
Monitoring of Catering Provision in Secondary Schools on behalf of Children’s Services 
 

RECOMMENDATIONS 

 
 
The following recommendations have been made from the Monitoring of your Catering 
Provision. It is expected that you will have achieved, or be in a position to prove that your 
provider is working towards achieving, the following points, at your Review Meeting:  
 
 
Part One – Legislation 
 
School Standards & Framework Act 1998, Educations and Inspections Act 2006 
All criteria met within this section. 
 
Food Safety Act 1990, The Hygiene (England) Regulations 2006 
All criteria met within this section 
 
 
Health & Safety at Work etc Act 1974, Management of Health & Safety at Work 
Regulations 1999, Control of Substances Hazardous to Health Regulations, Signs and 
Signals Regulations 1996 
All criteria met within this section 
 
 
Provision for staff with regard to H&S, Food Safety 
All criteria met within this section 
 
 
 
Part Two – Best Practise 
 
Manchester City Council Pricing & Contents Policy 
All criteria met within this section 
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Catering Manager        Sandra Butler  
              
 
Monitoring Team          Louise McErlain and Julie Wilson 
                       
 
Date of visit                  Tuesday 1st February 2011      
 



Monitoring of Catering Provision in Secondary Schools on behalf of Children’s Services 
 

RECOMMENDATIONS 
 
 
Meeting the needs of your Communities 
All criteria met within this section 
 
 
Part Three – Nutritional Standard 
 
Compliance with Final Food-Based Standards for School Lunches 
 
Compliance achieved.  
 
Compliance with the Nutrient-Based Standards for School Lunches 
 
Compliance achieved. 
 
Recommendations for improvement: 
 
7.07  It is recommended that the menu highlights the daily vegetarian option. 
7.08 The menu is available on the school website, however it is recommended that the 

menu is also displayed in the dining room. 
7.26  To demonstrate that the nutritional reports correspond to the current menu, it is  

recommended that specific information on the period over with the analysis runs is 
included i.e. Sept 10-March 11.  

 


