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AN OPPORTUNITY TO GROW
First Choice is an established, family-owned company 
who have delivered throughout the Midlands, from 
our home here in Burton upon Trent, since 1989. In 
those early days, we supplied independent retailers 
with a comprehensive range of wholesale goods.

Recognising an opportunity to develop the business 
further, in 2009 we launched ‘delivered food service’ 
aimed specifically at professional caterers. Today, 
First Choice Foodservice is recognised as one of the 
region’s leading independent food service suppliers.

1980s 2009 2017

 First Choice first established as a 
cash and carry wholesaler. Local  
demand for a delivered wholesale 
service was soon extended to serve 
independent retailers throughout 
the Midlands.

First Choice Foodservice 
launched as a stand 
alone, separate brand 
from our retail business 
to exclusively serve 
professional caterers.

 First Choice Foodservice now making six days-a-week scheduled 
deliveries via its own fleet of the latest multi-temperature delivery 
vehicles. The telesales team operates six days-a-week, offering 
caterers flexibility and choice. First Choice Foodservice is now fully 
recognised as a key partner to professional caterers, both locally and 
throughout the region.

The First Choice timeline

We have been completely bowled 
over, not only with how professional 
our First Choice account contact is, 
but also by how reliable and prompt 
the company is with our deliveries.
LANDERMEADS NURSING HOME

TAILOR-MADE SERVICE & RELIABILITY
Listening to our customers is one of the most important 
lessons we have learned. First Choice understand 
that residential and care home providers often need a 
service that is particular to them. Which is exactly what 
we promise to deliver.

As a First Choice customer you will enjoy reliability, 
regular deliveries and great value for money. With a 
broad product range (including sugar-free and gluten 
free options, to the more familiar, kitchen-cupboard 
staples), we are sure to stock all that you need. Our 
frozen food range is worth a closer look too, especially 
when you factor in the benefits of portion control and 
minimising wastage.

CATERING FOR YOUR RESIDENTS
Later in this brochure (starting on page 6), we look 
at the importance of catering for residents’ specialist 
dietary needs (including Dysphagia and Diabetes), and 
how these conditions can impact the nutrition of those 
individuals who are affected. 

A very warm welcome from us all
At First Choice Foodservice, our team of highly motivated, food service 
professionals share a common objective: to deliver exceptionally high 
standards of customer care. From telesales to delivery you will find us 
friendly, reliable and ready to put a smile on your face.
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KEY PRODUCT LINES
On pages 18 to 22, we have included a number 
of our key product lines to give you a snapshot of 
our complete range (now in excess of some 4,000 
products). It is highly likely that we will stock most, if 
not all of the products you will ever need. If not, we can 
source these for you at no extra cost. 

REASSURING
As a well-established business, First Choice have a 
solid reputation for providing an honest, reliable and 
efficient service. As a prospective customer, you may 
need some reassurance before you make a decision to 
join us. To help you decide, you are welcome to speak 
with our existing customers, to help you get to know us 
from their perspective. If you feel this may be an option 
to consider, please call us on 01283 531821 to arrange a 
telephone appointment, and we’ll put you in touch.  

A GREAT OPPORTUNITY
We are confident that First Choice would be a great 
fit for your business. This may also prove to be a good 
opportunity to review your existing arrangements and 
to meet with one of our business representatives for an 
introductory meeting. As mentioned, we are more than 
happy for you to speak with our existing customers to 
give you a clearer idea of the kind of company we are to 
work with. 

We look forward to the opportunity of welcoming you 
as a First Choice customer and thank you for taking the 
time to consider placing your business with us.

Steve Ainger, Managing Director 
First Choice Wholesale Foods Limited.

contents
 FIRST CHOICE CUSTOMER SERVICE 4

 TELESALES AND DELIVERIES 5

 SPECIALIST DIETARY REQUIREMENTS 6

  HEALTHCARE SOLUTIONS  
FROM PREMIER FOODS 10

  NUTRITIONAL CONSIDERATIONS 
SPECIALIST PRODUCTS 
PRODUCT RANGE inc. FRESH PRODUCE 12-15

  ACTIVE MINDS ACTIVITY 
PACKS FROM UNILEVER  
FOOD SOLUTIONS 16

  KEY PRODUCT LINES FOR  
CARE PROVIDERS 18

Telephone 01283 531 821 email care@firstchoicefs.co.uk

Acknowledgements Our thanks to The Old Lodge Nursing Home and residents and to 
Rushcliffe Care Group for their kind assistance in helping us with the production of this 
brochure. Photography: averillphotography.com

Focus on Care
INTERVIEWS see pages 19 and 23

 FOOD SERVICE SOLUTIONS FOR RESIDENTIAL & NURSING CARE PROVIDERS



First Choice Foodservice app
the easy way to place your order

SERVICE BASED ON INDIVIDUAL NEEDS
Our success in building lasting customer relationships, is down to the very 
nature of our people and First Choice prides itself on how it treats each 
customer as an individual. Our customer service and telesales teams are 
friendly, helpful and polite. They have very good product knowledge, have 
access to the best offers and promotions, and will work hard to make sure 
your customer experience is a positive one. 

Whatever your requirement, First Choice will make sure your individual 
needs are fully met, to help make your catering offering the best it can be.

SPECIALIST KNOWLEDGE & ADVICE
First Choice offer direct support to residential and care home providers as 
an extension of our relationship with suppliers. This keeps menus fresh and 
appealing, which is particularly relevant for specialist dietary needs, which 
we talk more about on page 6. We are all living longer and care providers 
are increasingly finding they must adapt their menus to meet individual 
dietary needs which are often quite complex. First Choice supply a range of 
products specifically to meet this demand (see pages 13 and 18 to 22).

Our team of business development managers are available to help you with 
product advice, specialist menu planning and to make sure the ordering and 
delivery process runs as smoothly as possible. They attend regular, product 
knowledge workshops with key suppliers, which keeps them fully up to 
date with the latest products and innovations. Their track record in helping 
customers get the best value from their foodservice orders, is testament to 
their dedication and attention to the finer details.

STANDARDS
If you are new to First Choice Foodservice, we are confident you will be 
impressed by our professionalism, our ethics and our standards of service. 
Furthermore, we trust this introduction will be the first step in helping you 
discover that First Choice are a catering partner who promises to not only 
meet, but more often than not exceed, your expectations.

customer service

How can we help?
  ADVICE ON DEVELOPING 

APPEALING MENUS

   SPECIALIST DIETARY 
REQUIREMENTS

   SOURCING PRODUCTS  
UNIQUE TO YOUR BUSINESS 

Regular deliveries
6-days a week*

Order to midnight 
and enjoy free, 

next day deliveries*

Sunday telesales 
2pm to midnight

MOBILE • TABLET • LAPTOP • DESKTOP

FREE TO ALL REGISTERED  
ACCOUNT CUSTOMERS

 Place orders while you’re on the move

 Browse and search products in real time

 Access special offers and promotions

 Build ‘Favourites’ lists for repeat orders
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Telesales times
MONDAY TO FRIDAY
9AM TO MIDNIGHT*

SUNDAY
2PM TO MIDNIGHT*

*  Orders taken after midnight are not  
eligible for next day delivery.

Next day delivery

MONDAY TO THURSDAY
Order until midnight 
for next day delivery*

FRIDAY
Order until midnight 
for Saturday or Monday deliveries*

SUNDAY
Order until midnight  
for next day delivery*

*  Scheduled delivery days and areas only.  
For more details visit www.firstchoicefs.co.uk

Telesales orders

FRESH PRODUCE
Order from 9am until 10pm  
Monday to Friday and  
2pm until 10pm on Sunday*

EVERYTHING ELSE
Order from 9am until midnight  
Monday to Friday and  
2pm until midnight on Sunday*

*  Subject to a minimum order value of £50.  
Next day delivery is available for scheduled 
delivery days and areas only.

telesales • deliveries

CUSTOMER TELESALES SUPPORT
Our telesales team is available for customers Monday to Friday and on 
Sundays. An easy way to place orders, get help and product support, and 
access up to date account and delivery information.

 TELESALES 01283 741 630 

 EMAIL sales@firstchoicefs.co.uk

 ONLINE www.firstchoicefs.co.uk

 MOBILE First Choice Foodservice app 

DELIVERIES
First Choice deliver fresh fruit and vegetables, locally butchered fresh meat, 
chilled, frozen and dry-store goods, 6 days a week, every week.* Our team of 
distribution and delivery personnel will ensure you order is checked, packed 
and loaded via our own fleet of modern and efficient multi-temp delivery 
vehicles, which includes free, next day delivery* on orders over £50.

Our drivers
Your most regular direct contact with First Choice Foodservice is likely to 
be with our delivery drivers. Professionally qualified to CPC standards, with 
good customer service skills – you will find them helpful, friendly and polite.

Fresh fruit and vegetables and freshly prepared meat
Fresh produce is delivered with your main foodservice order. There are 
different lead times for fresh produce: more information on the telesales 
cut-off times for different product types can be found in the panel (left).

Multi-temperature deliveries
Goods that are transported safely and at the correct temperature, arrive at 
their best. Flexible storage space within the vehicle allows chilled and frozen 
goods to be delivered with dry-store grocery products. This means you will 
receive your complete order in one delivery, which makes good economic 
sense, keeps prices lower and is much better for the environment.
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For the families of loved ones in your care, it will 
of course, be reassuring to know that their family 
members’ nutritional needs are being provided.

SPECIALIST DIETS
Dietary needs can vary significantly from one person to 
another. This may mean accommodating an individual’s 
intolerance to food – or in more serious circumstances, 
making sure those with a specific food allergy, avoid the 
consumption of certain foods altogether.

The prevalence of certain medical conditions – those 
who have difficulty in swallowing food (Dysphagia) for 
example, as well as individuals with blood sugar level 
disorders (Diabetes), appears to be increasing. This may 
be as a result of people living longer. As a consequence, 

specialist dietary requirements

Preparing and serving food to suit a range of diets within a 
residential and care home setting can be immensely rewarding. 
Caterers need to adopt a more structured approach to managing 
mealtimes, but the food can still look and taste wonderful.

First Choice have helped us produce 
some really exciting menu options for 
our residents. This has been invaluable, 
particularly when stricter dietary rules 
need to be followed.
THE OLD LODGE NURSING HOME

care providers need to ensure there is compliance to 
stricter dietary regimens when necessary. Food choices 
and nutritional content also need to take into account 
age-related conditions, such as muscle wasting 
(Sarcopenia) and cognitive decline (Dementia).

FOODSERVICE PARTNERS
First Choice Foodservice work with suppliers who 
employ their own chefs and nutritionists to develop 
innovative recipes and specialist products, to help 
address some of these more complex dietary needs. 

DOUBLE CHOCOLATE PUDDING
made with McDougalls Chocolate Muffin Mix

ASK US FOR A COPY  
OF PREMIER FOODS’ 
CARE CATERING 
SOLUTIONS GUIDE

BANANA CUSTARD
made with Bird’s Custard

6
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FINDING THE RIGHT PRODUCT
Residential, Care and Nursing homes require a 
comprehensive range of products as well as specialist 
training and knowledge to meet the needs of each 
resident. First Choice offer a wide range of products 
and ingredients for caterers in these situations. 

As a chef, this means individual recipes can be created 
in your own kitchen, helping you provide optimum 
levels of nutrition – whilst remaining fully compliant in 
the broader context of specific dietary requirements.

TEAMWORK
First Choice Foodservice in conjunction with Premier 
Foods and Unilever Food Solutions, can offer advice 
and practical solutions for care providers. Experienced 
chefs can visit your establishment to provide product 
demonstrations and training which focus on nutritional 
requirements as well as the development of specialist 
dietary recipes and appealing menus.

This service offers fantastic opportunities to learn and 
can be hugely beneficial to your catering team. They 
provide a great platform for an exchange of ideas and 
for learning about the latest products and innovations.

Concept images by kind permission of Premier Foods

specialist dietary requirements

SPICED SOMERSET APPLE CAKE AND CUSTARD  
made with McDougalls Sponge Mix and Ambrosia Custard

 CHEESE AND TOMATO PIZZA
made with Dairylea and McDougalls Savoury Scone Mix

COTTAGE PIE  
WITH SWEET  
POTATO MASH

COMPLEX DIETARY REQUIREMENTS
There are a number of medical conditions that require 
dietary intervention, that care providers will be aware of:

Dysphagia  
A medical term for individuals who have difficulty in 
swallowing. Approximately 60–75% of total care home 
residents suffer from this condition, and figures indicate 
that as our population gets older, Dysphagia is likely to 
affect an ever-increasing number of people.

In response, food suppliers and manufacturers have 
developed texture-modified recipes to help support 
care home providers in supplying a safe, nutritious and 
varied diet. Please ask us for more details.

Dysphagia diet food texture descriptors:

 B THIN PURÉE C THICK PURÉE

 D PRE-MASHED E FORK MASHABLE

For more details on how to design menus for  
specialist dietary needs, please get in touch:

Tel. 01283 531 821 or email care@firstchoicefs.co.uk
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Diabetes
There are two main types of Diabetes: Type 1, where an individual is unable 
to produce insulin and Type 2, where insulin resistance has developed due 
to the prolonged, over-production of insulin. Because we derive glucose 
as an energy source from the food we eat, Diabetes is therefore particularly 
relevant in terms of our food choices and our overall dietary approach.

Care home providers are in the unique position to provide an adequate and 
balanced supply of nutritionally dense foods in their menus. Food producers 
and manufacturers have a very good understanding of Diabetes and have 
published their own guidelines to help caterers.  Please ask us for more 
information (and see pages 13 and 18 to 22 for a selection of our products).

Dementia: Alzheimer’s disease
Age is the greatest risk factor for Alzheimer’s disease, the most common 
type of Dementia. The disease mainly affects people over 65. Above this age, 
a person’s risk of developing Alzheimer’s disease doubles approximately 
every five years. One in six people over 80 have Dementia.1

Reports suggest that 70% of people in care homes suffer with dementia or 
have severe memory problems. Because the disease affects both memory 
and cognition, individuals may exhibit a lack of appetite, communication 
problems, an inability to recognise hunger, general tiredness, as well as 
difficulties in chewing and swallowing. 

When viewed in this context, the importance of providing a well-balanced 
diet is clear. Maintaining good nutrition is vitally important for sufferers, and 
care providers are ideally placed to monitor an individual’s food intake to 
ensure they receive an adequate supply of essential vitamins and minerals.

Unilever Food Solutions have developed an Activity Pack in association 
with the National Activity Providers Association (pages 16 and 17). First 
Choice can provide you with information from suppliers which addresses 
these more complex dietary needs in more detail.

1  Information and data from the Alzheimer’s society: 
https://www.alzheimers.org.uk/info/20007/types_of_dementia/2/alzheimers_disease/3 [accessed 28.05.17]

specialist dietary requirements

Gluten free foods?
...of course Ice Cream! 
Gluten free foods are more  
readily available and include  
many of those treats that are 
residents’ firm favourites.

COELIAC DISEASE
Gluten, a protein found in food 
products made from wheat, 
barley or rye, can lead to a 
condition known as Coeliac 
Disease, in certain individuals. 

The condition can cause longer 
term digestive problems for 
sufferers. In turn this can result 
in a lack of essential nutrients 
being absorbed by the body. 
Since these nutrients are a 
requirement for good health, it 
is important that care providers 
are aware of residents who may 
be suffering from the condition. 

The number of Coeliac Disease 
sufferers is increasing and in 
response, the demand for ‘Free 
From’ food products continues 
to grow. Food manufacturers 
and suppliers have responded 
by developing a broader range 
of products to cater for this 
growing demand.

see pages 13 and 18-22 
for more details

First Choice deliver a range 
of specialist products to suit 
different dietary needs, from 
Gluten Free to Vegetarian to 
Dairy free and Sugar free.

FIRST CHOICE FOODSERVICE  VISIT US ONLINE firstchoicefs.co.uk
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specialist dietary requirements

1

2

3

4

5

6

7

8

9

10

11

12

13

14

CEREALS 
Products containing gluten, including 
wheat (i.e. Spelt and Khorasan wheat), 
rye, barley and oats.

CRUSTACEANS 
Examples include: 
Prawns, crabs, lobster and crayfish.

EGGS

FISH

PEANUTS

SOYBEANS

MILK

NUTS 
Examples include: 
Almonds, hazelnuts, walnuts, cashews, 
pecan nuts, Brazil nuts, pistachio nuts, 
macadamia (or Queensland) nuts.

CELERY 
Including celeriac

MUSTARD

SESAME

SULPHUR DIOXIDE
Includes sulphites, where added 
and at a level above 10mg/kg in the 
finished product. This can be used as  a 
preservative in dried fruit.

LUPIN
Includes lupin seeds and flour and can 
be found in different types of bread, 
pastries and pasta.

MOLLUSCS 
Examples include: 
Clams, mussels, whelks, oysters, snails 
and squid.

14 major 
food 
allergens food allergens

ASSESSING YOUR NEEDS
As part of our account opening procedure, First Choice take the time to 
get to know your business and to evaluate your individual requirements. 
Similarly, care home providers undertake regular, needs-based assessments 
for their residents, to ensure they are providing appropriate levels of care. 

In the context of food allergies, needs can be wide ranging. Essentially, food 
allergies should be managed in the same way as specialist diets. Additional 
checks and procedures will ensure mistakes are not made by kitchen staff. 

There are a number of recognised food allergens, 14 of which are classed 
as ‘major food allergens’ (see panel, left). The introduction of the Food 
Information Regulations in December 2014, requires caterers to clearly 
communicate information on the allergenic ingredients used in all food  
they sell or provide. When these allergens are used as ingredients in a food, 
they should be clearly listed via on-product labelling and be highlighted on 
your menus.   

ERUDUS NUTRITIONAL DATABASE
First Choice Foodservice registered account customers have free access 
to the Erudus Nutritional Database. This comprehensive online resource 
contains thousands of individual products together with information on 
their ingredients, nutrient density and major food allergens. 

Please ask one of our Business Development Managers for an introduction 
to Erudus, and to show you how you can get the most out of this useful 
resource. See page 12 for more details.

There are a number of ways to ensure 
your residents make well informed food 
choices. To assist caterers, First Choice 
offer specialist advice and online support.

For more information on how to register 
Telephone 01283 531 821

Helping you communicate  
allergen, nutritional and  
technical information

 Allergen labelling guidance
 Nutritional calculator
 Information available online 24/7
 A trusted data source
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Regular deliveries
6-days-a-week 

First Choice deliver throughout  
the Midlands, Monday to Saturday  

every week. We can offer you a first class 
delivered foodservice experience.

Order to midnight
6-days-a-week 

Monday to Friday 9am to midnight 
and on Sundays 2pm to midnight.

Free, next day  
deliveries 

On all orders over £50, subject to  
scheduled delivery days and areas.

Sunday telesales  
2pm to midnight 

Subject to delivery schedule and  
product category, this includes  

free next day delivery.

Find the right products, fast

product range

First Choice Foodservice have in excess 
of 4,000 products for you to choose from.
We sell a comprehensive range of frozen foods, farm fresh fruit and veg., 
locally-butchered freshly prepared meat, dry-store grocery, impulse 
products and non food ‘back of house’ essentials. Ask us for a copy of the 
First Choice Product Guide which contains details of the complete range.

GOOD FOOD FOR THOUGHT
Eating a varied diet is vital for good health and well-being. We need the food 
we eat to provide us with protein, carbohydrates, essential fats, vitamins and 
minerals. When the body receives a variety of different foods we can be sure 
this will provide optimum levels of nutrition.

LOOK OUT FOR CHANGING DIETARY PATTERNS
As we get older, our sense of taste and smell can change. This can affect our 
appetite and enjoyment of food. We can become less interested in food, 
less hungry and as a result ‘disordered eating patterns’ become the norm. 
This can mean essential nutrients are in shorter supply, resulting in reduced 
energy levels and a tendency to succumb more easily to minor illnesses.

HELPING YOU CREATE APPEALING MENUS
The provision of a healthy, nutritious diet for residents, requires training, 
product knowledge and recognising when there is a need to intervene 
should eating patterns change. Creating and refreshing menus is a key 
consideration for caterers to ensure mealtimes are enjoyable. 

ERUDUS NUTRITIONAL DATABASE
How can Erudus help me as a caterer?
The Erudus One online resource is available to First Choice customers to 
ensure they meet the European Food Information to Consumers (FIC) 
regulations concerning allergen and nutritional labelling requirements.

  Nutritional breakdown for over 28,000 products 
   Erudus One provides a complete nutritional breakdown for the 

products you purchase from your food service/wholesale partner.
   Allergen information 
   Check if a product contains any of the 14 major allergens (see page 9) 

and if it is suitable for special dietary requirements, e.g. Coeliacs.
  Available 24/7 
   Erudus is a web-based application and available 24/7. Nutritional and 

allergen information can be accessed, any time, day or night.
  A trusted data source 
   Technical specifications are provided by the manufacturer and 

undergo a series of ongoing validation checks to ensure the data you 
access, is accurate and up to date.

For more information on how to register 
Telephone 01283 531 821

Price List and 
Product Guide
The definitive guide to our 
complete product range.
Order your copy today
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Regular deliveries
6-days-a-week 

First Choice deliver throughout  
the Midlands, Monday to Saturday  

every week. We can offer you a first class 
delivered foodservice experience.

Order to midnight
6-days-a-week 

Monday to Friday 9am to midnight 
and on Sundays 2pm to midnight.

Free, next day  
deliveries 

On all orders over £50, subject to  
scheduled delivery days and areas.

Sunday telesales  
2pm to midnight 

Subject to delivery schedule and  
product category, this includes  

free next day delivery.

specialist dietary products

GLUTEN FREEGLUTEN FREE

GLUTEN FREE

GLUTEN FREEGLUTEN FREEGLUTEN FREE

GLUTEN FREEDAIRY FREE GLUTEN FREE

VEGETARIAN

VEGETARIAN

VEGETARIAN

VEGETARIAN VEGETARIAN

fries & chipsmashed potato

risotto

diabetic ice cream

mini fruit tarts

gravy gravy dessertsjamsmuesli

quorn burgers

scones

lasagne

cheesecakes

fish cakes

roulades

VEGETARIAN GLUTEN FREENO ADDED SUGAR

VEGETARIAN

GLUTEN FREE

LOW SUGAR

NO ADDED SUGAR NO ADDED SUGAR

Price List and 
Product Guide
The definitive guide to our 
complete product range.
Order your copy today

handmade cakes individual puddings
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our core product range

Value lies at the heart of our product range. And when we include 
variety, quality products and fast delivery, you get the best deals 
and all the products you could ever need.

grocery
every day value and 

all the big brands

alcohol
new world wines to the 
best beers and spirits

chilled
delivered fresh to 

your kitchen

non food
laundry, food prep. and 

professional cleaning

impulse
fresh juice drinks to 

snacks and confectionery

frozen
from savoury bites to 
sweet tooth heaven

Products for every occasion

As part of our commitment to deliver the best products at the 
best prices, Price Buster is a great way for you to save money 
on all your favourite lines. Please ask us for a copy.

Available to view online at: www.firstchoicefs.co.uk

…essential savings for the professional caterer

PriceBusterPriceBuster
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fresh produce

Direct to your kitchen, 6 days a week

POTATOES 10kg
Mids, washed

CABBAGE single
Green Savoy

ONIONS single to 20kg 
White • Red • Spanish

MUSHROOMS various 
Button • Flat • Portobello • Oyster

BRUSSEL SPROUTS up to 9kg 

TOMATOES various 
Beef • Cherry • Vine • Heritage • Plum

CUCUMBER single or box 

CARROTS up to 12kg 
Large • Chantenay

PEPPERS single to 5kg 
Red • Yellow • Orange • Green

MELONS single or box   
Cantaloupe • Galia • Honeydew • Watermelon

APPLES various 
All varieties stocked

CAULIFLOWER single or box 

LETTUCE single or box  
All varieties stocked

BANANAS single or box 

LEMONS single or box  

Telephone 01283 531 821 email care@firstchoicefs.co.uk
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Happy, healthy residents

Our dedicated 
culinary teams are 
at the forefront of 
elderly care

For further information contact 
First Choice on: 01283 531821 
Email: care@firstchoicefs.co.uk

Get a pack when you purchase 5 cases of:

Recipes, quizzes, games and tested Active 
Minds activities, our packs are designed 
around some of Unilever’s iconic brands. They 
trigger nostalgia and stimulate conversation, 
making mealtimes the highlight of your 
residents’ day.

• KNORR® Gluten Free Gravy Granules    
• KNORR® Gluten Free Paste Bouillon 1KG   
• PG tips 1150 One Cup Catering Tea Bags   
• Colman’s  • Meadowland Double 1L  • Stork 2KG 

Nostalgia for a golden era when package holidays to exotic  
destinations were booming. This pack includes the Active Minds “At the Seaside” 
Scentscape, trivia postcards, fun facts posters and a brain-teasing matching game.

SUMMER HOLIDAYS PACK

Unilever Food Solutions 
working in partnership with:

Exciting Mealtimes 
Unilever Food Solutions help care homes to 
combine tasty food, drink and activities to 
create exciting mealtime experiences. 
Food plays a major role in providing vital 
nutrition for optimum health and wellbeing 
of elderly care residents. Older people need 
extra nutrients and protein in their daily 
diet to help combat weight loss and prevent 
cognitive decline.
Meals should be enjoyable and full of flavour 
as well as being a rich source of nutrition to 
keep bodies and minds healthy. The Unilever 
Food Solutions dedicated culinary team 
provide a comprehensive range of tried and 
tested recipes and ingredients to ensure 
tasty satisfying meals to meet the needs of 
both chefs and residents. We aim to make 
mealtimes the highlight of your residents day.

Inspiring Activity Packs 
Unilever partner with NAPA (National Activity 
Providers Association) to provide activity 
packs that are aimed at helping promote, 
monitor and maintain cognitive health within 
the nursing home community. 
As an example, the Sharing Lives activity 
packs aim to improve the wellbeing of older 
people living in residential care by enabling 
them to document and share their lives with 
others through fun and engaging activities. 
There are packs to spark memories of past 
summer holidays and nostalgia for the steam 
age and a Christmas themed activity pack.
All the kits include carefully selected products 
such as puzzles and paints from our partner 
Active Minds that fit our theme and that can 
be easily adapted to meet a broad range of 
cognitive, physical and intellectual needs.

Unilever Food Solutions and 
First Choice Foodservice  
The culinary team at Unilever Food 
Solutions and First Choice Foodservice’s 
experience as a wholesale supplier, means 
care providers can develop innovative 
mealtime ideas and menus to help cater  
for their residents’ individual needs.

The origins of Portuguese cod 

fritters (bolinhos de bacalhau) 

can be traced back hundreds of 

years aboard Portuguese ships; 

sailors and navigators would 

catch large quantities of the fish 

and preserve the meat by curing 

it with salt. Ideally, they should 

be slightly crunchy on the 

outside and soft and creamy on 

the inside. 

Cod Fritters

The tart is unique to Normandy 

due to the prolific growth of 
apples in the area, however, 
there are different variants of 
this French apple tart recipe 
throughout the region. No 
matter which variant is used, 
Normandy apple tart remains a 

favorite tasty apple custard tart 

made with simple ingredients.

Normandy Apple Tart
with Cognac Flavoured Chantilly

In Spanish, this dish is called tortilla de patatas or tortilla española to distinguish it from a 
plain omelette. Tortilla in origin 
meant just "small torte/cake" 
and is unrelated to the maize or 
wheat tortilla of Mexico. The essential ingredients are eggs, 

potatoes, and salt; onion or garlic is very often added; seasonings such as pepper and 
parsley may be added. 

Spanish Omelette
The origins of churros is unclear 
but one theory is that the churro 
was made by Spanish shep-
herds, to substitute for fresh 
bakery goods. Churro paste was 
easy to make and fry in an open 
fire in the mountains, where 
shepherds spend most of their 
time. In Spain and much of Latin 
America, churros are popular in 
cafes for breakfast.

Churroswith Cherry & Chocolate Sauce

In Portugal, this dessert is 

mandatory in celebration days of 

all kinds. The dessert of arroz 

doce (rice pudding) in Portugal 

reflects this desire to keep alive 

the ancestral tradition of 

desserts. Serving it at the end of 

Sunday lunch or at any event 

worthy of celebration signifies 

revering an ancient custom and 

honouring festival days.

Rice Pudding

Beef Bourguignon is famous throughout the world, thanks to prodigious French chef Auguste Escoffier, who first published the recipe in the early 20th century.  Over time, the recipe evolved from honest peasant fare to haute cuisine. Much later, Julia Child used beef cubes rather than a whole piece, bringing the recipe to the notice of a whole new generation of cooks. 

Beef Bourguignon

PortuguêsPortuguês

Recettes

Mouthwatering recipes 
from European holiday 

destinations.

There are 5 differences between the images above. Can you spot them? 

Encourage your residents to join in with this fun activity. Make plenty of photocopies and hand out 

pencils to mark where the differences are. Make it more of a challenge by putting residents into 

teams and competing against the clock.

Did you spot? 

1. The large grey ship on the far left. 2. The number of yachts on the left. 3. The direction of the green sports car in the foreground. 

4. The number of windows in the lighthouse. 5. The figure standing on the grass below the lighthouse.

Spot the DifferenceSpot the Difference

Take your residents on some exciting nostalgia - packed travels!

INGREDIENTS: SERVES 10
800g  Potatoes1kg  Cod1.5l  Water30g  KNORR Gluten Free Clear Fish 

 
Paste Bouillon 1kg

2g  
Bay leaves50g  Red onions5g  

KNORR Professional Garlic Puree750g

200g  White breadcrumbs
20g  Flat leaf parsley
100g  Egg300ml  HELLMANN’S Real Mayonnaise 5L

30g  KNORR Piri Piri Paste 1.1kg

5g  
Lemon juice

NUTRITIONAL INFORMATION

Each serving contains:Energy (kJ/kcal) 1927/459 (23%*)

Fat 

27g  
(39%*)

Saturates 

2.7g  
(13%*)

Sugars 

2.6g  
(3%*)

Salt 

1.5g  
(25%*)

*% of Reference Intake (RI) of an average adult (8400kj/2000kcal)

ADVANCED PREPARATION
•  Finely dice the onions. FOR THE COD CAKES: 

•  Peel the potatoes and boil until soft, drain and then 

mash. Whisk the KNORR Gluten Free Clear Fish 

Paste Bouillon into 1.5L of boiling water. When 

simmering add the bay leaves and cod. 

•  Remove the cod from the stock when cooked and 

drain. Place the cod, diced onions and KNORR 

Professional Garlic Puree into a blender and pulse 

until the fish has broken down.

•  Mix the fish with the mashed potatoes, eggs and 

chopped parsley, add the breadcrumbs until the 

mix is firm.•  Shape into 30 walnut sized balls and then 

slightly flatten.•  Place on a tray, cover refrigerate until required.

FOR THE PIRI PIRI MAYONNAISE: 

•  Whisk together the HELLMANN’S Real 

Mayonnaise, KNORR Piri Piri Paste and 

lemon juice.•  Store in the fridge until required.TO COOK: •  Pan fry the cod cakes until golden brown, remove 

and place on kitchen paper to remove any excess oil.

•  Fry in small batches so as not to over crowd the pan.

TO SERVE: •  Place the cod cakes on a service plate garnished 

with a small green salad, and a dip pot of the Piri Piri 

Mayonnaise.

AVOID WASTEDownload the Wise-Up-On-Waste app. 

Find out more at ufs.com

Portuguese Cod Fritters
“Bolinhos de Bacalhau”

INGREDIENTS: SERVES 10
1.5kg  Shin of beef
1g  Cloves
10g  Garlic
350g  Button onions
150g  Carrots
150g  Celery
1g  Bay leaves
3g  Sage
3g  Thyme
10g  Flat leaf parsley
5g  KNORR Professional Mixed Peppercorns  Puree 750g 
5g  Orange zest
750g  Cooking Red Wine
200g  Button mushrooms
100g  Pancetta
45g  KNORR Professional Beef Jelly Bouillon 800g1.5L  Water
30g  Tomato puree
250g  Chopped tomatoes
500g  Celeriac
500g  Potatoes
200g  MEADOWLAND Professional 250g200ml  Whole milk
3g  Caraway seeds
500g  Carrots
60g  Honey
ADVANCE PREPARATION
•  Combine the diced beef shin with the cloves,garlic, button onions, carrots, celery, bay leaves, sage, thyme, parsley, KNORR Professional Mixed Peppercorns Puree, orange zest, red cooking wine and button mushrooms then cover and refrigerate overnight. 
FOR THE BEEF BOURGUIGNON:•  Pre-heat the oven to 175°C.
•  Remove the meat from the refrigerator and drain, reserving the marinade. Allow the meat and vegetable to sit in a colander to drain.•  In a large oven proof casserole dish, fry the pancetta until it renders its fat out, then remove, leaving the oil in the pan.
•  In small batches brown the meat on all sides, remove and continue then by browning the vegetables, again remove these and set aside.
•  Add the reserved marinade to the pot and bring to the boil and then reduce the heat to a simmer.•  Skim the pan continuously and reduce by one third.•  Whisk in the KNORR Professional Beef Jelly Bouillon, tomato puree and bring to the boil.•  Add the meat and vegetables to the pot, cover and bake in the oven for 2½ hours.
•  Add in the chopped tomatoes and continue cooking until the meat is tender.

FOR THE CELERIAC MASH:
•  Boil the cubes of potato and celeriac in 2 separate pans until soft, drain and pour into one pan on a low heat to dry a little.
•  Mash the mix until smooth. Then stir in the MEADOWLAND Professional and the milk.•  Keep hot for service.

FOR THE GLAZED CARROTS:
•  Part boil the carrots for 5-8 minutes in boiling water then refresh in cold water and drain.•  When required add the carrots to a large pan along with the MEADOWLAND Professional, caraway seeds and sauté for 2-3 minutes.•  Add the honey and glaze.

Beef Bourguignon
 with Celeriac Mash & Glazed Carrots

NUTRITIONAL INFORMATION
Each serving contains:
Energy (kJ/kcal) 2339/557 (28%*)
Fat 29.8g  (43%*)
Saturates 13.2g  (66%*)
Sugars 15.9g  (18%*)
Salt 2.03g  (34%*)
*% of Reference Intake (RI) of an average adult (8400kj/2000kcal)

AVOID WASTE
Download the Wise-Up-On-Waste app. Find out more at ufs.com

INGREDIENTS: SERVES 10

325g  Boiling water

50g  MEADOWLAND Professional 250g

3g  Vanilla paste

250g  Plain flour

5g  Baking powder

200g  Dark chocolate

100ml  MEADOWLAND Double 1L

100ml  Whole milk

90g  Golden syrup

3ml  Peppermint Essence

5ml  Vanilla extract

100g  Caster sugar

5g  Cinnamon

Spanish Churros
with a Mint Chocolate Sauce

FOR THE CHURROS:

•  Boil the water in a pan and transfer to a jug, 

add the melted MEADOWLAND Professional and 

vanilla paste.

•  Sift the flour and baking powder into a large bowl.

•  Make a well in the centre and pour the contents 

of the jug and quickly beat in with a spoon until 

lump free.
•  Rest for at least 15 minutes.

•  Place in a piping bag with 2cm star tube. 

FOR THE SAUCE: 

•  Place all the ingredients into a pan on a medium 

heat and stir together until you have a smooth and 

shiny sauce

•  Add the peppermint essence and stir well, keep 

warm for service.

TO COOK THE CHURROS: 

•  Pre-heat the fryer to 200°C.

•  Pipe strips of the mix into 4cm tubes directly into 

the fryer. Turn continuously until golden brown 

and cooked.

•  Then remove from the fryer and repeat until all the 

mix is used.

•  Whilst the churros are still hot toss them in the 

cinnamon sugar to coat.

TO SERVE: 
•  Place the churros onto a plate and serve the sauce 

separately in a jug or dip pot.

NUTRITIONAL INFORMATION

Each serving contains:

Energy (kJ/kcal) 1400/333 (17%*)

Fat 
13.3g  (19%*)

Saturates 8.5g  (42%*)

Sugars 31.2g  (35%*)

Salt 
0.25g  (4%*)

*% of Reference Intake (RI) of an average adult (8400kj/2000kcal)

AVOID WASTE

Download the Wise-Up-On-Waste app. 

Find out more at ufs.com

There are 5 differences between the images above. Can you spot them? 

Encourage your residents to join in with this fun activity. Make plenty of photocopies and hand out pencils to mark where the differences are. 

Make it more of a challenge by putting residents into teams and competing against the clock.Spot the Difference
Spot the Difference

Did you spot?  1. Colour of the crab. 2. Yacht on the right. 3. The colour of the boy’s shorts. 4. Child’s spade on the right. 5. The boy’s spade handle.

Barcelona

Porto

Lisbon

Albufeira

Malaga

Valencia

Marseille

Bordeaux

Paris

D E S T I N A T I O N S

V A L E N C I A BOARDING
P A S S

Points of interest:
• The ancient winding streets of the    Barrio del Carmen contain buildings    dating to Roman and Arabic times. 
• The Gothic Quarter
 - The ornate centre of the old city

M A R S E I L L E BOARDING
P A S SPoints of interest:• Château d'If - Setting for The Count of Monte Cristo  • Beautiful beach settings  • The old port of Marseille

B O R D E A U X BOARDING
P A S S

Points of interest:• Bordeaux Cathedral - Landmark Romanesque Cathedral  • Pont de Pierre - 17 arch stone bridge -  Built to honor Napoléon

B A R C E L O N A BOARDING
P A S S

Points of interest:• The Sagrada Familia church
 - Designed by Antoni Gaudí 
 - It was started in the 1880’s and 
 - is still being built  • Both Catalan and Spanish are official  

 languages in Barcelona

P A R I S BOARDING
P A S S

Points of interest:

• Eiffel Tower

 - With elevators to observation decks  

• Notre Dame Cathedral

• The Louvre Museum

• The Arc de Triomphe

P O R T O BOARDING
P A S S

Points of interest:

• The iconic Ponto de Dom Luis bridge

 - Completed in 1886

 - Once the world’s longest iron arch

• São Francisco Church

 - Lavish interior covered in gold

L I S B O N
BOARDING

P A S S

Points of interest:

• Bélem Tower

 - Medieval fortified tower 

• Praça do Comércio

 - Waterside public plaza

 -  Lined with outdoor cafés & shops

M A L A G A
BOARDING

P A S S

Points of interest:

• Alcazaba of Malaga

 - Moorish-style medieval fortress 

• La Concepción Botanic Garden

 - Rated as one of the best botanic   

 - gardens in Europe

A L B U F E I R A BOARDING
P A S S

Points of interest:• Beautiful sandy beaches• The new marina - Dolphin watching boat trips• The old town - Shops & cobblestone streets

BournemouthBournemouth

BarleycoveBarleycove
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medieval forti�ed towermedieval forti�ed tower

Portugal is named after its second 
largest city, Porto.

The Rooster of Barcelos is one 

of the most common emblems 

of Portugal.

POSTCARD.

Mem�ies.
Have you ever visited

Portugal?

Did you visit Porto and cross
the iconic bridge?

Have you tried Portuguese
Custard Tart?

The Dom Luís I bridge over the 

Douro river in Portugal was 

designed by a pupil of Gustav Eiffel. 

You can see the influence.
Case Study
People often have amazing life stories; learn, record and share.

+ Early Years

+ Mid Life

Name:

Talk around themes, here are some suggestions:+ School + Sport  + Interests & Hobbies+  Family + Career + Achievements

Use the faces to help  
express emotions  
& feelings.

Please  photocopy

Joan was a young child during the latter part of World War 2. She was often afraid and sudden loud noises have made her jump ever since. She liked school and was good at Art. Her uniform was dark blue and she loved the straw boater hat she wore in the summers. 
Joan left school at 1  and went to work at a factory. She was good at her job and got promoted many times until she was in charge of all the secretaries. She met her husband there, he was a foreman on the factory floor. 

Joan and Bill married and had 3 children. Peter, Mary and Chris. Bill worked long hours to support the family. Joan was at home with the children until she became a dinner lady at the school they went to. Joan was always good with children and loved by the school staff.They always spent their holidays in a caravan in Co. Clare. When it rained they played card games. When the sun shone they had picnics on the beach with home-made sandwiches. Joan and Bill were very proud of their children. They had lots of photos of them growing up around the council flat they lived in. After the children had left home and settled down they spend their holidays touring the country with Joan’s sister and her husband in blue Volkswagen Beetle. 

Joan Smith

11806-Summer-Sharing-Lives-Case-Study-Example-FINAL.indd   1

10/03/2017   13:48

C I T Y :L O N D O NC O U N T R Y :
E N G L A N D

C I T Y :
B A R C E L O N AC O U N T R Y :S P A I N

C I T Y :R O M E
C O U N T R Y :I T A L Y

C I T Y :P A R I S
C O U N T R Y :

F R A N C E

C I T Y :
N E W  Y O R K

C O U N T R Y :U N I T E D  S T A T E SO F  A M E R I C A

C I T Y :
S Y D N E Y

C O U N T R Y :A U S T R A L I A

C I T Y :

B E R L I N
C O U N T R Y :G E R M A N Y

FAMOUS LANDMARKMATCHING GAMEA fun game to quiz your knowledge of world famous landmarks.

Cut along the dotted white lines with a pair of 
scissors, to separate the cards.Mix the cards, face up on the table in front of 

you and try to match up the famous landmarks 
to their city and country.

Case Study
People often have amazing life stories; 

learn, record and share.

+ Early Years

+ Mid Life

Name:

Talk around themes, here are some suggestions:

+ School + Sport  + Interests & Hobbies

+  Family + Career + Achievements

Use the faces to help  

express emotions  

& feelings.

Please  
photocopy

11806-Summer-Sharing-Lives-Case-Study-FINAL.indd   1

10/03/2017   13:49
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Happy, healthy residents

Our dedicated 
culinary teams are 
at the forefront of 
elderly care

For further information contact 
First Choice on: 01283 531821 
Email: care@firstchoicefs.co.uk

Get a pack when you purchase 5 cases of:

Recipes, quizzes, games and tested Active 
Minds activities, our packs are designed 
around some of Unilever’s iconic brands. They 
trigger nostalgia and stimulate conversation, 
making mealtimes the highlight of your 
residents’ day.

• KNORR® Gluten Free Gravy Granules    
• KNORR® Gluten Free Paste Bouillon 1KG   
• PG tips 1150 One Cup Catering Tea Bags   
• Colman’s  • Meadowland Double 1L  • Stork 2KG 

Nostalgia for a golden era when package holidays to exotic  
destinations were booming. This pack includes the Active Minds “At the Seaside” 
Scentscape, trivia postcards, fun facts posters and a brain-teasing matching game.

SUMMER HOLIDAYS PACK

Unilever Food Solutions 
working in partnership with:

Exciting Mealtimes 
Unilever Food Solutions help care homes to 
combine tasty food, drink and activities to 
create exciting mealtime experiences. 
Food plays a major role in providing vital 
nutrition for optimum health and wellbeing 
of elderly care residents. Older people need 
extra nutrients and protein in their daily 
diet to help combat weight loss and prevent 
cognitive decline.
Meals should be enjoyable and full of flavour 
as well as being a rich source of nutrition to 
keep bodies and minds healthy. The Unilever 
Food Solutions dedicated culinary team 
provide a comprehensive range of tried and 
tested recipes and ingredients to ensure 
tasty satisfying meals to meet the needs of 
both chefs and residents. We aim to make 
mealtimes the highlight of your residents day.

Inspiring Activity Packs 
Unilever partner with NAPA (National Activity 
Providers Association) to provide activity 
packs that are aimed at helping promote, 
monitor and maintain cognitive health within 
the nursing home community. 
As an example, the Sharing Lives activity 
packs aim to improve the wellbeing of older 
people living in residential care by enabling 
them to document and share their lives with 
others through fun and engaging activities. 
There are packs to spark memories of past 
summer holidays and nostalgia for the steam 
age and a Christmas themed activity pack.
All the kits include carefully selected products 
such as puzzles and paints from our partner 
Active Minds that fit our theme and that can 
be easily adapted to meet a broad range of 
cognitive, physical and intellectual needs.

Unilever Food Solutions and 
First Choice Foodservice  
The culinary team at Unilever Food 
Solutions and First Choice Foodservice’s 
experience as a wholesale supplier, means 
care providers can develop innovative 
mealtime ideas and menus to help cater  
for their residents’ individual needs.

The origins of Portuguese cod 

fritters (bolinhos de bacalhau) 

can be traced back hundreds of 

years aboard Portuguese ships; 

sailors and navigators would 

catch large quantities of the fish 

and preserve the meat by curing 

it with salt. Ideally, they should 

be slightly crunchy on the 

outside and soft and creamy on 

the inside. 

Cod Fritters

The tart is unique to Normandy 

due to the prolific growth of 
apples in the area, however, 
there are different variants of 
this French apple tart recipe 
throughout the region. No 
matter which variant is used, 
Normandy apple tart remains a 

favorite tasty apple custard tart 

made with simple ingredients.

Normandy Apple Tart
with Cognac Flavoured Chantilly

In Spanish, this dish is called tortilla de patatas or tortilla española to distinguish it from a 
plain omelette. Tortilla in origin 
meant just "small torte/cake" 
and is unrelated to the maize or 
wheat tortilla of Mexico. The essential ingredients are eggs, 

potatoes, and salt; onion or garlic is very often added; seasonings such as pepper and 
parsley may be added. 

Spanish Omelette
The origins of churros is unclear 
but one theory is that the churro 
was made by Spanish shep-
herds, to substitute for fresh 
bakery goods. Churro paste was 
easy to make and fry in an open 
fire in the mountains, where 
shepherds spend most of their 
time. In Spain and much of Latin 
America, churros are popular in 
cafes for breakfast.

Churroswith Cherry & Chocolate Sauce

In Portugal, this dessert is 

mandatory in celebration days of 

all kinds. The dessert of arroz 

doce (rice pudding) in Portugal 

reflects this desire to keep alive 

the ancestral tradition of 

desserts. Serving it at the end of 

Sunday lunch or at any event 

worthy of celebration signifies 

revering an ancient custom and 

honouring festival days.

Rice Pudding

Beef Bourguignon is famous throughout the world, thanks to prodigious French chef Auguste Escoffier, who first published the recipe in the early 20th century.  Over time, the recipe evolved from honest peasant fare to haute cuisine. Much later, Julia Child used beef cubes rather than a whole piece, bringing the recipe to the notice of a whole new generation of cooks. 

Beef Bourguignon

PortuguêsPortuguês

Recettes

Mouthwatering recipes 
from European holiday 

destinations.

There are 5 differences between the images above. Can you spot them? 

Encourage your residents to join in with this fun activity. Make plenty of photocopies and hand out 

pencils to mark where the differences are. Make it more of a challenge by putting residents into 

teams and competing against the clock.

Did you spot? 

1. The large grey ship on the far left. 2. The number of yachts on the left. 3. The direction of the green sports car in the foreground. 

4. The number of windows in the lighthouse. 5. The figure standing on the grass below the lighthouse.

Spot the DifferenceSpot the Difference

Take your residents on some exciting nostalgia - packed travels!

INGREDIENTS: SERVES 10
800g  Potatoes1kg  Cod1.5l  Water30g  KNORR Gluten Free Clear Fish 

 
Paste Bouillon 1kg

2g  
Bay leaves50g  Red onions5g  

KNORR Professional Garlic Puree750g

200g  White breadcrumbs
20g  Flat leaf parsley
100g  Egg300ml  HELLMANN’S Real Mayonnaise 5L

30g  KNORR Piri Piri Paste 1.1kg

5g  
Lemon juice

NUTRITIONAL INFORMATION

Each serving contains:Energy (kJ/kcal) 1927/459 (23%*)

Fat 

27g  
(39%*)

Saturates 

2.7g  
(13%*)

Sugars 

2.6g  
(3%*)

Salt 

1.5g  
(25%*)

*% of Reference Intake (RI) of an average adult (8400kj/2000kcal)

ADVANCED PREPARATION
•  Finely dice the onions. FOR THE COD CAKES: 

•  Peel the potatoes and boil until soft, drain and then 

mash. Whisk the KNORR Gluten Free Clear Fish 

Paste Bouillon into 1.5L of boiling water. When 

simmering add the bay leaves and cod. 

•  Remove the cod from the stock when cooked and 

drain. Place the cod, diced onions and KNORR 

Professional Garlic Puree into a blender and pulse 

until the fish has broken down.

•  Mix the fish with the mashed potatoes, eggs and 

chopped parsley, add the breadcrumbs until the 

mix is firm.•  Shape into 30 walnut sized balls and then 

slightly flatten.•  Place on a tray, cover refrigerate until required.

FOR THE PIRI PIRI MAYONNAISE: 

•  Whisk together the HELLMANN’S Real 

Mayonnaise, KNORR Piri Piri Paste and 

lemon juice.•  Store in the fridge until required.TO COOK: •  Pan fry the cod cakes until golden brown, remove 

and place on kitchen paper to remove any excess oil.

•  Fry in small batches so as not to over crowd the pan.

TO SERVE: •  Place the cod cakes on a service plate garnished 

with a small green salad, and a dip pot of the Piri Piri 

Mayonnaise.

AVOID WASTEDownload the Wise-Up-On-Waste app. 

Find out more at ufs.com

Portuguese Cod Fritters
“Bolinhos de Bacalhau”

INGREDIENTS: SERVES 10
1.5kg  Shin of beef
1g  Cloves
10g  Garlic
350g  Button onions
150g  Carrots
150g  Celery
1g  Bay leaves
3g  Sage
3g  Thyme
10g  Flat leaf parsley
5g  KNORR Professional Mixed Peppercorns  Puree 750g 
5g  Orange zest
750g  Cooking Red Wine
200g  Button mushrooms
100g  Pancetta
45g  KNORR Professional Beef Jelly Bouillon 800g1.5L  Water
30g  Tomato puree
250g  Chopped tomatoes
500g  Celeriac
500g  Potatoes
200g  MEADOWLAND Professional 250g200ml  Whole milk
3g  Caraway seeds
500g  Carrots
60g  Honey
ADVANCE PREPARATION
•  Combine the diced beef shin with the cloves,garlic, button onions, carrots, celery, bay leaves, sage, thyme, parsley, KNORR Professional Mixed Peppercorns Puree, orange zest, red cooking wine and button mushrooms then cover and refrigerate overnight. 
FOR THE BEEF BOURGUIGNON:•  Pre-heat the oven to 175°C.
•  Remove the meat from the refrigerator and drain, reserving the marinade. Allow the meat and vegetable to sit in a colander to drain.•  In a large oven proof casserole dish, fry the pancetta until it renders its fat out, then remove, leaving the oil in the pan.
•  In small batches brown the meat on all sides, remove and continue then by browning the vegetables, again remove these and set aside.
•  Add the reserved marinade to the pot and bring to the boil and then reduce the heat to a simmer.•  Skim the pan continuously and reduce by one third.•  Whisk in the KNORR Professional Beef Jelly Bouillon, tomato puree and bring to the boil.•  Add the meat and vegetables to the pot, cover and bake in the oven for 2½ hours.
•  Add in the chopped tomatoes and continue cooking until the meat is tender.

FOR THE CELERIAC MASH:
•  Boil the cubes of potato and celeriac in 2 separate pans until soft, drain and pour into one pan on a low heat to dry a little.
•  Mash the mix until smooth. Then stir in the MEADOWLAND Professional and the milk.•  Keep hot for service.

FOR THE GLAZED CARROTS:
•  Part boil the carrots for 5-8 minutes in boiling water then refresh in cold water and drain.•  When required add the carrots to a large pan along with the MEADOWLAND Professional, caraway seeds and sauté for 2-3 minutes.•  Add the honey and glaze.

Beef Bourguignon
 with Celeriac Mash & Glazed Carrots

NUTRITIONAL INFORMATION
Each serving contains:
Energy (kJ/kcal) 2339/557 (28%*)
Fat 29.8g  (43%*)
Saturates 13.2g  (66%*)
Sugars 15.9g  (18%*)
Salt 2.03g  (34%*)
*% of Reference Intake (RI) of an average adult (8400kj/2000kcal)

AVOID WASTE
Download the Wise-Up-On-Waste app. Find out more at ufs.com

INGREDIENTS: SERVES 10

325g  Boiling water

50g  MEADOWLAND Professional 250g

3g  Vanilla paste

250g  Plain flour

5g  Baking powder

200g  Dark chocolate

100ml  MEADOWLAND Double 1L

100ml  Whole milk

90g  Golden syrup

3ml  Peppermint Essence

5ml  Vanilla extract

100g  Caster sugar

5g  Cinnamon

Spanish Churros
with a Mint Chocolate Sauce

FOR THE CHURROS:

•  Boil the water in a pan and transfer to a jug, 

add the melted MEADOWLAND Professional and 

vanilla paste.

•  Sift the flour and baking powder into a large bowl.

•  Make a well in the centre and pour the contents 

of the jug and quickly beat in with a spoon until 

lump free.
•  Rest for at least 15 minutes.

•  Place in a piping bag with 2cm star tube. 

FOR THE SAUCE: 

•  Place all the ingredients into a pan on a medium 

heat and stir together until you have a smooth and 

shiny sauce

•  Add the peppermint essence and stir well, keep 

warm for service.

TO COOK THE CHURROS: 

•  Pre-heat the fryer to 200°C.

•  Pipe strips of the mix into 4cm tubes directly into 

the fryer. Turn continuously until golden brown 

and cooked.

•  Then remove from the fryer and repeat until all the 

mix is used.

•  Whilst the churros are still hot toss them in the 

cinnamon sugar to coat.

TO SERVE: 
•  Place the churros onto a plate and serve the sauce 

separately in a jug or dip pot.

NUTRITIONAL INFORMATION

Each serving contains:

Energy (kJ/kcal) 1400/333 (17%*)

Fat 
13.3g  (19%*)

Saturates 8.5g  (42%*)

Sugars 31.2g  (35%*)

Salt 
0.25g  (4%*)

*% of Reference Intake (RI) of an average adult (8400kj/2000kcal)

AVOID WASTE

Download the Wise-Up-On-Waste app. 

Find out more at ufs.com

There are 5 differences between the images above. Can you spot them? 

Encourage your residents to join in with this fun activity. Make plenty of photocopies and hand out pencils to mark where the differences are. 

Make it more of a challenge by putting residents into teams and competing against the clock.Spot the Difference
Spot the Difference

Did you spot?  1. Colour of the crab. 2. Yacht on the right. 3. The colour of the boy’s shorts. 4. Child’s spade on the right. 5. The boy’s spade handle.

Barcelona

Porto

Lisbon

Albufeira

Malaga

Valencia

Marseille

Bordeaux

Paris

D E S T I N A T I O N S

V A L E N C I A BOARDING
P A S S

Points of interest:
• The ancient winding streets of the    Barrio del Carmen contain buildings    dating to Roman and Arabic times. 
• The Gothic Quarter
 - The ornate centre of the old city

M A R S E I L L E BOARDING
P A S SPoints of interest:• Château d'If - Setting for The Count of Monte Cristo  • Beautiful beach settings  • The old port of Marseille

B O R D E A U X BOARDING
P A S S

Points of interest:• Bordeaux Cathedral - Landmark Romanesque Cathedral  • Pont de Pierre - 17 arch stone bridge -  Built to honor Napoléon

B A R C E L O N A BOARDING
P A S S

Points of interest:• The Sagrada Familia church
 - Designed by Antoni Gaudí 
 - It was started in the 1880’s and 
 - is still being built  • Both Catalan and Spanish are official  

 languages in Barcelona

P A R I S BOARDING
P A S S

Points of interest:

• Eiffel Tower

 - With elevators to observation decks  

• Notre Dame Cathedral

• The Louvre Museum

• The Arc de Triomphe

P O R T O BOARDING
P A S S

Points of interest:

• The iconic Ponto de Dom Luis bridge

 - Completed in 1886

 - Once the world’s longest iron arch

• São Francisco Church

 - Lavish interior covered in gold

L I S B O N
BOARDING

P A S S

Points of interest:

• Bélem Tower

 - Medieval fortified tower 

• Praça do Comércio

 - Waterside public plaza

 -  Lined with outdoor cafés & shops

M A L A G A
BOARDING

P A S S

Points of interest:

• Alcazaba of Malaga

 - Moorish-style medieval fortress 

• La Concepción Botanic Garden

 - Rated as one of the best botanic   

 - gardens in Europe

A L B U F E I R A BOARDING
P A S S

Points of interest:• Beautiful sandy beaches• The new marina - Dolphin watching boat trips• The old town - Shops & cobblestone streets

BournemouthBournemouth

BarleycoveBarleycove
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medieval forti�ed towermedieval forti�ed tower

Portugal is named after its second 
largest city, Porto.

The Rooster of Barcelos is one 

of the most common emblems 

of Portugal.

POSTCARD.

Mem�ies.
Have you ever visited

Portugal?

Did you visit Porto and cross
the iconic bridge?

Have you tried Portuguese
Custard Tart?

The Dom Luís I bridge over the 

Douro river in Portugal was 

designed by a pupil of Gustav Eiffel. 

You can see the influence.
Case Study
People often have amazing life stories; learn, record and share.

+ Early Years

+ Mid Life

Name:

Talk around themes, here are some suggestions:+ School + Sport  + Interests & Hobbies+  Family + Career + Achievements

Use the faces to help  
express emotions  
& feelings.

Please  photocopy

Joan was a young child during the latter part of World War 2. She was often afraid and sudden loud noises have made her jump ever since. She liked school and was good at Art. Her uniform was dark blue and she loved the straw boater hat she wore in the summers. 
Joan left school at 1  and went to work at a factory. She was good at her job and got promoted many times until she was in charge of all the secretaries. She met her husband there, he was a foreman on the factory floor. 

Joan and Bill married and had 3 children. Peter, Mary and Chris. Bill worked long hours to support the family. Joan was at home with the children until she became a dinner lady at the school they went to. Joan was always good with children and loved by the school staff.They always spent their holidays in a caravan in Co. Clare. When it rained they played card games. When the sun shone they had picnics on the beach with home-made sandwiches. Joan and Bill were very proud of their children. They had lots of photos of them growing up around the council flat they lived in. After the children had left home and settled down they spend their holidays touring the country with Joan’s sister and her husband in blue Volkswagen Beetle. 

Joan Smith

11806-Summer-Sharing-Lives-Case-Study-Example-FINAL.indd   1

10/03/2017   13:48

C I T Y :L O N D O NC O U N T R Y :
E N G L A N D

C I T Y :
B A R C E L O N AC O U N T R Y :S P A I N

C I T Y :R O M E
C O U N T R Y :I T A L Y

C I T Y :P A R I S
C O U N T R Y :

F R A N C E

C I T Y :
N E W  Y O R K

C O U N T R Y :U N I T E D  S T A T E SO F  A M E R I C A

C I T Y :
S Y D N E Y

C O U N T R Y :A U S T R A L I A

C I T Y :

B E R L I N
C O U N T R Y :G E R M A N Y

FAMOUS LANDMARKMATCHING GAMEA fun game to quiz your knowledge of world famous landmarks.

Cut along the dotted white lines with a pair of 
scissors, to separate the cards.Mix the cards, face up on the table in front of 

you and try to match up the famous landmarks 
to their city and country.

Case Study
People often have amazing life stories; 

learn, record and share.

+ Early Years

+ Mid Life

Name:

Talk around themes, here are some suggestions:

+ School + Sport  + Interests & Hobbies

+  Family + Career + Achievements

Use the faces to help  

express emotions  

& feelings.

Please  
photocopy

11806-Summer-Sharing-Lives-Case-Study-FINAL.indd   1

10/03/2017   13:49
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key product lines: care providers

BISTO Makes 25 litres
Gravy Granules for Meat

TYPHOO 1100s
Teabags

FAIRWAY 2.55kg 
Peeled Plum & Chopped Tomatoes

FAIRWAY 5 litres 
Premium Real Mayonnaise 70%

FAIRWAY 20 litres 
Vegetable Oil

FAIRWAY 5kg 
Mature Cheddar Block

FAIRWAY 2kg 
Grated Mature Cheddar

FAIRWAY 2kg 
Instant Gravy Granules

FAIRWAY 4.5kg 
Premium Tomato Ketchup

BRANSTON 2.61kg 
Spaghetti Loops

NESCAFÉ 1kg 
Original Coffee Granules

FONTINELLA 2.6kg 
Solid Pack Apples

dry store grocery
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Focus on care 

Epinal Way Care Centre is managed by Rushcliffe Care Group, who look 
after a range of facilities including: independent hospitals, nursing and 
residential homes, supported living and specialist rehabilitation units.

Julie Warrington
Catering Manager, Rushcliffe Care Group

Epinal Way Care Centre

First Choice Foodservice 
have proven to be a great 
asset to the range of sites 
we run for our residents.

interview

Julie Warrington, Catering Manager at the Rushcliffe 
Care Group, kindly agreed to share her thoughts on 
how First Choice have helped their catering services.

CUSTOMER SERVICE

The level of customer service Rushcliffe receives from 
First Choice is exemplary. From telesales to delivery, 
to that of my account contact – I always get a prompt 
response and the information I need. 
UNDERSTANDING OUR BUSINESS

Due to the size of the group and the range of care 
facilities we provide, catering for such a diverse set of 
dietary needs is always going to be challenging. First 
Choice quickly recognised this by listening carefully 
to our specific needs. Their proven track record and 
expertise in delivering to the care sector, are a great 
asset to the range of sites we run for our residents.
TELESALES

Picking up the phone anytime and speaking with 
telesales is a godsend. Friendly and knowledgeable, 
and quick to point out where we can often make 
significant savings; we always get great value for 
money and our goods delivered on time. Perfect.

TAILOR-MADE

Our residents’ needs are often individual, which can 
cause problems with volume orders. One of the key 
advantages with First Choice is they also stock smaller 
pack sizes and still maintain very competitive prices.

ADDRESSING SPECIALIST DIETARY NEEDS

As I say, we have a number of residents with specialist 
needs. Regular updates from First Choice on product 
innovations, chef demonstrations and ways to make 
menus more innovative and interesting, is invaluable.

In summary, First Choice are prepared to go the extra 
mile, with no fuss and no big dramas. They apply that 
little bit more effort. 5-stars to First Choice.

 FOOD SERVICE SOLUTIONS FOR RESIDENTIAL & NURSING CARE PROVIDERS
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Telephone 01283 531 821 email care@firstchoicefs.co.uk

key product lines: care providers

MIDDLETON FOODS 3.5kg
Shortcrust Pastry Mix

FAIRWAY 3.5kg
Custard Powder • Custard Mix

MARGETTS 3kg
Mincemeat

TATE & LYLE 5kg 
Granulated Sugar

KELLOGG’S 4-500g
Bag Packs

CATERERS KITCHEN 12-1 Litre
Orange Juice • Apple Juice

MILLAC 1 Litre 
Real Dairy Whipping Cream UHT

HILL 2.1kg 
Sweet Biscuit Assortment

ROBINSONS 1.75 Litres 
Double Concentrate NAS

CATERERS KITCHEN 5 Litres 
Whole Orange Drink NAS

MORNFLAKE 3kg 
Superfast Porridge Oats

WEETABIX 48-6 
Catering Pack - A Allergen-free

dry store grocery
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key product lines: care providers

dry store grocery

S

S

S

F

S

HORLICKS 2kg
Traditional Malted Drink Caffeine-free

CADBURY 2kg
Hot Chocolate (Instant)

MCVITIES 12-400g 
Original Digestives

CHEF WILLIAM 3kg 
Conchiglie Pasta (Shells) Medium

FONTINELLA 3kg 
Grapefruit Segments in Syrup

STUTE 430g 
Fine Cut Marmalade, No Added Sugar

ANGEL DELIGHT 47g 
No added Sugar

BIRDS 24 Portions 
Lemon Pie Filling & Meringue Pie Mix

HARTLEY’S 23g 
Lemon & Lime Jelly, Sugar Free

DR OETKER 1kg 
Wellcare Strawberry Jelly Crystals

CHEF WILLIAM 3kg 
Sage and Onion Stuffing

DR OETKER 1kg 
Wellcare Chocolate Cake Mix
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A Ambient ChilledC V Suitable for Vegetarians S No added sugar F Sugar free
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frozen foods

key product lines: care providers

F Frozen V Suitable for VegetariansG Gluten free

F
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FF

FAIRWAY 12 Portions
Lemon Meringue Pie

MINISTRY OF CAKE 16 Portions
Mandarin Cheesecake

FAIRWAY 6-7oz (170-200g)
Battered Cod Fillets

BLAKEMANS 4.54kg
Sausages 8s

SIDOLI 12 Individual Crumbles
Apple Crumble

FAIRWAY 4-5oz (110-140g)
Breaded Cod Fillets

ROBERTS Malted Wheat & White 800g
Bloomers: extra-thick sliced

MINISTRY OF CAKE 16 Portions
Black Forest Gateau

FAIRWAY 1kg
Breaded Chicken Goujons

WRIGHTS 185g
Meat and Potato Pies

MINISTRY OF CAKE 16 Portions
Fruits of the Forest Cheesecake

G

SIDOLI 14 Portions
Alabama Chocolate Fudge Cake

V

V
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V

V
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Focus on care 

The Old Lodge Nursing Home is a great example of how First Choice 
have built a lasting business relationship. Providing consistently high 
levels of customer service, is one of many reasons for this success story.

First Choice Business Development Manager, Joanna Gildea  
and Khadiga Orta, Registered Manager at The Old Lodge.

The Old Lodge Nursing Home

interview

In our experience, the 
level of customer care 
First Choice Foodservice 
provides, is exceptional.

Khadiga Orta, Registered Manager at The Old Lodge 
Nursing Home, explains why First Choice Foodservice 
has always been such an effective catering partner.

QUALITY, VALUE AND RELIABILITY

The product range at First Choice includes the main 
brands, value labels, frozen and fresh produce and all 
the dry store goods we could ever need. The benefit of 
such a large selection, means we have plenty of choice 
to offer our residents and still get great value. Backed 
up with a very reliable and efficient delivery service. 
EXPERIENCE

We have worked with First Choice for 17 years, 
during which time they have demonstrated a clear 
understanding of our needs. Our residents may have 
medical conditions that require more individualistic 
dietary interventions – and being able to discuss these 
needs with a supplier who listens, responds and stands 
by their service promises, is reassuring and absolutely 
essential to our catering requirements.
THE ORDERING PROCESS

Our method of placing orders via fax works very well 
for us which, given the online ordering and app-based 

technology now available, First Choice are still happy 
to accommodate. We have a permanent record of 
goods ordered and if we require extra items, a quick 
call to our friendly telesales contact is all it takes.

ACCOUNT MANAGEMENT

The First Choice approach to management is ‘to go 
the extra mile’ – and their ethos of putting customers 
first, is second to none. From a customer perspective, 
this makes us feel both valued and appreciated.

I would not hesitate in recommending First Choice 
to other care providers simply because they provide 
such an excellent service. Our long-lasting business 
relationship only serves to reinforce this sentiment. 

 FOOD SERVICE SOLUTIONS FOR RESIDENTIAL & NURSING CARE PROVIDERS
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Scan with  
your phone

First Choice Wholesale Foods Limited • Ryknild Trading Estate • Burton upon Trent • Staffordshire DE14 1RZ

Contact us today and discover how 
First Choice Foodservice can help 
you deliver the very best in catering.

First Choice meet all the requirements 
that our care home could ever need.  
The product range is vast, so there is  

nothing we go short of.

HIGHFIELD COURT CARE HOME

Telesales and delivery drivers are very helpful. 
On the rare occasion we have any issue,  

First Choice respond quickly and effectively.

RUSHCLIFFE HOSPITAL, ABERAVON

Our chefs are blown away by how easy  
the transition to First Choice has been. 

One of the best decisions we have made. 
We would highly recommend First Choice.

LANDERMEADS CARE HOME

Telephone 01283 531 821  Email care@firstchoicefs.co.uk  Visit www.firstchoicefs.co.uk


