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A bit about Bidfood

Uniguely connected to the market

26 miles
depots
fee 9o

customers

55,000 deliveries
. Balancing scale and local focus

. No-one is as close to customers
per week
. Solutions in every category and for every sector

. More than 10,000 products across all categories

. 1,000+
e  Great brands and quality own brand
. Best of both approach and a flexible approach to nominated lines Q:é
. . multi-temp , =0 ‘
« National and local solutions vehicles developmeni dichens

e Committed to continuous innovation

We’'re all about delivering service excellence, making life easier and
helping you to grow. ale Own label

@Bidfooo
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Unique portfolio of brand and own brand
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A challenaina consumer landscape

Consumer confidence is
low
Rising food inflation  Average spend and

and tightening frequency under

purse strings pressure
Drink-only occasions Pubs, bars, coffee and
growing sandwich shops growing at the

expense of other sectors

l Social occasions are
‘ Health and

\ the key drivers of OOH , N i
violt sustainability are growing
choice drivers

Customisable choices are
expected

People (and kids) are
more adventurous

@Bidfooo
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So, why look at trends right now?

The good news is that despite the cost of living crisis, demand for eating out remains
strong...

2 in 3 UK adults recently said
that despite the cost of living
crisis, they would find it
difficult to stop eating and
drinking out*

And 7 in 10 say eating and
drinking out is still “the
treat they most look forward
to”**

As eating out becomes a highly valued luxury for many, and the market becomes more
intensively competitive, it’s vital that operators hit the mark with consumers and give
them something that truly justifies parting with their cash

I & Q , . A Bidfood 2023
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Sources: *CGA by Nielson IQ, Trading Index, quarter ending 23/04/22 |/ **CGA by Nielson IQ Cost of Living Consumer Pulse (1,000 GB&I consumers) August 2022



Cost-conscious consumers would prefer to eat out
less than compromise on quality when they do

If you needed to save money, which of the following would you consider doing in regards to eating in/ordering a takeaway? Please select all that
apply.

28%

but it’s evident that the cost
of living crisis is influencing

Order fewer courses

Order cheaper dishes/items

Order from cheaper restaurants/takeaways 24%

consumer choices in a
variety of ways

e
S

| wouldn't change anything

Other I 1%

Dine out less often » 64%

Order takeaway less often » 67%

0% 25% 50% 75% 100%
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Sources: Mintel Base: 1,654 internet users aged 16+ who have eaten in/ordered takeaway in the last 3 months



Bidfood food and drink trends £

The six key trends...

Pizza Evolution

Conscious Choices Retro Love

$ri Lankan



Retro Love

The rising demand for retro food and drink as consumers look for well-loved classics and
re-vamped childhood favourites that provoke a sense of nostalgia

57% find the idea of
nostalgic or retro themed

food and drinks appealing*

Who to follow: @loafMCR (Manchester)

e & 8 O e

53% find the idea of nostalgic
themed eating out venues
appealing*

Who to follow: @NQ64 (London)
@JBsDiner (Brighton)

LO Bidfood 2023
VE Food & Drink Trends

Sources: *Bidfood & CGA bespoke Trends 2023 survey, sample size 2,003



Flavours Less Travelled

Over 1 in 3 people say emerging world cuisines have replaced the more
established ones in their regular meal choices

Cuban Sri Lankan
46% of people would like to try Cuban 45% have not tried but want to try Sri
cuisine when eating out Lankan food
98% say it's hard to find...” And over 56% say it's hard to find...”
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Who to follow: @Cubana (London) Who to follow: @Kolamba @Hoppers
@EICubalLibre (Manchester)
LO &% Q < z Qe WO Bidfood 2023
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Sources: * Bidfood & CGA by Nielson 1Q, Trends 2023 survey, sample size 2,003



Flavours Less Travelled

Pan African Unusual Fusions
Whilst over 1 in 4 people have eaten Breaking boundaries and having fun with
African food in the past few months, menus
Almost half (47%) in the UK have not tried, 3 in 4 UK adults say world cuisine flavours

but are interested in trying, the cuisine* make a midweekK meal more exciting*

Who to follow: @ZeretKitchen (London)
@Ghanakitchen (by chef Zoe Adjonyoh)
@Afrikana (Aldridge, Midlands)

L s =, Q ‘ <z Qe WO Bidfood 2023
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Sources: *Mintel, World Cuisines, UK 2022

Who to follow: @sukkusamba (Manchester)
@neontiger (London)



Conscious Choices

The Calorie Conundrum

Over half of people would change their
meal choice if the calorie content was too

high*

How? By choosing a smaller portion,
ordering fewer courses, or sharing the dish
with someone else*

Who to follow: @calowries (London)
@Tossed (London)
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Cost Matters

53% of people are going out for food less
than before*

And 49% are sRencéi_n IIe_?s on Eating out
ey did last year

than t

Bidfood 2023
Food & Drink Trends

Sources: * Bidfood & CGA by Nielson 1Q, Trends 2023 survey, sample size 2,003



Conscious Choices

Sustainable Choices

51% would pay more to know the fish they’re
eating was sustainably sourced*

53% are much more likely to order a meal
with an OF&G Organic symbol on it*

Who to follow: @daylesfordorganic
@RestaurantPine (Northumberland)

v & 2 S 0

Sources: *Bidfood & CGA by Nielson IQ, Trends 2023 survey, sample size 2,003 / **CGA Proprietary Data, sample size 2,003 (UK adults) /*** CGA BrandTrack April 2022, sample size 5,022

Mindful Drinking

Engagement amongst 18-54 year olds has
over doubled since August 2020**

13% of under 35s typically drink non-alc
alternatives when out***

Who to follow: @sobar

Bidfood 2023
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Pizza Evolution

The growing popularity of the well-loved pizza aRdtthe innovation we’re seeing in the out of home
market...

Pizza was the most ordered takeaway dish by the UK in 2022*

American styles become more popular, with 2 in 5 people now eager to try Detroit pizza**

Who to follow: @purezza @detroitpizzalondon

LO > Q Q A z e W Bidfood 2023
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Sources: *Foodhub Research — Angus County World / **Bidfood & CGA by Nielson 1Q, Trends 2023 survey, sample size
2.003



In the Spirit &%

Trending Spirits Signature Serves
Both tequila and rum have grown in 37% of consumers say they’ll always or
value share of the out of home market almost always opt for a sighature serve
since 2021* when wanting a cocktail**

Who to follow: @therumkitchen Who to follow: @MrFoggs @theHolyBar
@tequilamock @MotherMercy
2 & & O A £ K LSO Bidfood 2023
VE : o S v VE Food & Drink Trends

Sources: * CGA by Nielson 1Q, Trading Index, quarter ending 23/04/22 / ** CGA by Nielson 1Q, Mixed Drinks Report, sample size 1,004



Nature’s Gifts

Plant Power Foraged Finds

Using veg as the hero ingredient Becoming more commonplace in
restaurants around the world

39% are eating less meat than they were . .
12 months ago* The majority (53%) of UK adults find the

idea of foraged ingredients on a menu

59% of people feel that vegetarian options appealing**

In restaurants are limited**

Top choices: blackberries, wild garlic and
blackcurrants**
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Who to follow: @theholycarrot @mallow

Who to follow: The Edinburgh Larder bistro
@Hypa (Chester)

LO s 5 z Qe WO Bidfood 2023
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Sources: *Mintel Burger and Chicken Restaurants, UK 2022 / **Bidfood & CGA by Nielson IQ, Trends 2023 survey, sample size 2,003
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So, which are the key plant-based ingredients?

In a plant-based meal, what would you prefer to be the main ingredient?
22%
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Plant-Based products they’d consider purchasing

~55-60%+
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~55+%

Vegetable dishes Shampoo /
Savory Conditioner
Skin care

& RC A

~45-50%

Meat
Milk/Creamers ;.’Yla?:( i;fgr
Yogurt/Smoothies
Cereal/Granola
Juice

e

buzzback
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Pocket vs planet %;;

Which of the following would encourage you to eat in/order a takeaway at one restaurant/takeaway outlet over another? Please select all that apply.

Low-cost menu items 42%

Bundle deals 41%

Dishes that are difficult to make at home 39%

Generous portion sizes 38%

Shareable dishes 21%

Low-calorie dishes 15%

15%

Vegetarian options

e
BN

Vegan options

7%

Halal meat options

None of these 11%
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Source: Mintel: 1,654 internet users aged 16+ who have eaten in/ordered takeaway in the last 3 months
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Bidfood food and drink
frends: tools and resources

Web content with new recipes

Blogs released throughout the year

@Bidfooo
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https://bidfood.pagetiger.com/bidfood-trends-2023

Navigating supply chain challenges

 With the exception of eggs, and some fresh produce lines many of
the supply chain challenges we saw last year have subsided and
availability is generally in a good place.

 However, in the long-term, global political instability and climate
change all pose serious challenges to food production, supply and
affordability.

* Food price inflation and cost pressures increase the risk of
food fraud - the use of cheaper substitutes.

e So, going forwards we will need to continue putting into practice
the agility, and close collaboration we’ve all had to develop over
the last few years.

@Bidfooo
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Staying agile

Our online hub is packed full of
guidance on minimising costs and
creating flexible and adaptable menus:

U N L C K Simple on the spot swaps if an
ingredient’s out of stock
e Opportunities to increase kitchen
M N U efficiency

Ways to increase profitability
* Waste reduction ideas
* |deas to optimize your ingredients

https://www.bidfood.co.uk/unlock-your-menu/

@idfood
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Closing thoughts

Despite the recessionary environment people will continue to
eat out

To encourage spend and repeat visits, tap into consumers’ desire
for something a little different which they can’t make at home

Trends are vital not only in a more competitive, recessionary
market but also a post-recessionary one

They are also a great inspiration when it comes to ringing the
changes with your menus, and a great opportunity to show your
creative flair!

Consider your menu from different perspectives: healthier
choices, sustainable choices, value options, customisable choices

Don’t forget to stay agile and keep your menus adaptable!

@Bidfooo
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Thank you for listening

@Bidfooo
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