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Intermediate HACCP by 
Carol A Wallace £20.00
A text for Level 3 HACCP 
courses and a reference for 
the implementation of HACCP.  
A hazard analysis and critical
control point system (HACCP) 
is a systematic way to manage 
food safety and prevent
foodborne illness.

Intermediate Food Hygiene 
by Richard A Sprenger. 
£18.00
This book is intended to provide 
middle managers and supervisors 
with the essential, practical 
information to enable them to 
manage staff to provide safe 
food. 

 
Ice Creams, Sorbets 
& Gelati – The Defi nitive Guide
by Caroline & Robin Weir 
This book is the ultimate ice-cream 
lover’s bible with over 400 heavenly 
recipes.‘There are many books which 
claim to be defi nitive but few that 
really qualify.  This is the real thing.  
It’s not just that it is interesting and 
inspiring. Visit Amazon to purchase.  

The Essentials of Food Safety 
A Guide for Food Handlers’ 
by Richard A Sprenger £7.00
Good food safety and quality are 
everyone’s responsibility. This 
booklet is your introduction to food 
safety and quality and will enable 
you to put into practice what you 
have learnt.

If you wish to purchase any of the above publications, please contact 
the Head Office Team on 01332 203333 or email info@ice-cream.org

Not only vegans select vegan choices -  
what is a flexitarian?

Let’s start at the 
beginning - what 

actually is a 
flexitarian - have 
you heard this 
term before?  I’ll 

be honest it is 
new to me too, so 

lets look at what it 
means…

It is a relatively new term which is 
apparently growing fast, relating to 
consumers consciously selecting to eat 
less meat without actually committing to 
vegetarianism or veganism. Apparently some 
people also call it ‘casual vegetarianism’ 
or ‘semi vegetarian diet (SVD)’, the exact 
definition is open to interpretation by the 
individual.  Apparently some flexitarians 
are only occasional meat eaters, some aim 
to be meat free a certain number of days 
per week, others just avoid red meats or 
processed meats.  I have also discovered that 
the reasons why people select a flexitarian 
diet are varied, with health reasons, weight 
loss, ethical and environmental factors all in 
the mix.

If you are interested in the stats:
• 14% of UK consumers claim to be flexitarian 
which is more than pescatarians, vegans and 
vegetarians combined.  (YouGov)
• 76% of consumers said that ethics, 
environmental factors and social 
responsibility impacted on their food choice 
(Global Data)

So why am I telling you all this and what 
impact does it have on our industry and 

making ice cream or gelato?  Well there is 
a reason because it seems that flexitarians 
are selecting vegan food choices, so the 
vegan market is rapidly growing despite the 
number of vegans still being a relatively small 
number.  Not only that, but flexitarians are 
much more conscious about all the foods they 
eat, so you may find that more people are 
asking you about your ingredients and if you 
have a vegan option in your cabinet.  

However, there is no need to panic, for 
those of you not already making a vegan 
option it is not as daunting as it might seem 
at first.  Some products such as sorbets are 
of course naturally vegan, but not all vegans 
want a sorbet.  Vegans and flexitarians also 
like to experience that warm mouth feel, 
smooth texture and firm structure associated 
with milk/cream based gelato or ice cream.  
Obviously we need to create that without 
the milk based products by substituting 
those ingredients with vegetable fats and soy 
proteins.  

This article is not about telling you how to 
make vegan ice cream or gelato. It is about 
raising awareness that the demand for vegan 
is looking likely to increase. To be inclusive to 
your customers it is probably a good plan to 
have at least one vegan option in your cabinet 
and amongst your cone selection.  After all 
don’t you think that ice cream should be for 
everyone? 

What’s more flexitarians and vegans 
both being very conscious about what they 
consume also tend to be active on social 
media, sharing their findings with friends 
and followers.  So my recommendation is to 
embrace this community because if you do 

it well you may find your brand also gets a 
mention or two on social media and amongst 
friends, and we should never under estimate 
the power of ‘word of mouth’.

See you next time for the latest scoop…
Jonny

…flexitarians are selecting 
vegan food choices…

76% of consumers consider 
social responsibility when 
making food choices


