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Our first annual Bake Off The joys of baking

Food is extremely emotive and for 
many of our residents it triggers 
positive memories of celebration  
or comfort. 

Whether it’s memories of cooking 
with family or baking treats for 
loved ones, the smell of fresh bread 
or cakes is a powerful trigger. The 
satisfaction of a sweet treat creates 
a good feeling along with the smells 
of home baking that help create the 
right ambience.

Some people in their later years 
can lose their appetite, meaning 
that mealtimes can be a struggle. 
However, baking stimulates the 
senses and can be an effective tool 
for encouraging people to begin 
enjoying food again. 

So it turns out you can have your 
cake and eat it too!

The following pages feature our 
favourite recipes from the 2021 
Great Four Seasons Group Bake Off.

There’s no doubt about it, Britain 
loves a cake and our residents enjoy 
a slice of something sweet as much 
as the rest of the country. From 
Chocolate Brownies to Victoria 
Sponge some good old fashioned 
home baking can put a smile on 
anyone’s face and provide a great 
opportunity for a chat and a cuppa.

The chefs in our homes are always 
busy creating wonderful cakes, 
particularly when there is a special 
occasion. So we decided to hold our 
first Great Four Seasons Group Bake 
Off competition and gave our chefs, 
in all our homes, across the UK the 
chance to showcase their incredible 
baking skills. 

The only entry requirement was the 
cake recipe had to originate from 
the residents in the home - whether 
that be a favourite childhood cake, 
or simply a cake that was a popular 
choice. The chef then had to recreate 
the cake and add their own twist.  
This booklet shares our favourite 
recipes and features our finalists and 
their winning entries. 

Our judges selected five finalists to 
recreate their showstopper cakes in 
our grand finale, which took place 
earlier this year. The five chefs 
had three hours to recreate their 
winning entry before presenting 
them to our judges. 



Winner: Carol Scott 
Entry: Tropical Orange Cake

Tropical Orange Cake

Ingredients:
500g self-raising flour (sieved)

400g eggs

500g granulated sugar

750g icing sugar

100g soft fondant icing (ready to roll)

300g medium oranges

675g unsalted butter

5g orange food colouring

Allergens:
Contains: Wheat, eggs, milk

May contain: Hazelnuts, almonds, 
walnuts, pistachios

Serves: 10 Slices

Current Role: Chef at Regents 
View Care Home in Houghton  
le Spring

Background: I was a baker for 25 
years before joining Regents View 
Care Home in 2001. I love creating 
and designing new cakes and I enjoy 
supporting our residents during 
baking activities.

Method:
1.    Cream the granulated sugar and 450g 

butter until pale and soft. Gradually 
beat in the eggs one at a time. 

2.   Evenly fold in the sieved flour with  
rind of 2 oranges. Mix in the juice of  
2 oranges. 

3.    Place mixture into 2 x 8-inch lined cake 
tins and bake at 180C/gas 4 for 40-45 
minutes. 

4.    When cooled sandwich together the 
two sponges with buttercream made 
by evenly beating together the icing 
sugar with 225g butter and mix in 
orange food colouring then coat the 
sides and top of the cake with the 
remaining buttercream. 

5.    Evenly mix 2 drops of orange colouring 
into the fondant and mould small 
flowers and oranges for decoration.

Why did you choose this cake?
Our lovely resident, Ann, inspired it! 
When talking about our Bake Off, 
Ann shared a story about baking 
with her grandparents when she was 
a child. Their favourite was orange 
cake and they spent most Sundays 
in the garden enjoying a slice of 
cake with a cup of tea in the garden, 
laughing the day away.

Resident Reviews:
“This cake reminds me of my grandparents, it’s beautiful from top to bottom! 
The sponge is soft and has a beautiful flavour. I even had to lick my fingers 
when I finished. Can I have another slice?” - Ann, 76 years old

“The cake is beautiful! The oranges made out of icing look so real. The cake is 
fluffy and delicious.” - Annie, 89 years old



Finalist: Jamie Rogers 
Entry: Lemon and Poppy Seed Cake

Lemon and Poppy Seed Cake

Ingredients:
280g self-raising flour

300g caster sugar

250g eggs

20g poppy seeds

Zest and juice from 240g lemons

75ml fresh whipping cream

225g white chocolate flavour drops

100g lemon curd

330g unsalted butter

100g soft fondant icing (ready to roll)

Allergens:
Contains: Wheat, eggs, milk, soya

May contain: Hazelnuts, almonds, 
walnuts, pistachios

Serves: 10 Slices

Method:
1.    Cream together 280g sugar and 280g 

butter until pale and soft. Beat in zest 
of 1.5 lemons, then the eggs one at  
a time. 

2.   Evenly fold in the flour with the poppy 
seeds. Place into 3 lined 8-inch cake 
tins and bake at 180C/gas 4 for 20 
minutes until cooked. 

3.     Boil juice of the lemons with 20g sugar, 
allow to reduce to a syrup consistency. 
Evenly pour the syrup over the cooled 
sponges. 

4.    Heat the cream and 50g butter in a 
pan, do not boil. Take pan off the heat 
and add the white chocolate and allow 
to melt while stirring together with the 
zest of 1/2 lemon. Allow to cool. Spread 
each sponge with the curd.

5.    Sandwich the sponges together by 
pipping with the white chocolate 
ganache. 

6.    Add white chocolate ganache to the 
top of the cake and sprinkle with the 
zest of half a lemon. 

7.     Using the fondant add food colouring 
and roll out petals to decorate.

Current Role: Head Chef 
at Midfield Lodge Care Home, 
Oakington

Background: I’ve been working at 
Midfield Lodge for almost 13 years. I 
enjoy working with the residents and 
seeing them enjoy their food! 

Baking is enjoyable as it allows me 
to be extremely creative and the 
residents always enjoy the result! It’s 
always nice to hear their feedback 
and that they’ve enjoyed the cakes. 

Why did you choose this cake?
I chose this cake because over the 
years that I have worked here, our 
residents have really enjoyed a 
lemon drizzle cake and I always get 
positive feedback from residents and 
team members. That’s why I went 
with lemon and added a few extra 
bits to elevate it!

Resident Reviews:
“Very nice, I love the lemon flavour!” - Leslie, 85 years old

 “Beautiful cake, it’s nice and lemony and has a lovely moist filling as well!”  
- Evelyn, 88 years old

 “Lovely cake, very moist. It’s nice and soft and easy to eat.”  
- Jean, 90 years old



Finalist: Wayne Woolman 
Entry: Chocolate Chilli and Beetroot Cake

Chocolate Chilli and  
Beetroot Cake

Ingredients:
336g self-raising flour

448g margarine

448g caster sugar

425g reduced fat cocoa powder

450g eggs

224g raw beetroot

40g red chillies

280g dark chocolate flavoured chips

500ml fresh whipping cream

25g unsalted butter

Allergens:
Contains: Wheat, eggs, milk, soya

Serves: 10 Slices

Method:
1.   Cream together the margarine and 

400g sugar until pale and light.  

2.   Gently beat in the sieved flour and 
cocoa then eggs one by one.

3.   Evenly mix in finely chopped chilli 
(reserve 1 chilli for decoration). 

4.   Divide the mixture into 2 x 12 inch 
cake tins and bake at 220C/gas 7 for 25 
minutes. 

5.   Blitz the beetroot with 25g sugar until 
a smooth paste. 

6.   Melt the chocolate with the butter 
to decorate the top and sides once 
assembled.  

7.   Spread the beetroot puree on top of 
the cake.

8.   Whip the cream and use to decorate 
along with fine strips of chilli.

Current Role: Chef Manager at 
The Lawns Care Home, Oadby

Background: I’ve worked at the 
Lawns for over 20 years and I am still 
extremely passionate about cooking 
for the residents in our home. 

Resident Reviews:
“I really enjoyed the cake and my 
family who were visiting also had a 
slice and loved the concept.”  
- Mrs Wooly

 “I asked Wayne to include beetroot 
and I was thrilled that  
he did!” - Norah

 “I enjoy spice in my food,  
so it was lovely having some  
spice in the cake.” - Joyce

Why did you choose this cake?
We had a fantastic discussion with 
residents about what we could do 
for our cake. As always, I like to 
add a twist, so I was inspired by 
the ingredients residents said they 
like, which were chillies, chocolate, 
beetroot, spice and cream, so the 
concept grew from there.

Residents and team members also 
spoke about what’s been happing in 
the world over the last 18 months 
and the effect that it’s had on 
everyone here at The Lawns. This 
inspired us to add rainbow cream 
swirls to our cake as a thank you.



Finalist: Valerie Kelly 
Entry: Wonky Savvy Cake

Wonky Savvy Cake

Ingredients:
600g self-raising flour

400g eggs

500g caster sugar

150g reduced fat cocoa powder

150g desiccated coconut 

240g lemons

1kg soft fondant icing (ready to roll)

500g icing sugar

30g vanilla essence 

1kg unsalted butter

Allergens:
Contains: Wheat, eggs, milk, 
sulphites

Serves: 30 Slices

Method:
1.    Beat together the eggs, 500g melted 

butter, sugar, sieved flour, until smooth. 
Divide the mixture into 3 bowls and 
flavour each using the coconut, lemon 
and cocoa. 

2.    Place the mixtures into 3 x 6- inch lined 
cake tins then bake at 160C/gas 3 for 
40-45 minutes. 

3.    For the buttercream beat 500g butter 
with the sieved icing sugar and flavour 
with the vanilla until smooth. 

4.    Level the tops of the 3 sponges, place 
each onto cake boards and coat with 
the buttercream. 

5.    Colour and roll out the fondant 
and cover each sponge. Using 
the remaining fondant make the 
decorations. 

6.    Stack the sponges into tiers using 
wooden dowels to hold the stack. 

7.    Using remaining buttercream 
decorate the top layer by piping 
flowers and leaves.

Current Role: Chef Manager  
at Houndswood House Care  
Home, Radlett

Background: I’m a mum of four 
and I have a grandson called Kieran. 
It’s been three years since I joined 
the Houndswood House team and 
prior to that I worked as a Chef in 
the hospitality sector for 11 years. 

Cakes are my speciality! If I could 
make cakes all day for the rest of my 
life, I would be a very happy bunny!  

Why did you choose this cake?
This cake is for all of us here at 
Houndswood House as it represents 
three things:

•  Residents’ favourite flavours

•  Most loved activities in our home

•   Being a bit ‘wonky’ but  
totally savvy.

Resident Reviews:
“Chef makes better cakes than the Ritz! This one is exceptional as it’s 
beautifully decorated, especially the flowers and it’s not too sweet.  
A lot of love went into this cake, thank you Chef!” - June, 91 years old

 “The cake was fantastic! Very yummy and delightful, you are really good at 
these cakes.” - Grace, 96 years old

 “Wow, What an amazing cake, it’s a shame to cut it to taste it.” 
 - Lesley, 81 years old

Winner of the 
Magic Moments 
Special  Award



Finalist: Miroslav Lazic 
Entry: Harpsichord Cake

Harpsichord Cake

Ingredients:
400g self-raising flour

50g eggs

300g caster sugar

50ml fresh whipping cream

700ml fresh whole milk

100g plain flour

400g chocolate flavoured drops

400g icing sugar

450g unsalted butter

5g vanilla essence 

Allergens:
Contains: Wheat, eggs, milk, soya

May contain: Barley

Serves: 10 Slices

Method:
1.    For the filling heat the milk with 200g 

caster sugar and vanilla. Using a small 
amount of the milk whisk together 
the cocoa and plain flour then whisk 
into the hot milk with 300g chocolate, 
100g butter over a gentle heat until 
thickened. Allow to cool. 

2.    For the cake layers beat together 300g 
butter, 100g caster sugar and egg until 
light and fluffy. Add the self raising 
flour and mix to a dough. 

3.    Roll the dough into 5 very thin 
rectangles. Lay each onto grease proof 
paper. Bake cakes on the sheets for 8 
minutes at 180C/gas 4 then allow to 
cool, gently pressing flat if necessary. 

4.    For the glaze melt 100g chocolate with 
50g butter. 

5.    To assemble the cake, spread the filling 
over each tier before sandwiching 
together. Add the filling to the top of 
the final layer. 

6    Pour the glaze over the cake and allow 
to cool. 

7.    Decorate with water icing made from 
the icing sugar mixed with water and 
serve cut into squares.

Current Role: Assistant Chef 
at The Berkshire Care Home, 
Wokingham

Background: I am Miroslav, but I 
also go by Mickey. Since moving to 
the UK in 2015, I have worked as a 
Kitchen Assistant at The Berkshire 
and on occasions as a Chef. In the 
last two years, I have concentrated 
on improving my baking skills, 
especially tortes and desserts.

Why did you choose this cake?
I come from Vojvodina, the northen 
province of Serbia and our cuisine 
is a combination of Hungarian and 
Serbian traditional food, which was 
the inspiration for my cake.

Resident Reviews:
“It was fun to prepare this cake and I like to have a piece of it with a cup of tea 
in the afternoon.”  -Edna, 89 years old

 “It was a nice cake as it was soft and creamy.” - Diane, 93 years old

 “It was a very nice cake, different from the usual.” - Josie, 92 years old



Busy Bee Cake Cheeky Chocolate  
Orange Cake

Ingredients:
500g self-raising flour

500g granulated sugar

300g eggs

1kg icing sugar

100g chocolate frosting

40g mandarin segments

750g unsalted butter

3 oranges

Allergens:
Contains: Wheat, eggs and milk.

May contain: Oats, barley,  
rye and soya.

Serves: 10 Slices

Ingredients:
224g self-raising flour 

474g margarine 

200g eggs

224g caster sugar

20g honey

5g lemon essence 

2g yellow food colouring 

56g white chocolate drops

112g icing sugar

2g baking powder

Allergens:
Contains: Wheat, eggs, milk and soya.

Serves: 10 Slices

Method:
1.    Beat together the flour, eggs, 

granulated sugar, 500g butter, zest and 
juice of one orange.

2.    Place mixture into two lined round 
cake tins. Bake at 160C/gas 3 for 40 
minutes until cooked. 

3.    For the buttercream beat together 
juice and zest of 1 orange, 500g icing 
sugar and 250g butter.

4.    When the cakes are cooked and cooled, 
sandwich them together with some of 
the buttercream. 

5.    Coat the top and sides with water icing 
made by mixing 60mls warm water 
with 500g icing sugar to a stiff coating 
consistency. 

6.    When the icing is set decorate with 
the frosting, mandarins, slices of fresh 
orange and remaining buttercream

Method:
1.    Beat together 224g margarine and 

caster sugar until pale and fluffy. 
Gradually beat in the eggs one  
at a time.  

2.    Evenly fold in the flour and baking 
powder.

3.    Add yellow food colouring and lemon 
essence to half of the cake mixture and 
15g of honey to the other half. 

4.    Place the mixtures into two 
lined 8-inch cake tins. Bake for 
approximately 30 minutes or 
until cooked at 160C/gas 3.

5.    To make the buttercream beat 
together 250g margarine with the icing 
sugar. Melt the chocolate and add to 
half the buttercream mixture then add 
5g honey to other half. Swirl the honey 
buttercream to give a marble effect.

6.    Spread white chocolate buttercream 
onto the first cake tier, before placing 
second tier on top and covering with 
buttercream. 

7.    Pipe the honey buttercream in swirls to 
decorate the cake.

8.    Bees are made from yellow, black  
and white fondant if you choose to 
make these.



Celebration Cake Rainbow Dazzle Cake

Ingredients:
250g self-raising flour

400g margarine

250g caster sugar

240g lemons

200g eggs

250g icing sugar

5g red food colouring

5g green food colouring

1kg soft fondant icing (ready to roll)

100g White chocolate drops

Allergens:
Contains: Wheat, eggs, milk, soya

May contain: Hazelnut, almonds, 
walnuts, pistachios

Serves: 10 Slices

Ingredients:
225g self-raising flour

280g margarine

225g caster sugar

250g eggs

200g icing sugar

30g mixed fruit jam

500g soft fondant icing  
(ready to roll)

5g vanilla essence

5ml whole milk

50g unsalted butter

Allergens:
Contains: Wheat, eggs, milk, 
sulphites

May contain: Hazelnut, almonds, 
walnuts, pistachios

Serves: 10 Slices

Method:
1.    Beat together the caster sugar and 

250g margarine until pale and fluffy. 
Beat in the eggs one at a time. Evenly 
fold in the flour. 

2.    Stir in the zest and juice from  
the lemons. 

3.    Place the mixture into four lined cake 
tins and bake for 25 minutes until 
cooked at 160C/gas 3. 

4.    For the buttercream beat together 
150g margarine with 250g icing sugar 
and use this to sandwich together the 
sponges then coat the top and sides. 

5.    Roll out the fondant and swirl with 
food colourings then use to cover the 
cake top and sides.

6.    Melt the chocolate and spread over the 
top of the cake allowing it to drizzle 
down the sides.

7.    Use left over coloured fondant to 
decorate the cake.

Method:
1.    Beat together the margarine and caster 

sugar until pale and fluffy, then beat in 
four eggs one at a time.  

2.  Fold in the flour then the milk. 

3.   Place the mixture into a lined 8 inch 
round cake tin and bake at 150C/gas 2 
for 60 minutes until cooked  
and golden. 

4.   For the butter icing evenly beat 
together 50g butter with 100g icing 
sugar until light and smooth then add 
the vanilla essence. 

5.   When cooled cut the sponge in half 
horizontally and sandwich the two 
together with the jam then cover the 
sides and top with a thin layer of the 
buttercream. 

6.   Cover the cake with rolled out fondant. 
Make royal icing by whisking one egg 
white with 100g icing sugar. 

7.   Use the royal icing to pipe around the 
cake then make flowers and leaves 
using coloured fondant to decorate.



Raspberry Chocolate  
Layer Cake Semolina Lemon Syrup Cake

Ingredients:
150g margarine

310g caster sugar

100g eggs

80g lemons

185g semolina

40g ground almonds

5g baking powder

6ml whole milk

125ml lemon juice from concentrate

60g whole blanched almonds

50g large oranges

Allergens:
Contains: Wheat, almonds, eggs, 
milk, sulphites

May contain: Hazelnuts, pecans, 
cashews, walnuts, brazil nuts, 
pistachios, macadamias, peanuts  
and soya

Serves: 10 Slices

Ingredients:
250g self-raising flour

250g eggs

100g margarine 

270g granulated sugar

200g reduced fat cocoa powder

175g raspberries

250g icing sugar

100g chocolate sauce

450g unsalted butter

Allergens:
Contains: Wheat, eggs, milk, soya

Serves: 10 Slices

Method:
1.    Preheat oven to 180C/gas 4. Grease a 

cake tin and line with parchment paper.  

2.    Beat together the margarine and 185g 
sugar until pale and fluffy.   

3.    Gradually add the eggs with zest and 2 
tsp of fresh lemon juice.

4.    Fold in the semolina, baking powder 
and ground almonds with a  
metal spoon.

5.    Place the mixture into the prepared 
cake tin and bake for 45 minutes. 

6.    Combine the concentrated lemon juice 
and 125g sugar in a small saucepan, 
then continue to stir without boiling, 
until the sugar is dissolved and the 
mixture becomes syrupy. 

7.    Remove from the heat, stir in the 
whole almonds and place in the centre 
of the cooled cake.

8.    Decorate with half slices of fresh 
orange dipped into the caramel.

Method:
1.    Cream together 250g butter and 250g 

granulated sugar until pale in colour 
then beat in the eggs one at a time. 

2.    Evenly fold in the flour and 100g cocoa. 
Place the mixture into a lined cake tin. 
Bake at 180C/gas 4 for 20-25 minutes 
until cooked. 

3.    Reserve some raspberries for 
decoration then gently boil the 
remainder with 2 tbsp of water and 20g 
granulated sugar. 

4.    For the chocolate icing beat together 
the margarine and 50g cocoa. Once the 
sponge is cool cut in half horizontally. 

5.    Spread the raspberry compote evenly 
over the bottom sponge layer then 
cover with the chocolate sauce. 

6.    Place the second sponge layer on top 
then cover the sides and top with 
buttercream made by beating together 
the icing sugar, 50g cocoa and 200g 
butter. Pour the icing over the top of 
the cake, allowing it to drizzle down 
the sides of the cake. 

7.    Use the remaining raspberries and 
buttercream to decorate the top of  
the cake.



Signature Fruit Cake Tinginys Cake

Ingredients:
100g reduced fat cocoa powder

225g unsalted butter

225g rich tea biscuits

300g dark chocolate chips

200g caster sugar

150ml fresh whipping cream

100g raspberries

Allergens:
Contains: Wheat, milk, soya

May contain: Sesame

Serves: 10 Slices

Ingredients:
750g dried mixed fruit

500g self-raising flour

350g margarine

200g eggs

250g light brown soft pure cane sugar

300ml orange juice

10g ground mixed spice

250g courgettes 

Allergens:
Contains: Wheat, eggs, sulphites

Serves: 10 Slices

Method:
1.   Roughly break up the biscuits (not to 

crumb consistency). 

2.   Beat together the sugar and butter 
until pale and fluffy. 

3.   Carefully melt 250g chocolate and add 
the butter mixture.

4.   Evenly stir in the cocoa powder then 
pour over the broken biscuits. 

5.   Thoroughly mix together and pour into 
a lined cake tin then place in a fridge 
for two hours to set. 

6.   Once the cake is set pour over 50g 
melted chocolate and allow to set at 
room temperature. 

7.   Decorate with whipped cream and 
raspberries.

Method:
1.    Place the fruit, juice, sugar, margarine 

and spices in a pan and allow to boil 
then let the mixture cool. 

2.   Evenly stir in the sieved flour, eggs and 
grated courgette. 

3.   Pour the mixture into a lined cake tin, 
smooth the top and cover the cake 
with grease proof paper. 

4.   Bake in a pre-heated oven,  
180C/gas 4, and bake for 1 hour 45 
minutes until cooked.



Victoria Loaf Cake Zesty Lemon Cake

Ingredients:
750g self-raising flour

300g eggs

500g margarine

500g caster sugar

10ml whole milk

160g lemons

200g lemon curd

500g soft fondant icing 
(ready to roll)

Allergens:
Contains: Wheat, eggs, milk

May contain: Hazelnut, almonds, 
walnuts, pistachios

Serves: 10 Slices

Ingredients:
200g caster sugar

200g self-raising flour

200g eggs

10ml whole milk

5ml vanilla essence 

50g icing sugar

200g mixed fruit jam

40g lemons

200ml whipping cream

200g strawberries

200g unsalted butter

Allergens:
Contains: Wheat, eggs, milk, 
sulphites.

Serves: 10 Slices

Method:
1.    Beat together the margarine and sugar 

until pale and fluffy. Gradually beat in 
the eggs one at a time. Fold in the flour.

2.    Evenly stir in the milk then juice and 
zest from the lemons. 

3.    Place the mixture into two round lined 
cake tins and bake at 180C/gas 4 for 40 
minutes until cooked. 

4.    When cooled sandwich the sponges 
together with the lemon curd and 
cover the cake with rolled out fondant. 

5.    Shape and colour green leaves and 
yellow lemons using rolled out fondant 
for decoration.

Method:
1.    Beat the butter and caster sugar 

together until pale and fluffy then beat 
in the eggs one at a time. Add the milk 
and vanilla. 

2.    Evenly fold in the flour then divide the 
mixture into two lined loaf tins. Bake at 
170C for 50-60 minutes until cooked.  

3.    Allow to cool. Chop four strawberries 
and mix with 1 tsp icing sugar in a bowl 
then set aside. Halve the remaining 
strawberries. 

4.    Mix the remaining icing sugar with 2 
tsp jam and lemon juice to a thickened 
but runny icing. 

5.    Spread the remaining jam on top of 
one cake layer Pipe half the cream over 
the jam in a zig zag pattern. 

6.    Top the cream with the chopped 
sweetened strawberries then place the 
second cake layer on top. 

7.    Repeat the same pattern with the 
remaining cream on top of the cake 
and arrange the halved strawberries 
on top. 

8.    Drizzle over the icing to decorate.



Sponsored by:

All the cakes created by our chefs brought 
joy to our residents and teams in the homes, 
so we invite you to try your hand at baking 
a masterpiece and join in on the fun. Maybe 

you’ll put your own spin on the delicious 
creations? Don’t forget to share your cakes on 

social using #FSHCGroupBakeOff 

To find out more and to watch the Great Four 
Seasons Bake Off competition film please visit 
fshc.co.uk or brighterkind.com and search The 

Great Four Seasons Bake Off.

Many thanks to all our judges for making our 
first Great Four Seasons Bake Off so successful. 

They were Jeremy Richardson CEO of the Four Seasons 
Health Care Group;  Lorraine McGarry-Wall COO of the 

Four Seasons Health Care Group; John Bridgeman Group 
Food Development Chef at Four Seasons Health Care 

Group; Alan Cunliffe Sector Manager for Education and 
Healthcare at Brakes; Kirsty Goodchild Head of Contract 

Catering at Bunzl Lockhart; Kevin Geehan  
Director at Edge. 

A special thank you to Unilever for hosting the event at 
their Head Office in Leatherhead.


