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Education and Children’s Services

REPORT TO EDUCATION & CHILDREN’S SERVICES COMMITTEE - 7 OCTOBER
2021
SCHOOL CATERING REVIEW: UPDATE ON PROGRESS
1

Reason for Report / Summary

1.1

The purpose of this report is to provide an update on progress of the ongoing
School Catering Review, including the background and context of the review
and the activity progressed to date across the reviews workstreams.

2

Recommendations
The Committee is recommended to:
2.1.

Consider the background to the review and acknowledge the key
contextual drivers to the review; and

2.2.

Consider and comment on the review workstreams and
acknowledge activity progressed to date and next steps.

3

Purpose and Decision Making Route

3.1

A report went to the Education and Children’s Services Committee on the
27 August 2020 that indicated that a catering review would be conducted.

4

Discussion

4.1

Background

4.1.1. The School Catering review is being delivered through a project team with
representation from School Catering Services, Finance, HR&OD and with
facilitation by the corporate Change Team.
4.1.2. Following initiation of the review process in October 2020, the project team
have developed the project proposal and governance arrangements, and a
related project timeline and action plan.
4.1.3. The School Catering review has the following intended project outcomes:
 Identify opportunities to develop a commercial approach in all areas of
school catering.

Develop an asset management plan for school catering.

Design a more efficient staffing structure which continues to meet the needs
of the stakeholders, Aberdeenshire Council, Education and pupils.

Modify the reporting of catering finances to stakeholders to more
clearly and accurately reflect existing pressures and income streams.

Gather customer data from pupils and parents to develop a marketing
strategy with support from the Communications Team as appropriate, to
increase uptake of school meals.
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Apply best practise throughout catering operations by learning from other
councils and benchmarking data.
Ensure best value model.

4.1.4. A 3 Horizons (a future strategy framework) and PESTELO (a tool used to look
at political, Economic, Social, Technological, Environmental, Legal and
Organisational factors) session was facilitated with the project team in Spring
2021 to determine the project's scope, workstreams and operational context.
These methodologies supported the project team in defining and analysing the
key contextual drivers influencing and informing the School Catering review and
wider service delivery and operations.
4.2

Context and drivers

4.2.1. The Covid-19 pandemic has caused a shortage in food raw material that has
seen a significant increase in prices globally. Whilst many of the products
school catering procure are protected by contract terms there are a number that
are not. The majority of contracts used are managed by Scotland Excel. Within
these frameworks Scotland Excel only cover a small range of core products and
the suppliers then have the potential to increase prices every 6 months through
applying to Scotland Excel with a rationale for price increases on non-core
items. School Catering are starting to see these increases coming through
regularly and when the contracts are renewed there is an expectation that there
will be significant price increases across the board. In August 2021, the Bank of
England forecast that UK inflation would rise above 4% in the near term. In
addition to food inflation, the catering industry is also facing a well-publicised
labour shortage which is affecting the whole supply chain.
4.2.2. The UK’s exit from the Brexit transition period has further impacted on the
labour market and on the delivery of foodstuffs.
4.2.3. The recent increase in gas prices has forced a number of domestic energy
suppliers out of business and this has shut fertiliser plants that also make CO2
as a by-product of their process. There are specific issues which will impact on
food manufacturing and delivery. Britain's meat processors have said that they
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will start running out of carbon dioxide (CO2) within five days, forcing them to
halt production and impacting supplies to retailers, unless new sources are
found.
4.2.4. CO2 gas is used to: stun animals before slaughter; in the vacuum packing of
food products to extend their shelf life; to put the fizz into soft drinks and
sparkling water; and for dry for the transportations of frozen food. A shortage of
CO2 will impact frozen deliveries and several other products used in school
catering menus with the impact of these shortages and changes are not known
yet.
4.2.5. The Nutrition Requirement for Food and Drink in Schools (Scotland)
Regulations 2020 came into law in April 2021. The Scottish Government see
schools as having an essential role to play in supporting healthier diets by
encouraging positive food choices in our pupils, which should allow them to
form good dietary habits as they grow older.
4.2.6. The four key areas of nutritional requirements are: increased fruit and
vegetables; reduced sugar content for pupils; bringing red and red processed
meat in line with Scottish dietary goals; and changing the way food is offered to
secondary aged pupils. This is also underpinned by the whole day approach
which means that when a pupil is in school then any food that is offered across
the day must meet the regulatory standards. A more detailed definition of the 4
key areas is provided in Appendix 1 and the full guidance at Healthy eating in
schools: guidance 2020 - gov.scot (www.gov.scot)
4.2.7. Funded early learning and childcare (ELC) is available to all 3- and 4-year-olds
and eligible 2-year-olds. From August 2021, the entitlement has increased to
1140 hours a year (30 hours a week if taken term time). The expansion of
funded ELC, originally intended for August 2020, was paused in April 2020 to
give local authorities the flexibility to focus on responding to the COVID-19
pandemic. The new date of August 2021 was agreed for implementation. In the
Quarter 1 and Quarter 2 of FY 2021/22 school catering has provided 75,444
nursery meals generating £241,392 income. School catering also provide a
service to several private nurseries and are actively pursuing other avenues to
generate further income.
4.2.8. The UK Food Information Amendment, also known as Natasha’s Law, comes
into effect from October 2021 and will require food businesses to provide full
ingredient lists and allergen labelling on foods prepackaged for direct sale on
the premises. The legislation is being introduced to protect allergy sufferers and
give them confidence in the food they buy. These changes will apply to
businesses in England, Scotland, Wales and Northern Ireland. School catering
have been working with an IT supplier to source a new labeling system. The
new system works alongside our menu analysis software Saffron. Work is
ongoing to make sure that all products that are prepacked for direct sale food
are identified within our software and will be able to be pulled through to the
new labeling systems.
4.2.9. The Scottish Parliament has voted in favour of a deposit return scheme for
Scotland, meaning that Scotland will soon be the first part of the UK to
introduce a deposit return scheme for drinks containers. As part of the
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recycling system, it will be available across all of Scotland from 1 July 2022.
The scheme will require the council to charge a 20p deposit each time one of
those single-use drinks containers is sold. The seller must also make clear the
packaging can be returned in exchange for getting the deposit back and must
operate a return point where products are made. This involves accepting
(subject to certain exceptions) packaging returned by consumers, giving
back deposits for the packaging and storing the packaging for collection by/on
behalf of producers.
4.2.10. The roll out of Universal FSM expansion commenced August 2021 with
£1,653,000 allocated for the 2021-22 academic year, P4 pupils from August
2021 and P5 pupils from January 2022. It is anticipated that P4 and P5 meal
uptake will increase due to the introduction of free school meals. P6 and 7 are
expected to be rolled out from August 2022, which will also affect the 2022-23
budget. Although funding for this has not been announced yet, calculations to
determine the cost implications and loss of income will be looked at shortly in
readiness for the funding announcement so that any pressure can be
identified early.
4.3

Scope and workstreams

4.3.1. The project proposed to review the Education Catering Service to ensure Best
Value is applied across all parts of the service by looking to increase cost
efficiency, maximise uptake among customers and explore new opportunities
for additional income.
4.3.2. The project is looking at all aspects of the School Catering service and
benchmarking against other Local Authorities as well as some external
competitors such as high street retailers. The review is further looking at the
structure of our team's management, administration and frontline workforce and
will provide an analysis of the service finances and operations to key
stakeholders, including the ECS Directorate and elected members.
4.3.3. Within the project proposal, 4 key workstreams were identified:




4.4

Commercialisation, diversification and benchmarking
Finance
Staffing and workforce
Customer engagement

Commercialisation and diversification

4.4.1. School catering has looked at different opportunities for diversification within
the existing income streams and analysed potential new income streams to
assess the viability of these. Within the existing income steams there are
potential increases to business that must be thoroughly examined. These
include private nurseries through the 1140 roll out, vending machines, breakfast
service, luncheon clubs and day care.
4.4.2. School catering is engaging with private nurseries to gauge potential new
business and support for private nurseries. To date we are supplying to seven
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private nurseries but are looking to increase this by marketing our service to the
wider nursery sector.
4.4.3. Vending machines have been used within secondaries for several years with
varying success. This is an area that school catering previously could market
and promote to increase the sales. There is a trend within schools now to
remove vending machines with the single use agenda featuring strongly.
4.4.4. Breakfast service has always been an area that school catering offer but with a
very small uptake. It is widely recognised the importance of a good breakfast
that helps concentration and learning so this is an area the school catering
does promote. A more detailed marketing plan should be considered with the
support of corporate communications to help develop a marketing strategy
around breakfast to increase uptake.
4.4.5. Pre-Covid 19, school catering, catered for 12 Luncheon Clubs and Day care
centres. In financial year 19/20 this equated £18,014.72. There was potential to
explore if this could be extended and marketed to increase revenue, however
initial findings following our return post covid deem this unviable.
4.4.6. There are also potential new income streams that can be analysed through an
options appraisal process. These include catering for weddings or functions,
food vans within the grounds of the schools, supporting care homes with
evening meals and catering for council premises
4.4.7. Opportunities around wedding and functions were discussed in detail. The
investment implications for this specialist sector are significant with the need for
high quality and mobile equipment, as well as the specialist staffing needed to
run a successful wedding catering business. Post-Covid this market will be in
demand but also the companies that already specialise in this sector will be
aggressively vying for all business to make up for lost revenue from not trading
over the last 18 months.
4.4.8. Food vans within the grounds of the schools is an area that for further
consideration. There would be an upfront investment but one that could be
recuperated over the time the vans are in use. Food trends have been moving
away from the sit-down meal to a much more of a ‘street food’ model and a
‘grab-and-go’ service. Such a delivery model would benefit the service through
the distribution of service points to alleviate the queuing within the school
buildings and through providing competition and healthier alternatives to private
food vans that have been granted licenses very close to school grounds that
market their food directly at the pupils.
4.4.9. School catering kitchens are well used from 7am until 3.30pm but after this the
kitchens stand empty and unused. There is potential for school kitchens to be
utilised in the afternoons and evenings to provide catering services to other
council services such as care homes, Meals-on-Wheels and residential homes.
Further analysis of the logistical implications and engagement with other
services would need to be considered.
4.4.10 School catering can provide a service to council premises in the office canteens
although there are currently contracts in place with private catering services.
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4.4.11. Next steps in this workstream will include full options appraisal and risk/benefit
analysis for the opportunities for growing existing income streams and
developing the income streams referred to above. For those opportunities
assessed as appropriate for further consideration will be then developed into
proposals detailing the resource and income implications.
4.5

Benchmarking

4.5.1. Catering Services benchmark annually with APSE and collaborate with other
local authorities through membership in ASSIST. An analysis of annual
benchmarking data is provided in Appendix 2. The bench marking shows
comparisons on costs, staffing levels, uptakes as well as Health and safety,
absenteeism and procurement.
4.5.2. To complement and extend the analysis of annual benchmarking data, the
project team developed a survey for completion by the ASSIST member local
authorities. The survey has recently closed with returns provided by 18 Scottish
authorities including data on uptakes, costs, models of delivery, staffing
structures and payrates.
4.5.3. Next steps of this workstream will focus on analysis of the survey and
identification of key learning and good practice.
4.6

Finance

4.6.1. The project team have progressed an analysis of school catering finances and
budgets to enhance the reporting to stakeholders to reflect existing pressures
and income streams more clearly and accurately. The full detail of this analysis
is provided in Appendix 3, detailing:





Breakdown of catering service budgets
FY 2021/22 budget monitoring and forecasting of pressures
Breakdown of catering service income and expenditure
Current pressures in catering service budgets

4.6.2. 2021-22 has experienced a continually changing landscape from the offset of
the financial year due to government initiatives, Brexit, food and drink
regulations, free school meals to P4-7, Natasha ‘s Law in conjunction with the
challenging environment we are continually facing with Covid 19.
4.7

Staffing and workforce

4.7.1. The project team had been progressing a staffing analysis and workforce
planning although this activity has been temporarily suspended following the
Scottish Government’s policy announcement of universal FSM for all primaryaged pupils by August 2022. The expansion will have significant implications for
workforce planning and will depend on analysis of projected and actual FSM
uptake.
4.7.2. With the new nutritional guidelines and Natasha’s Law coming into force in
2021 greater pressures are being placed on school catering to comply with
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statutory requirements. School catering had previously used external sources to
support on dietary and allergen specific information, but this arrangement does
not provide adequate capacity going forward. A new post has been approved
for a Nutritional Officer and will be recruited shortly. The Nutritional Officer will
work with the menu development team and support school catering with parent
and head teacher requests to provide catering services to pupils with specific
dietary and allergen issues in a safe and inclusive way.
4.7.3. Appendix 4 provides an overview of the current management structure and
proposed management structure within school catering. The main points to note
from this are the removal of the Assistant Catering Officer and the Senior
Admin Officer from the existing structure and the inclusion of the part time
dietician in the new structure.
4.7.4. As part of the review, an analysis of the job profiles and the changes to the
demands and responsibilities of the role of our frontline site Supervisory staff
will need to be conducted. The job has significantly changed with greater
responsibility for diets and allergens of our customers.
4.7.5. School catering are also proposing that the Early Years Area Officer role
becomes a permanent role. This has been managed on a fixed term for a
period of time but as the workload increases and over 50 nurseries become 50week opening sites the need for more stability in this role is needed. Further,
as some of the nurseries move to the 50-week model there is a financial impact
of more labour hours to produce the meals. The project team are working with
HR&OD to develop options for sustainable staffing of Early Years catering
services.
4.7.6. Next steps in this workstream will involve analysis of staffing resource
requirements in the delivery of the universal FSM expansion, the delivery of
Early years and growing of current income streams and development of new
income streams. This analysis will then determine school catering service
workforce requirements.
4.8

Customer engagement

4.8.1. School catering are committed to improving service provision and shaping the
service for the future through robust engagement with key customers, including
pupils, parents, school managers and staff, other Council services and private
Early Years providers. The project team are developing a communications and
engagement strategy to ensure meaningful consultation and to promote
opportunities to co-produce solutions.
4.8.2. In March 2021, two questionnaires were sent to customers of Aberdeenshire
Council’s school catering service. The aim was to receive feedback that will
inform the school catering review, with specific reference to customer views on
quality, value for money, service usage and factors to increase uptake. Parents
of primary school pupils provided 4,828 responses and secondary school pupils
provided 2,476 responses. The responses are provided in Appendix 5.
4.8.3 The main factor that would increase primary and secondary pupil customer
uptake is more variety in the menu. While 63% of (parents of) primary pupils
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and 55% of secondary pupils find the menu selection Very Good or Good, there
is a small minority of customers who rate the catering service as Unacceptable.
Analysis of the survey data and school catering data on menu choices has
provided a snapshot of the ‘favourite meals’ currently provided by the school
catering service. These snapshots for primary and secondary pupils is provided
in Appendix 6.
4.8.4. Value for money is also identified as a key factor, particularly by secondary
pupils who draw comparison to the local high street shops. Although school
catering cannot compete with the buying power of the high street shops and are
required to comply with nutritional requirements, there are new choices on the
menus that respond to customers views.
4.8.5. The school catering service have also responded to customer feedback through
a petition received by pupils from a primary school.
4.8.6. As the review progresses, School Catering understand the value of stakeholder
feedback and participation in the service review and ongoing delivery and
development. The project team will develop a communications and
engagement strategy with specific reference to customer groups, looking at
both current service provision and new income streams. The strategy will
include a range of approaches to not only gather the views of customers but
also to ensure their priorities and interests inform the future development of
School Catering.
5.

Council Priorities, Implications and Risk

5.1

This report helps deliver the Strategic Priorities “Education” and “Health and
Wellbeing” within the Pillar “Our People” and underpinned by the key principles
of ‘right people, in the right place, at the right time’ and ‘tackling poverty and
inequalities.

5.2

This report helps deliver against Aberdeenshire Children’s Services Plan Priority
– Children and Young People’s Mental Health and Wellbeing. This report helps
deliver on the Local Outcomes Improvement Plan Priority – Health and
Wellbeing, and in particular the Healthy Eating and Active Living (HEAL) strand.

5.3

The table below shows whether risks and implications apply if the
recommendations are agreed.
Subject
Financial
Staffing
Equalities and Fairer Duty Scotland
Children and Young People’s Rights and
Wellbeing
Climate Change and Sustainability
Health and Wellbeing
Town Centre First

Yes

No
X

N/A

X
X
X
X
X
X
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5.4

The staffing implications are set out in 4.7. This is an update report that does
not have any implications for Children and Young People’s Rights and
Wellbeing/ Climate Change and Sustainability/ Health and Wellbeing.

5.5

An integrated impact assessment has been carried out as part of the
development of the proposals set out above and no impact has been identified.

5.6

The following Risks have been identified as relevant to this matter on a
Corporate Level:
 ACORP002 - Changes in government policy, legislation and regulation
Corporate Risk Register).
The following Risks have been identified as relevant to this matter on a
Strategic Level:
 ECSR003 - To have improved business support and resource management
arrangements in place across ECS. Link to risk register page on website

6

Scheme of Governance

6.1

The Head of Finance and Monitoring Officer within Business Services have
been consulted in the preparation of this report and their comments are
incorporated within the report and are satisfied that the report complies with the
Scheme of Governance and relevant legislation.

6.2

The Committee is able to consider this item in terms of Section E.1.1b of the
List of Committee Powers under Part 2A of the Scheme of Governance, as the
Committee is being asked to consider and comment upon policy issues and
resource matters relating to Education.

Laurence Findlay
Director of Education & Children’s Services
Report prepared by Liz Powell & Ian Paterson, Catering Services Manager
Date 9 September 2021
List of Appendices
Appendix 1 - Nutritional Requirements: definition of key areas
Appendix 2 - Analysis of annual benchmarking data
Appendix 3 - Catering service finance review report
Appendix 4 - Catering service: current and proposed management structure
Appendix 5 - Questionnaire to Parents and Pupils: responses
Appendix 6 - Favorite school lunches (primary and secondary)

Item: 19
Page: 348

Appendix 1 - Nutritional Requirements: definition of key areas
Increased fruit and
vegetable






Reduced sugar content
for pupils







Bringing red and red
processed meats in line
with Scottish dietary
goals





Changing the way food
is offered to secondary
aged pupils






Giving pupils access to more fruit and vegetables
throughout the day and offering larger portions
Fruit and Vegetable must always be available in
any place within the school where food is
provided, such as breakfast clubs, mid-morning
breaks, tuckshops and after school clubs.
There are also minimum portion sizes for
vegetables for both Primary and secondary school
main meals
For primary cakes and biscuits can only be
provided at lunchtimes and as part of a meal
In Primary cakes can only be served three times a
week at lunch with no more than 15g sugar per
portion including custard if that is on the menu
In secondary schools sweetened and baked
products are permitted as long as they contain no
more than 10g sugar per portion
Milk-based desserts are permitted if they meet the
target of below 10g per 100g for primary and
secondary
Free drinking water must always be available. In
secondary a small selection of no added sugar
drinks is allowed. Low fat milk & yoghurt drinks are
to be seen as an occasional choice and
Smoothies and fruit juices are not allowed. Lowfat milk drinks should contain no more than 0.5%
total sugars per 100ml and 1.8g of total fat per
100ml
There are maximum levels of cooked weights that
both primary and secondary must stick to when
devising the menus these areSecondary 230g per week of red meat of which no
more than 130g is processed
Primary 175g of red meat per week, which no
more than 100g must be processed. In primary
schools no red or red processed meat can be
offered at any other time out with lunch
The criteria for secondary pupils is different from
the primary and this is to reflect the different
nutritional needs and provide some flexibility for
the pupils to access food throughout the day.
Two portions of vegetables and one portion of fruit
must be available and offered as part of the main
lunch meal.
The lower sugar target it to help develop the
pupils’ palates not to expect overly sweet tastes.
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Appendix 2 - Apse Benchmarking
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APPENDIX 3 – FINANCIAL ANALYSIS - SCHOOL CATERING REVIEW
The table and graphs below provide an overview of the Total Catering budgets 2021-22
(excluding Community Cafes). Community Cafes are reported within the Sport & Leisure
budget.

Total Catering - Budgeted Expenditure 2021-22
04. Supplies &
Services
35%
01. Staff Costs

01. Staff Costs
64%

02. Premises Costs
03. Transport
04. Supplies & Services

03. Transport
1%
02. Premises Costs
0%

Total Catering - Budgeted Income 2021-22
6351 - Internal Recharges Routine Works
-21%

6335 - Fees for
Luncheon Club
Catering
0%

6216 - Income
Meals - Secondary
-40%

6212 - Income
Meals - Primary
-32%

6212 - Income Meals - Primary
6214 - Other Catering Income
6215 - Vending Machine Income

6214 - Other
Catering Income 6216 - Income Meals - Secondary
-3%
6215 - Vending
Machine Income
-2%

1

6335 - Fees for Luncheon Club
Catering
6351 - Internal Recharges - Routine
Works
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Budget Monitoring 2020/21 and Forecast of Pressures at 31 Jul 2021
Total Catering
SPEND TYPE
01.Staff Costs
02. Premises
Costs
03. Transport
04. Supplies &
Services
05. Third Parties
10. Income
TOTALS

2020/21
Budget to
Actual to
2020/21
Variance £
Budget £
Jul-21 £
Jul-21 £
Forecast £
9,056,100
3,067,300
2,893,790
9,056,100
0
58,500
196,700

27,100
70,200

52,475
65,793

58,500
196,700

0
0

4,964,100
0
(7,709,400)
6,566,000

1,380,200
0
(2,062,100)
2,482,700

835,231
345,750
(1,332,457)
2,860,582

4,699,100
90,000
(6,695,400)
7,405,000

265,000
(90,000)
(1,014,000)
(839,000)

Staff Costs – Admin & Management staffing, School Catering staff and Support staff.
Premises Costs – Rent & Rates relating to Kintore Stores, minor alterations and
improvements to kitchens and costs of high cleans of school kitchens.
Transport – Staff travel & subsistence costs and costs of transporting meals between
schools, from kitchens to serveries.
Supplies & Services – Purchase, repair and installation of equipment, purchase of
materials, cost of food provisions to provide meals, IT licence costs, protective clothing and
various administrative costs including printing & stationery and bank charges.
Third Parties – No current budget, budget will be added when funding received from
Scottish Government for holiday meal payments for eligible children. A £90,000 shortfall in
funding receivable has been forecast.
Income – Primary and Secondary Meal income, Vending machine income, day care and
luncheon club meal income, nursery meal income and income from service catering
requests.
A breakdown of total catering costs is shown over 5 budget pages, detailed below.
Catering - General
SPEND TYPE

2020/21
Budget to
Actual to
2020/21
Variance £
Budget £
Jul-21 £
Jul-21 £
Forecast £
513,700
172,900
146,562
513,700
0
51,100
19,700
10,159
51,100
0

01. Staff Costs
02. Premises
Costs
03. Transport
20,500
8,500
2,675
20,500
0
04. Supplies &
713,700
251,200
20,237
713,700
0
Services
05. Third Parties
0
0
345,750
90,000
(90,000)
10. Income
0
0
(11,944)
0
0
TOTALS
1,299,000
452,300
513,439
1,389,000
(90,000)
Variance £90,000 is shortfall in expected income from Scottish Government for holiday meal
payments to eligible children.

2
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Catering – Primary & Early Years
SPEND TYPE

2020/21
Budget to Actual to
2020/21
Variance
Budget £
Jul-21 £
Jul-21 £
Forecast £
£
5,383,200
1,836,600 1,713,342
5,383,200
0

01. Staff Costs
02. Premises
Costs
6,200
6,200
32,219
6,200
0
03. Transport
135,500
47,200
57,607
135,500
0
04. Supplies &
Services
2,437,800
645,700
494,774
2,277,800
160,000
10. Income
(4,293,700) (1,141,900)
(740,733)
(3,779,700)
(514,000)
TOTALS
3,669,000
1,393,800 1,557,209
4,023,000
(354,000)
Income from paid meals is down in Q1 2021-22 compared to the two previous years.
Reduced income is offset in part by reduced provisions cost.

Catering -Secondary & Vending
SPEND TYPE

2020/21
Budget to
Actual to
2020/21
Variance
Budget £
Jul-21 £
Jul-21 £
Forecast £
£
2,618,200
873,500
843,441
2,618,200
0

01. Staff Costs
02. Premises
Costs
1,000
1,000
9,522
1,000
0
03. Transport
2,100
1,200
193
2,100
0
04. Supplies &
Services
1,786,500
473,500
314,097
1,681,500
105,000
10. Income
(3,375,800)
(906,600)
(568,902)
(2,875,800)
(500,000)
TOTALS
1,032,000
442,600
598,351
1,427,000
(395,000)
Income for paid school meals is down this financial year, no income has been received from
vending machines out of operation due to Covid-19 restrictions. Reduced provisions costs
are offset against the reduction in income.

Catering – Special Schools
SPEND TYPE
01. Staff Costs
02. Premises
Costs
04. Supplies &
Services
10. Income
TOTALS
Forecast to budget.

2020/21
Budget to Actual to
2020/21
Variance
Budget £
Jul-21 £
Jul-21 £
Forecast £
£
114,300
41,400
36,658
114,300
0
200

200

455

200

0

23,400
(39,900)
98,000

8,000
(13,600)
36,000

5,304
(10,878)
31,539

23,400
(39,900)
98,000

0
0
0

3
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Catering – Support Staff
SPEND TYPE
01. Staff Costs
02. Premises
Costs
03. Transport
04. Supplies &
Services
TOTALS
Forecast to budget.

2020/21
Budget to
Actual to
2020/21
Variance £
Budget £
Jul-21 £
Jul-21 £
Forecast £
426,700
142,900
153,787
426,700
0
0
38,600

0
13,300

120
5,318

0
38,600

0
0

2,700
468,000

1,800
158,000

819
160,044

2,700
468,000

0
0

Pressures in Catering Service Budgets 2021-22 & 2022-23
2021-22 £
School Holiday
Payments
P4 and P5 FSM*
(85% uptake
Inflation on Income
Vending Machines
Reduced Income
P6 and P7 FSM*
TOTAL
PRESSURES

2022-23 £
90,000

15,000 Note 1

(69,000)

(67,000) Note 2

218,000
100,000
500,000
0
839,000

218,000
0
400,000
Not known
566,000

Note 3
Note 4
Note 5
Note 6

*FSM – Free School Meals
The Scottish Government and Local Authority Leaders have reached a joint agreement on
the implementation of a phased approach to universal free school meals for primary children,
and the provision of free school meal approaches in school holidays to all eligible primary
and secondary children and young people in the 2021/22 academic year.
This will mean that the following phased introduction of universal and targeted free school
meal support will commence in 2021/22:
 Phase One – July 2021 – Commencement of free school meal holiday support to all
children and young people who are eligible for free school meals on the basis of low
income, in primary and secondary.
 Phase Two – August 2021 – Expansion of Universal Free School Meals to P4
children.
 Phase Three – January 2022 – Expansion of Universal Free School Meals to P5
children.

Note 1 – School Holiday Payments
£573,000 for School Holiday Payments for the 2021-22 academic year (Summer, October,
Christmas, February, Easter) will be received from Scottish Government.
This funding equates to funding for 3,274 children, however in Aberdeenshire there
were 3,872 eligible children at the time of the Summer 2021 holiday payment. Each child
receives funding at £12.50 per week for 14 weeks, at a total cost of £677,600 leaving a
shortfall in funding of £104,600 (£89,657 in 2021-22 financial year and £14,943 in 202223 financial year).
4

Item: 19
Page: 357

Detailed breakdown below (funding split based on holiday weeks)
Holiday
No. of
SGov.
Period
Weeks Funding £
Costs £
Shortfall £
Summer 2021
7
£286,500
£338,800
£52,300
October 2021
2
£81,857
£96,800
£14,943
Christmas
2021
2
£81,857
£96,800
£14,943
February 2022
1
£40,929
£48,400
£7,471
Easter 2022
2
£81,857
£96,800
£14,943
TOTALS
14
£573,000
£677,600
£104,600

Financial
Year
2021-22
2021-22
2021-22
2021-22
2022-23

Eligible child numbers have increased significantly from 2,748 in March 2020 to 3,872 at the
time of the Summer 2021 holiday payment, it should be noted these numbers are still
increasing.
Note 2 - P4 and P5 Free School Meals
£1,653,000 has been allocated for the 2021-22 academic year, for the rollout of Universal
Free School Meals (UFSMs) to P4 pupils from August 2021 and P5 pupils from January
2022.
It is anticipated that P4 and P5 meal uptake will increase due to the introduction of free
school meals, however it is not expected that uptake would reach 100% which the funding
assumes, based on information gathered as a result of the introduction of universal free
school meals to P1-3 pupils.
As it is not known what the uptake will be, several scenarios for % uptake have been
calculated and the associated costs for those options, as well as taking into account the loss
of income which will be the same regardless of % uptake actually achieved.
The three scenarios used are 75% uptake, which is the current level of P1-3 uptake, 85%
uptake, which was the initial uptake when P1-3 UFSMs were introduced and 100%, which
the funding assumes.
Assumption used when calculating costs were that food provisions per meal would be £0.85,
loss of income at the current rate of £2.50 per meal, a cost per meal was included for cutlery,
plates and light equipment etc., as well as for additional boxes to transport meals and the
actual costs of transporting the additional meals.
Food provisions are the only costs that differed in each scenario and the other costs and
income were assumed to be at the full 100% level regardless of uptake.
Staff costs and cost of uniforms is also included in the calculations, but only from January
2022 when the P5 rollout takes place. It is assumed that to rollout the initial phase for P4s in
August 2021, that staffing requirements could be accommodated from existing Catering
posts, while monitoring actual uptake and any issues that may arise as a result.
Currently all three scenarios show an excess of funding for the rollout of P4-P5 UFSMs for
the 2021-22 academic year.
However, these calculations were completed prior to the exceptional price notifications that
are now being communicated from our suppliers.
Detailed breakdown below (funding split based on maximum meals provided over the trading
days)
75% uptake (current P1-3 uptake Trading
Loss of (Excess) /
%)
Days
Funding Costs
Income Shortfall
P4-P5 UFSM (2021-22 Financial
Year)
136 1,059,847 318,946 621,994
(118,907)
P4-P5 UFSM (2022-23 Financial
Year)
54 593,153 149,668 349,164
(94,321)
190 1,653,000 468,613 971,158
(213,228)
5
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85% uptake (initial P1-3 uptake
%)
P4-P5 UFSM (2021-22 Financial
Year)
P4-P5 UFSM (2022-23 Financial
Year)

100% uptake
P4-P5 UFSM (2021-22 Financial
Year)
P4-P5 UFSM (2022-23 Financial
Year)

Trading
Days
Funding

Costs

Loss of
Income

(Excess) /
Shortfall

136 1,059,847

369,126

621,994

(68,727)

54 593,153
190 1,653,000

177,748
546,873

349,164
971,158

(66,241)
(134,968)

Trading
Days
Funding

Costs

Loss of
Income

(Excess) /
Shortfall

136 1,059,847

444,396

621,994

6,543

54 593,153
190 1,653,000

219,868
664,263

349,164
971,158

(24,121)
(17,578)

Capital costs associated with increased meal numbers i.e. adjustments to kitchens and new
appliances is being looked at as a separate exercise and the spend identified by Learning
Estates and School Catering. There are a number of schools that are not Fit for Purpose
and will need to be looked at for space and equipment and a report with more detail is
currently being drafted.
Note 3 - Inflation on income
During the 2021-22 budget process income had 3% inflation applied to it, however, rates
charged to pupils for school meals remains at the 2020-21 level of £2.50. This makes the
inflation added to the budget a pressure in the current financial year and potentially future
financial year. In total this is a pressure of (£219,500) in 2021-22.
Note 4 - Vending machine income
Vending machines in Academies remain out of operation this financial year due to covid 19,
therefore there will be no income generated, or costs incurred if the situation does not
change. Net loss would be £100,000 in 2021-22, it is unknown at this time if this will continue
into 2022-23.
Note 5 – Reduced income
Income is down in Q1 2021-22, compared to 2018-19 and 2019-20 primarily due covid 19
however meal number analysis has still to be reviewed, therefore
an estimate of reduced income has been included, this is partly offset by reduced provisions
costs. A further review will be completed at the end of Q2.
Note 6 - P6 and P7 Free School Meals
P6-7 Free School Meals are expected to be rolled out from August 2022, which will also
affect the 2022-23 budget. Although funding for this has not been announced at the present
time, calculations to determine the cost implications and loss of income will be completed in
readiness for the funding announcement so that any pressure can be identified early.
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Appendix 4 - Current and Proposed Management Structure - Current

Item: 19
Page: 360

Appendix 4 - Current and Proposed Management Structure – Proposed
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Appendix 5 - Questionnaire to Parents and Pupils: responses

Cost of a meal

Primary
£2.50

Secondary
£2.85

Quality rating

3.74 / 5

3.37 / 5

Value for money rating

3.72 / 5

3.17 / 5

Uses the service (daily and 2-3
times per week)
Uses the service (Never)

77%

58%

4%

15%

What would encourage you to
use the service more frequently?

More selection &
types of food: 59%
Reduced cost: 18%

More selection
& types of food: 44%
Reduced cost: 32%
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Appendix 6 - Favourite school lunch dishes (Primary and Secondary)

