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CONTENTS
We supply everything a caterer needs – your 
Total Foodservice solution. As a trusted 
provider, we specialise in delivering quality, 
multi-temperature products with a service 
you can rely on. Operating from our depots 
in York, Hull, Huddersfield, and Clitheroe, we 
serve customers across Yorkshire and the 
North West.

Our customer base includes local, independent 
care homes as well as larger group accounts, 
many of whom have partnered with us for years. 
Total Foodservice is built on family values and 
trust, with a strong belief in open, honest, and 
supportive relationships that work for everyone. 
This approach, combined with our dedicated 
team, enables us to consistently deliver an 
outstanding level of service. 
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“At Total Foodservice, we’re passionate about 
supporting health and social care caterers with 
dependable service, quality products, and real 
value. Whether you’re catering for a residential 
care home, nursing facility, or supported living 
setting, we understand the importance of 
nutritious, consistent meals delivered with care.”

With an extensive product range and the buying 
power to keep costs down, we make it easier to 
meet dietary needs, manage budgets, and plan with 
confidence. You can count on us to deliver what you 
need, when and where you need it - because we know 
your focus is on the wellbeing of those you care for. 
Let’s work together to support your service and help 
you thrive.

We are a proud member of the 
Kitwave Group since 2015 – a key 

milestone in our continued commitment to delivering 
exceptional service and value.

WE GO THE EXTRA MILE

OUR
LOCATIONS

OUR VALUES

QUALITY
Quality runs through everything we 
do. From carefully selected products 

to helpful, knowledgeable service, 
we’re committed to helping caterers 

deliver the best, every single day. 

RELIABILITY
You can rely on us to deliver - on time, in 

full, and without fuss. Our dependable team, 
smart systems and local service combine 
to keep your kitchen running smoothly.

VALUE
Value isn’t just about price. It’s about being 

helpful, saving you time, and adding real 
benefit to your operation - so you can do 

more, with less stress and more confidence.

TRUST
We earn trust by being consistent, honest, 

and dependable. Our customers know 
we’ll do what we say - offering open 

communication, fair advice, and support 
they can count on day in, day out.

Proud members of

1. CLITHEROE

2. YORK

3. HUDDERSFIELD

4. HULL
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3 4



4   |  To order, call 01904 655 368 or add to your online order Looking for a specific product? Contact us on 01904 655 368  |  5

By conducting our own research, we have a 
clear understanding of the demands of the 
ageing population around their food and 
drink preferences. 
The ‘baby boomer’ generation, those born 
between 1943 and 1964, is the first to receive 
peak levels of income and set the bar at a 
high standard. There is a desire for more 
fresh ingredients and a mix of familiar and 
innovative alternatives. We can support our 
customers as they navigate through the 
current and upcoming changes impacting 
foodservice within healthcare settings.

Managing and catering for different 
dietary and allergen requirements is vital.

Our team can help you look to cater to 
different allergies and dietary needs and tailor 
your menus accordingly to cater to them. With 
legislations such as Natasha’s Law and the rise 
in plant-based and vegan diets, we can assist 
in a multitude of ways. We also offer access 
to Saffron Nutritional Analysis, an online 
nutritional software solution. 

INDUSTRY INSIGHT 
With the support of our Insights & Innovation 
team, we can provide on-trend insights, data, 
and food-led solutions on key topics that are 
being seen in the foodservice industry. 

With over 40 years’ experience in the healthcare 
sector, we recognise that this sector of 
foodservice is more sensitive and complex 
than many. Therefore, we not only take cost, 
allergens, and reliability into consideration but, 
also the health and varying eating requirements 
of the elderly.

Topics of knowledge include:

Dysphagia/IDDSI

Malnutrition

Plate presentation

Dining experience

Food waste reduction

At Total we realise there are multiple challenges 
within care catering, and we aim to deliver 
knowledge, understanding and solutions to 
these areas. 

We understand that it is extremely important for 
meals to tick the box on flavour, but are equally 
visually appealing so to entice those with low 
appetites or those who suffer from illnesses 
such as dementia, all whilst trying to stick to 
budget. Our dedicated team of experts work 
together to create solutions that align with care 
home caterer’s needs and requirements, and to 
provide simple-to-implement solutions designed 
to make care home caterer’s lives easier.

THE CHALLENGES:
•	 Managing costs and adhering to budgets

•	 Catering to varying individual tastes

•	 Meeting required nutritional standards

•	 Preparing meals that suit dietary needs such as 
Dysphagia

•	 Using recipes that work for those with limited 
skillset

•	 Creating a positive dining experience

UNDERSTANDING 
CARE

“With the use of up-to-date, relevant, and on-trend insights, 
our role is to support our customers when developing 
their catering operations. Whether in presentation format, 
attending an innovation day or providing print collateral, 
we can work with you to provide the latest in market 
and consumer insights across the foodservice sector.”

Insights & Innovation Team

We’ve partnered with 
OHK who provide online 

dysphagia & IDDSI framework 
training to care home employees.

Total customers have access to 
discounted training. Speak with 
your account manager for more 

information.

Turn to page 8 for 
our hints & tips for 

catering for the next 
generation

£2.3 
billion

shortfall in funding 
for England’s care 

homes

54% 
of Baby Boomers said 
they would like a café/

deli style informal 
dining area

Cost management



Alongside our customer venues we have 
talented Development Chefs available for 
you to work with. Their diverse careers in the 
hospitality industry enable them to share 
their expertise in designing menus for tight 
budgets, working with multiple dietary and 
nutritional needs, as well as experimenting 
with the latest techniques and food trends, 
allowing them to understand our customers’ 
challenges and provide food-led solutions.

Damian Ely, Senior Business Manager
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OUR CARE SOLUTIONS 
& SUPPORT
With our team’s expertise we have produced useful assets 
to help you overcome the catering challenges within care. 
From bespoke menus and recipes, to cost management 
workshops and guides, your catering teams will have 
the tools to provide high quality, consistent, nutritionally 
balanced and cost-effective meals.

If you’re looking for something that actively engages your 
residents, we can also support with theme menus and 
‘armchair travel’ days that help awaken the senses and 
unlock core memories through food, drink and social 
activities, all from the comfort of your care home.

Scan to learn more 

about how we can 

support the care 
sector

INNOVATE & DEVELOP  
WITH TOTAL
Our fantastic customer venues are available for 
all our customers to use, whether that’s for an 
innovative product day with the Total team, or simply 
to use for a team meeting.

FOOD 
INNOVATION 

CENTRE
perfect to get creative and 

interactive with your 
menu offering

3 Week  
Menu

The Dining  
Experience

care home 3 week menu solution

Introduction  
to IDDSI

Managing 
Allergens Guide

Catering  
for Dementia

1

Texture Modified Meal Solutions

A guide to theIDDSI Framework
1

Catering for Dementia
A guide to

1
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A GUIDE TO:

COUNTRY 
RANGE 

DEVELOPMENT 
KITCHEN

fully equipped for culinary 
innovation, product testing 

and hands-on cooking 
experiences

TOTAL 
DEVELOPMENT  

KITCHEN
a versatile space to explore new 

flavours, refine ideas, and 
bring your menus to life



IMPORTANCE OF FOOD FOOD & DRINK SELECTION  DINING & HOSPITALITY EXPERIENCE

TIPS
Show that food and drink is high on 
the care home agenda through: 
✓	 Ensuring that clear and prominent 

messaging is included on digital 
channels i.e. website & social media.

✓	 Communicating messaging on prospect visits.
✓	 Conveying key points that help to 

drive importance i.e. provenance, 
nutrition, taste, quality.

SOLUTION
Our development chef team can work with you 
to identify key messaging areas and suggest 
ways to communicate them. Information 
regarding provenance and accreditations 
can also be provided by the supplier.

TIPS
✓	 Offer different breakfast options to create 

variations for residents during the week.
✓	 Incorporate the cuisines popular with 

this generation – theme the whole 
menu around one cuisine to create 
excitement to the weekly menu.

✓	 Up-spec coffee and tea by adding 
herbal or syrup options.

✓	 Publish menus in advance to residents.
✓	 Review your range -  can you make 

switches for premium products.
✓	 Look at cost management.

SOLUTION
Our team can work with you to create menus 
aligned with theme days, events and look into on-
trend flavour profiles that would suit recipe ideas. 
A range review of products can also be 
facilitated to help you decide on the right 
products that tick the box on cost and quality.

TIPS
✓	 Transform the dining area into a 

flexible dining space with a multi-
purpose serving area i.e. buffet.

✓	 Offer accompanying marketing assets i.e. 
branded menus with an easy to read format.

✓	 Elevate the hospitality feel through 
digital and face to face ordering. 

✓	 Use a selection of different tablecloths, crockery, 
music to create a mix to the dining experience. 

✓	 Does the dining environment align with a 
more premium offering? i.e crockery.

SOLUTION
We can work with you to design catchy menus that 
will help evoke excitement amongst residents.
Our Care Sector specialists have a wealth 
of knowledge on making the most of 
the dining experience and can advise on 
crockery and accompaniments to cater 
to different needs i.e. dementia.

HEALTH & SUSTAINABILITY

CONSIDERATIONS
✓	 Are there ways to switch in healthier 

ingredients? i.e. brown rice to replace white rice.
✓	 Ensure that your sustainable 

practices are communicated within 
messaging via digital and printed. 

✓	 Do your ingredients have any 
provenance claims?

✓	 Is there a facility to recycle?

SOLUTION
Alongside menu support, we provide access to 
Erudus Menu Planning Software to help you 
easily manage recipes, allergens, nutrition, and 
costings - all in one place. We’re also here to 
help you communicate product provenance with 
confidence and can share insight into our own 
sustainability journey to support your wider goals.

Our care sector specialists have compiled hints & 
tips that not only help overcome new challenges, 
but also helps you stay ahead of the game when 
it comes to implementing changes to cater for the 
baby boomer generation.
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CATERING FOR THE 
NEXT GENERATION

For more 
information on how 
we can assist your 
catering operation 
please get in touch

TIPS
✓	 Create a hospitality feel and where appropriate 

charge a fee for extra diners (family and 
friends). The monies raised from this can 
be put back into the dining experience.

✓	 Include messaging that welcomes 
family and friends.

SOLUTION
Our team can work with you to plan 
for a special occasion or event through 
menu or marketing assets.

 PROVISION FOR FAMILY & FRIENDS



RECIPE CARD

cottage pie
Serves

4

Each serving contains:

Energy Fat Saturates Sugars Salt

1145.41kJ

274.14 kcal
14.21g 4.62g 9.5g 2.18g

14% 20% 23% 11% 36%

of your daily reference intake.

Allergy Information

Key: Contains  May Contain

    

    

   


Contains

Cereal


Contains

Milk


Does Not
Contain

Eggs


Does Not
Contain
Peanuts


Does Not
Contain

Nuts


Does Not
Contain

Crustaceans


Does Not
Contain
Mustard


Contains

Fish


Does Not
Contain

Lupin


Does Not
Contain
Sesame


Does Not
Contain
Celery


Does Not
Contain

Soya


Does Not
Contain
Molluscs


Does Not
Contain

SO2

Dietary Information

Key: Suitable for

   


May not be

suitable for

Vegetarian


May not be

suitable for
Vegan


May not be

suitable for
Kosher


May not be

suitable for
Halal

Nutritional Summary

Energy
1145.41kJ

274.14kCal

Protein
27.03g

Carbohydrates
10.56g

of which sugars
9.5g

Non Milk Extrinsic Sugars
0.39g

Fat
14.21g

of which saturates
4.62g

Fibre
3.91g

Salt
2.18g

Sodium
57.63g

Iron
0.8mg

Calcium
44.24mg

Zinc
0.48mg

Folate
22.56μg

Vitamin A
10.52μg

Vitamin C
14.96mg

2025 Erudus Ltd. All rights reserved.
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Sub-allergy Information
Nuts:

Cereals:Almond Nuts:
No Wheat:

NoHazelnuts:
No Rye:

NoWalnuts:
No

Cashew Nuts:
No Oats:

NoPecan Nuts:
No Barley:

YesBrazil Nuts:
No

Pistachio Nuts:
No

Ingredients

Product
QuantityPotatoes, old, boiled in unsalted water, flesh only
500.00 gFrozen Healthier Option Lean Beef Mince IQF
400.00 gCountry Range Chopped Tomatoes
400.00 gGreens Sliced Onions 10 x 1 kg
150.00 gGreens Diced Carrots 4 x 2.5 kg
100.00 gCountry Range Choice Garden Peas
50.00 gFresh Skimmed Milk 2L
40.00 gBeef Stock Mix 800g
20.00 gLea & Perrins Worcestershire Sauce (12) 290ml
15.00 gCIRIO SUPERCIRIO Double Concentrated Tomato Puree 12 x 140g tubes 15.00 gFlora Original
15.00 gVegetable Oil 20L (Tin Drum)
10.00 gGarlic, raw
5.00 gLabel Information

Ingredients

Potatoes, old, boiled in unsalted water, flesh only (29%). Frozen Healthier Option Lean Beef Mince IQF (23%) (99VL Beef (100%)). Country Range Chopped

Tomatoes (23%) (Chopped Tomatoes, Tomato Juice, Acidity Regulator (Citric acid).). Greens Sliced Onions 10 x 1 kg (9%) (Onions). Greens Diced Carrots 4 x

2.5 kg (6%) (Carrots). Country Range Choice Garden Peas (3%) (Frozen Peas,). Fresh Skimmed Milk 2L (2%) (Cow's MILK 100%). Beef Stock Mix 800g (1%)

(Ingredients when reconstituted: Beef Stock (Water, Beef Stock, Onion, Tomato, Carrot Extract, Herbs, Spice, Garlic), Salt, Glucose Syrup, Flavourings,

Maltodextrin, Yeast Extracts, Rapeseed Oil, Colour (Caramel), Sugar.). Lea & Perrins Worcestershire Sauce (12) 290ml (1%) (Malt Vinegar (from BARLEY),

Spirit Vinegar, Molasses, Sugar, Salt, Anchovies, (FISH) Tamarind Extract, Onions, Garlic, Spices, Flavourings). CIRIO SUPERCIRIO Double Concentrated

Tomato Puree 12 x 140g tubes (1%) (tomatoes). Flora Original (1%) (Plant oils (sunflower, rapeseed, palm, linseed), water, salt, plant based emulsifier

(sunflower lecithin), vinegar, natural flavourings, vitamin A.). Vegetable Oil 20L (Tin Drum) (1%) (Soybean Oil (produced from Genetically Modified

Soybeans), Antifoaming Agent: E900.). Garlic, raw (0%).

Method & Recipe Notes

The information on the Erudus System has been supplied by the manufacturers of the products and, whilst the owners of the Erudus System take steps to ensure the information is regularly updated, they give no warranty and no guarantee that the

information is accurate. Product information and ingredients may change, please always read product labels carefully in addition to using the information provide by Erudus.
We do not accept liability for any inaccuracies or incorrect information contained on this site. Please visit http://www.erudus.com/terms-and-conditions for full terms and conditions

2025 Erudus Ltd. All rights reserved.
Page: 2
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Custo
mers can place orders via our knowledgeable Telesales team

DEDICATED TELESALES 
TEAM
Our dedicated telesales team, 
based at each of our local depots, 
is committed to providing a high-
quality, personalised service. With 
in-depth knowledge of our wide 
range of products, they are ready 
to assist you in selecting the ideal 
products to suit your catering 
needs.
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NUTRITIONAL 
SOFTWARE
Erudus Menu Planning Software is an online tool that 
allows you to create, save, and analyse nutritionally 
balanced recipes. Erudus offers a comprehensive 
recipe management solution, including detailed 
technical reporting and recipe costings, all at the 
touch of a button. This makes it ideal for ensuring 
consistency in recipe delivery and allergen 
communications across single or multiple sites.

Erudus offers:
•	 The ability to create bespoke recipes and menus 

tailored to your business
•	 Nutritional breakdowns and allergen reporting in 

compliance with current legislation
•	 Recipe and menu costings, with detailed breakdowns 

for better budgeting
•	 Ongoing technical support and training to help you 

maximise the software’s potential

Erudus helps food businesses plan their menus based 
on nutrient content while meeting menu-labelling 
requirements. The software generates a nutritional 
profile for each ingredient, which is included in recipes 
and menus to support traffic light labelling 
and GDA analysis. Supplier specification sheets 
are automaticaly fed into recipes, ensuring 
accurate nutritional analysis for every dish and 
menu.

ORDERING METHODS & 
CUSTOMER SERVICE

Every day, representatives from across the 
business meet in our ‘service circle’. We use 
this forum to openly and honestly discuss 
any customer concerns, as well as identifying 
improvements across all departments and 
ultimately strive for impeccable customer 
service.

SERVICE CIRCLE

Our site has been specifically designed with our 
customers in mind, providing a quick, easy and 
efficient way to place your order at any time of the 
day. It has a range of benefits, including:

Download statements and invoices

View new and featured products 

View current promotions and offers

Easy-to-use navigation for a seamless 
customer experience 

Easily view and reorder previous orders

E-COMMERCE WEBSITE

Create custom lists 



CALL YOUR REGIONAL OFFICE
York 01904 655 368
Hull 01482 833 336

Huddersfield 01484 536 688
Clitheroe 01254 828 330

www.totalfoodservice.co.uk

LIKE AND FOLLOW US ON SOCIAL MEDIA FOR MENU IDEAS, VIDEOS, 
RECIPES, NEW PRODUCT INFORMATION, CUSTOMER EVENTS AND MORE!

total-foodservicetotal_food_servtotalfoodserviceuk @total_food_serv

READY TO START A FOODSERVICE PARTNERSHIP FOCUSED 
ON YOUR BUSINESS, STAFF AND RESIDENTS?


