
Up to 100 £3.97 each

100 to 200 £3.70 each

250+ £3.50 each

Focusing on the future....training and motivation

YOUR 

PROMO 

HERE

Or are you looking for a way to increase the profile of the service to encourage customers to try the new
healthier school lunches?

Effective, targeted communication is the key to success. 

Elygra Marketing Services have created a ‘communication system’ (now operating in 9 Local Authorities)
that is positively affecting meal numbers.

The concept enables you to provide continuous planned promotional activity in tune with the needs of your
secondary schools market to:

• Promote the ‘values’ of the service as well as ‘various food items’ 
• Offer real value for money meal deals (sponsored by suppliers if appropriate)
• Premium price new offers to maximised profit
• Encourage non-users to ‘trial’ the service as well as bring back pupils who have recently left the service

The involvement from your staff is minimal and one of the main reasons the concept has been so successful
is because the front line staff and managers see that it is easy to run, planned in advance and more
importantly – it works!!

If you have been struggling with how to market your Secondary schools meals service, then look no further. 

This simple to operate, easy to understand system is available to
you today – and as we do all the work, it means you can
concentrate on other aspects of your service!

How to be part of the success
For a lot less than you would imagine, you can be the next
authority to join in the success. 

Simply Ring Elygra 
on 01244 399900

Have your secondary school meal numbers taken a
fall during the recent changes?

Year planners are an excellent way to
schedule all your marketing activities and jot

down important dates on the calendar. With the
ongoing need to raise the profile of the school

catering service to schools, the year planners can
either be used for your catering staff, one each
school, or as a ‘gift’ to Head teachers, with key

messages on as you see fit. 

We offer a design service to personalise your year
planner (you can include dates for promotions, pay

information, plus useful numbers etc) or we can
provide a standard planner. Year planners are A2 in size and
can be designed to incorporate company logos and colours. 

There has never been a more important time to boost morale within the workforce. The recent changes have correctly resulted in
training being targeted at cooking skills. We believe there is also a need for all staff to become part-time marketers as 

‘providing food to meet the new standards is one thing…. Getting customers to eat it …. is another.

Having carried out training for many authorities and associated organisations such as APSE, we are confident you will find the training
we offer to make a real difference to your service. Carrying out relevant training provides a real focus for those delegates who attend;
the confidence to take on additional responsibilities (such as marketing) and ensuring that all staff are contributing to the bottom line,
as the need to meet financial targets is a real issue following the fall in numbers attributed to the ‘Jamie Oliver
effect’.

Training Courses and / or workshops available include:
• Motivational Training
• Sales and Marketing (at all levels)
• The importance of Customer Care
• Managing Change
• Selling is Telling 
• Increasing sales through effective marketing
and many more….

As all Elygra staff are qualified in sales, marketing and catering, so we can work with you to develop a bespoke
training course, or courses, to meet your needs.

Please ring for further details and prices.

Awards evening are an effective way of increasing motivation, helping to reward and recognise both frontline staff and management
teams that go that extra mile. We can work with you to generate funds with the help of your suppliers as well as organising the
complete event from start to finish, including

• Invitations & Guest List
• Sponsorship
• Trophies
• Catering & Menus
• Schedule of Events
• Presentations and Compere
• Event Management

Plan your 
marketing 

activities for 
the year ahead 

the easy way

Simply Ring Elygra on 

01244 399900

Reward and Recognition
AWARDS EVENINGAWARDS EVENING

TRAININGTRAINING

We have experience in organising many such events with
great success. To receive further information or to arrange a

meeting call Karen Massey on 01244 399900.



Think Marketing, Think Elygra
6 The Quad, Sovereign Way, off Sealand Road,
Chester, CH1 4QP

ts the Interim Food Based Standards introduced in

We are continually developing new recipes and testing these with

to introducing them on the menu.

If you would like to know more about these new standards, you can see a full copy at:

www.schoolfoodtrust.org.uk

In addition, our school lunches information leaflet is also full of

details about the meals provided at your child’s school.

Free School Meals and Milk…

Did you know your child could be entitled to free school meals and milk?

If you are receiving the following benefits make sure you use your entitlement to

receive a free school lunch and milk for your child.

• Income Support (IS)

• Income Based Jobseekers Allowance (IBJSA)

• Support under part VI of the Immigration and Asylum Act 

1999 • Child Tax Credit, but who are not entitled to Working Tax 

Credit and whose annual income, (as assessed by Her 

Majesty's Revenue and Customs) does not exceed £14,155 

• Guarantee element of State Pension credit.

LOOKING FOR THE PERFECT JOB?

Sutton Catering are on the lookout for enthusiastic people to work for us in various school

kitchens around the borough. We have excellent rates of pay and very competitive terms and

conditions. 
For more information give us a call on: 020 8770 6579

MENU
PRIMARY AND SPECIAL

SCHOOL 
SPRING TERM 2007� please visit www.sutton.gov.uk

or contact the Catering Services Manager on:

020 8770 6596 or Client Catering on 020 8770

6221, or write to: London Borough of Sutton,

Sutton Catering,24 Denmark Road, Carshalton,

Surrey SM5 2JG

For more information…

YOUR LOGO HERE

YOUR 

LOGO HERE

YOUR 

LOGO HERE

Enjoy a Festive lunch in school.

We provide a special festive lunch, enjoyed by

thousands of children, at this special time of

year. If you would like your child to join in

the festivities, look out for more details in

school about the date of the lunch and

preferred payment method

Five good reasons to choose a hot 

meal this winter:

• Lunches provide up to 3 of your five a day 

• New standards for school lunches exceeded

• Fantastic value for money - normally £1.65

(contact your school for details)

• A choice of hot food every day

• A pleasant and friendly welcome for your child

www.sch
oollunche

s.lancash
ire.gov.u

k

Eat2Learn…

LCCS are pleased to be members of the 

Eat to Learn Partnership, a group formed 

with Lancashire Healthy Schools to develop 

food and nutrition policy and local food procurement. 

This group is currently developing the increase in fresh and local

food for the County’s school lunches and staff training

programmes as well as providing advice and support to schools

concerning food education.

Training for Success

Lorraine, Alison and Kate, our new team of craft skills trainers

are hard at work and getting ready to deliver a new programme

of cookery and kitchen management training to our kitchen

teams.  So you can be confident that your child’s lunches are

being prepared by trained and committed staff who will give

your child a warm welcome at lunchtime.

Healthy Food in Schools - GUARANTEED

"Good nutrition is vital to good health, and establishing good

eating habits early in life can help to bring about both immediate

and long term health benefits. During our many visits to schools

across the county, the Lancashire Healthy Schools team has been

delighted to see how the school meals provided by Lancashire

County Commercial Services have greatly improved over the

years. The new Autumn menus have been carefully planned to

ensure that the new food standards set by the Government are

met and healthier food choices are promoted. The Lancashire

Healthy Schools Programme fully endorse these new menus and

the continuing work of Lancashire County Commercial

Services in this area."

Annette McNeil

Teacher Adviser Healthy Schools 

School and Community Partnerships Team

Fresh

Roast Chicken With

Chipolata Sausage & Gravy

Roast & Creamed Potatoes

Seasonal Vegetables

Fruit Jelly & Ice Cream

or

Christmas Biscuit & Fresh

Fruit

Fruit Drink or Milk Drink

USEFULL NUMBERS

If you require any further information about the

meals served in your child's school please do not

hesitate to contact us using the information below:

Menus/Nutrition 
01772 646854

Looking for a job?
01772 538999

Training 
01772 646835

Using large format print is a cost effective way of communicating to customers
and various other stakeholders. Educational and informative messages can be
displayed in a variety of frames. We offer print and frames at regular ‘A’ sizes
as well as bespoke sizes to suit your needs and, at better value than our
competitors, your marketing spend will go that much further. 

Posters and large format prints
Our in-house design team can create all kinds of printed material and point of
sale to include your authority logos and school meals logo as required, or we
can supply ‘off the shelf’ ideas to communicate the key messages behind the 
‘NEW NUTRITIONAL GUIDELINES’.

Posters can include

• Menus and POS

• Healthy eating & wellbeing messages

• Pictures and images

• Promotions and offers

• Plus much more….

Great designs, 

great prices, 

easy to order 

and available 

today!! Answers WORD JUMBLE: tree, angel, cracker

turkey, santa, mince pie. 

APLPHABETTY: turkey

NAME:

CLASS:

SCHOOL:

to the first edition of 

the Tasty Buds activity sheets. Inside you 

will find lots of fun things to do as well as

interesting ways to stay fit and healthy. 

SCRAMBLED
The following words are

types of food, but each one is
mixed up, can you
unscramble them?

Answers on the back
page.

Using the items, make faces 
using a slice of bread 
with softened cream 
cheese or peanut 
butter for the faces, 
or an entire paper 
plate as the face. 
Use your creative 
imagination and have 
fun!

It's a recipe 
for fun…
Make a creative snack
that uses any fresh
vegetables or fruits to
make faces. 
You can use any fruit or
vegetables you have.
Here is a list of some of
the items you could
use…

1. ghpsttaie

2. ratscor

3. ttoesamo

4. tootap

5. scrratwees

6. gasause

7. sdlaa

8. seap

9. zzapi

Welcome

HAVE FUN!

This is the first of many informative 
from the Catering Service used to co
variety of topics which promote a he

We all know how hard it is to get kids 
Here in East Ayrshire we are worki

change all that. Contained within t
sheet are fun things to do that a

“FUN, FOOD AND FACTS” them

Also featured is a tear off
of exciting meal ideas 

home. Why not give

to t r y  a t  home…

CHOCOL ATE profiteroles

Ingredients.

Method.

sty.

1Issueesserts

Add a letter to

each of the words

on the left to

make a new 

word, helped 

by the clues. 

If you collect 

all the added

letters 

together you 

will find the 

sweet smelling

promise of 

Autumn fruit.

the words into the grid correctly,
he clues? The words read the 
as across.

f an apple
e to under
an action
n Picadilly Circus (that’s in London)

set _ _ _ _ somewhere to sit
send _ _ _ _ _ use money
rum _ _ _ _ rear of an animal
seep _ _ _ _ _   get some rest
bad _ _ _ _ part of a necklace
tale _ _ _ _ _   you sit at it to eat
cap _ _ _ _ applaud
son _ _ _ _ in a short while
top _ _ _ _ Halt!
jet _ _ _ _ joke
fund _ _ _ _ _ discovered
sack _ _ _ _ _   hit

HAVE FUN

Choux Pastry
25g Butter
75ml Water
31g Plain Flour
1 Egg, beaten

Filling
150ml (whipping) Cream

Icing
20g Butter/Margarine
13g Cocoa
50g Icing Sugar (sieved)
2-3 tbsp Semi-skimmed
Milk

Heat the oven to 425°/220°C/Gas
7. Grease a baking tray.

Put the butter and the water in a
small pan and bring to the boil
slowly to allow the butter to melt.
Remove from the heat. Add the
flour all at once and beat to form
a ball. Gradually beat in the egg a
little at a time to make a smooth
paste.

Put the mixture into a piping bag
fitted with a ? inch (1.25cm) pipe,
and pipe the mixture into medium

sized balls, on the baking tray. It
will make about 20 profiteroles.

Bake in the oven for 10 minutes,
then reduce the heat to
375°F/190°C/Gas 5 and cook for
a further 15 to 20 minutes until
golden brown, risen and crisp.

Remove from the oven and slit
down one side of each profiterole
to allow the steam to escape,
leave to cool on a wire rack.

Whip the cream until it is thick

and forms peaks and fill the
profiteroles.

Make the icing:

Melt the butter in a small
saucepan, add cocoa and cook for
a minute. Remove from the heat
and stir in the icing sugar and
milk, beat well until starting to
thicken and then coat over each
profiterole.

Leave to set and serve.

Makes about 20
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Marketing for
the younger
customers.....

When marketing in the Primary Sector, it is important to communicate with parents, pupils
and school representatives in equal measures, as each has such an impact on the final
decision as to whether a pupil will ultimately choose to stay for a school lunch. 

We recognise the importance of communicating the right messages, to the right people, at
the right time…

Tasting Stations
Have proved a very popular way of encouraging all stakeholders to re look at the foods you serve. Displayed in a professional
manner, the tasting stations provide a forum to encourage people to try new foods or for you to present some of the very best of what
you do at Parents Evenings, Governors meetings or even when tendering for business. 

The counters are lightweight and easy to set up, taking only a couple of minutes. They fit in a car and come with their own protective
carry case. Standard or bespoke designs available. 

Parents’ leaflets
Sending out a termly newsletter/leaflet will keep parents informed of new products and the many changes you are making within your
service. Included in recent leaflets have been menus and nutritional updates, information regarding training, promotions and latest
news. This all contributes to parents being more able to make an informed decision when choosing their child’s lunch option, as
opposed to believing all they read in the papers or see on TV.

Prices depend on quantities and style. Copywriting can be included at no extra cost. We also provide a posting /packaging service to
individual schools should this be of use to you.

Stickers
A great favourite and a cost effective way of rewarding children for healthy eating and good behaviour. They also act as a tangible
reminder to parents that school lunches are educational too and are about a lot more than just the meal on the plate. In addition to
stickers, you can also take advantage of the many other items of merchandise we have available to suit your budget and your
promotion. 

All designs created at no extra cost to include brand or characters.

Activity Sheets & Comics
Theme Days and promotions remain popular amongst younger customers and can help increase meal numbers and income
simultaneously. Prices vary for sizes and colours. We have a large number of standard activity sheets available for your use or can
create more targeted literature to suit your needs. 

Comics can also be provided.

Branding – Investing in the dining environment.
No matter how good the food, customers of all ages are becoming more discerning and ‘expect’ the environment in which they eat to
be similar to that they experience in the high street. Elygra have many years of experience in designing, installing and maintaining a
suitable dining environment, with the appropriate use of signage to create the right image, as well as for practical use in terms of
communicating the menu, directional signs, welcome messages and the like. 

From the most modest of budgets to a fully fitted branding scheme, you will find our service, from quote through to installation,
second to none.


