Welcome to Angel Hill Food Co.
Leading Education lnve
Catering Specialists
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Our Chef Development and Nutrition teams create
modern and exciting menus which are served by BFItISh
skilled,
caring professionals. We pride ourselves in F“nd
delivering catering solutions in line with  School S

Food Standards and making a difference to young Official Partner

customers in primary, secondary & further education
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~ | GREAT BRITISH FOOD throughout the UK, whilst delivering sustainable local

British food .
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Angel Hill Food Co.

OUR TEAM

The catering teams at Hardenhish School are led by Mark
Langley Chef Manager. They work to a three-week menu
cycle and provide a range of hot and chilled meals. We
would love to hear from you so please do let us know if
you have any feedback or ideas. Mark.Langley@ocs,com

FOOD PROVENANCE

Food provenance is incredibly important to us at
Academy, and we are committed using the best produce
available, with a focus on seasonally sourced ingredients.
All suppliers, including those local to carefully vetted and
audited, and can demonstrate a clear provenance path
form field to fork ensuring the highest standards.
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