


Managing Food
Allergies and
Intolerances

quality food using quality
ingredients
Our Catering teams provides 5,000,000meals a year. 
Following a recent audit by the Soil Association, 
91% of meals are freshly prepared on site.  

We believe that offering nutritious and enjoyable 
food in a social environment improves behaviour, 
growth and the ability to concentrate – leading to 
happier, healthier children.

We have reduced the sugar 
in our biscuits, sponges 
and crumbles by 25% in 
accordance with Government 
guidelines.

We are able to cater for most food allergies and 
intolerances. The first point of contact will be 
your school and you will be required to provide 
medical confirmation of your child’s diet from 
your doctor or dietician.

Our catering team create bespoke 
menus based on children’s tastes and 
schools’ needs. Please visit your 
school website for full menu details.



 

We are the first catering
company in the world to use
only sustainable palm oil in 

our menus

Did you
know? All our meals are prepared

fresh on site each day from
quality ingredients

We serve Marine
Stewardship Council 

(MSC) fish

On our menu 
look out for our

Edsential school meals are
accredited with the Food for
Life award, which guarantees

quality ingredients

Fruit and vegetables
procured from UK when in

season

We only use British 
free range eggs

Our menus meet the School
Food Standards, helping
children develop healthy

eating habits

Our meat is fresh, farm
assured and locally sourced 
by Birtwisles of Northwich  
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