
 

 

Aspire | Commit | Succeed 

Alperton Community School is a company limited by guarantee in England and Wales. Registered number 8163458.  
Registered office: Stanley Avenue, Wembley, Middlesex HA0 4JE 

 

 

Dear Parents/Guardians, 

We would like to inform you that our school caterers, Innovate have informed us of an upcoming increase 

in the price of school meals. The rising costs of food ingredients and operational expenses have made it 

necessary for them to adjust their prices in order to maintain the quality and nutritional value of the meals 

they provide to our students. 

 

The new pricing will be effective from 9th May 2023. The Free School Meal (FSM) price allowance for eligible 

FSM students will automatically be increased to the new 'meal deal’ price of £2.50 per meal. As part of a 

‘Meal Deal’, students can have the main meal of the day (vegetarian or non-vegetarian) and a small drink or 

dessert of the day. 

 

We have attached a copy of the letter from our caterers, which provides more information about the 

reasons for the price increase and their commitment to providing high-quality meals to our students. We 

have also attached the new menu for your information. Our caterers have been working hard to 

incorporate a variety of new dishes and ingredients to keep our menus exciting and appealing to our 

students.  

 

Free School Meal – New Eligibility Checker 

 

If you are having financial difficulties and think your child should be eligible for a free school meal, please 

note that there is now a new easy and fast way to check and apply for Free School Meals. You can check 

your eligibility via the LGfL Eligibility Checker (https://pps.lgfl.org.uk/). On the above webpage, click on 

"check eligibility" and then "create a new account" - you will be asked for a few details and an immediate 

Yes or No answer will be given to say if you are eligible or not. 

 

If you are eligible, you should receive a "Certificate of Eligibility" - please forward this on to the school and 

we can ensure your child is able to have free school meals moving forward. 

 

If you have any questions or concerns, please do not hesitate to contact the school office. We appreciate 

your understanding and continued support in ensuring that our students receive healthy, nutritious meals. 

 

 

Yours sincerely 

 

 

Mr Gerard McKenna 

Headteacher 

 

https://pps.lgfl.org.uk/


Dear Parent / Carer, 

 

I would like to take this opportunity to thank you for choosing us as your caterer and for your continued 

collaboration. Working closely together means we can deal with challenges such as Covid as effectively as we 

have. Sadly, the post Covid period has offered up its own new set of challenges, that is why I am writing to you 

now, to keep you updated on how current events are affecting our industry, and how we plan to address 

them. 

There are two issues impacting your catering service; the availability of people and the price of food. Our 

overall goals are to ensure we maintain the quality of food that we provide and to pay people fairly, keep 

them in our industry, and in our business. Below we will look at the challenges in turn. 

People – Increased Costs of > 10% 

The supply of great people was impacted by both Brexit and Covid. We are now seeing the result of the 

market shift in all sectors with over 100,000 vacancies in the UK hospitality sector alone. The Government 

has addressed the issue by increasing minimum wage rates from April by 10%, the largest increase ever seen. 

This impacts all of our staff members as the differential between the core team and supervisors/managers 

must be maintained, in order to retain people at different levels within our onsite teams. We are doing all we 

can to attract the best people, but we must increase wages significantly in April. 

Food and Drinks – Increased Costs of > 18.2% (Most recent inflation figures from ONS) 

As you know the war in Ukraine is not only a terrible humanitarian crisis, but it has also impacted economies 

across the globe. The key factors are the availability of what are referred to as the three F’s. Fertiliser, Feed 

and Fuel. Availability and therefore prices in these areas have been greatly impacted. This has affected food 

production and supply and is reflected in the challenges witnessed in the food service supply chain. The 

fourth F is Finance. Additionally, interest rates are driving up inflation which impacts everyone. Again, we have 

worked hard to absorb and mitigate some of the 14% increase proposed by our food and drink suppliers, to 

minimise the impact on students and parents. Here are some of the things we are doing. 

 Change suppliers - where necessary and cost effective 

 Amend recipes - whilst maintaining our food quality and portion sizes 

 Reduce the overall range of products on offer - whilst still offering a great choice for our students 

 Introducing after school clubs and selling our fresh range at cost price - helping to minimise waste 
and offer extra value to students 
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Increase in School Food Tariffs and a New Menu from 9th May 2023 

However, the message today is that whilst we have tried to reduce costs where we can, we must pass on 

some of the increases to our customers. 

We have done everything we can to try and keep the School Main Meal deal price the same at £2.30 per 

meal for the last 3 years but this will now increase to £2.50 per main meal deal from next week to ensure 

that we can maintain the quality and the portion sizes. As part of the Meal Deal, students can have the main 

meal of the day (veg or non-veg) and a small drink or dessert of the day. We will also be applying an average of 

5% tariff increase on the rest of the menu items. 

We have good market intelligence to suggest that inflation will slow towards the end of this year and return 

to normal levels in 2024. 

We are also launching a new Menu to focus more on healthy eating and working with the School to 

further encourage students to make healthy choices. 

Thank you for your continued help, support and understanding. 

We are positive that, by working collaboratively, we will continue to meet any future challenges.   

Kind Regards 

 

Ken Navin 

Client Relationship Director 

Ground Floor, St Andrews House, West Street, Woking, GU21 6EB 
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