FES Café Brand

The FES café brand is based upon a commitment to successfully integrate commercial strategy with core corporate social responsibility values, to develop a unique catering brand for the University. The brand positively impacts on the student experience and achieves differentiation, to allow University catering to gain and maintain competitive advantage over its high street competitors. 
Background
 University, achieved Fairtrade status in 2006 and since then has developed a fair, ethical and sustainable philosophy, embedded in the procurement process, which integrates a commitment to fairtrade with using local produce and local supply networks and environmental initiatives such as the sale of jute bags with the proceeds going to a nominated fair, ethical or sustainable charity. This has included introducing furniture made of recycled yogurt cartons, and chairs from margarine tubs, in addition to fairtrade uniforms for staff and a spearheaded a commitment to selling ONE water as the only bottled water across campus, which has allowed the University to buy its first water wheel for a community in Lesotho.
 Working externally with local business and assisting the City partnership with its fairtrade and CSR initiatives, the university has become advisor to local businesses and colleagues across the sector seeking advice on how to do what we have achieved here.

The FES philosophy underpins the entire catering service including inhouse operations, and onsite concessions Greggs and Obriens, who have to demonstrate a commitment to ethical and sustainable practices as part of their contract with the University. Greggs now offer fairtrade hot drinks and cold drinks as a standard across their high street business as a result of working with the University. The philosophy also under pins all outsourced hospitality and vending provision.

The vision for catering mirrors University CSR aspirations and core values, and has therefore contributed greatly to enhancing the organisations reputation, in the local and wider community and through this contributed to a distinctive student experience.
The University’s vision is to be globally recognised and catering philosophy also has an international focus, communicated through its menus and style of service to meet the expectations of our culturally diverse community.

The new café brand, opened in the Murray library in October 2007. Values are communicated not only through the food offer, but, also through the materials used within the café for catering equipment, furniture and staff uniforms. The café has received huge acclaim from the university community and the city and has been visited by many colleagues across the sector as a beacon of best practice. It has been so successful that the brand has been rolled out into a pod format on St Peters campus with equal success.
The brand has not only contributed to the University vision to be a civic institution, but also has developed something unique to foodservice. 
