


What does the Catering Mark mean to you?

S E A S O N A L 

o r g a n i c 

SUSTAINABLE 

free     range 
LO C A L
H E A L T H Y

healthy soil, 

plants and animals 

= healthy food 

= healthy people

some local 
ingredients from 

local soil

freshly prepared 
food (and no nasty 

additives)

meat that can 

be traced back 

to the farm

traceable

Get in touch
Soil Association Scotland, Tower Mains, 18C Liberton Brae, 
Edinburgh, EH16 6AE    
Phone: 0131 666 2474   Email: scotland@foodforlife.org.uk
Web: www.soilassociation.org/foodforlifescotland   Tweet: @SoilAssocScot

Food for Life Scotland: 
Transforming food culture across the country

“The food is freshly 
made. You can see 

the vegetables in it, 
you can smell them 

and you can see 
them cooking it”

Pupil, Stirling

“Parents and children are becoming more 
aware of health and animal welfare related 
issues in association with food. 
The Catering Mark helps reassure parents 
that these issues are being taken care of”
Margaret Gilmour, catering manager, 
Stirling Council

“Our lettuces are picked in the 
morning, get across to wholesalers 
that day and arrive at the schools 
fresh and ready to eat”
Maggie Sutherland, organic producer, 
Natural Vegetable Company

“It’s reassuring to know that so much 
of our food is bought locally and 

cooked from scratch. Just the other 
day, we had a canteen of children 
tucking into a meal of local roast 

pork, potatoes and broccoli. 
You wouldn’t have thought that 

would be a meal children would go 
for, but they loved it!”

Fiona Neilson, headteacher, 
Muirtown Primary School, Highlands
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To find out more about the Catering Mark in Scotland, including 
up to date information about current Catering Mark holders, visit 

www.soilassociation.org/foodforlifescotland 


