
Caring for 
Your Patients’ Needs

apetito Healthcare Meals Solutions



our guarantee  
to you...
•	a wide range of delicious, appealing 

and nutritionally balanced meals
•	extensive choices for special diets 

and cultural needs
•	a complete service package, taking care 

of everything from order to delivery
•	tasty and nutritious meals that encourage 

patient recovery and reduce costs and waste
•	a clear support plan from implementation 

and throughout the contract
•	continuously improving services and 

menus to match your needs 
•	consistently high nutritional standards 

and rigorous testing to ensure our  
products are safe and reliable



Introducing apetito Healthcare Meals Solutions

trust the market leader  
to deliver what you need 

With over 50 years of specialist 
knowledge, apetito is one of 
Europe’s foremost suppliers of quality 
frozen food and the market leader in 
catering services for the public sector.

Supplying over 150 hospitals and  
a growing number of healthcare 
providers across the UK, we meet 
each customer’s needs with an 
advanced and flexible mix of 
products, systems and services. 

Our innovative solutions, coupled 
with the finest range of frozen food, 
makes us ideally placed to bring you 
unique healthcare catering solutions.

Select apetito and you choose 
a provider that stocks all the frozen 
prepared meals you need to plan 
varied menus. Working with  
hospital managers, we can match 
existing menus and meet regional 
requirements. While regularly 
reviewing and improving our ranges, 
we also embrace government 
initiatives including:

• �The Health of the 
Nation Guidelines

• �The All-Wales Catering 
Nutrition Group

• �Food in Hospitals Nutritional 
Specification for Scotland

• ��Delivering Nutritional Care 
through Food & Beverage Services, 
published by the BDA

Good food plays a big role in patient recovery. So choosing the right catering provider  
is an important decision. You need a partner that not only focuses on food quality,  
flavour, affordability and service, but you also require a provider that gives you the  
systems and operational support necessary to deliver an exceptional service.



Our food values

Providing good quality meals is about much more than 
offering menus with fresh and nutritious ingredients. 
Patients also want to eat attractive and enticing food. 
Whilst bringing all these qualities to your table, we promise 
to reduce cost and waste and put your patients on a faster 
road to recovery.

making a healthy contribution  
to patient recovery

Frozen for freshness
Every chef knows that a meal is at its 
freshest the moment it’s prepared. 
But, in some hospitals, food is  
cooked then held for a long period. 
This means that its taste, appearance 
and nutritional content deteriorates 
long before it’s served. All too often, 
the focus is on how the food tastes  
in the kitchen, rather than how it 
appears before the patient.

That’s why we freeze our meals as 
soon as they are prepared: locking  
in the goodness, flavour, vitamins  
and minerals. Our Cook Freeze  
system allows you to regenerate  
food close to the ward immediately 
before it’s served, so your patients  
can enjoy a freshly prepared hot meal.

This system also gives you the 
flexibility to order different pack sizes, 
so you can serve exactly the number 
of portions you need.

Frozen food provides  
the following benefits:

•  �Improved safety over 
cook-chill process

•  Less temperature sensitive
•  Easy to handle
•  Longer product shelf-life
•  Fewer deliveries required
•  Reduced wastage
•  Consistent quality
•  �Allows use of 

seasonal vegetables



TAYGO – Taste As You Go

Our specialist Taste as You Go and 
Quality Control teams make sure  
your meals are always delicious.  
They sample each batch, checking  
and adjusting for flavour, texture, 
consistency and visual appeal. 

Quality assurance

Our state-of-the-art factory in 
Wiltshire has achieved Grade A 
European Food Safety Inspection 
Service accreditation – the highest 
possible level. Our comprehensive 
Hazard Analysis Critical Control Points 
(HACCP) Quality Assurance system 
covers every aspect of our products, 
including raw material inspection, 
production, storage and distribution.

On the rare occasions we receive 
complaints regarding quality,  
we treat each with the utmost care 
and attention. We log and investigate 
all complaints to ensure they don’t 
reoccur then provide customers with 
comprehensive replies. Our traceability 
system enables us to recall products 
easily if this is ever necessary.  
Using product and batch codes  
we can then identify, quarantine  
and replace stock.

Our system also ensures that every 
ingredient in each product can be 
traced back to its source.

Guaranteeing excellence  
in every meal
As a supplier to hospitals 
throughout Europe, and an 
established NHS supplier with  
STS and EFSIS approval, apetito 
understands the needs of the 
healthcare market. Stringent 
HACCP and Quality Assurance 
systems ensure we have the 
correct procedures in place  
to consistently meet food  
safety guidelines.

Our experienced chefs create  
each recipe while specialist  
teams prepare the meals to a 
consistent standard. We monitor 
nutritional content and conduct 
daily tests to ensure our meals  
are delicious, healthy and visually 
appealing. Featuring quality 
ingredients and seasonings,  
our range also caters for cultural, 
religious and special diet 
requirements.

Making safe, delicious  
and nutritious meals

apetito FoodSafe+ ensures all 
of our meals are safe for your  
patients to eat.

apetito FoodSafe+

All our meals undergo a series of  
rigorous safety checks. At the heart 
of FoodSafe+ is our advanced 
CLAS-accredited laboratory, where  
microbiological tests are carried out 
on every batch of meals we produce.
Our positive release system ensures 
nothing is released for sale until  
it’s approved by our laboratory.

“�Nutritious food is a vital 
part of a patient’s treatment. 
We make sure all our meals 
don’t only taste and look 
good, they do you good. 
Each meal is planned to 
provide a range of essential 
nutrients needed by the 
body for a speedy recovery 
whether from illness  
or surgery.”

		Sue Baic MSc RD 
	Consultant Dietitian 



Whatever the nutritional needs of your patients, we 
strive to provide meals to meet their dietary requirements, 
whether it’s diabetic, dysphagic or gluten free diets, ethnic 
or vegetarian dishes.

economical and flexible food  
options for everyone

We never compromise on the flavour and quality of our meals, so whether 
we’re producing a standard recipe or dishes for a particular dietary need,  
you can be sure we’ll provide appetising, tasty meals for your patients  
to savour.

Our huge range of multi-portion, twin-portion and individual meal options 
allows you to plan varied, interesting and suitable menus for all your patients. 
The range satisfies the following nutritional and cultural requirements:

Our product range

•  Diabetic  
•  Lower fat  
•  Reducing  
•  Moderate salt 
•  Gluten free  
•  Vegetarian  
•  Ethnic  

•  Milk free  
•  Soft and puréed 
•  Egg free  
•  Afro Caribbean
•  Kosher
•  Asian Halal
•  Asian Vegetarian



Twin-portion meals

With the ever-increasing demand on hospitals to 
reduce food wastage, our twin-portion packs allow 
for more accurate portion control, while meeting 
lower volume requirements. For special diet or 
vegetarian items, the twin-portion packs help 
control waste and save money.

Individual complete meals

Our individual portions are ideal for meeting  
the requirements of maternity wards and out of 
hours feeding. They can be cooked in regeneration 
trollies, a conventional microwave or bespoke 
pre-programmed microwaves – like our  
Mikrofix system.

Ethnic meals

To cater for the meals required in today’s diverse 
society, we provide an extensive range of ethnic 
meals manufactured by specialist producers.  
The ranges covered include Asian Vegetarian,  
Asian Halal, Kosher and Afro-Caribbean.

Soft and puréed meals

Patients who have difficulties chewing and 
swallowing foods have traditionally lacked access 
to attractive dining choices. Our texture-modified 
meals combine delicious flavours, nutritious 
ingredients and a natural, attractive appearance  
to provide dysphagic patients with a dignified 
dining experience.

“�When developing dishes  
for our Healthcare range, 
great flavour is paramount. 
Having to meet cost 
constraints and nutritional 
guidelines whilst still 
maintaining great taste is  
a challenge, but one we 
always relish!”

		Phil Rimmer 
	Head Chef

Multi-portion meals

Our extensive multi-portion range is designed 
specifically for the hospital market. Packed in 
one-third gastronome trays, they are compatible 
with regeneration trollies, and each product is 
clearly labelled with nutritional and cooking 
instructions to ensure optimum results every time.



Our service

Our customers and your patients always come first.  
That’s why we focus exclusively on providing you with 
products and services that meet your exact needs.

supporting you every step of the way

“�We pride ourselves on  
going above and beyond  
to ensure our customers 
have the support they need.  
We’ll provide training  
and advice at the start of 
the contract to help ensure 
a smooth transition to a 
cook freeze system, and 
after that we’ll continue  
to visit regularly to provide 
refresher training and 
monitor our service.”

	 Jayne Whittaker
	 Training and 
	 Operations Manager

Setting up your new service

While some providers secure 
contracts then fail to provide 
support, we promise to take care of 
you at every step. From the moment 
you appoint apetito, we will prepare 
a clear plan for setting up your 
service and supporting your people. 
Your individual mobilisation plan 
includes support offerings, such as:

•  �dedicated training and operations 
managers who will support you 
during the contract

•  �best practice implementation
•  �staff training
•  �regeneration trials
•  �ongoing reviews and audits
•  �menu planning and advice

Service

Our Customer Service Centre has  
the resources and expertise to take 
care of all your orders and enquiries.  
To place orders, you can call, email 
or fax the team. Alternatively we’ll 
contact you at an agreed time.  
We can also provide you with a  
pre-printed order form, or you can  
use our electronic ordering service, 
e:Order, placing a template of your 
menu cycle on our computer  
systems for quick and easy  
order processing.

Ordering with us is also extremely 
flexible. You can order any product 
from our range to include on your 
menu on any day of the week.

Distribution

Our delivery drivers are an integral 
part of our distribution team, 
maintaining control of food safety, 
quality and costs to your door.  
Our investment in Euro 5 vehicles 
– the most environmentally 
friendly distribution vehicle of 
today – reflects our commitment 
to operating an efficient and 
timely service to customers whilst 
minimising our carbon emissions.

Environment

All multi-portion and twin-portion 
meals are delivered to you  
packed in apetito plastic crates, 
which eliminates the need for 
cardboard boxes. This process:

•  �reduces the amount of cardboard 
used dramatically, minimising our 
impact on the environment

•  �saves time and effort de-boxing
•  �saves you the hassle and cost 

of recycling cardboard
•  �makes ordering even more flexible, 

as you can order by unit rather 
than case

Our aluminium foil trays are made 
from 99% recycled materials, and 
we’re happy to help by suggesting 
ways that empty trays can be 
returned to the recycling chain.

Sustainability

It’s not enough to focus purely  
on providing our customers with 
market-leading products and 
services. We’re also responsible 
for respecting the environment, 
benefitting the economy and  
caring for the communities in  
which we serve. 

We’ve adopted DEFRA’s three-pillar 
approach to embrace each of these 
areas. For more information on our 
sustainability policy, please request  
a copy of our sustainability brochure.



Our systems

here to help make your life easier
Appointing apetito as your service provider puts a suite of exceptional systems 
and technologies at your side. From menu and cost planning to ordering and 
delivery, we’ll provide you with straightforward solutions.

MikroFix

The apetito MikroFix is a 
bespoke pre-programmed 
microwave. It enables  
users to heat delicious  
and nutritious meals with  
one press of a button.  
Each meal lid shows a 
corresponding number  
to press on the microwave 
ensuring optimum results 
every time.

 
   
 
e:Order

This easy-to-use food 
ordering system saves 
time and reduces errors  
by allowing you to order 
online, without needing  
to duplicate the order or 
confirm it by phone.  
The user simply enters  
the order onto an online 
template and send it 
directly to our customer 
service and distribution 
centre. e:Order then  
returns a receipt 
confirming the order.

Nutriplan

Nutriplan is a complete menu-planning system  
for hospital caterers. The solution:
•  �enables easy menu planning
•  �identifies typical nutritional intake per patient meal
•  �clearly defines cost per patient meal
Incorporating apetito products and other menu items, 
this unique package enables hospital caterers to easily 
identify the projected cost of each meal. Additionally, 
the system links to the apetito Nutridata website, 
allowing dietitians to estimate the nutritional intake 
provided in each patient meal. This can be combined 
with other foods served during the course of the  
day to ensure patients receive sufficient nutrients  
to aid their recovery process.

 
Nutridata
Nutridata is an online resource that helps you plan 
menus and cater for special diets. Quick and simple  
to use, Nutridata provides ingredient declarations, 
cooking times, nutritional data, dietary  
details and facts on allergy suitability.  
The website is protected,  
so we will provide your 
authorised staff and 
contractors with a 
password to gain access.



Our commitment to you

going the extra mile
At apetito, we focus exclusively on providing you 
and your patients with the finest products and services.

Every member of our team is 
committed to forging a strong 
partnership with you. This means 
establishing an open relationship 
from the outset, listening to your 
views, sharing best practice and 
continuously seeking to enhance  
our offering. We will strive to 
appreciate your particular 
requirements enabling us to  
create a service just for you.

Our support doesn’t end there. 
Throughout the contract, you  
will enjoy the assistance of a 
passionate team dedicated to 
helping and advising you. The team 
will liaise regularly with you, attending 
meetings and discussing how we 
can satisfy your demands. As an 
organisation focused on patient care, 
you deserve nothing less than our 
full dedication to support you  
and your patients.

To find out more about how apetito can deliver 
exceptional food to your patients, please call  
01225 753636 or email info@apetito.co.uk



www.apetito.co.uk



apetito Ltd. Canal Road, Trowbridge, Wiltshire, BA14 8RJ
T. 01225 753636  F. 01225 777084  www.apetito.co.uk

Launched over 50 years ago, apetito is a global organisation that 
leads the way in quality frozen food and catering solutions. 

why choose apetito?

Our market-leading position is a result of our 
advanced catering systems, online services, accredited 
onsite laboratories, continual innovation, and ability  
to adapt to your individual needs. We’re also proud that 
our hard work, commitment and continual innovation 
has been recognised in awards year after year.

So, whatever your requirements, you can trust  
apetito to deliver the perfect blend of quality, 
flavour, price and service. 

Winning awards  
year after year

2005 
The Queen’s Award for Enterprise – Innovation

2006 
PWC West of England Business of the Year

2007 
FDF Community Partnership Awards

2008 
National Business Awards National  

Finalists & Regional Winners –  
Innovation & Corporate Social Responsibility 

2009 
Franchise Marketing Awards

Big Tick – Business in the Community, Talent Award
National Business Awards 

South – Customer Focus

This brochure provides general information about our products and services. You should always seek 
further advice on any particular issue or requirement you might have. While we make every effort to 
ensure the accuracy of the information contained in this brochure, we do not accept any responsibility 
for any inaccuracies or errors which might be contained in it.


