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BOOST RECOVERY WITH
UK PRODUCE FOCUS
Now more than ever, operators who can switch up menus to focus on UK produce will
enjoy better quality - and better margins. Summer season produce - berries, salad
leaves and green veg, and native fish - are widely available and competitively priced.

Eggs
Egg prices rose during the first quarter of
the year due to falls in production caused
by various issues. With retail demand up
almost 20% during lockdown, inflation
in free range eggs - and possibly caged looks set to continue.

Fruit
British summer berries are back - and in abundance. UK-grown blueberries, raspberries, strawberries
and blackberries are great quality, super delicious and nutritious. Other great value fruits include
Spanish melon, Costa Rican pineapples and seasonal stone fruit - peaches, nectarines and plums.
Prices are rising though for pears, oranges, cherries, pomegranates and cooking apples.

Vegetables
Many UK grown veg - broccoli, leeks,
cabbage, cauliflowers and more - have great
availability and quality. Supplies of air-flown
veg - baby corn, mange tout, fine beans - are
volatile and expensive because of air-freight
surcharges. Potato quality is not good but as
the new season starts it is improving.

Grocery
Expect rice, pasta, flour - and some tinned
goods like tomatoes - to increase in price
from autumn. Consumer stockpiling of
non-perishables during lockdown across
the globe hit supply chains hard. Rice
producers such as Vietnam and Thailand
restricted supply as did Italy with pasta.

Start saving your
business money and time

Salad

The cut in VAT on dine-in and takeaway
foods and the government’s ‘eat out to help
out’ scheme are great news for the hospitality
industry. In the short-term, these incentives
should help boost a consumer return to
eating out and whilst operators have no
control over the economy in the longer-term,
what they can control now and over the
challenging months ahead are their costs.

Lots of lovely home-grown crisp
salad leaves are now available
- including fancy lettuces and
baby leaves - plus heritage
tomatoes. Supplies of tomatoes,
cucumbers and peppers from
Holland are excellent, although
tomato prices are on the rise.

Changes to supply chains have impacted
on quality, price and availability of many
essential products - in the kitchen and back
of house - and the delivery of services from
waste management to pest control.
With turnover under pressure, it makes sense
to look at every non-fixed cost. If you conduct
annual reviews of suppliers and contracts,
bring them forward and if you don’t, now is
the time to start. Auditing your purchasing
spend could net surprising and significant
savings - or better quality or better service
- all of which will positively impact your
business at this critical time.

Meat & Poultry
Chicken prices are beginning to rise as
demand increases but chicken remains a
great value option for menus. Beef - especially
steaks and high-end cuts - is expected to
remain good value until the end of the year.
Planning stews and casseroles into autumn/
winter menus to use plentiful and cheaper
cuts of beef will also help margins.

Time is also at a premium as everyone from
chefs to managers are coping with a new
operating environment, and busy dealing
with everything from new government
guidelines on customer safety to changes
in supplier credit terms.

Fish
After all of the upheaval, fish stocks are settling
down and price and availability is closer to normal
as wild fish auctions begin again. UK crab, lobster,
megrims, hake, lemon sole and plaice are plentiful
and there are good prices to be had - make the
most of this with a ‘catch of the day’ specials
board for UK-caught fish. Supplies - and prices - are
also good for summer menu and BBQ favourites,
mackerel and sardines. Salmon prices are up and
down; to help budgets consider Arctic char and
sea-reared trout as more stable substitutes.

With the pressure on to get it right now, many
operators are feeling the strain.
However, there is a bright future ahead for
the UK hospitality industry and the long-term
trends remain positive. If you’d like us to help
you get there in the best possible shape,
please get in touch by giving me or the team
a call on 01325 710143.

Rachel Dobson
Managing director
Lynx Purchasing

Saving your business money every day

Butter
Excess milk - caused by peak production and low demand in spring - was turned
into longer-shelf life products, namely butter and cheese. Prices for block butter fell
and although currently low, the prices for milk, butter, cheese and cream will increase
come autumn.

Lynx Purchasing works with more than 2,200 accounts in
the hospitality and catering sector, on a no-membership
and no-contract basis that offers like-for-like products at
lower prices and often better quality than operators could
obtain by negotiating alone.

 01325 710143

 savings@lynxpurchasing.co.uk

lynxpurchasing.co.uk

