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sites. This document does not provide legal advice but rather a statement of known information.

Introduction

At the July 2023 sitting of Tynwald, the Minister for Education, Sport and Culture, Julie Edge MHK,
committed to a review of School Meals be undertaken, with an update by January 2024. The commitment
was given, following a Tynwald Oral Question raised by Mrs Daphne Caine, MHK, in respect of ultra-

processed food.

A project review team was formed in October 2023 and met monthly November 2023 to February 2024, to
share knowledge and information, and ultimately producing this report.
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Executive Summary

School Meals presently cost the Department £2,522,000 annually (data point as at end of 22/23 period).
In Primary, this equates to £1,708,000 and in Secondary this equates to £814,000.

A review of this nature has not been undertaken by DESC for some time The last large-scale change to the
operating model was in 2014-2017, when a new operating model was trialled by the then Department of
Health (DoH), as part of a Shared Services initiative, following which it was returned to DESC’s control
during 2018.

The central shared approach was for all resources to be centralised to the DoH, however unfortunately the
change was not permanent, and the service returned to the Department to take forwards.

The current operating model is that Primary schools have a centralised DESC management and budgetary
function overseeing all kitchens and meal provision. Secondary schools work independently of each other,
independently from Primary schools and independently from DESC. Secondary school budgets are
presently completely devolved from DESC, a Head Teacher has overall control of the manner in which their
allocated budget is spent.

The administration of free school meals is undertaken centrally by DESC for both Primary and Secondary
recipients. This year (23/24), there are 979 free school meal recipients registered in Primary schools.
DESC subsidises school meals and in 2022/23 in Primary schools, the cost per meal was £4.37, and
parents/guardians paid £2.35. Therefore, cost to DESC was £2.02 per meal.

In Secondary, it is quite different to the Primary school provision, as there are a range of meals being
served in the lunchtime canteen environment, with the main hot meals being selected as the main choice,
closely followed by other hot food offerings.

By way of an explanatory breakdown, looking at one of the Secondary schools, and the food types being
served, are as follows:

Example details of Secondary school food Data set | Per day | Per week

served between 15t February 2023 and 31t | total Total value (based

January 2024 (based | on per day
on 190 | value x5)
days)

Total all hot food items 70,537 371 1856

Main meals / Main course items 31,363 165 825

Hot wraps, sandwiches, etc 12,530 66 330

Jacket potatoes 3,312 17 87

Homemade soup 2,436 13 64

Hot baked potato wedges, beans, etc 20,771 109 547

NB - Cold wraps, small salad pots, break items (e.qg. toast, croissant), not included,

Table above - breakdown of Secondary School Meal types served (data source from school’s
own cashless catering system)



This year (23/24), there are 951 free school meal recipients registered in Secondary and UCM. In
Secondary, as a result of the devolved budget to Secondary schools, they directly subsidise their own
meals, but are required to provide a meal option, equivalent to the cost of a free school meal.

UCM - Out of Scope

As UCM operates quite differently to the Secondary Schools, in that it has an outward customer facing
presence, and a relatively new structure and leadership team in place, who are already looking at how it is
to operate and the future may be subject to change, as part of business as usual. It has therefore out of
scope, and this review will focus on the school based provision in the first instance. UCM can be re-visited
later. For this review some of the numeric data for UCM is included, as a collated figure within Secondary,
where it cannot be easily extracted.



Summary Table of Report Operating Model Options & Improvement

Options

The report goes on to recommend the following options and improvements to school meals, with a

proposed timeframe for implementation, summarised in the table below and later in the report.

Operating Model/ Improvement

Identified link to

Link to Climate

The provision of
cooking — types of
kitchens and
equipment.

Options terms of Impact

reference Assessment

.

Review of existing Environmental -
I | Operating Model. Sustainable
- Transport
I | PUrchasing &
] tendering process. Environmental -
I Climate change

Quality assurance adaptation
I of school meal
7 provision. Social — Local
- economy and jobs
I, | Operational factors
- including resources, | Social - food
I which cause

challenges.
I
] The provision of

cooking — types of

kitchens and

equipment.

2 I Review of existing

Operating Model.
- Environmental -
I | Purchasing & Sustainable
I | tcndering process. | Transport
I Quality assurance Environmental -
I | Of school meal Energy Use
[ provision.

Environmental -

I Operational factors | Climate change
] including resources, | adaptation
. which cause
] challenges. Social — Education

Social —
Accessibility
Social — Local

economy and jobs

Social - food




Review of existing
Operating Model.

Purchasing &
tendering process.

Quiality assurance
of school meal
provision.

Operational factors
including resources,
which cause
challenges.

The provision of
cooking — types of
kitchens and
equipment.

Environmental -
Greenhouse Gases

Environmental -

Air Quality

Environmental -
Energy Use

Environmental -
Sustainable
transport

Environmental -
Climate change
adaptation.

Review of existing
Operating Model.

Quiality assurance
of school meal
provision.

Operational factors
including resources,
which cause
challenges.

Environmental -
Climate change
adaptation

Social — Education

Social —
Accessibility
Social - health




Review of existing
Operating Model.

Operational factors
including resources,
which cause
challenges.

Review of existing
Operating Model.

Operational factors
including resources,
which cause
challenges.

Quiality assurance
of school meal
provision.

The provision of
cooking — types of
kitchens and
equipment.

Environmental -
Waste

Environmental -
Sustainable
transport

Environmental -
Climate change
adaptation

Social - health

Review of existing
Operating Model.

Operational factors
including resources,
which cause
challenges.

Quality assurance
of school meal
provision.

The provision of
cooking — types of
kitchens and
equipment.

Social — Education

Social -
Accessibility

Social - health




Operational factors
including resources,
which cause
challenges.

The provision of
cooking — types of
kitchens and
equipment.

Operational factors
including resources,
which cause
challenges.

Quiality assurance
of school meal
provision.

Communication
channels to schools
and parents/

guardians in respect

of school meals.

Social — Education

Social —
Accessibility

Social —
democratic voice

Social — equity

Social - health




10

Operational factors
including resources,
which cause
challenges.

The provision of
cooking — types of
kitchens and
equipment.

Environmental -
Sustainable
materials

11

Operational factors
including resources,
which cause
challenges.

Quiality assurance
of school meal
provision

12

Review of existing
Operating Model

Purchasing &
tendering process

Quality assurance
of school meal
provision (linked to
kitchen
refurbishments,
ultra- processed
food).

Operational factors
including resources,
which cause
challenges.

The provision of
cooking — types of

Environmental -
Sustainable
Transport

Environmental -
Energy Use

Environmental -
Climate change
adaptation

Social — Local
economy and jobs

Social - food

10



kitchens and
equipment.

school meals,
including free
school meals,
provision of
breakfast clubs,
funding and
resourcing.

Operational factors
including resources,

13 | Cost of provisioning | Environmental -
school meals, Greenhouse Gases
. including free
I | school meals, Environmental —
I | rovision of Waste
. breakfast clubs, _
. funding and Social - food
I resourcing.
I | Opcrational factors
I | including resources,
which cause
challenges.
14 | Cost of provisioning | Environmental -
school meals, Greenhouse Gases
. including free
. school meals, Environmental -
I | orovision of Waste
I | breakfast clubs, _
I funding and Environmental -
I resourcing. Sustainable
materials
] Operational factors
I including resources,
I | \hich cause
I challenges.
I
I | Purchasing &
. tendering process
I
.
|
I
I
I
15 | I Cost of provisioning | Social - equity
|
.
I
.
I
I
.
]
I

11



which cause
challenges.

Purchasing &
tendering process.

The provision of
cooking — types of
kitchens and
equipment.

16

Cost of provisioning
school meals,
including free
school meals,
provision of
breakfast clubs,
funding and
resourcing.

Operational factors
including resources,
which cause
challenges.

The provision of
cooking — types of
kitchens and
equipment.

17

Cost of provisioning
school meals,
including free
school meals,
provision of
breakfast clubs,
funding and
resourcing.

Social — Education

Social - health

18

Cost of provisioning
school meals,
including free
school meals,
provision of
breakfast clubs,
funding and
resourcing.

Social — Education

Social - health

12



The provision of
cooking — types of
kitchens and
equipment.

Cost of provisioning
school meals,
including free
school meals,
provision of
breakfast clubs,
funding and
resourcing.

Social - local
economy and jobs

I
E—
I
I
—
—
—
I
I

19 | E—

Cost of provisioning
I | school mels, Social — Education
I including free _
school meals, Social —

I | ;/ovision of Accessibility
I, | bcakfast clubs, |
I | {,nding and Social ~ health
— -
— resotreng: Social - local
— economy and jobs
E—
—
—
I
I
—
—
I
I
™
I
E—
E—
——
—
I
T
I
]

20 | —
I
——
I
—
E—
I—
]
E—
—
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Operational factors
including resources,
which cause
challenges.

Purchasing &
tendering process.

The provision of
cooking — types of
kitchens and
equipment.

21

Cost of provisioning
school meals,
including free
school meals,
provision of
breakfast clubs,
funding and
resourcing.

Operational factors
including resources,
which cause
challenges.

Review of existing
Operating Model

Purchasing &
tendering process

Social — Education

Social —
Accessibility

Social — health

Social — local
economy and jobs

22

Ultra Processed
food

Cost of provisioning
school meals,
including free
school meals,
provision of
breakfast clubs,
funding and
resourcing.

The provision of
cooking — types of
kitchens and
equipment.

Social — Education
Social — health

Social — local
economy and jobs

14



23

Cost of provisioning
school meals,
including free
school meals,
provision of
breakfast clubs,
funding and
resourcing.

Operational factors
including resources,
which cause
challenges.

Review of existing
Operating Model.

Social — Education

Social -
Accessibility

Social — health

24

Ultra Processed
food

Social — Education

Social — health
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Background and Legal

A Terms of Reference was agreed with the previous DESC Minister, Mrs Julie Edge MHK and the previous

DESC political member, Mrs Christian MHK that the report would look at the following areas:

Legal

Current operating model and consideration of other operating models, financial implications and a
high-level implementation plan, for both short and long term, if another operating model is to be
considered;

Review of standards used in other jurisdictions and a comparison with what is used in the Isle of
Man, across both Primary and Secondary schools (e.g. Jersey, Guernsey, Wales, Scotland);

Operational factors, including resources, which cause challenges;

The purchasing and tendering process;

The provision of cooking — types of kitchens and equipment;

The cost of provisioning school meals, including free school meals;

The provision of breakfast clubs, their funding and resourcing;

Quality assurance of school meal provision; and

Communication channels to schools and parents/guardians in respect of school meals; and

Meet climate change obligations ensuring that a climate change impact assessment is completed.

Section 39 of the Education Act 2001, refers to the “provision of food and drink” namely:

(1) The Department may provide or arrange for the provision of food and other refreshment for pupils in

attendance at provided schools, maintained schools. Special schools and colleges provided or

maintained by the Department.

(2) Regulations may make provision as to —

(a) The manner to which and the persons by whom the expense of providing such food or refreshment

is to be defrayed;

(b) The facilities to be afforded (including any buildings or equipment to be provided); and

(c) The services to be rendered by governing bodies and teachers with respect to the provision of such

food or refreshment.

(3) Such regulations shall not —

(a) Impose upon teachers at any school or college duties upon days on which the school or college is

or

not open for instruction, or duties in respect of meals other than the supervision of pupils,

(b) Require the governing body of a maintained school, or the proprietor of a college other than a

college provided by the Department, to incur expenditure.

16



Current Operating Model

Current Operating Model and consideration of other operating models, financial implications
and a high-level implementation plan, for both short and long term, if another operating
model is to be considered)

Current Organisational Structure

Secondary Schools Primary Schools

Head Teacher Primary Catering primary Head
fanaget Teacher

1
r 1 |
i -~

School Business Lunchtime 2
Manager Ancillaries ook Supervisor Lunchtime
| : Ancillaries
I 1

catering Assistant Cook Caten.ng
WELET:-18 Operatives
I_ Kitchen I_ Kitchen
Personnel Assistants

The current operating model for school meal provision is that Primary schools are centralised and managed

by a central DESC based unit, for all food planning, ordering, invoicing, staff management, training,
equipment maintenance and management, and overall provision of the service into Primary schools. Most
Primary schools operate using an automated cashless payment system method, which aids the centralised
approach.

From September 2018, all school meals are cooked either fresh or frozen at all sites, no hot food has been
transported between sites, since before then. Transporting fresh and/or partially cooked food via a
transport service was historically expensive, some food doesn't travel well, it may not look appealing and
temperature needs to be carefully controlled and monitored, to ensure quality is maintained.

Secondary schools all operate independently of Primary schools and of each other; each being solely
responsible for the planning, purchasing, management of kitchens, staffing and delivery of school meal
provision. In addition to this, Secondary schools also offer morning foodstuffs (e.g. toast, cereal bars),

17



break foodstuffs (e.g. snacks, drinks), in addition to the lunchtime meals. Secondary schools use an
automated cashless payment system, as a means of payment method.

Historically, prior to 2014 (or earlier), the DESC central team ran both Primary and Secondary provision,
with ancillary roles, as it was classed as the ‘school meals service’. During that period and, following the
lead officer’s retirement, the budgets and ancillaries were disseminated out across all Secondary & UCM,
however Primary remained in the centre.

Primary schools

Primary schools can serve up to an average of 3,500 dinners per day. The catering staff pride themselves
on producing high quality food. It is the staff's responsibility to maintain the kitchen equipment to ensure
that it is all fully functioning and if there are any issues, the kitchen staff would contact DESC to seek
guidance and support.

Primary schools currently use the guidelines from the UK ™ 7he School Food Standards” as best practice, as
the Island does not have its own published standards. A commitment was made in a 2021 sitting of
Tynwald, whereby a commitment was made for published standards and a production of a Child Weight
Management Strategy. This work is being led by Public Health, and DESC are collaborating, as part of that
joined up approach. Menus are planned on a three-week menu cycle and all allergies and special diets are
catered for. There is a daily salad bar in each Primary school.

The Primary Catering Team regularly contact the Public Health Division, seeking guidance on specific
dietary needs, and advice for some matters, to assist with the provision of nutritional data about specific
ingredients.

Primary schools operate using a cashless payment system method, which aids the centralised management
and supply of food stuffs. Some Primary schools do not use the system to its fullest potential, in line with
the coloured bands process in schools, as part of meal choice being made each morning. This is explored

in more detail, later in the report.

18



With the current model, all kitchen staff are trained in food hygiene/allergies, food standards/safety and
they attend courses as and when required, to maintain that knowledge and practice.

Other Practices being used in Primary Schools

Secondary schools

Secondary schools all operate independently of each other, each solely responsible for the planning,
purchasing, management of kitchens, staffing and delivery of school meal provision. In addition to this,
Secondary schools also offer morning foodstuffs (e.g. toast, cereal bars), break foodstuffs (e.g. snacks,
drinks), in addition to the lunchtime meals. Secondary schools use a cashless payment system as a means
of payment method.



In the current Secondary school model, the schools offer onsite catering facilities, catering for up to 1,450
students per day, offering hot and cold food at break and lunchtime. In some Secondary schools, there is
also internal catering for staff, outside visitors and functions.

Each Secondary school recruits and employs their own kitchen staff who provide both hot and cold food to
pupils. There are no kitchen relief staff to cover absences or last-minute changes should they arise.

Unlike Primary schools, Secondary schools are all operating individually when it comes to buying from

suppliers. |

N, Sccondary
schools do, where possible, order locally sourced and fresh produce. Some Secondary schools, meet

regularly with suppliers of produce and non-consumables to seek best value. Menus are not static so
special offers can be taken up. With a focus on cost, ingredients are ordered in an attempt to break even
and as a consequence, the cost to produce a meal is balanced across the week and not costed per meal.

Some equipment in Secondary schools, requires maintenance and update, which the schools have to
manage and plan for themselves. For example, some equipment is reaching its end of life (c. 15 years)
and in need of upgrade, which the school self-manages and plans.

I  Some Secondary schools use the guidelines from
the UK “ The School Food Standards” as best practice, as the Island does not have its own published

standards. The Secondary school menus are planned on a 4-week menu cycle and any special diets are
catered for. There is a daily salad bar in all schools.

Secondary Schools are contacted at the outset of a new pupil joining the school, by their parents, to
discuss dietary options, to ensure there is appropriate options in place, as far as is reasonably practicable
for pupils with dietary preferences.

Example Secondary School Lunch Service (2 x Secondary Schools provided examples)

(. The majority of parents load credit through the cashless catering system. \ ( . \

« Parent provides information relating to allergy/intolernece preferences K |tc h en ﬁood Halls (some schools are split over 2 sites); lunchtime s@h
and/or food preferences (e.g. cultural choices, vegetarian), to the school at }2.4$pm for Year 12/13, and then 1pm for remaining pyplls.
directly, and the school office add that information onto the school's main This varies from school to school. Another example in a bigger
system. This then highlights this information within the cashless catering Secondary school is that they split lunch over 2 sittings — first
system. lunch year 7,9 11, second lunch 8, 10, 12, 13.

« If parent unable to, School assist the updating of the system. * No pre-orderingin Secondary. * Teachers are given lunchtime duties to cover canteens.

« Pupils are encouraged to load credit onto the system themselves, through the * Through experience, the Catering Manager directs kitchen to prepare * If split over 2 sites, in some schools, pupils can choose which site
Cash Loader system. foods based on previous numbers of meals created. to choose, aligning with their lessons.
« Pupils can ask school office to add credit to their card, if they run low on * Catering Manager will check absence levels or school trips, to ascertain * Lunch queues are managed by Leadership/teaching teams
credit. They can pay the office in cash for this. if there are likely to be any dips in usual expected numbers. (varies in schools), and in some cases lunchtime ancillaries, who
« Pupils can also pay in cash at the till, and the lunchtime staff will credit their « Catering Manager supervises food preparation. ensure pupils have their smart cards (cashless catering) to pay
online account. This is not available in all Secondary schools. « Food preparation occurs. for food.
 Service is on crockery, cutlery, disposable crockery and cutlery,
— ] s .
] * Pupils select food, pay, sit down and eat. Pupilsare then

expected to clear down table, stack crockery, rubbish into
recepticals, etc.

Cashless Catering

* Parents can also contact the school Catering Manager, to meet with
them and to discuss any allergy specific requirements.
* Those children with allergies/food preferences noted will have meals

prepared in line with their preferences.- this is not always possible in all
Secondary schools. - . /
\ ) N Lunchtime Service

System

20



* Cleaning staff clear down halls, mop floors and clear down lunchtime
space, following end of service (varies in schools).

* Kitchen team manage till system, hot servery clear downs, catering
equipment clear downs, wash dishes, assess what food can be reused (e.g.
soups), and move food waste to appropriate recepticals (this is minimal).

« Parents can see on their view of the cashless catering system what their
child has eaten at school (high level, not as detailed as it could be, due to

restrictions on tills).

After lunch

el Catering Manager |gmat

Review of next days provisions, and order as necessary.

Some Secondarys don't have storage space, for larger volume ordering. Some have to work on
a "just in time" basis, ordering from one day to the next.

Downloads / paperwork from each kitchen available, to inform meals served, meal types, and
cross refernced to cashless catering, as required.

Cash Loaders - cash is banked, through a Secure Provider.

Incoming orders checked carefully and returned if necessary e.g. for any anomolies, quality
control or use by date information.

Bulk orders placed on rotated menus, depending upon availability.

Manages queries.

\ J

Consideration of a nhew Operating
Model







Other jurisdictions operating models

Research was undertaken, to ascertain how school meals were provided around the UK and the Channel
Islands, in consideration of other operating models being used.

Guernsey

Food in Guernsey Schools (https://www.gov.gg/CHttpHandler.ashx?id=145330&p=0, accessed 12.12.2023)

This Policy Directive and Guidelines adhere to the Guernsey School Food Standards

III

https://www.gov.gg/CHttpHandler.ashx?id=145329&p=0 which focusses on a “whole school” approach,

and which sets out which food groups can be served and when throughout the academic year. This

includes breakfast and after school clubs. Snacks and tuck shops in Primary and Secondary schools,
learners are encouraged to eat snacks that are nutritious and low in saturated fat, sugar and salt. Snacks
that are available to buy meet the Guernsey School Food Standards.

Curriculum learning is in schools to encourage healthy, balanced diets and helping young people make
health food choices and developing skills to prepare nutritious food. Schools are to work with
parents/guardians/carers/staff to promote and support the provision of healthy lunchboxes.

Head teachers are accountable for:

e how food and nutrition education is organised within the curriculum
e ensuring that food and drink provision throughout the day compiles with the Guernsey School Food
Standards
Jersey

Next stage of school meals programme launched
https://www.gov.je/News/2023/pages/schoolmealsprogress.aspx March 2023), accessed 12.12.2023

Primary schools in Jersey, when built in the 1970s, didn't include an area to build a kitchen and schools
didn’t conform to health and safety regulations. As schools previously didn't provide hot food, all children
brought in a packed lunch. In 2019, a pilot of hot school meals was launched in partnership with the local
charity, Caring Cooks. Meals were served in five Primary schools and now there is a vision for all Primary
schools to offer child a hot meal by September 2024. Parents/guardians pay £2.50 for a hot nutritious
main meal and a dessert. Some children are also eligible for free meals.

Research suggests (School meal programme extended (gov.je) that schools in Jersey have outsourced the
service, and they have since refurbished 5 school kitchens (c. £1.6m spend), and more planned, as they
return back to an in-house provision for hot food and the improved choice/options that they can offer in

house.
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Perth & Kinross Council (PKC), Scotland (https://www.pkc.gov.uk/article/17330/P -school-meals,
accessed 09.11.23)

PKC state, in the context of Secondary school meals, the cost is £2.30 for a two-course meal menu. The
payment method used in this region appears to be the same cashless payment system that the Isle of Man
use (it is nationally available).

With effect from January 2022, PKC state that free school meals are offered to ALL Primary pupils in years
1 to 5. Children in years of 6 and above, can claim for free school meals, if they are in receipt of qualifying
benefits.

Research indicates that school catering in the PKF region is undertaken by a private company, namely
Tayside Contracts Limited (https://www.tayside-contracts.co.uk/school-catering, accessed 09.11.23).

Tayside adhere to the nutritional requirements for Food and Drink in Schools (Scotland) Regulations 2020
implemented in Scotland on 8" April 2021. These Regulations cover 14 food and drink standards that the
private company must adhere to. The meals in school, nursery and community settings, meet the
statutory nutrient standards set by the Scottish Government. Healthy eating in schools: guidance 2020 -

gov.scot (www.gov.scot)

Llywodraeth Cymru Welsh Government. Healthy Eating in Maintained Schools
(https://www.gov.wales/sites/default/files/publications/2018-12/healthy-eating-in-maintained-schools-

statutory-guidance-for-local-authorities-and-governing-bodies.pdf accessed 12.12.2023)

The Measures in this report are based on the Healthy Eating in Schools (Wales) Measure 2009.

This guidance, which came into effect June 2014, is focussing on introducing and promoting the benefits of
healthy eating for school meals with a view achieving a better quality of life for future generations. As
there are concerns around the long-term impact on peoples’ health from being obese, the focus of this
guidance is around educating children early to develop good eating habits through a balanced diet.

Schools will do this by encouraging children to enjoy healthy options, encourage and support children to
take up school meals through taster sessions, promote school meals positively through education of food
and creating posters, displays and holding competitions.

Children who are eligible for free school meals and milk are encouraged to take this up to aid healthy
eating at school. Water is free at Welsh schools, and this could be mineral, still and carbonated.

Schools recognise this will be a culture change for many children so capturing them in their early years is
pivotal.

Schools are encouraged to offer promotions of school meals to increase uptake and make them more
attractive. Schools do this by lowering prices and offering discounts certain food items. Healthy eating is
pushed through to all foods in schools such as tuck shops and vending machines.

Lunches consist of vegetables, fruit and fish and restricted items are meat, potatoes, fried food, cakes,
biscuits, salt and condiments.
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https://www.gov.wales/sites/default/files/publications/2018-12/healthy-eating-in-maintained-schools-statutory-guidance-for-local-authorities-and-governing-bodies.pdf

With regards to calories, Primary school lunches should equate to around 530 per child, Secondary school
for a female is around 577 per day and males 714 per day.

England

The School Food Plan for the Department of Education July 2013
(https://assets.publishing.service.gov.uk/media/5fb407d28fa8f54aada6df60/The School Food Plan.pdf
accessed 12.12.2023)

A full review was conducted, and the plan stated it was all about progressing good food and happiness.
Bringing about pleasures around growing food, cooking and eating nutritious meals, and improving
academic performance of children and health of the nation.

What the review found is that meals in schools had dramatically improved since 2005 when Jamie Oliver
informed the nation of Turkey Twizzlers. But there was still work to be done. Many parents/guardians
believed that a packed lunch was the healthiest option. However, 1% of packed lunches met the
nutritional standards that applied to school food. So, there was a huge push around education and
communication of school meals.

According to the School Food Plan almost 20% of children are obese by the time they leave Primary school
(age 11). Diet related illness was putting a strain on the NHS and was costing in the region of £10 billion.

The review concluded that school meals are better for children and better for the school finances if more
children were attending school canteens/dining rooms.

The main focus for any initiative to be successful was it had to be a top-down approach, and this needs to
be led by the Head Teacher. If the Head isn't behind changing the food culture at the school, it wouldn't
work.

A recommendation put forward in England, was to give all Primary school children free school meals,
starting with the most deprived areas.

The School Food Plan also encouraged all teachers to eat with the children and ban packed lunches. A
case study was highlighted about how a school turned around their GCSE results through improving school
meals. Communication around how hunger impacts concentration and how a nutritious meal can help
children fare better at school.
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Public Health Data in the Isle of Man

context

Poor nutrition in children and young people contributes to many costly diseases in later life, including
obesity, heart disease and come cancers. Having access to a balanced meal means that nutrients, vitamins
and minerals are provided which help children’s bodies to function well. The food they consume should
help their ability to concentrate, fight against disease, grow, and provide energy when it is needed. Good

nutrition enables our children to be active and healthy and boosts their physical and mental wellbeing.

Money invested in the provision of food for young people, combined with a long-term island strategy linked
to healthy eating could eventually make potential savings in health care provision in years to come by
reducing heart disease, obesity, diabetes, strokes etc.

Obesity

In 2018 the Annual Director of Public Health’s report was focussed on healthy weight for children. At that
point in time a quarter of the Isle of Man’s 5-year-olds were overweight or obese. With the impact of
COVID lockdowns and cost of living crisis, much of the UK has seen these levels of obesity increase, and
we may well expect to see this trend reflected on the Isle of Man.

Improving the nutritional value of school meals (Primary and Secondary) is an action point in the Public
Health Children’s Healthy Weight Strategy 2020. Having the nutritional analysis of the school menu would

help to achieve this aim.

Isle of Man data Child excess weight 4-5-year-olds from 2017/18 was at 25.2%

English average data average for the same time period was 22.5%

Diabetes

Nutrition planning is an important part of managing diseases such as diabetes to maintain blood glucose
levels, help grow properly, achieve and maintain a healthy weight and promote optimal learning. Children
with diabetes will need support with reaching calorie level targets and consistent amounts of
carbohydrates. This will help with using the insulin to carbohydrate ratio to enable balance of insulin and

medication with carbohydrate intake.

Information available to schools, parents/carers and children
School meal service should be confident in offering food that meets Nutritional Guidance and be able to
provide parents and students with school menus including accompanying nutritional and allergen

information, in advance.
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DESC is already part of a government joined-up approach to increase awareness, a strategy has been
developed, a consultation undertaken, and work continues to enable this strategy.
https://www.gov.im/media/1374064/childrens-weight-management-strategy-2020.pdf

And the then Director of Public Health’s report from 2018 which was around Healthy Weight and kicked off
the need for the consultation and strategy.
https://www.gov.im/media/1362465/ph03a-0818-dph-annual-report-2018-web-version.pdf

DESC Progress to date

The importance of living a healthy lifestyle continues to be an essential part of the Personal, Social, Health
and Economic (PSHE) education that children and young people receive on the Isle of Man. Primary and
Secondary schools across the island follow a variety of PSHE curriculums and frameworks depending upon
the needs of their pupils. In practice, this means that specific lesson content and delivery will vary amongst
schools. PSHE leads across Primary and Secondary settings have been asked to provide the Health
Education Officer with an overview of the curriculum they are currently following so that content relating to

healthy lifestyles can be reviewed. This work is ongoing.

DESC are currently in the | s Dort of a wider cross

department strategy. This will involve capturing pupil voice, likely through the use of surveys, in order to
better understand the unique factors which, affect the physical and mental health of children and young
people. This information is essential to ensure that any PSHE curriculum is relevant and responsive to the
specific students and communities that our schools serve and will complement the above review of healthy

ifestyle content. |G

Public Health Data in the UK context
There is considerable information available in terms of the UK approach to childhood obesity, and
especially so since the Covid pandemic period.

Soaring childhood obesity from pandemic could cost UK billions -

https://www.imperial.ac.uk/news/250833/soaring-childhood-obesity-from-pandemic-could/

Projected health and economic effects of the increase in childhood obesity during the COVID-19 pandemic
in England: The potential cost of inaction
https://journals.plos.org/plosone/article?id=10.1371/journal.pone.0296013

The above are articles, and the supporting evidence, around pandemic levels of obesity in the UK.
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Review of Standards

Review of standards used in other jurisdictions and a comparison with what is used in the Isle
of Man, across both Primary and Secondary schools

For all Isle of Man schools, the set of standards that was introduced in England, for all food served in
schools which came into force in the UK in January 2015, titled “The School Food Standards” was adopted
in the Isle of Man as best practice, with effect Autumn Term 2018 https://www.schoolfoodplan.com/wp-
content/uploads/2015/01/School-Food-Standards-Guidance-FINAL-V3.pdf All Isle of Man schools are

recommended to follow these standards, as best practice; it is a guidance document only, for both caterers

and Head Teachers.

The School Food Standards document is fully supported by our Public Health Department in the Isle of

Man.

This was published by the UK’s Department of Education as a practical guide for schools and their caterers
to create imaginative, flexible and nutritious menus. Along with the ‘Healthy Eating in Schools’ guide
(Scotland 2008, further leading to Food and Drink in Schools (Scotland) Regulations 2020, which were

implemented in Scotland on 8" April 2021). Healthy eating in schools: guidance 2020 - gov.scot

(www.gov.scot)

Both of these guidance documents have been a source referred to by all Isle of Man schools since the

Autumn term in 2018.

The Food Standards Agency (FSA) has a wealth of information on food based nutritional standards that

anyone can access for guidance regarding menu planning, training and advice.

This information contains advice on portion sizes, quantities from various food groups, school meal
compliant recipes (reduced salt/sugar/fat), advice on seasonal and local produce, marine stewardship

council (Fish) and food waste.

Many of the jurisdictions researched (and summarised earlier in this report), indicate both an outsourced

service provision model and in house service provision. [
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Education about food choices, in IOM Schools

When pupils are at Primary school, this is an ideal time to capture their interests and teach them about
food and its related subjects. Teaching should be done consistently throughout the Primary school years
for pupils, so that they have an understanding and an enjoyment of food and nutrition. Today, society is
different compared to 20 years ago; perhaps parents/guardians are at work and possibly families are not
sitting down together in the evening to have their evening meal. Some families don't all eat the same food

items at mealtimes, people/children prefer to select their food and convenience food is widely available.

Much of what some may consider “traditional meals” are potentially falling out of favour because people
are not cooking at home. By introducing food and cooking to pupils at an earlier age, may bring the
enjoyment alongside the understanding back. This would then help when pupils get to Secondary school.

A whole island, whole school approach to health and wellbeing ensures that our pupils are given the right
facts and information on the importance of making positive food and drink choices as they develop and
grow. Feeding their brains and fuelling their bodies. The positive educational messages should be further
reinforced through the provision of a balanced and nutritious school meal.
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Standards in the Isle of Man

Menu Planning

Primary schools provide a balanced menu and healthy eating is encouraged within each school. Meals are
varied throughout the week and are based on a balanced diet. Factors taken into account are fat content,
protein, starch, carbohydrates, etc. A fresh salad bar is available daily, along with fresh fruit.

All schools look at what the pupils are eating, trends, expected numbers, special events etc. Schools also
consider the preparation time, resources available, what fresh ingredients are available, delivery times,
food stuffs in season etc.

Primary schools tend to work with recipes and information, and guidance notes and recipes are distributed
across the Primary catering staff with information like supplier's name, what and how much to order and
portion sizes. Pictures are always attached, along with any change of menu, to best assist the staff across
the Primary schools. When compiling a new menu, the cook supervisors and catering operative send in
suggestions on popular meal choices. There are sample / tasting sessions with suppliers arranged and a
number of school kitchens are selected, to get feedback from their pupils.

Primary school meal menus are written following the guidelines from the “School Food Standards”
document, as there are currently no legislated standards in the Isle of Man. These guidelines are also used
by the UK and Scotland as a standard form of menu planning. The standards followed ensure that food
provided to pupils in school is nutritious and of high quality; to promote good nutritional health in all pupils;

protect those who are nutritionally vulnerable and to promote good eating behaviour.

The Primary school menu has two choices; each of which can be accompanied by vegetables and potatoes
or salad from the salad bar. In addition, each meal is served with fresh bread and water. The menu has a
meat free day, a vegetarian option every day and a vegan meal once a week; this is to encourage children
to try a new protein in their diet. Fruit and yogurts are available every day for any child not wishing to have
a dessert.

The Primary School Catering Team regularly seeks advice from the Isle of Man Government’s Paediatric
Dieticians regarding dietary requirements to include coeliac, diabetic and other specific allergen diets. The
Paediatric Dieticians reviewed the nutritional breakdown of the primary school menu during the summer of
2021. There was a break in the provision of this advice but has recently (February 2024) this advice has
returned. This analysis helps to develop future menus in respect of a balance around calories and protein

options.

To make positive changes to a healthier population, especially the younger members of the community,
Government Department representatives, including Public Health, DESC and DHSC, are part of an
implementation group, to produce guidelines following the creation of the ‘Children’s Weight Management
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Strategy’. Following the introduction of the guidelines, new menus, along with full nutritional analyses, will
be available. This Government joined-up approach aims to increase awareness, a strategy has been
developed, a consultation undertaken, and work continues to enable this strategy.

https://www.gov.im/media/1374064/childrens-weight-management-strategy-2020.pdf

And the then Director of Public Health’s report from 2018 which was around Healthy Weight and kicked off

the need for the consultation and strategy.

https://www.gov.im/media/1362465/ph03a-0818-dph-annual-report-2018-web-version.pdf

There are no deep fat fryers within the Primary school kitchens they only have oven-baked items on the
menu. At each Primary school, there are no tuck shops or vending machines that are there as part of the
Primary school's meals service.

During the lunch time period, ancillary helpers in Primary schools supervise and encourage the children to
eat their meals, try new food items and make sure they eat as much as possible as to not go hungry during
the rest of the school day. If any child remains hungry after their meal, they are able to eat more fruit or

salad from the salad bar.
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Until the guidelines are agreed and published, a review is undertaken with collaboration between Public
Health, the Health Education Officer within DESC and a registered dietitian. The purpose of the review is
to discuss and review menus for Primary schools and based on findings, menus are updated to reflect best
practice and nutritional quality.

By way of an example, the below dietician’s summaries for some of the current Primary school meal

offerings are shown below:
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Monday Week One
Quarter Pounder Fish Fillet
OR
Cheese and Tomato Quiche

Served with Oven Baked Chips, Broccoli Florets OR Salad Bar

Millionaires Slice OR Yogurt/Fruit available

Main Course PORTION CALORIES CARBOHYDRATES|g) | PROTEIN(Z) | FAT(g)
2

Quarter Pounder | 1 315 i5.82 1462 212

Fish Fillet

Chesse and 1 256 25 B4 13

Tomato Quiche

McCain Chips 100G 123 21 3 2.1
140G 172 254 4.z 294

Broccoli Florets | 406 11 11 13 0.2
60G 17 168 198 0.3

Dessert

Millionaires Slice | 85g 386 57.7 4.76 2125

Fruit Yoghurt 85g ) 12 34 25

Public Health are very supportive of the work that the Department are doing with this review and beyond,
and where possible improve its school meal’s provision and have supported any queries arising from the
review, to provide as useful resource information as possible.
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A fresh bread selection, a salad bar and a variety of fresh fruit and yoghurts is available
every day.

Nutritional advice and guidance

Schools review the range of meals on offer in terms of all the major food types (protein/fats/
starches/carbohydrates/vegetable/fruit/dairy etc). They review the contents of all the ingredients being
used and make the most of all the fresh ingredients that are available and affordable.

The Primary school meal service is not equipped in-house to provide nutritional content and analysis of the
meals served to pupils. Currently, the menus are planned to ensure variety, and fulfil some of the daily

nutritional requirements for children.

However, the nutritional value of meals is unknown when planning a new menu and is compiled

retrospectively by using nutritional software and | - fter it is

planned, sourced and procured.
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Portion Sizes

Portion sizes differ between infants and juniors (KS1 and KS2). Recommendations for each age group are
stated within the UK'’s “School Food Standards” guidance document. The average calorie intake per day for
a Primary school child is approx. 1800. Given this, a Primary school lunch should equate to around 600

calories.

The Primary Catering Team regularly reviews its Primary school meal options in order to ensure they are
fulfilling the daily nutritional requirements, where possible. Regular review and changes to the school
meals menu means that pupils receive a healthy range of meals and hopefully enjoy a variety of different

foods.



I  he salad bar offering has also recently been standardised, in order to
ensure consistency across all Primary schools. DESC will be working with public health and a government
dietician again before the end of this academic year to consider a new menu for September 2024, and this
may result in changes to the current school meal options, which will be on offer in the 24/25 academic

year.

Some Secondary schools on island, adhere to Secondary School size portions as laid down by the UK
Government, Secondary School Portion Sizes https://www.gov.uk/government/publications/school-food-

standards-resources-for-schools/portion-sizes-and-food-groups#secondary-11-to-18-years-old

The School Food Plan.Com website also offers detailed advice regarding the portion size and make up of
foods in schools. (Portion Size Poster-06012015 V1B.pdf (schoolfoodplan.com))

Portion sizes
and food groups
Fruit and Vegetables
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moodlex and pasts, oars, millet, barley, bockwhest, rye, spelt, plantain, yam, sweet potatn, and cassava
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Catering for all dietary and allergy requirements

The Primary Catering Team issue a dietary requirement form to all Primary school parents/guardians/carers
which is to be completed to include any allergies, intolerances and/or preferences. Once this information is
received it is discussed with the parents/carers to see if they have any concerns that can be addressed to
support their child. If the meal being served is a pizza for example, a child with a dairy intolerance will still
be offered a pizza, it will be one that is suitable for them to enjoy alongside their friends at lunchtime too.

In Secondary schools, parents/guardians/carers are asked to populate a form regarding their child’s specific
dietary requirements, if they have any allergies, intolerances and other food preferences. All schools
encourage parents/guardians/carers to speak to the school or to the Catering Manager so that they are
better informed about any issues/limitations in relation to a pupil’s dietary and allergy requirements.

All schools carefully monitor the contents of all produce used. |
I Schools encourage the students to ask the catering staff about the food being served.

There are regional preferences across the island, whereby the experienced kitchen staff do try new
options, but know not to remove certain offerings. | " ocneral chip day
does prove to be one of the most popular hot meal days in Secondary schools. Regional preferences also
include Chicken curry, beef lasagne, chilli con carne, roast chicken, roast pork, pasta, jacket potato, made
to order wraps, baguettes and sandwiches.

The non-compliance in some Secondary schools, of the published guidance and best practice, is because
there remains a small selection of confectionery available to purchase. One Secondary school recently
surveyed parents, to ascertain if they still wanted the school to serve sweet treat items. The majority of
responses (60%) said yes, giving reasons as at least their children were eating something and would only

35



buy them on the way into school anyway, if not available in school, and would additionally require carrying
cash. These items are reasonably profitable for the school to sell, as they are bought wholesale.

Meat Free
It is worth noting, that you do not have to be a vegetarian to enjoy meat free choices.

As mentioned previously, the menus for Primary school meals are written in accordance with guidance
issued on the UK's "School Food Standards Practical Guide”. The guidance advises which types of food
should be served at schools along with the recommended portion sizes and recipe ideas. The guidance also
provides suggestions on how to manage food allergies and intolerances. Information provided, as part of
the guidance, recommends encouraging children and young people to have a ‘meat free’ day each week by
using alternatives such as pulses, soya mince and Quorn. This approach has been adopted within the
menus for Primary school meals.

In Secondary schools, they have always had a vegetarian option for example, available for all pupils
including jacket potatoes, a varied salad bar and made to order baguettes / wraps.

Some Secondary schools have introduced meat free days, however they have not always proved
successful, and as food wastage is so important to every school (and its impact to budget and
environmental), where an initiative is tried and proves to be unsuccessful with the pupils, it is not generally
repeated. In Secondary schools, the school budget subsidises the canteen. Sale of ‘shacks’ whilst may be
considered as at odds with healthiest options, | - [ Sccondary schools did
not sell snack items pupils would likely leave the school site (with or without permission) to purchase and
consume.
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Quality Assurance of school meal

provision

There are currently no legislated standards in the Isle of Man to follow specific food standard guidelines in
Isle of Man schools. However, where possible, schools follow the guidelines set out by the UK
Government’s “The School Food Standards”. https://www.schoolfoodplan.com/wp-
content/uploads/2015/01/School-Food-Standards-Guidance-FINAL-V3.pdf

According to the School Food Standards guidance, a child’s healthy, balanced diet should consist of:

e Plenty of fruit and vegetables

e Plenty of unrefined starchy foods

e Some meat, fish, eggs, beans and other non-dairy sources of protein
e Some milk and dairy foods

e A small amount of food and drink high in fat, sugar and salt

The Primary Catering Team purchase all food items from local suppliers and there is good communication
with the suppliers, pupils and Primary kitchen staff to create each menu. Various considerations are taken
into account such as: vegan/vegetarian/allergies/pastry/meat products/cost/supply/Manx
produce/fish/dessert options. A member of the Primary Catering Team will regularly visit the school’s
kitchen and may occasionally request to sample the food.

The Catering Teams across both Primary and Secondary take pride in their work and deliver food to the
best standards that the budgets will allow for. They also add in events, for example, Christmas lunch,
pancake-day, chips, cheese and gravy day, Valentine's day, roast dinners, etc, to maintain a positive
education for all, around eating lunch and feeding the brain and body. These adhoc events prove very
popular with the whole school.
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In Secondary schools, the Catering Manager checks the food quality by undertaking sampling. Regular
meetings are held between the Headteacher and Business Manager to discuss menus.

In Secondary schools, one of the challenges to food quality standards, is the budget provided to Secondary
schools, in order to produce a quality meal, every day, that satisfies all of the above criteria, and that
pupils will eat. Secondary school meals produced are of the highest quality that the school can achieve
within their budget. Each Secondary school collaborates with their own Senior Leadership Team, when
determining kitchen needs and budgets.

Observations have been made regarding the different types of kitchens in Primary schools, demi and cook,
and that perhaps in a cook kitchen the food provision is of a better quality. The Primary Catering Team
have confirmed that food provided by the external suppliers, which arrives frozen, requiring re-heating in
the demi kitchens, is done so following a fixed recipe, as the nutritional information has to be accurate.
There is more flexibility in a cook kitchen, regarding portion sizes, but cooks are aware of the portion
controls in place, and if an older pupil in Primary school wishes to have more food, above the daily calories
quota of 600, for their lunch at school, is calculated on a per meal, per day basis (e.g. shepherd's pie,
vegetables, a yoghurt and cereal bar and fruit equals 600 calories). The pupil can also have additional
salad from the free choice salad bar if they wish.

Training of kitchen personnel

|
-
|
I o1 Primary schools a

central record of training is maintained by the Primary Catering Team. For Secondary schools, a record of
training is maintained by each school.

Safe Systems of Working

In Secondary schools, specific kitchen Risk Assessments are in place, and subject to regular review.
COSHH files are in place subject to regular review and updated with any new products. All catering staff
are trained in Food Safety / Coshh / Food Allergy awareness / Moving & Handling. Health and safety is
taken very seriously and matters are subject to constant review with any identified issues either dealt with
or reported using the relevant channels.

Labelling Legislation

In 2021, new legislation for ‘Natasha’s Law’ was enacted in the UK, where all allergy information was to be
labelled on individual packaging of products that are considered pre-packed for direct sale (PPDS). The
Law has not been adopted in the Isle of Man to date.

The Primary Catering Manager purchased smart label printers for all of the Primary kitchens, and labels are

produced to comply with this law, by way of good practice. |
e
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In Primary schools, there are data labelling machines, and these are used for packed lunches, when the
children go on school trips for example. For freshly served meals, labelling is not legally required. In some
Secondary schools, they have invested in a labelling machine for all school produced pre-packaged items,
and their labelling is Natasha's Law compliant.

Good examples of this include Catering Managers who have made allergen labels from the products that
are purchased to sell and have these in folders, ready to use for sandwiches, salads, etc. The food that is
made and packed by the kitchen team is then labelled accordingly. Notices and signs are then put next to
the food that isn't packed — e.g. baked goods, to indicate allergens. Blackboards and whiteboards are also
used and updated each day with allergen information — e.g. baked potato fillings, soup, hot food and
desserts.

In addition, kitchen staff have printed dietary and medical information relating to their pupils, and
encourage pupils and parents to let the school know of their dietary needs/allergies so that the Secondary
school can advise them accordingly.

Both pupils and visitors are able to purchase meals in the Secondary school settings. Visitor allergy
information would not be known to the kitchen personnel, so this is an area that the Review recommend
for improvement.

food-business-guidance-v1-aug-23-150923.pdf (gov.im) also makes reference to food labelling and

allergens (page 5), offering guidance and best practice information.

Access to school kitchens

Kitchen staff and those allocated from the Primary Catering Team should only use kitchens and the
equipment within. No other person is allowed access. This is for a number of important reasons, namely
appropriately trained personnel present in a food preparation area, appropriately attired personnel present
in a kitchen environment, appropriate and important needs being met for continued good practice in terms
of Health and Safety, ensuring that all persons present are fully aware of the risks of their presence in that

area.
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Environmental Health Visits to school kitchens

School kitchens are subject to regular inspection by the Environmental Health team members, and reports

following all such visits are produced. Visits have recently started in Primary schools.

Cleaning products used in kitchens

The Primary Catering Manager is currently replacing the cleaning products in Primary school kitchens with
environmentally friendly products. This will help with identifying and eliminating concerns regarding
COSHH, to monitor the usage and costs, and is safer to use with any staff with skin/breathing issues.
COSHH sheets will be updated accordingly for these products and the school caretaker informed.

Secondary schools use the best value products, due to budgetary constraints.
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Ultra Processed Food

The use of ultra-processed foods is a national issue across the United Kingdom.

The image below is the Food Research Collaboration, which outlines the responsibility for food policy in
England, with 16 different Government Departments having a role within this.

Local Authorties on resl
and emargoncies
o

\_w‘.p
5
Government departments with é‘f
role in food policy making in

England, 2020

What is ultra-processed food?

The term ‘ultra-processed foods’ comes from the NOVA food classification system, which was developed by
researchers at the University of Sao Paulo, Brazil. The system places food into four categories based on
how much they have been processed during their production:

1. Unprocessed or minimally processed foods: This includes produce such as fruit, vegetables, milk,
fish, pulses, eggs, nuts and seeds that have no added ingredients and have been little altered from
their natural state.

2. Processed ingredients: This includes foods that are added to other foods rather than eaten by
themselves, such as salt, sugar and oils.

3. Processed foods: These are foods that are made by combining foods from groups 1 and 2, which
are altered in a way that home cooks could do themselves. They include foods such as jam, pickles,
tinned fruit and vegetables, homemade breads and cheeses.
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4, Ultra-processed foods: Ultra-processed foods typically have five or more ingredients. They tend to
include many additives and ingredients that are not typically used in home cooking, such as
preservatives, emulsifiers, sweeteners, and artificial colours and flavours. These foods generally
have a long shelf life.

A list of common ultra-processed foods

Examples of ultra-processed foods include ice cream, ham, sausages, crisps, mass-produced bread,
breakfast cereals, biscuits, carbonated drinks, fruit-flavoured yogurts, instant soups, and some alcoholic
drinks including whisky, gin, and rum.

o Unprocessed or minimally processed foods: Fruit, vegetables, eggs, meat and grains.
o Processed culinary ingredients: Sugar, salt, butter, lard, oils, vinegar.
. Processed foods: Freshly made, unpackaged bread, tinned fruits and vegetables, salted nuts, ham,

bacon, tinned fish and cheese.

o Ultra processed: Ice cream, ham, sausages, crisps, mass-produced bread, breakfast cereals,
biscuits, carbonated drinks, fruit-flavoured yogurts, instant soups, and some alcoholic drinks
including whisky, gin, and rum

But we must remember that it can be argued that it is better for children to eat some of these foods rather
than nothing and go hungry. Many families do not have the luxury of being able to worry about buying
“artisanal bread” rather than a loaf of bread that stays fresh for three or four days which in turn is good for
food waste and sustainability.

https://www.bhf.org.uk/informationsupport/heart-matters-magazine/news/behind-the-headlines/ultra-

processed-foods and https://www.msn.com/en-gb/health/nutrition/ultra-processed-food-can-still-be-good-

for-you-it-depends-on-what-is-in-it/ar-
AA1hm69v?ocid=socialshare&cvid=3bc08791bce949fc92375df4ac7ad96d&ei=22 (Sources accessed,
07.02.24)

According to the Food Research Collaboration, responsibility for food policy within English Government
involves 16 different Departments.

Following a study, the Soil Association have produced a document called ‘Ultra Processed Foods — The case
for rebalancing’ (Appendix 1). In this document it states that a 2017 study into 19 European countries,
found that the purchasing of ultra-processed foods in the UK is the highest in Europe, with 50.7% of the
UK’s shopping basket being made up of ultra-processed foods.

As previously mentioned, in Primary schools, the UK Government’s ‘School Food Standards’, is followed,
which provides guidance and recommendations on portion size, cooking techniques, limits on food items
from each category, so for example; how much dairy, protein and carbohydrates should be served and how
often.
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Where possible, fresh local produce is used in recipes with a small amount of pre-made frozen items that
are school meal compliant. For example, items which are low in salt, sugar and fat and, are child friendly
portion sizes. There is no mechanically reformed meat used and there are no deep-fried items.

The Primary school menus consist of a three week cycle and include a variety of protein items such as;
fish, meat, vegetarian and vegan friendly items, to give choices of other sources of protein in the diet.
These items are served with a daily carbohydrate such as; potatoes, pasta and rice. A selection of
vegetables, salad bars and fruit platters are also available in every Primary school on a daily basis.

Some Secondary schools have cut back on ultra-processed food but do note that unless sourdough bread is
used for sandwiches, other sandwich bread, baguettes and wraps are considered to be ultra-processed.
Sandwiches, baguettes and wraps are a popular choice for lunch, and are made up of ultra-processed food
(bread, pittas, wraps, etc). G
A
y

What the Department and Schools can't do is offer an instant solution to the usage of Ultra Processed food.
If Secondary schools don't offer a sweet treat, or a bag of crisps, pupils may have to obtain those types of
food elsewhere, and therefore re-start carrying money to/from school, which the cashless catering system

has minimised. |

What this won't capture is the contents of pupil’s own lunch boxes, or morning break snacks provided by

parents/carers, which may still be ultra-processed. I
I

Isle of Man Schools — how much ultra-processed food is used
Primary schools

In Primary Schools, it is estimated that 15% over a 3-week cycle (not 15% per day, not 15% per
week), ultra-processed food is being used.

Some Primary Schools have what is anecdotally referred to “Toast Club” or provide their own “snack
areas.” Little details are known about this, other than a hot toast offering is being made to pupils, after
their usual morning break time (10am-10.15am) and is believed to occur just before 11am. It is unclear if

dry toast is offered, or toast with jam or butter. N
|
|
I [ Primary schools are providing
snacks, purchased and provided by staff other than those in the school meal provision, then | N
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Secondary schools

In Secondary Schools, it is estimated that 28% of ultra-processed food is being used, meaning all
items, not just raw ingredients, and this is reflected as an estimated daily figure, as the menus
are generally repeated (e.g. wraps, baguettes, sandwiches, cakes) and available each day.

Some Secondary schools suggest that a low proportion of meals are ‘composed primarily’ of Ultra Processed
foods. However, when looking at the complete menu the percentage rises significantly. The majority of
Secondary school hot meals and cakes on offer are freshly made but may include ingredients such as ham,
sausages, poultry/fish, pasta etc. Secondary schools also offer breakfast cereals, croissants, fruit yogurts,
‘create your own sandwich/baguette/wraps’ which are made using mass produced breads and fruit drinks.
Secondary schools also offer pre packed snacks such as chocolate and crisps. Some Secondary schools also
make their own pizzas occasionally but these will be made using a ‘mass produced’ base. Below I have

extracts from two sites listing what is considered UPF.

45



Example photographs, for Primary School Salad Bars, meals and portions
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Example photographs, for a Secondary School Meals and Salad Bar
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Alternative models of delivery
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Year Five

(Aug 28-

29)
BAU

BAU

Year Four

(Aug 27-

28)
BAU

BAU

BAU

BAU

BAU

Year Three (Aug 26-

27)

BAU

BAU

BAU

BAU

BAU

Year Two (Aug 25-

26)

BAU

BAU

Year One (Aug 24-

25)
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Operational factors, including

resources, which could present
challenges

Staffing

All Secondary and 10 Primary schools have a cook supervisor and the ability to cook all food from scratch
in a “Cook” kitchen. The remaining 22 Primary schools are “demi” kitchens and can reheat frozen or pre-
prepared food, with one Primary school kitchen having no facilities at all, and all pupils bring packed

lunches.

Staffing the kitchens is dependent upon the type of kitchen. As of November 2023, there are 147 staff
employed across the Island, concerned in the management and provision of school meals. In Primary,
there are 80 staff in total, 73 of which based in kitchens, three of which are concerned in the management
of school meals and four who are peripatetic, so move around the Island providing cover in Primary school
kitchens. In Secondary and UCM, there are 67 staff in total, 61 of which are based in kitchens, six of which
are concerned in the management school meals. There are no peripatetic staff providing cover across the

Island in Secondary.

Primary (numbers are subject to fluctuations, as there are relief staff, both being used, and
available, should they be required (i.e. not always being used)

DESC Cook Assistant Catering General Catering Peripatetic Total
Central Supervisors Cooks Assistants Kitchen Operatives Staff
Staff Assistants
3 10 7 4 7 45 4 80
Secondary & UCM
Catering Cook Assistant Catering General Total
Manager Supervisors Cooks Assistants Kitchen
Assistants
6 5 4 9 43 67

The Primary Catering Team have improved equipment provisions within Primary kitchens, including good
records management of appliance service histories and overall equipment inventories. The Team has
increased awareness, and actively sought funding through the minor/major capital works for Primary
school kitchens, with a documented refurbishment programme in place. The Team has standardised
uniforms across the service, put regular training provision in place for the workforce and continued with
swift recruitment processes, as and when vacancies arise.

All Primary school catering staff are fully up to date with relevant training and a record of this is held
centrally.
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Due to the size of some of the schools, some kitchens have lone workers, and the school manage this risk
locally. If short-staffed, planned or unplanned, the Primary Catering Team, will endeavour to support from

a relief team, cover the shortage themselves or resolve from elsewhere.

Primary schools currently are not experiencing any issues recruiting their workforce to operate as cooks in

kitchens.

In some Primary schools, staffing ancillary roles can be challenging and there can bejii EEEEGEGEGEG

Feedback from some Primary Head Teachers includes, that if the Primary cook supervisor or catering
operative is absent, there is always a capable substitute catering operative available. This demonstrates
that the perception of Head Teachers is that the Primary Catering Team run an excellent operating system.
Recruitment into kitchen related positions, is positive for Primary Schools, as they tend to attract
parents/guardians of school age children and the service does not struggle on filling these vacancies as and

when they arise.
Bespoke support/provision in Primary

Feedback from some Head Teachers, found that from a positive perspective, the food choices for school
meals in Primary offered, are generally good. There are some pupils who require personalised lunches, for
example, no sauce on their pasta. This is manageable in a small school setting; however this may cause
issues for schools with a larger headcount. The salad bar was noted as being full of nutritious options for

the pupils to eat, in addition to their main school meal.

All primary schools have the same menus, no limitations as all meals/desserts can be made via the cook
centre or come in frozen with the main meal element. The advice provided by the Public Health sourced

Dietician, advised Primary schools to reduce desserts, replacing them with cereal bars and yoghurts.



Cereal Bar

Fruit crumble

Demi Kitchen, can it be
done?

Yes — ultra processed.

Using a packet crumble mix and tinned fruits (high sugar contents) —
ultra processed.

Time spent preparing item

Nil. Has a long shelf life and can be
used for off-site trips and packed
lunches.

Approx. 1hr 30 minutes for an average sized Primary school
(variances on volumes, preparation and cooking time).

Time spent presenting item

Minimal.

Serving time, cleaning of equipment, cleaning afterwards.

Cost for ingredients

£0.36 per item.

35p per portion, without anything extra to serve (e.g. ice cream).

Labelling requirement

No, already on packet, contains Vit B6,
C, D and iron.

Not required as this isn't pre-packaged, but items will need
ingredients and allergy information in guidance notes.

Allergy

Sourced non-nut containing product.

All recipes are non-nut contents but would need to make separate
dairy free and gluten free options, if required.

Availability of product

All year round.

All year round.

Does it require anything
extra added?

No, contains Vit B6, C, D and iron.

Custard, Ice Cream (also provide alternatives for milk/dairy/egg
allergy children).

Discouraged by dietician

No, encouraged as a dessert option
within the 133-155 Kcal per bar range.

Yes, discouraged as higher in calories/sugar at 166 Kcal per portion.

Popular

Yes, it is a child friendly cereal bar that
contains no nuts and is popular with
packed lunch children.

No, children do not seem to like hot fruit crumble.

The Primary school lunchtime ancillaries, whose main role is supervising the pupils, will encourage the

pupils to eat their meals and will give close supervision to those with dietary needs. Historically, lunchtime

ancillaries were managed alongside the catering staff and were included in all training processes. Il

Staff Absence Levels

As with all employment sectors, a level of absence across such a diverse workforce is to be expected. All

absences are managed, and staff are supported in terms of getting them back to work, if those absences

have been for a longer than average period.

The following data tables were collected as of January 2024, for both Primary and Secondary.



Primary school staff absence data (collated




Secondary school staff absence data (collated




Cashless Catering Overview (as of December 2023)

School meals are provided as follows:

e In Primary schools: Students select a meal option from a set menu by using the online parent

payment partner.
e In Secondary schools: Students buy any combination of items from a menu via a cashless catering

solution.
Benefits of a cashless catering solution — As quoted from a supplier website:

e Removes the need for students to carry cash in school.
e Going cashless can significantly reduce the threat of theft and bullying on school premises.
e Offers complete anonymity for students entitled to free school meals.
e Reduce the amount of cash to help with safeguarding and staff security.
e Speeds up break and lunch service and reduces queues.
e Extensive reporting and auditing.
What is included in the solution - The cashless catering solution includes:

e Point of Sale (POS — also known as tills) hardware such as tills, amount due screens and card
readers.
e (Cash loading machines — an alternative to online top-ups.
e Software enabling tills and back-office administration such as stock control and reporting.
How does it work - The cashless catering solution works closely with:

e Management Information Systems (MIS)
o Frequent syncing between the two systems keeps the cashless catering system updated
with information about registered students and free school meals entitlement.
e Online parent payment partner
o A central place for parents/guardians to top up school meal accounts online. Each student is
issued with a cashless catering card. They tap this card at the till to pay for school meals.

Balances can be topped up via:

e Online parent payment partner
o Online top-ups are typically collected every 10 minutes.
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e Cash loading machines available at school
o Deposits are available instantly.
e Cash deposits via the admin interface
o Deposits are available instantly.
Balances can be checked:

e By parents/guardians on the online parent payment portal

e By students on account loaders

e By students at the till
The online parent payment portal has options available to alert parents/guardians of low balances. A retail
admin (usually the catering manager or supervisor) has the ability to allow a student to go into an
overdraft should they have no funds available, if this option is configured by the school.

Parents/guardians may request spend limits to be set to student accounts.

If a student forgets their card at home, a temporary card can be assigned to allow the student to have a
meal.

Free school meals:

e The free school meals flag is discreet at the tills and only the till operators will know which students
are in receipt of the allowances.

e The system is set to check for free school meals entitlements every 15 minutes to ensure any late
entitlement notifications are processed.

e Schools have the option of restricting the items to be purchased with the allowance.

Service interruption:

e The new till software can function offline in the case of network interruption.

Service times:

e Simple, user-friendly touch-screen tills support quick service.
¢ Depending on the number of items purchased, transaction times of 10 seconds or less is
achievable.
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IT linked to School Meals

All Primary and Secondary Schools on the Isle of Man have access to the use of a cashless catering software for school
meals. Cashless catering gives parents the ability to log on to the software from anywhere and add credit to their

children’s account for school lunches. There are non-electronic processes in place for parents who do not have access

to the internet. Furiy
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Addressing school meals is crucial, not only in a nutritional approach, but also as an opportunity to achieve
healthier, sustainable, and accessible food systems, aligned with the Isle of Man Climate Change Plan

The current cashless payment system has been introduced and works well when it is utilised correctly, and

Primary schools currently using the cashless payment system and the school administrators can produce a
kitchen report from the system on how many meals to prepare, this includes information on any specific

dietary needs. | S
-

The cashless payment system used is at present not centrally managed by DESC, as it is an IT system
managed from the IOM Government'’s central IT service provision team, GTS, and it is they who manage all
service enquiries, system and hardware updates, improvements and contractual matters.
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When the kitchens are preparing the meals, based on the morning order information from the class, they
make an additional average of 5 meals in each of the selections, should a child arrive to school late, il
I - d in case a child should accidentally drop their meal, there is an immediately
available replacement of their selection.

As a result of this, there is an “over-production” of meals each day in each of the kitchens, so there is daily
waste volume.



Once kitchen service is complete, when the kitchen data comes through to the DESC Primary Catering
Team, ordering and procurement is being done using the cashless payment system and |

ordering information. |

IT in Secondary



There is no data for packed lunches in Secondary schools.

Primary Packed Lunches — approximate data, obtained December 2023

School Name

Anagh Coar Primary School
Andreas Primary School
Arbory School

Ashley Hill School

Ballacottier Primary School
Ballasalla Primary School
Ballaugh Primary School
Braddan Primary School
Bunscoill Rhumsaa

Cronk y Berry Primary School
Dhoon Primary School
Foxdale Primary School

Henry Bloom Noble Primary
Jurby Primary School
Kewaigue Primary School
Laxey Primary School

Manor Park Primary School
Marown Primary School
Michael Primary School
Onchan Primary School

Peel Clothworkers' Primary School
Rushen Primary School

Scoill Phurt le Moirrey Primary School
Scoill Vallajeelt Primary School
Scoill yn Jubilee

St John’s Primary School

St Mary's Primary School

Total

181.8
125.6
368.2
443.6
227.8
282.6

212.4
665.6
518.6
93.4
140.6
659.4
106.6
159.4
333.2
140.8
226
122
620.4
707.4
429.4
254.8
264
464.8
167.8
422.6

Average

school meal
numbers per

day

Number of
children per
school

102

175
248
201
143

128

159
161
318
108
247

Average
packed
lunches per
day



St Thomas' C E Primary School

Sulby Primary School

Victoria Road Primary School

Willaston Primary school

68.4
259
239.6
258.2

9234

23
86
80
86

3078

71 48
145 59
179 99
148 62

5601 2523

Below is an extract from an historic DESC internal staff presentation, illustrating some average nutritional
contents of a typical packed lunch (originating source, if external to DESC, unknown, circa 2011).

For more inforrmation cick hara

y 0o 08
Average 7440 327 162 1007 pull]
Standard 5300 206 65 0.6 155

0% 156% 249% 12%  12%%
Keal should be within 5% of the figure shovn,

Nurmber of vegetable potions 00 (40g/portion)
Number of fruit portions 150 (40g/portion)

Soutces of viamng and minersls

9 Monday

Nutrtional standards apply to provision of a veek's menus.
ferage based on astimate for the numbar of school lunches, currently 500,

X

35
42
8%

/

182
i
4%

L

il Fatq Fatsatg Cadog NMESugar g Fibre g Protein g Ironmg 2incmg

X

19
25
7%

Tuesday

Lunch nutritional standards for Primary Schools 500

¥ Course exduded from nutritional analysis, Go to menu settings at the bottorn of this page for futther information,

Caloum mg Vitamin A ug Vitamin € mg
/ X /
811 0.8 45.3
1930 1750 105
145% 40% 431%
Wednesday

Folatz ug Sodum mg

X X

499 10084
$3.0 495.0
5% 200%
Thursday

ogurt, twinpok, thick and creamy
th frut 100

.

W susage rolls; puff pastry 100

J

g

A more recent iteration of guidance for parents/carers, as to the contents of lunchboxes is given below,

which encourages those preparing the lunch to consider a wide range of elements.

https://www.schoolfoodplan.com/wp-content/uploads/2014/06/Checklist-for-school-lunches-140616.pdf
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Checklist for

NAME OF SCHOOL: DATE OF MENU:

Standard met (Y/N)

Food group Food-based standards for school lunches Week 1 | Week 2 Week 3
STARCHY FOOD | ¢ i

of focd from

FRUIT AND Oxse i1 T portion o
VEGETABLES

MEAT, FISH,
EGGS, BEANS
AND OTHER
NON-DAIRY

SOURCES OF
PROTEIN K artass, a pormom of san-dairy protewns three or more days 2 werk

MILK AND
DAIRY

FOODS HIGH IN
FAT, SUGAR AND
SALT

HEALTHIER
DRINKS

It is expected that schools will use these checklists in combination with the nutrition
criteria of the Government Buying Standards for Food and Catering Services.

Food Prices

As the tables below will illustrate the cost of food prices is on the rise, not in schools, but for everyone.
The provision of school meals, even with support from the Free School Meal subsidy schools struggle to
meet the requirements within the budgets issued. Breakdowns by suppliers are known, however can’t be
provided, as a result of commercial confidentiality.
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Food Inflation CPI, 2009 — present (Feb 24, Statistics, Cabinet Office)

12-Month Inflation (CPI): Food and Non-alcoholic Drinks




Food Type

Secondary School A
Price paid to supplier (in
last month)

Secondary School B
Price paid to supplier (in
last month)

Greater or less or unable to
Greater or less or unable to | compare to Primary cost

mpare to Primary cost

Baked Beans (Low Sugar)
Spaghetti Loops

Tuna Chunks

Peach Slices

Pineapple Pieces

Dried Cranberries

Dried Raisins

Pasta Shells

Easy Cook Rice

Eggs

10" Tortilla Wraps

4" Kara Baps

Jacket Potatoes
Iceberg Lettuce

Carrots

Mixed Traffic Light Peppers
Golden Delicious Apples
Banana

Orange

Watermelon

Manx Mild Cheese
Manx Grated Cheese

Jacket Potato Wedges
Frozen Mixed Veg

Frozen Mashed Potato
Frozen Garden Peas

Local Ice Cream

Pork Sausage (Manx, fresh)
Beef Mince (Manx, fresh)

Secondary schools do spend time researching the purchase of existing products that are cost effective and
also looking for suitable alternatives. They do look at introducing new products and variety, to encourage
their customers to keep returning.

Secondary schools feel that a focus should be given to quality control measures, whilst incorporating food
hygiene standards. For example, the “Safer Food, Better Business” platform used in the UK (Safer food,
better business (SFBB) | Food Standards Agency, accessed 12.02.24)
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Purchasing and Tendering

Primary schools

The Primary Catering Team has overall oversight and sign all appropriate annual financial information. An
order book is completed, and orders are placed over the telephone or via email. Orders are sent to
separate tenderers, and the Primary Catering Manager has full oversight of this process.

Historical decisions have led to challenges, for example, the provision of bin liners, was tendered for
(amongst other consumable) and the agreed product outcome was of a quality less than required, and
some bin liners didn't fit the size of bins in the kitchens and some needed doubling up to hold food/kitchen
waste, thus actually costing more. Historically, standardising such consumables across all government
catering, did not give scope for buying items that are of better quality, or for specific use.
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Whilst all schools agree and support the law regarding single use plastics, all schools agree that is would be
helpful to be able to obtain guidance, for example on tendering, and this review has connected the schools
involved, to the Government’s Climate Change Team, dedicated to this work.

Secondary schools
e
.

I [t was noted that local suppliers are often able to respond

swiftly, next day in most cases, when orders are placed.



Current Servicing & Engineers Costings
Primary schools

Example summary £ totals, per year, for on island servicing & engineers costings supplier spend, for
Primary Schools.

All

Primary Sep 20 to Sep 21 to Aug Sep 22 to Aug Grand Total
Aug 21 22 23

Schools

TOTAL ] I I I

|
|
The majority of this increased spend can be attributed to:

- Foxdale Primary School -}l for school kitchen refit
- Onchan Primary Schoo! |l supply of salad display and hot cupboard, carriage and install andiiiliill

for new fridge.

Secondary schools

Example summary £ totals, per year, for on island servicing & engineers costings supplier spend, for
Secondary Schools.

NOR

Sep 20 to Aug | Sep 21 to Aug | Sep 22 to Aug | Grand (Sept
School | 21 22 23 Total 23)
BHS 1578
CRHS 911
QEII 891
RGS 988
SNHS 1242
Totals 5610
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Cleaning & Disposables

Primary schools

Example summary £ totals, per year, for on island cleaning and disposables costings supplier spend, for

Primary Schools.

All

Primary Sez u20 Zt(]). Sep 21 to A;g Sep 22 to A;g Grand Total
Schools 9

TOTAL E I I I

Secondary schools

Example summary £ totals, per year, for on island cleaning and disposables costings supplier spend, for

Secondary Schools.

School

Sep 20 to
Aug 21

BHS Total

CRHS Total

QEII Total

RGS Total

SNHS Total

Grand Total

Sep 21 to
Aug 22

Sep 22 to
Aug 23

Grand
Total

NOR
(Sept
23)

1578
911
891
988

1242

5610
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The provision of cooking — types of

kitchens and equipment

Kitchen Types

There are two types of kitchens, a “cook” kitchen, employing a cook supervisor, where all food can be
cooked from scratch. The other type is a “demi” kitchen, where foodstuffs are received pre-
prepared/frozen, and reheated for delivery to pupils.

In Primary schools, there are 10 cook kitchens and 22 demi kitchens. There is one Primary School who
due to its size, does not room for kitchen facilities and instead all children attend with a packed lunch.

In Secondary, all kitchens are cook kitchens.
Present Structure of kitchen set ups in Isle of Man Schools

The current provision of school meals is undertaken through the following structure:

School Name Meal Supply Position Name
Anagh Coar Cooking % Cook Supervisor

I x General Kitchen

Assistant

| x Catering Assistant
Andreas Cooking | x Cook Supervisor

| x Assistant Cook
Arbory Demi | x Catering Operatives
Ashley Hill Cooking | x Cook Supervisor

| x Assistant Cook

| x Catering Operative

B x General Kitchen

Assistant
Bunscoill Rhumsaa Infants Demi | x Catering Operatives
Ballacottier Demi | x Catering Operatives
Ballasalla Demi | x Catering Operatives
Ballaugh Demi | x Catering Operative
Braddan Demi | x Catering Operatives
Cronk y Berry Demi | x Catering Operatives
Dhoon Demi | x Catering Operative
Foxdale Demi | x Catering Operative
Henry Bloom Noble Demi | x Catering Operatives

I x General Kitchen

Assistant
Jurby Demi | x Catering Assistant
Jubilee Infants - Ballaguayle Demi | x Catering Operatives
Jubilee Juniors - Murrays Road | Demi | x Catering Operatives
Kewaigue Demi | x Catering Operative

| x Catering Assistant
Kirk Michael Demi | x Catering Operative
Laxey Demi | x Catering Operatives
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Manor Park

Cooking

 x Cook Supervisor
| x Catering Operative

Marown

Demi

| x Catering Operatives

Onchan

Demi

J x Catering Operatives

| x Catering Assistant

I x General Kitchen
Assistant

Peel Clothworkers

Cooking

| x Cook Supervisor

| x Assistant Cook

% General Kitchen
Assistant

I x Catering Operative

Port St Mary

Demi

| x Catering Operative

Rushen

Cooking

| x Cook Supervisor
| x Assistant Cook

| x Catering Operative

Bunscoill Rhumsaa Juniors

Cooking

 x Cook Supervisor

| x Assistant Cook

| x Catering Operative

St. Johns

Demi

| x Catering Operatives

St. Marys

Cooking

 x Cook Supervisor

I x Assistant Cook

| x Catering Operative

I x General Kitchen
Assistant

Sulby

Demi

| x Catering Operative

Vallajeelt

Cooking

| x Cook Supervisor

| x Assistant Cook

% Catering Operative

Victoria Road

Cooking

| x Cook Supervisor

| x Catering Operative

I x General Kitchen
Assistant

Willaston

Demi

| x Catering Operatives

Manx School, St Johns

Packed lunches only

No catering staff

Primary Additional Info

n/a

| x Peripatetic

11* x Relief Catering Staff
(*subject to change)

BHS

Cooking

I x Catering Manager

I x Cook Supervisor

10 x General Kitchen
Assistants

I x General Kitchen
Assistants

| x canteen assistant

SNHS (2 sites)

Cooking x2

[l x Catering Manager

Bl x Cook Supervisors

I x Assistant Cook

14 x General Kitchen
Assistants

QEII

Cooking

Il x Catering Manager

I x Cook Supervisor

Wi x Assistant Cook
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9 x General Kitchen
Assistants

RGS Cooking Ji x Catering Manager
| x Assistant Cook

7 x Catering Assistants
CRHS Cooking i Catering Manager

I x Cook Supervisor

| x Assistant Cook

6 x General Kitchen
Assistants

B x General Kitchen
Assistants

Small Project Capital Funding

‘Small capital project funding’” — minor capital funding exists for kitchen refurbishments (as with all other
school works), as part of the £2m/annum Education Minor Capital Works funding included in the Budget
pink book; it is using this funding that kitchen refurbishments have been prioritised / progressed over the
years.

The £2m sum has been eroded by increased costs / inflation over the years — it has stood at £2m since

about 2008, when it increased from £1m, therefore in |

Current Equipment in Kitchens
See Appendix 11 and Appendix 12 for the current equipment lists, per school.

Primary schools

DESC currently operates 32 Primary sites, consisting of ten cook centres and twenty-two demi centres.
The cook centres produce the main meal element from scratch, whereas the demi centres the food is
cooked then frozen and they follow the same recipes as the cook centres, then deliver the meals twice
weekly and the food is then reheated in a regeneration oven (these are cook and hold ovens to save on
space).

There have been changes made to the Primary operation including equipment upgrades by purchasing new
dining tables, chilled salad bars, refrigeration and freezer units, dishwashers, and replacing old regen
trolleys that were no longer viable or cost effective to fix with rational ovens and hot service counters (only
if space and supply allowed). Some staff have been moved to different sites to develop their skill set, or to
give extra help at service times. If the dining rooms are not part of a shared area, this will require
different staffing levels. However, most importantly, what can or cannot be achieved depends on several
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factors such as electricity supply or adequate space that will dictate what, if anything, can be adapted or
improved.

As well as the servicing of equipment, which is a costly and an essential part of what is required, it can be
time consuming awaiting a contractor to repair any fixtures and fitting to ensure they are safe and able to

operate. |
I

I SChools have large scale, catering

equipment such as ovens, dishwashers, walk-in fridges, freezers, ventilation systems and dining

tables/benches/seating. All appliances in Primary are serviced annually.

Smaller items such as serving utensils, cooking vessels (gastro tins) plates and cutlery, drinking cups are
itemised on the Primary inventories and are updated as and when items are replaced or removed from
sites.

All Primary school kitchens have colour coded cleaning equipment for dining rooms, toilet/changing rooms
and food preparation areas to avoid cross contamination. All food waste disposal units have now been
removed and all sanitiser sinks have now also been removed or disconnected from kitchens and replaced
with dishwasher units in Primary school kitchens.

Primary School Kitchen Refurbishments

DESC Estates, working with the Department of infrastructure (DOI) Estates and Works Divisions, have tried
to update the kitchen in one Primary school annually, as a general full refurbishment. There have been
four successful full refurbishments of kitchens in the last five years, in Primary schools e.g. St. Marys,

Scoill Vallajeelt, Foxdale and Jurby Primary Schools.

Fully refurbished or new kitchens have been provided under major capital schemes and include Peel
Clothworkers, Bunscoill Rhumsaa, Henry Bloom Noble and St Mary’s.

DOI kitchen refurbishment works are DOI Education Minor Capital funded, except for the appliances (often
DESC reuse existing but sometimes they are at end of life / need replacing) and all of the stainless
worktops / sinks etc.

It is noted that a funding provision for appliance replacement and repair / servicing, should be captured as

part of this review. School kitchens have been transformed over the last 20 years. By way of an example,
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there were very few dishwashers in the late 90’s, with the majority using sterilising sinks, which DESC

replaced by securing additional funding for the dishwasher purchase programme.

Primary - Demi kitchens to Cook Kitchens

In Primary schools, the estimated total capital cost to renovate the demi-kitchens to cook kitchens, would
be I On average it would cost approximately |l Per school to upgrade. This does not
include provision for the increased maintenance and replacement cost of the additional kitchen equipment,
or additional energy costs associated with full cooking. Thejjjjiill cost is based on:

I oven
I hot trolley

I ©xtract canopy
I building / reconfiguration works

‘ ‘

The total cost would be approximately il The existing cook kitchens need approximately
I investment each in replacement equipment in next 5-10 years. This is not included in these
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Secondary schools
This is a considerable issue for Secondary schools
Some of the Secondary school kitchens are outdated with aged equipment, primarily second hand, in need

of a refit, especially food service areas with hot serverys that are going to become obsolete. | N
I \Vith the increasing numbers of pupils having school meals, during a fast-paced
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I Schools are responsible for raising matters with the DOI, in terms of any concerns regarding
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wall covering and floors, and the fabric of the buildings, their upkeep and maintenance. |

In some Secondary schools, anecdotal feedback from the project team suggests that although birth rates
and numbers on role are decreasing, a growing number of pupils are opting to have school dinners, which
is adding additional pressure on the catering team, operating within the existing facilities and existing

service window.

The size of the kitchens in some Secondary schools is challenging, in relation to the number of pupils being
served. It is the Secondary school's responsibility to regularly service and replace equipment and plan the
replacement of key equipment. Currently the kitchens are an adequate size, ||
I utiple year group

sittings are in place, and in some schools, 2 sites are operating a school meal provision. Grab and go style
food options are being considered in Secondary schools to speed service up, within the lunch break period.

There is an increased cost to schools, for non-food items to conform to the law around single use plastics.

I ©i0-degradable cutlery and packaging

can be more expensive than a traditional plate and cutlery, and the plastic items previously used.
Reverting back to non- disposable cutlery is expensive, can be thrown away by pupils in error and has a
subsequent time effect on clear down and washing facilities. Most Secondary schools have implemented
cartons, flavoured water, water-dispensers and there are no bottled drinks available. Primary schools
identified similar issues regarding plates and cutlery, however as there are much smaller numbers, they
introduced smaller receptacles for the collection of food waste, so that cutlery losses were reduced, and
the additional control measures have worked in the main.

I [dividual schools are
responsible for the maintenance, repair and replacement of this equipment. |

B The number of pupils and staff in all schools has grown from when the kitchens were first fitted yet
equipment and space remain the same.



Maintenance costs

have increased dramatically over the past few years. Some Secondary schools repair where possible and
then buy new as a last resort. Constant discussions are held between the Secondary school Business
Manager and Catering Manager, as to the condition and concerns so replacement planning can occur.
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Secondary Refurbishments

There has been good investment, through capital schemes in Secondary Schools; new kitchens provided at
St Ninian’s Lower School (Bemahague, 2012), and QEII (2015) under capital schemes, and also under capital
scheme, extensive works done has been carried out to Ballakermeen High School kitchen (2014), including
providing new additional servery, to serve new dining hall, separate dish-wash room, dry goods room and

preparation area, walk-in chilled room and freezer, and a relocated kitchen office.
In the late 00’s, Ramsey Grammar East kitchen saw improvement.

The refurbishment of Secondary kitchens generally, is for Secondary schools to raise / prioritise with the DOI,
regarding needs through the minor capital works schemes, and with any refurbishment being DOI / DESC
minor capital funded, with the schools being expected to fund any new equipment / fittings themselves.
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The cost of provisioning school meals,

including free school meals, breakfast
Clubs, their funding and resourcing

The cost of provisioning school meals, including free school meals

Under the Education Act 2001, DESC makes school meals available to those people wishing to
partake, so all pupils have the opportunity to obtain a hot meal in school every day.

In Primary schools, food is available only at lunchtime. Primary school meals are prepared to current

nutritional best practice standards. (https://www.schoolfoodplan.com/wp-
content/uploads/2015/01/School-Food-Standards-Guidance-FINAL-V3.pdf). Catering staff work
closely with teaching staff to ensure pupils are encouraged to make informed, healthy choices. In

some Primary schools a breakfast club operates, but this is not the case across all Primary schools.

In some Secondary schools, food is available before school (breakfast menu) and at morning break,
as well as at lunchtime. Items such as toast, croissants, fruit, cereal bars are available at morning
break. Lunchtime offerings include at least two hot meals, salad bars, pasta bars, jacket potatoes,
freshly made to order sandwiches, baguettes, desserts and some sweet treats. There is always a
vegetarian option available

All schools adopt a “no child should go hungry” position, and whether funding is formally in place for
this, or not, children do have access to food. The purpose of a free school meal, when they were

introduced after World War II was to provide a hot meal at lunchtime.

The Primary school meals service serves 3,500 meals a day, well over half a million a year, in the
format of 2 main hot meal choices and access to a salad bar for all pupils. If a child has an allergy,
or a food preference, for example, pizza is on the menu, but a child has an allergy to the cheese
topping, a similar alternative will be sourced, so that child still enjoys pizza with all of their friends.

In Secondary, the offering is quite different, as the kitchen operates a canteen style servery, where
the main hot meal is generally the most popular choice, followed by other hot offerings.

DESC subsidises school meals and in 2022/23, in Primary schools the cost per meal was £4.37, and
parents/guardians paid £2.35. Therefore, the cost to DESC was £2.02 per meal (a loss on every
meal). Every School has to provide a meal at an equivalent Free School Meal value; therefore, every
school are making a loss on every meal.

In Secondary, the cost varies, and the Secondary schools directly subsidise the meals. Secondary

schools have to produce meals to the equivalent cost of the free school meal value.

85


https://www.schoolfoodplan.com/wp-content/uploads/2015/01/School-Food-Standards-Guidance-FINAL-V3.pdf
https://www.schoolfoodplan.com/wp-content/uploads/2015/01/School-Food-Standards-Guidance-FINAL-V3.pdf

Financial

In addition to the income and expenditure of providing school meals, free school meals are provided
to eligible children, whose parents/guardians are in receipt of qualifying benefits.

The summary data given below. The period 2018-19, is affected by the transfer back to DESC, and
is therefore not included in the summary data.

The COVID lockdown in March 2020 will have had limited impact on the income for the 2019-20
financial results, however, the 2020-21 year was significantly impacted. With income down,
expenditure (excluding employee costs) was also much lower.

The various pandemic school meals schemes (including vouchers) has increased the free school
meals costs during the affected years.

Primary school budgets are centrally administered within DESC. Secondary school budgets are
completely devolved from DESC, a Head Teacher has overall control of the manner in which their
allocated budget is spent.

In September 2023, school meals increased by 5p.

Primary school meals increased from £2.35 to £2.40 and visitors’ meals from £3.80 to £3.85.
Secondary school meals increased from £2.95 to £3.00 and visitors’ meals from £3.80 to £3.85.
The cost of school meals to the Department, either directly (Primary) or through devolved financial

budgetary management (Secondary) is given below:

Primary School Meals Summary

2019-20 2020-21 2021-22 2022-23
Primary School Meals Budget Actual Budget Actual Budget Actual Budget Actual
£'000 £'000 £'000 £'000 £'000 £'000 £'000 £'000
Income
School Meals 1,731 1,262 1,017 760 1,425 1,357 1,453 1,356
Free meals reclaim 0 156 145 0 201 0 205 0
Recharge Receipts 0 46 38 19 51 35 52 40
Free School Meals (re-imbursement) (300) (503) (350) (461) (450) (439) (450) (405)
Total Income 1,430 960 850 319 1,227 953 1,260 991
Employee Costs
Wages and Salaries 1,248 1,243 1,375 1,455 1,377 1,514 1,471 1,565
Employee Transport and Subsistence 0 7 5 7 7 8 7 11
Training 0 3 2 5 3 5 3 0|
1,248 1,253 1,382 1,466 1,387 1,527 1,482 1,576
Infrastructure Costs
Energy Costs 0 1 1 1 1 1 1 1
Cleaning And Waste Disposal 0 31 18 (1) 27 28 27 20
Structures 0 0 0 0 0 0 0 6
Other Premises Expenses 110 0| 0 0| 0 0| 0 0|
110 32 19 (0) 28 29 28 27
Supplies & Services
Materials 856 885 477 437 738 743 745 898
Equipment 0 146 108 67 140 75 142 171
Expenses 0 15, 13 8 14 28 14 26
Communications and Computing 0 0| 0 3 0 1 0 0|
Printing Stationery and General Office Expenses 0 1] 3 0 3 0 3 1
856 1,047 602 515 894 847 903 1,096
Total Expenditure 2,214 2,332 2,003 1,981 2,309 2,403 2,413 2,699
Net Cost 784 1,372 1,154 1,662 1,083 1,449 1,153 1,708




Secondary School Meals Summary

2019-20 2020-21 2021-22 2022-23
Secondary School Meals Budget Actual Budget Actual Budget Actual Budget Actual
£'000 £'000 £'000 £'000 £'000 £'000 £'000 £'000
Income
School Meals 1,509 1,406 1,508 950 1,598 1,543 1,625 1,628
Free meals reclaim 294 309 292 233 316 355 339 333
Special Functions Income 7 8 7 6 8 8 8 5
Free School Meals (re-imbursement) (300) (240) (300) (560) (300) (262) (300) (258)
Total Income 1,510 1,482 1,507 628 1,622 1,644/ 1,672 1,707
Employee Costs
Wages and Salaries 981 1,098 1,086 1,163 1,130 1,223 1,161 1,300
Employee Transport and Subsistence 1 2 1 1 1 0 1 0
Training 3 1 3 ) 3 0 5 1
985 1,100 1,090 1,164 1,134 1,223 1,167 1,301
Infrastructure Costs
Energy Costs 8 4 5 3 4 3 5 7
Cleaning And Waste Disposal 17 10 13 15, 14 15, 14 17
25 14 18 18, 17 18, 19 24
Supplies & Services
Materials 991 952 976 633 991 1,034 1,005 1,113
Equipment 31 24 31 35 27 39 27 68
Expenses 23 16 23 16 23 18 23 15
1,045 991 1,029 684 1,040 1,090 1,055 1,195
Total Expenditure 2,055 2,105 2,137 1,866 2,192 2,332 2,241 2,521
Net Cost 545 623 630 1,237 570 688 569 814

All schools are currently subsidised either by DESC, or by the Secondary schools.

87



Looking at the data from April 2022 to March 2023 costings are as follows:

Total meals produced [ ]

Total money spent on food for resale [ ]

Some Secondary schools noted that they had to ensure that they retain a price of a main course and hot

pudding to £3.00 to accommodate free school meals. N
-
0
|

A noted challenge captured by Primary schools which is currently problematic is around tray bakes. If a
single vegetarian dish is required, the kitchen orders a tray bake which has 12 portions. This results in 11
portions being wasted. Primary Catering Team are working with the provider to reduce the size of the
purchase (e.g. 12 portions reduced to 6 portions, to reduce the wastage as best it is able). There will still
be waste, e.qg. if 1 portion is used, 5 are potentially wasted.
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Free School Meals in the Isle of Man

Free School Meals (FSM) is a programme which operates to assist families with the cost of feeding Primary
and Secondary school children on the Isle of Man, but also extends to young people who are under the age
of 18 and attending University College Isle of Man (UCM). The programme assists families by providing free

school lunches and is available to students whose families are in receipt of the following benefits:
Employed Person’s Allowance;
Income Based Jobseeker’s Allowance; or
Income Support.

How to apply for free school meals can be found on the DESC website (see Appendix 6). The average
cost of a Primary school meal on the Island in 2023/24 has been £4.49, a cost which is fully covered by

DESC for the children who are currently eligible for FSM. For the remaining children who are not eligible,
DESC subsidises the cost of these meals so that parents pay only £2.35 per meal. | NG

*£2.40 is the cost that has been used for all Primary school calculations.

Subsidised school meals are also available in the Island’s Secondary schools, where the schools themselves
subsidise the cost. FSM is currently available to Secondary school students for a value of £2.95 per meal,

which is due to increase by 5p in September 2023 to £3.00.

The current annual cost of the subsidies and FSM are as follows:

Subsidised Number of Number of Meals Cost TOTAL COST
or FSM Students in Academic Year Per
(190 Days) Meal
Primary 2,143 407,170 £2.09 £850,985.30
Subsidised
Primary FSM 1,057 200,830 £4.49 £901,726.70
PRIMARY 3,200 608,000 - £1,752,712.00
TOTAL
Secondary & 946 179,740 £3.00 £539,220.00
UCM FSM
TOTAL 4,146 787,740 - £2,291,932.00

All costings in this Paper are based on an academic year of 190 days.
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The number of children receiving Free School Meals during the following school years is as follows.

B - these figures are approximate, as at the start of term, but may vary throughout the school year, as

parent’s circumstances change.

School Primary % vs Numbers on| Secondary % vs Numbers
Year Roll on Roll

19/20 1312 21% 801 15%

20/21 1287 21% 873 16%

21/22 1147 19% 885 16%

22/23 1106 19% 882 15%

23/24 979 17% 852 15%

DESC subsidises Free School Meals (FSM) for Primary, Secondary as follows —

22/23 23/24
Primary £2.35 Primary £2.40
Secondary £2.95 Secondary £3.00

The Secondary schools reclaims the FSM allowance from DESC on a monthly basis. They usually cost out a
meal to the value of £3.00 (23/24), if they are unable to produce a meal for that value, it is subsidised by
the school/UCM.

In Secondary schools, the cost varies, and the Secondary schools directly subsidise the meals.

However, if the pupil has their

own money or credit remaining at the end of the week, they are able to purchase items outside of the



lunch period.

Observed Risk:

The cost noted at the time was:

Primary Only Secondary Only Combined
Subsidy and
Students FSM Cost Students Cost Students Cost
1057 £901,726.70 946 £539,220.00 2003 £1,440,946.70
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Free School Meals in other jurisdictions

In England, there are many groups in support of expanding the provision of FSM, including a cross-party
group of MPs who are supporting the introduction of Universal Credit as a ground for eligibility. Others in
England are pushing for the full implementation of Universal Free School Meals (UFSM), which has now
been introduced by the Mayor of London across all London Primary schools for a year.

The roll-out of UFSM has started in Welsh Primary schools, with staged implementation initially focusing on
the youngest students. It is hoped that FSM will be available to all Primary school students in Wales by
2024.

In Scotland, FSM is available to all children in Primary 1 to 5 (equivalent to reception to year 4) at local
council schools, with commitments having been made to extend this to both Primary 6 and 7 (equivalent to
years 5 and 6); however, rollout of this has been delayed.

As of February 2022, for comparative purposes state funded schools in England do not charge for KS1
pupils (since September 2014) and the average price is £2.35 for pupils in KS2.

Welsh school meal prices average £2.50 and the Welsh Government plans to roll out free school meals to all
Primary school children by September 2023.

Scottish school meals are free for pupils in P1 to P3 and priced at £2.50 for other Primary pupils. Appendix
10 offers more details on this.

In March 2021 the Guernsey DESC were discussing free Primary school meals for all years following a report
from Guernsey’s’ Health Committee but this has yet to be approved and the present price per pupil is on
average £2.30.

Following a period of ‘packed lunch only service’, Jersey is now rolling out the reintroduction of a full school
meals service and meals are priced at £2.50 for both KS1 and KS2. This policy change was due to reports
that child obesity was still increasing. Jersey is hoping that parents will support the initiative, research
indicates that parents spend on average 50 minutes per week making packed lunches which can save on
average £6 per week.

Menu pricing in Secondary schools

Currently, each Secondary school is setting their own retail price. A buying consortium would need to be
implemented first to get the best cost price. A Secondary have recently introduced VAT on staff hot meals.
This will help the school maintain a decent financial margin and combat the annual deficit. VAT on staff

meals is a legal requirement |
I [t is understood that all Secondary schools are now charging VAT on staff meals.

Whilst Secondary schools do presently work independently of each other and Primary schools, they do

informally review each other’s menus and pricing, |G
I

The cost of food in schools, has increased between 10%-50% and has risen more around products such as
beans, pasta, rice, sauces, tomato-based products, tuna, cheese, eggs, milk, cakes, oil, olive and

vegetables. | [ is
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Historically, in Secondary schools, some offered a ‘Nurture Group’ which was funded by DESC. That
funding was discontinued by DESC in September 2013/4.

Breakfast is available to all students/staff to purchase, not as part of a breakfast club, at the Secondary

schools. |

I There are
some schools who have, and some still do benefit from community ideas whereby food is donated, and

volunteers donate their time, for example providing bread and jam for toast/breakfast.

During 20223, DESC commenced a refreshed review to look at breakfast clubs, as part of the wider
Childcare Strategy work. A survey was undertaken with Primary school Head Teachers, to establish which
Primary schools still offered this facility, and a range of other questions connected to the offering were

explored.

There were 29 responses received in total, whereby 8 schools confirmed that they hold a regular Breakfast
Club. The prices range for the breakfast club varies from 80p to £3 per day. NN



Some Primary Schools have what is anecdotally referred to “Toast Club” or provide their own “snack
areas.” Little details are known about this, other than a hot toast offering is being made to pupils, after
their usual morning break time (10am-10.15am) and is believed to occur at 11am. Itis unclear if dry toast

is offered, or toast with jam or butter. |G - I
.
.
I 1 Primary schools are providing snacks,
purchased and provided by staff other than those in the school meal provision, then those schools also
N Oc's.

I 21
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Public Health information & Ultra Processed food in breakfast clubs

Public Health are very supportive of the work that the Department are doing with this review and where
possible improve its school meal’s provision and have supported any queries arising from the review, in
order to provide as useful resource information as possible.

In particular, Public Health have offered some supportive guidance, pictured below (School Food Plan) in
terms of breakfast clubs, if the Department wishes to consider financial support for those clubs already in
place, as the proposed offering is quite different to what may be being offered/consumed in those small
breakfast clubs (e.g. toast, cereal, etc).

‘The Independent
=SCHOOL FOOD PLAN
SCHOOL FOOD other than lunch

e . S

Berry Smoothie Carrot & raisin bagel Cereal, fruit and Fruit bread
yoghurt pot

e —

[ =
<

Greek yoghurt, banana  Honey and yoghurt Mini Breakfast

L5 DS porFilis Wil Ditens Prittatas Mixed fruit smoothie Peach and natural

Greek yoghurt bagel
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Communication channels, in respect of

school meals

Primary Schools

In Primary schools, aside from the regular and timely website updates, there is limited communications

between the kitchen staff and parents/guardians.

Daily communication is had with the Primary Catering teams, administrators and Head Teachers assisting
with any concerns or questions that may arise, by the Primary Catering Team.

The catering staff in Primary schools regularly ask the pupils about what they would like to see on the
menu, the pupils engage and highlight what they like and what they don't. At some schools, regular taster
days happen, trial new products and secure feedback from the children.

The school administrators are sent copies of menus and dietary forms to hand out to parents/guardians
before the summer holidays. If anyone requires more information, they are directed to the Primary
Catering Team and meetings are set up with the parents/guardians to discuss their child’s dietary
requirements. All menus are available online but it is noted some are out of date, requiring updating.
Formal dietary advice is also sought from the dietician provided through Public Health, as and when
enquiries arise. An example of parent communication can be seen in Appendix 7, and sample school
menus can be seen in Appendix 8 and Appendix 9.

Primary school project team members noted that it would be nice to see a more visual and exciting
webpage specific for Primary school meals. The DESC website isn't presently clear if the information

relates to Primary or Secondary Schools. |

In the short term, the Project Team noted that the Primary school menus available on the website were
both historic (Autumn / Winter 2023) and current/forthcoming (Spring/Summer 2024) with no dietary
summaries, without directing the enquirer to a contact in the Primary Catering Team.

The project team also noted the efforts and work going on in schools, in terms of providing an experience,
as part of the experience of eating their meal, be it a packed lunch, or a school produced meal.

Those Primary schools using Parent Pay, indicated that in some Primary schools indicated that the parents
of packed lunch children, depending upon the hot school meal menu available, would add money to parent
pay, so that their child could have a school dinner on some occasions.



The templates used in one of the Secondary Schools were obtained, and this update is now in
development.

Primary catering staff attend open days to deliver talks to parents/guardians on new intakes and answer
any questions they may have.

School catering teams are fully aware and have received specific allergy training. However, |
as

kitchen staff understand the preparation/waste/cost implications, or if the kitchen staff do not receive the
correct data with regards to the amount of meals to produce. The schools that fully utilise the cashless
payment system, including the wearing of a wrist band, have a more streamline/efficient service and the
meal numbers they cater for are accurate. There is minimum kitchen waste which is cost effective, and the

pupils will more likely receive the meal that they ordered. |

Some schools have a picture of the meals so the younger pupils are able to decide on what they would like
for their lunch as it is easier to show them the products rather than tell them the ingredients.
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Additionally, in Primary, all schools are provided with recipe cards, to ensure consistency in the product
being prepared, clear ingredients to aid ordering and are also available to parents/guardians, upon request,
should they wish to discuss ingredients, with the Primary Catering Team, should their child have allergies
or special dietary needs.
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Beef Hot Pot - Cook Centre

Ingredients 25 portions 50 portions
Manx Stewing Beef 1.425kg 2.850kg
Olive Qil to cook

Onions 500g 1kg
Carrots 500g 1kg

Swede 250g 500g
Tomato Puree 60g 120g

Beef Stock 1.250 litre 2.5 litre
Mixed Herbs 1 teaspoon 2 teaspoon
Gravy Mix 500g 1kg

Saute Potatoes 2.5kg 5kg

Multiply recipe as necessary

1. Heat the oil in a large pan and brown the beef.

2. Add in the small diced onions, carrots and swede and continue to cook for a further 10mins.
3. Stir in the tomato puree and beef stock, add the mixed herbs and simmer for approx 1.5 hrs.
4. When tender thicken the stew with the gravy mix, decant into a suitable sized gastronorm.
5. Layer with potatoes, brush with olive oil and bake until golden.

The total number of meals that each Primary school serves are recorded on a specific form known as a
PCAT form (abbreviation unknown), which is a linked spreadsheet containing information regarding how
many pupils, staff and visitors meals are produced on a daily basis in each Primary school site over a given
period of time, these forms have been used for a long period, in respect of school meal production. This
enables the kitchen and the Primary Catering Team staff to conduct a correct stock take and this helps
identify those schools who may not be correctly reporting/charging for meals that have been consumed,
when the PCAT forms are reviewed by the DESC centralised catering team. The Primary Catering Team
cross reference the forms against the kitchen reports to obtain a true number of meals produced at each
site, and then we can estimate of how much per meal is to produce against each budget, ensuing the
overall budget is managed closely.

In Primary schools, menus should be sent out by the school administrators to the new intakes each year
and it is published on the DESC website for parents/guardians to view, with contact details, if
parents/guardians have any queries.

99



Il when putting a new menu together, a trial menu has been tested with pupils and feedback and ideas
have been secured from pupils in selected schools. These trials occur across different Primary schools,
offering many different pupils the opportunity to try out different meals and so that kitchens with different
facilities can be trialled too, in order to check the quality of products prepared and in the different types of
ovens.

Consultations occur regularly with the staff members in Primary school kitchens as they know their pupil’s
likes and dislikes, and they also understand how their kitchen operates well.

The Primary Catering Team have a renewed relationship in place, through assistance from Public Health,
with a Manx Care/DHSC dietician. An example of the data provided by the dietician, through Public Health,
and subsequently available to parents/guardians, upon request is given below:

Monday Week One
Quarter Pounder Fish Fillet
OR
Cheese and Tomato Quiche

Served with Oven Baked Chips, Broccoli Florets OR Salad Bar

Millionaires Slice OR Yogurt/Fruit available

Main Course PORTION CALORIES CARBOHYDRATES(g) | PROTEIN (g) | FAT (g)
2

Quarter Pounder 1 315 15.82 14.69 21.2

Fish Fillet

Cheese and Tomato | 1 256 25 8.4 13

Quiche

Vegetables

McCain Chips 100G 123 21 3 2.1
140G 172 29.4 4.2 2.94

Broccoli Florets 40G 11 1.1 1.3 0.2
60G 17 1.68 1.98 0.3

Dessert

Millionaires Slice 85g 396 57.7 4.76 21.25

Fruit Yoghurt 85¢g 89 12 3.4 2.5

Secondary schools

Some Secondary schools post weekly menus on their website. Secondary schools indicated that they
would like to increase the social media posts on school platforms to promote the food that is being served
in Secondary schools, to help to dispel the myths that it is all unhealthy food options (e.g. deep-fried
chips). It was suggested that Secondary schools post example meals on the website too, to promote the
variety of choices offered to pupils.

In Secondary schools, all feedback is welcome and can be sent via the enquiries email or by telephoning
the school directly. In most cases, the Catering Manager and/or Business Manager will endeavour to
respond to the enquiry swiftly and as far as is reasonably practicable.

In Secondary schools, all menus and price lists can be found on school websites and social media where it
is being used, but some menus may not be up to date. Menus and special occasions are also added to the
school website and Facebook pages.
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When Secondary schools receive enquiries as to the nutritional information and ingredient contents of their
meals, they are managed on a case-by-case basis, as prior to this review, | NG
I [t Was noted however, that

most of the Secondary schools have a chef or cook in their kitchens, and as such, they have more freedom
in terms of the ingredients and ability to cook from scratch, every day if they are able to do so. As such,

most Secondary schools |

Stakeholder Engagement - Surveys

Undertaking a regular survey of both pupils, staff and parents is a key requirement in terms of making

changes to the provision of school meals.

As the terms of reference for this review are broad, and once the project team members were brought
together, project team members were asked if they had already undertaken surveys in their schools (both

Primary and Secondary staff were represented on the project team).

As examples of school meal related surveys had been undertaken within the last 12 months, two examples
of pupil surveys are given in Appendix 5, I
.
I A 000d quality survey takes time to plan,
with clear rationale for the question basis, and needs to be able to generate outcomes that are able to be
analysed. |
|
|

Within one of the Secondary schools, a parental survey was undertaken just before Christmas 2023, which

asked the following:

e What would you like to see changed on the school canteen menus? A link to the current menu was
attached to the question.
e Should the School carry on selling sweet treats and snacks?

e Any Other Comments.
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The survey was undertaken in a digital format. Of the total number of parents surveyed (987), the total

number of responses received was 287 (29%).

The majority of responses (60%) said yes to the selling of sweet treats and snacks, giving reasons as at

least their children were eating something and would only buy them on the way into school anyway, if not

available in school, and would additionally require carrying cash i
I

At the same Secondary school, pupils and staff were sent a survey in July 2023 asking:

e What food items do you like that are currently available?

e What food items would you like to see on the menu?

e Would you like Themed menu days?

e Do you have and food allergies or special dietary requirements?

e Any other comments

e Staff were also asked — do you use the East & West Food Halls, and if not, why not.

The survey was undertaken in a digital format. Of the total number of pupils and staff surveyed (1100),

the total number of responses received was 157 (14%).

At one of the Secondary schools, a school survey was carried out in December 2023, to ascertain the
number of vegan children to make sure there was enough provision to meet this food preference. It
should be noted that vegetarian options have always been available (e.g. jacket potato, sandwiches,

wraps) and are popular. You also don't need to be a vegetarian to enjoy meat free food.

The survey was issued to pupils via the staff tutors, and the results indicated that there were no vegans at

all in the school.

-
e
-
I Parents are able to see through the summarised

cashless catering systems (depending on the level of detail available, per school, per system) what general

food items have been selected by their child for their school lunch.
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Meet Climate Change Obligations

The relationship between the food available in schools, its nutritional analysis, the dietary advice received
from Public Health, the social impacts within our community of providing a quality school meal provision,

and climate change adaptation are intrinsically linked.

Moving further afield from our UK neighbours, there are many published research papers and guidelines to
consider, and a number have been brought to the attention of the project team, as part of the completion
and additional research undertaken in order to complete our climate change impact assessment. For

example:

Other examples of dietary advice aligning health with sustainability, include for example:

e WHO dietary guidelines

e UN: Food and Climate Change: Healthy diets for a healthier planet

e Danish Official Dietary Guidelines

e Canadian Dietary Advice

e Nordic Council Of Ministers

e EAT-Lancet Planetary Health Diet: https://eatforum.org/eat-lancet-commission/the-planetary-
health-diet-and-you/

This review has completed a climate change impact assessment, and the initial results are summarised in

the visual dashboard below.
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https://www.who.int/news-room/fact-sheets/detail/healthy-diet
https://www.un.org/en/climatechange/science/climate-issues/food
https://en.foedevarestyrelsen.dk/food/nutrition-and-health/the-official-dietary-guidelines
https://food-guide.canada.ca/en/tips-for-healthy-eating/healthy-eating-and-the-environment/#section-1
https://www.norden.org/en/news/less-meat-more-plant-based-here-are-nordic-nutrition-recommendations-2023
https://eatforum.org/eat-lancet-commission/the-planetary-health-diet-and-you/
https://eatforum.org/eat-lancet-commission/the-planetary-health-diet-and-you/
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The climate change impact assessment summary is cross-referenced and aligned to the recommendations
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Responses incomplete. and answer afl of the
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submitted as part of this review.

DESC has committed to a Climate Change Action Plan (desc-climate-change-plan-2324-

final compressed.pdf (gov.im) a copy of which is captured within Appendix 2.

To summarise below, extracts from “"DESC's Climate Action Plan” (Nov 2023) are included below, where
specific reference is made to matters aligned to the provision of school meals, and work is developing from

a central lead officer, to bring these aims and actions to life for DESC and for all of our schools.

Aim - Reduce our waste and increase our recycling
7o reduce our waste and expand our recycling will contribute to the overall reduction in
carbon emissions and set a good example to the public. Savings on our general waste
collections may also be seen as a financial saving in revenue budgets.

ACTION: Better understand our waste streams and opportunities for reduction,
including food waste in our schools.

ACTION: The ‘avoid, reduce and reuse’ principles should be a priority, followed by
recycling when looking to reduce our waste.

ACTION: Increase the opportunities for recycling across the DESC estate, where
possible.

ACTION: Avoid disposable items, such as plastic bottles, where possible.
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https://www.gov.im/media/1381069/desc-climate-change-plan-2324-final_compressed.pdf
https://www.gov.im/media/1381069/desc-climate-change-plan-2324-final_compressed.pdf

Aim - Adapting our day to day operations to climate change and improve staff and
pupil awareness

When looking at opportunities to reduce carbon from our estate, it is important that we begin

to understand the carbon footprint of our day-to-day operations and improve staff and pupil

awareness.

ACTION: Purchase local produce where possible to reduce food miles and improve
our carbon footprint, as well as supporting local suppliers.

ACTION: When undertaking procurement, include sustainability requirements.
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Appendices

Appendix 1 - Soil Association Report

Ultra-processed foods

The case for re-balancing the UK diet
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at the University of SioPaulc and
proposed in a Fublic Health Nutrition
cormmentary in 2009. The thesis
wasthis: that the nature, extentard
purpose of food processing shape

the relationship between food, health
and disease. Wrile there have been
previous aitermpts to classify food 1ypes
according (© helr processinyg the
NOVA system of categerisation, which
introduces ‘ultra- processed’ as a food
category, has been widely ermployed
within the research cormmunity,

andis increasingly used by national
governments and international
organisations {Flizabeth et al, 2020.
FAQ 2015 Moubarac etal. 2014)

The NOVA systam categorises food
Into four groups

1. Minimalty processed
2. Culinary ingredients

4. Ultra-processed foods.

Identifying
ultra-procescsed foods

Ultra-processed
foods in the UK

50.7% of the UK shopping backet was
ultra-proceased foods, pared to
14.2% in France, 134% in taly and the
lawes:, 10.27% 1 Pertugal {Montetro et
al. 2017.. A second study thatlcoked at
corsumption rather than the average
supermarke! shop, found that actual
consumption could be even higher

a! 54.3% of the total food consumed
(Rauheratal, 2020)

Alook acrass other Finopean countries
shows that the UK eats differeniy to its
ghisouss. While healthy processed
focdssuch as tinned fish and frozen
paas are an mportant part of our
national diet, we eat an excass of ultra
processed foods Uliza-processed cakes
ana baked goods, mcluding biscuits,
makeup 10% of the UK shopping basket
butonly 1% in Frarce, Ovenall, we
corsurme less (resh producs than ous
neignibours in France. Fresh fruit and
vagatables anly constitute 3.8% of our
backet compared 1o 6% in France and as
rauch as 9.2% in Greece. We consame
less tyesh bread thanin France - wh
the UK shopping basket is 3% frash bread
and 8% ultra-processad bread the French
basket is 14% fresh bread, with
n

nel

more high-quality cheese than the UK
Dasket. The UK has alarge appeit oy
ultra-processed breakfasicereas, crisps
fizzy drinks, ans ready meals with 1
foods making up almoest a quarter of
food purchased.

The drivers of consumotx
processed foods ame complexand

riries fo

s the highast in Eurnpe

I

u

multifaceted. The largest gressing
ioedbrands in the UK have strong
marketirg carnpaigns and are all major
manufacturess of ultra-processed 00ds
The 10p S includes Cadbury's, Coca-
Cola, Nestls, Walkers and Warburtons

v, 2020). Marketing of ultra
processed joods has often been almed
at children, including through breakiast
cereal characters such as Tony the Tiger
or Coco the Mankey en Frosties and
Coco Fops respectively. But it's not al
down 1o marketing and advertiserments
Changes in lifestyles have alsc led toan
merease in cansumption Many people
don't have the time, skills orequipment
D CCOK, WIth 2 i 5 adults now eating a
seady mealatieast ¢
Rertoy, 2020, Wi
snack and graze throughout the day. We
expect food 19 be convenis=nt, and our
palates have adapred to expect sweetar
and more salty flavours: In addition. a

st in lower meat diess

ng toa rise in consurnption
assame al Ve DIOteIn sourees

such as soya protein isclates, are ultra-
processed {Gahring et al, 2020; The
Vegan Society, 2020)

Beneath thosa ietal drivers are
lallings 1 goverrument and public heakh
paticy. Efforts to tackle cbesity have
arguably placed too much emphasis

laticn to reduce the calorie,

X of process:
rthout enough emphasis being
placed on the avi uality of the diet.
Rezearch inta utra-procassed foods is
ealing that these eifcrts are uniiely to
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action tore:
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Ultra-processed
foods and health

Among children and adolescents,
consumption of Ultra-processed 1oods
hadbeen associated with cardio-
rmetaholic risks and asthma. The atthors
did not find any studies evidencingan
association between ultra-processed
foods and beneficial healtn outeomes.

Research into the biological
mechanisms underpinning these
associations is steadily evolving, but
Elizabeth e al conchuide "Thor i¢
now a censidenable bedy of evidence
supporting the use of ultta-processed
1O0dS 25 SCIETMINC CONCEPT 10 ASsess
the ‘healthmess' of foeds within the
contaxt of dietary patterns and to help
inform the develcprment of dletary
guidelinies and nutrition policy actions

The first randomised contiol tral - the
‘gold s1andard’ of nutrtional research

- examining ultra-processed toods
was pubiished in 2019 The study

d ved that when with
a diet containing greater quantities of
ulira- processsd foads, overall calorle
intake was higher and participants

put onweight. When the participancs
were prosented with a low processed
diat that centained roughly the same
racronuirient quarsites - the low
processed’ and ‘ultra-processed’ diets

Additives
in ultra-processed
foo;ls

weye designed to match in calories
energy density. macronutriernts, sugar,
sodium, and fibre - participanis lost
weight {Hall etal, 2019). Thestudy did
rot irvestigate wihy these results were
cbtained, but it noted that appetite
suppressing honmones ncreased during
the unprocessed diat as compared

with the ultra-processed and the
hunger harmaone ghrelin was decreased
during the unprecessad diet compared
to baseline. The fndings suggest that
targeting Individua nuulerns such as
calories or fat may not present the most
effective solution to tackling obesity.
*Limiting sonsumption of uitra-
processed foods may be an effactive
Siralegy or vbesity prevertionand
treatment;” the authors conclude

Further inierpretations have been
propesed since the study was published,
incuding the suggestion that ultra
processed fonds are less satiating
(building on the evidence of hormone
charige) which means that the
participanis ate mere tofeel full (Acams
eral, 2020). Strengthening this propesa,
arecentblind 1andomised crossover
trial found that participants felt fuller

for ‘'onger after eating a minirnally
processed cheese teaste compared 10
after eating an ulira-processad version.

salasccat

The Early Years

Several UK infant food comparies,
however, persist in marketing infant
feod for babies who are less than six
months of age, in contravention cf the
World Health Organization Code of
Marketing of Breastrilk Subatitutes. The
UK hassome of the lowes: breastfeeding
vates in the woild, with eight out of ten
wamen stopping breastfesding before
they want to (LINICFE, 2020), and this is
partly due to the influence of infant bhod
marketing and advertisements

NOVA classincation describes
commercially produced infant rormula
and rmany other infant f0ods as ultra:
processed, yet these foods aw often

a parnt of infant diets. Infant food
companies market highly maceraied
and heat processed products on the
premise that thay are convenient and
healthy, but these foods are often hi
in free sugars. Public health guidance
enccuragas infanis from 6 months to
be oifered a range of food textures and
flavours, best aten as simple finger
foods Many infant focds, Including
pureed food pouches, are lacking

in texture ard typically providea
predominance of sweet flavours that
bearlittle resermblance to the natural
flavours of fruits and vegetabies. This
can lead to cvereatirg and aloss of
recogrition of the food being eaten,
inhibiting the leaming of chewing
skills and the development of a more
giown-up patate [First Steps Nutrition
Tius:, 2019)

silemocstonios PER

Triey also ound that the paricipans’
Diood glucos2 spiked more dramaticaly
aiter the utra-processed meal even
though the macranutrient content in
both meals were matched (Dicneda et
al, 2020(. These studies highlight that
here has not been enough research into
the micronutrient cortent ot food and
how ultra-processing aflects nutrient
ahsavption and the qut micrmohicme
(Barabdal, Menichetti and Loscalzo, 2020)

The gut microbiome

Tne relasicnship berweert the gut
microbiorme and hurran health isa
growing and exciting arma of researh
The microdiome ia camplex and
determining direct causal relationships
1S not alway's possitie, but a Yobust body
of evidenca 1s affirming thatultya-
processed can negatively affect the
raicrobiome and health

Fond additives ubiquitous in ultra-
d foods euch ac ernulzifiers

« Higher consurmption of ultrd-
plocessed 0045 has also been
associated with higher risk of type 2
diabetas (Srour etal. 2020) Cne of the

it this could be that artificial

such as aspartame have
replaced the sugar in many soft drinks.
Aspariame hasbeen shown [0 mpact
insulin resistance which in tum aftects
how sugaris absorbed inte the bioed
stream (Miclotta and Wiele, 2013)

«Recearch into the microbiome has
shown that there are similarities m
bacteria in obese participants and
this differed when comparad to
participants of healthy weigit (Ley
etal. 2006 Mare generally higher
conzumpton of ultra-processed joods
hasbeen associated with a higher risk
of irritable bowel synidrorme Schnabe)
etal, 2018

« Low caleorie sweeienets commonly
used in ultra-processed foeds
including cucraloce, aspartame,
and havebeen shownio

have been shown to affect the gut
micokica inankmals. Mice fed low
concentrations of two commonty used
emuisifiers - carboxymethylcellubze
and polysorhate-A0 - shawed reduced
microbial diversity. Reduced microbial

disrupt the balance and divessity of
gutmicrobioa Mice given sucraiose
for six ronths had an incraase in the
expression in the gut of bacterial pro-
inflammatory genes and disrupted
faecal matabolzes (Valdes et al, 2018},

= Research i also reve. an

diversity in hurnans is assoclated
WER poor realih cuttemes, including
obesity and type 2 diabetes (Valdes et
al, 20181

» Emulsifiers comrmon in ultma-
processed foods have been shown to
enhance gut inflammation, Induding
via thelr impacton microbiota
compesition and functionality
Chassaing et al, 2017}

» The interaction tetween focd additives
ard the microbiosne could impact
the way oax bodies dgestand ake up
nuitrients frar curfood “The thesis
that a distressed gut micrcbiota isa
mechanism thatmight explain row
food processing features could harm
hurnarn reakh is gaining ernpirical
evidence,” Midotte arid Wieis wrie (2019

FEX  Uitse-Processed foods: The case Sor e-halan

Infants and young children are
eonguming sweeterers such as
acesultama-K, aspartame, saccharin

and susralose in ultra-processed faods
including Tow calorie’ and 'diet’ drinks
Athough there islimited UK data on
consumption, it be helisved that over
45% of children aged 12-18 months
consume low-calorie softdrinks, with
many children consurmirg betweena
fifthard a half of a 330mil can of soft
drink each day (Fivst Steps Nutrition
Trust, 2019},

Fresh and natural foods

Tae 2019 Global Burden cf Diseasa
study examined the heaith effects of
dietsin 185 countries: The study found
thata sutoptimal diet was a preventabie
risk factor for ron-cormmunicable
diseases and wasresponsbie for one
fifth of premature monality gicbaly,
Thestudy fourd the rmost importan:
risk factors 10 be a lack of wholegrains,
fruits, vegetables, and nuts and seeds in
the diet. An excess of sodium was the
number one risk. Aithough the study
didn't make the link, ultra-processed
feods are one of the primary sources of
sodium in diets in the UK and globally
{Global Burden of Disease, 2019)

Thete findings cohere with Searborough
etal {2016) who concluded that to

rneet rational dietary guidelines, UK
diete should include S4% more fruit

and vegetables and 90% more beans
and pulses, with a S3% reduction in
foode high in fat and sugar’ [utra-
processed foods making up the bulk of
this category), The UK Covermnment's
independent advisary body an

seience and nutrition, SACN has also
recammended an increase in the
consumption of wheolegraing and pulses
1o boost intakes of fihre (SACN, 2015}

Rl Ut brocessed

asscciaton between the gut
microblore and mental and emotional
health and welbeing. Patients

with depression, hipolar disorder,
schizophrenia, ard autiem spectrum
discrder have notable diferences in
he cormposiiion of elr ruicrobiorme

(Buter etal, 2019
the UK dist
Conclusion

The science conceming ultra-processed

foode and heaith ic complex and still
evclving While mare ressarch into

the hiological mechanismsaffecied by
uitra-processed foods is needed, there
15 nothing mystericiis or uncertain
about their consequences. The eviderce
has now reached a critical mass. The
science of ultra-processed foods must
be translated into policy, namely into
policies aimed atre-balancing the
national diet away from ultra-processed
foods and 1owards mere diverse,

fresh and natural fcods, mest notably
wholegrains, fruits, vegesables nuts and
seeds. This re-balancing should be seen
in a posttive light as a move towards
more enjoyable and complex flavours
ana textures, as a way of recornecting
peaple with how food is produced,

and the complex relationship between
personal ard planetary haalth.

Tre csse ior re bdancing she UN dis
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Sustainability Implications:
Energy and Resource

Consumption

Processing in all forms requives energy
input, for exampe miling or heating.
However, the energy inputs required
inultra-processed loods can be
considerably higher (Soye and Arcand,
2013, van der Gootetal. 2016). This 1S
Gue to many 1actors; jor exampie in
the marufacturing of soya isclates.
there are multiple intensive processing
S20ps ta reach the final praduct and the
use of solvents such as hexane, from

; ical crigin. hasacd 1
energy and resource irplications
(Preece, Hooshyar and Zuidam, 207)

Large scale manufactusing oftr

regaires the standardisation of
i di such as the icn of
aw ials which aye then ehy 4

to a pracise lavel (van der Gootet al,
2016). Both dehydration and rehydiation
«of raw products are energy and resource
Lensive (van der Goot etal. 2016),

Vision and

In many life cycle analyses comparing
2 home cooked meal to a ready meal,
the home enated mealis less energy
interzive when comparing energy and

used in p i e
and packaging (Davis and SOresser
2008; Scnmid! Rivera, Espinoza Orias
and Azapagic, 2014) These studies have
ot included analysis of the additives
and extra processing feund inukra.
processed feods, which are likely to add
to the product's environmental footprint
(Buye and Arcand, 2013).

While the environmertal
impacts of any foods or diets
are comptex, there rright be
environmental benefits in
re-balancing diets away from
ultra-processed foods

ssilasodiatonars PRl

recommendations: towards
a rebalanced UK diet

Imagine a scenaric where our diets and our food system have
been transformed. We are producing focd in nature-friendly
farmirg systerns, where solls, trees and grasslands scak up

carbon, and provide habitats for

A more diverse range of crops and
animais is grown and eaten, and we're
producing more frults, nuis, pulses

and veyetables. Regionat .
marketing and distribution infrastructure
allows fresh. delicious, wholesorre food
tobe delivered efficiently to citizens.
with less packaging, at pricet that are fair
tothern and to producers. Children in

wildlife.

(10.25%) and Italy {13.4%) at the botiom,
andthe UKatthe top. The National Feod
Strategy shoud champion this ambition
- alming 1 algn the UK diet witn the
European median within 5 yearsand
further reduce consumption to 15% by
2030, 1o put us amorg the “best in class’
2) Invest in world-leading food
ducation for all

scheols g freshly meals
and food educalon 1§ an integral part of
the curieuiam. As a pepulation, we are
healthier and more connected to where
our food cemes from. Processed foods
such as frozen veqgetables and tinned fish
are an irmpertant part of curdiets and
we atill enjoy the odd biscuitand plenty
of baked bears, but throughaa ‘greatre
baanding act, ulra-precessed (Oods are
a much smaller part of our diets relative
to fresh and naturd foods.

1) Introduce a percentage
reduction target for ultra-
processed foods

Re- balancing our diets means beth
ealing more of the bestloods and lessof

Its unaceeptable that children are
growing up detached from the joys of
coaking ard growing, not knowing
wihere thelr food comes hiom. Althaughn
the National Curricutum says schools
should be ‘ingtilling a love of cooking'

In pupils from a young age, many
schools are failing to implement the
practicat ceakery components of the
curnculum. Sore families cannot afford
the ingredienis for thesa leszons, and
sorre schools are lacking inequipment.
The Governrrent shoukd be covering the
costof ingredients and shoutd make sure
thatall schoo's have the equipment they
need t teach practical cookery.

We know that fcod educaiion can be

the werst The UK G TUMAnt shoatd
follow the French exarple and introduce
a percentage reduction target for Uitra-
processed foods, aiming 1o move the

UK from ‘worst in elass"to ameng the
‘best ir class' within ten years. Across
ninetean Eurcpearn countries, the
madian proportion of utra-processed
100GS In the dietls 33.9%, with Portugal

The 'whole school
approach’ embedied in the Food for Life
School Award has had a maked mmpact
on diers and inequalities [ndependant
evaliaticn shows that pupils in Food for
Life-engagead schools - whare pupis
are engaged with food, cooking and
growing and visiting farrns - are twice
as lxely 10 eat trelr five-a-day compared

oo PR

International

Policy Responses

In light ¢

the evidence asscciating ultra-processed
foods with obesity and chroruc disease,

veral national

governments have responded with policies designed to

Lot and reduc

their consurnption, alongside efforts to

boost the consumption of fresh and natural foods

In 2014, Brazil responded with the
Minisiry of Health issuing dietary
ideli aredt multra

The ambition 18 eoordinatad by the
Minietry of Health and backed by the

processed foods. The guidelines sald.
“Make natural or minimally processec
foods the basis of your diet” and ‘Avoid
consumption of ultra-processed
foode” Brazil's dietary guidelines rely
on voluntary measures 1o reduce
consumption; no regulations have
yetbeern implemented and 1 issullto
be seen whether the guidelines have
affected cbesity rates (Mariath and
Martins 2020),

Canada and Uruguay have also
intmduced dietary guidance
recormmending the dacrease in
eonsurmption of ultra-processed food.
Canada’s guxdelines say. "Limit highly
processed foods. If you choose these
foods, eat them tess often ard in
small amourts”

Lespite Frances relatively iow
consumption of ultra-processed foods,
the Frerch Govemnmen: hasset the
target of reducing ultra-processed foeds
in the natioral diet by 20% (of the 14%
that they form} between 2018 and 2021
(Ministére des Soiidariies et de la Sante,
2018)

‘with two iinked tangets:
1 "Halt the growth in the consumprion

of Ut processed producss ecarding

o the NOYVA classification) and reduce
the consumption of these products
by 20% over the period between 2018
and 2021’

2. "Increase the consumption of organic
products in the population so that
10CE of the popidation consiima at
Teast 20% of their fruit consurmption
and vegetables, cereal products
and legurmes rom organic preducts
perweek.’

The French Gavernment's patiic

health sirategy corextualises the

target noting an association between
the consumption of preducts ultra-
pracessed (as definad by NOVA) and the
rigk of develoging chionic diseases.”

The target was intreduced despite
abjecticns from the food industry, who
‘wanted the onus of responsibility to

L placed on Consurrers, breferring
seit-requlation rather than policy. They
suggested that consumers should be
encouraged to make the vight choices
through the Nutri-Score front of pack
labeiling system falthough this systern iz
based oa nutriert content and not evel
of processing) (Miaion et al, 2020).

= P Foods: The case for i

to children in matchad comparison
schodls, and they ear a third rmore fruft
and vegetables overall if avery primary
schodl in the country was a Food for Life
achod, a million hild: would be

This s a missed cpportunity. Teachers
attestto the nuiritional importarce of
the-scherre. bit the scheme cotild serve
a widar purpose, introduring children

eating their five-a-day.
Armarg ather school food initiatives,
TastEd is reconnecting children with the
sensory qualtities of freshard naturl
foods [TastEd, 2020). A teacher will

tring fresn vegetables of trults into the
cassroom, and tha chidwen will talk

and writs about what they see. smell,
touch. hear and taste and whethar they
enjoy it or not. This & foed education
pared down © its timplest form, but the
impact on the way children relate to foed
can be huge. Increased uptake of Food
for Life, Taste Ed and oher school food
1nitatves, shouid be supported by the
Govemment and championed by the
National Food Strategy

The UK Governrment spends over

£2 bilion each year precuring [oocs
ter schools, hospitals and other public
settings. This spending power should
be hamessed to normalise healthy
and sustainable diets, tased around
fresh and natural ioods, sourced

from sustainable farming systems
Including organic

As a first stop, the Sehool Fruit and Veg

1o delici fresh produce, locally
sourced where posable. Re-specifying
the scherme so that a higher percentage
o e produce s British, localand
organic would net ealy sapport British
production, but would ensure frasher
and more apoealing produce, delivered
through shorter supply chains, which
could lead to increased consumption
and enjoyment by children.

4) Re-set the narrative around
healthy cating and obesity

The Govermnmentestimate that the

NHS currenty spends E6on par year

on treatment of iinesses reiated to

poor diet, which include obesity and
1elated non-communicable diseases
{Partiament UK, 2017). In addition, 40%
of premature deaths cou'd have been
preverted through betier dietard health
{causes of death: cardiovasculardisease,
diabetes, cancer, COPD) Pantiament UK,
2017). Pubic Hearh England’s anaysis
of COVID related daa also highlighted
that COVID had a more serious impact
on those with obesity, with rrore people
Tequiring intensive care treatment and
dying fram associated complications
{Public Health England, 2020),

Even though ultra-processed foods
were acinowledged ac 3 rrajor vector
of non-communicable diseases in 2017

Scheme ehould be re-specified and
extended. Urder the scheme, ail children
aged 4-6 allending a siate-funded
schod in England are enntled to receve
afree piece of frur cr veg each schoal
day £40 mrillion: per annuym isspent on
the scheme. but only 40% of the produce
is British Rasearch suggests that the
produce supplied thiough the schama
can sarretimes be of low quality, canbe
lacking in ireshness, and that there is
consejuentty a highlevel of wase

(Panii UK, 2017), the gor s
obesity strategy (Department of Heallh &
Socix Care, 20201 rernains focussad on
calorie, fatard sugar yeduction through
volurtary reformulaticn 1argess. Given
the weight of evidence concerning
uita-processad foods and obesity. re-
‘balancing the diet towards fresh and
natual ioode should be a pricyity - this
will mean reframing puklic health
narzatives around healthy eating, and
Incking beyond refcrmulation.

PoR Ut Picessel Fitas The e t e dhrcingite UK dis

109



References

Adams, J, Holrtuan, K, Moutdrac, J-C., & Thow, A M. (ZUZJ), PUDIC heallt fespanse 1o ulira-processed
food and drinks AM.Q 369 hitpe//doi arg/10. 1136/ /bmj. m230

AR5 MR, K BTN S VSN0 T A MR Eh K TS o ikl
Natuirs Food, N1} $3-37

Bope, 4.1, & Arcand, ¥, (2013) Current Trenos in Green Technciogies 1 Food Progucion an
Drecaing Food Enginering Reviews. 5(1) 1-17. hitpe//dai.org/10.1007/:42705-012-0062-2

Buller, M. L, MOr, S, Sanahy, K.V, Gryan, J. F, & Dtnan, T G.(2019], The GUt MICrotions and Mertal
Health What Should Wa Tell Ous Patienis?: Le microbiote Tatertinal ot1a Sants Mentaa ‘ que Devricas-
Nous dire 3 nes Patients? Canadian Journal of Psychistry. Revue Cansdienne De Psychiatrie, 64110
747-7€0. 2g/10.

Chassiing B, Wiele, T. V.de, Bodt, J D, Marzonti, M_ & Gewmz A.T.(2017) Dietary emulsifiers directy

alter human g and ge intestinal
Gut, 0{D), 1441427, /0.

Daris J. & Sanesson U. (2008). Lite :ymmmuu of integrated food chains—A Swedish case study
af two Chicken mzals. The Ty 137), 374-384

https:i/doi omllu muwmwl.oon-nan-q

Depariment of Health & Social Care (2020} Tackling cbeslty: Enpowering scults and cHidsen (5
Tive healthier lives. GOVUK besil

Dioneds, 5. Healy M_Paul M_ Sheridan. € Mahr A T fArciero. P J (20200 A Glisen-Free Meat
Preduces & Lower Respanse Compared toan

‘WholeFocd of Processed Food Mealin Young Women: A Single-Bind Randomized Cross-Over Trial
Nutrieats, 12(7), 2035 hittps://dolory/10.3390/nui2073035

Ealing Better. 2020}, Ready rmeaks 2020 snapshot survey.
> Slag Mtk y-Minalpdl

Elizabeth, L. Machado, P. Zindcker, M., Baker, P, & Lawrence, M. 2029). Utea-Processed Foodsand
Health Ouicomes A Nariative Review. Nutiients, 12(71, 1955
httpe://doi.org/10.3390/nu12071955

FAD (2019} Ulira- proceassd 150ds, dict qualiy, endhealth using the NOVA clasaifeation systerm.
£ pdf

Fixst Steps Nurition Trust {2019) Fruit and regetalile huged purées In pouches o infants and young
chidre:

n.
14158443/1569968443400/Frult_%26_vey_pouches_report_for_web_Oct_2019.pdl

Gehrirg. J. Teuvier, M. Baudry, J, Julia C. Buscasl C. Sreur. 8, Herchery, 5. Péneay. S. Kesse-Guyot
E, b Alés, B {2020]. Consumpticn of Uliva-Processed Foods by Pésco Vegetariars, Vegetarians and
Vegans: Associations with Duration and Age at Die! Intiston. The Journal of Nutrition
htipe:i/doi.erg/10.1093/fr/nxanl O

Global Burden of Disease{2019). Heaith effects of distary risks In 195 countries, 1990-2017: A syrteratic
analyss fer the Cobal Burden of Discase Study 017, The Lancet, J931L0164), 10581973
hittpe:i/doi.org/10.1016/50140-5736(19) 30041-8

Searborough, P, Kauy, A, Cobiac, L. Owens, P, "nl-n.k,A Sweeney, K. & Rayner, M. {2016}, Eatwell
Guide: Modsling the distary and ccst ing new sugar and fib
BMJOpen, 6(12), 013152, hitp, /10.11 2016

Schmidi pvesn X 0: Eiptncas Dan Ny & Azapagic, A {2084} Lite cyde envisonmentatimpacts of
of leady and eals, Journal of Clearner Froduction, 73,

294-309, hllps/ldnl ©0rg/10.1016/{jclepro.2014.01.008

Schnabel, L, Buscail, C, Sabate, J.-M., Bouchoucha, M, Kesse-Guyot, E, Aliés, B, Touvier, M., Monteiro,
C. A, Hercberg, S, Benamouzig, R, & Julia, C. 2018). Association Between Ultra-Processed Food
Consumption and Functional Gastrointestinal Disorders: Results From the Frénch NutriNet-Santé
Cohort. Official Jo.lznalol the Ame'knn College of Gastreenterology | ACG, 113(8), 1217-1228

01371

TastEd (2020} Taste Education Taste Education hitps://www.tasteeducation.com/

The Grocer. (2020). Britain's Biggest Brands 2020: The top 100. The Grocer. https://www thegrocer.

co Ll 9! P article

The Vegan Society. (2020} The Vegan Society- Statistics. The Vagan Society: https://www.

UNICEF (2020). Breasttseding in the UK. Baby Friendly Inftiative.
pa .unicef.org

Valdes, A M, Walter, J, Segal, E, & Spector, T. D (2018). Role of the gut microbiota ia nutrition and
heaith. BMJ 361. Mtps/doiorg/10.1136/bmj k2179

van der Goot, A J, Pelgrom, P I M, Berghout, J. A M., Geerts, M_E.J, Jankowiak L. Harat N A,
Kasjor, 1. Senutyear, M A 1, Nikiferdis, C V, BHoom, R M [2016) Cancapts far fusther sustatrable
production of foods. Journal of Food Engineering, 168, 42-51

httpa://doi org/10.1016/) ffoodens. 2015.07.010

Winterman, D. {2013, February 16} The rise of the ready meal, BEC News.
https//

sollamocn

Hall, K.D, Ayuketsh, A, Brychta R, Cal M, Cassiratls T,Chen, I ¥, Chung 5.T, Costa, E, Courville,
. A, Foude, C G, Gharihh A. M, Guo, J, Howard, R, Josepty, PV, McGehee, 3,
ou-/mm R Raisinger K. Zhou. M 2018} Ultra-Processad Dists Catise Feress Catorie Intake and
Weight Gain; An Inpatiert Randomized Cortrolied Tria of Ad Libltum Focd Intake Cell Metaboliem

30{l], 67-77€3. hitps: /fdol.org/10.1016/] cmet.2019.05.008

Ley RE. Turrbaugh, P J, Kleln, S, & Gerdien, J (2006) Microbial scoogy. Human gut miciabes

obessly. Nattire.
Matlath, A B, Marting, A. P B. 2020) Ultra-pr d food industry 1aciting obesity
anddi in the Brazilian lagifiature: Many proposals, no
ensctmens. Public Health Nutriton, 1-6. 1 dui. /10.

Mizlon M. Mialor, J., Andrade, G. C, b Jear-Claude, M. (2020} "We rrust have a sufficient level of
profitabliyy” Food tnduatly 1o the Trerch v ndustrial food. Critical
30(4). 457-467. /10 20191606418

Midotes, L, & Wiek, T V. de. 2019). Food processing, gut miciebicta and the globesity problem. Critical
Reviews in Food Science and Nutrition, 50{11), 1769-1732.
https:/idol.org/10.1080/10408198.2019. 1596878

Ministere des Solidaris et dt- 1a Samé (2015} Manoer bouger—Programrme National Nufrition Santé

.2019-2023.paf
Meatelro, C. A (2009) Nurition and heath. The issue & net food, nor nutrients, o muck as processing
Public Heslth Nutritien, 12(5). 729731 org/10.

Meazedro, C. A. Cannon, G, Levy, R B, Moubarac, 1-C. Louzada M. L. Rauber, F, Kkandpur, N. Cediel
G, Nexi, D. Martinez-Steele, £, Baraldi, L. G, & Jaime, P C.{2019). Ultra-processed foods. What theyare
and how 10 identity them Public Heslth Nutrition, 22/5, 936-541

Moateiro, C. A, Moubarac, J-C., Levy, R B, Carella D 5, Louzads, M L. da C, &Carnon, G (2017)
Household avaslability of ultra- processed foods and obesity Ln ninsteen Daropean countries Public
Hexlth Nutrition, 2111}, 18-26 dot: ©0rg/10.1017/S1 S

Meubarae, J.-C., Pavss, D.C., c.wnu C. & Montelrs, C A. (2014). Tood Claseification Eydems Based
onfood Policies and Actions: A Systematic Livrature
Review and Assessment Current Ob:slb' Reports, 52), 256-272.

org/10.1007/s1

Pariament UK (2017} House of Lords—The Long-term Sustatnability of the NHS and Adalt Soclsl
Can [~ me

j251¢9 o

pe.
Presce K. E, Hooshyar, N, &Zuigarm, N.J. (2017). Whols scybean protsin xtacton processss! A
seview. Inaovative Food Sclance & Emerging Technologios, 43, 163-172.
hittps://doi.org/10.1016/] ifse1 2017.07.024

Dublic Health Ingand. {2020, Exeons Waight ard COVID-1D. bittpe://asnete. publishing service.gov.
_ insight_Excess_

weight_snd_COVID-19__FINAL pdf

Raubet F. Stede, £ M. Louzada, M. L s C. Milett.C. Montebo, C. A, & Levy. R B (2020). Utra-
nd f obesity in the United Eingdom pepulation (2008-2016].
PLOS ONEL, 1303), 0232670 P 10.137L1) i Qi3ze70

SACN (2015). C d heath servi
Y _and_Health pat

- batarcing the UK diee

110



To find out more visit:
www.soilassociation.org
Lv@in

Soil Association

Spear House, 51 Victoria Street, Bristol BS1 6AD
T 0300 330 0100

F 0117 314 5001

Rec

This report has been produced with support from Lizzie Vann MBE,

founder of Organix

Do you need this in an alternative format?
If you require this document in an alternative format,
please call 0117 314 5001

or email digitalteam@soilassociation.org

to request a copy.

111



Appendix 2 — DESC’s Climate Change Action Plan

This document is available to download from the DESC website - desc-climate-change-plan-2324-

final _compressed.pdf (gov.im)

[DEPARTMENT OF EDUCATION, SPORT AND
CULTURE
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Climate Change Action Plan

2023 - 2024
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Appendix 3 — Breakfast Club survey

Breakfast Club Survey - Summary

29 Responses
8 $chools have.a Breakfast Club

who felt it was needed as families could not feed their children.)
require pre booking, ali other schools run it on a drop in basis.
In 6 schools the office staff do the admin.
Most schools have 15- 20 children attend.

13 schools would like to be abie to run a breakfast cdub, with 6 more answering maybe.
Only 2 schools said they wouid not be willing to have one if staffing could be provided, aithough 3 schools
said there was no need for one.

2. Do you currently have a Breakfast Club at your school?

Mote Ratads
‘ Yes 8
® nNo 21

3. Who runs your breakfast club? Please select all that apply

Mote Getails
6

® rlexnes 2
.. e " 5

@ Oass Support Seaft (ESO's) e
@ Other School statt g Lunchtine . & 4
@ FPoents / Carers 1 3

@ Oiher imembaees of the Commun . 0
2

@ External Provider 0

1
l-” . ' . -
0

4. Do the staff that run it get paid to do so7 i.e. Extra hours in the case of school staff

Mors Detal
® v 6
® % 2
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6. Do you need to pre book, or can you simply turn up on the day?

Vore Datail

9 No you can just tum up

. Cther 1

7. On an average day, roughly how many children attend?
dor
® less thar )
® s -1 1
@ wa 1
3
® ) 3
® 303 . 1 "
® 5-» ) ‘
_ =t
8 Maore than 4 )
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10. What do you provide on an averaqe

day? Piease tick all that apply

E
; |
il [
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Appendix 4 — SWOT Analysis
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Appendix 5 — Primary School - Customer Survey (Nov 2023)

School Meals Pupil Interview

Name/Group:
Date: 24th November 2023

Do you like having hot dinners? Why/Why not?

| like some but | don't like some options - If | don't like the food offered, | go to the salad bar.
Yes | like them - at home the food doesn't go down as quick.

| didn't want to waste the food my mum buys. | like some choices but not others.

Yes, | like them. It saves money for my parents.

| moved to hot dinners and | get something different and | can try new things.

| like them because it is a warm meal.

Summary - Meals are enjoyed mostly. Some options don’t appeal, but they enjoy having the salad bar option.
Lots of the children felt that it was better financially for their parents, and having hot dinners means that they
have fuller cupboards when they return home. Some pupils appreciated having a warm meal, especially in
Winter.

What is your favourite hot dinner?

Mash and Fishfingers

Lasagna and Garlic bread

Sausages

Roast

Cheese Pasty

Range of favourites - But Cheese pasty, Roast and sausages are all very popular

What is your least favourite hot dinner?
Shepherds Pasty

Burger

Veggie Sausages/Veggie Options

Veggie options not popular/tasty

How could we improve our school dinners?

Fish skin still on fishmongers
Dry food could be improved
Sausages are too well done sometimes but | like them
Vegan - tastier vegan options
Steak and chips?

More warm pasta

Pie and mash - more pies
Different flavours of jelly

Gravy - makes things go soggy
| don't feel full but | feel Ok -
Cups for juice could be bigger
Bigger plates to fit more food on
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Quality of some foods could be improved (dry, over cooked, not tasty)
More food options would be welcomed

Bigger cups for water would be great

Pupils feel OK but not overly full - larger portions for older children

Do you use the salad bar? Could this be improved? If so — How?
Bring small chicken cubes back to the salad bar

Hygiene - Hair dyed back when serving/wear a hat

More prepared so it doesn’t run out

Not enough in each section of salad bar

More fruit - melon/pineapple melon runs out quick

More dessert

More fruit different fruit options

Greater range of fruit available
More fruit available (last in line don't have the same choice)

Supplementary Questions?
No further questions

Second School Meals Survey, undertaken in November 2023, at a local Primary School il
I
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Appendix 6 — how to apply for free school meals
How to apply for IOM free school meals?

Free school meals and free school travel cards are available only to children who attend the Island’s
Primary and Secondary schools, or to students aged 18 and under who attend the University College IoM
on a full-time basis, provided that:

The parent(s) or guardian(s) of the pupil or student are in receipt of the following benefits: a)
a) Income Based Jobseekers Allowance
b) Employed Person's Allowance
¢) Income Support

In the case of students at UCM IoM, the parent(s) or guardian(s) are not in receipt of an award from the
Student Awards Section of the Department of Education, Sport & Culture.

The child or student travels more than one mile to or from the school/college they attend (Free School
Travel only)

If you wish to apply for Free School Meals and Free School travel card, you must complete and submit an
application form.

Each application is subject to review. They cannot be approved until the information you supply has been
verified by the Social Security Division of the Treasury. The free meal allowance is calculated to enable the
child to obtain a 2-course midday meal excluding drinks (water is available in all schools).

A range of drinks are available to purchase, if desired, within cash cafeterias in all Secondary schools and
in the University College IoM.

(DESC website 20.10.23)
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Appendix 7 — example parent communications (Primary)

Parent Communication (about school meals)

Our Primary school meals service provides a good range of healthy meal choices in order to fulfil some of
the daily nutritional requirements of Primary school children. Meals meet minimum requirements for
protein, zinc, iron and vitamins and don't exceed maximum recommended levels of salt, sugar and fat.

The school meals service serves up some 3,500 meals a day, or well over half a million a year, to Primary
school pupils.

Menus are on a 3 week cycle and are completely changed twice a year, in the autumn and spring, to
ensure pupils enjoy a variety of foods.

The school meals service welcomes feedback on its meals, new ideas and recipes. For more information on
school meals please visit the wiki.

(DESC website 20.10.23)
Update for Parents/guardians

With regard to the present industrial dispute the Primary Catering Service will continue to provide meals to
pupils. If you have any queries regarding your Cashless Payment (name removed) balance please contact
DESC's Finance Team by calling +44 1624 686761 between the hours of 9am to 4pm. For queries
regarding Free School Meals please contact Corporate Services by calling +44 1624 685808.

(DESC website 20.10.23)
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Appendix 8 — Sample Primary School Menu

Autumn 2023

WEEK ONE
Monday 4 September 2023,
Monday 25 September 2023,
Monday 16 October 2023,

Monday 13 November 2023,
Monday 4 December 2023

Monday Cod Bites Wrap of the day - various Mini Potato Waffles and Manx Dairy
fillings available Sweetcorn Ice Cream
Tuesday Homemade Chicken Pie Vegetable Nuggets Vg Potato Noisettes and Yoghurt /
Peas Cereal Bar /
Fruit
Wednesday Roast Turkey, Yorkshire Jacket Potato - various fillings Roast Potatoes and Lemon Drizzle
Pudding and Gravy available Cauliflower Cake
Thursday Tomato and Mozzarella Cheese and Onion Pasty V Oven Baked Chips and Yoghurt /
Pizza V Carrots Cereal Bar /
Fruit
Friday Beef Bolognaise with Penne Jacket Potato - various fillings Salad Selection Cheese and
Pasta available Biscuit

WEEK TWO
Monday 11 September 2023,
Monday 2 October 2023,
Monday 30 October 2023,

Monday 20 November 2023,
Monday 11 December 2023

Monday Plaice Goujons Wrap of the day - various Saute Potatoes and Shortbread Biscuit
fillings available Green Beans
Tuesday Cottage Pie Meat free Sausages Vg Mashed Potato and Yoghurt / Cereal Bar / Fruit
Mixed Vegetables

Wednesday  Butchers Pork Jacket Potato - various Oven Baked Chips and Sticky Toffee Pudding with
Sausages fillings available Baked Beans Sticky Toffee Sauce

Thursday Fresh Beef Burger  Southern Fried Quorn Oven Baked Potato Yoghurt / Cereal Bar / Fruit
in Soft Bap Burger in Soft Bap V Wedges and Carrots

Friday Crunchy Chicken Jacket Potato - various Mini Potato Waffles and  Fruit Flavoured Jelly
Goujons fillings available Sweetcorn

WEEK THREE
Monday 18 September 2023,
Monday 9 October 2023,
Monday 6 November 2023,

Monday 27 November 2023,
Monday 18 December 2023

128




Monday

Tuesday

Wednesday

Thursday

Friday

Fish Fingers

Shepherds Pasty

Roast Gammon, Yorkshire
Pudding and Gravy

Chicken Korma with Rice
and Naan Bread

Beef Lasagne with Garlic
Bread

Wrap of the day - various
fillings available

Tomato Napolitana Pasta
Bake with Garlic Bread V

Jacket Potato - various
fillings available

Country Vegetable Gratin V

Jacket Potato - various
fillings available

Oven Baked Chips and
Garden Peas

Mini Hash Browns and
Spaghetti Hoops

Roast Potatoes and
Broccoli

Salad Selection

Salad Selection

Frozen Strawberry
Mousse

Yoghurt / Cereal
Bar / Fruit

Carrot Cake

Yoghurt / Cereal
Bar / Fruit

Chocolate Chip
Cookie V

Please note meals may not be served in the order printed above, our Cooks may need to change the menu at short notice,

if for instance there is a problem with food deliveries or a school activity has been arranged but we will try to keep these

changes to a minimum. A fresh bread selection, a salad bar and a variety of fresh fruit and yoghurts is available every day.

MSC - Marine stewardship approved and smart crumb coated.

V: suitable for vegetarians; VG: suitable for vegans and vegetarians

(DESC website 20.10.23)
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Appendix 9 — Example Secondary School Menus

Example Menu/pricing in Secondary Schools

BHS (Accessed 22 January 2024)

Het feed Drihks

DAILY SPECIAL £250 FLAVOURED WATER £0.90
MEAL DEAL £3.00 MILK
(DALY SHECIAL S PODOING) RSTI %
SACON AR c186 ORANGE/APPLE JUICE £0.65
CHIPS 165 PLAIN WATER £0.70
PASTA/NOODLES £1.65 Cﬂﬂ(,' ug
POTATO & | FILLING £1.70
BISCUITS £0.60
POTATO & 2 FILLINGS £2.30
CHOC FINGERS £0.75
POTATO & BUTTER £1.30
e e SOOR 1., CHOCOLATE £0.85
SAUSAGE BAP £1.90
CHOCOLATE BAR SMALL £0.60
SAUSAGE ROLL £1.20
CRISPS £0.80
SAUSAGE & BACON BAP £1.90
CROISSANT
SOUP, ROLL & BUTTER £1.60 e
PriCe LisT |  orwr
cela ‘"99“ FRUIT SALAD BOX
HOT PUDDING
CEREAL & MILK £1.00
A e S ROLL & BUTTER
SALADS £2.50 1081044181045 51 0 o e
YOGHURT
SANDWICH £2.00
S s smmspon st s TRAY BAKE
FILLED WRAP (3 FILLINGS) £220 ity i
EXTRA PORTION £0.60 HOMEMADE BAKES
BAGUETTE £220 A LS gy e e SO
R L ORDUTR SR 1211 SAUCE £0.10 JELLY
CHICKEN SKEWER £1.20
SEE WEBSITE OR CANTEEN FOR WEEKLY MENU
a g g . -
This week's main meals include™:
Monday 15th Macaroni Cheese and Garlic Bread
Tuesday 16th Chicken Nuggets and Chips
Wednesday 17th Choice of Roast Beef or Chicken, served with Potatees, Veg and Gravy
Thursday 18th Cheice of various Curries, served with Rice
Friday 19th Fish and Chips
Monday 22nd Meat Balls with Herby Potatoes
Tuesday 23rd BBQ Chicken Skewers and Chips
Wednesday 24th Breaded Chicken with Sweet Potatoes and Gravy
Thursday 25th Choice of various Curries, served with Rice
Friday 26th Fish and Chips
Available daily Selection of options from the salad bar

Homemade soup, prepared daily
Fresh baguettes, wraps and sandwiches made with a selection of fillings

*IMeal options subject to change. Alternative options, including vegetarian available daily.
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Castle Rushen High School (accessed 22" January 2024)

Price List 2023-2024
Break-
Sausage Rolls fSw
Exats] us
Hot Bags. 210
Cmsps wx
Wafles (384
Toasses am
Thica toast €083
ot Bagess (88
Docrsiop Toast & Jam wrs
Fem €190
Crossants 9w
Breac Rol & Buter a0
Fam su Cnocoigse aw
Corest Bars 088
Lunchis
Hot Meal €250
Sanguich €210
Chips 165
Side Saiag 070
Baked Potato & Fiing €200
Soup & Rol £138
iaps 20
Salacs £2.50
Smat Forions 165
On Toast £210
Panin £2.10
Mel Oeat (2 itoms) €300
Last updated Thursday 7 Sepiember 2023
Monday Tuesday Wednesday
Weex 1 INSET DAY INSET DAY Roast Dinner Poiatoes,
I
Ath Jacket Potato and Sausages Negeunie A (iayy
Segtember  Salad Vegelable Fsz:a::u and Garlic
Lattice (V)
Nul Roast Dinner (V)
Week 2 Sausage & Mashed Chicken Battered Chicken
5 Potatoes, Vegetabies &  Nuggets Fliets, Potatoes.
r
Gravy Selctionof | VEgetavies & Gravy
ChickenCurry & Rice Sliced Meats = Beef in Pepper Sauce
Quom Sausages Quom e
Mashed Potato, Nugoets (V) “Fishless” Fingers,
Vegetables and Gravy Potatoes, Vegetables &
W) Gravy (V)
Week 3 Chicken Kiev, Pusied Pork Toad in the Hole
Polatoes, & Potatees, &
len G Cravy
seqemper O Selection of Y
ChickenCurry & Rice | Sliced Meats | Chicken Fasta Bake
Vegetable Curry & Rice  Crispy Garlic | Vegetanan Toad in the:
) Mushrooms | Hole Potatoes
o) Vegelables & Gravy [V)

Drinks:-

Flavoured Walet 050
Canon of Juce £0.70
water £080
Carton of hatk £0.40
Hot Drinks €100

Desserts:
Fresh Fruf £0.65
Yognun £080
Cakes £1.10
Frutt Tup 7080
selty £0.80
Coakies 2110
Whirl £080
Meai Deal includes Hot Meal with a Cake or a dnnk
Sandwich Meal Deal Includes SanawichAWrap/Panini with 2 Cake o 3 Orink
Both Hot Meai Deals and Cokt Meal Deals are 2 ftems only

Thursday Friday

Chicken Cury &  Deef Burger
Rice or

Bausage Pasta Filet of fish

Hae Selection of

Wgﬂaﬂan CU"Y Shiced Meats

ARce ) Vegetarian
Besf Burgers
™

Lasagne & Ganic  Fish Cakes
Bread

Setection of
Chicken Fried Shced Meats
::e O Vegetable
e Spring Rolls
Vegetarian ™
Lasagne & Gariic
Bread (V)
Roast Dinner Chicken
Potatoes Wiaps
\:r:el.ames A Seiection of
R Shiced Meais
Cnspy Chicken Vegeiable
StrFry & Lattice (V)
Noodies M
Quorn Stir-Fry &
Noodies (V)
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Ramsey Grammar School (accessed 22" January 2024)

Ramsey Grammar C:

Menu Prices from September 2023

Hot Main Meal E2.50

Mezl Deal- Piated mealf Piece of Fruit/ Small Biscut £3.05

Meal Deal - Sandwich/ Crisps/ Small Biscuit £3.05

Mezl Deal - Soup / Sandwich £3.05

Jacket Potatoes E£1.30/£1.60/£1.90
Saladf Pasta Pots £1.00/ £2.00
Bacon or Sausege Bap £1.80
Chicken Burger/ Burger or Goujon Wrap £2.00

Large Sausage Roll £1.50

Main Course Item ELSD
Homemade Soup £1.25
Homemade Soup & Roil ELT70
Assorted Sandwiches £1.80
Assortad Baguettes £2.00

Main Course Boxed Salads £2.50

Fresh Fruit £0.50

Fresh Fruit Pot ED.70
Yogurts £0.55
Portion of Chips /Wedges £1.50
Portion of Chips Chesse & Gravy £2.25
Muffins ED.8S
Chocolate Brownie £0.75
Doughnut £0.55

Iced Doughnut E0.65

S
HANSEY GRAMMAR EAST FOCO HALL — AVAILASLE DALY
SEFTEMBER 2023
Homemade Soup of the Doy (Rf]

A sedection of Ssadwichies, Wiaps, B 0 Selatt onder £ your chcice

Dty Hot Pasta Pors with the sauce of the day
Jocbet Potators with Viriows fillings
Fresh Frut Pots
oghuts
Aselecticn of Sweet Treats.

Sandwichas are available on gluten frea bread, please pre-arder at braaktime.

ber of the

For any special dietary req please see a

Catering Team who will be happy to assist you.

**Menu s Subject to change due to delivery and stock availability**

RAMSEY GRAMMAR WEST FOOD HALL - SAMPLE MENU
SEPTEMBER 2023
MONDAY
Homemade Soup of the Day with White or Wholemeal Bread Roll (v)(gf)
Pork Ssusage Mashed Potato & Baked Beans
Chicken & Vegetable Stir Fry with Noodles
Savoury Vegetable Spiced Rice {v) (gf]
TUESDAY
Homemade soup of the day with White or Wholemeal Bread roll {v) (gf]
Homemade Beef Lasagne with Mined Salad & Coleslaw
Munters Chicken with Green Beans & Potato Wedges (gf)
Cheese & Onion Slice (V)
WEDNESDAY
Homemade Soup of the Day with White or Wholemeal Bread Roll (v)(gf)

Roast Of the Week Served with fresh Market Vegetables, Roast Potatoes and Homemade Sage & Cranberry Stuffing

Mild Beef Chilli served with Rice (gf)
Pesta Pasta with Garlic Bread Slice {Contains Nuts)
Thursday
Homemade Soup of the Day with white oc wholemeal bread roll {v) (gf)
Chicken Curry with Rice & Naan Bread (gf without nsan bread )
Sweet Chill & Roasted Vegetable Noodles (v]
Eriday
Soup of the Day with white or bread roll {visf)

Baked Breaded Cod Fillet with Chips & Mushy Peas

Pasta with Tomato & Herb Sauce and Garlic Bread Slice (v)

POy s r i PRIy

s

<3
T

RAMSEY GRAMMAR WEST FOOD HALL - AVAILABLE DALY
SEPTEMBER 2023

Homemade soup of the day (gf)
A selection of freshly made Sandwiches, Wraps & Baguettes
Main Course Baxed Salads
Cold Pasta Salad Pots
Jacket Potatoes with Various Fillings
Fresh Fruit Pots
Yogurts
Aselection of Sweet Treats

Sandwiches are available on gluten free bread, please pre-order at breaktime.

For any special dietary requirements please see a member of the

Catering Team who will be happy to assist you.

**Menu is Subject to change due to delivery and stock availability**
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Meat & potato pée with peas,
chips, beans or gavy £

Tuesday

Pen pert chicken with nee cr
jacket

Vegetbie burger @ O

Crpschesse and graw or

with bears {3 @)

Poiperichicken maweap
wih salad )

‘;I;uhle stuffed pmpeuhc*

Haomemade soup & roil €1.50

Main meais £2.30 (* meals £2.40)
Jadkers fmom €1.20 with | filing £1.80
{extra fifings 60P. e salad 60P)
Frosh bzps and sandwaches £1.90

Frosh wraps €220
Drinks from 65P

Savoury snads from 60P
Biscutts & cakes from 508

Frut 35P

Junbo perk sausag= rol with
chips, orbeansovruyo

dpgzheesemdmu 3
with bears @ O

Upper School M

Full Plate Salads

Fresh chicken breast with
choice: of smes bbg mayo ar
sweet chili tuna, cheese. ham,
chicken. a8 scrved with iceherg
lettuce, fresh colestew, red
omons, sweetcom fomatoss
cucumibe: mixed peppers.
Begg

]
o0
o

]

=
7]

@
£
=

St Ninians Upper and Lower Schools (accessed 22" January 2024)

Indhan chicken bryani burito
wran with s¥ad ()

?)(&hpmhhrprnaw

mite e
naan kread & karma sauce

Indian vegetable biryani

Fresh filled baps & wraps
Sandwiches and wraps on
wholemneal or white bread
with 3 chowe of filings from
the abowe

Filled jacket potatoes
with a chowce of filings.

Lower School Menu

Tuesday

Chingse chiden egg fried rice
wih sweet & sour or curry.

e DGO

Chinese chideen egg fried rice
burito wrap () DO
Vegetable fried rce with

& sour ar cury sace (D6

Homemade soup & roll £1.50
Man meak £2.30 (* meals £2.40)
Jackets from £1.20 with | filling £1.80

(extra filngs 60P. side salact 60P)
Fresh baps and sandwiches £1.90

Fresh wraps £220
Drinks from 65P.

Savoury snacks ¥om 60P
Biscuts & cakes from S0P

Fruit 35P

©

GLUTEN

e

iy

The Salad Bar

Vegetable pic with vegetabies

Full Plate Salads

Freah chidesn breast with
choice of sauces dba mayo or
sweeet chill, tuna, cheese: harn,
chicken, all served with iceberg
lettuce, fresn colestaw, red
oo, swestoor, tomatoss,
e umber, moed peppers
Begg

@6

SESAME NUTS
MUSTARD MILK

ursday

BBO pulled park in 2
verap or bap @)

Cicken et burger with e,
s22d or jacket and sweet sour

s

with s¥ad €))

Stesk burger with dheese or
onlons

Chicken rorma curry

Fresh filled baps & wraps
Sanchaches and wraps an
wholemeal or white bread
with & choice of flfings fram
the abore:

Filled jacket pomatoes
with & choice of flings.

CRUSTACEAN GGy

crLeny PEANUTS

® O @ QO

SOYA SHELLTISH LurINg SULPHITE
PLEASE SPEAK TO QUN STARF ABDUT THE |NGREDIENTS IN
TOUR MEAL WHEN MAKING YOUR QR0FR

Vegan fulafel spirach burger @
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Queen Elizabeth II High School (accessed 22" January 2024)

Menu for 2023 - 2024

Please note that the menu is under constant review and our food is
prepared daily so is subject to change at short notice.

QEll LUNCH MENU 2023 - 2024

WEEK 1 WEEK 2 WEEK 3 WEEK 4
[Monfanl Day Brunch Doner Kebab Chicken Chunks Sausages, Beans & Waffles
Tomato and Basil Pasta Pasta of the Day Vegetable Spring Rolls Pasta of the Day |
Rice or Noodles
Curry Sauce
[T_u_e Chitli Con Carne Chicken with Bacon Dinner Spaghetti Bolognese [Chinese Chicken & Noodles or Rice
Cheese, Bacon & Mushroom Pasta  |Pasta of the Day Hunters Chicken Crispy Sweet n Sour Beef
Vegan Chilli Vegetarian Bolognese |Stuffed Jacket Potatoes |
[Wed|chicken Pie Meal Beef Lasagne Homemade Sausage Roll Roast Dinner
Pasta of the Day Veg Lasagne Pasta of the Day Pasta of the Day
BBQ Chicken with Rice
[lhur Pork Meatballs Beef Burger Chicken Korma and Rice [Sausage and Mash
Chicken Fajitas Homemade Pizza Pasta of the Day Pasta of the Day
Vegetable Wrap Vegetable Curry
Fri_|CHIPS DAY CHIPS DAY CHIPS DAY [CHIPS DAY
All our food is freshly prepared. Our menus are therefore subjact to change.
There are Vegan and gluten free options offered every day. For any dietary requirements, please speak to the catering staff,
We ask that those with dietary requirements make themselves known to us, so that we can give them food that they like and can safely eat.
QEIl Dining Room Price List
2023-2024
BREAKFAST srubent —_— — ALLERGIES AND SPECIAL DIETARY
Bacon Bap £1.70 Small Pizza £1.50
Sausage Bap £1.70 Croksant aop
Sauce Sachet 5 Sausge Rol/Pasty ¢100 REQUIREMENTS
Flapjack 75p Crisps 75p
2 Rashers Bacon £1.20 Doritos €1 3 &
b ap e aop Please speak to any member of the kitchen staff if you h?ve any
Slice Ruttered Toast a0p Traybake/Cake 75p special dietary requirements, or suffer from any allergies, and we
Croissant 90p Cookie S0p o
Nutrigrain Bar 85p Cream Cake £1.00 will be happy to help you.
Small Yogurt 50p Small Choc Biscut 40p P .
ni aran n re .
e Vogiat asp B o lease note we CANNOT guarantee any produce made here is
Apple or Banana 70p Fruit Pot £1.00 ALLERGEN FREE as many ingredients come from factories where
i dlin 2100 Angel Whid oy other products containing ALLERGENS are also used.
Doarstop Taast 50p
LUNCH B DRINKS
Mzin Meal £2.40 Radrnior Juice 60p
Meal Deal £3.00 Ribena 70p
Jacket Potato £1.10 (Water 70p
Jkt Potato & Filling £1.80 Flavoured Water 90p
Extra Filling 70p 1 Lir Milk £1.45
Extra Chesse S0p 500mi Milk 55p
Homemade Soup £1.50 Milk Carton 35p
Bread Roll 50p
Mini Spring Rolls 20p
Veg, Potatoes & Gravy £1.70 COLD LUNCH/SNACKS
@sandwiches £2.00
Sub Roll/Baguette £2.90
Coid Wrap £2.00
Hot Pudding & Custard Bop Fillzd Bap £2.00
[small salad £1.80
salad £2.90
XL Salad £4.00
Bowl of Chips £1.60 Chips and Cheese £2.00
Chips,cheese and Gravy £2.10 Plate Chips £2.00
Chips,cheese and baans £2.20 3 Goujons/4 Chunks. £1.70
Chips/cheese/gravy meal £2.95
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Appendix 10 — Scottish School Meals Model, free school meals

Eligibility for free school lunches (last updated 11 May 2023)
Your child can get free lunches in school if you get:
e Universal Credit (where your monthly earned income is not more than £726)

e Income Support

e income-based Job Seeker's Allowance

income-based Employment and Support Allowance

o support under Part VI of the Immigration and Asylum Act 1999

Your child is also entitled to free school lunches if you get:

e Child Tax Credit, but not Working Tax Credit, and your income is less than £18,725

e both Child Tax Credit and Working Tax Credit and have an income of up to £8,717
16-18 year olds

If you're 16-18 years old and receive any of the above benefits in your own right, you can claim free school
lunches.

Getting free lunches if you're not getting benefits or tax credits

Your child might still get a free lunch in school, early learning or childcare if you're experiencing financial
hardship. This could be because:

e your immigration status means you cannot get help from the government
e you're still waiting on your first Universal Credit notice
Free school lunches in Primary 1 to 5

Children at local council schools can get free school meals during term-time in Primary 1 to 5, your family's
financial circumstances do not matter.

Contact your local council or your child's school if your child is not getting free meals at this age.

Some children in funded childcare before starting school (early learning and childcare) can also get free
meals.

Children at independent schools and home-educated children are not entitled to free school meals.

(https.//www.mygov.scot/school-meals information accessed 20.10.23)
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https://www.gov.uk/universal-credit
https://www.gov.uk/income-support
https://www.gov.uk/jobseekers-allowance
https://www.gov.uk/employment-support-allowance
https://www.legislation.gov.uk/ukpga/1999/33/part/VI
https://www.gov.uk/child-tax-credit
https://www.gov.uk/working-tax-credit
https://www.mygov.scot/find-your-local-council
https://www.mygov.scot/school-meals
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Appendix 12 — Primary School Kitchen Equipment Inventory (as

at 2020)

School Name

Quantity

Item

=
N

Round Dining Tables — SICO

Long Dining Table - SICO

Hot Cupboard on wheels

Blizzard Fridge

Blizzard Freezer

Burlodge Convection Oven on Burlodge Stainless Steel Table

Classeq Hydro 957 Dishwasher Unit with Side Slide

Long Sink Unit with taps and spray attachment

Stainless Steel Trolley with 3 solid shelves

Stainless Steel tabes with 2 shelves

Lincat Boiler

Domestic freezer

Domestic Washing Machine

R R R (RIN(R|RPR[R[(R|RL [P, |k, |-

Stainless Silver 3 solid shelves

=
[N

rectangular tables

=
[es]

benches

Indesit Washing Machine

Hobart Dishwasher unit

Sink Unit with taps and spray attachement

ZIP water boiler

3 shelf stainless steel trolley

Large central ss 2 shelf bench

Logik chest freezer

BOSCH fridge / freezer

Blizzard Feezer

Blizzard Fridge

Moffatt Regen Trolley

4 tier/shelf stainless steel storage shelves

Viper 2 Fly Catcher

trestle tables

SICO rectangular tables with attached benches

SICO rectandular tables with attached benches (larger)

Maidaid dishwasher

Zip water boiler

N (R |Rr[jo|d|[N|R,r[INIR|IR[R|IRPR[R|RPR[R[RLR|RLR|[R|~L

Flat Top Regens

1 x Moffatt

=

GRAM chest freezer

Blizzard Fridge

sink unit, taps and spray unit
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Baumatic Washing Machine

4 shelf storage shelves

v. long 4 shelf storage shleves

long silver prep table with 2 shelves

long silver prep table with 2 shelves on wheels

Tables (long)

Bench seats (long)

small serving table

Moffatt Regen Trolley with side shelf

Rational Self Cooking Centre SCC101

Rational Table with baking tray slats

Moffatt Hot Cupboard / 4 slot Bain Marie

long 2 drawer ss 2 shelf table

long 2 shelf no drawer table

main sink unit with taps and spray

maidaid C1011

ZIP water boiler

small square ss 2 shelf table in corner

ewbank 1 drawer 2 shelf ss table

long ss 2 shelf prep table

ss 2 shelf trolley

electrolux fridge

Blizzard Fridge

Blizzard Freezr Blue Line

Electrolux Freezer

4 shelf storage unit (cleaning products)

sharp washing machine

ss sink unit and side

bucket double sink

hand wash basin

R Rr|RrRIPWR|RP[RIRPR[RPWIR[R|IRPR[RPR[RI|IN[R|R |, [Pk |~

Insect a Clear 2000 - flycatcher

Juny
o

long tables with benches attached

Trestle table

small trestle table

Panasonic Microwave

Blizzard Chill Fridge

True Freezer

Regen Trolley Double Doors Smooth Top side shelf

Hot Cupboard Double Door

sink unit with waste disposal

old steriliser sink unit (made into dishwasher run)

ZIP water boiler

Maidaid C501 dishwasher

Hand wash sink

I S R e S e N N N N N

4 shelf storage unit

=
N

double long tables with attached benches (2 broken)

(Palmer Hamilton Folding Rollaway Table (Feb 13 2000))
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insectaflash

Long Trolley

square ss trolley/table

2 shelf ss trolley

2 shelf ss prep table with 2 drawers

2 shelf ss prep table with 1 drawer on wheels

3 shelf ss trolley

long 2 shelf ss pre table on wheels

2 shelf trolley with Metcalfe stand attached

4 shelf storage shelves

very long 4 shelf storage unit

5 shelf storage unit

cutlery holder trolley 3 tier

double large sink and draining right hand side with bottom shelf

Moffatt Hot Cupboard, 5 slot

Electrolux Freezer (room at side of dining hall)

Logik Chest Freezer (room at side of dining hall)

Foster fridge, Blast Chiller APP ID : 2649

Blizzard Freezer

XTRA by Foster

Blizzard Fridge

Dominator 6 gas burner and oven

Rational Combimaster

Rational Combimaster

Rational ss Stand

Hand wash sink

bucket sink

ZIP boiler (hydroboiler)

Large 4 shelf storage unit

sink with taps and spray attachement

Hobart dishwasher EH70

Dishwasher table (included in above)

SEKO dosing unit

R Rk, |RrR|IR[R|ILINIVNIRPR[R|IRPIR[RPR|IRP[RPR|IRPR[RPR[RPR|IRP[R|IP[RPIN|RP[RPIN|R([R|N[W|R [~

LOGIK Washing Machine

=
N

SISCO Round Tables (8 seats)

Trestle Tables

Moffatt Waste Disposal Sink with left hand side

Winterhalter GS 502 dishwasher and side run

ZIP hydroboil hot water boiler

Moffatt hot cupboard

3 shelf ss trolley

Left hand sink with side

wash hand basin with taps

GRAM upright freezer App No : 16948

GRAM upright freezer APP no : 16947

FOSTER upright fridge

[ e e N e = TS S P PN I LS

ss prep table
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1 ss 2 shelf prep table
1 fly zapper
2 4 shelf storage shelves
1 Logik Domestic Washing Machine
I 15 Trestle tables
1 small trestle table
26 trestle table benches
ECO PRO G2 FOSTER Fridge
2 VESTFROPST Chest Freezer APP no : 1725 and APP No : 1724

price is included in line above

Moffatt Hot Cupboard

old trolley with 4 slide slots

ss prep table

ss narrow 2 shelf prep table (2 notebooks length)

sink with taps and attachement

CLASSEQ Hydro 957 dishwasher

ss dishwasher run

ZIP hydroboil boiler

Wash hand sink

ss 2 drawer 2 shelf long prep table

square 4 shelf storage shelves

ss 2 shelf prep table on wheels

ss 4 shelf storage shelves

ss Island prep table, 2 shelf

ss prep table with 1 drawer and 2 shelves

ss square (STEPHENS) prep table on wheels

ss 4 shelf storage shelves

MOFFATT Regen Trolley (in built)

Foster Freezer

MOFFATT sink, drain both sides, waste disposal with attachment

small LOGIK chest freezer APP ID : 1030

BLIZZARD Chill

XTRA FOSTER fridge

BLIZZARD freezer

HOBART dishwasher

DR25 dosing unit for dishwasher

ss low 2 shelf square table on wheels

ss 3 shelf trolley (deliveries)

wash hand basin (STERISTEEL)

double sink, left draining, shelf under

[ e N N O e e e e N N = T I N N N e P e T N S N R R R G I TS

ZIP hydroboil boiler

=
o

CISCO tables with attached seats

trestle tables

trestle table benches

MOFFATT regen trolley

BLIZZARD Chill

=N NEIN]

BLIZZARD Freezer
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larger hand wash sink

4 shelf ss storage

ss 2 shelf trolley

Zanussi washing machine

sink - long drain both sides, shelf underneath

MAIDAID dishwasher

2 shelf ss 1 drawer prep

small square 2 shelf table (next to dishwasher)

flycatcher

ZIP hydroboil boiler
double folding tables
Large Red Table

Medium Red Table

Regen Oven Burlodge

Metal store cupboard

Kenwood Frige Freezer

Dishwasher C5021

LINCAT water boiler

Zanussi washing machine

4 tier ss storage shelves (large)
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3 shelf large trolley

tables
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Benches

small trestle tables

Electrolux Freezer APP ID : 18671

Electrolux Fridge

Burlodge Multigen Il Oven

Burlodge Multigen Ill Oven
ZIP hydroboil
Classeq Hydro 957 Dishwasher

dishwasher run with shelf

ss cupboard ss long with 2 doors and a shelf inside (under shutter)

hand wash sink

sink with 2 set of taps and attachement, left hand drain, small shelf under

long ss prep table, 2 shelf

2 shelf ss trolley (dining hall)

4 shelf ss storage units

[ I I e N e I N e e N e e R R ES

large ss square 2 shelf prep table
I 11 trestle tables

1 old trestle table

20 trestle table benches

trolleys to hold trestle tables

individual stands for benches

GRAM chest freezer (silver work top) APP ID : 1157
CLASSEQ hydro 957
MOFFATT Regen Trolley

2
6
2 Hand wash sink
1
1
1
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1 MOFFATT Regen Trolley
1 FOSTER fridge
1 Small run on the right hand side of dishwasher
1 sink, taps and attachment, left hand drain and shelf under
2 ss 3 shelf trolley
1 ss 4 shelf storage shelves
2 4 shelf storage shelves
1 Small square 2 shelf prep table
1 ss long prep table, 2 x shelf under
1 2 drawer prep table with shelf under
1 ZIP hydroboil boiler
I 11 Trestle Tables
22 trestle table benches
1 ZIP hydroboil boiler
1 MOFFATT regen trolley
1 POLAR freezer
1 FOSTER fridge
1 CLASSEQ Hydro 957 dishwasher
1 ss runner left hand side of dishwasher
1 sink with taps and attachment with long RH runner
1 2 shelf trolley
1 ss prep table with bottom shelf, 1 drawer
1 long 4 shelf ss storage shelves
1 3 shelf ss trolley
1 hand wash sink
I 11 Trestle Tables
18 trestle table benches
1 MOFFATT oven/regen
1 FOSTER fridge
1 BLIZZARD freezer
1 ss 3 shelf trolley (dining hall)
2 ss 4 shelf storage
2 hand wash sink
1 ZIP hydroboil boiler
1 Winterhalter dishwasher
1 sink with taps and drain on both sides, shelf under
1 ss corner prep, shelf under
1 ss 2 shelf trolley
I 8 tretle tables
12 trestle benches
1 ZIP hydroboil boiler
1 MOFFATT hot cupboard/regen
1 MOFFATT hot cupboard/regen
1 FOSTER freezer
1 FOSTER fridge - OUT OF ORDER
1 BEKO fridge APP ID : 1289
1 Blizzard Blue Line Chill Small Fridge
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Maidaid dishwasher

ss dishwash runner

Sharp microwave

hand wash sink

double sink RH drainer

ss 3 shelf trolley

ss 2 shelf prep

R R (R (R[N, |k |-

ss 2 shelf prep. 1 drawer

8 seat round fold up tables

ZIP hydroboil boiler

MOFFATT oven

MOFFATT oven

Salad Bar Fridge - MOFFATT

Waste disposal sink

Maidaid halcyon D1000 dishwasher

sink, 2 set taps, 1 attachement, RH drain, runner
LOGIK L612WM16 Washing Machine

GRAM chest freezer, silver prep top APP ID : 12226
FOSTER fridge APP ID : 1604

TASKI VENTO hoover

2 shelf long prep table

=
o

Hinari Ellipse microwave 700w
SISSONS corner 2 shelf prep
4 shelf ss storage shelf

2 shelf trolley

3 shelf ss trolley

ss 2 shelf long prep
bucket sink
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small rectangle tables with attached seats

N
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large rectangle tables with attached seats

trestle tables

Walk in FOSTER fridge - Cold Room
BURCO boiler

BLIZZARD freezer

Essentials 6 drawer upright freexer
BURLODGE Multigen Ill

Hot Cupboard

sink, taps, attachement, RH drain shelf under

Waste disposal unit

Winterhalter dishwasher

BEKO washing machine

ss 4 shelf storage

ss 3 shelf trolley

long ss prep tables with 1 drawer and shelf under

hand wash sink
Russell Hobbs kettle
bucket sink

R R (R, [(N|Rr[NRPRR[RINRPIN[R (R |R ([, |>
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4 shelf storage shelves in (walk in)

rectangular tables with 6 attached round seats on each half

rectangular tables with 8 attached round seats on each half

MOFFATT Hotplate

MOFFATT chiller cabinet

FOSTER Blast Chiller

NS N E E Ko ) B e N >N

Fridges part of above

BLIZZARD

FOSTER

2 Freezers part of above

BLIZZARD 921

FOSTER

Dishwasher

Dynamic Zapper
MOFFATT bain marie ?

Rational Combi Oven SCCWR101G

Rational Oven

Rational Parts, gas hose and 2 water hoses

Rational Stand

T e e e T O = TS TS

Fridges (part of above)

ELECTROLUX

ELECTROLUX

FOSTER freezer

1 Classeq Hydro 957 Dishwasher

1 Washing Machine

i ] 12 trestle tables

24 treatle table benches

Rational Combi Master Plus Ovens

FOSTER FRIDGE

BLIZZARD FREEZER

GRAM FREEZER

Hobart Dishwasher

bain marie

hot cupboard

prep tables

tables

washing machine

trolleys

small bain marie

large bain marie

Rational oven

MOFFATT trolley

MOFFATT trolley

BLIZZARD fridge

BLIZZARD fridge

R R (Rr(Rr|ILP(RINIRPRIN[RIN|O[(R R, (R, ([, ]|N

BLIZZARD freezer
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Electrolux Freezer

BLANCO Salad Bar

Classeq Hydro 957 Dishwasher

prep tables

Salad bar table

Washing machine

S =N SN e ) N TSR 'Y

DOMINATOR FALCON (oven/108)
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Rectangular tables with attached benches

LINCAT boiler

Pantry cupboard

sink, taps, RH drain

Electrolux Freezer APP ID : 18547

Salad Chiller

MOFFATT bain marie/Hot cupboard

BLIZZARD Fridge APP ID : 1591

HOBART dishwasher

LH square prep table

waste disposal sink

3 shelf prep table

hand wash sink

3 shelf ss trolley

Rational

Solid Top

FOSTER fridge

GRAM fridge

BLIZZARD FRIDGE

Freezer

FOSTER freezer

Hobart Dishwasher

prep tables

boiler

washing machine

cutlery trolley

3 tier trolley

2 tier trolley

Rational 10 grid

Rational 20 grid

racks for rational (inc) part of above

FOSTER fridge

FOSTER fridge

FOSTER freezer

FOSTER freezer

FOSTER Blast Chiller

Classeq dishwasher

hot plate
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FALCON oven and solid top
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fly killers (not working)
FOSTER fridge
BLIZZARD counter fridge

GRAM freezer

Hobart

Rational Combi Oven

Rational Combi Oven

FALCON Electric Medium Duty Hotplate Oven Range

prep tables
Gopak Contour Folding Table (1830 x 610 x 635mm)
Gopack Contour Folding Bench (1830 x 254 x 381mm)
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Hobart Dishwasher

ss Dirties Dishwasher Tabing plus pre wash Bowl (1150mm long) and fitted
splashback

Mechline BF2 Faunt (hot/cold water supply 12" spout)

IMC Medium Duty Undersink Waste Disposal Unit

ZIP hydro boil plus

Rational Electric Combination Oven - 10 Grid

Rational Static Oven Stand - UG2 (14 prs.rails)

Rational Static Oven Stand - UG2 (14 pr.rails)

MOFFATT Focus dry heat bain marie (Quartz Gantry and Tray Side)

Falcon Electric Medium Duty Hotplate Oven Range

Blizzard Refrigerator

Blizzard Freezer

ss wall mounted wash hand sink

ss bucket sink

ss tabling, cleans dishwasher tabling void under (1600mm)
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Drop off table C/W undershelf (1000mm x 700mm)

Wall Bench C/W undershelf/champhered corner/lockable castors (500mm
X 700mm x 890mm h)

Foster zinc chrome 4 tier racking (1000mm x 600mm)

ss clearing trolley - 2 tier
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ss clearing trolley - 3 tier

trestle tables
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benches
ZIP hydroboil boiler
MOFFATT Bain Marie / Hot plate

electrolux, air-o-stream

stand for electrolux, air-o-stream

Dominator gas 6 burner oven

Blizzard fridge
Gram Chest freezer APP ID : 1949
prep tables with 2 shelves

steriliser sink (not working) - part of above

waste disposal (not working)

sink with taps
Maidaid C501 dishwasher

Rk (R (R IN(R (R (R (R |k, |k
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prep "square" next to dishwasher, 2 shelf

2 tier ss small trolley

3 tier ss trolley

wash hand sink

double sink, LH drain

Ewbank 2 shelf prep

insect-a-clear 2000

4 shelf storage shelves

2 tier slim storage shelves

N T LS TS = PN SR P S F

trolley for clearing to (schools)

trestle tables
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benches

ZIP hydroboiler

long chest freezer

INOMAK fridge

Blizzard fridge

MOFFATT regen

MOFFATT hotplate

MOFFATT hotplate

MOFFATT sink, taps, attachement with bottom shelf

winterhalter dishwasher

side prep panel (holds dishwasher trays) - part of above

ss 2 shelf prep table with 1 drawer (EWBANK)

3 tier clearing trolley

2 tier clearing trolley

grey 2 door cleaning cupboard

4 shelves storage shelves

5 shelf storage shelves
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wash hand sink

trestle tables
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benches

FOSTER XTRA freezer

FOSTER fridge

MOFFATT

maidaid dishwasher C501

3 tier clearing trolley

wash hand sink

sink, LH drain, taps and attachement

ZIP hydroboil boiler

2 shelf 3 drawer ss prep table

2 shelf ss prep

Whirlpool washing machine

bucket sink

4 shelf storage shelves

fridges

freezers
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dishwasher

School Meals Review Paper March 2024 147



2 Regen

Bain Marie
6 prep tables
I | 20 Bench Tables
38 Benches

Blizzard Blue Chill Fridge

Blizzard Freezer

GRAM Freezer

FOSTER Fridge

Rational Self Cooking Centre

Zanussi LINDO300 Washing Machine

Square ss table (metcalfe mixer sits on)

3 tier ss trolley on wheels

Sink with double tap and attachement with LH and RH sides

ZIP Boiler

ss Hand Wash sink

ss Prep Table and Shelf, fixed to partition

ss 2 shelf 2 drawer prep table

Vogue 2 shelf small table

Electrolux Dishwasher

LH dishwasher run, shelf under

Large sink, attachement, extra cold and hot, splashback - part of above

Large hood over dishwasher

ss small squareish 2 shelf table (under small shutter)

Central Divider in middle of room, ss

Large centreal extraction unit with 14 filters

Holmes ss 2 shelf prep table

6 burner Zanussi gas oven

ss 2 shelf prep table with wheels

Moffatt Bain Marie, 4 large slot, 2 small slot

Flycatcher

4 Shelf Storage in Dry Store
Alto Shaam Cook Hold Cabinet
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