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OUR OBJECTIVES
Provide nutritional, high-quality, 
value-for-money meals that meet 
customer needs through a caring, 
committed, well-trained workforce.

OUR ACTIONS
We commissioned an independent 
research company to seek the 
views of all our customers about 
the service we provide and what 
improvements they would like to 
see. This included feedback from 
schools, pupils and parents.
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OBJECTIVES AND ACTIONS

Promote and support healthy 
eating and lifestyles with schools, 
academies and our partners.

Ensure our meals are made up 
of seasonal, traceable, healthy, 
sustainable and fresh ingredients, 
free from undesirable additives. 

We have already sent a ‘you said 
we did’ communication about the 
outcomes of this research.

We have improved our website. It 
now tells you everything you need 
to know about our myschoollunch 
service.
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WINNER
2014/15 and 2015/16 – Association  
for Public Service Excellence (APSE)  
Annual Service Awards 

National Education Catering  
Best Performer Award

This was awarded in recognition of 
Manchester Fayre showing a genuine 
commitment to  delivering the very best 
in public services and providing hard 
evidence that we take quality, cost and 
improving local services seriously.

OUR AWARDS

WINNER
2016 – Lead Association for Catering 
(LACA) Awards for Excellence 

Change4Life Award

This was awarded in recognition of the  
strategic approach we have taken to  
gradually reduce the amount of sugar  
served in our menus, and the supporting  
health-promotion lessons given to pupils 
by the nutrition team to encourage the  
uptake of healthy food-and-drink choices.

WINNER
2016 – Food for Life  
Catering Mark

Bronze Award

This Award recognises we provide fresh 
food that meets nutritional guidelines. 
This can lead to increased meal take-up  
and better concentration, and can 
positively influence eating habits in 
later life. It provides an independent 
verification that our food is fresh, 
sustainable and from traceable  sources.

WINNER
2015 – Cost Sector Catering Awards

PS100 Health & Nutrition Award

This Award acknowledges best practice 
in the delivery of a clear health and 
nutrition strategy within a public sector 
environment. It reflects the importance 
of ‘eating for health’, the radical change 
from previous service delivery, and 
awareness among customers. 



FINALIST 
2015 – Educatering  
Excellence Awards 

Local Authority Caterer  
of the Year Award

FINALIST  
2016 – APSE Service Awards 

Best Health and Wellbeing 
Initiative Award

FINALIST 
2016 – Food Service Catey

Innovation Award

FINALIST 
2016 – Educatering  
Excellence Awards 

Secondary Catering Team  
of the Year Award

OUR AWARDS

ANNUAL REVIEW 2015/16 OUR AWARDS PAGE 4

WINNER
2016 – Manchester City Council 
Awards for Excellence

New Ways of Working Award

This Award recognises the innovative 
work Manchester Fayre have done 
working in partnership with the Health 
Services’ Children and Family Weight 
Management Service to  tackle childhood 
obesity thorough redesigning menus.

WINNER
2016 – Educatering Awards

Secondary School Caterer  
of the Year Award

This was awarded to Joanne Murray at 
the Barlow High School in recognition of 
the motivation of her team through the 
ethos of continuous improvement and 
training. It also acknowledges the unique  
trust she has built between her catering 
team and the pupils, who felt confident 
to express and understand its value.
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50+
300+
recipes

health-promotion 
lessons and 
workshops

Delivered

Developed a new ‘learn to label’ 
lesson that supports young people 
and families to make informed and 
healthier food choices

Developed a new 
recipe book designed 
to support the Unit 
Managers in schools 
to cook ‘made from 
scratch’ school meals

Carried out an allergen analysis of

each time a new 
menu is introduced, 
to comply with 
allergen legislation

Supported more 
than 50 families by 
providing bespoke 
menus for children, 
ensuring that their 
medically diagnosed 
dietary requirements 
are catered for

Performed a nutrient 
analysis of all recipes 
and menus, so children 
with genetic conditions 
can make suitable 
school-lunch choices

Been asked to return as 
guest speakers at the 
University of Chester, 
Manchester Metropolitan 
University, and the 
University of Salford

Worked with Public Health and the 
National Health Service to deliver 
a number of initiatives to assist 
schools to support the health and 
wellbeing of pupils

HEALTH AND NUTRITION
 

As the largest school-meal 
provider for over 100 nursery, 
primary and secondary schools 
across Manchester, we are firmly 
committed to delivering a service 
that supports the health and  
wellbeing of our customers. 

Our proactive nutrition team check 
all ingredients, recipes and menus 
before approval for use in schools, 
which ensures we are meeting 
legislative standards and the 
requirements of our Food For Life 
Catering Mark.

The team also screen all food 
specifications before approval  
is given for their inclusion on  
the school menu. This ensures  
that they also do not use 
ingredients containing artificial 
trans fats, genetically modified 
foods, or any undesirable additives. 

Over the past year the Nutrition 
Team have:

Regularly engaged 
with pupils, parents 
and school staff to 
promote health and 
nutrition.
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650

100+
120+

90%

We employ circa

staff based at

locations 
across the city.

The majority of these employees 
are part-time and term-time only.

of our workforce is made 
up of Manchester residents.

We pay them the 
Manchester Living 
Wage or higher.

3,500+
hours of workforce training 
and development.

We have delivered 

supervisory staff have attended  
a three-day training event during 
the summer holidays, with sessions  
on Customer Care, Health and 
Wellbeing, Obesity Strategy, 
Safeguarding, Social Media, and 
Conflict Management.

TRAINING AND DEVELOPMENT

SKILLS AND EMPLOYMENT

+5 Training Kitchens have 
been created to deliver 
on-the-job training on  
a one-to-one basis.

NUTRITION STUDENT 
PLACEMENT PROGRAMME

10
nutrition students have worked  
with us since the programme 
started in 2011.

Project outcomes include the ‘Larry 
Lettuce’ seasonal salad bar menu 
which won a national award, the 
achievement of a Bronze Food 
For Life Catering Mark, and a new 
recipe book.
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SERVICE DELIVERY

SUSTAINABLE PROCUREMENT 
POLICIES
We procure our food supplies 
via collaborative contracts with 
Manchester’s local authorities to 
obtain best value from suppliers 
through economies of scale.

Through these contracts we have 
adopted the Greater Manchester 
Social Value Policy, which looks 
at how activities can positively 
impact on six key social value areas. 
These include assessing impacts 
on the society and economy, 
and minimising damage to the 
environment.

Our suppliers understand that the 
green agenda is a key priority and 
are committed to reducing our 
environmental impact, particularly 
our carbon footprint.

Over the past year,  
we served in the region of

primary and secondary-school 
meals across the city.

5million

2014
After reducing our primary-school 
meal price in

it has remained at the same price 
for two years.

We introduced a food-recycling 
service, which collects food 
leftovers and production waste 
from schools and transports it to  
a food-recycling plant, where  
it is turned into compost.
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PRIORITIES NOW AND FOR THE FUTURE
At Manchester Fayre, we are proud 
of our achievements over the past 
year, and appreciate the support we 
have received from our partners. 

Over the forthcoming year, we 
intend to continue building on 
our successes, ensuring that we 
continue to improve the health and 
wellbeing or our future generation 
while continually improving the 
value for money we offer.

For the 2016/17 school year our 
selling price for primary-school 
meals has been held at £2.20, with  
any inflationary meal-production 
costs being absorbed by us. 

Some of our key priorities for the 
coming year are as follows:

 – Working with schools to increase 
meal-uptake levels, regularly 
engaging with pupils, teachers 
and parents to seek their  
views and opinions on how  
we can improve

 – Contributing to improving the 
health and wellbeing of our  
future generation

 – Continually improving the value 
for money we offer

 – Continuing with our ongoing 
workforce learning and 
development programmes

 – Retaining our Bronze 
accreditation of the Food For  
Life Catering Mark

If you need any additional 
information, or would like to 
discuss the service we are 
providing, please contact  
our Operations Manager,  
Allan Acton, on 0161 234 5725.

 – Delivering objectives arising 
out of the recently published 
Childhood Obesity Strategy

 – Ensuring that Area Managers 
provide schools with a swift 
response to all issues raised

 –  Promoting the service we 
provide through our website: 
myschoollunch.co.uk/manchester

 –  Utilising new technology to 
continually improve the quality  
of services we offer

 –  Through our kitchen compliance 
programme ensuring all 
equipment meets safety 
legislation and is fit for purpose.


