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THE LATEST STREET
FOOD TRENDS

ONE EXCITING RANGE
ENDLESS POSSIBILITIES
Garden Gourmet® Vegan Meat-style Balls are easy to prepare and pair perfectly
with rich sauces, absorbing the delicious flavours. Whether you’re creating
traditional pasta mains or appetising starters, this tasty plant-based
solution means you can offer your diners more exciting options.

Serving suggestion.
*Garden Gourmet Vegan Meat-style Balls contain 17.7g protein per 100g.
GARDEN GOURMET - ® Reg. Trademark used in agreement with the Trademark owner
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Summer is finally here, and along with it brings lots of
opportunities to create exciting new menus and keep
customers coming back for more.

THE COOKS

CALENDAR
June
1 - 6/ National Growing for

Wellbeing Week

As hospitality operators welcome consumers back indoors as well as
outdoors, understanding the needs of your customers is key. Families
have missed out on celebrating many different occasions and will be
looking for locations where they can take their children and wider family
and friend groups to make the most of being able to eat out once again.
Our Category Focus feature on pages 17-19 provides lots of advice and
inspiration for exactly what you need to consider, from marketing your
offer to parents through to what to include on the menu.

4/ National Fish & Chip Day
5/ National Ketchup Day
8 - 13/ Diabetes Awareness Week

Over in our Melting Pot feature on pages 30-33 we’re focusing on
Street Food, the quick to prepare, flavour-filled dishes that are often
inspired by global cuisines and are versatile for use in cost sector
catering as well as hospitality.

14 - 20/ Nutrition and Hydration Week

The summer months are a fantastic time to celebrate the wide array of
seasonal ingredients we have in abundance across the UK and Ireland,
including seafood. In our Advice from the Experts feature we have the
brilliant chef Josh Niland sharing with us a masterclass on ‘fish to gill’
dining; utilising and celebrating the whole fish within cooking and
menus to reduce food waste and truly honour the produce.

15/ National Beer Day
19 - 27/ National Picnic Week

Sustainability is also on the menu elsewhere in the foodservice
marketplace as we focus on hospital catering within this month’s
Green Gauge feature over on page 23.

19 - 27/ English Wine Week

In our News from Country Range article we’re highlighting key
calendar events that you can build menus and food focused events
around within your business, including National Fish & Chip Day,
Father’s Day and the Euros.

20/ Father’s Day
26/ National Parma Violets Day

We hope you enjoy our June issue, please do share your feedback
with us at editor@stiritupmagazine.co.uk

July
1 - 30/ National Picnic Month
1 - 31/ Ice Cream Month
2 - 11/ National BBQ Week
7/ World Chocolate Day
16/ National Cherry Day
19/ National Daiquiri Day
19/ National

Hotdog Day
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PLATE ARRIVALS

Singapore

Delivering on-trend dishes
from around the globe
Singapore is among the 20 smallest
countries on earth and is one of only
three surviving city-states in the world.
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The main greeting in Singapore is ‘Makan’
meaning ‘have you eaten?’, it tells you
a lot about the importance of food amongst
Singaporeans. The cuisine in Singapore
has cultural influences from all over the
world including China, Indonesia, Southern
India and Malaysia.

CHILLI CRAB Considered the national

dish of Singapore, this dish is made from
mud crabs that are stir-fried in a semi-thick
savoury sauce made of tomatoes, egg and
chilli paste. Despite its name this dish isn’t
actually very spicy.

LAKSA A popular breakfast dish made
with noodles with chilli paste and coconut
milk blended with fish stock, usually served
with chicken or seafood such as cockles, fish
or prawn and garnished with Vietnamese
coriander or ‘laksa leaf’.
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KAYA TOAST Kaya is a coconut jam
which is served on toast with butter which
is traditionally served with runny, soft-boiled
eggs and coffee. Kaya toast is generally
known as a breakfast dish however can
also be enjoyed in the afternoon as a snack.

Readers' Lives
1. NAME: Daniel Pate
2. JOB TITLE: Head Chef
3. PLACE OF WORK: New
Waggoners Ltd
4. WHAT ARE YOUR TYPICAL
WORKING HOURS? 48 per week
5. HOW LONG HAVE YOU WORKED
IN THE CATERING INDUSTRY?
18 years
6. WHAT IS THE MOST
INTERESTING FACT ABOUT YOU?
I’m fascinated with different cuisines
and cultures and love learning
and experimenting with different
techniques, methods and ingredients

ROTI PRATA These South Indian

flatbreads are a signature Singaporean
food. The pancake-like flatbreads are served
alongside one or more delicious curries.
It is common to also eat them with sugar.

9. WHAT IS YOUR MUST-HAVE
KITCHEN GADGET? Mandolin
10. WHAT IS YOUR TOP CULINARY
TIP FOR OTHER CATERERS AND
CHEFS? Work hard, play hard
11. WHO IS YOUR INSPIRATION
AND WHY? My Grandad because
he instilled in me the importance
of a good work ethic
12. WHAT IS YOUR FAVOURITE
COUNTRY RANGE PRODUCT AND
WHY? The Cranberry Sauce, we love
it! Our older customers crave it!

7. WHAT IS YOUR FAVOURITE
CUISINE? Asian, in particular
Chinese, I like the intricate flavours
and myriad of interesting ingredients
8. WHAT IS YOUR SIGNATURE
DISH? Butter poached smoked
haddock with a lemon, whole
mustard velouté

Country Range Cranberry Sauce
Pack size: 2.5kg
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SUGARCANE JUICE As Singapore

is situated near the equator and
has a typically topical climate with high
temperature and humidity all year round.
As a result, many choose to cool down
with sugarcane juice which is served
with ice and lemon can also be
added to give it a sour kick.
Laksa

A delicious range of award winning
mayonnaise and sauces.

IN SEASON:

EAT THE SEASON

Strawberry

Message from George
McIvor, Chairman
of The Master Chefs
of Great Britain

The Master Chefs of Great
Britain was formed in 1980 to provide a
forum for the exchange of culinary ideas
and to further the profession through
training and the guidance of young chefs.

1/

FRENCH FANCY

Strawberry is paired
with a lemon curd in
this mille feuille, a delicate French
masterpiece. The dish is finished
with a lemon gel, strawberry sorbet,
caramelised white chocolate and
a pistachio crumb.

Earliest memories for me of strawberries
are picking baskets of them in the berry
fields of Blairgowrie. Naturally sweet plump
flavoursome fruits picked in the summer
sunshine, hulled, and eaten on the spot.
All around that heady aroma of
strawberries picked in season.

OFFICIAL
TASTING NOTES
Imported strawberries are now available
to us all year round, however there
is no beating the taste of homegrown
strawberries that are available from
May through to early September.

3/

FRUIT SALAD

This Strawberry Salad
is a light and refreshing
lunch-menu must have! Balance
the sweet strawberry with zingy
balsamic vinegar and sprinkle over
Pulled Oats® as your protein for the
perfect satisfying Summer bite!

The combination of strawberries and
cream was created by Thomas Wolsey
in the court of King Henry V11. Now
strawberry cream teas are an institution,
a favourite at Wimbledon, not only here
in the UK but all around the world.

WASTE NOT,
WANT NOT

4/

YOU SCREAM,
I SCREAM

A great way to use
leftover strawberries is to make
a delicious ice cream. This creamy
cashew and strawberry ice cream
is perfect served on its own
or alongside a dessert.

Properties: Strawberries are herbaceous
perennials in the Rosaceae family, which
includes apples and pears. The plants
are self-fertile, but the quality of the crop
is improved by pollinating insects.1

5/

PARFAIT PARTY

This showstopping
dessert is a delicious
combination of flavours of basil,
cracked black pepper and
white chocolate, all of which
complement the fresh strawberry
notes perfectly.

Strawberries, whether served in
desserts, sorbets, jellies or fresh
with cream, are synonymous with
summer across the UK and Ireland.

History: The first garden strawberry
was grown in Brittany France during
the late 18th century. Prior to this, wild
strawberries and cultivated selections
from wild strawberry species were the
common source of the fruit.

2/

TASTY TIPPLE

Look beyond your
dessert menu when
it comes to utilising this delicious
summer fruit. Strawberry is the
classic flavour of a frozen daiquiri
cocktail, which can be created
with or without alcohol.
Recipes supplied by: 1. Graham Mitchell, 2. Unilever Foodsolutions,
3. Gold&Green www.goldandgreenfoods.com/uk/, 4. Snacking Essentials,
5. Paul Dickson, Country Range development chef. Visit
www.stiritupmagazine.co.uk/recipes for more recipe inspiration.

There are
many ways to
utilise leftover
strawberries
from freezing
them to creating
delicious jams
and compotes
for later use. The
green leafy top
of the strawberry
is often the part
that is thrown
away even
though it is
edible. The
leaves contain
lots of nutrients
and can be
used to create
strawberry
herbal tea, infuse
vinegar or be
added to water
to add nutrients
and flavour.

Also In Season:

Gooseberries

Peaches

Halibut

Sorrel
07

Aubergine
1

Broad Beans

www.newcoventgardenmarket.com/blog/chef-guide-strawberries

CUSTOMER PROFILE

Passionate about
independence
Based in Breightmet
on the outskirts of Bolton,
Withins Residential Home
was established in 1989
and has been providing the
highest quality care for the
elderly ever since.

Passionate about allowing
residents to retain as much
independence as possible, choice
and flexibility are central to
everything they do with a bespoke
service offered to guests so they
can continue to live, love, socialise
and eat as they always have.
The independent home has 65
beds and provides care 24 hours
a day, as and when required or
requested, with a seven-strong
kitchen team ensuring guests are

treated to an ever-changing menu
of cooked-from-scratch dishes.

challenges their kitchen
skills and creativity.”

The person responsible for the
food and drink is Catering Manager
Richard Stokes who has over 30
years of experience in Foodservice
behind him. After completing his
qualifications at Bolton Catering
College, Richard worked in hotels
and restaurants before finding his
place in the care sector, where he
has now worked for over 14 years.
Richard Stokes commented:
“Following a busy career in hotels
and restaurants, I first got a taste of
care when working in a mental
health café. I realised it was a very
rewarding sector to work in, so from
there I applied for the role at Withins
and I have been here ever since.”

“There is a real misconception that care
food is unexciting and uninspiring but
that is so far from the truth.”

Below (left)

“There is a real misconception
that care food is unexciting and
uninspiring but that is so far from
the truth. Our guests enjoy
homemade pies, soups, curries,
salads, roasts, cakes and so much
more. Tastes have changed hugely
in the last few years with a new
generation now in care who
certainly enjoy a few more
international flavours and dishes.
There was a time where you
wouldn’t dream of putting even a
spaghetti Bolognese or curry on
the menu, but those days are well
and truly in the past. Everyone’s got
a bit of a foodie in them now. Some
of our favourite soups in recent
times have been our Roast Salmon
and Chickpea, Broccoli & Stilton
and Chicken, Sweetcorn & Noodle
soup so you can see the palates
are definitely more adventurous
and discerning.”

Richard Stokes

“While activities have been limited
in the last 12 months, we usually
have a full schedule of rewarding
events with annual Easter, summer
and Christmas fairs, BBQs and
special celebrations for occasions
such as Valentine’s Day, Mother’s
Day, St Patrick’s Day and St
George’s Day. The dishes, sweets
and drinks we create for these
days play a massive part in the
enjoyment and experience,
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Withins Residential Home

Richards adds:

In addition to a constantly
changing menu, the kitchen and
activities team also work together
to ensure plenty is happening to
occupy attentions, treat and
entertain the residents.

“I love the fact that guest
independence and choice is
behind everything we do,
especially when it comes to the
food and drink menus. Our aim is
to make the dining and food
experience as much as it was at
home for our guests, so the
majority of the menu is cooked
from scratch and is constantly
changing with the seasons. If a
guest fancies something different,
they are free to order from ‘off the
menu’ so our team are always on
hand for bespoke requests. It’s
great for my chefs as well as the
guests, as it gives them variety and

Above (main)

so quality and a little imagination
is vital.”
“We pretty much use the Country
Range products across the board
with only a few branded options
that we choose. The quality is
excellent and provides a fantastic
base for the majority of our dishes,
whether it’s the flours, stocks,
seasonings, teas, snacks or sweets.
I have used my Country Range
Group wholesaler since I have been
in this role and I don’t have a bad
word to say about them. I had a
brief period with someone else who
promised the sun and then couldn’t
deliver, which only made me realise
how good the product, customer
service and quality was with our
Country Range Group wholesaler.
My rep is now someone who was a
driver delivering to me back in the
day. He has now worked his way up
so it’s great to work with a company
that understands loyalty and our
own business so well.”

SUMMER LOVIN’
Competition for customers and guests is going to be fierce as each
area of the UK and Ireland finally emerges from the pandemic so
chefs and caterers need to be at the top of their game, whoever
they’re cooking for. In a care setting, there have also been many
occasions missed and residents have been isolated from their
families and friends for a long time so it’s key that care sector
caterers consider a revamp of menus and use the summer months
to create a programme of food focused activities where possible.
There aren’t many better months in the year in which chefs can bask
in a more bountiful variety of home-grown ingredients and with the
nation desperate to be wined and dined, it’s the chef’s turn to shine.
There are lots of food focused events and opportunities for caterers
in any sector to create excitement around this month, here’s some
food for thought for the month of June…

Reel in the Punters this
National Fish & Chips Day

Fish and
Chips

An iconic part of our isle’s food culture, hook some new customers
this National Fish & Chip Day, which takes place on the 4th June.
Celebrate the diverse species in the waters surrounding the UK and
Ireland and think about giving fish more prominence on the menu.

COUNTRY RANGE WHOLETAILS OF BREADED
SCAMPI OFFER GREAT VALUE AND THE
QUALITY IS AS GOOD AS, IF NOT BETTER
THAN, ANY BRANDED PRODUCT I HAVE
EVER USED. THE QUALITY AND CONSISTENCY
ARE FANTASTIC. - PUB, CORNWALL

Whether you’re sticking with the traditional fish and chip dishes or
looking for ingredients to create some innovative menu items Country
Range has a wide range of seafood products for you to choose from.
From a variety of sizes of Atlantic Salmon Portions and Battered Cod
or Haddock Fillets to a range of fish cakes and premium North Atlantic
and King Prawns, there are products to suit every customer whether
they’re children, pupils, consumers or patients and residents.

• COUNTRY RANGE KING
PRAWNS – Available in two sizes,

issa
r
a
lic H rawn
r
a
G gP
Kin st
Toa

our King Prawns are raw, peeled
and deveined then IQF frozen for
ease of use. They’re sustainably
sourced, farmed in the warm tropical
waters and IQF frozen within hours
of harvest guaranteeing the freshest
and finest quality. King prawns are
the perfect versatile ingredient that
can be utilised in a range of dishes
across your menu from starters such
as this delicious Harissa Garlic King
Prawn Toast dish to main dishes in tacos, curries and risottos.

• COUNTRY RANGE WHOLETAILS OF BREADED SCAMPI

– Available in 454g bags, our deliciously sweet wholetails of British
Langoustine are coated in a crisp and golden breadcrumb. Scampi
can be served with Country Range Crispy Coated Fries, a slice of
lemon and a dash of Country Range Tartare Sauce for a perfect
summer lunch or dinner.

The fish and seafood are the obvious stars of the show, however,
don’t forget to get creative with your dish formats, seasonings,
sides and sauces to keep your diners coming back for more.
To find details of the rest of the range and hundreds of recipes
to inspire your menu visit www.countryrange.co.uk

stiritupmagazine.co.uk
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NEWS FROM COUNTRY RANGE

Father’s Day
We lost far too many
celebratory occasions since
the pandemic hit so make up
for lost time this summer with
the daddy of all parties for
Father’s Day on the 20th June.

The classic roast dinner with all the
trimmings is always a pull but with the
alfresco season underway, try and add
a point of difference to your menu. This
could mean a bountiful breakfast or
brunch, some beer and food matching,
indulgent treats and sweets or an
unbeatable BBQ bonanza. Try our
Beer Can Chicken recipe for the most
succulent bird around and a real summer
showstopper.

Beer Can
Jerked Chicken

“OUR HEAD CHEF USES AN ARRAY
OF COUNTRY RANGE INGREDIENTS IN
THE KITCHEN, INCLUDING COUNTRY RANGE SMOKED
PAPRIKA TO SEASON THE SALT AND CHILLI SQUID,
AND COUNTRY RANGE SWEET POTATO FRIES.” RESTAURANT, NORTHERN IRELAND

FOOTBALL FOOTFALL
Sporting occasions are great for driving footfall in the hospitality sector, particularly
for those venues who have the facilities to host screenings of the events themselves.
The postponed UEFA European Football Championships are taking place this month
the football-mad fans will be out in force to support. Whether it’s for one game or
every game, make it an occasion in your kitchen and on your menu.
It’s definitely time to make the most of the patriotic sense of occasion by ensuring wherever
you are in the UK and Ireland you have classic, local dishes on the menu but it’s a great
opportunity for some flavour innovation too. Whether you’re developing dishes for
consumers in a hospitality environment or creating activities and menus for residents
within a care setting the Euros give you a great opportunity to explore a variety of
different global cuisines depending on which teams are playing.
Sharing options or platters for individuals that allows them to taste a variety of different
handheld ingredients can work really well in both a hospitality and a care setting. Our
‘A Taste of the Med’ Sharing Platter would work perfectly in keeping with the European
theme. We’ve included key products such as the Country Range Sun Dried Tomatoes in
Olive Oil and Country Range Green Olives Stuffed with Pimento as well as utilising key
Country Range ingredients to create the other elements such as the delicious falafel balls
and tapenades.
For the full recipe visit www.countryrange.co.uk/recipes

Vegan Portuguese
custard tarts

USE COUNTRY
RANGE JAMAICAN
JERK SEASONING
TO CREATE THIS
SIMPLE SUMMER
SHOW STOPPER

A taste of the Med Sharing Platter
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LUNCHTIME,
DINNERTIME,
IN NO TIME
TASTY, TIME SAVING,
READY TO USE SAUCES
✔ 25-30 portions when used
as a culinary sauce.
✔ Versatile, multiple uses –
use straight from the jar,
hot or cold!
✔ No artificial colours,
flavours or preservatives.
(except smokey flavour in BBQ sauces)

✔ Suitable for gluten free and
vegetarian diets. Meets UK
2017 salt target. GMO free /
no added MSG.
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aimiafoo

For more versatile recipe ideas,
designed to help you save time
visit www.aimiafoods.com

For more information please contact
Aimia Foods Ltd customer service
on 01942 408600 or email
customer.services@aimiafoods.com
Aimia Foods Ltd, the sole distributor for
Mars Foodservice products in the UK

®/™ Registered Trademark. ©Mars, Incorporated 2020

EDUCATION
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FOOD FOR LIFE

The annual National
Growing for Wellbeing
Week will be taking place
from Monday June 7th to
Sunday June 13th,
organised by ‘Life at
No.27’, a gardening and
wellbeing therapy
organisation.
The aim is to demonstrate how
growing your own produce can
help wellbeing, both physically
and mentally.

At schools, the week can be used to
help students make the connection
between growing produce, cooking
it and eating it. Annabelle Padwick,
who started Life at No. 27, says
“Caterers can get involved by
finding ways to celebrate the
produce in their menus, either
through designing fun menus,
providing children with colouring

Encouraging students to eat
healthy food and learn where their
food comes from is behind The
Soil Association’s ‘Food for Life’
schools programme.

in sheets or little fact guides
about the foods used and
how they are grown. Put
banners up in the canteen
and include displays of
vegetables and herbs in pots.”

Rob Percival, Head of Policy, Food
and Health at Food for Life says:

Although the week takes
place in June, Annabel says
that many vegetables can
still be sown “or if you’ve
already produced one crop
of vegetables, you can sow a
second lot such as runner
beans, carrots, beetroot and
peas or fruit such as strawberries
and raspberries. If schools don’t
have gardens, vegetables and
herbs can be grown in containers,”
she says.

TOP TIPS

What advice does Annabelle
have to encourage students to
learn about where their food
comes from and set up their
own vegetable patch?

The free ‘Growing for Wellbeing’
pack (downloadable from the website)
suitable for schools, nurseries and
care homes, contains fun and easy
projects such as making cress
caterpillars or seed bombs.

Keep it simple and fun
whether it’s a giant
allotment patch or raised
beds for each class

Annabel works with schools to
develop outdoor spaces into
vegetable patches and runs
various programmes for
children aged 8 to 18. “They
include learning all elements
of growing their own
vegetables, as well as
designing and building the
outdoor space into a garden.
Children do plenty of weeding,
sowing seeds and planting bulbs.”
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Use the produce in
meals as this gives
the children a great sense of
pride and achievement
Let the children help
design the space
Let students choose what
to grow as this will make
them more interested
For more information visit
www.lifeatno27.com

“We encourage our caterers to work
with their schools to boost children’s
appreciation of good food. This
awareness is about more than just
eating – it involves understanding
where food comes from, how it is
produced and made. Growing your
own is a positive, natural way to
encourage a healthy relationship
with food from an early age,
understanding that fresh is ideal,
obtainable and delicious!”
At Crosby Ravensworth CE Primary
School in Cumbria, which holds the
Bronze ‘Food For Life’ Award, an
extensive array of produce has been
grown this year such as onions, salad
leaves, carrots, rhubarb and parsley,
as well as a bumper crop of garlic.
Duncan Priestley, head teacher, says
“Freda Smith our chef uses school
grown produce in meals such as
chow mein, lasagne and rhubarb
crumble. She also adds her own
home-grown fruit and veg. We’ve
nurtured links with our community
and local growers have donated
produce. We’re continuing to adapt
and evolve our growing policy over
time so we can produce what works
best for us.”
For more information visit
www.foodforlife.org.uk

HOSPITALITY

d
n
a
l
s
I
t
h
g
i
e
r
F
o
t
e
p
a
c
Es
As consumers are able
to venture out to eat and
drink out of home once
again, many will be looking
for new and exciting
concepts to try.

Escape to Freight Island in
Manchester is described as a
permanent outdoor food market
and festival space. The 80,000
sq. ft. site combines restaurant
quality food vendors, inventive
bars, entertainment, festivals
and family focused happenings.
Located at Depot Mayfield, it is
part of the £1.4billion regeneration
of Manchester’s Mayfield district.
Dan Martin, managing director,
says, “We want to provide an
“escape” for our customers

providing a relaxing space and
atmosphere, which is also COVID
secure. Our vision is to create
an international destination akin
to Coney Island in New York.”

“We want to provide an “escape” for our
customers providing a relaxing space and
atmosphere, which is also COVID secure.”

Future plans include a roller disco
and to develop more spaces, as
well as exciting offers and events
this Christmas.

roasting large cuts of meat and
Krum offering artisanal vegan
doughnuts. Or there’s Belzan
Pasta Kitchen, the Liverpool-born
restaurant serving pasta and
classic Italian dishes, Plant Grill
serving vegan food and Mi & Pho
the award-winning family run
restaurant serving Vietnamese
dishes. Dan talks enthusiastically
about the LA-inspired burgers
from The Patty Queen, as well
as Madre, which provides a varied
selection of tacos such as Jalisco
style shrimp.

At the heart of the complex is
The Ticket Hall which houses
the extensive food market – an
“avenue” where customers can
sit and watch the theatre of
cooking. Dan points out “This
is a restaurant, not street food.
The vendors are hand-picked
with a blend of cuisine. We’ve
made sure there are enough of
them to meet the demand. They
are here for the long haul and we
plan to invite more. Customers
receive cutlery and napkins as
you would expect in a restaurant.”

A choice of bars are also available
such as Forever Changes wine
bar with its 100 bottle wine list
paired with artisan cheeses
and cured meats and the Freight
Island Bar serving a wide array
of drinks including craft beer
from Camden Town and Pomona.
Elsewhere in the complex is the
Jane Eyre cocktail bar, serving
classic cocktails with a twist.

Vendors include Baratxuri with
its wood-fired ‘Asador’ grill
Above Main and Left:
Images of Freight island

Photography by Jody Hartley

Below:
Map of Freight island

The idea is to create many different
experiences for customers. “It’s a
multi-use space with a broad
customer base,” says Dan. “People
can come here with a group and
eat steaks from Baratxuri; they can
go to the Jane Eyre cocktail bar
for an intimate evening or enjoy
an evening of live music in the
Ticket Hall.”
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A recent development is the
“Kantina Weekender”, which not
only showcases the culinary talent
at the venue, but also introduces
some of the UK’s most prestigious
chefs, cocktail makers, brewers
and local restaurant heroes. At
last month’s event Sam Buckley
from “Where The Light Gets In”
partnered with Escape to Freight
Island’s Plant Grill while Gary
Usher from Elite Bistros joined
forces with Forever Changes.
The venue opened last June
in the gap between lockdowns.
Alicia White, the venue’s bookings
manager is also the COVID-19
Safety Officer. “It’s important we
keep up-to-date with legislation,”
says Dan. “When people arrive
at the host desk Alicia briefs them
on the lay-out, ordering systems
and etiquette. We have a
manifesto on our website for
customers and send them
information in their confirmation
email. The food market opened
last October but closed six days’
later. We knew it was a risk, but it
was worth it. We were sold out for
December and January but then
closed again. Now there’s light at
the end of the tunnel.”
To find out more visit
www.escapetofreightisland.com
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FULL SACHET RANGE

FROM THE NATION’S

FAVOURITE MAYO BRAND

1

INCLUDING

UK’S NO.12

VEGAN
MAYO

TRY FREE SAMPLES
OF OUR RANGE3
VISIT UFS.COM/SACHETS

KEEP THE GOOD REVIEWS COMING WITH
THE NATION’S FAVOURITE MAYO BRAND

UK Nielsen & Kantar Retail Grocery Value Sales MAT 28/11/2020. 2UK Nielsen Retail Grocery Value Sales MAT 10/11/2020. 3Offer opens 01/04/2021 and ends 31/08/2021. 700 sample envelopes available.
For full Ts&Cs visit ufs.com/sachets
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Satisfying the needs of
our younger generation
As schools break up for the holidays,
activity centres, holiday destinations and
entertainment venues will once again see
an influx of visitors from families who will
no doubt be seeking refreshments as a
treat or day trip.
Catering for families can be quite complex,
as children get older not only do their needs and
tastes change but they also become more aware
of their environment and are influenced by a broad
spectrum of external factors. This can result in
the provision of multiple menus and facilities to
accommodate children from 0-12yrs of age,
however when carefully considered, these
complexities can be reduced to make catering
for families more manageable while meeting the
specific needs of each age group.

BABIES AND TODDLERS

Parents with babies or toddlers are not
only looking for venues with layouts that
accommodate pushchairs and offer changing
facilities, they also need to feel comfortable to
breast feed or be able to warm milk bottles.
As their babies grow and are weaned onto solid
foods, there are opportunities for caterers to sell
baby food, whether freshly prepared or in prepacked pouches from brands.
Staff training is often overlooked when catering
for young families. Often, the small things make the
biggest impact so think about making sure your team
remember not to place a hot cup of coffee in reach
of young children, use child friendly drinkware and
don’t serve children’s meals on hot plates.
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CATERING FOR KIDS

To engage families with young children, make
menus bright and playful in design with dishes
presented in a creative way, using photos to aid
self-selection for children who are learning to
read. Common menu failures are an over-reliance
on chicken nuggets or fish and chips, while
these dishes are easy to make and loved by
kids, most parents would prefer to see healthier
options, so to encourage everyday traffic make
sure your menu represents the variety you offer
adults. Given that at home, families eat the same
meal, operators should look at providing smaller
portions of adult meals, including plant-based
options – making back of house processes
much simpler.
“Kids are used to eating the same as their
parents. If restaurants and cafés can unify their
menus and make them more informational for
parents, breaking out the salt and sugar content,
it would be really well received” comments
Rebecca Thomson, Owner - Greenwich Mums,
a website built to provide parents and families
with up-to-date information on activities and
places that are genuinely child friendly with
appropriate facilities.

MARKETING MATTERS

Connecting with your local community is a great
way of marketing your business to parents. If you
have a local baby group or activity nearby, get
to know their schedules and make sure you are
running a targeted promotion just afterwards to
catch passing trade. Coffee, cake and a babyccino
as a mid-morning/afternoon treat or a children’s
meal-deal for lunch will attract those seeking to
extend social activities with other parents.
“Parents hunt in packs” comments Rebecca
Thomson, founder of Greenwich Mums, “when
they find somewhere they feel comfortable, they
are creatures of habit and will keep re-visiting.”
Using an A-board outside your premises,
distributing fliers, linking up with activity groups
and using social media are all simple to use tools
which help to build your family-friendly profile.

Consider what the parents will be looking for in
terms of nutrition when helping their children to
select from the menu. Annette Coggins, Head
of Foodservice, Tilda UK says “Now more than
ever parents are looking for tasty and nutritional
options the whole family can enjoy. Rice is a

fantastic base for flavourful dishes and works
with a whole range of family favourites – from
Mexican burritos to Chinese, or creamy risottos
and spicy jambalaya curries! The possibilities
are endless! Give your children’s menu a
nutritional boost by switching to Tilda Brown
& White. This 50:50 mix of wholegrain and white
basmati, has all the goodness of brown with
the texture of white, perfect for sneaking extra
nutrients into kids’ meals.”
With sustainability and provenance of foods on
the rise, children (in particular 11+) are becoming
increasingly well-informed and want to know
more about their food journey. Adding this
information to menus will help to satisfy the
questions and concerns our younger generation
have and will also support your brand messaging
as it flows through to parents. “Whenever I see
clients in this age bracket, I often marvel at how
well read, educated and well thought out their
views on nutrition are. I doubt I had as many
inputs (tv, internet etc) to help formulate my
opinions at that age” notes Charlotte Turner,
founder of Health Nutritionist.
BAKED COURGETTE 'CHIPS' WITH
PESTO GREEK YOGURT SAUCE

stiritupmagazine.co.uk

PARTY PLANNING

For venues large enough to facilitate
children’s parties or family celebrations,
there are plenty of ways to improve
the experience for your customers.
Founder of Greenwich Mums,
Rebecca Thompson recommends
providing a complete package
including email invitations, allergy
forms and birthday cake, commenting
“there is nothing worse as a mother
than trying to work out who's turning
up to a party, which allergies to cater
for, putting party bags together and
arranging for a birthday cake to be
made.” Building a little-black-book
of suppliers, taking care of the admin
and logistics makes birthday parties
and events far less stressful and will
encourage repeat business.
By canvasing the opinions of
parents and children to gain a
real understanding of their needs,
operators throughout the hospitality
sector can adapt business models to
cater for families with children of any
age. Converting a quick coffee at a
resting point for busy mums into lunch
is easily done if they feel welcomed
and are comfortable. As trips abroad
this year are curtailed, mastering
the art of family catering
should be high on every
operator’s agenda.
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Be Allergy Aware
AS AN OPERATOR IN THE HOSPITALITY
SECTOR, HIGHLIGHTING ALLERGENS WILL BE
COMMON PRACTICE, BUT FOR PARENTS WITH
A CHILD WHO HAS AN ALLERGY, THE SIMPLE
ACT OF GOING OUT TO EAT CAN BE THE
SOURCE OF MUCH ANXIETY. PARENTS NEED
TO BE REASSURED BY OPERATORS THAT
THEY TAKE ALLERGIES SERIOUSLY,
SO COMMUNICATION IS KEY ON
ALL CHILDREN’S MENUS AND
FOOD-TO-GO PACKAGING.

Registered Nutritionist Laura
Matthews (Laura Matthews Nutrition
Ltd) developed the children’s menu
for Jamie’s Italian, winning the Soil
Association ‘Out to Lunch’ survey
three times in a row by meeting
parent’s expectations for the
provision of healthy, sustainable
food. Now working with food brands, nurseries and
schools to improve the quality of food, we thought
there was no-one better to give us some top tips
when catering for families with children:

Top 10 tips:

1.		 Make sure not to add salt to children’s

meals. They don’t need much salt in their
diet and many pre-prepared foods and
ingredients already contain added salt.

2.		 Include a variety of vegetarian options for

children that include protein, such as beans,
lentils, meat substitutes or eggs.

3.		 Be creative with vegetables; use crinkle

cutters on salad veg such as raw carrots or
peppers. Vegetables are a great way to bulk
out meals especially sauces, but don’t purposely
hide them.

4.

CATEGORY FOCUS

20
%
Less meat
pledge

Are you well set up for catering for children?
Do you have child friendly cutlery and highchairs available?

5.		 Do you offer smaller portions of adult meals for
ICE CREAM IS A FIRM
FAMILY FAVOURITE!
DRIVE SALES BY HAVING
A SCOOPING CHOICE
WHERE PRACTICAL TO
CAPTURE WALKABOUT
SALES. AS CONSUMERS ARE
CONTINUALLY BECOMING
MORE CONSCIOUS ABOUT
WHAT THEY AND THEIR
FAMILIES ARE EATING BOTH
AT HOME AND WHILST
EATING OUT, MAKE SURE
YOU INCLUDE ALTERNATIVES
SUCH AS FREE-FROM
AND VEGAN OPTIONS.
REBECCA MANFREDI, MANAGING
DIRECTOR, SUNCREAM ICE CREAM

children? Role modelling is important for children
to see you eating the same food as them.

6.		 Is the portion size a suitable amount for the

age of the child you’re catering for? Can you
be flexible and have different sized meals for
varying age groups?

7.		 Speed is of the essence when feeding young

children! Can you provide vegetable sticks and
a dip for younger children as an appetiser or
starter to tide them over whilst waiting for their
main meal?

8.		 Ensure meals are balanced, include one starchy

food (e.g. pasta, bread, rice) and one portion of
protein (e.g. egg, meat, fish, beans) and at least
one stand-alone portion of veg or salad in a meal.

9.		 Is there a variety of starchy foods on offer across
the children’s meals? Offer a range of dishes
that contain bread, potatoes, pasta or rice.
Don’t let chips dominate the menu!

10. Offer a variety of fruit-based puddings and have
fresh fruit available too. It’s a great opportunity
for children to incorporate 1 of their 5-a-day
into their diet!

provide smaller
portions of adult meals
19

FOR SCHOOL CATERERS
SEEKING INSPIRATION FOR
THEIR NEW MENUS, CURRIES
ARE A FANTASTIC OPTION.
FULL OF FLAVOUR, THEY WORK
BRILLIANTLY AS VEGETARIAN
DISHES – HELPING CATERERS
MEET THE 20% LESS MEAT
PLEDGE AND OFFERING
ENDLESS OPTIONS TO
SWAP IN INGREDIENTS.
NICOLE PISANI, EDUCATION CHEF
AMBASSADOR, PHILADELPHIA
PROFESSIONAL

REAL FRUIT
IN ALL ITS JUICY,
DELICIOUS GLORY

HEALTH & WELFARE

Diabetes
Awareness Week
DIABETES AWARENESS
WEEK 14TH -20TH JUNE 2021

Diabetes Awareness
Week, organised by charity
Diabetes UK, aims to
highlight the condition
which affects 4.8 million
people. Out of this number,
90% have Type 2 diabetes.

Common myths include people
with diabetes cannot eat sugar.
The charity advocates a healthy
balanced diet low in fat, salt
and sugar including a wide
variety of foods including some
with sugar.

According to Diabetes UK,
diabetes is a condition where the
body’s blood glucose level is too
high. It can happen when the
body doesn’t produce enough
insulin or when it is unable to
produce any at all. Natasha
Marsland, Senior Clinical Advisor,
Diabetes UK, says “There are two
main types – Type 1 and Type 2.
People with Type 1 diabetes are
unable to make any insulin at all.
With Type 2 diabetes, it’s a bit
different: the insulin that you make
either doesn’t work effectively or
you can’t produce enough of it.”

So how can you cater for
residents who have diabetes?
Natasha says “Caterers can help
people with diabetes by making
the healthiest choices, the easiest
choices to make. This can be
done by providing healthier
sources of carbs, avoid using salt
in cooking, serving dishes that are
low in sugar, offering fruit and
plenty of veggies or salads to
be served with meals and, if any
oil is used in cooking, using
healthier, unsaturated fats such
as olive oil, rapeseed oil and
sunflower oils.”
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“Discussing food choices and options with
residents is essential so that a care plan with
a healthy, balanced diet can be formulated.”

as apple crumble and custard, but
do it in moderation by adding oats
into the crumble topping for low
and slow release energy, served
with custard made using half the
usual amount of sugar. Don’t be
tempted towards the route of
artificial sweeteners. We don’t take
away the sugar completely – it’s all
in moderation.”
Discussing food choices and
options with residents is essential
so that a care plan with a healthy,
balanced diet can be formulated to
help keep diabetes in control. “We
also work closely with our nursing
colleagues and they in turn liaise
with residents’ GPs. We speak to
all residents regularly to find out
their likes and dislikes and what
they would like to see added to
menus. If a resident receives a
diagnosis of diabetes, we chat with
them about how we can keep their
favourite dishes but in a modified
way which they find reassuring.”

At Care UK, which runs 125
care homes throughout the
country, chefs regularly attend
masterclasses and training in
various modified diets. James
Clear, head chef, says “This
enables them to look at creating
lower sugar versions for those
with diabetes or other dietary
requirements. For example we can
still deliver a popular dessert such
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Care UK follows the government’s
Eat Well guide www.nhs.uk/
live-well/eat-well/ which shows
the different types of food and
drink and in what proportions to
have a healthy, balanced diet.
James adds that hydration is also
key. “As well as water and hot
beverages, we offer a sugar-free
product called WaterADE which
has proved popular. It tastes good,
offers various different flavours and
its attractive natural colours help
stimulate interest from residents
living with dementia.”
Reducing food high in Glycaemic
Load* is another approach. For
example instead of sugary food,
white bread and white rice, they
serve slower release food such as
oats and wholemeal versions of
pasta, bread and rice so that blood
sugar levels can be controlled.
For more information visit
www.diabetes.org.uk

YE S!

VEGAN INDULGENCE
MADE EASY

Delight your consumers with our thaw-and-serve Vegan range!
A choice of three American style muffins in fruity and chocolate flavours, two cookies and
a brownie. Deliciously moist Vegan Certified bakes that don’t compromise on taste.
• All natural flavours with great taste and texture
• No waste, just thaw as needed
• Individually wrapped with ingredients on packaging

Contact for more information:
Phone: 01368 760843 or e-mail: info.UK@dawnfoods.com

Stir it Up Half Page Vegan Frozen June.indd 1

TO ORDER and for a list of other available products,
contact your Country Range Group wholesaler

www.dawnfoods.com/uk

07/04/2021 17:08

THE MUST HAVE MUFFIN,
MADE WITH KITKAT®
A soft and delicious top quality muffin with
the great KITKAT® taste, filled with milk chocolate
and richly covered with KITKAT® topping.
Contact for more information:
Phone: 01368 760843 or e-mail: info.UK@dawnfoods.com
KITKAT® is a registered trademark of Sociéteé des Produits Nestlé S.A., Vevey, Switzerland, and is used with permission.

TO ORDER and for a list of other available products,
contact your Country Range Group wholesaler

www.dawnfoods.com/nestleprofessional

Food

THE GREEN GAUGE

for Healing

Last October, the Hospital Food Review, advised by Prue
Leith CBE, offered game-changing recommendations for
caterers and NHS Trusts. The overarching hope was to turn
the tide on poor-quality food being served across hospitals.

The report was well received and urges the government to establish legal
standards for hospital food quality and sustainability - yet to date, there
has been no firm legislative change. In the absence of this, the industry
has stepped in and change is taking shape.
THE IMPACT OF FOOD
SERVED IN HOSPITALS
The spend and serving numbers
behind hospital food are extensive.
As cited in the Hospital Food
Review:
• In 2018 to 2019, the NHS spent
£634 million on hospital food,
representing approximately
6.7% of the total costs of
running the NHS estate or 0.6%
of the total £114 billion 2018 to
2019 NHS budget .
• The NHS is the second biggest
provider of meals in the UK
public sector, serving 141 million
inpatient meals last year alone,
to around 125,000 patients a
day. This compares to 602
million school lunches and 93
million prison meals .
With such an extensive reach and
impact, it is imperative that the
food served in hospitals is the best
it can be to heal patients, nourish
visitors and fuel hardworking staff.

Photographed
by East
Lancashire
Hospital Trust

SUSTAINABLE CHANGE
One of the key recommendations
from the report is that ‘NHS trusts
consider acquiring a suitable
accreditation such as the Food
for Life Served Here (FFLSH)
certification scheme – which
ensures 13 million NHS meals
are served every year to robust
food quality and sustainability
standards.’ Caron Longden, Food
for Life’s Sustainable Catering
Lead has seen a surge in demand

always high, with farm assured
meats, free range eggs and
sustainable fish as standard on
their menus. “We can promote the
fact that our pies are locally made
and that we are having a positive

Vegetable pasta sauce
with salad and grilled chicken

Trust leaders are viewing food as
a sustainable practice and taking
action now to implement change.
from hospitals aiming to boost
their sustainable catering
credentials with the Food for Life
Served Here (FFLSH) and Food for
Life Served Here Green Kitchen
Standard (GKS) certifications.

impact on a local business, which
is great in terms of adding social
value to what we do.”

Caron says, ‘Trusts are
increasingly appreciating the
role that good, healthy and
environmentally friendly
food has to play in helping
patients heal and improving
patient care experience.’
A shining example of
best practice is at East
Lancashire NHS Trust,
where Deputy Patient
Services Manager, Tim
Radcliffe, has made sure
local, seasonal produce
is integral to the menu.
Supporting Lancashire’s
food producers helps
put money back into the
local economy, whilst
keeping dishes that
patients know and love
on the menu. The trust
has worked with
producers to ensure
safety and standards are

The trust is also doing pioneering
work on reducing food waste,
another recommendation from
the review. A multi-disciplinary
team lead by Dietetics is working
to identify and reduce the
problem of food waste across
the NHS, which is estimated to
cost the NHS £230 million per
year – that’s over a third of the
total food budget (39 %) .
The review revealed large
inconsistencies in food quality
and services across the NHS,
but it is inspiring to see that
transformation is possible.
NHS Trust leaders are viewing
food as a vehicle for good health
and sustainable practice – and
they are taking action now to
implement change.
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Stir it up readers can
take advantage of 10%
off Food for Life’s
Sustainable Catering
Certifications. Visit
foodforlife.org.uk/
stiritup or contact Clare
directly on cclark@
soilassociation.org
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Endless Possibilities
Two new delicious flavours
to add to your menus

• First flavoured Custard Powder
• Delicious and versatile dessert solution
• Can be served hot or cold
• Can be made up using no added sugar
• Suitable for Vegans (simply use your favourite dairy free milk alternative)
• Made with natural Strawberry flavour
• Made with added Cocoa

WWW.PREMIERFOODSERVICE.CO.UK
@PremierFoods_FS

PremierFoods_FS

@PremierFoodsFoodservice

Set Chocolate Custard Pot
with Mango & Coconut
This set custard made with a mix of milk and coconut
works really well with the mango coulis topping.
Serves: 10 – 15
Prep Time: 5 minutes, plus setting
Suitable for vegetarians: Yes
Suitable for Coeliac: No

Cook Time: 10 minutes
Allergens: Milk
May contain: Wheat, Nuts, Peanuts
Sugar Content: 10.6g per 100g

INGREDIENTS

• 120g Sugar
• 1.1l Milk
• 200ml Mango Coulis
• 400ml Coconut
• 165g Bird’s Chocolate Custard Powder • 10g McDougalls Cocoa Powder
METHOD

1. To make the Bird’s Chocolate Custard, pour 150ml of the milk into
a bowl. Whisk the sugar and custard powder, mixing well.
2. Pour the rest of the milk and coconut milk into a pan then heat to just
below boiling.
3. Pour the milk, sugar and custard mix into the pan of milk then whisk.
4. Keep whisking and heating until it’s thick and just begins to boil. Whilst
hot, carefully pour the mix into the moulds, allow to set and then put in
the fridge for a couple of hours or overnight.
5. Serve topped with mango coulis and a dusting McDougalls Cocoa Powder.
CHEF’S TIPS

You can serve with desiccated coconut to garnish

Bird’s Vegan Fruit Fool
with Summer Berries
Layers of strawberry custard, soya yogurt, and frozen mixed berries
is an easy and attractive option for both lunchtime and breaktime.
Serves: 10 – 15
Prep Time: 10 minutes
Suitable for vegetarians: Yes
Suitable for Coeliac: No

Cook Time: 10 minutes
Allergens: Soya
May contain: Wheat, Milk
Sugar Content: 7.1g per 100g

INGREDIENTS

• 750ml Soya Yogurt
• 500ml Unsweetened Soya Milk
• 45g Bird’s Strawberry Custard Powder • 500g Frozen Summer Fruits,
Defrosted
• 25g Sugar
METHOD

1. To make the Bird’s Strawberry Custard, pour 150ml of soya milk into
a bowl. Whisk the sugar and custard powder, mixing well.
2. Pour the rest of the soya milk into a pan and heat to just below boiling.
3. Pour the soya milk, sugar and custard mix into the pan of soya milk then whisk.
4. Keep whisking and heating until it’s thick and just begins to boil.
5. Then remove from heat, place into a bowl and cover with cling film so it
does not skin while cooling.
6. Once cool, whisk to ensure it is smooth, place into a piping bag then
layer with the soya yogurt and defrosted fruits.
CHEF’S TIPS

Place into recyclable pots for a great grab and go offer.
You can also top with a biscuit crumble if you want to add crunch.

For more recipe inspiration visit: www.premierfoodservice.co.uk/our-recipes

ON THE RANGE
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When it comes to the finest
pizzas on Devon’s coast, Pig
& Olive have been creating
waves since they opened and
this carbonara pizza recipe is
as unique as it is tasty.

An iconic part of the Devon food and
drink scene and a favourite for locals
and holidaymakers alike, the company
sets the standard for pizza in the area.
Alvaro Ibanez Barba, Head Chef at Pig
Olive, said:
“We put a lot of thought and love into
every aspect of the menu and source
locally wherever possible. For any
serious pizzaiolo, it all starts with the
dough and ours really can’t be beaten.
After the dough, it’s about quality
ingredients and toppings, treated
with a lot of care to extract the most
flavour. We source a lot of specialist
Italian ingredients to ensure authenticity
but we also have huge confidence in
the quality of the staple Country Range
products as well, whether it’s the eggs,
sauces or seasonings.”

MAKES
4 X 10"
PIZZAS

INGREDIENTS

METHOD

•

4 Doughballs

•

4 Country Range large egg yolks,
beaten

1. Use the doughballs to make 4 x 10 inch
pizza bases.

•

12 whole basil leaves

•

360g low moisture Mozzarella cut
into 10mm cubes

•

100g Scamorza cheese grated

•

6 slices of smoked pancetta cut in half
(making 12 halves)

•

Olive oil

•

4 tbsp grated parmesan cheese

•

Country Range Black pepper

•

A few extra basil leaves for decoration

2. Whilst you are doing that, preheat your grill
on high and heat up over the highest possible
heat until it is extremely hot.
3. When the dough bases are ready put 1 into the
frying pan, still on the heat, and then, avoiding
the crust, drizzle approximately ¼ of the yolk in
a spiral around the middle of the pizza base, then
add 3 basil leaves, 90g of mozzarella, 25g of the
scamorza and 3 of the half slices of pancetta.
Then place a nice swirl of olive oil on top. You
don’t want to hang around when doing this.
4. Once the base has browned in approx 1-2
minutes (you will need to lift the side of the pizza
up to see underneath with a spatula) take the
frying pan off the heat and put it on the highest
shelf under the grill.
5. Once the crust is browned a little (approx
1-2 minutes again) take it out and put
it straight on a plate or a board,
then sprinkle 1 tbsp parmesan,
a good grind of black
pepper and a few of
the other basil leaves.

“This Neapolitan Carbonara
pizza recipe is one
of our top-sellers,
e this
year after year. It’s
To mak n easier
e
v
e
e
not your usual
ed
recip
replac
we’ve de dough
pizza but it always
a
home -m ur frozen
causes a stir and
with o For Alvaro’s
never fails to put
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ghball e visit the
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smiles on faces
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full rec y Range
of those foodies
Countr site
web
looking for the
next big craze.”

6. You can then start
on the next but we
recommend that
you start eating
straight away.
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THE MARKETPLACE
KEEPING YOU UP-TO-DATE ON PRODUCTS AND SERVICES WITHIN THE FOODSERVICE INDUSTRY

Purdey’s launches
two new flavours
Purdey’s is igniting its natural
energy range by adding two
new products – Refocus and
Replenish. Both additions will
offer consumers the choice
of a wider range of benefits
to meet the different energy
needs throughout the day
and week. The brand is also
undergoing a complete
redesign, with the functional
benefits and great taste further
highlighted to increase standout in fridges as outlets adapt
to the current climate or plan
to reopen when they can.

Refocus and Replenish are ideally
positioned to meet these growing
consumer needs by offering

multiple benefits for
those seeking energy
but looking for a more
‘natural’ lift:

• Refocus, is a blend
of dark fruits,
naturally caffeinated
and contains guarana
and b-vitamins inspired by people
wanting to stay
mentally sharp
• Replenish is a lighter
blend of sparkling
raspberry juice with rose
extract. It is under 50 calories
per bottle, enriched with
b-vitamins and magnesium
to help restore natural balance

COOLDELIGHT INDIVIDUAL
CHEESECAKES & DAIRY TRIFLES
Cooldelight Desserts proudly
presents their new range
of affordable Individual
Cheesecakes & Dairy
Trifles (Thaw & Serve).
Already hugely popular in NHS
patient services menus and care
homes, Cooldelight Individual
Cheesecakes and Dairy Trifles
are an ideal cold-dessert, for
catering operations where
portion control and limiting
food waste, is important.
To use, just thaw & serve.

• Cooldelight Individual
Strawberry Cheesecakes
24 x 90g
• Cooldelight Individual
Blackcurrant Cheesecakes
24 x 90g
• Cooldelight Individual
Strawberry Dairy Trifles
24 x 105g
• Cooldelight Individual
Fruit Cocktail Dairy Trifles
24 x 105g

The cheesecakes contain
a biscuit crumb base,
cheesecake filling and a choice
of a strawberry or blackcurrant
sauce toppings. The trifles
contain a fruit sponge base (fruit
cocktail or strawberry), custard
and a dairy cream topping.

Available Sliced
and Unsliced

karafs.co.uk

in 5 dishes
1
on menus are now adaptable, with burgers

ranking as the top customisable menu offering*
karafsbakery

*Lumina Intelligence, 2021

VEGAN BRIOCHE
STYLE BUNS

THE MARKETPLACE

Sanpellegrino® offers
operators chance to
Win £4,000
CENTRAL FOODS LAUNCHES
NEW VEGAN RANGE FOR
FOOD SERVICE
Leading frozen food
distributor Central Foods
has launched a new
range of vegan options
for the food service
sector. The introduction
of the KaterVeg! Vegan
Quarter pounder,
the KaterVeg! Vegan
Meatballs, the KaterVeg!
Vegan Sausage and the
KaterVeg! Vegan Banger
follows the successful
launch of KaterVeg!
Vegan Mince last year.
The new products are
the latest additions to
an extensive range of
plant-based options

offered by Central Foods.
They offer food service
operators an easy way
to serve meat-free
menu swaps for popular
and traditional culinary
options. Serve the burger
in a gourmet bun with
crunchy salad, use the
vegan sausages in a hot
cassoulet or serve with
mash and gravy, and add
the vegan meatballs as
a pizza topping or to a
sub roll for a delicious
hot snack.
Visit www.centralfoods.
co.uk for more information.

Sanpellegrino® have launched an exclusive
integrated competition for the catering
and foodservice channel that will provide
operators with a chance of winning
a £4,000 summertime bonus.
Date: 1st June – 31st August 2021
To Enter*: Operators need to purchase
just one 24 x 330ml case of Sanpellegrino®
Tastefully Light any of the core flavours
(Limonata, Aranciata and Aranciata Rossa),
and text ‘SUMMERTIME’ to 82727.
Prizes for all: In addition to the great offers
on cases of Sanpellegrino Tastefully Light®,
entrants will also have the option to opt in
to receive point of sales materials and a
£5 Amazon voucher for executing the POS.
They then also have the chance of winning
the grand prize or a runner’s up prize.
Winner’s prize: 1 x grand prize of £4,000
Runner’s up prizes: 6 x runner’s up prizes
of £100
Full T&Cs for the competition can be
found on the Sanpellegrino® website.

Street is

the word

Selection of Vegan Wraps
with tomato, spicy pumpkin,
avocado and cucumber
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MELTING POT

Nowadays, street food is
probably less of a trend and
more of a main stay in the
hospitality sector. Many have
embraced the quick to
prepare, flavour-filled dishes
that are versatile for use in
cost sector catering and
events to fine dining
occasions. With such a
variety of global influences, it
can be a little overwhelming
for those navigating their way
through the treasure-trove of
recipes in search of the right
fit for their menu. To help, we
got in touch with a few
operators, suppliers and
chefs to share their
experiences and advice on
how to get started and what
to focus on.

JIMMY GARCIA
Owner, The BBQ Club
The secret to a
successful street food
menu for us throughout
all of our pop-up
restaurants, is making chef-quality
food more accessible. We do this by
putting our own interesting twist on
all the classics. From burgers with
chimichurri and manchego to harissa
spiced monkfish burgers with spicy
slaw - we’re always wanting to mix
things up and surprise people in the
best way possible!

STEVEN
Owner, Sfera Sicilian
Street Food, Chicago
We wanted to focus our
menu on an item that
was unique to one area.
My partner Daniela grew up summering
in Sicily and I was inspired by my time
working in kitchens in Europe. We
chose arancini because they’re easy
to eat, insanely flavourful and a good
vessel for local ingredients. In addition
to our kitchen, we also sell at farmer’s
markets. We wanted a compact dish
that customers could enjoy while
perusing other vendors. We also liked
that the labour is in the preparation and
the pickup time is fast, making it the
perfect street food.

GORDON LAUDER
Managing Director,
frozen food distributor
Central Foods
Opt for street food
choices that feature a
fusion of flavours and trends to appeal
to all tastes. Wraps, bao buns, pizzas
and sandwiches are great street food
favourites, but try mixing ideas to
create new, appealing menu items. The
recently launched KaterVeg! vegan
and gluten-free mince makes a super
plant-based sloppy Joe pizza-style
sandwich when teamed with a naan
bread. According to Mintel, a quarter of
British millennials say the coronavirus
pandemic has made a vegan diet more
appealing. Simplify menus by serving
all-in-one products that cater for
multiple dietary requirements and taste
good enough to be enjoyed by all.

ADRIAN GREAVES
Foodservice Director,
Young’s Foodservice
The flavours of Japan
remain on-trend and are
being incorporated on
all menus, including schools. Zingy and
colourful noodle ramens or stir fries
with lots of tasty ingredients are easy to
create and are always satisfying! They
also complement different proteins
like Young’s Pink Salmon & Alaska
Pollock Pieces which can be added
straight from frozen for the ultimate
convenience. The Alaska Pollock & Pink
Salmon Pieces are a fantastic source of
Omega 3 and provide a quality protein
source that can be used in multiple
ways to create different street food
inspired recipes bursting with plenty of
nutritional value and flavour.

JESSICA AYLING
Food To Go Chef
Ambassador,
Philadelphia
Professional
Wraps are a fantastic
option for chefs looking to offer street
food at an affordable price point. Not
only are they quick and easy to prepare,
they’re also highly versatile allowing
chefs to swap ingredients
and showcase global flavours. Kick your
street food selection off with Falafel &
Philly Mezze Wraps, the creamy texture
of Philadelphia Original complements
the zingy slow and spiced pine nuts.
Due to its unique texture and richness,
Philadelphia Original can withstand
being prepared in advance, sitting
alongside juicy cucumber and tomatoes,
a real win for time-poor chefs.
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PAUL BABRA
Owner, Karara
Street food is often
tasty snacks or fast-food
dishes which are easily
affordable and quite
often ‘karara’ (Spicy) like the samosa
chaat, aloo tikka, pani puris, pakoras,
kebabs, parathas and curries that we
produce at Karara. Those who produce
these delicacies usually inherit the
skills and recipes from their family
members and continue to run as a
family business for generations. Street
food is prepared, cooked and sold at
a very fast pace, dishes are usually
eye-catching, portable and meant for
immediate consumption.

JEFF TEMPERLY
Owner, Temperleys
Street Food
First and foremost, it’s
got to taste great, so
don’t be afraid of using
other peoples’ recipes and dishes for
inspiration as long as you put your own
personal spin on them, like I’ve done
with my ‘Drunken Leprechaun’ burger
(with onions sautéed in our whiskey
infused BBQ sauce). Location is
absolutely crucial too; getting the right
spot for you gives you access to the
right people, which will make a huge
difference to how well you do. Once
you have these in place, you have to
plan for success. Expect to sell a lot
and make sure your kitchen can keep
up with demand. There’s nothing
worse than long wait times or running
out of ingredients!

Mini Fish Burgers

CHARLOTTE
TURNER
Founder, Health
Nutritionist
Our children
today have more
influences than ever, from
Instagram stories, TikTok videos,
Facebook news feeds, Snapchat and many more. These influences
have sparked their appetite for
more regional cuisines and are
changing their meal preferences
and appetite to try new things.
Street food, such as Indian,
Mexican or even Chinese (think
bao buns) can be made into
nutritious and healthy meals.
Integrating street food within
schools can promote cultural
cuisine, diversity and brings
flavour along with much needed
fibre and nutrients from a wealth
of fruit and vegetables.

ANDREA
DEUTSCHMANEK
International
Marketing Lead
Northern Europe,
Lamb Weston
The best street food is easy – it’s
tasty, down and dirty comfort food,
without fine-dining fuss. Lamb
Weston is bringing the party to
street food with German Sausage
and British chips by partnering with
The Sausage Man, think quality
German charcuterie and exciting
flavour fusions! One traditional
German dish is spice-packed
currywurst and fries. MasterChef
finalist Chef Philli created Katsu
Curry with Crispy Currywurst
and Togarashi Fries, using Lamb
Weston Hot2Home or Stealth
fries, and Korean Kogo - sausage
and fries together on a stick!
Instagrammable and irresistible.

MELTING POT

Left
Vegetable Fajitas

ANNETTE
COGGINS
Head of
Foodservice,
Tilda UK
New wave Mexican,
Indian and African dishes
are just some of the exciting
cuisines influencing street food.
Authenticity underpins their
popularity with consumers and
rice is at the heart of many of
these recipes. Using the right
rice for the right dish will take
your recipe to a whole new level,
Tilda’s new Peri Peri Steamed Rice
is perfect with BBQ chicken! The
relaxed, social nature of street
food also makes it a fantastic
option for school menus too.
Caterers can take advantage of
one pot recipes and give their
street food a nutritional boost too
by swapping to Tilda Brown &
White – just don’t tell the pupils!

BARNY
MACADAM
Taste Creator UK
& Ireland, Santa
Maria Foodservice
With a growing
interest in global cuisine since the
rise of the pandemic, ‘Mexitarian’
– plant-based Mexican food, is set
to be the standout trend of 2021.
It’s a street food flavour must
have on any menu and it appeals
to students on every level,
delivering flavour and versatility in
an easy, grab-and-go format. Take
our Mexican or Carnitas Spice mix,
simply sprinkle over vegetables or
sweet potato fries or rub on plantbased protein to make tantalising
tacos and burritos. Our Carnitas
Seasoning and Kerala Curry Spice
Mix can be added to soups, poke
bowls and all sorts of street food
style dishes, offering vibrant
flavour and buildable heat.

MANISH
SHARMA
Development
Chef, AB World
Foods
Many international
cuisines are known to the world
by the dishes sold in their local
markets, hawker food courts and
hole in the wall restaurants away
from the crowded tourist centres.
Today, chefs are looking at dishes
from different parts of the word
where it’s all about grab-and-go
such as Wada Pao – a popular
street food from western India,
a simple spiced potato cake in a
crusty hard bun with a dry and wet
chutney. In Bangkok, one of the
most visited cities in the world,
Beef Krapaw – ground beef with
Thai basil, chillies and fish sauce
lends itself perfectly to the street
food scene. There is no limit to
the types of food you can make
and sell, but the crucial thing to
remember is that it must be made
from high quality ingredients.
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JOSH
NILAND
After being diagnosed
with a rare form of
cancer at the age
of eight and then
beating it, Sydneybased chef Josh
Niland gained a
different outlook on the importance
of food and life with a realisation
from an early age that nothing should
be taken for granted or wasted.
On becoming a chef and seeing that on
average just 40% of a fish is used with the rest
being binned, Josh started out on his ‘Fin to
Gill’ mission to stop the waste. Josh has helped
to transform the way we cook, transport, age
and store fish with his ethical, sustainable
and revolutionary approach receiving global
recognition from fellow chefs, marine experts,
seafood companies and fishmongers.
The genius behind the acclaimed Saint
Peter restaurant and the Fish Butchery in
Paddington, Sydney, in 2019 Josh was the
first Australian ever to win the prestigious
James Beard ‘Book of the Year’ for his debut
book The Whole Fish Cookbook. His widely
anticipated second book Take One Fish is out
in August and we chatted to Josh to get his
top tips on how to make the most of your fish.

stiritupmagazine.co.uk

Josh Niland comments:
“With regards to maximising the full potential
of one fish, the only major piece of advice I can
offer is to approach it with the mindset that you
are working with a land-based animal so you
are interpreting it a little more broadly, rather
than one dimensionally. There are very few
desirable fish-based recipes utilising the full
scale of offal and secondary cuts of fish so
rather than researching fish and fish-based
methods of cookery, study up on meat!
Here’s a few tips to get more from your fish.”
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Rather than
researching fishbased methods
of cookery, study
up on meat!

ADVICE FROM THE EXPERTS

8. CURING

Ten Top Tips
1. NEVER WASH
YOUR FISH!

By eliminating water from processing
you will see great benefit in terms of
flavour, texture and overall storage time.

2. CREATE A
GAME PLAN!

Like a butcher presented with a
whole pig that carefully removes the
organs for use that day, the primary
cuts for that week and then the larger
joints prepared for curing or even
dry-aging to develop a more robust
profile. This mindset is what needs
to be instilled in the individuals
or teams that break down fish.
No longer is it acceptable to rip
two fillets off and toss the rest.

3. DRY-AGING

This helps heighten nuances of flavour
that are present in raw fish, which
can oftentimes be
undetectable in days
one, two and
three. Not all
fish species
benefit from
long term
storage.

5. CEVICHE

A delicious and efficient method
of cookery. However, lime juice
begins to degenerate the proteins
in fish within seconds. Use other
acidic ingredients such as verjuice,
oxidised wine and fermented juices,
which won’t damage the flesh as
quickly as citric juices.

6. FISH OFFAL
Definitely a growing trend
so fish hearts, spleens,
kidneys, skin, blood
and scales can all be
utilised. Try making
a simple fish liver on
toast, black pudding with
fish blood or our eye chips.

7. GRILLING &
BARBECUING

Becoming more confident on your
barbecue or charcoal grill will give
you a huge advantage in terms
of transforming cheaper species
of fish into something unrivalled.

4. FRIED
Above (main):
Josh Niland

Globally known, globally loved.
I use ghee or clarified butter for pan
and shallow frying as it has a high
smoking point and I think the flavour
is superior.

Photography by Rob Palmer

Right:
BBQ Port Lincoln
Pallidus Octopus,
Bush Tomato Harissa &
Yamba Sardine Garum
Photography by Joshua
Niland

Far Right:
Hand Picked Ballina
Spanner Crab
& Coral Sauce

Photography by Nikki To
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Taking a fish that is in-season and
curing it at its peak is a great way of
suspending a particular moment in
time. Try my Swordfish Bacon recipe,
which is great with egg on an English
muffin or try creating your very own
Fish Charcuterie.

9. POACHED

For some reason it has fallen out
of favour but being a wet method
of cookery, poaching aids moisture
retention and has the ability to directly
penetrate flavours into the fish.

10. BAKING
& ROASTING

Don’t just limit this to the whole fish.
Flathead chops, john dory darnes
and tuna heads are all magnificent
when roasted. Make sure you have
a probe thermometer and a wire
rack for the oven as this is
imperative
to elevate the
fish off the direct
heat that a pan or
tray would generate.

Josh Niland’s The Whole Fish
Cookbook is published by Hardie
Grant and is available from www.
mrniland.com and his second
book Take One Fish is launching
in August this year.

T he Country Club
EXCLUSIVELY FOR CUSTOMERS OF THE COUNTRY RANGE GROUP

WIN

KEEP SHARP

Tsuki 5
piece knife
set

A solid set of knives is the
foundation to any caterers
operation in the kitchen. As
we get back to a sense of
normality and you look to
get back to business within
your sector, we’re giving
away a Tsuki 5 Piece Series
7 Knife Set to one lucky Stir
it up reader.
These Tsuki Japanese style knives
feature two layers of strong and
attractive Damascus steel covering
the core of the knives to protect
against corrosion. This set contains
everything you need to get started
- a 16.5cm (6½”) vegetable
chopper, a 20cm (8”) chefs knife, a
18cm (7”) Santoku knife, a 13cm (5”)
utility knife and a 9cm (3½”) paring

than cream
so much more

knife. In addition, the set includes a
high-quality Vogue thirteen
compartment wipe clean knife
wallet for safe and easy
transportation. Whether you’re an
experienced chef or just starting
out, Tsuki knives deliver impressive
food prep performance. Endorsed
by the Craft Guild of Chefs,
demonstrating premium and
long-lasting quality.
For your chance to win, send an
email titled ‘Knife Set’, along with
your name, contact details and the
name of your Country Range Group
wholesaler, to competitions@
stiritupmagazine.co.uk

trusted by

chefs nationwide

the Professional’s choice
• Can be used in all your recipes – savoury or sweet, hot or cold
• More stable than cream – it doesn’t split or over-whip and can
be re-whipped
• Whips up to 3 times its volume – giving great value for money
• Has a long ambient shelf-life, which means reduced wastage
• Added vitamin D - ‘the sunshine vitamin’

Rice and Easy!
Commissioned research* on
consumer behaviour during
lockdown from John Lewis and
Waitrose has revealed online
searches for global foods on
waitrose.com showed increases
of 125% for Chinese food, 83%
for Thai food and 53% for
Japanese food, demonstrating
increasingly strong interest in
Asian cuisine. Because of the
high appeal, any Asian street
food concepts offered by
caterers are going to be sure-fire
winners, and those offered with
rice, must-have dishes.
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and perfectly suited to
front or back of house
as they don’t need extraction. And
to help get you going, Panasonic has
teamed up with Tilda Foodservice
so you will also receive a 1kg bag
of delicious Tilda Easy Cook Basmati
and a 500g bag of Fragrant Jasmine
to enhance your menu.
For your chance to win, send an
email titled ‘Rice and Easy’, along
with your name, contact details and
the name of your Country Range Group
wholesaler, to competitions@
stiritupmagazine.co.uk

To encourage creativity
with your rice dishes,
Panasonic is offering
one lucky Stir it up
reader the chance to
win a professional rice
cooker that will hold up
to 80 perfectly cooked
portions. Panasonic’s
automatic pro rice
cookers will safely hold
rice hot for two hours,
are easy to clean as they are non-stick

THE COUNTRY CLUB

A LOVE LETTER TO FOOD
Ben Tish who provides our fabulous ‘Aubergine
Parmigiana’ as his Signature Dish on page 41
is giving away a free copy of his book ‘Sicilia’
which is being published on the 10th June.
Raised in Skegness, Ben only had one thing on his mind
when he finished his studies – leave and head to London
to follow his culinary dream. After working at the Ritz, Coast
and Al Duca in Northern Ireland he found his passion for
feeling, touching, smelling, tasting, and really engaging
with ingredients.
Ben is now the Culinary Director of the critically
acclaimed Norma Restaurant on Charlotte Street which
launched in 2019.
For your chance to win, send an email titled
‘Sicilia’, along with your name,
contact details and name
of your Country Range
Group wholesaler,
Ben Tish’s
to competitions@
Sicilia Recipe
stiritupmagazine.co.uk

WIN
Book

Closing date for the competitions: 30th June 2021. All winners will
be notified by 31st July 2021. Postal entries can be sent to: Country
Range Group, 4 & 5 Jupiter House, Mercury Rise, Altham Business
Park, Altham, Lancashire, BB5 5BY. Full terms and conditions can be
found at: www.stiritupmagazine.co.uk/about

SPECIALIST FOAMABLE MILK
FOR GREAT RESULTS IN ANY PROFESSIONAL BARISTA MACHINE
CAN BE REFOAMED,
REDUCING WASTE

FROTHY
COFFEE

• LONG-LIFE, AMBIENT
STORAGE; SAVES
VALUABLE FRIDGE SPACE

DENSE
FOAM

• MADE WITH FULLY
TRACEABLE MILK FROM
LAKELAND DAIRIES
FAMILY FARMS

TO THE
VERY
LAST SIP

From lush green fields we create products trusted by chefs
www.lakelanddairies.com/foodservice

care@lakelanddairies.com

KAM MEDIA

By Katy Moses, Founder &
Managing Director of KAM Media

After the year we’ve just had
many operators will no
doubt be actively looking for
all sorts of opportunities to
drive customers back
through their doors. Last
summer we had ‘Eat Out To
Help Out’ and whether you
loved it or hated it, it
certainly drove footfall into
many venues. This summer,
we have sport and lots of it.
Watching sports in a pub or bar
has long been a popular pastime
and despite the lingering fear of
the pandemic, I expect sport to
play a significant role in getting
many customers back into venues.
(It’s obviously not relevant for all
venues, far from it.)
So, while I’m in a nearby restaurant
eating a fabulous meal in peace, it
looks like a huge amount of UK
adults (yes, still mainly male but not
solely) will be heading to a pub or
bar to watch the footie and more…

6.9million will watch the
Euros in a pub/bar

Football, as always, reigns
supreme with 59% of UK adults
intending to watch the final
weekend of the
Premier league;
12% of them intend
to watch a match in

A SUMMER of sport
a pub or bar. And there’s another
big football event this year (so I’m
told!) which gives sports fans
additional reasons to visit pubs
and bars- 56% of UK adults intend
to watch the postponed UEFA
European Football Championships,
with 6.9 million (13% UK adults)
intending to watch at least one
match in a pub or bar

Don’t forget the
Olympics

campaigns will be key- maybe give
your customers the ability to “opt
out” of sporting comms if you
haven’t already got a “sports fans”
list. Apps such as MatchPint are
gaining popularity and really help
sport fans easily find you as well as
getting your venue to the top of
local Google searches.

Consider screens outside

If you have the capability to do it
well then outdoor screens will be
popular. We know that the threat of
COVID will make people more
cautious for months to come
and consumers have told us
that as long as they can keep
warm, they are more likely to
choose outdoor seating this
summer compared with
pre-pandemic. They also like to
be able to reserve their seats,
even outside.

Despite the
Olympics
being
less of a traditional
sporting event to watch in a pub
or bar, it still offers an opportunity.
73% of the UK adult population
intend to watch some of the
Olympics- 9% intend to watch
some of it in a pub or bar –
that’s 4.7m people looking for a
suitable venue!

Don’t miss out on
Make sure sports fans know ‘sport at home’
If you don’t offer
where to find you
sport in your
If you’re showing the big sporting
events, then make sure you shout
about it. An a-board outside your
door is a start but make sure you’re
really utilising all your social
channels and giving people plenty
of time to plan as well as sharing
last minute reminders. Carefully
crafted and personalised email

venues, that doesn’t
mean you have to miss
out. Significant
proportions of UK adults
are intending to watch these
sporting events at home. If you offer
any “dine at home” kits, food
delivery, take-away kegs or take-out
services make sure your marketing
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Watching sports in
a pub or bar has
long been a popular
pastime and despite
the lingering fear
of the pandemic,
I expect sport to
play a significant
role in getting many
customers back
into venues.
campaigns include these sporting
events. We expect a huge
proportion of ‘entertaining at home’
this summer and many will
be open to ordering from
pubs and restaurants if we
continue to remind them its
available and relevant.
For the right venue type and
location, maximising your
footfall and sales via these major
sporting events can be a critical
part of attracting customers back
through the doors this summer.
Best of luck.

GOOD PEOPLE
DESERVE A
GOOD COFFEE BREAK

A WORKPLACE
COFFEE SPACE
MAKEOVER
PLUS

5

'FREE COFFEE FOR A YEAR'
RUNNER-UP PRIZES

Purchase any product from the
NESCAFÉ® Professional range for your
chance to win a makeover for your
coffee break area worth £10k, PLUS
free coffee for a year*.
For your chance to win visit:
nestleprofessional.co.uk/nescafe-goodcoffeebreak
*Open to UK, IoM & CI, 18+ reps responsible for purchasing food & beverages for their business. Ends 31.07.21. One top prize and 5 runners up prizes to be won. Registration, proof
of purchase/till receipt and internet access required. T&Cs apply. See www.nestleprofessional.co.uk/nescafe-goodcoffeebreak for more details and full terms and conditions.

Photography by Kris Kirkham

MY SIGNATURE DISH

Raised in Skegness, Lincolnshire,
Ben only had one thing on his
mind following the completion of his
a-levels, to leave and head to London.
After a spell working for Jason
Atherton in Skegness, Ben took the
leap and headed to the capital, first
working for The Ritz before joining
Coast, where he linked up again with
Jason under head chef Stephen Terry.
Ben explains: “In the fine dining game, it tended
to focus on the elaborate skill and techniques
behind preparing the ingredients and dishes
but it was only when I left to go to Al Duca, a
small northern Italian restaurant, that my eyes
were really opened to the ingredients. At Al
Duca, it was about feeling, touching, smelling,
tasting and really engaging with the ingredients
and then deciding the simplest and best way
to let them sing. This was the turning point in
my career.”
Ben is now the Culinary Director of the
critically-acclaimed Norma Restaurant on
Charlotte street, which launched in 2019,
and the prestigious Stafford London in St
James’s, which has the Game Bird restaurant
and the American Bar and private dining.
“For my Signature Dish, I’m choosing
my Aubergine Parmigiana. Having loved
parmigiana for many years, when I opened
Norma I wanted to make the ultimate one.
This recipe is now the biggest seller on
the menu and people
often order one in
the restaurant
and then one
e
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Ben TISH
AUBERGINE PARMIGIANA
INGREDIENTS

SERVES
6-7

•

1.2kg or 2ltr quality
canned chopped
tomatoes

•

150g fresh cherry tomatoes, cut in half

•

8 aubergines, ends trimmed

•

Extra virgin olive oil

•

250g dried breadcrumbs

•

A handful of basil, leaves picked

•

4 x 120g burrata, drained

•

250g Parmesan cheese, grated

•

Sea salt and freshly ground
black pepper

METHOD
1. Put the canned and fresh tomatoes into
a saucepan and simmer over a medium
heat to slowly reduce by half. Reserve.
2. Cut the aubergines lengthways into
slices about 2cm thick.
3. Heat a large, heavy-based frying pan
over a medium heat. Pour in some olive
oil and, when hot, gently fry the aubergines
slices, in batches, until
tender and golden brown
on both sides. You will
need to add extra oil as
you go as the aubergines
soak it up quite quickly.
When the slices are fried,
season well and drain on
kitchen paper.
4. Preheat the oven to
200°C/180°C fan/Gas Mark 6.
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5. Rub the inside of an ovenproof dish (I use
a terracotta or a metal dish for a rustic look)
with olive oil. Make a layer of aubergine
slices on the bottom, then sprinkle with
breadcrumbs and a few basil leaves
followed by a ladleful of tomato sauce, a
burrata ripped into pieces and a handful of
Parmesan. Ensure everything is evenly
spread, then continue layering this way,
finishing with a layer of aubergine. Reserve
some breadcrumbs, Parmesan and basil.
6. Bake for 40 minutes or until the
parmigiana is bubbling away and the
aubergines on top have begun to crisp.
7. Remove from the oven to rest for 20
minutes, then sprinkle with the reserved
breadcrumbs and Parmesan, and finish under
a hot grill for 5 minutes. Scatter the remaining
basil leaves on top before serving.

CASH IN
ON KP SNACKS’
GREAT NEW
CONSUMER
PROMOTION

STOCK UP

TODAY!

FIVE WAYS TO USE

WAYS
TO USE Solid Pack Apples
Apples aren’t just for
desserts. This versatile
fruit can be utilised to
create a multitude of recipes across
various areas of your menu.
The Country Range Solid Pack Apples
are fresh, natural apple segments from
handpicked apples which have been
peeled, sorted, cooked, and pasteurised,
making them ideal for pies, tarts or crumbles.
This issue we have Beth Collings, who is a
Chef de Partie at The Salt Room, Brighton,
sharing with us five innovative ways to use
this product.

ABOUT:

BETH COLLINGE

Beth Collinge is 19 years old and graduated
from Westminster Kingsway College in 2020
where she qualified with a Professional
Chef Diploma. During her time at College,
she took part in the ‘Young Chef Olympiad’
competition which saw her travel to India
to compete against 50 different countries.
She made it through to the finals where
she received the bronze award which was
a fantastic achievement. Beth is currently
working at The Salt Room in Brighton as
a Chef de Partie and hopes to one day
become the head chef of her own restaurant
so she can produce her own dishes whilst
experimenting with new flavours.

and
Apple and
Burnt Apple
/ Apple
/
/
1Doughnut
2
3
Caramel
Cucumber
Purée
Sorbet
For the dough, activate the
yeast with the sugar and water.
Mix together the flour, warm
milk, butter, egg yolks and yeast
mix and knead. Allow to prove
until doubled in size. Shape into
equal balls and prove again.
Fry and poke holes in the side
as soon as they come out of
the fryer. Toss in cinnamon
sugar. For the caramel apple
sauce, reduce the apples with
the water and cinnamon until
soft. Blend to a purée. Make a
caramel and stir in the butter,
cream, salt and apple purée
at the end. Pipe in the Caramel
apple sauce into the doughnuts.

Sauce
4/ Apple
Vierge
Cut the apples into macedoine.
Mix with the minced garlic,
olive oil, lemon juice, salt,
pepper, and chopped parsley
and basil. Leave for a few hours
to develop the flavour.

Country Range
Solid Pack Apples
Pack size: 6 x 2.62kg tins
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Peel and chop up a
cucumber and freeze it
along with your apples. Once
frozen, place in a blender
with some sugar syrup (equal
quantities sugar and water)
and some lemon juice and
blend. Pass and then place
into an ice cream machine.

Tart Tatin
/
5

Make a caramel
in an oven proof dish and
finish with butter. Arrange
the sliced apples on top then
place a disc of puff pastry
over the top to cover. Bake
until golden and puffed up
and allow to cook. Turn out
so the apples are displayed
on top.

Coat the apples with honey
and Sherry vinegar. Place
into a low oven and cook until
softened and started to colour.
Blowtorch to burn the outside
and then blend with extra
honey, vinegar and salt. Pass.

ANDREW GREEN

CRAFT GUILD

OF CHEFS
With the reopening of restaurants
a lot of our members have started
back to work which for them is all
that they have wanted. It gives
chefs to chance to do what they are
best at, and suppliers the chance to
delivering great produce, so it’s a
win, win situation. This year we are
headline sponsors at the Universal
Cookery Food Festival which is at
Mudwalls Farm on 14th September.
This event is no longer ours, but we
are supporting it 100%, it’s a great
place to meet chefs.
For more on the Craft Guild,
visit www.craftguildof
chefs.org or follow the Craft
Guild of Chefs on Twitter at
Craft_Guild

FOOD & INDUSTRY
SUSTAINABILITY

news

RESTORE, RECYCLE, REUSE
Délifrance sets out bold new
sustainability strategy committing to
100% recyclable or reusable packaging
by the end of 2025. Leading bakery
supplier, Délifrance, has ramped up its
sustainability strategy as it pledges to
reduce, recycle and reuse using only
100% recyclable packaging by the end
of 2025.

system. Adapting product and packaging
sizes to reduce the impact of transport.
• Recycle – Improve recyclability of Délifrance
packaging including plastic colour, type and
material combination. Actively switch from
plastic to cardboard (or paper-based material).
• Reuse – Foster the use of recycled materials
and increase reusable packaging within the
Délifrance supply chain.

Packaging concerns are top of the agenda not
only within foodservice and retail but for
consumers too. Délifrance recognises the
growing need for manufacturers to take action
to lead positive change and has set out a
roadmap for putting sustainability front and
centre of its business objectives.

Délifrance’s sustainability approach is enhanced
by the wider business commitment to greener
practices across the board. It follows the
successful roll out of two initiatives; Go Clean is
a pledge to delivering simpler recipes with more
sustainable ingredients while No Waste All Taste
is designed to support customers in upcycling
bakery products to limit food waste.

The ambitious objective is underpinned by
three key pillars:
• Reduce – Reducing the weight of each
packaging component and the
number of components in their packaging

To find out more about Délifrance UK and see
its full range of bread, viennoiserie, savoury
and patisserie products, visit its website at
www.delifrance.com/uk

ONE BOTTLE SOLD
FOR EVERY SECOND
OF 2019 AND 2020

NEW

250ml Tetra

›
›
›
›
Packs sizes available:
› 250ml Tetra
› 330ml PET Sparkling
› 500ml PET Still

Flavours available:
› Apple & Raspberry
› Forest Fruits
› Watermelon
› Strawberry
› Orange & Passion Fruit › Lemon & Lime

@radnor_fam | www.radnorhills.co.uk

Sugar Free Hydration
NO artificial flavours or colourings
100% recyclable packaging
Welsh spring water

FOOD & INDUSTRY NEWS

EDUCATION

INNOVATIVE IDEAS

Meatless Farm and Real
Madrid team up on Global
Sustainable Nutrition Drive
Global football giant Real Madrid has teamed up
with Meatless Farm, one of Europe’s fastest
growing plant-based food companies, on a joint
mission to help drive education and action on
more sustainable eating around the world.

STREET FOOD PARTY WITH
THE PERFECT INDULGENT
PARTNERSHIP
Lamb Weston teams up with The Sausage Man to inspire
operators with innovative, celebratory dishes for the coming
summer months. And Chef Philli Armitage-Mattin, Master
Chef the Professionals 2020 Finalist, has joined the two
companies to help kick-off the collaboration in style!
Street Food, outdoor eating, delivery and fusion cuisine will all play a big
role for operators reopening in 2021 so how can pubs, restaurants and food
truck owners surprise their guests easily with tantalising new recipes?
Lamb Weston and The
Sausage Man have the
solution – and who better than
Chef Philli to cook up some of
the yummiest, most irresistible
and instagrammable
recipes to celebrate
the partnership.

The club and the company will set out a joint pledge and plan
to work together on raising awareness of the importance of
reducing meat consumption to reduce the environmental impact
of food, as well as inspiring change when it comes to health
and wellbeing. Real Madrid’s nutritionists will be working with
Meatless Farm to show how plant-based food can work within
a performance-based diet and the club’s players will be sharing
their experience of reducing meat and increasing plant-based
foods for both environmental and personal performance gains.

/bottlegreen

For more innovative ideas,
recipes and potato inspiration,
head over to www.lambweston.
eu/uk, call 0800 963962 or
email salesUK@lambweston.eu

@bottlegreendrinks www.bottlegreendrinks.com

discover
our
premium
serve

brand
no artificial
leader in sweeteners
elderflower

new
every day low pricing
all year round

275ml and 750ml pressé available, please see brochure listing for full details

Made with real milk

Just add hot water

Source of Calcium, Protein and Vitamins A & D

www.premierfoodservice.co.uk
@PremierFoods_FS

PremierFoods_FS

@PremierFoodsFoodservice

INSPIRATIONAL PLATES FOR

1

FOOD FOR THOUGHT

HERE COMES THE SUN
Barbecued flavours always work well in the summer months, but
don’t just think of burgers and hot dogs. Here Country Range
King Prawns have been marinated in a garlic and harissa paste,
cooked then served on a bed of jewelled cous cous.

2

FLAVOURS FROM AFAR
This Hearty Vegetable Stew with Middle Eastern Rice &
Black Beans dish is as tasty as it is nutritious for Nutrition &
Hydration Week. Transport your residents to the heart
of the bustling Middle East with this aromatic twist on a
classic vegetable stew, created by Tilda Professional.

3

LIFE’S A PICNIC
National Picnic Week takes place
this month so take the opportunity
to make picnic boxes for customers to take away with them.
Scotch eggs are the perfect picnic food, in this recipe Opies
Pickled Walnuts adds flavour and colour to the sausage meat.

4

INCLUSIVE DINING
For a delicious global-inspired vegetarian option
introduce this delicious Thai Yellow Tofu Curry
to your menu made with Lucky Boat Noodles.
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GRAB-AND-GO INDULGENCE
Simple cross-selling meal deals such as a hot
beverage and a sweet treat work particularly
well at any time of the day. Recreate this
delicious Lemon and Hazelnut Chickpea
Blondie recipe from Callebaut UK.

CATCH OF THE DAY
Celebrate National Fish & Chip Day on 4th
June by adding these delicious homemade
Haddock & Prawn Fishcakes to your menu.
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6

Join us for National
Fish and Chip day
on June 4th

Code

Description

Size

71349500

Tomato Ketchup

26ml

71182800

HP Sauce

26ml

76002841

Tartare Sauce

26ml

71893100

Free Range Egg Mayonnaise

26ml

76003962

Garlic Sauce

26ml

