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This document is to support schools to develop their own catering service specification. 

Please ensure the content is applicable and personal to your school. 

Please feel free to add additional information or sections where required, and if any sections do not apply to your school, simply remove them. 

Acknowledgement is given to School Food Matters for sharing guidance on a developing catering service specification. www.schoolfoodmatters.org 
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[bookmark: _Toc220596693]1	School Meal Service  

 
[bookmark: _Hlk218860198](name of school) views the provision of school meals in schools as an integral aspect of the school experience. (name of school) school meal service provision is intended to include the very best in a school meals service. 
 
[bookmark: _Toc220596694]2	The Aims 

  
The overarching aims of the school meals service for (name of school) are to: 
· Provide high quality, healthy and sustainable food 
· Increase school meal uptake 
· Adopt a whole school approach to food 
· Ensure a motivated and valued workforce 
· Ensure good communication 
 
Objectives of the school meal service 
The key objectives of the school meals service relate specifically to each of the five aims, as detailed below. 
 
[bookmark: _Toc220596695]2a	Provide high quality, healthy and sustainable food   
 
· The school meal should be adequate in quality and quantity to be the main meal of the day and it should be based on a hot cooked meals service offering two main course choices. A hot midday meal should be available for every child wishing to have one. 
 
· School food must meet the statutory requirements set out by the Government for school lunches and school food other than lunch within the School Food Standards. 
 
· The school meal service must comply with the Food Information to Consumers Regulation (EU FIC), introduced to provide allergen information in a clearer and more consistent way. 
 
· The school meal service must comply with Natasha’s Law (The Food Information (Amendment) (England) Regulations 2019) in relation to allergen and food labelling requirements for prepacked food. 
 
· The school meal service must reflect the actions and recommendations of the School Food Plan; the agreed plan, published in July 2013, to support head teachers to improve food in their schools. 
 
· The school meal service must provide universal free school meals to all infant school children in accordance with the amendment to the Children and Families Bill. From September 2026, the Government will expand access to free school meals for all children and young people in households receiving Universal Credit.

· (name of school) has a commitment to a high-quality service based on fresh food, healthy choices and high nutritional standards. Where possible and facilities exist, (name of school)  would expect fresh food to be cooked from scratch using high-quality raw ingredients that are unprocessed and, where applicable, seasonal and ethically sourced with minimal negative environmental impact.  Any foods that are an exception to these criteria are detailed in the specification.   
 
· Through the (name of school)’s Sustainability Strategy, (name of school) has a strong commitment to supporting sustainable development; the maintenance of high and stable levels of economic growth and employment; social progress that recognises the needs of everyone; and effective protection of the environment and prudent use of natural resources. This commitment must be reflected in the provision of school food.  
 
 
[bookmark: _Toc220596696]2b	Increase school meal uptake 
 
· Opportunities should be sought to continually promote, and increase take up of both free and paid school meals, to encourage pupils to consume a nutritionally balanced meal, throughout the school day. 
 
· Menu planning, food presentation and the dining room environment must enable and encourage children and young people to make healthy choices and to enjoy their lunch time experience. The Contractor will give children the opportunity to contribute to menu design. They should also reflect the diverse culture of pupils attending schools in (name of school). 
 
 
[bookmark: _Toc220596697]2c	Adopt a whole school approach to food  
 
· The Contractor will be aware of Hillingdon Council’s strategic priorities for school food and support schools to achieve outcomes in these areas. 

· The school meals service should be an integral part of the school day representing an educational and social occasion providing opportunities for learning experiences that reinforce messages about food and good nutrition. The ((name of school)  will be expected to work with (name of school) in ensuring that all catering staff and dining room supervisors are adequately trained in food and good nutrition to deliver this objective. The Contractor will consult with parents, head teachers, teachers and pupils, via the school councils where they exist, on a regular basis on the provision of school meals. Collaboration with other school food providers (breakfast, after school, holidays) working within the school is encouraged. 
 
· The dining room environment should be conducive to the enjoyment of food, and provide facilities which encourage children and young people to appreciate the social role food plays in society. 

[bookmark: _Toc220596698]2d	Ensure a motivated and valued workforce 
 
· The (name of school) will expect the Contractor to develop and provide training in food handling, production, service, portion control and healthy, sustainable eating for all its employees and promote best practice with a view to achieving optimum service delivery.  
 
· Staff should receive a competitive package of terms and conditions including pay, which in the judgement of the Contractor is set at a level likely to deliver best value in terms of overall quality of the service. Contractors must commit to the real living wage. All staff should feel an ownership of their area of work and be respected.  
 
· Catering staff should be expected to play a reasonable part in promoting the educational and social ethos of the school through their manner and behaviour, working closely and productively with the school. 
 
[bookmark: _Toc220596699]2e	Ensure good communication 
 
• The (name of school) expects to meet with the Contractor once a month to discuss all aspects of the service. The (name of school) will also expect the Contractor to meet, in accordance with frequency to be agreed, with the head teachers, school councils, governors and parents as part of the whole school approach in delivering the service. 
 
  
[bookmark: _Toc220596700]3	Educational sites

 
In total, there are up to (xxx) educational sites within the (name of school) school meals contract. 
 
  	 	 
[bookmark: _Toc220596701]4	(name of school) Standard for School Food 

 
We set a high standard for the quality of school food, which is made up of four elements. These are: 
· Government school food standards 
· Objectives for sustainable food  
· Guidelines for menu planning 
· Guidance on adopting a whole school approach to food 
 Each of these elements is detailed below.  
 
Please note that where the standards specified by (name of school) exceed the Government standards, (name of school) standard MUST apply. 
 
  
[bookmark: _Toc220596702]5	Government School Food Standards

 
The Government standards are statutory and must be adhered to by all schools providing food. These standards were reviewed as part of the School Food Plan and revised standards were launched in September 2014.  The current school food standards were made mandatory in all schools from January 2015 and are currently under review by the Government. 
 
The standards were developed following research showing that children were not making healthy food choices at lunchtime and that school meals did not meet their nutritional needs. The ultimate goal of the standards is to help children enjoy balanced meals containing good sources of protein and starchy carbohydrates, accompanied by lots of vegetables, salad and fruit. 
 
[bookmark: _Toc220596703]6	Objectives for sustainable food 

 
[bookmark: _Toc220596704]6a  To use seasonal and ethically sourced food and ingredients where possible 
 
As outlined in the objectives above, how the ingredients used in the school meals contract are sourced is of great importance. Ingredients should be sourced sustainably and ethically, and any animal products must meet British animal welfare standards as a minimum – fish should be certified to be fished from sustainable stocks. Preference must also be given to fresh, seasonal food, i.e. food served in the season it is grown or is naturally abundant in Europe, food from higher environmental production schemes and that which is produced with minimal negative environmental impact. The Contractor will be required to provide training to all staff to ensure staff are aware of the benefits of sustainable food and able to explain these benefits to customers. 
Minimum training should be included in the Key Performance Indicators (KPIs)  
 
[bookmark: _Toc220596705]6b	To report on and manage and minimise the carbon emissions produced through delivering the contract  
 
The provision of sustainable food through the school meals contract is not only about the quality and provenance of the ingredients, although this of great importance. It is also about how the food is sourced, packaged, transported, prepared and disposed of. These factors all have a great influence on the type and size of environmental impact the delivery of the contract has, and these are factors which the (name of school) will require the Contractor to take into account.  
 
The Contractor will be expected to measure, manage and report on the carbon emissions produced as a result of delivering the contract.  
 
[bookmark: _Toc220596706]6c	To minimise the amount of waste produced in delivering the contract 
 
The Contractor will be expected, most importantly, to reduce the amount of food and catering related waste generated, and to measure, manage and report how much waste by type is generated as a result of delivering the contract.  
 
 
[bookmark: _Toc220596707]7	Guidelines for menu planning

 
As well as meeting the Government standards, each menu cycle should consist of a variety of different foods and dishes from day to day. For example, a selection of beef, lamb, pork, chicken and fish should be offered over the week, as well as vegetarian dishes that use a variety of ingredients such as eggs and different kinds of beans, pulses and fresh seasonal vegetables. All vegetarian dishes must include a protein element and vegetarian options should be displayed first on school menus. Vegetarian dishes should not be presented as lesser alternatives to meat or fish dishes, but as appetising dishes in their own right. Textured vegetable protein (TVP) is not permitted. 
 
Menus should not be repetitive or have similar foods on consecutive days. Different flavours of meals, not just different main ingredients, and different sides such as potatoes and rice are essential in increasing variety and maintaining interest from pupils.   
  
[bookmark: _Toc220596708]8	Guidance on adopting a whole schools approach to food
 
To influence fully the food choices made by children, it is imperative that a whole-school approach to healthy, sustainable eating is adopted. This approach ensures that consistent messages about healthy, sustainable eating and dining are being communicated throughout the school through all channels. A key contract aim is therefore to encourage pupils and staff to make healthy and informed choices when choosing a meal, while having regard for the need to create an enjoyable eating experience. 
 
The Contractor, in conjunction with the (name of school) or council’s child service, NHS or other relevant departments) and other organisations, will work at the Authorised Officer’s request towards improving healthy, sustainable eating and uptake. The Contractor should be aware of and willing to participate in activities linked to food, health and sustainability taking place in schools including curriculum work, health focus events, growing schemes and cooking clubs. If schools participate in activities relating to school food (increasing take up/ reducing food waste) the contractor will be expected to work closely with that school. Links should be made between any other Healthy Schools London or Food for Life activities, teaching about good nutrition in the curriculum and the catering service. Examples include support of healthy cookery workshops, promoting a healthy/sociable dining room environment, presenting at assemblies and school council meetings, and healthy choice incentive schemes.  
 
 
(name of school) is committed to healthy, sustainable eating and the Contractor will be required to promote healthy choices to all stakeholders through a variety of ways, such as: 
 
a Positioning of food - healthy options should be placed first in the servery, at the front and beside the till point; 
b Healthy, sustainable choices should be well marked and presented; 
c There should be no active promotion/marketing of products that are ultra-processed, or high in fat, salt or sugar; 
d Whole Plate Approach - catering staff should promote a healthy balanced diet by encouraging children’s food choices to reflect the Eatwell plate. The Eatwell plate should also be reflected when whole plates are prepared by catering staff;  
e Offering tasters of healthy, sustainable options; 
f Running healthy menu promotions (e.g. rewarding children who choose healthy options); and 
g Provide educational opportunities and material to encourage meals take up, particularly of healthy items. 
 
A key part of the whole school approach to food is pupil participation and this will be an excellent way to involve the pupils in the design of the menus and monitoring provision, as well as ensuring feedback about the service. Catering supervisors would be expected to ensure there is a recognised route for complaints and positive feedback, and should actively engage with school councils and groups in schools responsible for food and nutrition, e.g. school nutrition action groups, where established. 
 
Contractors will be expected to introduce an online method of reporting and dealing with complaints within six months of contract commencement. 
 
More school-level communication is an integral part of the contract. It is expected that the contractor will participate in an open discussion about the development of the service through the School Council (where one exists) / PTA / Governing Body and any other forum. The contractor would be expected to make the agreed menus available to parents on a regular basis. 
 
[bookmark: _Toc220596709]9	Food standards and commodities specification   

 
[bookmark: _Toc220596710]9.1	Product and delivery standards 
 
[bookmark: _Toc220596711]9.1	Quality of goods 
 
6. All goods supplied and used under the Contract shall conform strictly to all relevant statutory regulations governing the sale and/or delivery of such goods in the United Kingdom, in force at the time of sale or delivery. Any goods held in stock after a change in the relevant statutory regulations must be replaced. 
 
7. The Contractor shall permit the Authorised Officer to inspect any delivery ticket and check the quantity and/or quality of the goods supplied for use. The Contractor shall upon request provide the (name of school) with all reasonable assistance to enable the Authorised Officer to check the quantity, quality and the origin of any goods, including the taking of samples of all foods served. The ((name of school) shall be allowed to make such inspections as are considered necessary, including inspection of the premises and vehicles of the Contractor. 
 
8. The Contractor shall have a documented verification/rejection system for checking and confirming the quality of foodstuffs handled by the Contractor. This should include random sampling for microbiological and compositional matters. 
 
[bookmark: _Toc220596712]9.1b	Ethically sourced or fairly traded products 
 
· Where the cost in not prohibitive, ethically sourced or fairly traded goods must be prioritised and should be incorporated as much as possible within the menu and highlighted. Ethical principles mean providing a fair deal for workers and the local community and/or producing goods in a way which does the least harm to the environment. This can be evidenced by the mark of Fairtrade, The Rainforest Alliance, or equivalent. Contractors will be expected to report on the annual percentage spend on produce from an accredited ethical scheme, as a proportion of total spend. 
 
· The Contractor will, at the request of the Authorised Officer, introduce ethically traded produce where the cost is comparable. However, the (name of school)  will not meet the cost of any request not agreed by the Authorised Officer. 
 
· The contractor will be required to demonstrate a plan for increasing the amount of fairly traded goods served. Products may include but not be restricted to: 
	− 
	Exotic fruits (eg. bananas, pineapple, kiwi fruits) 

	− 
	Juices (apple, orange etc) 

	− 
	Rice 

	− 
	Coffee  

	− 
	Tea 

	− 
	Sugar 


 
[bookmark: _Toc220596713]9.1c	Genetically modified foods 
 
· The use of genetically modified foods in the provision of the school meals service is prohibited.  
 
· The Contractor is required to ensure all food has not been genetically modified and all meals do not contain any genetically modified ingredients.  
 
· The Contractor is also required to ensure that the food has not been produced or processed using any Genetically Modified Organisms (GMOs).  
 
· All meat products must come from animals which have not been fed genetically modified feedstuffs.  
 
· Subject to scientific advice and extensive consultation with the schools, genetically modified foods may be introduced during the lifetime of the contract. Any such introduction will be upon receipt of explicit approval from the (name of LA/consortium/school) and not at the discretion of the Contractor.   
 
[bookmark: _Toc220596714]9.1d	Labelling 
 
· All food products supplied shall be clearly labelled to show: 
− the content 
− the net weight of the product 
− minimum meat content 
− the origin of the product 
− best before / use by date 
− nutritional information 
− allergy alerts 
 
· Labels should include any further information specified by legislation and any subsequent amendments. 
 
[bookmark: _Toc220596715]9.1e	Packaging & delivery 
 
· Containers used for delivery should be kept to a minimum, but sufficient for the purpose and in good condition. Products should be appropriately covered/protected. Packaging should be kept to a minimum by maximum supply of food in bulk, maximum use of reusable containers, maximum recuperation and re-use of packaging materials and maximum use of recycled or biodegradable packaging. 
 
· Delivery times shall be by local agreement between the Contractor and supplier to meet the operational requirements of the school. There should be an agreed delivery point. All deliveries shall be supervised by the Contractor. 
 
· Delivery notes should be complete to show all information required. Any food supplied that has been previously frozen and thawed out must be labelled Do Not Refreeze. 
 
[bookmark: _Toc220596716]10	Specific food standards 

 
[bookmark: _Toc220596717]10a	Bread and flour products 
 
· The composition of bread and flour products must comply with the requirements of the Bread and Flour Regulations 1998 (as amended) and bread must be produced without the use of any artificial additives or processing aids.  
 
· The (name of school) preference is wholemeal bread and flour as well as for flour and bread products to have been produced from wheat that has been grown and milled as locally as possible to the borough.   
 
· Where the cost of organic flour is comparable with ordinary wholemeal flour, the (name of school) preference will be organic.  
 
· The sodium in bread should ideally be 350mg/100g and no more than 400mg/100g (i.e the FSA target of maximum 1% salt).   
 
· The (name of LA/consortium/school) preference is for bread to be produced without the use of added fat, although this provision does not apply to enriched breads such as brioche, focaccia, etc. 
 
[bookmark: _Toc220596718]10b	Chicken and turkey 

30. Chicken and turkey shall be of Class A quality from an approved supplier using a salmonella free source. The water content shall comply with the Poultry Meat (Water Content) Regulation 1984 as amended. Birds are to be polyphosphate free.  

31. Chicken and turkey shall be sourced from suppliers that meet or exceed the legal requirements for food safety, environmental implications of production and animal welfare.  As evidence of meeting the production criteria, the food supplied must carry the Red Tractor logo or other admissible label, or through other admissible evidence. 
 
· RSPCA Assured poultry is preferred as a minimum. The contractor will be required to demonstrate a plan for increasing the amount of Freedom Food poultry served (this will be a key performance indicator).   
 
[bookmark: _Toc220596719]10c	Eggs 
 
• 	As a minimum, eggs used shall be from free range, Lion marked, salmonella free flocks (Class A) in accordance with the Egg and Chick regulations (2009), EU Council Regulation No 1308/2013 and EU Commission Regulation No 589/2008. 
 
[bookmark: _Toc220596720]10d	Fish and fish products 
 
· Frozen raw fillet fish and fish products shall be manufactured from fish of good quality. Each item or portion must be individually quick frozen and have uniform weight and size. Any coating shall comply with requirement regarding food additives listed in the specification.  
 
· Minced fish will not be served. 
 
· All fish must be Marine Stewardship Council certified and/or feature on the Marine Conservation Society (MCS) “fish to eat” list, or equivalent. No fish are to be served from the MCS “fish to avoid” list. The Contractor will give evidence of this on an annual basis. 
 
[bookmark: _Toc220596721]10e	Fruit and vegetables - fresh 
 
· Fresh fruit and vegetables that will be presented whole, or are required to maintain their appearance, must be either Class 1 or Class 2, whether they are organic or non-organic. The Contractor shall use certified organic fresh fruits and vegetables where the cost is comparable to nonorganic products. The Contractor will report on the percentage of certified organic produce used on an annual basis.  
 
· Where fruit and vegetables are used as an ingredient, it is not necessary that it is class 1 or 2, providing the fruit or vegetables are still suitable to eat (for example, apple used in apple crumble).  
 
· Where Organic is not available or cost comparative with nonorganic products, the Contractor shall use LEAF (Linking Environment and Farming) fresh fruits and vegetables, where the cost is 
comparative to non-LEAF products. The Contractor will report on an annual basis on the percentage of LEAF produce used. 
 
· At least half of the vegetables served with the main meal service must be fresh where facilities are available. 
 
· Freshly prepared fruit and vegetables shall be properly sealed and contained in plastic bags or containers, and must not be delivered or placed in saline solution. 
 
· Produce should be stored appropriately and a system of rotation must be in place. 
 
· Produce must be seasonal, and the Contractor will be expected to report on an annual basis on the percentage of seasonal food served.  
 
[bookmark: _Toc220596722]10f	Meat and meat products 
 
· All Meat and Meat products must be sourced from businesses that have been independently inspected and assured under a scheme such as the Red Tractor Assurance. 
 
· All animal products, including dairy, must comply with minimum welfare standards. This must be evidenced through one of the following certifications: an assured food standard logo, Freedom Food certification, organic or equivalent. The Contractor will give evidence of this on an annual basis. 
 
· Sausages and manufactured meat products shall comply with the provisions laid down in The Products Containing Meat Etc. (England) Regulations 2014, shall not include any mechanically recovered meat, and all meat supplied shall have a fat content of not more than 15%. These products must contain no less than 80% meat content. 
 
· Beef should be sourced from a reliable supplier approved by the Authorised Officer. Although beef will be included on menus as standard, some schools may wish to exclude beef from their menus, subject to agreement with the Authorised Officer. 
 
· Lean meat containing no more than 10% fat should be used in dishes containing meat.  
 
· The contractor will be expected to use the cuts as set down in the Meat Purchasing Guide (Eighth edition, 2019). 
 
 
[bookmark: _Toc220596723]10g	Meat, poultry and fish - bones 
 
Meat, poultry or fish dishes should not contain any bones at the point of serving, unless agreed with the Authorised Officer. Chicken on the bone (e.g. drumsticks) is permitted under the contract.  
 
[bookmark: _Toc220596724]10h	Milk 
 
· Lower fat milk should be used wherever possible. Skimmed milk should not be used.  
 
· The (name of school) has a preference for organic milk to be served/used in cooking under this contract. 
 
[bookmark: _Toc220596725]10i	Nuts and nut derivatives 
 
· Nuts and nut derivatives are not to be used. 
 
[bookmark: _Toc220596726]10j	Soya and soya derivatives 
 
· Soya milk is permitted to be served. 
 
· If soya milk is used as an ingredient it must be shown on the menu. 
 
· Soya products (including milk) must not contain genetically modified (GM) soya. 
 
· The (name of school)’s preference will be organic soya produce.  
 
· Textured vegetable protein (TVP) is not permitted.  
 
[bookmark: _Toc220596727]10k	Types of fats used in cooking 
 
· Animal fats are not permitted for use in cooking. This includes lard, ghee, butter, and soft spreads containing dairy.  
 
· Palm oil and coconut oil are not permitted to be used as ingredients - this includes bought-in items. 
 
[bookmark: _Toc220596728]11	Packaged food and preparation standards  

 
[bookmark: _Toc220596729]11a	Canned and dry goods 
 
· All commodities must be consumed within the “Use By” date. 
 
· All canned foods must have no added salt or sugar. 
 
· No sugar or salt should be added to canned goods. 
 
· Dented, grazed or unlabelled canned products will not be accepted. 
 
[bookmark: _Toc220596730]11b	Chilled foods 
 
• 	Chilled food shall be supplied in compliance with retained EU Regulation (EC) 852/2004 and The Food Safety and Hygiene (England) Regulations 2013. 
 
[bookmark: _Toc220596731]11c	Frozen foods 
 
· The Contractor shall ensure that frozen food agreed under the contract is accepted at delivery at a temperature of minus 18 degrees Celsius or lower, and where applicable in compliance with the Quick-frozen Foodstuffs Regulations 2007.  
 
· If a frozen entrée is used the same standards of provenance that apply to freshly produced meals must apply to the ingredients of frozen entrées. 
 
 
[bookmark: _Toc220596732]12	Additive standards

 
 
It is the aim of the (name of LA/consortium/school), where possible, to reduce the food additives in meals prepared for children. Any food additives used shall be in accordance with retained EU Regulation 1333/2008 and the Food Additives, Flavourings, Enzymes and Extraction Solvents (England) Regulations 2013. 
 
 
[bookmark: _Toc220596733]13	Contract requirements

 
· The Contractor must demonstrate that the menu cycle meets the Government’s school food standards. This must be shown in the specified format as indicated in the Government toolkit.  In schools that provide a freshly cooked meal, the menus must meet, as a minimum, the Food for Life (state Bronze, Silver, Gold) Standard. 
 
· Where schools do not have full facilities to cook on site, then the meals may be produced off site but are expected to meet the Food for Life (state Bronze, Silver, Gold) Standard 
 
· Menus produced for schools that do not have full kitchen facilities should be the same as those produced fresh on site.  Any minor modifications must be agreed with the Authorised Officer. 
 
· It is (name of LA/consortium/school)’s ambition that the meals cooked on site will meet the Food for Life (state Bronze, Silver, Gold) Standard within three years of contract commencement, i.e. by (date). 
 
· Menus will be changed termly to reflect seasonable products and agreed with (name of LA/consortium/school) prior to their implementation.  
 
The final menu showing compliance with the Government’s school food standards must be submitted to (name of school) no later than two months prior to its introduction. Following approval, the contractor will then send it to schools for distribution to parents.  
 
· The menus must reflect pupils’ special dietary requirements, including cultural and medical needs, vegetarian, vegan and special diets.   
 
· The (name of school)  will expect the Contractor (School Catering Manager) to meet once a term with the head teacher or their representative to discuss the menus and any suggestions the head teacher may have. 
 
	− 
	Whilst meeting the Food for Life (state Bronze, Silver, Gold) Standard, changes to the menus must take into account seasonal variations and local sourcing reflecting the targets set for unprocessed, organic and local food. Menus must also take into account pupils’ changing requirements. 
 

	− 
	The provision of ‘Special Day’ menus are encouraged by the (name of LA/consortium/school), for example, cultural, religious, meat-free or themed days.  
 

	− 
	Any such changes must be within the terms of the Conditions of Contract, and if agreement cannot be reached must be referred to the Authorised Officer. 


 
· The Contractor will be required to provide a brief description of the dishes on the published menus, to help pupils determine their choice on the day. 
 
· It is expected that menus in schools will be produced for pupils showing photographs of all dishes. 
 
· The Contractor will ensure that in the event of disruption to the purchase or delivery of products from their suppliers, an adequate stock of food products will be available for the continuance of the agreed service to each school site. 
 
· The Contractor will implement an effective system of monitoring and recording temperatures of both cold stored and hot stored food including deliveries and core cooking temperatures, to meet the requirements of retained EU Regulation (EC) 852/2004 and The Food Safety and Hygiene (England) Regulations 2013. 
 
· Unless specifically stated in the product use by date, the following table of food storage and keeping times should be applied in all cases. 
 
	Fresh meat and offal 
	 
	2 days 

	Fresh fish 	 
	 
	1 day 

	Sausages 	 
	 
	5 days 

	Milk 	 	 
	 
	4-5 days 

	Leaf & root vegetables 
	 
	7 days 

	Fresh fruit 	 
	 
	5 days 

	Bread 	 	 
	 
	1 day 


 
· The Contractor shall ensure that the food manufacturers’ recommended storage times are not exceeded. All food stocks shall be subject to regular inspection and efficient stock rotation ensuring older stock is used first. 
 
· Seasonal foods must be highlighted on the menu, and information displayed about the origins of the ingredients. 
 
· The Contractor will be accommodating in its offer to schools that may wish to reduce the frequency of desserts served, restrict the variety of drinks offered or introduce a plant-based menu on one or more days each week. 
 
  
[bookmark: _Toc220596734]14  	Special requirements 

 
· The Contractor should be aware that supplying a school meals service will include providing meals for pupils with disabilities and special educational needs. Catering staff are required to make appropriate adjustments, and be willing to assist disabled and special educational needs pupils as required  

· Special schools as well as primary provide education for children with special educational needs and disabilities, who may have special requirements. These requirements should be facilitated by the Contractor by providing appropriate services such as individual menu items and the need for specially designed cutlery.  

· Catering staff are required to be polite, friendly and helpful to pupils and school staff in making healthy choices including encouraging them to try new foods.  The lunchtime service is regarded as an important social learning experience for the pupils.   

· In addition, catering staff must be sensitive to the needs of all children in school environments, reporting where necessary to a member of the teaching staff any signs of distress or discomfort. 

· Some schools may require pureed food. 
 
 



[bookmark: _Toc220596735]15	Packed lunches

 
· On occasions, pupils and staff will require packed lunches rather than the normal menu, for example when pupils are on a school trip. 
 
· As packed lunches may be required first thing in the morning (i.e. 08:30 hours), the school will place an order for packed lunches with the Contractor at least one week before the packed lunches are required. 
 
· A packed lunch for primary schools is defined as: 
 
	− 
	A round of wholemeal or granary sandwiches/soft rolls/pitta bread (suitable for vegetarians and non-vegetarians.), filled with a protein source (e.g. chicken, cheese or humus) and salads 

	− 
	50-100g of fruit bites 

	− 
	or 

	− 
	40-80g of crudités 

	− 
	a dairy food such as semi-skimmed or skimmed milk, cheese or yoghurt or plant-based alternative 

	− 
	a compliant drink 


 
· The packed lunch will not include crisps, confectionery or any similar sweet or savoury snack / convenience items. 
 
· The provision of a packed lunch will be treated as a substitution of the midday meal and the Contractor will be paid accordingly.  
 
· Packed lunches prepared by the caterer must comply with the Government’s school food standards.  
 
[bookmark: _Toc220596736]16.	Customers providing their own food 

 
• 	Some customers, including both pupils and staff, may prefer to bring their own food to school. The Contractor must co-operate with this dining pattern by: 
 
	− 
	Laying out facilities such as tables and chairs, that are suitable for all customers, whether purchasing food or not 

	− 
	Providing tap water 

	− 
	Providing the clearing and cleaning services as with a normal meal service 

	− 
	Making the dining area a pleasant environment to eat in where children can eat together whether they are eating a hot meal or a packed lunch. 


 
[bookmark: _Toc220596737]17. 	Development of the service

 
· The (name of school) is continually reviewing and examining ways of improving the service.  This does not only include menu patterns and the provision of healthy, sustainable foods, but also the development of the catering environment in order to encourage children to get full benefit from the catering provided. Therefore, self-monitoring in terms of the quality of meals and a continual observance of service delivery is intrinsic to the (name of LA/consortium/school)’s aims. 
 
· The Contractor is required to develop a Service Development Plan, which will be the outcome of consultation with service users, (name of LA/consortium/school) and other partner groups and from the basis of the previous year’s trading activities. These should include any areas from the quality assurance audits that have identified areas for improvement.  The Service Development Plan should complement and contribute to (name of LA/consortium/school)’s School Food Action Plan. In April of each year, the Contractor will be expected to set out proposals for the forthcoming contract year including: 
 
	− 
	aims and objectives 

	− 
	service development programme 

	− 
	performance indicators and targets 

	− 
	quality plans and service initiatives 

	− 
	training plan including staff development to nationally recognised qualifications. 

	− 
	marketing 

	− 
	service strategies for increasing take up of meals 


 
· The outcomes and achievements resulting from the plan must be reported to users on a termly basis.  
 
· At the request of the Authorised Officer, the Contractor will be required to introduce batch cooking in all school kitchens where appropriate, to ensure that each sitting receives and is served freshly cooked food. 
 
· The ((name of school) is committed to promoting sustainability over the life of the contract. In support of this, the Contractor will be expected to develop, meet and sustain targets for the increased use of raw, unprocessed ingredients, organic and sustainable food. The targets, and how they will be met and monitored, must be included in the tender submission.  They will be negotiated and agreed with the Authorised Officer at the commencement of the contract.  
 
· New Initiatives: the (name of school) always welcomes new initiatives that support the promotion and development of the school meals service and the general development of children in (name of LA/consortium/school) schools. The Contractor will be expected to develop a core service and a programme of promotions/events that support the initiative. 
 
· The Contractor shall market the school meals service throughout the life of the contract in conjunction with the (name of school) Marketing must reflect the different age ranges across schools.  
 
· The Contractor should develop an effective marketing strategy that promotes the school meals service, particularly the healthiest options, including menu presentation, product packaging, and special days. The Contractor shall meet termly with the Authorised Officer and a representative of NHS (name of school) to consider the implication of its marketing strategy. Any costs arising from this marketing strategy will be met by the Contractor.  
 
· Training programmes must be provided by the contractor for all catering staff on good nutrition, the links between food and health, sustainable food, the marketing techniques needed to encourage the choice of healthy meals, age-appropriate portion control and the practical preparation methods used to allow the nutritional standards to be met. 
 
[bookmark: _Toc220596738]18. 	Dining Centres 

 
· Some of the schools within (name of school) have their own full kitchen facilities and can thus cook food on the site where it will be consumed. However, there are a number which cannot produce meals from fresh ingredients, and these are highlighted in the school profiles. 
 
· Where schools do not have full production kitchens in (name of school)  those schools must produce compliant menus using a hybrid system.  This could be by the use of chilled or frozen entrées supplemented with fresh vegetables cooked on site. 
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· At certain times the (name of LA/consortium/school) is requested to supply facilities for community use. The community groups may request that kitchen facilities be made available to them for things such as making tea and coffee followed by washing up. The use of kitchen facilities can only be made available with the Authorised Officer's permission and a "responsible person" must be present to ensure that the facilities are used safely and properly, and that all utensils and equipment are accounted for, cleaned and cleared away after use.  
 
· Where minor utensils are used the Authorised Officer's nominee may take the role of "responsible person" but in certain cases it will be necessary for a member of the Contractor's staff to attend. When this occurs, it will be the responsibility of the community activity organiser to negotiate a cost with the Contractor for such attendance which will be based on time and travel costs.  These costs will be in accordance with the Schedule of Rates included in the tender submission. 
 
· It is emphasised that the member of the Contractor's staff will not be required to provide catering services but simply to act as an observer (and advisor) and ensure that the (name of school) equipment is properly used and that the (name of LA/consortium/school)’s assets are protected. 
 
[bookmark: _Toc220596740]20. 	Hospitality functions

 
· Some schools provide facilities for events such as seminars and lectures, where the organiser of the function may require some form of catering provision. 
 
· Such catering provision is usually of a simple nature, for example, coffee, biscuits and a fresh, seasonal fruit platter. At present the number of such functions are small and infrequent, although the (name of school)) hopes to expand this kind of offer in the future. The Contractor must ensure that tap water and fairly traded food and drinks (e.g. tea, coffee, biscuits, sugar, fruit, etc.) are available as an option for schools to order for hospitality functions. 
 
· It is not possible to forecast the numbers, dates, or locations of such functions. In the event that such a function is required the Authorised Officer or the school will negotiate with the Contractor to determine a price which will be additional to the Contract price. Any cost will be borne by the school and not by the (name of school) 
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The (name of school)  is committed to the Government’s Best Value statutory guidance to Local Authority service provision. The Contractor will be expected to participate in this process in (name of school) and following Government guidance and statute on this matter. 
 
[bookmark: _Toc220596742]22	Changes to service requirements 

 
The Service specified in the Contract Documents is the service on which the Tenderer is to submit their price for undertaking the work.  
 
The (name of school) cannot give any guarantee that the Service, in particular the number of meals to be provided under the Contract, will remain constant for the duration of the Contract. The Tenderer should take into account that during the course of the Contract a number of factors may influence the nature and scope of the Service. The types of changes or variation that might occur are shown below. Tenderers should be aware that the list is not necessarily exhaustive: 
 
· The Borough's X secondary and some primary schools are electing to make their own arrangements in respect to the provision of the School Meals Service and are therefore not included in this Contract. However, the (name of school)  reserves the right to include any such school in the Specification of this Contract, at any time during the course of the contract. The Contract would be varied in accordance with the provisions in the Contract Documents in this circumstance.  It should be noted that some schools might opt to take Academy status during the period of this contract. 
 
· While there are no plans at present, it is possible that during the course of the Contract schools forming part of this contract might close, or alternatively new schools or other educational institutions might open and may wish to have their school meals service provided under this Contract. The Contract would be varied in accordance with the provisions in the Contract Documents in these circumstances. 
 
· Forecasts indicate that during the course of the Contract, school rolls in the Borough will increase considerably. This might affect the uptake in both paid and free school meals. The Contractor will be required to meet any such increase in demand for the Service.  
 
· The demand for school meals during the course of the contract may vary for reasons other than changes in the school roll. For example, changes in pupil tastes and their perception of school meals, and changes in economic factors and the state benefit system, may lead to fluctuations in demand for both free and paid school meals. 
 
· Since the Contract pricing mechanism is specifically designed to relate to the number of meals provided under the Contract, increases (or decreases) in the number of meals required resulting from such fluctuations would usually be dealt with under the provisions relating to the pricing mechanism in the Contract Documents. Such changes would not normally be indicated by a Variation Order except in exceptional circumstances. 
 
 
[bookmark: _Toc220596743]23	Other requirements and information 

 
In all (name of school) establishments the Contractor will have no need to handle cash because all payments by children and adults for midday meals will be arranged by the school. 
 
The Contractor's key responsibilities will be menu development, marketing, training provision, whole school engagement, cooking and supplying the food and serving it where appropriate. 
 
[bookmark: _Toc220596744]24	General Information

 
School profiles give information on each of the schools included in the contract together with the following: 
 
· The school name and address 
· The number of pupils on the school roll as at (date)  
· The times when a school meals service has to be provided 
· The school’s kitchen facilities 
· Where the pupils/children will eat (most pupils will eat in a designated dining hall and will collect their own food from the self service cafeteria). Nursery children will dine in one of the following areas: 
 
− in their own classrooms 
− in a small dining area in the nursery 
− in the main dining hall but if so at a separate time to the rest of the school.  
 
· Seating arrangements are supervised by the Meals Supervisor, who will be employed by the school, but, in accordance with Ofsted recommendations, schools are encouraged to let those pupils who bring packed lunches to sit with those that buy school meals 
 
· Nursery children are provided with a “family” catering service where the children eat together in groups of six to eight and are supervised by nursery assistants or teachers. 
 
 
[bookmark: _Toc220596745]25. 	Core servce  

 
· The school meals service consists of a midday lunch provision based on a choice of two hot main dishes.  

· The standard mid-day meal must include: 
 
	− 
	One portion of either meat, fish, eggs, beans, or other non-dairy sources of protein 

	− 
	At least one plant-based dish (must NOT contain any meat or fish products but must contain protein) 

	− 
	Carbohydrates such as rice, pasta and potatoes 

	− 
	Choice of two seasonal vegetables 

	− 
	Variety of fresh raw salads 

	− 
	One hot or cold fruit-based pudding (must contain a full portion of seasonal fruit) 


− One portion of fresh, seasonal fruit 
− A selection of bread with no added fat or oil 
 
· Contractors must adhere to guidance on portion size and we expect all catering staff to have been trained in portion control relevant to all education settings. Guidance can be found on p6 of “School 
· Food Standards: A practical guide for schools and their cooks and caterers” 

· Children should be encouraged to take at least one item from each of the four main food groups from the Eatwell plate. Foods from the high fat and/or sugar group should not be included in school lunches.   

· Fresh tap water must be available, easily accessible and free.  

· The meal must be freshly prepared on the day of consumption where facilities exist.  

· It is for the Contractor to determine the mix of food products, which must be mainly fresh. 

· The Contractor should ensure that the 'end product' meets the standards specified in the Contract, in particular those relating to the nutritional content and the presentation of meals provided.   

· The Contractor will be required to operate a menu cycle which must be seasonal and appropriate for the winter and summer periods.   

· The Contractor will be flexible in its offer to schools that may wish to consider, in the context of health and environmental impact of food, reducing the frequency of desserts served, restricting the variety of drinks offered or introducing a plant-based menu on one or more days each week. 
 
 
[bookmark: _Toc220596746]26.  	Other services

 
Other services, such as breakfasts, mid-morning break, afternoon and evening service may be required on a school-by-school basis. In the event that such a service or services are required, the head teacher in conjunction with the Authorised Officer will negotiate with the Contractor and approve the level of service and a price. Any cost will be borne by the school and not by the (name of 
LA/consortium/school). The food and drinks made available throughout the school day, must meet the Government food-based standards for school food other than lunches. 
 
· National School Fruit and Vegetable Scheme:  Most of the primary schools in (name of school) operate the National School Fruit and Vegetable Scheme. All schools will be able to opt in. The scheme provides a free piece of fruit or vegetable to every 4–6-year-old in the school every day. The Contractor is required to co-operate with those schools and the level of involvement will be discussed at school level.  
 
· Accreditation schemes: The Contractor should be aware of and willing to participate in activities linked to accreditation schemes such as Food for Life Schools Award, Healthy School London and any relevant government programme. Most activity will vary depending on the individual school action plan, although there may be some borough wide Healthy Schools London activities. Liaison with the school PSHE co-ordinator is recommended.  
 
· Local choice menu: In some schools, menu choices vary. The menu choices and local variations must be agreed with the Authorised Officer or a nominated representative.  The Contractor will consider the preferences expressed by individual head teachers.  However, the menus must be able to demonstrate that on each day, a complete meal choice is able to satisfy the (name of school) Standards for School Food in the contract documentation. 
 
· Free school milk: Certain schools supply free milk to children. This service is provided by the school and is not the responsibility of the Contractor although the Contractor may be required to cooperate by making available suitable storage space, preferably refrigerated.  
 
 
[bookmark: _Toc220596747]27.  	The ordering of meals 

 
· The school is responsible for ordering the meals required each day and will give this information to the Contractor's head of kitchen by 10.00am on the day that the meals are required. 

· The Contractor will only be paid for meals which have been properly ordered and will need to keep records of meals ordered and provided for use in preparing the monthly invoice. 

· These records must be retained for examination by the Authorised Officer on request. 

· It is the school's task to notify the Contractor as to how many meals are required. It must be clearly understood that failure to provide the meals service on time will not be excused because the meal orders were received late. 

· There is no need for the Contractor to handle cash in these establishments.  All meals are ordered through the school and any payment is processed by a member of the school’s staff. 

· The Contractor will receive payment per meal for the cost of providing the meals to both primary pupils and adults, this being determined by two factors: 
· The quoted price per meal 
· The numbers agreed between the school and the Contractor 

· The price per meal shall be broken down into: 
· Food costs: based on the food cost of a main dish, starchy food (eg. potatoes, rice, pasta) vegetable and dessert. 
· Operational costs: which should include: labour, management fee, printing/stationery, travel, disposables, cleaning materials, telephones, any other operational costs

· Payment will reflect the price per meal as set out by the Contractor in its tender submission. 
· School Profiles set out the number of meals served during the previous year   
 
 
[bookmark: _Toc220596748]28. 	Additional responsibilities  

 
The Contractor should note that, with regard to food preparation and serving, the Contractor's responsibilities include the following: 
 
· Cooking the two-course menu meals ordered by the school earlier that day. The school will tell the Contractor the total number of meals required but not the type of meals. It is up to the Contractor to use their professional skill and judgement in translating the total order requirement into a kitchen production programme.    
 
· The Contractor will be expected to use the school’s cooking premises and facilities.  
 
· Preparing the dining room area, including laying out tables, chairs, condiments, water jugs, and glasses in all schools except nursery schools. The school shall make the dining area a pleasant eating environment for pupils and staff. 
 
· Stocking and staffing the cafeteria style servery and where necessary assisting the children to collect their food in all except nursery schools. Contractors will ensure that they have allowed sufficient hours for staff to prepare food on site, where appropriate, and to carry out all cleaning tasks as defined in the Contractor’s cleaning schedules. 
 
· On completion of the meal the Contractor will collect the dirty containers and plates, etc., and will wash these in the washing up area. All dining areas are self-clearing unless otherwise stated. 
 
· Responsibility for the cleanliness of the dining area itself (including tables and chairs etc) is divided as follows: 
 
	− 
	The Contractor will sweep the dining room areas and will clean the tables and chairs. In addition the Contractor will clean up spillages in the dining room area and will clean and mop the servery area. 
 

	− 
 
	The school will be responsible for mopping, scrubbing, stripping and polishing the dining room floor as part of the regular building cleaning programme. 

	− 
	The Contractor will also be responsible for all cleanliness in the kitchen and storage areas and will be responsible for deep cleaning the kitchen annually and when requested by the Authorised Officer. 


 
 
· In multi-purpose dining halls, where furniture cannot be permanently set up, the Contractor is responsible for setting up and clearing away furniture used at mid-day. The movement of furniture must take place at a time which does not interfere with school activities, usually immediately before and after the lunchtime service. 
 
· Nursery provision only: The caterer must deliver the necessary utensils including clean crockery and cutlery to the (name of school) nursery staff in time for them to set the tables in readiness for the food delivery. The prepared food will be delivered by the Contractor in bulk to the (name of LA/consortium/school)’s nursery staff who will serve it to the children and supervise the meal sessions. 
 
· All children are encouraged to utilise the occasion of mealtimes as a means of developing social skills and awareness.  Consequently, all children except nursery school children are encouraged to approach the servery area unaccompanied, and to choose their meal.  
 
· The Contractor should lay out the servery in a logical sequence. Ideally this should be in the following order: 
− Main dishes and carbohydrates 
− Vegetables 
− Fruit 
− Pudding 
 
· While it is not expected that there will be a surplus of food, when this does occur, it is not permissible to serve “seconds” except with the permission of the head teacher or their nominee. 
 
· Where teaching staff or adult helpers elect to take a meal, the Contractor must institute a preorder arrangement which gives that staff member or helper a choice of meal. 
 
· The Contractor must display copies of the current menu at the service counters, in its office and ensure that the head teacher has a copy. 
 
· The menus displayed in the servery area must be accompanied by photographs of the food. 
 
· Menus must also be made available in a suitable format so they can be displayed on the (name of LA/consortium/school)’s and Contractor’s websites. 
 
· All serving of food to the nursery children is carried out by the nursery staff.  It is important that the Contractor liaises regularly with the head of the Nursery to ensure that the guidelines given for the portioning of food and the storage of both hot and cold food are followed. 
 
· Each year the Contractor will undertake a survey at each school to ascertain the customers, parents and school’s satisfaction of the service they are providing.  Prior to surveys being undertaken, the questionnaires will be approved by the Authorised Officer, who may wish to add 
to or amend the questionnaire.  The results, analysis and individual questionnaire returns will be made available to the Authorised Officer on request. 
 
· The Contractor will devise, implement and maintain the following management systems at each school, in order to accurately assess customer satisfaction levels and the uptake of individual meals:  
 
− A system to monitor and reduce plate waste 
 
− Food production sheets, showing the quantity of meals produced, served and remaining 
 
This information will be made available to the Client Monitoring Officer, to enable valid changes to be made to the school meals menus 
 
· The Contractor will formulate and introduce within six months of the commencement date, a customer care code and service charter.  The Contractor will ensure that all staff are trained and are conversant with the code and charter. 
 
· The Contractor is encouraged to recruit in line with a policy around Diversity, Equity and Inclusion 
 
· The Contractor will be expected to keep up to date with any changes or new initiatives that are relevant to the school meals service, and support the (name of LA/consortium/school) in these initiatives where required.  
 
· All schools will have the option of using conventional trays and crockery, and these are to be used rather than flight trays. 
 
· Where schools have their own gardens, the Contractor is encouraged to engage with the programme and use produce grown by children at the school in the school meals. 
 
· Schools would be interested in the Contractor introducing cashless systems and the ability of parents to opt in or out on a daily basis. The Contractor’s suggestions to meet this objective should be incorporated into the tender but priced separately. 
 
[bookmark: _Toc220596749]29. 	OTHER RESPONSIBILITIES 

 
[bookmark: _Toc220596750]29a	Premises 

During the Contract Period the Contractor shall be permitted to use the Kitchen premises in connection with the provision of the Services. They shall be used for no other purposes without the permission of the school. 
 
In addition, the Contractor shall, if they wish, be able to lease the depot and office facilities located at XX for supplying this contract.  The cost of leasing these facilities will be XX per annum.  A draft lease agreement is available on request. Details of the available facilities are contained in Schedule One. 28b Energy and Water 
The Contractor shall have due regard to energy conservation and exercise energy management control in the course of its operations, in accordance with (name of LA/consortium/school) targets to be specified.    
 
The Contractor shall ensure that the free use of water is treated responsibly, e.g. that taps are not left on allowing water to run to waste, e.g. whilst washing vegetables, or that leaking taps are reported immediately for repair.   
 
The Contractor shall include in the Response Document what measures it intends to introduce to limit its use of kitchen gas, electricity, water and all services at each school. The Contractor may be expected to contribute to the school’s Climate Action Plan. 
 
In the event of any disruption to the supplies of utilities it may be necessary for the Contractor to use disposable crockery and cutlery equipment.  This shall only be acceptable in emergencies and agreed with the Authorised Officer prior to use. The cost of supplying the disposable equipment shall be met by the school.  
 
The Contractor shall agree a delivery schedule with each School and require delivery vehicles to not leave engines idling. 
 
[bookmark: _Toc220596751]29b	Telephones 
Some kitchens have their own dedicated telephone line; for others the Contractor’s staff must use the School’s. All telephones within the school, including the kitchens, are for business use only and personal calls are not permitted other than with prior permission of the school.  
[bookmark: _Toc220596752]29c	Security 
The head teacher shall have overall responsibility for the security of the school. The Contractor shall be responsible for securing the Kitchen at each school and all equipment in the Kitchen at the end of the normal working day.  The Contractor shall ensure, in particular, that Kitchens are properly locked, windows tightly secured and all appliances and lighting switched off.   
 
The Contractor shall hold access keys when required to do so in respect of the Locations. The 
Contractor shall provide to the school and Authorised Officer a list of names of those members of the Contractor’s Staff who are designated key holders.  The school shall be informed of any changes in key holding personnel.  The cost of lost and replacement keys shall be met by the Contractor. 
 
The (name of school) or the head teacher shall not accept responsibility for any valuables or money belonging to the Contractor or its Staff which have been brought onto or left on school premises.  
[bookmark: _Toc220596753]29d	Refuse disposal 
The responsibility for the disposal of all rubbish associated with the meal service including the rental of bins is the school’s. 
 
The Contractor shall ensure that waste is disposed of safely and not in such a way that it may cause a health and safety risk to third parties using the area.  It shall be the Contractor's responsibility to keep food prepared and stored within the premises, free from vermin. 
 
Waste cooking oil or excess oil from cooked foods shall not be discharged into the drainage system and should, wherever possible, be recycled.  It is the Contractor’s responsibility for oil recycling/disposal in accordance with Legislation – Contractors must demonstrate how they will achieve this. 
 
[bookmark: _Toc220596754]29e	Cleaning 
The Contractor shall maintain the Kitchen and Dining Centre at each Location in a clean and hygienic condition including deep and high level (i.e. wall areas, ventilation canopies, fans and ceiling surfaces) cleaning.  The Contractor shall be responsible for full and thorough cleaning and disinfection of all Kitchen equipment, crockery and cutlery, glassware, floors, surfaces and utensils.  The Contractor shall submit a sample planned cleaning and disinfection schedule including deep cleaning outlining the frequencies and methods to be used as part of the Response Document. 
 
Cleaning materials shall be stored and used with due regard to the Control of Substances Hazardous to Health (COSHH) Regulations.  Cleaning materials shall be bought in concentrated form for dilution on site where this is the safest and most environmentally preferable option. The Contractor shall give due regard to the environmental impact of the cleaning materials used e.g. avoiding products containing ozone depleting substances and products containing HFCs and other gaseous and non-gaseous substances with a high global warming potential and wherever possible using substances with biodegradable ingredients in preference to chemical cleaners and chlorine based bleach.   
 
The Contractor shall replace hazardous substances with more benign substances and where they are necessary ensure that they are labelled, stored, used and disposed of in accordance with legislation and best practice. The Contractor should use biodegradable ingredients (water or plant-based products) in preference to chemical cleaners and bleach. If bleaches must be used, they must not be chlorine based. In no case should NPE (nonylphenol ethoxylate) be used; alcohol ethoxylates are a suitable alternative. 
 
The Contractor shall minimise the use of products that contain high VOC levels / potentially harmful solvents where they can be eliminated or replaced by low VOC content, low-solvent, or solvent-free products such as water or plant-based paints, varnishes and glues that are fit for the purpose. All used solvents and their containers shall be disposed of in a way that is least harmful to the environment and the contractor shall comply with any instructions from the (name of LA/ consortium/school) in this respect.  The Contractor shall avoid products containing or manufactured using ozone-depleting substances such as hydrochlorofluorocarbons (HCFCs), halons, carbon tetrachloride, 111 trichloroethane and bromochloromethane. Reclaim such substances when servicing or disposing of equipment. 
[bookmark: _Toc220596755]29f	Pest Control 
The Contractor shall notify promptly the school and the Authorised Officer of any infestation in all areas where the Service is performed; it is the school’s responsibility to engage a suitable and professional contractor to address each situation. The Contractor shall record in writing all such notifications made to the school and co-operate fully with the pest control personnel during treatment.  28h Lettings 
It is at the discretion of the head teacher to authorise the use and occupation of educational premises outside standard hours of instruction.  In the first instance, the option to provide catering services, when the kitchen premises are let, shall be offered to the Contractor. 
 
In situations where the school wishes to use the catering facilities or the use of catering facilities is granted to an outside agency or person the school shall ensure that the premises are left in a clean and tidy condition, if not the Contractor shall recharge the school for the cleaning, at the agreed schedule of rates.  In addition, the school shall ensure that the user of the kitchen is aware of their responsibilities under the Food Safety Act and Health and Safety regulations. 
 
[bookmark: _Toc220596756]29g	Equipment 
The Contractor shall refer to School Profiles regarding the use and responsibilities for equipment.   
 
In the event of breakdown of any equipment the Contractor shall take all reasonable steps to provide the Service (submitting alternative menus if necessary).   
 
[bookmark: _Toc220596757]29h	Emergency feeding and business continuity  
The Contractor is required to produce and update as appropriate, and share with the (name of LA/consortium/school), a Business Continuity Plan to demonstrate how it would provide meals in event of a major disruption to the service. In the event of the Contractor having to implement its Business Continuity Plan, the Contractor will be expected to cooperate fully with the (name of school) Emergency Officers, as appropriate. 
 
[bookmark: _Toc220596758]29i	Premises emergency /kitchen closure 
It is the policy of the (name of school) to close Kitchens which could cause injury or hazard to customers or staff or when equipment or services are unusable.  Kitchens may also be closed in site emergencies or when school circumstances affect the kitchen premises e.g. if the school is used as a Polling Station.  Wherever possible the (name of LA/consortium/school) shall inform the 
Contractor with a minimum of 24 hours’ notice of any closures. The kitchen shall remain closed for the minimum period of time.  Whenever practicable an alternative service shall be provided. 
 
[bookmark: _Toc220596759]29j	Health and safety: General 
The Contractor shall at all times provide the Service in a continuously efficient, effective and safe manner and one that is not, nor is likely to be, injurious to the health and safety of any person or persons, or detrimental to the environment or the substance of any property at or comprising all or part of any Location and one which in all respects is to the entire satisfaction of the ((name of school) and the individual Location. 
 
The Contractor shall without prejudice to the performance of the Services and to the satisfaction of the (name of school)  and the Location adopt safe methods of work in accordance with the Health and Safety at Work Act 1974 and other relevant Acts, Regulations, Codes of Practice and Guidance Notes for the safe provision of the Service. 
 
The Contractor shall observe and abide by all legislation relating to the provision of the Services. 
 
The Contractor shall review its Health and Safety policy and safe working practices as often as may be necessary in the light of changing legislation, new codes of practice or guidance notes, and shall notify the (name of school) of any revisions. 
[bookmark: _Toc220596760]29k	First Aid 
The Contractor shall comply with the Health and Safety (First Aid) Regulations 1981.  The Contractor shall provide a fully stocked first aid box at each Location and replenish stocks as and when necessary. 
[bookmark: _Toc220596761]29l 	Health and Safety Officer 
The Contractor shall permit the (name of school) Health and Safety Officer, or any other appropriate person, to enter upon any Location at any time during working hours for the purposes of carrying out health and safety inspections. During the inspections the Health and Safety Officer, or his authorised representative, shall inform the Contractor verbally and subsequently in writing of any method of operation or other matter which, in the opinion of the Safety Officer, falls below the requirements of the (name of school) Health and Safety Policy and Codes of Practice or any other statutory requirement. The matter shall be reported to the Authorised Officer and should remedial action be required, to the Health and Safety Inspectorate and / or the (name of school) s Environmental Health Officer. 
[bookmark: _Toc220596762]29m	Incident reporting 
The Contractor shall have in place a reporting system and policy for injuries, diseases and dangerous occurrences to comply with the Reporting of Injuries, Diseases and Dangerous Occurrences Regulations 2013 (RIDDOR).  The Contractor shall immediately report to the Authorised Officer (and the Incident Contact Centre for the HSE) any reportable accidents, incidents or near misses that take place in those parts of any of the Locations where the Service is performed.  The Contractor shall also report without delay any other occurrences, situations or circumstances it observes within the Locations which the Contractor reasonably considers likely to be a health and safety risk.  
 
[bookmark: _Toc220596763]30. 	Fire Precautions 

 
With respect to fire procedures, the Contractor shall ensure that: 
 
· all Staff are given in conjunction with the School appropriate training in fire procedures and the use of fire equipment in the kitchen and that they participate in site fire drills in co-ordination with the rest of the school; 
· each Kitchen has the correct fire extinguishing equipment, i.e. a fire blanket and one to three dry powder or carbon dioxide extinguishers, according to the size and layout of the Kitchen. This equipment shall be supplied and replenished by the school; 
· the Authorised Officer is informed if the fire extinguishers within the Kitchen have not been checked annually; 
· firefighting equipment is not unnecessarily interfered with or misused by its Staff; 
· a copy of a Fire Action Notice is displayed; 
· any problems in connection with fire precaution, e.g. difficulty in opening fire doors, are reported immediately to the school and the (name of school)  Health and Safety Officer. 
 
The Contractor shall ensure that waste fats and oils are not allowed to build up in any part of the Kitchen, especially around any equipment that is likely to prove a risk in terms of starting a fire, i.e. fryers and cooking stoves.  Spillages shall be cleaned up promptly. All Staff using pieces of equipment that could prove to be a fire hazard shall be trained and informed of the correct usage of the equipment in relation to it being a fire hazard.   All entrances, exits, stairways, passageways and fire exits shall be kept free from obstructions at all times. 
 
 
[bookmark: _Toc220596764]31	Signage

 
The Contractor shall ensure that the relevant Health and Safety and Hygiene signs are correctly displayed and that its Staff complies with these signs. 
 
[bookmark: _Toc220596765]32	Food Safety

 
The Contractor shall establish and implement risk-based food safety management procedures based on Hazard Analysis and Critical Control Points (HACCP) procedures.  The Contractor shall ensure that food is presented and served at the appropriate temperatures for safety and eating quality.  Temperatures shall be monitored at appropriate times.  The Contractor shall provide and maintain accurate electronic probe thermometers for this purpose. All probes shall be calibrated on an annual basis and records kept in writing for inspection. 
 
The Contractor shall: 
 
· comply with all legislation and regulations including the Food Safety Act 1990, and all current UK and retained European Union food legislation; 
· use due diligence in the procurement, storage, preparation and usage of all food materials; 
· have in place appropriate operational policies, procedures and practices to ensure food safety standards are maintained at all times;  
· maintain systems for ensuring food is handled, stored, prepared and cooked appropriately and provide daily evidence of food temperature control at the points of delivery; storage, cooking, cooling and further storage; 
· ensure that fridges and freezers are checked for correct operation a minimum of twice a day during the working week and temperatures recorded.  Any problems with fridge or freezer temperatures shall be reported immediately to the Authorised Officer; 
· Shall maintain records of the supply of food to establish a system of traceability in the event of any food safety investigations. 
 
 
[bookmark: _Toc220596766]33	Hygiene 

 
The Contractor shall comply with all current UK and EU Food Hygiene legislation and submit a copy of their Food Hygiene policy. 
[bookmark: _Toc220596767]33a	 Hygiene – Food handlers 
The Contractor shall ensure that all persons employed by them, within and around areas designated for the preparation and service of food, are in good health and have a high standard of oral hygiene and general personal hygiene. Staff engaged in the handling of food, who become aware that they are suffering from, a carrier of, or in contact with other people suffering from, a Notifiable Illness or gastrointestinal infection shall inform the Contractor immediately.   A Notifiable Illness is as defined by a Working Group of Food Industry Medical Officers, or any other similar groups throughout the life of the contract assisted by the Department of Health; Health Protection Agency and Employment Medical Advisory Service of the Health and Safety Executive.   The Contractor upon receiving any such notice shall inform the (name of school) Environmental Health Service and the Authorised Officer.   It shall be the responsibility of the Contractor to take any further actions as may be necessary to meet and fulfil any legal requirements imposed as a result of such notification.   The Contractor shall also keep the (name of school) Authorised Officer informed of any such further action.     
 
 
[bookmark: _Toc220596768]34	 Environmental Health 

 
The Contractor shall permit access without notice at any reasonable time to Environmental Health 
Officers authorised by the ((name of school) for the purposes of enforcing the Food Safety Act 1990 and any subsequent food safety Legislation.  All records pertinent to the hygiene management of the operation shall be made available to the Environmental Health Officer upon request. 
 
The Contractor shall deliver to the Authorised Officer within two working days any Environmental Health Report relevant to the Service, Staff, schools and equipment or other activities in relation to this Contract, together with observations and a statement of the steps taken or proposed to be taken in order to comply with any requirements specified in such a report. 
 
Contractor shall notify the Authorised Officer immediately following service of any legal notices including Improvement, Prohibition or Emergency Prohibition Notices, Detention Notice or Certificate that food has not been produced, processed or distributed in accordance with the Hygiene Regulations. 
 
The Authorised Officer shall deliver to the Contractor similarly any such report received. 
The Contractor shall agree that all correspondence relating to food hygiene standards be copied to the Authorised Officer and Head Teacher of the school. 
 
[bookmark: _Toc220596769]35	Uniforms

 
The Contractor shall ensure that all Staff employed by the Contractor are properly and presentably dressed in appropriate work wear (see also Section 31). 
 
The uniform shall be such that Staff can be identified as providers of the Service. 
 
All Staff employed by the Contractor, either permanent or temporary shall wear the approved uniform at all times while involved in the provision of the Service, including production of meals and serving to Customers. 
 
[bookmark: _Toc220596770]35a 	Laundry and protective clothing 
The Contractor shall be responsible for any laundry services required, and for the daily washing of all clothes needed in the provision of the Service. 
The Contractor shall ensure that:  
 
· food handlers are supplied with protective clothing and that it is clean when worn; 
· work wear clothing is not worn by Staff outside the place of work; 
· all Staff wear protective headgear with long hair tied back; 
· those not normally employed in the direct delivery of the Services, wear protective clothing whilst in the Kitchen area; 
· footwear worn by all Staff in carrying out the Services protects their feet completely and is safe and comfortable with sensible heels and non-slip soles. Footwear is of a material impervious to liquid; 
· protective clothing, including hats, is worn by Staff at all times whilst carrying out the work for which the items are provided; 
· in certain sites, detailed on the profiles, body warmers/waterproofs shall be supplied to all kitchen staff by the Contractor. 
 
[bookmark: _Toc220596771]36	Sustainability Strategy 

The Contractor shall submit their Sustainability/ Environment Policy.  The Contractor shall include in their Tender Response Document an outline of the mechanisms and systems for ensuring that processes in place are sustainable and designed to minimise any environmental impact.   
 
[bookmark: _Toc220596772]37	School Regulations 

65iThe Contractor must conform to all appropriate regulations and keep the Head Teacher informed of any incidents that might affect the school or the pupils. The Contractor must read the (name of school) safeguarding policy, and make sure all Staff employed by the Contractor to work in (name of LA/ consortium/school) have read and are familiar with the policy. 
 
[bookmark: _Toc220596773]38	DBS Checking

The Contractor will check the names of all existing staff and volunteers not previously checked and potential staff and potential volunteers against the Secretary of State for Education and Employment List 1999 and the Department of Health’s Protection of Children (1999) List as being those who will work with participants under 18 years of age and provide such written evidence as the Authorised Officer shall reasonably require. 
The Contractor will arrange enhanced Disclosure and Barring checks of all potential staff and volunteers and of any existing staff and volunteers not previously checked.  
The Contractor will comply with all relevant legislation and Department for Education guidance regarding the safeguarding of children in school. 
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