


Ensuring that our young people have access to the best 
food possible is essential. A nutritious diet promotes good 
health and well-being, both during childhood and into 
adulthood. However, simply making high quality food 
available to young people does not ensure that it will be 
consumed. 

By providing young people with easy to understand 
messages about the influence of dietary choices on 
personal health, well-being, academic attainment and 
sports performance during the school day, we can help 
them make choices in the present that will also have 
consequences for their futures.

food experts
Our



students with
food that powers
performance
As a valued and trusted service provider, our mission
is to improve the quality of life of all those we serve.
We’ve combined the latest scientific research in food
nutrition and the sociology of food to reset ‘how food
is done’ at school.
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four pillars
of Powering 
Performance

Guided by insights, Sodexo’s nutritional and culinary experts have used the 
science behind food to create the Powering Performance range of meals as part 
of a balanced diet. These will help students perform at their very best and get 
the most out of school life.

The



FOOD TO SHARPEN

These dishes feature ingredients like quinoa and omega-3  fatty acids 
from mackerel. Quinoa, for example, contains choline, which the 
brain and nervous system need to regulate memory, mood and 
muscle control.

Kale & Quinoa 

Salad with 

Grilled Salmon



FOOD TO FORTIFY
Dishes in this range are designed to help pupils develop  
physically and mentally. They contain high protein  
ingredients such as tuna, eggs and kale that are critical 
for  muscle development and function.

Kale, Sweet 

Potato, Quinoa 

& Boiled Eggs



FOOD TO ENERGIZE
These dishes are designed to help pupils maintain a steady  level of 
energy throughout the day. Ingredients like barley help to release 
energy from food and spinach helps oxygen  reach every cell - they 
power the body by keeping energy  levels high.

Grilled Pork & 

Barley Salad with 

Potato Lentils



FOOD TO REJUVENATE
High in vitamins and minerals, such as vitamin C from  
blueberries and magnesium from chia seeds, these dishes help 
protect against cell damage and maintain a steady level of energy 
throughout the day.

Overnight Oats, 

Chia Seeds & 

Blueberries 



Our on-going commitment as your key partner is to  listen to 
clients and students and adapt menus to meet  their evolving 
nutritional needs. Powering Performance is our age-appropriate 
programme to improve performance  across all school 
endeavours, such as sports, academia, dance and music.

Powering Performance also goes the extra mile in  considering the 
needs of boarders and pupils from diverse  cultural backgrounds. By 
providing a socially supportive  dining environment, we can engender 
a positive relationship  between students and a wide range of foods 
that fuels their performance, now and into adulthood.

To  ensure we meaningfully engage students, we encourage  them to 
provide feedback and empower them to work collaboratively with 
their school chefs. This provides valuable insight that allows us to 
continually tailor and improve our  offer based on their emerging 
needs and views.

we engage students 
about their health & 
wellbeing

How




