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It will soon be coming to the end of my two year stint as National Chair of ASSIST FM. 
It has been a very busy two years, but they have also been extremely rewarding. 

When I took on the Chair role I didn’t really know what to expect, but it certainly 
involves a lot of travel, which is just as well because it also involves reading…. a lot of 
reading! 

I’ll be giving a roundup of my two years in the hot seat in the ASSIST FM Conference 
programme. For now. I’ll say it was a privilege to be your National Chair, and it has 
been an experience that I’ll not forget.

My final issue of The Faciltator really sums up a lot of what is good about our 
organisation. Our values are summed up on our website www.assistfm.com 
as follows:

 To continually seek to enhance business ef ficiency by promoting customer values.
 To contribute to pro-active, positive publicity of public sector organisations.
 To play an active role in meeting the challenges associated with a changing local  

 authority environment.

I think these values are highlighted in some of the content in this issue. There is of 
course our Annual Conference, which this year has a Game of Thrones theme. I hope 
our Conference has a better ending! I think I can honestly say that this year we have 
the best line up of speakers ever. I’m certainly looking forward to hearing from all 
of them.

Our awards showcase our staf f across Scotland, as does the Scottish School Cook of 
The Year. The re-introduction of Hands on Hungry, and the introduction of Cleaning 
with Class, this year, have been greeted with positivity from all involved, and have 
facilitated better communications at all levels within our organisations.

ASSIST FM is your organisation. As has been said many times, we are not in 
competition with each other. ASSIST FM is here to support all of you, and engaging 
your organisation with our activities can only be positive for you and your local 
authority. I’m sure ASSIST FM will go from strength to strength in the coming years.

See you all at the Conference!

National Chair ASSIST
Keith Breasley
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This year’s Seminar seems a while ago now. We met at the 
Pittencrief f Pavillion in Dunfermline on the 26th February. 
Turnout was great with 90 present.

Keith Breasley opened the Seminar, and introduced Lynsey 
Gordon, Scotland Excel and Stuart Downes, Scottish 
Government, who gave a Brexit Update. One of the key things 
from this presentation was that there was an expectation that 
if produce was difficult to source af ter Brexit, then leeway 
would be given to local authority caterers to change their 
menus accordingly.

Gerry Donachie, South Lanarkshire Council then told the 
audience about the development of Cleaning Robotics. The 
cost may be a bit prohibitive at the moment, but robotic 
cleaning is coming! Watch this space.

Anne Lee, Organisational Lead for Health and Work Award 
Programmes at Healthy Living Award told us about Healthy 
Award programmes. Their concentration on promoting healthy 
food in communities is definitely something that ASSIST FM 
members could look at partnering with. 

Chris Boyle, from Brakes launched the Braw Brakes lunch 
Challenge, followed by Professor John McKendrick of Glasgow 
Caledonian University, who gave an update on the ASSIST FM 
Research Project. The final paper will be ready for the ASSIST 
FM Conference. 

Alan Cunningham, of Totalize Media, stood in at the last 
minute to give a talk on Marketing, and the importance of 
clear and targeted communication, both in terms of online and 
social media and printed marketing materials.

Keith gave his round-up and lunch was provided by all, 
including Dessert, which was provided by Unilever Food 
Solutions.

ASSIST FM

Seminar Contents
Why Bother Marketing School Meals
Presented by Alan Cunningham

Healthy Living Award
Presented by Anne Lee

AI in Cleaning
Presented by Gerry Donachie

Brexit
Presented by Lynsey Gordon

Assist FM Research Project
Presented by Prof. John McKendrick

Braw Lunch Brake Challenge 2019
Presented by SFDF & Brakes Scotland

Presentations from the day are available at
www.assistfm.com/resources/

Hands on Hungry came back to life starting in June 2018 
and since then the group has met in November 2018 in Fife 
Council and March 2019 at Falkirk Stadium, and at the time 
of writing should be meeting again in Edinburgh, so the 
group is well travelled.

Hands on Hungry has regular attendance from over 20 Local 
Authorities and all the members are operationally trying to 
achieve the same goals so sharing is helping lif t some of the 
work load and giving new ideas to those involved.

In light of the proposed changes to Setting the Table standards 
and the review of Nutritional Requirements for School Food 
and Drinks in Schools (Scotland) Regulations 2008 a lot of 
the conversation has revolved around these areas. Christine 
Boyle has been involved in the setting the table working group 
and been feeding back information on updates, which has 
been beneficial. Information has been shared on how LAs are 
progressing with the proposed changes around cooked red/red 
processed meat, home baking and drinks. 

Our Health and Nutritional Inspectors (HNIs) have been 
supporting the group and Laura Wilson attended the 
November meeting with updates in particular regarding 
inspections and clarity of information required. The HNIs 
continue to input into meetings and will attend when possible.

We have had supplier presentations starting with Green 
Gourmet presenting products that will comply with the 
proposed regulations in particular slice chicken Lorne sausage 
which was met with a positive response. Also E.R. Mof fat 
presented new equipment that allows food to be stored chilled, 

the unit is then programmed to switch to an oven at a pre- 
determined time and then hot held for service. This was also 
well received in particular due to the introduction of early years 
1140 service. Our next meeting Middleton foods are presenting 
home baking that complies with the proposed standards also 
Brakes have supplied innovative ideas to replace hot rolls at 
morning break for high schools.

As with all areas within Local Authority Early Years is high on 
the agenda and most LAs are having to cope with the challenge 
of introducing a new service and the models that are being 
considered across Scotland seem to vary from authority to 
authority. Everyone is still being positive and as usual we will 
get there with a quality service!

We have had conversations around cashless catering, pupil 
debt (issue for everyone), nutritional analysis sof tware and 
packaging. Our future meetings will continue to look at the 
legislative changes, early years, sharing innovation, new ideas 
and products. If your authority is not involved and wish to 
attend please contact info@assist.com

HANDS ON
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Friday 26th April saw the launch of our ‘Cleaning with Class’ 
group where 31 representatives from 16 Authorities took part 
in what turned out to be a very informative, thought provoking 
and best practice sharing collaboration of experienced cleaning 
professionals.

The agenda items provided by the group ensured that full 
discussion of each issue took place and confirmed the variances 
of service delivery between authorities. It was refreshing to 
note that all contributed with excellent ideas that everyone 
could take back to their teams.

It’s always a good sign when all agenda items are not covered 
due to the positive input of all attendees and af ter 2 hours 
some agenda items were carried forward to the next meeting. 
Feedback so far has been very positive and the expectation 
is that more member authorities will take the opportunity to 
send representatives along to the next meeting scheduled for 
Friday 23rd August where there will be a presentation on the 
‘quick decontamination of schools, care homes, leisure centres 
and hospitals of viruses such a norovirus’.

The meeting concluded with an enlightening demonstration of 
the first robotic scrubber drier to reach Scotland. The machine 
confirmed how technology may have to be considered in 
future plans when recruitment becomes difficult.

INAUGURAL 
MEETING OF 

When the Awards sub-committee got 
together this year we wanted to change 
it up and make our National Awards even 
higher profile than they already are. Our 
emphasis was on what will create the 
largest PR for both us and the winners, 
and how could we create stories that will 
really push home the fact that our staff 
and members are some of the best at 
what they do. 

Too often local authority caterers, cleaners 
and FM staff take a bit of a beating at the 
hands of the press, and even sometimes 
internally within our own organisations. 
With this year’s awards we wanted to 
challenge those perceptions, and show 
what outstanding contributions our 
members make within their authority.

Being nominated and selected for an ASSIST 
National FM Award by your industry peers 
does not only bestow a sense of prestige 
and honour at a personal level but it 
simultaneously raises to greater heights the 
professional reputation of the organisation 
or school employing Award winners.

ASSIST SCOTTISH
NATIONAL FM 
AWARDS 2019

More awards, more trophies, more recognition. The all new

ASSIST FM 

2019
ASSIST FM 

2019

ASSIST FM 

2019

ASSIST FM 

2019

Outstanding 
Contribution
 to Catering

 Outstanding Culinary 
Skills Award -  
Petit Fours

Outstanding 
Contribution to 

Cleaning 

Outstanding Culinary 
Skills Award - 

Decorated Cake

Outstanding 
Contribution to FM 

Services

 Special Recognition 
Award (National Chair’s 

Choice)

ASSIST FM 

2019

ASSIST FM 

2019

ASSIST FM 

2019

ASSIST FM 

2019

Outstanding Service 
Innovation Award

Supplier of the Year 
(ASSIST FM Committee’s 

Choice)

If anyone from your local authority wants to join the  
Cleaning with Class group please email:  
gerry.donachie@southlanarkshire.gov.uk

Issue 6 | July 2019

assistfm.com07assistfm.com06

Issue 6 | July 2019



Outstanding Contribution 
to Catering  
Shortlees Catering Team,
East Ayrshire Council 
Fiona Murray and her team are at the heart of the 
school and part of the wider life of the school. They 
have one of the largest uptakes of a breakfast club in 
Scotland, per pupil.

Fiona involves her kitchen fully in school initiatives 
believing “food brings people together”. She plays 
an active role within the school Eco Committee and 
encourages her team to volunteers to work with staff 
for cross-curricular activities i.e. Fair Trade Week, Topic 
Work and celebrating cuisines from other countries. 
‘Plant to Plate’ has been very successful, the team 
working with the school helping the pupils to grow 
vegetables that are then used for their school meals or 
to take home!

Nether Robertland Primary School,
East Ayrshire Council
Doreen Sharp has been the Catering Manager at 
Nether Robertland Primary School, Stewarton which 
has 358 pupils, 31 staff, and 70 nursery children, for 
31 years. Doreen is still as enthusiastic about her role, 
working with the pupils and school, as the day she 
started! Her passion and enthusiasm to improve school 
meals and the health of her local community never 
waivers.

Doreen has worked with the East Ayrshire menu group 
and Food for Life programme for over 10 years. She 
also attends the Food for Life Menu Advisory Panel, 
contributing to the development of their Cookbook. 
She recently won the Good Food Champions Award 
2018 for her work in this area.

St John Ogilvie High School Catering Team,
South Lanarkshire Council
Facilities Catering Services within Secondary schools 
set an annual challenge to engage with Education 
colleagues to create a series of Theme Days across 
all 17 secondary schools in South Lanarkshire in 2017-
2018. The concept and content of each theme had 
to be created with contribution from the catering 
staff, pupils and teaching staff. These activities would 
demonstrate a whole school approach in ‘linking the 
classroom with the dining room’ in the context of 
Better Eating Better Learning.

The catering team at St John Ogilvie High School 
created theme days that were months in the planning. 
The result of which was a day that the whole school 
was involved in and enjoyed. Art, Music and Drama 
classes worked with the team to create events that we 
truly memorable.

Outstanding Contribution 
to Cleaning 
Newtyle Primary School Cleaning Team,
Angus Council
Newtyle Primary School is one of the larger rural 
school in the Angus area and has been opened for 
around ten years and continues to be maintained 
to a high standard which minimises the need for 
maintenance of the fabric of the building. There are 
two cleaners in the school, both clean in the evening 
and they maintain the cleanliness to a very high 
standard, consistently achieving above 98% for their 
monthly audits. 

In the ten years that the school has been open there 
has not been a single complaint about the standard of 
service delivered by the cleaning team. 

Whitegates Offices, Argyll & Bute Council
Ray and Jacob Hallet work at Whitegates Offices in 
Lochgilphead. They have been with Argyll & Bute 
Council since 2015 and this year they were nominated 
for an Argyll and Bute Excellence Award by their 
customers.It is rare to receive commendations from 
office staff for cleaning because of the nature of the 
service provided, however management frequently 
hear of instances when Ray and Jake go beyond their 
normal duties. 

They clearly put the office users first, and work hard to 
ensure that the facilities are left in a clean and hygienic 
condition, regardless of the activities undertaken in the 
rooms. They provide the users with the best kind of 
service – one where they are barely noticed because 
their cleaning is of such a high standard. 

Janette White , East Ayrshire Council
Janette has worked with the Council since 1993, in that 
time she has covered various roles including Catering 
Assistant, Facilities Assistant, Cleaning Supervisor 
and now her most recent and her “Most Rewarding” 
position Cleaning Supervisor/Projects. Janette has 
been instrumental in changing not only our cleaning 
products and equipment, but in the way we use them, 
providing team as well as one to one training where 
required.

She has continually surpassed expectations in her work 
ethics, getting staff as well as partners to buy in to her 
way of working, as well as making them feel a part of 
the decisions along the way, especially when setting 
up new cleaning services, in new as well as existing 
buildings to everyone’s approval.

Outstanding Contribution 
to FM Services 
Tayside Contracts FM Team Perth and 
Kinross Council. 
As Perth Grammar School budgets have become 
increasingly tighter, the pressure for Head Teachers 
to find new initiatives to improve services and make 
further savings which has been aided by the skills of 
our Facilities Assistants. Our Facilities Assistants are very 
pro-active in implementing change in Perth Grammar 
and throughout all schools within the Perth and 
Kinross area. The team are resourceful, and also have 
some professional qualifications and skills in painting, 
decorating, plumbing, carpentry and joinery. As a team 
they are a perfect combination, bringing new ideas to 
improve the quality of school life for the ‘Bairns’.

Their Motto - With Pride We Respect, with Ambition We 
Strive. The team have consistently achieved above 85% 
in FM Quality Assurance Monitoring Checks. 
 
Ronald MacLean, Tayside Contracts
Ronnie has always provided excellent customer service, 
and this is reflected in the positive comments from his 
Head Teacher and the staff in the school on a regular 
basis. This has been the case particularly during the last 
12 months as the school prepared to move to a newly 
built school. The amount of work that Ronnie did that 
was beyond his normally daily job was considerable as 
he cleared out old furniture, rubbish, equipment and 
pretty much everything else from the old school into 
8 large skips. He also dealt with the old Janitors house 
which was also full of equipment from another school. 
He spent months moving boxes from classrooms to 
storage areas in the school so that everything was 
ready to be moved to the new school. 

Once all this work was done, he then moved onto the 
new school! There was a view from Angus Council 
that this was the best school move they have ever 
experienced.

Margaret McFadden, Janitor, Duncanrig Secondary 
Margaret McFadden is Janitor at Duncanrig Secondary 
which is a busy high school with a dual use Sport 
Centre in East Kilbride with over 1600 pupils. She leads 
a team of 29 cleaning staff meeting contract standards 
as part of a public private partnership. Margaret started 
her career a cleaner with South Lanarkshire Council on 
August 2001, she showed dedication and commitment 
right from day one. She went from strength to strength 
and quickly progressed to Cleaning Supervisor and 
became Janitor in 2006.

Not only has Margaret identified improvement at 
service level, this has continued at school level, where 
she provides on-site training to new FM staff helping 
to develop their knowledge and skill base. She has 
mentored new Janitors for the local area and increased 
confidence, positively acting as a role model.

Outstanding Service 
Innovation Award 
East Ayrshire Council/
Facilities Employee Support Team
Facilities janitorial/caretaking employees continuously 
complained they did not have the IT skills to respond 
to emails, open attachments, access the Council’s 
E Learning system, or the property repair system to 
report faults/issues.

The team, who normally deal with payroll/HR etc, 
decided to take on the challenge, developing bespoke 
IT training, tailored not only to the individual needs, but 
based on Council systems employees needed to use. 
Most of all the facilities staff now feel they have the IT 
skills they need and the Facilities Employee Support 
Team feel empowered, knowing they have made a 
difference!

South Ayrshire Facilities Management Team
The Nurturing Lunch Initiative is a new programme 
for school catering staff. Instigated by Facilities 
Management it was developed by Organisational 
Development in collaboration with Facilities 
Management and Psychological Services. The 
programme embeds organisational behaviours 
and integrates the Nurture principles, already well 
established in classrooms into the dining halls. It 
aims to ensure that all pupils are provided with 
encouragement and support to make informed 
choices about food and enjoy a caring and supportive 
lunchtime experience.

Other National Awards to be decided at the ASSIST 
FM Conference include:

Outstanding Culinary Skills Award - Petit Fours

Outstanding Culinary Skills Award - Decorated Cake

Special Recognition Award (National Chair’s Choice)
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REACTIVE REPAIRS
SUPPLY & INSTALLATION

GAS SAFETY CERTIFICATES
24HR EMERGENCY SERVICE

PLANNED PREVENTATIVE MAINTENANCE

Call Clan on 0141 266 0005V
isi

t u
s a

t w
w

w
.c

la
ne

ng
in

ee
rs

.c
o.

uk

Email on service@clanengineers.co.uk

C
A

TE
RI

N
G

 E
Q

UI
PM

EN
T 

SP
EC

IA
LI

ST
S

V
isi

t u
s a

t w
w

w
.c

la
ne

ng
in

ee
rs

.c
o.

uk
C

A
TE

RI
N

G
 E

Q
UI

PM
EN

T 
SP

EC
IA

LI
ST

S

28th — 29th August 2019

The Scottish School Cook of The Year Final took place in 
The Cook School Scotland in early June. Sponsored by 
Muller Milk & Ingredients it was a fantastic competition. 
The Judges were Gary MacLean, National Chef of Scotland, 
Alan Russell, Muller Milk & Ingredients, Christine Boyle 
on behalf of ASSIST, and school pupils Jem Forrest and 
Alex Cushnaghan.

The competition is dif ferent this year in that there will only 
be one winner, and no runner up prizes. Another departure 
is that the competition was held earlier in the year so that a 
second round of visiting the schools to get pupil feedback 
would be taken into account.
 
Gary MacLean stated, ‘this was by far the best competition I 
have seen in the last three years. The food was really varied 
and the decision making, although always difficult was made 
easier by three stand out entries’.
 
The menus for all entries are being highlighted on ASSIST FM 
and Scottish School Meals social media channels, but if you 
haven’t seen them here are all the menus from the final.

SCOTTISH SCHOOL

Through To The 
Next Round
Eleanor Geddes
East Ayrshire Council

Maria Millar
East Lothian Council

Ann Marie Logan
Scottish Borders Council
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Katsu Chicken Curry, 
Tri coloured Rice and 
Mini Naan Bread

Ingredients
2 Chicken Breasts 
120g Natural Breadcrumbs 
1 Egg 
160g Rice 
400g Veg 
10ml Milk 
32g Assorted Spices Seasoning & Bay Leaf & Soya Sauce 
5g Sof t Brown Sugar 
125ml Chicken Stock 
10ml Natural Yoghurt 
60g Plain Flour 
2g Baking Powder 

Method
Spray a heavy-duty pan with oil add the chopped onions, garlic, 
cook for 3 mins then add veg and fry for a further 4-5 mins. Add 
the spices, stock, soya sauce & bay leaf. Bring to the boil and 
reduce the heat and simmer for 20 mins. Remove the bay leaf 
and blitz till smooth and add in yoghurt. Dip the chicken into 
the beaten egg and coat with the fresh breadcrumbs cook in a 
pan then into oven for 30 mins. Mix the flour & baking powder 
with milk and form into a shape and place to one side and cook 
last minute in dry pan turning over until cooked. Use 3 small 
pots of water 1 without spice and 2 with spices and cook rice. 
Mix all 3 together and serve.

ELEANOR GEDDES

Ingredients
100g Cornflakes 
20g Margarine 
10ml Syrup 
50ml Plain natural yoghurt 
2ml Vanilla Essence 
100g Icing sugar 
125g Fresh fruit 

Method
Melt margarine and syrup in a pan add the processed 
cornflakes and stir, press into a tartlet case and bake for 5 to 10 
mins remove from oven and allow to cool. Whisk the yoghurt 
with some of the icing sugar put into the fridge to keep cool. 
Prepare the fresh fruit and set to the side. Use some of the fruit 
with icing sugar to make a coulis. Spread the yoghurt mix onto 
the cooled base and top with the fresh fruit.

Summer Fruit and 
Yoghurt Crunch



Turkey Meatballs in 
Tomato Sauce served 
with Primavera Rice

Ingredients
240g Lean Turkey Mince  
5ml Vegetable Oil 
100g Chopped Onions 
2 Garlic Cloves Chopped 
50g Finely Chopped Red & 50 G Green Peppers 
100 g Grated Carrot 
50g Chopped Leeks 
1 x 300g Tin Chopped Tomatoes 
2 tbsp Tomato Paste 
1/2 Chicken Stock Cube (Low Sodium) 
2.5 g Cumin 
2.5g Oregano 
175g White Rice 
1/2 tsp Parsley 
0.125g Salt And 0.125g Pepper

Method
Boil rice in salted water once rice is al dente, drain and set 
aside to cool.

Tomato Sauce – In oil sauté 30g grated onions and 1 
finely chopped garlic clove then add the can of chopped 
tomatoes, tomato paste, 0.125g oregano, half chicken stock, 
season with salt and pepper. Stir mixture, turn heat down 
and simmer sauce until meatballs are prepared.
Meatballs – in a bowl place turkey mince, 20g grated 
onions, 0.125g cumin, season with salt and pepper mix 
ingredients together. Roll the mixture into small balls 
(approx. 3 or 4 per person).

Lightly brown meatballs, once browned put the meatballs 
into the tomato sauce and simmer for 15 minutes until 
cooked through.

Primavera Rice – In frying pan sauté 50g chopped onion, 1 
clove chopped garlic and leeks. Then add chopped red and 
green peppers, grated carrot, 0125g cumin, the remaining 
half of the chicken stock and season with salt and pepper. 
Once the vegetables have cooked and all liquid has 
evaporated and add cooled rice to vegetables.

Serve the turkey meatballs with the Primavera rice lightly 
garnish with parsley.

last minute in dry pan turning over until cooked. Use 3 small 
pots of water 1 without spice and 2 with spices and cook 
rice. Mix all 3 together and serve.

Ingredients
100g Self Raising Flour 
2 Medium Eggs 
60g Caster Sugar 
50g Cocoa Powder 
1 tsp Baking Powder 
1 tsp Vanilla Essence 
100 ml Condensed Milk 
100 ml Evaporated Milk 
50 ml Double Cream (Reduced Fat) 
100g Fresh Strawberries 

Method
Whisk two eggs at high speed until the mixture is white and 
frothy.

Then gradually add castor sugar continuing to whisk. Once 
all sugar has been added continue to mix on high speed until 
mixture is white and sof t. In another bowl add sieved flour, 
cocoa powder and baking powder mixing together. Add flour 
and cocoa powder mixture to the egg mixture adding vanilla 
essence then gently fold the mixture together.

Prepare baking tray by sprinkling bottom with cocoa powder 
to prevent cake sticking then add cake mixture and place in 
middle preheated oven 170 (fan) for 15 to 20 minutes.
When cake is ready remove from tin and allow to cool.

Three Milk sauce – In a saucepan add 25g double cream, 
evaporated milk, condensed milk and cocoa powder and mix 
together gently heating (do not boil).
Once the cake has cooled prick holes over the top of the cake 
and then pour sauce over the cake to be absorbed.

Cake topping – put the remaining 25g double cream and cocoa 
powder mix together until the cream has thickened. Put the 
cream mixture into a piping bag and decorate the top of cake 
then garnish with fresh strawberries.

Three Milk Cake

MARIA MILLAR



Keema with 
Basmati Rice

Ingredients
360g 5% Mince Beef 
100g Onion Chopped 
10g Garam Masala 
2.5g Turmeric 
10g Fresh Ginger 
2.5g Chilli 
10g Garlic Puree 
500g Tinned Tomatoes 
10g Beef Stock 
50g Green Beans 
110g Basmati Rice 
100g Peppers 
40g Lettuce 
50g Cucumber 
75g Tomatoes 
75g Carrots 

Method
Fry the onion and garlic add the mince and cook until brown, 
add the tomato puree, ginger, garam masala, turmeric chilli 
and stock, simmer for 20 minutes. Bring a pan of water to the 
boil and add the rice cook until sof t, drain and rinse under 
boiling water, Cut the tortilla into 8 triangles and place on 
a baking tray, bake in the oven until crisp, chop the lettuce, 
tomatoes and cucumber grate the carrot, arrange on a plate 
and serve.

ANN MARIE LOGAN

Ingredients
56g Plain Flour 
28g Margarine 
28g Brown Sugar 
290g Tinned Peaches In Natural Juice 
110g Raspberries 
100ml Low Fat Crème Fraiche 
5ml Vanilla Extract  

Method
Rub flour, brown sugar and margarine together to make 
fine breadcrumbs, place the raspberries and peaches in an 
ovenproof dish and cover with the crumble mixture, place in a 
preheated oven and cook until golden. Mix the vanilla with the 
crème fraiche, chill until required, arrange on a serving plate 
and garnish with peaches and raspberries.

Peach Melba Crumble 
served with a Vanilla 
infused Crème Fraîche



Scottish Spring Lamb 
and Courgette Kofta

Ingredients
225g Lamb Mince 
75g Courgette 
1 Egg 
50g Gluten Free Breadcrumbs 
10g Fresh Mint 
10g Oregano 
400ml Tomato Basil Sauce 
360g Roasted Veg 
160g Rice  

Method
Grate the courgette, chop the herbs, combine with minced 
lamb, egg and gluten free breadcrumbs. Make Basic tomato 
basil sauce. Form mix into balls (8) and bake at 175 degrees C 
for approx. 20 to 25 minutes. Oven roast seasonal veg until 
cooked. Steam rice with Indian flavourings. Heat the sauce and 
pour over the meatballs, continue to cook for a further 10 to 15 
minutes.

Ingredients
140g Flour 
30g Milk Powder 
30g Sugar 
15g Baking Powder 
1 Egg 
25ml Oil 
45g Apples 
45g Raisins 
15g Lemon Zest 
60g Raspberries 
240ml Custard  

Method
Combine the dry ingredients, in a sperate bowl whisk the egg, 
oil and 125 ml of water until double in volume. Peel, core, and 
dice the apples and add to the dry ingredients. Stir the liquid 
into the dry ingredients with a minimum of mixing, add the 
raisins. Grease 4 small loaf tins and divide the mixture evenly. 
Bake at 150 degrees C for approximately 20 to 25 minutes. 
When cool dust with icing sugar, and sprinkle with the lemon 
zest. Serve with cold custard and raspberry coulis.

Bramley Apple and 
Raisin Mini Tea Loaf

Owen Mcleod | Edinburgh City Council Garry Davison | Fife Council

Ingredients
25g Plain Flour 
75g Sugar 
15.5g Stork 
10g Crème Fraîche 
95g Raspberries (50g For Coulis) 
25g Corn Flour 
5g Icing Sugar  
30g Sugar (Coulis) 
100ml Water (Coulis)  

Method
Heat the oven to 170C. Add the plain flour, corn flour and sugar 
to a mixing bowl and mix for one minute. Add the margarine 
and mix until it forms a ball. Remove from the mixing bowl and 
tip the ball on to a lightly floured surface and knead gently. 
Roll out the dough between 2 pieces of baking parchment to 
a thickness of 1cm. Then using a cookie cutter cut into rounds. 
Put the shortbreads on the prepared baking trays (parchment 
paper). Bake the shortbreads for about 20 minutes, until just 
turning golden brown at the edges. Leave on the baking trays 
for a few minutes to firm up slightly, then lif t the shortbreads 
onto a wire rack.

Shortbread with 
Crème Fraîche and 
Raspberries

Pork Loin Steak

Ingredients
100g Baby Potatoes 
60g Pork Loin Steak 
60g Asparagus And Carrot Batons. 
20ml Crème Fraîche 
30g Leek 
5g Bullion 
15ml Water 
2g Parsley 
5g Mustard 
2g Salt And Pepper 
10ml Oil   

Method
Preheat oven to 190C. Bring to boil a pot of seasoned water and 
add the baby potatoes. Cook for 15 mins then test the potatoes 
with a fork for tenderness. Remove from heat and drain with 
a sieve. Put in a Grundy and place at bottom of oven to keep 
warm. Bring a pan to high heat and add oil and seasoning for 
the Asparagus and carrot batons. Cook until al dente, then 
drain with a sieve. Put in a Grundy and place in the bottom 
of the oven. Bring a frying pan to med/high heat and add 
some oil. Fry the Pork Steaks for 10 to 15 mins turning halfway 
through cooking process until golden. Put in a Grundy and 
place in the bottom of the oven. It’s time to prepare the sauce. 
Cut the leek into small roundels and cook in a pan with 1tsp of 
oil until golden. Add the water and bullion to the pot and bring 
to the boil until the bullion has melted. Add the crème fraîche, 
parsley and mustard and stir until the sauce starts to thicken. 
Plate up the steak, potatoes and Asparagus and Carrot Batons 
and drizzle the steak with the sauce.
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Elaine Cullen | Highland Council

Cajun Turkey Strips 
with Egg Fried Rice, a 
Medley of Scottish Veg 
and a Cajun Sauce 

Ingredients
240g Turkey Strips 
160g Long Grain White Rice 
1 Large Egg 
3g Cajun Seasoning 
3g Cornflour 
10ml Cooking Oil 
40g Kale 
40g Organic Carrots 
40g Pepper 
40g Courgettes 
40g Onions 
40g Broccoli 

Method
Marinate the turkey strips in Cajun spice. Pan fry both sides 
until hot and sizzling. Keep Warm while preparing other 
ingredients. Deglaze the pan with 100ml water. thicken this 
with cornflour to form the Cajun sauce. Boil the rice until 
cooked then rinse with hot water. Fry onions and scramble the 
egg in the microwave or over the heat of the cooker. Saute all 
the vegetables together over a medium heat. Serve turkey, rice 
and veg with the sauce on the side Ingredients

60g Plain Flour 
28g Stork 
6g Icing Sugar 
2 Eggs 
72g Lemons 
48ml Single Cream 
56g Caster Sugar 
80g Raspberries

Method
Pastry
Place flour, butter& icing sugar together until mixture 
resembles breadcrumbs.Add egg yolk & water (or just water) 
mix together by hand. Blind bake in a tart tin for 10 mins

Lemon Filling
Whisk the other egg and then add all other ingredients and 
whisk again.Pour over the pastry tart completely fill it. Bake for 
Approximately 10/15 mins should be sof t in the centre.

Lemon Curd Tart

Lisa Renucci | South Ayrshire Council

Pulled Pork  
Snack Bowls

Ingredients
240g Pork Shoulder 
240g Brown Rice 
100 g Red Onion 
225g Sweetcorn 
225g Plain Flour 
5ml Rapeseed Oil 
5g Salt 
120ml Water 
5g Tomato Puree 
2.5g Mixed Herbs 
60g Sour Cream  
200g White Onions 
200g Braeburn Apples 
300g Mixed Bell Peppers, Yellow, Orange, Red 
60g Kidney Beans 
40ml Veg Stock 
40g BBQ Rub 

Method
Remove as much excess fat as possible. Cover the pork with 
the BBQ rub. Sit to the side. Peel, core and half the apples. Slice 
the onions. In a large slow cooker place the apples and onions 
in the bottom, sit the pork on top and set on medium heat 
for 4 hours. Tortillas, combine dry ingredients in a bowl and 
the wet in a jug. Combine the wet with the dry and mix till it 
come together, remove to the worktop and knead the dough 
till smooth. leave the dought to rest. Put rice, water and stock 
into a pan and bring to the boil, then turn down to a simmer. 
Prepare peppers and onions, sliced and diced. Gentley heat 
the kidney beans in a seperate pan. divide and roll the dough 
into rounds and dry fry them in a frying pan, quickly remove 
from pan and place in the tortilla bowl moulds and toast in a 
hot oven. Remove and let them cool. Remove pork from slow 
cooker and set aside, strain the onions, apples and cooking 
juices into a pan. Skim as much fat of f as possible. Bring the 
onions, apples and cooking juices to the boil to reduce. Sof ten 
red onion and peppers in a frying pan. Pull the pork,mix 
through the apple onion reduction and hold for service. 
Combine rice, sof tened veg and heated beans. to serve, fill 
tortilla with the rice mixture and top with the apple pork. sour 
cream is served at the side as a dip for torn up tortilla.

Ingredients
125ml Water 
0.2g Salt 
0.2g Sugar 
63g Strong Flour 
2 Medium Eggs 
50g Butter 
4g Lemon 
120g Seasonal Sof t Fruits 
7.5g Sugar 
200ml Greek Yogurt  

Method
Melt water and butter in a pan and bring to the boil. Remove 
from the heat add sieved flour, salt, sugar, once combined 
return to the heat and cook out the flour. Remove and leave 
to cool. Put fruit, lemon juice and sugar into a pan and bring 
to the boil, turn down to a simmer. once fruit has broken 
down pass thru a sieve to remove the seeds. bring back to 
a simmer to reduce and concentrate the coulis. beat eggs 
together, gradually add them to the choux mixture until 
desired consistency is achieved. not all the egg maybe required. 
place the mixture in a piping bag and pipe uniform puf fs on 
a baking tray. pat down the piping peaks with a wetted finger 
so it does not burn. Bake in a hot oven 200C for 15-18 minutes. 
once cooked remove and cool completely. place the yogurt 
and a small amount of coulis in a piping bag. Pierce a hole in 
the bottom of the puf f and pipe in the filling. Serving, put two 
puf fs on a plate and drizzle with coulis.

Yoghurty Puffs
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Salmon and  
Prawn Cakes

Ingredients
120g Salmon Fillet 
120g Raw Prawns 
40g Spring Onion 
80g Carrots 
2 Eggs 
80g Breadcrumbs 
20g Sweet Chilli Sauce 
40g Spinach 
30g Garden Peas 
10g Garlic 
10ml Yogurt 
320g Sweet Potatoes 
10g Mixed Herbs 
40g Asparagus 
10ml Olive Oil 
40g Baby Sweetcorn 
4g Pepper 
4g Salt 
20g Cherry Tomatoes 

Method
Process ½ of the prawns and salmon until smooth. Roughly chop 
the remaining prawns and salmon and add to the mixture. Finely 
slice the spring onion and grate 10g of the carrot. Add the spring 
onion, carrot, egg, breadcrumbs and sweet chilli sauce to the fish 
mixture and mix together until combined. Shape. Sear on a hot 
griddle and finish off the cooking in an oven for approx. 15 – 20 
minutes at 175°c until cooked through.

Spinach and asparagus Salad
Wilt the spinach. Blanch the asparagus and the baby sweetcorn 
and chop into bite size pieces. Ribbon the remaining carrot and 
blanch. Wash the cherry tomatoes, slice in half. Pea Puree. Steam 
the peas until cooked through. Add the remaining ingredients, 
blend until smooth.

Sweet Potato Wedges
Wash and cut the potatoes into wedges, leave the skin on. Coat 
with the oil and the mixed herbs.
Sear on a hot griddle and finish off cooking in a preheated oven 
at 175°c

Serve the prawn and salmon cake on a bed of spinach and 
asparagus salad, alongside the pea puree and sweet potato 
wedges.

Ingredients
28ml Maple Syrup 
28ml Olive oil 
1 Egg 
10ml Natural Yogurt 
80g Self Raising Flour 
60g Pear Halves 
8g Ground Cinnamon 
80g Butternut Squash 
30g Cream Cheese 
20ml Vanilla Flavouring 
10g Margarine 
10g Icing Sugar 
60g Raspberries 
40g Pineapple 
Water

Method
Cake
Peel and dice the butternut squash. Steam until Sof t. Roughly 
mash when cooled. Mix together the Maple Syrup, oil and the 
beaten egg, whisk until fluf fy. Chop the pear into small pieces 
and add the pear, yogurt and butternut squash to the liquid 
ingredients. Add the dry ingredients and mix until thoroughly 
combined. Pour the mixture into an oiled cake tin and bake in 
a pre heated oven at 150°c, until cooked through and springy to 
touch.

Cream Cheese Frosting
Cream together the cream cheese, margarine, vanilla and icing 
sugar until light and fluf fy. Refrigerate until required.

Raspberry Coulis and garnish
Blend together the raspberries, water and the icing sugar. Chop 
the pineapple into small pieces. Decorate the cake with the 
frosting and serve with the coulis and pineapple.

Spiced Butternut 
Squash Cake

Zoe Brown | Stirling Council

THE GREENEST TABLEWARE

The BBC reported that it is likely that about

10 million tonnes of plastic currently ends

up in the oceans each year causing

devastating effects to our planet. 

RECYCLE THE PRESENT, SAVE THE FUTURE

Help save the

environment and

save money 

Please contact us for further information

Tel: +44 (0)161 477 5678 

Email: info@harfieldtableware.co.uk 

www.harfieldtableware.co.uk

Harfield want to help you make a

difference by encouraging the use 

of our 100% recyclable, reusable

polycarbonate, copolyester &

polypropylene tableware 

over the use of disposables 

& non-recyclable plastics 

such as melamine. 

 

Try our best selling 

Dessert Pot, reusable 

Coffee Cup, new water 

bottle & many more 

fantastic products. 

 

Buy with Harfield & help 

make single-use plastics a 

thing of the past!

Contact us to find out

more about our recycling

service.

100%

recyclable

Our products are

reusable NOT

single-use

All products made

in the UK & Europe

All our packaging is

recyclable & reusable

Recycling service

available

Many alternatives

to disposables

Partners of ASSIST FM
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The 19th ASSIST FM Conference, sponsored by Muller Milk & Ingredients, takes place in Glasgow on 29 – 30 August 2019, with 
an exhibitor set up day on Wednesday 28 August. This year for our conference there is a ‘Watchers on the Wall’ theme and we 
will be highlighting speakers relevant to all areas of Facilities Management.

The biggest and best FM exhibition is back to showcase the latest innovative products and services in the industry! We are now 
taking bookings so make sure you book your stand soon to ensure your place in our very own Castle Black!

Our seminars have a mix of motivational and hard-hitting speakers who are handpicked for their relevance to Facilities 
Management, led by our very own Lord Commander Breasley!

The Assist FM 
Conference 2019

Watchers on the Wall will be a celebration of the work of our noble Facilities Management teams and suppliers across the 
lands, who defend our wall on a daily basis. From our very own rangers, to our builders and our stewards, our conference will 
chronicle the wide range of topics that we come up against every working day. Of course there will be a few surprise elements 
which will be thrown in when you are least expecting it!

For more information contact us at: enquiries@assistfmconference.co.uk
Or visit: www.assistfmconference.co.uk

Battle Plans

Outstanding 
Contribution 
to Catering

Outstanding 
Culinary 

Skills Award – 
Decorated Cake

Outstanding 
Contribution 
to Cleaning

Special 
Recognition 

Award 
(National 

Chairs Choice)

Outstanding 
Contribution 
to FM Services

Supplier of the 
Year (ASSIST FM 

Committee’s 
Choice) Chairs 

Choice)

•Outstanding 
Service 

Innovation 
Award

Scottish Local 
Authority 

Caterer of The 
Year

Outstanding 
Culinary Skills 

Award – Petit 
Fours

Scottish 
Culinary Skills 
Awards – Petit 

Fours and Cake 
Decoration

Jeanette Orrey started working in school meals in the 80s. In 2003, Jeanette co-founded Food for 
Life, a programme to encourage schools to return to meals cooked from scratch, and ensure the 
catering team becomes more integrated within school life.

In 2005, Jeanette published her first book, ‘The Dinner Lady’, which went straight to number 2 
in the non-fiction best seller list. She has since followed this up with ‘Second Helpings’ a further 
collection of healthy recipes ideally suited for children and families. Jeanette has won numerous 
awards, primarily an MBE in 2011 for her services to school food.

Jeremy Leach has been interested in human behaviour and what makes us tick for as long as he 
can remember. Jeremy has been awarded the degree of Doctor of Philosophy from the University 
of Brighton in collaboration with King’s College, London.

He has trained, advised and assisted many organisations from the public and private sectors on 
how to use insights from the behavioural sciences to improve customer experience and delivery.

Gary Ennis is a qualified trainer, with over 20 years of experience in the field of Digital Marketing. 
He is the founder of NSDesign – an award-winning digital consultancy, working with organisations 
across Scotland to improve their digital skills and capabilities.

Welshman Nigel Owens is a high profile international rugby union referee. Known for being a 
strong personality and great referee, Nigel is a popular af ter-dinner speaker and interesting sports 
personality who speaks with great insight about a range of subjects.

Away from rugby, Owens has been patron of the LGBT Centre of Excellence Wales, until it disbanded 
in late 2012, he is still patron of the Wooden Spoon Society rugby charity. Shortly af ter the 2007 
Rugby World Cup, Owens was named ‘Gay Sports Personality of the Year’ by gay rights group 
Stonewall. 

Gala Dinner - A feast for crows
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On 6 June teams of pupils from primary schools across 
Scotland took part in the final of a national food challenge at 
the City of Glasgow College.

The Braw Lunch-Brake Challenge challenged Scottish primary 5, 
6 and 7 pupils to create an innovative, healthy new dish – which 
includes local Scottish produce - for their school meal. This year 
there were over 100 entries to the competition and judges found 
it difficult to pick just six finalists!

The final event started with the pupils hearing from Gary 
MacLean, Senior Chef Lecturer at the City of Glasgow College and 
MasterChef: The Professionals winner. The teams then pitched 
their product ideas including marketing plans to a panel of 
judges before taking part in a final cook-off.

Joshua Brown, Kyle Jessiman and Robbie Kimmet from Lochside 
Primary in Angus won the competition with their Victorious 
Venison. Their full class will be treated to a visit to the Royal 
Highland Show. The judges were impressed with how well 
Joshua, Kyle and Robbie worked together; they listened to the 
chef and learnt some new cooking skills.

This annual challenge is organised by Food and Drink Federation 
(FDF) Scotland, Brakes Scotland, ASSIST FM and Royal Highland 
Education Trust (RHET); and is supported by Developing Young 
Workforce and Skills Development Scotland. It tests the pupils’ 
creative and entrepreneurial skills and helps to highlight the skills 
needed to get food from farm to fork and the range of careers 
opportunities available in the food and drink industry.

BRAKES BRAW

Finalists
Lochside Primary (Angus) - Hagi Roli Poly; and Victori-
ous Venison

Rosemount Primary (Angus) - Pick N Mix

Merkland School (East Dunbartonshire) - Spring Burger

Stockbridge Primary (Edinburgh) - Langoustine and Pea 
Risotto

Lilliesleaf Primary School (Scottish Borders) 

Whitehills Primary, Angus

Our Lady's Primary School, Dundee

Auchinleck Primary, East Ayrshire

St Cadocs Primary, East Renfrewshire

Balgreen Primary, Edinburgh

Thornwood Primary, Glasgow

East Fulton Primary, Renfrewshire

Coalburn Primary, South Lanarkshire

Crawford Primary School, South Lanarkshire

Greenhills Primary, South Lanarkshire

Bells's Brae Primary, Shetland

St Stephens Primary, West Dumbartonshire

Whitdale Primary, West Lothian

Balbardie Primary School, West Lothian

Chris Boyle, Channel Head - Public Sector, Brakes 
Scotland, said:
“Once again we were delighted to run the Braw Lunch 
Brake Challenge. This event just goes from strength to 
strength each year - we couldn't do this without our 
partners at FDF Scotland, RHET, ASSIST, Developing Young 
Workforce and Skills Development Scotland. But pivotal 
to this competition is the pupils' participation and that 
was phenomenal this year. Well done to all our exceptional 
entrants and finalists and a big shout out to Joshua, Kyle 
and Robbie who were our competition winners!

Moira Stalker, Skills Manager, FDF Scotland, said:
“I am delighted that there were over 100 entries to the 
challenge this year. The standard was extremely high – the 
amount of enthusiasm and research that the pupils put in 
was amazing. This made it difficult to pick the finalists and 
even more difficult to decide upon the final winner! I hope 
this challenge has inspired even more young people to 
consider a career in food and drink.”

Keith Breasley, National Chair, ASSIST FM, said:
“The skill, interest and enthusiasm of the young people at 
today's event was remarkable. It was encouraging to see a 
range of nutritious and delicious dishes made using fresh 
local ingredients. It is reassuring that cooking remains as 
popular as ever amongst school children.”

Katrina Barclay, RHET Manager, said:
“Considering where the ingredients are grown, reared and 
sourced is an important part of the pupils' creativity for this 
competition. I have been delighted by the number of entries 
received selecting not only local, but seasonal produce! 
Well done to everyone for getting to the final and we look 
forward to hosting the winners at the Highland Show later 
this month.”
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An ambitious ten-year capital investment 
programme has helped to deliver a wide 
range of infrastructure improvements within 
East Ayrshire and has provided East Ayrshire 
Catering with opportunities to expand 
the service they provide across the area. 

Within Kilmarnock, the new William 
McIlvanney Campus build began in 2016 and 
East Ayrshire Catering Service immediately 
spotted an opportunity to cater for the 
workers onsite. This proved to be a successful 
venture and when work began on the new 
Barony Campus in Cumnock, there was 
nothing stopping the Catering Services team. 

With clear links and dialogue between the 
Project Leads and Morrison Construction, 
they opened a Café onsite in Autumn 2018. 
Investment in a porta cabin kitted out 
with catering and serving facilities was 
requested through the Transformation 
Fund and purchased at a cost of £20,000. 
The Café was delivered to a designated 
area, agreed with the contractor, and was 
central to the main wellbeing facilities.

The business case for this proposal 
was tested using a commercialisation 
template. This indicates that the project is 

COMMERCIALISATION OPPORTUNITY 
– PROVISION OF CATERING DURING 
THE CONSTRUCTION OF THE BARONY 
CAMPUS CUMNOCK 

EDINBURGH 
COUNCIL 
HEALTHY PACKED 
LUNCH INITIATIVE

anticipated to deliver a profitable income 
stream and is classed as low risk over the 
18-month build until completion, with 
the investment from the Transformation 
Fund expected to be repaid over the 
timeframe of this capital project.

The Catering Services team is employed 
within the community and they use the 
same fresh, local quality ingredients 
that are used in our schools. 

As more tradesman come onsite the footfall 
increases with sales increasing weekly by 10% 
on average since the launch. The benefits 
to the workforce and the contractor mean 
that the trades can stay onsite longer and 
with feedback provided to the Catering 
team the menu can be changed quickly 
to reflect customer demand and fruit 
can be supplied to the wellbeing areas. 

In the longer term, this investment 
will allow East Ayrshire Catering 
Service to cater for future capital 
investment programme projects. 

The catering department linked up with 
education to provide guidance to parents 
and pupils about healthy packed lunch 
options.  A pilot at Corstorphine Primary 
school proved incredibly popular.  The 
catering manager Mary Ann, prepared 
a range of healthy treats and talked to 
parents about the hidden amounts of salt, 
fat and sugar in some classic packed lunch 
treats.

The parents involved were thrilled with 
the session and many were shocked by 
the amount of sugar in their kids favourite 
snacks.  Mary Ann said “it was great to be 
involved in this project with the school, 
whilst we know our meals are nutritionally 
balanced I was really concerned about 
some of the items brought in packed 
lunches it’s great to be able to join up what 
we do with the school and parents!”

COUNCIL 

Hot off the press. Inch by Inch For Scotland is 
returning! Muller Milk Ingredients have agreed to 
fund a campaign in Inverclyde to show what Inch 
by Inch can achieve in one geographical area.

In Inverclyde 1 in 4 children are living in poverty.  1097 
adults and 320 children were referred to the Inverclyde 
Food Bank for food parcels between April - September 
2019. 26% of children in Inverclyde are growing up in 
poverty, compared to the Scotland wide figure of 20%. 
28% of primary school pupils in Inverclyde are eligible 
for free school meals, compared to a national average of 
20%. 891 children in Inverclyde live in severe poverty - 11% 
of all children in the area. The Scottish Index of Multiple 
Deprivation Index (SIMD) denotes Inverclyde as amongst 
the most deprived (impoverished) areas in Scotland with a 
category 1 classification.

A 10 year old boy in Inverclyde can expect to live to age 
64.89 compared to the Scotland average age of 67.28 
years. Inverclyde is also the sixth highest region in Scotland 
for fuel poverty, with 43% of the population being classed 
as being in fuel poverty.

Meanwhile Inverclyde’s school meal figures are holding 
up well against national averages. A combination of a 
relatively new secondary school estate and a very high 
percentage poverty index has contributed to much higher 
uptake figures than the national average.

ASSIST FM, in conjunction with Muller Milk Ingredients, 
created Inch by Inch to address issues of Obesity within 
lower income areas. As the campaign developed it was 
obvious that there were a number of issues that affected 
obesity within these areas, including poverty, fuel poverty, 
education, and availability of fresh food within local 
convenience shops.

Inch by Inch For Scotland was successful despite being 
constrained by budgetary conditions. Now we are delighted 
to launch Inch by Inch in Inverclyde.

INCH BY INCH 
RETURNS!

The objectives of this campaign 
are:

 To inform and provide practical guidance  
 for the population of low income areas  
 in Inverclyde, so that they can make   
 decisions to eat healthier diets. 

 To highlight the positive benefits of   
 school meals within Inverclyde. 

 To partner with Inverclyde Council   
 to create an effective way of promoting  
 healthy food across the area. 

 To help produce information to help   
 people make good decisions when it   
 comes to spending Best Start grants.
 

 To use the Inverclyde area as a case   
 study for Inch by Inch for Scotland to   
 show that the campaign can be a   
 positive disruptor for change. 

 To highlight fuel poverty and the best   
 way to utilise home energy to create   
 healthier food options, without increasing  
 the energy bills. 

 We are delighted that Muller Milk   
 Ingredients will fund this initiative, and  
 the campaign is fully endorsed by  
 ASSIST FM.
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Middleton's have responded to the governments sugar reduction challenge and this year will 
be launching a full range of 2020 sugar compliant mixes this August, in addition to gluten free, 
vegetarian and vegan mixes also available. There will be a range of 15 products reformulated 
to meet the guidelines:

In addition the Middleton’s 5050 Bread mix also meets the new fibre standard of a minimum of 
3g of AOAC fibre per 100g. This nutrient standard for fibre has been brought into line with the 
new Scottish Dietary Goals.

All of these products are packed in convenient 3.5kg bags, in boxes of 4 x 3.5kg. 

Middleton’s are partners of ASSIST Scotland and have been working closely with a number of 
Scottish LA’s to come up with new recipes using our mixes with added fruit and vegetables.

Radnor Hills have been busy in the 
NPD department over the summer, 
refreshing their label designs and 
recipes as well as launching new 
products which are all suitable for the 
school drinks sector.

Their most popular range Radnor Fizz 
has had a refreshing rebrand which was a 
result of an ongoing project working with 
students themselves to get their input 
and feedback making them designed by 
students, for students!

But it doesn’t stop there; they have also 
launched a brand new range of products 
in a 330ml can format. Their new Radnor 
Fruits canned range is free from artificial 
preservatives, colours and flavourings 
and has absolutely no added sugar. 
Each can also contributes to one of your 
recommended 5-a-day portions.

Radnor Hills have also been busy 
planning their next on-pack promotion 
working once again with Europe’s 
largest entertainment company Merlin 
Entertainments to of fer ‘Teens Go Free’ 
tickets to some of the UK’s top attractions. 
This will be their biggest on-pack 
promotion yet with 30M promotional 
packs heading into schools up and down 
the country!

Visit their stand at this year's ASSIST to 
find out more!

Green Gourmet, the food innovators are 
passionate about solving customer problems 
which is why we were very proud  to be able 
to work with Scotland Excel members to 
develop a product that solved the issue of the 
forthcoming legislation regarding reduction 
in red meat items served within secondary 
schools ,in particular mid-morning break time.

By totally understanding the market 
and close customer relationships Green 

BACK TO 
SCHOOL WITH 
A BANG THIS 
SEPTEMBER

MIDDLETON’S 
SUGAR REDUCTION 
CHALLENGE

GREEN GOURMET

Supreme Sponge Mix
Scone & Catering Scone Mix
Crumble Mix
Plain & Chocolate Sponge Mix
Plain & Chocolate Muf fin Mixes
Plain & Chocolate Cookie Mixes

For FREE samples or 
more information call 

Kenny McIntyre on 
07484753146
01902 608122

 or go to www.
middletonfoods.com

The product is listed for Scotland Excel customers and available in Brakes 
code 128167 .For more information please contact Nicky Docherty  

Carrot Cake Mix
Scone & Doughnut Mix
Fudge Brownie Mix
Flapjack Mix
Oat Cookie Mix

Gourmet has developed  a UK Red Tractor 
Chicken slice 85g, a product to replace  a 
popular mid-morning break item already 
served in schools .This allows caterers to 
comply with the new guidelines while 
continuing  to serve its customers and as 
an added bonus the chicken slice contains 

CRB 
CUNNINGHAMS 
PARTNER TLG
CRB Cunninghams, the UK's leading 
supplier of cashless catering systems 
to schools, are proud to announce the 
partnership of TLG, securing this vital 
community service for the year to come.  

Whilst, during term time, Free School 
Meals provide a welcome relief to parents 
who may be struggling, when the holidays 
come around millions of children face 
the possibility of six weeks without a hot 
meal. TLG Make Lunch helps churches 
to fill the holiday hunger gap by running 
lunch clubs to feed those most at need.

David Swanston, Managing Director of CRB 
Cunninghams said ‘Our systems encourage 
the daily term time uptake of school meals 

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

We offer a wide range of 
thermometers specifically 
designed for caterers, from 
daily hand-held monitoring 
to the latest in Bluetooth® 

& remote WiFi logging

Cooking & Reheating

Refrigeration

Oven & Grill

THERMOMETERS
For professional caterers

FOOD CHECK thermometer.co.uk

THERMAPEN®  
PROFESSIONAL

by enhancing the experience for pupils and 
all stake holders. When we heard about 
TLG and the work they are doing to help 
children caught up in the growing, “Holiday 
Hunger” epidemic spreading across our 
communities, we just had to get involved.

Since TLG Make Lunch began over 20 
years ago the charity has cooked and 
served over 70,000 meals in more than 
100 locations across the UK. The kitchens 
are run entirely by volunteers, all of 
whom believe that just one meal for one 
child could make a vital dif ference.

The sponsorship of the Make Lunch Kitchen 
secures the service for the next year, not 
least, but the team at CRB Cunninghams 

are keen to ensure that the relationship 
continues long beyond the first 12 months.     
David continued ‘CRB Cunninghams and its 
staf f are committed to doing everything 
we can to assist this worthy charity end 
“Holiday Hunger” for our children’

For more information and further 
updates on how CRB Cunninghams 

are working with TLG to make a 
difference, follow us at

CRBCunnighams

CRBCunnighams
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radnor_hills@radnorhills/radnorhills T: 01547 530220  W: www.radnorhills.co.uk

Refresh your school drinks sales!

Bottles now 
made out of  

51%
Recycled PET

One of 
your five 

a day

All natural 
colours 

& flavours

Fully 
school 

compliant

No 
added 
sugar

COME SEE US 
AT THIS YEARS ASSIST!

FIND OUT WHAT EXCITING NEW PRODUCTS 
WE HAVE FOR SEPTEMBER!


