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It’s coming up fast to Christmas, so what better time to look back over the year?
I didn’t realise what life as ASSIST FM Chair was until I took over the baton from
Alistair. It’s been a real juggling act between representing the Association and doing
the day job (not to mention fitting in holidays)!
So far this year I have represented ASSIST FM at the LACA, APSE, HCA, NACC and
CESA conferences. I have been on the numerous committees and I have spoken at
several major events. Not that I’m complaining. I have learned so much and met
many well informed, committed and actually really nice people. I wish I had done it
years ago!

info@assistfm.com

The year started well with Inch by Inch for Scotland winning the Cost Sector Catering
Marketing Award and we were also finalists in the same category at the recent
Educatering Awards. I say we, really it is down to the guys at Totalize but I look so
much better in a dinner suit! One thing that did stand out for me at these events was
the price of gin, fortunately alcohol never touches my lips (I use a straw).
The seminar in Dunfermline went down well with everyone, and we have
reintroduced our Hands on Hungry Group, thanks to Nicky Joiner and Christine
Boyle and Cleaning with Class is also about to lift off! The 2019 Seminar in the same
venue is looking good already.
For this year we created our first conference website which created a great deal
of interest in what became the most successful conference yet, not just in terms
of numbers of suppliers and delegates, but also in terms of the great feedback we
received. The speakers were very well received, especially our own version of Ant
and Dec – Rhys McCole and Jordan Docherty, who managed to get the first ever
standing ovation at an ASSIST FM Conference seminar session. Rhys will be featuring
in a poster promotion shortly – keep an eye out for ‘Drop the Doughnut – Pick up an
Apple’ Campaign.
I hope you enjoy this edition of the Facilitator and, as usual, we welcome any
feedback on what is happening in your area.
Best wishes to you and your families for Christmas and the year ahead.
National Chair ASSIST
Keith Breasley
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ASSIST FM
CONFERENCE 18
Debrief
The 18th Annual ASSIST FM Conference took place in the
Hilton Glasgow on the 23rd and 24th August 2018 and it was
the biggest conference yet with more delegates and suppliers
attending than ever before.
We kicked off our delegate seminars on Thursday morning
with an opening address from ASSIST FM’s National chair,
Keith Breasley, welcoming delegates from all over Scotland to
the conference. Our Keynote speaker Cleland Sneddon, CEO of
Argyll & Bute Council presented his vision for Argyll & Bute,
how young people are at the heart of the council’s outcomes
and what Argyll & Bute are doing to support young people
to become agents for change. He also touched on national
strategies, the role of Facilities Management and challenges for
Facilities Management going forward.
Cleland was followed by Maire McCormack, the Head of
Strategy for the Commission for Children and Young People in
Scotland who spoke about the rights of Scotland’s children and
young people.
Next up was the Better Eating Better Learning Innovation
Award presentation where St. Ninian’s Early Years Centre from
Prestwick, St. Joseph’s Primary from Clarkston and Holyrood
Secondary School from Glasgow presented the winning
initiatives they have undertaken to improve the health of
their pupils.

After the award ceremony, Brian Whittle, Conservative
MSP took to the stage to discuss his thoughts on local
food procurement, the impact of nutrition on attainment,
nutritional education, and how this impacts on
health inequalities.

Carianne De Koning of Argyll & Bute Council said that
"The variety of suppliers was fantastic, and the stamp card was a
great incentive to speak to most of them”. She also said that the
main benefit of the conference to her was the ability “to connect
with suppliers and also be inspired by new things and ideas.

Jordan was followed by Alan Mawson from Dumfries &
Galloway Council and Alan Cunningham of Totalize Media
presenting their research project on how the Scottish School
Meals service has changed over the last 15 years as well as the
direction the service could take in the future.

The last speaker of the day was Stuart Fenwick from Tree of
Knowledge. With a lot of experience in sport and physical
activity, Stuart encourages an internal competition to inspire
people to constantly better their self. Expert in all things fun.
Stuart believes that energy and enthusiasm are natural human
habits that we need to re-engage with. It is of great personal
reward to Stuart that he gets to try and encourage this each
and every day and he challenged our delegates to do just that.

We finished off the day with our Awards Dinner on Thursday
night, where Keith Breasley and sponsors from Muller Milk
& Ingredients, Live Kitchen and McCain Foods presented the
ASSIST FM awards to some very worthy winners.

The last speaker of the day, and of the conference was Annie
Lindsay of Tickety Boo Training, who motivated our audience
to ‘delete the negatives from our minds’.

The supplier exhibition on Thursday afternoon was our busiest
ever, with 59 organisations presenting their innovative product
ranges to the key decision-makers in facilities management.
Neil Durrant of Diversey said that “Personally this was one of
the best exhibitions I have attended, from start to finish” and that
“As a supplier I would say [the best things about the conference were]
the large number of delegates attending. This provided us with the
opportunity to interact with so many people in one place.”
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Our Friday morning seminar was opened by Laura Wilson, a
Health and Nutrition Inspector from Education Scotland who
shared findings of inspections over the last year. Laura also
updated delegates on the development of a Self-Evaluation
Framework for Food in Schools in Scotland and gave an
overview of the recommendations and next steps for changes
to the nutritional regulations for school food and drinks.
After Laura Wilson, Rhys McCole, a Year of Young People 2018
ambassador and para-disabled boxer spoke to our delegates
about his life and the importance of healthy eating and exercise.

The ASSIST FM Conference 2018 was a great success and the
feedback from our delegates, guests and suppliers echoed this.

If you are interested in attending any future
ASSIST FM Conferences, don’t hesitate to
get in touch by contacting us here:
www.assistfm.com/contact/
Or get in touch directly at
enquiries@assistfmconference.co.uk

Next up, our Inch By Inch For Scotland Chef and Presenter,
Jordan Docherty, took to the stage to give an update on his work
with Inch By Inch For Scotland over the past year and the impact
it has had on his own life. There wasn’t a dry eye in the house!
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Assist Award Winners 2018

1st

Scottish School Cook
of The Year
(Sponsored by Müller Milk Ingredients)

Tracey Biggs
Scottish Borders Council

Photo: SSCOTY Winner Tracey Biggs

2nd

Scottish School Cook
of The Year
(Sponsored by Müller Milk Ingredients)

Annette Burfoot
Highland Council

Photo: 2nd Place Annette Burfoot, Highland Council

Food Waste Scheme
ASSIST FM, along with Hobart UK and Brakes Scotland,
masterminded a plan to reduce the food wastage from this
year’s exhibition, and really help out a local organisation,
Lanarkshire Community Food & Health Partnership, in
the process.

A big thank you goes to Roger Kellow of Hobart UK for
organising such a great and simple initiative that helps
the people who need it most and reduced unnecessary
food wastage.

Exhibitors at the ASSIST FM Conference Exhibition this year
were encouraged to place any dry, chilled or frozen goods that
were not used during the exhibition at designated areas in the
exhibition hall so that they could be donated to local charity
where the left-over food would then be donated to foodbanks
across Lanarkshire.
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3rd

Scottish School Cook
of The Year
(Sponsored by Muller Milk Ingredients)

Maria Millar
East Lothian Council

Photo: 3rd Place Maria Millar, East Lothian Council
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Whitehill Service Centre
The 2018 Cleaning Team of the Year award was presented to the team at Whitehill Service Centre in West Lothian Council for their outstanding
efforts and professionalism in adapting to their new premises which houses approximately 600 members of staff.
The cleaning team are exceptionally committed and their flexibility to their new roles in the service centre was superb. They went above
and beyond ensuring that the depots that they left were still cleaned, as well as taking on the new service centre. Instead of change creating
problems or issues the team actively looked to find solutions.
As well as their proactive approach and problem-solving abilities, the work ethic of the team has been praised across the centre and as a result
they have received lots of positive compliments from building users and the Managers alike.

Cleaning Team of The Year
Whitehill Service Centre
West Lothian Council

Photo: Winner Whitehill Service Centre

A huge congratulations to the whole team: Jackie McAndrew, Eddie McCauley, Lynne Rankin, Lara Smith, Trisha McKenna, Sam Sagerman
and Shirley Sneddon!

Sidlawview Primary School
Sidlawview Primary’s catering team, headed up by Tamara Bradley, have worked to develop relationships with not only the school staff but
also the pupils, and serve up new ideas and options, including salads and homemade breads daily to encourage the pupils to try new things.
The team has a genuine and sensitive approach with their customers, nursery and primary school pupils.
Their hard work and dedication comes through in their service which never fails to meet the needs of the school, providing meals of a
consistently high standard always ensuring that the varied dietary needs of the individual pupils are met with a caring and sensitive approach.

Catering Team of The Year
(Sponsored by Live Kitchen)

Congratulations to Tamara Bradley, Alison Stewart, Angela Bustard, Tina Barron, Leanne McMahon, Stevie McHardy and Joan Christie.

Sidlawview Primary School
Tayside Contracts

Photo: Sidlawview Primary School, Tayside Contracts

Grace 'Peggy' Ferries
During Peggy's 33 years of service she has become a very large part of the school ethos and attends school shows, open days, assemblies and
various other events. She is very informative and is very much aware of the importance of her role as a School Crossing Patroller, explaining the
rules, dangers and providing explanation to the children on the correct and safe procedure that must be followed when crossing the road at
all times.B ecause of her dedication and professionalism, Peggy has been nominated for a number of awards over the past few years and was
the regional winner of the Kwik-Fit Insurance “Scottish Lollipop Person of the Year 2007” where she was presented with a trophy by Councillor
Reynolds, the City of Aberdeen Lord Provost.

School Crossing Patroller
of the Year

Peggy is extremely well thought of by so many people. These range from the school’s pupils past and present, parents, school staff, colleagues
and management.

Grace 'Peggy' Ferries
Muirfield School
Aberdeen City Council

Photo: Winner Grace Ferries, Aberdeen City Council
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Head Teacher Marion Davidson said that
“Peggy has been our school crossing patroller for over 30 years. She helped my son cross the road safely when he was at Muirfield from 1998 – 2005. Peggy joins
us for whole school assemblies and celebrations such as our recent Daffodil tea. She is a well-recognised member of the Mastrick community having supported many
families over a long period of time. She is always happy and brings a smile to every child’s face on their journey to school each day.”

09
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James Gilluley
For the first time, ASSIST FM created the award for Janitor/Caretaker of the Year, and it’s first recipient was James Gilluley from Garnock
Community Campus, North Ayrshire Council for his dedication to his role, his main priority being to make sure the service to the staff was the
best it could be.
James continually ensures the school remains open and functioning. He leads a team of janitors but his personal commitment to the post is
outstanding. Without his total dedication, relentless efforts to get it right for the pupils, Garnock Community Campus would not function as
well as it does.

Janitor/Caretaker of the Year
James Gilluley
North Ayrshire Council

Photo: Winner James Gilluley, North Ayshire Council

Scott Callender, Depute Head Teacher said that
“James’ 'can do' and positive attitude, even in challenging times, has made the move to the new campus easier for all stakeholders. His selfless 		
nature is astounding at times; he often gives freely of his lunch and other free time to support others in the school. His role in coordinating the 		
snagging issues and acting as the co-ordinator between Keir Construction and school staff was conducted with efficacy and diligence.
James's communication with staff and pupils is clear, concise and of a very high standard.”

Calderglen High School & Sanderson High School Catering Team

Making A Difference Award
(Sponsored by McCain Foods)

Calderglen High School &
Sanderson High School Catering Team
South Lanarkshire Council

Photo: Winner Calderglen High School &
Sanderson High School,South Lanakrshire Coucil

Serving both Calderglen High School and Sanderson ASN High School, the catering team serves to a school roll of 1663 pupils daily. Over the years
the catering team have built excellent partnerships engaging with the whole school communities within both schools. They have taken part in
school activities providing catering events and dealing with parents and carers on complex special dietary requirements. Building on this excellent
relationship, when Cook in Charge Marie McKinnon was approached to take part of our catering work placement programme, she jumped at
the chance to work with pupils from Sanderson High School! The process for this bespoke programme begun with a series of meetings involving
Joyce Goodwin, Menu Development Officer and Marie to develop a work placement that took into account any specific support needs for the
pupils who were going get involved and the school identified 6 pupils from S6 who were interested in a career in catering. The process included
identifying key staff who would support and guide the pupils ensuring health & safety was paramount, but they also ensured that it was relevant,
practical and hands on. Joyce started the process by delivering Elementary Food Hygiene to the 6 pupils. She tailored the course to ensure all
pupils had a good understanding of the course requirements. The outcome is that pupils gained a pass certification of Royal Environmental
Health Institute of Scotland in Elementary Food Hygiene. This work placement goes above and beyond the normal daily operation of a large high
school kitchen without any additional staffing.
A huge congratulations to the whole team: Joyce Goodwin, Marie McKinnon, Linda Hughes, Gillian Balmer, Lisa Ross, Dolores McShane,
Margaret McKelvie, Janice Mc Farlane, Diane Bulloch, Lynsey McLinden and Karen Stewart!

Roger Kellow
Roger Kellow has been a longstanding friend and supporter of ASSIST FM, having worked at Hobart UK for over 27 years. In 2001 he was the first
person from a supplier background to chair what became the NACC – the National Association of Care Catering.

National Chair Award
Roger Kellow
Hobart UK

Photo: Winner Roger Kellow, Hobart UK
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Similarly, in 2003 he was the first and so far only winner of the LACA Outstanding Supplier Award to collect the honour in his own name rather
than that of the company. Roger’s current role as Government Account Manager with Hobart UK gives him responsibility for the company’s UK
Public Sector Sales for warewashing and food preparation equipment. He is a Fellow of the Association of Civic Hospitality, a committee member
for the West Midlands Region of the Lead Association for Catering in Education and a former board member of Healthcare Caterers International.
Even though Roger is retiring this year and this year’s conference is his last, he was still fully engaged with ASSIST FM, being responsible for
pushing the Food Re-use scheme at our exhibition, where left-over food was donated to local foodbanks.
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I was over the
moon to win the
competition! At last
I felt like my grit and
determination had
paid off!

TRACEY BIGGS
01. Did you enjoy the competition
and what was the final like?

04. Tell us a bit about your school and
your team that you work with?

We travelled up from the borders early
on the morning of the final, getting to
Kilmarnock around 9.30 AM. Everyone was
allocated a cooking space in the cook school.
There were 10 contestants eagerly waiting to
start and everyone had that tense smile on
their faces. After a quick brief it was cooking
time. A long silence came over the kitchen
area with lots of pans clattering but still
the odd friendly smile from entrants. The
judges came around asking questions and
just the friendly smiles along the way were
great. Most of all the kids they love being a
part of the competition and think they are a
must. I’ve done this competition many times
and really enjoy the buzz of cooking under
pressure.

I worked in a high school with a team of 5 other
staff and we work with some of the senior
management team within the school who
try to encourage the use of the canteen, but
this is not always effective as the high street
is less than a mile away from the school. The
management team are very supportive and to
get to the final Susan Serjent set up local heats
for us to compete in with the same criteria
that is set by the Scottish School Cook of the
Year competition, inviting local judges who are
impartial to the department. When I won in the
local heats I received a set of knives and
a trophy.

02. How long did it take you to come
up with your menu and how did you go
about it?
I had been working closely with the food
and nutrition coordinator to try and make
menus in my school compliant. I had tried
many different dishes and the falafels were
on my menu as aspects of the dish fitted with
children with special dietary requirements,
and they were popular, so I thought I’d try
something that little bit different. I chose to
go with the graze aspect of the whole dish as
having small children myself I know how the
graze concept works.

03. Have you tried it on your pupils
yet and what did they think about the
dishes?
I ran the dishes on my menu cycle for 3 full
cycles and each time it sold out. The pupils
were also asking when it would be on again
and I got very good feedback from them.

05. How did the council react to you
winning the title?
My bosses were great, John was with me
at the competition and at the final, and all
of the team were congratulating me, with
calls and messages. Andy Campbell (FM
Manager) was the first to see myself on the
Monday morning to congratulate myself, I
also received lots emails from many council
staff colleagues which was all lovely

06. How many times have you entered
the Scottish School Cook of The Year
and what have you won so far?

07. What was it like to win?
I was over the moon to win the competition!
At last I felt like my grit and determination
had paid off!

08. Did you enjoy the conference and
what were the highlights for you?
I love going to the conference and picking up
on new ideas. It helped me with my recent
promotion to Nursery Liaison Coordinator
as I got lots of information I would never
have known if I hadn’t been there. The trade
exhibition is always a big hit and meeting
with the suppliers. Most of all I love getting
on my posh dress and enjoying a lovely meal
that someone else has cooked!

09. Are you entering again next
year? What advice would you give
to potential entrants for next year's
competition?
I won’t be entering this year as I’m not in
the kitchen anymore, but I will be telling
my colleagues to enter as it is a great
competition. My advice is to think out the
box and don’t play safe. Kids love new ideas
and are braver with new tastes than us.

I have entered the Scottish School Cook of
the Year a total of 5 times, getting to the final
five times. I have been 3rd once and second
twice. The first time I won was in 2006. I
have also taken part in the Big School Bake
Off where I came in third, so all in all I have
been very successful in the competitions
that I have entered.
Photo: Winning Dish
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SCOTTISH SCHOOL MEALS
Social media campaign

The ASSIST FM – Scottish School Meals branded social media
campaign kicked of f in October with two full weeks of content on
The Scottish School Cook of The Year competition.
We have been asked why we are concentrating on a social media
campaign in particular and here are some of the reasons:
Marketing has changed massively in the last five years. This is for
the most part because of the ubiquitousness the smart phone.
Do you realise that:
A person checks their smartphone 150 times a day
28% of car accidents now occur from people talking or 		
text messaging on their cell phones.
At least 200,000 car accidents were caused by text messages
Users now spend on average 69% of their media time
on smartphones.
Over 50% of smartphone users grab their smartphone 		
immediately af ter waking up.
There’s even a term for cell phone addiction - “nomophobia,”
(no mobile phone phobia.)

Do you recognise yourself in any of these stats?
When it comes to teenagers:
Boys typically send and receive 30 texts a day; girls typically send
and receive 80 messages per day.
14-17 year-old girls typically sending 100 or more messages a day
or more than 3,000 texts a month.
64% of 14-17 year-old girls share pictures with others.
60% of 14-17 year-old girls play music on their phones.
46% of 14-17 year-old girls play games on their phones.
32% of 14-17 year-old girls exchange videos on their phones.
31% of 14-17 year-old girls exchange instant messages on
their phones.
11% of 14-17 year-old girls purchase things via their phones.

One commentator stated that ‘The only dif ference between the
“cell phone plague” and the “bubonic plague” is that the bubonic
plague showed physical symptoms of its ef fects, like coughing,
or bleeding!
Have a look at some of the stats that helped Inch by Inch for
Scotland win a national marketing award.
The campaign was launched in September 2017. Over 80 videos
were created. The campaign won the Cost Sector Catering
Marketing Award and was shortlisted for the Educatering
Marketing Award.
Utilising social media and so far we have had 1,427 follow us
on Facebook, with a page reach of 15,095. Since our launch we
have had over 50,000 minutes of video watched and over 87,000
individual video views. On Twitter we have had some months with
as many as 162,500 impressions.
For all the reasons above ASSIST FM has decided that social media
is the route to promote positive stories about the school meals
service. But we need your support and we need you to repost and
like the various posts that will be going out. We also need you to
share your own stories so we can feature them on the scottish
school meals channels.
In October we featured the ASSIST FM Scottish School Cook of the
Year. In November Scottish School Meals Week will be featured
including Quorn videos as well as posts on what is happening
across Scotland.
In December we will be featuring videos and posts on holiday
feeding, and in January we will be revisiting Inch by Inch for
Scotland and highlighting healthy New Year recipes from around
the country.

Keep up with our Social Media Campaign at
www.scottishschoolmeals.co.uk

@scotmeals
14
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Inch by inch for scotland campaign quotes
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 Argyll & 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 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."

Cyrus Todiwala,
BBC Presenter and Restaurateur
"A Programme such as this ought to go UK Wide and I hope it does
just that. I have signed up and will also post these from our channels
to a wider audience.Hopefully it will be a massive success. Good luck
and wish you all the very best."
16
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29th — 30th August 2019

Ditch your disposables and help
save the environment with our new,
reusable Coffee Cup!
Key Features
• 100% Recyclable - made from polypropylene simply recycle with your plastic waste
• Antibacterial - 24 hour protection against
the growth of harmful micro-organisms
• Insulated to keep your drink warm for longer
• Can be personalised
• 350ml capacity
• Comes complete with spout protector
and anti-slip foot
• Optional sleeve
• Dishwasher safe
• Available in a range of mix & match colours

100%
RECYCLABLE
& REUSABLE

Stock Colours
Green Orange Red

Gold

Copper

Silver

Royal
Blue

Purple

Dark
Grey

Black

White

Made in The UK
For more information, please contact us at info@harfieldtableware.co.uk
www.harfieldtableware.co.uk
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ouncil News

HIGHLAND COUNCIL
A Cook at Broadford Primary School on
the Isle of Skye has scooped the Highland
Council’s Employee of the Year 2018 Award
for her commitment to promote healthy
eating and for inspiring pupils to get involved
from “plot to plate.”
Annette Burfoot, who has been at the school
for 11 years, is described as a skilled and
dedicated member of staff who is passionate
about promoting healthy eating and regularly
goes into classrooms to chat to the children
about nutrition and developing healthy
eating habits. She also encourages them to
proactively get involved in the planning of
menus for school meals making the most
of fresh herbs and vegetables grown in the
school garden.
With the encouragement of the Council’s
catering service, earlier this year Annette
entered the annual Scottish national
competition, Scottish School cook of the Year.
She won the Highland heat and then went
on to compete with cooks from throughout
Scotland and came away with the runner
up award.
Before competing, Annette consulted and
trialled menu options with primary 6 and
7 pupils who helped her select the mouthwatering menu she put forward. All the fresh
vegetables, herbs and fruit used in her awardwinning dish that impressed the judges were
grown by the pupils. After attending the

award ceremony, she laid on a party with lots
of tasty treats to personally thank pupils and
staff for all their help and support.
Catering Services Manager Sue Nield who
nominated Annette for Employee of the Year
said: “Annette’s proactive role within her
school is the very heart of what our school
meals are all about. Her relationship with
staff and children is inspirational. With
her encouragement, pupils are eating and
enjoying a wide variety of foods. One of the
favourite vegetables on the menu is kale - it’s
the way she cooks it and crisps it up which the
pupils love! She is always willing to do the best
that she can in supporting her school and the
whole community.”
One parent added: “I’ve seen first-hand
the passion Annette she has for cooking
healthy balanced meals and how much she
cares about all the children getting a good
meal. She is a credit to her profession and to
Broadford Primary.”
Annette was presented with her award by the
Leader of the Council, Cllr Margaret Davidson
and Manish Garg from WIPRO at a ceremony
held last night in Inverness Town House.
The Awards, sponsored by Viridor, Tusker,
E-On Energy, Hub North Scotland, Morrison
Construction and WIPRO were hosted by STV
news presenter Norman MacLeod.

EDINBURGH
CATERING
DELIVERS A TASTE
OF SCHOOL
MEALS TO
COUNCILLORS
In October we decided to give councillors
a taste of 21st century school meals. The
aim was to promote the service and give
councillors a real flavour of the meals
served across our 94 schools. Home-made
vegetable soup, locally sourced pork
sausages, mashed tatties and Scottish
peas or pitta with falafel, cucumber
salad and sweet chilli sauce all followed
by fresh fruit. The event was supported
by our partner suppliers delivering local
produce to the event.
School meal staff worked with teams in
City Chambers to whip up the delights
for councillors, the team loved being able
to talk to councillors about the journey
of school meals over the years. The
event proved a huge hit with councillors
showing a real interest in the challenges
faced by the service.

Knorr Essentials Dry Sauces

Gluten & lactose Free*

No allergens to declare, no
precautionary labelling

No declarable E-Numbers

Available in Tomato, Brown and White Sauces

Knorr Essentials Powder Bouillons

No artificial colorants

No added MSG or
yeast extract

No palm oil

Meeting USLP & Uk 2017
salt targets

Available in Beef, Chicken and Vegetable
20
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No GMO ingredients

:
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NEW RADNOR
HILLS WELSH
SPRING WATER

MIDDLETONS
LAUNCH REDUCED
SUGAR MIXES

NEW EXCLUSIVE
HOBART SCRAPPAGE
SCHEME

Radnor Hills have recently launched
their refreshing Welsh spring water in a
new 250ml tetra prisma carton.

Middleton's are launching a new range of reduced sugar mixes this autumn with 25% less
added sugar than the standard mixes without compromising on taste or flavour. These new
mixes have been trialled extensively to ensure they meet all of the criteria.

Hobart has launched an exclusive mixer scrappage scheme that will see public
sector catering sites receive a £500 discount towards a new class-leading A200
Planetary Mixer.

Since the installation of their two state
of the art Tetra Pak manufacturing lines
at the end of 2016, Radnor Hills have
been producing pure fruit juice and
juicy water options in 125ml, 200ml and
250ml portion controlled packs and have
recently launched a spring water carton.
Their pure, refreshing spring water is well
balanced and rich in trace minerals; it’s
extracted far underground and packed
at source on their site in Powys, midWales. The water can often take just
7 short minutes to be abstracted from
the ground straight into their bottles
using state of the art technology which
means it remains exceptionally pure for
consumers to enjoy.

For FREE samples or
more information call
Paul Stanley on
07786 266266
or email
pstanley@
middletonfoods.com

The first three products available are:
Reduced Sugar Fudge Brownie Mix
Reduced Sugar Plain Muffin Mix
Reduced Sugar Chocolate Muffin Mix

Any make or model of mixer, up to 30ltrs, is eligible to be traded in – Hobart will even
come to collect it at the same time as delivering a brand-new model. The scrappage
scheme will run until 2019 giving public sector sites plenty of time to get involved and
experience the Hobart difference.
Hobart has also recently launched new flexible payment options, offering end users
the chance to spread the cost of new machines and manage cash flow more effectively.
The two new packages – a 3/5 year contract rental and an extended 18/24 month interestfree option – are available on all machines, tabling and installation and bolster an already
highly popular 12 month interest-free deal. Crucially, because Hobart is the sole lender
and not a broker, the manufacturer is able to approve 99% of all applicants, first time.

25% less added sugar
Same portion size
Great value - same cost as standard mix
less than 250kcal per recommended portion size

*T&C’s apply. Visit www.hobartuk.com for more information

THE SCOTTISH
FOODHALL

THE NEW HARFIELD
REUSABLE DESSERT POT

The Scottish Foodhall have launched a
traditional kids brand into the Scottish School
Meals market. With full brand backing they
have tweaked the retail Wee Willie Winkie
sausage into a school compliant Red Tractor
assured product. By increasing the meat
content and reducing the fat content this
dinky little kids favourite is now available in
foodservice packaging for schools!

Introducing our new 200ml clear Dessert Pot:
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Meals & More is the charitable programme
of Brakes UK and was launched in July 2015.
The programme works with suppliers and
local charities/community organisations
to run holiday clubs – providing tasty,
nutritious food and enrichment activities
within a safe, stimulating environment. As
of July 2018, in Scotland the programme
will support 12 school clubs and almost 150
clubs throughout the UK. The company’s
target is to reach 500 clubs which even then
only scratches the surface of child food
poverty in the UK.

To find out more about the charity, for
images or how you can be involved please
email: Pem.Hulusi@brake.co.uk

Suitable for desserts, fruit, yoghurts &
savoury dishes
Ideal replacement for disposables
Dishwasher safe

Made from 100% recyclable polycarbonate
Perfect for school meals

Today as many as 4.1 million children are
living in poverty throughout the UK and this
is expected to rise to 5.1 million by 2020.
John McLintock said, “All donations will
help us to increase the number of clubs we
have and allow us to partner with further
like-minded charities to extend our reach
both in Scotland and throughout the UK,
all with the intention to help alleviate
holiday hunger.“

Capacity: 200ml/7oz

For more information about this please phone Dave at the Scottish
Foodhall on 07825 817 324 or david@thescottishfoodhall.com

Last week at the Argyle Street Arches,
Meals and More held an event to raise
money to fund school clubs throughout
the summer holidays.

John McLintock said, “I want to express
my sincere appreciation for the support
towards the Meals and More event held
last Wednesday. Everyone gave incredibly
generous donations to help Meals and More
UK achieve a significant amount for charity.”

As a finished product, each of these new products delivers a kcal per recommended portion size
of less than 250kcal, without reducing the portion size.
Paul Stanley Middleton’s Foodservice manager says: "We are delighted with these new reduced
sugar mixes, the feedback from our trials has been very positive, these new mixes have 25%
less added sugar without compromising on taste, delivering the same great taste and quality
products you expect from Middleton Foods."

MEALS AND
MORE RAISES
HUGE AMOUNT
FOR CHARITY

www.harfieldtableware.co.uk
23
assistfm.com

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

@McCainFoods_B2B

@McCain Foodservice (GB)

