
www.independentsbysodexo.com

Tel: 01793 571050 | Fax: 01793 571087
Sodexo Education, Delta 1100, Delta Office Park, Welton Road, Swindon, SN5 7XZ

Food 

Provenance
We source our food responsibly and ethically and are proud to have long 
standing relationships with our suppliers. All of our food is made fresh from 
scratch, every day.

Meat and poultry can be traced back to British farms. We only use Red Tractor 
certified, fresh British beef,  pork, lamb and poultry. Our fresh British bacon is 
made from pork reared on UK farms and smoked using beechwood chips for a 
delicate but delicious taste.

We take pride in sourcing the best ingredients to make the best food. It’s simple, 
we only use:

100% Red Tractor fresh milk and cream
Fresh British fruit and vegetables wherever possible
RSPCA Freedom Food accredited pork and British Lion marked eggs
MSC certified fish and seafood
Fairtrade, Rainforest Alliance and organic coffee
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SERVING FOOD
YOU WILL BE PROUD OF



Fresh food from scratch is as important to us now as it always 
has been. It’s the way we do things. Seasonality, provenance and 
freshness are everyday words for us. All of our meat is sourced 
fresh from British farms and all of our fish and seafood is 
Marine Stewardship Council certified.

Pupils’ health, wellbeing and satisfaction is at the root of 
everything we do. We aim to deliver fresh food you can be 
proud of; food that will make your pupils smile. I personally 
have a strong food craft background which chimes perfectly 
with the Independents by Sodexo food offer.

As part of our commitment to quality, we send senior chefs 
to École Lenôtre in Paris, one of the most prestigious culinary 
schools in the world. There is no better place for them to learn, 
develop and enhance their cooking skills to bring continuous 
improvement to our already high standards.

I am absolutely passionate about providing you with a brilliant 
and consistent service. I do hope that you enjoy reading more 
about what we provide and seeing some of the fantastic things 
we have to offer.

Jeremy Alderton, Managing Director, Independents by Sodexo

Welcome
to Independents by Sodexo

“We enjoy a great serv
ice and good value 

for money which 

we constantly review
 …Sodexo are very 

proficient at working 

with us to reduce ex
penditure in certain

 areas as well.”

Ian Mullins, Director of Education, LVS

“We are delighted to be working with Independents by Sodexo to expand 

the number of Freedom Food products in their menus. Sodexo has 

demonstrated its commitment to sourcing ethically”Jeremy Cooper, Freedom Food CEO

“The pursuit of excellence is a mantra that has been adopted at Wycombe Abbey. Sodexo will support that ethos and help every girl at the school achieve her full potential.”
Anne Bolton, Bursar,Wycombe Abbey School

Freedom Food  accredited pork


