Delicious food
little ones love

Nourishing the nations
next generation

Children’s safety
assured
We provide food to cater to all
allergens and intolerances. We
can remove risk whilst giving you
peace of mind that your children
are tucking into safe and tasty
meals.
Our accredited laboratories and
strict procedures make apetito
food one of the safest catering
options available.

With over 60 years’ experience
of creating great tasting meals,
our expert chefs and dietitian
know the importance of creating
a well-balanced diet, meeting a
range of dietary needs, specifically
for children. Whilst also ensuring
meals are kept tasty and fun, with
empty plates all round.

Allergens in our meals are clearly
highlighted at both the point of
ordering and on the packaging to
help nursery staff.
All allergens, ingredients and
nutritional information of our
meals are available for your
nursery to access. Please contact
your nursery for any of this
information.

From our kitchen
to yours

Phil

All our meals are developed by our experienced and talented chefs
Phil and Liam. Phil & Liam are also supported by a dedicated team
including our Dietitian Helen and Food Technologists.
They create tasty nutritious meals which not only support children’s
growth, but also encourages children to try new meals with exciting
flavours to help develop their taste pallet.

Frozen for freshness

Liam

Our meals are prepared in our kitchens in Trowbridge, just outside of
Bath in the heart of Wiltshire. They are then frozen within an hour
of cooking to lock in nutrition, flavour and texture. This process also
prevents the deterioration of the food over time, unlike chilled food
which can start to lose it’s freshness over time.
“We believe children should be developing their taste pallets
from an early age, that’s why we create new meals with
exciting flavour combinations to encourage little ones to try
something new”
Helen Willis , apetito Dietitian

Sustainable sourcing
to protect tomorrow
We are committed to conducting business in an ethical and
sustainable way to help protect the planet for generations to come.
As proud supporters of the
British food and farming
industry, we responsibly source
ingredients that meet the
government buying standards
to ensure our meals contain the
best quality produce.
Some products have to be
sourced from further afield, but
our carefully selected worldwide
suppliers, including those from

Europe and the developing
economies operate within the
ethical trading initiatives.
We’ve been working hard to
reduce our impact on the planet
through reducing our carbon,
water, electricity and diesel
usage. We are proud to say
we have reduced usage by an
average of 40%. We have also
reduced our waste to landfill by
100%.

All of our peas
are grown in
the uk

Our awards

100% of our beef
(excluding corned beef)
comes from UK & Irish
farms.

All our dairy products
come from British &
Irish farms (excluding

Our rapeseed oil is
produced using 100%
UK rapeseed.

All our apples in our
pies & crumbles are
sourced from UK farms.

All our flour is produced
using UK wheat

UHT & regional products).

100% of our lamb
is sourced from the
British Isles and New
Zealand.

Our sustainable business practices and the work we’ve undertaken
with our suppliers, customers and in the community have earned
us the highest business accolade, The Queens Award for Enterprise:
Sustainable Development 2019.

For more information please contact
Nursery.meals@apetito.co.uk
or visit www.nurserymeals.co.uk

Apetito ltd. Canal Road, Trowbridge, Wiltshire, BA14 8RJ
T. 01225 753 636

This brochure is intended to provide general information about our products and
services. You should always seek further advice on any particular issue or requirement
you might have. Whilst we make every effort to ensure the accuracy of the information,
we do not accept any responsibility for inaccuracies or errors which might be contained
in this brochure.

