Primary Cook Manager of the Year

“The Catering Manager and the team know how to look after you, there
is a dining room experience even amongst 100 noisy children”

Evidence was submitted in the form of Support Statements, Pupil,
Staff and Parent quotes/testimonials, Photographs, Head teacher
and Contract Manager feedback and an article from the School
Newsletter:

“The Catering Manager and team have done a fantastic job, promoting
healthy eating at the school and increasing the take-up of school meals. I
eat regularly in the cafeteria and the meals are much better than those
available at other more expensive catering outlets around the area.”

“Our Cook Manager has not only successfully managed the team
throughout the years but inspired others to progress within the profession
and it is testament that so many of the team have moved on to run their
own kitchens.”

• Increase the school’s meal uptake

“Lunches at this school are amazing. The food provision is imaginative
and delicious.”

“Despite a steady decline in the number of pupils at the school, the
Catering team, under the direction of the Catering manager, has grown
the business. This has been achieved not just through hard work and
strong management but more so due to the interaction and involvement
with key stakeholders, both staff and students.”

“I try new things at school and sometimes I like them when I don’t think
I will. I tried the sweet chilli chicken tortilla and now I love it!”

Percentage uptakes increased by 74% and spend per head by 14%, over a
two year period.

“Our children can display challenging behaviour but this does not faze
our Cook; patient, calm and caring, they look out for every child.”

• Embracing innovation

“Working alongside the speech and language team, each time the menu is
changed our cook ensures the matching picture is available for each food
item on the menu, so that even our non-verbal pupils can make an
independent choice for their lunch by using the picture to indicate what
they would like.”

“Google Classroom was introduced into the school and has resulted in an
interactive dialogue between the kitchen, students and school staff alike.
This has increased feedback, invited students to taster days, developed
into a photo sharing site and provided the means to market promotional
days. The menu was chosen by students and the top 20 items gave a broad
mix of top quality food at affordable prices.”

Primary School / Academy
Catering Team of the Year

Secondary School/Academy
Catering Team of the Year

The nominations were supported by a letter and supporting
statement, kitchen statistics, comments from children, parents and
school staff, case studies, photographs

The submission included a statement and examples which
indicated:

“The team cannot beat their previous targets as they have successfully
achieved 100% uptake on school dinners across the whole school.”

“A tray-bake guru, Panini expert, pasta salad queen, merchandising
expert, kitchen motivator and the flexible one make the kitchen run like
clockwork.”

“A flexible, proactive approach is always adopted by the team. On Census
days a ‘fun lunch’ is provided, which leads to an increase in the uptake of
meals on this crucial day. With the majority of KS1 children choosing to
take a school lunch, the school benefits from the increase in school
funding.”
“The team is a happy, harmonious working environment where staff get
on well together. They take turns at each job on a weekly rota. Mobile
staff who occasionally provide cover say ‘what a lovely place to work’.”
“Undaunted by the high number of pupils to cater for, the kitchen team
are dedicated to providing our pupils with nutritious and appetising
meals. They produce and serve quality meals every school day, no matter
what the catering numbers for the day are. Whatever pressure that might
be in the kitchen, the meals are always served on time and with a smile.”

Chef Manager of the Year (Commercial)
• Offering meals that entice and delight

• Ownership of key responsibilities by every member of the team –

• Details of how staff members came up with great ideas to entice
customers and hit targets

“They all have brilliant ideas on how to keep us on trend and hitting our
targets.”
• A flexible approach and members of staff going ‘above and
beyond’ for the customer

“Between them they make the kitchen run like clockwork. They are
flexible and go above and beyond to help the staff and the pupils.”
• Their team spirit in ensures pupils get a hot meal during a
period of faulty equipment faults

“Despite issues with the gas supply, the team has managed to provide a
brilliant service with no disruption to the provision of hot food.”
• got into the spirit of things on theme days

“Staff always get involved and dress up on theme days or for Christmas
lunch, etc.”

“All of the food is cooked from scratch on site, it’s both fresh and tastes
amazing. There is a fantastic menu which changes regularly. New food
products are often on trial and a Brazilian week, in support of the
school’s charity focus, was recently arranged.”

• provided buffets and increased takings

• Customer Accolades

• welcomed new members into the team

“It beggars belief how school dinners have moved on since I was at school,
the quality, taste, variety, and for the price – magnificent!”

“We provide plenty of buffets and the skills of the team has increased to a
level of great flair and creativity. Our takings have increased despite the
impact of issues with the gas and electricity supply.”
“New members of the team were provided with a warm welcome to has
resulted in an even stronger team.”

HOW TO MAKE

your nomination
STAND OUT
A Guide to compiling
a successful Nomination

A guide to compiling a successful nomination
Completing forms or having to put into words an accurate and comprehensive description of why an outstanding team or
individual should be fully recognised for their exceptional commitment, high standards of output or overall contribution to a
successful outcome, can be overwhelming. There are countless examples of exceptional teamwork and individual involvement
within HCL and this booklet has been created to support you through the process and to enable your nomination submission
to stand out.
Remember, the judges are unlikely to know any of your nominees or the work or achievements you feel they should be recognised for.
As a starting point, you may wish to write a few salient or significant points to demonstrate evidence of ‘going above and beyond’,
which could include, but is not restricted to:
• Offering meals to customers which entice and delight
• Increasing the overall meal uptake / footfall in a school
/academy / college
• Supporting Parent Taster Evenings
• Customer presentations / client engagement
• Involvement with the provision of extra-curricular food
workshops
• Facilitation of pupil understanding of nutrition and the
benefit of eating healthily
• Assisting the transition of younger pupils who are
apprehensive about continuing on to a ‘big’ school
• Teamwork – excellent collaboration with peers and colleagues

• Management skills - effectively bringing a disparate group of
individuals to work together for a successful, joint outcome
• Overcoming professional or personal challenges
• Involvement in high profile Hospitality events
• Support, guidance or mentoring activities
• Training initiatives and execution
• Enthusiasm and Dedication
• Customer Engagement
• Innovation and dynamism
• Upholding and elevating HCL’s reputation in the marketplace

There are countless examples of exceptional teamwork and individual involvement within HCL

How to use this booklet:

There are 13 Award categories to choose from:
HCL Manager of the Year
Delivering Service Excellence
HCL Partner of the Year
Special Contribution Award
Mobile Workforce Award
Cook Manager of the Year
~ Region A; Region B and Region C (3 categories)
Primary School/Academy Catering Team of the Year
~ Region A; Region B and Region C (3 categories)
Chef Manager of the Year (Commercial)
Secondary School/Academy Catering Team of the Year

You must read the judging criteria for each Award and then decide the best fit that suits the chosen individual or team you want
to nominate.
Match the evidence you collate to the award criteria in presenting or completing your nomination.
Finally, once you are satisfied that the collated evidence fulfils the criteria, and you feel your nomination will ‘stand out amongst
the crowd’; you should upload your entire submission, along with all the supporting documentation, via the special link
www.hcl.co.uk/HCLAwards2019
If you need any further support or advice regarding the completion and submission of your nomination,
please email hcl.awards@hcl.co.uk

To further support your nomination evidence, here is a selection of examples taken from some of the 2017/18 Award nominations,
which we hope will help in encouraging you to make your nominations this year.

HCL Manager of the Year

Special Contribution Award

The application was supported by a statement that highlights the
knowledge, experience and care and professionalism in managing
the area. Other information included:

Containing a supporting statement, classroom menu samples, a
letter of support from the school and photographic evidence, this
nomination endorses the dedication and passion of HCL team
members, producing a bespoke and individual service within a
school which has children who have a range of complex needs.

• The formation of excellent relationships with schools which is
reflected the high contract retention rate, despite active
competition

• Evidence of working to achieve the area’s staffing budget which
is reflected in the consistently healthy productivity figures
• Regular attendance of Parents’ Evenings to share information
about the benefits of HCL’s healthy lunches and encourage
parents to opt in
• Involvement in innovative taster sessions and sample displays
which have resulted in a notable increase in uptake

• Problem solving / meeting challenges: Following an unexpected
and year long closure of the kitchen the manager rose to the
challenge and suggested temporary food production and service
areas which enabled the service of 300 meals on a daily basis
over the year
• This manager is a mentor who brings out the best in people,
encouraging and building confidence and enabling the them to
flourish
The submission was also supported by a number of testimonials
from members of staff.

Delivering Service Excellence
Evidence included a Manager’s Statement and an additional
supporting statement together with written evidence of a key work
programme/project.
“This colleague has developed the role and has developed as an individual
too. Collating and recording accurate information on a centralised
database was achieved, despite only having ‘basic computer skills’, and
will be invaluable to the candidate’s manager and department. Taking on
a role as ‘Apprentice Mentor’, through support and encouragement, the
message to the apprentice becomes one of ‘ You can do it and will do it,
because we are you’.”
“Studying at home and taking on the additional work load, the
subsequent portfolio and new HCL venture is of a high standard and
credit to determination. With effectiveness and determination this work
has also enabled HCL to benefit financially with a government rebate.”
“This individual has done exactly what this category is about. Delivering
Service Excellence every single day, they are an asset to their department
and a valued work colleague. They are ‘Simply the Best.”

HCL Partner of the Year
A supporting statement with a summary and of examples of
achievements/outcomes within four key areas:
• Performance Driven initiatives and support
• Commercial Awareness

• Drive initiatives which connect and engage with HCL
Employees

• Focus on making HCL become the Employer of Choice

“Together their attitude and desire to produce and deliver a bespoke and
personal service stands out.”
“I would like to say a really big thank you to the team. They all work
really hard and they make an effort on a daily basis, to ‘get it right’ for
our learners who need their food to be consistent.”
“They support our learners by ‘mouli-ing’ up to 30 meals per day and
adapting the menu to cater for the specific dietary requirements of each
one.”
The head teacher of the school involved has received nothing but
glowing comments and has commented on the change in behaviour
of the pupils because of the revisions to service the HCL team had
taken. The team had worked closely with the school and the Cook
Manger had attended training sessions (outside contracted hours)
and would be assisting the Head teacher in delivering a training
session to all of the Kitchen team in the near future.

Mobile Workforce Award
“Being a member of the mobile workforce can have unique
challenges and responsibilities which require a calm, level headed
and assertive demeanour whilst retaining great people skills and
facing new challenges in the management of different personalities.”
Evidence included photographs, client, manager and team
testimonials.
“At interview, there was evidence of a calm, conscientious, positive and
hardworking employee. On becoming a member of the HCL employee,
the HCL ethos was embraced and an understanding of the importance of
company policies, procedures and standards regarding the production of
safe, nutritious food for HCL’s young customers, which was implemented
in every kitchen visited by this member of the mobile team.”
“This particular mobile employee managed to increase the morale of the
kitchen team, which benefited the service provided, within a very short
space of time; proving to be an invaluable member of staff.”

