
SMOKED
PERSIAN STYLE

FETA CHEESE

• 3 Hour Smoking Process Beech Wood Chips.
• Smoked and Packed in QLD.
• Marinated in Canola Oil, Roasted Garlic, 

Mixed Peppercorns and Thyme.
• Includes a medley of white, pink, green and 

black peppercorns.

SH Code: SFSMKFET2 | Bidfood Code: 198380 | 2 x 2kg SH Code: TRUFF500 | Bidfood Code: 208340 | 6 x 500g SH Code: HALL60 | Bidfood Code: 212686 | 8 x 600g

TRUFFLE
PASTE

HALLOUMI
BURGERS

• Origin: Cyprus
• Blend of Cow, Goat and 

Sheep’s milk

• Italian truffles mixed with premium mushrooms.
• A cost-efficient way to use truffles in your recipes.
• Add to risotto, pasta, pizza, sauces, meats and 

vegetables.
V Vegetarian EF Egg FreeGF Gluten Free NF Nut Free Halal



a passion for food. a passion for family.

SMOKED
PERSIAN STYLE

FETA CHEESE

TRUFFLE
PASTE

HALLOUMI
BURGERS

• Origin: Cyprus
• Blend of Cow, Goat and Sheep’s milk

• 3 Hour Smoking Process Beech Wood Chips.
• Smoked and Packed in QLD.
• Marinated in Canola Oil, Roasted Garlic, 

Mixed Peppercorns and Thyme.
• Includes a medley of white, pink, green and 

black peppercorns.

• Italian truffles mixed with premium mushrooms.
• A cost-efficient way to use truffles in your recipes.
• Add to risotto, pasta, pizza, sauces, meats and 

vegetables.

V Vegetarian EF Egg FreeGF Gluten Free NF Nut Free Halal

SH Code: SFSMKFET2 | Bidfood Code: 198380 | 2 x 2kgSH Code: TRUFF500 | Bidfood Code: 208340 | 6 x 500g

SH Code: HALL60 | Bidfood Code: 212686 | 8 x 600g





We know meal times are important in an  
Aged Care environment. We understand  
times are challenging with increased  
costs and shortage of staff. 

Our new Chef’s Selection meal  
solutions offers you: 

	 Efficiency of labour

	 Procurement economies of scale

	 Quality Assurance

	� Consistency & continuity  
of industrial scale production

The Good Meal Co is part of SPC Care, the newly formed HealthCare division of SPC. 
Please contact us for further information on 1800 155 255 or visit our websites.

goodmeal.com.au   |   spccare.com.au

Introducing our new

Chef’s Selection 
Range of Bulk 
Ready Meals



2kg Delicious 
Ready Meals

Features Benefits

Extensive range of 
delicious tasting meals

  �Over 130 meal combinations

  �Satisfy your residents preferences including different cultural, dietary and 
special needs

2kg frozen bulk bags  Typical 2kg bag contains 13 serves  

 Product is packed fresh and snap frozen to lock in the nutrition and flavour

 Meals are distributed frozen

Australian made   �All our meals are prepared locally at our production facilities in Sydney, NSW

  �Over 90% of our ingredients are locally sourced

  �National distribution (including all capital cities and regional hubs in Australia)

  Uncapped production capability

For further information or to request a sample please contact your SPC State Account Manager 
or call our Customer Service team on: 1800 155 255

goodmeal.com.au   |   spccare.com.au

We partner with Australian 
HealthCare Industry Leaders

Follow us

Product

213083 	 CHEFS SELECTION RICE 1.17 Kg

213082 	 CHEF’S SELECTION MIXED VEGETABLES 1.3 Kg

213081 	 CHEF’S SELECTION POTATO MASH 2 Kg

213080 	 CHEF’S SELECTION TOMATO SOUP WITH MEATBALLS 2 Kg

213079 	 CHEF’S SELECTION PUMPKIN SOUP 2 Kg

213090 	 CHEF’S SELECTION HONEY SOY CHICKEN 2 Kg

213089 	 CHEF’S SELECTION VEGETABLE RISOTTO 2 Kg

213087 	 CHEF’S SELECTION BEEF BOURGUIGNON 2 Kg

213086 	 CHEF’S SELECTION BUTTER CHICKEN 2 Kg

213084 	 CHEF’S SELECTION CHILLI CON CARNE 2 Kg

Bidfood
Code

Product
Description

To place an 
order please contact your local Bidfood 

branch



BIDFOOD CODE MATERIAL DESCRIPTION UNITS PER CARTON
1964 SPC APRICOT HALVES IN JUICE 3KG 3

1807 SPC FRUIT SALAD IN JUICE 3KG 3

1808 SPC TWO FRUITS IN JUICE 3KG 3

1181 SPC PEACHES SLICED IN JUICE 3KG 3

2905 SPC PEARS SLICED IN JUICE 3KG 3

143444 SPC PEACHES DICED IN JUICE 3KG 3

2323 SPC PLUMS WHOLE IN JUICE 3KG 3

26176 SPC PRUNES PITTED IN JUICE 3KG 3

SERVING YOU THE 
BEST FRUIT FOR  
OVER 100 YEARS

TO PLACE YOUR ORDER, PLEASE CONTACT YOUR LOCAL BIDFOOD BRANCH.



INTRODUCING OUR

Winter Pavlova
RECIPES

We have the pav-fect new recipes heroing our Pavlova range, ready for the cooler months!
Inspiring you to re-invent your dessert menu with these Pavlova masterpieces!

Method

Ingredients

1 Firstly make the coffee syrup, bring all the ingredients to the boil and     
 store in the fridge until completely cold. 
2 While it cools, make the chocolate ganache by first chopping the chocolate 
to small pieces and place in a bowl. Meanwhile boil cream and pour on top 
of the chocolate, leave for 2 minutes then stir in until melted. Cover the top 
with cling wrap and leave it to cool at room temperature.
3 To make the coffee mascarpone cream, beat mascarpone and pouring 
cream until smooth. Add icing sugar and whisk until softly stiff. Add coffee 
syrup and whisk for further 30 seconds, then scrape down with a spatula 
and gently fold it together. 
4 To layer the tiramisu, start by dunking the sponge finger biscuits in the 
coffee syrup and layer in your desired glass. Next spoon your coffee 
mascarpone cream and then drizzle the chocolate ganache and sprinkle 
the toasted hazelnuts. You can either cut the petite pavlovas in half 
longways or you can pull them apart and layer them before repeating 
each layer. 
5 Top the tiramisu off with a dusting of cocoa and a chocolate truffle. MORE RECIPES HERE

• 100g dark chocolate
• 100ml thickened cream

• 750g mascarpone 
• 600ml thickened cream 
• 300g icing sugar 
• 8 tablespoons coffee syrup 
(adjust as desired) 

• 200g caster sugar 
• 100ml water
• 30 teaspoons instant coffee

• The Country Chef Bakery Co. 
Petite Pavlovas - Bidfood Code 131720
• 300g sponge finger biscuits 
• 40g hazelnuts, toasted and 
roughly chopped
• 8 chocolate truffles

Coffee Syrup

Dark Chocolate Ganache

Coffee Mascarpone Cream

Petite Pavlova Tiramisu

Serves

8

countrychef.com.au/recipes



Salted Brownie Pavlova Slab

Method

Ingredients

1 Firstly, make the white chocolate ganache, by boiling the cream and vanilla
together over medium heat. Once boiled, pour over your chopped white 
chocolate, and let rest overnight. 
2 To make the brownie, prepare a 15 x 10cm tray line up with baking paper. 
Beat the butter, brown sugar, vanilla until pale and light. Add sour cream 
and beat again, gradually add eggs, then lastly add melted chocolate. Once 
combined, add flour, cocoa powder, salt and baking powder and mix until 
combined. Bake at 170°c for 30 – 40 minutes. Let cool at room temperature. 
3 For the candied walnuts, in a saucepan on medium heat, place the sugar, 
butter and walnuts, and keep stirring with a rubber spatula until sugar and 
butter melt and walnuts are fully coated. Pour on a tray with silicone paper 
to cool, divide pieces with a spatula to desire size. 
4 To make the salted caramel sauce, melt butter in a pot, once melted 
add dark brown sugar, salt and heavy cream and stir in with a spatula 
until blended. Bring the mixture to the boil, scraping down the sides 
occasionally. Boil for 4-5 minutes. Remove from the heat and cool down at 
room temperature before storing it in the fridge. 
5 To top the pavlova, first whip up the chocolate ganache slightly for 1-2 
minutes until it’s like buttercream texture. Dollop on top of pavlova and 
then place the caramel popcorn, brownie pieces, candied walnuts and 
drizzle the salted caramel sauce to finish.



          If you want to add a kick to your salted caramel sauce stir in 
          1 or 2 tablespoons of your choice of liquor (bourbon, whiskey 
          or cognac) at the same time as your vanilla extract. 

• 40g walnut halves
• 30g sugar
• 6g butter

MORE RECIPES HERE

• 100g butter, softened 
• 220g brown sugar 
• 4g vanilla essence 
• 60g sour cream 
• 6 eggs 
• 250g dark chocolate 
• 80g plain flour 
• 50g cocoa powder
• Pinch of salt 
• 5g baking powder 

• 50g butter 
• 100g dark brown sugar
• 5g flake salt 
• 110g thickened cream 
• 5g vanilla extract

• 400g thickened cream
• 1 teaspoon vanilla paste
• 335g white chocolate 

• The Country Chef Bakery Co. 
Pavlova Slab - Bidfood Code 28173
• Caramel popcorn 

For more recipe inspiration or customer enquiries
visit countrychef.com.au or contact our team.

1800 728 568 | hello@countrychef.com.au

Brownie

Candied Walnuts

Salted Caramel Sauce

White Chocolate Vanilla
Whipped Ganache

Serves

8

countrychef.com.au/recipes



Locally Made,
EXPERTLY CRAFTED



Add variety and flavour to your menu with delicious Danish pastries filled 
with a superb selection of fruits and fillings. An all time favourite.

Try our Danishes Today

www.saraleefoodservice.com.au

Apple Danish
Product Code: 1104

Apple Berry Custard Danish
Product Code: 44366

Apricot Danish
Product Code: 1105

Custard Danish
Product Code: 18693



MILKYBAR® and AERO® are registered trademarks of Société des Produits 
Nestlé S.A., Vevey, Switzerland. Third Party Foodservice Operators must not use 
MILKYBAR® and AERO® logos without authorisation from Nestlé Australia Ltd.

Serving 
suggestion

Nestle MILKYBAR 

Dessert Mix 

& Nestle AERO 

Dessert Mix

®

®

Bidfood Code: 213064 Bidfood Code: 213062



.

Serving suggestions

We make delicious waffles…
and even better, we make them
right here in Australia. We strive to
use the best possible ingredients
to create our toasted on the outside, 
fluffy on the inside, waffles.  
Alongside our passionate waffle  
makers, it’s these things that
set our waffles apart!

A WAFFLE 
FOR  
OCCASION!

every  

•  AUSTRALIAN MADE 
•  12 MONTH FROZEN SHELF LIFE



.

For more information or to place an order, please contact your Bidfood Sales  
Representative or local Bidfood branch.

rivianafoodservice.com/brand/theaustralianwaffleco  |  1800 748 426
The Australian Waffle Co. is proudly brought to you by Riviana Food Service.

MEET OUR  
                    FAMILY...waffle

HOMESTYLE  
TOASTING  
WAFFLES

BRUSSELS  
STYLE  
WAFFLES

BELGIAN STYLE 
MINI LIEGE  
WAFFLES  
45G

BELGIAN  
STYLE LIEGE 
WAFFLES  
85GMADE  

WITH  
PEARL 

 SUGAR

MADE  
WITH  

PEARL 
 SUGAR

Our Belgian Style Mini Liege Waffles are  
made using traditional pearl sugar, in a unique  
mini size and are perfect for a sweet or savoury 
hors d’oeuvre or on-the-go café treat for adults 
and kids alike.
Product code: 176886 

Weight: 45g

Carton config: 72 x 45g

Pallet config: 8 layers x 8 ctns = 64 ctns/pallet 

Shelf life: 12 month frozen storage

Our round Homestyle Toasting Waffle can  
be enjoyed sweet or savoury. Perfect for food  
service catering.
Product code: 6020

Weight: 30g

Carton config: 3 x (36 x 30g)

Pallet config: 3 layers x 16 ctns = 48 ctns/pallet

Shelf life: 12 month frozen storage

These Brussels Style Waffles are the ultimate  
buffet offering for your guests to use as the base 
for their favourite sweet or savoury toppings.  
Rectangle in shape, they become the perfect  
replacement for toast or pancakes.
Product code: 8146

Weight: 90g

Carton config: 16 X 90g

Pallet config: 7 layers x 16 ctns = 112 ctns/pallet

Shelf life: 12 month frozen storage

Our Belgian Style Liege Waffles are made using 
traditional pearl sugar, and feature a crispy outside 
and soft and fluffy inside when toasted. One bite is 
never enough!
Product code: 152319

Weight: 85g

Carton config: 50 x 85g

Pallet config: 8 layers x 8 ctns = 64 ctns/pallet

Shelf life: 12 month frozen storage



At Priestley’s Gourmet 
Delights we put quality 
first. We freshly bake 
everyday from our 
kitchen using only 
the finest ingredients.
We snap freeze our 
products to lock in the 
freshness and deliver 
great tasting, convenient, 
delicious products. 

AND FROZEN
FOR YOUR 

CONVENIENCE

Baked
Fresh



When a cake is baked, it loses 
moisture, and as it cools, the 
moisture begins to evaporate, 
which can result in a dry texture. 
Snap freezing the cake locks 
in the remaining moisture, 
preventing it from evaporating, 
keeping the cake fresh. 

Freshness Guaranteed
Freezing locks in freshness and 
preserves the baked goodness 
from the hour it was baked. We 
believe you can serve a great 
tasting, consistent quality product 
to your customers that will keep 
them coming back for more. 

Ease of Handling
When a cake is frozen, it becomes 
firmer and more stable making 
it less likely to crumble or break 
apart when you are trying to 
cut it or apply frosting or other 
decorations. With individually 
portioned slices, handling these 
frozen portions ensures no 
damage to the cake slice and a 
beautifully presented serve for 
the customer. 

A great base to start with
Frozen portions also make it 
easier to handle when it comes to 
decorating or assembling layered 
cakes. It’s a time saver for you 
and yet still allows you to add 
your personal touch.

Sustainable, No Wastage!
You only use what you need. This 
reduces overall wastage and 
is another small step towards 
sustainability.



Lemon 
Pistachio

Cake

New

Code 211820 | 16 Serves | 2240g

Lemon Pistachio Cake
Refresh and relax with this 
lemon pistachio cake, layered 
lemon curd and creamy icing, 
topped with crunchy pistachios. 
This little number is beautifully 
dense and full of flavour, a must 
indulge moment for anyone who 
loves a tangy treat.

bidfood.com.au  



High in Protein to 
support tissue growth 

and repair*

High in Calcium for 
healthy bones and 

muscles*

Serving
suggestion

simplotfoodservice.com.au

VIC / TAS 
(03) 9588 3200

NSW / ACT
(02) 9741 2800

QLD
(07) 3902 7000

SA / NT
(08) 8422 2017 

WA
(03) 9588 3711

Our healthiest tuna, yet.

Don’t change what you’re doing, change what you’re using
Use John West Protein+ Calcium to help boost your menu without changing any of your recipes

CODE DESCRIPTION CARTON CONFIG PALLET CONFIG COUNTRY OF ORIGIN FORMAT

212811
John West Protein+ Calcium Rich Tuna in 

Springwater 1kg
5 x 1kg (foil pouch) 13B1 X 8 Thailand Shelf Stable

212812
John West Protein+ Calcium Rich Tuna in 

Olive Oil 1kg
5 x 1kg (foil pouch) 13B1 X 8 Thailand Shelf Stable

Easy substitution for your existing tuna or chicken recipes

High in Protein for tissue growth and repair*

High in Calcium for healthy bones and muscles*  
(from fish bones crushed into a fine powder)

High in Omega-3 for heart health^ 

*When eaten as part of a healthy eating plan
^When eaten as part of a healthy eating plan; for heart health benefits, consume at least 500mg of EPA & DHA daily.

Wild-caught tuna 

Shelf stable

5x1kg pouch format for convenient pantry storage

John West, leaders in responsibly sourced seafood

John West Protein+ 
Calcium Rich Tuna 

in Springwater, 5x1kg

John West Protein+ 
Calcium Rich Tuna 
in Olive Oil, 5x1kg



High in Protein 
to support tissue 

growth and 
repair*

Serving
suggestion

Don’t change what you’re doing, change what you’re using
Use John West Protein+ Calcium to help boost your menu without changing any of your recipes

CODE DESCRIPTION CARTON CONFIG PALLET CONFIG COUNTRY OF ORIGIN FORMAT

212813 John West Protein+ Omega-3 1kg 5 x 1kg (foil pouch) 13B1 X 8 Thailand Shelf Stable

212814 John West Protein+ Fibre 1kg 5 x 1kg (foil pouch) 13B1 X 8 Thailand Shelf Stable

Ready-to-eat – serve as a snack on its own or toss through 
mixed greens for a quick and easy salad

High in Protein for tissue growth and repair*

Good source of Omega-3 for heart health^

Good source of Fibre to support digestive wellbeing*  
(SKU 13212)

*When eaten as part of a healthy eating plan
^When eaten as part of a healthy eating plan; for heart health benefits, consume at least 500mg of EPA & DHA daily.

Wild-caught tuna 

Shelf stable

5x1kg pouch format for convenient pantry storage

John West, leaders in responsibly sourced seafood

John West Protein+ 
OMEGA-3

Tuna with Capsicum, Sweetcorn,  
Chilli & Red Kidney Bean Mix 

5x1kg

John West Protein+  
Fibre

Tuna with Sea Salt, Black Pepper & 
Three Bean Mix 

5x1kg

Our healthiest tuna, yet.

simplotfoodservice.com.au

VIC / TAS 
(03) 9588 3200

NSW / ACT
(02) 9741 2800

QLD
(07) 3902 7000

SA / NT
(08) 8422 2017 

WA
(03) 9588 3711



100% Snap frozen 
vegetables

Perfect when small cuts 
are required

Cook straight from the 
freezer whenever you 
need it

Saves time and labour

Versatile mixes for use in 
any dish



Developed with chefs & industry leaders, our new Edgell® Bite-Sized range of vegetable mixes offer 
convenient and versatile solutions for kitchens requiring small cut vegetables. 

Made to save you time and labour
Cutting vegetables to small pieces by hand can be incredibly time consuming. 
Using Edgell® Bite-Sized vegetable mixes can give you the edge, saving you time and labour costs, 
while optimising the yield you get from your vegetables!

VIC / TAS 
(03) 9588 3200

NSW / ACT
(02) 9741 2800

QLD
(07) 3902 7000

SA
(08) 8422 2000

WA
(03) 9588 3711

simplotfoodservice.com.au

YIELD
100%

PREP TIME
0 minutes

LABOUR COST @$23/HR
$0

PRICING
Consistent year-round

YIELD
Approx. 75%
(25% waste from peels, ends & scraps)

PREP TIME
22 minutes/1.5kg of vegetables

LABOUR COST @$23/HR
$8.43/1.5kg vegetables

PRICING
Volatile year-round

PRODUCT BIDFOOD 
CODE DESCRIPTION CARTON 

CONFIG
PALLET 
CONFIG

COUNTRY 
OF ORIGIN 

PREP 
METHOD FORMAT

205279
Edgell® Bite-Sized 
Carrot, Potato, Sweet 
Potato & Parsnip

6 x 1.5kg 
(poly bag) 
= 9kg carton

9 cartons per layer
6 layers per pallet
54 cartons per pallet

Packed in Spain 
from multiple 
origins

Cook from  
frozen

Frozen

205278
Edgell® Bite-Sized  
Cauliflower, Broccoli 
& Carrot

6 x 1.5kg 
(poly bag) 
= 9kg carton 

9 cartons per layer
6 layers per pallet
54 cartons per pallet

Packed in Spain 
from multiple 
origins

Cook from  
frozen

Frozen

Labour costs based on the average minimum wage for employees aged 21 and over (Fair Work, 2022).



+61 7 3393 5562
www.groenz.com.au
sales@groenz.com.au

11
21

47
A

U

Creamy Aioli 1L - Bidfood code: 173959
Great creamy texture infused with subtle garlic flavours. 
Delicious drizzle over roasted vegetables, salads, or pizzas. 
Perfect spread on wraps, burgers and sandwiches. 

Hollandaise Sauce 1L  - Bidfood Code: 108926
Great buttery taste made from rice bran oil, egg yolk and 
seasoning. Perfect finishing touch to poached eggs, streamed 
vegetables, fish and seafood. 

Buttermilk Ranch Dressing 1L - Bidfood Code: 188829
A classic creamy dressing made with free-range eggs. Perfect 
on green salads and roasted vegetables or an accompaniment 
for chicken and pork. Ideal to balance the heat of a chilli dish. 

Vegan Mayonnaise 1L - Bidfood code: 189775
Creamy, tasty and VEGAN! The mayonnaise for everyone and every 
occasion. A delicious dressing, dipping or spread sauce. It can be 
use as a replacement for butter and eggs in baking recipes. 

European Style Mayonnaise 5L - Bidfood Code: 15932
European Style Mayonnaise 20L - 18654
A traditional European style creamy mayonnaise with endless 
possibilities. Delicious in burgers, sandwiches, rolls, wraps, or 
salads. Mix it with other sauces to create your own signature dish. 

Tomato Relish 2.4kg - Bidfood Code: 13471
A chunky combination of juicy tomatoes chopped onions and 
selected spices. Great as a topping, filling or dipping sauce for a 
variety of dishes - schnitzels, sausages, pizzas, pies and rolls. 

Complement your menu with our range
of mouth-watering sauces and dressings
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For more information call 1800 00 NUTS 
or email sales@trumps.com.au
www.trumps.com.au

Enquire about our Allergen Plan today.

Have you considered the 700,000+ Australians with 

food allergies? 
We have.

facebook.com/trumpsfoodsaus

Dairy Free Gluten Free Egg Free Soy Free

Peanut Free Tree Nut Free Shellfish Free Seafood Free

Where quality matters

Food  Service



• Third generation Australian family business 
established in 1939

• Trumps is a Brisbane based company with a 
national presence

• We employ over 200 employees across 5 states

• We have 3 Allergen Segregated manufacturing 
sites in Brisbane 

• We are one of Australia’s largest importers, 
manufacturers and suppliers of Nuts, Seeds, Dried 
Fruits, Mixes, Grains, Organics and Health Foods.

Trumps Overview

Manufacturing Capabilities Trumps’ 4 USPs

We can do:
• Oil and Oven Roasting, Coating, Flavouring  

and Blending Products
• Pack Nuts, Dried Fruits, Snacks, Beans,  

Seeds and Pulses
• Cereals, Mueslis, Granolas and Mixes 
• Activating Nuts and Seeds

Packaging Formats:
• Bulk 5kg
• Doy Bags
• Quad Seal (flat bottom) Bag
• Re-sealable Square edge
• Pillow pack with or without gusset with  

re-sealable capabilities 
• Multipacks – Bag and Box
• Portion control – Bag and Box
• Hand packing for niche requirements or trials
• Plastic re-sealable - Tubs & Pots

Direct Importer:
• Direct connection with origin enable sourcing of 

specific grades requirements
• No middleman costs

Quarantine Approved Facilities:
• Improve efficiency in clearance of goods
• Lower clearance cost
• Refrigerated storage facilities 

Qualified QA & QC teams & Certifications:
• Stringent Approved Supplier Program to provide 

positive release on all raw materials and finished goods
• HACCP, SQF, ACO 

Allergen Segregated Sites:
• Totally separate facilities to guarantee allergen 

segregation giving customers confidence in their 
allergen declaration

1

2

4

3

Where

matters
quality

Our Allergen Plan is a core capability & production focus for Trumps

Our Acacia Ridge facility is free from all top 8 allergens

For more information call 1800 00 NUTS 
or email sales@trumps.com.au
www.trumps.com.au

Enquire about our Allergen Plan today.

Have you considered the 700,000+ Australians with 

food allergies? 
We have.

facebook.com/trumpsfoodsaus

Dairy Free Gluten Free Egg Free Soy Free

Peanut Free Tree Nut Free Shellfish Free Seafood Free

Where quality matters

Food  Service



The Tommy  
of tomorrow.
Introducing the tomato solution for a new 
generation of chefs. Made from sun-ripened, 
sustainable tomatoes, simply dried & flaked, 
for a rich, balanced sauce in just 1 minute.

197583 Knorr Tomato Powder

Find out more at ufs.com/tommy



B

REAL INGREDIENTS FOR A REAL TASTE OF HOME. 
Continental Professional Soups have been created to a new recipe 
made with real ingredients to deliver a homestyle taste that is 
close to scratch.

To find out more on the Real Taste of Home of  
Continental Soups go to ufs.com or call 1800 622 039

FULL RANGE NOW

GLUTEN FREE

 ‘My residents love hearty soups that

 taste like home.’



Dairy Farmers Portion Control Custard 6 x 110g (4) Product Code: 9502

Smooth texture, 
ideal for hospital 

and aged care 
settings

Proudly Australian  
made and owned

Made with Australian  
full cream milk

Developed in 
conjunction with 

healthcare dietitians 
and nutritional expert

Designed to provide 
a value conscious 

alternative snacking or 
dessert menu option

4.1g of protein  
and 502kj  
of energy  
per serve

Available with Dairy Farmers or Pura milk deliveries,  
please contact Bega Foodservice Customer Service  
on 1800 000 570 or orders@bega.com.au

Ideal for 
hospitals & 
aged care

Portion Control 
Vanilla Custard



Thickened Cream

Available with Dairy Farmers or Pura milk deliveries, 
please contact Bega Foodservice Customer Service  
on 1800 000 570 or orders@bega.com.au

Serving suggestion

Dairy Farmers Thickened Cream 5L (3 x 5L) Product Code: 5452

Dairy Farmers Thickened Cream 2L (6 x 2L) Product Code: 4503

35% fat Rich cream 
flavour

Suitable for halal,  
kosher, and vegetarian 

customers. Gelatine free.

Proudly Australian  
owned and made



Aged Care  
Range 

Serving suggestion



2
Serving suggestion

The Bega Aged Care portfolio is proud  
to have a large range of highly nutritious 
foods and drinks vital in helping to deliver 
more nutrition in aged care settings. 

We understand that nutrition is critical in aged  
care with research showing that getting more high  

calcium & protein into aged care residents’ diets may 
significantly reduce risk of falls and fractures.  

The Bega Aged Care portfolio of iconic Australia owned 
and Australian made brands delivers great nutrition 
through real foods and drinks, familiar and loved  
by people of all ages. 

SKU Product Unit Size

3024 PURA Full Cream Milk 2L

6292 DAIRY FARMERS Full Cream Milk 15ml

3739 DAIRY FARMERS Full Cream Milk 150ml

3766 DAIRY FARMERS Full Cream Milk 2L

7861 DAIRY FARMERS Lactose Free 1L

7851 Masters Full Cream (WA Only) 2L

7845 Masters HiLo (WA Only) 2L

*All products available in light/ skim options

Milk
Our Australian milk is packed with nutrients and is an excellent source 
of protein.

•	� Milk can be used to deliver extra protein and nutrients via fortification at meals and snacks – E.g. soups, meals, 
mashed potato, drinks, scrambled eggs, desserts. 

•	 Full cream milk provides greater fortification for energy than low fat or skim milk 
•	� Milk provides a source of 8 essential nutrients including protein, calcium, iodine, Vit B2, B5, B12, phosphorus  

& potassium per 250mL serve

Cream
Our DAIRY FARMERS creams are available in a variety of sizing options and  
are the ideal ingredient in ice-cream, sauces, soups, and desserts.

SKU Product Unit Size

5452 DAIRY FARMERS Thickened Cream  5L

4503 DAIRY FARMERS Thickened  Cream  2L

2268 DAIRY FARMERS Cooking Cream 2L

8419 DAIRY FARMERS Sour Cream 5L

4239 DAIRY FARMERS Thickened Cream Bag in Box 10L

•	 Use to enrich/fortify meals and snacks/desserts – cream increases energy (calories)
•	 Use for adding nutrient density in texture modified menu items



SKU Product Unit Size

5879 YOPLAIT Vanilla Yoghurt 1kg

1141 FARMERS UNION Greek Yogurt 1kg

5878 YOPLAIT Strawberry 1kg

9528 YOPLAIT Vanilla Yoghurt 160g

7098 YOPLAIT Smooth Yoghurt 100g

6666 DAIRY FARMERS Thick & Creamy 150g

SKU Product Mat Code

2720 DAILY JUICE Orange NAS 2L

2722 DAILY JUICE Apple NAS 2L

2722 DAILY JUICE Cloudy Apple 2L

2893 JUST JUICE Orange 1L

2894 JUST JUICE Apple 1L

6141 MILDURA Drink Orange 3L

2732 BERRI Orange Juice Cup 110ml

2819 BERRI Apple Juice Cup 110ml

3037 FARMERS UNION Ice Coffee 2L

8601 M2GO Chocolate UHT 250ml

8602 M2GO Strawberry UHT 250ml

Yoghurt & Custard

SKU Product Unit Size

9502 DAIRY FARMERS Custard  110g

6315 DAIRY FARMERS Pouring Custard 1kg

6320 DAIRY FARMERS Thick Custard 1kg

Our yogurt and custard range can be used throughout the day, and are  
a great in-between meal snack.

Juice & Drinks

•	 Use to enrich/fortify meals and snacks/desserts – yoghurt increases protein
•	 Use for adding nutrient density in texture modified menu items
•	 Use in breakfasts (e.g. in smoothies, or with muesli)
•	 Can be used to top desserts (e.g. Apple strudel topped with custard)

CUSTARD



For more information about our Partners and Brands. 
Visit begafoodservice.com.au

Available with Dairy Farmers or Pura milk deliveries,  
please contact Bega Foodservice Customer Service on   

1800 000 570 or orders@bega.com.au



NEW 
Cooking Cream



Proudly Australian Owned and Australian 
Made, Dairy Farmers Fresh Cooking Cream 
is the brand new addition to the Bega 
Foodservice dairy portfolio. 

Developed in conjunction with an accredited 
foodservice industry chef, the new Dairy Farmers 
Fresh Cooking Cream is ideal for high heat cooking in 
commercial environments.

Each key feature of the Dairy Farmers Cooking Cream 
has been tested and validated in a commercial kitchen 
to ensure it upholds to its promise of being a trusted 
cooking cream in fast-paced commercial outlets:

•	� Full cream taste profile, with fresh aroma and  
silky mouthfeel

•	 Ideal viscosity for sauteing, reducing, pan-frying, 		
	 baking, freezing and whipping

•	� Heats quickly to high temperatures, without 
burning or splitting

•	� 18% fat content 

Available in a 2L bottle, this is ideal for foodservice 
outlets with limited refrigeration space and will also help 
to reduce food wastage in the kitchen.

Serving suggestion

www.begafoodservice.com.au

CORRECT RENDER 
NEEDED

Mat Code Product Unit Size Storage Shelf life EAN TUN

 2268 DAIRY FARMERS 
Cooking Cream

6x 2L Chilled 35 days 9300658410277 19300658410274



Chicken & Mushroom Lasagne - Available in 2.6kg Spinach & Ricotta Lasagne - Available in 2.1kg

Vegetable Lasagne - Available in 2.6kgBeef Lasagne - Available in 2.1kg and 2.6kg

Product Description Size Product Code

7 Star Beef Lasagne 2.6kg 
2.1kg

125410 
121198

7 Star Vegetable Lasagne 2.6kg 116631
7 Star Chicken & Mushroom Lasagne 2.6kg 138488
7 Star Spinach & Ricotta Lasagne 2.1kg 123147

To place an order or for further information, please contact  

your local Bidfood branch.

YOUR KITCHEN PARTNER

7 Star lasagnes 
are made with FRESH 

PASTA SHEETS, premium 

ingredients and cooked in 

traditional sauces.







Bidfood CODE: 185607

ciabatta crumbed
pub schnitzel

bidfood code: 197225 



Bidfood CODE: 185607

devil boneless
wyngz

bidfood code: 185607 
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