
FREE Guide to
Care Home Catering

How to deliver high quality,
consitent, nutritious meals amid 
the current staffing challenges.

Restoring dignity when dining to 
residents living with dysphagia 
and dementia.
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DID YOU KNOW
It’s estimated that on 
average, more than 6.8% of 
roles in adult social care were 
vacant over the past year – a 
figure that has been rising. 
This is equivalent to more 
than 105,000 vacancies 
being advertised on an 
average day.   Care Homes 
teams have never been under 
so much pressure as seen 
now, as a result of the 
pandemic and staffing 
shortages.

Introduction

A big concern facing care homes 
right now is what happens if 
members of already-stretched 
teams are either off ill or need to 
self-isolate?  How can they ensure 
continuity of supply and seamless 
mealtimes whilst also delivering a 
high quality and exceptional dining 
experience?  

Here, we explore how care homes 
can manage mealtimes in new 
and different ways that will help 
them during this time.  Ways that 
not only ensure safety across the 
aspects such as food handling 
and individual dietary needs 
(e.g., allergens or meeting the 
requirements of those residents 
living with dementia), but save 
time and money, reduce waste, and 
guarantee consistency with fixed 
costs, ensuring residents can enjoy 
their meals and ‘dine with dignity’ 
at all times…..

We know that insight from other 
care homes is immensely useful to 
illustrate best practice, so we also 
talk to two care homes who have 

made changes in the way they 
handle their mealtimes to reduce 
complexity whist maintaining 
quality.  

Something close to all our hearts, 
we also look at the business case 
for homes to consider the question 
of Net Zero and reducing carbon 
footprint and waste.  We share 
some easy ways you can be kind 
to the environment but whilst also 
returning some attractive benefits 
to your own front doorstep.

If you would like to consider new 
ways of working to ensure safety, 
stress-free and cost-effective 
mealtimes, alongside a quality 
proposition that delivers an 
exceptional dining experience, 
then we hope you will enjoy our 
Guide, which will help and inspire 
you to do just that……

Our Guide has been created to 
help you, and your care home, 
deliver high quality meals and 
an exceptional dining experience 
during these turbulent times.  We 
can help you make mealtimes 
easier with delicious meals that 
residents will enjoy whilst also 
ensuring consistent guaranteed 
costs alongside the day-to-day 
uncertainty we are seeing, and 
within current working conditions. 

We haven’t seen such volatility 
in the labour market for many 
decades.  At the time of writing, 
the Office of National Statistics 
has, this morning, announced its 
latest job stats.  Vacancies are at 
a record high with 1.2 milion jobs 
being advertised across the UK 
(and potentially many more that 
we don’t know about).  Nowhere 
is the staffing shortage felt more 
keenly than in the Care sector as 
staff turn to jobs that offer more 
money, better working hours, and 
easier working conditions. Richard Woodward

General Manager - Care Homes

2020 and 2021 will go down in history as 
two of the most challenging years ever seen 
for most care homes.  Either Brexit and Covid 
would have hit hard on their own but put 
the two together and the impact has been 
devastating.

16. 
Catering for residents with 
allergies.
Emily Stuart apetito’s company di-
etitian gives some advice on how to 
cater for residents with allergies.

18. 
How apetito supports you 
We know that “one size does
not fit all.”
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How to del iver  high  
qual ity,  consistent , 
nutr it ious meals  amid 
the current  staff ing 
uncer tainty.

Most importantly, they want to be able to serve great tasting meals that residents will love, in a way that’s easy and 
stress-free. One area where care homes can regain some control is in the kitchen by looking at how they source and 
prepare nutritious food.  Catering for residents, who have bespoke needs and diverse dietary requirements, can be 
stressful and complex.  It takes time to design a nutritious, balanced menu and ensure it is cost-effective.

That complexity can be taken away with the simplified catering solution apetito offers with pre-prepared meals 
that can be cooked easily in care home kitchens.  apetito’s trained team can help tailor menus to meet bespoke 
requirements, whilst fully appreciating the importance of making sure that all food is safe for those who need ‘free 
from’ meals in respect of the 14 known allergens.  
 
The team can quickly train care home staff as to how to prepare meals safely alongside the flexibility of being able 
to order the right amount of food according to the numbers of residents and in line with their needs.

The apetito online ordering system is so simple that homes can either plan ahead or order WHAT they want, WHEN 
they want it.

Best of all, apetito’s food delivery service does not require any skilled labour, which is enormously helpful if the chef 
has been ill or needs to self-isolate.  In many cases, care homes are running on skeleton staff and need all the help 
they can get.

NO 
BETTER 
TIME FOR
CHANGE...

Guaranteed consistency…. 
Guaranteed cost

News headlines have been full of 
the rapidly increasing cost-of-living 
which includes grocery items, as 
well as wage inflation on salaries.  
Costs are rising fast and currently, 
there is no sign of slow-down.

Managing these fluctuating costs 
and potential supply shortages 
within tight budget parameters can 
be a real challenge, but with high 
quality pre-prepared meals, this 
headache is removed entirely.

At apetito costs are fixed and when 
taken alongside the reduced need 
for labour to cook meals, order 
ingredients and pack / put away 
groceries, means that homes report 
positive financial benefits.

It’s not just cost, there’s also the 
environment impact. apetito’s team 
will give guidance on portion control 
and because meals are frozen, it’s 
easier to keep control of stock levels 
as well as the longevity of the meals, 
which all help contribute to less 
waste and streamlined efficiency in 
the kitchen. 

‘My apetito’…

We provide more than 200 meal  
options for care homes to choose 
from including wide range of main 
meals, and desserts giving huge 
flexibility.  Menu planning and food 
ordering is all done online with each 
care home having a dedicated ‘my 
apetito’ ordering platform which 
is designed to be quick and user 
friendly.  

Training is given in using this online ordering system and the apetito 
team is always on hand to answer questions or offer advice.
  
Care homes simply search for their preferred meals on the menu 
planning tool, view the nutritional information and click to order.  It 
couldn’t be easier!  The planner will also make helpful suggestions 
based on popular combinations.

Right now, care home providers are 
looking for new options that will help 
them maintain high quality mealtimes yet 
reduce overheads.  They are also looking at 
how they can guarantee safe, consistent 
meals against the backdrop of staffing 
shortages and unpredictable absences due 
to sickness or the need to self-isolate. 

Sample Menu
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Older adults in long term care 
have increased risk of malnutrition 
because of poor food intake due to 
many complex factors including 
loss of interest in food and reduced 
appetite, loss of sense of taste and 
smell, poor oral health, cognitive 
impairment, chronic illness, frailty 
and medication use. Being under-
nourished can cause a loss of 
muscle and weakness, increased 
susceptibility to infection, delayed 
wound healing, more hospital 
admissions and longer length 
of stay. Other consequences of 
malnutrition impact on mental 
wellbeing, cause low mood and 
depression leading to reduced 
quality of life. 

Older adults with dysphagia 
(or chewing and swallowing 
problems), are also at a high risk 
of malnutrition and unintended 
weight loss due to poor food 
intake. Dysphagia occurs in 51-
60% of care home residents, and is 

a secondary condition associated 
with dementia, stroke, Parkinson’s 
disease, head and neck cancers, 
and many other neurological 
conditions.

Eating problems are common in 
people with dementia. Cognitive 
impairments cause loss of 
concentration at mealtimes, 
difficulties in recognising food or 
cutlery, changed food preferences, 
uncoordinated transfer of food 
from the plate to the mouth 
and distractions impacting on 
the person’s independence and 
reliance on support for feeding. 

Texture-Modified Solutions 
Finger Foods

Different strategies to overcome 
the eating problems experienced 
by older people living in care 
homes include adapting foods 
for swallowing difficulties by 
modifying food textures. The use 

of texture-modified foods can 
reduce aspiration and choking 
risks in people with ‘oropharyngeal 
dysphagia’. 

Texture-modified foods are 
commonly prepared by chopping 
food into smaller pieces, mincing, 
tenderising, or adding liquid to 
blend the food into a smoother 
texture. Older residents often 
require increased time and effort 
to swallow in comparison to older 
adults consuming regular foods. 
Dietary modifications for people 
with dysphagia should be guided 
by speech-languge therapists who 
can adapt the texture, consistency, 
and viscosity of food (and drinks). 
This includes modifying the diet 
to the  appropriate International 
Dysphagia Diet Standardisation 
Initiative (IDDSI) levels, allowing 
for safe consumption of food and 
liquid.

Food-based approaches to improve 
nutrition intake can be achieved 
by the addition of common food 
fortifiers directly into texture 
modified meals, increase flavour 
whilst reducing the dilution of 
nutrients caused by the addtion 
of fluids. Sauces, dairy-based 
fortifiers, smooth nut pastes, milk 
powders add a range of nutrients 
as well as energy and protein. For 
pureed or IDDSI Level 4 meals, 
blending food with a high energy 
and protein  liquid can enhance 
nutrient content. For those with 
reduced appetites and poor food 
intakes, it is therefore important to 
focus on quality and not quantity 
of food. 

Another solution consists in 
offering food in a form that can 
be eaten easily with the fingers, 
or ‘‘finger foods’’. Finger foods are 
foods presented in a form that is 
easily picked up with the hands 
and transferred to the mouth 
without the need for cutlery. Finger 
foods are considered easier to eat 
because they do not require using 
cutlery. 

Typically, a finger food menu might 
include small sandwiches, pieces of 
quiche, cut up fruit and vegetables, 
cake slices or foods presented in 
bite sized portions, for people 
managing regular textured foods. 
Finger foods offer an alternative 
means of providing solid food 
that is similar to a standard meal. 
For older people after a stroke or 
those living with dementia, finger 
foods have the potential to support 
participation but also encourage 
and maintain independence at 
mealtimes. Moreover, finger foods 
can increase food intake and 
prevent unintended weight loss. 

Consideration also needs to be 
given on the presentation of food 
and environment relating to the 
overall meal experience to provide 
person-centred care practices. This 
includes the following:

•     Presenting foods by using        
       contrasting plates and        
       crockery

•    Adjusting flavour, texture and  
      consistency

•    Reforming the food        
      apearance using moulds            
      by adding thickening agent or  
      enrichment powder

•   Keeping puree foods separate  
     to make texture-modified  
     food more appealing 

•    Adding fluids with additional      
         nutrients to puree foods with 
         complementary flavours and 
         colour

Innovative approaches to improve 
the presentation and appeal 
of finger foods have potential 
to improve independence and 
pleasure of eating as well as 
improving food intake for residents 
living with dementia. 

For more guidance on how 
to provide person-centred 
nutritional care and improve the 
meal experience for people with 
dementia in care homes, see the 
Eating and Drinking Well with 
Dementia Toolkit.

Whilst more research is needed, 
there are a number of strategies 
to support a positive mealtime 
experience and improve food 
intake for older people living in 
care homes. Care home staff play 
a key role in supporting residents 
to provide good person-centred 
nutritional care and particularly 
for those who have been advised 
to have texture-modified foods. It 
is important that staff have access 
to training to support them to 
recognise the signs of dysphagia 
and to provide the correct 
consistency of food and drinks.  

 

CATERING FOR DEMENTIA
Enhancing the Meal  Experience and Person-Centred Solutions for 
Older  Residents  using Texture-Modif ied Foods.

By Professor Jane Murphy
Dietitian and Nutritionist
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Restoring dignity  to  residents  l iv ing with 
dysphagia

It’s now more than a decade since apetito launched its world-leading range 
of soft and pureed foods for those living with swallowing difficulties.  Indeed, 
it’s an area where we excel and have multiple awards for our work including 
a Queens Award for Enterprise: Innovation in 2016.  

But most importantly, we are tremendously proud of the of the real difference 
these meals make to the most vulnerable people in society, enabling the 
thousands of dysphagia sufferers to once again ‘dine with dignity’.

It’s estimated that over 25% of care home residents aged over 75, live with 
dysphagia.  It is also a known fact that the visual appeal of food is essential 
to dining with dignity and is key to driving appetite.

Some care homes undertake their own ‘texture modified solutions’.  This 
often includes blending foods together, which is surprisingly hard to do 
without adding water and losing nutrition and creating a meal that looks 
unappetising.

Our meals look just like whatever everyone else is eating! Recognisable 
meals where each component is shaped to look like what the diner is eating, 
helping to boost self-esteem and empowering individuals to continue to 
dine socially.  We have even mastered an authentic browning look meaning 
our texture modified chips look as if they are fresh from the oven and our 
sausages look as if they have been sizzled!

If someone is living with Dementia, they may not be able to cognitively 
understand what certain components are if they are not shaped but now 
across both Level 4 and Level 5 ranges, the components look exactly as they 
should!

Choose from over 50 main meals 
and 15 desserts in our soft and 
pureed range.  We also offer Purée 
Petite, an important range which 
ensures that residents who may 
be underweight or in need of extra 
calories can get the nutrition they 
need. Purée Petite meals contain 
vital nutrients in 40% smaller 
portions which means residents 
with small appetites can still enjoy 
meals and get  everything they 
need.

GROUND-BREAKING 
ADVANCES IN DEMENTIA
As well as pioneering advances in soft and pureed 
meals and desserts alongside the IDDSI framework, 
we have listened carefully to our care home partners 
and after more than two years of development, 
launched what is believed to be a world-first – a 
new range called Finger Food Bites.

Finger Food Bites is a ‘game-changer’ for care 
homes.  For the very first time, residents that live 
with dementia or have co-ordination difficulties can 
feed themselves nutritionally balanced meals in 
one bite without having to struggle to manipulate 
cutlery.  These delicious tasting bites are packed 
with goodness and give residents the freedom to 
pick up and put down a complete hot meal with 
no mess and minimal residue left on the fingers.  
Furthermore, Finger Food Bites can be enjoyed 

whilst sitting down, or if a resident is ‘on the move’.
The range features 12 dishes including six Finger 
Food Bites and six Classic Finger Foods, including 
Chicken and Mushroom Casserole, Ham and Leek, 
Chicken Tikka, Sausage Casserole, Salmon Supreme 
and Veggie Bolognaise.  The six Classic Finger 
Foods are Chicken Goujons, Fish Goujons, Chicken 
Fillets & Stuffing, Pork Meatballs, Chipolatas and 
Omelettes.

Importantly, care homes can choose from a 
selection which includes plant-based meals as 
well as healthier choice and gluten free.

To find out more about Finger Foods Bites and how 
this range can add strategic value to mealtimes in 
your care home, go to 
www.apetito.co.uk/fingerfoods

The last  year  has seen some major  advances in  cater ing for 
residents  who l ive  with dementia .
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Gray Care Group
“We know exactly what we’re getting with no variation to high quality standards or 
consistency, and we knew the supply chain was guaranteed.  This meant under Covid, we 
could focus on care and make sure people were protected – there has been no impact to 
supply.  apetito has made our life easier every step of the way and protected the quality 
of our mealtimes”….. Terry Peel HICA Group CEO

The HICA Group is a not-for-profit care company 
which offers specialist care and support services 
for older people and those living with learning 
difficulties.

Terry Peel, CEO of HICA Group, shares his experience 
of partnering with apetito and the benefits the 
relationship afforded him and his team through the 
challenges and turbulence of the pandemic:

“We’ve been in partnership with apetito for over 7 
years now and we recently acquired a new service in 
North-East Lincolnshire called Crowell Court.

“We were planning to integrate Cromwell Court into 
the apetito service later in the year but circumstances 
(Covid) changed all that.  We couldn’t risk any 
shortfall on our mealtimes, so we fast-tracked the 
service and were able to gear up to a full seven-day 
menu within a two week period.  The service was 
incredible from the team to make this happen.

“This was at the heart of the pandemic and six 
months down the line it has been fantastic.  I can’t 
speak highly enough of the service.  As part of the 
‘value-add’ we have a number of people who are 
trained in how to cook and serve apetito meals – all 
this training was done remotely which was excellent 
and helped the safety of our residents.  

“It meant that where we have two or 
three chefs off with sickness or need to 
self-isolate, we have others who can step 
in immediately.  It’s worked really well.  
We have 100% reassurance that our food 
is nutritious, wholesome and is packed 
with lots of flavours, colourful and has a 
guaranteed kitemark of safety and quality.   

“We know exactly what we’re getting with 
no variation to standards or consistency.  
We knew from early discussions that there 
wasn’t going to be a huge impact to the 
supply chain of goods and ingredients to 
make the meals, so we knew great food 
was covered and a ‘given’.  This meant that 
under Covid, we could focus on care and 
make sure people were protected – there 
has been no impact to supply”.

Gray Care Groups has four homes and a great reputation 
for excellence which has been achieved through decades 
of providing the best quality care to residents up and 
down the country.  There is no compromise across every 
aspect of its service and care.

Mealtimes are the focal point of the day for residents 
in Gray Care Group.  CEO, Joel Gray says that he had no 
intention to make a change but whilst visiting a trade 
show, he was bowled over by the quality of apetito’s food 
which made him sit up and take a harder look:

“I was completely convinced by the quality of food and 
the service that as market leader, apetito could offer” he 
says.

“apetito utilised its experience across the industry and 
within care homes to turn our meal offering on its head 
– giving us a wide menu selection, and better quality 
meals, alongside, continuity, consistency and a reduction 
in cost.  We have total peace of mind around safety and 
the nutritional balance of our meals.  

“When it comes to cost, apetito helped us understand 
the business model and how we could influence bespoke 
elements and reduce the time taken across our catering.   
By taking time and cost from catering (with an increase 
in quality), we could align this cost to other areas in our 
facilities – namely putting more staff into frontline care 
and onto the floor to engage with our residents.  

“We have improved our engagement with residents as 
a result and made more fabric changes in improving 
efficiencies.  We are now running ‘leaner’ with better 
quality and mealtime enhancement for residents. 

“Part of apetito’s package is utilising the nutritionists 
and dietitians within their team.  This enables 
complete transparency and understanding of the 
menus, the nutritional impact, the sourcing of 
products (which is also very important to us) and this 
has all been established from day one.

“The texture modified meals we have introduced 
(in line with IDDSI guidelines) just give us complete 
peace of mind that each meal delivers time and time 
again to the correct texture, and by doing so, reduces 
risk and ensures our residents safety is protected 
whilst also getting the right nutrition every day.  This 
is of paramount importance to us.

“Let me bring this alive for you….  One resident had not 
been able to have an unassisted mealtime experience 
for more than five years.  We invited him to try the 
new texture modified fish and chips.  He enjoyed his 
meal over a 45-minute period, completely unassisted.  
From his perspective, this was a real highlight, a big 
moment and step change for him, as dignity is dining 
and enjoyment of meals. The frustration that he had 
experienced over the previous years just disappeared 
and all this came through partnering with apetito.

“The mealtime experience is now the highlight of 
everyone’s day.  We can tick off that box and have a 
great working relationship with apetito.  We look 
forward to progressing in the years ahead as new 
developments come into the frame”.

HICA

SHARE AND 
LEARN
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You may be thinking WHY should the climate change 
agenda be important to me as a care home operator?  
A decade ago, Net Zero was a phrase that very few 
of us were familiar with.  Since then, governments,  
businesses and consumers across the world have all 
had this land on their agenda – the question is, “Does 
Net Zero matter to me and my organisation?”

What many businesses are slow to realise is that there 
is a compelling business case to move to Net Zero – 
through creating real competitive advantage. 
 
At a time where recruitment is proving more   
challenging than ever, employees are looking for 
organisations with real social purpose - attracting 
and retaining talent is key to any business and a 
commitment to Net Zero will prove to be a key factor 
in making your business stand apart. 

The care sector is a competitive space, and that 
occupancy is key – what makes families and residents 
choose your organisation as a home for their loved 
ones? Undoubtedly a commitment to addressing 

Energy…

Energy efficiency is likely to be a significant 
contributor towards the carbon footprint of your 
business.  The BRE Trust – a charity which focuses on 
research, standards and qualifications to make the 
built environment a better place, with funding from 
BEIS, has created a bespoke energy assessment tool 
for care homes. They can identify energy efficiency 
improvements, find funding where available, as well 
as provide information on suppliers and contractors. 
The BRE Trust is a government sponsored scheme so 
you can be sure of its reputation and according to its 
claims you could recoup your investment in less than 
one year, which is an attractive proposition.

Travel and Logistics…..

The second opportunity is likely to be travel and fuel.  
Prior to the pandemic, the Health and Social Care 
sector was responsible for 5% of all road journeys. At a 
Corporate level, look at an electric vehicle fleet – with 
the move away from fossil fuels and the development 
of battery technology, EV’s are a real alternative, not to 
mention they create massive tax advantages for each 
employee. Make a commitment to an electric fleet to 
signal your intent.

Your employees commute to work will also impact 
on your organisations carbon footprint; therefore 
question what can you do to promote better 
commuting, such as a simple introduction of a cycle 
to work scheme.

climate change will become increasingly important 
over time and more importantly set you apart from 
those that don’t choose to “lead” in this space.

So, the question is - where do you start? 

As a care home, there are obvious places to target 
when it comes to reducing your carbon footprint 
and interestingly, many of these generate financial   
savings as well.

The first place to start is by gaining the necessary 
support and commitment from everyone in your care 
home – from top to bottom. Don’t underestimate 
the importance of this – once you have found the  
“purpose” for your organisation and employees, 
gaining traction is so much easier.

Then you need to manage your current carbon 
footprint – in simple terms you cannot manage what 
you cannot measure. There are tools and organisations 
that can help you do this regardless of size and scale of 
your business, including free resources.  For example, 

check out the Business Climate Hub or check out the 
Carbon Trust with its SME Carbon Footprint Calculator.

Once you understand your footprint and the targets 
you need to achieve you can then focus on action and 
projects to remove carbon from your own operations 
and supply chain. 

Enjoy cost benefits with four areas to      
focus upon!

Whilst every organisation will vary in terms of where 
its carbon comes from, there are certainly four key 
areas that care homes can look at - interestingly many 
of these will generate cash savings hand in hand with 
carbon savings.

ARE YOU IN THE RACE TO 
NET ZERO?
There are some signif icant  business  advantages to be had 
by making commitments to sustainabi l i ty….
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Food and Agriculture…

It will come as no surprise one of the biggest areas where savings 
can be made is the provision of food.  Clearly the food is a core part 
of care and has a critical role in well-being, nutrition, and resident 
satisfaction.

It’s also true that agriculture has one of the largest impacts on 
carbon emissions.  Animal proteins and in particular, red meat and 
dairy, have real carbon challenges.  There has been much talk of the 
need to move to plant based diets to help tackle climate change, 
but this comes with its own challenge when it comes to residents’ 
choice, availability, and cost.  

We have taken on this challenge and launched what we believe is a 
world first into the Health and Social Care sector working with the 
NHS i.e. the first reduced carbon menu.  We’ve designed a range of 
menus that can reduce the carbon footprint by as much as 20% and 
we have done this without any notable change in choice of meals 
and importantly, without any added cost to our customers.

Hospitals are similar to care homes in some respects.   Patients – as 
with residents – are often serving an older client group.  This means 
that our most popular meals (whether in hospital or in a care home 
setting) are, not surprisingly, more traditional dishes such as Roast 
Beef and Cottage Pie which come with carbon challenges.

By making small adjustments to 
menu cycles and moving some red 
meat dishes to white meat dishes, 
you will be surprised by how much 
carbon you can save, and these 
savings increase if you move a 
few more to fish or plant based.  
It doesn’t have to be a seismic 
change, just a few small tweaks 
can make a surprising difference.

Waste not, want not!

All of us can identify strongly 
with the issue of waste especially 
that of plastic and recycling.  It is 
estimated that by 2050, there will 
be more plastic in our oceans than 
fish.  It is important that we all look 
to ‘reduce, re-use and recycle’.

However, the reality is that UK 
recycling infrastructure is simply 
not up to the task of the levels 
of recycling that we require.  The 
UK has inadequate facilities 
and inconsistent collection and 
recycling regimes across the 
country.  At the moment in the UK 
we only recycle 50% of the plastic 
packaging that is put on the market 
and we send 61% of our plastic 
packaging abroad for ‘processing’ 
amidst much doubt as to what 
actually happens to it. 

The key message here is that 
whilst important, “recycling” is the 
bottom “rung” on the ladder of the 
“reduce-reuse-recycle” approach. 

The UK Plastics Pact has identified 
key plastics that need to be 
eliminated and have highlighted 
substitutes or alternatives that can 
be used. It’s worth taking time to 
look at how you can make changes 
within your business through 
taking some easy steps.

It’s estimated that in the UK, we 
throw away 30% of the food that 
we buy.  And whilst Care Homes 
are increasingly conscious of food 
and food waste, it’s worth checking 
out The Waste and Resource Action 
Group (WRAP)- Circular Economy & 
Resource Efficiency Experts which 
has some excellent materials which 
can help support targets and goals.  
Guardian of Grub is another  
initiative which has many tools 
to help businesses with savings 
calculators – all designed to help 
reduce waste.

Communication is key…

There is a strong business case for 
entering the race to Net Zero but 
it’s also important to communicate 
what you are doing – as (aside of 
being the right way to do business), 
this can add significant value to 
your home’s appeal for residents, 
friends, and family.  Increasingly, 
we are all waking up to the 
implications and concerns as to 
the impact of climate change and 
making choices accordingly.  

Collaboration

The reality here is that no-one 
has all the answers or a simple 
blueprint of how to address the 
challenge of climate change. 
More than in any other space, the 
importance of collaboration is key 
– find yourself industry bodies, 
best-practice groups, use widely 
available resources and work 
together trialling solutions for your 
industry.

DID YOU KNOW:
According to Ellen MacArthur 
Foundation, there will be more 
plastic than fish in the oceans 
by 2050.  The annual volume of 
plastic entering the ocean each 
year is expected to reach over 
600m tonnes by 2040 destroying 
vital habitats and contaminating 
our natural resources.

The old proverb “together we are 
stronger” is never truer than when 
considering the impact of how, by 
working collaboratively across the 
industry with partners, suppliers, 
and manufacturers, we can help 
tackle climate change, support 
our environment, represent best 
practice, and importantly make a 
real difference before it is too late.
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Emily  Stuar t ,  apetito’s  company diet it ian gives 
some advice for  care homes catering 
on al lergens…

Making sure you are ‘Free From’ 
for residents who live 
with allergens

Every care home will have some 
diverse needs when it comes 
to catering provision for those 
residents who may be living with 
allergies across the 14 known 
allergens.  It is estimated one in 
three of UK residents live with 
allergens – that’s more than 20 
million people.

Allergies, intolerances, and 
personal or religious preferences 
all have an impact on the provision 
of food, so the ability to cater for 
diverse dietary requirements is 
an important aspect of providing 
nutritious meals, and in some 
circumstances, is imperative to 
keeping residents safe. 

 
Yet, it can be straightforward 
to manage these requirements 
– even with Covid and with 
staffing shortages, in a way that is 
straightforward and stress-free.  

 

We know that there is no ‘off the 
shelf’ solution to catering, and 
with dietary requirements and 
preferences varying from resident 
to resident, catering can become 
complex. This is particularly true 
when safety becomes a crucial 
factor, and a care home is managing 
multiple allergies within the 
setting.  It means taking enormous 
care at preparation stage to avoid 
contamination of ingredients.

 
It is important for staff to 
understand how to build menus 
for all dietary requirements, as 
providing a menu that tastes great 
and offers variety, in addition to 
being safe and nutritious, is the key 
to a great dining experience.

Managing allergens

One of the most effective measures 
to ensure a successful operation 
is to give all staff involved in the 
catering operation training in food 

allergy management. This includes 
understanding how allergies can 
affect someone to implementing 
procedures for serving people with 
allergies and intolerances safely.

 
There are 14 major food allergies 
recognised by EU Allergy Law 
which must legally be listed on 
food packaging, for example, they 
may be highlighted in bold or the 
text capitalised. Common allergies 
include peanuts and tree nuts, 
eggs, cereals containing gluten, 
and milk. However, residents 
could have an allergy to anything 
(including those not listed within 
the 14 required by law); it depends 
on the individual. 

Some people can have extreme 
and severe reactions, known 
as Anaphylaxis, which affects 
the whole body and can cause 
symptoms such flushing of the skin, 
swelling of the throat, alterations 
in heart rate, and in severe cases, 

a loss of life. Coeliac disease, an 
autoimmune disease rather than 
an allergy or intolerance, causes 
the lining of the small intestine 
to become damaged.  People 
with coeliac disease must remove 
gluten, a protein found in cereals 
such as wheat, rye, and barley from 
their diet.

 
A change in dietary trends 
– catering for a plant-based 
diet

 
Many residents are turning to 
vegetarian or plant-focused diet 
for many reasons, such as animal 
welfare, the environment, or for 
health reasons. 

Vegetarian dishes must not contain 
any part of an animal including 
meat, fats, or derivatives such as 
gelatine or rennet. In addition to 
the above, vegan dishes must not 
contain any ingredients which 
come from an animal including 
dairy, eggs, or honey.

While this may sound a little 
restrictive, there are plenty of foods 
vegetarians and vegans can eat, 
and many recipes can be adapted 
using vegan alternatives. Care 
Homes might want to consider 
introducing Meat Free Mondays to 
their menus as a way of increasing 
variety for all and supporting their 
sustainability activity.

Alternatively, menus could include 
a meat-free option similar to the 
meat option to promote inclusivity.  

But it’s important to note that 
vegan diets can be inadequate in 
nutrients such as calcium, iron, 
and vitamin B12, and focusing on 
wholegrain starchy foods only can 
fill up residents’ tummies before 
they have consumed the energy 
and nutrients they need. The Vegan 
Society is a fantastic resource for 
anyone wishing to follow a vegan 
diet that is nutritionally complete 
and includes essential information 
on topics such as supplementation 
and nutrient-rich vegan foods.

 
Religious and cultural 
dietary requirements 

We all live in a wonderfully diverse 
culture with a wide range of 
religious or cultural beliefs, and 
so it is essential for care homes 
to recognise and cater for these 
dietary needs. 

It is important to remember, 
dietary practices between and 
within different faiths can be 
diverse. Some residents may 
exclude certain foods from their 
diet, while others may have specific 
dietary requirements such as halal 
or kosher. 

Removing the risk of cross 
contamination 

The risks of cross-contamination 
can be significantly reduced when 
using pre-prepared meals. These 
will have been produced in a 
strictly controlled environment 

and arrive fully prepared, safely 
packed, and labelled. Naturally, 
this means there is reduced chance 
of cross-contamination between 
ingredients, during storage and 
during meal preparation. For added 
reassurance, at apetito, we see the 
importance in testing a sample 
from every batch of meals cooked 
in our kitchens in our accredited, 
on-site laboratory.

 
The importance of choice 
and variety

We all know that food needs to be 
nutritionally balanced to help to 
maintain health and wellbeing, but 
it is also important to remember 
that food is incredibly emotive. 

 
With a little thought and 
planning, catering for those with 
bespokedietary requirements does 
not need to be restrictive or create 
extra work. This process can be 
made easier by working with 
suppliers who offer dedicated 
support to each care home, 
working with the staff to plan 
bespoke menus that address the 
specific needs of every resident.
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We know our food speaks for itself – 
our meals are delicious, nutritious, 
safe, and we’re immensely proud 
of their quality. We also know that 
every care home has bespoke needs 
for their residents. It’s why we offer 
a free sample tasting to provide 
care homes who may be thinking 
of making a change with the 
opportunity to try our meals, first-
hand and see the flexibility, quality 
and benefits for themselves….

Before the Pandemic, the apetito 
team would of course, visit 
potential customers and cook food 
and meals on site to share with 
care homes’ staff as part of the 
food sampling programme.  

But in response to social distancing 
rules, we have had to think outside 
of the box!  You may have seen our 
‘apetiser’ a mobile presentation 
suite which has taken to the road 
and can be parked outside a care 
home, in order to ensure staff still 
have the opportunity to sample our 
meals safely and see the quality for 
themselves.  

We do not need to enter your care 
home or compromise the safety of 
any residents – instead, you can 
enjoy the full sampling programme 
from the comfort of your premises.  
It couldn’t be easier.   

As part of our service, we offer:

· Ongoing support and training on how to use the simple ‘My apetito’ online portal· Advice on menu planning to ensure that meals are balanced and dietary requirements including 
 allergens are all met· Our nutritionists and dietitians are all on hand to ensure advice and support in creating seven-day 
 (or more) menus that meet tailored requirements for residents.  We know that one size does not fit  

 all….· Advice on how to store food as well as how to cook our meals and serve them, including recording the  
 temperature and portion control through to plate presentation· Budget review and planning

All our meals are safe – every batch of meals is fully tested through our on-site laboratories to guarantee their 
integrity and you can have total confidence in our service, in the quality of meals and that every meal is produced 
to the highest sustainable and environmental standards.

It couldn’t be easier to make the change – giving your business some strong advantages and enabling you to 
devote more staff and resource to frontline care. 

How apetito supports you

W E K N OW T H AT “O N E S I Z E 
D O E S N OT F I T  A L L”…



For more information or to book a free tasting,
please contact us on 01225 809 555

carehomes@apetito.co.uk
www.apetito.co.uk
Canal Road, Trowbridge, Wiltshire, BA14 8RJ


