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INFLATION DIPS 
AGAIN
the headline consumer Prices Index 
(cPI) showed that prices grew by just 
0.3% in the year to January 2015, 
down from 0.5% in December 2014. 
falling prices paid by consumers for 
motor fuels and food were the main 
contributors to the slowdown in the 
rate of inflation.  However, caterers 
are not benefiting to the same extent, 
not only because supermarkets 
are competing for customer spend 
with big discounts, but also because 
lower fuel costs for wholesalers are 
offsetting higher driver costs.

WHERE’S THE BEEF?
Beef prices are set to rise sharply as fewer 
cattle enter the supply chain. Production has 
fallen not only in the UK, but also worldwide. 
Steak cuts and beef for roasting have been 
at higher prices for some months already, 
and are not expected to ease.  These higher 

prices will also extend to the 
trim and offcuts used to make 
menu staples such as burgers 
and steak pies, as well as corned 
beef, and operators will need to consider menu 
alternatives to keep prices competitive.

WHATEVER THE
WEATHER
In the main, market prices have been 
good over recent months and this is 
expected to continue through the spring. 
although caterers don’t always enjoy 
the same benefits of low food inflation 
as consumers, due to the continued 
supermarket price wars, it’s a good time 
to be planning menu changes and talking 
to potential new suppliers.  as ever, the 
weather remains the greatest area of 
uncertainty as we approach a key time 
for producers, and we’ll be keeping our 
customers up-to-date with any changes 
over the spring months. 

THE INFLATION FACTOR
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COFFEE PRICES EASE   
A spell of rain in Brazil has raised hopes that 
this year’s coffee crop will be better than 
initial reports predicted.  Coffee prices on the 
markets are at their lowest level in almost a 
year, as rainfall keeps coffee trees on track for 
a healthy crop.

NEWS  NEWS

A SPRING IN THE 
PRICE OF LAMB

the spring always sees prices 
for Uk lamb move upwards, 

with sharp increases for the best 
quality lamb as supplies from 
last season become tight, and 

more demand as easter menus 
spotlight lamb dishes. the new 

spring lamb in may and June will 
bring another seasonal peak in 

price. New Zealand lamb remains 
in short supply as the worldwide 

demand is strong. 

Pork and poultry dishes are expected to 
be the best value for caterers this spring.  
Poultry prices are expected to remain stable 
throughout 2015. 

With pork, the impact of the Russian ban on 
EU pig imports, which has coincided with a 
weakening of the Euro against Sterling, has 

made European pork more attractive to the 
UK market, which in turn has pushed UK 
prices down. 

However, in response there has been decline 
in herd numbers, so potentially these lower 
pork prices could be short lived as more 
producers exit the market. 

PORK AND POULTRY OFFER MENU VALUE
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the majority of last year’s stores of english 
apples will finish fairly early this year, 
probably by the end of march, although 
pears may fare slightly better. 

this year’s spanish lemon crop has been 
favourable compared to last year and fruit 
is plentiful, so stocks should take us through 
to the start of the southern hemisphere 
season in June, when imports from south 
africa and south america begin. 

the supply of bananas has been 
challenging over recent months, with 
storms affecting shipments from costa 
rica.  the number of avocados from 
Israel has been greatly reduced by frost, 
but good news for the many operators 
offering  mexican menus is that Peruvian 
and south african avocado  supplies will 
be will available from may, improving 

quality, availability and price  

Uk and european potato crops were strong 
last year and supplies are lasting well, 
and there are also plenty of good quality 
carrots and parsnips around. savoy and 
green cabbages are also is good condition. 

spanish hard salads including tomatoes, 
cucumbers and peppers have had a 
tough time so far this year due to cold 
temperatures, however leafy salads are 
fine and few issues are expected as the 
market moves through the season. Uk 
salad supplies will be available from late 
april. 

By adding a descriptor such as ‘served 
with fresh, seasonal vegetables’ to menus, 
and changing the mix according to 
availability, operators can get 
maximum value from 
what has been a very 
good year for fruit  
and veg,

the main notes of 
warning are on courgettes 
and cauliflower, where short 
supply has led to higher 
prices for imports, which 
will remain a challenge until 
Uk grown supplies kick in.  

SEASONAL SEAFOOD ADDS A SPECIAL TOUCH

NEWS  NEWS

PRICEY PASTA 
Pasta is currently volatile 
with suppliers asking 
higher prices than usual.   
Yields in Italy have been 
geographically very variable 
and lower than expected.  
Quality has also been negatively affected, low 
protein content and high moisture levels.

FRUIT FLAVOURS ADD VARIETY WITH VEG

Operators should plan their spring specials 
around the fish and seafood species expected 
to be in good supply this spring.  Flat fish that 
are great quality include brill, dabs, Dover 
sole, megrim and witch.  Farmed Turkish sea 
bass and sea bream are also in good supply, 
and could see improved pricing as a 
benefit of lower fuel prices.  

These all offer alternatives to haddock, where 
seasonal spawning from April will reduce 
availability and compound the continued 
pressure of quota restrictions.

For shellfish dishes, lobsters and crabs from 
UK waters will have good availability, with 

prices starting to stabilise as supplies 
improve.  In contrast, American fresh 
scallops are being affected by quota 
restrictions. 

Prawns remain in very short supply and 
at high prices as a result of the early mortality 
syndrome virus which has caused problems 
for warm water prawns. In turn, cold water 
prawns have been affected as demand 
increases.
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THE CRAFT GUILD 
OF CHEFS ENDORSES 
LYNX PURCHASING 
GP APP

the Lynx Purchasing 
GP calculator app 
is the first digital 
product to receive 
the craft Guild of 
chefs’ prestigious 
endorsement. 

the GP app enables chefs, caterers and restaurant 
managers to monitor margins in busy kitchens or when 
negotiating with suppliers, using a smartphone or tablet. 
the app was put through its paces by craft Guild members 
working in pubs, restaurants and with catering students 
before the endorsement was awarded.

the app allows users to manage their menu costs using 
one of three calculations:

•   By keying in the cost of ingredients and target 
percentage GP, users are given the correct price to 
charge on the menu

•   Entering the menu price and required margin gives the 
target cost price for ingredients

•   Keying in the cost of ingredients and selling price of a 
dish gives a readout of the gross profit being made

John Pinder, managing director of Lynx Purchasing, says: 
“most operators work to a target GP, but there are also times 
when they offer dishes at a set price and need a target cost 
for the ingredients, or simply need to know what GP they are 

getting on a special that’s priced to sell. Having an easy 
GP calculator on a smartphone or tablet helps chefs 

to manage their costs in the working environment.”

the Lynx Purchasing GP app is available to 
download for apple and android devices. 

Lynx Purchasing works with more than 2,200 businesses 
including hotels, pubs, restaurants, care homes and 
education providers. Lynx offers caterers access to the 
best prices in the market, with no fees or contracts.  
Lynx customers also benefit from detailed market 
insight, enabling them to plan menus more effectively.

01937 591088 
savings@lynxpurchasing.co.uk 
www.lynxpurchasing.co.uk

DAIRY DECLINE

NEWS  NEWS

High dairy production volumes across Europe and 
the UK, combined with aggressive retail pricing, 
continue to drive down UK farm gate milk prices, 
which are now reported to be below the cost of production.

As has been widely reported in the media, low prices are prompting 
a number of UK dairy producers to consider exiting the market. This 
could affect prices as supply reduces significantly.  

In contrast to the mainstream, demand for both free-range eggs and 
dairy has soared, driven by increased consumer preference, which in 
turn increases retailer activity. 

The benefits of working 
with Lynx include: 
• No fees

• No contracts

•  No buying ties – just buy from 
the suppliers you choose

•  Access to Lynx’s purchasing 
power

• Big financial savings

The process is simple:  
• Customers trade with    
  any one of their suppliers

• Order direct from them

• Pay the supplier directly

•  Take advantage of 
the competitive Lynx 
Purchasing prices 

• Impartial advice
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