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“Our chef-prepared meals are fro ne
~hour to guarantee their quality, and to maintain
the food’s goodness by the time the meal is served.
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True to

owr roots

Creating a more

sustainable world

Trust in our food sourcing and
supply chain makes everything
taste better. Our support of the
British farming industry spans
generations.
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100% of our beef comes All of the apples in our Our dairy products come
from UK & Irish farms. pies & crumbles are from UK & Irish farms.
(excluding corned beef) sourced from UK farms.  (excluding UHT & regional products)

100% of our lamb is 100% of our peas
sourced from the British are British.
Isles & New Zealand.




Discover our e

The joy of mealtimes is
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Dining with

Offering something for
everyone is our specialty.
It pulls focus away from
diners’ dietary differences
and places it on the
pleasure of dining
together at the table.

Laurie Smith, Longton Nursing
& Residential Home

Diners with swallowing We can provide meals to support
difficulties can enjoy our special dietary requirements,

award-winning range of Texture without compromising on taste.
Modified meals, which look These include:

and taste as appetising as the . Diabetic

original dish. - Energy Dense

- Low Fat

Our Free From range is full

of flavour and safe for diners
suffering with an allergy to eat,
with options that exclude all
14 known allergens.



Our safety
bromise

The health and well-being of

our customers is at the heart of
everything we do here at apetito.
We take pride in going beyond
the necessary requirements

and regulations when it comes
to food safety.

For every meal created in our Wiltshire
kitchen, a batch is tested by a specialist
team in our two accredited onsite

labs. These tests not only confirm the
nutritional value of the meals but also
guarantee their safety before reaching
the table.

Such methods give our recipes added
integrity, providing extra reassurance
that your loved one receives safe and
sustaining meals.

“T'm proud that, as part of
the lab team, I cam provide
people with excellent
quality foool. When testing
our mea(s I ma(wug
about the
consumers ans how
work will make a real
difference to their lives.”

Natalia Lewicka, Lab technician
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