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During the last week in September
Perth and Kinross hosted the Ryder
Cup at Gleneagles and the Junior
Ryder Cup at Blairgowrie. Both events were
spectacularly successful and were televised
in 183 countries with an estimated audience
of 600 million. The promotion of Perthshire
to this global audience has boosted the local
economy and tourism industry. These benefits
are not short-term and will enhance our global
appeal for many years to come.
Tayside Contracts was proud to have been
associated with these two historic and highprofile golfing occasions and delighted with
the contribution our roads maintenance team
played in the preparation and staging of these
prestigious events.
Many road improvements were successfully
completed on the network surrounding the
Gleneagles area and standby crews were available
as required based at the Blackford Depot. Senior
partnership staff were involved within the
Ryder Cup communications centre co-ordinating the smooth
operation of the transport of spectators and staff to and from the event (250,000
over the 6 day period) .
Great praise has been received from everyone on how well this event was organised.
The Chief Executive of Perth and Kinross Council, Bernadette Malone said:

“I have been so impressed with the professionalism and hard work of colleagues,
who have been planning this event for more than two years”.
The Provost Liz Grant:

“It takes a huge amount of effort to make such a major event run so smoothly and I
would like to thank all the Council/Tayside Contracts staff who have been involved”.

Well done to everyone involved!
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To submit articles for future issues
please contact the address on the
back page.
We look forward to hearing from you!
It’s your newsletter so let everyone
know what’s happening in your area
of work.

Grapevine
Brenda Donaldson
I would like to start my article by
paying tribute to Brenda Donaldson,
our Works Manager for the Angus
area, who tragically died in a road
accident driving to work on Friday 21
November 2014.
When Brenda joined us she knew,
through what we had told her at her
interview, that she would be facing
many challenges in turning round our roads maintenance operations
in the Angus area. There is absolutely no doubt that she was able
to do this and was making a real difference and through her steely
determination and persuasive manner had got the workforce on
side. Over the last few months I have had many discussions with
her on how she planned to build on her achievements and it is sad
that she will not see these through to fruition. However, I have no
doubt that what she has achieved will be her legacy which will be
remembered by all who knew her.
While I spoke to Brenda on many occasions after she joined us in
January 2012, I got to know her better when along with Elaine Brown
and Dawn Young we all went on a visit to the mine we get our salt
from in Cleveland. We talked about her career, some of the contracts
she had worked on, places she had worked and the challenges she
had faced of being a woman in the construction industry. We also
discussed her love for her family, her cats and her garden.
I will miss these discussions and my thoughts are with her family
who will be missing her in ways that words can’t adequately express.

The Press
I want to start with the age old saying of “don’t
believe everything you read in the press”. If you had
believed some of what you had read in the recent
press articles and on social media then you would
have been of the view that jobs were at risk and
Tayside Contracts was strapped for cash. Nothing
could be further from the truth.
In fact I reported to the Joint Committee at its meeting
on Monday 17 November 2014 that for the first six
months of the financial year 2014/15 we were making
a greater surplus than the figure budgeted for and
the performance over all parts of the organisation
was better than we had targeted.
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You should all now have received a letter from me
explaining the current situation which in broad
terms is all about planning for the future and only
features a restructuring of managerial, supervisory
and administrative employees.
My commitment to you is that I will do everything in
my power to protect services and jobs by continuing
to deliver services as efficiently as we possibly
can. I am also committed to ensure that as budgets
get tighter you hear from me about what Tayside
Contracts is planning to do and not read it in the
press.
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Tayside Contracts Pioneers Street
Lighting Apprenticeship Training Scheme
A new training programme is set to switch on the local authority
street lighting network in Scotland.

by Ralph Dorward, Project Agent

Over the last number of years there has been a requirement for dedicated training modules and trainers to
train our aspiring public lighting operatives and highway electricians.
As the age profile of our existing street lighting employees, and that of other councils in Scotland, has been
rising, the need for new blood into the industry has never been more apparent. However, a lack of access to
street lighting specific training meant that authorities were reluctant to take on trainees and apprentices.
Now, with the support of Tayside Contracts in association with the Highway Electrical Sector Academy there
is the opportunity for any participating authority to be able to grow their own talent.
The Street Lighting Training and
Assessment programme, co-written
and delivered by Tayside Contracts
HESA approved trainers Ralph
Dorward, Colin MacDonald and Elaine
Strachan has been designed to allow
trainees and apprentices to learn the
essential street lighting skills and
knowledge necessary for a modern
day street lighting operation and to
achieve the industry qualification, the
CBQ-NVQ in Public Lighting Systems from L to R: Ryan Forsyth, Stirling Council, Mark Stewart, Tayside Contracts,
at Level 2 and 3.
SLP Dundee Perth, Steve Ellis, Aberdeen City Council, George Boswell,
Aberdeen City Council, Allan Quinn, Tayside Contracts, SLP Dundee Perth,

The first programme started in Steve Scott, Tayside Contracts, SLP Dundee Perth, Fraser Stewart Stirling
September and will run for approx 15 Council, Thomas Gibson, Scottish Borders Council, Shaun Smith, Tayside
months. The class of 10 trainees from Contracts, SLP Angus.
all over Scotland are being supported
by their respective employer and some additional funding from the Scottish Futures Trust.

Our Continued Commitment to Apprentices

by Bob Ritchie, Transport Services Manager
Within Transport Services there is an ongoing commitment to the recruitment of apprentice mechanics
as a means of offering opportunities to young people and at the same time addressing some of the staff
shortages that exist within Tayside Contracts and the motor vehicle
repair and maintenance industry generally.
We recently welcomed a further two apprentices, Garry Livie in Dundee
and Brad Riley in Perth on a four year apprenticeship programme. They
joined the other five apprentices who are already part of our workforce.
Their on the job training is supported by block release at Edinburgh
College who are capable of delivering a wide range of training which
matches our fleet requirements and leads to qualifications that
will benefit both Tayside Contracts and their longer term personal
development.
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Tayside Excellence Awards

2015

By Bill Kennedy, Facilities Services Manager (TEA Project Manager)

Planning is well underway for the 6th
annual Tayside Excellence Awards 2015
which will culminate in an exciting gala
evening to be presented yet again in
Dundee’s Caird Hall on Friday 15th May
2015.
The TEA Ceremony remains dedicated to
celebrating and showcasing the excellent
work that you and your teams carry out across
Tayside every day. If you feel that a colleague or
a team has been working at a level that makes
them stand out as the ‘BEST’ then please get
nominating now!
There are various categories of awards, including
three ‘Awards Open to All’:
99 Best Service Team
99 Excellence in Customer Care
99 Rising Star (Outstanding Contribution) Award

The details of the judging
criteria
for each of these awards are
included
in the insert that you will find within this edition
of Target. This should be used to make your
nomination(s) or you may prefer to complete
the form online by visiting the Tayside Contracts
website:
www.tayside-contracts.co.uk
Completed nomination forms must be returned
no later than Friday 13th February 2015.
Electronic submissions available on the intranet
should be sent to the TEA email address:
tea@tayside-contracts.co.uk
We look forward to receiving your nominations…..
Good luck everyone!

We need you to tell us
who should get the
awards, and it is also
very important that
your submission(s)
clearly
make
reference to all
points within the
judging
criteria
as nominees are
scored, using your
forms on each of the
criteria. So the more
information you give, the
better the chances your nominee has of being
chosen as a winner.

Beautiful Scotland Awards
On the 5th September, the Tay Cuisine teamed up with Dundee & Angus College to provide a reception
lunch for ‘Keep Scotland Beautiful’ charity’s Beautiful Scotland
Awards. The lunch was served in a marquee at Camperdown Park
during the 2014 Dundee Flower & Food Festival; the Tay Cuisine team
cooked and plated the food working alongside students from Dundee
& Angus College who provided the table service.
The brief for the meal was to incorporate as many local products as
possible and with the help of the Procurement team, the meal was
produced using 80% of locally sourced produce which included
raspberries and strawberries from Tayside, baby carrots and kale
from Fife and milk and cream from Perthshire.
One hundred and fifty guests, including
Dundee’s Lord Provost Bob Duncan and
his wife enjoyed a two course meal of
Chicken Breast with a White Wine Jus
on a bed of Kale served with Marquis
Potatoes, Caramelised Baby Carrots
followed by Raspberry Pavlova with a
Tayberry Coulis.
Both Tayside Contracts staff and the
College Students enjoyed working
together. Kichelle Williams- Robinson
Course Leader in Hospitality Events at
D&A College stated ”It was a pleasure
working with your team, I hope it was
beneficial for your establishment as
we would not hesitate to recommend
your services in the future.”
Juliette Camburn of Keep Scotland
Beautiful also passed on her thanks
saying, “I have had lots of positive
feedback from delegates about how
smoothly the event went and how
tasty the food was (no mean feat I
know for your teams, seeing as it
was in a marquee and not in your
kitchens!)”
A letter of thanks was also received from the festival manager for the support given by Tay Cuisine.
For further information on Keep Scotland Beautiful go to www.keepscotlandbeautiful.org

ry & Hospitality
By Scott Shaw, Bake
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Retirals from Angus Workforce
F

Business Plan ~ Your Future and Mine

ct Manager (Angus)
by Garry Mitchell, Proje

rom Forfar we had Jim Murray who retired in mid June
after 32 years with Tayside Contracts.

Jim started in Dundee and was involved in the construction
side until he became involved with the manufacture of
signs when it was in its infancy. He was then involved in the
Traffic Management side of the business when the Trunk
Roads were controlled by the Council and subsequently
BEAR. He was based in Forfar in the mid 90’s and stayed
there until his retiral in June.
My best wishes go to Jim as we ‘grew up’ together
when we were both in Dundee and then Forfar.

ctor
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ell, Managin
By Iain Wadd

E

arly next year every Tayside Contracts employee
will be issued with a special ‘employee edition’
of our Business Plan 2014-2017. This is simply
the most important document Tayside Contracts
develops and publishes. As with every other
successful business the Business Plan will
influence and potentially determine whether or
not Tayside Contracts continues to survive and
prosper in the years ahead. A full version of the
Business Plan can be made available on request,
however I believe it is crucial to our ongoing
success that there is also a shortened version
specifically designed to be meaningful to our most
important asset – each of you!
I hope you will find the ‘employee version’ of the
Business Plan interesting and informative and that
it will lead to you engaging with your managers to
make suggestions about your job and your area of
work which can be beneficial both to you and to

Tayside Contracts.
When you receive this document you will see that,
like all other public sector organisations, Tayside
Contracts will face difficult challenges over the lifecycle of the Business
Plan as public sector
budgets continue to be
squeezed. However,
I
am
extremely
optimistic about our
future and I have every
confidence in the
ability of our workforce
to rise to these
challenges and ensure
that we continue to be
as successful as we
have been over the
past 18 years.

Tay Cuisine Helps Feed the
Homeless

r (Tay Cuisine)

erviso
, Catering Sup
ce
a
ll
a
W
e
ir
la
by C

Graham’s Kitchen is a soup kitchen which operates every Saturday evening, providing a hot
meal for local homeless people in Dundee. The operation is run entirely by volunteers, who
work in groups to cook, set up and serve at the soup kitchen on a rotational basis.
Tayside Contracts in partnership with our nominated suppliers
provides the food for Graham’s Kitchen on the first Saturday of
each month. Tayside Contracts’ suppliers donate food products
which the team at Tay Cuisine use to cook up a hearty, nutritious
and tasty meals for those in need, which allows the hard working
volunteers to have a well earned rest.
This joint venture has proved to be a great success which has
earned highly positive feedback from all involved.
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Tayside Contracts School Chef of the Year Competition
2014/15

The Tayside Contracts School Chef of the Year Competition which took place on
Friday 31 October at Abertay University, saw:
»»
»»
»»
»»

Diane Wilson (St Paul’s Academy),
Carol McGovern (St John’s High, Dundee),
Norrie Scott (Perth High) and
Margaret Williams (North Inch Campus, Perth)

Educatering Award for
Innovation
by Claire Nix
o

n, Food and

going head to head for the Tayside title and the chance to compete in the North
of England and Scotland Regional Final for LACA School Chef of the Year in March
2015.
The contestants were required to produce a two course locally sourced, nutritionally
balanced meal that would appeal to primary school children, in just 90 minutes at a cost
of £1.60 per person. Competitors were also required to produce a themed table to market
their dishes. The level of skill and creativity was a credit to all the competitors and is
testament to the standards in school kitchens across Tayside.
The competition was judged by:
»» Russell Walker (Dundee and Angus College),
»» Jane Deasley (Catering Officer, Tay Cuisine),
»» Claire Nixon (Food and Nutrition Co-ordinator)
and two P7 pupils, Naomi Mitchell and Taylor Robertson, Head boy and girl from Rowantree
Primary school in Dundee.
Diane Wilson took the title with her winning ‘Broons’ themed gluten free dish of Smoky
Popcorn Chicken with Rustic Wedges, Garlic Dip and Mixed Salad followed by Maw and
Paw Broon’s Pudding - Chocolate Quark and Orange Soufflé with Mandarin and Orange
Toffee Sauce.

In October, Bill Kennedy (Facilities Services
Manager), Claire Nixon (Food & Nutrition Coordinator) and Findlay Begg (Dundee Area
Catering Supervisor) represented Tayside
Contracts at the Educatering Excellence
Awards 2014 in London, following a
nomination for the Educatering Innovation
Award.
Tayside Contracts was shortlisted as the first
school meals provider in the UK to have an
interactive menu, which is hosted on the Tayside
Contracts website. The information available
through the interactive menu includes;

The new Autumn Winter menu sees the re-launch
of Tay Cat and the interactive game involves
activities around food and its benefits for various
parts of the body.
Tayside Contracts was runner up at the Educatering
Awards for Innovation and we will continue to
strive to be pro-active in our approach to school
meals.

 Recipes for all dishes on the menu
 Nutritional information for every menu item
 Images of every main course on the menu
 Product information on all ingredients

3 Choices
Vegetables and
potatoes
+
the
A selection from
salad bar
+
Homemade bread

Congratulations Diane, we wish you every success!
Visit our fully interactive
menu and game board online
@ www.tayside-contracts.
co.uk/school-catering.cfm

Week 1
20th October
10th November
1st December
22nd December
5th January
26th January
16th February
9th March
30th March

Week 2
27th October
17th November
8th December
12th January
2nd February
23rd February
16th March

Diane’s winn

ing dessert

pictured above is Diane Wilson being presented with her
trophy by Frank Reilly, Head of Facilites and Personnel
Services

-ordinator

In addition, the interactive menu includes an
interactive game within every menu, for example
the Spring Summer menu hosted a game
with questions and activities relating to the
Commonwealth Games.

Diane will also represent Tayside Contracts in the ASSIST Scottish School Chef of the Year
competition in May 2015.

rse
ing main cou
Diane’s winn

Nutrition Co

Monday

Tuesday

Winter Vegetable Soup
Grape & Orange Starter

Roast Beef with Gravy
Chicken Tikka Massala
Savoury Spaghetti (V)

Hot Gammon & Pineapple
Fish Fingers
Butternut Squash Risotto (V)
Seasonal Vegetables
Potato Wedges

Seasonal Vegetables
Mashed Potatoes
Rice
Chocolate Crispie

Wednesday Thursday
Oven Baked Sausages
with Gravy
Chicken Lasagne
Vegetable Vol Au Vent (V)
Seasonal Vegetables
Boiled Potatoes
Garlic Bread

3rd November
24th November
15th December
19th January
9th February
2nd March
23rd March

Drinks
A glass of milk
or
Fruit juice
or
Water

Friday

Traditional Mince Pie
Spanish Ham Omelette
Cheese & Tomato Pizza (V)

Chicken Burger Roll
Fishcake
Cheesy Baked Potato (V)

Seasonal Vegetables
Mashed Potatoes
Pasta

Seasonal Vegetables
Chips
Chocolate Muffin

Rice Pudding & Berry Sauce

Banoffee Sponge & Custard
Sausage Roll
Chicken Casserole
Vegetable Curry (V)

Roast Pork with Gravy
Breaded Fish
Tomato Pasta (V)

Pasta Bolognese
Chinese Chicken Curry
Vegetable Pastie (V)

Seasonal Vegetables
Baked Beans
Rice
Mashed Potatoes

Seasonal Vegetables
Roast Potatoes

Seasonal Vegetables
Rice
Pasta

Oatie Cookie

Pork & Apple Meatballs in
Tomato Sauce
Chicken Fillet with Gravy
Macaroni Cheese (V)
Seasonal Vegetables
Pasta
Baby Boiled Potatoes
Lemon Drizzle Sponge

Yellow Split Pea Soup
Veggie Sticks & Dip
Lasagne
Oven Baked Sausages
Vegetable Potato Cake (V)
Seasonal Vegetables
Baked Beans
Mashed Potato
Garlic Bread

Lentil Soup
Mixed Melon
Moroccan Lamb
Southern Style Chicken Goujons
Macaroni Cheese (V)

Turkey Burger Roll
Fish Potato Pie
Cheese & Tomato Pizza (V)
Seasonal Vegetables
Chips

Seasonal Vegetables
Cous Cous
Boiled Potatoes

Tiffin

Chocolate Brownie & Custard
Chicken Fajita
Breaded Fish
Broccoli Pasta Bake (V)

Steak Casserole
Savoury Chicken RIce
Cheese & Tomato Pizza (V)

Beef Burger Roll
Fish Goujons
Hot Vegetable Wrap (V)

Seasonal Vegetables
Potato Wedges

Seasonal Vegetables
Boiled Potatoes
Herbie Bread

Seasonal Vegetables
Chips

Semolina & Peaches

Week 3

Puddings
Sweet of the day
or
Fresh fruit
or
Fruit yoghurt

Chocolate Pear Sponge
& Custard

Caramel Flan

Notes
Dundee and Perth & Kinross schools start on Week 2 of the menu in October.
Perth & Kinross schools will start back on Monday 5th January, while Dundee
and Angus schools will start back on Wednesday 7th January.

Ice-Cream & Fruity Sauce
There will be a change of menu
in place of the Fish Goujons on the
following days: St Andrews Day
28th November – Stovies
Burns Day 23rd January - Haggis

By Ibukun Strachan, Facilities Business Improvement Manager
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Another addition to the Dundee Cleaning Portfolio

In June 2014 the regeneration of the Mill O’ Mains Housing Estate got under way; the project
consists of the construction of 60 New Build Houses and 10 New Build Flats. On award of
the business Main Contractor ISG Construction immediately made contact with
the Dundee Facilities Management Team having had previous dealings with the
team on other developments.
ISG site manager Bert Dow requested that Tayside Contracts submits costs for the preoccupation
cleaning of the newly built houses at Mill O’ Mains.
Site visits and calculations done; costs were submitted to ISG Construction and accepted; now
the real challenge can begin!
A ‘handpicked’ cleaning team were assembled, briefed and kitted out. The team, headed up
by Cluster Supervisor Beverly Martin, undertook the very difficult and unenviable task of trying
to clean the houses whilst working around tradesmen. When the houses have been completed
by the array of construction trades the cleaning team were then called in to carry out what is
known as a “builders clean”, thereafter the properties are checked for any ‘snagging’ works,
the trades return to complete the rectifications then the cleaning team return to carry out the
“sparkle clean”.

The Menu
Development Team
recently won the Tayside
Contracts Excellence Award
for Excellence in Customer
Service 2014.
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The Menu Development Team is
committed to developing unique, appealing and
nutritionally balanced menus for children across Tayside.
Each year, the team creates 2 primary and 2 secondary menus.

This ongoing effort means that Tayside
Contracts is one of very few school meal providers
in Scotland to offer such an expansive menu, with
three hot choices every day, offering customers the
variety they desire. Operational factors taken into
consideration when menu planning are freezer/
storage space in kitchens and supplier delivery
schedules, whilst maintaining a balance of popular
dishes as well as innovative new ones, which is no
mean feat! To ensure the ongoing success of ever
increasing meal numbers, all menus are trialled in
3 primary & secondary schools and are reviewed
taking all feedback into consideration to ensure
customer satisfaction prior to their launch. The
increasing numbers of children with special dietary
needs continues to be a challenge for the team.

view, including parents/carers and teaching staff.
This was the first interactive menu developed by
any local authority in not only Scotland but the
UK, and offers a level of transparency which the
Facilities Unit is extremely proud of. Most recently,
a pictorial allergy information menu has been
developed for classroom use as well as for display
in dining halls. This not only allows pupils to see
what their lunch will look like, but also highlights
allergy awareness for pupils through child friendly
images of allergens.
The team behind all this (pictured left), is led by
the in-house nutritionist Claire Nixon, and includes
three area Catering Supervisors who all have several
years experience as school cooks and chefs, Susan
Findleton, Caroline Cruickshanks and Anne Mayes.

Beyond developing menus, Claire Nixon has
developed an interactive menu linking to menu
recipes, nutritional information and product
information
for
anyone
to
from left to right: Susan
Findleton, Claire Nixon,
Caroline Cruickshanks
and
Anne
Mayes
receiving their
TEA
award in May 2014 from
Convener Jack Coburn
and host STV’s Andrea
Brymer.

These properties are then jointly inspected by representatives from ISG Construction and
Tayside Contracts at which point a ‘Satisfaction Certificate’ is signed off prior to the ‘spick and
span’ properties being allocated to the proud ‘new tenant’.
Iain Wilson, Senior Quantity Surveyor at ISG Construction, stated that all work carried out
by the nominated Tayside Contracts Cleaning Team has been carried to a highest standard,
adding that the cleaning staff are always very thorough.
Iain further stated that representatives of Tayside Contracts that he has dealt with on this
project have represented their employer well acting at all times in a very professional manner
when on site never failing to reach the required high standards within the timescales allocated.

Another job well done!
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by Claire Nixon, Food and Nutrition Co-ordinator

Dundee
cilities Officer,
Fa
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Tay Cuisine Team - Early off the Starting
Block for the Commonwealth Games
The Tay Cuisine team was off to an early start after winning the contract
to supply catering for the ‘Balunieifeld Staging Post’ for the duration of
the Commonwealth Games.

The 3 a.m. start for the breakfast service did not dampen the spirits
of the team who pulled together to deliver an excellent service, which
garnered highly favourable feedback from high ranking officers,
staging post organizers, and most importantly the police officers for
whom the food was provided.

Future Prospects
by Monika Majkutowska, Equalities & Communications Officer (Interpreter/Translator)

On 20 September 2014 Tayside Contracts participated in the Future Prospects event, for
minority community groups, held at North Inch Community Campus in Perth.

Designed and produced by AT, Tayside Contracts, December 2014

The team, supported by colleagues from the Angus and Dundee school
catering teams, provided in excess of 10,000 meals over a period of
twenty one days to police officers from across the country who were
drafted in to provide security for the Commonwealth Games events
being hosted at Barry Buddon.

The event was organised by the local charity PKAVS (MEAD) and
partners and opened by Councillor Archie MacLellan, Convener
of the Community Equality Advisory Group. It provided us with
a platform to showcase the range of services delivered by
Tayside Contracts. As an organisation committed to equality,
diversity and inclusion we were proud to be associated with this
event and delighted to show our support for minority ethnic
communities.
pictured above is Monika
showing Councillor Archie MacLellan the latest edition
of our very own Target magazine!

Target
To submit articles for future issues of the newsletter contact:
Tayside Contracts
Tel: 01382 812721
Email: target@tayside-contracts.co.uk
Web: www.tayside-contracts.co.uk
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You can download a free
QR Reader from your App provider
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