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Our NPDChefswork from our purposebuilt developmentkitchen constantly
looking for new ways to benefit and inspire our customersand suppliers,
working with them to share product knowledge and innovative food
developmentsolutionsfor kitchensandmenus

Objective
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¥ Photography of dish solutions createdhouse

¥ Concept work for menu launches

¥ Specific solutiong e.g.
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Convenience (graand-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




Whatbetter way to understandwhat our customersvant?

sWebecomeour own customer! &%hﬂ

In foodservice, everyone talks about getting closer to the end user and living and breathing our
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do that effectively from within a big silver warehouse?
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2 S Q@ken our NPD team one step furthey physically investing into a property which
we will house a 70 cover restaurant.

The Pub is in a traditional Englighage,just 3 miles from our Bicester headquarters

This will allowFD to tap into what foodservice customers' chefs require from their fresh
producesupplier

To supply our customers with the best fresh produce solutions, we have to consider the
whole plate and how each elements wotkgether.

2 S QU to put our beliefs and ethos for what makes a fantastic pub/restaurant offer into
action and let the public decide. -
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It has to workg for monetary reasons and also to show that our customers are putting their '}
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This is a one off We have no interest in starting a chain and competing with our own
customer baske



De skilling the food se

Micro meals

Are these really teaching chefs how to cook?







)

Seed technology
AFarmerpartnership

Cropgrown within 50 miles Y J
AProvenance

ARegional

ASeasonallnenusc chalkboards
ALocaIknowIedgec localvoice ,

Adding value

AUtiIisingnon uniform out graded
produce

AExtensionof a customerkitchen
¢ workingwith their recipes

Top end premium product

Locally grown, cooked and dis



