











Funding, resources and support are
available through Let’s Get Cooking.
See www.letsgetcooking.org.uk to
find out how to set up a cooking club.
Cookery clubs are covered by the
extended schools agenda so speak

to your extended service lead to get
further information both at a local and
national level.
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Introduce growing clubs

Having a growing club enables
children and young people to learn,
through practice, where vegetables
come from and what is involved in
producing them. Eating herbs, fruits
and vegetables from their own
growing club instils a sense of pride
and an understanding of what healthy
eating is about. Gardening clubs are
covered by the extended schools
agenda so speak to your extended
service lead to get further information
both at a local and national level.

See the case study on Broughton Junior
School in Lincolnshire where, through
working with the parents, an allotment
was set-up which now forms part of the
curriculum for the school. This provides
produce to be used in the kitchens for
lunches and the cookery club.

http://millionmeals.schoolfoodtrust.
org.uk/case-study-broughton-junior-
school-1
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Comfortable surroundings

Children and young people will be
more likely to enjoy healthy food if they
feel comfortable in their surroundings.
See page 20 for further suggestions on
this issue.

Find out more

m Case study See how Egglescliffe
Secondary School increased the
take-up of healthy school meals
by investing in a restaurant
experience http://millionmeals.
schoolfoodtrust.org.uk/case-
study-egglescliffe-secondary-
school

See the ‘Find out more index’ on

page b1 to get more information

on the Soil Association's guide to
projects on growing in schools.
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How do we get children
and young people to eat
lunch at lunchtime instead

of during breaks?

Lunch break too late?

Check that children and young people
are not eating lots of snacks at break
time because they know they cannot
last until lunchtime.

Break time

If it is necessary to have a later lunch,
why not sell light healthy snacks during
break time which can keep hunger at
bay until lunchtime?

Extra-curricular activities
Re-schedule your extra-curricular and
enrichment activities to make room

for lunch. If they are impinging on the
school meals, you might want to look at
your timetabling and find opportunities
to have specified time for extra-
curricular activities.

Breakfast club

You may want to introduce a breakfast
club. Many children and young people
miss this important meal of the day,
and make up for it at break time with
quick unhealthy snacks. A healthy-
eating breakfast club is attractive for
many students who do not have the
opportunity to have breakfast at home.

A study, recently carried out in inner
London by the School Food Trust,
showed that children performed better
in schools which had a breakfast club
compared to those schools that did not.
Children in the schools with a breakfast
club achieved, on average, significantly
higher results in KS2 tests.

To see the breakfast club study results
go to www.schoolfoodtrust.org.uk/
documents/breakfastclubs

And for the case study go to
www.schoolfoodtrust.org.uk/
casestudies/papdale

Breakfast clubs are covered by the
extended schools agenda, so speak
to your extended service lead to get
further information both at a local and
national level.

More information
See what happened
when Papdale primary school
introduced an early bird breakfast
bar for their pupils.
www.schoolfoodtrust.org.uk/
casestudies/papdale
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How can we inform and get
support from the parents?

Newsletters

Write to parents about any changes

to the menu and update them through
your newsletters. If not already doing so,
send the menus home, or put them in a
prominent place so parents can see on
what their money is being spent. See
the guide ‘A fresh look at marketing
school food', which provides a wealth
of information, on how to promote

the food and the overall service on
offer. www.schoolfoodtrust.org.uk/
resources/freshlookatmarketing

[»][s]

Always ask for feedback

This will allow you to know what is
working and what can be improved,
as well as providing an opportunity
to clear up any misconceptions
about the service you are providing.
See the Million Meals parent
questionnaire which enables you

to survey parents and carers and
will really help you understand

the issues and concerns about the
school food. http://millionmeals.
schoolfoodtrust.org.uk/useful-
resources#examplequestionnaires
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Invite parents for lunch

Invite parents to come to lunch with
the school. This could be arranged for

a particular class(es) on a particular day
of the week or, if you are able, it could
be an open invitation for any day of

the week.

Invite parents for taster sessions
Invite parents to the school for taster
sessions during or after school, or in
the evening.

It is a great opportunity to involve

the catering team in the event, to talk
about any changes which have been
introduced to the food service, and
get direct feedback from the parents.
To maximise attendance, hold taster
sessions as part of other school events
that involve parents, such as parents’
evenings etc.

A specific parent's taster resource kit is
available to download and is designed
to enable you to showcase how good
the food is in your school. It offers
ideas and suggestions on how to run

a successful tasting session. Go to
http://millionmeals.schoolfoodtrust.
org.uk/parent-taster-pack

Parents and children

cooking together

Involve parents in your cooking club
both as leaders /helpers and as club
members. Learning to cook healthy
meals from scratch, along with their
children, is a great way to interest
parents in school food. Consider
running cooking activities at school
events such as parent’s evenings,
school productions and sporting events.
Go to the Let’s Get Cooking website
at www.letsgetcooking.org.uk for
further information.



www.schoolfoodtrust.org.uk/resources/freshlookatmarketing
www.schoolfoodtrust.org.uk/resources/freshlookatmarketing
http://millionmeals.schoolfoodtrust.org.uk/useful-resources#examplequestionnaires
http://millionmeals.schoolfoodtrust.org.uk/useful-resources#examplequestionnaires
http://millionmeals.schoolfoodtrust.org.uk/useful-resources#examplequestionnaires
http://millionmeals.schoolfoodtrust.org.uk/parent-taster-pack
http://millionmeals.schoolfoodtrust.org.uk/parent-taster-pack
www.letsgetcooking.org.uk

Involve parents

Involve the parents in the process of
developing the changes you plan to
make. Some schools have had special
events such as food festivals or theme
days, to promote the work they have
done on meals. This could also be an
opportunity to raise funds to support
further work to be done. See the guide
‘A fresh look at marketing school food',
which provides a wealth of information,
on how to promote the food and

the overall service on offer. www.
schoolfoodtrust.org.uk/resources/
freshlookatmarketing

Also see MADGe for the free resources
that are available for you to use when
liaising with parents. Visit www.
schoolfoodtrust.org.uk/madge
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Awareness of Free School Meals

It is important to reinforce the message
to parents of the financial and health
benefits of a free school meal. There
can be a stigma associated with taking
a Free School Meal and it is important
not only to understand what these are,
but also ways of counteracting them.
Million Meals provides a package of
resources to help raise awareness

and the benefits of Free School Meals
and communicate effectively with
parents. See http://millionmeals.
schoolfoodtrust.org.uk/useful-
resources#fsm

Page 48 also outlines the ways in
which some of these stigmas can
be overcome.
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Address parental concerns

Let parents know how you are
addressing special issues about food.
There may be fears which you can
easily alleviate by letting them know
what you are doing e.g. what the
school is doing to ensure meals are
allergy friendly.

For parents with children starting at
school for the first time the prospect

of their child taking school meals can
be daunting for the child and parent/
carer alike. The Little book of goodness
has been designed to inform parents
and allay some of the fears and
misconceptions about school meals
and the dining experience. Read

about it on our webgsite Www.
schoolfoodtrust.org.uk/resources/
lbg

Also see page 48 for the types of issues
parents may be concerned about.

Engage with Parent Support
Advisors and other support groups
Parental engagement is part of the
extended schools agenda. Use your
Parent Support Advisor for advice.

If you are unsure who your Parent
Support Advisor is, then speak to your
extended services lead who should

be able to provide you with the right
contact. Additionally, many areas

have a Family Information Service or
Children Information Service which can
provide you with a directory of support
and contacts for your area.
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How can we inform and get

support from the parents?
continued

Find out more

See how Oldfield Park
School worked to engage parental
interest in the quality of the meals
provided by the school meals service
at the same time as drawing attention
to the need for healthier packed
lunches. http://millionmeals.
schoolfoodtrust.org.uk/case-
study-oldfield-park-infants-
school-1

See the 'Find out more index’ on page
51 to get more information on the
work that ‘Merton Parents for better
food in school’ are doing.



http://millionmeals.schoolfoodtrust.org.uk/case-study-oldfield-park-infants-school-1
http://millionmeals.schoolfoodtrust.org.uk/case-study-oldfield-park-infants-school-1
http://millionmeals.schoolfoodtrust.org.uk/case-study-oldfield-park-infants-school-1
http://millionmeals.schoolfoodtrust.org.uk/case-study-oldfield-park-infants-school-1




40

How can we improve the
relationship with staff
and students/pupils?
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Involve catering staff

It is important to establish a good
relationship between the catering staff
and the children and young people.
This is hard to do when there can be
so many children and young people

to serve in such a short space of time.
Involving the catering staff in other
school activities such as assisting in
lessons on healthy eating, cookery
clubs or gardening clubs can help
build mutual respect and understanding.
These activities can be linked to the
curriculum, e.g. food technology.

Direct link

A senior member of the catering

team should have a direct link to the
headteacher or the leadership team.
Lunchtime is a key part of the day and
catering staff need to have a direct link,
to feedback issues and developments,
directly to those who have an overall
respongibility for the school.

Working together

Remove the distinctions between
the catering staff and the supervision
staff. By simply giving staff a similar
uniform it will increase the feeling of
working together as a team.

Ensure that catering and supervision
staff are involved in any future
developments such as design changes
to the dining environment, as this is their
workplace as well as a dining room. A
series of checklists have been developed
to help in the engagement of the right
people to create the vision for new and
refurbished kitchen and dining spaces.

See www.schoolfoodtrust.org.uk/
stakeholderchecklists

Working with the students/pupils
directly on a project will give the
catering and support staff the
opportunity to bond and have a shared
understanding of each other’s needs.

Also see the Sorrell Foundation website,
www.thesorrellfoundation.com
whose aims are to inspire creativity in
young people and improving the quality
of life through good design.

Cooking clubs

Invite catering staff and lunchtime
Supervisors to get involved in your
school cooking club. They can help
run the club on a regular basis or act
as a guest speaker on demonstrations.
Consider the opportunity for catering
staff to show club members how to
make a popular school meal. Go to the
Lets Get Cooking website at www.
letsgetcooking.org.uk for more ideas.

Valuing staff

It is important for all members of staff in
the school, whether it be catering staff,
supervision staff or teaching staff to feel
they are valued members of a wider
school team. Ensure that they are invited
to staff meetings and social occasions.
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Staff training

Provide training for catering and
supervision staff on how to encourage
positive social interactions at meal
times, and manage children and young
people’s behaviour appropriately.
Training will improve confidence,
amongst catering and supervision
staff, to deal with behaviour issues and
decrease the pressure on teaching staff
at lunchtime.

The School FEAST (Food Excellence
and Skills Training) network, led by the
School Food Trust, has a network of

29 training centres and partnerships,
providing training and support to all
those involved in improving school
food. Each centre or partnership offers a
core suite of training with the aim that
this can be tailored to match the most
appropriate training or qualifications
for an individual's needs. This might
include evening or weekend courses,
e-learning or work-based learning. To
browse the site and see the wide range
of training options in each region and
how they could benefit you and your
teams go to www.schoolfeast.co.uk

£L [p][s]

Promote the food

Catering and supervision staff should
be fully promoting their food and the
menu at all times. They also have a key
role to play in encouraging children
and young people to try new things
and to eat healthily. See the guide

‘A fresh look at marketing school food
which provides a wealth of information,
on how to promote the food and the
overall service on offer. www.
schoolfoodtrust.org.uk/resources/
freshlookatmarketing

Additionally, visit our free online
tool MADGe to help you with

all your marketing needs, www.
schoolfoodtrust.org.uk/madge
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Themed food days

Look at the idea of having themed days
to promote different types of healthy
food, for example a ‘Caribbean day'.
Having extra activities around these
themes will promote the changes and
the menu whilst creating opportunities
for everyone to get involved. See page
36 for more information on involving
parents and do not forget our free
online marketing tool MADGe at www.
schoolfoodtrust.org.uk/madge
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How can we improve the
relationship with staff
and students/pupils?

continued

Employ student supervisors

For those schools that have already
established an attractive dining
experience, you may wish to consider
employing students as Supervisors.
Reward the supervisors by giving
them a free lunch. The benefits of self-
supervision are high when it comes
to behaviour management and the
development of the students involved.
To make this work, a high level of
commitment is required from a senior
member of the teaching staff.

Endorsement of the service
Having school staff, such as teachers,
sit amongst the students/pupils at
lunchtime has a big impact on student
behaviour, the student’s perception of
the lunchtime meal and is a chance to
bond outside of the classroom.

Find out more

m Case study See how Airedale
school has built up positive
relationships with pupils and
staff through the high profile of

school food. http://millionmeals.

schoolfoodtrust.org.uk/case-
study-airedale-high-school-1

m See the 'Find out more index’ on
page b1 to get obtain further
information on the Qualifications
and Credit Framework (QCF) for
staff training.
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It is easy to get stuck in a rut
when it comes to relationships
between different members of
staff with each other and/or
with children and young people,
to a point when it just becomes
an accepted part of the culture
of the school. Changing this
can dramatically change the
atmosphere at lunchtime and
improve motivation of those
who work there.
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Attractive environment

Many have found that an attractive
environment promotes a respectful
behaviour towards that environment.
The work done on the dining room itself
will have a positive effect on children
and young people’s behaviour. See page
20 for ideas on how to make the space
feel more inviting.

7777777 w*

Sense of ownership

This will be reinforced even further

if young people have a sense of
ownership over their dining room. Look
at ways to ensure that students/pupils
are involved in the process of designing
any new features in the dining room
and future updates. See pages 20 and
30 for suggestions on engaging children
and young people in the design and
ownership of their dining room.

Remove tension

Look at ways to remove tension from
the dining experience. For example
children and young people can feel
rushed when lunchtime supervisors
clear away tables whilst they are still
eating. Queues can also be tense. See
page 24 on reducing stress in queues.

Promote social interaction

Ensure that all members of staff are
trained in dealing with behaviour
issues, and promoting social interaction
between students/pupils. See page 46
for more information.

Promote social skills

In both primary and secondary schools
it is important to think about the
youngest members of the school. If you
are able to promote social skills, such
as table manners, and familiarise them
with the process of the school meal in
an open and non-threatening way, they
will be able to carry this into their later
years at the school.

Dining room rules

Spend time in assembly making links
between your school rules and dining
room behaviour. Alternatively, develop a
dedicated set of dining room rules.

This will ensure children know what is
expected from them at lunchtime and
rules can be referred to, by staff present
in the dining room, to reinforce and
promote good behaviour.

Teachers amongst the students
Look at getting teachers involved by,
for example, encouraging them to sit
amongst the pupils/students.
Sensitivities to the needs of teachers
to have their own break should be
considered. Teachers in schools who
have successfully done this speak of
the great benefits to the students, and
to staff/student relationships.




Community cohesion

Invite parents, governors and
community members, such as older
people to eat school meals on certain
days. Particularly beneficial to primary
schools, this promotes community
cohesion, and improves the behaviour
of children and young people if
appropriately managed.

9 E [»][s]

Employ student supervisors

For those schools that have already
established an attractive dining
experience, you may wish to consider
employing students as Supervisors.

Reward the supervisors by giving
them a free lunch. The benefits of self-
supervision are high when it comes
to behaviour management and the
development of the students involved.
To make this work, a high level of
commitment is required from a senior
member of the teaching staff.

@t (s]
Find out more

m Case study Coombe Dean
secondary school employs Year
11 pupils to supervise and clean
the canteen so their furniture
is respected and pupils feel
responsible for their surroundings.
www.schoolfoodtrust.org.uk/
casestudies/coombedean

Creating the right
atmosphere, as well as
dealing with bad behaviour
appropriately, will improve
overall behaviour during the
school meal. If there is a
culture of respect for the
surroundings people will also
improve behaviour, making
the experience a more social
and relaxed one.
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How can we get the school
staff to sit amongst the
children and young people
and enjoy their lunch?

‘ ‘ Attractive environment Part of the curriculum
To encourage school staff, such as Incorporate the meal times into the
teachers or the administration team, curriculum and have a break after the
to eat amongst children and young meal. Particularly beneficial for primary
—m e people, the environment has to be schools, the meal can be a time when
attractive to them too. See page 20 for ~ school staff sit with the children and
suggestions on this. learn about food, meal times and the
+&0L0‘/L&Y'S Arlrir:ernative breaks cultural benefits of this social time.
do n Lf« It is understandable that school staff, (p]
such as teachers, will want a break. gﬁecial offer
Wﬂ’l’t'f +0 tLI? ok ag altimatwe ways o give Finally, look at options to remunerate
0S€ Dreaxs. school staff who are actively involved in
&Ol"' ‘H/L&Y& [P][s] the meal times, or offer your school staff
Rota system a free meal.
Introduce a rota system into the (] [s]

timetable so that there are always
school staff present in the dining
room, whilst allowing it to fit into their
timetables.

Find out more

m Case study See how school staff
sit amongst students in Sandwich
Technology College at http://

[][s]  millionmeals.schoolfoodtrust.

"""""""" org.uk/case-study-sandwich-

technology-college
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There is no stronger message
that a school meal is desirable
than if a teacher is sitting and
eating, especially in and
amongst the children and
young people. It allows them to
be influenced by a strong role
model and appreciate the
social aspect of eating a meal.
It is also a chance for the
students to chat informally
with their teachers and
strengthen bonds.
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How can we ensure
everyone’s needs are met?
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Free school meals

In some but not all schools, there can
be a stigma around collecting Free
School Meals. If it is an issue for your
school then the use of cashless systems
or ticket systems, for all students/pupils,
may be a solution to consider.

Million Meals provides a package of
resources to help raise awareness and
outlines the benefits of Free School
Meals and how to communicate
effectively with parents. Go to http://
millionmeals.schoolfoodtrust.org.
uk/useful-resources#fsm to see the
list of resources available to support
you, including posters, letter templates
and booklets.

Cultural issues

Work with your caterers to consider
vegetarians, vegans, and cultural
requirements such as Halal, Kosher
or Buddhist food.

Include a needs assessment in a
student/pupil survey to get a better
understanding of the student’s
cultural needs.

Clear labelling will help children and
young people make appropriate choices.

It is also worthwhile considering
special trips such as to Halal butchers,
or inclusion of students/parents on a
cookery day, to re-assure them that
the food is meeting those needs.

Special dietary needs

For information on special dietary
needs and a list of reference websites
go to the School Food Trust Nutritional
guide, page 7.6 at:
www.schoolfoodtrust.org.uk/
resources/nutrientbasedstandards

Special Educational Needs (SEN)
and disability

Dining spaces should meet the needs

of all pupils including those with
special educational needs and disability,
whether they can access the space
independently or with assistance.

It is essential to consult children about
their needs, and to consult their parents,
teachers and support staff.

Planning considerations should cover
issues such as queuing and paying
systems; viewing food options at eye
level and accessing seating areas.
Dining spaces may require more space
or a flexible layout to allow access for
independent and assisted wheelchair
users and their carers, to sit and dine
alongside others.

Some pupils may need a more sheltered
environment with screened dining
spaces, offering some privacy and a
quiet calm space, with subdued colours.
Dining together is a social experience,
promoting a sense of belonging and
inclusion.
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Find out more

m If you need more information on
school food standards then see
‘A guide to the nutrient-based
standards’ which also includes
information on the final food-based
standards for school food. www.
schoolfoodtrust.org.uk/resources/
nutrientbasedstandards

m See the ‘Find out more index’ on
page 51 to get more information on
the Guide to the new food-based

standards for food other than Iunches.

m Specialist information is available
from many organisations including
the following:

— The Vegetarian Society
— The Vegan Society
— British Society for Allergy
& Clinical Immunology
— Halal Food Authority
— Physical Disabilities Trust
— B-eat
— National Autistic Society
— Foundation for people with
Learning Disabilities
— The Anaphylaxis Campaign
— Disability Rights Commission
— Council for Disabled Children
— National Deaf Children'’s Society
— Royal National Institute for
the Deaf
— Royal National Institute
for the Blind

Food is an intrinsic part of
culture and is a great way to
bring a community of people
together. Sensitivity to the needs
of everyone is central to a
successful integration. Consider
consulting support workers and
specialist agencies for advice,
or if suitable, the children and
young people and their parents
Or carers.
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Further information index

School Food Trust, Funding and Grants search engine — For information
on funding and grants available, see the School Food Trust funding and grants
web page: www.schoolfoodtrust.org.uk/funding

Teachernet Capital funding web page - Find out about capital funding for
schools on the web page: www.teachernet.gov.uk

Acoustics — See the acoustics section on the DCSF website:
www.teachernet.gov.uk/acoustics

DCSF Kitchen and Dining Spaces, A Design Note — This provides a useful
summary of key points to consider when establishing a design brief See the web
page: www.teachernet.gov.uk/wholeschool/healthyliving/
schoolfoodanddrink/diningrooms/

DCSF Building Bulletins BB98 and BB99 — Both documents include advice
on how to develop a design brief for projects in new and existing school building
projects and guidance on the minimum recommended areas for all indoor and
outdoor space. See the web page: www.teachernet.gov.uk/management/
resourcesfinanceandbuilding/schoolbuildings/schooldesign/
sbareaguidelines/

DCSF Inspirational Design for Kitchen & Dining Spaces — An invaluable
guide on the design of school kitchens and eating facilities, illustrated with useful
case studies. See the web page: www.teachernet.gov.uk/docbank/index.
cfm?id=11831

School Food Trust Stakeholder Checklists — This is a set of statements that
can be used by stakeholders to assist them in engaging all the relevant groups
and asking all the right questions before developing new or refurbished kitchen
and dining solutions. See the web page: www.schoolfoodtrust.org.uk/
stakeholderchecklists

School Food Trust web pages, ‘Improving kitchen and dining spaces’ —
This provides useful resources, cases studies and visuals, to give guidance and
inspiration on kitchen and dining spaces for both Capital funded programmes and
school funded/school driven programmes. See the web page:
www.schoolfoodtrust.org.uk/improvingkitchenanddiningspaces

Other useful links to Capital programme information
Useful information can be found on Capital programmes, design and planning on
the following websites:

— Partnership for Schools (PfS) www.partnershipsforschools.org.uk/

— National College for Leadership of Schools and Children’s Services
(National College) www.nationalcollege.org.uk/
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— Commission for Architecture and the Built Environment (CABE)
www.cabe.org.uk/schools

— British Council for School Environments (BCSE)
www.bcse.uk.net

— Sorrell Foundation
www.thesorrellfoundation.com/

— RIBA Schools Client Forum
www.architecture.com/UseAnArchitect/PublicBuildings/
SchoolsClientForum/Schools.aspx

Million Meals School Council Pack, ‘Work up and appetite for change’ —
This offers school councils help, ideas and guidance in bringing about change

to the type of food they eat and the environment in which they eat it. See the
web page: http://millionmeals.schoolfoodtrust.org.uk/useful-resources/
workupanappetiteforchange

Million Meals Marketing Pack, ‘Be creative’ — This helps key stage 4
students devise their own campaign to promote school food and healthy eating.
See the web page: http://millionmeals.schoolfoodtrust.org.uk/useful-
resources/becreative

MADGe - This free web-based marketing tool is produced by the School Food
Trust and provides a wealth of templates and ideas for you to use. See the web
page: www.schoolfoodtrust.org.uk/madge

! Bullying and behaviour management — Find out more about how to
{\-/}mcmlme approach bullying and behaviour management by going to the following
anagement web page: www.teachernet.gov.uk/wholeschool/behaviour/

Section — Promoting Healthy Eating
lﬂ Promoting Soil Association — A guide to projects on growing in schools.
AR G See the web page: www.growinggrub.co.uk

Merton Parents — Find out more on the ‘Merton Parents for better
food in schools’ campaign and their achievements. See the web page:
www.mertonparents.co.uk

Qualifications and Credit Framework (QCF ) for staff training —

i = Good This framework is at the heart of a major reform of the vocational qualification
Bl system designed to make the whole system simpler to understand and use and

be more inclusive. See the web page: www.qgcda.gov.uk/8150.aspx

New food-based standards for food other than lunches guide -
See the web page: www.schoolfoodtrust.org.uk/resources/2007a
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Need more information on school food standards?
See 'A guide to the nutrent-based standards’ which also
includes information on the final food-based standards for
school food. www.schoolfoodtrust.org.uk/resources/
nutrientbasedstandards

See also ‘Guide to the new food-based standards for food
other than lunches www.schoolfoodtrust.org.uk/
resources/2007a

If you would like to contact the school outlined in the case
study to get further information email info@sft.gsi.gov.uk
and we will put you in touch with the school.


www.schoolfoodtrust.org.uk/resources/nutrientbasedstandards
www.schoolfoodtrust.org.uk/resources/2007a




Got a suggestion?

Have you got a suggestion or would
like your school or local authority to be
a case study? Contact the School Food
Trust directly or visit our website for
more information.

School Food Trust (Freepost)
Geraldine Hall Suite
Moorfoot

Sheffield

S14PQ

Website www.schoolfoodtrust.org.uk
E-mail info@sft.gsi.gov.uk

Phone 0844 800 9048

Facsimile 0114 259 1291

Other Fresh Look guides
in the series:

m A fresh look at the school
meal experience
m A fresh look at marketing school food
m A fresh look at school food
procurement efficiency and stability
m A fresh look at vending in schools

To order our resources please email:
information.requests@sft.gsi.gov.uk
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