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As I seem to be saying quite a lot recently it has been a very ’interesting’ time 
for Scotland’s school meals service. Increased media criticism and the Food 
Standards consultation being of ficially launched are challenge enough and 
of course we have Early Years preparation to add to our ‘to do’ list. In addition 
to these catering issues we also have the minefield that is GDPR and the ‘Blue 
Planet’ plastics controversy both of which af fect our cleaning, janitorial and 
FM members also. It is, however, catering that is proving most challenging at 
the moment and it seems appropriate that we concentrate on the school meals 
service in this newsletter. Food seems to be a hot topic across the country just 
now, and it will continue to be for the foreseeable future. 

I have sent out a press release from the Association, taking issue with the ‘selective’ 
publication of data following school inspections, particularly the fact that if a school 
is meeting all aspects of the legislation, displaying innovation, customer involvement 
and high levels of good food promotion and education there is no comment made 
on the published school report.

I also pointed out that the reports do not accurately reflect the good work being 
undertaken across Scotland by school meal providers or provide a balanced 
summary of inspections and I suggested that, as a minimum, areas of food provision 
which are the responsibility of the caterer should be commented on separately from 
those in the remit of the school management.

I was not expecting to get many press inches for this release, as I understand that 
bad news makes the news more of ten than good news. Rest assured, however, that I 
will continue to bang the door to try and get a fair hearing.

In this issue you will find information on our 2018 annual Conference. You will also 
find out ways in which we are gathering data to tell positive stories on our school 
meals services. 

As an association we will always represent you, and more than ever we will be 
endeavouring to lobby on our members behalf.

I hope you enjoy this edition and, as usual, we welcome any feedback on what is 
happening in your area, and on any help you may need.

National Chair ASSIST
Keith Breasley
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The 18th ASSIST FM Conference takes place in Glasgow on 23-24 August 2018. This year for our Conference 
there is an ‘Agents of Change’ theme and we will have speakers who are relevant to the ‘Year of Young 
People’ who are our future Agents of Change! We will also have the opportunity to hear on some topics that 
will challenge us. Atusdant verrovit, enis porit pariate mporest, et eos sum exerovite reperum quam, offici 
ut rem verro corehenit laborep rendictatis mod quatusapis quat officip iendaep tatium
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Our keynote Speakers are:

Bruce Adamson
Children’s Commissioner for Scotland

Bruce is a lawyer who has over 20 years of experience in children’s 
rights. Originally from New Zealand, he moved to Scotland in 2002. A 
Member of the Children’s Panel for 13 years, he has worked directly with 
vulnerable children and their families, listening to their experiences 
and making decisions about their safety and wellbeing. Bruce has 
been on advisory boards for several public authorities and civil society 
organisations and is a former Chair of the Scottish Child Law Centre. As 
legal officer at the Scottish Human Rights Commission, he was central to 
the development of law, policy and practice covering the broad spectrum 
of children’s rights.

Brian Whittle
Regional MSP for South Scotland 

Brian was born in 1964 and grew up in the Scottish town of Troon. He 
was educated at Marr College, Glasgow University and Kilmarnock 
College. Brian is a regional MSP for South Scotland, he sits on two 
parliamentary committees – Health and Sport – and Petitions. He is the 
Scottish Conservative Spokesperson for Health Education, Lifestyle and 
Sport and is also a former athlete who represented Great Britain 45 
times over a 10 year period including at all major championships from 3 
Commonwealth Games to Olympic Games. He continues to be involved in 
sport by being a senior level 4 track and field coach since 2000.

Cleland Sneddon
Chief Executive of Argyll and Bute Council 

Cleland Sneddon was appointed Chief Executive of Argyll and 
Bute Council in May 2016. With over 27 years’ experience in local 
government, Cleland brings a wealth of experience to taking forward 
the organisation’s vision that Argyll and Bute is a place people choose 
to live, learn, work and do business. Cleland is focussed on ensuring 
his organisation is well connected with communities and industry 
to encourage new sustainable employment from investors that 
recognise the unique opportunities in an amazing part of Scotland with 
outstanding potential. He takes pride in a career spent in public service 
and is dedicated to the promotion of Argyll and Bute.

Annie Lindsay
Founder of Tickety Boo

After a varied and exciting career within the food, leisure and 
hospitality sector, Annie Lindsay founded Tickety Boo Training which 
has now developed into a well-known and highly respected learning, 
development and coaching organisation. Over the last twenty years, 
Annie has focussed on building a strong network of dedicated people-
centric and specialist trainers and coaches. Tickety Boo specialists have 
confidence and personality. They have earned a reputation for being 
experts in their field and provide solutions that are hard to match. 
Annie holds a Level 7 Diploma for Professional Executive Coaches and 
Leadership Mentors, is an NLP Master Practitioner, is a full member of 
the Association for Coaching and a fellow member of ILM.
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ASSIST FM
CONFERENCE 18
Additional Information:

The Gala Dinner and ASSIST FM National 
Awards, will these year include awards for:

We look forward to welcoming you to the Conference in August. 
Further information is shown on our Conference website: 

www.assistfmconference.co.uk

We will also have Lorna Aitken, from Education 
Scotland, introducing our Primary and Secondary 
School BEBL Award winners, and a motivational 
talk from Stuart Fenwick of Tree of Knowledge. 
Stuart is enthusiastic about sports and healthy 
living. He is rarely seen without some sort of smile 
or cheesy grin on his face. Stuart’s passionate about 
education; he loves working with people of all ages, 
helping them to be the best they can be. He is driven 
by a firm belief that there is a conscious decision 
we can all make to be a more positive influence in 
each other’s lives and there is no reason why this 
cannot be done without a cheesy grin of your own. 
Atusdant verrovit, enis porit pariate mporest, et eos 
sum exerovite reperum quam, offici ut rem verro 
corehenit laborep rendictatis mod quatusapis quat 
officip iendaep tatium

We will also have a talk from, Rhys McCole, YOYP 
Sporting Ambassador. At just the age of 16, he’s a 
student at Notre Dame High School in Greenock, a 
boxer, a member of the SportScotland and Young 
Scot’s Young People’s Sports Panel, and is now the 
Ambassador for the Year of Young People. Oh, and 
he does it all while living with six disabilities. Rhys 
believes young people have to believe in themselves. 
‘Don’t be afraid to try and don’t worry about what 
others think. Choose a sport you like, give it a go, 
have fun, enjoy it, and keep trying. Be a positive role 

model and always remember people with disabilities 
have abilities so go and show it! Be proud of who you 
are. Everyone is entitled to join in and if I can do it, 
so can you.’

Alan Mawson from Dumfries & Galloway Council 
will be giving an update on the ASSIST FM School 
Meals Research Project. Whilst we will also have 
an update, and debate with Education Scotland 
colleagues on the new Food Standards. Atusdant 
verrovit, enis porit pariate mporest, et eos sum 
exerovite reperum quam, offici ut rem verro 
corehenit laborep rendictatis mod quatusapis quat 
officip iendaep tatium

Agents of Change is going to be a fantastic event. 
One that shouldn’t be missed. Atusdant verrovit, 
enis porit pariate mporest, et eos sum exerovite

As well as the Seminars, we will have an exhibition 
with 60 suppliers. New to the ASSIST FM Conference 
this year are James Scott & Sons, Snowshock, and 
Maidaid Halcyon. It promises to be our busiest 
exhibition ever.
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1 For secondary schools, we propose 
to amend the school food and drink 
Regulations to require two portions of 

vegetables and a portion of fruit to be offered 
as part of a full school lunch. 

It is difficult to argue against this from a 
health point of view, but how does this fit 
with a zero waste policy, and what does is 
the cost to local authorities for providing this. 
As operators we know how much cost and 
potential waste this could add to our service. 
People outside the service will not have these 
figures at hand. 

ASSIST FM as an association of the local authority FM providers in Scotland are realists. We concede that service may be variable throughout 
the country, nor is everything perfect in our businesses, but recent press articles and the Obesity Action Scotland report are ‘not’ helpful to say 
the least. 

Our members understand catering and the issues that arise operationally in providing school meals. We are not afraid of change. We have 
embraced many of the changes over the last ten years since H4S. Our ASSIST FM research project will highlight many of the great things that 
our services have introduced in the last decade, and despite dietary and financial restrictions placed on the meals service, school meal uptake 
numbers have remained steady across the country during that decade.

So, what’s to be done? We now have the new Nutritional Requirements for Food and Drink in Schools consultation happening. The 
consultation document is open to individuals to complete as well as organisations, and we would encourage our members to do so. The 
consultation closes on 29 August 2018.

2 Red meat can provide a good source 
of vital nutrients such as iron and 
inclusion in the school meal menu can 

contribute to meeting the nutrient standards. 
In order to retain this benefit but minimise 
the risk to children’s health, we propose to 
introduce a maximum level for red and red 
processed meat as part of school food and 
drink provision across the school week.

Many individuals would look at this statement 
and concur that it is a good thing. But 
where does this leave operators in terms of 
alternatives, when we have already been 
subject to poor press on Thai Chicken? Will 
we reduce alternatives so much that pupils 
will feel that they only way they can get what 
they want is by leaving school? Much of our 
red meat produce comes from local suppliers 
who rely on the business we give them. Has 
the government looked at the effect on local 
suppliers, if pupils leave our premises to go 
to a supermarket or a corner shop to get their 
lunch? Has anyone spotted the irony that 
pupils will simply not be able to have ham 
sandwiches from their canteen for instance, 
yet can continue to buy them anywhere else?

We also feel that there is a need to address the 
sugar question and the impact on soft drinks, 
and the reputational damage that is simply 
being passed to Local Authorities to choose 
whether to introduce diet drinks or not.

3 School meal providers need to 
demonstrate that young people can 
still choose and consume a meal which 

meets their nutritional requirements, whilst 
simultaneously introducing a wider range of 
food and drink standards across the full  
school day. 

As an individual you may look at this and state 
that it makes perfect sense, but what does it 
mean for operators and school take up?

ASSIST FM believes passionately that we 
shouldn’t ignore the issue of Obesity. Far from 
it, we have been running the Inch by Inch for 
Scotland campaign for nearly a year without 
any real governmental support. Rather, our 
issue is one of context in that news stories 
and this Food Standards Consultation seems 
to support the view in the wider media that 
school meals are a major part of the problem 
affecting childhood obesity. 

We refute this entirely. Currently our schools 
across Scotland have an average take up of 
40% in secondary schools. Therefore, out of 
the 300,000 pupils, 180,000 are not eating 
a school meal at all. This consultation will 
not have any effect on them. They are either 
bringing in their own food, or buying food 
externally where there are no restrictions 
as to what they can buy. From the 120,000 
pupils who eat in school, if they were to eat in 

school every day possible, then 18% of their 
food intake would be from the school meals 
operator. 82% of what they eat is still outside 
the school. 

This means for secondary pupils we cater 
for less than 20% of 120,000 pupil’s food 
intake, and 0% of 180,000 pupils, against the 
percentage used in the consultation, which is 
much higher.

We also have no power over school tuck 
shops, and vans outside school gates, or what 
is being sold in retail outlets near the schools.

Of course, there is an educational aspect that 
we cannot forget. We need to educate young 
people to understand why healthy eating 
is important. It would be good, therefore, if 
Head Teachers in all schools could work with 
the caterers to create content that would fit 
this part of the much needed curriculum. 
The reality, however, is that Head Teachers 
have their own priorities and the instances 
of working with caterers across Scotland is 
extremely poor.

It is also an interesting consideration that 
from the 8760 hours in the year only 1140 
are spent at school. The main opportunity 
therefore to influence a child is through their 
parents or carers.

Then of course there is the physical aspect 
of the school meals service. Most of our 

secondary schools are lucky if they have 10%-
20% of dining room seats for the size of the 
school roll. In many new schools the catering 
area is in a corridor. Many Head Teachers have 
been asked by local authority caterers if they 
would stagger lunches to allow us to reduce 
queues and free up seats but they have 
repeatedly refused to entertain this, often 
citing the impact on teaching and learning 
as a reason. Simply put, if you were to visit a 
restaurant, had to queue for 10-15 minutes 
and then were not sure if you could either 
get a seat or sit next to the friend you came 
with, would you then want to revisit that 
restaurant? We are not treating school pupils 
in the way customers should be treated.

ASSIST FM are not in the position where 
we want to have to constantly point out 
negatives. However, it is incumbent on our 
organisation to show the barriers to us being 
more successful in the area of combating 
childhood obesity. 

Our members want to help the schools they 
serve. At our National Conference we have 
‘Better Eating, Better Learning’ Awards every 
year, for primary and secondary schools who 
work with caterers and their schools to come 
up with innovative food-based projects. We 
want to increase the uptake of our school 
meals services, and we are constantly 
investigating new products with our suppliers 
that will appeal to our customers. 

We have introduced catering brands. 
We have introduced cashless payment 
systems and online payment systems. 
We have worked increasingly with local 
suppliers to promote our local economy 
and the provenance of our own areas. We 
have created promotions and marketing 
campaigns to highlight the benefits of 
healthy eating.

ASSIST FM and its members are committed 
to helping decrease obesity levels in Scotland. 
We do ask, however, that we should be 
central to any decisions that are made that 
effect our business. As experienced operators 
we intimately know our business, and it is a 
necessity that representatives of ASSIST FM 
and the Scottish Local Authorities are given 
the opportunity to help structure the service 
going forward. Our staff are dedicated 
professionals who have much to offer to 
the future health agenda. We are asking the 
Government to understand this and to take 
cognisance of the fact that any proposed 
policies on the school meals services will have 
a much better chance of success if our voice 
is heard.

You can play an important part in this. We 
need you to send us positive news stories 
from your authorities. It is really important 
that we makes some noise so that the public 
can see the positive aspects of our services.

In our view the consultation questions are skewed towards getting affirmative answers. 
Here are some of the questions posed along with some of ASSIST FM initial thoughts:

Please send any information to alan@totalizemedia.co.uk and we will create a campaign on the positives of school meals.
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Many of our readers will have heard 
that Inch by Inch for Scotland has won a 
major national award. The campaign won 
the Marketing Award at the Cost Sector 
Catering Awards at the London Metropole, 
in April. It was a fantastic accolade for 
the campaign, which has been running 
since September 2017. Since September 
we have created over 75 videos, the 
campaign website, social media channels, 
and printed material for secondary 
schools and shops across Scotland.

The campaign utilises social media and 
so far we have had over 1,300 follow us on 
Facebook, with a page reach of 14,095. Since 
our launch we have had over 40,000 minutes 
of video watched and over 77,000 individual 
video views. On Twitter we have had 162,500 
impressions in the last month alone.

As well as this we have had coverage of the 
campaign in The Times, STV Lunchtime 
and Evening News, and two 15 minute 
interviews on BBC Radio Scotland. We 
have also had coverage in every national 
Scottish newspaper. The last roadshow in 
Holyrood Academy received press coverage 
in over 120 publications across the UK.

Many thanks go to our main sponsors 
Muller Milk Ingredients. We would not 
have been able to win such a prestigious 
award without your support.

Thanks also to CRB Cunningham’s for 
their continued support, and to Green 
Gourmet for helping us purchase 
t-shirts for the roadshow events.

The Scottish Government Obesity Strategy 
document, Improving Scotland’s Health - A 
Healthier Future – was published in 2017. 
The document states some of the 

Scottish Government’s goals on Obesity. 
We have highlighted where Inch by 
Inch for Scotland has been helping to 
address some of these same issues.

The overarching aim of the Scottish 
Government is to create a fairer Scotland 
and reduce inequality. It is not fair that 
those with the poorest health outcomes 
are those living in poverty. The obesity 
strategy will seek to prioritise work with 
families in poverty and on low incomes 
to design services and approaches 
that meet their specific needs and are 
impactful. This will be aligned to existing 
approaches to create a fairer Scotland 
such as the Child Poverty Strategy.

Our campaign is aimed at low income 
families and pupils. Our roadshows are 
visiting schools in the poorest communities.
In our schools, through the Curriculum 
for Excellence, every child and young 
person in Scotland is entitled to a broad 
general education which includes learning 
about food and health. This ensures 
pupils develop a full understanding of 
food issues in their widest sense. As well 
as learning how to cook, food education 
encompasses food choices and the 
influences of advertising and culture.

We are doing this through our series of 
roadshows and will be creating a themed 
Inch by Inch for Scotland Week when the 
school caterers will be serving many of the 
dishes that are being shown in the Inch by 
Inch for Scotland social media campaign.
We will use social marketing, building on 
Eat Better Feel Better, to help young families 
and other groups – such as teenagers and 
young people leaving home for the first time 
– improve the way they shop, cook and eat.

The Inch by Inch for Scotland campaign 
is doing exactly this at present. 

The Active Scotland Outcomes Framework 
sets out the Scottish Government’s vision 
for an active nation. Physical activity is 
about getting people moving. Daily walking, 
playing in a park, going to a gym, training 
with a team, or aspiring to win a gold medal 
– it doesn’t matter how people get active 
it just matters that we do. We want more 
people to be more active, more of ten.
We are highlighting this in all our exercise 
based content, using NHS exercise routines. 
We filmed Andrew McIntyre, a young man 
with Down’s syndrome who has battled his 
weight issues and overcome them to win 
four gold medals at the Special Olympics. 
We also filmed the Scottish National 
Amputee Football Team who played their 

first international recently against Holland.
We need to create a whole nation approach 
that improves Scotland’s weight and 
diet and gets us more active. This will 
demand strong leadership and broad 
commitment, as well as ambitious 
and progressive action right across the 
system. We will need to build the will and 
momentum, at national and local levels, 
to support and implement bold policies.

Our campaign is Scotland wide and is 
gaining resonance. Our interactions 
with people on social media comes 
from a wide geographic area 
across the whole of Scotland.

An important part of the leadership 
role is leading by example. Whether as 
individuals, employers, service providers or 
purchasers of goods and services, there are 
many dif ferent ways in which the public, 
private and voluntary sectors can do this. 

We have already gained support from 
Muller, CRB Cunningham’s, KeyStore,
 Kained Group, and Volvic and 
Green Gourmet. 

We will invite and support a select 
number of local government and health 
leaders to enhance and share their 
improvement work on weight and diet in 
their areas, harnessing the widest range 
of public, private and voluntary sector 
partners. In particular we will support 
work to improve the local environment 
in our most vulnerable communities.

We are currently in a great position to do 
this with all 32 Scottish Local Authorities 
signed up to our campaign, and a superb 
partner in Action for Children Scotland 
highlighting issues with child welfare 
across Scotland. Our interactions with 
NHS Scotland have been very positive 
and we are continuing our dialogue.

In conclusion, the consultation document 
 is posing many questions that Inch by Inch 
for Scotland is tackling head on at present. 
We are aiming at the same outcomes as  
the Scottish Government. Our strapline  
Towards a Healthier Future has even 
been utilised in the consultation 
document - Improving Scotland’s 
Health - A Healthier Future.

All the videos and content for 
 this campaign at the website:

www.inchbyinchforscotland.co.uk
| December 2017 ISSUE 3

Paul Carberry, Director for Service Development, Action 
for Children Scotland;

Not sure if you heard about Jordan’s latest news. 
Our media guy Craig fixed him up a meeting 
with BBC Social. They have offered Jordan paid 
work presenting Online programmes on cooking 
and will train him as a presenter with a view to 
presenting BBC television programmes. There is 
a god! That in itself is some outcome for SG on 
Inch by Inch. At this rate you should be going for 
campaign of the year (Seriously)

Cleland Sneddon, CEO Argyle & Bute Council

The Rothesay Roadshow was a fantastic example 
of how a school can take on the core message of 
the campaign and utilise these messages within 
the school curriculum. I'm going to be taking 
part in some of these challenges and so is our 
Senior Management Team so watch out for future 
blogs and vlogs showing how we are getting on  
with those.
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ASSIST FM
AWARDS 18

ASSIST FM BEBL 
Award Primary 

School
Sponsored by Spaceright

ASSIST FM  
Catering Team of 

the Year
Sponsored by Live Kitchen

ASSIST FM  
Scottish School 
Cook of the Year

Sponsored by Muller Milk & Ingredients

ASSIST FM  
BEBL Award  

Secondary School
Sponsored by CRB Cunninghams

ASSIST FM  
Cleaning Team of 

the Year

ASSIST FM  
Janitor or  

Caretaker of  
the Year

ASSIST FM School 
Crossing Patroller 

of the Year

ASSIST FM  
Making A  

Difference Award 
Sponsored by McCain

ASSIST FM Chair 
Award

Patna Campus 
East Ayrshire Council

Cleaning Team of The Year

Linnvale Primary School
West Dunbartonshire Council

Catering Team of The Year

Doonfoot Primary School  
South Ayrshire Council

School Crossing Patroller 
of the Year

It’s going to be an exciting night at our Awards and Conference Gala Dinner. Last year 
saw the following winners:

This year’s National Awards are:

Photo: Winner Patna Campus

Photo: Winner Linnvale Primary School

Photo: Robert Lamont, Doonfoot primary School
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(sponsored by Müller Milk Ingredients) 
Lynn Ellington

 Aberdeen City Council

Scottish School Cook 
of the Year Award

(sponsored by Müller Milk Ingredients) 
Nicola Ralston

North Ayrshire Council

Scottish School Cook 
of the Year Award

(sponsored by Müller Milk Ingredients) 
Tracey Biggs 

Scottish Borders Council

Scottish School Cook 
of the Year Award

Scottish Borders Management Team & Lorna  
Aitken, Education Scotland

National Chair Award

Alliance Scotland

Supplier Innovation Award 

West Lothian Council

Council Innovation Award

Photo: SCOTY Winner Lynn Ellington Photo: Winner West Lothian Council

Photo: Second Place Nicola Ralston Photo: Alliance Scotland

Photo: Third Place Tracey Biggs Photo: Winner Scottish Borders Management & 
Winner Lorna Aitken
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3rd

2nd

1st
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ASSIST FM
AWARDS 18
FINALISTS

ASSIST FM  
Scottish School Cook 

of the Year
Sponsored by Muller Milk

ASSIST FM  
Cleaning Team of 

the Year

ASSIST FM  
Catering Team of the 

Year
Sponsored by Live Kitchen

The Awards were developed to recognise the excellence, commitment and professionalism delivered on 
a daily basis throughout all Scotland’s Local Authorities. It is important that we raise the profile of our 
services by acknowledging individuals and teams of people who continue to make a real difference in the 
effective and efficient delivery of FM Services throughout Scotland’s Local authority network. corehenit 
laborep rendictatis mod corehenit laborep rendictatis mod

This year’s awards have already caused much debate amongst our judging 
panels but the finalists have been chosen and these are as follows:

Aberdeen City Council, Dumfries & Galloway Council, 
East Lothian Council, East Renfrewshire Council, Fife 

Council, Highland Council, North Lanarkshire Council, 
South Lanarkshire Council, Scottish Borders Council, West 

Dunbartonshire Council

Aberdeen City Council
East Ayrshire Council
West Lothian Council

East Renfrewshire Council
Tayside Contracts

Fife Council

St Ninians, Prestwick

ASSIST FM  
BEBL Award  
Early years

ASSIST FM  
BEBL Award  

Primary School
Sponsored by Spaceright

ASSIST FM  
BEBL Award  

Secondary School
Sponsored by CRB Cunninghams

St Joseph’s Primary,  Busby
Our Lady of the Rosary Primary, GlasgowCouncil, West 

Dunbartonshire Council

Lossiemouth High School, Moray
Holyrood Secondary School, Glasgow

ASSIST FM  
Janitor or Caretaker  

of the Year
Sponsored by CRB Cunninghams

ASSIST FM School 
Crossing Patroller 

of the Year

ASSIST FM  
Making A  

Difference Award 

Sponsored by McCain

Aberdeen City Council
North Ayr Council 

West Lothian Council

Aberdeen City Council
West Lothian Council

Tayside Contracts
Aberdeen City Council

South Lanarkshire Council
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Scotland

•  P R E S E N T S  •

W H A T  I S

C H I C K E N
S H A C K ?

Brakes have developed our 
exciting new ‘Chicken Shack’ 
concept to bring the chicken 
offering alive in your school.

Chicken continues to be a firm 
favourite in school kitchens, and 
for good reason; the flavour 
options are endless!

Our Brakes Development Chef 
for Education has selected a few 
of his own special recipes to give 
you some inspiration.

NEW NEW NEW NEW

Launching at  the Assist
Conference 2018

Meet the champion ofMasterChef:The ProfessionalsGary Macleanon the Brakes
stand

CRBCunninghams

Market leading seamlessly integrated software solutions

ONLINE
PAYMENTS

Reduces queues,
removes cash

Centralised and 
local reporting

Integrates with MIS

IDENTITY
MANAGEMENT

CASHLESS
CATERING

Easy to use for 
parents

Meal pre-ordering

Manage all school 
income

Secure database

Multiple recognition 
methods

Fully auditable

0131 440 6100
www.crbcunninghams.co.uk CRB Cunninghams@crbcunninghams

Supplying 2700 schools across the 
UK, we have extensive knowledge in 
finding the perfect software solution 
for primary and secondary schools. 

We offer nationwide support across 
the country, keeping schools running 
smoothly.

OVER 40 YEARS EXPERIENCE

Call our Sales team to discuss your hardware and
software solutions on 0131 440 6100
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In April 2015 North Ayrshire Council 
identified a number of commercial activities 
that would improve the well-being of our 
communities, as well as increasing income 
and creating employment. At that point 
North Ayrshire’s FM service had a turnover of 
around £150k per annum, and was subsidised 
by the Council. During the next few years all 
the FM commercial activities were reviewed 
and areas were identified where the team 
could develop and grow their business.

Initially the Catering and Cleaning team were 
successful in convincing their leisure partners 
that the council could operate the cafe in the 
new Portal leisure centre which replaced the 
famous Magnum centre in Irvine. The Portal 
Leisure Centre also has a fabulous game arena 
that can be transformed into a 400 seated 
function space for awards and recognition 
events. The department invested in a fitted 
carpet that covers an area equivalent to eight 
tennis courts transforming the games arena 
to the largest seated space for a dinner/event 
in Ayrshire.

Ken Campbell states, ‘To date we have 
now had four fantastic dinner reception/
awards nights that previously would have 
been delivered by hotels, and in doing so, 
transferring profit from shareholders in large 
companies to the Council and paying staf f the 
Scottish living wage rather than 

ouncil NewsC
NORTH AYSHIRE 
WINNING BUSINESS

EnterprisingDG Facilities Catering Services 
new Naturally D&G Globetrotter Menu 
was recently launched at Dalbeattie High 
School. The new menu will be rolled out to all 
secondary schools by the end of 2018.

The new menu features flavours from around 
the world with dishes inspired from the 
five continents and is based on the concept 
of “Street Food – on the move”; dishes that 
allows students to “grab and go”, all in 
environmentally friendly packaging. The 
refreshing new menu, while featuring global 
street food, remains true to the ethos of 
EnterprisingDG’s Naturally D&G brand.

Alan Mawson, Facilities Services Operations 
Manager: Local provenance is important 
to us at Dumfries and Galloway Council. 
Naturally D&G shows that we are committed 
to Dumfries & Galloway’s food and drink 
industry and when we can’t source locally 
we ensure that we can provide some of the 
best food Scotland and the UK has to of fer.” 
The new menu combines the introduction of 
Tastes of the World as well as maintaining daily 
traditional hot dishes for those not wishing to 
lose out in enjoying their favourite meal.

EnterprisingDG Facilities Catering Services are 
grateful for the support from Brakes Scotland 
who donated most of the food that enabled all 
Primary and Secondary pupils to enjoy a free 
lunch during launch week. To celebrate the 
launch of the Globetrotter Menu the primary 
pupils were asked to design a T-shirt depicting 

Photo:  D&G Snack Menu

ENTERPRISINGDG SCHOOL MEAL 
GOES GLOBAL

the living wage rates provided in the 
hospitality industry.

In 2017 North Ayrshire were successful in a 
tender for providing catering services DSM 
Nutritional Products UK Limited, UK Europe’s 
largest Vitamin C production plant. The 
Council approved the tender application 
under the Local Government in Scotland 
Act 2003, allowing the Council to enter into 
trade where it demonstrated best value to 
the Council and improved the well-being of 
our community. One of the key aspects of 
this was bringing the staf f up to the Scottish 
living wage, and enrolling the staf f in a local 
Government pension scheme. The client 
was delighted in this investment and was a 
deciding factor in awarding the Council the 
contract .

In 2017 North Ayrshire’s FM team agreed 
to develop a staf f cafe in the Council 
headquarters to replace the "Tea Trolley" that 
toured the building in the mornings. This 
alone has generated significant income, but 
also has improved the staf f well-being in 
the of fice by providing a quality product, a 
chance to meet others and provide full time 
employment for part time staf f.

Ken continues, ‘Fast forward to 2017/18 
and our turnover is now in excess of £1m 
across Catering and events, and Cleaning 

opportunities are arising that will provide 
a return to Council that is supporting the 
ef ficiency challenges we are all facing. We 
have 25 weddings booked in our venues, 5 
formal dinner events and many enquiries in 
the pipeline. One of the big successes is we 
have  generated  employment opportunities 
for Modern apprentices , long term 
unemployed and part time staf f moving to 
full-time employment.’

But this doesn’t mean that the eye is taken of f 
schemes that are not money making. 

‘We have continued to develop schemes 
such as our Holiday Hunger provision. Since 
starting in 2015, the numbers have increased 
from 9,200 meals served to 21,600 in 2017. We 
operate Christmas and New Year three days 
each week, the 5 days of the October break, 
all through the Easter Holidays, except Easter 
Friday and Monday, and three days each week 
throughout the Summer Holidays. We have 
developed the initiative by engaging with 
community groups in the localities and where 
it is possible opening the community centre 
rather than the local school. We still operate 
from 10 main centres with a reach of 23 school 
in the localities. The main criteria being the 
top 20% of free school meal entitlements in 
North Ayrshire.’

WeeDeeGee, the school meals mascot. Elected 
member and guests judged the entries and 
selected a winner from each primary class. All 
the class winners were then judged and the 
overall winning design was made into a T-shirt 
for each pupil.

Secondary students created a main course dish 
in keeping with the Globetrotter Tastes of the 
World theme. The winning dish will be included 
in a Theme Day throughout all our secondary 
schools. The winner has worked alongside our 
Schools Nutrition and Improvement Officer to 
tweak the dish to make it compliant and will 
work alongside the catering staf f on the day 
the dish will be available.
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  Wrap        Flat Bread

FILLINGS 
Bread Chicken Fillet

Southern Fried Chicken Goujons
Mississizzling Chicken

Tandoori Chicken Chunks
Spicy Beef Strips

Pulled Pork
BBQ Chicken
Fish Goujons
Salmon Bites

Chicken Meatballs
Falafel

Chicken Strips
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FILLINGS
Chicken

Chicken Mayonnaise
Coronation Chicken

Egg Mayonnaise
Salad
Tuna

Tuna Mayo
Boiled Ham
Roast Beef
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Food Allergies and Intolerances: Before you order your food and drink please speak to 
a member of the Catering Team if you want to know about the ingredients we use.Think Allergy!

Salad BAR

Hot and Cold 
Pasta Pots

£1.95

Chilled 
drinks

Hot 
drinks

Globetrotter 
menu

Sauces
Sweet Chilli/Garlic Sauce

Sweet and Sour Sauce
Lite Korma Sauce
Lite Tikka Sauce
Black Bean Sauce

Chow Mein
Hoisin

Teriyaki
Barbecue

Salsa
Sour Cream (162cal)

Partnership working between Education 
Services D&G; EnterprisingDG – Catering 
Services allowed a pilot scheme to trial 
the provision of mid-morning snacks. 15 
primary schools were selected from 97 
primary schools throughout Dumfries 
and Galloway based on eligibility of Free 
School Meals. All pupils within these 
pilot schools would receive free milk, 
fruit and/or vegetables on a daily basis at 
a time that is suitable to the school, i.e. 
registration, morning break or af ter lunch 
to reduce food wastage.

Initially the project was to provide 
breakfast to primary school pupils 
however, this would mean any child 
travelling to school on a bus may be 
excluded due to the buses arriving just 
before the school bell rings. It was decided 
to provide milk, fruit and vegetables to 
all pupils during the school day as it was 
felt that pre-school provision such as 
breakfast clubs would not ensure that 
the pupils most in need would be those 
who would benefit from the provision. 
This project aims to provide a breakfast or 
mid-morning snack provision to those that 
are currently living in social deprivation 
areas using the Scottish Index of Multiple 
Deprivation for our region,
 this has been implemented without 
stigma attached.

This initiative will be rolled out to further 
schools af ter the evaluation of this current 

D&G'S MORNING SNACK INITIATIVE
initiative. The milk, fruit and vegetables 
were provided 5 days per week during 
term time. First thing every morning 
EnterprisingDG Catering staf f washed 
all fruit and vegetables and cut up when 
required. Education staf f collected the 
milk and fruit from the school kitchen and 
returned the equipment af ter use. Milk 
was of fered during registration and it was 
up to each school when they provided 
the fruit. In the main the pupils took their 
fruit at mid-morning break. There were 
2 dif ferent fruits or vegetables available 
each day on a 2-week cycle.

Frank Egan, National Accounts Manager, 
Brakes Scotland presented the prizes, which 
Brakes Scotland also donated. Frank said 
“It was an absolute privilege and a pleasure 
to attend this event. As one of Dumfries 
Galloway’s leading food suppliers we are keen 
to support such events and from a personal 
level it was excellent to see the ef fort that 
the children had put into designing the 
T-shirts. I was also very impressed with the 
new Globetrotter menu which will ensure the 
children of D&G are being of fered some of 
the most exciting and nutritious food that the 
council could of fer.”

Photo: Portal CafePhoto:  Mural at Cunningham House
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EnterprisingDG Facilities Services Contracts 
transformed a poor performing, inef fective 
PAT Testing team and created an improved 
and ef ficient frontline service delivering 
multiple services in one package. Since the 
introduction of new portable appliance 
testing equipment, productivity and income 
generation has improved. By recognising the 
need for various essential services across the 
region and with new initiatives to multi-skill 
current staf f within Facilities Services, the 
Portable Appliance Team’s new remit was 
to undertake electrical portable appliance 
testing; cleaning equipment servicing and 
repairs; point of use water coolers servicing 
and repair; and fire extinguishers servicing. 
Routine services are now scheduled and 
carried out by one person in one vehicle. 
The team has a positive ‘can-do’ approach 
and has embraced the change. At the end 
of financial year 2017/18, the Portable 
Appliance Team achieved 92% productivity.

Facilities Services Contracts Team has 
significantly modernised and rationalised 
the services they provide to operate from two 
depot locations (Dumfries and Stranraer) 
to ensure a prompt response to emergency 
requests across Dumfries and Galloway and 
can also provide a service to neighbouring 
counties if required. Ef ficiency and 
transformation was achieved by introducing 

With over 20 years’ supporting both primary 
and secondary schools across Scotland - CRB
Cunninghams are helping schools to 
become truly cashless. Being market 
leaders in cashless catering, it’s no 
surprise that over 1100 schools here in 
Scotland are using their sof tware.

CRB’s education sof tware solutions provide 
ef ficiencies, save schools money and free 
up resource. Their latest product, ‘Fusion’ 
provides cashless catering and an online 
payment platform for parents, allowing them 
to make payments for school meals, trips, 
uniforms and much more. The enhanced 
reporting capabilities also provide schools 
with valuable insight and intelligence.

Recent years have seen a rise in popularity 
in iDReader - the biometric recognition 
technology. Known to dramatically reduce 
queue times, decrease staf f resource and 
reduce food wastage, many councils in 
Scotland are jumping on board. An Edinburgh 
Council spokesperson commented, “The use 
of fingerprint recognition for school meals is 
beneficial for the pupils and catering staf f as 
it’s easier to use, speeds up service at the till 
and takes away the risk of pupils losing their 
lunch payment cards”. CRB Cunninghams 

Unico, our fourth-generation Scottish 
family-owned business conveniently 
based in Central Scotland, is delighted 
to announce the bolstering of its sales 
team with the arrival from Tri-Star of 
Jason Harvie as our new Sector Manager - 
Catering. Jason has a real passion for, and 
a wealth of knowledge and experience in, 
catering disposables and food packaging, 
as Unico continues its investment to 
drive the development and growth of 
this important and dynamic category.

Flexibility, speed and constant innovation 
of products and ideas, as part of delivering 
strong and relevant solutions for our many 
and varied customers, is key to Unico’s 
continued success story. Being an integrated 
cleaning chemical manufacturer (and soaps 

PAT ON 
THE BACK

SHOUTING FOR A FULL HOUSE 
North Lanarkshire Council received a Highly Commended prestigious award through 
CIS excellence awards, in partnership with Cater.com. The award is for ‘The Training 
and Employee Retention Award’ category. They received this on Thursday 31st May 
2018 at the Doubletree by Hilton Glasgow Central. In 2015, Facility Support Services 
introduced Food Hygiene Bingo to Lunch Clubs and over the last few months have 
been actively rolling out refresher sessions. The training was introduced to ensure that 
Lunch Clubs within North Lanarkshire, meet legislative requirements for Food 
Hygiene training.

It is dif ficult enough trying to get young people through their REHIS food hygiene 
training, but if in your twilight years the thought of sitting exams can be enough to 
turn you of f! So they had to develop something else, something new to make sure the 
volunteers didn’t just learn, but had a bit of fun as well. All the information that the 
volunteers require to know is in the Bingo session and is linked with a number. They 
question as they go along ensuring the information is not just linked with one number, so 
that when the information is called out for a second time, the volunteers tell the caller the 
answer. Feedback by all, has been that the Bingo is a fabulous success.

Photo: Pat Testing

a streamlined management structure, which 
brings together complementary services 
and gives Dumfries and Galloway Council 
EnterprisingDG Facilities Services Contracts 
a platform to commercialise and grow our 
service of ferings. Af ter identifying all of the 
team’s individual strengths and weaknesses 
and implementing a fourth key member 
of staf f who could integrate into the team 
to deliver cleaning equipment servicing 
and repairs; as well as enhancing the skill 
set of all personnel within the team.

With the growth of the team, changes 
in their remit and improving their 
productivity, new bespoke job descriptions 
and personal specifications were created; 
and a supervisory post within the team 
was introduced. In addition, there was an 
indication of an opportunity to provide 
the planned preventative maintenance of 
fire extinguishers and fire blankets. The 
Facilities Services Contracts Team recognised 
this was an additional skill that could be 
delivered within our Portable Appliance 
Team. One of the team received training 
and gained the suitable qualifications to 
allow us to tender for this type of work.

Photo:  Training and employee Retention Award
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CRB CUNNINGHAMS ARE TURNING 
SCOTTISH SCHOOLS TRULY CASHLESS

UNICO SALES NEWS

have been supplying biometric recognition 
sof tware to schools across the UK for over 10 
years; contributing to ef ficient meal services, 
reduced queues and happier children.
Investing in Scottish communities, CRB 
Cunninghams name is of ten heard 
associated with local charities, including 
their role as co-sponsors of the Inch by 
Inch charity, which won best Marketing 
Campaign Award at the Cost Sector 
Catering Awards. Sales Manager Trish
Moore, alongside Aberdeenshire Council’s 
CEO Jim Savege, presented to winners at the 
recent 2018 Inspiring Aberdeenshire Awards.

 To find out more about CRB Cunninghams solutions please contact:
 trish.moore@crbcunninghams.co.uk or call 0131 440 6100

A local business with nationwide scale – 
CRB Cunninghams operate in over 2,700 
schools across the UK; working closely with 
local authorities, contract caterers, and 
independent schools to deliver educational 
sof tware. Many Scottish schools are 
already reaping the benefit of turning 
cashless – don’t let your schools miss out!

Additional applications relevant to education 
sector can also be included; ranging from 
electronic registration, pre-order kiosks, 
door access control and many others.

manufacturer, through our sister business 
– The Scottish Fine Soaps Company) and 
janitorial distributor, with expertise built up 
over 95 years since the family business was 
founded by our Managing Director - Robert 
Ross’ - Great Grandfather in 1923, the team 
at Unico is uniquely positioned as experts in 
the provision of professional solutions in our 
core cleaning, hygiene and catering markets 
across the Scottish public and private sectors.

If you want to explore how Unico could 
work, or work more, with you and your 
team to add value across product categories 
through innovation, service, support, 
training, e-solutions, consolidated deliveries, 
environmentally-friendly product ranges, 
and significant cost saving supply solutions 
to your business from a highly experienced 

and trusted local Scottish supplier, then 
please do come and speak to our team on 
the Unico stand at the ASSIST Facilities 
Management Conference 2018.



E: foodservice@mccain.co.uk T: 0800 146 573 (GB)/1800 409 623 (ROI)  

 @McCainFoods_B2B @McCain Foodservice (GB)

In uncertain times it’s good to know all McCain Chef 
Solutions Simply potatoes are 100% British. Grown in 
Britain to support agriculture and local communities 

whilst ensuring a secure supply.

The range is designed to save time, waste and labour, 
without compromise on final service.     

Discover more at mccainfoodservice.co.uk
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