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Paul Burkitt, managing director 
and Mark Jones, operations 
director

Wraps for retailers and 
the airline industry

Based in Salford, Manchester, Glendale Foods is a major 
supplier of cooked meat, non-meat components and 
hand-held snacks to major retailers and ready-meal 

manufacturers, airlines, wholesalers and restaurant groups, both 
in the UK and abroad. Glendale has adapted and changed over 
the 30 years since the company’s inception, driven by a passion 
for innovation in food. Starting as a local quality butcher over 
50 years ago, and now with over 100 years’ experience in food 
manufacturing within the board of directors, Glendale Foods 
have always cherished quality and strived to lead and adapt to 
changing tastes. What follows is a more in-depth account of the 
company from their directors, Paul Burkitt and Mark Jones.

Our origins

In 2007, we merged our old businesses together to form the present day Glendale, 
and bought the remaining shares to become joint owners in 2015. Since 2007, 
the company has undergone continued investment in plant machinery, people, IT 
and building structure to keep pace with the demands and regulations of the food 
industry. In 2015, the board was extended to non-shareholding members in the 
next phase of development for the company.

The business suffered a devastating fire in 2012, which destroyed half of the 
production area; this presented challenges never before experienced by the team. 
While initially this nearly destroyed the business, eventually the determination and 
tenacity of the team prevailed to give us a new factory and fully refurbished site, 
setting top industry standards and rewarding us with new blue chip business.
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 » Over 160 employees

 » Turnover around £19m

 » Invested over £4million in the 
last 4 years
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The challenges

Brexit: love it or hate it, we all have to 
deal with the effects. Currently those 
effects are purely from the change 
and uncertainty due to British and 
european Parliaments not, apparently, 
able to negotiate effectively or 
indeed in a respectful fashion. In our 
industry, there are many regulations 
to ensure a set of fair and basic rules 
and laws when doing business. For 
instance, in retailing there are the 
GCOSH regulations – we believe it 
would make sense for businesses to 
set out parameters for government 
while they are representing us during 
Brexit negotiations.

lack of governmental clarity

Areas of negotiation that will have 

a great effect on the future of food 

production which are not yet clear 

enough are:

 » labour. Freedom of movement and 

availability, as well as continued 

increases in cost is a particularly 

large issue for the food industry. Our 

experiences with eU citizens brings 

to mind nothing but admiration: 

most are dedicated, hardworking, 

respectful, and the reward that 

many of our eU-originated staff have 

enjoyed through progression in the 

company is clear to see, including 

one promotion to board level.

 » Regulation. I doubt anyone in the 

food industry will be sorry to see the 

interference of Brussels disappear 

(not to mention the obscene costs), 

but it will be very important to listen 

to industry as the laws are unpicked 

and re-instated to suit the British 

industry and public.

 » Free Market. It is difficult to 

understand what advantages a 

tariff led economy has. Trading with 

confers no benefits for any interested 

party. It is surely common sense for 

markets such as those of europe to 

be closely linked and aligned.

 » Raw Material Pricing. This is yet 

another area of uncertainty without 

good reason. The result is guaranteed 

inflation for the consumer.

Snack production, over 
60,000 units per day

Meat processing, for 
cooked and raw products

Cooked Meatballs

I doubt anyone 
in the food 
industry will be 
sorry to see the 
interference of 
Brussels 
disappear

“
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Success and opportunity

With our new facilities, we have seen 
successful recognition of our investment 
in both infrastructure and people. We 
have a full ‘pilot production plant’ to 
enable clients to spend time with our 
team, developing recipes and products 
without the need to schedule work into 
the main factory works program. This 
enables us not just to work quicker on 
projects, but to really get to know and 
understand our clients. This then follows 
on with the next project they have, 
testing our understanding and ability 
to react quickly. We are, after all, in 
FMCG (fast moving consumer goods).

We are also always looking to expand 
our portfolio; more recently we have 
entered the fast-growing and much 
talked about ‘meat free’ market. To this 
end, we have acquired an established 
brand: ‘Meat The Alternative’. We are 
now supplying major retailers with 
products that very much fit the current 
“in trend”, such as meat-free burgers 
and meatballs, all designed to taste like 
meat but far healthier and friendlier to 
the environment.

Within the airline sector we are 
completing a joint venture with one of 
our long-standing (10 years) clients to 
invest in a new line to produce a new 
range of products suitable for an ever 
more demanding airline industry. Once 
live, this line will be producing around 
60,000 items per day.

As 2018 progresses, we are pleased 
with the progress of the business, 
particularly with clients (new and old) 
who have recognised the commitment 
of the management team, and who 
have supported that commitment 
with opportunities.

Where there could be more 
help

The one thing that disappoints us is 
the lack of help and support from the 
wider organisations that we have to 

deal with – be that when we had fire 
in 2012 (when 160 jobs were at risk) 
and absolutely no government body 
offered any help. Indeed, we didn’t 
even get a phone call from our local 
MP whose office was a few streets 
away. We found the insurance industry 
to be a law unto themselves, with no 
protection provided to businesses. A 
claim can effectively be buried when 
the stricken client is mired in delays 
and bureaucratic hurdles.

Furthermore, as owner managers, we 
feel the level of taxation for the return 
on our efforts and re-invested money 
is unfair: corporation tax, personnel 
tax, dividend tax and then tax again 
when we sell, and, for good measure, 
tax when we die. On top of this, we 
collect numerous taxes on behalf of 
the government week in, week out. 
We believe there needs to be a fairer 
tax system for businesses; it seems to 
always be the SMes that are taking 
the brunt, whereas the very large 
corporations seem to find loop-holes 
to vastly reduce their tax burden. In 
effect, it’s great effort and risk without 
a high level of reward, which in turn 
will reduce the incentive.

The level of 
taxation for the 
return on our 
efforts and re-
invested money 
is unfair
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Great British Pudding; 
Steak & Kidney Pudding

‘loaded’ Hot dog


