
CELEBRATING 10 YEARS
LOCAL AUTHORITY: OLDHAM

MEALS PER DAY: 16500

WHY DID YOU WANT TO BECOME A FOOD FOR LIFE SERVED 
HERE (FFLSH) AWARD HOLDER?
10 years ago I attended an AGMA meeting where the presentation from FFL struck a chord 

with me. I have always been passionate about animal welfare and good food and the 

award seemed to fit my personal ethos and was something I thought would benefit the 

kids in Oldham. High animal welfare, sustainability and local food go hand in hand and we 

had an internal meeting straight after where I set the ball rolling. Initially we achieved ronze 

but the aim was always gold and we have sustained the gold award for 5 years.

IN YOUR OPINION, WHAT ARE THE BENEFITS AND WHY 
SHOULD CATERING PROVIDERS JOIN FFLSH?
It’s all about maintaining a high-quality service, 

embedding the standards and having the external 

assurance that we are doing what we say we do.  

I have lived these standards over the last few years 

and the award has given us a platform to build 

close links with our suppliers, who have supported 

us all the way. Liveseys and TC Meats have been 

crucial in us meeting the standards. Both suppliers 

have achieved organic wholesale licenses and went 

out of their way to find products we could use to 

achieve the gold standard. We now have 7 items of 
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organic on the menu including milk, yogurt, minced beef, cheese and pasta. Plus our 

eggs are free range or organic and all our fish is MSC Certified through Brakes.

WHAT DOES YOUR FFLSH AWARD MEAN TO YOU, HOW HAVE YOU 
USED THE AWARD AND WHAT HAS CHANGED IN THE LAST TEN 
YEARS?
It means an awful lot – we love flying the flag for the Soil Association. A couple of years 

ago I visited Tatton Flower Show and a chap on an organic food stall recognised me as 

‘the lady from Oldham’. You could have knocked me over with a feather. It’s moments like 

that that make you stop and realise what an achievement we have in Oldham.

HAVE THERE BEEN ANY CHANGES TO YOUR LICENSE? MAYBE 
NEW SUPPLIERS, INGREDIENTS, MEAL NUMBERS, LEVEL OF 
AWARD ETC
We have maintained gold over a period of time and I think this is down to the relationship 

I have with my suppliers. We haven’t swapped suppliers. We meet regularly and discuss 

what ingredients are available to us. The suppliers act as a hub for us and bring in produce 

from other sources to allow us to continue with the award.

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
We changed from using packet sponges to making sponges from scratch really early on 

in our journey. This involved re-training all our staff and we had sponges of all different 

shapes and sizes and although there was some 

reluctance at first our cooks soon learned that 

doing this was much more satisfying. They 

are now really proud of the food they 

put out on the counter. The children in 

Oldham have much more cosmopolitan 

tastes now than they did 10 years 

ago. They love spicy food and the 

menu looks very different – although 

some things that we still have on the 

menu are traditional choices such as 

roast dinners and cottage pies as [the 

children] love these and don’t tend to 

be served them at home. We have at 

least one meat free day a week now 

– and are looking to move to 2 days. 



This wouldn’t have happened 10 years ago. The reasons for this are varied – it’s all about 

balancing costs, sustainability and health but still providing tasty good food that the kids 

like to eat. We have also developed a vegan menu which was very challenging – initially 

developed for one child this can now be rolled out as and when required. We were lucky 

that there were members of our staff who ate a vegan diet and were able to advise and 

help. That’s what we are all about in Oldham: teamwork.

The perception from parents around school food is varied across our Borough – which 

hasn’t really changed. Some are very educated about food and some aren’t. We are visible 

in our messaging around food – always available at parent’s evenings and to answer 

the phone. We do get a few calls from parents asking different questions – whether it 

be where our food is from or what we use in recipes. I feel we need to lift our profile 

around what we do around food – I don’t think we have been great at marketing – but 

we concentrate on delivering what we say we 

do which is fantastic high-quality food. We are 

open and honest about what we do and that 

hasn’t changed over the years. I believe we have 

built up trust. It’s sometimes difficult to compete 

with private caterers who don’t pay their staff a 

living wage – the Local Authority in Oldham pay 

more than the Living Wage which can put us 

at a disadvantage, but we would rather have it 

that way. We have kept schools but with schools 

joining academy groups it can be tough but it’s a 

challenge we’re up to. Bring it on.

WHAT HAVE BEEN YOUR FFLSH HIGHLIGHTS OVER THE LAST TEN 
YEARS?
Working as a team in Oldham – we are small in numbers but have achieved lots. The 

support we’ve had from Bristol – one’s that have left and some still here. Achieving the 

bronze felt a huge achievement but then gold was fantastic. We also won a BOOM award 

which was the icing on the cake. I still get a buzz from holding FFLSH – and anyone 

visiting us feel our passion. Adita Chackabarti from the Guardian did an amazing article on 

us which put us in the spotlight. I don’t feel like we’ve finished yet – we will keep going, 

maybe we need a platinum award!

AND JUST FOR FUN, WHAT WAS A FAVOURITE MEAL ON YOUR 
MENU TEN YEARS AGO AND NOW?
10 years ago it was probably spaghetti Bolognese and it still is now – although we now 

use organic minced beef. It’s always a favourite. When the girls have made the amazing 

salad bars or the roast chicken it looks amazing. The kids come in to the dining hall really 

excited to eat and that makes it all worthwhile. I think the kids like all of our food.
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