
CELEBRATING 10 YEARS
CATERER: CATERLINK

WHY DID YOU WANT TO BECOME A FOOD FOR LIFE SERVED 
HERE (FFLSH) AWARD HOLDER?
We don’t go for many awards, but the fit was right. We really believe in the standards, 

they very much linked with our food ethos. We were one of the first of our kind to 

achieve the accreditation, it really resonated with us as we were already cooking fresh 

food and looking to source more fresh, local and sustainable ingredients.

IN YOUR OPINION, WHAT ARE THE BENEFITS AND WHY 
SHOULD CATERING PROVIDERS JOIN FFLSH?
There are lots of benefits, it provides a framework and clearly explains what we do.  

Contracts have the award in their specification and for us, there are no stumbling 

blocks - we can say we have Served Here within our business and can apply for any new 

contracts. 

WHAT DOES YOUR FFLSH AWARD MEAN 
TO YOU AND HOW HAVE YOU USED THE 
AWARD?
I very much believe in Served Here, we are really proud 

to have achieved it. 

We actively promote the award and as people 

understand it, they are asking less about our food ethos. 

We feel the award clearly explains what we do. 

 “We don’t go for 
many awards, but the 
fit was right.  We 
really believe in the 
standards, they very 
much linked with our 
food ethos.” 



As the award incorporates the School Food Plan standards it provides reassurance that we 

are doing what we need to do.

HOW DO YOU FEEL YOUR SECTOR HAS CHANGED IN THE LAST 
TEN YEARS? 
Universal Infant Free School Meals has been the biggest change, feeding more Key Stage 

1 pupils.

We work with a nutritionist and have done lots around reducing sugar and saturated fats. 

Also salt reduction in burgers, sausages and meatballs working with our butchers. 

We also work with our development team to add flavour to dishes. We’re helping to 

develop pupils’ tastes. 

WHAT HAVE BEEN YOUR FFLSH HIGHLIGHTS OVER THE LAST TEN 
YEARS?

My personal highlight is being the first contract caterer to gain Served Here. 

ARE THERE ANY SUPPLIERS THAT HAVE WORKED CLOSELY WITH 
YOU, OR REALLY STOOD OUT FOR YOU, IN SUPPORTING YOU ON 
YOUR FFLSH JOURNEY? 
We go on such a journey with our schools, in Gloucestershire we have 190 schools with 

Served Here from day one using a local butcher sourcing from surrounding farms. 

We use regional suppliers for fruit and vegetables and butchers who are our linchpins, 

sourcing Red Tractor, organic and free range meats, all British and high quality and are 

benefiting the local economy. 

AND JUST FOR FUN, WHAT WAS A FAVOURITE MEAL ON YOUR 
MENU TEN YEARS AGO AND NOW?
Favourite meals change constantly, even 

schools less than a mile apart can have 

different favourites. 

The classics are still on the menu, firm 

favourites are roast chicken dinner and 

MSC fish on Friday but favourites can 

be regional too, in London it’s dishes 

like tagine and in other regions it’s our 

cottage pie. 

Our yoghurt and fruit stations are now 

really popular.




