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Market Movers

”

The month on month movements below reflect raw commodity pricing movements and not actual Foodbuy pricing.

These products have been chosen based on spend and frequency of use within the average lunch menu. The movements below are 
inclusive of any potential component parts. For example, milk will impact everything from cream to a béchamel sauce within a ready meal. 

If you would like more information on market movements, please speak with your Account Manager.

Sources: Mintec and AHDB 
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Meat & Poultry
Category Buyer: Maxwell Boorman

Beef
Beef prices are beginning to ease. The autumn weather and return of 
normal rainfall means farmers are no longer having to buy feed as cows can return to grazing 
grass. In preparation for housing cattle during winter, farmers are reducing their herds by 
sending unproductive cattle to slaughter. This has meant an increase in the supply of cattle. 
However, the ease in pricing is not expected to last very long. 

Pork
Pork pricing has been stable due to supply easily meeting lower than expected demand. African 
swine flu remains a cause for concern for the industry. A new case was reported in China in 
October and health officials have now culled 70,000 pigs to control the spread of infection. The 
hot summer caused lower levels of pig fertility, so piglet prices have increased by 8% since the 
start of the year. 

Turkey
Turkey prices have seen a 5-7% increase this year. This is predominantly because of an increase 
in wheat pricing which has increased by 30% due to the summer drought. As wheat makes up 
the majority of a turkey’s diet, farmers are passing the cost on. Also impacting price is a low 
supply to the EU market. This is due to an ongoing ban of Brazilian exports over health and safety 
concerns. As Christmas approaches, demand for turkey will only increase, putting pressure on the 
limited supply.

Lamb
Demand for lamb is still very low which has caused lamb prices to ease. UK lambs are lean as the 
hot summer reduced their growth. UK lamb is currently favoured on the export market due to the 
weak GBP. 

Key takeaways:

• During winter, slow roasting and 
braising becomes popular. 
Forequarter cuts of beef are typically 
key ingredients so demand and 
prices will rise. We expect to see 
demand for prime steak decrease, 
bringing down prices

• Pork roasting joints also become 
popular. Shoulder and loin cuts are a 
great recommendation for roasting



Fish & Seafood
Category Manager: Jasmin Gunkar | Category Buyer: Jack Morris

Seasonality
Prices are increasing across many species however there are lots of 
alternatives to consider so it’s important to be flexible with your menus:

• Mackerel prices are on average 8% higher month on month (MOM)

• As we’ve moved out of hake season, prices are now 8% higher MOM 

• Salmon pricing has remained consistent from October however we expect this 
to increase in December due to the popularity of salmon around Christmas. 
Chalk stream trout is a great sustainable alternative available at a fair price

• Monkfish prices are around 4% higher MOM as it becomes a firm favourite on 
the menu. Monkfish is a unique species but there are alternatives such as 
farmed halibut or turbot 

• Cod and haddock prices remain steady and despite the winter months typically 
being prime fishing time, we’re not seeing the usual price decreases we’d 
expect. In fact, all white fish (cod, haddock, pollock and coley) prices are 
continuing to increase across the industry due to low availability, poor weather 
conditions and new quotas. There are great frozen alternatives, although we 
expect prices to rise in the coming months due to quota cuts and poor fishing 
conditions, so make the most of them now 

• Sea bass and bream are consistent in pricing and are great for menus over the 
festive season along with mussels; perfect for a winter warming pot of moules-
frites.

Sustainability
The Marine Conservation Society (MCS) released its new ratings in September 
and since the beginning of October we‘ve been busy reviewing and updating our 
product lists to reflect the changes. The ratings, in support of certifications, offer 
users further guidance on responsible purchasing. All ratings have been updated 
on the MCS Good Fish Guide and can be accessed via the MCS app. 

Sustainability Purchasing

The majority of ratings remain the same, however 
there are two key species that have moved to an 
unsustainable, red rating. We recommend you stop 
purchasing these items asap:

Species Previous New Alternative

John Dory 3 5
Any of the Sole 

options
Yellow or Tub 

Gurnard
3 5

Red / Grey 

Gurnard
November price files have been updated with these 

changes.



Defrosted Project
We’ve worked in partnership with Direct Seafoods to offer an 
alternative to some of the key fresh cod and haddock lines 
purchased by our clients. Known as ‘defrosted’ or ‘refreshed’, 
these products offer fixed prices until 5 May 2019. 

Process
Fishermen are out catching during the winter season when 
fish are fat, firm and at their best quality. These fish are then 
headed, cleaned and frozen at sea to lock in the flavour and 
freshness. Before being delivered to you, the fish are 
professionally defrosted in tempering baths and filleted.

Benefits
Defrosted lines offer support when menu planning as we can 
assure volume when catering for large events. They also offer 
fixed prices, especially as cod and haddock prices are set to 
rise. All defrosted lines offered are caught from sustainable 
sources from Iceland and Norway. Cod is rated 3 and 
haddock 2, on the Good Fish Guide.

Advisory switch
Due to the tempering process, defrosted lines must be 
ordered day 1 for day 3 delivery (D1 D3). Storage is 
recommended to be the same as fresh (0-5 degrees Celsius). 
These will be available for ordering from Direct Seafoods, one 
of our core fish and seafood suppliers, from Monday, 12 
November.

If you’d like to learn more, speak with your account manager.

Current Fresh Defrosted Alternative

01COD

14E06

Cod: Fillet 140-170gm 

(Each)

01COD

D14E06

Cod: Fillet 140-170gm Scaled & 

Boned - Defrosted (Each)

01COD

17E06

Cod: Fillet 170-200gm 

(Each)

01COD

D17E06

Cod: Fillet 170-200gm Scaled & 

Boned - Defrosted (Each)

01COD

14E08

Cod: Supreme 140-170gm 

Scaled & Boned (Each)

01COD

D14E08

Cod: Supreme 140-170gm Scaled 

& Boned - Defrosted (Each)

01COD

17E08

Cod: Supreme 170-200gm 

Scaled & Boned (Each)

01COD

D17E08

Cod: Supreme 170-200gm Scaled 

& Pinned - Defrosted (Each) 

01HAD

11E06

Haddock: Fillet 110-140gm 

(Each)

01HAD

D11E06

Haddock: Fillet 110-140gm Scaled 

& Boned - Defrosted (Each)

01HAD

17E06

Haddock: Fillet 170-200gm 

(Each)

01HAD

D17E06

Haddock: Fillet 170-200gm Scaled 

& Boned - Defrosted (Each)



Fruit & Vegetables
Category Buyer: Richard Sharpe

Despite a return to normal weather, the summer droughts are still having an 
impact on the supply and pricing of fruit and vegetables from Europe. Shortages 
of potatoes are a challenge and this is unlikely to change until the new crop next 
summer. We face similar issues with carrots, onions, broccoli and cauliflower. 
Unfortunately, there is no quick fix for growers. 

At the beginning of November, we switched our core suppliers for winter fruit and 
vegetables. The majority of supply has moved from the UK and Holland to Spain 
to maintain availability and quality. The shortage and quality issues experienced 
with salad products has now eased. Peppers, tomatoes and lettuce are all 
available and quality is improving steadily. 

Fruit pricing has been more stable than vegetable pricing, especially top fruit 
lines such as apples and oranges. We have however, seen a price increase in soft 
fruit like berries which is to be expected because of a decrease in availability and 
a change in season. Don’t forget you can always substitute for frozen berries 
which ensure consistency and good value throughout winter. From October we 
tend to get raspberries from Portugal and Spain and from November we switch to 
Egyptian strawberries when UK and Dutch volumes dwindle. There are currently 
no concerns over availability.

Key takeaways:

• Be flexible with your menus. If something isn’t 
available or prices rise sharply, there are always 
alternatives to consider. For instance, if there is a 
shortage of large potatoes, choose a smaller 
alternative

• Kale, leeks and red cabbage are all great choices for 
November as they offer great quality 

• We offer fixed long-term pricing for our clients, 
providing protection in periods of uncertainty or 
volatility. If you would like to explore this further, 
please speak to your account manager



Grocery
Category Manager: Kirstin Morris

Category Buyer: Sophie Moore

Tinned Tomatoes
It’s bleak times for the tomato market. 
Italy, one of the key producing regions, 
accounting for 13% of global production, 
has seen a 15% drop in production levels 
compared with 2017. This decrease is 
mainly attributed to challenging weather 
conditions which has included hailstorms 
in May and drought in the summer. 
Tomato crops are still recovering and it’s 
likely to be some time before production returns to previous levels. Despite price 
increases, tinned tomatoes remain one of the cheaper grocery ingredients, 
especially compared to other alternatives like passata.

Sugar
The world sugar market continues to be in surplus, with the 2017/18 season 
returning the largest surplus on record at 20 million metric tonnes. Pricing has 
decreased globally as a result however it has fluctuated somewhat from October 
to November as harvests move from the southern to northern hemisphere. 
European beet sugar has also been impacted recently with the dry weather 
impacting European yields. However, sugar pricing remains low and as a result 
we are currently looking at fixing our long-term pricing.



Food to Go
Head of Category: Sophie Daniels 

Category Buyer: Lauren Thompson

The sandwich remains Britain’s most popular choice for lunch with most of us loving what we 
know at lunch time. And with demand for sandwiches showing no sign of stopping, we take a 
look at the key drivers impacting the price of our favourite lunch time snack:

• Bread: The price of bread is influenced by the cost of a number of different ingredients - like 
butter, sugar, wheat and flour. The wheat market remains volatile and we’re looking at 
significant year on year increases

• Packaging: Paper stock levels continue to remain tight with strong demand throughout the 
summer period reported by major UK manufacturers. White paper mills announced price 
increases from 1 September and it is expected that recycled and brown manufacturing mills 
will follow suit. Supply of raw plastic material also remains tight and the weak GBP has meant 
considerable prices increases for the UK

Innovative sandwich fillings 
As a whole, we’re seeing creativity spring to the forefront. Although favourites like the BLT and 
Tuna Mayo still reserve their space near the top of your sales figures, new and innovative ranges 
are becoming ever more popular. Remember, there is a real opportunity to upsell on interesting 
and unconventional flavours, so make sure you are charging a premium where possible.

Our Christmas sandwich range:

Key takeaways:

• Ensure you are stocking your 
seasonal Christmas range in 
planograms alongside at least the 
top 10 selling lines from the core 
sandwich range. This will enable you 
to give your consumer choice, as 
well as capturing those who are 
looking for a festive treat

• When stocking new and exciting 
sandwiches, make sure you are 
charging a premium to consumers

• If you don’t already stock a seasonal 
sandwich range, speak to your 
account manager for more 
information.

VMC Description Product Type Supplier

FB2033 Festive Turkey, Bacon & Stuffing Skillet Adelie

FB2034 Festive Cheeseboard Skillet Adelie

FB8021 Pigs Under Blankets Panini Adelie

FB6011 Gluten Free Turkey, Bacon & Cranberry Wrap Adelie

FB4007 Vegan Sweet Potato Falafel & Boxing Day Chutney Wrap Adelie

FB9060 British Turkey & Bacon with Stuffing & Cranberry Premium Sandwich Adelie



Impulse
Head of Category: Sophie Daniels 

Category Buyer: Owen Stutchbury

The pricing of retail and branded products is typically impacted by the raw ingredients of which 
they are made. Crisps are a good example of this. When potato prices rise, so do the cost of 
crisps. We are often able to mitigate these increases by working with our branded partners to 
agree long-term deals and by undertaking activity to help drive volume and sales.

Often, with larger and more well-known suppliers, we must also account for brand taxes. 
Suppliers are confident consumers will desire branded items, and that any move away from 
their brand will impact sales. This makes our strategic partnerships even more important in the 
branded retail space as we are often able to work with the supplier to mitigate increases.

Potato crisp prices are on the rise
By working strategically with PepsiCo Walkers, our largest supplier of branded crisps, we have 
agreed to lock inflation at a rate well below the market level. 

We also have a number of fixed pricing deals in place with many of the key retail suppliers which 
run for various lengths of times, allowing us to mitigate the impact of market movements on 
behalf of our clients.

Key takeaways:

• Make sure you range your retail 
items effectively. We can help 
support in identifying the best range 
for your consumers, whilst driving 
volume into our most competitive 
deals

• Look out for switching opportunities 
being communicated. These will help 
you to reduce the impact of inflation



Dairy
Category Manager: Adele Lavin

Category Buyer: Sonay Houssein

Milk
As a result of the dry summer experienced across the EU, and a lack of natural feed for 
cows, milk production continued to slow down in quarter three of 2018. We expect milk 
supply to slow further during the coming 12 months. Usually farmgate price increases 
would incentivise farmers to produce more milk. 

Sustainability
We’re committed to ensuring fair and sustainable prices to dairy farmers. That’s why we 
use an innovative milk-based pricing model for the supply of our core cheddar cheese 
range which includes sliced, grated and blocked variants of mild and mature products. 
All our core cheddar cheese comes from Dairygold, a cooperative of dairy farmers based 
in Ireland. If you’re interested in learning more, speak to your account manager.

UK Wholesale Prices

£/tonne Sep-18 Oct-18 MOM (%) Oct-17 YOY (%)

Bulk cream 2,130 1,840 -14% 2,180 -16%
Butter 4,750 4,100 -14% 5,050 -19%
Skimmed Milk Powder 1,410 1,380 -2% 1,350 +2%
Mild cheddar 3,050 3,000 -2% 3,365 -11%
Source: AHDB Dairy



*All prices are correct as of 20 October 2018. Prices quoted are based on ‘drink in’ prices unless unavailable. All prices are sourced 
in London and may vary regionally. Sizes as reported by each operator as of 20 September 2018.

Source: UCC Coffee

Espresso Single £1.65 £1.80 £1.85 £1.40 £0.79 £1.65 n/a £1.65 £1.60 £1.25 £1.65

Espresso Double £1.95 £2.10 £2.35 £1.70 £0.99 £2.05 n/a £1.95 £1.90 n/a £2.00

Cappuccino Small £2.25 £2.45 n/a n/a n/a n/a n/a £2.35 n/a n/a £2.35

Cappuccino Medium £2.55 £2.75 £2.60 £1.90 £1.89 £2.45 £1.70 £2.55 £2.25 n/a £2.65

Cappuccino Large £2.85 £3.05 £2.90 £2.20 £2.19 n/a n/a n/a £2.55 £1.25 £2.95

Cappuccino Extra Large £3.10 n/a n/a n/a n/a n/a n/a n/a n/a n/a n/a

Latte Small £2.25 £2.45 n/a n/a n/a n/a n/a £2.35 n/a n/a £2.35

Latte Medium £2.55 £2.75 £2.60 £1.90 £1.89 £2.45 £1.70 £2.55 £2.25 n/a £2.65

Latte Large £2.85 £3.05 £2.90 £2.20 £2.19 n/a n/a n/a £2.55 £1.25 £2.95

Latte Extra Large £3.10 n/a n/a n/a n/a n/a n/a n/a n/a n/a n/a

Flat White £2.60 £2.70 £2.70 £1.90 £1.89 £2.45 n/a n/a n/a £1.25 £2.60

Americano Small £1.95 £2.10 n/a n/a n/a n/a n/a £2.15 n/a n/a £2.05

Americano Medium £2.25 £2.40 £2.35 £1.60 n/a £1.99 n/a £2.45 £2.00 n/a £2.40

Americano Large £2.55 £2.70 £2.70 £1.90 n/a n/a n/a n/a £2.30 £1.25 £2.60

Americano Extra Large £2.80 n/a n/a n/a n/a n/a n/a n/a n/a n/a n/a

Hot Chocolate Small £2.50 £2.70 n/a n/a n/a n/a n/a n/a £2.25 n/a £2.45

Hot Chocolate Medium £2.75 £3.00 £2.80 £1.90 £1.59 £2.45 £1.70 £2.80 £2.30 n/a £2.75

Hot Chocolate Large £2.95 £3.30 £3.15 £2.20 £1.89 n/a n/a n/a n/a n/a £3.00

Hot Chocolate Extra Large £3.25 n/a n/a n/a n/a n/a n/a n/a n/a n/a n/a

Tea Small £1.85 £2.10 £2.10 n/a n/a n/a n/a £1.95 Pot £1.90 Pot £1.25 £1.95 Pot

Tea Medium £1.95 n/a n/a £1.00 £0.99 £1.80 £1.10 n/a n/a n/a n/a

Tea Large £2.20 n/a n/a £1.30 £1.09 n/a n/a n/a n/a n/a n/a

Cup Size Small 8 oz 12 oz 8 oz 9 oz n/a n/a n/a 10 oz n/a n/a 10 oz

Cup Size Medium 12 oz 16 oz 12 oz 12 oz 12 oz 12 oz tbc 12 oz 12 oz 18 oz 14 oz

Cup Size Large 16 oz 20 oz 16 oz 16 oz 16 oz n/a n/a n/a tbc 22 oz 18 oz

Cup Size Extra Large 20 oz n/a n/a n/a n/a n/a n/a n/a n/a n/a n/a

Hot Beverages
Our strategic partners for coffee and coffee related equipment, UCC, have collated insight into the selling prices across a number of high-
street coffee shop businesses. It’s our recommendation you align your RSPs to the high street brands.

https://ucc-coffee.co.uk/blog/price-watch-october-1-1.html


Key:

SOURCING COMMENCES

ANTICIPATED IMPLEMENTATION

Dec
18

In 
progress

Nov
18

Jan
19

Feb
19

Mar
19

2019

Field Marketing

Distribution

Buffet & Sides

Hot Dogs

Canned Goods

Pasta

Dried Fruit & Nuts

Pizza

Sliced Bread

Meat & Poultry

Fruit Pots

Sushi

Flour

Canned Goods

Breakfast Cereals

Cash Management

Frozen Fish

Speciality Grocery

Ready Meals

Meat Free

Sweet Spreads

Soluble Coffee

Rice

Bakery

UHT & Butter

Cooking Sauces

Condiments & 
Dressings

Soups 

Fresh Fish

Fresh Milk

Custard & Desserts

Cheese (Aug 19)

Milk (Aug 19)

Bacon

Oil

Wine

Laundry

Frozen Fruit & 
Vegetables

Hard FM and Design & 
Build

Processed Eggs

Retail Yoghurts (Fast 
Track)

Merchant Services & 
IT Hardware

Chips

Fruit Pots

Canned Goods

Sugar

Flour

Sushi

Sliced Bread

Field Marketing

Canned Goods

Breakfast Cereals

Buffets & Sides

Hot Dogs

Pasta

Sweet Spreads

Pizza

Ready Meals

Dried Fruit & Nuts

Meat & Poultry

Meat Free

Speciality Grocery 
(Apr 19)

Rice (Apr 19)



T: 01895 554 319

E: info@foodbuy.eu

W: www.foodbuy.eu

Compass House

Guildford Street

Chertsey KT16 9BQ


