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AS MANCHESTER CITY COUNCIL'S CATERING SERVICE, 
MANCHESTER FAYRE HAS BEEN EXTREMELY BUSY  
OVER THE PAST YEAR SERVING OVER 5.5MILLION 
PRIMARY AND SECONDARY SCHOOL MEALS. THIS REPORT 
HAS BEEN PRODUCED TO LET OUR STAKEHOLDERS KNOW 
ABOUT OUR ACHIEVEMENTS AND PROVIDE A REVIEW  
OF OUR PERFORMANCE OVER THE PAST YEAR.

With the introduction of Universal 

Infant Free School Meals, the past 

twelve months have shown how topical 

education and the health agenda can 

be in schools. We work hard to create 

a school meal service that is accessible 

to all the local community. 

We are aware of the importance 

of the school meal for many pupils 

and ensure that every child has 

the chance to eat a well-balanced 

meal and the opportunity for social 

interaction.

MANCHESTER 
FAYRE

5.5
MILLION 

SERVED 
OVER...

PRIMARY AND 
SECONDARY
SCHOOL MEALS



OUR SERVICE OBJECTIVES WERE TO:

AS PART OF MANCHESTER CITY COUNCIL, DURING 
2014/15 MANCHESTER FAYRE PROVIDED SCHOOL 
MEAL SERVICES FOR 121 NURSERY, PRIMARY  
AND SECONDARY SCHOOLS.

OUR 
BUSINESS

Promote and support healthy eating 

and lifestyles in partnership with 

other Council services and agencies

Deliver service excellence and 

achieve the financial return target  

set for catering operations

Provide good-quality, cost-effective 

meals to meet customers’ needs 

through a caring, committed and 

well-trained workforce.
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SCHOOL MEALS HAVE RECEIVED SIGNIFICANT PRESS 
ATTENTION DURING THE PAST YEAR, WHICH STEMMED 
LARGELY FROM THE SCHOOL FOOD PLAN, WHICH 
WAS PUBLISHED IN JULY 2013.AS THE RESULT 
OF AN INDEPENDENT REVIEW OF SCHOOL FOOD 
COMMISSIONED BY THE DEPARTMENT FOR EDUCATION. 

HEALTH 
AND NUTRITION

Written by restaurateurs Henry 

Dimbleby and John Vincent, it includes 

actions and recommendations that 

aim to help head teachers increase 

school meal take-up, while improving 

school food culture and access to 

good food.

The broad aim of the Plan is to achieve 

a ‘golden age’ of school food, helping 

to create a generation of children who 

enjoy food that makes them healthier, 

more successful and happier.

In September 2013, the Government 

announced that every child in 

reception, year 1 and year 2 in state-

funded schools would receive a free 

school lunch from September 2014. 

This scheme became known as 

Universal Infant Free School Meals 

(UIFSM) and is one of the most 

widely known and talked about 

initiatives to have come from the Plan. 

While planning the introductionof 

the UIFSM, it was recognised that 

efficiencies would be made owing to 

the increased volume of meals. This 

enabled Manchester Fayre to reduce 

the selling price of the primary school 

meals from £2.26 to £2.20 for the 

2014/15 school year. 

Following the introduction of UIFSM 

the number of pupils eating school 

meals dramatically increased. At 

present, approximately 89% of children 

are taking a meal in schools where 

Manchester Fayre is the catering 

provider. This is against a Government 

target of 87% and industry intelligence, 

which is saying that the current 

national average is 74.7%. 

From January 2015 new, revised 

standards for school food came into 

force. These require all local authority-

maintained primary, secondary, 

special schools and pupil referral 

units in England to meet national 

food standards as set out in the 

Education (Nutritional Standards 

and Requirements for School Food) 

(England) Regulations 2007 (as 

amended). The food-based standards 

define the foods and drinks that must 

be provided, those that are restricted, 

and those that must not be provided. 

Food-based standards apply to all 

food and drink provided for pupils 

on and off the school premises and 

during an extended school day  

(up to 6pm), including school trips.

In addition to this, in December 2014 

new (the EU Food Information for 

Consumers Regulation 1169/2011) 

allergen legislation came into effect. 

This required food businesses to 

provide allergy information on food 

sold unpackaged, for example in 

catering outlets, deli counters and 

sandwich bars. 

There have also been changes to 

the labelling of allergenic ingredients 

in prepacked foods. 

To comply with this legislation 

Manchester Fayre has analysed over 

35,000 individual ingredients that 

make up a traditional school menu. 

The findings of this massive task were 

then summarised in an accessible 

format suitable for our unit managers 

to share with their customers. 

These Allergen Manuals and essential 

signposting information sheets were 

created and delivered to schools in 

readiness for the legislative deadline, 

since which updated versions have 

been distributed to accompany 

the introduction of the Summer/

Autumn menu. In addition to this, 

our nutritionist has also been able to 

design bespoke menus for children 

with allergies.

THE 14 MAJOR FOOD ALLERGENS THAT HAVE BEEN 
IDENTIFIED AS ISSUES FOR PEOPLE LIVING IN EUROPE ARE:

Gluten

Soya

LupinEggs

Mustard

CrustaceansPeanuts

SulphitesMilk

Sesame

Molluscs Fish

Celery

Tree nuts



WE TAKE PRIDE IN WORKING WITH SCHOOLS AND 
HEALTH AGENCIES TO PROMOTE THE HEALTH OF 
MANCHESTER CHILDREN.

We continue to work closely with 

school co-ordinators to support 

schools working towards the 

‘healthy eating’ strand of the  

Healthy Schools Award.

We work closely with primary and 

secondary schools to link into 

classroom activities. 

Our Turf to Tummies educational 

toolkit session has been successfully 

delivered to pupils across the city  

on more than seventy occasions  

in the past year alone.

Over the past few years we have 

continued to forge stronger links  

with Manchester Metropolitan 

University, by offering a 48-week 

funded placement programme 

to Manchester students. 

This programme has proved to be 

advantageous to all parties; students 

who have completed the placement 

have been successful in their 

chosen careers and the business 

has benefited from their fresh and 

enthusiastic input.

We have also been working in 

partnership with Public Health and 

the National Health Service to look at 

ways of tackling obesity through the 

ongoing development of our menus, 

particularly in relation to our desserts. 

HEALTH  
PROMOTION
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DURING THE COURSE OF THE YEAR, THE REVISED 
STANDARDS FOR FOOD HAVE BEEN THE TOP PRIORITY 
FOR THE DEVELOPMENT OF NEW RECIPES AND THE 
INTRODUCTION OF NEW PRODUCTS FOR ALL SCHOOLS. 

SERVICE 
DELIVERY

The aim is to ensure that pupils have 

the opportunity and are encouraged 

to choose a healthy, balanced meal 

they enjoy.

Manchester’s increasing diversity 

has resulted in approximately 153 

languages being spoken by its 

residents. To ensure that our meals 

served meet the requirements and 

tastes of our children, we work hard 

to create menus that are new, but 

reassuringly familiar. Our menus are 

created by experts with decades 

of experience. They, like us, are 

passionate about every ingredient, 

recipe and meal. We understand that 

every child is different and nothing is 

as personal as taste, which is why we 

have created menus to help children 

get exactly what they want.

Before adding to our menus,  

our recipes are trialled in schools 

and tasted by our key customers,  

the children. 

During the past year, Manchester 

Fayre has created more than fifty 

new recipes, trialled across some 

twenty schools by approximately 

8,500 children just to make sure 

we get it right. 

All this ensures that Manchester  

Fayre stays ahead of the game when  

it comes to providing healthy, tasty 

and value-for-money school meals, 

but encouraging children to eat a 

variety of fruits and vegetables has 

always been a bit more of a challenge. 

Over the past twelve months, a 

comprehensive development project 

has been undertaken to create a 

seasonal salad bar that uses initiative 

methods of incorporating wholegrain 

foods; for example, we make our 

home-made brown bread turn pink 

by using beetroot! The range was 

supported by the creation of a new 

marketing character, Larry Lettuce, 

and a successful educational session. 

INTRODUCING

LARRY LETTUCE

Together, these small changes 

increased the consumption of 

fruit and vegetables by 37% across 

primary-school aged children in  

the city. 

This project also widened the range 

of fruit and vegetables served in 

schools by 19%, offering pupils new 

and exciting foods, which many had 

not previously tasted.



MANCHESTER FAYRE PLACES A STRONG EMPHASIS  
ON THE DEVELOPMENT AND MOTIVATION OF  
ITS EMPLOYEES.

SKILLS AND 
EMPLOYMENT

We know that skilled and highly 

motivated employees are the key 

to our success. Our team of trained 

adaptable people are sure of their role 

in delivering a high-quality service.

Recruitment and retention of staff 

continues to be a challenge in 

the delivery of frontline services. 

There is strong competition among 

employers to attract staff into part-

time employment. However, with the 

introduction of UIFSM the number 

of meals served has risen annually 

by almost a million, generating an 

additional 141 jobs for Manchester’s 

residents, who all receive the 

Manchester Living Wage. 

Manchester Fayre takes its 

responsibility for staff-training  

very seriously. 

Last year, over 540 training days were 

delivered to Manchester Fayre staff. 

Additionally, nearly fifty employees 

are registered for NVQ level 2 

Food Preparation or NVQ level 3 

Leadership and Supervisory Skills.

As part of our vision for the future 

we now have 11 training kitchens 

identified across the city. These 

kitchens are centres of excellence 

and focus on the training and 

development of staff to meet the 

challenges of the future. 

Where possible, Manchester Fayre 

recruits local people to deliver local 

services; 89.8% of our staff are 

Manchester residents, which helps 

to keep our service tailored to the 

needs of the community.

MANCHESTER FAYRE HAS BEEN NATIONALLY RECOGNISED  
FOR THE EXCELLENT SERVICE IT PROVIDES, AND DURING 
THE PAST YEAR ALONE HAS BEEN ACCREDITED WITH FOUR 
NATIONAL AWARDS.

MANCHESTER
FAYRE AWARDS

The Best Performer for Education Catering 2014 

(Association of Public Service Excellence (APSE), 

awarded 2015

Secondary Team of the Year, Manchester Health 

Academy (LACA) 2015

PS100 Health and Nutrition, Cost Sector 

Catering 2015

Secondary School Caterer of the Year, Manchester 

Health Academy, (EDUcatering) 2015.
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AT MANCHESTER FAYRE, WE ARE PROUD OF 
OUR ACHIEVEMENTS OVER THE PAST YEAR, AND 
APPRECIATE THE SUPPORT WE HAVE RECEIVED 
FROM OUR PARTNERS.

PRIORITIES NOW 
AND FOR THE FUTURE

Over the forthcoming year,  

we intend to further build on  

our successes, ensuring that we 

continue to improve the health  

and wellbeing of our customers 

while continually improving the 

value for money we offer. 

For the 2015/16 school year our 

selling price for primary school meals 

will remain at £2.20. We are holding 

the price, while we absorb inflationary 

meal production costs. Some of our 

key initiatives for the coming year are 

as follows:

MAINTAIN AND INCREASE 
MEAL UPTAKE 
Following the success of the 

introduction of UIFSM, Manchester 

Fayre is exploring strategies to retain 

as many pupils on school meals as 

possible as they move into year 3. 

This will be a testing time because it 

is when the free meal entitlement will 

cease for those who were not eligible 

under the previous scheme. 

It will soon be time to prepare for 

the autumn term, and for primary 

and secondary schools we need to 

plan how to retain our customers. 

Experience shows that the lure of 

eating outside in the sunshine means 

more pupils bring their own packed 

lunch. At Manchester Fayre we offer 

a Food-based Standard-compliant 

sandwich meal as an alternative, 

which is fantastic for keeping the 

children on board and the school 

meal numbers up. 

Our ever-changing programme 

of Theme Days has proven successful 

in increasing the profile of the school 

lunch and increasing the take-up 

of school meals; it will therefore  

be continued.

We will work with schools to increase 

the uptake levels and regularly 

engage with pupils, teachers and 

parents to seek their views and 

opinions on how we can improve.



ACHIEVE THE FOOD FOR LIFE 
CATERING MARK 

An action plan has been put  

together and this is well underway  

for Manchester Fayre to achieve 

Bronze accreditation of the Food  

For Life Catering Mark. 

The Catering Mark provides an 

independent endorsement that 

food providers are taking steps to 

improve the food they serve, using 

fresh ingredients free from trans 

fats, harmful additives and GM, and 

which are better for animal welfare.

The Catering Mark will also help 

Manchester Fayre to meet demands 

for traceable, sustainable, healthy food.

The Catering Mark has been 

recognised by Defra’s Plan for 

Public Procurement as a tool to help 

procurers identify best practice. The 

scheme is also cited by NHS England 

and the Department for Education 

as a framework to improve the food 

served in hospitals and schools.

In order to meet the criteria of the 

Catering Mark award, the following 

requirements are being or have been 

actioned:

•  Our menus cater well for all dietary 

needs in the school population.

•  Catering staff are supported with 

skills training and are engaged in 

food development.

•  At least 90% of dishes on our 

menu are freshly prepared from 

unprocessed ingredients.

•  Our nutritionist will continue to 

work with pupils, teachers and 

parents on educational projects 

such as Farm to Fork and Turf 

to Tummies.

•  No fish are served from the Marine 

Conservation Society (MCS) ‘Fish 

to Avoid’ list.

To deliver this we will be spending 

additional money on the food on  

the plate. 

TRAINING AND DEVELOPMENT
We will continue to train and develop 

our workforce. All 120 unit managers 

will be attending a three-day intensive 

Training Carousel in July to prepare 

them for the coming year. This will 

include:

• NVQ level 3 Allergen Training 

• Obesity Awareness 

• The Great Manchester Cook-Off  

• Pest Control Procedures 

• Social Media Policy 

• Food For Life – overview 

• Food Safety Legislation.

If you would like any additional 

information, or would like to speak to a 

member of the team about any aspect 

of this report, please contact one of 

our Operations Managers, Kate Evans 

or Allan Acton, on 0161 234 5747.
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