Red nose day success

Leslie with some of her
homemade cakes.

The team at Weald of Kent from left to right; Leslie,
Vicky, Mel, Pat, Karen, Sue and Keith.

A special effort was made for red nose day with a themed menu around little Britain.
Also stunning cakes were made at The Weald of Kent Grammar School in Kent.

The catering team not only increased the daily cash sales but made the day fun for
everyone.

Belmore increase meal uptake

Congratulations to Julie (Chef manager) at
Belmore Infant and Junior School supported
by Michelle who made over 500 biscuits.

+ School meal number uptake for this special
day increased by 160 pupils extra enjoying
lunch.

Pictured from left to right; Michelle and Julie

Hérd work pays off

Tracey (Chef Manager at Waltham Holy Cross) pictured on the left
had a very successful Red Nose Day. The pupils here also enjoyed
a fun special day and came in in there droves to enjoy their
lunch.

Tracey also increased her numbers for the day by 140 pupils, a
fantastic achievement. Congratulations to Tracey and the team.
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Five Star recognition

All managers who have received Five stars for “Scores on the Doors” have been
recognised as shining stars in the past. These include managers from Seven Kings,
Honda, Thomas Willingale, Devonshire House, Sommerhill, Borovere.

This Quarter our Shining stars who have just joined the five star club include; Roger
from Renault, Elizabeth from Hawkesdown House, Neil from Hallfield and Mark from
Peter Symonds College.
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