
Sunrise Senior Living employs trained nutritionists to work closely with the catering team
on developing seasonal menu cycles that play to the strengths of British produce and
support the nutrition of residents.
They look carefully at ways of reducing waste through careful menu planning that makes
multiple use of the same ingredients e.g. if you have a stew for lunch, you incorporate the
same vegetables in the soup of the day and use the dry spices to vary the flavour.
They have educated their catering team on how to use peelings - a great source of fibre
for elderly residents that often suffer from bowel problems and constipation.
They work with Donald Russell, a butcher that sources the majority of their meat from the
UK.
They work with their national distributor, Brakes, a Love British Food partner, to source
products from British producers with high nutritional value that residents will readily eat
e.g. high nutritional ice cream and dairy shakes.
They have participated in British Food Fortnight with a competition focused on seasonal
British apples.

They have generated lots of support and interest among both residents and catering staff.
They have reduced their food waste.
They have improved the nutritional value of the food eaten by care home residents.
They have increased the amount of food sourced from within the UK.

What do they do?

What are the results?
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