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 TUCO Welsh Regional Meeting 
Thursday 16th November 2023 at 10:00 am 

Cardiff Metropolitan University 
 

M I N U T E S 
 

  Attendees:  Andrew Phelps [Chair] Cardiff Met 
Jane Eve    TUCO 

     Jason Edwards  USW 
     Judith Hoyle   TUCO 
     Phil Rees-Jones  Cardiff 
 

Online:  Sarah McLoughlin  TUCO Academy 
     Kayleigh Zammit  NHS Wales SSP 
   
  Apologies:  Angela Church  Bangor 

Annabel Hurst  Cardiff 
Vanessa Heritage-Smith Wrexham 
Hayley Jones   Denbighshire 

     Steve O’Neill   Wrexham 
     Gareth Price   USW 
      
      
 
 
     

1. Welcome and Apologies 
Apologies as listed above. 
 

2. Minutes of the Last Meeting 
These were taken as agreed. 
 

3. Framework Update (Jane) 
Tender Activity 
Hot Beverage is at ITT stage for the new agreement to start on 1st March 2024.  Any 
members with contracts expiring between 6th January and 1st March are advised to extend. 
Convenience Retail – we have issued a questionnaire on whether the portfolio of 
agreements we have meets members’ needs or if we need some additional ones. 
DipChem – tender schedule to be issued to the market in November. 
Food Waste has been extended until 31st October 2025. 
Greenhouse Gas Calculator – we have issued a new DPS agreement to go live next year. 
Alcohol – returns are due back on 8th December so there has been a slight extension until 
14th March.  Alcohol suppliers submitted revised prices in August to cover duty changes. 
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Catering Light and Heavy Equipment – a new 4 year agreement is in place. 
EPOS – as from 18th September Fidelity Systems have been awarded onto there. 
Milk, Dairy and Morning Goods – Fresh Pastures went into liquidation.  Hannah will re-tender 
this when she has finished the Alcohol one. 
Contract Review meetings have been held for the CICS agreement and are planned for Fresh 
Meat and Poultry, Food Waste and Soft Drinks.  A lot of the spend on the Soft Drinks 
framework is now going through either Convenience Retail or Grocery, Frozen and Chilled 
due to the changes with the supply of Coca Cola so it is possible that this will cease as a 
framework in the future. 
We have a new Account Manager for Vegetarian Express – Bushra Al-Salehi. 
Twinings and Pukka Tea have some good new teas and tea recipes with food pairing. 
McCains have funds available for members wishing to run promotions around their new 
cheese products. 
Unilever – Ben & Jerry’s are looking to provide support to members on their Ben & Jerry’s 
Scoop Shop. 
We are looking at a solution for digital menus to link up with TUCO Online. 
New products are available on our NPD page. 
On the sustainability side, Kim Ashley is writing an article for the magazine on the cocoa 
supply chain with Cadbury’s, Mars, Tony Chocolonely and Divine. 
A survey has been sent out looking at member engagement. 
 

4. Training Academy Update 
Both Sarah and Camilla had been visiting a number of universities over the past couple of 
months delivering compliance courses at places such as Edinburgh, Reading and 
Staffordshire.  They have already delivered 50 courses in the last 6 months which is 
comparable to the whole of the previous 12 months.  L4 Food Safety costs £99 including 
textbook.  Other soft skill courses available are: 

• Finance for Non-Financial Managers 
• Report Writing 
• Professional Development 
• Presentation Skills 
• Environmental, Social and Governance 

These courses are open to anyone within our member institutions, not just the Catering 
Department. 
We have come up with a webinar system ‘Management Essentials’ this is geared to lower 
level  managers, supervisors and team leaders and will be a program to help them with soft 
skills and improve their confidence. There has been feedback recently about a lack of middle 
managers as a result of the changes in the last few years and there is a level of lower 
managers who need additional support to give them more empowerment.  It is a 6 module 
system of 2.5 hours every 2 weeks and will be CPD accredited.  There is also a number of 
one-to-one coaching sessions at a slightly higher cost.  Modules include Introduction to 
Leadership, Communication Skills, Delegation and Feedback, Accountability and 
Motivation, How to Have Difficult Conversations. 
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We are working with HSI and the Vegetarian Society on more plant-based projects.  We 
recently held a course on Visual Merchandising in Manchester which will be repeated in 
London in April. 
 
Study Tours 
Two bursary places are available for every study tour. 

• February – Culinary Olympics in Stuttgart 
• Food To Go In Leicester and Frankfurt in April 
• Colombia Coffee Tour 4th – 12th May 2024 
• South Korea 18th – 26th May Student Services Conference with food trends in South 

Korea 
• CIA Menus of Change June 2024 – 10 people have already expressed an interest in 

this.  10th to 15th June including visits to both Yale and Harvard 
• London Street Food 
• August – wine, beer and olive oil tour in Italy 
• July – NACUFS Conference in Kentucky 
• World Pizza Championship in Italy 

 
Webinars 

• Plastics Legislation Update 
• Net Positive 

 
The Academy Steering Group met at the end of September for the first time since COVID. 
 
Our Winter Conference 2023 will be held on Wednesday 6th December at the University of 
Kent with a networking dinner on Tuesday 5th.  The theme will be the Cost of Living Crisis.  It 
will include a talk from Rafael Mutu from Kent on ‘Gleaning’ which is the use of excess 
produce from local farmers.  Harper Adams will be presenting on their Food Waste research.  
James Payne will speak about Global Commodity trends and Charles Banks will be 
presenting on his Global Food Trends research 

We will also have a presentation from The Flygerians on Nigerian street food and they will 
also be making the canapes for the dinner the previous evening.  As always, a study tour will 
follow the conference.  We currently have 3 places left at a cost of £250. 

5. Sustainability/Menus of Change  
13 of our members have now pledged to the 24 principles.  NetPositive have information on 
the 24 principles, which is accessible to people who have already pledged.  There will also 
be a self-assessment tool to check where you are at with this.  The system is flexible in that 
you do not have to adopt all the principles.  We will also offer an online learning tool in 
conjunction with the CIA.  We also have collaboration with Culinary Medicine UK, which 
teaches medical practitioners how to cook and advise patients on healthy eating, which in 
turn helps students with their brain function. 
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6. Board Update (Phil) 
Members have asked if TUCO can assist them with recruitment issues.  We are therefore in 
the process of filming a video to promote jobs which will be white labelled and quite generic 
but sector specific. 
The proposed TUCO Foundation is a charity vehicle which will house the TUCO Academy 
and other charitable ventures.  This way we can invest more money into our members. 
Chefs’ Forum – Phil stressed that it is important for chefs within our member institutions to 
be involved. 
Summer Conference has been confirmed for Exeter in July 2024. 
Competitions will be re-launched at Warwick for the first week of April 2024. 
We have carried out some competitor analysis and have done the draft strategy.  A member 
engagement survey has gone out this week.  The results of this will be discussed at the 
December Board Meeting. 
Research – we have partnered with Harper Adams on excess food waste.  We are also 
commissioning a piece on International Student Eating Habits.  We are working with KCL on 
student eating habits and the impact on their academic performance. 
 
Other news on Board Directors – Alan Riddell comes to the end of his term of office at the 
end of this year.  Matt Tebbit from Reading is joining us in January.  Phil will step down as 
Chair of the TUCO Board in summer but will continue on the board of the new TUCO 
Foundation. 
 

7. Updates from Members 
South Wales 
Jason reported that they had a very positive start to the academic year.  They have had a big 
increase in international students.  Recruitment issues were OK at the moment.  They have 
awarded the contract for Grocery, Frozen and Chilled to Bidfood.  They have a new building 
being built  over the next couple of years. 
Cardiff Met 
They had a new Vice Chancellor due to start at the beginning of January who has just pulled 
out so the current Deputy will be appointed.  There is a freeze on all vacancies.  They have 
had a good start to the academic year and there are more students on site but they are still 
struggling with recruitment of staff.  Due to the Cost of Living crisis they had no price 
increases for two years.  As a result they had to put their prices up in August and the 
increases were quite high.  Trading is going well and Andrew has been trading longer into 
the day but the struggle to recruit staff is still an issue. 
NHS Wales SSP 
Kayleigh has a vacancy which needs to be filled on the procurement side.  They are waiting 
for government approval to publish the Fresh and Frozen Meat and Poultry.  Bread, Milk, 
Morning Goods and Dairy is almost ready to go.  Ambience Grocery was awarded in June of 
this year.  Harlech won most of the business and it is now running smoothly. 
On Catering Disposables, they have removed all their plastics and are now working with 
Bunzl to get  a temporary agreement in. 
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On Sustainability, Cardiff Met won the People and Planet Award last year so the challenge 
for them now is to beat last year’s score. 
Cardiff 
Phil explained that the same challenges are being faced by most institutions.  Financially 
most of them are struggling.  Phil had recently been on the Worlds of Flavor Study Tour with 
the TUCO Academy in California and explained about the business model in US universities 
compared to the UK 
 

8. Supplier Presentations at Future Meetings 
Possible suggestions included Castell Howell, Brakes and Bidfood. 
 

9. Any Other Business 
Jason felt that for any new members/employees coming into Higher Education from the 
private sector it would be a good idea to have a mentor scheme. 

 
10. Date of Next Meeting 

Thursday 7th March at Harlech Food Expo, Venue Cymru, Llandudno. 
We will invite North West Regional Members and look to have a social/networking event at 
Bangor Conference Centre the same evening. 
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North West Regional 
Meeting

24th October 2023



I’m not Anti Alcohol, it’s all about Choice! The Alcohol Free Industry are NOT another Temperance Movement!



Not Anti Alcohol – Pro Choice:

1 in 8 women suffer from breast cancer
7 drinks a week increases the risk by 14%

14 drinks a week increases the risk by 28%



So, what exactly are Alcohol Free Drinks and the confusion around labelling…. 

191 Meaning of “alcohol”

(1) In this Act, “alcohol” means spirits, 
wine, beer, cider or any other fermented, 
distilled or spirituous liquor but does not 
include—

(a) alcohol which is of a strength not 
exceeding 0.5% at the time of the sale 
or supply in question,

Low alcohol – the drink must be 1.2% 
alcohol by volume (abv) or below
Non-alcoholic – the drink must be 
0.5% alcohol by volume (abv) or below
Alcohol Free – the drink must be 
0.05% alcohol by volume (abv) or below
De-alcoholised – this term should 
only be applied to a drink from which the 
alcohol has been extracted if it contains 
no more than 0.5% abv and the product 
should also include an indication of its 
alcoholic strength (or state that it 
contains no alcohol). 



What do we mean by Alcohol Free Drinks

Things have come a long way from these drinks

Sadly many people perceive this is the experience of Alcohol Free Drinks



What do we mean by Alcohol Free Drinks

Direct Alcohol replacement products
from new brands

AF versions of 
Multinational brands

New AF products
from new brands



Why have an inclusive Drinks menu?

Your customer could be:

20% of people in the UK don’t drink alcohol at all.
55% of people in the UK are trying to reduce their alcohol consumption.
38% of GenZ don’t drink alcohol.
29% of pub visits and 37% of restaurant visits are alcohol free.
47% of non drinkers still go out to pubs, bars, restaurants & leisure venues to socialize.
70% of people in the UK stick to guideline of 14 units a week.
9 million adults did Dry January 2023 up 22% on 2022, 2024 set to be even more.
1 in 4 adults have tried alcohol free drinks in the past 12 months.
80% of people that consume non-alcoholic beer in the UK are also regular beer drinkers.
25% of non drinkers default to Tap Water if there are no good AF Options.

But please remember one thing..
Whatever the reason your customer is not 
drinking alcohol…….

Their Credit card is the same as someone who is 
so, if you don’t cater for them, they don’t spend…..



What do we mean by inclusive Drinks menu?



What is the future growth for Alcohol Free drinks

Growth

Market value up

Consumer acceptance of products up

Quality of products up

Gen Z not drinking up.

Understanding of health benefits up.

Alcohol Consumption Down
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