
Our sales and 

marketing 

teams often 

visit the food districts of towns and 

cities to immerse themselves in the 

world of food and learn more about 

current culinary trends. This year 

we’ve visited Manchester, London 

and Burnley, and we have more tours 

planned for next year in Chester, Leeds 

and Newcastle. 

For more information about our 

Food Study Tours, please speak to 

marketing@birchallfoodservice.co.uk
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Catering Times
FIRST EDITION

 • Our people! – Our people are our 
greatest asset. They are passionate 
about delivering a better experience 
to our customers. Whether it’s 
the buying team searching for the 
best new products, the night team 
picking your orders or our drivers 
making deliveries, everybody is 
focussed on the same goal - service. 

• 24 hour service – Our modern, 
multi-temperature fleet allows us to  
deliver on one vehicle with one 
invoice across the north of England.

• One-stop shop – The product range 
covers fresh produce and butchery,  
grocery, chilled products, frozen 
food, alcohol, cleaning products  
and disposables. 

• Competitive position – We are 
one of the largest independent 
foodservice companies in the UK. 
Four regional depots combined 
with the buying strength of the 
Country Range Group allow us to 
provide a huge choice of products at 
competitive prices. 

• Country Range product  
portfolio – The Country Range 
brand is widely regarded as the best 
in foodservice, providing quality, 
consistency and affordability across 
the range. 800 high quality products. 

• Monthly caterers magazine  
& promotions – Our industry-
leading Stir it up magazine and 
promotions brochure are loaded 
with helpful tips, innovative recipes, 
specialist articles and great offers.

• Exhibitions & training – 
Our Training, Exhibition and 
Development Suite (TED) hosts 
events throughout the year.

• Choice – Customer feedback 
and changing trends drive the 
development and growth of our 

product range. More vegan choice 
than you can shake a Country  
Range Sausage at and 22 varieties  
of frozen chips! 

• Plastic Action – Reduce,  
Reuse, Recycle – To help tackle 
the huge issue of single-use plastic, 
we set up our own action group 
called Plastic Action, whose efforts 
contributed to us winning the 2018 
Greenest Supplier of the Year award. 

80 YEARS IN 
FOODSERVICE 
We’ve come a long way. Now a  
fifth generation family business

Two times  
winners of the 
National Service to 
Caterers Gold Medal

Want it all? You 
got it! Why buy 
from Birchall 
Foodservice?

INDEPENDENT IS BEST
We only supply to independent 
caterers (not chain restaurants) 
believing that ‘Quality’ is the ace  
card for small independents.

It seems to work, our customer 
numbers are increasing year on year as 
more caterers enjoy our experience. 

Goods in:  Our trunking system with 
regional depots supplied overnight  =  
big food miles savings.  
One main depot - not four!

FOOD MILES - LOW 
CARBON FOOTPRINT 

These days we all need to not  
just do the right thing but have 
evidence that all food safety bases  
have been considered.

We take our responsibilities to our 
catering customers seriously and have 
produced an informative review –  
Food For Thought – Food Safety Issue. 
Copies are available on request.

If you have a copy of this in your files 
it will show evidence that you have 
wisely chosen a reliable supplier. 

GOT YOUR  
BOXES TICKED?

FOOD STUDY 
TOURS

We get out  
and about

Our footprint helps yours!
Goods out: Our multi-temperature fleet 
delivers everything on one vehicle. How 
many deliveries do you want to your 
premises? The answer, of course, is one!

The modern office 
environment at our 

Burnley depot



COME 
AND VISIT  
US IN 
BURNLEY 
We’d love to show you around 
our state-of-the-art head office, 
warehouse and TED facility.  
Get in touch now to arrange  
your personal guided tour  
and meet our friendly team. 

Do you want to come DAY or 
NIGHT? 99.9999% of our visitors 

An online platform providing the 
foodservice industry with instant 
access to food product data has 
reached a major milestone, with 
wholesalers now able to access close 
to 70,000 product images.

We have been part of the steering 
committee involved in early 
discussions about the launch, and our 
business support manager Adam Hope 
said: “It’s something the industry has 
needed for a long time.

“It’s revolutionary and the benefits 
extend across multiple departments 
including marketing, sales, and IT. 
In addition, we can upload all of our 
own images and share them with our 
customers at the click of a button.”

“The Erudus product attribute system 
contains information about nutrition 
and allergens along with many other 
product specifications. Access to the 
system is available on request to all 
our customers”

Guided tours for  
all professional  
caterers day or night
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come during the day shift. OK –  
no one ever comes at night! 
However, if you do wish to see the 
night operation we will surely be 
able to get one of our enthusiastic 
employees to host you. You’ll get 
a fascinating insight into picking 
procedures and cage-loading – 
including volume and weight 
measurement, truck loading and 
routing and much more! 

No seriously, it IS interesting to 
see (we think!).

WANT FRESH? WE GOT IT!

OMG - WHAT’S THIS?

LATEST ERUDUS UPDATE IS 
PICTURE PERFECT FOR 
FOODSERVICE WHOLESALERS

What do you need from a produce 
supplier? Answer: confidence
With the pricing, count and weight (not to mention quality) so variable in the 
produce department, caterers need confidence in their supplier. A trustworthy 
company and trustworthy drivers are an important factor in produce supply  
to caterers. 

It’s our sales team on a learning  
visit to our butchery plant

Check out our Create brochure – 
creative food & drink solutions for 
profitable catering offering a light-
hearted look at developments in 
our industry. Get your free copy

CREATE

EDUCATION CATERING

1.  Metal straws –  
bung them in the dishwasher

2.  Duck fat –   
classic (compulsory?)  
addition to roast potatoes

3.  Bonzer can opener –   
the ‘got to have’ piece  
of equipment

4.  Merlot steak –   
a lean and tender cut  
from the heel of the steer

5.  Samphire – 
a taste of the sea

TOP 10 
PRODUCTS 
BELOW  
THE  
RADAR

ADVERTISING FEATURE

Adam Hope, business support manager

6.  Pergal machine –  
dispenser for bulk  
milk containers

7.  Pigs in blankets –  
not just for Christmas!

8.  Cake divider – 
plastic frame, just  
press onto the cake

9.  Liquid egg –  
so useful, so convenient

10.  Food prep and  
allergen labels – 
Essential for keeping control 
in any busy kitchen

Premier Foods is dedicated to working collaboratively with its customers within 
the education sector to improve the standards of school catering, celebrate 
the immense talent within the industry and highlight the importance of pupils 
obtaining basic cooking skills and knowledge of food. Each year it runs its 
McDougalls Young Baking Team of the Year competition, where shortlisted schools 
across the country compete in a live bake-off at LACA The Main Event, a pinnacle event in the school catering calendar. 
McDougalls has also become the latest sponsor of the LACA School Chef of the Year, a competition whereby school caterers 
across the UK compete in regional cook offs and a live national final with specially created school menu dishes. 
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CARE CATERING
Having begun its journey in 2012, Premier 
Foods has launched a ground-breaking 
Healthcare Solutions Programme over the 
years. Initially focusing on diets required 
for dysphagia, momentum then gathered 
and solutions were developed for dementia 
and diabetes sufferers. Seven years on, the 
programme proudly continues and is going 
strong with its latest Dysphagia Solutions 
Guide, which launched in March 2018 and 
was updated in 2019 to reflect the most recent 
International Dysphagia Diet Standardisation 
Initiative standards. Designed to provide 
creative, tasty and inspirational texture 
modified recipe solutions, the guide outlines 
the international dysphagia guidelines, 
providing tips and advice for caterers as the 
industry adopts the new framework.  

THANKS FOR THE MEMORIES  
AND THE RECOMMENDATION
Former customer, Noel Chadwick-Butchers, wrote to us to say...

“After 20 years of excellent service and quality from Birchall Foodservice I feel it is essential to comment on the standards 
throughout the company. From the moment that you place your order to its arrival and unloading at your premises, the 
service provided by the staff is friendly and helpful and nothing seems to be too much trouble. 

The reps are keen, have extensive product knowledge and call in on a regular basis without being too pushy. All in all an 
excellent company throughout. Although my company is no longer trading I have no hesitation in recommending Birchall 
Foodservice to anyone.”

USE GREEN EFFECT 
PLASTIC FREE CUPS

Our Green Effect® cups are the perfect 
environmentally friendly alternative to 
conventional disposable cups. Our cups 
are lined with a plastic free coating (as 
per the EU Single Use Plastic Directive) 
and are recyclable in any mainstream 
paper recycling facility.

Green Effect® cups are environmentally 
friendly by design, being able to not 
only be recycled conventionally, but 
they are also certified compostable.

ADVERTISING FEATURE

BIRCHALL FOODSERVICE 
PRODUCT BROCHURES

Request your copy

AWARD WINNERS!

Dairy Free | Vegan | Gluten Free

Desserts: Literally hundreds of options 
(Weight Watchers Doom! )

The quality of the Country Range 
brand was celebrated again at this 

year’s chefs’ choice awards and 
chefs own brand awards.

Here are this year’s winners...
Give them a go!

Ever wondered how a product 
comes to market? This is the 

rigorous process that all Country 
Range products undergo...

Chefs’ Choice Awards 2019
• Country Range RFA Premium Blend Tea Bags

• Country Range 70% Dark Chocolate Drops

CCM Chefs’ Own-Brand Awards 2019
• Country Range Medium Madras Curry Powder
• Country Range Vegetable Bouillon Paste (We won ‘Best  

of the Best’ product for this CCM award category as well.)
• Country Range Honey and Mustard Dressing
• Country Range Frozen GF Handmade Carrot Cake

From Country Range

1. Country Range Buying Team 

• Identifies food trends

• Opportunity to produce a product equal  
in quality to brands at a cheaper price

• Customer feedback and requests  
monitored and accessed 

2. Sampling 

• Sensory assessment

• Flavour, texture, aroma

3. Specification

• Ingredients check 

• Specialist food science lab check

• Production and factory standards check

4. Benchmarking and eco-qualities 

• Food safety/shelf life

• Blind testing/tasting against the best in the industry 

5. Nutrition & allergen information 

• Packaging

• Barcode and website information

6. Launch!

• Recent new products include: curry pastes, free-range 
eggs, soft cheese & yoghurts, and four new cheesecakes

DITCH THE PLASTIC CUP OR 
FACE SACK, STAFF TOLD
Is that a single-use coffee cup on your desk? You’re fired!

A company plans to change staff contracts to make it a disciplinary offence 
to bring single-use plastic into the office. Staff breaching the ban would 
receive three warnings and, if they continued to ignore it, could be sacked.



There’s no stopping the 
growth of ‘Free From’ diets. 
With more people being diagnosed with food allergies 
and intolerances and more people choosing a vegan diet, 
it’s now more important than ever to provide ‘Free From’ 
offerings on your menus. 

If you’re looking for inspiration for your gluten free, dairy 
free and vegan menus, then come along to our annual 
Free From Event. 

The event is held in the spring every year, and gives you the opportunity to meet 
leading suppliers and try new food innovations from the ‘Free From’ world. Expect 
over 20 suppliers, as well as demonstrations and advice from our in-house chef. 

Speak to our marketing team for more information about the next event.

 

Dysphagia workshops with  
Premier Foods.

Over 60 caterers from the care 
home sector were treated to a super 
selection of dysphagia-friendly dishes, 
including kedgeree and chicken salad 
at our 2019 workshops. The sessions 
were led by experienced chef, James 
Ball, who explained the new IDDSI 
legislation as he created his dishes, 

giving attendees the confidence to 
create exciting and nutritious meals 
for their residents.

Our dysphagia workshop is an 
annual event that takes place in our 
TED centre. Look out for news of 
the next session! If you would like 
any dysphagia info or recipe ideas, 
just speak to Joe in marketing at 
marketing@birchallfoodservice.co.uk

There are so many different 
cleaning chemicals out there that 
it’s sometimes hard to know which 
is right and safe for the job. If you’d 
like to learn more about our range of 
chemicals and which ones are right 
for you, then get in touch with your 

business development manager. They 
can arrange for a cleaning chemicals 
expert to visit you and talk you 
through which products will produce 
the best results in different areas of 
your premises.

MEET OTHER CATERERS

 
TED TESTIMONIALS FOR NEWS AND INFORMATION ABOUT FUTURE EVENTS,  VISIT WWW.BIRCHALLTED.CO.UK 

“ What a brilliant facility.  
The perfect venue for 
our seminar. Thanks for 
the tour and arranging 
the pastries. Hope to 
use you again.”

Darren Grantham,  
Chamber of Commerce

“ Wonderful venue and 
hospitality. Thanks 
for looking after us so 
well. See you soon-
we’ll be back!”

Ellen Clayton, National Association 
of Care Catering

“ Lovely, well-
organised 
exhibition – 
thank you.”

Angela Marsh, LCC

“ Great atmosphere 
and very clean. 
People very friendly, 
well done. Looking 
forward to carrying 
on doing business.” 

Jenni Webster, 1521 Parr Street

“ Cheers for the 
insights, got 
the grey matter 
working.” 

James Brown, Queen Ethelburga’s 
School

The TED centre 
is located at our 
Burnley depot

TRAINING – 
EXHIBITIONS - 
DEVELOPMENT

CONFERENCE ROOM

DYSPHAGIA WORKSHOPS

DO YOU KNOW 
YOUR CHEMICALS?

THE BIG EVENT IN THE NORTH ‘FREE FROM’ EVENTS

Our newly refurbished boardroom can hold up to 20 delegates and is connected 
to our exhibition space. 

It is equipped with wall-mounted magnetic glass boards and Smart TV with a  
wi-fi link.

TRAINING

EXHIBITIONS

TE D.

Our annual ‘BIG 
Event’ is held every 
September in TED 
and has become 
a ‘must not miss’ 
occasion for many 
caterers. 

Over 30 major suppliers across all 
sectors exhibit on the day. Expect 
leading names from the care, education 
and hospitality sectors, as well as 
catering equipment suppliers and fresh 
produce specialists. To put it simply, the 
BIG Event has a bit of everything.

Our last BIG Event was our most 
ambitious event to date with outdoor 
food tents, food vans and a pizza shed. 
The events get bigger and better each 

year, so make sure you don’t miss out 
on the next one. 

Our in-house chef, Paul Dickson, is 
always in attendance and is on-hand 
to offer advice and answer any 
questions you may have. Whether 
you’re looking for allergens advice, 
menu inspiration or you simply want 
to bounce some ideas off him, Paul is 
always happy to help.

What’s more, our BIG event provides a 
great opportunity to try products from 
our Christmas brochure. So if you’re 
looking for inspiration for your festive 
menus, then it’s the place to be.

For dates and information  
about all our events, visit  
www.birchallted.co.uk or  
speak to our marketing team at  
marketing@birchallfoodservice.co.uk Our TED exhibitions are a great place 

to meet and chat with other caterers. 
We get a huge mix of industries visiting 
our events, both cost sector and profit 
sector. So if you want to bounce ideas 

of other like-minded caterers from your 
industry, or get fresh ideas from people 
from a completely different sector, then 
a Birchall TED exhibition is a great 
place to start. 
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DEVELOPMENT CHEF

Looking for menu inspiration?
We can arrange a cooking demo with 
our development chef, Paul Dickson. 
He’ll discuss your needs and help you 
develop new and exciting menu ideas. 

Attend one of our 
FREE RATIONAL 
Cooking Live events 
and discover how the 
SelfCookingCenter® 
improves day-to-day 
kitchen operations.  
Whether you’re looking to get more 
out of your RATIONAL oven or 
you’re thinking of purchasing one 
and are curious to see how they 
work, we can provide a tailored 
session to suit your needs. 

Our development chef Paul 
Dickson has achieved RATIONAL 
accreditation to provide training. 
He will analyse your menu prior to 
the session and create an engaging 
presentation to showcase how 
RATIONAL could transform your 
life in the kitchen. 

                     DEMONSTRATION SITE

 

 
WANT TO ORGANISE YOUR OWN DEVELOPMENT DAY?

DON’T MISS OUT ON  
SPECIAL “ON THE DAY” DEALS!

TAKE PART IN A DEPOT TOUR PLASTIC ACTION

TED HOSTS ENVIRONMENTAL 
HEALTH SEMINARS AND EVENTS

FOR NEWS AND INFORMATION ABOUT FUTURE EVENTS,  VISIT WWW.BIRCHALLTED.CO.UK 

TED provides the 
perfect venue to 
showcase new 
product innovations 
and provide 
practical help and 
inspiration to our 
employees and 
customers. 

“ Fantastic facility, 
the tour was very 
interesting. Great to see 
a local family business 
expanding and staying 
loyal to Burnley!”  

Barbara Trencher,  
Burnley Canal Trust

“ Great facility and 
a team who love 
what they do! 
Inspirational.”

Simon Brierley, 2BR

“ Fantastic site, really 
well-organised day. 
Great customer 
relationships with 
your customer base.” 

David Wright,  
Nestle Professional

“ Great day and 
attendance by the 
channel sector. 
Fantastic engagement 
by Birchalls and their 
customers.”

Shaun Martins,  
Unilever Food Solutions

“ It was one of the best 
events I’ve ever been to. 
I got loads of inspiration 
and tweaks for my menu 
and was genuinely 
impressed at the 
standard of the day.”

EXHIBITIONS

DEVELOPMENT 

TE D.

Interested in a plastic control event with expert 
speakers, leading suppliers and discussions? 

Sessions are run by accredited 
E.H.O. trainer, Jackie Dickinson
Contact us @ TED@birchallfoodservice.co.uk if 
you would like to attend a seminar or event.

At every exhibition, we put together a special ‘On the Day 
Deals’ brochure, which features one day only offers from 
each of our suppliers.  Customers can use this brochure to 
place orders for any products they might like from the day, 
and these will be delivered on their next delivery.

These offers are only available for customers who attend the 
event, and they’re only available for one day! So if you’ve got 
an eye for a good deal, then a Birchall TED exhibition is the 
place to visit. 

If you want to overhaul your menus, 
learn new cooking techniques, 
or have a particular idea in mind 
about how you want to develop 
your business, then a bespoke 

development day might be the  
way to go. 

To build your own development 
day, simply speak to your business 
development manager or email 

TED@birchallfoodservice.co.uk. 
We’ll discuss your needs and what 
you want to get out of the day and 
then we’ll speak to our chef and put 
together an engaging itinerary for 

you. The day can be as in-depth as 
you like and you’re welcome to bring 
colleagues along to learn too. 

We always ask for feedback at the end of every 
exhibition, and our depot tours consistently prove 
to be many customers’ favourite part of the day. 
The tours are hosted by either our chairman, Colin Birchall, or our managing director, 
Justin Birchall (pictured right). They’ll give you a brief history of the company followed 
by a complete tour of our premises, with a few laughs along the way! 

Register your interest  
to receive information  
and dates @  
www.birchallted.co.uk
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FUTURE YOU

The number of young children admitted to hospital with 
anaphylactic shock – an allergic reaction so severe it can be fatal – 
has increased by more than 40% in just years, new figures revealed, 
and no one knows why?

As about 20% of the UK population now has an allergic disorder 
the future issues for the food industry can only grow. Following 
recent deaths with a Pret a Manger baguette and a burger from 
Byron, new legislation will inevitability follow. In any event 
Caterers will be hit with further demands on product information 
and advice for consumers. Meanwhile, waiting around the corner 
are demands for calorie information and looking further forward - 
ecological provenance?!

TIME BOMBS  

Increased allergies risks to caterers

In the parallel universe of food retailing companies at the 
sharp end of consumer awareness, often drive developments 
that subsequently impact our world of catering.

A recent labelling initiative by Lidl builds on existing 
meat labelling schemes to inform shoppers if animals have 
enjoyed higher welfare conditions. Chicken products sold 
by Lidl now make clear if chickens were reared indoors, A 
company spokesman said: “We hope it will lead to more 
people buying higher welfare options in the same way that 
sales of cage-free eggs increased when they were labelled.” 
Tesco have recently announced similar developments. 

Whilst retail developments are instructive they do not 
necessarily  move into the foodservice market in the 
same manner – however it pays to be aware of changing 
consumer expectations often driven by retail experience. 

The Government has committed to tackling food waste in line with 
the U.N. Sustainable development goal of halving per capita global 
food waste by 2030.

Companies will be urged to measure and report their efforts to cut 
waste using the Food Waste Reduction Road–map.

In addition to offering smaller meals, restaurants may also be 
expected to redistribute leftover food to poor people and provide 
doggy bags for partially eaten meals.

The UK waste 10.2 million tonnes of food a year – 1.8 million from 
the hospitality sector, 260,000 tonnes from retail and the rest from  
households – Defra said. 

HALT FOOD WASTE –  
Pay less for smaller meals  
at restaurants 

Animal welfare  
and provenance tracking

“ Here at BFS we are investing in 
new software to provide expanded 
product attribute listings for 
our customers.”

POWER PLANTS

Plant-based might be the buzzword of 
the moment, start-ups and products 
appearing faster than the specialist 
facilities to support them.

With consumers ditching meat at 
unprecedented levels, the prevalence  
– and power – of the plant-based  
market here in the UK is rocketing.  
Its value is predicted to reach 
£1.1billion in value by 2023 – according 
to Mintel – putting the UK ahead of 
close neighbours like Germany, while 
a new report from Barclays suggests 
the global market will grow more than 
tenfold to $140billion within a decade. 
(Extract from Power List, The Grocer, 
May 25, By Rachel Graham).

Sales of low and no-alcohol 
beer have risen sharply. There 
has been a clear cultural shift 
towards moderation. 
• Last year Heineken sold 15million 

bottles of its non-alcoholic beer

• ABIBev, the world’s largest brewer, 
has vowed that 20% of its beer 
volumes will be alcohol-free or  
low-alcohol by 2025

NIL & LOW ALCOHOL
• Sales of non-alcoholic beer in  

pubs and bars have increased by 
27.9% compared with a year ago –  
in contrast, total beer sales have 
fallen by 1.2%

It’s a generation thing 
*  See our new Bar brochure for more 

details of our alcohol-free and low 
alcohol ranges

Henry Dimbleby, co-founder of 
restaurant chain Leon, has been 
appointed to lead the first major 
review of the UK food system in 
nearly 25 years. 

Dimbleby will investigate the entire 
food system, from field to fork, 
and consider the changes needed 
to ensure that it delivers not only 
healthy, safe and affordable food, 
but also restores and enhances the 
natural environment. 

“ No part of our 
economy matters 
more than food” 
said Dimbleby.

GOVERNMENT PROMISES 
‘TRAILBLAZING’ NEW FOOD STRATEGY

 “But there are urgent challenges 
with which we must grapple. 
Populations are growing, diet-related 
conditions are harming the lives 
of millions, and climate change is 
altering what our land will yield.” 

In the next 12 months, he will be 
speaking to everyone from farmers 
in the field to chefs in the kitchen 

to “ensure everyone has a say in 
shaping the future”. 

His recommendations will result in 
a ‘trailblazing’ new National Food 
Strategy, set to be published in 2020. 

Whilst Environment Secretary 
Michael Gove had said: “Leaving the 
EU is a great opportunity for British 
farmers and food producers. But 
with an expanding population, the 
urgent threat of climate change and 
rising levels of diet-related disease, 
we face many challenges too.

“That is why the time is right for 
us to look afresh at our food system 

to ensure everyone has access to 
high-quality British food and our 
environment is protected for  
future generations.”

UK Hospitality chief executive Kate 
Nicholls said: “Henry has fantastic 
knowledge of the hospitality sector 
and understands its relationship 
with food and the need for a 
dynamic and supportive food 
industry. We hope [his review] is 
the beginning of a fully integrated 
and joined-up strategy that supports 
businesses at every step of the  
way from farm to fork.”  
www.nationalfoodstrategy.org

The prevalence –  
and power of  
plant-based foods

Aquafaba uses the water/brine in 
chickpeas or other pulses that have 
been cooked and can be used as  
a substitute to egg whites for  
vegan cooking.

The water mimics the functional 
properties of egg whites in cooking  
and can be used as a direct alternative.

Ultimately it whips and creates a 
foam which can be used in a wide 
range of applications. 

• Meringues
• Extra taste in vegan mayo
• Pavlova
• Chocolate mousse
• Nougat & fudge 
• Ice cream
• Butter cream
• Marshmallow
• Brownies
• Cakes
• Macarons
• Vegan mozzarella cheese

HOW TO GO VEGAN WITH AMAZING AQUAFABA

WOT  
NO BOOZE?

The sunlit uplands 
- as promised by 
government
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HUGE CYBER ATTACK  
JUST A MATTER OF TIME
Britain will face a cyber attack from a hostile state that could bring down the 
financial systems, a bank of England policy maker has warned. He believes it 
is only a matter of time before one of these things happen on a big scale.

Meanwhile, the chief executive of the National Security Centre told us that 
a ‘category one’ attack that would disable the financial system and national 
energy supplies was a matter of “when, not if ”.

Individual companies have limited options to defend against such threats, 
however, in 2016 we purchased a huge stand by generator that is capable 
of providing power to our central depot here in Burnley that would ensure 
continued operation of freezers, computers systems etc which will enable 
our food delivery service across the North to continue without disruption in 
the event of a loss of power supply. 

Our 400 KVA generator has a test run every week

Catering from 
a boathouse – 
unexpected help
When leisure boss Mark Dempsey 
committed all the purchasing for his 
new development to us, he received 
not only a rewarding discount but 
practical assistance for his project.

The plan was to transform a 
dilapidated old boathouse in a 
much-loved local park into a 
café and ice cream parlour – and 
we were involved in supplying 
everything from the freezers and 
coffee machines to the tables and 
chairs right down to the ice cream 
cones and mugs. 

“We really couldn’t have done it 
without the help and flexibility that 
Birchalls were able to bring to the 
project,” explains Mark Dempsey, 
hospitality general manager at 
Burnley Leisure. “Dealing with 
several different suppliers would 
have been a nightmare so it was 
brilliant that they could provide 
everything we needed. 

CATERING EQUIPMENT – 
SERVICE CO-OPERATION

Our equipment 
repayment plans 
might just be our 
best kept secret!
We know that kitting out a new 
kitchen or purchasing a new 
appliance is a big investment,  
so we give you the option to  
spread your payments.

If you’re interested in some new 
catering equipment and would like to 
take out a repayment plan, let’s talk!

Equip
Our mail order catering equipment 
supply covers 28,000 of items. Get 
your brochure now. 

FINANCE 
PLANS FOR 
CATERING 
EQUIPMENT

“One of the biggest difficulties 
we faced was the location of the 
boathouse, in terms of delivering 
heavy items. It’s location – In the 
middle of the park – means it was 
impossible for large trucks to have 
access. You can’t get anywhere near 
it so Birchalls arranged for all of the 
heavy goods to be delivered directly 
to them and then they brought them 
down to the Boathouse on much 
smaller trucks. The fact that they 
were able to go that extra mile was 
hugely important to us.

“With other deliveries from 
other companies, you can rarely 
determine the time of delivery 
but Birchalls were happy to work 
with us and specify exact delivery 
times. For example, we obviously 
didn’t want trucks driving through 
the park at the busiest times of day 
(12pm-3pm), so we avoided those 
times and organised deliveries for 
early mornings.”

All of the equipment and white 
goods needed for the re-fit were 
chosen from our ‘Equip’ brochure – 
which features over 28,000 products!

We put Mark in touch with Carte 
D’Or who subsequently made 
available parasols, display freezers 
and point of sale materials. 

We were more than happy to take 
delivery of the freezers, storing 
them in our warehouse until it was 
convenient for the Boathouse to 
take delivery of them.

“Things like that could have been 
a huge headache to us but Birchall 
Foodservice took all the stress 
away from us,” adds Mark. “That’s 
definitely what you call ‘delivering 
a better experience’!”

About The Boathouse Cafe

• Renovation made possible by 
a Heritage Lottery grant and 
funding from Burnley Council

• 76 covers (including the  
outside terrace)

• Season April – October (seven 
days a week during school 
holidays, otherwise weekend 
only opening)

• 13 scooping gelatos

• Ben & Jerry’s ice cream to cater 
for halal and kosher 

About the park

• Green Flag status

• 6,000-7,000 visitors per day

• Dog-free park

“We wanted to create something 
that was appealing and usable,” 
says Mark. “It’s about keeping 
people in the park as long as 
possible. If you can offer them 
lunch or a premium ice cream 
experience, they’re going to stay 
longer and spend more. 

Since we opened the whole 
Boathouse up, we have seen sales 
quadruple to £4,000 a day.”

All kitchen fit-outs that Birchalls 
have undertaken are unique in 
their range of equipment, As 
an example, for the boathouse, 
this included microwaves, water 
boiler, refrigerated counter with 
marble worktop, picnic tables, 
interior tales and chairs, metal 
highstools, double door upright 
back bar cooler, cutlery, crockery, 
cake stands etc. 

PUBS 
Premier Foods has been at the forefront of helping publicans make the 
most of key culinary occasions with its extensive portfolio of products and 
menu solutions. With pubs remaining the most popular eating out channel1 
and following consumer research into the carvery occasion, Premier Foods 
kicked off 2018 with its Carvery Guide. Including recipes, hints and tips; the 
guide was designed to help inspire chefs ahead of occasions like Mother’s 
Day and Easter when carveries prove to be popular. The guide also tackles 
the topic of food waste, offering a number of solutions to reduce waste 
in outlets with innovative recipes that use leftover carvery ingredients. 
These recipes also provide chefs with inspiration for vegan and vegetarian 
consumers at carveries as the trend continues to grow1.

1MCA Pub Market Report 2018
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PREMIER FOODS
Premier Foods has been at the heart of 
supplying products, inspiration and advice 
to chefs and caterers across the foodservice 
sector for many years, representing some 
of Britain’s best loved brands including 
Bisto, Sharwood’s, Ambrosia, McDougalls, 
Homepride, Bird’s, Angel Delight, Paxo, 
Smash, Oxo and Batchelors. 
Premier Foods has a dedicated team of chefs and culinary 
experts who understand the varying channels, consumers’ 
ever-changing tastes and the pressures in a modern day 
kitchen which operators face. With product information, 
training and recipe ideas available in a whole host of formats, 
including comprehensive guides, face-to-face training and 
a website platform to name a few, Premier Foods positions 
itself at the forefront of the catering industry across both the 
cost and profit sectors. 

ADVERTISING FEATUREPREMIER FOODS IS A TRADING PARTNER OF BIRCHALL FOODSERVICE

WHAT WE 
EAT IS 
GOING TO 
RADICALLY 
CHANGE
The future of food is already for 
sale. Soylent is an adult version of 
baby formula, a 400-calorie vegan 
beverage, nutritionally complete, 
which saves time, money and 
carbon footprint. “Proudly made 
with genetic engineering”, it says 
on the box.

You could eat nothing else and 
thrive. The Silicon Valley geeks 
who created it envisage a world 
of shortage in which Soylent is 
a civil resource, piped into your 
house through taps. (Extract from 
Saturday Review, The Times, May 
25, by Melanie 
Reid). Further 
reading: The Fate 
of Food, What We’ll 
Eat in a Bigger, 
Hotter, Smarter 
World by Amanda 
Little (Oneworld, 
£16.99)

Soylent is a 400 
calorie vegan 
beverage. You 
could eat nothing 
else and thrive.

PLASTIC 
ACTION
See www.
birchallfoodservice.co.uk 
for more information 
about our Plastic  
Action initiatives.

Well done Corona!
Cans that snap together – 
no need for plastic wrap

Wherever you are 
- you’re never far 
from a Birchall 
depot - local 
service from

Burnley  -  Sheffield  -  Durham  - Stoke-on-Trent

Corona is trialling an environmentally-friendly 
interlocking beer can design that could eliminate 
the need for plastic pack rings. Each can has a 
thread on the top and bottom so that the top of 
one can be screwed into the bottom of the other. 
Corona believes that this design is strong enough 
to hold up to 10 cans in a single column. 

PLASTIC ACTION-THE 
BIRCHALL FOUNDATION
Plastic Action is the name of the 
Birchall Foodservice programme 
to control single use plastic 
and support the UN Clean Seas 
international campaign.

Our action group is made up of a 
team of ‘young ‘uns’ aged under 30 
who are tasked with reducing our 
use of single use plastics internally, 
and providing environmentally-
friendly solutions and advice for  
our customers. 

Since its inception, the group has 
stopped delivering our monthly Stir 
it up magazine in plastic-wrap, got 
rid of all plastic cups from our water 
coolers, brought in more crates for 
deliveries to reduces plastic wrap, 
introduced eco-bricks and crisp 
packet recycling schemes and more. 

The efforts of the group resulted 
in Birchalls winning the E-Foods 
Greenest Supplier of the Year 
competition in 2018.

For plastic advice or more 
information about Plastic Action, 
please contact marketing@
birchallfoodservice.co.uk.

FROZEN FOODS
The quality of frozen foods is better 
than ever. Our frozen range is now 
our second biggest product category 
and is growing all the time. So much 
so that we’ve had to increase the size 
of our freezer, again. Come and visit 
- you will be able to spend as much 
time as you like in there.

Our frozen range contains a huge choice of products, from fruit 
and veg to meat, bread, desserts, fish and much more. Plus, thanks 
to our multi-temperature vehicles, we are able to deliver your 
frozen products alongside the rest of your order, all on the same 
vehicle. Speak to your business development manager about our 
full frozen range. 

CHARCUTERIE

With the growing popularity of sharing platters 
and Mediterranean diets, charcuterie is now a 
firm favourite amongst lots of diners. We stock a 
full range of charcuterie, from hams and salamis 
to olives, cheeses and houmous. Plus, we also 
stock sharing boards in our Equip catalogue.

Delivered to you free - 10 times a year
Widely recognised as the best Caterer Magazine in the UK

Promotions section 
Offers | Deals | Product Information

Delivered with your Stir It Up


