
Reduce your Food Waste

Manage your Kitchens

Manage your Cleaning Sites

Increase your Uptake
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Parent and Classroom meal 

ordering and payments

Staff Retention & Management

● Staff Clocking

● Communications 

Menu and recipe building with 

nutritional information and 

allergen management

Kitchen Manager System

● Stocktaking & Ordering
● Asset Management
● Temperature Checks
● Forms and Compliance
● Waste Reporting

Cashless Secondary 

solution

Facilities Management 

and Cleaning

Business and Industry 

Kitchen Management



Evolution of Allergens

Special Diets & Menus
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Number of children and adolescents with Type 1 
diabetes in Europe in 2023, by country
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Food Allergy Surge: 

England Sees Over Double the Cases in a Decade

Young Children between 0-4 yrs Hit Hardest

Trends in 

estimated 

incidence in 

children (aged 0 to 

4 years) of Food 

Hypersensitivity 

(FHS) and Food 

Allergy (FA), 2008-

2018



Put your hand up if you or a member of 
your family have an allergen or food 

intolerance?
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Current Situation

● No evidence that trend has not continued

● Estimates vary from 1% to 9% of children 

having an allergy*

● Our Data: 

○ an average of 3.5% of pupils have 1 of 

the major 14 allergens

○ An average of 11.4% of pupils have a 

dietary requirement

*   Epidemiology and Burden of Food Allergy, Christopher M Warren, Jialing Jiang, Ruchi 

S Gupta - https://pubmed.ncbi.nlm.nih.gov/32067114/
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Rapid increase in the need for special diets and 

menus across private and public sector catering 

noted at recent LACA Round Table
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In the 2023/2024 academic year, clients reported 

a significant increase in special diets. 

One client reported the size of their menu and 

diets team doubling in the last 18 months to 

handle this.

At the same time caterers are under increasing 

financial strain, particularly in the public sector.

What is the solution?



Computers and 

cottage pies are a 

great mix! 



Allergy Safety

Do not serve the Creamed Potatoes



Allergens



Order Meals 
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Allergy Record

Parent School

Unsafe dish blocking
(automated)

Caterer

Special Diet Allocation

Allergy Validation

80% Cases
0% Caterer Time

OR

20% Cases
100% Caterer Time

Allergy Blocking Special Diets



Our next-gen menu system

Pioneering change in the industry

Investing in pupil safety

MenuGrid+ 



1. Create a bank of menus (we can help!)

2. Assign menus to: 

1. Done!

MenuGrid+ 

Groups of schools Individual schools

Groups of pupils Individual pupils
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MenuGrid+





Alison Wilson

Beef Lasagne





System Consistency

Don’t add too much to your plate



Payments

Feedback
System

Staff Retention
& Management
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PrivateEquityGroupCo

Payments

Feedback
System

Staff Retention
& Management
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Still not great. So what is the solution? 

Single Origin
Provider
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TIME SAVING
SAFETY

CONSISTENCY
SUPPORT



Consider all three levels of Allergy Safety and their 

impact on safety and efficiency in your schools:

In Summary

Level 1

Level 2

Level 3

Blocking unsafe dishes

Special Diet handling

System consistency / integrity
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