
Greetings from Goosemoor-Educatering, who work closely with LAP to 
help provide the pupils at all their schools high quality, nutritious, 

locally sourced, fresh food.

We are here to work with the school catering teams and support 
them and the schools to provide the very best dishes for their pupils 

and staff whilst ensuring their safety and the schools compliance
with the current legislations.

We are specialist suppliers for everything 
a school kitchen needs. As such we offer 
the finest fresh ingredients into schools, 
the likes of which are commonly seen at 
the finest restaurants. Educatering is 
proud to have the widest range of quality 
products for each of the key pillars, 
including fruit, vegetables, meat, fish, 
dairy, dry store, bakery, frozen and fine 
food products, all managed by a true 
master of their craft.

In relation to provenance, there are few better 
stories than our meat and poultry ranges which 
are sourced from Dartmoor and its surrounding 
areas.

We use quality Beef from the award-winning 
Dartmoor Farmers and Holsworthy pork from 
the heart of Devon (our own recipe sausages 
are amazing!), which is all processed at our 
state of the art butchery in Topsham.

Fruit and vegetables are sourced wherever 
possible from South West farms. Our current 
crop of cauliflowers and cabbages is sourced 
from Kingsbridge and our courgettes and 
broccoli are from Crediton.
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Everyone who works in the Educatering team is an experienced qualified chef, enabling us
to help and advise the kitchen teams to provide menus which are wherever possible cooked

from scratch. Whether it is fresh home baked bread, sausage and mash or a delicious
Vegetable Korma the key to us is using great quality ingredients sourced wherever possible

locally to the South West.


