
School Caterer 2026
Feature Briefs

Spring
Deadline: February 24th
Ask The Education Experts - We profile some of the very best food, drink, equipment, software, and training suppliers who possess in-depth knowledge of the school market, offer appropriate products, and provide expert advice to catering teams.

Plant-Based – To support sustainability goals and satisfy rising customer demand, it is essential to continuously refresh your menu with new options and creative ideas for appealing meat-free choices.

Pizza and Pasta – These two classic dishes are consistently voted as favourites by children at lunchtime. Learn how to optimise them for taste, manage affordability, and ensure full nutritional compliance.

Soft Drinks - With the return to school as temperatures begin to climb, this is the perfect time to review soft drink options for both junior and secondary school students. What are the current flavour trends and styles that appeal most to your customers?

Refrigeration - What energy-efficient, reliable, and sustainable options are available for school catering teams, designed and built to meet the specific budgetary constraints, kitchen space limitations, and staffing levels of the education sector?

AI & Technology - A look at how artificial intelligence (AI) and increasingly sophisticated technology is being used to boost productivity and leave school caterers more time to be creative.

Summer
Deadline: May 22nd
Accelerated Cooking - These powerful units, which use a combination of microwave, convection, air impingement, or contact heating, are engineered to cook food up to 20 times faster than conventional methods. Essential information you need for procurement and operation.

Grab and Go – Demand is escalating for options that minimise queuing, reduce congestion in dining areas, and maximise speed of service, all while delivering the essential nutrition required by growing young people.

Payment Technology - Modern software and systems offer a streamlined, time-saving, cash-free process that is personalised, manages allergen information, and effectively eliminates any stigma related to Free School Meals (FSM).

Yoghurt and Desserts - Not only do these products provide an enjoyable way to conclude a meal, but they can also assist in delivering the balanced nutrition growing children need. We review the latest school-market options.

LACA Main Event Official Show Guide - A comprehensive preview showcasing the product launches and innovations from exhibitors participating in the School Food Exhibition.

Autumn
Deadline: August 28th
Combi Ovens - Covering new product releases, ongoing developments, and case studies detailing new kitchens or refits—discover precisely how combi ovens can enhance efficiency for school catering teams.

Dairy - Milk-based products offer valuable nutrition for developing children. We examine the latest options in drinks, shakes, yogurts, as well as cheese and spreads.

Healthier Options – Focusing on reducing sugar, fat, and salt, increasing 'free-from' foods, and boosting fruit and vegetable content—healthy choices should never compromise on flavour. Review of products and serving suggestions.

Packaging and Disposables – Working towards Net Zero targets? Eliminate unnecessary packaging from your supply chain and ensure that your disposables are fully recyclable or compostable/degradable.

Stocks and Sauces – An evaluation of product quality, ease-of-use, and how these items can help manage important allergen concerns for children, parents, and caterers alike.

Vegan & Vegetarian – With a wealth of flexible recipes, products, and ideas available, we curate a collection of some of the very best options to inspire your menu planning.

Winter
Deadline: November 21st
Breakfast - Breakfast clubs and early-morning provision are a key and expanding responsibility for school catering teams, especially with the new Government's plans for growth in England. We line up new products, recipes, and service concepts.

Hot Beverages and Beverage Equipment - Coffee, tea, and hot chocolate are important in school life for older secondary students and staff. How can you best satisfy the demands of today’s sophisticated ‘coffee shop’ consumers?

Potato Products – An ever-expanding category, the product range has moved beyond simple chips and mash to include waffles and fries in varieties from 'stealth' to 'curly' and 'sweet potato'.

Sandwiches and Wraps - This food category is perpetually evolving—every year sees changes in popular tastes, the emergence of new filling ideas, and different wrapping techniques. Keep up with the essential trends.

Warewashing - Ongoing technological advancements from manufacturers mean that the newest warewashing machines deliver concrete savings on power consumption, energy usage, and detergent.

Veganuary - As plant-based menu options continue to gain attention, now is the time to prepare for the growing annual commitment and marketing opportunity that is Veganuary.



