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SCRUTINY AND AUDIT COMMITTEE – 15 MAY 2008

SCHOOL CATERING – FINAL PROGRESS REPORT

1
Purpose of Report

1.1
To inform the Committee of the implementation of the recommendations in their report on School Catering.

2
Background
2.1
The Committee received progress reports at their meetings on 1 November 2006 and 15 March 2007, and at their meeting on 6 September 2007 members asked for one more report summing up the process.

2.2 Progress against each of the 26 recommendations in the original report is described in Annex A to the report.

3
Discussion

3.1 The service has benefited considerably from the committee’s investigation into the operation of the Catering Service. The approach to marketing has been revitalised, and the profile of school meals and the service has been raised across the Council and amongst the general public. Business planning is on a more secure footing which has helped the Council to meet the challenges from the healthy eating initiative “Hungry for Success”, including the challenge to develop nutritionally balanced menus for all pupils in a competitive environment.

3.2
The new staffing model has led to tighter cost controls and provides a framework for regular review and change of hours employed to match the business needs.

3.3
With the transfer of vending machines from Schools to the Catering Service, the Council is now well placed to respond to the challenges of providing meals and other food and drink in the new environment which it faces following the introduction of the “Schools (Health Promotion and Nutrition) Scotland Act 2007”.

3.4 The service would like to express its thanks to the committee for the interest and support that has been shown both during the investigation and in the time since the publication of their report. 

4
Proposal

4.1
It is proposed that the Committee notes the progress made.

5
Area, Financial, Staffing, Policy and Sustainability Implications
5.1
There are none arising directly from the report.

6
Consultation

6.1
The Education, Learning and Leisure and Finance Services have been consulted and relevant comments incorporated into the report.

7
Recommendation

6.1 The Committee are recommended to note the progress in implementing the recommendations in the Scrutiny and Audit report on School Catering.

Director of Planning and Environmental Services

Report prepared by: - Bill Cassie, Head of Consumer Protection & Support Services

15 April 2008

ANNEX A

6.1 Council commitment to a revitalised and refocused School Meals Service

Council endorsed the Hungry for Success (HFS) initiative and the approach to school meals that that would involve.  HFS seminar for members was held.  Health Promoting Schools Working Group (HPSWG) established.

6.2 Meals to meet nutritional standards and efforts to be made to improve uptake

Menus in all schools have been improved to meet the standards required from Hungry for Success.  The “Schools (Health Promotion and Nutrition) Scotland Act 2007” raises these standards to a new level.

· Only a small number of savoury snacks (crisps, etc.) allowed 

· No confectionery allowed

· Restrictions of any fried food to 3 occasions/week

· Chips only to be served as part of a meal

· Restriction to flavoured drinks

These standards will have little effect to the menus/service in the Primary and Special schools.  However, in Secondary schools, the new standards will restrict the more popular proprietary products and the service will be less appealing to many pupils. Over the past two years, catering staff in Secondary schools have been working to a “timeline” to progressively introduce the new standards, by:-

· reducing the proprietary lines, 

· removing the opportunity to purchases chips and cheese by having “no chips” and “no cheese” days 

· Introducing new alternative products both home-cooked and proprietary

Despite these measures, we anticipate a reduction in sales in August, so pupils and staff will be targeted with information and publicity to promote the benefits of the menu changes in an effort to mitigate a downturn in business.   

Meal uptake has increased over the period 2003-2007:

Primary & Special meals as a % of the school roll has risen from   45.49% to 50.57%

Secondary sales expressed as a meal equivalent and then as a % of school roll has risen from 32.39% to 34.27% 

6.3 Catering should be relocated

The Catering Service has remained within Planning & Environmental Service since November 2004.  The current Best Value Review of the service will re-consider the issue again.

6.4 Appropriate body to champion the service

Health Promoting Schools Working Group (HPSWG) asked to fulfil this role.  EL&L Health Improvement Group which was set up recently will have a major roll to play in championing the service.

6.5 HFS seminar to be held and the initiative to be endorsed by the Council

Seminar held on 24 June 2004 and HFS endorsed on same date.

6.6 Review staffing levels

The staffing model, which determines the required number of hours to carry out the workload of kitchens and serveries, was introduced in August 2006. 

It is used regularly by Area Catering Supervisors to review hours when vacancies occur and staff retire, and determine overall staffing levels in schools. 

6.7 Budget review

Completed and resource levels are set out in Service Level Agreement. 

6.8 The Business Plan for 2006 – 11

The Plan was completed and issued to the members.  It will be reviewed and updated in 2009.

6.9  Review subsidy regime

The initial Service Level Agreement ended in March 2008 and a one-year agreement has been put in place whilst the Best Value Review of the Service is carried out.  The outcome of the review will influence the next 3-year agreement 2009 – 2012.

6.10 Inadequate financial information and nutritional analysis software

The corporate working group continues to take forward the replacement of SAVE.  Allied to this programme is the introduction of online purchasing through the I-Procurement model using Oracle.  To date 25 schools are operational with a further 30 to go live over the summer term.

6.11 Variety of choice for vegetarians and vegans

More choice is available although demand remains low.

6.12 Adopt a “whole school approach”

Schools are being encouraged to take a whole school approach to food and nutrition and Catering plays an active part in this.

6.13 Buddy Schemes

In some schools, buddy schemes have been implemented where older children advise and support young children.  In other schools, Pupil Councils have 
taken forward the healthy eating message.  The Aberdeenshire Pupil Forum is also involved in this area of work.

6.14 Multi-faceted marketing campaign

In addition to the regular annual marketing events, the service is constantly seeking publicity opportunities such as:-

 Talking Menus – a recent competition enabled 4 schools to visit the local “Waves” studio to record their own winning submission to read & sing the school menu, which is then broadcast daily on the Waves radio during the summer period.

School Cook of the Year – as voted by the pupils at an Aberdeenshire school through a national competition organised by a book supplier company.

6.15
Access various funding opportunities
The service has received £204,000 in the current year to introduce Cashless Catering to three schools and refurbish schools and community areas as part of an on-going programme.  Funding has also been secured from the NHS Grampian Food in Focus initiative to develop parent/child cooking events which have involved school cooks.

6.16 Staggering lunch breaks

Schools have considered the staggering of lunch breaks as part of a range of options to reduce queuing and ease the pressure on dining room facilities.  Other strategies have included:-

· Additional Service points in most schools

· “Food to go “ and other pre-ordering facilities

· Primary pupils choosing their meals earlier in the day

6.17 Asset management plan 
The proposed strategy (agreed by the Education, Learning and Leisure Committee at their meeting on 22 March 2007) for improving access to the school environment for pupils with disabilities has taken into account improvement to dining facilities.

6.18 Lobby for additional capital funding

The APSE Reference Group at National level meets quarterly and continues to lobby on behalf of authorities directly with the Scottish Government. 

6.19 Nursery classes and Home economics 

In nursery settings, the Scottish Executive report, “Nutritional Guidelines for Early Years – Food Choices for Children aged 1-5 years” is being implemented.

· Health Information Advisors (NHS Grampian) run short health/food related workshops in schools to support existing work around the food and health curriculum, these are made available for nursery classes in LA nurseries and some partner/provider faculties

· The early years toothbrushing programme is operating in 93.5% of our nursery provision in schools and in 63% of the partner/provider nurseries, key food and health messages are delivered through the programmes

· There is an early years CPD programme which offers training on an introduction to the Early Years Nutrition guidance and its application and offers food hygiene certification for appropriate early years personnel.

6.20 Healthy options display

Guidance on how best to display and offer healthy menu items is reviewed regularly through the unit supervisor network meetings/seminars.  A number of low level counters have been introduced to allow pupils to see the food on offer.

6.21 Nutritionally analysed recipe books

All recipes are nutritionally analysed using a computer package, which is now web-enabled.  The recipes are reviewed during each menu cycle and issued to schools to keep their recipe files up to date.

6.22 Introduction of milk/fruit juice

Milk and fruit juice are available to all pupils in primary schools as part of their meal along with salad and bread.

6.23 Ingredients sourcing

The service is committed to supporting the Council’s approach to local sourcing.  HMIe hold Aberdeenshire up as an exemplar in this area. 

6.24 Internal Competition

All vending machines in schools are now under the control of School Catering and the products on offer conform to Hungry for Success standards. Work is ongoing with Education colleagues to transfer the operation of those community coffee bars that are located within schools

6.25
Appoint additional management resource
Done.

6.26 Re-position School Crossing Patrol Service

The transfer of the service to Education, Learning and Leisure is now planned to take place in August 2008. 
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