
 

    What does this mean? 
Fresh Food you Can Trust  
Our menus are based around food that is freshly prepared on site or at a local hub kitchen from 
predominantly unprocessed ingredients. They are free from controversial additives and artificial 
trans fats. 
Sourcing Environmentally sustainable and ethical food  
We serve food which meets or exceeds UK animal welfare standards. Serving Catering Mark menus 
helps to lower carbon emissions and pollution and, at Silver level of the scheme where organic 
ingredients are used, increases levels of biodiversity. 
Making healthy eating easy  
We demonstrate compliance with national standards or guidelines on food and nutrition. They 
implement a range of steps to make healthy eating easier for their customers, in line with public 
health priorities. 

Championing local food producers  
We champion local produce and local producers. This is an investment in the local community and 
local economy and is a way to reconnect people with where their food comes from and how it is 
produced. 
ü Eggs are from free range hens.      
ü No fish are served from the Marine Conservation Society ‘fish to avoid’ list. 
ü All meat is from farms which satisfy UK animal welfare standards.   
ü Achieve 15 percent spend on organic ingredients and 5% percent spend on free range  
ü At least 85 percent of dishes on the menu are freshly prepared from unprocessed ingredients. 
ü Make healthy eating easy and champion local producers. 
ü No undesirable additives or artificial trans fats are used. 

A little bit about your chef… 
Hi I am Bill, I started working at St Marys St 
Peters Primary school in January, I have had 

the pleasure of feeding your children 
throughout the last lockdown, we now have 
all the children back and its so lovely to see 

all the children enjoying the food myself and 
team are making, I have been a chef for 

many years and it gives me great satisfaction 
to see lots of empty plates, I look forward to 

meeting you all when the restrictions are 
lifted for you to be able to taste my food, if 
you have any questions please get in touch.  

 
 


