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Today’s challenges
The kitchen of the future

What this means for chefs
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Current industry challenges

Tackling the climate
emergency

The rising cost to serve-
fuel, energy, wages

Hospitality
The threat to recovery and staff
food security ~ shortages
| g ct cost Driver and vehicle
| inflation shori
SHgRly levels Navigating

regulatory changes
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What does this mean for chefs?

A

Greater
duty of care

and more
regulation




The kitchen of the future?
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Sustainability Efficiency, technology Health and
and optimisation wellbeing
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Focus on sustainability

UNL, CK

=M NU

UTILISE YOUR FOOD WASTE

CBoreod

Nose to tail

Being creative with food waste
Ingredient optimisation
Sustainable choices

British and local

FOOD WASTE
TECHNOLOGY

D sue

ELECTRICITY

Winnow and Kitro

use Al powered
cameras to track

waste bins.

Energy consumption

Tech innovation

Hyd d i t
ydrogen powered equipmen Data

Staff training
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Efficiency and optimisation
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% of business leaders prioritising digitalisation initiatives in their business*

45%

Grocery retail

A%

Boparan Co-Op has introduced Budgens explores

Restaurant Group walking deliveries and Ubamarket’s Scan, . . .
trials service use of robots Pay, Go app Low skill, high tech solutions
robots

Embracing Al to add value to the chef

Supply chain efficiencies
Blockchain technology
Payment technology

Cryptocurrency and decentralisation
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Health and wellbeing
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Improved conditions

Skill set and training

THE BURNT CHEF

Industry appeal
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Supporting chefs

Tips for reducing waste

Reducing waste has become an essential strategy for
saving costs and reducing your environmental impact. See
our tips for more ideas on best practice.

Our energy
saving policy

By following these basic principles we can all work
together to make a huge difference

Sul | @ hen: On the spot swaps for flexible menus | Bidfood

Do daily checks for defects
on equipment and report any
problems straight away

7 Do not run taps for longer than
. t neccessary and ensure they are
oL Z [/ = | maintained

Join our Culinary Development
Chef, Damon Corey, for:

=0 fhe.SpOf 2is i — Szechuan chicken bean and noodle
for flexible menus ‘ : S bowl

25 minutes to make

@idfood
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Watch on @3 YouTube




Supporting chefs

Diabetes
facts and
symptom

o

CATERERS CAMPUS
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CARE HOME SETTINGS

Care home residents with diabetes have a high prevalence of vascular complications and are more sus
are more likely to be hospitalised compared to people with diabet by
ensuring optimal care and provision of nutritious foods in care home
care in care homes

ceptible to infections. They
o live independently. This highlights the importance of
s. Click on each bullet point to reveal the key aims of diabetes

Optimise quality of life and wellbeing of residents

Provide support, education and opportunity for residents to
manage their own diabetes where feasible and appropriate

Maintain healthy blood sugar levels and minimise hypoglycaemia
(low blood sugar) and hyperglycaemia (high blood sugar)

Provide tailored and individual nutrition support

Maintain an optimal level of phy | and cognitive function

Be confident of access to services (including medical team) and
support where necessary to manage residents’ diabetes
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5 recipes to
celebrate
World Vegan
Month

FOLLOW OUR PODCAST FOR THOUGHT

LEADERSHIP AND EXPERTISE

Listen on

Listen on .
amazon music
N

2 KEEP UP WITH OUR BLOG FOR ADVICE

AND GUIDANCE

3 SUBSCRIBE TO OUR EMAIL NEWSLETTER FOR AT A8 - quking food and drink trends

INSPIRATION AND OFFERS
for 2023

With Michael Caines MBE,
Acclaimed chef and spokesperson for
the hospitality industry
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