
As a fellow public sector organisation, you can benefit from our
many years of food buying experience.
Our team can offer you advice and guidance on the most suitable
framework to meet your needs, guidance on the Universal Infant
School Meals initiative and other food related enquiries such as
food standards.
The ESPO team are here to
make food buying easier for
you, we can also save you
time and money on your
procurement costs.
Get in touch today to see how
we can make a difference
– we’ve plenty of ways to
help you plan.

Karen Grewcock MCIPS

Head of Food & Catering, ESPO

Universal
Infant Free
School
Meals

We’ve dished up plenty of free
to access frameworks for you
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The ESPO food team
83 –Multi Temperature Food & Non Food Distribution
A convenient and competitive way to obtain all your Food, 
Provisions and Non-Food requirements from a range of approved suppliers.

Choose from Grocery & Provisions, Chilled & Frozen Foods, or take 
advantage of the ‘one-stop-shop’ approach and benefit from having all 
your requirements delivered at the same time on one delivery.  

All suppliers selected for their quality standards, experience and the 
comprehensive range of products.

449 –Street Food
High street food solutions that will both 
appeal to pupils and still deliver the right 
nutritional standards. 

This framework offers a product variety  
that is great-tasting, easy to prepare and 
serve, reflects changes in food trends and

helps avoid menu fatigue. 

Select from pasta, rice and noodles with a  
choice of meat based and vegetarian sauces, 

hot wraps, flat breads and marinated meats. 
Quality and value assured solutions that comply 
with Government Buying Standards, including the

dietary requirements for schools.

98 –Commercial Catering Equipment 
& Associated Services  
Simple and quick solutions to your commercial 
catering equipment requirements. Whether seeking to
add to or replace your existing range of cooking, 
food preparation, refrigeration, serving and cleaning
equipment, this framework offers a wide range of 
highly competitive solutions.

There are options available covering supply, hire, 
service and maintenance. 

Specialist advice and guidance is on hand to assist with 
the design layout of kitchen refurbishments and new build projects.

97 –Light Catering Equipment  
With large discounts available on market
leading brands, this framework should
be your choice when sourcing your light
catering equipment. There’s a huge 
product range available –including    
crockery, cutlery, utensils, cookware, 
bakeware, glassware, catering trolleys, 

food preparation and storage solutions,
catering disposables and much more. 

704 –Catering Services  
If you are considering buying-in a managed
catering service for your school then you 
will be pleased to know that this framework
offers you a choice of services that are 
dedicated to the Education sector. 

Supply arrangements are quick and simple 
to set up, catering for school meals, 
breakfast clubs, packed lunches for school 
trips, etc.

Many customers using this framework report 
improved service and higher quality of meals.

Your 5 for today…
With free school meals being introduced from September
2014 for reception, year 1 and 2 we want you to know we’re
here at ESPO to help you every step of the way.
You may already know ESPO for our fantastic product range, but 
this should give you some food for thought about our tempting 
free-to-access framework offering too.

ESPO  
frameworks
will save you
time and 
money

See more frameworks now at

www.espo.org/frameworks



“I’ve been 
able to reduce the cost of our food purchasing by using a number of suppliers underESPO’s framework.”Emma Spencer, Catering Manager, Robert Smyth Academy

See more frameworks now at

www.espo.org/frameworks

What is a framework?
ESPO frameworks are agreements put in place with a provider(s) 
that allow you to order goods and services without running 
extensive full tendering exercises.

Benefit from our expert advice
Our frameworks are:
• quick • easy to use • EU/UK compliant

giving you:
• significant reductions in time   • savings in procurement costs. 

Contact: 
t.  0116 294 4162
e.  food@espo.org

ESPO catalogue products
We can help you with dining room furniture,
school cookery packs, baking equipment, 
crockery, utensils, commercial and domestic
cookers, fridges, freezers, dishwashers, 
corporate clothing, gardening tools and 
so much more!

Food and 
ingredients

Services

Even more
choice

704 Catering Services
978 Cashless Catering
900 Vending Solutions
900W Water Coolers

83 Multi temperature food
and non food distribution

58 Complete ready meals
120 Milk and dairy products
449 Street food
833 Bread and morning goods

6 Beers, wines and spirits
58 Complete ready meals
74 Delicatessen & fine foods

121 Sandwiches, filled bread
products & packed lunches

889 Confectionery/ice cream
898 Supply of soft dinks

Equipment

45 Catering disposables
97 Light catering equipment
98 Catering equipment
99 Kitchen units, worktops

and sinks


