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Britain's changing food landscape and its
culinary challenges
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Ollie Lloyd
CEO Great British Chefs

ollie@greatbritishchefs.com
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e Who are Great British Chefs?

* The world of foodies

* How the world is changing

* Britain’s relationship with fish and seafood



Founded in 2010, to engage
and inspire foodies.

We felt that Britain had changed
and that we should no longer be
embarrassed by our cuisine.

Over the last 7 years the scale of
the food revolution has gathered
momentum.
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s Worked together since 2015 sear3

Great British Chefs @ i Like Page
Published by Oliver S W Lloyd - 15 February - ©

Catch of the day! A snippet of our journey to the wind-whipped Norwegian
coast with some of the UK's top chefs & Seafood from Norway to learn more
about Skrei — a super-seasonal variety of cod. See which other top chefs
went fishing in the full video>> http://togbc.com/skrei_video

August 2016

Norway's finest

Pearlescent white, bursting with fresh flavour and a meaty, succulent
texture — Norwegian cod truly is a cut above. Learn how to make the
most of this incredible fish and use it to make a healthy, tasty dinner.

91,611 people reached

%, View Results

@ Great British Chefs 2018
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National weighted sample of
3000 (demographics, age,
region)

Parallel research

SurveyMonkey

¥

@ Great British Chefs 2018

GBC audience sample of over
5,000 weighted for Google
Analytics profile
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* Timings: fieldwork conducted in April 2017 and repeated in
January 2018

* Questions: over 40 questions asked that included shopping
habits, media consumption, restaurants habits, protein
cooking, dietary specifics

* Profile: the responses have been segmented and also analysed
based upon demographic profiles
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My friends expect me
to know about the
latest food trends

v

| enjoy entertaining
friends and family with
meals at my home

(©) Great British Chefs 2018

| spend a lot of time
preparing food

00

| like to try out
new recipes

Key statements
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| enjoy talking about
food and planning what
| am going to eat'

I am happy to pay a
bit extra for quality
food products

| would describe
myself as a ‘Foodie’

| enjoy finding
and buying unusual
ingredients
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I'm interested in where
the ingredients | buy
come from

*

| enjoy trying gourmet
food in expensive
restaurants
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18-74 year olds

H Strongly agree with
5+ statements
Committed
foodies
L A J

'_‘ r‘ Strongly agree with
3 - 4 statements

Weekend
foodies

ﬁ Strongly agree with
2 statements or less

Home
cooks




3\%\% GREAT

= BRITISH
& CHEFS

Non cooks are alive and well
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11% of the UK never chop vegetables
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Non cooks are alive and well
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25% of the UK never chop herbs
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Non cooks are alive and well

30% never make fresh soups
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Scotland
2%
Northern
Ireland o
70%
England
/ (less London)
3% —
Wales e 18%

— London
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— 9%

Scotland
1%
Northern
Ireland o
) 66%
England
/ (less London)
6% _—

Wales o 18%
London

London is a major foodie capital but foodies are based across

Britain

(©) Great British Chefs 2018
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Committed Weekend
Foodies
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Committed
Foodies
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0% 10% 20% 30% 40% 50% 60% 70% 80% 0% 10% 20% 30% 40% 50% 60% 70% 80%

o Higher managerial, administrative or professional o Higher managerial, administrative or professional

Intermediate managerial, administrative or professional Intermediate managerial, administrative or professional

@ Supervisory role; clerical; junior managerial, administrative @ Supervisory role; clerical; junior managerial, administrative

Foodies love food and are prepared to spend money on quality —
just because you are an ABC doesn’t mean you care about food

@ Great British Chefs 2018
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C itted H r{ Weekend
Committed . Fg;nd’ils e Weekend . Fogfﬂ:sn
Foodies Foodies
30% N L] 30% N L]
S =L
25% 25%
20% I 20% s
15% 15%
10% 10%
5% 5%
0% 0% -
<25 25-34 35-44 45-54 55-64 65+ <25 25-34 35-44 45-54 55-64 65+

The young are cooking — despite what people say and think!

(©) Great British Chefs 2018
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Committed
foodies

Weekend
foodies
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Grocery shopping

TESCO Sainsburys  wigjtrose

Sainsbury’s Waitrose

44% 23%

32% 17%

32% 12%
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Foodies Foodies
National Committed Foodies Weekend Foodies

Regularly 10% 27% 12%

Occasionally 39% 46% 48%

Never SIS 27% 40%

Question: How often do you shop at the following? - Fishmongers

© Great British Chefs 2018
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60%

50%

40%

30%

20%

10%

0%

Most of it
(90% +)

British cuisine

52% 53%
47%

More than half
(50% - 90%)

Quite a bit
(less than 50% but
more than 20%)

- National

Committed
Foodies

Weekend
Foodies

Very little
(less than 20%)

Question: How much of your home cooked food would you describe as ‘British’?
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Italian

Chinese

French

Indian

Greek
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85%

70%

69%

58%

47%

Global cooking

ooooooo

ooooooo

l Q I Mexican

& Spanish
I

—
I Thai
—

‘ Japanese
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41%

41%

35%

27%

23%

mmmmmmmmm
FFFFFF

70%

70%

83%

60%

61%

36%
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The world is
changing...
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| am a vegan 5%

(©) Great British Chefs 2018
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| am vegetarian 8%
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| am trying to follow
more of a plant based
diet nowadays 25%
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| am actively trying to
eat less meat
nowadays 34%
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Regularly

Occasionally

Never

© Great British Chefs 2018

Eating fish
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National
55%
36%

9%
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Committed
Foodies

Committed Foodies

67%
27%

6%

A

Weekend
Foodies

Weekend Foodies

64%

30%

6%

Question: Which of the following do you eat? - Fish



\‘\w’%’ GREAT

& T Eating seafood

e O v
| L~ /H oy
™! 14
| =i N 1 11 i |
= N Committed Weekend
Foodies Foodies
National Committed Foodies Weekend Foodies

Regularly 3 1% 40%

Occasionally 45% 43%

Never — 24% 17%

Question: Which of the following do you eat? - Seafood

@ Great British Chefs 2018



%\W@a Pan frying fish
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Foodies Foodies
National Committed Foodies Weekend Foodies

Regularly 20% 44% 28%

Occasionally 43% 35% 48%

Never  38% 21% 24%

Question: Which of the following do you prepare in your kitchen? - Pan fry fish

© Great British Chefs 2018
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Sea bass
Mackerel
Cod

Haddock

aaaaaaa

42%

40%

70%

55%

Protein cooking

T
32%
31%
70%

49%

Salmon

Crab

Monkfish

Scallop

mmmmmmmmm
ooooooo

13%

8%

16%
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| am worried that Brexit
will cause a significant rise
in food prices

@ Great British Chefs 2018

Brexit and price
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National

52%

Ll

Committed
Foodies

Committed Foodies

71%

ARG

Weekend
Foodies

Weekend Foodies

57%
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The government should

do more to ensure food 70%

in the UK is safe

() Great British Chefs 2018

Co’rbhmit'téd
Foodies

Committed Foodies

Weekend
Foodies

Weekend Foodies

83%
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* Fish where the fish are — foodies cook and eat fish

e Quality and provenance matter to foodies — ensure that the story you
are telling is inspiring

* Foodies are open to new relevant things — inspire them

* But the world is changing and the health agenda is on the rise — use
this to your advantage
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