When food works well,
so does your business.

“The food is delicious,
the atmosphere is great,
a real hub for staff.
Great to see people
eating that wouldn’t
normally take a lunch!”
Sarah, HR Manager

AT EDWARDS & BLAKE WE UNDERSTAND THAT GOOD FOOD IS
VITAL TO LIFE. SINCE 1998 WE’VE PUT FOOD QUALITY AT THE
HEART OF ALL WE DO WITH FRESH, HEALTHY, NUTRITIOUS
INGREDIENTS AT THE CORE OF OUR BUSINESS FROM DAY ONE.

S

erving good food is also better
for you and for your workforce.
Your employees will benefit from
an improved diet and real value
for money in the price of their
meals, and you’ll notice levels of
productivity rising. Because the
happier your staff, the harder they
work, and that’s why food matters.
It’s why we only source produce
from local suppliers, mostly within
a fifty-mile radius. We like to
know precisely where our meat,
milk, eggs and our fresh fruit and
vegetables are raised and grown.
So do our customers. For this
reason we get to know our
suppliers and they get to know
us. Which is why only the highest
quality, seasonal produce makes
it to our kitchens.
It’s our passion for only the best
that takes those ingredients,
adds a pinch of love and lashings
of inspiration, expertise and
experience and turns them into
dishes we’re proud to call our own.

We choose our people
the way we choose our
food, carefully.

O

ur people are our secret
ingredients. They must have
energy, enthusiasm and a zest for our
industry. From preparation to service, we
look for individuals who are passionate
about delivering delicious food and who
can work in a busy catering environment
and still keep smiling. A tall order,

for sure, but our people never fall short.
Like our founders Shirley Edwards and
Caroline Blake, our people get things
done and done well.
As Shirley and Caroline are visionaries,
so too are the rest of our team.
Encouraged to contribute innovative

ideas and fresh suggestions
for new recipes and menus,
our people are truly united
by a love of good food and
a desire to bring the highest
standards to staff catering
across the region.

Caroline Blake

Shirley Edwards

Fresh food,
prepared
with passion.
In a nutshell, these five words best describe the
living, breathing ethos at the heart of our business.
We understand the importance of food. It renews
energy, uplifts mood and brings pleasure. It’s our
responsibility to keep your employees enthusiastic,
engaged and ready for the rest of the day, and it’s a
responsibility we relish.

It’s the personal touches
that Edwards and Blake
bring to the table that
makes them so refreshing.

We draw our inspiration and ideas from different
cultures, good restaurants, innovative retailers, and
of course, from each other. Traditional fare to more
adventurous international street style cuisine, hot
food favourites to deli-counter grab-and-go snacks,
our menus are as rich and varied as the world we live
in. But our values are consistent throughout.
We never compromise on our commitment to fresh
produce and quality. We take great pride in making
sure everything is prepared and freshly cooked
in your kitchen to the highest standard for your
workforce at every service.

An appetite for quality catering?
Please get in touch.
01760 720201		
info@edwardsandblake.co.uk
edwardsandblake.co.uk

