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Surrey County Council’s Commercial Services
provide school meals to children and young
people across the county. This is our A-Z.
A = Additives

The ingredients or products that feature on our menus do
not contain undesirable additives flavourings or colourings.
For further information please visit our website.

B = Bread

School caterers make fresh bread
from scratch each day using four
basic ingredients. We offer unlimited
bread at lunchtimes which is popular
with pupils who choose to take it.

C = Customers

Our customer promise is to:
• listen and respond to customers’ needs
• achieve consistently high levels of customer satisfaction
• provide everyone with a pleasant and friendly welcome
• adhere to the highest food hygiene and health and
safety standards.
We are interested to receive feedback as it helps us
understand what you need from us. Please take a few
moments to tell us what you think about the school meal
catering service by completing the online questionnaire at
www.myschoollunch.co.uk/surrey. On visiting the site go to
the ‘parents’ section and follow the ‘what do you think’ link.

D = Diets

Special diets
We support therapeutic and religious dietary requirements
and provide the following menus:
• gluten free
• dairy free
• egg free
• vegan
• allergen aware.
Allergens
Some foods cause food intolerances or allergic reactions.
We highlight 25 allergens in our primary school menus,
which are published on our website.
A special dietary request form is available from your child’s
school office and must be completed and approved prior
to the provision of a specific allergen free menu.

E = Eggs (free range)

We only use free range eggs in all of our recipes.
Our menus have been accredited with the Good
Egg Award. Eggs are produced by happy and
healthy hens that are free to roam across the
family run Great Hookley Farm at Elstead
in Surrey.

F = Food for Life ‘Gold
Standard’

Our commitment to serving fresh and
healthy meals cooked from scratch
by our professional catering team
using fresh local and organic produce has once again been
recognised by the Soil Association with the award of the
Gold Food for Life Catering Mark.

G = Growing clubs

We work with schools to support school growing clubs. This
involves the use of fresh produce grown by pupils to include
in the dishes on our menus and feature on our salad bars.

I = Innovation

Commercial Services deployed a project team to provide
innovative and creative cooking solutions to meet the needs
of the Government’s universal infant free school meals
(UIFSM) project, which involved producing an additional
12,000 meals per day.

We are working with McCain Foods and six schools to develop
a ‘growing in schools’ programme that links food and learning.
This includes a potato growing project, which involves seed
The service has invested in purchasing state of the art
planting, growing, harvesting, developing recipes and
cooking equipment to assist caterers with modern
tasting freshly harvested produce.
cooking techniques to speed up the cooking process.
New equipment includes combination ovens (bake and
steam), pre-programmed convection ovens that optimise
H = Hospitality
quality and yield and brat pans to aid volume cooking in
We are accredited with ‘Hospitality
larger kitchens. Dishwashers have also been installed to
Assured’, the quality standard for
aid and improve the speed of service.
service and business excellence
created by the Institute of Hospitality
specifically for customer facing
J = Jobs
businesses. The process encourages businesses to look at
Would you like to work for a successful catering business in
their own operation from the customer’s perspective and
a term time school setting?
to identify where improvements should be made.
We are recruiting enthusiastic people of all grades who
possess key hospitality skills with a passion to work
with young people. Visit www.surreycc.gov.uk/jobs
and search ‘catering’.

K = Kitchens

Did you know we employ around 1,600 staff in Surrey school
kitchens? Our kitchens provide freshly prepared quality
nutritious school meals for over 55,000 children and
young people every day.

L = Local

• We only use free range eggs from Great Hookley Farm
in Elstead, Surrey.
• Yoghurts are sourced from an award winning family
owned business in the South Downs.
• Flour is sourced by family run flour millers in Essex
who have milled flour since 1824.
• Apples are sourced during the growing season from
orchards in Kent.
• Fruit and vegetables are sourced locally and regionally
during the growing season.
• Organic beef is sourced from Hampshire.

M = Marine conservation

We continue to support marine conservation by only serving
sustainable fish on our menus.

N = Nutrition

The school food standards apply across the whole school day
including breakfast, morning break, lunch and after school
clubs. In support of the standards we make sure we:
• limit the amount of salt we use in our menus;
• oven bake foods to reduce the fat in our dishes; and
• have developed low fat and low sugar recipes.

O = Organic

We use:
• Organic milk from Devon farms, which meets the highest
environmental standards. The cows are fed on organic
farmed fields, using no artificial pesticides or fertilisers
that are free from genetically modified food.
• Organic pork from pigs, which are organically reared to
the highest standards in animal welfare and are truly
free to roam in open fields.
• Organic beef from Rother Valley Organics and Laverstoke
Park that produces beef from cattle born and raised on
its farms in Hampshire. The cattle eat organic grass and
clover, which is supplemented with organic beet, oats and
barley that is all grown on the farm. The straw that the
cows sleep on is also organic from local farms.

P = Payment

R = Red Tractor

Most schools operate an online payment system for school
meals. Visit your child’s school office and ask for details on
how to make a payment or visit your school’s website for
more information. All primary school children in reception
classes, year 1 and year 2 are entitled to a free school meal.
Pupils in years 3 and above may also be entitled to a free
school meal. Check with your school office to make sure
you don’t miss out on this great saving.

Q = Quality

The service has been certified with the following quality
accreditations:
• Hospitality Assured
• Red Tractor
• The Good Egg Award
• The Soil Association’s Gold Food for Life Catering Mark.
We are proud to serve dishes made with quality ingredients
produced by farmers who take care of their animals and
our great British countryside.

We only serve British Red Tractor / Farm
Assured Meat and poultry, which provide
peace of mind that our food has been
sourced from farmers committed to
good food safety and animal welfare.

S = Salad

Commercial Services is committed to offering salad items
on a daily basis. This can be in the form of a ‘help yourself’
salad bar, a bowl of salad on the service counter or crudities.
All salads are freshly prepared daily.

T = Training

Our workforce is our most important asset. We train
and develop our employees to reach their potential.
Our in-house training team delivers bespoke training
and we invest considerably in the development of service
appropriate courses to ensure we meet the training needs
of our staff and our customers.

U = Universal infant free school meals
(UIFSM)

The Government provides funding to enable primary schools
in England to offer a free meal to every child in their reception
classes, year 1 and year 2. Parents can save nearly £400
per year per child and feel assured their child is receiving a
delicious, nutritious meal, which is freshly prepared from
scratch each day on site using quality foods cooked
and served by catering professionals.

V = Vegetarian / Vegan

Our menus provide the following daily vegetarian options:
• a main course choice each day
• a salad bar offer
• desserts (all our dessert options are suitable
for vegetarians).
In support of the Food for Life accreditation, we provide ‘meat
free Mondays’ in all schools. We have also launched a weekly
vegan menu to meet the needs of our vegan customers.

W = Website

Please visit our dedicated school meal website at
www.myschoollunch.co.uk/surrey to read about school
meals in Surrey. Why not take a few moments to tell
us what you think about the service, by completing
the online questionnaire.

X = eXtra

We are committed to delivering a quality reliable service
to Surrey’s schools and believe we go the extra mile in
the creative ways in which we deliver our service.

Y = Yoghurts

We serve Turners yoghurts, sourced from an award winning
family owned dairy based in the Sussex Downs. Its products
are aimed at healthy eating and only use the freshest finest
ingredients and don’t contain artificial flavours, additives
or thickening agents.

Z = Zest

Surrey Commercial Services is committed to feeding the
young students of Surrey to meet the challenges of the
school day with, zest, energy and excitement.

