Welcome to the Harrison ‘Food with Thought’ triannual newsletter!

As we look back on a positive and rewarding
few months, our commitment to fresh,
seasonal and responsibly sourced food
remains at the heart of everything we do.
Since January, we've shared wellbeing blogs,
celebrated our people at a graduation
ceremony, showcased seasonal recipes and
supported Food Waste Action Week.

Rooted in strong family values, we're
passionate about making a positive impact—
through our people, our food and the
communities we serve—while continuing to
share updates and highlights from across our
teams.

Geoffrey Harrison, Claire Aylward
and Gareth Harrison

Celeriac and field
mushroom soup with
chive 0il

—> Seerecipe
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We're proud to serve fresh,
delicious, balanced meals every
day. Here, you'll find a selection of
simple seasonal recipes—perfect
for adding a little inspiration to
home cooking.

See recipe

Panna cotta with
minestrone of berries
and peach

—> See recipe

Why not give one a try at home?
You might just discover a new
family favourite!


https://bit.ly/49uTOZQ
https://bit.ly/3Mejxhc
https://bit.ly/4aYzG2C
https://bit.ly/49uTOZQ
https://bit.ly/3Mejxhc
https://bit.ly/4aYzG2C
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We're proud of our
reputation for building a
supportive workplace and
nurturing talent through
award-winning training—
here are the latest updates
from our teams...

HEALTH &

Investing in People,
Shaping the Future
of Hospitality

—> Read article

With National Apprenticeship Week
celebrating apprenticeships, we're
proud to showcase our latest
graduates (pictured) and continued

investment in training, development
and career pathways, building a skilled,

motivated workforce for the future.

Recent blogs include...

Our nutrition blogs explore topical themes, with our award-
winning Consultant Nutritionist sharing simple tips and insights
to make healthy eating enjoyable year-round.
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We believe meaningful
change happens when we
work together—with our
clients, customers,
suppliers, and communities
—for example, by reducing
food waste to create a
positive environmental
impact...
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Learn more

—> Visit our website

Make your
food go
fuuuuuurther

/% Food Waste
Action Week

—> Contact us
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https://bit.ly/4aGhrjA
https://bit.ly/3PZhM99
https://bit.ly/3DUXHuL
https://bit.ly/40wXlTY
https://bit.ly/3C8OVc4
https://bit.ly/4jSZnUL
https://bit.ly/4ecjjAU
mailto:communications@harrisoncatering.co.uk?subject=Food%20with%20Thought%20-%20Community%20Newsletter
https://bit.ly/3I18ANv
https://bit.ly/4qcPvbG
https://bit.ly/4qcPvbG
https://bit.ly/405ghYZ
https://bit.ly/405ghYZ
https://bit.ly/4srf2Ak
https://bit.ly/4srf2Ak
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