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Meals with ingredients known to aid healing and promote 

health, not worthy - just tasty.

For a very long time we have known that some foods make 

us feel good and some, just don’t.

Some foods have special powers…



NOOT is the independent choice for the healthcare food sector. NOOT are

privately owned and this independence in food, means that we set our own

destiny and work closely with our healthcare partners to evolve what we do.

Healthcare is a changing place and ‘if you always do what you always did,

you will always get, what you always got’. Whilst for many that might just be
fine, we think its important to look at what’s new, how the right food can aid

recovery and well-being, how having the right food, the right size, can make

you lose or put on weight. We know lowering carbohydrates and sugars can

help improve diabetes symptoms, yet still be every bit as tasty and delicious.

We care passionately about what we do and think deeply about those

people eating and enjoying our meals, the various circumstances that can

arise and want to make that touchpoint of a delicious meal give the value it

can.



PEOPLE, DELICIOUS AND NUTRITIOUS

Our business is made up of people who, first and foremost, love food and

know that doing what we do well makes a difference to the lives of those in

care or hospital. We strive to make it better, constantly looking at what we

can do to improve. All our food is gluten, nut and sesame free and we meet

the nutritional and dietetic criteria. We do however, believe that nutrition

without flavour is all too often an excuse, so work hard to make our food both

delicious and nutritious.



Food, for so many in care or hospital, can be the highlight of their day. We realise

having the right options for all is important for both recovery and well being. Having

food that’s easy to eat for those unable to chew, swallow easily or who are less

dextrous. We know that not every patient these days wants traditional fayre when

they would clearly feel much better with something more familiar, perhaps a katsu,

peri peri chicken or even a burger, none of those things need to be unhealthy.

We know too. that special dietary meals are more important than ever, which is why

we have invested in developing our free-from range even further gluten, nut and

sesame free as standard but also dairy-free as well as low fodmap options. We also

have a large range of ketogenic food for pre-diabetics and diabetic. We have also

developed a range of alkaline meals for those patients receiving cancer treatments.

We know completely allergen free meals don’t float everyone’s boat and

sometimes you just want to eat lighter, so there are plenty of options for that too.



Not just any old sausage, mash and gravy – our is 

served with olive oil, truffle & parsley mash: Our 

sausages are gluten and dairy-free, with lemon 

balm & lavender. This dish is rich vitamin C which 

contributes to the protection of cells from oxidative 

stress, which means that vitamin C is an 

antioxidant, all with a delicious slow-cooked onion 
gravy!



Our chickpea tikka masala is served with brown 

rice, char-grilled peppers and there's even an 

onion bhaaji.  Full of ginger, coriander, turmeric it 

contains vitamin C which contributes to the 

protection of cells from oxidative stress, which 
means that vitamin C is an antioxidant



GF Katsu Curry - delicious baked chicken in a tasty 

crumb with jasmine sticky rice and our special katsu 

sauce with ginger, garlic, turmeric & spices - which 

not only warms the cockles but is rich in vitamin C 

which contributes to the protection of cells from 

oxidative stress, which means that vitamin C is an 

antioxidant



Char Siu pork with egg fried 
rice, char-grilled peppers and 

broccoli

Beef in Barolo, rosemary roasted 
potatoes & char-grilled pepper

Vietnamese spicy beef 
with brown rice and 

citrus beans



MSC salmon with citrus oil, steamed 
broccoli and brown rice - wholesome 

and simple

MSC Teriyaki salmon with veggie 
noodles, shitake mushrooms and lime –

flavoursome, full of omega 3



GF veggie samosas with char-grilled veggies
and a spicy chilli & tomato sauce GF rigatoni, caponata

Vegetable and tomato ragu with 
courgetti spaghetti Mushroom panang with veggie samosa and pakora


