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Our NPD Chefs work from our purpose built development kitchen constantly 
looking for new ways to benefit and inspire our customers and suppliers, 
working with them to share product knowledge and innovative food 
development solutions for kitchens and menus 

Objective 

 tǊƻǾƛŘŜ ŀ Ŧǳƭƭ ǎƻƭǳǘƛƻƴ ǇŀŎƪ ǘƻ ŀ ŎǳǎǘƻƳŜǊΩǎ ōǊƛŜŦΣ ƛƴŎƭǳŘƛƴƎ ǎǇŜŎƛŦƛŎŀǘƛƻƴǎ 

 Photography of dish solutions created in-house 

 Concept work for menu launches 

 Specific solutions ς e.g. 

Convenience (grab-and-go) 

Vegetable accompaniments 

Menu solutions 

Seasonal calendars provenance information 

Prepared produce 

Healthy eating 

New methods of produce regeneration 

Plate presentation including weights, portion size and packaging 

innovation 

Preparation and handling training 

Consumer panelling and benchmarking 

Workshops 

Identification of new trends 

 

NPD Chefs - Innovation 



What better  way to  understand what our customers want?  
sWe become our own customer!  
In foodservice, everyone talks about getting closer to the end user and living and breathing our 
ŎǳǎǘƻƳŜǊΩǎ ƳŜƴǳǎ ŀƴŘ ǘƘŜ ŎƘŀƭƭŜƴƎŜǎ ŀƴŘ ǘǊŜƴŘǎ ǘƘŀǘ Ǝƻ ŀƭƻƴƎǎƛŘŜ ǘƘŜƳΦ  .ǳǘ ǊŜŀƭƭȅΣ Ƙƻǿ Ŏŀƴ ǿŜ 
do that effectively from within a big silver warehouse?  
 

 
²ŜΩǾŜ taken our NPD team one step further, by physically investing into a property which 
we will house a 70 cover restaurant.   
 
The Pub is in a traditional English village, just 3 miles from our Bicester headquarters. 
 
This will allow FD to tap into what foodservice customers' chefs require from their fresh 
produce supplier  
 
To supply our customers with the best fresh produce solutions, we have to consider the 
whole plate and how each elements works together. 
 
²ŜΩǊŜ keen to put our beliefs and ethos for what makes a fantastic pub/restaurant offer into 
action and let the public decide.   
 
CommerciallyΣ ƛǘΩǎ ŀ ōƛƎ ƛƴǾŜǎǘƳŜƴǘ ǎƻ ƛǘΩǎ ƴƻ tw ƎƛƳƳƛŎƪΦ  
 
 It has to work ς for monetary reasons and also to show that our customers are putting their 
ǘǊǳǎǘ ǿƛǘƘ ŀ ǎǳǇǇƭƛŜǊ ǘƘŀǘ ǊŜŀƭƭȅ ƪƴƻǿǎ ǿƘŀǘ ǘƘŜȅΩǊŜ ǘŀƭƪƛƴƎ about. 
 
This is a one off - We have no interest in starting a chain and competing with our own 
customer base! 

 
 The Pub- Innovation 



When will it stop? 

Micro meals 

Are these really teaching chefs how to cook? 

Should the industry be focusing on adding some skills back... 

 
 De skilling the food service industry 
 ( 



We plant the seedsé 



 
 

Seed technology  

ÅFarmer partnership 

The Asparagus Story "The Markham Farm" 

Locally grown, cooked and dispatched on the door step! 

 

Crop grown within 50 miles  

ÅProvenance  

ÅRegional  

ÅSeasonal menus ς chalk boards   

ÅLocal knowledge ς local voice 

Top end premium product 

 

Adding value 

ÅUtilising non uniform out graded 
produce 

ÅExtension of a customer kitchen 
ς working with their recipes 

VOLUME / CONTRACT 
Pub groups 

Restaurant groups 
Contract caterers 

Airlines 

GOURMET 
Fine dining restaurants 

Event caterers 
Sports events 

INDEPENDENT TRADER 
Bistros 

Fast food ς independents 
Fish and chip shops 

MANUFACTURING 
Sandwich 

Salad processors 
Soup 

Cook chill 

άCL¢ Chw PURPOSEέ 
one product can feed all. 

 

 100% crop  
utilisation 

 


