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FOREWORD
Nutrition in care homes has never been more 
important. Residents are living longer and 
increasingly present with complex health 
needs, including higher risks of undernutrition, 
dysphagia (swallowing difficulties), and dietary 
intolerances or allergies alongside other clinical 
conditions. As a result, food and drink must do far 
more than simply satisfy appetite.

Meals now need to deliver clinically appropriate 
levels of calories, protein and essential nutrients, 
while remaining enjoyable and familiar for 
residents. When thoughtfully designed, food 
can play a powerful role in supporting residents’ 
nutritional needs, social engagement, and overall 
health and wellbeing. However, this must also be 
achievable within the practical realities of care 
home kitchens. As residents’ needs become more 
complex, operational pressures on kitchen teams 
continue to intensify.

Dairy plays a particularly valuable role in 
helping meet these challenges. Naturally 
nutrient-dense, widely enjoyed and highly 
versatile, dairy ingredients can support a broad 
range of nutritional requirements. Many dairy 
products can also be easily incorporated into 
fortified and texture-modified diets. When 
used strategically, dairy can help address 
common nutritional gaps without increasing 
portion sizes — an important consideration for 
residents with smaller appetites.

In care home settings, nutrition must be 
embedded within the foundations of everyday 
cooking and across all aspects of the care 
environment. Crucially, this must be achieved 
without adding operational complexity for 
already stretched kitchen teams. Kitchens 
therefore sit at a critical intersection between 
cost control, clinical nutrition and residents’ 
quality of life.

The research presented in this report explores 
the growing tension within the sector: rising 
nutritional expectations alongside mounting 
operational pressures. The opportunity lies in 
bridging this gap through smarter ingredient 
choices and stronger collaboration between 
clinical insight and culinary practice.

Ultimately, the future of care home nutrition will 
not be defined by simply doing more. Instead, 
it will depend on building stronger foundations 
- starting with strategic ingredient choices 
that enable kitchens to deliver both nutritional 
excellence and practical efficiency.

Rachael Masters (MSc, BSc)
Consultant Dietitian
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INTRODUCTION
There is clear structural tension in UK care home 
kitchens today. Operators must deliver enhanced 
nutrition and hydration standards while working 
within tight budgets, workforce shortages and 
supply chain disruption - all against a backdrop 
of rising resident expectations.

The UK’s care home industry is full of 
unsung heroes who we entrust our loved 
ones’ health and wellness to. At Lakeland 
Dairies, the care sector has long been a core 
focus. We work closely with operators across 
the UK, supporting kitchens with practical 
dairy solutions that are designed to make a 
difference and perform reliably in high-volume, 
high-pressure environments.

Dairy solutions are an easy, efficient way for 
care homes to deliver nutrition to residents 
during mealtimes and beyond. From their 
first cup of tea in the morning through to a 
rich creamy curry for dinner – its benefits can 
be unlocked throughout the day at various 
touchpoints.  

With solutions such as Lakeland Dairies 
Skimmed Milk Powder that support calorie and 
protein enrichment, to versatile cream blends like 
Millac Gold Double, our aim is simple: to make 
it easier for care kitchens to provide nutritious, 
enjoyable meals without adding complexity.

To better understand the pressures facing care 
homes today and the expectations of those 
who live within them, we undertook extensive 
research with operators, residents and their 
family members. We also engaged in direct 
conversations with care home customers and 
partnered with renowned Consultant Dietitian 
Rachael Masters to ensure expert nutritional 
guidance shaped our analysis at every step of 
the way.

This report refers to this shift as The Care 
Kitchen Reset – a deliberate rebalancing 
on how care kitchens prioritise their work. 

Moving away from short-term procurement 
and firefighting to strategic choices that make 
every dish more nutritious and more cost-
effective. Care kitchens must rebalance three 
critical pressures shaping the sector:

•	 Increasingly complex nutritional needs 
amongst residents

•	 Operational pressures including staffing, 
time and resources

•	 The need to deliver higher nutritional 
density in smaller portions

Addressing these pressures requires more than 
incremental change. It calls for a rethink of 
how kitchens approach core ingredients and 
everyday cooking.

The insights that follow explore the widening 
gap between operational reality and resident 
expectation. They point toward a clear 
opportunity: shifting focus from ingredient 
procurement to ingredient strategy, and from 
supplier relationships to long-term partnerships.

From operational efficiencies to protecting 
quality, this report highlights why it is a timely 
moment to strengthen the foundation of care 
catering through base ingredients – it is not 
simply a commercial consideration but a way to 
deliver better everyday outcomes for residents. 

Paul Jennings
Head of Food, 
Lakeland Dairies Food Service
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EXECUTIVE SUMMARY
METHODOLOGY

A survey of 
200 UK care home 
decision-makers

Expert input and clinical oversight from 
Consultant Dietitian for Focus on Nutrition, Rachael Masters

A survey of 
500 residents aged 
55+ and family 
members

Structured discussions with 
3 care home operators 
across the UK

This report brings together the findings of quantitative and qualitative research conducted 
by Lakeland Dairies to examine the current state of nutrition and hydration in UK care homes.

The findings provide a dual perspective: the operational realities faced by care kitchens and 
the lived experience of residents.

The research included:
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The care home landscape
The UK care home sector is valued at £26.2 billion1, with a large majority 
independently operated where financial resilience is vital2. Demand 
continues to grow, with approximately 145,000 additional care home 
beds needed over the next decade3 amidst a rapidly ageing population4.

At the same time, nutritional needs are becoming more complex from 
undernutrition risk to dysphagia. 

Workforce pressures compound this challenge, with widespread 
recruitment and retention challenges5. In fast-paced, high-volume 
kitchens, ingredients must perform consistently regardless of who 
is on shift, whilst supply chains must support cost stability and 
reduced waste. 

1 https://go.laingbuisson.com/care-home-report-35  2 https://www.kyn.co.uk/blog/are-all-care-homes-private  3 https://www.savills.co.uk/research_articles/229130/351928-0
4 https://www.ons.gov.uk/peoplepopulationandcommunity/birthsdeathsandmarriages/ageing/articles/profileoftheolderpopulationlivinginenglandandwalesin2021andchang-
essince2011/2023-04-03  5 https://www.gov.uk/government/statistics/adult-social-care-workforce-survey-april-2025/adult-social-care-workforce-survey-april-2025-report

Nearly half (43%) 
of operators 
report increased 
nutritional 
complexity over 
the last five years.

The central tension
Mealtimes remain central to daily quality of life. Food is not just fuel: it provides autonomy, 
enjoyment and dignity. The research reveals a defining contradiction.

“Care homes aren’t just providing three meals a day – we’re also 
providing snacks, hydration rounds and specialist diets such as texture-
modified meals. Delivering all of that consistently, while maintaining 
flavour and presentation, can be a real challenge.”
Chris Pickard, Healthcare Catering /IDDSI Specialist

“If residents don’t like the food, they simply won’t eat it – so there 
won’t be any good nutrition or hydration received. It always starts 
with what residents actually enjoy.”
Valentina Giannelli, Dietitian

Food in care settings is therefore clinical, operational and emotional. It supports health outcomes, 
shapes daily experience and influences commercial viability.

On one side, operators face cost pressure:

71% say rising ingredient 
costs are making it harder to 
maintain quality.

90% say they will not 
compromise on food and 
drink quality despite cost 
savings.

90% say food is a significant 
factor when choosing a care 
home.

87% say mealtimes are the 
most important part of the 
day.

On the other side, residents place 
enormous importance on food:
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Ingredient strategy
The broader opportunity lies in reframing how 
ingredients are selected: shifting from short-
term procurement decisions toward long-term 
ingredient strategy supported by collaborative 
supplier partnerships.

Ingredient strategy is the deliberate selection 
of base ingredients that work harder across 
nutrition, operations and profit margins, 
strengthening the entire menu from the 
foundation up.  

The report sets out to:

Examine the key operational and nutritional 
pressures facing UK care homes.

Highlight the perception gaps between 
operators and residents.

Discuss the tension point between quality 
and profit.

Explore how ingredient strategy can embed 
resilience into everyday cooking.

Identify opportunities for closer collaboration between care homes 
and suppliers to future-proof nutrition and hydration delivery.

88% of operators find 
dairy-based ingredients 
can be an effective way to 
support resident nutrition

A strategic opportunity
The challenges facing the sector cannot be solved by 
cost-cutting alone; it requires strategic thinking around 
strengthening the foundations of the menu as a practical 
way forward.

Resilient base ingredients, such as Millac Gold Double 
and Lakeland Dairies Skimmed Milk Powder, can support 
nutrition density, improve consistency in high-volume 
cooking, reduce waste and contribute to cost predictability 
whilst elevating everyday dining experiences. 

The future of care catering will not be defined by cutting corners, but by building stronger 
foundations - where quality, nutrition and commercial sustainability work together rather 
than in opposition.

01.
02.
03.
04.
05.
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The tension
Nutrition in care settings is no longer just about 
meeting nutritional targets. Clinical precision must 
be embedded into enjoyable food experiences that 
support dining with dignity. Many residents only 
consume small quantities of food, experiencing 
reduced appetite or swallowing difficulties. 

The pressure is clear: almost half (43%) of operators 
report increased nutritional complexity over the last 
five years. There is a critical challenge for kitchens to 
deliver maximum nutritional value in every spoonful; 
nutritional density is therefore a practical priority for 
chefs and clinicians alike.

When asked about the biggest challenges in delivering 
quality nutrition and hydration, operators cite amongst 
their top concerns:

•	 Residents’ complex special diets (29%)
•	 Ensuring meals are sufficiently fortified without 

increasing portion size (29%)

Meanwhile, almost two thirds (63%) of operators are 
finding it challenging to balance operational pressures 
with delivering nutritionally balanced menus.

Rather than increasing portion sizes, chefs must find 
ways to increase calorie, vitamin and protein density 
without increasing serving size, whilst maintaining 
flavour, texture and presentation. Cream is one of 
the most effective energy-dense ingredients for 
achieving this. 

“Supporting residents with specialist diets 
such as texture-modified meals requires 
extra time, training and attention to 
detail. But it’s essential if we’re going to 
meet residents’ nutritional needs safely.”
Chris Pickard, Healthcare Catering /IDDSI 
Specialist

The long-term outlook reflects this strain, with nearly 
three-quarters (74%) worried about meeting resident 
nutritional needs over the next five years. Complexity is 
rising, and kitchens need practical, scalable solutions.

THE CLINICAL VS 
CULINARY CHALLENGE

“Supporting residents with 
specialist diets such as texture-
modified meals requires extra 
time, training and attention 
to detail. But it’s essential if 
we’re going to meet residents’ 
nutritional needs safely.”
Chris Pickard, 
Healthcare Catering Consultant
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The reality
Feeling autonomy over choices is key to resident wellbeing, from 
dining with dignity to having feedback be heard and taken into 
account. 

Meals must balance safety, texture consistency and appetite 
appeal to support residents that require texture-modified diets 
due to swallowing difficulties. Ingredients that improve mouthfeel, 
smoothness and creaminess can help chefs deliver safer and more 
appealing dishes. 

“A care home manager once told me there are two 
moments that can make or break a resident’s day: a 
shower and mealtimes.”  
Valentina Giannelli, Dietitian

Dairy remains one of the most effective and efficient vehicles to 
deliver this, providing enriched nutrition with minimal impact on 
taste, appetite or presentation. In fact, the majority (91%) of operators 
find that cream or milk powder improve the experience of food and 
drink for residents with smaller appetites or special diets and believe 
(88%) that these ingredients effectively support resident nutrition.

Simple applications, such as adding skimmed milk powder to 
whole milk, allow additional calories and protein to be delivered in 
something as routine as a morning cup of tea. Meanwhile, cream 
is often used to improve both texture and flavour in purées, soups 
and enriched dishes. Everyday ingredients have the potential to 
support clinical goals without complicating kitchens through new 
processes or disrupting residents’ daily habits.

The way forward
Solutions such as Lakeland Dairies Skimmed 
Milk Powder enable kitchens to increase calorie 
and protein density without increasing portion 
size, supporting texture-modified diets and 
enhanced nutrition through enriched drinks. 
Created using fresh Irish dairy, it delivers 
nutritional uplift without compromising taste, 
ensuring nutritional value does not come at the 
expense of enjoyment.

“Good varies from person to person, 
which is often where the challenge 
lies with budget constraints. Care 
home catering has to be person 
centred; every diet must be tailored 
to each individual’s needs.”
James Cotton, Development Chef

Alongside this, Millac Gold Double provides a 
versatile alternative cream base that supports 
both indulgence and fortification across sauces, 
soups, desserts and beverages. With added 
Vitamin D, which is particularly important for 
older adults at increased risk of deficiency, 
it allows daily meals to complement wider 
nutritional strategies and any supplements 
already being taken. 

Over 9 in 10 operators 
agree that Vitamin 
D-enriched ingredients 
are valuable in supporting 
older adults’ needs

The majority 
of resident 
respondents see 
mealtimes are the 
most important 
factor in their daily 
enjoyment of the 
care home – ranking 
above exercise, 
healthcare and 
loved ones visiting.

87%

91%
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The reality
Rather than adding layers of supplementation or new processes, care kitchens 
should look to strengthen their base.

Embedding fortified nutrition into everyday ingredients is a practical, scalable 
way to meet rising clinical demands while protecting operational efficiency 
and margins. By leveraging strategic solutions such as Millac Gold Double and 
Lakeland Dairies Skimmed Milk Powder, operators can balance clinical precision 
with culinary enjoyment – allowing the right base ingredient to quietly do the 
heavy lifting.

See how these can provide a delicious solution to enhance weekly activities such 
as movie night.

Fresh strawberry milkshake

Ingredients
•	 400g fresh strawberries, roughly chopped 
•	 + 4 whole strawberries for garnish
•	 500ml Lakeland Dairies Semi-Skimmed Milk
•	 4 scoops vanilla ice cream
•	 75g Lakeland Dairies Skimmed Milk Powder

Nutrition information per portion
Metric				   Amount
Calories 			   293kcal
Protein 			   13.6g
Fat 				    10.02g
of which saturates 		  6.05g
Carbohydrate 			  34.65g
of which sugars 		  34.65g
Fibre 				    4.15g
Salt 				    0.485g
% energy from protein 	 18.6%

Method
4 servings
1.	 Add the strawberries and milk to a blender 

along with the ice cream, and blend until 
smooth.

2.	 Strain through a sieve to remove the 
strawberry seeds, and pour into 2 glasses and 
top with extra strawberries to serve.
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The tension
Care home kitchens operate under constant pressure. 
Inflationary costs, staff shortages and supply 
challenges sit alongside day-to-day demands such as 
resident feedback and evolving dietary requirements. 
This is leading to an inevitable knock-on effect from 
operator priorities and the challenges faced, often 
meaning one is causing the other. 

Resident wellbeing is clearly central. In practice, this 
means ingredients must work harder across multiple 
dimensions. 

They must help chefs to:

•	 Increase calorie and nutrient density

•	 Improve flavour and mouthfeel

•	 Support smoother textures for modified diets

•	 Perform reliably in batch cooking environments

Care kitchens often operate with limited staffing 
and tight preparation schedules. Reliability, ease of 
use and quality therefore become a priority when 
selecting ingredients. 

“You can bring in chefs from hotel 
or restaurant backgrounds, but care 
catering is a completely different 
environment. You’re cooking for a wide 
range of dietary needs and that requires 
the right training and ingredients that 
perform consistently.”
Chris Pickard, Healthcare Catering /IDDSI 
Specialist

It is essential to have ingredients designed for 
professional kitchens that work harder for you, not 
ones that create additional kitchen complexity.

PUTTING INGREDIENTS 
UNDER PRESSURE 

Operators’ top five priorities 
when providing food are:

1.
Meeting nutritional 
frameworks (41%)

2.
Providing meals residents 
enjoy (31%)

3.
Versatility of ingredients 
(30%)

4.
Preventing undernutrition 
and dehydration (30%)

5.
Ingredients that offer added 
nutritional benefits (29%)
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The reality
The operational reality tells a different story. The main challenges kitchens face include:

High-volume preparation at pace (31%)

Ensuring consistent performance of dairy ingredients in high-volume cooking (31%)

.Ensuring meals are sufficiently fortified without increasing portion size (29%)

Residents’ complex special diets (29%)

Residents’ complex nutritional pathways (27%)

Limited knowledge or training around effective use of dairy ingredients for fortification (25%)

Staff shortages mean skill gaps are common, 
and knowledge around fortification is not 
always maximised. In fast-paced batch cooking 
environments, this can lead to inconsistency, 
wastage and unnecessary kitchen complexity, 
particularly where dairy ingredients are involved.

The data highlights a clear need for ingredients 
that do more with less – whether that’s cost, 
complexity or risk when under pressure.

“Many care homes find that staff 
turnover is a big challenge. Care 
Home managers describe that they 
put in time and effort to train staff in 
undernutrition, and then they leave 
and you have to start the whole cycle 
again”
Debby Lamont, Head of Care & Quality

The way forward
Fresh dairy cream can often compound these 
risks in this environment. Its short shelf life 
increases spoilage risk and requires frequent 
deliveries. It is sensitive to heat and acid, prone to 
splitting, and can perform inconsistently in high-
volume cooking, and this is especially true where 
skill levels vary by shift.

The majority (89%) of operators 
and (89%) residents agree that 
dining with dignity is essential, 
which includes well-presented, 
enjoyable meals.

This matters because presentation and 
enjoyment directly affect intake. That being said, 
over three quarters (77%) of residents struggle to 
finish meals due to taste or presentation issues.
This increases the risk of undernutrition 
when carefully planned nutrients are not fully 
consumed, making it even more important to 
maximise nutrition per serving whilst ensuring 
consistent serving consistency. 

“To deliver three main meals, snacks, 
drinks and overnight meals whilst 
meeting nutritional guidelines – often 
on restricted budgets – means from-
scratch cooking is the best way.”
James Cotton, Development Chef

Millac Gold Double, a blended cream solution, 
is designed to remove this variability. It delivers 
consistent texture in batch 
cooking, remains stable in 
high heat and acidic dishes 
such as curries, and provides 
rich flavour through its 
unique blend that includes 
fresh Irish dairy cream. 
Operationally, it reduces 
spoilage, offers ambient 
storage to lower delivery 
frequency, and delivers 
predictable high yield and 
cost-per-portion.

12



The changes you can make
The majority (84%) of operators find that ambient 
or long-life dairy products such as a blended cream 
improve care home efficiencies. In high-pressure 
environments where small errors have large 
consequences, forgiving ingredients are essential.

Millac Gold Double provides a strategic base 
ingredient that performs from day one, across 
formats and dayparts, in environments where 
small missteps can have large consequences. 
Forgiving ingredients help kitchens maintain 

consistency, protect margins, and uphold 
resident appetites without adding complexity.

See how Millac Gold Double can be used to 
elevate simple dishes and performs when met 
with acidity.

Crispy fish cakes with lemon basil cream sauce

Ingredients
Fishcakes
•	 1kg potatoes, peeled 
•	 500g boneless white fish, salmon, smoked 

haddock
•	 500ml Lakeland Dairies Semi-Skimmed Milk, 

for poaching
•	 10 spring onions, finely sliced
•	 10g dill, chopped
•	 10g small capers, chopped - optional
•	 10g gherkins, chopped – optional
•	 250g plain flour
•	 5 eggs beaten with a splash of milk
•	 400g panko breadcrumbs
•	 Salt and white pepper

Lemon sauce
•	 50g Lakeland Dairies Butter
•	 100g onion, finely chopped
•	 8g garlic, peeled and finely chopped
•	 1 lemon – zested
•	 200ml white wine - optional
•	 750ml Millac Gold Double
•	 30g basil leaves, picked and finely sliced
•	 800g baby spinach – wilted in little butter and 

seasoned to serve
•	 Lemon wedges for garnish.

“For residents with poor 
appetite, nourishing drinks like 
milkshakes can often be easier 
to consume than a full meal.”
Valentina Giannelli, Dietitian
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Nutrition information per portion
Metric				   Amount
Energy (kcal)			   785 kcal
Protein (g)			   29.2 g
Fat (g)				    38.3 g
of which saturates (g)		 22.2 g
Carbohydrate (g)		  78.0 g
of which sugars (g)		  10.0 g
Fibre (g)			   6.5 g
Salt (g)				   0.96 g
% energy from protein	 14.9%

Method
10 servings
Fishcakes
1.	 Once mash is cool, grate or lightly crush and add to bowl. 
2.	 Add flaked fish, spring onions, dill, capers, gherkins, and a little salt and pepper. Gently mix and 

check the seasoning.
3.	 Divide fish mixture into 10 equal portions and mould into cakes. Chill for 1 hour minimum. 
4.	 Set up the flour, beaten eggs, and breadcrumbs in 3 separate bowls.
5.	 Pass each fish cake through flour, then egg mixture, and the breadcrumbs to coat evenly. Place in 

the fridge to set.
6.	 Preheat oven to 200’c. 
7.	 Heat oil in a heavy bottom frying pan. Shallow fry fish cakes until lightly golden on each side. Place on 

a lined oven tray and finish in the oven until core temperature of 75°c (82°C in Scotland) is achieved.

Lemon sauce
1.	 Add onion, garlic into a sauté pan with butter 

and cook for 2 minutes without colour.
2.	 Add white wine and cook until wine has almost 

totally reduced.
3.	 Add Millac Gold Double, lemon zest and turn heat 

down low to bring to a simmer. Remove from heat.
4.	 Season with salt and pepper to taste and keep hot.
5.	 To serve – spoon wilted spinach onto plate and 

top with crispy fish cake. Spoon over lemon 
sauce and serve with lemon wedge.
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The tension
Quality poses one of the sharpest tensions in care 
home kitchens. Decision makers face the paradox of 
operational realities balanced with the responsibility to 
deliver high-quality nutrition and enjoyable meals.

Rising costs are making it harder to maintain quality for 
the majority (71%) of operators. Yet, 9 out of 10 refuse to 
compromise on food and drink standards whilst most 
(89%) are always looking for ways to enhance mealtimes. 
If the same quality and taste could be maintained at 
lower cost, the vast majority (91%) of operators would 
pursue it. 

Procurement is time-intensive and complex, and leaders 
are already time poor. In spite of this, operators remain 
committed to improving dining experiences – so there 
is a need for supplier partnerships that are reliable and 
deliver quality, nutritious ingredient solutions.

The reality
Resident expectations exacerbate this tension. A majority 
(77%) struggle to finish their meals due to not liking the 
food, and almost a third (31%) cite better tasting food as 
one of the top three changes they would make.

At the same time, 90% rate meals as excellent overall and 
feel there is strong variety and choice. Meanwhile, almost 
half (46%) are highly confident that the food and drink 
provided supports health and wellbeing. 

“Residents always remain a priority. They 
can’t go elsewhere if they don’t enjoy the 
food, so putting them at the forefront of your 
mind is always essential, although this can be 
challenging to achieve within tight budgets.”
James Cotton, Development Chef

The message is clear: nutrition alone is not enough and 
enjoyment, taste and perceived quality matter equally.

GOING BEYOND 
THE PRICE TAG 

“It’s not just about 
buying at the lowest 
cost. Kitchens need good 
quality ingredients that 
allow them to deliver 
nutrition, taste and 
practicality in a busy care 
environment.”
Chris Pickard, Healthcare 
Catering /IDDSI Specialist

Higher quality 
ingredients remain 
the number 
one requested 
improvement from 
residents

39%
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The way forward
When mealtimes are central to daily 
wellbeing and influence care home 
choice, the kitchen becomes more than 
a cost centre, it becomes a commercial 
differentiator.

Food is a significant factor in 
choosing a care home for 9 out 
of 10 (90%) of respondents.

Optimising cost-per-portion without 
downgrading quality is therefore critical. This 
means reducing waste, improving yield and 
ensuring supply reliability; it is not as simple as 
just cutting ingredient spend.

“Food is about much more than 
nutrition. It’s about memories, 
perhaps sharing time with others 
or celebrating, and breaking the 
routine of the day.”
Valentina Giannelli, Dietitian

Millac Gold Double supports this balance 
by delivering indulgent flavour, consistent 
performance and cost stability, alongside 
a robust supply chain. Its versatility allows 
chefs to enhance creamy soups, sauces and 
desserts without increasing portion size or 
risking split sauces, helping maintain taste 
while protecting margins.

The changes you can make
The risk is not in spending but in spending 
inefficiently.

Care homes should assess core ingredients 
not only on upfront price, but on yield, waste 
reduction, performance stability and contribution 
to resident enjoyment.

From rich, smooth soups to high-quality hot 
milky drinks enjoyed by nearly 9 out of 10 
residents, Millac Gold Double enables chefs to 
stretch budgets without compromising flavour 

or presentation. In addition, blended cream 
consistently offers strong value, sitting below the 
price of fresh dairy cream for the majority of the 
past three years .

By embedding reliable, high-performing dairy 
solutions such as Millac Gold Double into 
everyday menus, operators can protect both 
resident satisfaction and financial resilience whilst 
ensuring quality is strengthened, not sacrificed.

See how Millac Gold Double can add indulgence 
and nutritional value to simple dishes.
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Pea soup
Ingredients
•	 100g butter
•	 400g onions – finely chopped
•	 20g garlic, finely chopped
•	 1.3kg Peas
•	 1.5lt vegetable stock
•	 Salt and white pepper
•	 150ml Millac Gold Double
•	 50g chives, finely chopped

Nutrition information per portion
Metric				   Amount
Energy (kcal)			   256 kcal
Protein (g)			   8.6 g
Fat (g)				    14.3 g
of which saturates (g)		 8.7 g
Carbohydrate (g)		  24.5 g
of which sugars (g)		  10.0 g
Fibre (g)			   8.3 g
Salt (g)				   0.77 g
% energy from protein	 13.4%Method

10 servings
1.	 Heat onions and garlic in pan, sweat finely 

chopped onions without colour.
2.	 Add peas and veg stock and bring to a boil. 

Simmer until peas are cooked.
3.	 Blend until very smooth and pass though a 

sieve if necessary.
4.	 Season with salt and ground white pepper.
5.	 Dress soup with Millac Gold Double and 

sprinkle with chopped chives.
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The tension
The clinical need to increase nutritional density 
and the operational demand for forgiving, 
high-performing products point directly to one 
practical solution: rethinking base ingredients. 
Cream is a longstanding chef tool for improving 
mouthfeel and nutritional density without 
increasing portion size but it needs to perform 
reliably in a high-volume care kitchen. 

Selecting base ingredients in care kitchens now 
requires strategic thinking, moving beyond the 
‘cheapest per litre’ approach. Ingredients must 
support operational needs, from budgets, ease 
of use and supply chain resilience, whilst still 
delivering on resident expectations for higher 
nutritional value and quality.

The reality
Ingredient strategy means choosing 
products that deliver the strongest 
operational and nutritional return 
without impacting margins. This is 
particularly important when care 
kitchens need to deliver greater 
nutritional density in smaller portions.

In high-pressure kitchens with 
varying skill levels, ingredients must 
perform consistently, offer high yield 
and predictable cost-per-portion, and 
simplify preparation. When teams are 
stretched and waste is unaffordable, 
forgiving, versatile base ingredients 
become essential to maintaining 
both efficiency and quality.

MOVING TOWARDS 
INGREDIENT STRATEGY 

Operational pressures include:

High-volume preparation at pace (31%)

Inconsistent dairy performance (31%)

Fortifying without increasing 
portion size (29%)

Managing complex special diets (25%)

Meanwhile: 

Residents are asking for higher quality 
ingredients (38%)

Higher nutritional value (36%)

Ingredients must bridge this gap, 
not widen it.
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However, traditional fresh dairy cream can 
often introduce challenges in high-volume care 
kitchens, instead of solving them. From stability 
issues when whipped or met with acid and heat 
to short shelf life, it can lead to inconsistent 
performance across shifts and wastage.

Millac Gold Double is designed to remove these 
risks. It does not split under acid and heat, 
offers strong whip stability with rewhipping 
capability, delivers high yield and predictable 
cost-per-portion, provides ambient storage to 
reduce spoilage, and includes added Vitamin D 

to support older adults at risk of deficiency - all 
while delivering indulgent flavour through its 
unique Irish dairy cream blend.

Alongside this, Lakeland Dairies Skimmed 
Milk Powder increases calorie and protein 
density without changing portion size or 
texture, providing a natural source of protein 
and calcium to support residents at risk of 
undernutrition.

Together, these solutions embed nutrition, 
protect margins and simplify operations.

The changes you can make
With 9 out of 10 (91%) residents and family 
members feeling confident raising concerns 
about nutrition or hydration, and expect them to 
be addressed, operators carry a clear duty of care.

The practical next step is to shift from reactive 
purchasing to ingredient strategy: reviewing 
core base ingredients not just on price, but on 
performance, nutritional contribution, waste 
reduction and cost predictability.

Ingredient strategy is the deliberate selection 
of base ingredients that work harder 
across nutrition, operations and finance — 

strengthening the entire menu from the 
foundation up. It means choosing products that: 

•	 Embed nutrition into everyday dishes rather 
than layering it on afterwards

•	 Deliver consistent results across shifts, skill 
levels and sites

•	 Reduce operational risk in high-volume 
environments

•	 Minimise waste and emergency reordering

•	 Provide predictable cost-per-portion

•	 Strengthen supply chain resilience

•	 Protect the quality and dignity of resident 
dining

The way forward
Dairy-based ingredients are already central to care catering.

“Dairy products are incredibly valuable in care homes because they 
provide key nutrients older adults need (protein, calcium and vitamin D) 
and they’re usually well accepted by residents.”
Valentina Giannelli, Dietitian

Looking at some of operators’ top dairy-based solutions for supporting resident nutrition, 
the key products being used are:

50% 44% 37%

Milk powder 
Ready-to-drink dairy 

beverages/shakes 
Cream 
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By partnering with Lakeland Dairies and leveraging solutions such as Millac Gold Double and 
Lakeland Dairies Skimmed Milk Powder, care kitchens can build a resilient foundation that 
supports resident wellbeing while maintaining commercial control.
See how Millac Gold Double can be used in celebratory moments. 

Victoria sponge cakes with fresh strawberries

Ingredients
•	 170g self-raising flour
•	 170g Lakeland Dairies Unsalted 

Butter, at room temperature
•	 + extra for greasing
•	 170g caster Sugar
•	 3 large eggs
•	 2-3 tbsp Lakeland Dairies Whole Milk
•	 1 tsp vanilla bean paste
•	 150ml Millac Gold Double 
•	 2 tbsp icing sugar
•	 4-6 tbsp Strawberry jam
•	 12 fresh Strawberries

Nutrition information per portion
Metric				   Amount
Calories 			   286kcal
Protein 			   3.7g
Fat 				    15.4g
of which saturates 		  9.1g
Carbohydrate 			  32.7g
of which sugars 		  22g
Fibre 				    1g
Salt 				    0.2g
% energy from protein 	 5.2%

Method
1.	 Preheat the oven to 180°C/160°C fan. Grease a 12-cup 

loose-bottomed muffin tray.
2.	 Use an electric whisk to cream the butter and caster 

sugar together until the mixture light and fluffy, then 
gradually add the beaten eggs. Once combined, add 
the milk, vanilla bean paste, flour and a pinch of salt, 
then beat again until smooth and glossy.

3.	 Carefully spoon the batter into the greased tray, and 
bake for 15 minutes, or until the sponges are golden, 
risen and a skewer inserted into the middles comes out 
clean.

4.	 Remove from oven and allow to cool in the tin for a few 
minutes, then ease out onto a wire cooling rack and 
leave until completely cool.

5.	 Meanwhile, use an electric whisk to whip the cream 
with a little icing sugar to form soft peaks, and slice the 
strawberries. 

6.	 Slice the sponges in half, spread a little jam over the 
base of each sponge, then spoon or pipe over a dollop 
of whipped cream and sandwich with the tops of the 
sponges. Lightly dust with a little icing sugar and top 
with a strawberry to serve.  

7.	 Without the cream, the cakes will last 2-3 days stored in 
an airtight container in the fridge.
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The tension
The care home industry is expecting to 
continue under today’s conditions over the 
next few years, with various pressure points 
only due to heighten. 

74% of operators are concerned 
about their ability to meet 
resident nutrition and hydration 
needs during this period

At the same time, almost half (43%) report 
that nutrition and hydration requirements 
have already changed over the past five years, 
signalling a trend that continues to intensify.

Increased resident complexity, greater 
regulatory scrutiny, rising costs, and 
unpredictable global economics sit alongside 
a widening gap between demand for care 
beds and the availability of skilled staff. 
Kitchens must also deliver personalised 
experiences, higher ingredient quality, 
improved presentation and menu variety, 
whilst still meeting strict nutritional standards.

“If staff are not properly 
supported or educated, it 
becomes very difficult to 
consistently deliver good nutrition 
and hydration in care homes.”
Valentina Giannelli, Dietitian

Although 90% of residents say feedback is 
taken into account, expectations remain 
high - particularly around presentation and 
ingredient quality. Future-ready kitchens 
will be def ined not simply by cost savings, 
but by operational resilience.

FUTURE PROOFING 
LOOKING AHEAD 
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The reality
But, future-proofing requires more than operational 
adjustments - it requires support.

Training on fortification strategies, guidance on menu 
development and modification, and access to nutritional 
expertise are increasingly important. While 88% of 
operators believe their catering team has received good 
training on balanced menu cycles and special diets, skill 
gaps remain evident. Operators cite key challenges:

•	 Limited knowledge around effective use of dairy 
ingredients for fortification (25%)

•	 Staff shortages (17%) 

•	 Lack of guidance (16%) 

These further compound existing pressures. Furthermore, 
over a quarter (28%) of operators identify having sufficient, 
experienced and trained kitchen staff as a major priority. 
Operators cannot address these challenges alone. Long-
term supplier partnerships can provide smoother logistics, 
stronger menu planning support and sustained expertise 
to reduce strain across the operation.

The way forward
This reinforces a clear need: ingredients and 
partners that deliver from day one.

“If a home isn’t focused on identifying 
and improving nutrition, residents 
cannot thrive and are often more 
susceptible to common illnesses.”
Debby Lamont, Head of Care & Quality

Lakeland Dairies has a dedicated focus on the 
care sector, working to improve mealtimes 
and food-based experiences while embedding 
impactful fortification strategies. Going beyond 
supply, Lakeland Dairies combines dairy 

heritage with Dietitian expertise, practical 
guidance and care-specific menu resources to 
support kitchens long-term.

Alongside this partnership approach, category-
leading brands provide operational confidence. 
Millac Gold Double simplifies kitchen life 
by addressing multiple pressures at once: 
delivering versatility, cost stability, added 
Vitamin D, indulgent taste, and consistent 
performance. It can be used in the same way 
as fresh dairy cream, but with greater stability 
and reliability, strengthening existing processes 
rather than introducing new complexity.

“The kitchen team has to 
be set up for success. If 
they don’t have the right 
equipment, training and 
support, it becomes very 
difficult to consistently 
deliver quality nutrition.”
Chris Pickard, Healthcare 
Catering /IDDSI Specialist

The changes you can make
Future-proofing care kitchens is not about adding 
more but about building stronger foundations.

The care homes that will thrive over the next five 
years will not simply be those who spend less, 
but those who invest strategically in resilient 
ingredients and progressive supplier partnerships.

By collaborating closely with Lakeland Dairies and 
embedding smart solutions such as Millac Gold 
Double into everyday menus, operators can reduce 
complexity, protect margins and confidently meet 
rising nutritional expectations - turning the next 
five years into an opportunity, not a risk.
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Ingredient strategy in action
When applied in practice, ingredient strategy becomes visible in everyday operations.

See how these solutions can come together to create a delicious, nostalgic and nutritious sweet treat.

•	 Increased calorie and protein density 
without increasing portion size

•	 Seamless fortification of drinks, soups 
and sauces

•	 Support for residents at risk of 
undernutrition

Lakeland Dairies Skimmed Milk 
Powder enables:

Millac Gold Double delivers: 

•	 Stable performance in high-volume cooking
•	 Reliable texture in modified and fortified 

dishes
•	 Reduced spoilage and fewer emergency 

reorders
•	 Cost stability compared to fresh dairy cream
•	 Added Vitamin D to complement wider 

nutritional strategies
•	 Versatility across sauces, soups, desserts and 

beverages

Cherry bakewell milkshake

Ingredients
•	 300g red cherry pie filling
•	 200ml fresh whole milk
•	 150g Lakeland Dairies Skimmed Milk Powder
•	 1lt almond milk
•	 200ml vanilla flavour ice cream
•	 200ml Millac Gold Double

Method
10 servings
1.	 Place red cherry pie filling, milk, Lakeland Dairies 

Skimmed Milk Powder, almond milk, vanilla ice cream 
and Millac Gold Double into a food blender.

2.	 Blend until smooth.

Nutrition information per portion
Metric				   Amount
Calories 			   286kcal
Protein 			   3.7g
Fat 				    15.4g
of which saturates 		  9.1g
Carbohydrate 			  32.7g
of which sugars 		  22g
Fibre 				    1g
Salt 				    0.2g
% energy from protein 	 5.2%
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The Care Kitchen Reset reflects the reality facing 
care homes today. Nutritional complexity is 
rising. Operational pressures are intensifying. 
Resident expectations continue to grow. Yet 
within this challenge lies significant opportunity 
for care homes willing to strengthen their 
foundations.

Care kitchens must now balance three priorities 
simultaneously:

•	 Deliver clinically enriched nutrition
•	 Maintain operational efficiency in pressured 

environments
•	 Ensure the dignity, enjoyment and 

wellbeing of residents

The kitchens that succeed will be those that 
embed these priorities directly into their 
everyday ingredients and cooking practices.

The solution is not to introduce more products, 
processes or layers of complexity into already 
stretched kitchens. It is to reinforce what sits 

at the core: the base ingredients that underpin 
every menu.

By shifting from ingredient procurement 
to ingredient strategy, care homes can 
embed fortification into everyday dishes, 
reduce operational risk, protect margins and 
consistently deliver elevated dining experiences 
that residents value and enjoy. It is about doing 
more with what you already use: more nutrition, 
more consistency, more resilience.

Lakeland Dairies is committed to supporting 
care home kitchens in this transition. Through 
resilient solutions such as Millac Gold Double 
and Lakeland Dairies Skimmed Milk Powder, 
alongside long-term partnership and expertise, 
we can help close the gap between operational 
pressure and resident expectation.

The care kitchens that will thrive are not those 
that cut corners, but those that build stronger 
foundations - because meaningful mealtimes 
start at the base.

TO CONCLUDE

Scan for more Lakeland Dairies solutions
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