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WELCOME

We are delighted to
be the chosen caterer
for your school.

At FEED (Feeding Excellence Every Day), we love
what we do - serving food that supports growing
minds, busy school days and children’s overall
wellbeing.

We believe every child should enjoy a school
lunch that’s cooked with care, using quality,
seasonal ingredients. The food we serve- and the
welcoming environment we serve it in- really does
make a difference to how children feel and learn
throughout the day.




Main meals are packed Starchy foods such as Children can choose from a

with protein - the building bread provide steady colourful range of vegetables,

We refresh our menus twice a year to keep things blocks children need for | -~ energy and are a valuable giving them the vitamins and
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nutritious, tasty options that support children’s ron and B vitamins. pmen
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and engaged, giving them opportunities to try new
dishes and explore different flavours. Whetherit’s a
national celebration, a curriculum-linked theme or a
healthy-living event, there’s always something to look
forward to.
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BUILDING A

BETTER TOMORROW

We’re primed and passionate to drive real change
when it comes to food - creating a better future for
children, communities and the planet.
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e We are reducing our carbon footprint
Look out for the Plates For The Planet badge and
Carbon Footprint menu icons. We dedicate at least
one option every day to promote plant protein and
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diversify the protein foods they eat and boost their
fibre intake too!
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FREE SCHOOL MEALS

Thanks to Universal Infant Free School Meals,
every child in Reception, Year 1 and Year 2 can
enjoy a school meal at no cost. Children in
Year 3 and above may also qualify based on
individual circumstances.

From September 2026, all pupils whose
households receive Universal Credit will be
eligible for free school meals.

Checkif you are eligible




OUR FEED APP.

We’re proud to use an award-winning online
application to make meal ordering simple,
convenient, and accessible at your fingertips.
The FEED app is designed to support busy
families by bringing everything you need into
one easy-to-use platform.

Through the FEED app you can choose and pay for
your child’s meals, manage your balance, register
your child’s medical dietary requirements, filter
options by dietary preferences and receive direct
updates from our catering team - all in one place.
The app is also your go-to hub for important
communications, including notifications about
upcoming theme days, menu changes, and
special events organised by the catering team.

Beyond ordering, FEED creates a clear and

open channel for feedback, helping parents

stay connected, informed, and involved. By
combining convenience, communication, and
transparency, the FEED app supports a smoother,
more engaging mealtime experience for both
families and schools.




FOOD ALLERGIES &
SPECIAL DIETS

Your child’s safety is always our highest priority. It

is important for us that children who have medical
dietary requirements enjoy and feel included during
school mealtimes alongside their friends, and we
strive to accommodate this where it is safe for us to
do so.

Our catering teams are trained and confident in
supporting most primary-aged pupils with medical and
special dietary needs, supported by our nutrition and
health and safety teams. We follow a robust dietary
safeguarding procedure, designed to protect children
with food allergies and other dietary requirements,
ensuring our teams have clear, reliable processes at

every stage of food preparation and service.

If your child requires an adapted menu, we will invite
you via email in the coming weeks to provide us

with information about your child’s medical dietary
requirements. Please visit our website for more
information on our dietary safeguarding policy

and procedure.




ROOTS FOR THE FUTURE

We believe every child deserves the opportunity
to learn about food, health and wellbeing in a fun,

engaging way.

Our award-winning Roots for the Future, our food
and nutrition education programme, sits at the heart
of our wider ISS Health & Wellbeing commitments.
With support from our dedicated nutritionists and
culinary team, we deliver workshops, assemblies
and hands-on activities aiming to provide children
with the opportunity to try new foods, tastes

and textures, to understand where their food

comes from, learn about nutrition and develop

basic cooking skills. We also partner with trusted
suppliers to bring exciting experiences into schools
throughout the year - supporting children to make
informed decisions and providing them with
valuable skills they can carry forward into later life.

ROOIS

FOR THE

FUTURE,



HERE'S WHY YOU SHOULD
CHOOSE TO DINE WITHUS.

Balanced, nutritious meals freshly cooked

each day, with flavours and textures children
genuinely enjoy - from flavour packed lasagne to
crunchy, golden roast potatoes and pizza made
with added goodness

Your child’s safety comes first. Our teams are trained
and follow clear, robust food safety procedures

Meals that support learning. Children stay
energised, focused and ready for the
afternoon ahead

Simple, stress-free ordering
through our FEED app - everything at your finger tips

One less thing for busy families to worry about - no
need to plan or pack lunches each morning

A friendly dining experience that encourages
children to eat together, build social confidence and
feel supported when trying new foods

Support positive food habits for life. We introduce
new flavours and textures in a gentle,encouraging
way, helping children work towards their 5-a-day
and build a healthy relationship with food




