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/n thes issue...
0” Me Y 4 Market news

Meet the team
Seasonal favourites

: My Purchasing Partner has clients in
JANUARY/FEBRUARY 2023 4 over 1300 locations across the UK.

This makes us one of the leading
companies in our sector and able to
negotiate national terms for our local

5
};wé %m clients, delivering unbeatable prices.

to help you make good . If you want great products at even better
: prices, feel free to contact us on:

buying decisions
info@mypurchasingpartner.co.uk
or 0800 1216440

Thank you for your continued support.

Supplier in focus

Sews

Summary i R —

The economy appears to be heading for Businesses which have a fixed price
el bl,Jt there CQUld be good news i contract signed from 1 December 2021 will
on the horizon. Inflation appears to be : penefit from the Business Energy Price Cap

slowing and experts predict that it may be . Scheme until end March 2023 (previously
re;ching its peak. The pound has rallied  : contracts had to be from 1 April 2022). Talk
against the US$ and Euro and appears to : to us about this and ways to mitigate the

be stable for now, helping to reassure T T —
investors and slightly improve the cost

of imported products including food. :
We're not out of the woods yet but many ’ p , ( é
experts feel that there could be good ﬁegét M uc)

news early in the new year. World shipping prices appear to be

: returning tocnommal?wns% on WE HAVE .
: 2019 prices. nisalso :
/ M : easing but this could be down to a fall in I oo

Food has been hit hard by inflation, i demand due to previously sky-high prices. : = I: thedUK fr(zlm Lar,gte groups
particularly fat, dairy and oils. Overall, the : 2 SR
Food Price Index (FPI) stands at nearly 20%, :

slightly lower than in the Eurozone. Core {tﬂf WEHAYERSS &
products for the hospitality industry - KPMG are predicting rising unemployment £32m
namely meat, fruit and vegetables - are 177% towards the middle of next year, which for our clients since our
higher than this time last year. : could help hospitality fill some of their inception in 2011.
current vacancies. The SkI“S ShOI’tage : ..................................................
PM g will become more noticeable bringing THE AVERAGE SAVING PER SITE IS
We are seeing signs that the price of paper, : | gl opportktér;l’zreesatso offer U= 1003%

cardboard and foil are all beginning to fall ~ : based upon a range of products
as supplies increase and demand falls. This and services across all sectors.
should become more apparent early in 2023. : :

2 On the bod/ JANUARY/FEBRUARY 2023 Contact your MPP representative to discover the very best prices




How long have you worked in the industry?
| have worked in food and drink sales for 15
years across multiple sectors.

Favourite dish?
Tapas, then | can have a bit of everything!

Favourite dish?
A big round one that can hold lots of food.

Favourite drink?
A cold pint of lager.

How do you spend your free time?
Travelling in our VW campervan, festivals and
gaming.

What is your top tip for purchasers?

Great British :emom/ﬂo&cce

BEST TO BUY OR HARVEST

New suppller for dairy| products

- Sl T B 9

Our new, sustainable dairy supplier is 4 berfect partner for "" CertifIGd
eco-conscious customers. Supplying milk and cream productsl
X from farms within a 30-mile radius of our/customers;our neéw.. -
" Idairy partner works-hard to keep those fogd miles low and
| y hlgh even insisting on electrlc vehlcles for all dellverles

Asa BCbrp certified farm, you know that thisis'a supplier that
always keeps sustainability paramount. Thisis anew partnershlp’
; that we ar€ proud to shout about: . /)

Corporat-i'on

PROMOTIONAL WEEKS ]ANUARY/ FEBRUARY 2023
Jaauary

VEGANUARY  NATIONAL SOUP MONTH
22ND CHINESE NEW YEAR ~ 25TH BURN'S NIGHT

Feémary - March

6TH BRITISH YORKSHIRE PUDDING DAY 9TH NATIONAL PIZZA DAY
19-27TH REAL BREAD WEEK 27 FEB - 12 MARCH FAIRTRADE FORTNIGHT

info@mypurchasingpartner.co.uk or 0800 1216440

Consolidate, restrict, and keep an eye on waste.

: Favourite film?

¢ Labyrinth.

Favourite type of music/band?
: Ska, Madness.

. Best place in the world?
¢ I've not been to them all yet (!) but so
¢ far Dubrovnik

Early rise/late to bed?
i Late to bed, not a morning person.

What motivates you to do things?
. Love holidays so | work hard to

: get there.

Did you know?

¢ I'am an old lady gamer.

MPP stamp
of approval

(R
LD

MY ING
ﬂ % DURCHAS
PARTNER

Our team had a really enjoyable time at a
local fruit and vegetable supplier recently.
Not only did we check out the produce

for freshness, we confirmed that all of our

required compliance documentation was
in order.

A huge thank you to the whole of the
team for their hard work - you definitely
receive the MPP stamp of approval!



Trends for 2023

Whilst the increasing cost of food is hitting us all hard, 45% of people claim they will continue to find the resources to enjoy
treating themselves to a meal out. The question is, what will be tantalising the taste buds of these potential customers?

We've come up with our list of some of the trends that are expected this year. What do you think?

The comfort of

From trifles and apple pie to stews and milkshakes, customers will
embrace the familiar foods, drinks and venues that remind them of
their childhood this year. This means a return to seasonal ingredients
and old-fashioned favourites - and lots and lots of comfort food!

Opposites = Food waste  Pizza parfect
ch : COHSCIous Pizza is a long-time favourite and the nation’s

cu stom ers favourite take-away. It is predicted that pizza
Mixing hot and cold, sweet and salty, sour will firmly establish itself as the dish of choice

this year. Often considered a cost-effective

and spicy - 2023 will be the year when : Our customers are increasingly concerned  : ) )
. ) : ) L . : option, customers will embrace new flavours...
plating up contrasting flavours and colours : about wasting food and this includes whilst i :
. ) ) : ) : L garlic, leeks, and blueberries anyone?
will be de rigueur. Ice cream withahot  : eating out. This year, it is believed that . o .
. . : . : ) : American-style Detroit pizzas with a fluffy
sauce, vibrant clashing colours on the plate - : people will be looking for dishes that reuse, : ) )
| : ) base and big cheesy crusts will be popular as
anything goes! ¢ repurpose, and ultimately remove as much

) well as more traditional favourites.
food waste as possible.

Inform and educate your customers about
what you are doing. If you are using bread
crusts that are usually thrown away, shout

: about this on your menu! Serve smaller  :

i portions of chips, for example, with the offer :

to provide more if they are needed. People
love to learn and feel like they are part of

this much needed food revolution.

wakes a couweback! Al

It's cost effective, easy to store and if you choose wisely, can be a
sustainable menu choice. Yes, tinned fish, so popular in the 70s, is making 1 |
a comeback. 7

Serve your choice of fish as part of a ‘seacuterie board, or on flatbreads;

in pates and in tartines. You will find sardines staking their claim alongsi
anchovies in frittatas, fried rice, and even in potato salad. Mackerel is
popular on pizza, in fish tacos, and fish stew.

If you are seeing trends in your sector, do let us know. We'd love to share your experiences.

4 On the bod/ JANUARY/FEBRUARY 2023 Contact your MPP representative to discover the very best prices
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DOWN AT THE

Market RN U

Parsnips are sweet, fleshy taproots closely related to the carrot
family of vegetables. Their-earthy flavour and soft texture makes
them a popular vegetable and'they are healthy too: containing

Our fop Hp

various vitamins, calcium, potassium, magnesium, phosphorus, zinc, : Whilstooften roasted, boiled or pureed, parsnips are

and iron.

actually very versatile. Combine with maple syrup
in cakes and deserts, create a.sweet and nutritious

Before the widespread availability of sugar, parsnips were used as a source of : pancake filling or for something savoury, create
sugar. Roman Emperor Tiberius had them brought to the empire from France : parsnip gnocchi. Wed love to see your ideas too!
where the colder climate allowed the roots to develop a sweeter flavour. :

600g parsnips, peeled - 400g chopped,
200g made into long ribbons with a peeler
200g potatoes, chopped

200g carrot, chopped

1 large onion, chopped

2 cloves of garlic, crushed

1tsp of cumin

1tsp ground coriander

1tsp ginger

1 tsp turmeric

Handful of fresh coriander,

chopped

500ml vegetable stock

Knob of butter

Olive oil

Method

1. Preheat oven to 180° C/3 0°F /¢

.
3
.
3
.
.
.
3
3

softened. f
4. Add in the spices at : |

5. Add the stock andiBring to the boil:
simmer for 20 mlnd'tes until vegetable

6.Blend until a sm?gth texture, add'r
'¥

7. Finish with corlagder and parsnig cri

info@mypurchasingpartner.co.uk or 0800 1216440

* 570g plain flour, plus extra for dusting
¢ 1tsp sugar

+ 12 tsp baking powder

o 4" tsp salt

¥ S tsp strongly flavoured seeds,

such as nigella or cumin seeds
* 2 tbsp melted butter
+ 8 tbsp natural yoghurt
+ 180-200m! water
» OIl, for the bowl

Method

1. Put flour inal arge bow!, add the sugar, baking powder and salt

" plus seeds (if using). Lightly whisk.

- absorbed, gradually add 180-200ml water, 50ml at a time. Mix
between addltlaﬂs Stop adding water when you have a ball of

: 3 Tip dough ong)-a lightly floured work surface and knead
foroughly for Siminutes until smooth and elastic. Put in an oiled

Xing bowl, coverwith a tea towel, and leave to rest for at least 1
. The douglkwﬂl not rise.

‘lde the doughinto 8-12 even-sized pieces. Roll into round
ball!.’:hen return to the bowl, covered with a tea towel.

s
5. Rellieach dough ball out on a lightly floured surface into a
rou val or tear*op shape. Flip the dough over and repeat on
the other side. \

s
6. Heatiafrying parﬁnd dry fry the dough over a medium high
heat unt‘j it beglns% puff up and the underside browns in
places. Flipand repeat on the other side. Cover with a tea towel
while yolf peat thd%orocess with the remaining balls of dough.




Alle rg labelll ng‘.. By Kathryn Styles.

Robust food regulations work to protect consumers, ensuring food is safe,
and food information is accurate.
Allergen information
It is essential that the intentional or unintentional presence of the 14 major allergens
is communicated to consumers.

Food allergies seem to be increasing (~2 million in the UK) and whilst the cause is unclear, allergic reactions can be unpredictable and life
threatening. Ensuring people avoid allergens is imperative.

00000000090000

s CRUSICENS:  EGGS D FSH PN SOMBEMS NUTS D CELERY G MUSTARD : SESE SULHUR AN : MOLLUSCS
LUTEN :  &SULPHITES : :

The presence of allergens should be emphasised on labels through, for example, bold type, CAPITAL LETTERS, underlining.

This rule now applies to food/drinks prepacked onsite for direct sale (PPDS) under Food Information Regulations 2022 aka ‘Natasha’s Law’.

Precautionary allergen labelling (PALs)

This information should be communicated
to consumers when appropriate.

These are voluntary statements that are applied when a Incorrect and overuse of PALs can mislead, limit food choice,
thorough risk assessment suggests unavoidable cross devalue correctly labelled information and may cause
contamination risk in the processing chain. : unnecessary risk taking.

Allergen labelling requirements

Prepacked and prepacked for direct sale : Non-prepacked for direct sale
For food/drinks prepacked prior to selection, including: © For food/drinks not packaged, or packaged after selection:
+ Food fully or partly enclosed by packaglng : « Food/drinks made, plated, or packed to order e.g, salads, drinks,
+ Cartons or packaging of fast food ¢ ¢ sandwiches
under a hot lamp "+ Large platters, salad bars,
+ Lidded pre-poured drinks buffets Tuna mayonnaise
1/ _  Slice from large cake on wholemeal bread
Communication to | i« Loose bread/pastries Contains
customer must: | : * Open carton of chips Wheat, fish, eggs.
: » Complementary bread

v Include a label with full ingredients
list and any allergens emphasised.
+/ Handwritten is acceptable.
+/ PALs can be communicated
e.g., verbally or on label.

: Communication to
i consumers:

: v/ Allergen information
communicated e.g., verbally,

i onmenu or noticeboard.

: v/ PALs communicated e.g., verbally

¢ oron label.

¢ ¢/ Ingredients list not required.

6 On the boi/ JANUARY/FEBRUARY 2023 Contact your MPP representative to discover the very best prices
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Calorie labelling

In England, large businesses must include calories on non-prepacked and PPDS foods at the ‘point of choice’ to support people achieve
and maintain a healthy weight. Point of choice includes paper and digital menus, buffet displays and food labels. Temporary menu items
are excluded.

Calorie information is not required for small and medium businesses with <250 employees, educational institutions for <18year olds,
and food provided not for charge in care homes and hospitals.

Large businesses with 2250 employees, and smaller businesses IF food is provided by a large business i.e., contract caterer —> kcal
content per portion, and statement ‘Adults need around 2000 kcal per day’ required.

Paper or digital menu At point of sale

Carrot cake
300keal per slice

£2.25

] : Adults need around
Cottage pie : 2000 kcal per day
(743 kcal) :

Spaghetti and meatballs
(475 keal)

Adults need around
2000 kcal per day

o ! . - : P ,,
Coutaius caloiss DiA you kuow? G fr Hiefogrp
Nutrition and health claims are tightly regulated to
#gﬂé%y, protect consumers and evidence is required to back them up!

Kathryn Styles is a registered nutritionist and now available to complement and enhance My Purchasing Partners offering
to all clients. Please contact your MPP representative if you would like support in navigating labelling rules and regulations.

TOP TIPS Innovative ways to deliver great
e food whilst minimising costs

Embrace Veganuary! : Fancy a date?
Vegan food will naturally be a cost-effective choice for Our top tip food product this issue is the humble date.

establishments this winter. Our wonderful UK suppliers havea  : Packed full of fibre, potassium, copper, and natural sugars, the date
wide range of vegetables that can be supplemented with tinned : s easy to store. Delicious eaten as a snack, chefs may consider
beans and dried pulses. These store cupboard staples are perfect : using dates as a natural sweetener for syrups and sauces as it
replacements for meat-protein within dishes, whilst still packing : produces a deep, caramel flavour.

in the flavour. Warming stews, curries and soups and recreating ~ :

classic dishes such as beans on toast by using butter beansina : Whilst prices are currently high, we expect them to fall early

delicious smoky tomato sauce on sourdough toast. : in 2023,

info@mypurchasingpartner.co.uk or 0800 1216440 ﬂe{aug  you make M élgug decisions 7



For all your stationery

and office supplies!

OFFICETEAM

PART OF PARAGSN GROUP

From office supplies and stationery and print solutions and facilities supplies to document
storage and destruction, OfficeTeam is our chosen supplier for over 90,000 products and services

that can help your business run smoothly and efficiently.

OfficeTeam are committed to doing business
in a way that allows the planet to thrive.

Their range presents a great opportunity to
make smarter choices, offering sustainable
product options that help look after

your business and the environment. Their
decisions about what to buy and where to

. buy it from has recently seen them awarded :
: asilver medal by EcoVadis, meaning they
: are in the top 25% of companies assessed
¢ globally for sustainability performance.

We love OfficeTeam as they provide a truly
: consolidated solution for our customers.
¢ A single stationery and office supplier means : best service and price.

: just one delivery and one invoice, helping
: you spend less time procuring goods, whilst
: gaining greater visibility and control.

¢ And our dedicated senior account manager

and industry-leading online procurement
¢ platform means you always receive the very

FOR EVERYTHING YOU NEED

k= $& O
[Elé x o

[——
WORKPLACE TOOLS TECHNOLOGY
Office Supplies, Stationery, Cordless Tools, Hand Tools, Computer & Accessories, Printers,
Ink & Toner, Furniture, Packaging, Fixings & Fasteners, Machine Cutting, Stage Tech.
Books, Shredding. Welding Speciality Tools.
CATERING MEDICAL EDUCATION

Lab Supplies, Cosmetics, First Aid, Covid
Supplies, Furniture, Records & Filing,

Art Supplies, Craft Supplies, Sporting
Goods, Club Sports, Early Years,

Hotel Supplies, Kitchen Equipment,
Refrigeration, Clothing, Furniture,

Tableware & Bar Supplies. Diagnostic Equipment. Primary & Secondary.
®
o Ol—\ \
[—
AUTOMOTIVE INDUSTRIAL WORKSPACE
Car Parts, Tools, Accessories & Car Care, Warehouse Equipment, MRO, MANAGEMENT

Building Services, Ladders
& Lift Equipment.

Batteries, Compressors, Lubricants
& Fluids.

Fit Outs, Delaps, Interior Design.

o0
v
JANITORIAL

Hygiene, Cleaning Waste, Washrooms,
Housekeeping, Floorcare, Machinery,
Window, Pool & Spa.

OUTDOOR

Winter Equipment, Camping,
Play Areas, Outdoor Furniture
& Heating, Clothing.

Qe
gl
DIGITAL SERVICES

MPS, Cloud Based Software,
Mobile & Collaborative Technology.

ELECTRICAL

Security, Components, Photo,
Electronobility, TV, EV Chargers,
White Goods, Audio, Media Players.

OCCUPATIONAL SAFETY

PPE, Workwear, Prison Security Supplies.

PRINT

Business Print, Promotional
Merchandise, Large Format Print,
Point-Of-Sale Direct Mail.

OfficeTeam was established over 130 years ago and today has over 7,000 customers across the UK.

They manage:

* 20,000 orders per day

* 40,000 parcels per day * 12 million parcels per year

8 On the boi/ JANUARY/FEBRUARY 2023

Contact your MPP representative to discover the very best prices



7" WITH ALLTHEIR LABELLING AND
SOFTWARE REQUIREMENTS

A

EST/ 1995

IE T{'GENER:?ATION FOOD & DBINK LABELLING SOLUTIONS
";ERE S JUST.A SNIPPET OF WHAT WE CAN OFFER IN OUR

ONE-STOP-PRINT SUPPLY CHAIN

?._'_-ir_!_ House htho and dlgltal custom prmtmg > Personalised. customer
;__.____';-support > Techmcal solutions:> Design from concept to print > In-house
- small run ‘bureau service > The longest-running nutrition” calculating
- “program in the industry > Inventory management support > Printers,
e Consumables and of course > High print quality and a delivery promise!

R ETHINK! REALINE! RECOLOUR!

; I-__Tolaru_S“ is a dynamic, pow;erful, reliable; full colour label
~ printing software solution, developed and continuously
' 'updated in-line with Iabelfing laws by 'Wessex Labels,

~ OURIN- HOUSE TEAM OF EXPERTS ARE READY TO ¢4
~ASSIST YOU WITH YOUR RELABELLING JOURNEY 14

~ T: 01794 519 300

E: sales@wessexlables.co.uk

 TOLARUS.CO.UK

Wessex Labels Limited
Unit 23, Romsey Industrial Estate, Romsey, Hampshire S051 0HR

AUTOMATED ALLERGEN
DETECTION
FACILITY




