
Hello, we’re AiP your new school caterer! 

Welcome!

MEET THE TEAM

We are pleased to be welcome the 

onsite catering team to THE 

KITCHENEERS family. 

Kerrie Smith will be your local 

Operations Manager and is available 

to answer any queries you may have 

about our food service. Kerrie is 

based in London and will be regularly 

onsite to work with students, the 

school and the onsite team to ensure 

everyone enjoys school meals!

Kerrie Smith
Operations Manager

Jo Adamson
Account Director
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We are delighted to be partnering with Chessington School to provide catering 

services for students and staff from next academic year. At AiP we’ve been catering 

for the education sector for more than 25 years making us experts in school food! 

Launching this September is THE KITCHENEERS, our award-winning 

secondary school food offer. Inspired by chats with students and 

staff, we’re on a mission to make good food in schools simple. 

So, it’s goodbye overly processed, pre-prepared, pre-packaged, 

one-menu-fits-all meals. And it’s hello fresh, fast, easy and 

inspiring school food. 

THE KITCHENEERS  menu is familiar yet aspirational, with old 

favourites and approachable new dishes. Food fast - not fast food. 

Our ambition is to create meals that very simply brings together 

tasty, balanced food and a welcoming environment to provide 

students with the perfect lunchtime. The chance to take time to 

refuel, recharge and regroup during their precious breaktimes 

throughout the school day. 



COMING SOON…

“We are very excited to be partnering with Chessington School and 

look forward to getting to know all the students and staff this 

academic year.”

   Jo Adamson, Operations Director and Kerrie Smith, Operations Manager

 

Here at THE KITCHENEERS, we pride ourselves on our ‘real food fast’ motto which 

we deliver through a blend of portable on-the-go and traditional plated food. 

Our menus are kept fresh through daily rotation with a wide range of easy, 

balanced and indulgent options to choose from regardless of the time of day. 

A combination of fresh ingredients and regular menu rotations ensures the 

highest standard of food quality is delivered consistently. Our new product 

development teams work from the latest food insights and trends to devise our 

menus. All our food is prepared fresh onsite every day and in accordance with 

government school food standards. 

Did you know that most of our dishes represent at least one of your 

recommended five a day and in some instances, 

even two?!

Look out for more information on our theme days, special events and 

promotions throughout the academic year!
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