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Our Caterlink nutrition team work hard alongside the development chefs to ensure
that our recipes and menus provide children with a balanced meal, exposure to a
variety of foods and a sustainable menu offer.

This document will detail a number of our current projects that focus on
children’s health and provide updates on the latest data and research.
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Food for Life, which was created by the Soil Association, started in 2003 with the
aim to make healthy, tasty and sustainable meals the norm for all to enjoy,
whilst reconnecting people with where their food comes from, teaching them
how food is grown and cooked, and championing the importance of well-
sourced ingredients.

/
N

—_—S Iy

In 2009 Food for Life started an award accreditation
programme called Food for Life Served Here

o ~

2 €

The Food For Life Served Here award ensures: e ans.eaLg i Calerink
primary school lunch can be

* Food served is fresh sure that they are eating
e Healthy eating is made easy m p : from a menu that meets the

e The food we buy is sustainable and ethicall I EepciEciiliionservediliclo I A iy

Silver standard, at a -1

e Local farmers & food producers are supported

minimum. i l |
I S S E—— Caterlink being awarded FFLSH

W
2 O O 9 . 2 O 2 5 across all primary schools

Caterlink were the first contract We then became the first contract \g
caterer to achieve the award and caterer to achieve full certification
Q have achieved the award every year for all our primary schools across

since! the UK!


https://www.foodforlife.org.uk/

What are ‘Plant Points’?

‘Plant Points’ are a way of counting plant-based foods (eg.
vegetables, fruit, beans and pulses) to encourage us to consume
greater variety throughout the week.

The goal? 30 different plant foods each week!

When added up for the week, this will give your score:

T

This includes fruit and veg
and also wholegrain
varieties eg. wholegrain
rice

Whole Food §

=1Point

-

4
Herbs &

Spices =%
of a Plant
Point

Plant Points - Background Intormation

/N w -
3@ ™

Powdered
Whole

Foods='"%a
Plant Point

Scientists have proven that people who eat a
more diverse diet consisting of 30 different plants
per week were healthier and more energised
than people who eat less than 10 plants.

Eating over 30 varieties of plants per week
supports a healthier and more diverse gut
microbiome, linked to improved digestion and
overadll health.

- 30is

the
goal!

£
caterlink
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Plant Points Project 2025 <

Caterlink school meals are often made from scratch in
the kitchen, using a variety of vegetables, plant proteins, Our team of nutritionists have worked out how many plant points are in
herbs and spices. a portion of the dishes on our menus. On the Autumn and Summer
menus we have used these calculations to identify our Plant Point
Heroes - dishes packed with lots of vegetables, plant proteins, herbs
and spices, contributing lots of plant points to that week

By having a Caterlink school meal, 5 times a week you
can reach the plant points shown below, out of the

target of 30 a week (and that's just lunch!) @
Autumn Winter 2024/25

” Plant Point Hero ”

Spring Summer 2025
Plant Point Hero

— g
T,
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*,

1.5

Number of
Plant Points
(Main, Sides

and Dessert)

Includes:

b5 types of beans, 4
vegetables, 4 spices and
stock

Includes:
Black turtle beans, 9 different
vegetables and 13 spices

Our 2025 menus
contained more Plant
Points compared to our
2024 menus

Autumn  Spring Autumn  Spring
Winter Summer Winter Summer
24 24 25 25



A Focus on Fibre - What are the health benefits?

How much fibre for Children?

Primary school children should aim for 20g of

Fibre is essential for our gut ' Increased good bacteria fibre per day. Of this, an average school lunch
health and.incre.ases .the .supports your heo.lth and should provide around 6.79 of fibre.

good bacteria (microbiota) fibre keeps you feeling fuller
that supports digestion. for longer.

It helps to regulate blood
. * sugar - lowers risk of heart
disease, type 2 diabetes and
keeps your digestive system

6%

of children do not meet

healthy. recommended fibre intake!
D ©
Dietary fibre found in plant-based \/ Nuts & I II
foods is able to reach the large AL S Seeds
intestine and feed all the good ST e Wholemeal

bacteria that provides health - - C'%t%p Fruit & Veg - carbohydrates
benefits. oats é% aid S Ca terlﬁk
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Fibre Project 2025

In the most recent menu,
children were offered up to

Four ways Caterlink increase
fibre in school lunches...

of their school lunch fibre
goal!

k school meadl

in

Caterl

ina

% of recommended fibre (6.7g)

Our ‘Fibre Heroes'!

See below some of our
spotlight meals that are high
in fibre and feature on our
menus!




Nine Year Update ~y

. A rm ¢;
Since September 2016 Caterlink have ensured that school lunches fi fteolltOfch i
not only meet the government recommendations for free sugars, oef desse,t
fered S
but are actually much lower! In the last school year school lunches °°ntained -
contained just 3.8g of free sugar on average! Sugay, VO Since the start of the

project we have removed
2.1 million kilograms of
sugar from children’s
meals!
That's the same weight as
3,500 brown bears!

6 5 42% lower than the
w : 3.8 government
° recommendations!!
e _¢
Pre-2016 Suggested 2024-2025
Caterlink  maximumper  qgyerage

average school meal



