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The arrival of brighter, lighter days 

always brings a much needed spring 

to everyone’s step, and for the industry 

it represents the start of a busy, and 

exciting, couple of months.  

Kicking off proceedings is St Patrick’s Day 

on Tuesday, 17 March. A major event 

for the on trade, this gives operators the 

opportunity to boost their mid-week 

sales, or alternatively, celebrate the event 

over either weekend - or even both.

Hot on its heels is Mother’s Day on 

Sunday, 22 March. Another busy day  

for the industry, our feature on page 14 

will bring you some tips on how to make 

it a success, as well as some mouth-

watering dessert recipes guaranteed to 

impress mum. 

Before you have time to take a breath, 

Easter will be here! Our feature on page 

19 will give you some ideas on how to 

prepare your menu, and your venue, 

for the family-friendly four day holiday. 

And, with Easter being a time of pure 

indulgence, we bring you some delicious 

recipes on page 25 that are guaranteed to 

suit all the family.

Hearty roasts and pies are perfect for the 

occasion, and there’s nothing customers 

love more than fish and chips! To make 

sure you serve the British tradition the 

best it can be, we spoke to John Molnar, 

the winner of this year’s The National 

Fish & Chip Awards on page 30. Together 

with his wife Helen they run The Cod's 

Scallops in Wollaton. What they don’t 

know about the nation’s favourite dish 

just isn’t worth knowing!

With so much happening over the 

coming months, the kitchen is going 

to be a very busy place. The health 

and safety of your staff and customers 

is paramount, therefore we have put 

together a kitchen safety checklist which 

you can refer to, and even pull out and 

pin up on page 47.

Finally, keep posting to #FeedYourEyes on 

our Twitter and Instagram pages. We love 

seeing all your fabulous creations and 

there are £50 of Amazon vouchers up for 

grabs in every category - so keep them 

coming!    

On behalf of the Take Stock team and 

Unitas, we hope you enjoy this issue. 

FROM THE EDITOR
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Calendar
March-April

22 
MAR

MOTHER’S DAY

6  
MAR

BRITISH PIE AWARDS
Molton Mowbray

3-5  
MAR

THE FOODSERVICE 
SHOW
ExCeL London

21-
31 
MAR

BRITISH DAL FESTIVAL 

13 
MAR

SPORT RELIEF

1  
MAR

ST DAVID’S DAY

3-5 
MAR

EXPOWEST 
CORNWALL
Royal Cornwall 
Showground, 
Wadebridge

30 
MAR- 

1  
APR 

FARM SHOP & DELI 
SHOW, NATIONAL 
CONVENIENCE SHOW, 
THE FORECOURT 
SHOW  
NEC Birmingham

5 
MAR

LACA SCHOOL CHEF 
OF THE YEAR FINAL 
Warwickshire

2-4 
APR

COCKTAILS IN THE 
CITY
The Vaults, London

7-8 
MAR

THE ALLERGY & 
FREE FROM SHOW 
SCOTLAND
SEC Glasgow

8- 
12 
MAR

PUBAID

25-
26 
MAR 

CASUAL DINING
ExCeL London

17-
18 
MAR

NR&B 20
Manchester Central

4 
MAR

THE PUBLICAN  
AWARDS
Battersea Evolution, 
London

27 
MAR- 

13 
APR

EAT & DRINK FESTIVAL
Olympia London

4  
APR

THE GRAND 
NATIONAL 

23 
APR

ST GEORGE’S DAY 

26 
APR 

THE LONDON 
MARATHON

27-
28 
MAR

GIN LIVE LONDON
Honourable Artillery 
Company

2-8 
MAR

BRITISH PIE WEEK

10-
13 
MAR

CHELTENHAM 
FESTIVAL

17 
MAR

ST PATRICK’S DAY

2-5 
APR

THE LONDON  
COFFEE FESTIVAL
The Truman Brewery, 
Brick Lane

10-
13 
APR

EASTER

with Caterers Kitchen

Celebrate  
UK Coffee 
Week

27 April - 3 May 2020
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What’sNew
March - April

Signature  
Change

Nature’s Heart is a range of delicious plant-based snacks that are vegan, made 

from minimally processed natural ingredients and have clearly stated nutritional 

benefits on their packs.

Varieties available are Strawberry, Banana & Pistachio; Dark Chocolate Bananas; 

Tropical Mix; Blueberry & Goji and Dark Chocolate Goldenberries in 30g format 

and a 40g Pineapple & Chilli Cashews mix - so there’s a combination that suits 

every time of day or snacking occasion.

At a time where consumers really care about sustainability and ethically produced 

foods, Nature’s Heart is the perfect snacking option for your customers.

nestleprofessional.co.uk

Ambrosia is introducing something new to the market, 

a 30% lower sugar and fat version of its much-loved 

Devonshire custard.

Joining the existing Ambrosia range, the new light custard 

- with only 74g of sugar per litre - gives chefs a Public Health England (PHE) sugar 

compliant, gluten-free option for menus. Made from Assured Food Standard West 

Country milk, Ambrosia Light has no preservatives or artificial colouring, is freeze  

thaw and bain-marie stable and is 100% naturally flavoured.

A great tasting and healthy option.

ambrosia.co.uk

Premier Foodservice has developed its Marvel 

offering to provide healthcare caterers with a 

new, larger 2kg bag. The skimmed milk powder 

market in foodservice is worth £10m and 

growing, with healthcare the biggest sector  

for the product due to fortification needs, 

so this is the perfect time for the business to 

create a larger pack for caterers. Marvel has the 

highest level of protein and Vitamin A in the 

market when it comes to skimmed milk powder, 

making it the perfect product for any healthcare 

caterer who needs to fortify food for their 

residents and patients. 

premierfoodservice.co.uk

An Angelic Treat
Premier is expanding its much-loved Angel Delight brand with the launch of Angel 

Delight Mousse. Adopting a light and fluffy recipe, the product is available in the brand’s 

four well-known popular flavours - banana, chocolate, strawberry and butterscotch. 

The launch will join the whip product and brings a great gluten-free addition to the 

school menu, allowing caterers to make up to a huge 42 portions per pack. Angel 

Delight is the leading brand within foodservice with a 60% market share, is trusted by 

caterers and loved by pupils, so this new mousse option is a sure fire winner.  

angeldelightdesserts.co.uk

Pesto is a truly versatile ingredient 

that lends itself to a whole range of 

dishes. However, finding a pesto that 

is guaranteed peanut free can be a 

challenge, as recent product recalls 

have shown.

Now Cooks&Co has come to the 

rescue with their Vegan Green Pesto 

in foodservice friendly 1.1kg jar format. 

Accredited by the Vegetarian Society, 

the new pesto is produced to a nut-

free recipe with basil and sunflower 

seeds. Perfect for pasta dishes, 

each jar contains approximately 50 

portions, allowing chefs to offer a no 

compromise taste that’s allergy free.

rhamar.com

On Fire!
McCoy's are turning up the heat in  

the snacking category, with the launch 

of new McCoy's Fiery Steak. The 

number one ridged crisp is combining 

two of the most popular flavour 

territories: meat and spice, appealing 

to a broad range of consumers who 

are increasingly looking to try new 

flavours.

The Fiery Steak launch is being 

supported by an exciting on-pack 

opportunity to win thousands of  

Great Taste Experiences, which is 

bound to create even more demand 

for this fiery offering.

mccoys.co.uk

Healthy Snacking

(1)Largest brand in RTDL’s- Source: Nielsen & CGA, Total GB, MAT end Nov 19, Volume Sales See the  
Light 

Vegan  
Pesto

Perfect Product
The Schweppes range has something 

for everyone. For the everyday, there 

is its iconic Schweppes Classic range 

and for those premium occasions the 

Schweppes 1783 range has become a 

firm favourite.

Now, for 2020, the 1783 range is being 

re-branded, becoming the Schweppes Signature Collection. Comprising Crisp, Golden 

Ginger Ale, Cucumber, Salty Lemon and low-calorie Light, all five mixers combine 

natural flavouring and sweeteners with the effervescence that Schweppes is famous 

for, but with subtle natural flavours that make them perfect for premium pairings. 

Schweppes - the Nation’s Favourite Mixer (1)

coca-cola.co.uk
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Demand from consumers for vibrant 

flavours and innovative blends is at an 

all-time high - fuelled in no small part 

by the gin explosion.

With many industry experts now 

predicting that dark spirits will be the 

next big thing, operators should take 

note that Britvic has launched two 

brand new mixers - spiced orange for 

rum and oakwood spice for Bourbon. 

Both are top quality mixers presented 

in a striking glass bottle format that 

allows bartenders to create exciting 

taste experiences with the maximum 

of convenience. They’re also great as 

a starting point for innovative low and 

no alcohol cocktails.

britvic.com

Pipers Crisps has added an exciting new flavour to its popular, 

award-winning range of premium crisps. Its delicious new beef 

flavour looks set to be a real winner, combining the taste of 

the finest British Longhorn beef with Pipers’ famously crunchy 

potato crisps. The provenance and quality of the ingredients is 

all-important. Pipers’ has sourced the finest British beef from 

Great Berwick Organic Farm in Shropshire where they use 

sustainable farming methods to produce the very best. Here, 

third generation family farmers Sam and Claire Barker produce 

the finest, most flavoursome, organic, pasture-fed Longhorn 

beef in the country. 

A top tasting crisp that hits all the provenance and   

sustainability buttons. 

piperscrisps.com

What’sNew

Almost a quarter of Brits are now drinking plant-based milks, 

something that Nescafé has been quick to respond to with 

the launch of the world’s first plant-based soluble frothy 

coffees.

Nescafé GOLD Oat and Almond Lattes are Vegan Society 

certified and come in 30 sachet catering packs. Easy to 

prepare, they allow operators to deliver instant non-dairy 

Lift Your  
Spirits 

Top Tasting Crisps

Lemon juice is an essential ingredient in a wide variety of sweet, savoury and 

dressing recipes, adding a natural zing and flavour. However, for professional 

kitchens the commonly available bottle format can be wasteful, as once opened  

it has a limited shelf life.

RH Amar has now got the answer to this with the launch of a 10L bag in box 

format lemon juice. Made from freshly squeezed Sicilian lemons, the juice is 

unsweetened, and once opened has a refrigerated shelf life of eight weeks.

rhamar.com

Best  
Zest!

Non-dairy Latte lattes that are low fat, low sugar and delicious. What’s  

more, with Nescafé supporting coffee farmers around  

the world through its Nescafé Plan Grown Respectfully 

initiative, these 

new drinks tick the 

sustainability box too.

nestleprofessional.co.uk
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A passion for Mediterranean 
Olives for over 70 years!

The UK’s No.1* olives brand,
for all your catering needs.

*IRI 52 w/e 05.01.19
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The foodservice 
industry is now

in your hands

Download for free NOW!

Download the Take Stock app today and have  

all the tools of the trade at your fingertips.

Here is just some of what you will find:

• A comprehensive recipe library
• Help to plan more effectively
• Industry leading tools and guides
• The latest in new product developments

And much more...

STIR THINGS UP?
Ready to

Delight your customers with   
the barista-style coffee they love.  
 A tasteful blend of instant and finely 
roasted coffee beans, with a velvety 
crema. Try something different.

Discover our signature smooth, rich 
instant coffee, with a well-rounded  
taste and rich aroma in every cup.

With its full flavour and rich 
 aroma, there’s a good reason why 
NESCAFÉ® ORIGINAL® is the tried 
and tested nation’s favourite.*

EXPERTLY CRAFTED 
 FOR THE MOMENTS 
 THAT MATTER

ENJOY THE

NATION’S FAVOURITES

NESCAFÉ® AZERA® 500g    
NESCAFÉ® AZERA® Sachets 200s

*Source: IRI Grocers + Kantar Value Retailers 52 w/e 09/11/2019.  ®Reg. Trademark of Société des Produits Nestlé S.A.  

NESCAFÉ® GOLD BLEND® 750g    
NESCAFÉ® GOLD BLEND® Stick Packs 200s

NESCAFÉ® ORIGINAL® Granules 750g    
NESCAFÉ® ORIGINAL® Stick Packs 200s     
NESCAFÉ® ORIGINAL® Decaffeinated Stick Packs 200s

PICK UP YOUR PACKS TODAY



 How to prepare

• Most bookings will be in groups so  

 make sure the layout of your venue  

 works for this so people don’t   

 feel overcrowded.

• Don’t overbook. This will make   

 customers feel rushed and have  

 others waiting. 

• Extend the celebration to Saturday.

• Make sure your beer garden or any  

 outdoor area is clean and tidy. 

• Promote your event on social media  

 and your website.

Make it memorable 

• Offer all mums a complimentary glass  

 of bubbly with every meal ordered.

• Complimentary flowers for every   

 mum from a local florist is a nice touch.   

• Offer a free dessert for mums  

 ordering three courses. This will   

 encourage dessert orders from the  

 rest of the party.   

• Provide activities to keep children   

 entertained. 

• Offer a special half-price menu for  

 children under 10 or offer small   

 portions (for a discounted price) off  

 the set menus. 

• Offer wine by the glass and not just  

 the bottle - a glass sale is better than  

 no sale at all.

What to serve

• Sharing dishes are a great way to cater  

 for groups and will help cut down on 

  waste, preparation and overall   

 workload for your staff.

• Keep your menu traditional - a roast  

 with all the trimmings is essential.  

 Make sure you have a choice of beef  

 and lamb, and for lighter dishes offer  

 chicken and salmon.

• Make sure you have enough 

  vegetarian and allergen-free options  

 to choose from. Give them as much  

 attention as mainstream dishes on  

 the menu.

• Make the menus short and simple,  

 making sure you’ve got the right   

 equipment and space in both your  

 ovens and fridges to prepare, hold  

 and serve the dishes you are offering.

• As a special occasion, diners will often  

 be willing to go for more than just a 

  main course so offer a range of  

 suitable starters and tempting  

 desserts. Why not offer two or three  

 courses at a set price?

• Classic tray bakes are becoming the  

 cake of choice when it comes to   

 making the most of the nostalgia 

  trend. From cherry bakewell to black 

  forest gateau, tray bakes bring a new 

 lease of life to old-time favourites and 

  can be a real crowd pleaser by adding 

 a twist to afternoon teas.

 

Mother’s Day (Sunday, 22 March) is one of the industry’s busiest days. And although the day is to celebrate 

all the beloved mums, it’s also very much a family occasion.  

Her  
Special  
Day 

INGREDIENTS
4 Dr. Oetker Free Range Egg White Powder 
Sachets or 2 medium egg whites
300g caster sugar 
Few drops Dr. Oetker Blue, Pink, Violet & 
Orange Extra Strong Food Colour Gels 
400g rhubarb, trimmed & cut into 3cm 
lengths
300ml whipping cream 

METHOD
1. Put the egg white powder in a bowl, mix 
with 8 tsp warm water until smooth, gradually 
mix in 8 tsp warm water until combined

2. Preheat the oven to 140°C

3. Line two large baking sheets with baking 
parchment and draw 4 x 17cm circles on each 
of them to use as templates

4. Whisk the eggs on a low speed at first, 
turning up the speed gradually to medium, 
beat the egg whites until stiff peaks form.  
Add 250g of sugar, 1 tbsp at a time mixing 
well after each addition

5. Divide the meringue between four bowls 
and very gently fold into each a few drops 
from one of the food colouring gels. Using 
a spatula, spread each mixture into the  
template on the baking sheets. Bake for 45 
minutes then leave to cool in the oven

6. In a wide saucepan heat the remaining 
sugar and 2 tbsp water until melted. Add the 
rhubarb and turn up the heat slightly. Poach 
for 6 minutes or until tender

7. Using a slotted spoon transfer the rhubarb 
to a plate and the juices to a small saucepan, 
bubble for a few minutes or until syrupy. Once 
cooled mix with the rhubarb and raspberries

8. Whip the cream until softly peaking. Put 
one of the meringues on a serving dish spread 
with some of the cream, then drizzle over 
some of the rhubarb and raspberry mixture 
and juices, repeat with the remaining layers 
leaving the top plain

Rhubarb & Raspberry Pavlova 

By Dr. Oetker Professional 

Serves 10 

TAKE STOCK 
FEATURE

Strawberry & Malted 
Milk Layer Cake
By Dr. Oetker Professional 

Serves 16 

INGREDIENTS
345g plain flour
3 Dr. Oetker Baking Powder Sachets
75g ground almonds
225g unsalted butter, plus extra to grease
260g golden caster sugar, plus 3 tbsp

4 medium eggs
5ml Dr. Oetker Madagascan Vanilla Extract
7 tbsp Malted Drink Powder 
225ml milk
450g strawberries 
400ml double cream
Dr. Oetker Mini Wafer Flowers
Thyme leaves

METHOD
1. Preheat the oven to 170°C

2. Grease 3 x 18cm cake tins and double line 
the base and sides with baking parchment. Mix 

the flour, baking powder and ground almonds 
in a bowl, leave aside

3. Beat the butter and 260g sugar until creamy 
and pale. Gradually beat in the eggs then mix 
in the vanilla extract and 3 tbsp of the malted 
drink powder

4. Fold in the flour mixture, followed by the 
milk. Divide between the tins, smoothing  
the tops

5. Bake on the lower shelf for 25-35 minutes 
or until an inserted skewer comes out clean. 
Remove from the tins to a wire rack to cool

6. Roughly chop 100g strawberries and add 
to a small saucepan along with the remaining 
sugar. Roughly mash then set over a medium 
heat. Bubble for a few minutes until syrupy

7. Pass through a sieve discarding the pulp and 
leave to cool

8. Add 175g strawberries roughly chopped 
and mix in the syrup. Halve the remaining 
strawberries and keep the smaller ones whole

9. Whisk the cream with the rest of the malt 
extract until holding its shape. Put one of the 
sponges on a serving plate, spread over a third 
of the cream and half the chopped strawberries 
and some of the syrup. Top with another 
sponge, and repeat

10. Set the last sponge on top then spread 
with the remaining cream and halved and 
whole strawberries, drizzle over a little  
more syrup. Add the thyme leaves and  
mini wafer flowers

Special bakes 

Spoil your customers this Mother’s 

Day with some impressive sweet 

treats. “Vibrant colours will 

transform bakes and give your 

Mother’s Day creations the edge,” 

says Emma Stamp, senior brand 

manager at Dr. Oetker Professional. 

“There’s nothing that can’t be 

boosted with brightly coloured 

sprinkles or given the wow factor 

with chocolate shards.”

14takestockmagazine.com 15 takestockmagazine.com



Banana Split Cake 
By Dr. Oetker Professional 

Serves 16

INGREDIENTS

1 Dr. Oetker Bicarbonate of Soda sachet
400g plain flour 
2 Dr. Oetker Baking Powder sachets
3 ripe bananas, mashed
225g unsalted butter, plus extra to 
grease
250g golden caster sugar
4 medium eggs, lightly beaten 
5ml Dr. Oetker Madagascan Vanilla 
Extract 
150g strawberries, hulled & roughly 
chopped
700ml double cream
50g Dr. Oetker Bright and Bold Mix
25g Dr. Oetker Extra Dark 70% Chocolate 
Chunks 
25g hazelnuts, chopped & toasted 
30g cherries (6 cherries maraschino or 
fresh)
130ml milk
40g icing sugar

METHOD
1. Preheat the oven to 180°C. Grease 2 x 
18cm cake tins and double line the bases 
and sides with baking parchment

2. Heat the milk in a pan until hot (but 
not boiling) then stir in the bicarbonate of 
soda, leave to cool. Mix the flour and baking 
powder in a bowl and leave aside

3. Beat the butter and caster sugar until 
creamy and pale. Gradually beat in the eggs 
(add a little of the flour if it looks like it might 
curdle)

4. Add the vanilla extract then fold in three 
quarters of the flour. Fold in the milk mixture 
and banana in two additions, followed by 
the remaining flour

5. Divide between the two cake tins, flatten 
the top and put in the lower shelf in the 
oven, bake for 35-40 minutes or until an 
inserted skewer comes out clean. Once cool 
enough to handle remove from the tins to a 
wire rack to cool completely

6. Blend the strawberries in the food 
processor until smooth, press through a 
sieve to get the juice and discard the pulp  
in the sieve

7. Cut the sponges in half lengthways. 
Whisk 300ml cream and half of the icing 
sugar with the strawberry juice until just 

softly peaking. Whisk the remaining cream 
in a separate bowl until just thick enough 
to spread

8. Set one of the sponges on a serving 
plate, spread with a third of the strawberry 
cream with a spatula, top with another 
sponge and repeat with the remaining 
sponges leaving the top plain

9. Cover the top and loosely cover the sides 
with the plain whipped cream - (reserving 
around 5 tbsp to pipe the swirls on top). 
Sprinkle the 100s and 1000s around the 
bottom edges of the cake

10. Put the remaining whipped cream in a 
small piping bag fitted with a medium open 
star nozzle and pipe around 12 swirls along 
the top edge, leaving a little space between 
each one

11. Put the chocolate chunks in a bowl with 
the remaining 75ml cream and microwave 
for a few seconds to melt the chocolate 
then mix until smooth. Allow to cool slightly 
then spoon or pipe into the spaces between 
the cream swirls to create drips down the 
sides. Sprinkle the chopped nuts on top and 
set the cherries into alternate cream swirls. 
Leave somewhere cool to set for 30 minutes

TAKE STOCK 
FEATURE
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Visit tetleyfoodservice.co.uk to find out more, and  
discover our product range and marketing support. 

Join the chat  @TetleyTeaOOH 
Follow us on LinkedIn @Tetley-Foodservice

Celebrate National 
Tea Day with Tetley...

* Salesout Consolidated Tea Category Report MAT 8th July 2018

Say cheers with the nations 
favourite cuppa*

Marketing Support 
and POS

Tetley Original 1100’s Tetley Decaf  400’s 

Make your tea offer 
unmissable with 
Tetley POS

8452_2001_3 - Tetley - CRG FP.indd   18452_2001_3 - Tetley - CRG FP.indd   1 03/02/2020   10:2803/02/2020   10:28



You Can 
Bank On It!
Bank holidays present 
an opportunity for 
operators to increase 
sales and pull in the 
profits - whatever  
the weather. 
 
Easter and the two May bank  

holiday weekends are ideally  

located to give businesses a  

pre-summer boost - and offer a 

great opportunity to set your business 

up, ready for the coming months. 

According to research, bank holiday 

weekends encourage more people to 

dine out and with 81% of caterers citing 

Easter as a key opportunity to attract 

new customers, these are key players in 

raising your revenue over the holidays.  

 

Another pull into your business over the 

bank holiday is the weather. The high 

temperatures of last year’s heatwave 

Easter weekend helped push sales in 

pubs and bars by 5.3%. To attract a high 

volume of customers - and encourage 

them to stay as long as possible - your 

outdoor space should offer something 

really special, and be in a good, clean 

condition, so you are able to offer an 

attractive drinking and dining alfresco 

experience. However, the unpredictable 

heat also saw restaurants take a 19.4% 

drop so make sure you have a solution 

for whatever the unpredictable weather 

does. Plan all staff rotas well ahead of  

the holidays and advertise all your  

events and menus well in advance on 

your social media, website and in-house.  

Have an A-board outside to attract 

passing customers too.  

 

Take Stock brings you some hints 

and tips to make your bank holidays 

the best yet...

TAKE STOCK 
FEATURE
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Grow your  
footfall with

HEINZ SAUCES
79% of

consumers say  that they are more  likely to choose an  outlet that offers  a Heinz range  
of Sauces!*

Make Heinz sauces visible in your outlet!
www.kraftheinzfoodservice.co.uk

*Source: Canadean Brand Advantage April 2014.

@KraftHeinzFSUK

Heinz_TableTop_Sauces_Advert_A4_v1.indd   1 03/12/2018   15:55



 
   
 
    
          

What to serve:  
• Introduce premium dishes that will improve gross profit,  

 such as more expensive cuts of meat. 

 

• Encourage families and friends to dine out by offering 

  dishes that can be shared. Starters like antipasti and  

 garlic bread or desserts such as pavlova or tarte tatin  

 are great dishes that can easily be shared. 

 

• Make specific Easter dishes or create a special dedicated  

 menu to highlight your occasion. 

 

• Make sure you include seasonal recipes on your special  

 menu, for example, salmon and cod will be coming into  

 season in time for Easter. 

 

• Use accompaniments to upsell the meal experience with  

 extra seasonal vegetables or gravy, for example. 

 

• Create meal deals such as three-courses for a set   

 price with a soft drink or glass of house wine.  

 Encourage consumers to increase their spend by   

 creating set meal deals such as offering two courses  

 for a fixed price. This will prompt diners to sample what  

 is on offer and potentially increase the probability of   

 them ordering dessert.

Keep them entertained:  
• Investing in play equipment and a bouncy castle will  

 keep children entertained, making their families more  

 likely to stay longer. 

 

• Invest in a gazebo in case your outdoor activities are  

 threatened with rain! 

 

• Games like jenga and chess are an affordable option for  

 indoor entertainment - and good if it does rain.  

 

• Live entertainment will help to attract crowds so why  

 not invite local bands to take part in a battle of the bands  

 or hold an outdoor karaoke competition?  

 

• Egg hunts are a must at Easter. If the weather forecast is  

 looking bad, then move the hunt indoors if you can.

 
   
        
  
    
          

What’s happening:  
• A longer licence has been granted by the government!   

 Pubs, clubs and bars with licences to trade until 11pm  

 will be allowed to stay open until 1am on Friday 8 May  

 and Saturday 9 May.  

 

• The British Beer & Pub Association and the organisers  

 of VE Day 75 have published a guide for landlords 

  hosting anniversary celebrations, including a toast at  

 3pm to mark 75 years since the exact moment Winston  

 Churchill announced the end of World War II in Europe.  

 Landlords, employees and punters are also encouraged  

 to read out a ‘Cry for Peace Around the World’ at 7pm on  

 8 May. There’s more information at: bit.ly/2RacGpR

What to serve:  
• Tweak your menu to be 1940s themed. Potatoes,   

 root vegetables, bread and stodgy puddings were   

 wartime staples, so why not use these for the weekend  

 or make a few specials? Lord Woolton pie, corned beef  

 hash and pork faggots with onion gravy and mash are  

 some examples, followed by dripping cake or eggless  

 fruit cake for dessert. Or, if you want a simpler option,  

 why not have bread and dripping out on your bar or  

 counter for customers to sample? 

 

• Stock up on 1940s soft drinks and sweets 

 for children to buy.

Keep them entertained:  
• Organise a 1940s family games afternoon. A cricket   

 match, hopscotch, Double Dutch and Red Rover are just  

 some examples. Draughts, cards and marbles are perfect  

 to play indoors for those less energetic - and a safeguard  

 if the weather turns bad.  

 

• Hold a 1940s nostalgic party complete with fancy dress,  

 bunting and decorations. Why not hire a band to play  

 the old classics or get in touch with the Military Vehicles 

  Trust to bring along some of their restored vehicles. 

  Or, for an extra quirky and appealing touch why not 

  sell traditional hand-pumped beer at its original 5d a 

 pint (five old pence) for an hour or two to really make  

 the event memorable?

The bank holiday falls on Friday for a full weekend of VE Day 75th 
celebrations. A great opportunity to boost sales, however big or  
small your participation.

The first major holiday of the year, it is the only weekend to be 
straddled by two bank holidays and falls during a school break.  
This family-orientated event can be really lucrative. 

Bank  
HolidayEaster

APRIL MAY MAYAPRIL MAY MAY

810-13
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What to serve:  
• Keep your menu quick and tasty. Burgers, hot dogs,  

 chips and pizza are perfect for children and adults alike. 

 

• 2FOR1 menu offers or early birds will accommodate   

 families eating out of usual dining hours. 

 

• A BBQ is a great way to attract customers - but invest  

 in a gazebo! Adapt the menu to make it transferable to  

 the kitchen if needed.  

 

• This is a prime opportunity to serve breakfast, lunch  

 and dinner. Tweak your normal menu to include offers  

 or have specific deals like a pint and a burger with chips 

 for a special price. 

 

• Stock up on bar snacks. 

 

• Happy Hour and Cocktail Hour will bring in  

 an earlier trade. 

 
Prepare your outdoors:  
• Offer blankets for guests to use to keep them warm  

 as the sun goes down, and for when the temperature  

 falls, consider investing in patio heaters.  

 

• Hanging fairy lights is an inexpensive, effective way to 

 bring a little magic to your outdoor space. Other ideas 

 include table lanterns, beanbags and quirky mismatched  

 furniture - or even an alfresco burger shack or  

 outside bar.

Keep them entertained:  
• Screen the FA Cup final on Saturday, 23 May - hold a  

 party if it’s a local team competing. Beer buckets and  

 ready-made pitchers are essential for this. 

 

• Book entertainment for the Sunday. A bouncy castle  

 and live band will make it a family event, or a DJ or  

 disco will attract adults only. Or, to keep costs down,  

 arrange a karaoke night instead. 

This bank holiday weekend allows for a full weekend of sales to 
continue into the week. Be mindful of the mixed customer base  
this holiday will attract. 

APRIL MAY MAY

Spring Bank 
Holiday25

2.25L 
Mustard

25L 
Gluten 

Free 
Gravy

Also suitable for vegan roasts

Your Easter roasts deserve 
THE UK’S NO.1 MUSTARD & 
NO.1 GLUTEN FREE GRAVY*

*Aggregated UK wholesaler sales value, YTD Oct 2019
23 takestockmagazine.com



Individual Chicken Pies 
By Macphie 

Serves 10

INGREDIENTS
1 lt Macphie Bechamel with Butter sauce 
800g cooked chicken, diced
100g carrots, diced
100g frozen peas
100g sweetcorn
100g onions, chopped
50g cooked leeks, diced
Salt & pepper
1kg uncooked puff pastry 
Macphie Glen Glaze Bake 

METHOD
1. Combine the sauce, chicken and vegetables 
into a bowl

2. Divide mixture into small, individual oven-
proof dishes

3. Top with the pastry and brush each with the 
glaze and bake at 220ºC for 25 minutes or until 
golden brown

4. Serve with spring vegetables and potatoes

Easter is a time of pure indulgence. 

From hearty mains to tempting 

sweets, Take Stock brings you 

some recipes to help celebrate the 

occasion and make it memorable 

for your customers.

A Cracking 
Occasion 

TAKE STOCK 
FEATURE
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Shallot, Red Wine & 
Rosemary Sauce
By Macphie 

Serves 20

INGREDIENTS
1 lt Macphie Red Wine sauce
200g shallots, chopped
10g fresh rosemary
Salt & pepper

Roasted leg of lamb

METHOD
1. Lightly fry the shallots in a small amount 
of olive oil

2. Add the sauce and rosemary and season 
to taste

3. Serve with roast lamb, potatoes and 

spring vegetables 

Easter Cupcakes 
By Macphie 

Serves 30

INGREDIENTS
1kg madeira cake mix
144g butter or margarine
400g water
Macphie Rainbow Frosting
Macphie 5th Avenue Icing

METHOD
1. Add the butter and cake mix to a mixer and 
mix on slow speed for 1 minute

2. Add the water and mix for another minute 
on slow speed then scrape down

Continue mixing for a further 4 minutes on 
middle speed, followed by 1 minute on slow 
speed

3. Place 50g into muffin cases and place on a 
baking tray

4. Bake at 180°C for 30 minutes

5. Once baked, leave to cool before decorating 
with the icing and frosting

Cranberry & Chocolate 
Hot Cross Buns
By Dr. Oetker Professional

Serves 10

INGREDIENTS
For the buns
250g strong white bread flour, plus extra 
for dusting
7g fast-action dried yeast
25g caster sugar
1 tsp Dr. Oetker Madagascan Vanilla Paste
125ml whole milk, warm  
50g lightly salted butter, melted
100g Dr. Oetker Milk Chocolate Chunks
100g dried cranberries
1 large egg, beaten

For the decoration
40ml whole milk
50g caster sugar
50g Dr. Oetker 26% White Chocolate
1 tube Dr. Oetker Pink Extra Strong Food 
Colour Gel

METHOD 
1. Line a large baking tray with baking 
parchment

2. Mix the flour, dried yeast and caster sugar 
together in a large mixing bowl. Make a well in 
the centre

3. Pour half the milk in the centre of the well 
and add the vanilla paste. Add the melted 
butter and all but 1 tbsp of the egg. Gently 
mix into the flour to form a smooth paste in 
the middle. Stir in the chocolate chunks and 
cranberries

4. Gradually pour and mix in the remaining 
milk, stirring to form a slightly sticky, moist 
dough in the centre of the bowl

5. Turn the dough and knead. Put in a large, 
lightly oiled bowl and cover. Leave to rise at a 
cool room temperature for about 2 hours or 
until doubled in size

6. Form the dough into a ball and let it rest for 
5 minutes on the work surface

7. Divide into 10 equal portions and form into 
balls on the baking tray. Cover with oiled cling 
film and leave in a warm place for about 40 
minutes or until doubled in size

8. Preheat the oven to 220˚C. Brush the 
reserved egg all over the buns. Bake for 15-18 
minutes until golden and they sound hollow 
when tapped

9. Put the milk in a saucepan with the caster 
sugar. Heat gently, stirring until dissolved, then 
bring to the boil and simmer for 1 minute until 
syrupy

10. Once the buns are cooked, brush them 
generously all over with the sugary milk glaze 
and transfer to a wire rack to cool

11. Break up the white chocolate and place 
in a heatproof bowl over a saucepan of barely 
simmering water; leave to melt. Remove the 
chocolate from the water, add 15 drops of food 
gel and mix in quickly

12. Spoon into a small uncut piping bag. Snip 
off the end and pipe a thick pink chocolate 
cross on top of each bun. Leave the chocolate 
to set for a few minutes before serving

TAKE STOCK 
FEATURE
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Energy per 100g: 2151kJ/511kcal

480kJ
114kcal 3.6g 2.3g 19.4g

2%22%12%5%6%

0.11g

PREP: 15 MINS       COOK: 20 MINS         SERVES: 36 

Ingredients
Carnation Condensed Milk (397g)
Milk (150ml)

Demerara sugar (450g)

Butter (115g)

You will also need...
20cm square tin lined with baking 
parchment

Selected stores. Subject to availability. ®Reg. Trademark of Société des Produits Nestlé S.A.

STEP 1. Place the ingredients into a large 
non-stick saucepan and melt over a low heat, 
stirring until the sugar dissolves.

STEP 2. Bring to the boil then simmer for 10-15 
minutes, stirring continuously and scraping the 
base of the pan. Take care while stirring the 
mixture as the fudge will be VERY hot! To see if 
it’s ready, drop a little of the mixture into a jug of 
ice-cold water. A soft ball of fudge should form. 
Alternatively, check with a sugar thermometer if 
you have one (the fudge should be 
approximately 112-118°C).

STEP 3. Remove the fudge from the heat and 
leave to cool for 5 minutes. Beat the mixture 
until it loses it's shine and becomes very thick 
(this should take about 5-10 minutes).

STEP 4. Press into the prepared tin with the 
back of a spoon and leave to set before cutting 
into squares.

Find recipes at

Ultimate fudge
Our ultimate fudge is one of our oldest and most treasured recipes. 
Loved through the generations, Made with our delicious Carnation 
Condensed Milk, this fudge recipe promises to be your creamiest yet.

STEP 1

STEP 2

STEP 3



Easter Meringue Nests
By Dr. Oetker Professional

Serves 8

INGREDIENTS
For the meringues
4 Dr. Oetker Free Range Egg White Powder 
Sachets 
200g caster sugar 
Few drops each Dr. Oetker Pink, Yellow & 
Blue Extra Strong Food Colour Gels 

For the decoration
50g chocolate mini eggs
100ml double cream, whipped 

METHOD
1. Heat oven to 140˚C

2. Make up the egg white powder as directed 
on pack and transfer to a large grease-free 
bowl. Whisk until stiff peaks form. Gradually 
add the caster sugar, 1 tbsp at a time, whisking 
continuously until you have a shiny, stiff 
mixture

3. Spoon the meringue into three separate 
bowls and add 4-5 drops of one food colouring 
to each bowl. Stir the meringue through a few 
times to create a marbling effect with the food 
colouring – be careful not to over-stir

4. Fill a piping bag two thirds of the way with 
one of the meringue mixes

5. Line a baking tray with parchment paper. 
Pipe a small amount of meringue under each 
corner of the parchment paper to secure it

6. Start by piping a circle around 3” in 
diameter from the outside in. Pipe two more 
circles on top of the outer edge to complete, so 
you have a nest. Repeat this seven more times 
using all three meringue mixes

7. Bake for 1 hour. Turn the oven off and leave 
the meringues in the oven for at least 2 hours, 
or overnight if possible

8. Once cooled and set, pipe the canned 
whipped cream into the centre of the 
meringues. Top with mini chocolate eggs and 
Easter confectionery to serve

Tear & Share Hot  
Cross Buns
By Dr. Oetker Professional

Serves 9

INGREDIENTS
For the buns
500g strong white bread flour, plus extra 
for dusting
7g Fast-action dried yeast
5g salt
5g ground cinnamon
50g light brown sugar
250ml whole milk, warm
10ml Valencian Orange Extract
50g unsalted butter, melted
1 large egg, beaten
100g currants

For the decoration
30ml whole milk
40g caster sugar
1g icing sugar

75g Dr. Oetker Ready to Roll Marzipan

METHOD
For the buns
1. Grease and line a 23cm (9inch) diameter 
spring-form cake tin with baking parchment. 
Mix the flour, cinnamon, dried yeast, salt and 
light brown sugar together in a large mixing 
bowl. Make a well in the centre

2. Pour half the milk in the centre of the well. 
Add the orange extract, butter and all but 1 
tbsp egg. Gently mix into the flour to form a 
smooth, thick paste in the middle. Stir in the 
currants

3. Gradually pour and mix in the remaining 
milk, stirring to form a slightly sticky, moist 
dough in the centre of the bowl

4. Turn out and knead the dough. Push any 
loose currants back in as you knead

5. Put the dough in a large, lightly oiled bowl, 
big enough to allow room for the dough to 
double in size. Cover and leave to rise at a cool, 
room temperature, for 2½ to 3 hours or until 
doubled in size

6. Turn out and form the dough into a ball 
and let it rest for 5 minutes. Divide into 9 equal 
portions and form into balls. Place one in the 
middle of the tin and arrange the others round 
the edge of the tin. Cover with oiled cling film 
and leave in a warm place for about an hour or 
until doubled in size

7. Preheat the oven to 200˚C. Brush the 
reserved egg all over the buns. Bake for about 
30 minutes until richly golden and the buns 
sound hollow when tapped. Cool in the tin for 
10 minutes

For the decoration
8. Put the milk in a saucepan with the caster 
sugar. Heat gently, stirring until dissolved, then 
bring to the boil and simmer for a few seconds 
until syrupy

9. Carefully unclip the tin and transfer the bun 
round to a wire rack. Brush generously all over 
with the sugary milk glaze and leave to cool 
completely

10. To serve, lightly dust the work surface with 
icing sugar, roll out the marzipan thinly and cut 
out 18 1cm (1/2inch) wide strips approx. 6 to 
7cm (2 ¾ to 3 inch) long for the crosses. Lay 2 
strips, crossing, over each bun and press down 
gently. Serve

TAKE STOCK 
FEATURE

28takestockmagazine.com 29 takestockmagazine.com

 #MCYBT

Open to UK primary schools only. Opens: 9am on 6 January 2020. Schools may enter one baking team made up of one of their school caterers, aged 18+ and, three of the school’s 
pupils, who must be aged 7-11 years, at the date of the live final. Schools may only enter pupils into its baking team with the pupil’s parent or legal guardian’s consent. School caterers 
may only enter with their employer’s consent. A panel of judges will select the five schools whose entries best meet their criteria (see T&Cs for detail) to compete in the live final. The 
five shortlisted schools’ baking teams will cook their recipe at the live final and a panel of judges will select one winner, based on their criteria (see T&Cs for detail), to win £1000 credit 
with the school’s selected catering equipment supplier. The four runner up schools will each win £250 credit with their selected catering equipment supplier. Participants in the school’s 
baking team consent (and where participants are under 18, then the school must seek the participant’s parent or legal guardian’s consent) to the processing of the participant’s personal 
data by the Promoter and its agency, for the purpose of administering this competition. Promoter: Premier Foods Group Ltd, Premier House, Centrium Business Park, Griffiths Way,  
St Albans, AL1 2RE. Full T&Cs apply: www.premierfoods.co.uk

Live final to take place at LACA – The Main Event, Thursday 9th July 2020.

Register your school by 3rd April 2020 at  

premierfoodservice.co.uk
Within 14 days, we will send you a competition tool kit, including a  

McDougalls Flour Based Mix. Submit your recipe and pictures of your creation to  
Sarah.Robb@Premierfoods.co.uk by 15th May 2020.  

DUST 
OFF 

YOUR 
APRONS

DUST 
OFF 

YOUR 
APRONS

@PremierFoods_FS



the cod's scallops
WE GRILL

Owned by John Molnar and wife Helen, the Nottingham-based 

business beat off competition from nine other shortlisted finalists 

at The National Fish & Chip Awards 2020. The awards, organised 

by Seafish, celebrate the true excellence in the fish and chip 

industry. The Cod’s Scallops beat the competition because, 

according to the judges, it serves up outstanding fish and chips 

and demonstrates real passion and enthusiasm for the industry.   

Congratulations on the award! How are you 
feeling?
We’re absolutely thrilled! It’s an honour to take home such a 

prestigious title, especially being up against the country’s top 

establishments. Our experience in The National Fish & Chip 

Awards has been an incredible journey and we’ve loved every 

minute of it. It’s a brilliant achievement for the team at The Cod’s 

Scallops and we are so proud of everyone for their efforts. What 

a way to start 2020!

Tell us about The Cod’s Scallops…
We opened in 2011. I wanted to use my 30 years of chef and 

business experience to create a fun and family-friendly fish 

and chip shop like no other, by serving up the best fish caught 

around our isles. We sell more cod than haddock - three to one - 

and although we have seats for 25 people, it’s 95% takeaway. We 

also make everything in house, such as our soups, salads, pies, 

and even our ketchup!  

What makes you award winning? 
Lots of elements to be honest: consistency, evolution, 

development and effort are the main things, plus my background 

plays a huge role too. I was trained in fine dining restaurants 

before moving into the pub industry as owner/head chef. We 

sold a lot of fish and chips - and we did it well. Most fish and chip 

shops only sell cod, haddock, plaice and possibly scampi - which, 

by the way, they do very well - but I wanted to offer more. My 

aim was to create a world-class fish and chip shop and I work 

towards achieving that by investing not just in my produce but 

my staff too. Ninety five per cent of them are former head chefs 

or have a chef background. It’s not key, but I think it helps. We 

have also set up a production development kitchen with two 

former head chefs - one from a Michelin-starred restaurant - to 

help us evolve our menu and put as much effort into every dish 

as we can.  

The Cod’s Scallops in Wollaton 
has been crowned the UK’s best 
fish and chip shop. 

WE GRILL

What’s the secret to the best fish and 
chips?
The ingredients! It’s crucial you buy the best quality 

ingredients possible, treat them with the care and respect 

they deserve and serve them simply. Start with a nice piece 

of fish - the best you can - plus the best quality potatoes. 

Trust your supplier. Cook simply, with really good batter. For 

us, we serve thin, crispy batter because I don’t believe the 

batter is the star of the show, the fish is. Therefore, before 

you start make sure the batter mixture is really cold - we 

use fridge cold water. We make our batter little and often 

throughout the day, starting our first batch at 10.45am, then 

midday, and so on. Make sure your fat is clean and your 

oil is a nice colour. Then it’s just in and out - four to five 

minutes - and it’s done, don’t ever pre-cook your fish. 

What’s on your menu?
It depends what my trusty fishmonger tells me! We offer 

a huge selection of fish and shellfish which changes daily. 

Every morning at 6am I speak to him and he tells me what 

has been caught and what is the best quality. On his advice, 

together we decide what I should buy. On a good day we 

sell 20 different species of shellfish and 15 on a bad one. 

Whatever comes in the boat on Monday, we are cooking 

on Tuesday. It’s that fresh. Customers can choose the fish 

they want from the counter and decide how they want 

it cooked: battered, baked or grilled. More shops are now 

doing grilled or baked options, but I think we are still ahead 

of our time. 

How do you stand out from the 
competition? 

Firstly, we listen to what our customers want. If someone 

asks about squid then we get fresh squid in and chargrill it 

with lemon and black pepper. Or, when customers return 

from their holiday and ask for fish such as sardines and 

Photo: Manager Chris with Sam, the social media manager
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seabass, we cater for them. Secondly, with more people being 

encouraged to eat less meat, fish is becoming more popular.  

As the market gets stronger we have to cater for that by  

offering more options. Mackerel, for example, is one of the  

most sustainable fish out there. It’s clean and holds lots of 

flavour. I love mackerel - I call it the king of fish! So, we bake  

or batter it, fillet it and cook it in garlic, lemon and herb oil or 

cook it BBQ rubbed or plain baked. And, to accompany it, we 

serve red cabbage, beetroot, pear and raisin salad. 

Why does your menu work?
I think it’s because we offer a good variety. People can come in 

for a grab and go healthy midweek meal of fish soup or baked 

salmon with a green salad, then they can return guilt free on a 

Friday night for their tea-time treat of cod and chips! We also 

have a clear split of eat in or grab and go. We are licensed, so 

customers can come out at the weekend and have a nice meal 

like half a dozen oysters, washed down with a top end French 

Burgundy wine - perfect! 

How has your business grown?
We now have four fish and chip shops. In 2015 we opened a 

branch on Mansfield Road, followed in 2018 by Long Eaton, and 

Market Harborough opened six months ago. We have between 

44 and 55 seats in these shops. We currently have 54 members 

of staff. We are lucky that fish and chips is a traditional dish that 

will never die. All generations love it - from the older generation 

right through to the younger generation who still want it. 

What is your career background?
I trained at West Notts College in Mansfield before starting a YTS 

with a 4 star fine dining hotel group. I was earning £25 a week 

and thought I was a millionaire! My first job was at a country 

house in Scotland before jetting off to Bermuda to work at 

the glamorous Fourways Restaurant, a stomping ground for 

celebrities including Phil Collins and Whitney Houston. After 

gaining a wealth of experience I was eager to do something on 

my own, so I returned to Nottinghamshire and teamed up with 

The Moleface Pub Co. and opened a total of five gastro pubs as 

owner/head chef before opening The Cod’s Scallops.

What are your best selling drinks?
Our most popular non alcoholic drinks are tea and cola.  

Our “Scale Ale”, made using our own recipe by Shipstones, 

a long standing Nottingham brewery, is our most popular 

alcoholic drink.

How important is sustainability to you?
Very. We work closely with our fish suppliers on the coast to 

source sustainable fish where possible. We are always proactive 

to ensure that maintaining a premium quality supply does 

not mean compromising future fish supplies. We are also avid 

supporters of The Fisherman’s Mission, the only fishermen’s 

charity that provides emergency support alongside practical, 

financial and emotional care. 

WE GRILL
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Fish &  
chips ...

... and  more!

Your customers 
come to you for quality

Make sure you serve the UK’s No. 1UK’s No. 1 Malt VinegarMalt Vinegar, 
craft brewed with only the fi nest British 

ingredients since 1794.

Stock up now
*Independent consumer insight Toluna 
June 2019 sample 504 consumers. www.sarsons.co.uk

9 out of 10
customers prefer 
to see brands they 

know and trust 
when it comes to 
condiments when 

eating out*

Proud
to serve
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To a chemist, it’s acetic 

acid that can be made on 

an industrial scale. To a 

chef, it’s an age old classic 

ingredient that can be 

fermented from wine, beer 

or cider and made in small 

batches by artisan brewers 

or by leading commercial 

producers. 

We’re talking about 

vinegar, a stalwart of every 

kitchen and dining table 

for centuries. Here’s Take 

Stock’s definitive guide to 

this amazing condiment.

What is vinegar made from?

The word vinegar comes from the French 

vin (wine) and aigre (sour). But it’s not 

just grapes that form the basic ingredient 

of vinegars. Indeed, vinegar can be 

made from any fruit, or any produce 

containing sugar - so the list includes 

cane sugar, coconut, dates, rice, honey 

and even wood pulp. Vinegar is the result 

of a 2-stage fermentation process. The 

first stage involves the fermentation of 

sugar to alcohol using yeast, rather like 

making beer or wine. The sugar has to 

come from a natural source; grapes for 

wine vinegar, apples for cider vinegar, 

and barley for malt vinegar. The second 

stage involves converting the fermented 

alcohol to acetic acid using a specific 

type of bacteria. 

Popular types of vinegar

Malt - made by malting barley, which 

turns the starch in the grain into maltose. 

Ale is then brewed from the maltose and 

converted to vinegar using specialised 

bacteria. Malt vinegar is typically light 

brown in colour but malt extract is added 

to give a darker colour.

Shake  
it Up Non-brewed condiment - often found 

in fish and chip shops, this is not malt 

vinegar but a mixture of chemically-

produced acetic acid, water, flavouring 

and caramel colouring.

Why you should offer your 
customers the ‘real thing’

Last year Sarson’s carried out research 

with over 500 chip shop devotees and 

found that 90% of respondents said they 

prefer to see condiment brands they 

know and trust when eating out, while 

75% said that they actually perceived 

a chippy to be of better quality if there 

were branded condiments on offer.

The research also uncovered that nine 

out of 10 respondents would prefer 

their chips to be sprinkled with Sarson’s 

Malt Vinegar rather than a non-brewed 

condiment – a ‘vinegar substitute’. 

“Consumers care more than ever about 

the quality and provenance of the food 

they eat and equally want condiment 

brands they know and trust,” says Craig 

Dillon, national account controller at 

Mizkan. “It may not be high end fine 

dining, but we know that chippies 

up and down the country are 

some of the biggest advocates 

of responsible, sustainable 

sourcing and traceability. This 

is a passionate and proud 

community who hold quality 

in the highest regard. A 

product like Sarson’s is the 

natural choice for them and 

their customers.”

Consumers care more 
than ever about the 
quality and provenance 
of the food they eat 
and equally want 
condiment brands they 
know and trust.

“

“
How else can you use 
vinegar?

Apple/Cider - made from cider 

or apple must, which is reflected 

in its cider colour. Often sold as a 

natural product, being unfiltered 

and unpasteurised and with mother 

of vinegar present. It can be diluted 

with water or fruit juice as a health 

drink, sometimes sweetened  

with honey.

Balsamic - the Rolls-Royce of 

vinegars, exclusively produced in the 

Province of Modena in the Emilia-

Romagna region of Italy. Made with 

the must of white Trebbiano grapes, 

simmered to make a concentrate. 

Traditional balsamic vinegar is aged 

for between 12 and 25 years in 

successively smaller wooden casks 

to produce a dark brown (almost 

black) vinegar with a rich, sweet 

taste. True balsamic is expensive. 

Always look for ‘Tradizionale’ or 

‘DOC’ on the label - your guarantee 

that it’s the genuine article.

Sherry - historically linked to the 

production of the sherries of Jerez, 

Spain, this is a dark mahogany 

coloured vinegar with concentrated 

flavours developed through 

fermentation in old sherry casks. 

Fantastic for vinaigrettes!

Red and White Wine - the most 

commonly used vinegar in Central 

and Southern Europe. Made with 

white or red wine, qualities vary 

considerably, with the best being 

matured in wooden casks for up 

to two years, in which time they 

develop a complex, mellow flavour. 

More expensive wine vinegars are 

made from just one grape variety, 

the less expensive ones from  

a mixture.

Rice - a key ingredient in many 

Oriental cuisines from Japan 

and China to Southeast Asia, rice 

vinegar comes in white, red and 

black varieties and can be seasoned 

with spices and other flavourings.  

Most widely used is light white rice 

vinegar, a favourite in Japan for 

salads and pickled vegetables.  

Made from black glutinous rice, 

black rice vinegar is a key ingredient 

in achieving the ‘umami’ flavour in 

East Asia’s most popular dishes.

Spirit - produced by fermentation 

of distilled alcohol, ‘white’ or ‘virgin’ 

vinegar is essentially 5%-8% acetic 

acid in water. Used in cooking and 

pickling as well as for medicinal, 

industrial and cleaning purposes.
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The good old humble sandwich 

is now one of our most popular 

ordered meals, worth an estimated 

£8bn a year in the UK*.

No longer confined to lunchtime, the 

sandwich is now a big hitter throughout 

the day from a bacon roll at breakfast to 

a smoked salmon sandwich for afternoon 

tea. And with British Sandwich Week 

(17-23 May) celebrating the iconic British 

culinary invention, this is the perfect 

opportunity to make your sandwich 

selection pride of place on your menu.

The ultimate fast food, sandwiches can 

be eaten on the go or enjoyed at a more 

leisurely pace while seated. Either way, 

customers want exciting, quality and 

mouth-wateringly tasty options. They 

want to be tempted by new trends and 

globally inspired flavours and ideas, but 

ever-popular traditional favourites are 

also important on your menu.

Stick to tradition

According to the British Sandwich 

Week team, last year bacon was the 

most popular sandwich filling, knocking 

chicken  - the favourite for a number of 

years -off the top spot. Cheese and ham 

took joint second place, so make sure 

you have these traditional favourites  

on offer. 

What’s trending?

Hot sandwiches and wraps served up 

for breakfast, lunch and dinner now 

showcase delicacies such as Japanese 

Katsu pork cutlets, spiced tofu and 

jackfruit or lobster with wasabi mayo.  

Interesting plant-based options are 

increasingly appearing on menus to  

address the rapid rise of vegetarian  

and vegan customers.

“The call for non-meat protein has seen 

cheese present a viable alternative to 

meat – continental cheeses in particular 

are experiencing huge demand,” says 

Craig Brayshaw, commercial director at 

Eurilait Ltd. 

Halloumi has increased in popularity - 

so much so, there is an actual shortage 

across the industry according to Eurilait. 

Other continental cheeses include goat’s 

cheese, provolone, brie and mozzarella.  

An Honest Crust

What to serve 

•  Bacon & brie open sandwich

• Blue Stilton wrap with relish, iceberg  

 lettuce & cucumber

• Warm pitta stuffed with chargrilled  

 veggies & feta

• Cheddar cheese & ham toastie

• Grilled halloumi with roasted   

 tomatoes & peppers on ciabatta  

So what makes the best 
sandwich? 

Freshness, quality ingredients and 

provenance where possible have to be 

Around  

57% 

 of all commercially  

bought sandwiches are  

made with traditional  

square sandwich bread

The  

hot wrap  
is the big new thing -  

wraps account for about  

5% of all  
sandwich sales

Panini 
sandwiches  

are gaining in popularity - 
although they still only  

account for around  

2% of 
 sandwich sales

Baguettes  

account for around  

10%  

of commercially made 
sandwiches

TAKE STOCK 
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the highest principles when making a 

sandwich, according to Kim Hartley, 

business development chef at Mission 

Foods and winner of the Sandwich 

Designer of the Year 2018 for her 

Gozleme (Vegan) Turkish Street Food 

Toasted Sandwich (see recipe). “And it’s 

not just about the filling, the ‘carrier’ has 

to be interesting and complementary; 

think delicious fresh multigrain 

sourdoughs or vibrant purple beetroot 

wraps. With 30% of Gen Z and Millennials 

boycotting any restaurant or cafe where 

the food isn’t instagrammable, even the 

humble sandwich has to look the part,” 

she explains. Taste is also important, with 

Kim adding that you won’t get repeat 

sales if your sandwich looks great but 

tastes bland and boring. She encourages 

operators to do their research and 

make sure they stay ahead of the latest 

emerging food trends.  

“Think texture as well as flavour,” she says. 

“Creamy avocado, seeds and nuts for 

crunch, peppery leaves, spicy dressings, 

salty feta, and pickled and fermented 

vegetables all create a taste explosion.”

Spread the word

Create a buzz around your sandwich 

selections by posting on social media. 

Twitter and Instagram are the perfect 

platforms to spread the word on the 

sandwiches you sell. From promotions 

such as soup and a sandwich, to 

sandwich of the day, post your menu 

to give customers visibilty of your 

offer. British Sandwich Week is the 

perfect opportunity to showcase new 

*Source: British Sandwich Week
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INGREDIENTS
50g Beetroot & Rosemary hummus
100g Kiwicha seed Yufka flatbread
50g Turkish spiced vegan lamb
15g vegan feta cheese, crumbled
8g baby spinach leaves
10g minted fresh peas
15g pistachio, orange & cinnamon  
Baklava crumb

METHOD
1. Pin the fresh Yufka dough and spread 
the beetroot and rosemary hummus

2. Scatter over the peas and top with baby 
spinach leaves

3. Add the lamb and sprinkle over the feta 
cheese, pistachio, orange and cinnamon 
Baklava crumb

4. Fold to form an envelope and griddle on 
both sides until crisp

sandwiches, use local produce or offer 

one-off food deals to attract more trade. 

Use the hashtag #BritishSandwichWeek 

prior to and during the event to help 

promote your business and show 

customers you are supporting the event. 

A rise above 

Things are looking up for the bakery 

sector, sandwiches in particular, as Peter 

Linden, insights manager foodservice, 

The NPD Group highlights strong bakery 

4 billion 

sandwiches are purchased  
from UK retail or catering 

outlets each year

UK consumers  
spend over  

£8 billion  

a year on  
sandwiches

TAKE STOCK 
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Gozleme (Vegan) Turkish Street Food Toasted 
Sandwich
By Kim Hartley, business development chef at Mission Foods 

Serves 1

sector growth, clear in both visits and 

spend. He said: “The ongoing dominance 

of sandwich servings in the bakery 

market lies behind such figures with 

servings of sandwiches representing two 

thirds of all savoury bakery servings, and 

just over half of total bakery servings. 

With the foodservice industry bringing 

endless variety to fillings for sandwiches, 

baps, wraps, pitta bread, fajitas, pasties 

and much more, many consumers see 

bakery products as an opportunity to find 

a light or healthier meal. Almost 300m 

visits and £500m of spend are driven by 

a desire to eat a light or healthier bakery 

product out-of-home.”

Consumers’ desire for clean eating, 

along with environmental and allergy 

concerns, has boosted the use of 

alternative flours using ingredients such 

as vegetables, chickpea and quinoa as 

well as health promoting inclusions such 

as grains, seeds and herbs. 
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Champagne

Only wines from the Champagne region 

of France can be labelled as such, which 

has contributed to the wealth and 

prestige of vineyards centred around 

Reims and Epernay.

Champagne can be made from three 

grapes - white chardonnay, pinot noir 

and pinot meunier - the latter two, 

somewhat surprisingly, being red 

skinned grapes.

Because of these different grapes, 

Champagnes can have distinctly 

different tastes or 'House' style. Actual 

blends are a closely guarded secret, but 

if a wine is described as ‘blanc de blancs’ 

only white grapes have been used, while 

‘blancs de noirs’ tells you 

the champagne is made 

from the red skinned 

varieties.

Champagne also has 

the distinct advantage 

of offering something 

to suit everyone’s palate. 

If a customer wants a 

super dry taste, offer 

Brut Nature or Brut 

Zero. Then moving up 

the scale of sweetness 

you have Extra Brut; 

Brut; Extra-Sec; Sec 

(medium dry); Demi-

Sec and sweetest of 

all - Doux.

The use of the 

word Champagne 

is strictly controlled. 

French producers 

outside of the area 

 
Profits 

And while it’s good news all round that sales of wine continue to rise, hearing that 

English wine is becoming more popular is an even greater boost for our industry.  

In fact, one pub chain has stopped selling Champagne in favour of English wines.

However, having a varied wine list is crucial. Whether your customers’ preference is 

extra special Champagne or an affordable Prosecco, Take Stock shows you which 

sparkling wines to stock so every customer is catered for…

have therefore adopted different terms to 

describe the sparkling wines they make. 

Two examples to look out for are:

Crémant - wines from 8 AOC areas that 

are produced within strict guidelines, 

using the same methods as Champagne.

Vouvray - hailing from the Loire Valley, 

Vouvray wines are typically made from 

the chenin blanc grape and can offer 

brilliant value.

British is Best

Interest in British wines has exploded 

recently with English wineries now 

regularly winning international awards - 

taking on and beating competition from 

French Champagne houses. It’s therefore 

no surprise to see that Champagne 

houses like Vranken-Pommery and 

Tattinger are investing in UK vineyards.

English Wine Week (21-31 May) is a great 

way to support English wine.

Award-winning names to look out for 

include Hattingley Valley, Rathfinny, 

Coates and Seeley, Nyetimber,  

Hambledon and Camel Valley.

Viva l’Italia

It is true to say that the French think 

anything but Champagne is second  

best. However, ask an Italian and they’ll  

tell you that their sparkling wines are as  

good, or better!

Historically by far the best known 

Italian sparkling wines were Asti’s and 

Lambrusco’s, joined now by Franciacorto 

and Prosecco.

Asti

Hailing from the Asti region in Piedmont, 

Asti is made from the moscato grape, 

giving it a slightly sweet taste. Asti is 

normally lower in alcohol level than 

champagne, with the Moscato d’Asti 

‘frizzante’ even less.

Champagne is  
one of the elegant 

extras in life.  
- Charles Dickens

In 2019, an  
equivalent of  

26m bottles 
of sparkling wine  
was sold in shops  

and pubs 

9% up year 
on year.

*Source: WSET
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Last year, the equivalent of 26 million bottles of sparkling wine  

were sold in pubs and shops - that’s a 9% increase year on year*. 

English Wine 
Week  

(21-31 May) 

is a great way to 
support English wine.

Sparkling 
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Lambrusco

Go back a few years and many people 

will immediately think of cheap red 

fizzy wine. This is a shame, as there are 

growers in the Emilia-Romagne region 

of Italy who use the Lambrusco grape 

to produce some really high quality red, 

white and rosé sparklers.

Because of the wide range available  

you should discuss your selection  

with your wholesaler, however, look 

for a bottle fermented Lambrusco for 

quality, and have one of the sweeter 

varieties as a superb accompaniment  

to chocolate desserts.

Franciacorta

The Franciacorta region is home 

to most of Italy’s sparkling wine 

production, mainly using chardonnay 

and pinot bianco grapes. Wines 

carrying the DOCG label have no 

more than 15% Pinot nero grape and 

will have been aged on their lees 

for between 18 and 30 months.

Prosecco

Made in and around 

the town of 

Valdobbiadene, by 

law Prosecco must 

be at least 85% 

Glera grape. 

UK demand for 

Prosecco has 

seen some poorer quality wines 

reaching these shores. The good  

news is that Italian vintners are now 

making strenuous efforts to both  

produce and clearly label their wines,  

to ensure a top quality drinking 

experience. Look for wines with  

Prosecco DOC or DOCG classification,  

or ask your wholesaler for advice!

Prost!

Sekt is the German word for sparkling 

wine and is used to describe sparklers 

from both there and Austria.

Around 90% of sekt is made at least 

partially with imported grapes. If you 

want a wine made with just German 

grapes, look for the label Deutscher  

Sekt or Sekt b.A.

Salud!

Made in exactly the same way as 

champagne, Cava is Spain’s favourite 

sparkling wine.

Most of Spain’s production comes from 

the Catalan region – where the main 

grape varieties of macabeo, parellada, 

Xarel-lo and of course chardonnay 

thrive. These grapes contribute to 

a slightly less complex taste than 

champagne, but standards get better, 

year-by-year. Production costs are kept 

down through the use of greater levels 

of mechanisation, so there are some 

excellent value wines available to the on-

trade, Freixenet being a prime example.

Other Sparklers of note

South Africa – Wines made using 

traditional Champagne methods 

carry the label MCC – Methode Cap 

Classique. Grapes are predominantly 

chenin blanc and sauvignon blanc, 

though these are now being joined 

by chardonnay and pinot noir. There’s 

even a red sparkling pinotage being 

produced, which really is something 

different for your wine list.

USA – California has been producing 

sparkling wine sine 1892 – pioneers 

being the Korbel brothers who brought 

the méthode champenoise across with 

them from Bohemia.

Some of the world’s most famous 

Champagne houses now have wineries 

in the region, including Moët et 

Chandon, Tattinger, Mumm and Louis 

Roederer.

Australia – whilst the history of 

Australian sparkling wine goes back 

nearly 200 years, it is in more recent 

times that Australian wine producers 

have established themselves as masters 

at making high quality sparkling wines.

Predominantly based in Victoria and 

Tasmania, quality has been driven 

by both the willingness to embrace 

new techniques (e.g. Screw caps) and 

investment by and cooperation with 

French Champagne houses, including 

Moët and Roederer.

Most Australian sparkling wines use 

the classic grape combinations of 

chardonnay and pinot noir, but in 

recent years there have been new 

offerings, including red sparkling Shiraz.

Prices will undoubtedly rise due to the 

Australian forest fires, so stock up now.

In 2019  
Moet & Chandon Brut Imperial 

was the third best-selling  

wine in the on trade
Source: CGA
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EU/non EU agriculture

lemonade
the naturally refreshing 

taste of organic

Find out more

Stock up and

Our organic 
lemons are sourced 
from Murcia, Spain 

and our organic 
oranges from Italy 

and Mexico£35m2

Honest 
Sparkling aims 

to add

to the sector by 
2023

£502m1

Adult Special 
sector is worth
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Created a dish you’d like to show the world?  
Want to win £50 of Amazon vouchers?

Every edition we select the best starter, main and dessert from entries posted to  
#FeedYourEyes @takestockmag on Twitter and Instagram - the winners all receiving  

£50 Amazon vouchers, courtesy of our sponsors Macphie, Chef and cooks&co.

You’ve got to be in it to win it… so, get posting! 

Aairon Dalton 
     @dining_by_dalton 

Director, Dining by Dalton,  

Solihull, West Midlands  
- Wild boar parfait, confit  
tomato & herb salad

Tim Stamp    
      @stamp_tim 

Chef, The Blacksmiths,  

Clayworth, Retford  
- Ham, egg & pineapple

Lee Steele 
      @leesteele6  

Sous chef, 63 Tay Street  

Restaurant, Perth, Scotland  
- Vanilla crowdie cheesecake, 
Yorkshire rhubarb & rhubarb sorbet

Feed Your Eyes
Winners
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Welcome to Safety First: Take Stock’s  
regular series of health and safety guides.
The basis of British health and safety law is 

the Health and Safety at Work etc Act 1974. 

The Act sets out the general duty of care 

which business owners must exercise with 

regard to their employees and the public, 

as well as employees’ own responsibilities.

In this feature we look at some of the 

hazards in a kitchen.

Slips and trips remain the single most 

common cause of major injury in UK 

workplaces but accidents involving knives, 

burns and scalds are particularly common 

in professional kitchens. Contact dermatitis 

is one of the main causes of ill health for 

catering staff and the safe use of cleaning 

products is vital.   

Our guide overleaf aims to help you limit 

and prevent these hazards to make your 

workplace a safe and healthy one.  

For a more detailed account or further 

information please visit hse.gov.uk

Safety First +

Kitchen Legal checklist
 
3	Write a H&S policy for  

 your business 
 
3	Decide who will help  

 with your duties 
 
3	Manage the risks in  

 your business 
 
3	Consult your employees 
 
3	Provide training &   

 information 
 
3	Provide the right    

 workplace facilities 
 
3	Display the health  

 & safety law poster 
 
3	Get insurance for  

 your business
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Clean up spills immediately 
 
Turn off taps not in use 
 
Fix leaks as quickly as possible to stop any  
water overflow  
 
Repair damaged or uneven flooring 
 
Don’t leave boxes, bags, cables or other  
obstacles lying around 
 
Carry hot oil safely and as instructed by the     
manufacturer

How to prevent...

Always follow the instructions and training given 
 
Always wear protective clothing including eye protection 
 
Wash your skin or eyes with water if a substance splashes  
onto them 
 
Don’t wear faulty rubber gloves - replace them before use 
 
Act immediately if you experience an allergic or adverse    
reaction to substances  
 
Never mix cleaning substances 
 
Always use a scoop when dispensing powders, never  
your hand 
 
Never transfer substances into food or drink containers  
where they can easily be mistaken for foodstuffs  
 
Make sure substances are disposed of properly

Avoid lifting or carrying heavy containers of  
hot liquid 
 
Let oil and fat cool before moving them 
 
Let appliances cool before cleaning them 
 
Use oven gloves 
 
Use a cloth to carry hot plates or trays   
 
Wear non-slip shoes which cover your feet 
 
Have appropriate firefighting equipment 

Use a knife suitable for the task and the food  
you are cutting 
 
Ensure knives are sharp 
 
Only sharpen knives if you have been trained  
 
Cut on a stable surface 
 
Handle knives carefully when washing up 
 
Carry a knife with the blade pointing downwards 
 
Store knives securely after use 
 
Don’t leave knives loose on worktop surfaces  
 
Don’t try to catch a falling knife 
 
Don’t carry knives with other objects

Avoid direct contact with cleaning products and food and water   
where possible, e.g. provide utensils for handling food and where   
appropriate, use a dishwasher rather than washing up by hand. 
 
Protect your skin. Where necessary, provide gloves for those    
working with substances that can cause dermatitis and provide   
moisturiser for their hands to replenish the skin’s natural oils. 
 
Check your hands regularly for the early stages of dermatitis,  
ie itchy, dry or red skin. These symptoms should be reported to  
a supervisor, as treatment is much more effective if dermatitis  
is caught early.

Unsafely handling cleaning substances

Contracting dermatitis

Burns & scalds

Slips & trips

Cuts from knives

Safety First +
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National BBQ week 
27 May - 2 June

World Gin Day 
3 June 

Father's Day 

21 June 

Plan Ahead
Planning ahead is crucial to maximise the sales opportunities presented by key 
events on the calendar.

National BBQ Week
The UK BBQ market is worth around £1.6 

billion. A major summer lifestyle trend 

and big business, BBQ cooking is a great 

boost for your venue. 

What to do

• Host a BBQ alongside a sporting event.  

 The Champions League Final (30 May),  

 Euro 2020 which starts on 12 June and  

 Wimbledon (29 June) for starters.    

• Burgers and sausages remain the   

 number one barbecue food. Load up  

 your burgers with bacon and deep-  

 fried mozzarella to allow you to charge  

 a premium price. 

• Don’t forget the American classics - 

  ribs, pulled pork and brisket are essential. 

• Make sure your meat-free options stand  

 out. Jerk-glazed plantain, Indian-spiced  

 jackfruit and halloumi kebabs are some  

 tasty examples. 

• Relishes, sauces, pastes, marinades and  

 glazes allow you to offer global cuisine  

 and worldwide flavours.

• Loaded fries, sweet potato fries 

 and piri piri wedges add a premium  

 accompaniment to your sides. 

• Sharing platters are a must, and make  

 sure you have add ons such as sauces,  

 toppings and salads available. 

• Customers are willing to pay more for  

 locally sourced or ethically raised meat,  

 so make sure this detail is highlighted. 

• Expand your seafood offerings. As  

 well as prawns and salmon fillets, offer  

 other alternatives, such as lobster or  

 whole fish.   

World Gin Day
A day for everyone and anyone to enjoy 

gin, the celebration is always held on the 

second Saturday in June. 

What to do

• Increase your gin range and put on  

 promotions, or extend your happy hour  

 for G&Ts and gin cocktails on the day  

 itself, or even on the run-up. 

• Vary your usual stock by serving a more  

 expensive gin than normal and a more  

 flavoured or higher proof gin to test the  

 water with your customers.

• Relaunch a new gin menu on the day.

• Make it a weekend event or even a   

 week-long celebration.

• Host a gin tasting event with local gins,  

 your bestsellers and new or interesting  

 ones. Swat up on the key points of   

 each gin, especially where and how it’s  

 made and the botanicals used. Speak to  

 your suppliers about getting brands  

 involved.

• If your venue has the space then why  

 not go all out and host a gin party with  

 live music or a DJ?

• Host a gin dinner where your dishes are  

 inspired by the botanicals found in gin,  

 then match with cocktails or drinks for  

 each course.

• Invite a distiller to your outlet to talk  

 about their gin - and of course bring  

 samples!

• Increase reach about your outlet's   

 activities by using the hashtag   

 #WorldGinDay. 

Father’s Day
No longer playing second fiddle to 

Mother’s Day, Father’s Day is now one of 

the on trade’s busiest days.    

What to do

• Offer ‘big plate’ specials for those dads  

 with an extra large appetite! Curries,  

 steaks and mixed grills work well - even  

 a steak on a pie - especially when they  

 allow a free drink.

• Host a family music day. Hire a   

 local band or DJ, and have games - dad  

 versus kids! Host a BBQ or refreshments  

 and let dads and children under 12 in  

 for free. The ticket price you charge for  

 adults can be donated to a local charity.  

• Burgers and steak are quick and easy, or  

 go the whole hog and roast a pig. 

• Why not organise a family treasure   

 hunt or walk where the finish is your  

 venue? Those who’ve taken part get a  

 complimentary drink and the offer of an  

 early bird evening menu.

• Encourage children to eat the same  

 as their dad by offering smaller sized  

 portions of the main menu. 

• Give people an incentive to book with  

 you, such as the chance for dads to win  

 a free meal for two on another date, or  

 a visit to a local attraction.  

• Offer a hearty breakfast or brunch   

 menu. A bap filled with sausage, chips,  

 bacon, and beans, or go the full monty  

 and offer steak and eggs!

#1
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Stock up for Hotter Sales!
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