
 
“We recommend Government draw on pioneering work such as the Food 

for Life Catering Mark” 
 

Professor Tim Lang, Sustainable Development Commission 



• A voluntary set of independent standards for public and private 
sector catering 
 

• Independent assessment and endorsement 
 

• A clear framework for sustainability, local procurement, health 
 
• Rewards progress towards better procurement  
    and practices 

 
 
 

Food for Life Catering Mark 



A Growing Movement 

+25% English schools 

300+Nurseries  

Over 30% of Universities  

155 Residential care homes 

30,000 Catering Mark meals served daily in hospitals/care 

settings.  

38 Visitor Attractions, Restaurants and Venues  

11,565 people eating Catering Mark meals across 31 

workplaces daily. 



Bronze Standards 

 
 

 No undesirable additives or trans fats 
 75% freshly prepared 
 Meat farmed to UK welfare standards 
 Eggs from cage-free hens 
 Seasonal menus 
 Training for all catering staff  
 No GM ingredients 
 Free drinking water prominently available 
 No endangered fish 
 Information on display about how food is produced 
 Meet Government nutrition guidelines for your sector   
 Suppliers verified to ensure they apply food safety standards 
 Menus provide for all dietary and cultural needs 

 

 



Rewarding better practice 
 
Sourcing ethical, environmentally-friendly,  
local and UK ingredients  
 
 
 

 
 

5% organic at Silver, 15% at Gold including at least one meat product 
 

Silver and Gold 



“Through the Catering Mark, schools 
leaders are able to choose caterers who 
are committed to providing fresh, 
sustainable, locally-sourced and high 
quality food. This not only provides 
children with nutritious food, but also 
provides parents with reassurance that 
their children are being fed responsibly.” 
 
David Laws MP, Minister of State for 
Education 
 



“Use fresh, sustainable, locally-sourced ingredients (best 
of all, from the school vegetable garden), and talk to 
pupils about what they are eating.”  
New School Food Standards 

New School Food Standards: fresh, local, 
sustainable food 

“The Catering Mark provides independent endorsement 
that food providers are meeting the school food 
standards and serving food prepared from fresh, 
sustainable, locally sourced ingredients” Guide to the 
new School Standards 

“Head teachers should consider signing up to a quality 
mark such as the Catering Mark” School Food Plan 



Catering Mark and hospital food 

“Hospital food has become a clinical priority and there is a clear endorsement from the 
Department of Health and NHS England of the Catering Mark Standards for hospitals.” 
Michael Dixon, President of NHS Clinical Commissioners 



“The Catering Mark… is one of a number of 
assurance schemes that help verify 
compliance with the required standards. 
The Bronze Standard is highlighted because 
of the breadth of its coverage, both for 
nutrition and sustainability, as it 
incorporates several other assurance 
schemes and is largely in line with the 
Government Buying Standard.”  
 

New standards for hospital food 



New opportunities for hospitals 

“Hospitals, caterers and commissioners 
must now seize the opportunity of using 
a local CQUIN goal to improve their 
food."  
Andy Jones, Chair of HCA 



Catering Mark recognised in  
Government’s new procurement Plan  

 
The Catering Mark: 
 
 will generally guarantee good or excellent against food-based 

criteria in the Plan’s balanced scorecard 
 independently audited: uniquely able to verify compliance against 

these criteria  
 only best-practice scheme which covers provenance, sourcing, 

sustainability, quality, nutrition, welfare and staff training – a clear 
choice for procurers who are evaluating different bids 

 

“The Catering Mark is a well-established scheme for caterers that shares common objectives with the 
Great Food Plan and covers similar issues to the balanced scorecard…it will generally guarantee good or 
excellent performance against the award criteria in the balanced scorecard.”  Plan for Public Procurement 



“The Food for Life programme is a 
unique opportunity for small business 
farmer and food producers to engage 
with public sector…what can often be 
seen as a daunting process can come 
within the reach of businesses like 
ours, giving us the opportunity to 
become a little bigger and stronger in 
a precarious farming world”  
 
Sasha Grierson, Grierson Organics, 
supplying organic eggs, chicken and 
beef to Fife Local School Meals Pilot 

 

The Catering Mark and organic  



Daily Catering Mark Meals in 
1400+ London Schools 

Bronze
69,895

Silver
45,645

Gold
55,645

53% 
33% 

14% 

Bronze Silver Gold

Daily Catering Mark meals 

The Catering Mark and organic  

Over £9 million of organic 
produce used in school Catering 
Mark menus in 2013 

45% of Catering Mark meals at Silver or Gold 
  
- 280,000 school meals served daily at Silver 
- 150,000 school meals served daily at Gold   



Supporting market growth 

http://www.soilassociation.org/marketreport


In practice 

Gold Catering Mark 
Organic milk, carrots: cost increases offset 
by new system to reduce food waste. 
Ingredient cost £4.53 per patient /day  

Gold Catering Mark 
Organic beef mince, yoghurt, milk, bread. 
Meal uptake risen by 50% since 2008 



Drivers for change 

 
• Public Health 

 
• Local economy (£1<£3 SROI) 
 
• Government endorsed framework  

 
• A guarantee for the public that food is fresh, 

traceable and sustainable 
 • Compliance checks against Govt nutritional guidelines 
 

• Potential to reduce costs by reviewing supply chain 
 

• New awareness of the benefits of organic 



Catering Mark Supplier Scheme 

 
“Feedback from caterers and schools has been very 
positive; with our catering customers having a 
positive story to talk to parents about. Schools are 
proud to show they provide organic and British 
products on their menus.” 
 
Nicky Stonebridge, Lower Hurst Organic  

“The Catering Mark Supplier Scheme brings 
caterers and suppliers closer together.”  
 
Mark Davies, ISS (Catering Mark holder) 



Thank you! 
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