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Governors Monitoring Visit - 2018/2019

	Focus Monitoring Area: Catering



	Name of Governor: Jonathan Hoad, Hilary Paskins
Staff spoken to: Stella Cole, Catering Manager, Lucinda Field, Pupil and Family Enrichment Manager
Date of Visit: 8 Nov 2019



	Focus Area for this visit: 
Personal Development, Behaviour and Welfare (SEF 3)



	Follow up points from last monitoring visit:
Replacement of catering fridges
Consideration of menus, nutrition, food options



	References:

The Requirements for School Food Regulations 2014
http://www.legislation.gov.uk/uksi/2014/1603/pdfs/uksi_20141603_en.pdf

The Products Containing Meat etc. (England) Regulations 2014 
http://www.legislation.gov.uk/uksi/2014/3001/pdfs/uksi_20143001_en.pdf

School food in England - Advice for governing boards - March 2019
https://www.gov.uk/government/publications/standards-for-school-food-in-england

School Food Standards - A practical guide for schools their cooks and caterers
http://www.schoolfoodplan.com/wp-content/uploads/2015/01/School-Food-Standards-Guidance-FINAL-V3.pdf




	Findings and Evidence seen: 

School Food Standards
Stella, Hilary and I looked at the statutory Requirements for School Food Regulations 2014 and the Check List in on the School Food Standards - A practical guide for schools their cooks and caterers, and compared them with the Autumn menus. We found that Kingsholm School Dinners were very close to the regulations and only a few minor changes (wholegrain provision and ‘oily’ fish) were required to comply.  Stella said she would also check that the beef burgers used were not ‘economy’ (that is the meat content is 62% or above).

We looked at the menu across the weekly and three weekly cycle and saw there was good variety and balance across the food groups. The meat and vegetables used in dishes are all prepared from the raw ingredients and no salt is added during cooking. This ensures that the food contains no additives or enhancers and the children experience freshly prepared food. Fresh fruit and salads were also available each day.

The Pupil Cabinet provide input and feedback to Stella on the menus and the take up of dishes was monitored. Stella explained that she had looked at varying the names of dishes as the children liked the idea of new food. The kitchen has also introduced a ‘brunch’ style lunch for the first Fridays and will monitor how this goes.  We also discussed the wider school provision and how this fitted in with the regulations.

Staffing and Workload
The team dynamic is readjusting as staff have left, new staff have arrived, and two supervisor posts have been created. The two supervisor posts should allow Stella more time to work on management and administrative tasks. It had been a year since the team had done some team building/joint training and a further session might be of use.

Equipment
Due to a misunderstanding, the new fridge had not been procured but this was now in hand.  In the meantime the kitchen had borrowed the DT fridge. Stella explained the meat slicer was also broken, and whilst it was not always used, it saved time and freed up staff when there where large volumes of dinners to be prepared.  A new sharpening steel was also needed. Stella will talk John Baldock and cost up replacements.   

We spoke about additional equipment and Stella said the addition of a multifunction Bratt pan would improve the kitchen’s effectiveness and flexibility.  We suggested that she look at costings and talk to Jan. 

We discussed with Lucinda, as a longer term premises project, the remodelling of the dining room to improve flow.

Publicity
[bookmark: _GoBack]We discussed publicity as Hilary and I had been surprised to find the ‘School Dinners’ page on the website did not cover the fact that the food was made each day on the site from fresh ingredients.  We thought that a ‘School Food’ page encompassing the school’s whole offer and emphasising that all the provision was supplied in-house, would be better and good publicity for the service and the school.  It could also provide a link to the School Food Policy. Hilary and said she would be happy to help with this and would raise it with Mr Ferris who is looking at revamping the School Website.




	Questions/follow-up points for discussion with Headteacher and for future visits:
Replacement of catering fridge, meat slicer and sharpening steel.
Costing of Bratt Pan.
Introduction of a dedicated School Food webpage on school website.



	Date for next visit: Possibly Summer Term
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