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Welcome
Back

From all at Radish

Providing yo
u 

the confidenc
e in 

the catering 

service we 

provide your
 

children.

We hope you and your 
families are keeping 

well. As your school 

   caterer we wanted to 

   reassure you on all 
the measures we have 

implemented to ensure 
that we supply your 
children a safe hot 

school lunch.



As soon as lockdown was 

announced in the UK, we began 

planning for when the Schools would 

reopen. Specifically, we knew that various 

measures would need to be in place to make sure 

that we could offer your child a hot nutritious    

meal on their return.

This was a fast-paced project as we did not know when 

the lockdown would end, it was our objective to ensure 

our school kitchen and staff were prepared for when 

they were able to reopen. In addition, there were still 

schools that remained operational throughout 

lockdown and we wanted to help ensure the safety 

of their pupils and our staff as soon as possible.

Below are answers to the most common 

questions we have been asked since 

lockdown

Q. What measures have you put in place 

to ensure my child’s food is safe?

A. Every School Radish caters for Is 

different, so we work closely with the 

school to introduce the most effective 

health & safety measures, environmental 

changes and menu choices for your 

community. This has included training for 

all the catering staff, new service layouts, 

completion of risk assessments and most 

importantly heightened hygiene guidance for 

everyone who enters the dining environment.
Q. Will this impact my child who currently

has a special dietary need?
A. No.  We will continue to be able to offer all 

special dietary needs to our pupils as we did before. 
If your child has a specific dietary need for medical 
reasons, we are more than happy to provide them. 
A dietary safeguarding form is available from the 

school's reception we ask that you fill this in, 
attaching a letter of confirmation from a medical 
professional, i.e. a GP or Dietitian and return it to 

the school office, then we will do the rest! 
We can also answer any concerns you may have    

with a dedicated 1-2-1 meeting with our           
Company Nutritionist
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Q. How will you ensure that the hot meals offer a 
varied balanced diet?

A. Our menus are all created on the principles of the 
plate model and comply fully with the current 

Government standard so that the children reach    
the right balance.

Our commitment goes beyond just delivering food. 
From a health and nutrition perspective, we ensure 
that we use the best ingredients from within each 

food group and prepare, cook and serve these in the 
right ways to help support our customers’ health    

and wellbeing needs.
Our Nutritionist checks every menu to make sure 
that they offer a variety of different foods to help 

pupils meet their requirements and thrive 
throughout the day.

Q. What kind of meal will my child receive?

A. We are working with all our schools to help 
support bringing hot meals back to lunchtimes as 

soon as possible. If it is determined that a hot meal 
service cannot be provided (based on availability of 

space, equipment, school staff etc.) then we will 
provide a temporary pack lunch offer instead. 

It is extremely important that we never 
compromise safety, there may be changes to 

the food offer as we adapt to any possible 
supply challenges (which we have seen during 
the past few months).  For example, we may 
have menu variations or product swaps if we 
can not get hold of certain ingredients, these 
will be made in consultation with your school 

and will not impact any child with a                     
special dietary need.


