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Our Newsletter is published 
twice a year, keeping you 
up-to-date with all things 
food related. 

The following news will give
you an insight into what is 
happening behind the scenes 
at Mellors Catering Services 
and how the Nutrition and 
Food Development team have 
been developing and 
supporting in your units.

Hello and welcome to our 
Nutrition and Food 
Development Newsletter. 

As a registered Nutritionist, 
I understand the importance 
of a nutritious diet and the 
benefits that eating well can 
have on your workforce 
and pupils. It is our role at
 Mellors Catering Services to 
generate innovative food 
ideas and share them with 
our teams.

THE NUTRITION & FOOD DEVELOPMENT TEAM

work hard to bring innovation 
to the food on offer and the 
way it is presented. Keeping 
the dining room offer as 
exciting and fresh as possible 
to meet the needs of 
our customers.

The whole team deliver our 
Added Value programme, 
delivering assemblies and 
workshops to pupils in schools 
to develop their skills and 
knowledge around healthy 
eating and food.

The final team member is 
Carol Regan, Catering Manager 
and Big Red Bus driver. Carol 
is taking the bus on its journey 
around our estate, providing 
pupils with a fun lunchtime 
experience. You can read more        

The Nutrition and Food 
Development team is headed 
up by Danielle Watkins, 
RPHNtr, with the support 
of myself, Laura, the 
Company Nutritionist. 

We ensure the food we 
provide to your pupils and 
staff is innovative, healthy 
and nutritious. We also support 
the delivery of our allergy 
management system ensuring 
we are able to safely cater for 
all dietary requirements.

We have two Development 
Chefs, John Connolly and Mike 
Stroud. Together they have 
more than 25 years’ experience 
in contract catering. 
Supporting John is our Junior 
Development Chef, Andy 
Chadderton. As a team, they

about our award winning bus 
later in this newsletter. 

Supporting the Nutrtion 
and Food Development team 
we have a group of 30 
Development Team 
Champions. These are people 
from within the Mellors 
family who are currently 
working in, or supporting our 
units. They support our team 
with all aspects of our role, 
including sampling new
products and supporting the 
Added Value programme.

We have a huge amount of 
skills and knowledge within 
our team so please speak to 
your Area Manager about the 
support that we might be able 
to provide.



THE AWARD WINNING BIG RED BUS!
Excellence Awards. The 
Innovation Award sought to 
recognise a new concept, 
product, service or process that 
had contributed to the highest 
standard of school catering.

The Big Red Bus project sees 
the bus visit Mellors Primary 
Schools to give pupils a 
completely unique lunch 
experience. 

In 2019 it visited more than 
30 schools and served more 
than 6,000 pupils. 

During the visit, pupils learn
about where food comes from,

For those of you who are new 
to Mellors, let me introduce 
you to our Big Red Bus. In 
2018, we purchased a vintage 
double-decker London bus 
and converted it into a 
mobile catering facility. 

The bus forms part of our 
Added Value programme, 
serving delicious hot meals to 
pupils and staff in a dedicated 
dining area on the top deck. 
It can also be used as a mobile 
classroom. 

In 2019 we scooped the 
Innovation Award for the bus
project at the Educatering 

the benefits of healthy eating 
and the best bit of all, they get 
to enjoy a delicious hot meal. 
Teachers, governors and 
parents are all welcome 
aboard too and there is a real 
sense of community 
at every visit. 

The bus will be continuing its 
tour of the Mellors Catering 
Services estate during 2020 
and beyond. 

Please speak to your Area 
Manager about when it will 
be in your area. 

Follow our journey 

on twitter

@MellorsCatering

#BigRedBus



GETTING THE 
RIGHT BALANCE

A healthy vegan diet must 
contain good sources of iron, zinc, 
B12 and calcium, such as:

• Green, leafy vegetables such 
as broccoli, cabbage and okra, 
but not spinach

• Fortified unsweetened soya, 
rice and oat drinks

• Pulses like lentils, beans  and 
chickpeas

• Brown and white bread (in the 
UK, calcium is added to white 
and brown flour by law)

• Dried fruit such as raisins, 
prunes, figs and dried apricots

• Fortified breakfast cereals.

types of foods that you wouldn’t 
eat as a vegan. 

Although, generally speaking, a 
vegan diet is lower in saturated 
fat and salt, vegan foods can still 
be processed and cooked in un-
healthy ways just like any other 
foods so it is important to plan 

Veganism is a stricter form of 
vegetarian diet in which vegans 
choose not to eat any products 
that come from animals, 
including seafood, eggs, dairy, 
honey and meat. All of the foods 
eaten by a vegan will come from 
plant sources and include 
vegetables, fruit, beans, seeds, 
nuts and grains. 

People choose a vegan diet for 
a variety of reasons, including 
concern about the treatment 
of animals, health reasons, 
environmental concerns, or 
because of taste or social pressure.

Plant-based diets are becoming 
more popular and, if they are 
well-planned, can support 
healthy living at every age and 
life-stage. If this diet is not 
well-planned you can risk not 
getting enough of important 
vitamins and minerals like iron, 
zinc, vitamin B12 and calcium. 
These are all extremely important 
for healthy development and are 
most commonly found in the

WHAT IS VEGANISM?

IS VEGANISM 
A HEALTHY CHOICE?

HOT TOPIC: VEGANISM

Across the UK, more and more people are becoming vegan or 
experimenting with plant-based diets. Vegan diets are also on 
the rise amongst young people so it is becoming increasingly 
important for contract caterers to be able to provide healthy 
and innovative vegan options on a daily basis. 

THE BENEFITS OF 
BEING VEGAN

In the UK, it is estimated that 
well-planned vegan diets only 
need 1/3 of the fertile land, fresh 
water and energy that a typical 
British ‘meat and dairy’ based 
diet does. It is well known that 
meat and dairy consumption 
contribute to greenhouse (GHG) 
emissions, so reducing 
animal-based foods in our diets 
can be beneficial to the planet.

It can also improve our health. 
There is a lot of evidence available 
showing that too much red and 
processed meat increases the risk 
of some cancers and heart 
disease, so replacing these foods 
with plant-based foods would 
be beneficial.

A vegan diet has many benefits 
to both the planet and our health 
but only if it is well-planned and 
includes a variety of foods that 
provide the essential nutrients 
that we would more commonly 
get from meat and dairy foods. 

CONCLUSION

For more information visit www.vegansociety.com



ALLERGY MANAGEMENT SYSTEM

have access to a balanced, 
nutritious menu and are able 
to sit and eat with their friends 
at lunchtime.

Ask your catering teams for 
a copy of the parent pack 
(Primary School) or student 
flyer (Secondary School) to 
share with any pupils that 
require a special diet and don’t 
currently dine with us. We’d 
love to provide a school lunch 
for them!

For Business & Industry units, 
customers can speak directly 
to a member of the catering 
team to discuss their dietary 
requirements and how we can 
cater for their needs.

There are increasing news 
reports of illnesses and 
fatalities that have resulted 
from incorrect allergen 
information being 
communicated to customers 
in food outlets. 

There is also an increase 
in the number of products 
being recalled due to incorrect 
labelling of allergens.

Here at Mellors Catering 
Services we have taken the 
opportunity to review and 
update our allergen 
management system to ensure 
that it is fit for purpose in 
our business. All our Education 
and Business & Industry units 
have now received their new

allergen management packs, 
including a range of tools and 
resources to help them to 
safely cater for people with 
allergies. This will also be 
supported by a programme 
of training for our 
Operations team.

Updates to our policy include 
an updated allergen 
management process and new 
customer facing signage. 

As per our customer policy in 
schools, any child who 
registers with us as having a 
food intolerance will have an 
individual, bespoke menu   
created for them based on the 
menu in place for the rest of 
the school. This ensures they

NEW!



During the first few months 
in his new role, Development 
Chef Mike has been busy 
delivering a new pasta 
making class to some of 
our primary school pupils.

The new class teaches children 
about the ingredients that are 
used to make pasta and 
discusses all of the different 
types of pasta and what their 
favourites are.

Pupils get hands-on experience 
of rolling and handling the 
pasta, using the pasta machine 
to cut and shape it, as well as 
more traditional methods of 
making pasta shapes by hand.

Finally, the pupils get to 
sample the results of their 

hard work, trying spaghetti 
cooked in a delicious tomato 
sauce! The pupils then get to 
make and try some delicious 
flatbreads too.

It’s fair to say the new class has 
been a huge hit so far! Speak to 
your Area Manager about how 
to arrange this for your school. 

NEW CLASSES FROM OUR CHEFS

NEW NUTRITIONAL FACTSHEETS 
FOR SCHOOL WEBSITES
Do you have a catering 
section on your website? 

Are you sometimes looking 
for information that you 
can share with pupils 
and parents?

Last year we developed a suite 
of 10 Nutrition Factsheets to 
support schools to provide 
nutritional information to 
parents and pupils. 

These were very popular, 
so our Nutrition and Food 
Development team have 
developed a new suite of 

factsheets for the year ahead, 
one factsheet per month. 

These will be sent directly to 
you at the beginning of each 
month. They can be used to
engage parents and pupils with 
a variety of topics about food 
and nutrition. 

If there is a topic you are 
keen to see developed into
a factsheet, please contact:

lauraw@mellors.co.uk.



Thank you for taking time to 
read our Nutrition and Food 
Development Newsletter.

If you have any questions, 
please feel free to get in touch.

lauraw@mellors.co.uk

Laura Whiting
BSc (Hons) RPHNtr Nutritionist

THANK YOU


