
Sam’s world changed forever when 
he watched a family member’s 
illness make it impossible for him 
to eat conventional food. The 
emotional impact set off a journey 
of discovery to uncover how other 
people with such challenges cope.

The result is a triumph of taste in 
a range of fresh, easy to provide, 
nourishing and delicious meals; 
pure and gentle soft foods that 
can help people thrive when they 
are at their most vulnerable.

‘Before the dietitian put me onto Pure 
Foods I was losing weight steadily, 
down from 56 to 45kg. Since I’ve been 
eating Pure Foods, I have put on weight 
and swallowing has become easier.’

Avro, Auckland

‘Since trying Pure Food I’m happy to say 
my mother is eating healthy nutritious 
meals again. Thank you for everything 
you do to assist those with eating 
difficulties. You’ve certainly made a 
difference in our lives’

Jo, Auckland
t: 0800 1 PURE FOOD (0800 178 733) 
w: www.thepurefoodco.co.nz 
f: www.facebook.com/thepurefoodco

Delicious, nourishing, effortless 
texture-modified food for care 
providers with residents or 
patients with eating difficulties.

Phone 0800 1 PURE FOOD
or email info@thepurefoodco.co.nz.

0800 1 PURE FOOD 
www.thepurefoodco.co.nz

Effortless, cost-effective 
texture-modified food 
for care providers



Delicious

Delicious, varied options for a full 28-day menu.

Menu refreshed regularly to ensure a variety of fresh new 
tastes.

Fresh, local produce, meat, fish and poultry used to create 
appetising meals.

Week 1 Week 2 Week 3 Week 4

Lunch Dinner Lunch Dinner Lunch Dinner Lunch Dinner

Monday
Tender beef with 
minted peas and 
caramelised roast 
vegetables

Mild yellow lentil 
curry with roast 
beetroot and 
pumpkin

Beef & 
mushrooms, 
creamy broccoli 
and 3 Beans

Barbeque pork 
with braised 
cabbage and 
carrot & parsnip

Creamy fish pie, 
roast beetroot and 
carrot & parsnip

Barbeque chicken 
with braised 
cabbage and roast 
vegetables

Beef bolognese 
with honeyed 
carrots and potato 
gratin

Hickory pork with 
creamy broccoli 
and carrot & 
parsnip

Tuesday
Slow cooked lamb 
ragout with glazed 
carrots and potato 
gratin

Hickory pork 
with braised red 
cabbage and 3 
bean cassoulet

Roast chicken with 
minted peas and 
roast vegetables

Lamb casserole 
with roast 
beetroot and roast 
pumpkin

Hickory barbeque 
pork with braised 
cabbage and 3 
bean cassoulet

Slow cooked lamb 
ragout, glazed 
carrots and potato 
gratin

Lamb & 
mushroom 
casserole with 
roast beetroot and 
pumpkin

Succulent roast 
chicken with roast 
vege medley and 
minted peas

Wednesday
Barbeque chicken 
with minted 
peas and roast 
vegetable medley

Beef & 
mushrooms with 
creamy broccoli 
and carrot & 
parsnip

Beef bolognese 
with braised 
cabbage and 
potato gratin

Roast beef with 
creamy broccoli 
and roast 
vegetables

Beef stroganoff 
with minted peas 
and potato gratin

Lamb with 
rosemary & mint 
gravy, glazed 
carrots & 3 beans

Slow cooked lamb 
ragout with mushy 
peas and 3 bean 
cassoulet

Barbeque chicken 
with braised 
cabbage and roast 
pumpkin

Thursday
Succulent roast 
chicken, roast 
beetroot and roast 
pumpkin

Beef bolognese, 
creamy broccoli 
and 3 bean 
cassoulet

Lamb ragout with 
3 bean cassoulet 
and minted peas

Golden chicken 
with honey glazed 
carrots and potato 
gratin

Beef bolognese 
with creamy 
broccoli and 3 
beans

Golden roast 
chicken with roast 
beetroot and 
pumpkin

Braised lamb 
with mint, creamy 
broccoli and 
carrot & parsnip

Tender beef with 
gravy, glazed 
carrots and potato 
gratin

Friday
Yellow lentil curry, 
glazed carrots and 
potato gratin

Lamb casserole, 
glazed carrots and 
roast vegetables

Creamy fish pie, 
creamy broccoli 
and carrot & 
parsnip

Roast lamb with 
mint, glazed 
carrots and potato 
gratin

Creamy fish pie 
with balsamic 
beetroot and 
spiced pumpkin

Braised beef with 
thyme, minted 
peas and roast 
veges

Creamy fish 
pie with glazed 
carrots and potato 
gratin

Beef & 
mushrooms, 
braised cabbage 
and roast veges

Saturday
Lamb ragout, 
creamy broccoli 
and 3 bean 
cassoulet

Fish in béchamel 
sauce with roast 
beetroot and roast 
pumpkin puree

Hickory chicken 
with braised 
cabbage and 
carrot & parsnip

Lamb casserole 
with minted peas 
and roast pumpkin

Lamb & 
mushroom 
casserole with 
minted peas and 
roast veges

Beef bolognese 
with broccoli and 
3 bean cassoulet

BBQ pork, braised 
purple cabbage 
and caramelised 
roast veges

Yellow lentil curry, 
creamy broccoli 
and carrot & 
parsnip

Sunday
Golden chicken 
with braised 
cabbage and 
potato gratin

Roast lamb with 
minted peas and 
carrot & parsnip

Mild yellow lentil 
curry, glazed 
carrots and potato 
gratin

Braised beef, 
minted peas and 
potato gratin

Mild yellow lentil 
curry with creamy 
broccoli and roast 
pumpkin

Braised lamb, 
braised purple 
cabbage and 
carrot & parsnip

Braised beef with 
roast beetroot and 
3 bean cassoulet

Beef & 
mushrooms, roast 
pumpkin and 
minted peas

How it works

Sample menu

Why it works

Select a menu
Pure Food doesn’t just create individual meals, we 
provide everything required for a complete, healthy, 
safe and easy 28 day menu. Our menus incorporate 
separate meal components including proteins, 
vegetables and carbohydrates.

Pure Food also offers flexibility of choice by 
allowing care providers to create their own meal 
components to create delicious menus that suit 
individual preferences, appetites and budgets.

Create a menu

Nourishing

Developed in collaboration with health and aged care 
experts.

Safe and consistent texture - holds well and no separation.

Dietetically developed menu helps make menu audit easy.

Effortless

Effortless and efficient food system, making staff and 
managers jobs easier.

Cost-effective solutions to fit all food budgets.

Obtain operational advantages with effortless planning, 
purchasing and preparation of your texture-modified meals.

Braised Beef
Finely blended roast 
beef with thyme and 
carmelised onions

Minted Peas
Finely blended garden 
peas with mint

Potato Gratin
Finely blended creamy 
potato with cheese 
and garlic

+ +


