
School Budget Planning 2026/27
Your End-of-Year Catering Checklist

From September 2026, an estimated 500,000 more pupils become eligible for free school 
meals. Use this checklist to make sure your catering budget is ready before the pressure arrives.

Your end-of-year budget checklist 
Tick off each point as you go

Revisit your catering cost assumptions
What you budgeted against last year probably doesn’t reflect what things cost now. Go back to 
your supplier costs, build in realistic inflation figures, and account for any menu changes before 
you finalise anything. Where possible, look beyond headline cost and consider overall value, 
especially where systems can reduce waste, improve uptake, or ease staff pressure.

Forecast your FSM uptake — don't wait until September
The schools that handle FSM expansion well are the ones that model it early rather than react 
to it. If you’re using tools like Fusion Cashless and Data Factory, you already have access to 
detailed reporting, including uptake by day, by service, and by year group.

Review your dining hall capacity honestly
If uptake goes up by 20%, does your service flow hold up? It’s worth thinking through queue 
times, staffing pressures, and physical throughput before they become live problems.

Write down your planning assumptions
A budget that only makes sense in your head is a problem waiting to happen — especially when 
you need to explain it to governors or revisit it mid-year. Keep a short note of what you assumed 
and why. It takes ten minutes and makes future reviews much easier.

Set a monitoring rhythm for the year ahead

Monthly check-ins on catering spend catch problems when they’re still small. Decide now how 
often you’ll review, and make sure the right people are in the room.

Don't plan in isolation
Get your catering manager, school business manager, and headteacher in a room for 30 minutes. The catering 
manager knows what's operationally realistic. The business manager knows what the finances can absorb. The 
headteacher knows what's changing strategically. That conversation is worth more than any spreadsheet built 
without it.

Thinking about how your dining hall will cope  
with September's changes? 

We work with schools and MATs across the UK to make catering services more efficient and ready 
for changing demand.

Click here to speak to a member of our team

https://www.crbcunninghams.co.uk/fusion/
https://www.crbcunninghams.co.uk/data-factory/
https://marketing.crbcunninghams.co.uk/acton/media/35817/book-a-demo-with-crb-cunninghams-team
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