


Business Overview

What is Steamplicity

Insight and Product Development




What makes Steamplicity unique?

e Steam-cooking “Micro Steaming”

e Cooking fresh, raw ingredients safely and consistently
e Cooking food at point of service

e User friendly, delivering consistent meal quality

e 7 days shelf life allows <2% waste & N

®



Patient Centered Solution

e Patients Association research
e Choice, Temperature, Quality

e 29 hot options to select from
e Light bites, meal soups and finger food

e Cooked at point of service
e Consistency and Quality delivered

e Flexibility in offer, light bites , meal soups and finger food

®



®
STEAMPLICITY

-~

Standard menu
Healthier Choice

High Energy

Easy to chew }Y&Sh\%’
Vegetarian coo 5’0‘( Uou
Gluten free - LUNCH & SUPPER MENU -
Finger food

™., Diet menu’s
& Religious, Cultural and Vegan
Allergy menu
Dysphasic — IDDSI
Low sodium/potassium menu

@ STEAMED FOR FLAVOUR,

TASTE & HEALTH



Standard Steamplicity Menu

Sandwiches

Traditional Favourites
Tuna Mayonnaise (Dolphin Friendly)
and Cucumber on Oatmeal Bread @

Free Range Egg Mayonnaise and Cress
on Malted Bread Q0@

Plain and Simple - white bread, no mayonnaise and no fuss

Ham &
Cheddar Cheese 0

Something Different

Ham, Cheddar and Pickle on Malted Bread @
Coronation Chicken on Oatmeal Bread @
Houmous and Carrot Wrap (vegan) @0

NE: A small salection 0f sandw iches made with glueen free bread
I5 avallable from the dlet bay

Salad Selection

Chicken Salad

Greek Salad @

With feta cheese, olives and red onicn
Tuna Salad W

Egg Salad 90

Cheddar Cheese Salad @

Jacket Potato

A plain jacket potato (vegan) @
served with your choice of filling:
Grated Cheddar Cheese 37
Tuna Mayonnaise (3

Plain Tuna w

Baked Beans (vegan) 0
Optlonol side solad on request

Hearty Soups

A nourishing soup for when you have a poor appetite.
‘White or brown roll and spread on request

Cream of Chicken Soup
Croam of Tomato Soup S
Codes apply to soup without roll

Small, Simple and Light Selection

If you would like a lighter meal, something plainer or If you
hove a poor oppetite and would prefer something smaller,
please choose from the following sections.

Pasta Bolognese W
A smaller portion of our beef Bolognese souce
served with posto

Cauliflower and Broccoli Cheese @5
A small but tasty serving of couliflower and broccoll
In a rich cheese souce

Beef Casserole and Dumpling
A smaller partion of our tasty beef casserole In
o rich gravy served with a fluffy dumpling

Hot Desserts serves win custara
Chocolate Sponge O30 O

Steamed Raspberry Jam Sponge @@
Apple Crumble (vegan) ¥

Rhubarb and Apple Crumble (vegan) @0
Sticky Toffee and Date Pudding 0
Apple and Raisin Sponge ¥

Cold Desserts

Fresh Fruit or Tinned Ielly v or Sugar
Fruit in Natural Juice Free Jelly @

Fresh Apple 900 B Thick and Creamy
Fresh Orange 900 Yoghurt & Q&

Fresh Banana 920G BT Diet Fruit
Peaches in Juice ¥ Yoghurt @45
Pears in Juice 9@ e Ambrosia Rice

) = . Pudding Regular @
Fruit Cocktail in Juice 90 or Light @ Q0
s Ambrosia Devon Served hot or cold
Custard Pot @1 Qo0

= Ambrosia Chocolate
Custard Pot )%

Traditional English
Trifle #@

Vanilla Ice Cream
(Where available) @00

Welcome to
OUr New menu
of the best

freshly cooked,
nutritious food.

To Start

Soup of the Day
White or brown roll and spread on request

Fruit Juice 910
Ask the Word HostHostess for today's cholce

Cheese and Biscuits @

F‘ h Al fIsh 15 from sustalnable soutces
18 NE- FIsh dlshies May contaln small bones

Steamed Fillet of Salman in Hollandaise Sauce 85
Steamed salmon fillet In a hollandalse sauce served with
bolled potatoes ond o green vegetable medley

Fish and Chips
Buttered white fish served with chunky chips
aond gorden peos

Fish Fingers and Chips 9 ()
Fish fingers sarved with chips and broccoll

Steamed Fish Maornay %15
Steamed white fish n o cheese ond chive sauce
served with moshed potate ond carrot and swede mash

Using this menu

« Thix meny hos bean transioled itg 1 odditianal ionguages; pictonal and
Bl varsians aro ovallabla upon requast, Th follawing addilianal manus ora
olsa availodle: Halgl, Kosher, Caribbean, Asian Vegetarian, Vegan, Allergy and
Madified Taxtures.

+ 1 gou are having dificully finding food you can eat, piaase speuk fo o
manbar af the Catoring Toom.

+ K cholca of drnks will ba ofarad lo accompany yout monis

+ Allnough dishas do not cantaln nuts I tha ingradianis, wa comnal quaranto
Ihat traces of nuls may not be presant. Pieose ask for our Allergy Menu o aiart
our nurse [} Joukova o nut ar olher sevare food MWIB!‘

+ Far tha nabrlianat Infarmation of o dishes, Including corbahydrata content,
Ingradiants nd uilargans, ot f Jou nad haly opening food packaging,
pleosa sk 0 mambar of the team who will b happy fo gssist you.

Beef & Lamb

Chilli Con Carne B8)
Served with steomed rice

Cottage Pie @&
Minced beef in @ rich gravy topped with fluffy moshed
potato and served with carrots

Beef Casserole and Dumpling (3
Tender beef In a rich gravy served with a steamed
vegetoble medley, bolled potatoes and a fluffy dumpling

Savoury Minced Lamb W&
Minced lomb In o rich gravy, served with boiled potatoes
and carrots

Chicken

Roast Chicken @5
Roast chicken breast In @ rich gravy served with roost
potatoes, broccall and a vegetable medley

Chicken, Tomato and Mascarpone Pasta 0
Tender pleces of chicken in a tomato

and mascarpone cheese sauce with

red pepper and spinach

Chicken Goujons and Potato Wedges &
Southern fried style chicken gaujons served with seasoned
potato wedges, careot batons and broccal florats

Swaet and Sour Chicken
Tender chicken In o sweet and sour sauce served
with steamed rice

Chicken Tikka Masala @5
Tender pleces of chicken breast In a spicy tikka mazalo
sauce served with steamed yellow rice

Nutritional symbols

1f yau have a speclal dietary requirement which the dletitlan has told
you about, look for the televant symbal on the menu next o ach dish.

' Healthiar Chalce. Thase maals have bass 1ot and sa. Dessarts havi
@ lawer sugar content making tham o biatter choica for geapla with dinbales
(3 Higner Encegy. Each main course coninins mora thon d5Dkeals

Easlar fo Chow. Thesa maals are reguior faxtura JDOSI laval 7) but some
paopia moy find tham fendar and aasier 1o chaw, Thass ore aol dasigned far

panpia gt rlsk With o swallowing dificulty wha Wil 0 given  saparcle meny.

Vogorarian, Mois seilabla for vogalaiars.

oo

Glutan Froo. These Moais O tastid 1o ansu oy or sullasla for
pacple with coaline diseaza.

Fingat Foor. Sultadia 1o ool witnaut cutiary,

(]

Pork

All Day Breakfast

Troditional English breakfost with a Cumberlond
sousage, streaky bacon, fluffy omelette,

boked beans, fresh tomato and o haosh brown

Sausage and Mash &

Troditional Cumberland sousages In a rich
ted onlon gravy served with mashed patata
ond garden peas

Vegetarian and Vegan

Cheese and Tomato Pasta & )
Fus!lll pasta In @ rich tomoto sauce with fresh courgette
topped with Cheddar cheese

Quorn Biryani ¥0&

Quorn pleces with currled fice, peos, sweetcarn and
peppars

Chickpea and Sweet Potato Curry {vegan) B0
Mild chickpea and vegetable curry served with
steamed rice

Vegetarian "Meatballs' and

Roast Potatoes (vegan) 906

Vegetarion *meatballs” served with roast patatoes,
carrots and braceoll

Macaroni Cheese (70
Pasta In o mature Cheddar cheese souce

Vegetarian Bean Chilli (vegan) 903)
Mixed beans In o spicy tomato ond pepper souce
served with steamed rice

Cheese and Tomato Omelette Q07
Cheese and tomato omelette served
with chips and boked beans

Plain Omeleite ¥OE

A plain ameleite served with bolled potatoes
ond garden peas

Please turn over for a selection

of smaller and light meals,
salads and sandwiches




Kosher Main Courses

(Meals are made under Kedassia supervision)

Meals with 2 K code are stocked *

Inside M25

Spaghetti Bolognese
Steak & Mushroom Pie ©
Stutfed Chicken O

Lamb Provencal @
Grilled Salmon ©

Cod Goujons ¥
Fisherman's Pie
Vepetable Lasagne 0

Omelette with Mushrooms
and Tomato &3

Religious, Cultural and Vegan menu

Ontside M25*

Meatballs in
Tomato Sauce 7 k1

Chicken & Mushroom Pie 0

Roast Chicken 20

o,

Sliced Lamb (3
Beef Goulash 3

Crilled Cod
Chopped Fish Cutlet & 12 Ya a

Vegetatle Platter @3

\feqem L2 (¢

This menu contains a

Desserts

Please choose a suitable dessert from the
Lunch & Supper Steamplicity menu

wide selection of dishes
for religlous, cultural
and vegan preferences

medirest

This menu is designed to offer you a varied choice of meals with the reassurance
that they meet your dietary needs. All main courses include potato/rice/pasta

and vegetahles.

All dishes are subject to availability which may vary locally from time to time.
Occasionally, some meals may not be offered in every hospital. Your ward host/hostess
will tell you which ones are available locally to you

For details of ingredients and allergens in all our dishes, please ask a member of
the team. Alternative menus, including Allergy Aware and Texture Modified, are

available on request.

Nutritional symbols

If you have a special dietary requirement
which the dietitian has told you about,
look for the relevant symbol on the menu
next to each dish.

Healthler Cholce. These meals have [ess
fot ond sll. Desserts hove o lower sugar
content making them more sultoble for
people with dighetes

Higher Energy. Each maln course contains
more than 450kcals.

Easler o Chew. Thase meals ore regular
texture (IDD3I level 7) bul some people
may find them tender ond easler to chew,
These are not designad for paople at risk
with o swallowing dificulty who will be
qiven 0 separate menu.

0 Vegerarian. Meals sullable for vegetarians.

To Start
Fruit Juice @)

Halal Main Courses

Chicken Korma, Masoor Dal
and Rice B

Chicken Jalfrezi, Whole Moong
Dal and Rice (3 n2

Chicken Rogan Josh with Mixed
Lentils and Vegatable Rice W ua

Minced Lamb and Peas, Masoor
Dal and Rice (3

Lamb Bityani, Whole Moong Dal
and Rice (3 hs

Lamb Korma, Masoor Dal
and Rice (3 w5

Lamb served with Arabic Rice and
Vegetables @

Cod served with Arabic Rice and
Vegetables WHs

Additional halal meals can

Dbe found under the African/
Caribbean section

Meals with a H code are stocked

Vegan Main Courses

Bean Goulash W Wegan vi
Harvester Casserole @ (Veean) v2
Vegetable Chilli WO vesan) v3

Lentil Bolognaise ' Veszniva
Mediterranean Stew ®7 0 Weganvs
Savoury Bean Casserole VO veznivg

Additional vegan meals can be found within the African/Caribbean
and Asian/Vegetarian sections as well as on our Lunch & Supper
Steamplicity menu

African and Caribbean Main Courses

Jerk Chicken with Spicy Vegetables and Rice halzlAF1

Curried Mutton, Spicy Vegetables and Rice halal W AF2

West African Chicken Stew halzl ¥

West African Jollof Rice with Chicken halal © ars

Minced Lamb and Okra with Spicy Vegetables and Rice halal @77 AF4
Spinach, Cabbage and Okra with Spicy Vegetables and Rice VO vezaniars

Asian Vegetarian Main Courses

Meals with an AV code are stocked

Aloo Gobi, Whole Moong Dal and Rice OO (vezan) a1

Brinjal with Potato, Chana Dal and Rice 07 @) vegan)

Green Bean Masala, Urad Dal and Rice () Vegan)

Mixed Vegetable Curry, Masoor Dal and Rice G@ (Vegan)

Vegetable Jalfrezi, Mixed Lentils and Vegetable Rice V0 vegan) Av2
Vegetable Korma, Masoor Dal and Rice (€[]



Wi SOYA

Starters Chesseand Tamato — Main Courses
it i Omelette from Diet B
s Quorn Biriyani WL
Main Meals Vegetarian Bean Chilli E:m sa;“l] ;
Steamp Mea MINI Pasta Bolognese ; e;sel ;a
Beef Casserole & MINI Beef Casserole s
Dumling JatketPotatoserved )
ESSeTts

Cottage Pie plain or with Plain Tuna, .

: Baked Beansor il
Sa‘.rom ik Grated Cheese Ambrosia Rice Pudding
Chilli Con Carne Craamof Tomato Soup  Ambrosiz Chocalate
Sausages and Mash Craam of Chitken Seup Custard Pot
All Day Breakfast Ambrosia Devan
Roast Chicken Sandwiches Custard Pot
Chicken Tikka Masala ~ Tuna Mayonnsise Fresh or Tinned Fruit
Chickan, Tomato and A Fruit Yoghurt or
Mascarpane Pasta Free Range Egg Diet Fruit Yoghurt
Fish and Chips Mayonnaiseand Cress — Frait Jally
Fish Fingers and Chips Ham'Ch_EddaT_’"d Fickle  Trifle
Fish Mornzy Coronation Chicken Vanilla e Cream

Houmous and
E:nel:e and ;umatu Pasta Carrat Wrap
ickpea an .
Sweet Potato Curty Plain Ham
Plain Omalotia Plain Cheddar Cheese
Free
ron RANGE

‘The following special allergy meals are free fram all 14 major allergens inchoding cereals cantaining Gluten, Milk,
Egg, Saya, Fish, Crustaceans, Malluscs, Peanuts, Tree Nuts, Sesame Seeds, Celery, Mustard, Lupin or Sulphites.
Beef Casserole with New Potatoes, Ratatonille with Rice and Peas p4
Sweatcarn and Green Beansy Savoury Bean Casserole with
Chicken Casserolewith Parmentier Roast Potatoes, Carrots and Mixed
Patatoas, Cauliflower and Green BeansF2 Vegetables Fs
Lamb Casserole with Parmentier Chilli Con Carne & Rice and
Potatoes and Broccali B3 Mixed Vagatables Fé

Alox

or

We consider the enjoyment of your meals to
be very impartant and we have planned this
allergy menu to include dishes we hope you

will like.

This allergy menu is designed to offer pou an
interesting choice with the reassurance that it
meets your dietary restrictions.

We have a range of meols frae from all
14 major allergens as well os sections free
fram the mare comman allergens; egg,

milk, soya ond gluten.

For details of ingredients and allergens
in all our dishes, please ask o member
of the team. We hape you enjoy your

meals during your stay.

|

v ond

Wilkoe MILK

j"-

Allergy Menu

Starters
Fruit Juice

Main Meals

Beef Casserole &
Dumpling

Savoury Minced Lamb
Chilli Con Carne

Roast Chicken

Chicken Goujons

Sweet and Sour Chicken
Fish and Chips

Fish Fingers and Chips

Chickpea and
Sweet Potato Curry

Vegetarian Bean Chilli

Vegetarian “Meatballs®
and Roast Potatoes

MINI Pasta Bolognese
MINI Beef Casserole

Jacket Potato
served plain or
with Plain Tuna or
Baked Beans

Sandwiches

Houmous and
Carrot Wrap

Main Courses
from Diet Bay
Chicken Salad
Tuna Salad

Egg Salad

Desserts

Fresh or Tinned Fruit
Fruit Jelly

Provamel Soya

Milk Custard

winow: GLUTEN

These meals are also free from wheat containing ingredients

Starters
Fruit Juice

Main Meals

Cottage Pie

Savoury Minced Lamb
Chilli Con Carnae
Roast Chicken
Chicken Tikka Masala

Steamed Fillet
of Salmon

Fish Mornay

Cheese and Tomato
Omelette

Plain Omelette

Chickpea and
Sweet Potato Curry

Quorn Biriyani
Vegetarian Bean Chilli

MINI Cauliflowet and
Broccoli Cheese

Jacket Potato served
plain or with Tuna
Mayonnaise, Plain Tuna
or Grated Cheese

Croam of Tomato Soup

Tuna Salad
Cheese Salad
Egg Salad
Greek Salad

Desserts

Ambrosia Rice
Pudding

Ambrosia Chocolate
Custard Pot

Ambrosia Devon
Custard Pot

Fresh or Tinned Fruit

Fruit Yoghurt or
Diet Fruit Yoghurt

Fruit Jelly
Ice Cream

Yt EGG

Fruit Juice

M

W

als

Boof Casserole &
Dumpling

Cottage Pie

Savoury Minced Lamb
Chilli Con Carne
Sausages and Mash
Roast Chicken

Sweet and Sour Chicken

Chicken, Tomato and
Mascarpone Pasta

Chicken Goujons
Chicken Tikka Masala
Fish and Chips

Fish Fingers and Chips
Fish Mornay

Chickpea and
Sweet Potato Curry

Macaroni Cheese
Cheese and Tomato Pasta
Vegetatrian Bean Chilli

Vepetarian “Meatballs®
and Roast Potatoes

MINI Pasta Bolognese
MINI Beef Cassarole

MINI Cauliflower and
Broccoli Cheese

Jacket Potato served
plain or with Plain Tuna,
Baked Beans or Grated
Cheese

Cream of Tomato Soup

Cream of Chicken Soup

Sandwiches
Ham, Cheddar and Pickle
Plain Ham

Houmous & Carrot Wrap

Plain Cheddar Cheese

Chicken Salad
Tuna Salad
Cheese Salad
Greek Salad

Desserts

Ambrosia Rice
Pudding

Ambrosia Chocolate
Custard Pot

Ambrosia Devon
Custard Pot

Fresh or Tinned Fruit

Fruit or Diet Fruit
Yoghurt

Fruit Jelly
Ice Cream

Provamel Soya
Milk Custard

Fish and Chips
Fish Fingers and Chips
Vegetarian Bean Chilli

Meals
wimnt EGG & MILK
Starters Chickpea and
Fruit Juico Sweet Potato Curry
Vegetarian "Maathalls®
Main Meals and Roast Potatoes
Steamplicity Meals Savoury Minced Lamb
Boot Cassefulg & MINI Pasta Bolognese
Dumpling MINI Beef Cassarole
Chilli Con Carne Jacket Potato served
i plain or with Plain
Roast Chicken Tuna or Baked Beans
Chicken Goujons :
Sweet and Sour Chicken  Sandwiches

Houmous & Carrot Wrap

Main Courses
from Diet Bay
Chicken Salad
Ham Salad

Tuna Salad

Desserts

From Standard Menu
Fresh or Tinned Fruit
Fruit Jelly

Diet Bay

Provamel Soya
Milk Custard




SOFT &
BITE SIZED

FORK MASHABLE
DYSPHAGIA
G DIET MENU

|

MAIN COURSES

E

COLD DESSERTS

Lamb Ambrosia Chocalate Custard Pot © &
E1 Roast Lamb with Mil'lt, Mashed Smooth Thick & Creamy Yoghun (V)]
Patato and Swede © 0

iaRi i i
Beef Ambrosia Rice Pudding Pot

: &
E2 Cottage Pie, Cauliflower Cheese, Ambrosia Devon Custard Pot & ©
Carrot & Swede ¥ 0 Tradiional English Trfls ©
Poultry
E3 Chicken Casserole with Mashed
Potatoes & Carrats &
Fish

HOTPUDDINGS
E4 Fish in Chesse Sauce with
Mashed Potatoes & Mushy Peas © & Hat Pydaings from C
Vegetarian Texture Meny @ 0
E5 Vegetable Tikka Masala, Bombay
Potatoes & Lenti Daal 0.2 |
E6 Vegetable Cottage Pie, with
Camots & Peasw 0 ©
IDDSI

o

Y

Modified texture menu

MODIFIED TEXTURE MENUS

This menu is designed to offer you a varied choice of meals with the

reassurance that they meet your dietary needs.

Food and drink textures are classified using letters and thic ‘lanmians’

ensures consistency. Some new descriptors are now t
50 this menu uses the original letters and the new nui

N BV OV

Only choose from one section of this menu as presc
Speech and Language Therapist or Dietitian.

Most dishes listed are available but occasionally, son
offared in every hospital. Your ward host/hostess wil
are available locally to you.

For details of ingredients and allergens in all our dis|
member of the team.

We oy you ey your s

NUTRITIONAL SYMBOLS
If you have a special dietary requirement which the ¢
about, look for the relevant symbol on the menu nex

@9 HEALTHIER CHOICE: These meals have less |
Desserts have a lower sugar content making then
choice for people with diabetes.

(@ HIGHER ENERGY: Each main course contains
O VEGETARIAN: Meals suitable for vegetarians.

@ GLUTEN FREE: These meals are tested to enst
for people with coeliac disease. A further list of dish
containing ingredients is available on request from t

DIETARY MEALS FROM SIMPLY

— ——————————E

THIN PUREE
DYSPHAGIA DIET
MENU

MAIN COURSES

B1 Chicken & Potato Pie ¥ ©

B2 Bean & Veg Casserole ¥ 0 &
B3 Beef Stew & Dumpling W wicr=e
B4 Lancashire Hotpot ¥ wicre

PRE-MASHED
DYSPHAGIA
DIET MENU

MAIN COURSES

D1 Lancashire Hotpot with Mashed
Potatoes & Mushy Peas &

D2 Cottage Pie with Cauliflower
Cheese, Carrots & Swede &

D3 Chicken Casserole, with Mashed
Potato & Carrots &

D4 Fish in Cheese Sauce, Mashed
Potato & Mushy Peas & ©

D5 Veg Tikka Masala, Lentil Daal &
Ground Rice w 0 @ }

D6 Vegetable Lasagne, Mashed
Potatoes & Carrots @

LIQUIDISED

DESSERTS

Muller Healthy Balance Yoghurtt @ @ ©
Ambrosia Chocolate Custard Pot @ @
Ambrosia Devon Custard Pot @ &

B5 Thin Puree Fruit ¥ @ g\teu:n Mk Free

MINCED & MOIST

DESSERTS

Smooth Thick & Creamy Yoghurt @ &
Ambrosia Rice Pudding Pot © @
Ambrosia Custard Pot @ &

Ambrosia Devon Custard Pot 0 &

HOT PUDDINGS izt

from C texture Menu)
Sticky Toffee Pudding @ @
Jam Sponge & Custard © @

THICK PUREE
DYSPHAGIA

DIET MENU

TEXTURE

MAIN COURSES
Lamb

C1 Lancashire Hotpot with Mashed
Potato, Carrots & Peas ©

Beef

C2 Beef Stew & Dumpling, Mashed
Potatoes, Carrots & Peas ©

C3 Cottage Pie with Carrots
& Broccoli 0 @

Poultry
C4 Chicken Curry ¥ © )y

C5 Hearty Chicken Casserole,
Potatoes & Peas 0 @

Fish

€6 Salmon in Dill Sauce, Mashed
Potato, Carrots & Peas © @

Vegetarian

C7 Cheesy Macaroni, Mashed
Potato, Carrots & Broccoli © @

C8 Bean & Veg Casserole, potatoes
& Vegetables W O © vegen wicrre

C9 Baked Beans on Toast ¥ 0

PUREED

COLD DESSERTS

Muller Smoath Thick & Creamy
Yoghurt @ @

Ambrosia Chocolate Custard
Pot0 @

Ambrosia Devon Custard
0t 0@

€10 Thick Puree Fruit® 0 &

egan, Ik Free

HOT PUDDINGS

C11 Sticky Toffee Pudding © @
€12 Jam Sponge and Custard © @

A full range of Kosher
and Spicy Halal meals
are also available to
everyone.

Please ask a member
of the catering team
for more information




New Product Development

STAGE 1

Scope
brief &

Develop

\

/NS

STAGE 2
Internal
Feasibility
Review

STAGE 3

Customer
Review

STAGE 4

Pre-
Production
handover

STAGE 5

Pre-
Production
trial

'

STAGE 6

Product
Launch

STAGE 7

Post
Launch
Review

26 WEEKS




Responsible Approach

e 40% less energy used with Steamplicity
e Less food wastage
e Zero waste to landfill

e 66% of materials UK supplied

We send v N
We only use 0% waste to 5 ¥ Protecting the
sustainable landfill 4 §)C environment
seafood ; o DA



PLACE FOOD SCORES 2018

100.00%

98.00%

96.00%

94.00%

92.00%

90.00%

88.00%

86.00%

84.00%

FOOD

ORGANISATION FOOD

EKMH ®mNWK m=mMCH m National Average

WARD FOOD
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