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Catering Unit 

• 950 employees 

 

• 200 establishments 

 

• 4.1 million meals per annum 

• 22,600 per day served in 
45 minutes 

 

• £12.4million income per annum 

 



Background 

• In 2004 Hungry 4 Success Guidelines  

 

• 2007 H4S superseded  

• The Schools (Health Promotion & 
Nutrition) (Scotland) Act 2007 

• Legislation 

• Consists of…                         
• Nutrient Standards 

• 8 Food & Drinks Standards 



Menu Design Process 

• Seasonal Menus 

• Planning – 6 Months in Advance  

• Menu Development Group 

• Menu Trial 

• Design Considerations 

– The Schools (Health Promotion & Nutrition) (Scotland) Act 2007 

– Customer Feedback 

– Variety 

– Allergen Consideration 

– Nutritional Balance 

– Cost 



In 2010 Primary School 
Interactive Menu is    Launched 

! 

 



Menus into Cyber space 



Online Primary Menu – 2010/11 



 

Recipe 2010/11 



Product Specification 2010/11 



Menu 2013 



Colour Coded Menu Choices 



*New Template  
*Photography  
*Traffic Light 
*Nutritional  
  Information 



Interactive Game Board      



Sample Activity Sheet 



Secondary Menu Online... 

 



Secondary Schools  
*Online Allergy  
   Information 



Community Meals Online 



Community Meals 
 
 
*Food  

  Photography 
*Traffic Light 
  Information. 
*Calorie &  
  Allergy  
  Information 



Meal Number Trends 



Next Steps 

 

• Soil Association Food for Life Catering Mark 

 

• Engage 

 

• Responsive 

 

• Holistic Approach  

 



  THANK YOU FOR    
  LISTENING  

 

Bill Kennedy 
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