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Labour shortage creates challenge for UK producers
the government that the recruitment of enough
workers for the 2018 picking season is “mission
critical” for UK fruit and veg farmers.
The shortfall is not simply the result of concerns
about Brexit, although that’s a factor; EU workers
now have a wider range of employment options
and many have seen wages increase in their own
country or can travel somewhere closer to home
for seasonal work. There are also concerns that
the number of returning workers, who bring skills
and experience, has fallen.
Without enough migrant workers, there’s a risk
that produce is simply left in the field. Farmers
and growers have asked for a commitment from
government that they will have access to sufficient
numbers of permanent and seasonal workers, and
it’s an issue which needs a speedy resolution.
With the sun shining for much of the time over
recent weeks, UK producers are expected to
recover relatively quickly from the impact of
freezing conditions at the start of spring.
Both labour shortages and a late start to the
growing season caused by the ‘Beast from the
East’ combined to push up the prices of a range of
fresh produce. Although the weather has changed
for the better, the challenge of recruiting migrant
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labour threatens to be a longer-term issue for the
hospitality sector in terms of price and availability.
Operators across hotels, restaurants, pubs and
care homes will be all too aware of the potential
impact that restrictions on migrant labour have
in staffing terms, and it’s an issue that extends
further back into the supply chain.

The RPI inflation figures from the Office
for National Statistics for April 2018 show
that the cost of eating out is still increasing
ahead of the headline inflation rate. Prices
for restaurant meals have increased by
2.6% year-on-year, while the cost of takeaway meals is up by 3.1%.

Having seen a 12.5% shortfall in migrant workers
in 2017, the National Farmers Union has warned
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Meat
Beef will see a
seasonal increase in
the price of forequarter
cuts of around of 15-20% as
the summer barbecue season
increases burger demand. Caterers
who can switch to cuts such as
topside and silverside should get

better value. Lamb prices hit a fiveyear high this spring, with the UK
exporting more lamb due to the
exchange rate, and New Zealand
shipping more to the far east.
Pork loins and pork steaks should
be better priced than bellies and
spare ribs this summer.

Work with suppliers to get the best value cuts of
meat for barbecue menus.

Soft drinks

Poultry

The combination of
consumers cutting
back on alcohol, and the
implementation of the sugar tax,
has seen an increase in soft drink
product launches for the on-trade
over recent months.

A ban on Brazilian
poultry imports into
Europe has seen prices
for supplies from areas such as
eastern Europe rise sharply. While
these imports are mainly used to
manufacture ready meals and

Review your soft
drinks range and offer
customers increased
choice.

similar products, the increased
demand is expected to mean
higher prices for chicken fillets
and other cuts for the rest of the
year, with turkey also likely to be
impacted as demand increases
towards the festive season.

Compare prices for pre-made poultry dishes with
a range of suppliers to get the most from your
purchasing power.

Fish

Dairy
The ‘spring flush’, which normally
sees milk output rise, was negligible
this year due to the cold conditions.
Butter and cream prices are both expected to
continue to rise across the summer and into the
autumn, as lower dairy production in the UK
pushes up demand for cream used in production.

Check your recipes and use
alternatives to butter and cream
wherever possible.

With 75% of the current UK
catch exported, operators
who can broaden the
range of fish and shellfish
species that they feature
on menus and specials
boards are at an advantage
over those that stick to
the most popular varieties.
Using more UK-caught fish
also reduces reliance on imports. For example,
Norway supplies around 85% of salmon to the
UK foodservice market, and has seen prices rise

in response to strong global demand. Global
availability of cooked and peeled prawns is also
forecast to fall by around 6% this year, which
will lead to price pressure on this menu staple.

Feature UK-caught species in season, such as hake, plaice and lemon
sole on summer menus.
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Vanilla
Sharp price increases were initially caused by the loss of much
of the crop of vanilla pods in Madagascar due to extreme
weather, and the situation has been made worse by domestic
unrest and control over remaining supplies. Wholesale prices for vanilla
extract, in high demand for ice cream and dessert production, are up by
around 30% this year.

Feature summer fruits in season as dessert choices.

Packaging
In non-food,
packaging costs
have risen significantly,
with plastic linked to the price of
oil, and the pulp used for paper
and cardboard-based products in
increasing demand from several
developing economies.

Review order quantities
and aim for fewer
deliveries with less
packaging where
possible, as well as
looking at single-use
plastics such as straws.

Salads

Fruit juice

The migrant labour
issue is likely to impact
supplies of some fresh
salad crops, which may see more
reliance on imports. Although the
bad weather in the spring meant
late planting of some produce, items
including tomatoes, peppers and
cucumbers are expected to be high
quality once supplies kick in, with
prices stable.

A poor crop of apples in 2017 has
hit supplies from Poland, Europe’s
main source of apple juice. Both
orange and apple juice prices are
also facing upward pressure due
to increased demand from the US,
where hurricane conditions affected
domestic supplies.

Use alternative fruits to
make fresh juice, which
can command a premium.

Use menu descriptions such as ‘served with a
seasonal salad’ and vary the mix according to
availability and price.

Summer
menu trends

crop, and are up in price but still
good quality and value.

Responsible consumption is one
of the key growth trends in eating
out, according to research by MCA,
with consumers demanding more
health, craft and sustainability
products. Reduced consumption of
red meat and alcohol, increasing
interest in vegetarian options, and
increased interest in local artisanal
products are all part of the trend.

Check prices regularly
with suppliers to get
the best value.

Alcohol has become less important
to consumers when eating and
drinking out of home, according
to research for Britvic, with one

Potatoes
Poor weather delayed the planting
of the potato crop in much of Europe,
which may start to impact supplies
towards the end of the summer.
Current supplies of potatoes, as well
as carrots, parsnip and swede, are
coming from the store of last year’s
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in three saying they moderate
their alcohol intake. This trend has
driven an increase in the number
of adult soft drinks stocked by
restaurants and pubs, with a
greater share of space for soft
drinks in the fridge.
Restaurant facts: There are 5,978
Indian restaurants in the UK,
more than than any other type of
cuisine, according to CGA figures.
Italian is second with 5,029 pizza
and pasta restaurants, followed by
Chinese restaurants with 2,447.
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Meet the team

Seven new
habits for 2018
It’s never too late to drop bad
habits and with seven months
left of 2018, we have exactly the
right number of great new habits
to get your business in super
shape for the festive period.
To find out more, just download
a copy of our new insight guide
– The Seven Habits of Highly
Effective Purchasing Teams
which condenses decades of
purchasing experience into
practical tips for your business.
Our Seven Habits are: Beware
The Sacred Cows, Keep It
Strictly Business, The Devil’s
In The Detail, All Budgets Are
Equal, Provenance Isn’t Always
King, Test Traditions and Always
Review Renewals.
The Seven Habits highlight bad
housekeeping practices from
not checking price lists against
invoices, and checking and

TAKE A
CLOSER
LOOK

weighing deliveries to letting
contracts roll over without
review. Through case studies
and examples, it shows the
cost savings of adopting good
habits - and benefits such as
efficiency, extra budgets, and
time savings as well as the ability
to increase margins and offer
a more competitive product to
customers.
Habit number 6 - Test Traditions
- explains that like habits, there
are good traditions and bad
ones - “this is the way it’s done
because we have always done
it this way” isn’t a good enough
reason in itself not to change the
way you do business. Start now
by getting your free copy of The
Seven Habits of Highly Effective
Purchasing Teams. Download
from the Lynx Purchasing website
at www.lynxpurchasing.co.uk

Sandra Woosnam
Job: Business
Manager, Lynx
Purchasing.
Role:
Supporting
our customers
with
purchasing
expertise and market insights.
Expertise: I have 20 years’
experience in national account
management in the food and drink
industry so my strengths are being
very thorough and organised.
Biggest challenge for 2018: Lynx is
growing rapidly as businesses realise
that higher food and staff costs, and
business rates mean it is imperative
they learn to control costs and
develop good buying habits. Our
challenge is to help them do this.
Best moment at Lynx: When a
customer who has left a business

wants to take us along to their new
company based on the relationship
and support they have received; a
customer recognising our true value
is very rewarding.
Hobbies: My passion is guide
dogs. I am a puppy walker, branch
coordinator, fundraiser and speaker
for Guide Dogs. It is very rewarding
and I’ve recently been nominated for
a “Pat on the back” award for local
volunteers which is great.
Ambition: My ambition is for
Lynx to be recognised above the
competition and be the hospitality
industry’s first choice for support and
professionalism when choosing a
purchasing partner.
My tip: The devil really is in the
detail and I’d remind customers to
check invoices against your price
list. It seems basic but it’s amazing
how few people actually do this!

Spotlight on…

Lynx’s growing number of
fresh food suppliers
Lynx can save your business money in more ways than you can
imagine with our ever growing list of suppliers and product categories.
We now help you buy better in 32 product and service categories with
45 suppliers and 8 manufacturers on our roster of trusted partners.
Over the past year, we’ve been particularly proud of the increasing
quality and variety of our fresh food offer - supplying a growing
number of customers with high quality fresh meat and poultry, fish and
seafood and a fantastic range of fresh produce.
If you’d like to find out about how we can help you buy fresh better - in
terms of both price and quality - call your Business Manager and ask
for a Fresh Audit!

Save your business money every day,
call Lynx Purchasing on 01325 377845.
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Lynx Purchasing works with more than 2,200 customers 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.
As purchasing professionals, Lynx works with leading suppliers in
the hospitality and catering industry. These include a full range of
food and drink suppliers, catering equipment, housekeeping supplies
and cleaning materials, and specialist service providers such as
utilities, waste management and pest control.
Castle Holt, Follifoot Lane, Spofforth, North Yorkshire, HG3 1AR
 01325 377845

 savings@lynxpurchasing.co.uk

lynxpurchasing.co.uk

