s g

SRR e S
m’ Benjamin Britter

............................................................................................................................................................... , High School

@ Benjamin Britten Case Study

—

Background

The Benjamin Britten High School recently underwent a huge fundamental change,
incorporating 700 new students following the closure of the 8 middle schools in Lowestoft.

The school has welcomed the new year 7 and 8 pupils, and made some progressive changes to
the school as a result of the commitment to improvement of the Senior Leadership Team.

eats has been involved with the catering at Benjamin Britten, and has made changes to the
service already which complement the development within the school, such as cashless service
points, new counters and signage which makes the service points more engaging to pupils
and staff.

The Brief

¢ Following the integration of the legacy campus of Foxborough Middle School, the school
was left with a small, dated kitchen area and undersized dining area which was not used
by the school.

e The old kitchen area of the school became a void following the annex of the old Middle
school building, creating wasted space and a cost implication.

¢ The new school head teacher was interested in using the space to create an innovative and
engaging area for students to eat, away from the main school building. 4

eats Approach

o Working the school was a key element of the design process. Our expert project team
worked with the school's SLT to design a leading edge “coffee bar" unlike anything else
in a UK school.

o eats understood the need to enable the school to develop their service, over and above the
“standard" offering, and invested £40,000 in the project, to ensure the students would
benefit without the need to scale-back the plans.

e Using our knowledge of local suppliers both for the design/build phase, and our menu team's
bespoke offer for the coffee bar, provision at the coffee bar was designed to be
independent from, but complement the main school catering.
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. The stiudents really love it. I think the main reason
is that it doesn’t look like school. It l1ooks more like

somewhere they would go to meet their friends in
town at the weekend."

Debbie Greenard
Business and Finance Manager

Results
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«Grab and go’ cafe bar a big hit
with Benjamin Britten students

A stylish new ‘grab and
go’ café bar at Benjamin ]
Britten High School,
Lowestoft, which opened
last week has been a big
hit with students.

Big queues formed at the
new café bar which took
advantage of Friday’s launch
to promote the World's Biggest
Coffee Morning, selling cakes
in aid of Macmillan Cancer
Support.

The café bar was built over
the summer to help meet
demand for more catering
outlets brought about by
reorganisation of the school.
Since September 2011, the
school has expanded from 800

students to the current 1,100; it
has capacity for 1,200 students
in total. .
This is the school’s third
catering outlet - students can
also opt for a sit-down meal
or go to an area selling pasta " " 5 " o —_— " i Lowestoft.
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