
WHO WE ARE

‘Founded on the principles of honesty 
and loyalty’ in 2004, Frank Bothwell and 
his wife, Emma Bothwell, established 
the contract catering company, with 
a difference.

We have stayed true to our original vision: a legacy 
business, family owned and run, that was founded 
on the principles of honesty and loyalty. Thomas 
Franks will always be, about family – a family that 
includes all those with whom we work and partner.
Food is at the heart of what we do. We source with 
care and cook with passion. We are proud to have 
always supported local suppliers, building trusting 
and lasting partnerships. We create an innovative 
and seasonal approach to food, using only fresh,  
locally sourced ingredients and cooking from 
scratch for everyone, every single day. 

‘We will work with creativity 

and passion, having fun along the 

way - and will always be fanatical 

about our food’.

A NEW PARTNERSHIP 

As the newly appointed catering 
partners, we are very much looking 
forward to our new partnership 
with everyone that is connected to 
King’s Worcester. 

Each and every day we will deliver 
a catering service that goes beyond 
expectations. 

Our focus is on delivering key 
improvements to enhance the 
dining experience for all by 
serving freshly-prepared meals, 
using high-quality core ingredients 
sourced from local, regional supplier, 
whilst creating memorable, engaging 
and meaningful mealtimes. 

We are creating age-appropriate, 
new, and exciting menus, as well 
as enhancing the morning and 
afternoon break offerings. This 
encourages balanced meal choices 
that will aid good health and 
wellbeing throughout the pupil’s 
busy days. 

Addition to the new food offer, we 
are looking forward to providing a 
new bespoke King’s Worcester 
multi-use Tuk-Tuk, which will be used 
around the campus for a range of 
events, to provide snacks, hot drinks 
and support match teas.



KEY PEOPLE
FRANK BOTHWELL
Owner and Founder
Frank has over thirty years of experience in high quality catering in independent 
schools and head offices. He is passionately committed to feeding the mind with fresh, 
nutritious food. As a very hands-on Founder, you will see Frank either serving canapés 
at an event or behind the lunch counter speaking with pupils. 

CHRISTINE BAILEY
Group Director of Nutrition and Wellbeing
Christine’s role is to endorse healthy living and good nutrition, based on her knowledge 
of the science of food, with training and education. She advises our managers and chefs 
on the delivery of nutritionally balanced menus and promotes the importance of eat-
ing a healthy balanced diet to pupils and their parents with roadshows, food demon-
strations and interactive workshops.

LEE FOWLER 
Regional Director
Lee has a wealth of contract, commercial and independent school catering knowledge. 
The catering world is all about inspiring people to get them to deliver at the highest 
standard, which is Lee’s focus for all team members and the offer we provide.

We will implement our sustainable action 
plan developed to reduce the environmental 
cost of catering, with a focus on reducing 
single use plastic to zero and minimising 
food waste. 

OUR SUSTAINABILITY PLEDGES

- To be Carbon Neutral, as a  
   company by 2025

- To compost 100% of the food 
   waste, in all locations by 2023S
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‘We promise to provide freshly-prepared, locally-sourced mouth-watering 

food to all King’s Worcester pupils and staff on a daily basis.’


