


WHAT ARE WE 
TALKING ABOUT 
TODAY? 
•  Who are Fresh Direct? 

•  Sustainability and the ‘eating-out’ market place 

•  Operator Trends 

•  Being a Sustainable Supplier 



WHO ARE FRESH 
DIRECT?  
Imagine a food wholesaler who shares your love of the 
good stuff; great produce, locality, seasonal gems, the 
daily catch.  

Mix in a friendly, highly knowledgeable team and finish 
with a few of the UK’s best-loved specialist brands, and 
you’re very nearly at the doors of Fresh Direct.  

Nice to meet you!  
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OUR OPERATIONS: CENTRAL DISTRIBUTOR & 
CONSOLIDATION 
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OUR CUSTOMERS... 



PROCUREMENT & TECHNICAL... 
Critical to maintaining and managing effective supply 

•  Growers are so important to our business 

•  We manage everything from product specifications to health & safety  

•  Technical meets regularly with customers and suppliers to ensure standards are met 

•  Our agronomists work with growers to guarantee great quality produce  

•  Procurement ensures that produce supply is available and that customer demand is met 

•  We believe in responsible procurement and are  
BRC certified and our produce is from  
LEAF Marque certified farms 





WHAT’S THE EATING OUT MARKET SAYING? 
… Are you interested in sustainability? 

Source:	Allegra	Foodservice	research	and	analysis,	2014	



DOES IT MATTER?… 
How important is it that eating out establishments have sustainable initiatives? 

Source:	Allegra	Foodservice	research	and	analysis,	2014	



WOULD THEY PAY MORE?… 
I would pay more for meals in places that implement ethical and sustainable practices? 

Source:	Allegra	Foodservice	research	and	analysis,	2014	



HOW IMPORTANT IS LOCAL?… 
I prefer to eat at establishments where I know the food is sourced locally or regionally, 2012-2014 

Source:	Allegra	Foodservice	research	and	analysis,	2014	



WHY IS LOCAL IMPORTANT?… 
Why do you prefer to eat out at establishments where the food is sourced locally, 2012-2014 

Source:	Allegra	Foodservice	research	and	analysis,	2014	



SO TO SUMMARISE...  
•  Sustainable procurement is more important than ever 

•  Customers are willing to pay more for sustainably sourced and ethical meals 

•  40% of consumers say they have noticed more communication about sustainable messages when dining out over the 

last year, compared with 29% the previous year 

•  95% of consumers are familiar with the Fairtrade symbol on foods, meaning it remains the most commonly recognised 

eco-label for the third year running. Rainforest Alliance is the next most widely recognised (62%), followed closely by 

Red Tractor (61%) 



FOOD-SERVICE OPERATOR TRENDS 
Food-service operators are getting better at communicating sustainable messages to their customers, but more needs to 
be done by trade memberships to support further activity 

•  Sustainable sourcing is top of mind 

•  Total transparency with the end user required - clear menu options 

•  Actively advertising sustainably source produce 

•  Social media activity – field to fork 

•  Demand far more from suppliers – value, supply chain, transparency  





BEING A 
SUSTAINABLE 
SUPPLIER 
Community Responsibility 

Food education is something we’re hugely passionate 
about – whether it’s our own staff, a local school or one 
of our customers 

We also support various charities and organisations 
such as the Kitchen Garden Project and Fresh Start 



BEING A 
SUSTAINABLE 
SUPPLIER 
Environmental Responsibility 

We minimise our fleet’s emissions through clever planning, 
efficient routes, driver training and investment in systems, 
such as Isotrak.  

We also invest in vehicles with the latest Euro 6 emissions 
standard.  

Recycling  

We’ve got recycling pretty much covered!  

“It’s in the bag” is our scheme to remove cardboard wastage 
by packing produce into 100% biodegradable plastic bags 
and delivering in returnable plastic containers.  

We regularly donate fresh food to local food banks and 
donate food wastage to local farmers as livestock feed.  



STAYING ONE STEP 
AHEAD … 
•  Form strong partnership with food service customers 

•  Direct contact with growers  

•  Offer clarity and guidance on suitable sustainable 
sourcing 

•  Have a number of relationships with key farmers 
throughout the UK 

•  Investing in farming initiatives  

•  Offer training days to heighten understanding of 
sustainability within operator workforce 

•  Partnership with LEAF giving our customers peace 
of mind  




