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The sun may have been shining but the nearest I’ve come to 
catching any rays is through the window as the pace – as you 

are all too aware – is non-stop. Zoom meeting after Teams 
meeting after Zoom meeting. It’s pretty relentless isn’t it? But I 
know that’s what’s really motivating us is keeping people safe, 

keeping people’s jobs and keeping our businesses viable. 

Here at Reading while we’re still busy looking after the students who remain on campus, in the main we are in constant 
planning mode. Planning what we do once the students leave; planning what we have to implement to prepare for 
the new academic year; examining how we can install all the social distancing measures; trying to interpret the latest 
government advice and policy (which hasn’t been that specific to our sector so far as I write this). Obviously one of the 
biggest headaches is trying to instigate a plan whereby we can still make money to ensure the viability and sustainability 
of all our operations. That’s no mean feat and one I know you can all identify with as we’re all in the same boat.

Many universities are currently looking at different models of how they are going to operate. How our institutions deliver 
teaching will impact us all hugely. The Sunday Times has reported that one in five students are not expected to enrol in 
October if classes are delivered online and that 49% of students from China will not enrol if their courses start online.

The ramifications of this pandemic are affecting  us on so many different levels. Not just from the size of our future 
campus cohorts – there’s all the the practicalities of keeping people safe, not just simply erecting screens in the outlets 
we can open; going cashless; maintaining our sustainability targets; I could go on...

The good news is – yes, there is some! - that you are not alone. The #TUCOfamily is at your service. Its combination 
of practical advice, procurement expertise and ongoing training opportunities, can help your operation remain flight of 
foot in these challenging times. You can read more about these in the following pages.

Remember, hold steady and keep on keeping on.

Matt White, Chair of TUCO
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MIKE HASLIN

Whatever new normal we may be entering, 
rest assured that here at TUCO we continue to 
focus on how best to help members during this 
exceedingly challenging time of lockdown. We’re 
also looking beyond ‘the right now’ to the future 
and trying to anticipate how the pandemic will 
play out in your institutions as restrictions are 
eased and altered. True, there’s a little bit of 
crystal ball gazing going on at the moment but 
by keeping in regular touch with our members 
we are trying to prove as nimble and agile as 
we can given the ever-changing scenario.

That’s why I’m so pleased to tell you about a 
new series of webinars which will tackle the key 
issues being faced by you all. Hosted by TUCO 
chair, Matt White, a panel comprising of members, 
will discuss how the pandemic is impacting areas 
such as delivered catering, working practices 
and sustainability. Tapping into the collective 
knowledge and enthusiasm of your peers can be 
really powerful. During this incredibly uncertain 

time, university operations are in a state of flux 
so by hearing what others are doing and finding 
successful should prove a huge boon. You can 
read more about these on page 7.

And during such a time of upheaval, I’d 
like to remind you of the value of the TUCO 
Further Competition Service. Given the current 
challenges, taking time to sit down and get the 
best value out of your procurement activity 
might not be at the top of your ‘to do’ list right 
now. Yet with the difficult picture ahead, it’s 
probably never been more important than to 
drive down your prices. That’s where can help 
and the Further Competition Service comes 
in. Completely free of charge, our team of 
professionally qualified category managers and 
data analysts can conduct a detailed evaluation 
of your institution’s food and beverage spend, 
identifying opportunities to create further 
value. The team can also run competitions on 
our frameworks, asking approved suppliers 

to tender for your specific basket of goods, 
maximising additional cost savings. The team 
can also investigate product rationalisation, 
whereby we can advise on refining the number  
of lines you purchase (in an attempt to shrink 
your basket and see the benefit to your bottom 
line). We can also look at supplier streamlining 
because managing masses of suppliers can be 
costly and laborious. All these services can be 
done for you –  and I repeat free of charge!  – 
while you get on with whatever is top of your 
Covid-19 challenge to do list.

And don’t forget TUCO Online, our 
eProcurement service. Members find it really 
easy to use and attest to it helping them 
streamline their business and reduce costs too.

I appreciate that these are really trying 
times with the situation seeming to evolve on a 
daily basis. So please do get in contact directly 
with any concerns you may have. We’re all in 
this together and here to help!

CEO Update
When it comes to tackling the challenges of 

lockdown and beyond, we’re all in this together 
says Mike Haslin, TUCO CEO
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FRAMEWORK AND DPS UPDATE

SANDWICHES
Adelie Foods, which produced and distributed the Urban Eat brand of sandwiches 
and Food to Go, entered administration at the end of May. All production of 
sandwiches and food to go has ceased and all deliveries have been cancelled. The 
company has appointed Deloitte as its administrators. Further communications 
from Adelie/Deloitte will be published on the TUCO website.
TUCO has a number of operators on its framework agreement able to meet 
the needs of its membership across the UK for further and higher education, 
healthcare and local authorities. Many framework suppliers are ready and able 
to take emergency calls for deliveries to cover any gaps in supply. A full list of 
nominated suppliers can be viewed on the TUCO website.
For any questions relating to this category please contact Kim Ashley

DISPOSABLES AND CHEMICALS
Appointed distributors have been contacted and 
requested to provide the stock position on Personal 
Protective Equipment that they consider will be 
required by TUCO members. They have also been 
requested to advise the position on Modern Slavery 
for these products.
For any questions relating to this category please 
contact Jane Eve

CONVENIENCE RETAIL
Indicative awards have been made for the Convenience Retail Framework 
Agreement.
Lot 1: Confectionery, Snacks & Soft Drinks
Lot 2: Cakes (Ambient, Chilled, Fresh & Frozen)
Lot 3: Convenience Retail Grocery (Ambient, Chilled, Fresh & Frozen)
Lot 4: Convenience Retail Alcohol
Lot 5: Convenience Retail Non-Food
Lot 6: Cigarettes, Tobacco, E-Cigarettes and associated products
Lot 7: One Stop Shop (incl. all above)
At the time of writing TUCO is operating within the 10-day standstill period. Final 
awards should be made week commencing 1 June 2020 for the framework to 
commence on 1 July. Members should refer to the TUCO website for full details 
across each lot once the agreement goes live.
For any questions relating to this category please contact Kim Ashley

KITCHEN EQUIPMENT MAINTENANCE, 
DEEP CLEANING AND VENTILATION 
DUCTING
Merlin Catering & Refrigeration Ltd is a new 
supplier on the framework for the following lots:
Lot 1: Catering Equipment Maintenance
Lot 2: Refrigeration Equipment Maintenance
Lot 3: Dishwashing Equipment Maintenance
As a reminder, during the crisis, many of the 
nominated suppliers under this agreement are 
providing specialist cleaning services not only 
for kitchens, but across the campus (offices, 
restaurants, accommodation). Maintenance 
services are also in demand while kitchens are 
closed. Please ensure that you notify TUCO if you 
are using this DPS so that it is aware of spend 
though this agreement. 
For any questions relating to this category please 
contact Kim Ashley
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Brakes is making food shopping easier for 
blind and partially sighted people in Essex and 
Hertfordshire through a new initiative with the 
Royal National Institute of Blind People (RNIB).

Social distancing is near-impossible for 
many blind and partially sighted people which 
makes it difficult to go out and get food or 
other essentials and navigate safely around 
supermarkets. Limitations on access to online 
shopping has also meant that people with sight 
loss have been excluded from priority slots – 
putting thousands of people in an impossible 
situation.

The home delivery service from Brakes, 
will enable blind and partially sighted people 
to receive home deliveries and access 150 core 
products specifically selected by Brakes, which 
are comparable to products that consumers 
would find in their local supermarket.

The easy-to-shop range includes fresh 
produce, meat, dairy, bakery, ready prepared 

meals, snacks, drinks, and essential store 
cupboard items – all in large packs that go 
further and last longer. Once ordered, the items 
will be delivered directly to the customer’s door 
by one of Brakes’ drivers – all of whom have 
been trained in the correct social distancing 
practices and understand the impact of these 
guidelines on blind and partially sighted people.

David Clarke, RNIB director of services, said: 
“It’s been great collaborating with Brakes to 
find a solution to the issues blind and partially 
sighted people have had in accessing food 
during lockdown. With online delivery slots 
difficult to secure and issues faced around 
social distancing, it makes it difficult for 
customers with sight loss to get the food they 
want. With half as many blind and partially 
sighted people now shopping independently 
compared to before the lockdown, we are 
delighted that Brakes are able to offer this 
online priority service.”

In preparation for a potential lifting of aspects of the lockdown, NWCE is offering 
all education facilities the services of one of its fully-qualified engineers, free of 
charge, to assist in switching back on units and ensuring they are safe to use.
Whilst on site the engineer will, if required, carry out a free no obligation health 
check of all equipment ensuring a systematic inspection of the equipment.

Ben Odling, NWCE managing director commented: “We want to help make 
sure that kitchens are reopening safely, examples would be making sure that 
dishwasher dosing and temperatures are correct to help sanitise cutlery and 
plates, also to make sure combination ovens are drained, refilled and turned on 
properly, just to name a few.”

All NWCE engineers are CRB/DBS/Safe Contractor approved. The company’s 
dedicated in-house public sector team are currently working from home and are 
available on 0161 764 8688 to assist in planning site visits for safe re openings.
nwce.co.uk

Food-to-go specialist Simply Lunch has launched ‘Boxed to Go’ – a range of 
covid-safe meals. Inspired by Simply Lunch’s award-winning food-to-go range, 
the new line consists of 12 sealed boxes with options available for breakfast, 
lunch or dinner. 

The line-up comprises: Veggie New Yorker Sandwich Box, Chicken Salad 
Sandwich Box, Chicken & Chorizo Sandwich Box, Tuna & Sweetcorn Sandwich 
Box, Ham Hock & Egg Sandwich Box, Sun-blush Houmous Sandwich Box, 
Morrocan Mezza Salad Box, Mozzarella Pesto Pasta Salad Box, Chicken Caesar 
Salad Box, Croissant Breakfast Box, Kids Cheese Sandwich Box and Kids Ham 
Sandwich Box.

Each box includes a hand sanitising wipe as well as disposable cutlery, a 
solution to help get university canteens up and running with a covid-secure 
workplace, the company suggests. All the boxes are packed and sealed 
immediately in its BRC grade AA facility, ensuring a light touch service and 
guaranteed freshness. 
simplylunch.co.uk

Kitchen maintenance operation Thermoserv 
assisted Reigate & Banstead Borough Council 
(RBBC)in the installation of  eight portable cabins 
at Donyngs Leisure Centre car park in Redhill for 
use as temporary emergency accommodation for 
single people who could be homeless or need to 
self-isolate. Thermoserv worked closely with RBBC 
at short notice to cost and install both mains water 
and electricity supplied from the main intakes of 
the leisure centre.

Great efforts were made by its engineers, to 
complete the works within a very short timeframe, 
whilst ensuring social distancing and liaising 
with local suppliers. Its suppliers Smith Brothers 
Supplies, City Plumbing Supplies and Yesss 
Electrical Supplies also played a major part in 
ensuring completion of the works, as several 
parts were special order and some parts (such 
as polypipe fittings) couldn’t be sourced, so were 
constructed from a selection of other fittings.
thermoserv.co.uk
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REALITY BITES

In a recent TUCO video conference, some members shared their stories  
of life on campus right now and discussed ‘the new normal’

CAMBRIDGE COVID CHATS
Meet Cambridge, the official, free venue-finding service for spaces 
at the University of Cambridge, has been supporting its venues 
during lockdown by checking in on staff at its member venues in a 
series of video chats.

The videos showing ‘Life In Lockdown’ with staff from venues such 
as  Newnham College, Gonville & Caius College and Corpus Christi 
College have now been selected to form part of an official archive, 
‘Collecting COVID-19’, being compiled by Cambridge University 
Library which will be available for future generations to learn 
more about living and working during the Coronavirus pandemic.

The short interviews with managers include conversations around 
how they are coping with the lockdown, what their new working 
day looks like and discussion on the challenges they have faced.

Judith Sloane, manager at Meet Cambridge said: “In these difficult 
times, we wanted to engage with our colleagues in our venues in a 
positive way and to offer a human perspective on what we are all 
going through. Not only have we received great feedback on these 
videos, but they will now go into historical records in this official 
‘Collecting COVID-19’ archive; it’s fantastic news and we hope 
people down the years will find them interesting.”

Jacky Cox, Keeper of University Archives added: “In launching this 
initiative we are keen to document the experience of the Collegiate 
University and city. How are we all adjusting to new patterns of 
work, social activity and leisure? Tracing the impact on Cambridge 
as an international magnet for visitors of all kinds, from College 
conference operations to occupancy of local hotels, is vital in 
building the big picture.”
meet-cambridge.com

UNIVERSITY OF MANCHESTER: 
Alison Shedlock, head of hospitality and events, described how 
it was still operating albeit on a limited basis in Catered Halls. 
“Everything else is shut,” she said. With 200 students in catered 
halls, the university has offered to buy them out of their catering 
contract which some have taken up, we are still catering for 
approximately 70 – including student nurses from India –this is 
via a ‘supermarket sweep-style’ operation whereby food – ready 
meals, fruit, snacks, drinks and breakfast offerings – are picked up 
and taken away on Sundays and Wednesdays. “They get three days’ 
worth of food and students dine where they live,” she explained. 
    Looking ahead, she could see foresee problems until ‘we’re 
out of social distancing’. Abiding by the 2m rule would mean a 
50% reduction in capacity within catered halls. The university 
is currently looking at different modelling particularly based 
on humanities remaining working from home and only science 
students who need lab work coming on to campus. “Lots of 
buildings will be closed and out of our 25 cafes and restaurants on 
the teaching campus, we’ll be lucky if we have six open for the first 
term,” she cautioned.

UNIVERSITY OF WINCHESTER:
David Morton, catering operations manager, said there were 
currently 200 students on site as well as 200 NHS key workers. 
Catering was currently making only 5% of its usual income with 
the university buying out all its students from their catering 
contracts. Its conference business is non-existent, although there 
is one booking still, currently for late August. Around 75% of his 
catering staff have been furloughed – the rest are either working 
from home or on site – with the university topping up furloughed 
staff’s pay.
    Modelling for the future is difficult. “We’re currently working on 
seven different scenarios,” he said. He hoped that a new building 
opening in September would be able to meet current social 
distancing rules as it offers a number of very large spaces, with 
good circulation. The university was meant to be opening a Zero 
Waste shop at the start of the next academic year too, but this may 
now most likely be on hold until 2021.

UNIVERSITY OF SHEFFIELD:
Peter Antess, general manager, retail operations, shared that 
its campus was pretty much closed. And looking ahead to the future 
September intake, “It’s anybody’s guess what is going to happen,” he said. 
    His concerns for reopening focused on equipment such as 
screens and potential need for Personal Protective Equipment. 
He said that until the university unlocked the campus it was 
very difficult to plan for anything. He believes the move to online 
teaching will continue until social distancing rules come to an end.

JUDITH SLOANE, MANAGER AT MEET CAMBRIDGE – ITS LOCKDOWN VIDEOS WILL FORM 
PART OF THE OFFICIAL ‘COLLECTING COVID-19’ ARCHIVE AT CAMBRIDGE UNIVERSITY
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ONLINE OPPORTUNITIES
A new series of relevant and timely TUCO 
webinars is aiming to help members 
successfully tackle key issues resulting from 
the coronavirus crisis. Webinars are the 
ideal way to grow your expertise at a time 
when face-to-face training is on hold. And 
while they’re not quite the same as coffee 
break moments in between sessions at a 
conference, they are still a great way to 
connect with your peers.

CATCH-ALL CATCH UP
Can’t make a certain date or time? No need to panic! One of the beauties of 
webinars is that they are recorded and available to watch online, long after the 
event has taken place. You never have to miss a thing. Simply head over to  
tuco.ac.uk and click on ‘Previous Events’ and learn at your leisure!

CREATING ENGAGING SOCIAL MEDIA CONTENT AND 
DIGITAL MARKETING STRATEGY POST-COVID
WHEN: 11 June 2020
WHERE: Online
COST: Free to members
This session will provide insights into how members can create 
engaging social media content and allow you to plan your digital 
marketing strategy post COVID.
Over the course of 90 minutes, webinar delegates will understand:
• What is content marketing and why is it important
• Differentiating content to maximise engagement
• Simple ways to create content
• Types of content 
• Why video is essential
• Creating a content plan
• Tools to help organise social media posts.
Delegates will come away more in confident in creating customer-
focussed content and taking control of their social media content.

TOP 10 COVID-19 TRENDS
WHEN: 25 June 2020
WHERE: Online
COST: Free to members
This session is presented by The Food People and 
analyses the current and future impact of COVID-19 
and looks at the 10 biggest shifts within food and 
drink that is expected to manifest in the post-COVID 
world. It aims to tackle the essential parts of the 
hospitality and retail business which will need 
change to build customer confidence and help 
institutions adapt to the new normal.
This 90-minute virtual session will look at:
• Hygiene
• Price Sensitivity and Value
• Corona Generation Restaurant
• Delivery and Digital
• Planning and Routine
• Taking Action for the Planet
• Working from Home
• Health and Wellbeing
• Upskilled Nation
• Plant vs Meat

INNOVATIVE THINKING
WHEN: 2 July 2020
WHERE: Online
COST: Free to members
This session will aim to transform the way 
delegates approach business challenges and 
opportunities, learning how to think ‘outside 
the box’ to find new innovative solutions rather 
than’safe’ ones.
This 90-minute virtual session will help  
delegates to:
•  Develop a mindset to challenge the norm and 

think outside the box
•  Understand the phases of creativity and how to 

refine and present the finished idea
•  Understand how to apply effective brainstorming 

methods
• Learn various creative thinking techniques
•  Foster an environment that encourages a creative 

culture.

COMMUNICATION SKILLS
WHEN: 9 July 2020
WHERE: Online
COST: Free to members
According to research, 93% of what a person says is non-verbal; 
it’s what you see, not what the person says. This session looks at 
how to communicate effectively from the point of view of both the 
sender and receiver. It covers body language, building rapport, 
levels of listening, questioning techniques and other practical tips.
This 90-minute virtual session will help delegates to:
• Understand the different levels of listening
•  Learn how to use verbal and non-verbal communication 

effectively
• Learn different questioning styles
• Understand transactional analysis and how to apply it
• Assess how effectively the team currently communicates and 
where the opportunities are.
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