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Nutrition Education Toolkit

We have launched four nutrition education modules to the operations teams. The aim of these 
modules is to provide a consistent and approved nutritional message, acting as the single source of 
truth. This resource is about doing something different for our teams, schools and the children and 
can be used as an opportunity to ‘bring’ school meals into the classroom. This project is unique 
compared to other added value content because it is formatted in a way that promotes flexibility 
for clients, it includes all aspects of food and health and focuses on a inclusive, not an exclusive 
approach to food. 

Nutrition Champions 

We have eight ‘nutrition champions’ into the business. Their roles are to: train teams in nutrition 
and health incentives, champion added value projects, provide feedback to support ongoing 
development of supporting materials and act as an overall extension of the nutrition team. More of 
our operations teams will attend nutrition champion training in the new year. 

Live access to nutrition resources

We have produced a document that contains live links to all of the nutrition support that an 
operator would need to be able to effectively support our customers. Inducing education session 
plans, medical menu processes and compliance checklists. Resources are positioned into four 
categories (1. healthy recipes, 2. alternative menus, 3. added value and 4. training) to make to easy 
for the operator to find the relevant information.

Nutrition 
Update



What Makes our Primary Menu Great?

We used all of your feedback plus food industry insight to create our best 
primary menu yet, incorporating a food festival theme every day:

● Our Main Event offers a real mixture of the most popular cuisine styles for 3 - 11 year 
olds, including authentic Italian, family favourites, best of British and fun day dishes. 

● Our ever growing recipe database gives our cooks and chefs the opportunity to prepare 
traditional, scratch recipes with fresh ingredients, all of which are responsibly sourced 
and nutritionally analysed before approval. We monitor ingredients against our nutrient 
targets to ensure this is a truly healthy option.

● Meat Free Magic is a great option to promote our environmental awareness campaigns. 
With alternative protein sources and restricted use of dairy and cheese we can 
demonstrate these choices as not only ‘Good For You’ but ‘Good for The Planet’ too.

● Sometimes the main event doesn't always appeal to everyone, so roll up to the Pasta 
Twirler or Big Topper for hot and healthier options of pasta with homemade enriched 
sauces or crispy skin jackets loaded with tasty toppings.

● And arriving at the platform every day is our Dessert Trolley with something for 
everyone with a choice of tasty hot and cold desserts with at least two 50%  fruit based 
per week, plus fresh fruit and yoghurt available daily.



Primary Autumn/Winter Menu
Nutrition Spotlights

Our Nutrition Team have gone above and beyond compliance to School Food Standards. We have used a science backed 
algorithm to provide additional nutritional analysis for our new Autumn/ Winter primary menu. This tool provides a simple 
translation of data on nutritional composition, calculating positive and negative nutrients, to highlight the health impact of 
the dish. 

Nutrients assessed are calories, protein, fibre, sugar, saturated fat, salt and quantity of fruit or veg in a dish. Dishes are 
classified into five categories: 

From Category A - indicating higher nutritional quality, to Category E - indicating lower nutritional quality. 

Our Top 3 Main Meals
(achieved Category A)

1) Veggie Wholegrain Pasta Bolognese
 & Carrots

2) Classic Cottage Pie & Peas

3) Butterbean Ratatouille, Apple Slaw, 
Wholegrain Rice



Primary Autumn/Winter Menu
Klimato - Menu Sustainability Report

Traditional 
Menu 
Cycle

World
Menu 
Cycle



Seasonality Calendar
We have a primary seasonality calendar with A4 posters per month, an 
activity pack with fun facts, activities and a recipe from home! 

Driving Uptake
Healthy Eating Reward Scheme

Census Day Promotion

We have a Healthy Eater Reward Scheme. We always looking at ways to encourage pupils to 
eat all of their food to reduce their food waste.

In celebration of the October Census Day, we 
unveiled an exciting bespoke promotion designed 
to boost participation and engagement in our 
dining rooms! 

What's the secret ingredient? We're putting the 
power in the hands of our young customers by 
inviting them to cast their votes for their all-time 
favourite school meal. 

The winning dish, crowned by the voices of our 
fantastic customers, will take the spotlight on 
Census Day.

https://www.google.com/url?q=https://drive.google.com/file/d/17Tk-mAi6u-CnC8oL0Jya5btOapJk2hhn/view?usp%3Dsharing&sa=D&source=editors&ust=1723459765998587&usg=AOvVaw01gx3JU4TuvC6OrRNoR6HX
https://www.google.com/url?q=https://drive.google.com/file/d/17Tk-mAi6u-CnC8oL0Jya5btOapJk2hhn/view?usp%3Dsharing&sa=D&source=editors&ust=1723459765998763&usg=AOvVaw3mb_bq35e0x-aBKjdm7XeB
https://www.google.com/url?q=https://drive.google.com/file/d/1Qjm-Gw37XO4e9GbxKilLH0YKJBiAuniy/view?usp%3Dsharing&sa=D&source=editors&ust=1723459765999074&usg=AOvVaw3PFZGcFdk5olYcGVQ4ux9v
https://www.google.com/url?q=https://drive.google.com/file/d/1Qjm-Gw37XO4e9GbxKilLH0YKJBiAuniy/view?usp%3Dsharing&sa=D&source=editors&ust=1723459765999180&usg=AOvVaw34b3jyGsHd2HErqOfhfW1f


With inflation continuing to have a significant impact on lots of 
families across the country, we recently launched a campaign 
that would offer some help in these challenging times.

Enjoy our newest line-up of affordable and delicious meals designed 
to feed a family of four for just £5. From Chorizo Paella to BBQ Pulled 
Chicken Loaded Chips to Vegan Harissa Chickpea & Lime Stew with 
Couscous! 

Discover the quick, easy and affordable recipe complete with 
step-by-step recipe card instructions and a helpful cooking video. 
Get cooking a show-stopping meal that you and your family of four 
will love. Parents and Guardians can watch our youtube video and try 
the cost saving recipe for themselves at home!

CLICK HERE TO WATCH ALL OUR NEW 
VIDEOS!

Chorizo Paella 

BBQ Pulled Chicken 
Loaded Chips

Vegan Harissa Chickpea & 
Lime Stew with Couscous

https://www.google.com/url?q=https://www.youtube.com/playlist?list%3DPLsi5PKlfRwDVGZdo8llZX8B3eJAfwBEKR&sa=D&source=editors&ust=1723459766311699&usg=AOvVaw2KYuhel7StCEeHqofRH2TW
https://www.google.com/url?q=https://docs.google.com/file/d/1oi7zroojr5DCDI0NGLvokuOiHwSVYwE-/preview&sa=D&source=editors&ust=1723459766316204&usg=AOvVaw1ZhxabfHM4lDkQfzsCpNAl


Danielle Smith (Head of Nutrition) has partnered with the marketing team to 
create short, informative videos that aim to address the most common 
nutrition queries asked by our teams.

Behind the scenes, we are creating a valuable catalogue of short, 
nutrition-based videos that not only benefit our colleagues but can also be 
shared with parents and students alike! 

These resources will really help people understand how nutrition works in 
school meals and support any requests around special diet advice.

Our first series of videos focused on topics such as: coffee consumption, 
boosting energy, menopause, calories and vegetarian protein. 

Nutrition & Wellbeing Videos!
Good For You & Good For The Planet



Annual Food Trends Trip
Flavours of the future…
We are always looking ahead and finding ways to further innovate our 
menus and bring excitement to school dining rooms. Recently, the food 
and marketing team embarked on our annual food trends trip to 
London to see what food trends are on the horizon.

Our mission? To bring these cutting-edge concepts straight to the 
plates of our students and cater to their evolving tastes.

During the trip, our food team explored the culinary landscape and 
unravelled the mysteries behind the upcoming trends by visiting lots of 
diverse food spots.

We're not just following trends; we're setting them! 

Nutrition Educational
Added Value 

Translated Menu Flashcards (Primary)

We are always looking for ways to reduce 
any barriers that prevents our young 
customers from eating our school meals. 

That is why we have developed Translated 
Menu Flashcards that show our menu with 
visual pictures of the meal with translation 
in Urdu, Arabic, Romanian and Bangla.

We are continuously expanding our 
collection of nutrition based 
resources. We have recently launched 
our new ‘Salt’ guide.

This engaging resource is tailored to 
educate youngsters about the role 
of salt in their diet, providing insights 
on foods to steer clear of and 
recommending healthy practices to 
embrace. 





Our Academy Officially Rated 

GOOD by Ofsted!

Our Academy provides apprenticeships and formal qualifications, for any employee of any age, 
at any level. Training and qualifications are either delivered in-house by the team or by external 
training providers. We utilise the levy to fund this training, to ensure we are actively investing in 
our staff and their careers at Aspens. 

We’ve had our biggest ever application window, with lots of 
colleagues applying to kickstart their academy journey! 

Take a look at what Ofsted has to say:

https://www.google.com/url?q=https://drive.google.com/file/d/1gSYZoqfS8gDgEmIw87UzL7Qenw-nseRv/view?usp%3Ddrive_link&sa=D&source=editors&ust=1723459767417943&usg=AOvVaw3WgBY3uKsl_05sugsVKD_T
https://www.google.com/url?q=https://drive.google.com/file/d/1s_rs6jxpClsHmD9RIXptxuveQLnB-jkd/view?usp%3Ddrive_link&sa=D&source=editors&ust=1723459767572487&usg=AOvVaw1WLwuR3V8FmhgR5kxZzlcp


1. Allergies, Lifestyle and Intolerances
2. Working Well Together
3. Training the Trainer
4. Customer Service
5. Special Educational Needs Awareness (SEN)

All TOOLBOX training resources have been designed to be delivered by 
individuals that are not trained trainers/facilitators. They can last from 10 
minutes to 30 minutes depending on the subject and they come with a handy, 
easy to follow facilitators guide. 

We add new resources each month and so far the toolbox includes:

TAKE10 is an important coaching tool that shines 
a spotlight on key topics each month. 

We ask each Catering Manager finds 10 minutes 
during the month to gather their team around 
and walk through this document. 

The topics we covered are:

● Building Strong Relationships
● Keeping Safe
● Safeguarding - Types of Harm 
● That’s Hot - Burns & Scalds 
● Who’s got the energy
● Money, Money, Money
● Fire, Fire Safety
● Looking Good - Uniform Standards
● Save your energy - Reducing Energy
● Are you being served? - Customer Service

TOOLBOX training is exactly 
what the name suggests, it is a 
tool box of training resources 
that our managers can use as 
they need to, either 1:1 or with 
your whole team.

Our Employee Benefits & Wellbeing hub. 



Our training catalogue boasts over 40 training 
courses available, and all delivered internally. 
From Allergen Management to Google and 
systems, through to Time Management and 
everything in between!

Training
Learning Management 
System
GrowPRO is our very own dedicated learning hub

GrowPRO has revolutionise the way we approach 
learning and development across our business. 

VIA Leadership Collection & 
Training Catalogue
We also have our leadership pathways called, VIA 
Leadership Collection! Introducing our internal 
VIA Leadership training collection which is a 
three-layered leadership development pathway.

Our teams have access to custom elearning content as well as GrowLIVE events 
which are our in-person and virtual training courses as featured in our training 
catalogue.

Monthly Continuous Professional Development (CPD) Events via 
GrowPRO. 

Every month, we provide our colleagues with the opportunity to 
participate in at least one, if not two, CPD events. 

Keeping skills updated is essential for a healthy and successful career, 
which is why all our CPD events are free, virtual, and only take 60 
minutes. Some of our past sessions include:
 
An Introduction to Nutrition
In Introduction to Investigation
Effective Time Management,

and many more to come!



We have partnered with the following supply chain 
partners that can add substantial value to your school. 



What is 
The Academy?
● The Academy provides apprenticeships and formal qualifications, for 

any employee of any age, at any level.

● Training and qualifications are either delivered in-house by the team 
or by external training providers.

● We utilise the levy to fund this training, to ensure we are actively 
investing in our staff and their careers at Aspens. 

Why do we have an Academy?
‘From Classroom to Boardroom’

We aim to upskill existing staff with high-quality apprenticeship programmes and 
qualifications to ensure they have the knowledge, skills and behaviours to transcend their role 
and progress through the business, from classroom to boardroom.

We also support HR to recruit future talent and develop new apprentices to the business with 
high-quality apprenticeship programmes, which meet our values, expectations and quality 
standards whilst excelling in their careers in the catering industry.

For more information please liaise with your Operations Manager or email

info@theacademyapprenticeships.com 



Insuraclean is our go-to company for all 
cleaning services. 

They are a national specialist commercial cleaning company with 

invaluable expertise in providing deep cleaning services with vast 

experience including the catering industry. 

Their expertise and helpful teams make the process of scheduling and 

carrying out kitchen deep cleans, duct extraction and supply system 

cleans for our clients across the country incredibly easy and they provide 

helpful advice for routine cleaning activities too.

Actionn
If this is a service you would like to take 

advantage of, please liaise with your Operations 
Manager. 



Let us know what you think of the report so we can 
continually improve the information we provide.

Contact: marketing@support-services.com



Disclaimer - The information contained in these documents is 
confidential, privileged and only for the information of the 

intended recipient and may not be used, published or 
redistributed without the prior written consent of 

Aspens Services Ltd.


