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March 2010
From Factory to Plate
Around 60 pupils from a Birmingham based primary school have been on a supply chain journey thanks to two Birmingham based businesses.
School children from Rosary Catholic Primary School, Saltley were given the opportunity to visit two local businesses over an eight week period to discover how food gets from the supplier to customer as part of the ‘Factory to Plate’ educational programme.

Hosting the programme was Caribbean food manufacturer, Cleone Foods together with food wholesaler, Blakemore Wholesale. 
Over the eight week programme pupils took a tour around the Cleone Foods factory where they were shown how their Caribbean patties are made, what ingredients go into them and the importance of using locally sourced produce.

Pupils then visited Blakemore Wholesale, Birmingham of which the school already has had a two year partnership to see where the products would finally be sold to customers. Pupils were tasked with creating promotional posters advertising the patties and offering customers the chance to sample a locally produced product.

Rebecca Black and Charlotte McDonagh, teachers at Rosary Catholic School said:

“It has a been a great hands on experience for the children! This has developed their understanding and knowledge of the food industry.”
Wade Lyn, Managing Director, Cleone Foods added:

“We have enjoyed the opportunity to work with our fellow Big Tick winners at A.F. Blakemore and extend the scope of both of our existing school partnership schemes. It was great to see the children at our factory and then to see them making the product at school, it gave them a fantastic example of how products are made and distributed around the country”

[image: image4.jpg]



[image: image5.jpg]T
-i.-:£.~ /

2N





[image: image6.jpg]



Notes to Editor:

A.F. Blakemore & Son Ltd is a family-owned business, based in the West Midlands, that employs more than 5,000 people with a turnover in excess of £710-million.

A.F. Blakemore consists of seven separate divisions:

· Tates which consists of around 200 company owned SPAR convenience stores

· SPAR Distribution which serves around 700 SPAR stores throughout the Central Meridian Guild.

· Blakemore Logistics distributes to around 700 SPAR stores across the Central Meridian Guild along with the delivered business of Blakemore Wholesale.

· Blakemore Wholesale operating 10 Cash & Carry and delivered depots nationwide.

· Blakemore Food Service delivering multi-temperature orders to catering outlets nationwide. 

· Blakemore Fresh Foods which delivers fresh meat from a modern cutting plan and temperature controlled storage facility. 

· Complete Shopfitting Ltd – A.F. Blakemore’s own shopfitting division.


For more information contact Clare Knowles on 0121 568 2908 / 07826551009 or cknowles@afblakemore.com

Cleone Foods Ltd was established in 1999 and is based in Icknield Street, Hockley, Birmingham.

They won the Impact on Society category for a small company at the ‘Business in the Community Awards’ (BITC) in June 2009, a national accreditation recognising responsible business practice. 

All Island Delight Food products are free of artificial colours and preservatives, contain no nuts and are GM free.

Products include seven varieties of patties and six slices sold in all the major UK supermarket chains.

· Patties: Curried Beef, Chicken, Lamb, Vegetable, Saltfish, Halal chicken and Halal      lamb 

· Slices: spicy beef, spicy chicken, spicy fish, spicy lamb, three bean and vegetable.
For more information contact Simon Noble on 01214459802 or simon@cleone.co.uk
