
Kitchen Handbook
‘Nourishing the World’s Seniors’



Hi there,

We know that in aged care, change is a big deal.  So while we’re excited 
to work with you, we know there will be challenges, and we’re here to 
help.

The food we are providing you is a significant innovation for people that 
need better nutrition.  Our foods are designed with your residents in 
mind, as well as the kitchens that you operate.  

Pure Foods will help you deliver:

● Taste - our Executive Chef, Anton Leyland, works hard to provide a 
wide range of  delicious meals that are full of flavour.

● Nutrition - all meals are fortified with plant based proteins, fibres 
and starches, to optimise the nutrition of each mouthful.

● Safety - meals are designed to meet the IDDSI standards and 
remove the risks that aged care kitchens face each day in 
producing safe textures.

As you bring Pure Foods into your mix, we’ll be working to support you 
with education and information for carers and families.  It is important 
that all involved are aware of the change and why Pure Foods products 
have been chosen for those residents on Texture Modified Diets.

If you have any questions, ideas, or feedback about how we can provide 
support for the great work you do, we’d love to hear about it.

Kind regards

Chris Deed
Country Manager - Australia
0417 182 320 
chris@thepurefoodco.com



My world changed forever when I watched a family member’s illness make 

it impossible for him to eat.  The emotional impact set off a journey to 

uncover how other people with such challenges cope.

Our research revealed that too many people were also struggling to enjoy 

food and therefore get the nutrition they need.  In fact, almost a quarter of 

older people are malnourished, meaning they are more frail, less 

independent and too often unhappy.

Our mission is to reclaim the true value of food by creating delicious food 

that will help people thrive when they are at their most vulnerable.

How Pure Foods began...

“We have seen very positive results, with a reduction in falls, fewer infections, wounds 
healing faster and fewer pressure injuries.  I’m now an advocate for Pure Foods.”

Polly Delphim
Clinical Manager, Metlifecare

“We had one resident who came in with seven pressure injuries that had become 
chronic.  We put her on Pure Foods, saw her gain weight and it only took three months to 

heal wounds that she’d had for years.”

Melanie Asuncion
Clinical Manager, Ryman Healthcare



Why is safe, quality nutrition so 
important?
What we know:

● 40-70% of residents in aged care are not getting the nutrition they need.
● Choking is the second highest cause of preventable death in Aus aged 

care.

The results we get:



How to get the 
most out of using 

Pure Foods



The Menu

To make life easy, we have developed a menu for your group that provides 
variety for all your residents.

Should your site have any specific requirements, please feel free to call us, 
as we can easily make adjustments to customise this for you.

Some helpful tips:

● Taste is subjective and we don’t expect that every resident will love 
every flavour.  If a resident does not enjoy a particular product, 
there are many alternatives to offer.  Sometimes this can lead to 
items being removed from a menu to satisfy a particular resident.  
Prior to doing this, please consider the other residents that will 
have reduced variety if this takes place.

● The information provided within the menu includes details of 
allergens contained in some Pure Foods products.

Example Menu



Ordering

Where is it available?

All products are available through Bidfood.  If you do notice any out of 
stocks, please let us know and we can work with Bidfood to ensure 
that the products are ranged.

How to order?

Pure Foods products can be ordered the same way in which you 
order all other products.  Bidfood’s online portal is a great way to 
place these orders.

Storage

On delivery

Stock should be immediately moved to your cold storage rooms.  
Products that will be used within a short space of time can go directly in 
the chiller and others can go to the freezer.

Shelf life

Frozen - 365 days from date of manufacture.
Defrosted (sealed) - 30 days from defrost.
Opened - 3 days from when the product was opened.  Any product that 
has been opened, should be covered and returned to the chiller.

QUICK TIP - Leftovers can make for an excellent and nutritious soup or 
smoothie base, check out our recipes at the back of this handbook. 



1. Heat Products from a Defrosted State
- Heating defrosted product, reduces cooking time and ensures the best 

integrity of the product.

- Product can be heated from a frozen state, however, cooking time will be 

significantly longer and leads to an uneven cook.

- Bear in mind it can take up to 3 days to defrost in the chiller. 

2. Heating Pure Foods 

- At temperatures 100ºC or lower, you can heat directly in the tub, lids sealed. 

- For higher temperatures, it is recommended to transfer to a covered 

gastronorm tray or to pre-plate the dishes before heating. 

- Note:  Pure Foods are already cooked, therefore only require reheating.  

Cooking the product for too long or at high temperatures can impact that 

texture integrity, particularly with L5 Minced and Moist products.

3. Equipment
- Steam ovens are generally the best form of equipment to heat Pure Foods.

- Bain Marie, Trolleys and Microwaves can also be used - care must be taken to 

ensure time and temperature is observed.

4. Food Safety
- When heating the food, it is recommended to reach at least 75ºC for best 

practice of food safety.

- Ensure all utensils and work areas are clean to reduce risk of cross 

contamination.

5. Product Quality
- Once heated, keep food covered to maintain temperature and avoid products 

drying out.

General Guidelines



Scooping - Heating Instructions
1. Combi Oven (preferred option)

- In Tub: 
- Heating directly in the 500g tub, with the lid sealed.
- Place on tray and cook below 100 degrees on 100% steam.
- Typically takes 30 mins to 1 hr, depending on your equipment and 

equipment settings.
- In Gastronorm tray:

- Remove product from tub and place in gastronorm tray.
- Cover with lid or aluminium foil.
- Cook at 100 degrees and 70-100 steam.
- Typically takes 45 mins depending on your equipment and equipment 

settings.
 

2. Microwaving (non-preferred) 
- In Tub:

- Place product in microwave with lid on.
- Microwaves vary greatly, therefore product should be checked every 

30 secs to 1 minute.
- Stir product to assist with an even cook.
- Avoid over cooking, as the product may be dried out in the process.

- Microwave safe dish:
- You can also transfer a smaller amount of product into a microwave safe 

dish and heat this for 30 seconds at a time until correct temp reached.

3. Cold Plating and Heating (non-preferred) 

- Defrost Pure Foods product in chiller (Up to 72 hours).
- Using the appropriate scoop size, fill scoop directly from the tub.
- Ensure that the product is firmly packed into the scoop, avoiding large air gaps.
- Remove product on to plate.
- Cover plate with cling wrap or a plastic over.
- Follow the heating instructions that are provided in the ‘Moulded Texture 

Modified Foods’ section.
- Testing will be required on your equipment to determine the most appropriate 

time and temperature settings.

Note:   When cold plating L5 Minced and Moist, it is recommended to take deep scoops 
from the tub, as the sauce and particles can separate during production. 



Scoop - Moulding Instructions

1. Defrost the food in the chiller.  This can take up to 72 hours.

2. Press food firmly into moulds - it is crucial to pack well to achieve 
a neat shape, correct portion size and no air bubbles in finished 
puck.  There is no need to add additional thickening agents.

3. Freeze the moulds to set. We recommend freezing for at least 4 
hours so that they set and do not break when removing from the 
moulds. 

4. Plate up the moulded food on a lipped plate as per your menu, 
while frozen.  Cover with cling wrap (2 layers). 

5. Thaw - Best practice is to defrost overnight in the chiller, although 
you can defrost on your kitchen bench at room temperature for 4 
hours, or as per your food safety plan. 

6. Clean & Sanitise the moulds so they are ready to be used again. 
Either put them in the dishwasher/sanitiser or wash with hot 
soapy water. 

Note:  

- Pure Foods products do not require thickeners to be added.
- In general, no oils are required to be sprayed into the moulds.
- Lipped plates are strongly recommended, as it reduces pressure 

from cling film on the moulded product as it defrosts.
- Flavour Creations moulds are preferable, due to the number of 

portions that can be created and their uniform size.



Menu Items

- Review your menu to determine what 
elements of Texture Modified Foods are 
required for service.

- Retrieve the required trays from the freezer in 
preparation for plating.

Shaped Preparation

Plating

- Peel back the ‘top skin’ far enough to 
expose the require portions.

- Flip the tray over and push out the 
individual portions. 

- Place the shaped food on a lipped plate.

- Typically 1 x protein, 2 x vegetable and 1 x 
carb - refer to your nutritional standards.

- Cover the plates tightly with cling wrap (2 
layers).

- Roll back the ‘top skin’ on each tray and 
return to their place in the freezer.

Defrosting

- Best practice is to defrost each plate 
overnight in the chiller, although you can 
leave to defrost on a bench at room 

temperature, as per your food safety plan. 



Shaped - Heating Instructions
1. Preparation

- Place frozen moulded foods on a lipped plate.
- Typically 1 x protein, 2 x vegetable and 1 x carb - refer to your nutritional 

standards.
- Cover the plates tightly with cling wrap (2 layers). 
- Best practice is to defrost overnight in the chiller, although you can leave to 

defrost at room temperature as per your food safety plan. 

2. Heating
- Combi-oven:

- Preheat combi oven at 100°C.
- Heat product in a combi oven (combi mode 70/30 ) at 100°C to an 

internal temperature of 75°C.
- This may take approximately 15-18 minutes but it is recommended to 

test with your own oven to find the optimal time needed for heating.
- Covering the plates is essential to avoid moisture coming into contact 

with the food.
- Trolley (Instructions below are for Scanbox):

- Preheat your Scanbox to 90°C. This can take up to 45-60 minutes. 
- Once ready load up your plates (covered to ensure product doesn’t 

dry out). 
- Heat the products to an internal temperature of 75°C. This takes 

approximately 2 hours but it is best to trial to determine best 
process.

- Avoid opening and closing the trolley as this will increase the time 
required. 

- Once heating is completed products can be hot held in the trolley 
until service.

- This can be done by reducing the temperature to 75°C.



Serving Pure Foods Products

1. Plating
- Scooped

- Ensure that correct scoop sizes are used to provide the appropriate 
serve size for residents.  Typically 1 x 100gm of protein, 2 x 50gms of 
vegetables and 1 x 50gm serve of carbs.  Refer to your nutritional plan.

- Provide a variety of colours to ensure differentiation on the plate.
- Condiments that are IDDSI safe should only be added.
- Avoid using excessive amounts of gravy.  This will detract from the 

colours, flavours and appearance of the food.
- Moulded or shaped

- Typically 1 x 100gm protein, 2 x 50 gm vegetable and 1 x 50gm carb - 
refer to your nutritional standards.

- As above, use a range of coloured products, safe condiments and avoid 
excessive servings of gravy.

2. Serving
- Provide care staff with a description of the foods that are being plated, so 

that they can tell their resident prior to tasting the meal.
- Take time to describe all parts of the meal.  This is particularly important for 

those with vision or hearing impairments.
- Detailing specific flavours can help trigger memories of past experience 

and assist with the enjoyment of the food ie Minted Peas were part of a 
Sunday Roast.

- Ensure that meal components are not mixed together during service.  This 
will alter the colour and change the taste of the food.

- Note down resident feedback about their likes and dislikes to improve the 
dining experience for the next meal.

3. Assisted Meal Times
- For residents with Dysphagia, 

- Sit upright, as close to 90 degrees as possible.
- Reduce distractions during meal times.
- Take one mouthful/sip at a time.
- Take a slow pace when eating/drinking.
- Encourage and support independence during oral intake where 

possible.



Fork Drip & Spoon Tilt Tests

Liquid does not dollop, or drip 
continuously through the fork 
prongs. A small amount may 
flow through and form a tail 
below the fork.

When food is placed on a spoon 
and tilted to 90 degrees, it 
should slip off in one lump and 
leave no or very little residue on 
the spoon. 

For more information please 
visit: www.IDDSI.org

All our purees are guaranteed to meet the IDDSI level 4 puree 
requirements for safety.  The IDDSI definition of a Level 4 
Puree:

✓ Is usually eaten with a spoon
✓ Does not require chewing
✓ Has a smooth texture with no lumps
✓ Holds shape on a spoon
✓ Falls off a spoon in a single spoonful when tilted
✓ Is not sticky
✓ Liquid must not separate from solids

PUREED
Level 4 Pureed

  4

The IDDSI Framework and Descriptors are licensed 
under the CreativeCommons Attribution 
Sharealike 4.0 Licence 
https://creativecommons.org/licenses/by-sa/4.0/le
galcode.

IDDSI 
Testing



Fork Drip  & Spoon Tilt Test

Food can be easily mashed with 
little pressure from a dinner 
fork [pressure should not make 
thumb nail blanch to white]. 
Easily separates and comes 
through prongs of a fork.

Food holds its shape on the 
spoon and falls off fairly easily if 
ttilted to 90 degrees or lightly 
flicked. It should not be firm or 
sticky.

For more information please 
visit: www.IDDSI.org

All our minced and moist products are guaranteed to meet the 
IDDSI level 5 minced & moist requirements for safety.  The 
IDDSI definition of a Level 5 Minced & Moist:

✓ Soft & moist, with no liquid leaking/dripping from the food
✓ Biting is not required
✓ Minimal chewing required 
✓ Lumps less than or equal to 4mm in size
✓ Food can be easily mashed with the tongue
✓ Food can be easily mashed with a little pressure from a fork 
✓ Should be able to scoop food onto a fork, with no liquid 

dripping and no bits falling off fork

MINCED & MOIST
Level 5 

  5

The IDDSI Framework and Descriptors 
are licensed under the CreativeCommons 
Attribution Sharealike 4.0 Licence 
https://creativecommons.org/licenses/by
-sa/4.0/legalcode.

IDDSI 
Testing



Pure Foods 
Product Range and 

Nutritionals



Our range

Our range is nutritionally  fortified with pea protein 
and rice protein:  Together they contain all nine of the  
essential amino acids.

Top benefits of pea protein:
- Hypoallergenic
- Easily digested
- As protein rich as whey
- Lactose free
- High in branched-chain amino acids 

BCAA
- Enhances protein without  

compromising taste or  texture

IDDSI Texture
There are 2 different types of textures that The Pure Food Co provides:

Minced  & MoistPureed
Level 4 IDDSI Level 5 IDDSI

PROTEIN VEGES CARBS DESSERT

There are 4  different food groups we provide:

A serving from each of the three types of savoury tubs creates a 
nutritionally balanced meal for each of your residents. 
Then finish off their meal with one of our delicious desserts!



Product
Product 

Category
IDDSI Texture

Product Description

BEEF BOLOGNESE Classic beef bolognese with tomatoes, onions, garlic and thyme Protein L4 & L5

BRAISED BEEF Roast beef with thyme and caramelised onions Protein L4 & L5

BEEF & MUSHROOMS Homestyle recipe with mushrooms and thyme Protein L4 & L5

DEVILLED SAUSAGES Beef sausages cooked in a tomato and apple sauce Protein L4 & L5

SLOW COOKED LAMB Slow cooked lamb in a red wine jus Protein L4 & L5

ROAST LAMB Tender roast lamb with rosemary and mint Protein L4 & L5

CHICKEN VELOUTE Chicken cooked in a creamy white wine veloute Protein L4 & L5

BUTTER CHICKEN Chicken in a creamy, mild, tomato masala sauce Protein L4 & L5

GOLDEN ROAST CHICKEN Roast chicken with lemon and thyme Protein L4 & L5

SALMON FISH CAKES Salmon and fish cakes with parsley, lemon and a hint of smoke Protein L4 & L5

FISH PIE White fish in a creamy sauce with a hint of lemon & nutmeg Protein L4 & L5

HICKORY PORK Pork in a delicious, smoky, hickory sauce Protein L4 & L5

ROAST PORK Homestyle roast pork cooked in a gravy with apple Protein L4 & L5

CREAMY BROCCOLI Broccoli with a hint of lemon in a creamy bechamel sauce Vegetables L4 & L5

MINTED PEAS Garden peas with a touch of mint Vegetables L4 & L5

BRAISED CABBAGE Braised purple cabbage with a hint of balsamic Vegetables L4 & L5

CAULIFLOWER GRATIN Cauliflower in a creamy bechamel sauce Vegetables L4 & L5

GLAZED CARROTS Honey glazed carrots with thyme Vegetables L4 & L5

YELLOW LENTIL CURRY Mild lentil curry with kumara and turmeric Vegetables L4 & L5

HERBED BEETROOT Finely blended Asian style beetroot with coconut Vegetables L4 & L5

TOMATO BAKE A blend of baked vegetables in a rich tomato sauce Vegetables L4

BEANS & SPINACH Green beans and spinach finely blended with pumpkin seeds Vegetables L4 & L5

ROAST PUMPKIN Roast pumpkin with a hint of cinnamon Carbs L4

SUMMER SWEETCORN A delicious smooth and sweet corn, with a hint of turmeric Carbs L4

MILD TANDOORI CHICKPEA Finely blended chickpeas with a medley of herbs & spices Carbs L4 & L5

ROAST VEGETABLES Root medley caramelised with rosemary and balsamic Carbs L4 & L5

SWEET POTATO MASH A smooth mash of sweet potato and potato Carbs L4

CHOCOLATE BROWNIE A delicious fudgy classic that's a chocolate lovers dream Desserts L4

BUTTERSCOTCH CAKE A smooth cake-like snack made with butterscotch & coconut Desserts L4

BERRY CRUMBLE A blend of apple, feijoa & fine coconut with a touch of cinnamon Desserts L4

TIRAMISU A finely blended coffee pudding with a nut-free macadamia flavour Desserts L4

LEMON DELIGHT A finely blended zesty lemon treat Desserts L4

PLUM PANNA COTTA A delicate and fruity snack with Omega plum Desserts L4

Product Range
● Allergens are listed on front of pack
● Ingredients and nutritionals will be provided to you
● All products are GST free, with the exception of desserts



Nutritional Panels - Protein



Nutritional Panels - Protein



Nutritional Panels - Vegetables



Nutritional Panels - Carbs



Nutritional Panels - Desserts



Pure Foods 
Soups & 

Smoothies 



- Many of Pure Foods products can be used to produce 
delicious, nutritious soups and smoothies.

- These can be specifically made from our base products, or to 
use up leftovers so that nothing goes to waste.

- Protein, vegetable and carb products can be used alone or in 
combination to make a soup.

- Dessert products can be be used to make smoothies.

- Typically a 500gm tub of Pure Foods can be mixed with 500mls 
of water to produce 1L of soup, or 500mls of milk to create 1L 
of smoothie.

- Simple additions of condiments available in the kitchen can be 
used to enhance the flavours and add your touch to the final 
product.

- Pure Foods recipes will deliver a Level 3 consistency, however, 
this should always be checked to ensure IDDSI requirements 
are met.

Soups and Smoothies



NUTRITIONAL BREAKDOWN PURE FOOD SOUPS

Per 180g Energy (kJ) Protein (g) Fat, total (g) Carb (g) -sugars (g) Sodium (mg) Fibre (g)

Thai Pumpkin 293 2.48 2.46 8.80 3.88 381 (low salt stock)
525 (standard stock)

3.15

Sweetcorn & 
Tarragon

237.27 5.00 2.68 12.52 8.38 351(low salt stock)
556 (standard stock)

2.79

Sweet Pea 443 6.39 2.51 10.20 4.32 424 (low salt stock)
630 (standard stock)

4.57

Moroccan 
Carrot 

297 2.32 2.00 10.35 6.55 451 (low salt stock)
655 (standard stock)

3.61

Chicken & 
Sweetcorn

428 10.00 3.00 9.63 0.84 408 (low salt stock)
603 (standard stock)

0.70

Chickpea 
Tandoori 

598 2.57 7.02 14.14 2.39 356 (low salt stock)
561 (standard stock)

4.05

Roast Vege 436 2.57 4.15 13.2 4.15 376 (low salt stock)
583 (standard stock)

2.84

NUTRITION COMPARISON - 300ml SOUPS

*Other- Leading brands available in supermarket- data accessed 1st July 2020  

ENERGY
30-100% 

more than 
‘other’ 
soups

PROTEIN
2.8-3.8 x 

compared 
to ‘other’ 

soups



NUTRITIONAL BREAKDOWN PURE FOOD SMOOTHIES

Per 180ml Energy (kJ) Protein (g) Fat, total (g) Carb (g) -sugars (g) Fibre (g)

Mint Choc 1278 12.1 11 38 32 2

Banana Maple 1186 8.5 12 36 29 2

Black Forest 1359 8.8 11 41 32 2

Caramel Latte 1010 7.9 10 22 15 1

Peanut Butter 
Slab Smoothie

1213 12.6 16 31 26 2

Bounty Bar 851 4.6 11 21 16 1

Lemon & 
Coconut

961 4.21 20 16 14 1

PROTEIN
41-56% 

more 
than other 
smoothies

ENERGY
45-56% 

more than 
other 

smoothies

NUTRITION COMPARISON - 180ml SMOOTHIES

*Boost Juice Nutritional Information - data accessed 17th August, 2020  





























Why not send us your own  pictures? 

We’d love to see  how creative you 

get.

Check out Paul from Ryman Anthony Wilding’s beautiful dessert he 
crafted using our food. He calls it the Chocolate Bomb with Apple 
Pie.

He used Pure Foods Chocolate Brownie, Berry Crumble & Apple Pie 
placed on a base of crushed meringue with blueberry powder, mint 
and apple flare to garnish.

Images and ideas can be sent through to chris@thepurefoodco.com.



Please send all general enquiries through to:

chris@thepurefoodco.com
Website: www.thepurefoodco.com

Country Manager:
Chris Deed
0417 182 320

chris@thepurefoodco.com

Customer Manager:
Alexandra Guy
0478 747 806

ali@thepurefoodco.com

How to get in  touch 
with us

mailto:sam@thepurefoodco.co.nz
mailto:sam@thepurefoodco.co.nz

