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helping you succeed in
the education sector

supporting chefs
in your industry

Welcome to our handy guide for School catering professionals,
complete with information on how ‘Team Essential’ can provide the
help and support you need to succeed in the most demanding and
diverse foodservice sector.
From schools to colleges, this
sector means catering for a diverse
age group with a wide range of
nutritional and dietary needs.

in Cheshire. We can even provide you
with a range of Halal products which
have been accredited by the Halal
Food Authority (HFA) since 2010.

We understand the pressure and
responsibility of catering for young
children and the importance of a wellbalanced diet in the development stages
in a young persons life. We also recognise
the increasingly diverse needs of our
multi-cultural population and the varied
tastes of children in schools in the UK.

Our team of chefs are on hand to provide
you with support and advice on using
our range of products as part of your
menu development, showing how they can
control costs and reduce preparation time.

Many products within our range
contain no declarable allergens* and are
manufactured in our gluten free factory

We hope you enjoy the following pages,
packed full of useful information,
food trends, industry challenges and
how to counter them through to our
recommended range of products
and inspirational recipe ideas.

“We have such good support from
Essential Cuisine”
We’ve been using Essential Cuisine since 2012. If we are ever worried
about any of their products, we just make a phonecall and they talk us
through exactly what is in the product.
Sue Brady, Sue Brady Catering - School Caterer Provider, Wiltshire

Team Essential

“I can really tell the difference in quality
from stocks I have worked with in the past”
The focus Essential Cuisine has put on removing allergens from its stocks
has been a huge help - this gives us real peace of mind in the kitchen.
Mark Coombs - Felsted School, Essex
* These products do not contain declarable allergens under the EU regulation 1169/2011 (Annex II)

meeting challenges in
the eDUCATION sector
Catering for pupils with a wide range of cultural and dietary needs can be challenging, so it’s
important that you have the right supplier in your corner that you can trust to support you when
you need them most.
Below we have highlighted three important focus areas that currently affect the sector and explain
the support we can provide.

Childhood obesity
The statistic that almost 1 in 5 children are
overweight or obese when they start primary
school is startling, even more so when that figure
rises to 1 in 3 when they start secondary school.
By 2020 it’s estimated that half of all children
will be overweight or obese (Royal College of
Paediatrics and Child Health).

Did you know?
Children who are obese or overweight are
increasingly developing type 2 diabetes
and liver problems during childhood. They
are more likely to experience bullying,
low-esteem and a lower quality of life and
they are highly likely to go on to become
overweight adults at risk of significant
health risks including cancer, heart and
liver disease (Gov.uk).
Pressure is on the Education Sector to review all
elements of health and well-being of students,
including their level of physical activity, how they
can educate on healthy behavioural choices, and
how school providers can help students define
good eating habits.
Team Essential are here to help you with healthy
recipe inspiration to address the rising epidemic
of obesity. We understand the pressures on
you to provide dishes that meet strict dietary
and legal requirements, whilst still delivering
food that is on trend and tasty. Our range of
quality gluten-free, low salt ingredients (some
containing no declarable allergens*) provide the
perfect base for a range of dishes. Just visit the
recipe tab on our website for more information!

* These products do not contain declarable allergens under the EU regulation 1169/2011 (Annex II)

Poverty

Did you know?

With 13 million people now living below the
poverty line in the UK (Trussell Trust), those in
financial crisis are struggling to provide their
families with the basics such as food and warm
clothes.

Children who eat breakfast before school are
twice as likely to perform better in tests than
those that don’t (Independent, 2015).

This has seen a record 1.3m food parcels supplied
in 2017-18 by the Trussell Trust, up 13% on
2016-17. Concerningly, 484,000 of these went
to children. In a classroom of 30 pupils, an
astonishing nine children are living in poverty
(CPAG 2018).
Factors resulting in poverty include a gradual rise
in living costs including housing and childcare,
a drop in earnings, and changes in the Universal
Credit system.

Did you know?
100,000 children in the UK are lacking three
meals a day (CPAG, 2018) and over 1 million
families are having to decrease the portion
size of their child’s meal (The Independent,
2018).
With the number of students living in poverty
and not eating well at home (CPAG, 2018), it falls
to the education catering teams to offer healthy
food options, which are nutritionally balanced,
and provide the vitamins and minerals needed to
sustain growth.
This is where Team Essential can help. We offer
a comprehensive range of Stocks, Gravies and
Sauces so whatever the dish you are preparing,
you will always have peace of mind that you
can produce dishes that are consistent, full of
flavour, and gluten free. Approximately 90% of
our products meet DoH salt targets, almost half
contain no declarable allergens*, and nearly 40%
of products are suitable for vegetarians. With
24% of our products being suitable for vegans,
plus a 4-strong Halal Stocks range, we can help
you cater for many dietary requirements – just
ask one of our friendly team for advice on the
Essential range.

Budget pressures
The public sector has seen a 14% decrease in
Education spend since 2010 (declined from £100
billion in 2010-2011, down to £86 billion by 201617) (National Statistics, 2018). With budgets being
cut, yet poverty on the rise, there is increased
pressure on public services like Education and
Healthcare to do more with less; to spend less per
head, but provide better quality and nutritionally
balanced meals and snacks. Staff cut backs, and
lack of on-going staff training can often lead to
a de-skilling of labour and as a result, catering
teams are more commonly calling for products to
assist them in the kitchen. With our easy to use
products, we’re here to act as another member of
your team.
Ensuring you have varied options available for
vegetarians, gluten free diets, Halal, vegans and
many more is crucial. There is also the legal
responsibility on food providers to be able to
guarantee allergen safety, so by using one or two
key store cupboard staples, this can simplify the
cooking process and be used across the whole
menu. Our No1 Savoury Gravy and the Light
Vegetable Stock which are both gluten free,
suitable for vegetarians and vegans, contain no
declarable allergens*, and meet DoH salt targets.
When dealing with budget pressures, the bottom
line counts, but don’t forget to consider the yield
of a product, not just the list price. Our Stocks
for example have a superior yield, so when this
is used to calculate cost per litre or cost in
application, Essential will often be comparable on
price with all equivalent market leading brands.

The results are in.
Chefs and consumers
prefer No.1 gravy!

OUR recommendED
INGREDIENTS FOR THE
EDUCATION SECTOR

Independent blind taste tests have shown...
No.1 gravy performed significantly
better in consumer taste tests when
compared to other leading brands*

A stock that gives you more...
More flavour, more possibilities, more time to create, more yield! Our highly versatile range of stocks can
be used in many different ways. Here are some ideas to inspire...

Chefs chose all three of our No.1
gravies as their favourites*

Did you know?

Free from
declarable
allergens and
suitable for
vegans!

Our No.1 gravy range is gluten free
and free from declarable allergens*.
What’s more, our No.1 Savoury gravy
provides the perfect vegan alternative!
Dust

Poach

Braise

Rub

Blend

Season

Pané

What’s more...
We have a range of Halal stocks, all
approved by the Halal Food Authority (HFA).
Each Halal stock is made in a dedicated HFA
licensed production unit by staff trained in
appropriate handling of Halal ingredients
and managed according to HACCP
principals to ensure segregation from nonhalal materials throughout the production
process.

NEW!

Just one of the ways we aim to give you
complete peace of mind when creating
dishes in today’s ethnically diverse society!

Contains no
declarable
allergens*!

Just add
water

Did you know?
We’re working to help LACA maintain high
standards in the school catering service, aiming
to make a major contribution to the health of
future generations (LACA, 2018)

* These products do not contain declarable allergens under the EU regulation 1169/2011 (Annex II)

Our range of Classic Sauces
offer exceptional taste, value,
quality and convenience
Our new, easy-to-use Cheese Sauce Mix tastes and performs like kitchen made. Simply add to your dishes
as you would a kitchen-made cheese sauce, or, personalise it with additional ingredients to suit your menu!
What’s more this product meets DOH 2017 salt targets!
* Independent research conducted by Good Sense in August 2017 with 100 consumers and 50 chefs

allergens, accreditations
& legislation
Helping you and your team stay safe, legal and
compliant to thrive in the sector.
Below we have highlighted three important focus areas that currently affect the sector and explain
To cater for pupils and students with a wide range of needs and health issues can be challenging,
so it’s important that you have the right suppliers in your corner that you can trust to support you
when you need them most.

Did you know?
Did you know Essential Cuisine’s range
of Halal products have been accredited
by the HFA since 2010? The range is
also suitable for vegans and vegetarians!

the support we can provide.

Did you know?
In the UK, 1 in 16 children under the age of
6 years old will develop food allergies. Such
allergies can significantly impact on a child’s
quality of life, cause school absence and have
been shown to impair school performance
(BSACI, 2017).

On the back of the recent legislation in 2014,
greater awareness, and an acceleration of
sufferers of at least one allergy, the topic of
allergens has never been more important
to the foodservice industry (FSA,2017).
The Food Information for Consumers Regulation
2014 mandates that businesses must be able
to communicate which dishes contain any of
14 specified allergens, including nuts, soya,
milk and celery, either through accurate
written information provided to customers, for
example on the menu or a noticeboard, or by
signposting clear instructions explaining how
they can obtain that information from staff.
We are here to help, with a range that is not
only almost fully gluten free but also with
some products that contain no declarable
allergens* produced in our gluten free
factory in Winsford (Cheshire) so you
can have complete peace of mind when you
order an Essential Cuisine product. From
gluten free gravy and stocks to béchamel and
cheese sauces, our products taste even better
than gluten equivalent products on the market.
Furthermore a range of our stocks (light
vegetable, beef, lamb, turkey and chicken)
have no declarable allergens* whatsoever
providing you with a truly hassle free solution.

We can provide help and support in
understanding some of the more complex
allergens and also supply recipe inspiration,
showing the potential of our base ingredients,
to ensure you do not fall foul on food labelling
legislation (Food Information for Consumers
Regulation) brought into law in 2014.

It is estimated that over 4 million people, 6.3% of the UK population are Muslim (PEW Research
Centre, 2016) with this figure projected to triple over the next 20 to 30 years, this highlights the
importance of having a credible Halal menu offering.

Ideas to inspire...
Download our ‘Eat Street’ recipe
book for this Katsu curry sauce base
and lots more Asian dishes that
are gluten free, or contain no
declarable allergens*!

With many of our products containing no declarable allergens*
and the majority meeting DOH salt targets, we can help you stay
compliant, in control of costs and reduce food waste, whilst still
delivering consistency with our handy blue scoops.

1 level scoop equals 1 litre of stock
- ideal for keeping costs and salt
levels exact! If you would like a
scoop, just get in touch!
* These products do not contain declarable allergens under the EU regulation
1169/2011 (Annex II)

VEG

RECIPES TO INSPIRE

FOOD FOR LIFE
Helping you achieve your bronze
food for life standard

Halal Moroccan spiced
vegetable couscous

Mushroom Stroganoff

It’s

all about

jus

Timeless, classical
recipes using
our Premier Jus range

Serving good quality food provides a sound foundation for your wider Food for Life work and
the creation of a positive food culture in your school. Meeting the food quality criteria allows you
to reassure pupils, parents, carers and the wider community that you are serving food that is
sustainably sourced and traceable as well as being nutritious and fresh.
Additionally, governors at all maintained schools, new academies and free schools in England are
responsible for ensuring that the mandatory School Food Standards are being met. By completing
the food quality section as part of your award you will be demonstrating that you are meeting these
standards. (Food For Life, 2018)

For more inspiration using our bestselling Premier Jus range download
‘It’s all about Jus’!

Download your free vegetarian
recipe book on our website

One pot chicken broth

Malaysian chicken curry

Some of the ways that we can help...
All of our products comply with
the Department of Health Salt
Guidelines 2017

300% pack size

None of our products contain
genetically modified (GM)
ingredients

Our stocks are free from
additives and trans fats and
also
count
towards your freshly
size
300% pack
prepared percentage (FFL, 2018)

EAT

STREET
Our Crème Anglaise can be
made with fresh milk, counting
towards your freshly prepared
percentage (FFL, 2018).

Using our products, we can help
you develop your menu to be
suited to many relevant dietary
and cultural needs

300% pack size

Our products contain no
undesirable additives or artificial
trans fats

The worl ds most
e xc i t i ng stre e t
food, from ou r ki
tc h e n to you rs.

Our factory is BRC AA
rating accredited

Our chefs can recommend
seasonal usages for our product
range, helping you develop your
menu seasonally

For more seasonal soup inspiration,
download our Essential Book of Soups

For more Asian recipe inspiration,
download ‘Eat Street’!

Check out the website for our full range of menu ideas
www.essentialcuisine.com

300% pack size

We’re a proud British
ingredient supplier
We take a unique approach to understanding your everyday challenges and providing you
with British-made ingredients that not only assist you in facing these head on, but do so in
a way that inspires chefs to let their creativity flourish.

Chef!

You can try any
of our range on
the house!

Visit www.essentialcuisine.com
for your FREE sample!

We’ve got your back
VEG
Tap into our team of
experienced chefs

Allergen information and
support readily available

Bespoke, seasonal
menu ideas

Everyday chefs’ tools
available - ask for your free
blue measuring scoop!

Proudly supporting our industry

BRITISH CULINARY
FEDERATION

@essentialcuisin

Essential Cuisine

Essential Cuisine Limited, Browning Way, Woodford Park Ind. Estate, Winsford, Cheshire, CW7 2RH
T 01606 541 490

E advice@essentialcuisine.com

W www.essentialcuisine.com

