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Dear member
 
I hope you enjoyed the TUCO summer conference as much as I did. It was 
great to see so many attending and what speakers! It really provided me 
with a shot of energy to add to the excitement of the fast-approaching 
new academic year. I, for one, will certainly be adding writing a ‘To Be’ list 
to my ‘To Do’ one! You can read the full review starting on page 24.

We are all well aware that the way ahead right now isn’t straightforward. 
But we are a resilient bunch! Members proved flexible and agile right 
from the start of the pandemic and while there are still some unknowns 
with regards to Covid-19 restrictions, most universities are likely to be 
moving to a position where they will make more use of their catering 
facilities. I do suspect, however, that the Covid-safe service delivery and 
innovation measures that members implemented will be in place for the 
foreseeable future. There are still so many unknowns – such as the level 
of immunity, the potential emergence of new variants, the pressure on 
our health services and a host of other variables that we cannot predict. 
As I write the idea of university students needing to be fully vaccinated to 
attend lectures and stay in halls in England has been mooted…

This time of year is traditionally both busy and exciting. By attending 
our regional meetings I’ve been lucky enough to see some of the 
innovation and new services members are implementing in readiness for 
the new term. And this year will be so very different from last year. Yes, 
we’ll be welcoming freshers to our outlets and services but we’ll also be 
welcoming back existing students who weren’t able to use our services 
fully last year. So, it’ll be a bit of a double whammy and we’ll certainly 
need to be on our game.

To ensure I’ll be firing on all cylinders I’ll be taking a couple of weeks 
off this month. I hope you manage to get a break too. After the past 
18 months, we deserve some time out to recharge and reset. I’ve no 
doubt that we’ll all return re-energised, keen to deliver a spectacular 
September and give ‘the new normal’ our very best shot. Let’s go!

Phil Rees-Jones
Chair of TUCO
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NATIONAL FOOD STRATEGY 
PUBLISHED

Part Two of the National Food Strategy (NFS) for 
England has now been published. Henry Dimbleby, 
the Department for Environment, Food and Rural 
Affairs’ lead non-executive director and co-founder 
of healthy fast food chain Leon, unveiled his 
independent review to develop recommendations to 
shape a National Food Strategy last month.

Part One, published in 2020, dealt primarily with 
reducing the impact of Covid-19; it recommended a 
limited package of measures intended to provide food 
security to vulnerable households.

Part Two is an in-depth and independent, review 
of the entire UK food and drink system, the most 
comprehensive review of policy in this area in many 
years. The report emphasises the importance of 
bringing together environmental sustainability, diet 
quality and health as part of a joined-up food systems 
approach and tackling inequalities – areas in which 
TUCO is already active with initiatives such as its 
Greenhouse Gas Calculator which has been up and 
running for over two years.

Aside from the eye-catching sugar and salt tax 
recommendation which made the headlines of the 
mainstream media, the report also highlighted the 
draw of junk food as an area of concern. “We have 
a predilection for calorie-dense foods, which means 
food companies invest more time and money creating 
these foods, which makes us eat more of them and 
expands the market, which leads to more investment, 
which makes us eat more,” the strategy reads.

The government has committed to responding to 
the review’s recommendations in the form of a white 
paper within six months.

READ THE FULL 
CONFERENCE REPORT 
ON PAGES 24-27!
 
You can also catch-up with the event online at 
tuco.ac.uk and on TUCO’s Facebook page

TUCO MEMBERS HELP CARDIFF TO 
SUSTAINABILITY WIN

The city of Cardiff has been awarded Silver Sustainable Food 
Places status – becoming the first place in Wales (and one of 
only six places in the UK) to achieve the prestigious accolade, 
which recognises pioneering work in promoting healthy and 
sustainable food.

Three TUCO members - Cardiff University, Cardiff 
Metropolitan University and University of South Wales, helped to 
contribute to the bid.

Cardiff, along with Cambridge, have both been newly 
awarded Silver status, joining Middlesbrough; the Greater 
London Authority; Bristol and Brighton & Hove in achieving 
a Silver Sustainable Food Places award.  Brighton & Hove and 
Bristol have since gone on to achieve Gold status, with hopes that 
Cardiff will follow suit in future.

The Sustainable Food Places Award Scheme recognises 
the most sustainable food places in the UK, and is based on 
achievements across six key issues:

1.	 Taking a strategic and collaborative approach to good food 
governance and action.

2.	 Building public awareness, active food citizenship and a 
local good food movement.

3.	 Tackling food poverty, diet related ill-health and access to 
affordable healthy food.

4.	 Creating a vibrant, prosperous and diverse sustainable 
food economy.

5.	 Transforming catering and procurement and revitalizing 
local and sustainable food supply chains.

6.	 Tackling the climate and nature emergency through 
sustainable food and farming and an end to food waste.

The work in Cardiff is co-ordinated by Food Cardiff, the city’s 
rapidly growing food partnership which has evolved into a 
dynamic, strong and inclusive network of good food activists. 
Food Cardiff, which is hosted by Cardiff and Vale Public Health 
Team, now includes 127 individuals across 74 organisations and 
has a strategy board that includes a range of members, including 
Cardiff Council, Cardiff & Vale University Health Board, Wrap 
Cymru, Riverside Real Food, Public Health Wales, Action in 
Caerau and Ely as well as many others.

http://tuco.ac.uk
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EDINBURGH RECOGNISED FOR PEAS 
PLEASE PUSH

The University of Edinburgh has been awarded 
the Peas Please Rising Star award in the 2021 Peas 
Please Prizes. 

The university has pledged to serve more 
vegetables across its catering service by adding 
more servings to pre-prepared grab-and-go items - 
doubling the number of veg side-servings options 
in their retail outlets. It has also set SMART targets 
to implement these initiatives by June 2023.

In a specially shot ceremony from River Cottage 
the writer and chef Hugh Fearnley-Whittingstall 
announced the 2021 prize winners, an occasion 
which is the highlight of the year for the  Peas 
Please initiative. 

Peas Please is a partnership with The Food 
Foundation, Food Sense Wales, Nourish Scotland, 
Belfast Food Network and Food NI. Since the 
project launched four years ago it has delivered 
162m additional portions of vegetables into the 
food system working across all four nations.

Now in its fourth year the initiative has over 
100 pledgers from across food production, retail 
and the out-of-home sectors who have all made 
pledges to promote and encourage people to 
eat more veg across the UK. The annual prizes 
recognise the businesses that have gone above 
and beyond and are leading the way in terms 
of transforming their businesses to drive up 
vegetable consumption.

NOTTINGHAM URGES ACTION ON MODERN 
SLAVERY

A 38-part blueprint for universities to take action against 
modern slavery has been launched by the University of 
Nottingham in partnership with its Rights Lab.

In a new report, modern slavery experts detail the 
areas of risk for universities and set out practical steps for 
institutions to tackle them.

The report includes a new multi-part blueprint, which 
assigns responsibility to all parts of the campus — from 
procurement and legal, to estates and HR. The team behind 
the report, including Dr Lisa Carroll as the University of 
Nottingham’s commercial director, hopes that this new 
action plan will help all universities to do everything in 
their power to make their campuses free of modern slavery.

To help design this blueprint, the researchers analysed 
160 UK universities and the resulting report highlights 
three main areas of exploitation risk: staff, students, and 
procurement.

The report set out recommendations for mitigation of 
the three main areas of risk and also calls for further focus 
on research into modern slavery as well as engagement 
by universities with their local communities. This can 
include partnering with NGOs to deliver training and 
outreach, offering office space to local antislavery NGOs and 
supporting local modern slavery multi-agency partnerships 
- which are now in place in most areas of the UK and address 
modern slavery in their locality.

The report can be accessed via the university’s website.

TUCO ANNUAL REPORT 2020-2021

TUCO’s latest Annual Report is out now. 
During 2020-2021, members spent almost £37m 
through TUCO’s expanding range of framework 
agreements and overall it managed to secure 
almost £3m in savings.

Access the report in full over at tuco.ac.uk

2020
2021

LUNCH! ANNOUNCES KEYNOTE 
SPEAKERS FOR COMEBACK SHOW
 
The organisers of lunch!, the event for the café, coffee shop and 
food to go sector, have revealed the first batch of industry leaders 
joining the speaker line-up at the show, which is taking place live 
23-24 September at ExCeL London.
Taking place throughout the two days over three stages, lunch!’s 
Keynote speaker programme is free to attend for all trade visitors.

The organisers have confirmed exclusive interviews with 
first-time lunch! speakers Alasdair Murdoch, CEO of Burger King; 
Spencer Craig, CEO & Co-founder of Pure; and Neil Lake, MD of 
Costa Coffee.

The show is welcoming back Marta Pogroszewska, MD of GAIL’s 
Bakery and following Julian Metcalfe’s appearance in 2018, lunch! 
is excited to welcome itsu’s newly appointed UK CEO, Ganan 
Kanagathurai, who will be exclusively revealing the story behind 
the company’s digital transformation and reimagining of the ‘store 
of the future’.

Greggs CEO Roger Whiteside will also be speaking.
Chris Brazier, lunch!’s event director, said: “We have always 

prided ourselves on offering trade visitors a free, world-class 
speaker programme alongside hundreds of innovative new 
products. We’re especially excited to be returning with such an 
incredible line-up. Though the last year has been challenging, it’s 
also prompted a huge amount of innovation and this year’s Keynote 
programme echoes that eagerness to regroup, reconnect and 
inspire each other.”

http://tuco.ac.uk
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GRAB YOUR CRAMPONS TO BEAT ALLERGENS!
 
Former head of catering at Manchester Metropolitan 
University, Jacqui McPeake has launched the 2021 
OneMcPeake Challenge, this year in aid of Natasha’s Allergy 
Research Fund (NARF). 

The challenge – modelled on the Three Peaks Challenge – 
asks participants to conquer ‘a mountain of allergens’.

Running from 3rd-17th September, participants are asked to 
remove one allergen from their diet for just two weeks, asking 
friends to sponsor and donate during the process.

“In my previous role I challenged my team to remove 
an allergen from their diet for a short period,” explained 
McPeake who now runs food allergen consultancy JACS 
Ltd. “This was a successful challenge as my team struggled 
to eat foods suitable for their allergy. They found it time-
consuming - checking all the labels, struggled to eat out 
and cooking for the family while cooking a separate meal. 
The challenge “Walking in my Shoes” enabled my team to 
understand from our customers perspective the range of 
foods on offer- we extended our range of products, and we 
provided more information on our menus.”

McPeake urges TUCO members to get involved and promote 
the challenge using the hashtag #onemcpeakechallenge21.

You can sign up to the fundraising challenge at  
narf.enthuse.com/fundraising/start#!/

GREAT BRITISH MENU CHEF JUDGES UCB 
COMPETITION 

A BBC Great British 
Menu champion 
recently judged a 
new competition at 
University College 
Birmingham – in 
tribute to former 
principal Eddie 
McIntyre CBE and 
designed to inspire 
young chefs as the industry recovers from the pandemic.  

Stuart Collins, who won the TV series’ Central Region,  
judged the Eddie McIntyre Award Student Chef Recipe 
Challenge, which was open to students on University 
College Birmingham’s NVQ in Professional Cookery college 
course – made up of trainees as young as 16. 

Collins, who owns Docket No. 33 as featured in the 
Michelin Guide and made the last two in the starter 
category of the Great British Menu finals, himself trained 
at University College Birmingham 20 years ago and hopes 
to show students that the industry can not only recover, 
but thrive, post-pandemic. 

“It’s been tough for the industry, but students should 
stay positive, focused and excited about their future,” 
said Stuart, who has worked for Michael Caines MBE and 
Gordon Ramsay. “As the industry opens up, we hope there 
will many opportunities to explore.” 

The competition was won by 18-year-old Finlay 
Ladbrooke who receives a five-day stay at the Ritz, as well 
as a cheque for £250. Omavi Robinson and Jordan Johnson 
came in joint second place, each winning a cheque for 
£175.

At the training kitchens at the Summer Row campus, 
eight finalists were tasked with preparing and serving 
a globe artichoke heart cooked in a blanc, filled with a 
mushroom duxelle, topped with a soft poached egg and 
coated with a hollandaise sauce, followed by a tarte au 
citron with crème Chantilly. They had no prior notice and 
had to prepare everything from scratch.

The Student Chef Recipe Challenge is the first Eddie 
McIntyre Award, paying homage to University College 
Birmingham’s former head, who passed away after a 
long illness last October. Eddie was not only the youngest 
principal of a UK further education college when he took 
charge, but was an award-winning chef himself. 

Chef lecturer and year manager Alan Oliver, who 
organised the competition with Birmingham College of 
Food’s new head of external relations, John Penn, said it 
was a great way to honour Eddie’s memory. “Eddie was 
widely known and loved by those in the industry, but, 
sadly, due to Covid restrictions, his funeral was limited to 
close family only,” he said.  “This is a small way to pay our 
respects to an incredibly talented, big-spirited, big-hearted 
man who was such a positive influence on the university 
and the development of our Birmingham College of Food. 
The competition itself is based on the foundation of Eddie’s 
beliefs and overriding principles, namely promoting and 
providing an equal and a fair opportunity for all with the 
ambition and commitment to succeed.”  

MEET CAMBRIDGE AWARDED SPECIAL 
RECOGNITION FOR ENVIRONMENTAL 
ACHIEVEMENTS

The official, free venue-finding service for Cambridge and 
the surrounding area is celebrating its team being given 
a Silver Award – and a Certificate of Recognition – for 
completing a wide range of tasks on its green agenda.
Meet Cambridge secured the sustainability accolade in 
Cambridge University’s annual Green Impact Awards 
against the background of a challenging year in which all 
members began working remotely from home, rather than 
in an office environment.

The change in location brought additional criteria to be 
met, including continuing to go paperless, timing showers 
at home, using natural cleaning products, focusing on 
wellbeing and encouraging engagement activities such as 
walking competitions.

All of these were benchmarked to achieve the Silver 
Award, with the auditors giving Meet Cambridge one of 
only eight Certificates of Recognition as a commendation of 
additional actions undertaken.

Leah Gibson, deputy manager at Meet Cambridge who led 
the initiative said: “This last year has been challenging for 
everyone and with the move to work from home, we needed 
to re-align our efforts in terms of prioritising sustainability. 
We devised a new set of criteria that we could all work 
towards individually and are delighted that our hard work 
has been recognised.”

The auditors added: “We have seen excellent initiatives 
from the team, especially considering that the staff have moved 
permanently to working from home. Considerable behaviour 
change has been achieved which is absolutely fantastic.”

http://narf.enthuse.com/fundraising/start#!/


INTERNATIONAL STUDENTS 
UPBEAT AS RESTRICTIONS EASE
An overwhelming 
majority of 
international 
students are upbeat 
about starting their 
programmes in UK 
and US universities 
this autumn 
as Covid-19 
restrictions 
continue to be lifted gradually.

A global survey conducted by INTO University 
Partnerships, a leading international education 
organisation, shows that 98% of overseas students, who 
currently hold offers from universities in the UK and the 
US, are excited about starting their term in autumn.

A total of 625 students from 80 countries – including 
China, India, Brazil, Nigeria, Indonesia and Saudi Arabia – 
took part in the survey. 

“The survey results prove that seeking an international 
degree in the UK and the US remains hugely popular among 
overseas students despite the challenges and uncertainties 
brought on by the Covid-19 pandemic. This confidence 
and interest are positive signs of recovery for the higher 
education sector, which has suffered tremendous losses 
due to the pandemic,” said Olivia Streatfeild, CEO of INTO 
University Partnerships.  

In the UK international students add US$32bn (£21.6bn) 
to the national economy.  

EUROPEAN AND UK 
EQUIPMENT SUPPLIERS 
POSITIVE FOR THE FUTURE
Foodservice equipment companies across the UK and 
Europe are broadly positive about their future prospects, 
according to the latest business survey from the European 
Federation of Catering Equipment Manufacturers (EFCEM).  

The survey, conducted in June 2021, had respondents 
from France, Germany, Spain, Ireland, Italy, Portugal, 
Sweden and Switzerland as well as the UK.  

More than two thirds said that current sales were over 
60% of pre-Covid levels, with a quarter saying they were 
at 90% or above.  Looking to the future, 46% expect to be at 
100% of pre-Covid levels by June 2022, and 63% expect to be 
at 100% by December 2022. 

“These are very positive figures, especially given the 
grim market conditions of the past 18 months,” says Phil 
Williams, EFCEM president.  “More customers are paying 
on time, too.  The picture is probably just about as good as it 
could be.”

Respondents were also positive in terms of support from 
their governments, with 48% saying they had received 
grants or loans.  In fact, 100% of those who had applied 
for grants or loans had been successful.  On the downside, 
100% of those making a Covid-related claim from an 
insurance company had been unsuccessful. 

http://www.lunchshow.co.uk
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FOOD TRENDS

As part of a trends refresh, Bidfood has 
pulled together a report which explores 
every element of the food and drink trends 
that will be dominating menus for the 
remainder of the year. 

From cuisine flavours and infusions, twists 
on classics and even dishes consumers have 
been unable to recreate at home, the report 
aims to help university operators stay ahead of 
the curve and entice customers in. The hottest 
trends to date are:

Wellness my way: 68% of consumers say 
the pandemic has made them more concerned 
about their health and wellbeing. This trend 
looks at the new and evolving ways that 
consumers are optimising their physical and 
mental health through the food and drink 
they consume, and the lifestyles they live - 
whether that is adopting completely new diets 
and lifestyles, or just subtler changes to their 
routine through healthy swaps.

Careful consumption: With UK consumers 
caring more about food sustainability than 
they did pre-pandemic, supporting local 
businesses and considering the social and 
environmental impact of their behaviours and 
food choices, in this new age of transparency 
this trend has never been so important. 
There’s nowhere to hide irresponsible 
practices or eye-watering air miles, as 
consumers look to support low impact and 
local businesses, as well as brands and 
producers that align with their values on 
diversity and equality.

Cuisines: With restrictions on travel 
again this year, many people are leaning 
towards food that brings to life their culinary 
adventures and excites their senses. In fact, 
52% of UK consumers say they want to be more 
experimental with their food choices than 
they were before pre-pandemic. 

Well established cuisines such as Middle 
Eastern or global flavours, continue to expand, 
but there are some new hot trends set to fuel 
the market. These include:
•	 Regional Chinese - More regionally 

inspired dishes using Cantonese cooking 
styles, spicy Sichuan flavours, or dishes like 
Shanghai dumplings and steamed bao are 
expected to be seen

•	 Flavours of South East Asia - Consumers 
are moving beyond the traditional Thai 
green curry and instead exploring regional 
influences, discovering flavours of 
Indonesia, Malaysia and Vietnam

•	 Caribbean - Jamaican ‘jerk’ flavour is 
not new, but it is rising in popularity and 
increasingly applied to a variety of foods, 
from Jerk rabbit, pork belly and burgers

•	 Korean – This cuisine is all about the 
ingredients, techniques and flavours – 
from fire-fried chicken wings and Korean 
garlic bread.

MACRO SOCIAL TRENDS 
Alongside the food and drink trends shaping 
2021, wider macro social trends have also 
become increasingly apparent. These trends 
continue to reveal shifts in consumer attitudes, 
behaviours and lifestyles, as well as showing 
that economic, social and sustainable influences 
are changing how consumers think, make 
decisions and act. The main social trends are:

THE NEW NORMAL
Places that were previously considered safe, 
have evaded consumers’ comfort zones 
due to the ongoing threat of the pandemic. 
Cleanliness and safety have never been more 
important, and they’re often overtaking price 
on consumers’ agendas when eating out.

CHANGING CHOICES
The pandemic has prompted many people to 
rearrange their priorities, adapt to new ways 
of working and living, and re-evaluate what 
truly matters. As a result Bidfood is seeing a 
real shift in consumer choices. The key factors 
that are top of mind for consumers are:
- Quality
- Something a bit different
- Caring for causes
- Supporting local.

For full details on Bidfood’s 2021 trends, 
including an in-depth insight and how they 
appear within the market, visit:  
bidfood.co.uk/2021-food-trends 

With the food and drink landscape having changed dramatically since 
the pandemic started last year, Bidfood has been busy dissecting 
the current food and drink trends to understand how they have 
manifested and evolved so far in 2021

http://bidfood.co.uk/2021-food-trends
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Nottingham Trent University (NTU) is a public 
research university dating back to 1843. This 
higher education facility is made up of four 
campuses across Nottinghamshire, which 
includes City Campus, located in the heart of 
Nottingham; the idyllic countryside estate of 
Brackenhurst; a dedicated student village at 
the Clifton Campus and Confetti in the city’s 
creative quarter.

Tending to some 32,000 students’ needs 
are the 15 foodservice outlets located across 
the campuses. From the Refectory at the Lyth 
Building on Brackenhurst campus that serves 
hot and cold snacks, to the World Kitchen at 
City Campus that offers a range of global dishes 
– students are well catered for.

PLANNING AHEAD
Looking back to March 2020, it’s a familiar 
story for NTU which went into lockdown along 
with all other universities. With the exception 
of two members of staff, the whole catering 
department was furloughed due to the closure 
of the foodservice outlets. 

“With so many people put on furlough it was 
important that we communicated with staff to 
ensure their wellbeing via email, WhatsApp and 
the newsletter,” explains Ivan Hopkins, head of 

hospitality and catering at NTU. “We produce 
a paper every quarter called CAT News, which 
is a way to keep staff up-to-date with what’s 
happening within the foodservice provision 
and we continued to send them this throughout 
lockdown and included a wellbeing edition. The 
university’s vice chancellor also holds regular 
Q&A sessions where staff can provide feedback 
and keep abreast of any changes.”

The university’s catering team used their time 
wisely, planning for the future while the present 
was quiet. Throughout lockdown the team began 
planning September’s graduation ceremony, any 
upcoming sporting events and menus for the 
retail outlets, cafés and conferences.  

“A lot of time and money has been put into 
Covid safety,” adds Ivan. “When staff came back 
we had Covid-19 induction packs for kitchen, 
hospitality and retail workers. They were 
given a tour and told of the new expectations 
for operating. We are confident that the staff 
appreciate all the communication during 
furlough and they have said how safe they felt 
coming back.”

FALSE START
All was quiet across the campuses until 
the return of the international students to 

Nottingham Trent University aims to create 
the ideal balance of a mix of fixed and mobile 
food venues

halls in August 2020. To cater to this group 
of students the catering department had to 
come up with a system to feed them while in 
quarantine and isolation. 

“We were very conscious of the bad press 
certain other establishments had received for 
their quarantine provision, so were keen to 
ensure that our students received nutritional 
items alongside special treats,” explains Ivan. 
“Around 4,700 quarantine packs were given 
out to students on their return in September. 
They were designed to cater for all dietary 
requirements and included a selection of 
popular grocery products as well as fresh fruit 
and vegetables.”

The packs, which were funded by the 
university at a cost of £115k, received positive 
feedback. Parents, in particular, appreciated the 
duty of care that NTU showed their children. “Due 
to the ever-changing situation the demand for 
isolation packs stopped virtually overnight, so we 
had a lot of overstock,” explains Ivan. “To avoid 
waste we worked with Nottingham City Council, 
homeless charities, the NHS and city food banks to 
redistribute the unused food and drink.”

NEW BEGINNINGS
As restrictions eased, some of NTU’s 
foodservice outlets began to open on campus. 
Six outlets were opened across three sites, 
including World Kitchen, Café Bonnington, Café 
Newton, Clifton Refectory, Boots Library and 
Lyth Refectory.
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“The reason we chose to open these outlets 
was because they would provide a variety of hot 
meals and grab-and-go options,” explains Ivan. 
“We have various platforms to communicate 
with students, from social media to emails. This 
was an essential service for a minimal campus 
population and as a result we saw footfall of 
around 8% compared to normal.” 

As more students entered campus, catering 
staff were brought back from furlough. 
However, 55 remain on furlough as there is 
currently no catered hospitality or upcoming 
events. This has, of course, impacted on 
budgets, with the NTU catering operation 
predicting 70% of revenue compared to 
2018/19.

“As a reaction to Covid-19 we introduced 
a click-and-collect service via our app, DILL 
NTU Click and Collect,” explains Ivan. “It was 
so successful that we will be rolling it out as 
part of our regular provision. This will serve 
two purposes – it will enable students to order 
and collect food with ease, while enabling us to 
communicate with students about our outlets.

“The app provides us with an essential tool to 
promote our products to our customers and it’s 
ideal for those who may be rushed for time as 
they do not have to queue. It also ensures they 
do not arrive at an outlet to find that the item 
they want is no longer available. These things 
help us increase our customer satisfaction and 
encourage repeat custom. Our app has had a 
positive effect on income generation.”

“Our app has had 
a positive effect on 

income generation”

TAKE TWO
Just before the first lockdown, two new 
foodservice outlets were launched – 
Goldsmith’s Café at City Campus and Lyth 
Refectory at Brackenhurst. Both had only been 
open a short while before being forced to close. 

“We launched Goldsmith’s Café in January 
2020,” says Ivan. “This fantastic space was only 
open for a couple of months before closure, but 
it was phenomenally popular with the students 
on campus.”  

The space where the café is now located was 
once Blackwell’s Bookshop and can seat 120, 
with the option to take food away. Now newly 
refurbished to create an industrial-style seating 
area with vegetation, this café serves a range of 
filled flatbreads and salad boxes. 

“We were keen to open a new outlet on the 
city campus which would be a real destination 
for students and high street-comparable in 
its décor and feel,” explains Ivan. “We worked 
in collaboration with our in-house design 
team, Constellations, to create an exciting 
contemporary space. Having trialled Lebanese-
style flatbread wraps on a smaller scale 
previously with great feedback, we decided to 
expand this by theming the new outlet and offer 
around this.”

The other catering project that had only 
just started its journey was the Lyth Refectory, 
which replaced the previous dining facility 
which was in need of updating. Here students 
can choose from a range of food and drink. In 

“A lot of time and money has 
been put into Covid safety”
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addition to the deli bar and homemade classics 
like fish and chips, burgers and jacket potatoes, 
students can also pick up sandwiches and 
pastries with barista-made hot drinks. 

“This venue has plenty of scope as it can 
seat about 180 people and the terrace area 
offers additional outside space,” explains Ivan. 
“The terrace will host a range of street food 
pop-ups that will not only expand menu options, 
but create a buzz around the food offering here. 
These concepts will be run by our catering team 
and be situated at the other campuses too.”

One of the pop-up facilities at Brackenhurst 
is Vegan Beets, which offers a range of plant-
based dishes. The idea for this concept came 
from students’ desire to see more vegetarian 
and vegan options on menus.

“We didn’t want to create a static space that 
was purely vegetarian or vegan, so we decided to 
invest in a pop-up offering that can move around 
from campus to campus,” explains Ivan. “We 
have increased the number of vegan dishes on 
all our menus by 82% by taking existing veggie 
dishes and making them vegan, which reduced 
the amount of work that would ordinarily go into 
making a vegan menu. We have also created 

some completely new dishes such as Beet and 
Carrot Burger, Spiced ‘Meat’ Balls, and Smokey 
Red Bean Soya and Pepper Chilli. It’s about 
getting the balance right for everyone.”

SUSTAINABILITY
NTU’s environmentally conscious status has been 
upheld for over a decade, having retained the 
Food for Life Silver Catering award since 2010.

“A lot of our planning is underpinned by our 
Food for Life status,” says Ivan.  “We focus on 
UK and local procurement, and healthy eating. 
Together they ensure we consider ethical, social 
and environmental factors. We have a good 
relationship with the sustainable development 
and procurement teams at the university and 
we have progressed well because of this. We 
continually strive to be more environmentally 
friendly. Last year, we took 115 tonnes of waste 
destined for landfill and sent it to a biodigester 
to create green energy.”

According to Ivan, there is very little single-
use plastic left on campus, with outlets moving 
from bottles to cans and replacing plastic 
cutlery with eco-friendly corn starch products. 

“I am very much of the opinion you will never 

remove plastic altogether,” asserts Ivan. “It is 
food safe and hygienic and currently a necessity 
until superior alternatives are available. We 
work with our suppliers to reduce plastic usage. 
The sandwiches we buy in now come with sugar 
starch windows, as opposed to plastic, and our 
vegetables come in reusable delivery trays as 
opposed to plastic bags.”

Sustainability is clearly important to students. 
This is evident in the NTU Green Rewards 
scheme where staff and students share their 
green actions and take part in sustainable 
and wellbeing behaviours. They can log their 
actions via a free app and take part in monthly 
challenges and earn points to win prizes.

Over 2,900 staff and students at NTU have 
taken part in Green Rewards, racking up an 
impressive 155,000 sustainability actions, which 
have collectively resulted in nearly 331,000kg of 
avoided carbon emissions.

As for the future? “Looking forward into 
the unknown we will have to see how things 
progress,” says Ivan. “I’m sure there will be a 
certain element of caution from students and staff 
as we move into a more normal world but we will 
be there to make sure they feel comfortable.” 

“Our planning is underpinned by 
our Food for Life status”
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The term ‘plant-based’ was coined to make 
a diet free of animal products appealing 
for health reasons, without getting into 
the ethical debate. But does that really 
mean vegans are more ethical than those 
defining as plant-based?

At Stem & Glory, this is a question that 
comes up often, most recently because our 
new tagline is ‘Gloriously Plant-based’. I get 
asked frequently if that means I’ve aban-
doned veganism? For me, the two things 
mean the same. In fact, we’re all about 
wholefood, plant-based, ethically sourced, 
low-carbon, circular, compassionate and 
cruelty-free food. So, is that vegan or plant-
based? And what’s the difference anyway?

BEGINNINGS
The term vegan was first coined in 1944 by 
Donald Watson and friends, although it wasn’t 
until the ‘80s that veganism was clearly de-
fined as follows: “A philosophy and way of liv-
ing which seeks to exclude – as far as is possi-
ble and practicable – all forms of exploitation 
of, and cruelty to, animals for food, clothing 
or any other purpose; and by extension, pro-
motes the development and use of animal-free 
alternatives for the benefit of humans, animals 
and the environment. In dietary terms it de-
notes the practice of dispensing with all prod-
ucts derived wholly or partly from animals.”

Interestingly, Dr T Colin Campbell coined 
the term ‘plant-based’ around the same time 
following research at the National Institutes 
of Health, which showed the therapeutic 
impact of a low-fat, high-fibre, vegetable-
based diet on cancer. He was seeking a term 
that described this diet without invoking 
ethical considerations.

In other words, veganism is about the 
abstention from animal products, not nec-
essarily with reference to healthy foods, 
whereas wholefood plant-based is very 
much focussed around the health benefits of 
following the diet.

EVOLUTION
In the early 1980s, veganism was very 
fringe, and plant-based was unheard of. But 
through the 1980s and 1990s as people’s 
consciousness started to shift, they started 
to question the ethics of eating meat.

Once we moved into the 2000s the term 
‘plant-based’ began to break into the main-
stream and, as we progressed through the 
2010s, the movement, and the term, sud-
denly started to gain traction.

But is it a bad thing for the vegan move-
ment that the term plant-based was popu-
larised? I’d suggest that the term plant-
based has contributed significantly to the 
rise in popularity of veganism, and that they 

Louise Palmer-Masterton, 
founder of award-winning, 
wholefood plant-based 
restaurant group Stem & Glory, 
explores the difference between 
vegan and plant-based diets

share responsibility for the rise of interest 
in the vegan movement with regards to ani-
mal welfare and health.

THE ENVIRONMENT
There’s another huge factor in the growth 
of both movements, and that is the envi-
ronment. When I became vegan, it was for 
the animals but back then, in the same way 
that health was not a key driver for those 
adopting a vegan lifestyle, the environ-
ment also wasn’t mentioned. Now, how-
ever, the environmental arguments have 
become increasingly compelling to the 
point that they can no longer be ignored. 
Most people I know now actively try to 
eat fewer animal products. But are these 
people eating more vegan food or more 
wholefood plant-based food?

Stem & Glory is going to stick with being 
both wholefood plant-based and vegan, but 
I do think we’ll see wholefood plant-based 
and veganism movements converging in 
coming years. 

FURTHER INFORMATION

stemandglory.uk 

http://stemandglory.uk
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THE PROCUREMENT REPORT
To help members better understand the TUCO frameworks, in each issue we put the spotlight on a different 
category to explain what they are and what they do. This month category manager Mandy Johnston focuses 
on Disposables & Kitchen Chemicals and how the pandemic has impacted the sector

WHAT DOES THE CATEGORY HELP WITH? 
There are four lots in this category, which cover the provision of 
disposable products for university takeaway outlets and cafés 
(such as sandwich bags, wrappers and stirrers), cleaning chemicals 
and allergen labels. Often referred to as DIPCHEM, the lots are: 
1a – disposables; 1b – reusable alternatives to disposables; 2 – 
chemicals; 3 – allergen labelling; and 4 – one stop shop. 

HOW MANY SUPPLIERS ARE THERE AND WHO ARE 
THEY? 
There are 22 suppliers across the four lots. They are: All Purpose, 
Alliance Disposable, Arrow Country Supplies, BCS, Bidfood, Bowak, 
Bunzl, Catering 24 (previously Magenta), Diversey, GMC Corsehill, 
HG Stephenson, Hamilton and Pollock, Instock Disposables, Keep 
Cups, Lothian Supply Co, Nivek, Planglow, Tri-Star, Unico, Vertella, 
Wareuk.com and Wray Bros.

WHEN IS THE CATEGORY IS UP FOR RENEWAL?
The framework went live on 15th December 2019 with a scheduled 
end date of 14th December this year. However, there is the potential 
to extend to 14th December 2023.

RECENT ISSUES IN THE 
CATEGORY
THE PANDEMIC
Last year the demand for PPE and associated items such as hand 
sanitiser was through the roof. Today suppliers predominantly 
agree that demand – and supply – is much steadier and managing 
stock is easier.

Catering 24, formerly Magenta, reports that demand for hand 
sanitisers and gloves has died down due to people washing hands 
more (which, in turn, led to more demand for hand dryers rather 
than paper towels). However, things are becoming ‘unstuck’ on the 
disposables side because manufacturers can’t keep up with demand. 
The company says it is often having to swap manufacturers in order 
to provide alternative supplies. 

Arrow County and All Purpose both say that PPE prices are 
dropping, though not for certain products such as nitrile and vinyl 
gloves (which can be sourced but have a high price). Arrow believes 
this could be an after-effect of the much longer Covid lead times. A 
factor that needs to be borne in mind when purchasing from supply 
chains. All Purpose says PPE prices are not quite as low as those 
pre-pandemic but are “getting better”. 

Nivek reports a possible shortage of nitrile gloves due to a 
renewed Covid-19 lockdown in Malaysia. It says that it expects a 
production shortage of approximately 15bn gloves and advises 
members to calculate a possible shortage into their forecast as well 
as consider the possibilities of alternatives such as latex gloves. 

Bowak reports that its supply of Covid-related items including 
PPE is fruitful and is experiencing no real issues currently in terms 
of supply. It agrees that costs of Covid-related products have 
dropped significantly. It has made a few adjustments to stock lines 
too; for example, making the choice to supply only iir surgical masks 
and not the Type 1 surgical masks. It maintains that costs on both 
lines are so similar that it has chosen to supply the better quality 
liquid-repellent ones only. 

BREXIT
Combined with Covid issues, Brexit has impacted stock levels. 
Arrow County advises that customers need to factor in longer 
lead times for stock coming from Europe and All Purpose says 
that pallet shortages, raw material shortages and container 
shortages have all impacted on DIPCHEM lines. Arrow highlights 
that the cost of logistics has quadrupled in some cases. Indeed, All 
Purpose has found costs increasing by around 15%, which is the 
levy for container charges which have gone up vastly. Catering 24 
acknowledges there have been some issues at European ports but 
says that it is finding more of a global issue in getting hold of stock. 

HGV DRIVER SHORTAGE
Suppliers have noted that the well-documented shortage of drivers 
has impacted the sector. Based on a survey of its members, the 
Road Haulage Association estimates there is now a shortage of 
more than 100,000 drivers in the UK, out of a pre-pandemic total of 
about 600,000. That number includes tens of thousands of drivers 
from EU member states who were living and working in the UK. 
Even before Covid, the estimated shortage was about 60,000 drivers.

Bowak says that the shortage has resulted in extended 
lead times. Its account managers are working closely with its 
procurement team forecasting every customer’s use. The company 
has increased its stock holding and is regularly ordering a two-
month supply for each customer (if under contract). If a customer 
is not under contract, Bowak is asking for them to commit to two 
months of stock. The two-month supply of stock adds a price 
security for the customer for the foreseeable future. 
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CATERING LIGHT & HEAVY EQUIPMENT
CATEGORY MANAGER: HANNAH MYTON-WRIGHT
CONTACT: HANNAH.MYTON@TUCO.AC.UK
0161 713 3422

ALCOHOL 
CATEGORY MANAGER: HANNAH MYTON-WRIGHT
CONTACT: HANNAH.MYTON@TUCO.AC.UK
0161 713 3422

CONVENIENCE RETAIL PRODUCTS AND 
SERVICES
CATEGORY MANAGER: KIM ASHLEY 
CONTACT: KIM.ASHLEY@TUCO.AC.UK
0161 713 3429

DESIGN & INSTALLATION FOR THE 
CUSTOMER EXPERIENCE (CATERING & 
SOCIAL SPACES)
CATEGORY MANAGER: NICOLA MELLOR 
CONTACT: NICOLA.MELLOR@TUCO.AC.UK
0161 713 3426

DISPOSABLES & KITCHEN CHEMICALS
CATEGORY MANAGER: MANDY JOHNSTON
CONTACT: MANDY.JOHNSTON@TUCO.AC.UK 
0161 713 3427

FRESH FRUIT & VEGETABLES 
CATEGORY MANAGER: JANE EVE 
CONTACT: JANE.EVE@TUCO.AC.UK
0161 713 3424

FRESH SEAFOOD 
CATEGORY MANAGER: HANNAH MYTON-WRIGHT 
CONTACT: HANNAH.MYTON@TUCO.AC.UK 
0161 713 3422

FRESH/FROZEN MEAT & POULTRY
CATEGORY MANAGER: KIM ASHLEY
CONTACT: KIM.ASHLEY@TUCO.AC.UK 
0161 713 3429

GROCERY PROVISIONS, FROZEN
& CHILLED FOODS
CATEGORY MANAGER: NICOLA MELLOR
CONTACT: NICOLA.MELLOR@TUCO.AC.UK
0161 713 3426

HOT BEVERAGES
CATEGORY MANAGER: NICOLA MELLOR
CONTACT: NICOLA.MELLOR@TUCO.AC.UK
0161 713 3426

FRAMEWORK
FOCUS

The company is also frequently using more UK manufactures to source 
supplies. An example of a recent change is building a relationship with 
Uniwipe, which manufactures virus-killing wipes in Scotland. This has enabled 
the company to lower its carbon footprint and receive a regular supply and 
maintain cost, without adding additional transportation costs and import duties.

LOGISTICAL COSTS
NIVEK reports increased shipping costs from Southeast Asia which will impact 
the price of PPE, gloves in particular. Pre-pandemic a full 40 container load 
(of gloves) was around $2,500; this has now risen to $20,000. The cost of truck 
transports from China to Germany are no better, with a cited cost of around 
$25,000 per truck and transit time around 20 days. Drastic price reductions for 
gloves are therefore not to be expected due to these sea freight increases. 

DISPOSABLES
During the pandemic, disposable products were in high demand and concerns 
over their environmental impact took a back seat. Suppliers are now reporting 
that the market is becoming more stable and that customers are reverting to 
more environmentally friendly choices. Catering 24 says that sales of products 
such as paper cups increased due to Covid-19 and it believes that this “may 
slow down when members start having indoor foods and using crockery”.

The global shortage of the bio plastic PLA, made from corn starch, reported 
last year is ongoing, though All Purpose believes there are ‘delays’ rather than 
shortages. It says it can be sourced but the supply is inconsistent. 

PLASTIC PACKAGING
Catering 24 reports that the war on plastic has not been as prevalent in the 
last 12 months due to the pandemic. All Purpose agrees that the agenda has 
been ‘as fierce’ but also highlights the fact that TUCO members are becoming 
more educated about plastics and gaining a better understanding of how to 
dispose of it, rather than not using it.  

Bunzl Catering Supplies says it has been asked to supply more food 
packaging that reduces hand contamination, such as wrapped paper straws 
and wrapped wooden cutlery. A growing appetite for grab-and-go or eating in 
more private spaces means foodservice packaging items have become more 
focused on safe and practical food delivery options and tamper evidence. 
Product design is also increasingly focussed on improved recycled content and 
the ability to separate materials, offering end users clearer guidance over end 
of life. The company has produced a brochure dedicated to food packaging for 
a new normal post Covid-19 and a brochure dedicated to innovation in food 
packaging post Covid-19.

mailto:HANNAH.MYTON@TUCO.AC.UK
mailto:HANNAH.MYTON@TUCO.AC.UK
mailto:KIM.ASHLEY@TUCO.AC.UK
mailto:NICOLA.MELLOR@TUCO.AC.UK
mailto:MANDY.JOHNSTON@TUCO.AC.UK
mailto:JANE.EVE@TUCO.AC.UK
mailto:HANNAH.MYTON@TUCO.AC.UK
mailto:KIM.ASHLEY@TUCO.AC.UK
mailto:NICOLA.MELLOR@TUCO.AC.UK
mailto:NICOLA.MELLOR@TUCO.AC.UK
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RADNOR BACKS ANTI-BULLYING 
ALLIANCE
Soft drinks manufacturer Radnor has made the 
Anti-Bullying Alliance its charity of the year. The 
company is making a donation to the charity and 
encouraging its staff to fundraise during the 
course of the year-long partnership, which runs 
until June 20, 2022.

The money raised will support the charity’s 
vital work to unite against bullying and improve 
the way schools prevent and respond to bullying 
taking place online and face-to-face.

Radnor will also be taking part in Anti-
Bullying Week’s ‘One Kind Word’ between 15th-
19th November which is expected to involve 80% 
of schools and reach over 7.5m children and 
young people.

William Watkins, founder and managing 
director of Radnor Hills, said:  “Anyone who has 
experienced bullying will know how distressing 
it is. We have a following of over 20,000 school 
children aged 13-20 who we interact with every 
day on Instagram.

“We hope that our partnership with the 
Anti-Bullying Alliance will help to support 
young people who may be experiencing bullying 
themselves.”
radnorhills.co.uk

TUCO SUPPLIER NEWS

DAWN FOODS APPOINTS 
FORMER STUDENT 
AMBASSADOR
Dawn Foods has appointed one of its 
former student ambassadors, Vaishnavi 
Vora, as a junior product developer.

Vora, who graduates this year 
from University College Birmingham 
(UCB) with a BSc (Hons) in Bakery 
and Patisserie Technology, has joined 
Dawn’s R&D department based at 
the company’s UK headquarters 
and manufacturing site in Evesham, 
Worcestershire.

Vora was one of Dawn’s 2020 
student ambassadors who provided 
valuable insights, blog posts and 
created inspiring recipes. Vaishnavi 
also shared her experience as a 
student studying a hands-on degree 
such as bakery in the middle of a 
global pandemic and lockdown.
dawnfoods.com

RATIONAL INVESTS €30M IN NEW FACTORY
Rational passed a milestone this June 2021 when the 50,000th iVario was manufactured.
The success of the cooking system has led to the need for the company to expand its 
production facilities at Wittenheim in France.  

The Wittenheim factory delivers to over 120 countries and Rational is investing €30m 
in the new building, which will feature an office complex as well as training centre, 
300-seater restaurant and a small museum.

Rational is taking advantage of the opportunity to build a truly sustainable building. 
The steel construction will be highly insulated and energy-efficient; the building will be 
heated and cooled by a heat pump; intelligent, daylight-dependent LED lighting controls 
with separate lighting zones will save energy; and the high proportion of glass in the 
façade will ensure the best possible working conditions. 
rational-online.com

GET SMART ON FOG MANAGEMENT

Filta Environmental has launched a programme of education and support 
services to help ensure fats, oils and grease (FOG) compliance on 
commercial kitchen design projects.

FOG compliance is becoming an increasingly important issue for caterers, 
with water companies taking proactive steps to ensure the operator 
has grease management systems in place to prevent FOG from causing 
blockages. 

The FOGSmart education programme is designed to educate Filta dealers 
on the issue of FOG, helping them to specify better solutions for operators. 
This covers everything from the legal requirements to the range of solutions 
available on the market.

Under FOGPartner, Filta will attend site on behalf of the dealer and 
undertake a survey which covers all elements of technical specification, 
ensuring an expert assessment of all requirements.

While FOGSure from Filta provides full CAD review and specification of 
any kitchen, guaranteeing that kitchen designs are FOG compliant to meet 
the requirements of water companies.
filta.co.uk

http://rational-online.com
http://radnorhills.co.uk
http://dawnfoods.com
http://filta.co.uk
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KITCHEN EQUIPMENT MAINTENANCE, 
DEEP CLEANING & VENTILATION DUCTING 
SERVICES
CATEGORY MANAGER: KIM ASHLEY
CONTACT: KIM.ASHLEY@TUCO.AC.UK
0161 713 3429

CATERING INNOVATION & CONCEPT SOLUTIONS
CATEGORY MANAGER: HANNAH MYTON-WRIGHT
CONTACT: HANNAH.MYTON@TUCO.AC.UK
0161 713 3422

LABORATORY &  INDUSTRIAL GASES (LUPC)
ADMINISTERED BY LUPC (EXTERNAL)

IUPC.LUPC.AC.UK/

MILK, DAIRY, MORNING GOODS & BREAD
CATEGORY MANAGER: HANNAH MYTON-WRIGHT
CONTACT: HANNAH.MYTON@TUCO.AC.UK
0161 713 3422

PPE & CLOTHING
ADMINISTERED BY THE CPC

RECRUITMENT SERVICES
CATEGORY MANAGER: NICOLA MELLOR 
CONTACT: NICOLA.MELLOR@TUCO.AC.UK
0161 713 3426

SANDWICHES & ASSOCIATED PRODUCTS
CATEGORY MANAGER: KIM ASHLEY 
CONTACT: KIM.ASHLEY@TUCO.AC.UK
0161 713 3429

SOFT DRINKS & ASSOCIATED PRODUCTS
CATEGORY MANAGER: MANDY JOHNSTON
CONTACT: MANDY.JOHNSTON@TUCO.AC.UK 
0161 713 3427

SUSTAINABLE FOOD WASTE MANAGEMENT 
SERVICES
CATEGORY MANAGER: MANDY JOHNSTON
CONTACT: MANDY.JOHNSTON@TUCO.AC.UK
0161 713 3427

VEGAN & VEGETARIAN SPECIALIST FOODS
CATEGORY MANAGER: MANDY JOHNSTON
CONTACT: MANDY.JOHNSTON@TUCO.AC.UK
0161 713 3427

VENDING
CATEGORY MANAGER: MANDY JOHNSTON
CONTACT: MANDY.JOHNSTON@TUCO.AC.UK
0161 713 3427

MEAT AND POULTRY

The meat and poultry category is currently out to tender.  Documents are now 
available for suppliers to access via the InTend Portal.  We are following the 
restricted procedure with a view to creating a new framework which with be 
available from 1st January 2022.  If you have any local suppliers that you would 
be keen to be involved in the process, please contact category manager kim.
ashley@tuco.ac.uk and further details will be provided.

DISCOVER THE VERY LATEST NPD AT TUCO.AC.UK
The category managers at TUCO talk to new brand owners and manufacturers 
almost every day and are often the first to hear about exciting new products.  
Many suppliers are keen to have their products available to the TUCO 
membership but have not yet established a route to market.

A new section on the TUCO website now showcases these innovations and 
members can click through to request samples and give valuable feedback to 
the companies involved. This information will then be used to help them gauge 
interest with a view to gaining listings with TUCO nominated distributors. 

The products listed on the site will change on a regular basis, so it’s a good 
idea to keep popping back to see and sample what’s new.
Visit:  tuco.ac.uk/procurement/supplier-promotions-new-products

BUON APPETITO!
Lactalis Professional UK & Ireland has enlisted high-profile Italian chef Giancarlo 
Caldesi to host a series of online masterclasses alongside its development chef, 
Mark Bradford. The masterclasses feature the Galbani Professional cheese 
portfolio, with recipes and culinary tips delivered as part of the From One Chef To 
Another campaign activations.

The masterclass campaign, Caldesi Cooks Galbani, is aimed at helping chefs 
champion the art of Italian cuisine and inspire them to create crowd-pleasing 
dishes which add an Italian flair to their menus. It sees the two chefs join forces 
to present four unique masterclasses, each focusing on a different Galbani 
Professional product - mozzarella, ricotta, Dolcelatte or mascarpone.

Italian dishes present an opportunity for operators to capitalise on the cuisine’s 
ongoing popularity among consumers. Italian cuisine took the top spot from a 
choice of 34 national cuisines in an international YouGov study with an average 
popularity score of 84% across all the nations surveyed, rising to 91% among 
British consumers.
lactalispro.co.uk
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SOFT DRINK GIANTS LOOK TO REDUCE USE 
OF VIRGIN PLASTIC
The promise of endlessly recycled PET plastic is one step closer, as 
the Consortium – Carbios, L’Oréal, Nestlé Waters, PepsiCo and Suntory 
Beverage & Food Europe – has produced the world’s first food-grade PET 
plastic bottles produced entirely from enzymatically recycled plastic.

Each Consortium company has successfully manufactured sample 
bottles – based on Carbios’ enzymatic PET recycling technology – for 
some of their leading products including Perrier, Pepsi Max and Orangina.

The feat is the culmination of nearly 10 years’ research and 
development by Carbios to create a new process and supercharge an 
enzyme naturally occurring in compost heaps that normally breaks 
down leaf membranes of dead plants. By adapting this enzyme, 
Carbios has fine-tuned the technology and optimised this enzyme 
to break down any kind of PET plastic (regardless of colour or 
complexity) into its building blocks, which can then be turned back into 
like-new, virgin-quality plastic.

Carbios’ patented enzymatic PET recycling process enables a wide 
variety of PET plastics to be recycled into virgin quality, food grade 
rPET. PET plastics that would otherwise go to waste or be incinerated, 
can now be brought back into a continuous circular system of recycling. 
And this can be achieved at high speed – breaking down 97% of plastic 
in just 16 hours – 10,000 times more efficient than any biological plastic 

recycling trial to date (according to a 
peer-reviewed article in ‘Nature’).

Together, these brands say they 
will work to scale this innovation 
to help meet the global demand for 
sustainable packaging solutions. In 
September 2021, Carbios will break 
ground on a demonstration plant, 
before launching a 40,000-ton capacity industrial facility, by 2025.

Jean-Francois Briois, head of packaging material science and 
environmental sustainability Nestlé Waters global R&D commented: 
“It is very exciting to see that the quality of the prototype bottles made 
from coloured recycled PET materials is virtually identical to clear 
virgin PET. When we reach industrial scale, this enzymatic recycling 
technology will enable us to produce high-quality rPET bottles and 
help Nestlé Waters in our journey to boost the circular economy and 
reduce the use of virgin plastics.”

Ron Khan, global VP of packaging, beverages, PepsiCo added: 
“PepsiCo is committed to building a circular economy to achieve our 
vision that packaging never becomes waste. We are dedicated to 
reducing the virgin plastic we use and with the breakthrough Carbios 
enzymatic recycling technology, we can help keep valuable material 
in the circular economy, reduce waste and take another step toward a 
truly closed loop system.”

‘HEALTHY FOOD’ SYNONYMOUS WITH 
‘GOOD FOR THE ENVIRONMENT’, SAYS 
GLOBALDATA
Following the recent announcement of the UK national food strategy 
reform, Jenny Questier, senior consumer analyst at data and analytics 
company GlobalData notes that the proposed reforms will help blur the 
lines between individuals’ health and environmental health, making 
‘healthy food’ synonymous with ‘good for the environment’.

Questier commented: “Many consumers’ purchasing decisions take 
into account both health and sustainability, and these two issues are 
becoming increasingly linked as healthier alternatives are seen as 
‘better’ overall.

“We know from GlobalData’s consumer surveys that keeping the 
whole family healthy and safe has been of utmost importance to 
consumers – especially during this uncertain time when health issues 
are at the forefront of consumers’ minds. An increasingly aware 
consumer base is looking for accessible products that align with their 
values.”

GlobalData’s 2021 Q1 Consumer Survey found that health and 
wellbeing continues to be a key driver for purchase for 45% of UK 
consumers. Further, 45% of UK consumers are currently buying plant-
based alternatives for health reasons, while 28% are buying these for 
sustainability reasons.

Similarly, GlobalData’s 2021 Q2 Consumer Survey revealed that 
environmentally friendly products are a key driver for purchase, with 
over two thirds (70%) of UK consumers finding sustainably or ethically 
sourced ingredients appealing.

Questier continued: “Many consumers have used the pandemic 
period to pause and reflect on their shopping habits. Where personal 
motivation to lose weight or eat healthier has fallen flat, particularly 
regarding weight management as terms like ‘bikini body’ have come 
under fire for negative connotations, the desire to support a wider, 
global issue is stronger than ever; and, with the right communication, 
the message that healthier eating also helps environmental issues 
could give healthy eating measures an extra boost.”

IVARIO PRO RECOGNISED FOR ENERGY 
EFFICIENCY 
The Rational iVario Pro has won the Energy Efficiency 
Innovation in Heavy Catering Equipment award at this 
year’s Irish Foodservice Suppliers Awards (IFSAs).  While 
the award winners were unveiled in an online ceremony in 
late June, the winning products will be on display later this 
year in a special enclosure at the CATEX show (RDS Dublin 
2nd-4th November). 

Announcing the award, chair of judges Maurice Bergin, 
managing director of GreenHospitality.ie, described the 
iVario Pro as a ‘market leader in energy efficient cooking.’  
He also noted that the iVario Pro is the only multifunctional 
cooking appliance in its category recognised by the HKI 
certification data base.  This offers easy, fast and free 
access to energy consumption figures, with comparative 
data based on set guidelines, helping buyers make the best 
decision for their requirements.

The iVario Pro can boil, deep fry, shallow fry and 
pressure cook, delivering an energy saving of up to 40% 
compared to conventional cooking devices. The patented 
iVarioBoost heating system delivers up to 94% energy 
efficiency with quick and precisely controlled power from 
the ceramic heating plates.
rational-online.com

Rational sales director 
Sandy Thomassen heads 
the company’s team in 
Ireland

http://rational-online.com
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THE REAL THING WHEN IT COMES TO RECYCLED PLASTIC
Coca-Cola Great Britain (GB), in partnership with Coca-Cola Europacific 
Partners (CCEP), is set to reach a significant milestone by using 100% 
recycled plastic in all on-the-go bottles across its entire range, as it continues 
its progress towards fully sustainable packaging.

The move means that all plastic bottles of 500ml or less in Great Britain 
are to be made with 100% recycled plastic and will continue to be fully 
recyclable. The rollout commences in September, when the first 100% 
recycled 500ml bottles will start appearing on shelves.  This milestone means 
Coca-Cola Great Britain will increase the amount of recycled plastic material 
in smaller bottles from 50% to 100%.  

Coca-Cola’s use of recycled plastics in Great Britain now saves 29,000 
tonnes of virgin plastic each year – the equivalent of 2,292 double-decker buses.

This change is another step on Coca-Cola’s journey towards 100% recycled 
or renewable plastic in all its bottles, and the creation of a circular economy 
for its PET packaging. The company is also completing the transition from 
plastic shrink wrap to cardboard packaging across all multipacks. 

Although all of Coca-Cola’s bottles have been 100% recyclable for many 
years, too many are still not being recycled. To make it easier to recycle plastic bottles Coca-Cola 
has been working closely with the Scottish and Westminster governments and industry partners 
on a well-designed Deposit Return Scheme (DRS). This will encourage more people to recycle and 
ensure a greater collection of bottles in a clean, efficient way so that they can be remade into new 
bottles again and again. An effective DRS is planned for implementation in Scotland by July next 
year with England and Wales following thereafter.

Helen Bird, strategic technical manager, WRAP, commented: “It takes 75% less energy to make 
a plastic bottle from recycled plastic, and with plastic waste significantly contributing to fossil 
emissions when incinerated it’s never been more important to specify recycled content and keep 
packaging in a circular system. It’s positive to see Coke, founding members of The UK Plastics 
Pact, continuing to push the boundaries on design and engaging with its customers to place the 
bottles in the recycling, since achieving 100% recycled content is going to be strongly reliant on 
getting those bottles back.” SUSTAINABLE FOOD 

SURVEY 
SOS-UK, the student-led education 
charity focused on sustainability 
which recently wrote a  food 
guide for universities, colleges, 
students’ unions and students 
(in collaboration with Sustain, 
the alliance for better food and 
farming), is conducting a research 
project designed to understand 
more about experiences of 
sustainable food within institutions 
across the UK.  They have recently 
completed student-facing research 
to understand their views and 
experiences, and now want to 
hear from staff in institutions who 
have a responsibility for, or a role 
involving, food retail or catering. 
This can be at any level and 
includes staff hired directly by the 
institution or by external providers. 
The survey can also be completed 
by staff who have been furloughed 
at any point and for any period 
since the outbreak of COVID-19.  
You can access the survey at  
tuco.ac.uk/foodsurvey

TRAFFIC LIGHT FOOD ECO LABEL TO LAUNCH THIS AUTUMN 
Global food giants and a group of Europe’s leading supermarkets 
have teamed up with the world’s top food and environmental 
scientists to form a new non-profit organisation that will issue front-

of-pack environmental scores on food products from this September.
Foundation Earth is the brainchild of Denis Lynn, the Northern Irish food entrepreneur who 

died in May 2021 following a quadbike accident.
M&S, Sainsbury’s and the Co-op join the world’s biggest food company Nestlé, protein giant 

Tyson Foods and Spanish supermarket Eroski on the Foundation’s industry advisory group, 
each signing up to “explore the potential for environmental labelling on food products and to 
support Foundation Earth’s ambition to help build a more sustainable food industry”.

A pilot launch will see a group of Europe’s leading food brands launch front-of-pack 
environmental scores on a range of products this September – while the world’s largest food 
business, Nestlé, is supporting an intensive nine-month development programme to prepare 
the Foundation for full Europe-wide roll out in 2022.

Lynn’s firm Finnebrogue Artisan, which owns Britain’s biggest bacon brand Naked, is one of the 
first-mover food producers adding eco-scores to their products this autumn, in advance of COP26.

Former cabinet minister Chris Grayling MP, who currently has a private members bill in 
the House of Commons calling for environmental labelling of food and drink products, said: 
“Environmental labelling of food products is long overdue and something I have been calling for 
now for some time. Consumers need clear and credible information they can trust so they can 
make more sustainable buying choices. 

“I applaud the companies that are taking part in the pilot launch this autumn and hope it 
will prove to be a really positive step in the right direction. To build a more sustainable planet, 
reduce carbon emissions and minimise biodiversity loss we must build a more sustainable food 
industry. Foundation Earth’s front-of-pack scoring system provides us with the potential to drive 
positive change in a commercially viable way.”

WHAT’S  
IN SEASON 
AUGUST
•	 Aubergine
•	 Basil
•	 Blueberries
•	 Broccoli
•	 Chard
•	 Chillies
•	 Chives
•	 Damsons
•	 French beans
•	 Loganberries
•	 Marrow
•	 Plums
•	 Redcurrants
•	 Shallots
•	 Sweetcorn

http://tuco.ac.uk/foodsurvey
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From gut health and 
employee wellbeing 
to sustainable food 
choices TUCO’s recent 
Summer Conference 
put members in the 
driving seat on the 
road to recovery.   
Liz Jones reports

Philip Rees-Jones, TUCO chair, kicked the day off 
with a warm welcome and reminded attendees 
how far the sector has come since the last 
Summer Conference in 2020 which tackled the 
challenges of a VUCA (volatile, uncertain, complex 
and ambiguous) world. “It may not be such a 
VUCA or Covid world now, but there are still 
many unknowns,” he said. “We’re not out of the 
woods and we continue as caterers to be agile and 
demonstrate the true value of an in-house catering 
team. We are on the road to recovery.”

GUT REACTION
Moderated by Manish Shah, associate director 
of King’s Food at King’s College London, the first 
session focused on the importance of gut health 
when it comes to health and mental wellbeing. A 
relatively new science, it was presented by twins 
Alana and Lisa Mcfarlane (former Freshers Week 
DJs) founders of The Gut Stuff and their head of 
nutrition Kristy Coleman. Lisa was excited to be 
presenting to TUCO members: “You guys have 
such tremendous influence over so many guts!” she 
exclaimed. “Food is power!”

    Kristy explained how the gut works and 
emphasised how “it’s not just about digestion 
absorption.”
    She used an amusing ‘festival site’ analogy 
to explain the ‘microbiome’ which refers to the 
microbes that live in the large intestine. “Confuse 
those microbes [by changing your sleep cycle for 
example] and that festival turns into a mosh pit,” 
she warned. Microbes help support immunity, with 
the gut being responsible for 70% of a person’s 
immune system. They also produce certain 
vitamins and can affect the metabolism. They need 
to be looked after, she said and eating fibre is key. 
Alana emphasised that it did not involve changing 
life around 180 degrees. “It’s about simple swaps,” 
she said with Lisa highlighting the need for the 
story around the science to be told. “This diet is not 
a solution,” she said. “Education is needed.” The 
Gut Stuff team went on to give their top five tips to 
support gut health:
Chewing: Kristy advised to ‘chew, chew and chew 
again’. “It’s not what we eat, it’s how we eat,” 
she said. The more food is chewed, the better it 
gets into the system and the better absorption of 
nutrients. Saliva generation is important too and 
suggested smoothies should not be served with 
straws. 

Fibre: Acknowledging that nine out of 10 people 
don’t get enough fibre into their diet – the daily 
target is 30g – Kristy underlined that there are 
different types of fibre, and microbes need them 
too. She recommended attendees download the 
fibre table on The Gut Stuff website though advised 
that increasing fibre in a diet should ‘start slow’.
Variety: Based on a study in the US, gut health 
was better in people who ate 30 different types of 
plant per week. “Diversity is key,” said Kristy. She 
suggested various ways that people could build 

better diversity into their diets by meal planning; 
keeping a gut diary; avoiding eating the same lunch 
every day; and eating different coloured fruit, herbs 
and spices. She urged attendees to take up the ’30 
plant challenge’. 
Hydrate: The team agreed that drinking 1.5-2 litres 
of water a day was essential, particularly given the 
fibre element of the diet. 
Exercise: Think movement ’10 minutes here, 
10 minutes there’ rather than hard gym 
training sessions, Alana said. Exercise affects 
the microbiome too. “Do something you like,” 
she advised.

TECHNOLOGY ADVANCES  
Garry Collins of The Access Group took the 
upcoming introduction of Natasha’s Law in October 
as his starting point for the session entitled ‘The 
Technological Road to Recovery’. He focused on 
TUCO Online’s and ProcureWizard’s ability to 
facilitate the new labelling requirements. Research 
by Access found that only 18% fully understood the 
implications of the new legislation and that 43% 
had a labelling solution in place. He pointed out that 
Access’s EPOS solution can also display allergen 
information on the till and to the kitchen. He also 
recommended Access Workspace, a single sign-on 
software which brings Access’s products together 
in one place so users can analyse spend, payroll, 
EPOS sales, etc in one dashboard.
    Access colleague Sunny Rutherford outlined 
the advantages of Advanced Stock Control which 
‘gives granular detail’ about areas such as stock 

ONWARDS 
AND 
UPWARDS

“Food is power!”

Alana and Lisa McFarlane

The Access Group explored technological options
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depletion, transfer of stock between units and 
wastage. Lorna Wilcox of Access Collins, the 
reservations and booking specialist, took attendees 
through the possibilities of booking systems. 
“Bookings weren’t a thing for the university sector 
but with Covid all that’s changed,” she said. She 
suggested that a system could help operators know 
exactly how many people were on site and help 
them direct customers to other outlets if full. Such 
apps can also help with ticketed events, such as 
during Freshers Week. Lorna also highlighted their 
use in pre-ordering, another Covid-related initiative. 
“Pre-ordering upsells by 12% on average,” she 
said. She also lauded the Collins system’s live-wait 
feature which was about keeping people safe and 
helped with efficient table management. 

PUTTING PEOPLE FIRST
The importance of looking after the mental 
wellbeing of staff was examined in a session 
presented by Peter Fullard, CEO Upskill People, 
Peter Harris, people development partner at craft 
and book retailer The Works, and Elton Gray, 
commercial & operations director of Creams Café, 
the UK dessert parlour chain. 
    Peter focused on the need to set measurable 
goals of wellbeing programmes, given the adage 
‘what gets measured, gets done’. He told attendees 
there were certain key areas to a successful online 
training programme: it must be linked to the 
business strategy and its goals (how will it make 
a difference) and when it comes to measurement, 
statistics were good, but ‘vanity stats’ were not. A 
business does need to know how many people have 
completed the programme but it also must discover 
what the learners thought of the programme and 
capture their ideas and any positive outcomes.
    Elton told delegates that Creams had faced 
the challenges of a takeover as well as the 
pandemic and ‘pingdemic’ in recent months. 
There are 1,400 employees across 100 stores, 
though 90% of these are franchises. When the 
pandemic hit, all training went to Zoom but his 

personal challenge was how to keep driving 
positive change in myriad businesses. “How do 
you ensure they [franchisee employees] have the 
same benefits and care?” he asked. 
    The solution was to launch The Creams People 
Programme (its tag line ‘Being the Creams of 
the Crop’) together with Creams Academy which 
incorporates some the regular health and safety 
training but also some MIND mental health modules 
he had learned about from Peter. Out of this came 
Creams Platinum Store of Excellence, an online hub 
that drives staff engagement.      
    Elton believes that it has dramatically impacted 
retention and that staff loss has been minimal. “The 
biggest part of the challenge begins now,” he said, 
listing the ongoing tests of recruitment, smaller 
working teams, increased work hour flexibility 
and preparing for the unknown (“whether that’s 
another lockdown or not”). Creams is also now 
launching apprenticeships to enable staff to gain a 
transferable skill.  

At the start of the lockdown inMarch 2020, The 
Works changed its hashtag#creatingsomethingspe
cial to #protectingsomethingspecial because when 
all 525 stores closed and its 4,000 staff furloughed, 
the company was concerned it was going to lose a 
lot of staff. “A lot of colleagues have jobs which are 
not considered careers and are considered ‘stop 
gaps’ for many,” Peter said. “We wanted them to 
know that they were cared for and looking after 
their wellbeing.”

“Pre-
ordering 
upsells 

by 12% on 
average”

Panel discussions ventured 
outside university 
hospitality with speakers 
from The Works and 
Creams Café

Kristy Coleman, head of nutrition, The Gut Stuff
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THE POWER OF POSITIVE PSYCHOLOGY

Psychologist and motivational 
speaker Andy Cope, aka the happiness 
professor, shared some of his beliefs 
about ‘the science of happiness’. For 
150 years, traditional psychology has 
focused on ill people who ‘need fixing’ 
and that despite the best medications 
and therapy, mental health has 
worsened. He thinks by turning that 
on its head – by learning from happier, 
positive people – you can learn to 
become ‘you at your best’. 

He suggested delegates create a ‘To Be’ 
list in order to shift their perspective 
– be positive, happy, kind, etc – and 
also think of 10 things to be grateful 
for. “Gratitude is the fertiliser of 
happiness,” he said. 

Andy also related his discovery of a 
16th century Japanese tea ceremony 
during lockdown which made him reject 
growing ‘Groundhog Day’ feelings. The 
ancient ceremony involves being ‘fully 
present’ for the ‘one time only’ event. 
“Unless, you’re incredibly careful, 
life can be a bit samey,” he said. But 
thinking about ‘being fully present’ 
and owing that to the people around 
you, made him feel alive and more 
connected. 

He also introduced the idea of an 
‘Emotional Soup’. “In any social 
interaction where people are thrown 
together, everybody is having a say 
in the flavour of the ‘soup’,” he said 
and asked delegates to consider 
what flavours they were adding and 
what they could add. “Passion, love, 
confidence?”

    A communications strategy was devised which 
included regular weekly emails to employees’ 
personal email accounts and the creation of a 
Facebook group, a free and instant tool to use. The 
Facebook page posted vlogs and video updates 
from directors during lockdown, as well as 
instigating long service awards and a kudos card. 
In April 2020 while everyone was on furlough 
the company set up a ‘I Can Be’ programme 
which provided training and career paths. “Sales 
assistants now know how they can become an 
area manager and what they need to do to get 
there,” he explained. 
    The pandemic caused The Works to restructure 
how it looks at ‘health and safety’, now adopting 
the term ‘health and wellbeing’. “Mental ill health 
is our number one reason for sickness absence,” 
he said. The company now acknowledges that 
physiological safety is as important as physical 
safety. “It’s a big step change for us,” he admitted.  
They’ve launched six of the Mind charity’s Upskill 
courses and 75% of staff have now completed one 
or more of them. 
    Peter revealed that as a result of the work 
into staff engagement, staff turnover is down by 
over 50% (despite six months of furlough); its 
engagement survey results are up 10% on 2019 
and internal promotion is up by 25% in the year to 
date. Peter hopes to get that figure to 50%.
    The company’s work in this area is ongoing. 
“We’re keen not to stop!” he said. It launched an 
Ethics Committee in June and is also expanding its 
mental health support with a new initiative called 
Wellbeing Warriors. “There is a real community 
feeling in the business now,” he said.

DEGREES OF SUCCESS 
An afternoon session entitled ‘The Business 
Road to Recovery’ detailed the Hospitality 
Consultancy Reports from three students who 
had recently graduated from the TUCO/LSBU 
Master’s Degree course. 
    Nick Burdett of Leeds Conservatoire shared 
his findings with regards to how to engage 
a casual student workforce (and promote 
hospitality as a career). He admitted that he 
had not discovered the answer but that his 
work had given him a greater understanding 
of the individual and what can motivate. He 
interviewed the institution’s entire casual 
student workforce and found that pay, hours 
and work security were the key concerns. 
He found that only 18% of them thought that 
hospitality was a positive career option, yet the 
majority were interested in potential learning 
and development opportunities. “So, there is a 
misunderstanding of what our staff want,” he 
said. He believes it is important to understand 
yourself to successfully manage others and 
that the role of catering and hospitality and its 
importance needs to be fully recognised within 
an institution. 
    Paula Martindale from the University of 
Chester decided to follow the Master’s course 
to validate the knowledge she had gained 
over the years. The topic of her report was 
sustainability and she told delegates how 
her research showed the disparity between 
students’ perception of sustainability and their 
actions. She found that 73% of undergraduates 
would use a single-use cup despite 70% 
owning a keep-cup. Education was a big part 
of the problem and her research showed the 
necessity of educating the staff to educate the 
students by asking them to bring their keep-
cups back. The university has since dropped 
its 20p cup levy and instigated a ‘drop and 
swap’ scheme. Messaging throughout the 
institution was crucial, she said. “Sustainability 
has to be the norm.”

    Fiona Simon of Trinity Hall, Cambridge 
took the subject of the shift in student dietary 
preferences from matriculation through to 
graduation for her consultancy report. She 
found that the two top student concerns 
influencing diet were health and price. Animal 
welfare and environmental impact were lesser 
concerns. Indeed, in an experiment to see if 
carbon footprint labelling on dishes would 
influence choice, while the student reception 
was positive and they liked the insight, their 
carbon footprint actually increased when the 
labels were present. 

“Mental ill health 
is our number one 
reason for sickness 

absence”

Psychologist Andy Cope shared some of his beliefs about ‘the science of happiness’
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SUSTAINABLE AND DELICIOUS 
Dialling in from Boulder, Colorado, Sophie 
Egan, co-director of the Menus of Change 
University Research Collaborative (MCURC) 
joined Matt Tebbit, head of bars and dining 
at the University of Reading, to discuss the 
merits of the Menus of Change initiative 
– a US-led programme which promotes 
the provision of healthy, sustainable and 
delicious food choices.  
    Matt described how catering at Reading 
had been looking for a new model that was 
sustainable financially, environmentally and 
socially and that seeing Menus of Change in 
action in Stanford and Boulder while on a 
2019 TUCO study tour “blew his mind”.  
He emphasised that following the programme 
is a culture change, not a tick box exercise. 
“It’s changed everything about the way we 
operate,” he said, explaining the shift to 
cooking lots more from scratch and the move 
away from processed foods towards a more 
plant-based menu. The university is about 
half-way through the journey, he believes. 
“There’s still more work to do.”
   Menus of Change is the antecedent to the 
MCURC. “The collaborative is the accelerator 
arm,” Sophie explained. It boasts 272 
members – Reading was invited to join last 
year, the first British institution to do so – 
both large and small. Its research agenda 
is about shifting diets to develop scalable, 
applied solutions to promote healthy, 
sustainable and delicious food choices. 
There are two types of multi-site research: 
academic and operational. 
    Sophie shared the results of a recent 
report entitled ‘The Dish Study’ which tested 
the efficacy of taste description labels 
versus health-focused labels. For example, 
‘twisted, honey-glazed carrots’ versus 
‘vitamin-packed carrots’. It was assumed 
that healthy labels would increase their 
appeal. However, there was a 29% uptick in 
sales of taste labelled items. “Inadvertently, 
you can be undermining your healthy 
dish policy intention,” she warned. It was 

“Gratitude 
is the 

fertiliser of 
happiness”

ROLL OF HONOUR

At the conference it was announced 
that the first cohort of the TUCO 
Academy Master’s Degree in 
Hospitality Leadership in Universities 
and the Public Sector in collaboration 
with London South Bank University 
had just graduated. Congratulations 
go to all nine who passed! 

Matthew Carter, Emmanuel College, 
Cambridge

Mark Slater, Churchill College, 
Cambridge

Fiona Simon, Trinity Hall, Cambridge

Margaux Park, University of St 
Andrews

Martin Batt, University of Reading

Ivan Higney, Darwin College, 
Cambridge

Paula Martindale, University of 
Chester

Nick Burdett, Leeds Conservatoire

Sarah McLoughlin, head of Academy, 
TUCO

also vital that the dishes lived up to their 
labelling. “Taste-focused labels work better 
when dishes are tastier,” she added.
    Sophie recommended delegates visit 
sparqtools.org/edgyveggies/ to use the tool for 
themselves. “It’s an amazing tool kit,” she said. 
TUCO has planned upcoming discussions with 
the MCURC so watch this space! 

The Menus of Change panel provided much 
food for thought

Three graduates from the TUCO/LSBU Master’s 
Degree course shared their experiences

http://sparqtools.org/edgyveggies/
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UPCOMING COURSES 
TO BOOK TODAY

BOOK YOUR PLACE OVER AT TUCO.AC.UK

LEVEL 3 FOOD 
SAFETY REFRESHER  
WEBINAR DAY 
COURSE
WHEN: 19TH AUGUST 2021
COST: FREE OF CHARGE FOR 
FULL MEMBERS
This course is suitable for team leaders and supervisors who have previously 
completed an accredited Level 3 or Advanced Food Safety course, who would like to 
have formal training in updates that have taken place in recent years. A copy of your 
prior achievement in Level 3 Food Safety is a pre-requisite for this course.

During this full day online course, attendees will:

•	 Learn about HACCP based procedures: what’s new - threats and  
	 vulnerabilities including COVID 19

•	 Cover Food Safety Management Systems & due diligence including lessons  
	 earned from recent court cases

•	 Learn about managing allergen hazards – their control from supply to service

•	 Learn about Food Information Regulations 2014

•	 Understand the Food Hygiene Rating Scheme and how to achieve 5 stars

•	 Discuss future developments – acrylamide monitoring and calorie labelling on menus.

CHANGE MANAGEMENT  
WEBINAR DAY COURSE
WHEN: 22nd SEPTEMBER 2021 
COST: £25 for full members
While no one can stop change, 
you can learn to move with it. 
Managing people change is a critical 
skill in today’s world of rapid and 
continuous change as the global 
pandemic has gone to show. This day course is ideal for managers and leaders 
who want to increase their skillset and knowledge to be able to act strategically 
and deal with change.

Following the event, attendees will have more confidence in:

•	 Developing plans and organising change

•	 Communicating and briefing staff

•	 Applying change management skills and techniques

•	 Dealing with the resistance to change

•	 Setting action plans and monitoring progress.

LEVEL 4 FOOD 
SAFETY REFRESHER  
WEBINAR DAY 
COURSE
WHEN: 26TH AUGUST 2021
COST: FREE OF CHARGE FOR FULL 
MEMBERS 
Designed to update you on changes 
to food safety management since 
the completion of a formal food 
safety qualification, this course is 
suitable to meet the requirement 
for food safety refresher training, 
up to advanced level.

During this full day online course, attendees will:

•	 Learn about HACCP based procedures: what’s new - threats and  
	 vulnerabilities including COVID 19

•	 Cover Food Safety Management Systems & due diligence including lessons learned 	
	 from recent court cases

•	 Learn about managing allergen hazards – their control from supply to service

•	 Learn about Food Information Regulations 2014

•	 Understand the Food Hygiene Rating Scheme and how to achieve 5 stars

•	 Discuss future developments – acrylamide monitoring and calorie labelling on menus.

LEADERSHIP SKILLS  
WEBINAR DAY COURSE
WHEN: 25TH AUGUST 2021 
COST: £25 for full members
The art of managing helps to get 
things done. The art of leadership 
helps to work out where you are going 
and encourage your staff to follow.

During this full day course, you will:

•	 Understand the difference between leading and managing

•	 See yourselves as true leaders

•	 Identify what gets in the way of being an effective leader

•	 Challenge self-limiting beliefs that prevent you taking on or being fully committed to 	
	 leadership roles

•	 Gain practical skills to handle difficult conversations

•	 Draw out your own leadership abilities

•	 Identify your default leadership style

•	 Learn how to adapt leadership styles to suit particular individuals or teams

•	 Handle leadership issues you currently face

•	 Address specific problems or difficulties in the leadership arena.

•	 Learn to use the concept of values identification as a powerful way of developing 
yourself and others.

http://tuco.ac.uk
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Grab-and-go has been a growing trend for 
many years, but the pandemic has driven it 
even harder. Indeed, the sector has grown 
its share of the total eating out market by 
4.3% over the past 10 years (according to 
the MCA HIM – Food to Go market report 
2019). In overall terms the grab-and-go 
market is expected to have grown by 3% in 
2019 to £21.2bn.

Grab-and-go is a popular choice for many 
reasons – convenience, choice, quality and as 
an impulse ‘treat’. As Lee Tynan, food devel-
opment director at Creative Foods, points out 
a grab-and-go purchase can often indulge a 
craving: “Think American, Mexican, Thai and 
Japanese, all a move to ring the changes by 
trying something new, or the cost-effective-
ness of not having to buy all the individual in-
gredients to make something,” he commented.

Italian is another popular cuisine in this 
sector – ‘slice-and-split’ rather than ‘gr-
ab-and-go’ perhaps? There are currently 
around 50 universities stocking Pizza to Go 
and research by Kantar has found that 84% 

of consumers like or love pizza – and enjoy 
eating it as a snack, a lunch or an evening 
meal across most days of the week. 

Richard Cooper, senior brand manager, 
Dr. Oetker Professional (UK) says it works 
well with students because pizza is speedy 
and ultra-convenient. “It also wins on taste, 
quality and consistency,” he says.  

Its well-known pizza brand Chicago Town 
has recently launched new self-serve pack-
aging solutions which allow the pizza to stay 
fresh for up to three hours. The new dedi-
cated self-serve quarter slice holder has a 
perforated food-safe bag allowing the pizza 
to breathe while still retaining freshness 
and a cardboard sleeve to protect the pizza. 
New recyclable branded whole pizza boxes 
have also been developed to hold the pizza 
at the perfect eating temperature for up to 
three hours in leading hot hold units. Made 
with a microflute board with display window 
to easily view the cooked pizzas, the boxes 
can be displayed flat or on a shallow angle 
for maximum standout.

The days of the tired sandwich and rock-hard 
baguette are long gone. Today’s on-the-go campus 

consumer is looking for something fresh and 
packed full of flavour. Liz Jones reports

Cooper notes that the wide range of piz-
za toppings also meet the demand for the 
growing number of dietary requirements. 
“University caterers must be prepared to 
cater for the one in six UK adults and three 
in 10 18- to 34-year-olds that intend to fol-
low vegetarian or vegan diets in the future,” 
hailing the brand’s new Smokey Bac’n & 
Mushroom 10” takeaway stuffed crust pizza 
which is the latest vegan NPD to join the 
pizza to go range. This saucy vegan pizza is 

Tugo’s Neo Pizza
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SPOT THE DIFFERENCE
University caterers wanting to keep on top of food trends should 
be catering to the plant-based revolution that is occurring across 
the UK, notes Steve Hemsil, sales director UK & Irealnd at 
Welbilt.  A recent study by The Vegan Society found that 54% of 
respondents said they had bought alt-meat products for the first-
time during lockdown, and 78% intended to continue buying them. 

“Toasted sandwiches, paninis or wraps are quick, easy and deli-
cious, and caterers can deliver on the latest plant-based trends 
easily by offering tasty toasties such as tofu, sweet chili and 
spinach wraps or a tomato, pepper, cheese and onion panini,” 
he suggests. “To cater for this increase in plant-based food, 
Merrychef has launched a range of colour-coded accessories 
to be used with the Merrychef eikon e1s and e2s which make 
serving plant-based food really easy. Using different coloured 
cooking trays or liners, an operator can cook a vegetarian and 
non-vegetarian item one after the other, without having to clean 
down the equipment, which makes for a speedy operation and 
ensures caterers only need one piece of equipment, saving 
space and time. 

“Accessories such as trays and liners are available in various 
colours to make separating menu items easy for staff, green can 
be used for vegetarian or vegan and Merrychef has just intro-
duced purple accessories for allergies.”

topped with a generous helping of smoked 
gouda alternative, crispy bacon style pieces, 
mushrooms and diced red onions.

BURGER BONUS
Burgers and hotdogs are synonymous with 
grab-and-go and Rustlers very much a fa-
miliar student favourite. “Rustlers has a 
real pulling power amongst young adults,” 
says Carl Hunter, Kepak Vending’s field 
sales and national account manager. “Con-
sumers aged 18 to 25 are extremely brand 
loyal, with high repeat purchase rates. This 
means that those who choose to stock Rus-
tlers can do so in the knowledge that it will 
appeal to young adults.”

The brand has recently extended with 
its innovative Cook in Box range – a final-
ist in the Best New Product category at The 
Vendies. Rustlers Cook in Box allows cus-
tomers to heat the fully assembled burger 
without even opening the pack, eliminating 
any messy preparation whilst also acting as 
a product carrier to enable easy consump-
tion on the go - making it the ideal solution 
for both vending and micro markets.

“Together with our beacon brand, our 
equipment provides the ideal solution for 
companies looking for alternatives to costly 
catering with hot, fresh & tasty meal options 
24/7, every day of the year.”

Kepak’s range of equipment includes the 
fully automated Pico Cooler concept, which 
gives access to hot and fresh at any time of 
the day. Advanced technology provides real 
time monitoring which can be used to man-
age stock levels, reduce waste and theft, 
making it the ideal solution as a single unit 
or as part of a micro market.

“We know that many want to offer in-
stant, round-the-clock access to good qual-
ity snacks and meals. Rustlers branded con-
cept is ideal for serving people who are on 
a short break. They haven’t got the time or 
inclination to prepare food themselves but 
want hot food that they can enjoy with the 
minimum amount of fuss,” believes Hunter.

As handheld items, burgers and hotdogs 
are perfectly suited for grab-and-go, chimes 
Scott Oakes, commercial manager for St. 
Pierre Groupe, which includes the St. Pierre 
and Baker Street brands. “They only need a re-
cyclable greaseproof wrap and paper napkin,” 
he says. “Of course, this is only made possible 
if the bread carrier is up to standard, which 
is where the value of a good bread supplier 
shows. Baker Street offers burger buns, hot 
dog rolls and jumbo hot dogs to cater for most 
hot grab-and-go opportunities, from burgers 
and buttermilk chicken, to hot dogs and break-
fast buns. Soft to bite yet firm enough to hold 
fillings, they are made for purpose, supplied 

“Consumers aged 18 
to 25 are extremely 

brand loyal”

Merrychef eikon e2s 
from Welbilt 
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ambient and pre-sliced for added convenience 
too, with a 35-day shelf life.”

Or for a higher margin product, there are 
St. Pierre’s range of brioche burger buns, 
seeded brioche burger buns and brioche 
hotdog rolls and baguettes. All products 
offer the distinctive shiny brioche glaze for 
visual appeal but are also strong enough to 
reduce packaging.

TASTY TRENDS
When it comes to deciding what grab-and-
go items to offer on menus, keeping up with 
the latest trends and eating habits of uni-
versity students is essential. Alison Smith, 
global product developer for Mars Foodser-
vice, maintains that sourcing quality products 
that are both versatile and reliable is a must 
too. “Consumers are increasingly demanding 
better quality and a wider variety on grab-
and-go menus,” she says. “From spicy fajita 
wraps and deep filled katsu sandwiches, right 
through to barbecue pulled jackfruit brioche 
buns and Italian veggie pasta pots, the options 
are endless with the Dolmio Professional and 
Uncle Ben’s Professional range of ready-to-
use sauces. All of the sauces within the range 
can be poured straight from the jar, with no 
additional cooking required, thus significantly 
reducing cooking and preparation times.”

Tynan agrees that developing grab-and-
go menus with products a university caterer 
already stocks makes good sense. “One of 
our favourite innovations is to use core prod-
ucts as part of the “packaging” to create In-
stagrammable food theatre. Our street-food 
inspired chicken ‘chacos’ are a good exam-
ple of this. A twist on the traditional nacho, a 
‘chaco’ is made by taking one of our ‘Harvest 
Farms’ chicken breast fillets, slicing it to make 
a pocket, cooking it, and then filling it with a 
zesty combination of fresh lettuce, Mexican 
vegetables, nacho cheese, relish, and salsa, 
all topped off with crushed tortilla chips and 
sour cream!”

“Consumers are increasingly demanding a 
wider variety on grab-and-go menus”

ONLINE  
INSPIRATION
“Food to Go has been a growing trend 
for many years, but the pandemic 
has driven it even harder, especially 
in terms of food delivery,” says Ross 
Crook, Rational corporate chef.  
“These latest webinars show how the 
Rational cooking systems can prepare 
everything an operator needs for a 
complete food to go menu.” 

A key consideration in many food-
to-go outlets is that staff may not be 
trained cooks.  The Live online shows 
how easy it is to prepare food in the 
Rational cooking systems, simply by 
following the touchscreen instructions. 
Since staff won’t have to monitor the 
food the appliances tell them when it’s 
cooked or when they need to take ac-
tion – they can get on with other tasks 
such as serving customers. 

Bao Buns from Central Foods

Mars Food’s Chicken Fajitas Wrap
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ALL DAY LONG
While once the sole domain of lunchtime,  
grab-and-go is now appropriate across all 
day parts and breakfast is ripe with oppor-
tunity. Oakes highlights the fact that morning 
goods are continuing to grow year-on-year.

The St. Pierre range of individually 
wrapped bakery treats - which includes a 
Butter Croissant, Chocolate Filled Crois-
sant, Pain au Chocolat and a Brioche Waf-
fle (all 45g with an RRP £1 each) - has been 
specifically designed for the university food 
to go market, combining speed of service 
with ease for the customer. An instantly rec-
ognisable brand with its distinctive orange 
packaging, the St. Pierre range is perfect 
for impulse purchases at the point of sale. In 
the current climate, where hygiene is of par-
amount importance, individually wrapped 
products can help overcome the challenge 
of packaging products in a way that is both 
hygienic and convenient for the customer to 
take away - even if they are laden with a hot 
drink and laptop.

The afternoon pick-me-up is another oc-
casion where university caterers can max-
imise their grab-and-go sales. “Data from 
The NPD Group shows that since the start 
of the pandemic consumers have spent 
more than £8.2bn on treating occasions, ac-
counting for 26% of all spending in the 12 
months to February 2021, compared to 18% 
a year earlier. When motivated by the need 
for a treat, average spend per person is 

10% higher than average,” explains Gordon 
Lauder, MD of frozen food distributor Cen-
tral Foods.

“For this reason, it’s a good idea to in-
cluding tempting sweet treats in your chiller 
cabinet as grab-and-go items for students 
and staff. Be mindful of the increasing focus 
on health, however, and opt for mini por-
tions or products that look indulgent but are 
relatively guilt-free.

“The 2021 Mintel desserts report sug-
gests consumers are looking for desserts 
that are both healthy and indulgent, saying 
that 36% of less frequent dessert eaters re-
port they would eat them more often if they 
were lower in sugar.”

The company’s pre-cut Menuserve des-
serts, available in a range of flavours, com-
ply with the current PHE sugar targets and 
are extremely versatile. Each portion can be 
served as they come or sliced into halves. “ 
50% fewer calories but 100% of the flavour!” 
smiles Lauder. “Or how about cutting each 
slice into four smaller portions to serve as 
part of a selection of mini desserts or simply 
as a mini treat with a hot drink? These de-
liciously ‘creamy’ desserts also just happen 
to be vegan and gluten-free, so university 
caterers only need the one option on menus 
to serve all customers, helping to simplify 
operations and workload. Rather than de-
frost a whole dessert, just remove the por-
tions needed from the freezer to reduce 
waste further.”

“When motivated by the need 
for a treat, average spend 
per person is 10% higher 
than average”

St. Pierre Brioche Waffle

KaterBake Twisted YumYums

Menuserve Baked NY Style Dessert
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PRESENTATION PERFECTION
Once you have honed your grab-and-go 
offering, it is important to present it in 
the right way. Malcolm Harling, sales and 
marketing director, Williams Refrigeration, 
advises that merchandisers have features 
like panoramic glass sides, to make it as 
easy as possible for customers to see food 
and drink, even from the side, and ultra-
bright LED lighting, to give maximum vis-
ibility to the display. “Adjustable shelving 
allows staff to change the look of the mer-
chandiser to suit different products,” he 
says.  “EPOS ticket strips make it easy for 
customers to find what they are looking for 
and can be used to promote special offers 
such as meal deals. Impulse snack baskets 
will also encourage sales of accompani-
ments such as crisps.”

NATASHA’S LAW 
COMPLIANCE
Grab-and-go is one of the categories which 
will be most impacted by Natasha’s Law. 
From 1st October any food which is prepacked 
for direct sale (PPDS) on site must be labelled 
with a list of ingredients, including empha-
sised allergens.

Andrew Pond, business development director 
at Civica Saffron, says: “Catering management 
software like Civica Saffron brings together 
all the individual elements of an efficient, 
profitable and safe catering operation.

“With Natasha’s Law coming soon, Saf-
fron provides the functionality to integrate 
with suppliers for nutritional and allergen 
information, export that data and send it to 
your labelling supplier of choice in the most 
appropriate format.”

“Many manufacturers 
can customise 
their grab-and-go 
merchandisers with 
colours or bespoke 
designs”

While energy efficiency and food safety 
are vital considerations, Harling insists it 
doesn’t mean you need to ignore aesthet-
ics. “After all, these units are designed to 
be eye-catching and inviting. They’re going 
to be situated in prominent positions within 
the foodservice operation, either placed to 
be visible from outside or near where cus-
tomers queue, to spur impulse purchases. 
Making sure they look good will help in cre-
ating the overall appearance of your busi-
ness and picking displays that make the 
products they hold appealing helps too,” 
he says. 

Customisation is a growing trend. Many 
manufacturers, including Williams, can 
customise their grab-and-go merchandis-
ers with colours or bespoke designs to 
enable their models to fit in better with a 

university’s branding and ethos. 
Mike Littlewood, managing director of Fri-

Jado UK, agrees. ““Whether you are offering 
an aromatic sweet potato curry, a hearty win-
ter soup, a range of freshly baked breakfast 
pastries or cold served items such as chilled 
juices, fresh fruit, or a range of salads, the ef-
fectiveness of the display equipment is crucial.”

Hudson’s Classic Hot Dog Fri Jado MCC
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Fri-Jado’s Modular Convenience Counters 
(MCC) combine the latest state-of-the-art 
airflow technology, with standout design to 
create a range of modular heated and chilled 
counters. “Featuring a new ultra slim and er-
gonomic design, the MCC range is available in 
several formats and sizes, while self-service, 
serve over, stand-along or inline configura-
tions help to meet the bespoke requirements 
of each site,” Littlewood adds. The range has 
been designed to offer a complete 360° view of 
your foods, providing up to 75% more visibility 
with the highest total display area. For even 
greater display capability, the MCC Cold uses 
slim, transparent, and adjustable shelves 
which appear to be floating.

“With grab-and-go foods served through-
out the day, hot and cold display equipment 
can be some of the most energy demanding 
appliances. As such, it is vital that caterers 
consider appliances that achieve efficiency, 
caring for the environment and helping to 
keep control of overheads,” he emphasises. 
The MCC range uses several innovative green 
technologies to deliver impressive savings. 
For example, its cold counter uses an eco-
friendly refrigerant, R290, combined with 
a patented OmniCold low velocity air flow, 
which works by blanketing food from all sides. 
The unit can deliver precise holding tempera-
tures, from a minimal energy consumption.

“Hot and cold display 
equipment can be 
some of the most 
energy-demanding 
appliances”

MARS 

Courtesy Civica Saffron
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FURTHER INFORMATION AND 
ONLINE RESOURCES

BGL RIEBER
bglrieber.co.uk

CIVICA
civica.com/saffron

CENTRAL FOODS
centralfoods.co.uk

CREATIVE FOODS
creativefoods.co.uk.

DR. OETKER PROFESSIONAL
oetker-professional.co.uk

FRI-JADO UK
frijado.com 

MARS FOODSERVICE
aimiafoods.co.uk

KEPAK
kepak.com

RATIONAL
rational-online.com 

ST. PIERRE
stpierregroupe.com

TUGO
tugo.co.uk

WELBILT
welbilt.uk

WILLIAMS REFRIGERATION
williams-refrigeration.co.uk

BGL Rieber’s ACS cooking wok flat hob

POP UPS 
Another way to bolster your grab-and-go 
offering is to consider the use of pop-ups, a 
style that goes hand in hand with the popu-
larity of street food flavours. 

“Flexibility is the name of this game and 
university caterers are creating street food 
stalls as part of the mix of food service op-
tions needed to cater for large campuses,” 
says Gareth Newton, MD, BGL Rieber. “Be-
cause they are mobile, with the option of 
self-ventilation and fire suppression, front 
cooking stations can ‘pop’ up anywhere on 
campus where there is a suitable electric 
supply. Or they can work alongside the 
main servery, catering to wherever there 
is a crowd.

“Whether it’s stir fry, burger-style, noo-
dle, pasta, rice, wrap, flatbread or sand-
wich, front cooking stations can serve a 
steady stream of customers fast. Using 

interchangeable cooking modules such as 
hob, wok, griddle, fryer, or a pasta cooker, 
provides the means to cater for virtually 
any food style.

“Visual appeal is crucial when offering 
grab-and-go meals and snacks. Nothing 
works better than watching your meal be-
ing freshly prepared and put together in 
front of your eyes.”

Kath Ennis-Burton, TUCO account man-
ager at Tugo Food Systems, agrees with 
the belief that mobile units and pop-ups 
can be a great opportunity for grab-and-
go.  Located strategically in areas of high 
consumer traffic, they are also a great so-
lution in universities with limited kitchen or 
counter space. She also emphasises the im-
portance of competing with more and more 
high street food to go brands on campus. 
“Universities must make provision for their 
customers’ varying tastes and demand for 
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Creative Foods Chicken Chacos

quality so as not to be left behind and can 
do this with the clever implementation of 
in-house branded concepts.  

“We are seeing brands becoming more 
and important to consumers; a strong 
brand with a good offer encourages loy-
alty, influences purchasing decisions and 
aids retention.  At Tugo we operate three 
highly successful brands; NEO pizza, 4ork 
‘a world of flavours in a pot’ and Burrito 
Cantina, all of which are supported with 
high quality food products, point of sale 
materials (POS), marketing and an experi-
enced field team delivering on-site training 
and ongoing business support.

“Of course, some operators will want to 
promote their own brands with a personal-
ised offer, so we have developed a system 
whereby caterers can develop their own 
identities, incorporate their ideas into the 
offer and, working with Tugo’s marketing 
team, develop innovative and eye-catching 
POS to promote it.

“Working in partnership with Tugo 
gives operators the benefit of both options; 
the security of a trusted and respected 
food company with established, successful 
brands, or the support of an experienced 
and dedicated management team and the 
freedom to develop their own.” 
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There isn’t much we can say about ovens 
that you won’t know already. When it 
comes to microwaves, however, we have 
to talk about their versatility. Many 
models can do more than simply defrost 
or heat up food, and yet it seems that 
some caterers are not fully aware of their 
full capabilities. According to Duncan 
Vipas, head of sales at R H Hall, the 
versatility of the humble microwave is 
often ‘underestimated.’ 

“Many foods and dishes can be cooked 
very, very well in a microwave oven with 
great results,” he says. “The most obvious 
benefit to any operator is speed, but there 
is a great deal of versatility that a micro-
wave can offer. Used properly, the micro-
wave will form a key part of the kitchen op-
eration and the ability to serve a full menu.” 

So, what kind of microwave is Vipas talk-
ing about? The answer is the combination 
model, which is built to perform a number 
of different functions. 

“Combination microwaves can be used in 
place of a grill or oven where space is limited, 
combining these traditional cooking meth-
ods with microwave speed for outstanding 
results – even when cooking foods such as 
pastries, pies and pizza,” he explains. “Items 
such as pastry will become soggy if reheated 
in an ordinary microwave whereas using a 

POWER 
PLAYERS Gemma Bradish 

looks at the latest 
technology to 
impact ovens and 
microwaves

combination microwave the crisp, golden 
brown and conventional finished result will 
be achieved in microwave time. 

“As well as traditional regeneration, 
microwaves can also be used for steaming 
vegetables and sauces or gravies,” he adds. 
“For operations looking to introduce a sim-
ple food offering, the right microwave can 
help them create a ‘kitchen in a box’ with a 
small footprint and a minimal budget.” 

TECH TALK
With the passing of time comes the de-
velopment of new technology, and one of 
the latest innovations in the commercial 
microwave market is the use of inverter 
technology. According to Vipas, this kind of 
technology provides “outstanding cooking 
results”, and differs from traditional mod-
els by maintaining a constant power level. 

“For example, a traditional microwave 
set at 50% will pulse by switching power 
on and off throughout the cooking period, 
which can lead to uneven results in some 
foods,” he explains. “Inverter technology 
will provide a precise and constant supply 
of power at 50%, making it easier to cook or 
reheat foods slowly and defrost dishes to 
perfection. Thanks to precise temperature 
control, you can cook, reheat or defrost a 
far greater variety of dishes that conven-
tional microwaves were previously not 
able to prepare to the same high standard.” 

An example of a microwave that utilises 
inverter technology is the NE-1878 by Pana-
sonic, which a spokesperson says, ‘enables 
gentler, more even cooking on low power.’ 

NEW ON THE  
MARKET 
Cooking equipment manufacturer Giorik 
recently unveiled its Movair 5 x 2/3 
GN countertop combi oven. The new 
model, which has been brought to the 
UK market by Euro Catering, offers a 
three-speed automatic reversing fan, 7” 
programmable touchscreen controls and 
up to 200 pre-set and customisable reci-
pes. What’s more, the oven comes with 
an inbuilt automatic liquid wash system, 
including a choice of three wash cycles. 

Unox has also recently unveiled the 
new ChefTop Mind.Maps Big Compact 
Plus, a high-performance trolley combi 
oven offering maximum performance 
with a width of just 650mm. Suitable for 
compact kitchen spaces, the combi oven 
gives chefs the opportunity to maximise 
performance - and profit - in smaller 
spaces, combining all the standout fea-
tures of the regular ChefTop Mind. Maps 
range with an ultra-slim footprint.  
See more on page 59.

“There is a great deal 
of versatility that a 
microwave can offer”

CONVOTHERM_maxx 10.10 with 
ConvoVent4+ stand mixed load grilling

GIORIK_MTE523X
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“This opens up more opportunities to 
catering operators as other ovens use 
transformers and are less ‘delicate’ and 
precise with heat dispersion. If you use 
your microwave to cook vegetables when 
needed - rather than bulk blanching, refresh-
ing and reheating - you will benefit from a 
better end product which has a nicer texture, 
a more vibrant colour, is fresher tasting and 
importantly, has retained more of its nutri-
ents – as well as being a more energy effi-
cient way to cook.” 

With the focus on energy consumption 
now greater than ever, newer ovens and 
microwaves tend to be far more environ-
mentally friendly than older models. Pana-
sonic’s NE-1878, for example, can help limit 
energy use, and ultimately running costs, 
thanks to the inverter technology. 

“Aside from the inverter technology en-
abling the ability to cook and re-heat less 
aggressively, trials in a popular high street 
chain have cited it to be 10% more energy ef-
ficient compared to the standard model mi-
crowave they used to buy and the NE-1878’s 
inverter technology has been shown to offer 
over 6% in power savings,” says the brand’s 
spokesperson. “While this may seem like a 

small number, an operator running several 
ovens per site, performing 50 cycles each, 
would enjoy considerable savings.” 

An example of an energy-saving oven is 
the award-winning Convotherm 4 easyTouch 
by Welbilt. This specific model promotes en-
ergy efficiency thanks to its patented Natu-
ral Smart Climate with closed system ACS+.

“This system, specifically designed for 
Convotherm combi ovens, works like a lid 
on a saucepan, keeping heat and moisture 
in, to enable the temperature to rise more 
rapidly,” reveals Steve Hemsil, sales direc-
tor – UK & Ireland, at Welbilt. “As more of 
the heat is kept in the unit, it uses less power 
and water, thus greatly improving energy ef-
ficiency whilst also reducing operating costs. 
Likewise, the eco-cooking mode, which is 
ideal for food with long cooking times, can be 
activated at temperatures as low as 30°C for 
convection and combi-steam cooking.” 

“Inverter technology 
makes it easier to cook 
or reheat foods slowly”

R H HALL Combi Chef 7 with Pizza

mailto:sales@euro-catering.co.uk
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DECISIONS,  
DECISIONS 
Choosing an oven that will best suit 
your requirements is never an easy 
decision, especially when there are so 
many models to choose from. There-
fore, Rational has been hosting live 
sessions to help with the process.  

“Caterers need to work closely 
with manufacturers and designers 
to ensure they are choosing the 
right equipment for their kitchen’s 
requirements,” says Simon Lohse, 
managing director of Rational UK. 
“If you want to know more about 
combi ovens then a live demonstra-
tion is the ideal answer. These days 
it’s still difficult, so Rational UK has 
relaunched its popular Rational Live 
sessions online. The series is aimed 
at people who are thinking of getting 
a Rational or who simply want to find 
out more about them. 

“The interactive Live online events 
allow caterers to experience the com-
pany’s most advanced combi steamer, 
the iCombi Pro. Rational Live online 
events are hosted by Rational expert 
hosts who can be quizzed at any time 
during the session to get specialist 
information and cooking solutions 
about particular needs and menus.” 

FURTHER INFORMATION AND 
ONLINE RESOURCES
GIORIK
euro-catering.co.uk 
 
PANASONIC
panasonic.co.uk/pro-cooking
 
RATIONAL
rational-online.com
 
R H HALL
rhhall.com 
 
UNOX UK LTD
unox.com
 
WELBILT
welbilt.uk

We are also seeing a rise in models that 
allow for connectivity and the use of data. 
There are many benefits linked to data-
driven cooking. A spokesperson for Unox 
UK sums them up perfectly: “Ultimately, 
data-driven cooking is about helping end 
users to get the most from their equipment. 
The possibilities with this level of analytics 
are endless but making best use of data can 
improve productivity and efficiency, enhance 
safety and transparency, optimise water and 
energy efficiency, and even eliminate waste 
to maximise profits. All of which points to a 
more cost-effective, time-efficient kitchen 
with complete peace of mind over food safety 
and compliance auditing.”  

http://panasonic.co.uk/pro-cooking
http://rational-online.com
http://rhhall.com
http://welbilt.uk
http://unox.com
mailto:sales@rhhall.com
http://www.rhhall.com
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Although all foodservice outlets should 
be hygienic, with customer safety at the 
forefront of the operation, the pandemic has 
meant university operators need an even 
closer attention to cleaning and disposable 
packaging than ever before.

“Staff will need extra vigilance to complete 
key tasks such as surface cleaning and hand 
hygiene even more carefully and often than 
normal,” says Ruth Williams, product manager 
for kitchen care at Diversey, UK and Ireland. 
“Completing cleaning tasks more often and 
with greater visibility will provide additional re-
assurance to customers and staff that the busi-
ness is making every effort to protect them.”

Running an efficient and hygienic kitchen is 
about being prepared, so stock taking plays 
an integral role in the safe running of any out-
let. Currently, operators may opt for cleaning 
products that offer greater disinfection per-
formance against Covid-19 in place of their 
usual chemicals. 

With consumer interest in environmen-
tal issues on the rise, increasing numbers of 
university caterers are turning to plant-based 
cleaning materials on the market that are 
100% biodegradable. 

Operators should lookout for Gold certifica-
tion from the Cradle-to-Cradle Products Inno-
vation Institute, which is a globally recognised 
measure of safer, more sustainable products 
made for a circular economy. “These prod-
ucts are manufactured from environmentally 

responsible plant-based ingredients from 
renewable resources,” explains Williams. 
“These ingredients are typically derived from 
by-products of the agri-food industry, origi-
nating from sugar beet, maize, straw bran, 
wheat bran and coconut. The products contain 
no artificial dyes, perfumes, quats, chlorine, 
phosphates, or oxide compounds. This means 
they generally have lower safety classifica-
tions than conventional alternatives.”

At Tork, its expertise has enabled it to de-
velop and bring to market a product range that 
meets with the hygienic needs of a kitchen and 
the changing preferences of its customers. 

The Tork Kitchen Cleaning Cloth, for in-
stance, is highly absorbent and very strong 
even when wet, which makes it a hygienic 
substitute for a traditional chef’s towel and 
extremely effective when washing kitchen 
equipment. “Proper hand hygiene in the 
kitchen is one of the most important steps in 
preventing cross-contamination and reduc-
ing healthcare-associated infections among 
caterers,” says Riccardo May, HoReCa mar-
keting manager, Essity Professional Hygiene. 
“Therefore, kitchen equipment should be 
cleaned and maintained with efficient hand hy-
giene solutions.”

The new Tork Odour Control Hand Wash-
ing Liquid Soap is also ideal for professional 
chefs who want to avoid odours and food resi-
dues transferring between hands and food; 
whereas the Tork Extra Mild Foam and Liquid 

Food safety has always been a top priority for foodservice 
outlets, but using the right kinds of cleaning products and 
food packaging has never been more vital

BE PREPARED

“Staff will need extra 
vigilance to complete 
key tasks such as 
surface cleaning”

Soap is best suited for professional chefs or 
kitchen staff who suffer from dry hands due 
to frequent handwashing. The Tork Antimicro-
bial Foam Soap is also highly effective against 
bacteria, viruses and yeasts. 

CLEAR CUT
When it comes to food packaging and label-
ling there are certain expectations from the 
government and consumers, particularly in 
regards to allergen labelling. Clear communi-
cation with consumers is the key to enabling 
customers to make informed decisions about 
their food choices.

“There has never been a more critical time 
for labelling in the foodservice industry,” says 
Alan Bryson, head of Gen-Label at Tri-Star. “As 
the industry gears up for the full implementa-
tion of Natasha’s Law in October, labelling is 
crucial. While correct allergen identification 
and labelling is an important health issue, it is 
also one of corporate responsibility. Lives are 
literally at stake, so why leave risks in place? 
As an industry, we can act right away, and im-
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prove our reputation if we take action today 
rather than waiting until October.” 

Complying with all the food labelling re-
quirements can be tricky, so investing in a 
food labelling solution is the simple way for 
university catering operators to ensure cus-
tomer safety. The latest software offers a 
wide range of stock self-print or pre-print 
off-the-shelf options, and some also feature 
bespoke labels which can be designed to in-
corporate branding.

SUSTAINABLE SOLUTIONS 
Most universities are looking to go green if they 

ECO DISPOSABLES	
Although reusable glassware is com-
monplace on campus, there will always 
be a need for disposable drinking ves-
sels. Ordinarily made of single-use plas-
tic, disposable drinkware has a hugely 
negative impact on the environment, so 
it’s important that universities look for 
greener alternatives.   

“For students in the UK, climate change 
is the most pressing issue they face 
– ahead of wealth inequality, jobs and 
housing,” says Richard Harries, sales 
manager at BioPak. “That’s why it’s 
so vital for campus catering units to 
embrace eco-friendly packaging and 
consider the end-of-life solution.”

Operators should opt for cups that have 
been designed for the circular economy 
and made from rapidly renewable plant-
based materials. These kinds of cups 
typically have a CO2 footprint up to 75% 
lower than conventional fossil-based 
plastic cups.

“We have a bespoke package for univer-
sities to ensure their entire menus can 
be presented in compostable packag-
ing,” adds Harries. “We offer collection 
and composting services and even 
arrange for the compost created to be 
delivered back to sites, truly embracing 
the circular economy.”

“There has never been 
a more critical time 
for labelling in the 
foodservice industry”

haven’t already and this means purchasing 
more sustainable cleaning and packaging so-
lutions. However, when it comes to eco claims, 
all may not be what it seems. There are many 
spurious claims that could tempt university 
caterers to purchase due to pressure from en-
vironmentally conscious students. 

“There are so many claims that the Com-
petitions and Marketing Authority (CMA) has 
recently set up a consultation on new guide-
lines on ‘greenwash’ which the Food Pack-
aging Association (FPA) is taking seriously,” 
says Martin Kersh, executive director at 
FPA. “This includes clamping down on terms 
such as plastic-free and biodegradable; 
claims that are often made but are incorrect 
and unsubstantiated.”

Another trap that some universities fall 
into is purchasing compostable packaging 
without putting a collection scheme in place. 
If compostable packaging is put into the regu-
lar food waste stream then it will contaminate 
the load as it will take longer to break down 
than food and will only decompose under cer-
tain conditions. Therefore, purchasing com-
postable packaging is futile unless there is an 
appropriate collection scheme in place. 

There have been several advances in 
recycling solutions for university outlets. A 
major development has been the progress 
made in paper cup recycling systems, facili-
tated by the Paper Cup Recovery and Recy-
cling Group (PCRRG).

A good example of a successful project 
was Cardiff Metropolitan University, which 
partnered with Keep Wales Tidy to implement 
public education campaign and the installation 
of coffee cup recycling bins in key locations 
across the campus.  “The results indicate a 
huge increase in coffee cup recycling, with more 
consumers using the dedicated recycling bins 
and a decrease in paper cups being deposited 

FURTHER INFORMATION AND 
ONLINE RESOURCES

BIOPAK
biopak.com/uk

DIVERSEY
diversey.com

FOOD SERVICE PACKAGING 
ASSOCATION
foodservicepackaging.org.uk

TORK
tork.co.uk

TRI-STAR
tri-star.co.uk

in general recycling bins,” says Kersh. “These 
types of schemes work really well in what we 
call ‘closed loop’ environments, where the ma-
terial stays in one location, such as a campus, 
and can be collected and recycled as a separate 
waste stream.”

Plastic packaging has come under close 
scrutiny due to its negative impact on the en-
vironment, so producers have been looking at 
ways to minimise its use. Many companies have 
looked at the design of their packaging to reduce 
shipping and storage space in addition to using 
recyclable materials to help eliminate waste.

One of the easiest ways for university cater-
ing operations to reduce their recycling waste 
is to replace their ready-to-use bulk products 
with ultra-concentrates. These require opera-
tors to add water at the point of use rather than 
the place of manufacture, which means smaller 
packs for the same amount of cleaning. Not only 
does this reduce plastic consumption, but in-
creases storage space too.

With consumer health and environmental 
concerns at an all-time high it’s essential that 
university catering operations go above and 
beyond to ensure their customers are safe 
and happy. 

DIVERSEY

http://tri-star.co.uk
http://diversey.com
http://biopak.com/uk
http://foodservicepackaging.org.uk
http://tork.co.uk
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When working in a quick turnaround catering 
environment like a university, equipment 
breakdown can prove a nightmare, especially if 
it strikes in the middle of a busy service. Even 
a minor fault can have measurable knock-on 
effects for kitchen productivity. And making 
sure your kitchen equipment doesn’t break 
down is even more important in a Covid-
aware world. As Malcolm Skinner, chair of 
the Foodservice Equipment Association’s 
Service Providers Group, points out: “If, 
say, the dishwasher stops working, there’s 
perhaps less capacity for humans to step in 
and wash the dirties. At the same time, doing 
work by hand, whether that’s washing dishes 
or prepping vegetables, is not only going to be 
slower but also, quite possibly, less hygienic. 
Plus, it’s a downer for staff morale and, at 
a time when you want to encourage repeat 
business as much as possible, any equipment 
downtime is bound to impact on customer 
service. And, of course, equipment breakdown 
is going to cost you money.”

Making sure your 
kitchen equipment 
doesn’t break down is 
even more important 
in a Covid-aware world. 
Liz Jones reports 

Skinner advises that it’s best to do 
everything possible to keep equipment 
working safely, efficiently and hygienically 
- which is where regular servicing and 
maintenance come in. “Make sure all your 
equipment is covered by a service contract. 
Ideally, get what’s called a PPM – Planned 
Preventative Maintenance. The engineer will 
come out once or twice a year, more often if 
you’re a very busy site, and give equipment 
a thorough health check. They’ll adjust 
operating parameters as required to make 
sure it’s operating at optimum efficiency. They 
can often tell if a component is likely to fail 
in the near future, and fix it before it causes 
a problem. They may give you an MOT-style 
checklist showing you potential issues.”

Stuart Flint, training and demonstration 
manager – UK & Ireland at Electrolux 
Professional, agrees that the main benefit 
of preventative maintenance is the ability 
to address faults before they develop into 
more serious issues. “Fully comprehensive 
contracts, like Electrolux Professional’s 
Essentia, also offer accessories and 
consumables alongside regular servicing. 
All-inclusive contracts like these with 24/7 
support can be invaluable to the busy caterer, 

affording them a sense of security that they 
simply wouldn’t have otherwise,” he says. 

MORE THAN MAINTENANCE 
While many tend to think that servicing refers 
strictly to the mechanical side of maintenance, 
a comprehensive package actually spans 
a vast number of applications. Though 
mechanical servicing is certainly necessary, 
there are many day-to-day maintenance tasks 
that can be just as beneficial to equipment 
performance and health. For example, the 
regular cleaning of combi ovens can be a 
major factor in improving overall longevity 
and ensuring that the smell and taste of 
previous dishes does not taint the oven’s 
current contents. 

Indeed, at Rational UK, a variety of service 
packages are available – all with additional 
benefits.  “There are three different levels of 

“Equipment breakdown 
is going to cost you 
money”
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packages on offer,” explains Simon Lohse, 
managing director. “The premium package 
includes the replacement of parts (subject 
to heavy wear and repairs) and a service 
hotline available 24/7. With these packages 
the maintenance costs can be planned 
and appliance downtime is reduced to an 
absolute minimum.”

DISHWASHING DECISIONS  
Paul Anderson, MD at Meiko UK, highlights 
the fact that a PPM can give access to other 
advantages such as engineer attendance 
within eight working hours in the event of 
breakdown, a 94% first time fix rate (Meiko 
UK’s 2020 average) and a guaranteed supply 
of spares. He believes that separating 
dishwashing from the rest of kitchen 
maintenance should be a considered option. 
“Focusing on just one element of the kitchen 
allows specialist dishwashing suppliers to 
provide the highest level of service,” he says. 
“Dishwash servicing is different to the rest 
of the kitchen and professional dishwash 
engineers need to be qualified in multiple 
disciplines including electrical, mechanical, 

gas and plumbing. The best economy comes 
from tailoring a service package so that some 
machines get the 3 or 4 services per year they 
need, while others get 1 or 2 because they 
work less hard.”

It’s vital a university caterer uses their 
kitchen equipment in accordance with the 
manufacturer’s recommendations too. 
“Ensure employees are trained to use the 
machine correctly, understand why this is 
important and carry out routine maintenance 
tasks at the appropriate times. Give them 
user guides and wall charts from the 
leading suppliers that show them how to 
use their warewashing products correctly,” 
emphasises Lynne Snoding, sector marketing 
manager, foodservice, Diversey UK & Ireland.

Limescale build-up is a common 
problem and she urges regular descaling, 
particularly when in a hard water area. “If 
left to accumulate inside the dishwasher, 
limescale can cause blockages that either 
prevent it from working or put undue 
stress on components that leads to failure. 
Furthermore, limescale coating on heating 
elements and heat exchangers etc will 
cause inefficiencies that lead to increased 
energy consumption and hence additional 
costs.” 

When it comes to refrigeration, PPMs 
are essential says Roz Scourfield, national 
sales manager at Hoshizaki UK. “As with any 
commercial catering appliance, it is always 
advisable to have a planned preventative 
maintenance contract in place, however, 
with something so critical as a fridge or 
freezer, we feel it is essential. It was for this 
very reason that Hoshizaki began to offer 
PPM contracts.”

FURTHER INFORMATION AND 
ONLINE RESOURCES
Diversey
diversey.com

Electrolux Professional
electroluxprofessional.com/gb/
customer-care/

Foodservice Equipment Association
fea.org.uk

Hoshizaki
hoshizaki-europe.com

Meiko UK
meiko-uk.co.uk

Rational 
rational-online.com
 
Williams Refrigeration
williams-refrigeration.co.uk

When signing up to Hoshizaki’s 
PPM contract, university caterers will 
receive regular service and preventative 
maintenance checks, all of which will be 
carried out by a Hoshizaki trained engineer 
or carefully selected partner. During these 
checks, the engineer will ensure that the 
school’s Hoshizaki fridge or freezer is 
operating in the most efficient way and that 
any potential faults are resolved before 
becoming a serious issue. Not only can 
this minimise downtime, but in the case of 
a fridge or freezer, can prevent potentially 
hundreds of pounds of stock going to 
waste.”

She underlines the importance of caterers 
carrying out a few simple housekeeping steps 
such as cleaning filters and evaporators, to 
further encourage machine longevity.

Malcolm Harling, sales and marketing 
director, Williams Refrigeration, agrees that 
keeping a regular schedule of preventative 
maintenance means that refrigeration should 
be able to operate problem free. “Quality 
refrigeration can last for ten years or more 
if it is maintained properly and regularly 
serviced,” he says.   

54

“A comprehensive PPM 
spans a vast number of 
applications”

ELECTROLUX SKYLINE RANGE

SHEFFIELD COLLEGE, MEIKO

http://electroluxprofessional.com/gb/customer-care/
http://williams-refrigeration.co.uk
http://hoshizaki-europe.com
http://rational-online.com
http://meiko-uk.co.uk
http://diversey.com
http://fea.org.uk
http://electroluxprofessional.com/gb/customer-care/
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Four years ago, Max Graham opened Bar Douro, a 
restaurant serving authentic Portuguese food, in London’s 

Flat Iron Square. Now he has another 
exciting venture in the making. In 
March, Max and his team launched a 
street food pop-up, under the name of 
Roulote, within the restaurant for just 
a few short weeks. The pop-up is now 
closed, but the brand will return later 
this summer when it will be launching 
from its very own street food trailer. 

“This concept is something that we’ve 
been toying with for the best part of a 
year and a half, so we just thought ‘let’s 
get it out there, let’s test it out as a pop-
up’,” says Max. “The reaction was really 
positive. Flat Iron Square was completely 
empty at the time, but we were really 
surprised by how many people sought us 
out and came down.” 

Having spent his childhood growing 
up in Porto, Portugal’s second largest 
city, Max reveals that the idea for Roulote 
was born from a desire to showcase the 
nation’s famous sandwiches. “Portugal 
doesn’t necessarily have a really well-
known street food scene, but it’s got a 
really rich sandwich culture,” he explains. 
“Bar Douro has always been about really 
focusing on regional gastronomy and 

regional wine profiles, whereas Roulote is an opportunity to 
really take on the Portuguese sandwich and explore and share 
that with London.” 

Gemma Bradish speaks to restaurant owner Max Graham Gemma Bradish speaks to restaurant owner Max Graham 
about his new Portuguese street food concept, Rouloteabout his new Portuguese street food concept, Roulote

POP-UP TRIAL
As the pop-up was launched on a trial basis, Max unveiled 
just two stand-out sandwiches: the iconic bifana and an 
octopus roll. Similarly to how the locals make it in the north of 
Portugal, the bifana was made with thinly sliced pork shoulder, 
poached in a white wine and fermented pepper sauce, served 
up in carcaças bread with savora mustard mayonnaise. The 
octopus roll, meanwhile, was more of a novel invention. 

“In Portugal, there’s a real culture of outside nightclubs, 
going and getting these hotdogs that are sort of lined with 
these straw potato crisps and covered in lots of sauces,” says 
Max, whose family have been producing wine in the Douro 
Valley for over two centuries. “They’re made with pretty cheap 
and cheerful Frankfurters. We wanted to use the idea of this 
hotdog but do it with octopus. 

“It’s not filled with an octopus tentacle – we chose not to 
do that as we wanted it to be easier to eat – but it’s delicious, 
nonetheless. It’s basically octopus, which is then semi-braised 
in peppers and caramelised onions, and there’s a bit of peri-
peri in there too.” 

On launch night back in March, Max reveals that he and 
his team were greeted by some rather unexpected faces. 
“We had a surprise visit from the police, but we were doing 
everything that we were meant to be doing,” he says. “Opening 
the pop-up was something we had thought about a lot, as we 
didn’t know whether we’d be encouraging a gathering. But then 
we thought, ‘You know what, it’s grab-and-go, our queues are 
socially distanced and we’re not serving alcohol’. 

“Instead, we sold Freestar, which is an alcohol-free beer 
made in the UK. Portuguese street food goes brilliantly with 
beer and, as we weren’t able to serve real beer, we thought 
we’d team up with the guys from Freestar who do a really, 
really good job of making a non-alcoholic version.”  
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REOPENING
With Bar Douro serving as the hub for Roulote, Max says that it 
wouldn’t have been possible to operate the two concepts at the 
same time. Therefore, when restrictions eased, he had to choose 
whether to continue with Roulote or reopen his restaurant. After 
much deliberation, he decided to go with the latter. 

“Having opened Bar Douro four years ago, we had loads of 
customers who were just really, really excited about getting 
back, and we came to the decision that actually we’d be letting 
down our regulars more by not opening Bar Douro and keeping 
Roulote going,” he says. “Running it was really lovely; it was 
short and sweet but we gained the feedback we needed and 
felt that opening Bar Douro had to be the priority.” 

With his restaurant now up and running – partially, at 
least – Max is now waiting for Roulote’s dedicated trailer, 
which is being built in Portugal, to arrive in England. Once 
it does, he will launch the brand with a wider menu that he 
hopes will appeal to the large number of people who visit Flat 
Iron Square in search of street food. 

“Along with Lupins [a British tasting plate restaurant 
that is also based in Flat Iron Square], Bar Douro provides a 
slightly different offering to the rest,” he says. “That’s partly 
why I wanted to do Roulote, to engage with more of the 
customer base that goes to Flat Iron.” 

While the bifana will serve as the ‘anchor piece’ of 
the brand, customers will also find a selection of other 
sandwiches available, as well as Freestar and Super Bock, 
which is a Portuguese beer brand.

“We plan to really explore all the sandwiches available, as 
there is so much to play with,” enthuses Max. “For example, 
we’re looking at doing a sandwich with requeijão, which is a 
homemade ricotta-style cheese, with some wild mushrooms. 
There are lots of ideas in the pipeline.”  

“We wanted to use the 
idea of a hotdog but do 

it with octopus” 
It’s an exciting time for Max, who returned to England 

at the age of 13 and went on to study fine art at university. 
Organising pop-up art shows then led him towards food and 
drink stalls, and in 2014 he found himself running a pop-up 
port bar in Soho. “That was when I really noticed that there 
was a lack of Portuguese food in London,” he says. “There 
has always been good Portuguese food down in Stockwell, 
where there are some brilliant restaurants, but they offer 
very, very traditional food. 

“In Porto and Lisbon, I was seeing a new wave of 
restaurants that were really exploring the regional differences 
in cuisine and wines. I I thought that would be really exciting to 
bring to London – and that’s how Bar Douro started.”

Fast forward a few years and Max is now on the verge of 
sharing Portugal’s iconic sandwich creations with the British 
public. He may have left the country many years ago, but 
there is no doubt that the culinary scene will forever inspire 
him. “Even though I’m not Portuguese by blood, it’s very 
much a part of my identity and somewhere that I’m incredibly 
proud of,” he smiles.  
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“Portugal’s got a really 
rich sandwich culture”
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Spice blends and pastes such as the 
ones included as part of this recipe are 
rich in anti-inflammatory compounds 
and their consumption may help 
reduce oxidative stress, boost heart 
health  and improve blood sugar 
levels, among other potential benefits.

CREAMY SPICED BUTTERNUT 
SQUASH, PANEER AND SPINACH 
KAATHI WRAP 

Serves 10

• 1 butternut squash
• 700g Greek-style yoghurt
• 20g fresh coriander
• 50g red onions
• 50g mixed peppers
• 250g long grain brown rice
• 50ml rapeseed oil
• 375g white onions
• 10g fresh ginger
• 10g peeled garlic
• 40g double concentrated tomato puree
• 3g sea salt flakes
• 250ml tap water
• 300g paneer
• 200g tinned chick peas
• 100g spinach
• 10 egg and coriander tortilla breads
• Indian five spice
• Madras paste
• Spiced coriander dressing to serve

1. �	 �Peel and slice the white onions and red onions finely 
(keep separate). Peel, crush and chop the garlic and 
ginger. Chop the coriander. Deseed the peppers and 
finely slice. Combine the red onion, peppers and half the 
coriander together. Peel, dice and deseed the butternut 
squash. Drain and wash the chickpeas. Dice the paneer 
into 2cm cubes. Coat the squash in half the oil, roast for 
10 minutes or until slightly tender.

2. �	 �Heat the remaining oil in a pan, add the five spice, leave 
until they start to pop. Add the white onions and carrots 
and cook on a medium heat until soft and golden brown.

3. �	 �Add the ginger, garlic, madras paste and the water, cook 
until all the liquid has evaporated.

4. �	 �Add the tomato paste, cook for around 10 minutes , then 
add the chick peas, paneer, spinach and squash. Keep 
adding water if the sauce evaporates completely. Remove 
from the heat and stir in the salt, pepper, and the remain-
ing coriander. Place to one side and keep warm.

5. �	 �Bring a pan of water to the boil, add the rice and cook 
until tender. Drain and keep to one side.

TO ASSEMBLE: 
1. �	 �Place the egg-coated tortilla on a clean surface. Place a 

portion of the veg mix on one side, add the rice.
2. �	 �Place a portion of the red onion mix, coriander dressing 

and yoghurt on top of the veg.
3. �	 �Fold the edges of the wrap in and roll.

THE SPICE  
OF LIFE 
UNIVERSITY OF READING 
HEAD CHEF KARLENE 
GASKELL SHARES A POPULAR 
VEGETARIAN GRAB-AND-
GO OPTION THAT FOLLOWS 
THE MENUS OF CHANGE 
PRINCIPLES

EGG AND CORIANDER 
TORTILLA BREAD
10 tortilla wraps

• 50ml rapeseed oil
• 5g fresh coriander
• 5 free range medium eggs

1. �	 �Chop the coriander. Beat the eggs 
with the coriander. Defrost the 
wraps.

2. �	 �Heat the oil, dip each wrap in the 
egg mixture and pan fry on each 
side until egg is cooked.

MADRAS PASTE
10 portions 

• 45g whole cumin seeds
• 1g whole star anise
• 45g coriander seeds
• 4g mild chilli powder
• 1g black pepper
• 45g garam masala
• 5g sweet tamarind sauce
• 15g ground turmeric
• 15ml malt vinegar
•  10g fenugreek seeds

1. �	 �Toast all the spices in a frying pan, then 
leave to cool. Blend in a spice grinder to 
a fine powder, Blend to a coarse paste.

SPICED CORIANDER  
DRESSING
10 portions

• 8g fresh mint
• 2 lemons
• 8g fresh coriander
• 10g fresh ginger
• 6g peeled garlic
• 2g green bullet chilli
• 1g cumin seeds
• 2g salt flakes

1. �	 �Peel the ginger. Juice the lemons.
2. �	 �Combine all in a blender. Blend until 

smooth

INDIAN FIVE SPICE
10 portions

• 4g cinnamon sticks
• 4g yellow mustard seeds
• 4g fennel seeds
• 4g nigella seeds
• 4g coriander seeds
• 4g black mustard seeds

1.	 Lightly toast, then grind.

Here at the University of Reading 
we follow the Menus of Change 
principles for healthy and nutritious 
menus (as well as being a member 
of the Menus of Change Universities 
Research Collaborative). We work 
to the principles to help us improve 
the sustainability and nutrition of the 
food we provide, working with our 
academics in the Food and Nutritional 
Sciences department. 

Reducing meat content is an 
important part of Menus of Change so 
wherever possible we will reduce meat 
and replace with pulses or vegetables. 

This recipe for a creamy, spiced 
butternut squash, paneer and spinach 
kaathi wrap is inspired by burritos 
but with an Indian twist. From my 
experience, street food is a big hit. This 
dish is popular with its infused egg 
and coriander wrap, madras spiced 
vegetables, rice, coriander dressing, 
crisp vegetables and creamy paneer. We 
make everything from scratch giving 
us full ingredient traceability and a 
complete control of flavours.

VEGETARIAN
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TOP TROLLEY
Unox has unveiled the new ChefTop Mind.Maps Big Compact Plus, a high-performance 
trolley combi oven offering maximum performance with a width of just 650mm.

Suitable for compact kitchen spaces, the combi oven gives chefs the opportunity to 
maximise performance - and profit - in smaller spaces, combining all the standout 
features of the regular ChefTop Mind.Maps range with an ultra-slim footprint.

Even with its compact dimensions, the new model is suitable for GN1/1, GN1/2 and 
GN1/3 trays, ensuring that it is compatible with the majority of blast chillers available 
in the UK.

Key features include Mind.Maps technology which enables kitchen staff to collect 
data, analyse the modes of use and produce daily reports, as well as send recipes and 
download HACCP data to any oven. The use of Air.Maxi technology guarantees intense 
and uniform air flow on each tray, reducing cooking times and maximising productivity 
with consistent results every time. It also uses Unox’s Steam.Maxi technology for rapid 
steam saturation with full and partial loads.

unox.com/en_gb/

SNAP TO IT!
To support operators in making their customers feel safe and to promote 
hygiene practices, Tork, an Essity brand, has introduced the Tork 
Xpressnap dispenser range – fully covered napkin dispensers that protect 
napkins from dirt and spills.  The units operate one-at-a-time dispensing so 
guests only touch the napkins they use.

“The Tork Xpressnap range is a great tool that supports restaurants in 
promoting hygiene and attracting guests. We recently launched a new 
page on Tork Online with the message Secure the new hygiene standard. 
Here you can find a free, downloadable Back to Business Toolkit with tips 
specifically for the foodservice industry as well as information about how 
napkins can support a hygienic environment,” commented Alex Tovar, 
product management director of napkins & tabletop at Essity.

torkusa.com 
essity.com

SIMPLY SNACKING
Simply Roasted is a new snack brand aiming to shake up 
the snacking industry with its new range of non-HFSS 
(high fat, sugar and salt) crisps, created using a patented 
roasting process. 

The breakthrough technology - costing over £20m and 
developed over a 10-year period - has produced a great-
tasting but healthier snack - the only roasted potato crisp 
on the market, offering all the crunch and satisfaction of 
a traditional fried crisp but with 50% less fat, significantly 
less salt and only 99 calories (per serving). 

simplyroastedcrisps.co.uk

THREE CHEERS
Three Fold is the new hard seltzer from Molson Coors and comes in three flavours: Red 
Berries, Tropical and Citrus 
(4.0% ABV).

Each can is made up 
of three ingredients - 
sparkling water, natural 
fruit flavours and alcohol 
which ‘fold’ together, 
according to the company. 
It’s 93 cals, naturally 
gluten-free and vegan. 

threefoldseltz.co.uk
molsoncoors.com

GREEN-ER TEA
Tetley has upgraded its enveloped tea range to 100% 
recyclable packaging.

The line is available in 10 specially selected blends, 
including the popular English Breakfast, herbal 
variants including Fresh Mint and Lemon & Ginger, and 
a selection of fruity and green infusions.

The company says the 100% recyclable packaging 
and new recyclable envelopes, combined with its 
fully compostable plastic-free tea bags, makes the 
range the most sustainable option from a leading 
tea brand. With research indicating that 42% of 
consumers are already actively choosing brands due 
to their environmental values, it’s more important 
than ever for operators to seek sustainable food and 
drink solutions from their suppliers. Additionally, as 
the sector continues to adapt to the challenges and 
recover as a result of the COVID-19 pandemic, the 
individually sealed envelopes offer a safe, hygienic and 
contact free serve.

tetley.co.uk

http://molsoncoors.com
http://unox.com/en_gb/
http://tetley.co.uk
http://torkusa.com
http://essity.com
http://simplyroastedcrisps.co.uk
http://threefoldseltz.co.uk


FRAMEWORK SUPPLIERS

ALCOHOL 

CARLSBERG UK LTD
Harry Phillips
National Account Manager
M:	 07583 049320
E:	 Harry.phillips@carlsbergmarstons.co.uk
W:	 www.carlsberg.co.uk

MOLSON COORS
Andrew May
M:	 07808 097169
E: 	 andrew.may@molsoncoors.com
W:	 www.molsoncoorsdirect.com

ALCOHOL 

LICENSED WHOLESALE COMPANY
Adam Alexander
HE/FE Channel Controller
M: 	 07896 436 824 | T:  0161 438 4060
E: 	 adam.alexander@lwc-drinks.co.uk
W: 	 www.lwc-drinks.co.uk

ALCOHOL CATERING DISPOSABLES 
& KITCHEN CHEMICALS 

BIDFOOD 
Chris Giles 
T:	 07552 254 809 
E: 	 ChrisGiles@bidfood.co.uk
W: 	 www.bidfood.co.uk	

BIDFOOD
Sharon Moore
T:	 07825 079 199
E: 	 SharonMoore@bidfood.co.uk
W: 	 www.bidfood.co.uk	

ALCOHOL CATERING DISPOSABLES 
& KITCHEN CHEMICALS 

BUNZL CATERING SUPPLIES
Joanne Barr - Regional Account Manager 
– Public Sector North 
M:	 07947 258981
E:	 joanne.barr@bunzlcatering.co.uk
W: 	 www.bunzlcatering.co.uk
W: 	 innovate.bunzlcatering.co.uk

	 House of Townend Wine Merchants
	 SH Jones
	 Stewart Wines
	 The Society of Independent Brewers - SIBA

MATTHEW CLARK
Team TUCO 
T. 	 0344 822 3910 
E. 	 tuco@matthewclark.co.uk 
W. 	 www.matthewclark.co.uk

ALCOHOL 

CATERING DISPOSABLES 
& KITCHEN CHEMICALS 

PLANGLOW
Neil Steadman
Corporate Account Director
T:	 07980 838 285
E:	 neil.steadman@planglow.com
W:	 www.planglow.com

FRAMEWORK SUPPLIERS

CATERING DISPOSABLES 
& KITCHEN CHEMICALS 

BOWAK LTD
Matt Phillips
Account Manager
M:	 07849 831408
T:	 0118 9451961
E:	 mattphillips@bowak.co.uk
W:	 www.bowak.co.uk

CATERING DISPOSABLES 
& KITCHEN CHEMICALS 

GMC CORSEHILL LTD
Michelle Mather
T:	 01294 275133
E:	 michelle@gmccorsehill.co.uk
W: 	 www.gmccorsehill.co.uk

J W FILSHILL - SCOTTISH BASED 
WHOLESALER
Sandra Morris
Key Account Manager
T:	 01270 628728
E:	 sandra.morris@filshill.co.uk
W:	 www.filshill.co.uk

ALCOHOL 

TANNERS WINES LTD
Will Parry
Area Sales Manager
M:	 07507 436167
E:	 will.parry@tanners-wines.co.uk
W:	 www.tanners-wines.co.uk

ALCOHOL 

ALCOHOL 

CATERING DISPOSABLES 
& KITCHEN CHEMICALS 

STEPHENSONS
Jamie Murphy
Public Sector Account Manager
T: 	 0161 483 6256 | 07944 404 640
E: 	 jamiem@stephensons.com
E: 	 sales@stephensons.com
W: 	 www.stephensons.com

CATERING DISPOSABLES 
& KITCHEN CHEMICALS 

UNICO
Chris Seabrook
Sales Manager 
T:	 01324 573 479  
M:	 07966 319 411
E:	 chris.seabrook@unicodirect.com
W:	 www.unicodirect.com

CATERING DISPOSABLES 
& KITCHEN CHEMICALS 

WAREUK.COM LTD
Patrick Gossage
Sales Manager
M:	 07384 215202
T:	 01519 222000
E:	 patrick@wareuk.com
W: 	 www.wareuk.com

	 Alliance National Ltd
	 All Purpose
	 Arrow County Supplies
	 Brighton Catering Supplies Ltd
	 Bowak Ltd
	 Catering 24
	 Diversey
	 Hamilton & Pollock (2021) Ltd
	 In-Stock Disposables Limited
	 Keepcup PTY ltd
	 Lothian Supply Company Ltd
	 Nivek Catering Supplies Limited
	 Tri-star Packaging Supplies Ltd
	 Vertella
	 Wray Bros

CATERING DISPOSABLES 
& KITCHEN CHEMICALS 

CATERING INNOVATION AND 
CONCEPT SOLUTION

FUNNYBONES FOODSERVICE
Leanne Stickland
Key Account Manager
M: 	 07770 587348
E: 	 Leanne.stickland@gkco.com
W: 	 www.funnybones.co.uk

FRESHFAYRE CHILLED FOODSERVICE
Keely Smith
Key Account Manager
T: 	 0113 2773001
M: 	 07799 698112
E: 	 Keely.smith@sysco.com
W: 	 www.freshfayre.co.uk

CATERING INNOVATION AND 
CONCEPT SOLUTION
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CATERING LIGHT & HEAVY 
EQUIPMENT

BIDFOOD 
Chris Giles 
T:	 07552 254 809 
E: 	 ChrisGiles@bidfood.co.uk
W: 	 www.bidfood.co.uk	

CATERING LIGHT & HEAVY 
EQUIPMENT

BRAKES GROUP LTD
Gordon Swan
T: 	 07484 075 831
E: 	 gordon.swan@brake.co.uk
W: 	 www.brakesce.co.uk

	 Alexandra Workwear and Uniforms 
	 Alliance Disposables 
	� All Purpose Cleaning & Catering Supplies
	� Bunzl Lockhart Catering Equipment
	 Catering 24
	 Comax (UK) Ltd
	 Foster Refrigerator A Division of ITW Ltd
	 ITW Ltd T/A Hobart UK
	 JLA Limited
	 Nisbets PLC
	 Stephens Catering Equipment Co Ltd
	 True Refrigeration UK Ltd
	 W.V. Howe Limited

CATERING LIGHT & HEAVY 
EQUIPMENT

SWIFT MAINTENACE SERVICES 
Lindsey Mcleod
T:	 07713 073 533
E: 	 lindsey.mcleod@swiftmain.co.uk
W:	 www.swift-maintenance.com

CATERING LIGHT & HEAVY 
EQUIPMENT

STEPHENSONS
Jamie Murphy
Public Sector Account Manager
T: 	 0161 483 6256 | 07944 404 640
E: 	 jamiem@stephensons.com
E: 	 sales@stephensons.com
W: 	 www.stephensons.com

CATERING LIGHT & HEAVY 
EQUIPMENT

RH HALL
Nick Sanders
Business Development Manager
T: 	 01296 663400
E: 	 Nick.sanders@rhhall.com
W:	 www.rhhall.com

CATERING LIGHT & HEAVY 
EQUIPMENT

MAIDAID-HALCYON
Robert Wager
National Accounts Manager
M: 	 07825 150312
E: 	 robert.wager@maidaid-halcyon.co.uk
W: www.maidaid.co.uk

CATERING LIGHT & HEAVY 
EQUIPMENT

KITCHEQUIP
Darren Hall - Sales Director
M: 	  07967 673082
T:	 01704 535577
E: 	 darrenhall@kitchequip.co.uk
W:	 www.kitchequip.co.uk

CATERING LIGHT & HEAVY 
EQUIPMENT

WHITCO CATERING & BAKERY 
EQUIPMENT LTD 
Vita Whitaker Msc 
Commercial Director
T: 	 01832 735007  
M: 	 07977 489158
E: 	 vita@whitcoltd.com
W: www.whitcoltd.com

CATERING LIGHT & HEAVY 
EQUIPMENT

WILLIAMS REFRIGERATION
Dave Wynne
Area Sales Manager
T: 	 07879 431240
E: 	 dwynne@williams-refrigeration.co.uk
W: 	 www.williams-refrigeration.co.uk 

BB FOODSERVICE (SERVICED FROM 
BESTWAY & BATLEYS)
Larna Costin
Regional Account Manager - Contracts
M: 	 07341 478 506
E: 	 larna.costin@bestway.co.uk
W: 	 www.bbfoodservice.co.uk

CONVENIENCE RETAIL 
PRODUCTS AND SERVICES

BIDFOOD 
Sharon Moore 
T:	 07825 079 199
E: 	 SharonMoore@bidfood.co.uk
W: 	 www.bidfood.co.uk	

CONVENIENCE RETAIL 
PRODUCTS AND SERVICES

ADAMSONS DRINKS LTD
Gregor Wylie
Managing Director
T: 	 01383 726 180
M: 	 07734 192 508
E: 	 gregor@adamsonsdrinksltd.com
E: 	 pam@adamsonsdrinksltd.com

CONVENIENCE RETAIL 
PRODUCTS AND SERVICES

CATERING LIGHT & HEAVY 
EQUIPMENT

NISBETS
Chris Lightfoot
National Account Manager
T: 	 07973 691559
E: 	 christopher.lightfoot@nisbets.co.uk
W:	 www.nisbets.co.uk

CATERING LIGHT & HEAVY 
EQUIPMENT

CATERING INNOVATION AND 
CONCEPT SOLUTION

	 Chicken Joes Ltd t/a Love Joes
	 Gamtol t/a Monika
	 Navitas Digital Safety Ltd
	 Pasta King (UK) Ltd
	 SeeWoo UK Ltd
	 Starbucks We Proudly Serve (Nestle)
	 SV365 Technologies
	 Vi Healthy t/a fwip

CHAPPLE AND JENKINS
Martin Jenkins 
Director
T: 	 0117 972 1100 
E: 	 martin@chappleandjenkins.co.uk
W: 	 www.chappleandjenkins.co.uk

CONVENIENCE RETAIL 
PRODUCTS AND SERVICES

PREMCREST
John Venes
Customer Relations
T: 	 01274 481 481
E: 	 sales@premcrest.co.uk
W: www.premcrest.co.uk

CONVENIENCE RETAIL 
PRODUCTS AND SERVICES

SUGRO
Kate Carter 
Key Account Manager
T: 	 01270 628728
E: 	 kate.carter@sugro.co.uk
W: 	 www.sugro.co.uk

CONVENIENCE RETAIL 
PRODUCTS AND SERVICES

J W FILSHILL - SCOTTISH BASED 
WHOLESALER 
Sandra Morris 
Key Account Manager
T: 	 0141 883 7071 
E: 	 sandra.morris@filshill.co.uk
W: 	 www.filshill.co.uk

CONVENIENCE RETAIL 
PRODUCTS AND SERVICES

CATERING INNOVATION AND 
CONCEPT SOLUTION

TUGO FOOD SYSTEMS
Kath Ennis-Burton
National Account Manager
T: 	 0844 2640908 | M: 07717 557095
E: �	 kennisburton@tugo.co.uk
W: 	 www.tugo.co.uk
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FRAMEWORK SUPPLIERS

	 Direct Seafoods
	 The Stickleback Fish Co Ltd

FRESH FISH & SEAFOOD

M&J SEAFOOD
Keely Smith 
National Account Manager
T: 	 07799 698112
E: 	 Keely.smith@sysco.com
W: 	 www.mjseafood.com

GEORGE ANDERSON & SONS 
Mike Robertson 
T: 	 01875 616950 
E: 	 mike@georgeanderson.co.uk
W: 	 www.georgeanderson.co.uk

FRUIT & VEG

�GW PRICE 
Debra Willoughby 
Director 
M: 	 07717 209 992 
E: 	 debra@gwprice.co.uk
W: 	 www.gwpriceltd.co.uk 

FRUIT & VEG

JOHN PALIN
Simon Griffiths
Sales Account Manager
M: 	 07843 267113
T: 	 01629 592412
E: 	 simon.griffiths@john-palin.co.uk
W: 	 www.john-palin.co.uk

FRUIT & VEG

HARVEST FINE FOODS LTD
Simon Humphrey
Sector Development Manager
M: 	 07738 497908
T: 	  01202 470444
E: 	 simonhumphrey@			 
	 harvestfinefoods.co.uk
W: 	 www.harvestfinefoods.co.uk

FRUIT & VEG

R NOONE & SON LTD
Rachel Barlow
M: 	 07791 115525
E: 	 rbarlow@rnooneandson.co.uk 
W: 	 www.rnooneandson.co.uk

FRUIT & VEG

TOTAL PRODUCE T/A MARK MURPHYS
Marcel Roberti
Foodservice Sales Director
M: 	  07891 904571 
E: 	 mroberti@totalproduce.com
W: 	 www.totalproducelocal.co.uk

FRUIT & VEG

	 442 Design Ltd
	 PSV Design
	 Restaurant Design Associates
	 Scomac Catering Equipment

WINSTER FOODS LTD
Simon Longen
Commercial Director
M: 	 07796 565251
T: 	 01246 556916
E: 	 simon.longden@winsterfoods.co.uk
W: 	 www.winsterfoods.com

FRUIT & VEG

	 Accent Fresh
	 All Fresh
	 Bidfresh t/a Oliver Kay Ltd
	 Brakes Group Ltd
	 Country Fresh Foods
	 Creed Foodservice
	 E Sidwell
	 Entremettier
	 Ferryfast
	 Fresh N Fruity
	 Fresh Range
	 Freshview Foods Ltd
	 J&R
	 Kale & Damson
	 Linkclass
	 Lower Lane Ltd t/a Oncore Foodservice

      Solutions
	 Millside Barrowcliffe
	 Oliver Kay
	 Ralph Livesey Ltd
	 Reynolds
	 Ribble Farm Fare Ltd
	 Ron Chalker (The Potato Man) Ltd
	 Set Produce
	 Sheringhams Fine Foods
	 Start Fresh
	 The Veg Factor

FRESH FISH & SEAFOOD

FRUIT & VEG

GROCERY PROVISIONS,  
FROZEN & CHILLED FOODS

BB FOODSERVICE (SERVICED FROM 
BESTWAY & BATLEYS)
Larna Costin
Regional Account Manager - Contracts
M: 	 07341 478 506
E: 	 larna.costin@bestway.co.uk
W: 	 www.bbfoodservice.co.uk

DESIGN & INSTALLATION

GROCERY PROVISIONS,  
FROZEN & CHILLED FOODS

BIDFOOD
Sharon Moore
T: 	 07825 079 199
E: 	 SharonMoore@bidfood.co.uk
W: 	 www.bidfood.co.uk	

GROCERY PROVISIONS,  
FROZEN & CHILLED FOODS

H N NUTTALL
Andrew Vickerstaff
Director
T: 	 0161 368 0331
E: 	 andrew@hnnuttall.co.uk
W: 	 www.hnnuttall.co.uk

GROCERY PROVISIONS,  
FROZEN & CHILLED FOODS

GC BIRCHALL LTD
Gemma Melvin
T: 	 01282 429446 Opt 6 – Business Support
E: 	 gemma.melvin@birchallfoodservice.co.uk
W: 	 www.birchallfoodservice.co.uk

GROCERY PROVISIONS,  
FROZEN & CHILLED FOODS

CLEGG’S CHILLED FOOD SERVICE
Paul Masterson
Operations Manager
T: 	 01772 781566
M:  	 07500 702853
E: 	 paul@markclegg.co.uk
W: 	 www.markclegg.co.uk

	 A.F. Blakemore & Son Ltd
	 Adamsons Drinks Ltd
	 Brakes Group Ltd
	 Chapple & Jenkins Ltd
	 Dunsters Farm Foodservice Ltd
	 Fulfil UK LLP
	 Handmade Speciality Products
	 M1 Confectioners Ltd

CONVENIENCE RETAIL 
PRODUCTS AND SERVICES

HK PROJECTS
Matt Connell
Design Director
T: 	 0114 2995290
M: 	 07775 423223
E: 	 mc@hkprojects.com
 
Nathan Bland
Sales Director
M: 	 07867 556652
E: 	 nb@hkprojects.com
W: 	 www.hkprojects.com

DESIGN & INSTALLATION

PROMART MANUFACTURING LTD
Michael DaCosta
Managing Director
T: 	 0151 5474666
M: 	 07977 496066
E: 	 mdacosta@promart.co.uk
W: 	 www.promart.co.uk

DESIGN & INSTALLATION
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GROCERY PROVISIONS,  
FROZEN & CHILLED FOODS

HARLECH FOODSERVICE
Mark Lawton
Commercial Director
T: 	 07393 463844  |  01766 810810
E: 	 mark.lawton@harlech.co.uk
W: 	 www.harlech.co.uk

	 Creed Foodservice
	 Birchall Foodservice
	 Blakemore Food Service
	 Brakes Group Ltd
	 Fife Creamery 
	 Kff Foodservice 
	 MKG Food Products Ltd 
	 Philip Dennis Foodservice Ltd
	 The Little Food Company Ltd
	 Trevors Foodservice  
	 Yearsley Food Sales

GROCERY PROVISIONS,  
FROZEN & CHILLED FOODS

LOMOND FINE FOODS LTD & CAKE
Jamie Gargett
Sales Manager
M: 	 07875 677010
T: 	 0141 353 6777
E: 	 jamie@lomond.lls.com
W: 	 www.lomondwholesale.co.uk

GROCERY PROVISIONS,  
FROZEN & CHILLED FOODS

TURNER PRICE 
Jason Watkins
Regional Manager
M: 	 07940 525228
T: 	 01482 577100
E: 	 jasonwatkins@turner-price.co.uk
W: 	 www.turner-price.com

BEWLEY’S UK
David Turney
National Account Manager
T: 	 01494 436426 | M: 07951 923065
E: 	 David.Turney@Bewleys.co.uk
W: 	 www.bewleys.co.uk

HOT BEVERAGE

CAFEOLOGY LIMITED
Andy McClatchey
Sales Director
T: 	 07850 853 049
E: 	 andy.mcclatchey@cafeology.com
W: 	 www.cafeology.com

HOT BEVERAGE

COFFEE CONSCIENCE LTD
Billy Miller - Managing Director
E: 	 bmiller@coffeeconscience.co.uk
T: 	 0844 4106030 / 07785 455560
W: 	 www.coffeeconscience.co.uk

HOT BEVERAGE KITCHEN EQUIPMENT 
MAINTENANCE, DEEP CLEANING & 
VENTILATION DUCTING SERVICES 

ADVENT CATERING EQUIPMENT
Nicki Neal
Director
T: 	 0121 7692002
M: 	 07496 996499
E: 	 nicki@adventcatering.com
W: 	 www.adventcatering.com

YORK COFFEE EMPORIUM LTD
Richard Darby
Operations Manager
M: 	 07977 000508
T: 	 01904 7993999
E: 	 operations@yorkemporium.co.uk
W: 	 www.yorkemporium.co.uk

HOT BEVERAGE

BRIDGE COFFEE ROASTERS
Grant Mitchell
Business Development Manager
M: 	 07384 903743
T: 	 0800 0928992
E: 	 grant@bridgecoffeeroasters.co.uk
W: 	 www.bridgecoffeeroasters.co.uk

HOT BEVERAGE

RINGTONS
John Broad
Head of Beverages for Business
M:	 07538 937614
T:	 0800 0461444
E:	 john.broad@ringtons.co.uk
W:	 www.ringtons.co.uk

HOT BEVERAGE

TCHIBO COFFEE INTERNATIONAL LTD
Raj Juneja
Senior National Account Manager
M: 	 07833 483836 
E: 	 Raj.Juneja@tchibo-coffeeservice.co.uk
W: 	 www.tchibo-coffee.co.uk 

HOT BEVERAGE

	 Loftbergs UK Ltd
	 Matthew Algie
	 Nairobi Coffee & Tea Co Ltd

GROCERY PROVISIONS,  
FROZEN & CHILLED FOODS

HOT BEVERAGE

KITCHEN EQUIPMENT 
MAINTENANCE, DEEP CLEANING & 
VENTILATION DUCTING SERVICES 

CRYSTALTECH SERVICES LTD
Derek Maher
Managing Director
T: 	 0370 3502424
M: 	 07870 224100
E: 	 derek@crystaltech.co.uk
W: 	 www.crystaltech.co.uk

KITCHEN EQUIPMENT 
MAINTENANCE, DEEP CLEANING & 
VENTILATION DUCTING SERVICES 

DUCTBUSTERS LTD
Gemma Quinn
Managing Director
T: 	 0121 559 1555
M: 	 07803 744 887
E: 	 gemma@ductbusters.co.uk
W: 	 www.ductbusters.co.uk

KITCHEN EQUIPMENT 
MAINTENANCE, DEEP CLEANING & 
VENTILATION DUCTING SERVICES 

SWIFT MAINTENACE SERVICES 
Chris Birch 
Managing Director
T: 	 0121 5054001
E: 	 chris@swiftmain.co.uk
W: 	 www.swift-maintenance.com

KITCHEN EQUIPMENT 
MAINTENANCE, DEEP CLEANING & 
VENTILATION DUCTING SERVICES 

THE ACME FACILITIES GROUP LTD 
Paul Kitchen 
Sales Director
T: 	 01254 277999 | M:	 07584 766528
E: 	 paul.kitchin@acmefg.com
W: 	 www.acmefg.com

	 ARK Wales Ltd
	 Aspen Maintenance Services Ltd
	 Automatic Cooling Engineers Ltd
	 Barnsley Refrigeration Services Ltd
	 Catertech Services Ltd
	 Clarke Deep Cleaning Solutions Ltd
	 Collingham Catering Services Ltd
	 Crowther and Shaw Limited
	 Duct Hygiene Limited
	 Fortis HMS Ltd
	 Francis Commercial Kitchen Services Ltd
	 Hatherley Commercial Services LTD
	 JLA Limited
	 CMK Kitchen and Ventilation Specialists

      Limited
	 McAlpine Grant Ilco Limited
	 McFarlane Telfer Ltd
	 Meridian Catering Engineers Ltd
	 Merlin Catering & Refrigeration Ltd
	 NWCE (Food Service Equipment)
	 Overclean Ltd
	 Premier Clean UK Ltd
	 Quantaqua Limited
	 ScoMac Catering Equipment Ltd   
	 Sime Catering Equipment Ltd
	 Sylvester Keal
	 Thermoserv Ltd
	 TWO Services Ltd
	 William Freer

KITCHEN EQUIPMENT 
MAINTENANCE, DEEP CLEANING & 
VENTILATION DUCTING SERVICES 

BIDFOOD 
Sharon Moore 
M:	 07825 079 199
E: 	 SharonMoore@bidfood.co.uk
W: 	 www.bidfood.co.uk	

MEAT & POULTRY
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FRAMEWORK SUPPLIERS

COULTONS BREAD LTD
Howard Hunter
Managing Director
T: 	 07974 303177
E: 	 howard.hunter@coultonsbread.co.uk 
W: 	 www.coultonsbread.co.uk

MILK, DAIRY & BREAD

GC BIRCHALL LTD
Gemma Melvin
T: 	 0128 2429446 option 6
E: 	 emma.melvin@birchalfoodservice.co.uk
W: 	 www.birchallfoodservice.co.uk

MILK, DAIRY & BREAD

THOMAS RIDLEY FOODSERVICE
Vicky Hislop
M: 	 07825 081727
E: 	 vicky.hislop@thomasridley.co.uk
W: 	 www.thomasridley.co.uk

MILK, DAIRY & BREAD

MILK, DAIRY & BREAD

DAIRY LINK UK LTD
Barbara Griffiths
Managing Director
T: 	 07979 704 894
E: 	 barbara.griffiths@dairylink-uk.org
W: 	 www.dairylink-uk.com
supporting local farmers, processors and 
distributors

FRESHWAYS
Bill O’Sullivan
Director – National Retail & Wholesale
M: 	 07930 111 800
E: 	 bill@freshways.co.uk
W: 	 www.freshways.co.uk

MILK, DAIRY & BREAD

	 Acorn Dairy
	 Bako North Western Ltd
	 Birchall Foodservice
	 Cotteswold Dairy
	 Embleton Hall Dairies
	 Henllan Bread
	 Morris Quality Bakers
	 Mortons
	 Pensworth Dairies
	 Ron Chalker (The Potato Man) Ltd
	 SB Supplies
	 West Country Milk
	 Wrights

WEST HORSLEY DAIRY
Chris Newsome
Account Manager
T: 	 07584 055 858 / 01483 725 000
E:	 chris@westhorsleydairy.co.uk
W: 	 www.westhorsleydairy.co.uk
‘Deliveries across London & Home 
Counties’

MILK, DAIRY & BREAD

MILK, DAIRY & BREAD

FRESH FOOD FOR NOW COMPANY
Angus Fewell
T: 	 07836 629121
E: 	 angus.fewell@foodfornow.co.uk 
W: 	 www.foodfornow.co.uk
W: 	 www.urbaneat.co.uk

SANDWICHES

REED SPECIALIST RECRUITMENT
Helen Robertson
T: 	 020 7828 1233
E: 	 Helen.Robertson@reedglobal.com
W: 	 www.reedglobal.com

RECRUITMENT

	 Angel Hospitality & Catering
	 ASA Recruitment
	 Berkeley Scott
	 Blue Arrow Ltd
	 Preface Recruitment Services Ltd.
	 Prochoice Recruitment (UK) Ltd.
	 Search Consultancy Ltd.
	 Verve People

RECRUITMENT

	 Castell Howell Foods Ltd
	 Deli Lites Ireland Ltd
	 Freshways Unlimited Company
	 Impress Sandwiches
	 On a Roll
	 PJ’s 
	 Simply Lunch
	 The Tuck Box (Andover) Ltd
	 Tiffin Sandwiches Ltd/Streets Eats
	 Wrightington Wigan and Leigh NHS 

Foundation Trust

SANDWICH KING
Julie Crimlisk 
T: 	 0113 242 6031 #ext 2
E: 	 Julie@sandwichkinguk.com 
W: 	 www.sandwichkinguk.com

SANDWICHES

SANDWICHES

THE SOHO SANDWICH  
Company Limited
Adrian O’Hare
Sales & Marketing Director
T: 	 0203 058 1245
M: 	 07376 380516
E: 	 Adrian@sohosandwich.co.uk
W: 	 www.sohosandwich.co.uk

SOFT DRINKS & FRUIT JUICE 

AG BARR
Nicola  Wilkinson
Business Development Executive 
T: 	 0330 3905900 | M: 07435 784380
E: 	 nicolawilkinson@agbarr.co.uk
W: 	 www.agbarr.co.uk

SOFT DRINKS & FRUIT JUICE 

BIDFOOD 
Sharon Moore 
M:	 07825 079 199
E: 	 SharonMoore@bidfood.co.uk
W: 	 www.bidfood.co.uk	

BB FOODSERVICE (SERVICED FROM 
BESTWAY & BATLEYS)
Larna Costin
Regional Account Manager - Contracts
M: 	 07341 478 506
E: 	 larna.costin@bestway.co.uk
W: 	 www.bbfoodservice.co.uk

SOFT DRINKS & FRUIT JUICE 

RAYNOR FOODS
Mark Leigh
Business Development Manager
T:	 01245 353249
M:	 07715 680548    
E:	 mark.leigh@sandwiches.uk.net 
W:	 www.raynorfoods.co.uk

SANDWICHES

SANDWICHES

THE REAL WRAP CO
Jason Howell
Business Development Director
T: 	 0117 329 5020
M: 	 07879 410 477
E: 	 jason@realwrap.co.uk
W: 	 www.realwrap.co.

SANDWICHES

HARLECH FOODSERVICE
Mark Lawton
Commercial Director
M: 	 07393 463844 
T: 	 01766 810810
E: 	 mark.lawton@harlech.co.uk
W: 	 www.harlech.co.uk

MEAT & POULTRY

	 Brakes Group Ltd
	 British Premium Meats
	 CMB Foods Ltd
	 Complete Meats Ltd
	 Freeman Catering Butchers
	 John Sheppard Butchers Ltd
	 Llechwedd Trading Ltd
	 Marbewc Meats Ltd
	 M C Kelly Ltd
	 Midland Foods Ltd
	 M J Birtwistle & Co Ltd
	 Mrs JC Altham & Sons (Morecambe) Ltd
	 Owen Taylor & Sons Ltd
	 Solent Butchers Ltd
	 Underwood Meat company

MEAT & POULTRY
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	 Brakes Groups Ltd
	 Catering Services Ltd
	 Coca-Cola European Partners
	 Creed Foodservice
	 Janes Beverages Ltd
	 Krogab UK Limited
	 M & S Catering Supplies
	 Suntory Beverage GB & I
	 Tchibo Coffee International Ltd

	 Biffa Waste Services
	 Biohitech
	 Elleteq
	 Keenan (Recycling)
	 Olleco
	 Organic Waste Logistics (OWL)
	 ReFood
	 Warren Group Ltd

WASTE

SPECIALIST VEGAN AND 
VEGETARIAN FOOD PRODUCTS

VEGETARIAN EXPRESS LTD (V & V)
Rebecca Harman
M: 	 07884 177 478
E:	 rebeccaharman@vegexp.co.uk
W:	 www.vegetarianexpress.co.uk

BRODERICS 
John Broderick
T:	 0800 995 6000
M:	 07966140280
E:	 john@broderick.co.uk
W:	 www.brodericks.co.uk

VENDINGSPECIALIST VEGAN AND 
VEGETARIAN FOOD PRODUCTS

BEWLEY’S UK
David Turney
National Account Manager
T: 	 01494 436426 | M: 07951 923065
E: 	 David.Turney@Bewleys.co.uk
W: 	 www.bewleys.co.uk

RELOCATABLE LTD
Nikki Holland
Office Administrator
T: 	 01902 630007
E: 	 sales@relocatable-structures.co.uk
W: 	 www.relocatable-structures.co.uk

TEMPORARY STRUCTURES DPS

	 Abercromby Vending Ltd
	 Aeguana Ltd
	 Broderick Group Ltd
	 Bulk Vending Systems Ltd
	 Cymraeg Vending Ltd
	 DC7 Vending
	 Eden Springs UK Ltd
	 Excel Vending
	 Ideal Vending & Coffee Co
	 JW Vending Ltd
	 Mother Group
	 Options Management
	 Selecta Refreshments Ltd
	 The Perk Co Refresh Vending
	 Upton Group
	 VH Graddon & Sons Vending Ltd
	 Wilkes Vending Services Ltd

VENDING

SOFT DRINKS & FRUIT JUICE 

	 BFS Group Ltd T/A Bidfood
	 Brakes Group Ltd
	 Creed Foodservice
	 Lomond Fine Foods Ltd

SPECIALIST VEGAN AND 
VEGETARIAN FOOD PRODUCTS

	 Berry Marquees Ltd
	 Danco Plc
	 Field and Lawn Ltd
	 Pinnacle Marquees (UK) Ltd
	 PKL Group (UK) Limited
	 Relocatable
	 Stockbridge Marquees

TEMPORARY STRUCTURES DPS
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I’m sure I’m not alone in being keen and eager to get 
back to face-to-face meetings and events. While it 
was great to see so many of you at our recent online 
Summer Conference (see the full review on pages 24-
27), you don’t get quite the same buzz as at a physi-
cal event. You also don’t get to visit other locations, 
which is always interesting, and I know inspirational 
for many of our members. Nor do you seem to have 
time online to get to know new people, to hear their 
stories or share an anecdote.

It’s possible that the return to face-to-face events 
will look a little different, with more security and safe-
ty measures in place, potentially with live streaming to 
a virtual as well as a physical audience. The journey 
may vary too from institution to institution - possibly 
at different speeds - impacted by government recom-
mendations and healthcare guidance.

However, I am confident we will get there! A return 
to normal, human business interactions is an impor-
tant aspect in balancing our ‘virtual fatigue’ and im-
proving our wellbeing. This is a reality backed by sci-
ence. Studies from George Washington University in 
the US have shown that face-to-face conversation is 
an important aspect of a team’s communication and is 

essential in regulating teams’ cohesion and attitude. 
Overall, in-person communication reduces negative 
effects in teams working together, and those teams 
that meet face-to-face more frequently may make 
greater use of electronic communication. You get the 
best of both worlds!

I think a large part of returning to face-to-face 
events will be ensuring members feel safe. That’s why 
our regional meetings in 2022 will switch to a hybrid 
model. Another key element is creating compelling 
events that members won’t want to miss. We are hop-
ing to have a face-to-face Winter Conference – watch 
this space - and I’d also urge you to block out 25th-
27th July 2022 right now. For the very first time we’ll 
be merging our fantastic Competitions event with our 
Summer Conference and it’s going to be great! Taking 
place at Keele University, we’ll be using the largest 
marquee we’ve ever had to enable the event to take 
place under one roof – with only the Conference ple-
nary sessions being held in the university’s adjacent 
auditorium. I, for one, can’t wait for the battling baris-
tas, bar staff shaking up cocktails, chefs wowing he 
audience and so much more. We’re certainly going to 
be back with a bang!  

The return to face-to-face events will look a little different but 
Mike Haslin, TUCO CEO, is glad they are on their way

mike.haslin@tuco.ac.uk

mailto:mike.haslin@tuco.ac.uk
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WOULD YOU LIKE TO BECOME A TUCO PARTNER? 
IF YOU WOULD LIKE MORE INFORMATION, PLEASE 
CONTACT DAN HILLMAN

T: 07833248788 | E: dan@h2opublishing.co.uk

PARTNERS PAGE
John Shephard 

(Available in the UK from Central Foods)
T: 07841 800272

W: www.centralfoods.co.uk/Brands/
Tipiak.aspx

E: jshephard@centralfoods.co.uk

Gavin Davies
T: 07775 017904 

W: www.premierfoodservice.co.uk
E: gavin.davies@premierfoods.co.uk

James Chiverton
T: 07909 997227

W: www.mccainfoodservice.co.uk
E: james.chiverton@mccain.co.uk

Victoria Hardisty
T: 07809 229523 

W: www.britvic.co.uk
E: victoria.hardisty@britvic.com

Debbie Langford  
T: 07943 864374

W: www.lovejoes.co.uk
E: debbie@lovejoes.co.uk

Simon Gardiner   
T: 07775 827451

W: www.hobartuk.com
E: simon.gardiner@hobartuk.com

Tanya Downes
T:  07780 955783

W: www.brake.co.uk
E:  tanya.downes@brake.co.uk

Sharon Moore 
T: 07825 079199

W: www.bidfood.co.uk  
E: SharonMoore@bidfood.co.uk

Rachael Wilkinson 
T: 07966 898034
W: www.kff.co.uk

E: rachael.wilkinson@kff.co.uk

Matt Astbury 
T: 07711 793631

W: www.electrolux.co.uk/professional
E: matthew.astbury@

electroluxprofessional.com

Brian Dickinson 
T: 07967 694283

W: www.diversey.com   
E: brian.dickinson@diversey.com

John Slaven 
T: 07583 528155

W: www.carlsberg.co.uk
E: John.Slaven@carlsberg.co.uk

Ian King
T: 07706 242877

W: www.majorint.com
E: ian.king.ik1@givaudan.com

Adam Alexander
T: 07896 436824

W: www.lwc-drinks.co.uk
E: Adam.Alexander@lwc-drinks.co.uk

David Turney 
M: 07951 923065

E: David.turney@bewleys.co.uk

Aine Melichar   
T: (353) 0866088081 

W: www.bigalsfoodservice.co.uk
E: Aine.Melichar@kepak.com

Chris Lightfoot
T: 07973 691559

W: www.nisbets.co.uk
E: christopher.lightfoot@nisbets.co.uk

Fraser Thomson
T: 07990 550878 

W: UFS.com
E: fraser.thomson@unilever.com

Paul Skelton
T: 07779 967426

W: www.youngsfoodservice.co.uk
E: Paul.Skelton@youngsseafood.co.uk

Leanne Stickland
T:  07770 587348

W: www.funnybones.co.uk
E: leanne.stickland@gkco.com

Alice Chalmers
T:  07908 548559

W: subwayfranchising.com
E: brightyellowsolutions@gmail.com

Andy Henderson
T:  07917 810738

W: dawnfoods.com
E: Andy.Henderson@dawnfoods.com

Mark Frost​
T:  07530 997084

W: www.bakonw.co.uk
E: mfrost@bakose.co.uk

 True Refrigeration
T: 0800 783 2049

W: www.truerefrigeration.co.uk
E: enquiries@truemfg.com

Ken Love 
T: 07572 465844

W: www.matthewalgie.com
E: kenlove@matthewalgie.com

Jeremy Sear  
T: 07785 397561

W: www.upfield.com
E: Jeremy.sear@upfieldbrands.com

Neal Harris 
T: 07808 364 384

W: www.ZorbaFoods.co.uk
E: Neal.Harris@zorbafoods.co.uk

AnneMarie Hutchison
T: 07712 874131

W: www.delicedefrance.co.uk
E: Annemarie.Hutchison@aryzta.com

Dan Bint
T: 07919 414 985

W: www.mcr-systems.co.uk
E: dbint@mcr-systems.co.uk

Stuart Brereton
T: 07980 550950
W: www.mkn.com

E: bre@mknuk.co.uk

Angus Fewell 
T: 07836 629121

W: www.foodfornow.co.uk
W: www.honestcrustfood.co.uk

E: angus.fewell@foodfornow.co.uk

Raj Juneja
T: 07833 483836

W: www.tchibo-coffee.co.uk
E: Raj.Juneja@tchibo-coffeeservice.co.uk

Michelle Jee 
T: 07714 844619

W: www.tetleyfoodservice.co.uk
E: Michelle.Jee@tgbl.com

Lydia Reich 
T: 07870 150727

W: www.redbull.com
E: lydia.reich@redbull.com

John Broad
T: 07538 937614

W: www.ringtons.co.uk
E: john.broad@ringtons.co.uk

QCT Department 
T: 08457 515101

W: www.diageo.com

Pete Stone
T: 07500 955309

W: www.schaer-foodservice.com/en-uk
E: Pete.Stone@drschaer.com
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http://www.bigalsfoodservice.co.uk
mailto:Aine.Melichar@kepak.com
http://www.nisbets.co.uk
mailto:christopher.lightfoot@nisbets.co.uk
mailto:fraser.thomson@unilever.com
http://www.youngsfoodservice.co.uk
mailto:Paul.Skelton@youngsseafood.co.uk
http://www.funnybones.co.uk
mailto:leanne.stickland@gkco.com
mailto:brightyellowsolutions@gmail.com
mailto:Andy.Henderson@dawnfoods.com
http://www.bakonw.co.uk
mailto:mfrost@bakose.co.uk
http://www.truerefrigeration.co.uk
mailto:enquiries@truemfg.com
http://www.matthewalgie.com
mailto:kenlove@matthewalgie.com
http://www.upfield.com
mailto:Jeremy.sear@upfieldbrands.com
http://www.ZorbaFoods.co.uk
mailto:Neal.Harris@zorbafoods.co.uk
http://www.delicedefrance.co.uk
mailto:Annemarie.Hutchison@aryzta.com
http://www.mcr-systems.co.uk
mailto:dbint@mcr-systems.co.uk
http://www.mkn.com
mailto:bre@mknuk.co.uk
http://www.tchibo-coffee.co.uk
mailto:Raj.Juneja@tchibo-coffeeservice.co.uk
http://www.tetleyfoodservice.co.uk
mailto:Michelle.Jee@tgbl.com
http://www.redbull.com
mailto:lydia.reich@redbull.com
http://www.ringtons.co.uk
mailto:john.broad@ringtons.co.uk
http://www.diageo.com
http://www.schaer-foodservice.com/en-uk
mailto:Pete.Stone@drschaer.com
mailto:matthew.astbury@electroluxprofessional.com
http://subwayfranchising.com
http://dawnfoods.com
http://UFS.com
http://www.centralfoods.co.uk/Brands/Tipiak.aspx
mailto:matthew.astbury@electroluxprofessional.com
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