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TUCO Scottish Regional Meeting 

Tuesday 30th May 2023 at 11:00 am 

Taylor’s Snacks, Perth 

M I N U T E S 
 
 

  Attendees:  Ian Macaulay [Chair]  Edinburgh 
     Andy Anderson  APUC 
     Richard Canale  Ayrshire College 

Michael Croy   St Andrews 
Thomas Day   Heriot Watt 
Mark Donovan  Aberdeen 
Judith Hoyle   TUCO 
David Kerr   Strathclyde 
Louise Levens  APUC 
Calum MacLachlan  Aberdeen 
Steven McKay  St Andrews 
Graham Paterson  Strathclyde 
Michael Robinson  Dundee and Angus 
Pam Watson   Glasgow 
 

Via Teams:  Amy Irvine   Strathclyde 
Sarah McLoughlin  TUCO Academy 
Laura Shaw   Strathclyde 

     
 Apologies:  Gareth Davies  Forth Valley College 

Dave Gannon   Calmac 
Elaine Hutton   Ayrshire College 
Stuart McMaster  Calmac 
Nicola Mellor   TUCO Category Manager 
Robert Myler   Forth Valley College 
Alan Riddell   St Andrews 
Ester Vasallo   Forth Valley College 
 

 
    

1. Welcome, Introductions and Apologies 
Ian welcomed everyone to the meeting.  Apologies are as above. 

 
2. Bidfood Presentation by Andrew Messis and Katie Sillars 

A copy of the presentation is attached to these Minutes. 
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3. APUC Framework Report (Andy/Louise) 
Fresh Fruit & Veg is set to go live on 20th June.   
Butchers’ meat is out to market and due to close on 12th June.  Louise has met with some 
new suppliers based in Aberdeen. Ian asked about a couple of changes in ranking on the 
Butchers’ Meat framework which can be price related, so they do not want to stay with the 
most expensive supplier.  Andy advised that evaluation of a basket of goods can be much 
more useful than the old-fashioned mini-competition.  Steven feels that we are not 
challenging the market on further credentials we are just concentrating on the route. 
Bakery products is due to expire at the end of September but they are seeking an extension 
on that one.  She has surveyed all the catering contracts to see if there is any changes they 
would like.  The market has been badly hit and they are waiting to see if it can recover. Andy 
asked whether we go with a one-stop shop for bakery or not?  Members suggested we have 
one lot for core e.g. morning rolls etc. and then another lot for specialty items like cakes, 
patisserie etc. 
Dairy Products is due to expire on 25th October but they will extend it for 12 months.  There 
have been no price increases since November so they will be pushing for price reductions. 
Fresh Fish and Seafood expires on 2nd August but they will be extending this for a further 
12 months.  Any planned price increases need to be submitted by mid-June.  The price of 
salmon has gone up by 45% since last March.   
Cleaning and Janitorial has two separate lots, for cleaning and sanitary products.  Bunzl have 
now gone up to second ranking with price decreases of 5%. 
Border Checks 
Phase I will start on 31st October and will require items to be categorized.  Phase II on 1st 
January 2024 will see the introduction of some actual physical checks. 
Energy Bill Discount Scheme 
For those eligible non-domestic consumers will come into effect next April. 
Deposit Return Scheme 
APUC will keep everyone updated as to developments. – post meeting note that has now 
been delayed into 2025 potentially to align with England. Andy send out email to this effect 
Andy advised that they are building sustainability into everything they do; they are just 
making sure that it does not compromise on price. 
 

4. TUCO Board Update (Graham) 
Membership 
We have had 25 new members join us in the past 12 months but have unfortunately lost 
Durham.   
Academy 
The Academy are re-introducing study tours and face-to-face learning alongside the online 
offering.   
Finances 
Financially, our profit figure is £300K better than budgeted.  Graham advised that he had 
asked the Board if it would be possible to reimburse members for attendance at regional 
meetings.   
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Member Engagement 
We are also looking at member engagement as our competitors are much more aggressive 
at marketing than we are.  It was agreed that there should be either a Board member or 
Regional Chair to be in closer contact with new members who come on board. 
TUCO Foundation  
Phil the Chair has suggested that we put some form of governance around this so that 
people can apply for funding.  Graham advised that draft TORs were being circulated at the 
moment. 
TUCO Competitions 
The Board are in favour of re-instating these but the question is how and when?  April 2024 
was suggested but Graham questioned whether April would be a good time.  This could be 
a subject for discussion at the Chefs’ Forum. 
Honorary Members 
This has been discussed by the Board with the intention of keeping ex-members who have 
retired in the TUCO Family.  Ian questioned what benefits this would provide TUCO.  
Members questioned what the criteria would be to qualify as an honorary member. 
Graham confirmed these would include: 

• Been an active regular member of TUCO for a minimum of 3 years 
• Had been a Regional Chair, Board Member or very visual 
• Pro-active or lead in a working group 
• Still deemed active in the sector (not retired) – catering, hospitality and/or 

educational 
Scottish members are not in favour of this initiative and voted against it by 13-1.  Steven 
commented that it feels that the public sector are looking backwards rather than forwards 
and rather than this, should be looking at members to innovate.  Calum felt that this would 
be more of a benefit to the individual rather than the organization. 
Regional Chairs 
Ian attended the last meeting online and during this there was a presentation by HGEM.  
Edinburgh use them as do Sheffield.  They can offer a mystery shopper and other services 
and Phil Rees-Jones had suggested offering this out as a member benefit.  Ian brought up 
the subject of Regional Chairs’ Terms of Office – he has been Chair now for 5 years and this 
term of office is very flexible.  Each region, however, should have a Deputy in place for 
succession planning.  He asked for any volunteers to become Vice-Chair. 
Recruitment 
Ian asked the group if anyone had a full team of staff?  Strathclyde have a recruitment ban.  
Ian explained that he had spoken to Mike Haslin and Phil Rees-Jones about this and there is 
a commitment now to commission a video with a company such as Campus Life to highlight 
this.  Phil had recently attended a Public Sector Catering Alliance meeting and the discussion 
had been on how to better promote careers within the sector.  This recruitment film would 
not just be about attracting people into the industry but development within the institutions.  
It was felt that there needs to be a UK-wide approach to this, not just looking at what we 
can offer but what people are looking for themselves.  This is an important strategic route 
for TUCO to follow.  Richard suggested showing the students the process of getting all the 
benefits.  Thomas suggested also looking at the American model.  We can add training 
people basic skills but then would not wish to alienate manager level. 
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5. TUCO Academy Update 

Sarah had been asked about the Masters Degree but there were no plans to re-introduce 
this due to a lack of lecturers at LSBU.  Regarding courses, we are starting to produce next 
year’s curriculum. 

• Leadership for New Team Leaders 
• Finance for Non-Financial Managers 
• Customer Service 
• Introduction to Project Management (Online, £50) 

 
We are speaking to the University of West London to try to create an Events course.  This 
will take place in October and be based on case studies.  There will also be a number of soft 
skills courses: 

• Personal Branding and Networking 
• Recruitment and Onboarding 
• Presentation Skills 
• Report Writing 
• Discovery Insights – based on personality theories (how you interact with your peers) 
• Self-Understanding and Development 

 
Development Days include: 

• Visual Merchandising 
• Vegetarian and Vegan Cookery School in Manchester 
• Working with Bidfood on something to do with Street Food 

 
Upcoming Study Tours include: 

• Liverpool Study Tour taking in the four universities – Liverpool John Moores, Edge 
Hill, Liverpool Hope and the University of Liverpool and looking at the African/Asian 
culture there, ending in a visit to an African themed food festival. 

• CIA Conference 14 people are attending this. 
• Studentenwerke Conference 5th to 7th July in Neustadt near Mannheim.  This looks at 

the welfare of students and this year will have representation from Norway, Poland, 
Italy, Japan and Korea and will include a food safari on the Tuesday in Frankfurt.  As 
a result we are hoping to run a study tour next year for the IASAS in May.  This year’s 
IASAS will be held in Rome in July. 

• LWC Italy pairing beer and wine with food. 
• Colombia 2024 a Caffeology Study Tour – details yet to be announced. 
• Bologna Barista this will take place again in Easter 2024 in conjunction with Bewleys 
• Food Trends Tour possibly in either Ireland, Scandinavia or Germany 
• Sustainability Manchester 2024 

 
Sarah asked for any volunteers who would like to join the Academy Steering Group – Mark, 
Richard and David all agreed to be on the group. 
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Compliance courses continue to be very popular as they are good value for money. 
 
Our Winter Conference 2023 will be held on Wednesday 6th December at the University of 
Kent. 

6. TUCO Chefs’ Forum 
The first meeting would be held at the Conference in St Andrews in July at which Mark, 
Michael and Pam were all hoping to attend. 
 

7. TUCO Frameworks 
Nicola was delayed with travel cancellations but current report with all frameworks has been 
provided 
Coca-Cola (CCEP) have closed their pricing portal on 1st September so ordering is now done 
through your wholesaler.  Jane Eve at TUCO is looking after this in the interim.   
 

8. Any Other Business 
As there was no further business, the meeting was duly closed. 

 
9. Date for Next Meeting 

Ian questioned members as to why attendance is so much better at this meeting?  It was felt 
that attendance is always better with a social/networking evening.  Calum would like to 
involve some personal development at meetings.  Ian asked for Graham to take to board 
opportunity to find more than one residential for regions per year. The next meeting would 
be held in November and would either be at a supplier or an institution. 

http://www.tuco.ac.uk/


TUCO Regional Meeting 
Presentation May 2023

Andrew Messis – Senior Key Account Manager
Katie Sillars – Head of Digital Trading UK



Agenda
1. Bidfood Supplier Update

2. Sustainability within the University Sector

3. Above & Beyond

4. Scottish Focus & Digital

Any Questions?



Bidfood Business Partner Update

Oban

NewbridgeGlasgowLarbert



We  a r e  a  
s t r o n g  a n d  

s e c u r e  
s u p p lie r  n o w, 

a n d  in  t h e  
fu tu r e

Depot Update
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• Proud to be serving 44,000 customers with 55,000 deliveries per week

• Our depot network of 26 sites spanning across the country helps us provide a 
truly local presence, both in terms of service, products, employment and 
community engagement

• We have over 1,000 fully consolidated vehicles available so you only need to 
place one order, take one delivery and process one invoice 

• We have customer development suites in Slough, Larbert, Wakefield and 
Worthing

• We have a beer keg solution in Paddock Wood, Chepstow, Wakefield, and 
Edinburgh
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• Our internal logistics works in way which provides us with 
maximum flexibility and ensures we take advantage of our 
expansive depot infrastructure. 

• We operate a hub and spoke operation, through which we stock 
high volume product lines at all depots, ‘spokes’, whilst lower 
selling products stocked at hubs are transported to depots 
overnight

• This format ensures flexible, continuous and efficient supply, and 
of course greater choice for customers

• Our estate is local, flexible and responsive to you. On average, 
we are just 26 miles away from customer sites

• Our award winning telesales teams are based in our depots and 
are just a phone call away to help ordering as easy as possible



Scale

Balancing scale and local focus

No-one is as close

Solutions in every category

Solutions for every sector

Uniquely
connected 
to the market

26 miles 
from our customers

depots

26

5
development kitchens

Brand

customers

44,000

1,000+ 

multi-temp 
vehicles

Local Own label

55,000 deliveries 

per week

Presenter Notes
Presentation Notes
And on the point of scale - it’s the scale and connections within our group that are vital to how we work successfully. And it’s our scale that makes us uniquely connected to the market.It's really about a balance between scale and local:Yes we’re big, but we have taken the approach to have more smaller sites across the UK, unlike our competitors who have typically chosen fewer bigger distribution centres. We want to be close to our customers, light of foot, accessible, responsive and able to provide local supplier solutions as consumers and the market continue to demand them.And no-one is as closeWe are on average just 26 miles away from our customers.We have a depot network of 24 sites, serving 44,000 customers with 55,000 deliveries per week.Over 1,000 fully consolidated, multitemperature vehicles available – saving time, money and emissions. Customer development kitchens in Slough, Larbert, Wakefield and Worthing for our customer to use. Even a beer keg solution operating from a number of our depots now.And those Solutions span every category and sectorWe have THE largest range of branded and own brand products available, and all on one delivery. That’s unique and we will tell you more about those solutions in just a moment.But the ability to mix brand and own brand into an effective and great value portfolio requires category expertise. 



Unique portfolio of brand and own brand

Presenter Notes
Presentation Notes
So let’s explore some of our own brand offers.[Bidfood to advise headline narrative on each brand – ideally Expert, Relevance & Proof moments on each brand]Let me pull out a couple in a little more detail for you….



Unique portfolio of brand and own brand

Fresh meat specialists with dedicated 
Development Chefs who work with 
trends and seasons to create new 

and inspiring recipes, and Technical 
Managers who ensure consistent 

quality

11 varieties of responsibly sourced 
fresh fish, caught daily for next day 

delivery and expertly prepared by our 
own team of highly knowledgeable 

fishmongers who are passionate 
about what they do 

30 years in the trade, with long-
standing partnerships with regional 

UK growers and a network of 
overseas producers, specialising in 
fresh fruit, vegetables, salad, dairy 

and short shelf life fine foods

Presenter Notes
Presentation Notes
To pull out a few in a little more detail - these brands demonstrate our true expertise and specialisms in some of the more complicated categories…Farmstead - Fresh meat specialists with dedicated Development Chefs who work with trends and seasons to create new and inspiring recipes, and Technical Managers who ensure consistent quality, every dayRockport Fish - 11 varieties of responsibly sourced fresh fish, caught daily for next day delivery and expertly prepared by our own team of highly knowledgeable fishmongers who are incredibly passionate about what they do Oliver Kay - 30 years in the trade, with long-standing partnerships with both regional UK growers and a network of overseas producers, specialising in fresh fruit, vegetables, salad, dairy and short shelf-life fine foodsAs I say… true and genuine expertise! That’s something we’re incredibly proud of.But how you access our products solutions and services will likely be unique to you… 



Consolidated or direct deliveries

One solution

Fewer invoices | Fewer road miles | Fewer emissions

Unique flexibility

Ambient, Frozen and Chilled Fresh and Chilled

Presenter Notes
Presentation Notes
You can get access to all of our solutions with unique flexibility, starting with just one order.With Bidfood you have flexibility dependent on your business’ needs states and desired delivery frequency.With a just one order with Bidfood we can consolidate your entire order on one temperature controlled delivery, including produce from our sister businesses. If your sites can manage 1 or 2 deliveries a week – this is a fantastic solution.If you require high frequency deliveries of fresh and chilled produce, early in the morning for example, then direct delivery from our different sister businesses will be important to you.Perhaps too much detail right now, but our flexibility goes further through our ‘spoke & hub’ solutions, whereby high volumes lines are held at our 24 ‘spoke depots’ nearer to our customers and low volumes lines are held at our bigger ‘hub depots’ and transferred on a nightly basis as required. This works very well, is tried and tested and provides you with a flexible, continuous and efficient supply to work around YOUR business.Why is this flexibility so important for your business?  Well… not only does it bring simplicity, thus making your life easier – it also means less invoices and less impact on the environment, through fewer road miles and in turn, emissions… something we will talk to you about in a moment.Unique flexibility requires unique technology – something that we as a business are invest heavily in. 



***
Unique technology

Warehouse voice recognition
More efficient & accurate picking.

Paperless signatures and 

real time tracking.

Dynamic route planning

Driver app
More accurate delivery windows.

Driver tracking and 

performance monitoring.

Vehicle telematics

Our online ordering platform.
Bidfood Direct

We are always investing in technology to make our customers’ lives easier as part of forward thinking.

Automated update on delivery location.

Email when your order has left with the drivers details. 

Email with adjustments report

when your delivery is complete.

Track your deliveries

Presenter Notes
Presentation Notes
To pull out a few in a little more detail - these brands demonstrate our true expertise and specialisms in some of the more complicated categories…Farmstead - Fresh meat specialists with dedicated Development Chefs who work with trends and seasons to create new and inspiring recipes, and Technical Managers who ensure consistent quality, every dayRockport Fish - 11 varieties of responsibly sourced fresh fish, caught daily for next day delivery and expertly prepared by our own team of highly knowledgeable fishmongers who are incredibly passionate about what they do Oliver Kay - 30 years in the trade, with long-standing partnerships with both regional UK growers and a network of overseas producers, specialising in fresh fruit, vegetables, salad, dairy and short shelf-life fine foodsAs I say… true and genuine expertise! That’s something we’re incredibly proud of.But how you access our products solutions and services will likely be unique to you… 



12,000 products across all categories
The widest range available across all categories 

Big brands and quality own brand
Best of both approach and a flexible approach to nominated lines

National and local solutions
National brands and truly local sourcing from around each depot

Committed to continuous innovation
Constantly improving and inspiring to keep you ahead

Challenge us…

The right range
The picture can't be displayed.

Presenter Notes
Presentation Notes
Our experience in your world means we have the right range for your business.We are beyond passionate about food! It’s our world! And as mentioned, we have over 12,000 products across all categories including frozen, ambient, chilled, fresh meat, wines, beers and spirits, fresh fish and catering supplies.As mentioned, our range includes the perfect balance of big brands and quality own brands as well, which we would love to introduce you to. Our best of both approach means that you’re not limited on choosing from our core range, or bringing in nominated lines to suit your menus. We’re entirely flexible and work with you. The range includes both national, but also local solutions. As consumer insight tells us that consumers increasingly value local produce/brands that have a local story to them, we can and do support that consumer desire with our 24 depots up and down the country working closely with local suppliers.Our Category Team and Development Chefs teams are also committed to continuous innovation, constantly improving and inspiring to deliver upon consumers desires in the now, and leading trends where appropriate. We’d love to show you our passion for food, introduce you to the relevant parts of our range and work with you on your delivering and enhancing your menu. Come down to one of our development kitchens and challenges us….



The picture can't be displayed.

The right 
chef support
Passion for your business

Trend led menu development

Product benchmarking and 
optimisation

Innovation showcases

Supporting your teams

Presenter Notes
Presentation Notes
Range is of course vital, but so is the support that we put around it.We will work with you as closely as you let us.A big of that is our Chef Development Team – a mad and passionate bunch who love working closely with are partners. Again, they will work with you as closely as you want them to, supporting your food and beverage strategy – whether that’s helping you streamline and adapt your menus, helping you understand the latest insights and trends in the market, and right now, looking at how you can best recover from the pandemic and grow your business onwardly. They also facilitate supplier workshops if helpful, enabling you to work more closely and in a more partnered way with brands. We offer biannual menu development sessions – held at one of customer experience centres, helping you develop your menu and ensuring that you have a product mix that is fit for purpose, can deliver on the right quality, but also the right price points. These bespoke sessions can also support with innovation showcases, product benchmarking and chef skills training – all vitally important at the moment with such significant resource challenges across the industry.We can also assist with food legislation and importantly, Natasha’s Law.



The right marketing support
The picture can't be displayed.

Inspiration and initiatives that add 
value to your business

Sector specialism

Understanding the latest trends 
and insights 

Content and communications that 
make life easier

Presenter Notes
Presentation Notes
Our marketing support is invaluable.Everything the team does is about helping our customers to grow, by understanding the market in more detail and developing bespoke marketing plans for you that are tailored and relevant to your business and your consumers’ need states. Everything we do starts with insight and we see it as our responsibility to bring you insight that is relevant, meaningful and actionable in your business. We have access to pretty much every industry and sector relevant insight source, and our Insight, Marketing and Category teams can work with you to pull out the most relevant insights/trends for your business.These are just a few examples of using the right expertise relevant to your business. Latest trends - giving you information about what you could be doing now, as well as foresight and far-sight to future-proof your business as much as anyone can.Actionable insight - It’s all about actionable insight and relevant tools for you to implement through your business. Those tools are wide and varied, but all designed to help you create the best customer experience possible.Seasonality & sustainability – linked to the above insight and trends - ideas for adapting your menu to meet the changing needs and desires of your specific customers.Maximising day parts – exploring all possible revenue generating opportunities by conducting deep dives on every possible day part with ideas for adapting your menu, and space.There is so much there for you to leverage and implement and all of it specific to your sector and your business. 



The right phasing

Today

Chef skills training 

Allergen support

Medium term

Menu planning

Product benchmarking

Longer term

Innovation showcase

Supplier workshops

Insight and marketing support

The picture can't be displayed.

Presenter Notes
Presentation Notes
The phasing of all this support is of course important and something that we would like to discuss and agree with you.A notional and logical plan could look something like this…If we were to kick off Today – we would kick off with Chef skills training and Allergen support – both vital need states in the market right now with such huge resource challenges and Natasha’s Law coming into effect in Autumn. We also suggest kicking off with insight and marketing support now, which is then always-on and underpins everything.Medium term – work with our Development Chefs on menu planning and product benchmarking to optimise your menus and product selection. Longer term – knowing that you’ve got a lot on your hands to get back up and running to full speed, we suggest scheduling a bespoke innovation showcase and key supplier workshops when your team have a little more time to consider “new” and innovation. We could of course move that forward for you if you deem it necessary and valuable. We’re flexible and very happy to work around you.Like I said - a notionally and logical plan for further discussion.



Sustainability – our 5 focus areas





Number of product lines 
certified to assurance schemes

Last updated: August 2022

Certification / 
claim

2017/18 2018/19 2019/20 2020/21 2021/22

Fairtrade 157 159 143 127 108
MSC 127 132 129 119 121
Red Tractor 291 383 378 327 289
Farm Assured 134 167 156 140 110
Rainforest 
Alliance

96 90 78 91 94

Organic 131 155 132 82 115

We offer a range of products to certified standards to allow our customers the option to purchase 
products with improved ethical and environmental standards. We’ve listed below the number of lines 
which we have had available at the end of each our financial years. These numbers do vary depending on 
customer demand; we’ve recently decreased the number of lines available so that we can focus on 
offering the best products at the best price for our customers and drive sales though more popular lines.

Presenter Notes
Presentation Notes
Care for our customers is about meeting our customers needs through providing products that meet sustainability objectives and working with our suppliers to support them with improving the sustainability credentials of their products further.



Addressing plastic within our range

Last updated: August 2022

• We’ve changed our own brand bottled water to 50% recycled plastic 
content

• We have launched our plastic free range consisting of over 120 
compostable and 90 100% recyclable products

• We’ve created a recycling food2go packaging guide to help customers 
make informed choices.

• We are continuing to reduce or replace plastic wherever possible. In 
2021 we saved a further 27,915kg of plastic by replacing plastic straws 
with paper, down-gauging frozen chip bags, replacing plastic trays in 
our EF Flapjacks range with card trays (see photo) and down-gauging 
of EF Squash Drink bottles and caps.

• Swapping black plastics for NIR detectable colours, 
making recycling easier.
– - Everyday Favourites Sauce Jars - black lids to white 

saving 7,630kg of black plastic year.



Recycling logos

Last updated: August 2022

• We are members of the On-Pack Recycling Label (ORPL) scheme which 
aims to deliver a simple,  consistent and UK-wide recycling message on 
retailer and brand packaging. 

• In order to raise awareness and educate our customers and 
consumers, we use their recycle logos on our own brand packaging to 
deliver clear messaging for packaging end-of-life recycling.

• OPRL logos will help consumers recycle more material correctly, more 
often. 

• The logos are recognised as a simple, consistent message by more 
than 7 in 10 consumers, thanks to over 600 brands now using it.

• Recycle logos will become mandatory on all UK Packaging from 2023.

Presenter Notes
Presentation Notes
OPRLOPRL labels have moved to a binary “Recycle”, “Don’t Recycle” position with exceptions for Coffee Cups, PE Bags and a few other specialised labels (e.g. Paint Cans).Recycle label status is applied to packaging if over 75% of UK councils collect the material format for recycling.The on-pack logos will make recycling even clearer for consumers of follow and drive an increase in recycling of packaging.



How else can we support 

the University sector?

Presenter Notes
Presentation Notes
That has hopefully brought your specific plan to life and given you a flavour of who you’ll be working with, how we will mobilise your business into our network and a bespoke calendar of activity.Does that all make sense?Any questions on the team?Any questions/watchouts on the mobilisation process?First thoughts on the calendar of support?How else could we support your business?



Additional Support for Universities in Scotland

Bidfood Trends 2023 - Bidfood Trends 2023 (pagetiger.com)

https://bidfood.pagetiger.com/bidfood-trends-2023






Additional Support for University of Edinburgh

Navigator report
https://bidfood.pagetiger.com/navigator2022summer/navigator-spring-
2023

Price Reviews

Price reviews limited to twice a year (April & October) 
with exception of volatile products which are 
highlighted within your contract. Price exercise showing 
potential savings on current high volume lines run on 
every price review file.

Price Reviews

Wealth of information provided showing market 
conditions, supplier increase letters with % for full 
transparency and opportunity to review basket 
increases together to work on alternative cost effective 
options that may be available.

University of 
Edinburgh latest 
Bidfood price 
review (October) 
we managed to 
reduce the 
increase by £4500 
over a 13 week 
period valued at 
2% of the total 
basket increase. 

https://protect-eu.mimecast.com/s/fZg6CwrNzivjqJNh8Zf_Q?domain=bidfood.pagetiger.com
https://protect-eu.mimecast.com/s/fZg6CwrNzivjqJNh8Zf_Q?domain=bidfood.pagetiger.com


Continuing a strong and 
exciting partnership

Presenter Notes
Presentation Notes
Right… you’ll be pleased to know that we’re on the home straight! In our view, this could be the start of something really great and I hope our excitement for this partnership is coming across.



Simplicity and transparency
A holistic, full service, all in one solution with 
always-on support

Making life easier
Let us do the complicated work behind the scenes 
and help direct your business to the best solutions

Mutual growth
Aligned to your vision, goals and objectives, 
if we can help you grow, we grow

Creating a future
you can rely on

Presenter Notes
Presentation Notes
With such turbulence over the last 18 months and the need to build back and exceed pre-pandemic trading, we believe that a partner that offers ‘a future you can rely on’ is all-important.We talked you through our recipe for success, our dedication to service excellence and what this means for you.If you were to take just 3 things away with you today, we would like them be…  Simplicity and clarity – we’re the team to provide you with a holistic, full service, all in one solution, with always-on support and a partner that is always pushing forward.Make your life easier – we’re the team to make your life, and the lives of your team easier – let us do the complicated work behind the scenes and help direct your business to the best solutions.Drive mutual growth – we’re dedicated to lining up to your vision, mission, goals and objectives, and ultimately supporting your business to grow. We know that if you grow, we grow. That is unashamedly a “win, win”. 



B i d f o o d  S c o t l a n d

H e a d  o f  D i g i t a l  T r a d i n g  U K

Presenter Notes
Presentation Notes
Good morning everyone, my name is Katie Sillars, Head of Digital Trading at Bidfood. I have the opportunity to update you on some of our digital developments within our ecommerce platform Bidfood Direct which is relevant to my new role but not forgetting the theme of today which is Scotland the land of opportunity, the whole point of why we are locating in this beautiful farm today, what is Bidfood Scotland doing when it come to their local sourcing strategy.



S c o t t i s h  S o u r c i n g  
u p d a t e

Presenter Notes
Presentation Notes
Now I just want to start with a handsup – do you think that Bidfood have been a little quiet on shouting about Scottish sourcing?So how Bidfood can help you with your Commitment to source and support local producewe are building a new team to drive our local sourcing agenda, and I’d be really keen to get your feedback on what you are right now looking for your main food supplier to deliver when it comes to Scottish produce.500 products90 Scottish suppliers



People/products

Snapshot of current strategy: 4S’s

Time/money

Saving

Technical 

Safety

Grow category/
customer

Scope

..................................................

..................................................

..................................................

..................................................

Story

Presenter Notes
Presentation Notes
What we’re not looking to do is list every single supplier and product in Scotland, as that would be unmanageableSafeStoryScopeSaving – time/money



.

Lo c a l s o u r c in g  is  a  p a r tn e r s h ip  b e twe e n  

c u s to m e r  & s u p p lie r

BRIGS TO N H O TDO GS

Presenter Notes
Presentation Notes
Then lastly on Sustainability, we have a locally sourced Scottish range.



.

Lo c a l s o u r c in g  is  a  p a r tn e r s h ip  b e twe e n  

c u s to m e r  & s u p p lie r

S CO TTIS H  S O UP CO

Presenter Notes
Presentation Notes
Then lastly on Sustainability, we have a locally sourced Scottish range.



.

Lo c a l s o u r c in g  is  a  p a r tn e r s h ip  b e twe e n  

c u s to m e r  & s u p p lie r

IS LAND GINS

Presenter Notes
Presentation Notes
Then lastly on Sustainability, we have a locally sourced Scottish range.



.

Lo c a l s o u r c in g  is  a  p a r tn e r s h ip  b e twe e n  

c u s to m e r  & s u p p lie r

MACKIES  ICE CREAM RANGE EXTENTIO N

Presenter Notes
Presentation Notes
Then lastly on Sustainability, we have a locally sourced Scottish range.



N o  t i m e  t o  a t t e n d  
e x h i b i t i o n s ?

Presenter Notes
Presentation Notes
Now I know this sits within your Sustainable Food Policies, which ecompasses many things. But our focus is on how Bidfood can help you with your Commitment to source and support local producewe are building a new team to drive our local sourcing agenda, and I’d be really keen to get your feedback on what you are right now looking for your main food supplier to deliver when it comes to Scottish produce.SafeStoryScopeSaving – time/money500 products90 Scottish suppliers



J u d g e s  a t  

S F D  E x c e l l e n c e  A w a r d s

Presenter Notes
Presentation Notes
Our chef John Quinn, he’ll be showing some NPD:Sliders and salads



R o y a l  H i g h l a n d  S h o w  

a t t e n d a n c e

Presenter Notes
Presentation Notes
Our chef John Quinn, he’ll be showing some NPD:Sliders and salads



M e e t  t h e  B u y e r
2 2 n d N o v e m b e r  2 0 2 3

N o r t h  & C e n t r a l  
S c o t t i s h  e x p o

M a r c h  2 0 2 4



New Bidfood Direct Scottish shop

Presenter Notes
Presentation Notes
New Bidfood Direct Scottish ShopSeptember launchThe new Bidfood Online Scottish Showcase in partnership with Scotland Food & Drink will promote the abundance of Scotland’s food and drink larder to Bidfood’s valued foodservice customers, both in Scotland and the wider UK market. This exciting collaboration will offer new and existing suppliers a unique opportunity to promote their products to chefs, caterers and buyers and reach the online shopping basket of thousands of Bidfood’s loyal customers.  



Digital Scotland... Just for your info

New Scottish email Local digital ads



O RD E R D E L IV E RY T RA C KIN G

We are continually developing our online ordering platform Bidfood Direct to bring you the best online 
c u s to m e r  e xp e r ie n c e . He re  a re  ju s t  a  c o u p le  o f d e ve lo p m e n t s  t h a t  h a ve  g o n e  live  re c e n t ly:

Track your delivery from the comfort of your 
device in 3 easy steps: 

Simply opt in to ‘keep me updated as my order is 
processed’ at the checkout.

Click the tracking link in the email sent on delivery 
day.

The link will show your order number and a map 
tracking your driver on their way! 

Presenter Notes
Presentation Notes
Order Delivery tracking, so instead of picking up the phone to telesales or customer services, you can opt to receive a tracking links which will showYour order and a map tracking your driver on their way to you.Can I just get a show of hands who’s using this?What to do is within your order header details – check the tickbox stating “keep me updated as my order is processed”.If you want to know exactly how you set this up come and see me, if you’re having any issues come and see me.

https://www.bidfood.co.uk/bidfood-direct/


B A C K IN  S T O C K N O T IF IC A T IO N S

Subscribe to back in stock notifications to receive an email once stock is available from your local depot. 

Sim p ly c lic k t h e  b e ll ic o n  o n  a n y it e m  wh ic h  is  c u rre n t ly o u t  o f s t o c k.

O n c e  s t o c k b e c o m e s  a va ila b le  a g a in  we ’ll 

s e n d  yo u  a n  e m a il t o  le t  yo u  kn o w. J u s t  c lic k 

o n  View to be taken direct to the product 

within Bidfood Direct.

Presenter Notes
Presentation Notes
So this is if you go to order a product but as our system using live stock, you can see that at the time of order there is no stock.So again you don’t need to waste your time on the phone.So instead of using back order (which we know isn’t perfect) you can request to be notified by email when the product is available to order by simply clicking the bell icon.

https://www.bidfood.co.uk/bidfood-direct/


A D D  T O  M Y D E L IV E RY

Have you forgotten something after your placed your order?

Add to your existing delivery without meeting 
the minimum order value

1) Simply add what products you need to 
basket and checkout as normal

2) From the delivery dropdown select the 
delivery truck icon which holds your 

existing delivery scheduled

Presenter Notes
Presentation Notes
This one is a biggie.You’ve placed your order for the day and then 2 hours later you remember that you forgot to add in more Mackays jams.  Previously you’d have to raise a new order and meet the minimum order value.  No more.Now you can add to your existing delivery.  So all you do is add the products you want to basket and continue to checkout as normal, then when you select the delivery date there will be a truck icon in bold which holds your existing order, select this and your done.

https://www.bidfood.co.uk/bidfood-direct/


KE YW O RD  S E A RC H

Keyword search is going to be getting better

Presenter Notes
Presentation Notes
Another new feature which is relevant to your properties is our keyword search.  Again we know this could be so much.We know there are a number of search terms which return zero results.  So we’ve take the top 50 searches and importing the products that should be showing, but untilmately we’re investing in machine learning to do this job, so that our keyword serach operates more like an Amazon.

https://www.bidfood.co.uk/bidfood-direct/


M Y RE C IP E S  & M E N U  D E V E L O P M E N T

• Cr e a t e  a n d  m a n a g e  r e c ip e s  a n d  m e n u s

• H e lp  c o n t r o l p u r c h a s e s  a n d  c o s t s  with  a  fu ll c o s t  
r e p o r t  p e r  r e c ip e  

• Ea s y to  ke e p  r e c ip e s  u p  t o  d a t e  – d a t a  a u to m a t ic a lly 
u p d a t e d  a n d  in g r e d ie n t s  c a n  b e  s wa p p e d  ve r y 
e a s ily

• Do wn lo a d a b le  a lle r g e n  a n d  n u t r it io n a l in fo r m a t io n  
with  t h e  c lic k o f a  b u t to n

• Do wn lo a d  o r  p r in t  la b e ls  – Na ta s h a ’s  La w a n d  
Ca lo r ie  le g is la t io n

Presenter Notes
Presentation Notes
My recipes and menu development tool is a free tool for you all to use.  It pulls in your products, live pricing and you can design your dishes within this tool.  That means you have all your ingredients, allergens and costings in one place.  These recipes can be downloaded or emailed and they can also be turned into labels which are compliant with Natasha’s Law.  

https://www.bidfood.co.uk/bidfood-direct/


F U T U RE  D E V E L O P M E N T S

Keyword search is going to be getting better

• Cu s to m e r  Po r t a l

• Co m p a n io n  p r o d u c t s

• O n lin e  o n ly p r o m o t io n s  with  Lo c ke d  S p e c ia ls  a n d  p r o m o  c o d e s  

• Pe r s o n a lis e d  r e c o m m e n d a t io n s  (s e c to r , lo c a t io n , p r e vio u s  p u r c h a s e s )

Presenter Notes
Presentation Notes
View all orders, invoices, PODs, statemends/ request returns or view credits, Create your own reportsSuperusers – set permissions on users can see/spendAccess to technical supportAccess Chat which will have a personMarketing collaerol/ipaperstings in one place.  These recipes can be downloaded or emailed and they can also be turned into labels which are compliant with Natasha’s Law.  

https://www.bidfood.co.uk/bidfood-direct/


Any Questions?

Presenter Notes
Presentation Notes
[Bidfood to add specific detail relevant to the customer in question, linking to the three key points on the previous slide]





Our brand



The branding
From :



The branding
To:



Ones to watch…!



With change, 
comes opportunity
• We are  passiona te  abou t bu ild ing  a  b rand  with  he ritage .

• We can  work our position ing  and  p roposition  ha rde r than  eve r –
the re  isn ’t anothe r p roduct ou t the re  like  ou rs.

• We have  sign ifican t g rowth  am bitions, to  de live r ou r qua lity 
p roducts to  the  whole  of the  UK.

• With  HFSS leg isla tion  and  consum ers be ing  m ore  hea lth  
conscious, we’re  ded ica ted  to  expand ing  our portfolio  of hea lth ie r 
snacks.

• Our new brand  founda tion  m eans we’re  m ore  re levan t, m odern  & 
con tem pora ry in  2023 and  beyond .



The brand proposition

"Taylors snacking
experiences bring people 
together by celebrating

what makes us different."We are :

Playfully curious Reliably upbeat Irresistibly imaginative Uniquely ambitious



Product USPs
Product Unique selling points

Crisps –

‘A thick cut crunch, like 
no other…’

We cu t ou r pota toes extra thick, then  cook them very gently, because  
our un ique  crunch  dese rves extra  a tten tion . We  le t ou r crisps do the  
ta lking  by se rving  up  a true potato taste. 

Popcorn –

‘Hand popped to 
perfection’

We trea t ou r specia lly se lected  corn  ke rne ls the  o ld -fash ioned  way –
cooking them by hand in giant kettles. The  extra  ca re  we  take  m eans 
tha t eve ry sing le  pop  is  m usic to  our ea rs – and  your custom er’s ta ste  
buds. 

Lentil waves

‘Air popped for a lighter 
bite’

We know lentils have bags of potentia l. And thanks to the power 
of our air popper, and som e extra  TLC, your custom ers will love our 
wonderful waves. Their shape isn’t just for fla ir – it com es in  handy when 
we gently toss them to lock in  that flavour. 



(Re)-launch
campaign



(Re)-launch campaign



(Re)-launch campaign



(Re)-launch campaign



POS
• Counte r-top  un it, 

and  free -stand ing  
d isp lay un it

• Fea tu ring  a t th is 
yea r’s Roya l 
High land  Show

• Perfect for 
loca tions where  
snack upse ll is  an  
opportun ity 
(shops, ba rs and  
on  cam pus!)
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