
COVID

UNITED KINGDOM

Andrew Selley
Bidfood UK

PAYROLL SPEND (Rbn)

2020

2018

4,5

3,0

1,5

0
2019

4,
4

4,
3

2%

2019: R7,3m
R4,0m

EMPLOYEE 
TRAINING SPEND

COURSES 
TRAINED

15 967

2019: 2 430

MALE 
EMPLOYEES

2019: 5 563

FATALITIES

Zero
2019: 1

FEMALE 
EMPLOYEES

2019: 1 504

OUR CHIEF EXECUTIVES

A key ingredient in our recipe for success is our people. Bidfood 
is a family made up of a diverse group of people. Drivers, chefs, 
warehouse operatives, telesales execs, buyers, account managers 
– the list is endless and keeps on growing.

With award-winning customer service and a commitment to quality, 
Bidfood has become one of the UK’s leading and most trusted 
foodservice providers, serving equally diverse customers in care 
homes, pubs, hotels, football stadiums, and everywhere 
in-between.

Bidfood UK was acquired into the group in 1999, and for more 
than 20 years has been at the forefront of foodservice in the 
UK. With a depot network of 24 sites spanning the country 
from Worthing on the south coast to Oban in Scotland we 
provide a truly local presence, both in terms of service, 
products, employment and community engagement. 

Our multi-temperature supply chain gives our customers full 
consolidation of frozen, ambient and chilled products on the 
same delivery, making their lives easier. We’ve also recently 
opened our doors to the public, offering home delivery and 
“click and collect” solutions from many of our depots. As one 
of the UK’s leading foodservice providers, we share our 
customers’ passion for great food. 

Bidfresh, previously known as Seafood Holdings, was acquired 
in 2011. Bidfresh supplies fresh produce, fish, meat and dairy 
products to chefs throughout the UK, from specialist businesses 
local to the customer. Bidfresh has a national footprint made 
up of the fish brand, Direct Seafoods, being 12 nationally spread 
fishmongers; the national meat brand Country Farm Butchers 
is made up of three butchers, with greengrocers around the 
UK enabling nationwide delivery of fresh produce and a dedicated 
cheesemonger business supplying dairy across the UK.

These two businesses make up the Bidfood UK Division. 
The discontinued UK logistics’ operations, Best Food and PCL, 
were successfully exited in March 2020. Elite Frozen Foods, 
a small regional wholesaler was acquired at the start of 2020.

The UK remained on full lockdown for most of quarter four due 
to the COVID pandemic.

The focus has been on providing regular communication, 
updating guidance and supporting the consultation processes 
across all areas of the business. The business has also introduced 
social distancing wherever possible assisted by the furloughing 
and working-from-home guidance although we are now looking 
at bringing people back to offices.

The Coronavirus Job Retention Scheme, introduced by the 
government, was a temporary scheme in place for three months 
starting from March 2020 but it has now been extended to 
the end of October (although on a lesser scale). In June, 28% 
of the team were on furlough, ranging from 43% in business 
support to 25% in depots.

Bidfood UK delivery at Hensol Castle. The yard at night, Bidfood Stowmarket Depot. Bidfood UK supporting 
City Harvest for Holiday 
Hunger initiative.

Bidfresh UK,  
seafood delivery.

Oliver Kay truck,  
Bidfresh UK.

Love The Lorry day, 
Bidfood UK.

Brian Hall
Bidfresh UK

Bidfresh COVID heroes have been our drivers, delivering, in conjunction with Bidfood, care 
packs and home deliveries to isolated members of the public throughout lockdown. Focusing 
on the supply of much needed fresh supplies, these products were so appreciated. With a 
new CE at the helm, and a motivated team supporting him, the Bidfresh business was guided 
through a significant restructure accommodating lost COVID trade, and embracing much 
simplified operations. 

Thank you all for your patience, dedication, and 
commitment at this difficult time. People talk of a 
“new normal” but nobody knows what it looks like yet. 
I can assure you that many teams are working on 
ranges, prices, and propositions for customers 
reopening. Whether that takes place quickly or 
gradually, we will be ready. We have the best team, 
we offer real value, great food and service excellence. 
Despite the market looking different, those are the 
things that our customers will continue to demand.

Andrew Selley
CE, Bidfood UK

The annual Scottish Wholesale 
Achievers Awards have been running 
for the past 18 years, and recognise 
professionalism and excellence across 
the wholesale industry in Scotland. 

Bidfood Scotland team proudly 
received:
• Best Delivered Operation – 

Foodservice
• Best Marketing Initiative – Source 

Serve Sustain
• Great Place to Work

Human capital

A word of thanks from one of our  
vulnerable care pack recipients in Manchester:

“Thank you very much for my care package! I want to thank 
all of you; the drivers, warehouse and all involved at Bidfood 
UK for doing an amazing thing to help out at this time.”

Bidfood Scotland – 
a great place to work.

We have also opened our doors to the public 
for home deliveries

Service excellence
It is our mission to deliver service 
excellence, make life easier and 

help our customers grow.

Real value
We deliver real value through 
commercial and sustainable 

partnerships.

Best team
Our teams are dedicated to and 

passionate about delivering service 
excellence.

Great food
We provide the right quality and 

choice for your menu.

Forward thinking
Keeping an eye on the bigger 

picture through trends, technology 
and sustainability and CSR.

Our key ingredients to 
success

5 172 7% 1 635 9%

TOTAL EMPLOYEES

6 807
2019: 7 067

4%
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UNITED KINGDOM

Financial capital

The UK remained in full lockdown for most of the fourth 
quarter due to the COVID pandemic. This enforced a 
downturn in revenue of 6% to R31,5 billion (2019: 
R33,3 billion). Trading profit was even harder hit with a 
decrease of 61%, to R666,8 million (2019: R1,7 billion). 

Bidfood UK achieved a low of 30% of its 2019 sales in the 
week of April 5 however, sales recovered to 57% of the 
2019 level by year end. Most of this activity has 
arisen away from our traditional markets. 

Operational performance was buoyed by the part-award 
of the delivery of the government care packs to 
vulnerable people identified to be shielded from the virus, 
and to a lesser extent from growing the new B2C 
markets. 

The foodservice business utilised the government’s job 
retention scheme to keep resource levels in line with the 
reduced volume and revenues. Trading profit was 
negatively impacted by once-off exceptional items 
brought about largely by the lockdown and reduced 
activity levels.

Bidfresh has had an exceptionally difficult year, 
aggravating an already troubled environment by the 
near-to-complete shutdown of the entire customer base. 
We removed as much cost as possible, as quickly as 
possible, which delivered some relief and the government 
wage support programme allowed the furlough of staff. 
To ensure sustainability of the business, a significant 
restructure of most of the fresh operations has 
commenced. We remain confident that a good business 
underlies these challenges. 

Intellectual capital

Bidfresh UK have introduced new product fresh product ranges 
into the Bidfood UK offering such as vac packed seafood lines, 
opening a new market into broad line customers that would not 
normally be our natural customer base.

All suppliers are now being paid on time and we have returned to 
standard terms with those suppliers who offered extended terms 
during the first few months of the pandemic. 

Simply Food Solutions (SFS) is Bidfood’s new extensive range of 
quality food solutions for all sectors, from healthcare to pubs and 
restaurants. From delicious individually plated meals ready for an 
a-la-carte menu, to pre-prepared meals that are texture modified 
to support those with dysphagia, SFS offers the right choice. The 
new brand offers customers consistently high standard products 
on all of the crucial aspects of product performance that are 
important to diners: taste, appearance, nutritional value and 
specific dietary requirements such as allergens and dysphagia.

The UK IT teams have continued to support the businesses 
through COVID, providing additional security tools, remote 
working environments with an upgrade to the VPN link and 
other bespoke tools such as the implementation of Paragon 
route planning to ensure smooth delivery of the shield packs. 
Quick turnaround was also required to provide the new online 
shop, “Bidfood at Home”, for the B2C market.

To protect and prevent data privacy breaches, new software 
has been implemented to control and manage email activity, 
strengthening the cyber security offering in the UK operations.

Investment into safer and more efficient delivery tools has been 
completed with the Chepstow depot’s driver-app being rolled out 
to all other UK depots. Depots across the Bidfood network have 
introduced a warehouse management solution “Put away by 
height” creating efficiencies in packing and picking across the 
depots. 

Active engagement with customers and suppliers early in the lockdown, 
such as agreeing extended payment terms, matching activity levels and 
ensuring ongoing communication has delivered good results on 
collections and cash generation.

The national accounts team are putting significant focus on winning 
new business from their targeted pipeline and have already secured 
a significant portion of their 2021 targeted new business.

Fresh UK has had an exceptionally difficult year, aggravating an already 
troubled environment by the near-to-complete shutdown of the entire 
customer base. Summertime events in the UK are the lifeblood of the 
business and the cancellation of events such as Epsom, Ascot, Chelsea 
Flower Show, Wimbledon and the like, has proven to be significant.

Focus has been on disaster recovery as the UK shut down, and our 
customer mix, being restaurant, hotel and leisure-heavy, dropped 
significantly in a very short period of time. The team is focused on 
supporting customers during their reopenings, working with both the 
customer and insurers to ensure that credit risk is minimised, but more 
importantly that we support our customers to get back to full operation.

REVENUE

R31,5bn
2019: R33,3bn

6%

TRADING PROFIT

R0,7bn
2019: R1,7bn

61%

CUSTOMERS (#)

29 543
2019: 37 643

22%
2020 40%

60%

0% 0%

Independent

Chain

Logistics Retail and other

CUSTOMER MIX

SUPPLIERS (#)

3 078
2019: 2 732

13%

PRODUCT SKUs (#)

46 391
2019: 43 238

7%

2020

31%

23%

34%

12%

Frozen

Chilled

Ambient

Non-food

PRODUCT PORTFOLIO

HARDWARE*

R15,9m
2019: R34,2m

SOFTWARE

R87,3m
2019: R52,2m

R103,2m
2019: R86,4m

19%

INVESTMENT IN IT

* Hardware includes IT and office equipment.

21%
of 2020 divisional revenue

OWN BRAND

2019: 21%

2020
capex

78%
Depots

19%
Vehicles

3%
IT

Bidfresh has had a restructure at many depots, staff redundancies were 
incurred when depots were closed, to meet the needs of the broader 
business going forward. The Oliver Kay sites at Bolton and Wednesbury 
have been closed and the customers will be transferred to the existing 
Bidfood depots at Bradford and Hoddesdon, the Ashford Cross Dock 
site has been closed and the Midlands site is closed with the van fleet 
moved to the existing Bidfood Cannock site to operate on a cross dock 
facility. The restructured Bidfresh depots will operate on the Bidfood UK 
ERP system.

Manufactured capital

At Salisbury, the demolition of the existing cold store 
and extension of the ambient warehouse, to incorporate a 
new cold store and chilled marshalling area, has been a 
significant project over the year. The depot has gone live 
with the new freezer with 450 additional lines, and the build 
continues with chill marshalling area and new loading bays. 

All significant new capex and investment projects have been 
put on hold, with the exception for those that support the 
COVID initiatives, and care package distribution, for the 
medium term.

CAPEX INVESTMENT

R607,3m
2019: R587,6m

3%

DEPOTS (m2)

223 720
2019: 209 441

7%

VEHICLES (#) 

2 382
2019: 2 231

7%

SFS’ Puree wins Special Diet Award at 
The Caterer’s Product Excellence Awards
The Caterer’s Product Excellence Awards (The PEAs) 
recognise excellence and innovation in food, drink and 
equipment products within the hospitality sector. The winners 
and finalists encapsulate the creativity, responsibility, 
sustainability and originality in our industry. 

Simply Food Solutions, award winning meals 
Bidfood UK.

Yaqoob Ishaq, managing director of 
SFS was joined by the Bidfood team.

Certified that it kills Coronavirus
Bidfood UK have certified two 
Own Brand “Essential Supplies” 
sanitisers, meaning that when 
tested they killed Coronavirus 
99,99% within five minutes’ contact 
time. This assures our customers 
that they are using proven 
disinfectants on the front and 
back-of-house surfaces to clean 
and prevent the spread of COVID. 

ECOMMERCE 
PLATFORM SALES

2019: 49%

48%
of 2020 divisional revenue

Bidfood UK,  
Own Brand.
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During the year, the UK management 
teams have ensured that where possible 
any investment infrastructure has been 
with a focus to improve the carbon 
footprint made in the delivery of our 
products. The new Liverpool 
depot installed a state-of-the-art building 
management system, creating significant 
savings in both power usage and cost. 
The Salisbury depot installed a new 
efficient power supply system, increasing 
the power voltage to site. 

The Bidfood UK investment programme 
included the upgrade of the Bradford 
substation live which meant that they 
are saving fuel on vehicles with the 
access to plug-in points. The 
Manchester depot upgraded the 
refrigeration system to a more emissions-
friendly solution. The depot roof 
replacement project at Basingstoke 
has decreased power usage, and the 
Salisbury depot has switched on their 
new freezer, run entirely on CO2, 
achieving a zero carbon emissions 
impact.

Food waste 
(tonnes)
2019: 2 240

2 902

Waste recycled 
(tonnes)
2019: 7 744

9 238

Waste to landfill 
(tonnes)
2019: 420

500

SCOPE 3 EMISSIONS (tCO
2
e)

491
2019: 412

19%

Natural capital

Fuel (kilolitres)
2019: 19 752

18 109

Gas (tonnes)
2019: 175

239

Aircon gas (tonnes)
2019: 3,0

3,2

* 2019 Scope 1 restated due to double counting 
BestFood Logistics diesel 

Grid electricity 
(kWh)
2019: 59 531 070

63 412 338

Non-grid electricity 
(kWh)
2019: 745 981

754 570

SCOPE 1 EMISSIONS (tCO
2
e)

(excl refrigerants and aircon gases)

49 306
2019: 53 475* 8%

SCOPE 2 EMISSIONS (tCO
2
e)

16 208
2019: 15 216 7%

SCOPE 1+ EMISSIONS (tCO
2
e)

(only refrigerants and aircon gases)

7 149
2019: 7 588

6%

UNITED KINGDOM

Fuel and gas Power Waste

Water

BIDFOOD
UNITED KINGDOM’S 
CARBON EMISSIONS (tCO

2
e)

73 154
2019: 76 691*

5%

MUNICIPAL WATER 
(kilolitres)

142 972
2019: 149 287

4%

The One Foundation
One Water is the UK’s leading ethical drinks 
brand. Every bottle bought helps to fund 
projects supplying safe and clean water in 
the world’s poorest countries.

Waste reported this year has increased 
in the UK division, this is due to 
improvement in reporting, as well as the 
inclusion of the SFS manufacturing 
operations. As a manufacturing business 
SFS produce more waste than a normal 
trading site, although a review is 
underway aimed at reducing landfill 
reliance.

Bidfood are taking a two-pronged 
approach to tackling plastic as a 
business. Firstly, they have been working 
hard to review their Own Brand 
packaging including new products that 
offer customers plastic-free choices. The 
team are also working to offer an onsite 
food and composting machine which 
turns product into composting pellets 
to use within their customers’ grounds.

The Paddock Wood depot is currently 
exploring alternatives to shrink wrap 
used within the warehouse. At the 
Chepstow depot two balers installed to 
send over 80% of waste to recycling. 

Bidfood’s commitment to WRAP’s Food 
Waste Reduction Roadmap is ongoing. 
Work continues with Fareshare, being 
the redistribution of unsold food to food 
kitchens, charities and other initiatives 
operating in the community. 

Bidfresh, as part of the “zero waste to 
landfill” commitment, has recycled all 
food waste from the Oliver Kay and 
Noones’ operations, where this food 
waste was used for anaerobic digestion 
to produce electricity. 

Bidfood UK has prioritised:
• Taking action to minimise our impact 

on climate change through reduction 
in greenhouse gas emissions and 
food waste

• Demonstrating responsible consumption 
and production, especially in areas 
such as sustainable sourcing and our 
plastics footprint

• Supporting good health and well-being 
for our employees, and providing 
healthier food choices for our customers

• Partnering with other organisations 
to support the achievement of the 
UN Sustainable Development 
Goals (SDGs).

Bidfood UK’s focus has been on delivering 
government care packs to vulnerable people. 

Social and relationship capital

PRINCE’S TRUST
The Prince’s Trust is a youth charity that helps disadvantaged 
young people aged 11 to 30 get into jobs, education and training. 
Bidfood work with The Prince’s Trust to deliver Get Started 
programmes, which teach young people specialist and social 
skills, through real and meaningful 
challenges. The “Get Started with 
Cooking” initiative is a week-long 
intensive course for young people 
interested in getting into hospitality 
careers. The course teaches young 
people valuable kitchen skills, basic 
food hygiene and offers further 
opportunities for mentoring, 
enrolment in local college courses, 
apprenticeships and employment 
opportunities.

SPRINGBOARD

The Springboard Charity helps young people achieve their 
potential and nurtures unemployed people of any age into 
work. It helps alleviate poverty by supporting disadvantaged 
and underprivileged people into sustainable employment within 
hospitality, leisure and tourism.

BIDFOOD WAS AWARDED 
THE PLANET MARK 
AWARD FOR COMMUNITY 
ENGAGEMENT
This is Bidfood’s sixth year of 
business carbon footprint reporting 
and certification to The Planet Mark.

BIDFOOD CHRISTMAS GIFT REWARDS 
HOSPITALITY HEROES ACROSS THE 
INDUSTRY
Bidfood UK has, for the second year running, rewarded 
the unsung heroes of hospitality through its award-
winning Christmas Gift campaign. Between them, the 
campaign winners – dedicated pub and hotel general 
managers, hospital chefs and community volunteers 
– have given up over 60 Christmases at home to 
ensure the enjoyment of others.

“plate2planet.co.uk”  
home of sustainable foodservice 
Five things a business can do to reduce food waste:
• Redistribute surplus food
• Educate your employees
• Set targets and make commitments
• Measure your progress
• Use everything!

Bidfood UK’s 
sustainability 
report

Bidfood Birmingham,  
power supply.

Paddock Wood depot 
solar panels, Bidfood UK. Annually a detailed report 

is published providing 
more info on initiatives and 
progress made.

Further information  
available on 
https://www.bidfood.co.uk/
sustainability/
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