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Market movers 

Wheat 

+7.7% 

Milk 

+1.5% 

Pork/bacon 

+0.1% 

Beef 

+0.6% 

Coffee 

-3.9% 

Rapeseed 

oil 

-2.2% 

Potatoes 

-+6.1% 

*Largest increase *Largest decrease 

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

Sources: AHDB and Informa  

White sugar 

+2.2% 
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Meat and poultry 

Beef – Beef exports from the UK have 

increased by 55% year on year and UK whole 

carcass prices have increased by 1.5% month 

on month, however overall prices are still 

below the five year average. This is driven by 

an increase in demand for seasonal cuts such 

as roasting joints. In other news, China has 

approved plans to begin importing from five 

beef plants and three poultry plants to help 

alleviate supply and pricing pressures caused 

by ongoing African swine flu issues. 

Lamb – The price of lamb has increased by 

11% month on month due to demand from the 

UK. The increase in demand helps farmers in 

the case of a no deal Brexit, as without a deal, 

farmers would be left without a buyer for their 

stock. Currently, the EU is a large importer of 

UK lamb. 

Pork – Demand for pork in China is increasing. 

China has now granted approval for 15 

Brazilian pork factories to start exporting to 

China. JBS, one of the largest producers of 

pork in Brazil, has announced they are 

concluding a deal to sell over 400 tonnes of 

Key takeaways 

• UK whole carcass (beef) 

prices have increased 

due to a rise in demand 

for seasonal cuts such as 

roasting joints 

• The price of lamb has 

increased due to demand 

from the UK 

• A large supermarket chain 

has committed to 

sourcing 100% British 

lamb by 2021. They 

currently use New 

Zealand lamb, so this 

news has been welcomed 

by UK farmers 

pork innards (offal) to China. UK pork companies 

are also benefitting from the increased Chinese 

demand. UK pork prices have increased slightly 

and are expected to increase further as China 

continues to import from the EU. 
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Fish and seafood 

December is always a difficult month for fish supply. Prices in December 

are driven by increased festive demand and supply scarcity. Fisherman 

bring in their boats towards the end of the month, markets close and the 

seafood hauliers shut down until the new year. 

Seabass and seabream – Smaller sized fish are growing scarcer which 

may cause supply issues. New stocks have yet to reach the saleable 

size and older stocks are now very large at 600g plus. Despite these 

issues, prices remain stable, however, there are concerns that pricing 

may be impacted come January. 

Cod and haddock – Quota reductions in the Barents sea, combined 

with a ban on Baltic sea cod fishing and North sea stocks losing their 

sustainability rating, have led to increased pressure on Icelandic stocks. 

Despite this, cod prices remain unchanged and haddock prices have 

eased. 

Hake – Due to seasonality, hake has now moved from the south-west to 

the north where it is much scarcer, causing prices to increase. 

Mackerel and salmon – The Scottish mackerel season has now ended 

until Spring 2020 at the earliest, and availability has reduced significantly 

causing prices to increase. Typically salmon supply will decrease in 

December, however pricing has remained stable, except for the large 4-

5kg fish, where pricing has increased. Growth rates in the winter slow, 

leading to low supply of smaller fish. Trout is a good alternative for 

mackerel and salmon, with prices stable and availability good. 

 

Key takeaways 

• Cod prices remain unchanged and haddock prices have eased 

• Trout is a good alternative for mackerel and salmon, with prices 

stable and availability good 
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Fruit and vegetables 

Broccoli and cauliflower – Due to recent wet weather and frosts in the 

UK, particularly in Lincolnshire, both supply and quality of broccoli and 

cauliflower have been severely impacted. In Spain, rain and unseasonal 

temperatures have suspended harvesting, again impacting supply. 

These issues are expected to continue, impacting both fresh and frozen 

supply, so where possible, we recommend switching to alternative 

vegetables. 

Potatoes – Flooding in Northern England has impacted potato supply. 

Some farmers have had to abandon crops due to standing water 

which has caused rotting.  

Lettuce and leaves – Lettuce and leaves, particularly 

iceberg and gem lettuce have been impacted by poor 

weather conditions in Spain. Rain and low temperatures 

have resulted in some crops being removed from the 

harvest, causing a shortage of supply. 

Good to buy 

Red cabbage – The crop is now recovering from earlier 

supply setbacks this year due to the weather. Red cabbage 

is also withstanding the late seasonal issues meaning there 

is sufficient supply this year. 

Blueberries – Both quality and availability of blueberries are good. The 

nice bloom to the berries means the fruit has an excellent appearance, 

so this is a good option for menus throughout December. 

 Key takeaways 

• Good to buy now: Red 

cabbage, blueberries and 

chicory 

• Poor weather conditions in 

both the UK and Spain has 

impacted both fresh and 

frozen supply of  broccoli 

and cauliflower 

Chicory – Chicory is a salad leaf which is force grown in complete 

darkness, leading to its white leaves. The root is then placed into cold 

stores which fools the crop into a state of hibernation. It is best stored in 

dark fridges as the light will lead to the leaves turning green, resulting in a 

bitter flavour. Chicory is currently in season in the UK and has great quality 

and supply. 
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Bakery 

Seasonal trends 

As Christmas draws closer, seasonal products such as mince pies are 

selling fast, and every high street coffee shop chain has them on offer. 

Consumers are looking for indulgence as well as premiumisation at 

this time of year so it’s a great opportunity to up-sell. 

 

Trends: 2020 and beyond 

Demand for mini or individual cakes is growing and these are seeing 

an increased presence in the market. This option means consumers 

can control their portion size, but it also allows more sophisticated 

visuals. 

 

Visuals are more important than ever with consumers ‘eating with their 

eyes first’. Therefore, it is important to consider the attractiveness of 

your bakery range as well as how it’s displayed at the counter. 

 

Vegan ranges 

The trend towards vegan bakery shows no sign of slowing down, 

however the vegan consumer is no longer satisfied with vegan options 

only. They are after products that are ‘good’, not just ‘good for a vegan’. 

Key takeaways 

• Consumers are looking for indulgence as well as 

premiumisation at this time of year so it’s a great opportunity to 

up-sell 

• Demand for mini or individual cakes is growing 

• The trend towards vegan bakery shows no sign of slowing down 
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Hot beverages 

Regional update 

Brazil – Despite a lack of rain in Brazil, the soil has 

had sufficient moisture to support growth and the 

development of the coffee cherry. Strong flowering 

indicates a good harvest for the following year. 

 

Columbia – In Colombia, new rules preventing 

imports of unwashed and Robusta coffee is likely 

to cause a shortage for washed Arabica globally, 

which could lead to price increases, especially 

because production in Central America is reducing. 

 

Vietnam – In Vietnam, the current season for the 

Robusta giant is coming to an end with little selling 

activity to date. With coffee prices at a 10-year low, 

and production costs such as labour and fertiliser 

increasing, it could be a tough season for  

Vietnamese farmers.  

 

There is concern that farmers might want to cut down 

labour costs by picking the whole plantation in one 

round which could lead to quality issues, meaning a 

lot of it will be far from ripe.  

Washed vs Unwashed 

When purchasing coffee, a key factor to consider is whether to buy washed or 

unwashed coffee beans. 

Unwashed coffee: 
The most natural way of extracting the 
bean. The cherry is washed (just to 
confuse you!) before being laid out to 
dry in the sun for up to several weeks. 
The cherry is turned often to prevent 
spoilage and covered at night if it’s rain-
ing. This process is complete when the 
cherry’s moisture content reaches 11%. 

Washed coffee: 

A new method which is considerably more 

expensive. The coffee cherry is pulped 

straight after harvesting, which means the 

outer layers, apart from the mucilage, are 

removed. What remains is fermented in 

water for what tends to be several days. 

Following this, the mucilage is then 

washed off the bean. 
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Cream – Overall, pricing increased 4% month on month in November. 

This was mainly due to a large increase in demand for fresh cream from 

Europe as buyers begin to stockpile for Christmas. 

 

Butter – Increases in cream pricing meant there was a big difference 

between cream and butter pricing, which is typically expected, because 

when buyers receive a higher price for cream, they choose not to 

produce as much butter. Typically, this would cause butter prices to 

decline, however, this was offset by increases due to the cold winter 

weather, so the overall impact was minimal and pricing was flat month 

on month. 

 

Skimmed milk powder (SMP) – Pricing has reached a five-year high, 

up 4% month on month due to high demand which has been increasing 

over the last few months. 

 

Cheese – Cheddar pricing has remained flat month on month with very 

little movement,  

 

Dairy 

UK Wholesale Dairy Prices 

£/tonne Oct-19 Nov-19 
MOM 
(%) 

Nov-18 
YOY 
(%) 

Bulk cream 1,490 1,550 4% 1,830 -15% 

Butter 3,170 3,180 0.3% 3,750 -15% 

Skimmed Milk Powder 2,040 2,130 4% 1,420 50% 

Mild cheddar 2,830 2,830 0% 2,860 -1% 

Source: AHDB Dairy 

 

 Key takeaways 

• Skimmed milk powder pricing has reached a five-year high 

due to high demand 

• Cheddar pricing remains flat month on month 

• Increases in cream pricing meant there was a big  

difference between cream and butter pricing 
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Sourcing calendar 

In  

progress 

Jan 

2020 

Feb 

2020 

Key: 

Sourcing strategy begins 

Anticipated launch to trusts 

Contract extension starts 

Mar 

2020 

Apr 

2020 

May 

2020 

Food To Go 
 

Ambient Food 
 

Cold Beverages, Con-

fectionery & Snacks 
 

Hot Beverages & 

Vending Consumables 

Food To Go Delivered Ready 

Prepared Meals 

 

Phase One:  

Multi-Temperature 

Distribution and 

Products  

 

Fresh Food 

 

Fresh Food Fruit 

& Vegetables 

Cold Beverages, 

Confectionery & 

Snacks  

 

Water & cuplets 

Ambient Food 

 

Hot Beverages 

& Vending  

Consumables 

 

Hot Beverages 

& Vending  

Solutions  

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 

begin our sourcing strategy. Below the line, in green, is our anticipated launch date to trusts. 

Aug 

2020 
Jun 

2020 

Jul 

2020 
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Contact your Account Manager 

Richard Gray 

richard.gray3@supplychain.nhs.uk  

07795 047 464 

 

Andrew Wilson 

andrew.wilson7@supplychain.nhs.uk  

07920 365 337 

 

Laura Jurczak 

laura.jurczak@supplychain.nhs.uk   

07787 273 907 

 

Helen Carroll  

helen.carroll@supplychain.nhs.uk  

07970 914 171  

Mel McColgan 

melanie.mccolgan@supplychain.nhs.uk  

07484 342 585 

 

Toby Cheetham 

toby.cheetham@supplychain.nhs.uk  

07443 810 868 

 

Rachel Bryan  

rachel.bryan@supplychain.nhs.uk 

07970 912198 

 

Callum Henderson  

callum.henderson@supplychain.nhs.uk  

07817 087761  

 

Jenna Hill  

jenna.hill@supplychain.nhs.uk  

07487 761 630 

(maternity leave - contact Rachel) 

Natasha Hansell 

natasha.hansell@supplychain.nhs.uk 

07976 390 892 

 

Tendai Dhilwayo 

tendai.dhliwayo@supplychain.nhs.uk  

07970 911 994  

 

James Cannon 

james.cannon@supplychain.nhs.uk  

07970 914412 

 

 

Sona Rathor 

sona.rathor2@supplychain.nhs.uk  

07970 914414  

 

Diane McKie  

diane.mckie@supplychain.nhs.uk  

07795 686 008 

 

North Midlands South 
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NHS Supply Chain: Food is provided by Foodbuy 

 


