
Steamplicity



Business Overview

What is Steamplicity

Insight and Product Development 



What makes Steamplicity unique?

• Steam-cooking “Micro Steaming”

• Cooking fresh, raw ingredients safely and consistently 

• Cooking food at point of service

• User friendly, delivering consistent meal quality 

• 7 days shelf life allows <2% waste 



Patient Centered Solution

• Patients Association research  
• Choice, Temperature, Quality 

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

• Cooked at point of service 

• Consistency and Quality delivered

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



Menu’s

Standard menu
Healthier Choice
High Energy
Easy to chew
Vegetarian
Gluten free
Finger food

Diet menu’s
Religious, Cultural and Vegan
Allergy menu
Dysphasic – IDDSI
Low sodium/potassium menu



Standard Steamplicity Menu



Religious, Cultural and Vegan menu



Allergy Menu



Modified texture menu



New Product Development



Responsible Approach

• 40% less energy used with Steamplicity 

• Less food wastage 

• Zero waste to landfill 

• 66% of materials UK supplied
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