
CELEBRATING 10 YEARS
LOCAL AUTHORITY: HAVERING

MEALS PER DAY: 16,000

WHY DID YOU WANT TO BECOME A FOOD FOR LIFE SERVED 
HERE (FFLSH) AWARD HOLDER?
Prior to Havering I worked with a company that held FFL Gold for a whole county 

(Gloucester), so I was well aware of the process and how to achieve – When I moved 

to Havering, we were FFL accredited when I joined and Havering were the first London 

borough to get FFLSH. FFLSH is widely recognised, not just by my peers in education 

catering, but business managers, head teachers, public health – its really important to 

them all. FFLSH sets a benchmark that has elevated food way beyond the school food 

standards. This raises the bar. Why? Because WE WANT to be able to give the children 

that we feed and everyone a sustainable, healthy meal that uses local produce and has 

been thought about nutritionally – all those benefits.

IN YOUR OPINION, WHAT ARE 
THE BENEFITS AND WHY SHOULD 
CATERING PROVIDERS JOIN FFLSH?
FFLSH is well established, 10 years already, and 

still growing. The award is widely recognised, and 

seen as the benchmark for the very best education 

catering. The award helps us to retain business, 

and be awarded new business. Increasingly now, 

tenders will stipulate FFLSH – for at least 9 out of 

“The award helps us to 
retain business, and be 
awarded new business. 
Increasingly now, tenders 
will stipulate FFLSH – for 
at least 9 out of 10”



10 FFLSH is an essential part of the contract. It is brilliant to be able to then go to parents 

and students alike and say this is what we are doing and these are the criteria we are 

achieving.

WHAT DOES YOUR FFLSH AWARD MEAN TO YOU, HOW HAVE YOU 
USED THE AWARD AND WHAT HAS CHANGED IN THE LAST TEN 
YEARS?
Personally, I am passionate about feeding children great food. FFLSH is a part of education 

catering make-up, the learning we have made with FFLSH supports us to get meal uptake 

higher. It’s Important that we do something to get FFLSH into the schools, when this 

means that children are having healthy and sustainable meals. It’s reassuring for parents 

to know what their children are going to get for lunch – speaking as a father, it’s very 

comforting and I feel very proud to say that I have been a part of promoting FFL everyday! 

Been part of a movement. We use the award to support educating parents where we can 

and for educating our own teams. The accreditation keeps us on the straight and narrow.

Procurement has changed in a big way since the introduction of FFLSH – how we buy, 

what we put in tenders for our suppliers. Now we make it clear in contracts to include 

Fairtrade, Red Tractor, Organic etc and that suppliers must be able to provide us with 

more information on provenance, information where it comes from and how it ends on 

the plate. Traceability to prove what we do is authentic.

HAVE THERE BEEN ANY CHANGES TO YOUR LICENSE? MAYBE 
NEW SUPPLIERS, INGREDIENTS, MEAL NUMBERS, LEVEL OF 
AWARD ETC
We have been Gold and Silver, currently Silver, on purpose, we would still aspire to get 

back to Gold, that’s really important to us, 

we will be dropping to Bronze next year to 

safeguard against Brexit, hopefully go 

back straight for Gold. Meal numbers 

are good, we have recently been on 

a reduced packed lunch, because we 

want the children to have a healthy, hot 

meal, in conjunction with FFLSH they 

will get a healthy substantial meal.

The suppliers we use are constantly 

changing, they have had to adapt 

to meet the FFLSH standards. More 

organic produce, fish has become 

more sustainable, I can remember 10 



years ago, not everyone was using free range eggs, and now you see them everywhere, 

eventually perhaps it will go further and then organic eggs will become the norm. 

There are many more other organisations and campaigns that compliment FFLSH, like 

Compassion In World Farming that support us to meet the standards. As a LA caterer, 

our partners in public health are very keen on FFLSH and they know FFL very well, it is 

a great help to have this support. We can support PH and their aspirations in terms of 

healthy eating, even now with the obesity strategy, it all comes around, FFLSH is always 

referenced to in a good light and seen as very positive.

HOW DO YOU FEEL YOUR SECTOR HAS CHANGED IN THE LAST 
TEN YEARS? MAYBE CHANGES TO POPULAR INGREDIENTS, 
FAVOURITE MEALS, THE FOCUS E.G. ON HEALTHY EATING, FOOD 
CULTURE, OR ANYTHING ELSE.
The rise of veganism and vegetarianism - 

meatless Mondays, for Havering it is now the 

norm, 10 years ago it wasn’t the norm, it has 

taken a lot of effort actually, not just from LA 

caterers but from others too. We all have to 

work in the same way so that these positive 

changes become the norm. Everyone is getting 

together and doing it anyway and this has 

created change. A lot of the caterers just got on 

board, so it became normal. We are trying to 

reduce red meat and promote vegetarian meals. 

Our Quorn uptake went up 28% last cycle - a 

huge increase. A lot of school kitchens were producing rubbish, labour costs were low 

in kitchens, everything was frozen, out of a packet into an oven. The Education catering 

system at the time was deskilled, for the sake of money above health, and convenience. 

It was just completely deskilled, which made it a big challenge to meet FFLSH. FFLSH 

made everyone think about cooking from scratch, made from vibrant and sustainable 

ingredients delivered fresh into the kitchens. In the last 10 years nutritional thinking has 

changed, portions sizes and controls changed. SFS became more robust.

FFLSH make it a more positive higher level. 10 years ago, some of the fresh ingredients 

we had to buy were really expensive as no one was using them! But as demand has 

increased, fresh ingredients are much easier to source and at a more reasonable price. 

Since FFLSH menus changed, e.g. no chips every day / turkey twizzlers – don’t get me 

wrong children probably didn’t like us for it initially! We are now all looking at reducing 

salts, trans fats and promoting a healthier lifestyles, whilst ensuring food is feeding the 

brain so children can make the best of their school day…fuel for learning.

“FFLSH made everyone 
think about cooking 
from scratch using 
vibrant and sustainable 
ingredients delivered 
fresh into the kitchen.”



WHAT HAVE BEEN YOUR FFLSH HIGHLIGHTS OVER THE LAST TEN 
YEARS?
Although I have had some senior management positions, it’s the first time I have been 

responsible for everything. A big part of that is FFLSH and our menus, I am really proud 

that what we do and where we go – I am responsible for my team – we have done so 

much. The team are amazing and continue to strive for innovative ideas whilst adhering to 

FFSH.

ARE THERE ANY SUPPLIERS THAT HAVE WORKED CLOSELY WITH 
YOU, OR REALLY STOOD OUT FOR YOU, IN SUPPORTING YOU ON 
YOUR FFLSH JOURNEY?
All the companies that I have worked with have had to change and adapt their business 

because of FFLSH and minimum to the SFS – they have all had to up their game! If they 

didn’t then they would not be successful in getting the business. One company does 

stand out to us – WW Meats. They have worked very closely with us to continue to 

supply excellent quality and innovative products, and they are flexible and adapdable. WW 

Meats are great for getting products to how we would like them. Across the PAL group 

(Procurement Across London) they have been very supportive in ensuring we have a good 

supply of farm assured meat.

Thomas Ridley really support us with evidence to show at inspection. William White meats 

are excellent, very flexible and very adaptive – great for getting things to how we would 

like them! Across the PAL group they have been very supportive in ensuring we have a 

good supply of farm assured meat. We are lucky to have an array of very good direct 

and indirect suppliers who are all very proactive in terms of FFLSH and something they 

continuously champion.


