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NHS Supply Chain: Food provided by Foodbuy

Client Account Director: Rona Miranda

NHS Supply Chain is implementing a new operating model to help the NHS provide consistent product pricing. The idea is 

simple: Deliver quality products at the best value through a range of specialist buying functions. It will leverage the buying 

power of the NHS to secure the best deals from suppliers, saving £2.4 billion, which can be reinvested into frontline 

services and patient care.

NHS Supply Chain has appointed 11 specialist partners to manage each category of spend. These partners are 

procurement experts who will work to deliver quality products that are right for patients.

Foodbuy has been awarded the food procurement contract and the former NHS 

Supply Chain food team, who are based at Normanton, have TUPE transferred to 

Foodbuy. Together we are purchasing food under the banner of NHS Supply 

Chain: Food. We want to work more collaboratively with you than ever before and 

will be sharing regular updates on pricing, innovation and trends. We have a team 

of procurement experts who keep a close eye on market and pricing movements 

and we plan to share their knowledge in the form of regular monthly Price Watch 

updates. Also, keep an eye out for our Quarterly Insight Report.

We very much look forward to working with you to support your trust.

New food complaints and queries process

There is a new way to contact us with food complaints 

and queries. The old email address is now closed and 

you should instead contact your regional customer 

services team, or email: 

customer.service@supplychain.nhs.uk

To download the NHS Supply Chain Food complaint 

form please visit:

www.supplychain.nhs.uk/foodsafety
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Market movers

The month on month movements below reflect raw commodity pricing and not NHS Supply Chain: Food actual pricing movements.

These products have been chosen based on spend and frequency of use within the average lunch menu. The movements below are inclusive of 

any potential component parts. For example, milk will impact everything from cream to a béchamel sauce within a ready meal. 

Milk

+4.1%

Chicken

-1.1%

Published: 25 October 2018

*Largest increase *Largest decrease

0%

Eggs

-0.3%

Pork

-0.2%

Beef

-8.6%

PotatoesRapeseed 
Oil

-1.9%

Hot weather 
over the 
summer 

effected yields 
which are 
currently 
tracking 

below last 
year

Prices 
stabilising 
following 

increases over 
the summer 
driven by low 

yields

Slightly ease 
in pricing 
from a 

record high 
which was 
due to the 

extreme hot 
weather and 
lack of rain

Due to the 
summer 

drought the 
price of 

poultry feed 
has increased 

30%

Cattle coming 
off the grass 

has put 
pressure on 
the market 

and the price 
have eased

Pricing 
dropped back 
slightly last 

month, 
however 

remains at a 
5 year high 

driven by low 
yields

Prices have 
stayed flat 

since the last 
increase 

driven by cost 
of wheat 

(over 50% of 
cost is feed) 

The price still 
remains 

stable. The 
cooler 

weather has 
helped the pig 
growth rates

Following an 
outbreak of 

disease, 
prices have 

now declined 
as supply 
exceeds 
demand 

-11.8% 

Prawns

-3.9%

Wheat

Sources: Mintec and AHDB 
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Meat and poultry

Beef

Beef prices are beginning to ease. The autumn weather and return of 

normal rainfall means farmers are no longer having to buy feed as cows 

can return to grazing on grass. In preparation for housing cattle during 

winter, farmers are reducing their herds by sending unproductive cattle to 

slaughter. This has meant an increase in the supply of cattle. However, 

the ease in pricing is not expected to last very long. 

Pork

Pork pricing has been stable due to supply easily meeting lower than 

expected demand. African swine flu remains a cause for concern for the 

industry. A new case was reported in China in October and health 

officials have now culled 70,000 pigs to control the spread of infection. 

The hot summer caused lower levels of pig fertility, so piglet prices have 

increased by 8% since the start of the year. 

Turkey

Turkey prices have seen a 5-7% increase this year. This is 

predominantly because of an increase in wheat pricing which has 

increased by 30% due to the summer drought. As wheat makes up the 

majority of a turkey’s diet, farmers are passing the cost on. Also 

impacting price is a low supply to the EU market. This is due to an 

ongoing ban of Brazilian exports over health and safety concerns. As 

Christmas approaches, demand for turkey will only increase, putting 

pressure on the limited supply.

Lamb

Demand for lamb is still very low which has caused lamb prices to ease. 

UK lambs are lean as the hot summer reduced their growth. UK lamb is 

currently favoured on the export market due to the weak GBP. 

Key takeaways

• During winter, slow roasting and braising becomes popular. 

Forequarter cuts of beef are typically key ingredients so demand 

and prices will rise. We expect to see demand for prime steak 

decrease, bringing down prices

• Pork roasting joints also become popular. Shoulder and loin cuts 

are a great recommendation for roasting
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Fruit and vegetables

Summer droughts are still impacting supply

Despite a return to normal weather, the summer droughts are still having 

an impact on the supply and pricing of fruit and vegetables from Europe. 

Shortages of potatoes are a challenge and this is unlikely to change until 

the new crop next summer. We face similar issues with carrots, onions, 

broccoli and cauliflower. Unfortunately, there is no quick fix for growers.

The majority of UK supply moves to Spain

During the winter, the majority of UK supply moves to Spain to maintain 

availability and quality. The shortage and quality issues experienced with 

salad products has now eased. Peppers, tomatoes and lettuce are all 

available and quality is improving steadily. 

Fruit pricing is more stable

Fruit pricing has been more stable than vegetable pricing, especially top 

fruit lines such as apples and oranges. We have however, seen a price 

increase in soft fruit like berries which is to be expected because of a 

decrease in availability and a change in season. Don’t forget you can 

always substitute for frozen berries which ensure consistency and good 

value throughout winter. 

Key takeaways

• Be flexible with your menus. If something isn’t available or 

prices rise sharply, there are always alternatives to consider. 

For instance, if there is a shortage of large potatoes, choose a 

smaller alternative

• Kale, leeks and red cabbage are all great choices for November 

as they offer great quality 
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Dairy

Milk

As a result of the dry summer experienced across the EU, and a lack of natural feed 

for cows, milk production continued to slow down in quarter three of 2018. We expect 

milk supply to slow further during the coming 12 months.

UK Wholesale Prices

Source: AHDB Dairy

£/tonne Sep-18 Oct-18 MOM (%) Oct-17 YOY (%)

Bulk cream 2,130 1,840 -14% 2,180 -16%

Butter 4,750 4,100 -14% 5,050 -19%

Skimmed Milk Powder 1,410 1,380 -2% 1,350 +2%

Mild cheddar 3,050 3,000 -2% 3,365 -11%
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Fish and seafood

Seasonality
Prices are increasing across many species however there are lots of 

alternatives to consider so it’s important to be flexible with your menus:

• Mackerel prices are on average 8% higher month on month (MOM)

• As we’ve moved out of hake season, prices are now 8% higher MOM 

• Salmon pricing has remained consistent from October however we 

expect this to increase in December due to the popularity of salmon 

around Christmas. Chalk stream trout is a great sustainable alternative 

available at a fair price

• Monkfish prices are around 4% higher MOM as it becomes a firm 

favourite on the menu. Monkfish is a unique species but there are 

alternatives such as farmed halibut or turbot 

• Cod and haddock prices remain steady and despite the winter 

months typically being prime fishing time, we’re not seeing the usual 

price decreases we’d expect. In fact, all white fish (cod, haddock, 

pollock and coley) prices are continuing to increase across the 

industry due to low availability, poor weather conditions and new 

quotas. There are great frozen alternatives, although we expect prices 

to rise in the coming months due to quota cuts and poor fishing 

conditions, so make the most of them now

• Sea bass and bream are consistent in pricing and are great for 

menus over the festive season along with mussels; perfect for a 

winter warming fish pie.
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Fish and seafood

The Marine Conservation Society 
The Marine Conservation Society (MCS) released its new ratings in 

September. The ratings, in support of certifications, offer users further 

guidance on responsible purchasing. All ratings have been updated on 

the MCS Good Fish Guide and can be accessed via the MCS app. 

Sustainable purchasing

The majority of MCS ratings remain the same, however there are two 

key species that have moved to an unsustainable, red rating. We 

recommend you stop purchasing these items asap:

Species Previous New Alternative

John Dory 3 5
Any of the Sole 

options

Yellow or Tub 

Gurnard
3 5

Red / Grey 

Gurnard
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Grocery

Tinned tomatoes

It’s bleak times for the tomato market. Italy, one of the key producing 

regions, accounting for 13% of global production, has seen a 15% drop in 

production levels compared with 2017. This decrease is mainly attributed 

to challenging weather conditions which has included hailstorms in May 

and drought in the summer. Tomato crops are still recovering and it’s 

likely to be some time before production returns to previous levels. 

Despite price increases, tinned tomatoes remain one of the cheaper 

grocery ingredients, especially compared to other alternatives like 

passata.

Sugar

The world sugar market continues to be in surplus, with the 2017/18 

season returning the largest surplus on record at 20 million metric tonnes. 

Pricing has decreased globally as a result however it has fluctuated 

somewhat from October to November as harvests move from the 

southern to northern hemisphere. European beet sugar has also been 

impacted recently with the dry weather impacting European yields. 

However, sugar pricing remains low.
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Food to go

Key takeaways

• Ensure you are stocking seasonal Christmas ranges. This will 

enable you to give your consumer choice, as well as 

capturing those who are looking for a festive treat

• If you don’t already stock a seasonal sandwich range, speak 

to your supplier or account manager. Be sure to charge a 

premium for seasonal ranges

The sandwich remains Britain’s most popular choice for lunch with most 

of us loving what we know at lunch time. And with demand for 

sandwiches showing no sign of stopping, we take a look at the key 

drivers impacting the price of our favourite lunch time meal:

• Bread: The price of bread is influenced by the cost of a number of 

different ingredients - like butter, sugar, wheat and flour. The wheat 

market remains volatile and we’re looking at significant year on 

year increases

• Packaging: Paper stock levels continue to remain tight with strong 

demand throughout the summer period reported by major UK 

manufacturers. White paper mills announced price increases from 

1 September and it is expected that recycled and brown 

manufacturing mills will follow suit. Supply of raw plastic material 

also remains tight and the weak GBP has meant considerable 

prices increases for the UK

Innovative sandwich fillings 
As a whole, we’re seeing creativity spring to the forefront. Although 

favourites like the BLT and Tuna Mayo still reserve their space near the 

top of your sales figures, new and innovative ranges are becoming ever 

more popular. Remember, there is a real opportunity to upsell on 

interesting and unconventional flavours, so make sure you are charging a 

premium where possible.



NHS Supply Chain: Food – sourcing calendar

Our sourcing calendar provides you with an overview of all our food procurement activity. Above the line, in blue, shows when our procurement team 

will commence our sourcing activity. Below the line, in green, is our anticipated implementation date. 

Fresh, 

frozen and 

ambient 

foods

Food 

to go
*anticipated 

implementation 

in July 2020

Cold beverages, 

confectionery

and snacks

Hot beverage 

and vending 

consumables

Ready 

prepared meals 

and distribution

Fresh, frozen 

and ambient 

foods

Nov
18

Dec
18

Jan 
19

Feb 
19

Mar
19

Apr 
19

May
19

Jun
19

Key:

Sourcing commences

Anticipated implementation
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Richard 

Gray

Mel McColgan

Laura 

Jurczak

Diane 

McKie 

Natasha 

Hansell

Jenna 

Hill 

Toby 

Hartley

David 

Gillham

Andrew 

Wilson

Contact your Account Manager

North

Richard Gray

Email: richard.gray3@supplychain.nhs.uk

Phone: 07795 047 464

Andrew Wilson

Email: andrew.wilson7@supplychain.nhs.uk

Phone: 07920 365 337

Laura Jurczak

Email: laura.jurczak@supplychain.nhs.uk

Phone: 07787 273 907

Midlands

Toby Hartley

Email: toby.hartley@supplychain.nhs.uk

Phone: 07917 503 127

Mel McColgan

Email: melanie.mccolgan@supplychain.nhs.uk

Phone: 07484 342 585

South
Natasha Hansell

Email: natasha.hansell@supplychain.nhs.uk

Phone: 07976 390 892

David Gillham

Email: david.gillham@supplychain.nhs.uk

Phone: 07974 240 527

Jenna Hill

Email: jenna.hill@supplychain.nhs.uk

Phone: 07487 761 630

Diane McKie

Email: diane.mckie@supplychain.nhs.uk

Phone: 07795 686 008
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