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Introduction & Framing (Clare & Lucy) Smins

TUKFS project presentations — BeanMeals &
FoodSEqual (20mins)

Gavin Fletcher (Good Food Leics) 10mins

Brad Pearce (CATERed/School Food People)
10mins

Facilitated table-top discussions (45mins)




Framing — how this workshop came about

* Economic & Structural challenges

* English School Food Provision as a Neoliberal
experiment

* Financial instability & consequences for TUKFS
projects

* School food - system change or system stalemate?
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BeanMeals: What the beans taught us about English
school food provision
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BeanMeals: Thinking Beyond the Can
TUKFS Project (2022- 2024)

Aim:

Develop & analyse systemic innovations to improve
dietary health with lower environmental impact using
UK-grown beans.

Premise:
Public procurement as lever for dietary & agricultural
change.

Key question:
Can English school meals provide a reliable market
for UK-grown pulses?




Potential for
transformational change
via public procurement

Local farmers —> local authority procurement -
>school caterers -> children’s bellies

Guaranteed markets for farmers

Increase pulse consumption

Shorten supply chains

Create stronger relationships between
growers, caterers and schools.




Introducing
UK beans
into English
school
meals

Two local authority partners
. Leicester
*  Leicestershire

Local authority caterers
*  City Catering
. Leicestershire Traded Services (LTS)

Soil Association Food for Life Commissions
Beans on school menus for 4 months
Study included:

o Acceptability of bean meals
o Policy and procurement context



BeanMeals work with
local authority caterers

Relationship-Based Approach

Training & Engagement with School Caterers

Menu Review & Practical Skills

Ongoing Support :/‘”dl“ j&\
T e
Menu Adaptation i <= (88 |

Scaling Potential




Barriers to scaling UK pulses
via English school food
procurement

» Stakeholder interviews (n=31)
Key finding:

* The English school food procurement
system is not well positioned to scale
UK-grown pulses through school meals

Why?

* Supply requirements favour large,
established suppliers

e Broader structural constraints.




Immediate
Institutional
and
Governance
Challenges
for English
School Food

English School Food Standards

e Only binding standards for school food (2015)

e No requirement to include pulses - 2026 update?

* Widely reported non-compliance — no provision for monitoring,
enforcement

School food system under pressure post COVID

e Chronic underinvestment in school meals
e Inflation, food price volatility

e Supply chain disruption (Brexit, climate etc)
e \Workforce wage increases (Leicester)

e Falling uptake post-COVID

Local authority capacity eroded

e Legacy of austerity
- LAs have sustained school food service, but cash-strapped

- Leicester City Council ended Food for Life Commission
(2023) and closed City Catering (2024)



English School Food Provision
as a Neoliberal experiment

1980 Education Act
* Removed obligation to provide school meals
* Encouraged packed lunches

1988 Local Government Act
 Compulsory competitive tendering
* Introduced private caterers, outside local authority influence
* Notalevel playing field in terms of competion.

England shifted to market-oriented school food provision -
“Lowest cost masquerading as best value” (Kevin Morgan)

2000 Academisation
* Academies outside of local authority oversight
* Rise of Multi-Academy Trust tenders




When Beans meets the
Bean Counters

e Stronginterestin UK grown beans

* But system incentives leading elsewhere

Result

School food is shifting from public service
(food valued for its multiple social benefits)

> to market service
(food solely treated as a low-cost commodity)

Key question “If public sector caterers disappear,
what policies, institutions, oversight is needed
to ensure school food remains a public service?”
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What is the Plymouth Fish Finger?

Small-scale exploratory ‘social innovation’ case study

Product Process
* co-designed (with schools) * collaborative multi-stakeholder
* healthy & sustainable y (transdisciplinary) team
* makes use of under-utilised/  exploring creative participatory
under-valued fish species mixed methods (eg PAR; co-

e procured by small-boat fishers
e processed locally
e enters school food system

production)

ue, change of

ino dynamic dialog
forcing Ay ruption
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Community (fish) workshops - intelligence

* Our local (less affluent) community said they want:

o better access to affordable fresh locally procured fish
o more education on different fish species and how to prepare/cook them
o closer links with the people working on fish supply chains o N
o their voices to be heard by fish policy makers to prioritise system change

The community wants these things because they have
learnt (via FoodSEqual) that their ‘food system’ is not fit for
purpose. They appreciate that imbalances contribute to

health inequalities. The communities wa

https://pubmed.ncbi.nlm.nih.gov/40977129/
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Our ‘food systems vision’ is to provide
citizens of socio-culturally diverse

disadvantaged communities with choice .
and agency over the food they consume, I ro u c eve o m e n
by co-developing: o
i. new products

ii. new supply chains ® d
iii. new policy frameworks that
deliver affordable, attractive, healthy &

sustainable diets.

* Co-design (n=12 secondary school students)
* Community taste test event (n=25)

* Pop up educational sessions (n=5 primary schools;
n=88 pupils)

* Lots of playing & experimenting!
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Our ‘food systems vision’ is to provide
citizens of socio-culturally diverse
disadvantaged communities with choice

e o [ ] o o [ ]
and agency over the food they consume,
Ii. Supply chain innovation (disruption
i. new products
ii. new supply chains
iii. new policy frameworks that
deliver affordable, attractive, healthy &

sustainable diets.

Fish Supply chain in/Plymouth

International
Wholesalers

SR

Local Fish

Mongers
§ Caroline’s premises ¥ ;
gir John Hunt College . ;[ Supermarket } . Local
o l N
s about 4.5 miles: seanen Agents 1 Local and In- onsumer
country .| Hospitality and
Wholesalers Catering Industry
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‘ Bourlakis et al (2022) Mapping Fish Supply
EXpOﬂS Chains for UK Disadvantaged Communities: A
focus on Plymouth Decision Sciences Institute
O
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Our ‘food systems vision’ is to provide
citizens of socio-culturally diverse
disadvantaged communities with choice
and agency over the food they consume,
by co-developing:

i. new products

ii. new supply chains

iii. new policy frameworks that
deliver affordable, attractive, healthy &
sustainable diets.

Fish finger Policy & Practice FoodZEqual
workshop(s) (h=15 participants) T

July 2024 & June 2025 %@d
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Pledges made by each participant
Causal loop map co-created (& validated) to*
identify leverage points for system
action/change (interventions)

Legend

Adds to / same direction

Subtracts from / opposite direction

Pettinger et al (2026 — in press)
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Figure 4. Cverview of the System Map.
This diagram presents the stakeholder-generated causal leop diagram (CLD) illustrating the social, economic, environmental, and legistical factors influencing whether locally caught fish can be retained within the Plymouth supply chain and incorporated into school meals.
ariables are grouped into six colour-coded themes: Demand Generation, Supply Chain Constraints, Economic Viability, Social Innovation and Trust, Nutritional Guidance, and Unintended Megative Consequences.
Legend Amows indicate causal influences, with “+" denoting same-direction change and *-" dencting opposite-direction change. The map reflects collective insights from policy, practice, and industry participants and provides an integrated representation of the system dynamics surrounding the PFF initiative.
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Figure 5. Demand-viability loop This feedback loop is heavily influenced by an increase in fish

literacy, marketing, and school leadership which creates an awareness and enthusiasm for the PFF and is
critical in maintaining the demand-viability feedback loop. As demand grows, PFF consumption rises,
completing a cycle in which educational, cultural, and culinary readiness work together to support the

viability of the PFF in school settings.



Funding for PFF production

+
+
Revenue from the sales i
PROCESSING financial of PFF
capacity for PFF
* +
Storage capacity for
raw product (fridge?)

Processing capacity for
PFF manufacturing (kgs
per day/week)

Delivery and transport
capacity of PFF to reach
+ schools (temperature
controlled)

Figure 6. Delivery and Infrastructure Capacity Loop Logistical and infrastructural capacity shape
the feasibility of supplying schools with the PFF. Rising demand increases the need for reliable, temperature-controlled
delivery and transport, as well as sufficient processing and storage capacity. If these infrastructural elements are
insufficient, producers may be unable to meet school expectations for timeliness or product condition. Reduced ability to
supply good quality PFF can lead schools to reduce ordering, diminishing revenue streams needed for infrastructure
improvements. In this way, infrastructural gaps create a balancing effect that slows or limits the growth of the PFF
initiative even when interest from schools is strong.



Collaborative processes

The Plymouth Fish Finger
‘Community of Practice’
(CoP)

* Marine Conservation Soaetr
* Marine Stewardship Council (MSC)

* Plymouth National Sound Marine Park
* Ocean Conservation Trust, Plymouth

* SeaFish

(MCS)
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https://pubmed.ncbi.nlm.nih.gov/41496697/




Critical reflections(s) — Learning/Challenges

“Time-lines aren’t matched!
Everyone has different priorities in
e the day-to-day work, delivery

4\ objectives / timelines don’t match
r W 6-o

amongst each of the collaborating

1.Resource 5 Communication  3.Collaborative  4.Ownership & stakeholders” (Caroline SoD) .

mtenswg (time & language leadership governance
& funding) (Pettinger et al 2023) (Arthur, 2020)

. “The project has had its challenges. For
n rE-ii example, the need for ‘translating’ the
‘ language and concepts of disparate

stakeholders so that everyone can

>-Diverse 6jciys|:?ms 7'(;:’:;:::::: & 8‘:"’""3“ p°“t',°s; understand each other’s work. This has
riorities inking and commercia e . .
pbetween (Bergquist et al 2025) (Shaw et al 2024) interests been dlfflCU/t at times” (Lowse RF)
collaborators

(UNEP, FAO 2023)



Financial instability & TUKFS project
consequences...??
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Figure 4. Overview of the System Map.
This diagram presents the stakeholder-generated causal loop diagram (CLD) illustrating the social, economic, environmental, and logistical factors influencing whether locally caught fish can be retained within the Plymouth supply chain and Incorporated into school meals.
Variables are grouped Into six colour-coded themes: Demand Generation, Supply Chain Constraints, Economic Viability, Social and Trust, and Unintended Negative Consequences.
Arrows indicate causal influences, with “+" denoting same-direction change and *~" denoting opposite-direction change. The map reflects collective insights from policy, practice, and industry participants and provides an integrated representation of the system dynamics surrounding the PFF initiative.
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Related content

Education caterer CATERed to cease
trading in 2026

10 Dec 2025 11:50 by Jungmin Seo

Foodservice

Foodservice Cateys 2018:
Education Caterer of the
Year - CATERed

I'he Plymouth City Council-backed caterer was named Education Caterer of the Year at

the 2018 Foodservice Cateys

Foodservice
Foodservice Cateys 2019:
CSER Award - CaterED

Fox ce
Government to expand
free school meals to
500,000 more children

Foodservice
Leicestershire County
Council to end school
meals service

‘Heartbroken': BrewDog co-
CATERed, a Foodservice Catey winner, has announced it will cease operations in 2026 as a result of founder apologises for ‘many

the “increasingly challenging” financial climate. mistakes'
The 2018 Education Caterer of the Year was founded in 2015 as a co-operative trading company
jointly owned by local schools and Plymouth City Council.
Most read Latest

Over the past decade, CATERed has been serving more than 10,000 meals a day in 59 schools.
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Good Food Leicestershire

Gavin Fletcher — Sustainable Food Partnership
Coordinator, Public Health

gavin.fletcher@leics.gov.uk

PEOPLE PROMOTE PROTECT PROVIDE  PARTNERSHIP
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Leicestershire

County Council

Sustainable Food Procurement

Stronger link

between local
production and
procurement

: Trial of Dynamic Roll out for future
Demonstrating

potential impact

Food Procurement procurement and
and local supply policy change

Public Health in Leicestershire



Leicestershire

County Council

E.g. BeanMeals research project

Integrating UK grown pulses into school
meals

“ One of our project aims was to test the acceptability of the beans as
an unfamiliar food. Helping a range of staff who interact with pupils
during the school day to better understand the benefits of the beans
for both health and the environment had a positive impact on how
enthusiastic the children were about trying the bean meals. Parents
were also included in the research activities to help embed positive

messages around healthy foods at home.

“For example, we found that ensuring good communication with the
catering staff led to more creativity in how the beans were used in

meals. We were really impressed at the variety of excellent meals that

were served in all six schools.”

Public Health in Leicestershire
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Leicestershire

County Council

Farming and the Food
Plan — making the
case for local
procurement

Public Health in Leicestershire

Settingup a Improving conditions
new supply chain of LCC owned farms

co-operative \ /

How can small suppliers

/ access contracts?

What happens
during holidays?

OPPORTUNITIES

Biodiversity
Food for life l Carbon
served here /:Aonitoring
;Who will pay?
L_who will monitor?\
FARMER
INSIGHTS

Financially
attractive
l Long

contracts

STANDARDS

Free advice/
consultancy

‘Child-friendly’ \

Seasonally

MENUS ™ sensitive

Contracts
inflation-sensitive

\ Free

surveys

NUTRITION === 3 "od N g eheup I
Dense / Carbon credits/BNG
assessment support

How to account for the
social, nutritional & educational o ————
value of regen food?

\ Additional

hidden value of
regen food



Leicestershire
County Council

Farming and the Food Plan — making the case
for local procurement

Beef and lamb

35
Carbon g 0 26.83
3
1 1 8 25
emissions E
; S 20
associated % 1716
)
i 3 15
with
=
: : € 10
ingredients
€
w5
0
Beef Lamb
O BAU emissions O Modelled emissions, Leicestershire farmers

Public Health in Leicestershire

Figure 6. Comparison of emissions for BAU vs Leicestershire-produced meat



Leicestershire

County Council

Farming and the
Food Plan — links

- UNIVERSITY OF
with partners - LEICESTER
Food and Land Use e~
Summit

Event in partnership
with University of
Leicester and
Leicester City Council
—including DEFRA and
local partners
(Allerton Project)

Public Health in Leicestershire J®

Food and Land
Use Summit

Cultivating Tomorrow: Unlocking
Synergies between Land, Food,
Biodiversity, and Net Zero




Leicestershire
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School food — system change or system stalemate?

b oem

Public spend for public Not enough money in
good school food system
Support for local AND lack of level playing
economies field

Stimulate system change  AND lack of capacity/skills

Develop trusted system Combination of stressed
partnerships systems

Public Health in Leicestershire



Leicestershire

County Council

School food — system change or system stalemate?

b oem

Public spend for public Not enough money in

good school food system

Support for local AND lack of level playing - .’
economies field . e e
Stimulate system change  AND lack of capacity/skills B
Develop trusted system Combination of stressed

partnerships systems

Public Health in Leicestershire



FoodSEqual, the Plymouth Fishfinger
and CATERed

Edgbaston Park Hotel & Conference Centre
Tuesday 24 March 2026

Author: Brad Pearce FEEDING AMBITIONS




Who are CATERed? '5,:’“ Formed in 2014/15
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A School Food Co-operative owned by 67
H E schools and Plymouth City Council

Co-operative ethos — schools & academies
commit budgets for school food to the
business

i

Unique in the country

@ @

Schools wanted to do something different



Our collaboration
with FoodSEqual

CATERed provides services across the
majority of City infant, junior, primary
and special schools providing 10,000 —
12,000 meals/day

Able to provide access to schools and
Muli-academy Trusts

Worked directly with St Christopher’s
MAT — six primary schools

Importantly this allowed the
programme to be run picking up on
the MATs ethos but acknowledging the
different demographics in each school



Our collaboration
with FoodSEqual

Working with the senior leadership
team in the MAT we identified year
5 / 6 pupils to engage with the Team

The Team produced an educational
workshop session to engage pupils
in the environment, food and fishing

Our staff prepared, cooked and
served the fishfinger to pupils

Feedback was collected from pupils
after taste-testing



The real benefit of the FoodSEqual
Fishfinger Project was collaboration

Bringing the academic input with
the food, produce, production and
fishers together with frontline
service and delivery direct to the
customer — schools and pupils

Our intention had always been to
include the fishfinger on our menus
as either a “once per cycle choice”
or intermittently as a theme day
option




ENGLISH SCHOOL FOOD PROVISION AS A
PUBLIC SERVICE AT RISK
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Brad Pearce - National Chair — The School Food People




The School Food People %CHOOL

What we do F

* Represent school food providers across England and Wales,
soon to be joined by Northern Ireland. Close links to ASSIST in
Scotland

* Local authority catering services

* Arms length organisations

* Commercial caterers

* Multi-academy Trusts

* In-house provision

* Single site schools

* Responsible for 3 million meals a day

* Partners and industry providers (food, ingredients, equipment etc.)

D/
o1&
LACA



https://www.theschoolfoodpeople.co.uk/

. The
What’s the requirement SCHOOL
Statutory duties F [wP 3
* Provision of free school meals is a STATUTORY DUTY LACA
which sits with a school or academy’s Governing Body
In England that means: -

* Benefit-based Free School Meals
* Where household income is less than £7,400 not including benefits

* Universal Infant Free School Meals (aged 4-7) (KS1)
* A Paid for Meal upon request
Coming up: -

* Extended-Free School Meals (September 2026) — all
families in receipt of Universal Credit

* Excludes Pupil Premium
* Excludes Ever6

School meals and nutritional standards (England) - House of Commons Library



https://commonslibrary.parliament.uk/research-briefings/sn04195/
https://commonslibrary.parliament.uk/research-briefings/sn04195/
https://commonslibrary.parliament.uk/research-briefings/sn04195/

FSM eligibility rate increases to a new high in 2025

% of pupils known to be eligible, England

Mainstream All State-
schools only funded
schools

0
1995 2000 2005 2010 2015

Mote: Data includes non-maintained special schools from 2006

2020




What’s the requirement T§c|-|00L
Four Nations F P o

l LACA

What are the differences in the other nations of the UK?
* Wales — Universal Primary Provision

* Scotland — Universal Provision in Primary 1 -5 (aged 4.5 -
9.5 years)

* (not Primary 6 & 7)

* Northern Ireland — No universal provision

* BUT Benefit-based Free School Meals eligibility threshold is a
household income of £15,390 (some 52% higher than in England!)




Expectations
Mandatory School Food Standards

Standards for school food other than lunch

The standards for school! lunches

Starchy food cosked in fai or oil ne

Meal, fish, eggs, beans

and other non-dairy
sourees of protein

A prtion of foad fram this group every day

A portion of meat or pauliry an theee ar
s each week

very three weeks

grtarians, i portion of nan-dairy
3 o three ar mare days ech week

A meat ar poadiny prodisct [manfacired
or homemade, and mecting the legal
requirements) na mare than onee cach
i prmary schack and twice
v secomadary schols
cxnas the el schand d

Fruit and
Vegetables

One o mare poriins of vegets
salad s an accompaniment every diy

One or mare postians of it cvery day

A dessert cantaining ar least %% finait twa

ar moe iianes ¢

A least theee diflerent fruits and thiee
ifferent v

Foods high in fat,
sugar and salt

mars: than twi partians of fod that
G

figpper s the aukole rohd clay)

N more than two postians of fod which
nclude pastry ench week
s v the kol sehond day)

Bavoury crackers
servesd ai lunch wi

dairy frod

Mo ponfectionery, chocolate or chooalase-

cnated products
figppier s e sl roheof dany

Dessents, cakes and biscuits ane @
2 hunchaime. T
confertionery

Salt st
alter it b by
figpper s the aukole rohead clap)

Any condimenis must be limitec] o sachers
ar portions of 1o mare than 10 grams or
ane teasparmbul

fapglier avss ohe skole sl dery

Lowver fat mailk musst e sailable fr
drinking at least cnce 4 dday during
schoal bioars

Healthier drinks
afifilies acmss the wiale school day

Firex, fresh drinking water ot all times
drinks permitted are:
£ (sill ar carbanated

Lnwer Fat milk o e recluced

milk

g yoghure) drinks

nbinations af fiuit o vegetable
i water (sill or
o, with 1o adeled s
harsey

milnations
lowwer |

calrium; cocon and b
flavonered Joswer fat milk, all with less
‘s aldec] sugars or honey:

, b chocodate

o drinks are limited i

partin siae of Fi0mls. They may condain

deec] vitaming or minerak,
ol o e than | 30ms of fruit or
ctable juice. Fruit ar vegetable jui
carmhination drinks musi be at least
firuit or vegetable ju

Fruit and Vegetables

it anel/ar vege
schnol fiood sutlets

SUGGESTIONS FOR WHAT
YOU CAN SERVE

shaker puss.

L
Starchy foods

at e ail o mare
iapplies acrvs she anhole el dige)

SUGGESTIONS FOR WHAT
YOU CAN SERVE

and Loy o mecli
cereals with lots

and other non-dairy
sources of protein

A meat ar poukiry product
ox hivmemade and

SUGGESTIONS FOR WHAT
YOU CAN SERVE

s a vaariety of sanduich wiags/
muffin fillings or wast toppings, such
s ez, houmanss, siced mear, peuliny,
fish, canneel fisly, haked bears. O serve
voeillas, Exjivas, burritos, quesadilas,
enchiladas, omelette, Spanish omel

o Frittar;

o weeten

Healthier drinks

afplies acrass the whole ehool day
all times
The only drinks permiteed
Phin water (still or carhomated,

Lavwve milk or lactose rods
mil

Fruit o vegetabie juice fmas
mls

Plain soya, rice or oat drinks
eariched with caleinm; plain
fermented milk (e voghurt) drinks

carbonated, with n
ar haney

r Eat wilk; Mavousred lower Gt
milk, all with less than 5% acded
15 or honey

coffee, hat chocolate

e dhrinks are limited
a partion size of 330mls. They may
wain added vitami raks,
and ne more
ctaile jui
mbination drinks must be at leas
fruit or vegeiable juice

School food in England - GOV.UK

Many of the food-bsed stanckares
apply 1o foor servee througlout e

s inchuching hreakfiss, mid-
morning break and after school clubs,
aswell s from vending machines
and tuck shaps. We lane produced a
checkliet fuce page 16) for schoals to
ensure the foor and drink provision
i each utlet operating in the schonl
i compliant with the food b
standurel for fisoc other than

anvailabde to il at

Asauith the frevions slenedards. these do st
ajghly o frarties, celobwfions fo mark seligises
o culural secmsion, ar af, fond-swising events.

-

oods high in fat,
sugar and salt

Na mare than twe portions of

Kool sekoal day)
ans twos pertions of foad

Kol kool day)
ke, biscuits, pastrics or desscrts
yoghut o fruit-hased d
g at Least 500 fvit|

15 heen coc
acrors the wbole sehval day)
s liewiteel b0 sachets or
1 110 g or
s M o
cchoad day)

SUGGESTIONS FOR WHAT

other than hunch



https://www.gov.uk/government/publications/standards-for-school-food-in-england/school-food-in-england
https://www.gov.uk/government/publications/standards-for-school-food-in-england/school-food-in-england
https://www.gov.uk/government/publications/standards-for-school-food-in-england/school-food-in-england

Expectations

Mandatory School Food Standards

DATES: W/C: MONDAY 17TH NOV., 8TH DEC. 12TH JAN. 2ND FEB. 2ND MARCH, 23RD MARCH

CATER™

MONDAY

CHOICET-H. W

Sticky BBQ meatballs
served with pasta
and veg

Allergens:
Glu Wh

TUESDAY

CHOICE1-H

Cheese and tomato
French bread pizza
served with wedges

and veg

Allergens:
Glu W Mim/c So

CHOICE2-H. W.V

Cheesy courgette
sausage with mash,
veg and gravy
Allergens:

GluWh E Mi

CHOICE2-H.V
Vegetable lasagne
served with
garlic bread
and veg

Allergens:
Glu Wh Mu Mi m/c E, Bar

WEDNESDAY

All day breakfast
choos

e from:
meat or plant based
served with a
hash brown, beans
and veg

Meat option - H

Allergens:
Glu Wh E Mi

Plant based option - V, VE
Allergens:
Glu Wh

THURSDAY

CHOICE1-H

Roast chicken served
with roast potatoes
Yorkshire pudding,
veg and gravy
Allergens:
Glu Wh E Mi

FRIDAY

CHOICET1-W

Battered fish fillet

with fresh chips or

wholemeal pasta
and veg

Allergens:
GluWhF

CHOICE2-H. V. VE

Katsu vegetable

curry bake with

roast potatoes
and veg

Allergens:
& Glu Wh

CHOICE2-W. V. VE
Quorn dippers
served with fresh
chips or wholemeal
pasta and veg

Allergens:
@ Gluwh

SCHOOL

FOOD

LACA

SELECTION OF JACKET POTATOES ARE AVAILABLE EACH DAY: BEANS / CHEESE (MI) / TUMA MAYONMAISE (F E)
HOT PANINI OR PASTA: CHOOSE FROM CHEESE & TOMATO OR HAM & TOMATO SERVED WITH TORTILLA CHIPS AND VEG. OR A HOMEMADE TOMATO SAUCE WITH PASTA

(For the full al ergy information, please refer 1o cur wabpage or chack with your schoo )]

DESSERT-H.W.V, VE
Date crispy
crunch

Allergens:
@ oluwh Bar m/c Mi So

DESSERT-H.W. V

Toffee and apple
cake

Allergens:

DESSERT - H. V. VE
Fruit platter

DESSERT-H. V
Orange butter
biscuits

Allergens:
Glu, WhE

AVAILABLE EVERY DAY: FRESH SALAD / FRESH FRUIT AND YOGHURT

Frosh fruf, avolioble Frosh water ks ovaloble
m-mm diclly; = mﬁoh‘dmdpui
CHEN. W = WHOLE WHEAT INGREDIENTS, VE =

lln-ah-vdvdm

Nl-w Koy, Gltan (oul

the kinch time perloc.
One moot froe doy.

wemw- VESETARIAN.

T e ) ) e e

Lo

= Clirnate Friendly

ﬁwu‘

DESSERT-H. W, V
Steamed jam sponge
and custard

Allergens:
Gluwh E MI
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What our Members are saying
NN 7
271 N

BUYING BRITISH

What emphasis do you place on supporting “buying Britishflocal foods”?

While there is a strong ethos and commitment across respondents to support British

and local feod sourcing, particularly for meat and preduce, the dominant limiting s U P P LY C HA' N y PR I C E s
factor is cost. Many balance this aspiration against tight budgetary and procurement

constraints, often resulting in a “where possible” approach rather than universal

adoption.

High emphasis on buying British/local Have you noted changes in food costs in the past six months?
« Many respondents describe it as a “high priority”, “central to what we do”, or *very

important”. Are you able to provide an average percentage change?
Frequent mention of sourcing British Red Tractor, farm-assured, or UK-reared

meat.

Sewveral have accreditations or awards (e.g., Soil Association, Food for Life)

promoting local sourcing. No Change

Cost and budget constraints -20%
« Respondents frequently note that while they want to buy local/British, it is often
more expensive and not always feasible within budget limits. -10%

Challenges +10%
« Rising food costs and budget pressures are making it “increasingly difficult” to
maintain local sourcing.
Procurement restrictions sometimes prevent direct purchasing from local
suppliers.
» Some admit they can no longer afford to prioritise local on current menu costs.

+20%
+30%
+40%

Regional and policy support +50%
* Welsh respondents often reference Welsh Government initiatives encouraging
local produce in school meals.
« There is a clear policy alignment with national/local government priorities, but
economic feasibility remains a challenge.




What our Members are saying

MEAL PRICES

UIFSM and benefit FSM are currently funded at £2.61 across England (£3.00 in
London). Are you able to provide a SFS compliant, nutritionally balanced meal
within this funding rate? (England only)

Only 2in 10 respondents (19%) reported
that they are currently able to provide a
School Food Standards (SFS) compliant
meal within existing funding rates.

Among the 81% who said they could not
meet the standards at current rates, the
average funding level required to do so
was estimated at £3.25 per meal.

Do you agree that the funds for
lunch should be ring fenced and not
potentially “lost” or reduced to fund
other school activities? (England
only)

SCHOOL
FOOD

LACA

MEAL PRICES

We asked our respondents to provide the selling price of the ‘paid for meal |
meal of the day since March 2020 in their primary schools and secondary

schools.
Date Primary Secondary
@ Primary Secandary
£30
Mar 20 £223 £232

Sept 22 £232 £2.40

£20
Jan 23 £234 £239 a5

£10
Apr 23 £238 £245

£0.5
Jun23 £238 £2.46

£0.0

@Q’“m’“f?f?f? '5':?@"'??
Sept 23 £252 £251 K

Jan 24 £2.40 £2.44

the price of a

May 25 £270 £278
ncreased by 26.5%

since March 2020

Oct25 £273 £2.91
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ervice closures

As a direct result of the financial pressures

e
. . “er's campaign celebrating HE 35 Start a subser
° I e I C e Ste rS h I re ing hospitality industry I 49

News InDepth Products&Equipment Events&Awards Careers Technology

Hotel Restaurant Pub&Bar Foodservice Suppliers

* Hampshire

Related content

Education caterer CATERed to cease

* Surrey trading in 2026 D -

. Education Caterer of the
10 Dec 2025 11:50 by Jungmin Seo Year - CATERed

I'he Plymouth City Council-backed caterer was named Education Caterer of the Year at

» Stoke on Trent the 2018 Foodserice Cateys "
d Foodservice Cateys 2019:
CSER Award - CaterED
in X £
‘ ‘n d L F—
1 = My (ree school meals to
[ ) e y : d 500,000 more children

Foodservice
Leicestershire County

Council to end school
meals service

‘Heartbroken’: BrewDog co-
CATERed, a Foodservice Catey winner, has announced it will cease operations in 2026 as a result of founder apologises for ‘many
the “increasingly challenging” financial climate. mistakes'

The 2018 Education Caterer of the Year was founded in 2015 as a co-operative trading company
jointly owned by local schools and Plymouth City Council.

Most read Latest
Over the past decade, CATERed has been serving more than 10,000 meals a day in 59 schools.




Smaller providers

Local and regional context
But, why does this matter?

* School Food Providers —what will be left?
* Lack of choice, flexibility and diversity

* Market forces driving costs up?

* Market forces driving quality down?

And, what about procurement of food and ingredients:

* Procurement / DEFRA (50% British)

CATERed alone.......

* Butcher - Fishers - Fruit & Veg (potatoes) — Dairy
e £2.7m spend lost

SCHOOL

FOOD/
o1&
LACA




What next? 7§c|.|oo|_
FOODL
FA/ LACA

* Revised School Food Standards

* Funding models — DfE and the wider school food landscape / campaign groups looking at potential
alternatives

* Need to take into account: - urban, deprivation, rural, small, large, SEND, primary, secondary
* Two years to introduce a new formula for funding

* APPG - School Food: All Party Review - launched but on hold
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English School Food Provision as a public service at risk: exploring emerging
economic and structural challenges and their implications for food system

transformation

Facilitated Table-Top Discussions (30mins)

 Each table has a themed question to
appraise/critique

* Discuss & debate this topic in your group

* Come up with summarised ACTION(s)

-Feed»h

English School Food Provision
as a Neoliberal experiment

61
e o
. 1
{E SUMS DON'T ADD UF" \)
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