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THOMAS FRANKS

~—

A NEW

PARTNERSHIP

As the newly appointed catering
team, we are extremely excited
about our new partnership with
DOYRMS. We will ensure that the
catering matches the same level of
excellence that is evident in other
areas of school life.

Our aim is to provide a memorable
dining experience for the whole
community: relaxing yet exciting,
adding to the school to make it
feel like a home from home.

OUR OFFER

Throughout the dining experience, DOYRMS will see
many changes in its o erings. Our focus is to improve the
execution of the dishes, the quality of ingredients and the
beverage options on o er.

When it comes to mealtimes, students will be treated to
breakfast where they can choose from a selection of hot
items including free-range eggs. Lunch will feature multiple
choices from the hot counter, catering for all dietary
requirements and a large artisan salad bar full of choice. A
similar o er will run for dinner, with a focus on seasonal,
fresh ingredients.

We understand that Dukies’ Co ee Shop is a big part of
school life, especially on weekends. As we are passionate
about the students enjoying their time here, we will be
adding to the drinks on o er and also the food available in
the co ee shop, introducing sourdough pizzas.

Inside both the dining hall and the co ee shop, there will
be a full refit of the branding and signage used to make
these places memorable and inspiring.




o0

THOMAS FRANKS WAS FOUNDED ON

THE PRINCIPLES OF HONESTY, TRUST
AND LOYALTY, WITH A GENUINE PASSION

FOR GREAT FOOD, LOCALLY SOURCED
INGREDIENTS AND EXCEPTIONAL SERVICE.

~—

You can rest assured that your catering is

in good hands with Thomas Franks, led by
our hands-on and approachable Owner and
Founder, Frank Bothwell. You will benefit
from his personal a ention to detail and the
inclusive culture he has fostered over the
years. With Investors in People Gold status,
our double award win at the 2022 Cateys for
Best Employer and Foodservice Caterer of
the Year and our 2023 Health and Nutrition
Catey Award, we are proud to have our

e orts recognised by industry peers.

THE SUNDAY TIMES
Best Places
to Work 2023

#WorkKind
Certified 2023

THE
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WHO WE ARE

Thomas Franks is a market-leading privately owned caterer in the
independent schools market. Over the last 18 years, our family-owned
business has built a reputation for providing amazing quality, fresh and
nutritious food to our sta and students. In the past year alone, we have
been awarded two Cateys for Best Employer and Food Service Caterer
Award, IIP Gold Award, the Sunday Times Top 100 Places to work and been
accredited as a Kindness company.

Our genuine passion for great food, locally sourced ingredients and
exceptional service is at the core of everything we do and this will be evident
in the kitchen as it becomes a hive of activity where all dishes are prepared
using our local network of suppliers.

Our approach to food is completely bespoke to the Duke of York's Royal
Military School. Our menus focus on eating a balanced diet to provide
sustained energy for students involved in a busy school day as well as
ensuring optimum growth and development.

Our Chef teams have no barriers to innovation and creativity, meaning we
love to host pop-ups, cooking demos and theme days, ensuring no two days
are the same. Thomas Franks was founded on the principles of honesty,
trust and loyalty, and this is reflected throughout our service.

Hotle L

FRANK BOTHWELL, FOUNDER




Bentley - Kent Dairy, 47 milt

At Thomas Franks, we work with our schools to reduce environmental impact and add
value to the student’s education. We will be implementing our bespoke sustainable
action plan designed to reduce the environmental cost of catering, specifically focusing
on eliminating single-use plastic and minimising food waste.

We work with our suppliers to ensure a reduction and elimination of plastic packaging
as well as using suppliers to become carbon neutral such as First Mile, who provide
: T IS SUIPPIIED recycling bins for all sorts of recycling, including used co ee grounds and beans. Zero
b TILA percent of waste given to First Mile goes into landfill; instead, it is put back into the
l[* RUSTED F economy as di erent usable materials.
AND BUTCHERS TC
SURE HIGH ANIM! . g
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SAMPLE MENUSFOR

THE DUKE OF YORK'S
ROYAL MILITARY
SCHOOL

Lunch Menu

SOUP
Ccream of mushroom
DISH OF THE DAY
Minted lamb casserole

Y
VEGETARIAN DISH OF THE DtA
Mixed bean and vegetable hotpo

SIDES

Rosemary roasted new potatoes
Steamed greens

KEEPING IT SIMPLE BAR

pasta with & choice of 2
homemade sauces
Pomodoro
Creamy mushroom

DESSERT
Marbled chocolate sponge

WEEK 1

Cream of mushroom

Minted lamb casserole

Bu ernut squash,
coconut and chilli

Carrot & coriander

Asian noodle broth

Tomato and basil

Mixed bean and vegetable
hotpot

Rosemary roasted new
potatoes
Steamed greens

Pasta with a choice of two

Traditional shepherd’s pie

Katsu chicken curry

Breaded cod goujons, lemon

Meat-free co age pie, root
vegetable topping

Smoked tofu ramen bowls

wedge, tartare sauce

Beetroot & feta arancini,
tomato and basil sauce

Steamed broccoli
Garden peas

Sticky rice

Asian slaw

Crunchy ginger vegetables
Pickled cucumber salad

Crushed end of season new
potatoes
Fresh leafy greens

homemade sauces:
Pomodoro
Creamy mushroom

Marbled chocolate sponge

Jacket bar with choice of two
toppings :
Cheese and beans

Pasta with a choice of two
homemade sauces:
Carbonara
Pu anesca

Caesar salad bar

Homemade falafel wraps

Mango kulfi

Seasonal fruit granola

crumble pot

Sticky to ee and

banana slice

‘Naturally Sweet’ sweet
potato blondie

ARTISAN SALAD BAR &
FRESH CUT FRUIT SELECTION EVERY DAY



WEEKEND MENUS

SATURD

DISH OF THE DAY .
led Cajun pork shog\der W

"% peppers and onions

N DISH OF THE DAY

fri ers
Vegetab\? n
sweet chilli jam

VEGETARIA

. \e
crispy Creo
served with

WEEK 1

WEEKEND MENU

TOAST SELECTION
White, wholemeal & granary
breads, selection of jams, honey
& spreads
Cereal selection
Selection of high fibre &
wholegrain cereals

BAKED
Morning pastry selection

American pancake bar

FRESH & HEALTHY
Fresh fruit, yoghurt bar

PORRIDGE BAR
Freshly made porridge with a
selection of toppings

Build a burger:
Chargrilled beef
Bu erflied chicken

DISH OF THE DAY

Pulled Cajun pork shoulder
with peppers and onions

VEGETARIAN DISH OF

TOAST SELECTION
White, wholemeal & granary
breads, selection of jams, honey &
spreads

Cereal selection
Selection of high fibre &

3 THE DAY .
Veggie pay wholegrain cereals
Crispy Creole vegetable BAKED
fri ers served with sweet Morning pastry selection, wa les,
chilli jam crumpets and more!
SIDES SIDES CONTINENTAL BREAKFAST

SELECTION

Paprika spiced wedges
leaf salad,
pomegranate molasses

Soft floured bun

Slow roasted onion and
melting cheese potatoes

THAT'S AWRAP !!

Breakfast At Ti any's
Chipolatas and bacon

Cloudy With A Chance Of
Meatballs

Meatball marinara and cheese

Mr. Bean’s Holiday

Mexican style 5 bean and

Beef tomatoes Mixed bean salad Fresh fruit and yoghurt bar cheese
Red onions
Shredded iceberg
Cheese slice
PORRIDGE BAR STARRING.....
FRESH SALAD BAR FRESH SALAD BAR Freshly made porridge with a selec- ARNOLD

DESSERT

DESSERT

Jam doughnuts
Fresh fruit and yoghurt

Lime drizzle cake, warmed
blueberries

tion of toppings

SHAWARMA-NEGGER

Chicken shawarma, pickled
cabbage, tzatziki

DESSERT
Minions
Banana cupcakes
Fresh fruit and yoghurt

SUNDAY SUPPER

Chef's roast of the week and
vegetable loaf served with
‘roughed-up’ roasties, fresh

vegetables and gravy




Studentss‘nealth and safety is our pnonty Our
- comprehensive food allergy and” special diet policy will
- be put in-place,-providing-a clear procedure for the
identification-and manageniernt: of student’s with these
~ allergies : and dletary requwements All | of aur. schools
; have a nut~aware polmy

The entire team at DOYRMS will receive addltlonal up—
to-date comprehensive training on cuirent legislation
and clear instructions on how to cafry-out our allergen

ALLERGEN TRACKER
The team complete a detailed allergen tracker for
”_ every service, which is then used by the Head Chef in
e e—eegrpre=SETVICE briefing to-relay-both-the menus- andthe

ailergens present inceach dish.

approved suppllers have been audited to-ensure we
~have ct)mprehensn/e records-of the|ngred|ents of-——=
=% er to our t’eams :

&KUL 2H %D

GROUP DIRECTOR OF
NUTRITION & WELLBEING

OUR
PROCEDURES
INCLUDE:

Christine’s role is to endorse healthy living and good nutrition.
Whilst Christine will work closely with the chef team to come up
with a nutritious menu paying close a ention to the allergens that
are being used. Guiding student’s towards healthier food choices,
she is also on hand to educate the whole school community.
Christine can provide talks, webinars and whole-day events on
topics such as the five food groups and sustainable eating.

Both in the kitchens and on the counters
we ensure that dishes containing
allergens are segregated from other
dishes, preventing cross-contamination
wherever possible.

T —

SMARTER
SHACRING

We will work closely with DOYRMS and
its parents to fully understand the needs
of each student’s. For student's who have
life-threatening allergies, the catering
manager will meet with the parents to
agree on a special management plan for
their student’s.

Thomas Franks is o icially
the first catering company
to be completely

accredited by Coeliac UK.

accredited by

SERVICE COUNTER ENGAGEMENT
A member of the DOYRMS catering team
will be selected as an Allergy Champion.
They will be encouraged to be not only an
extra level of due diligence in the allergen
process but also oversee and encourage
correct working practices. This will rotate
amongst the sta to instil the correct

working practices amongst the team.

I el iz fies

Natasha's Law — we are proud to collaborate
with the Natasha Allergy Research Foundation
A"efgy to promote food allergen awareness, the
funding raised over the next five years will
Reseufct\ assist research into immunotherapy to help in
Foundation te prevention and treatment of food allergies.

Natasha

|



YOURTF PEOPLE

FRANK BOTHWELL

Founder of Thomas Franks

Frank is passionate about establishing a vision for
each of our clients, based on their specific needs. As
a very hands on Founder, Frank has overseen many
changes throughout Duke of York’s Royal Military
School, and loves to stay involved with Duke of York’s
Royal Military School's progress

DAMIAN SIDOROWICZ

Regional Director

Damian has a wealth of knowledge in Independent
School catering. He is popular with our clients, as
he listens to their specific needs, implementing,
tweaking and making changes where necessary. He's
a highly skilled and qualified Chef, who can support
the chef teams to enhance their skills and develop
new ones.

CARLOS ZANDUNDO

Operations Manager

Carlos will be on hand at the school to ensure all
procedures are met and that the quality of food
served meets the expected standard. Carlos is
excited to be working with the DOYRMS to enhance
and elevate the dining experience, adding to the
‘home away from home’ feeling.

OLIVIA BROOKER

Nutritionist

Olivia is one of the nutritionists at Thomas Franks. Her
work primarily focuses on providing evidence-based
nutrition education and support across schools, in
addition to ensuring menus are nutritionally balanced
and compliant with brand standards. Work includes
presentations to student’s of all ages, interactive

workshops, menu support and training for sta



ADDED VALUE

As part of the Thomas Franks family, you will be provided with
unique days to add to your dining experiences, such as street
food or sushi pop-ups with our development chefs. We provide
our teams with an innovation calendar which features specific
theme days and encourage them to try out at least one a month.

Our team of Thomas Franks Ambassadors will be on hand to
provide inspirational talks, workshops and advice.

TF added value in action

-RVK 4XLJOH\

GUINESS WORLD RECORD CYCLIST

Josh currently holds the Guinness World Record for the Greatest Distance
Cycled in one week. In addition to this, he has cycled around the world
covering over 30 countries on four continents, raised over £30,000 for
charity through his challenges and overcome multiple accidents, crashes
and injuries. We believe that Josh will provide a unique insight into the
world of sport, covering the importance of a good diet to promote health,
wellbeing and performance as an elite record breaking athlete. For the past
five years, Josh has been sharing his inspirational journey to audiences at
schools and companies, so we are extremely lucky to have the opportunity
to hear him speak.

J&LV $OH[¢CGHU

PROFESSIONAL EXPLORER AND ADVENTURER

From running 17 marathons in 17 consecutive days, rowing across the English
Channel and more recently, summiting some of the world’s most notable
mountains such as Kilimanjaro and Mont Blanc, Louis has conquered
numerous endurance feats. Louis will be on hand to provide talks, webinars
and Q&A events on lessons he has learnt during his own adventures whilst
linking it back to food. We believe that Louis is the ideal ambassador to

inspire your community to help flourish and develop rounded individuals.

+HTHU )LVKHU

OLYMPIAN AND FORMER ENGLAND RUGBY PLAYER

Heather is an Olympian and former England rugby player who has recently
retired from the international world of sport. From ba ling anorexia as

a young girl to representing Great Britain in bobsleigh, playing rugby for
England (2014 World Cup winner!) and su ering from multiple injuries, her
journey has been as tough as it has been varied. Heather o ers our clients
talks and workshops that will inspire and motivate while providing an
excellent role model for student’s to look up to.



THOMAS FRANKS

THOMAS FRANKS

INITIATIVES

As a company, Thomas Franks

is constantly searching for new
ways to tackle unsustainable
business practices. To end this, we
have created several of our own
initiatives to help the fight against
food waste and food poverty.
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FEEDING COMMUNITIES

In March 2020, the impact of the
pandemic son became dramatically
apparent with food poverty
escalating. Through our network of
clients, suppliers and donors, we
started to produce freshly prepared
and nutritionally balanced meals
for those in need. This now includes
over 100 charities with over two
million meals served to date.

SURPLUS TO PURPOSE

Surplus to Purpose is a Thomas
Franks initiative that focuses on
intercepting food on its way to
landfill. These ingredients are then
turned into meals and distributed
to those in need of food. Thomas
Franks locations have also been
purchasing the surplus food to
use as part of their weekly menus,
allowing clients and customers to
see how this surplus of ingredients
can be transformed into tasty,
nutritious meals.

FEEDING

Communities

WE GROW, YOU GROW

The idea behind We Grow, You
Grow is to get our students
involved in how their fruit and
vegetables are grown. Learning
how much work and care goes into
growing the food the students eat
has been a real eye-opener for
many, teaching them to really enjoy
the produce they've harvested and
take care not to waste it.

BEYOND EDUCATION -

BEING HUMAN

Beyond education teaches student’s
in our locations to prepare, cook
and package fresh, nutritious meals
and educates them about food
poverty. Each session results in the
production of 50-100 chilled meals
to be delivered to the most in need
in the local community.




Thomas Franks Ltd
The Stables

Hook Norton Brewery
Brewery Lane

Hook Norton

THOMAS FRANKS

g 01608 738 070

www.thomasfranks.com
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