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There is no Secret Formula…………





New Structure

Now part of new service “Trading & 
Commercialisation”. The Council is looking to 
prioritise areas of income generation and growth.

The FM Solutions part of the service includes:
• Building Cleaning & Caretaking Services
• School Catering
• Civic Catering
• Facilities Management
• Building Maintenance
• Security – 24/7 key holding
• Supporting Independence Service



School Catering • Provide a service in 71 sites 
across the borough (68 
primary schools & 3 
comprehensives) + 1 contract 
in Sedgefield, County Durham

• 350 staff
• 68.0% of primary school pupils 

took a school meal in 2016/17 
• We served over 2.3m meals 

last year
• Market becoming increasingly 

competitive
• Lost 3 Comprehensives & 4 

primary schools in recent 
years to the private sector  



Building Cleaning
Professional Cleaning Service to a wide 
variety of customers including:

• 65 Gateshead Schools/Academies

• Gateshead Council buildings (All public 
buildings and day centres, business 
centres, offices, depots)

• Baltic Centre for Contemporary Arts, 
The Gateshead Housing Company 

• Derwentside Homes, Prince Bishop 
Homes, Charitable Organisations, 
Private Accountants

• 526 employees - 168 FTE’s

• 95% of the workforce are Gateshead 
residents

• 88.5% of the employees are female

• Over 250 contracts



The Private Sector / Competition

• Competition is ultimately 
good it stops us being 
complacent

• Not always fair!
• We need to think about 

how we compete – what 
separate's our services 
from theirs?

• How can we protect our 
business?

• Make it difficult for 
schools to move







Perceptions















Training

• Level 2 – 4 Food Safety

• Level 2 Health & Safety

• BICS

• Level 2 Customer Services

• Level 2 in Cleaning & Support Services

• Level 2 Healthier Foods & Special Diets

• Safeguarding



Unit Managers Conference





Development Chef
• Appointed in March 2016
• New perspective
• New ideas
• New knowledge
• Question everything we do
• Improve craft skills of staff
• Menu Planning
• Recipe Book
• Standardisation
• Salad Bar
• Ways of working



Marketing/Branding















Stickers





Theme Days



Theme Days



Theme Days









Consultation



Consultation



Consultation



Lets Talk About Food

• Showcase the new 
menu

• Talk about changes –
whole-wheat pasta, 
vegetarian options, 
brown rice etc.





New Business - Sedgefield

• First contract won 
outside the borough

• Bespoke branding 
developed

• Quality food offer
• 3 Service points 

located around the 
school



New Business - Sedgefield



New Business - Sedgefield
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New Business - Sedgefield



Website



Biostore System



Our Food





Awards, Accreditations & Standards



Food Safety



Systems



MIS System

• Food Costs

• Labour

• PI’s 

• Invoicing /Billing

• Slow will link in with 
Biostore system 
eventually



Other Initiatives

• Plates and bowls

• Side Salad

• Structured Choice

• Rolling SLA’s / more robust contracting 
arrangements

• 5 extra meals per day - targets

• Auditor

• Newsletters

• Use of Social Media – especially for recruitment



Mistakes



Any Questions?

MichaelLamb@Gateshead.Gov.uk


