
Renfrewshire Council 
School Catering Service Modernisation 



Schools Catering Service – Overview 
1. Review of service approved by Council in 2010/2011 
2. Review implemented in 3 phases 
• Phases 1 and 2 – Efficiencies  
• Phase 3 -  Innovation, supported by self funded investment of 

£250,000 
 
Aims and Objectives 
• Modernise and revitalise both primary and secondary schools 

catering service 
 

• Provide service that meets with pupil and parent aspirations 
 

• Generate additional income to Council 
 

• Increased uptake of paid and free meals by pupils 



Primary School Pilot - Overview 
• Piloted in 6 primary schools  

from February 2013 
 

• Move away from  traditional  
“meat and two veg” service 
 

• “Grab & Go” and “Dine in Day” 
 

• Extensive consultation and 
engagement with pupils,  
parent councils and Headteachers 
 

• Pupil design of menus  
choices 
 



“Grab & Go” 
• 4 days per week 

 
• 3 choices 

• 2 hot and 1 cold 
 

• All two course options 
 

• Meet nutritional requirements 
 

• Packaged to “Grab & Go” 
 

• Supported by full recycling of waste and food packaging 
 

• Meet / Eat / Play 



“Dine in Day” 

• Restaurant style 
service 
 

• Pupils choose each 
week’s meal option 
 

• Themed days with 
partners 
 

• Rebrand service 
 





Primary School Pilots - Outcomes 

• Faster and more efficient service – more time to play! 
 

• Calmer atmosphere in dining halls 
 

• Increased uptake of healthier side dishes through pupils’ own choices 
 

• Packed lunch and paid meal pupils mixing together  
 

• Increased meal uptake 
 

• “Do Your Bit” Recycling being embraced by pupils 
 

• Improved team working between teaching staff and catering 
 staff 
 

• Morning break food provision popular and  
reassuring for parents 
 
 



Primary School Pilots – Pupils and Teachers 
Feedback 

• “Our children are really enjoying the 'Grab and Go' options, in 
particular the children enjoy being able to help themselves to the 
fresh bread, salad and deli pots.” 
 

• “There really is a great deal of choice for the children and the dining 
room staff are helping the children to select healthy options.” 
 

• “Children are asking to go for school meals when they have never 
done so before.” 
 

• “The 'Dine in Day' was a huge success.  All of the children enjoyed 
having their meal served to them by the staff.”   
 

• “One little girl said it was 'just like a dinner party'. “ 
 

• “This has been the best day of my life ‘Missus’.” 













Secondary School Innovation 

Background 
• Very traditional service model 
• Little ongoing support and investment 
Service Development 
• Benchmarking – Local Authorities, NHS, High 

Street 
• Customer requirements and aspirations 

• marketing survey 



Secondary School Innovation 

Outcomes 
• Cafe style service 
• Modern eating environment – reflects a more 

sociable experience 
Coffee shop facilities 
• Wifi 
• Additional service points 
• Modern food choices and trends 
• External serving points 

 



Secondary School – Live Pilot 

• Park Mains High School 
• Live pilot 
• Café style service 
• Menus reflecting high 

street and pupil trends 
• Coffee bar and associated 

coffee shop seating 
• Multiple service points 
• Modern, fresh eating 

environment 
• Competitively priced with 

high street competitors 



Secondary School – Live Pilot 

• Park Mains High School 
 
• Uptake increased by 30% overall for paid and free meals  

 
• 10%  increase in net income 

 
• All aspects of service, particularly coffee shop, used by pupils 

 
• Regular menu refresh 

 
• Headteacher pleased with pupil retention in school 



Secondary School - Overview 
• Replicate Park Mains café style service success in 6 non-ppp high 

schools 
 

• Coffee bar 
 

• Modern soft and hard seating 
 

• Menu and pricing reflective of  
High Street and pupils trends 
 

• Modernisation of eating  
environment 
 

• Pupil involvement in artwork for coffee area 



Secondary School Overview 
Mobile Vehicles and Kiosk 

• 2 mobile catering vehicles and 1 kiosk 
 

• Providing external selling points within 
school grounds 
 

• Creates employment opportunities for 
Senior Pupils and TOPS candidates 
 

• Provide service to hub customers  
at weekends and evenings  
 

• Mobile vehicle use outwith school hours 
at: 

• Depots 
• Playing fields 
• Council events 

 



Project Management Approach 

• All Services Coming together 
• Business Services 
• Education 
• Communication 
• Corporate Landlord 
• Procurement 
• Community Resources 

 



Schools Catering Pilots 
Housing & Property Services 
• Management of investment 

projects and architectural 
services 
 

• Lifecycle investment –  
Corporate Landlord 
 

• Redecoration of schools 
 

• Replacement floor coverings in 
secondary schools  
 

• Removal of old branding and 
associated fixtures and fittings 





Johnstone High School – Pre Investment  



Johnstone High School – During Construction 



Johnstone High School – Post Investment 





Renfrew High – Post Construction 









Secondary School Cafe Model 
Early Feedback 

• Positive feedback on transformation of dining hall areas. 
 

• Now meets with pupil expectations 
• Environment 
• Food 
• Pricing 

 
• Head Teachers delighted with modernised  

facilities.  
 

• Kiosk proving very popular with pupils. 
 



Primary & Secondary School Performance Outcomes 

Primary School Pilots 
• Free school Meals uptake – up 9% 
• Paid meal uptake – Up 11% 
• Gross income increase – 30% 
Secondary Schools 
• Gross income increase by 33% 
• Net income increase of 15 % 
• Paid Meal Uptake increased by 60% 
• Free Meal Uptake increased by 61%   
Kiosk & Vans 
Average income - £230 per day per school 
Operating as a stand alone business at a small profit 
 



Costs !! 

Primary Schools 
• £ 8,000- 10,000 Per School 
Secondary School 
• Coffee Bar Fit Out & Equipment - £30,000 
• Furniture - £10,000 
• Coffee Machines & Small Equipment - £10,000 
• Corporate Landlord Investment -£60,000 – £80,000 



School Catering Service – Phase 4 

• Role out of Primary School Model 
• Bedding in of Secondary Model 
• Cashless Catering to all Primary Schools 
• Central production + Hub & Spoke Model 
• Early Years Strategy – School Meals during 

holiday periods 
• Food Strategy for Renfrewshire – Community 

Plan 
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