v
Tillery Valley

delivering nutritious meals

IN WITH
THE NEW!

During April, TVF took delivery of a
new fleet of Fork Lift Trucks (FLT) in
a 5 year agreement with Toyota
Mechanical Handling.

The fleet boasts the very latest in FLT
technology including, in cab weight load
display and rapid charge facility with
longer run hours increasing efficiencies
and reducing carbon footprint.

Work also started in late April on a total
replacement of our "Finished Goods
Freezer" plant, which will be completed
before the high ambient temps of the
summer months.

The new equipment will ensure
consistent temperatures throughout all
weather variations in addition to
providing a reduction in energy usage of
approx 16% per annum, from the very
latest in refrigeration technology.

The benefits from the more efficient
equipment and full compliance with new
European guidelines in advance will also
greatly reduce our carbon footprint.

However, it's not only internal
warehousing which has benefited from
new more efficient equipment. During
the first part of May Distribution took
delivery of the first 14 of a total
consignment of 21 new delivery vehicles
as part of their 2010 replacement
programme with the remaining 7 due by
the month end. The replacement fleet
are all “Euro 5” compliant which will
result in a significant saving in CO2
emissions — the equivalent of 700 double-
decker buses!
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5 Star Excellence

‘Scores on the Doors’ at Milton Keynes

Milton Keynes Hospital NHS Foundation Trust's recent
Environmental Health audit was a resounding success as
Denise Clifford, Catering Manager, tells us:

“We had our yearly visit from Environmental
Health in March 2010, we have been working
constantly to improve the patient service in the
last few years. When | was appointed we were
a two star service. We have put things in place
to improve the service yearly. In 2008 we
achieved four stars, and again in 2009. | was
a little disappointed because | thought we had
achieved more than 2008. This year we have
made quite a few changes, working closely
with our Speech and Language Therapists and
Dietitians to try to cover all patients’ dietary
needs. We also employed a new diet chef and
the two chefs, Jane Tanswell Davis and Sue
Sayell, have worked very hard on customizing
and improving our in-house prepared puree
food.

The Catering staff were also encouraged to take NVQs in catering, which they passed with credits
and distinctions, this has made them more confident in their roles and has improved their
knowledge in their field which has played a part in the final scores and has improved the service
they provide to the patients.

A lot of work has gone into making these changes in the department, and it was Excellent to see
the reward.

I am very proud of the team and we will continue to work hard to keep these standards up.”

Les Darlington, Sales Director, TVF commented, “We are delighted to be associated with
Denise and the team and offer our sincere congratulations for their magnificent efforts and a very
well deserved outcome”.

If you too have a success story you would like to share with us please drop us a line with a
brief summary and ideally a photograph and we will happily include it in a future copy of
Foodsense.

Premium Creamed
Potato is Gluten Free

We are delighted to announce the
completion of the first phase of
our food images disk as
previewed at the Over To You
workshops earlier this year.

The disks are being posted out to all of
our customers. If you haven't received
yours yet then please contact your Sales
Consultant — he may have a spare one
to hand or alternatively contact
Michelle Brown at our office on the

following email address:
Michelle.Brown@tilleryvalley.com

We are planning a second phase for
later this year and hope to issue an
updated disk before December 2010.




Nutritional Know How - Part 2

It is a challenge to balance a good fish intake with
responsible sourcing.

Should | worry about eating too much fish?

www.fishonline.org
www.msc.org

www.sedfish.org www.seafoodscotland.org

TVF are phasing all of our fish across
to MSC approved sources. There will
be a slight delay in implementation as
we align coding and allergens,

however the intention is to comply by Where else do omega 3 fatty acids come from?
the autumn.

When is tuna not tuna?

Is all salmon the same?

Practical menu planning

What are dioxins and PCBs?

Anne Donelan
Dietetic Services Manager
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