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Areas of Discussion

• Horsemeat

• Devolved / Delegated Budgets

• Managing a Successful Catering Service? 



About Gateshead

• Provide a Catering 
Service in 74 Primary 
Schools and 6 
Comprehensive 
Schools

• Serve around 11,000 
meals per day

• Employ 350 staff

• Uptake around 
52.5%





Horsemeat – Gateshead’s 
Response



Horsemeat – Gateshead’s 
Response

• Waiting while story developed

• Queries from parents and schools

• Just a matter of time before horsemeat linked 
to school meals somewhere

• Questioning timing of a press release – no 
right or wrong answer

• Template letter to all schools issued

• What damage could this cause?

• Uptake growth fragile



Horsemeat – Gateshead’s 
Response

• Confidence in our food chain

• Nutritional standards have helped in 
this case

• Regional Procurement – NEPO

• Closer relationship with suppliers

• Food Map





Horsemeat – Gateshead’s 
Response

• Press release prepared

• Story linked to school meals 15th Feb

• Media enquiries

• Response was geared towards “protecting”
the in-house caterer and not necessarily 
favourable towards the 4 private caterers 
operating in Gateshead

• Media response was favourable







Devolved Budgets

Those who live in scholastic realms share a simple 
cosmological view of their financial world. They seem 
to believe that the source of all finance is mysterious; 
beyond their control and beyond their understanding; 
as if somewhere in the fiscal heavens there is some 
celestial creature from whose udder financial 
nourishment descends. Sometimes the flow falters 
and they must tweak it until it resumes. In recent 
years interruptions to the precious stream have 
become more serious, but this has not fundamentally 
affected the prevailing and comforting belief.

Brian Knight, Managing School Finance,1983



Devolved Budgets

• Smoke and Mirrors
• School budgets under pressure and shrinking
• Schools no longer “awash with cash”
• Schools more accountable for managing their own finances
• Past Practice, Post Jamie & Price Setting
• Lunch Grant
• Funding formulas have now changed
• Costs now more transparent – School Catering Costs How 
Much?!!

• Business Managers 
• Budget Officers
• Challenge



Devolved Budgets

• Services to Schools, SLA’s & Buy Back

• In schools interest to promote FSM 
entitlement but not to take up that 
actual entitlement

• Opportunities and threats

• Use of performance networks to 
benchmark and offer VFM



Managing a Successful Service?

• Had some success but 
goalposts keep moving!

• Number of changes 
implemented during past 
2 years

• Management re-structure

• Mini- review of service –
where can we improve?





Managing a Successful Service?

• Pricing

• Empowerment

• Name change

• Retainer Pay

• Targeted schools 
where feedback was 
satisfactory

• Unit Manager Moves



Initiatives:

• Use of CSE
• Investment in Equipment 
– new counters –
immediate impact

• Focus on presentation 
ban the bs tin

• Hospitality Catering –
additional income

• Marketing – in house for 
primary and specialist 
used for comprehensives

• New uniforms











Primary Marketing



Primary Marketing



Comprehensive Branding

• Need for a “brand”

• Use of specialist 
marketing company

• Listened to views of 
staff, schools and 
pupils

• Wanted look and feel 
of the high street and 
not necessarily local 
authority catering!



Hub Branding















Results

• Uptake risen by 6% in last 2 years – highest 
since J.O. in 2004/05

• Service making a budget surplus

• All comprehensive schools making a surplus –
a first

• Customer satisfaction levels highest ever

• Hygiene ratings 95% at 5 stars

• Happy and motivated workforce



The Future

• Looking at Food For Life Catering Mark
• Accreditations – Red Tractor, Fairtrade etc.
• Compete for new business in other LA’s
• Brands that we can promote / sell
• Continuing to invest where we can in new equipment
• Target dining centres only 5 left
• Work on our FSM uptake
• Staff development
• Computers in kitchens programme
• Online payments in primary schools
• And continue to make a surplus!



What it’s really about! More of 
this……



Less of this………



Any Questions?


