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Moorhead & McGavin Ltd has supplied the Foodservice industry since 1923 and we
pride ourselves in the consistently high levels of service and quality we have
provided our customers since then. We operate under BRC Grade A
accreditation for the Global Standard for Food Safety,

demonstrating our commitment to the continuous

improvement of our products and services.

Our products are also used in the manufacturing
of soups, breakfast cereals and numerous
other food items, each requiring the highest

‘ , standards of consistent reliability.

Our main areas of expertise are

in Pulses, Rice, Pasta, Cereals,

Rice flour and Pulses Flours and
whilst we continue to produce and
expand our own Osprio label, we also
Produce Own-Label products to meet the
demands of our ever increasing
Foodservice customer base.
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Our pasta is produced in modern facilities operating new production lines with
fully computerised controls and HACCP, BRC Global Standards,
1S022000:2005, ISO 9001:2008 and IFS 5 quality systems.
There is a production capacity of over 30,000 tonnes per annum and
the combination of quality and price guarantees commercially
attractive products for a variety of international markets.

We provide various shapes and sizes in any packaging. Controlled
moisture levels mean that we can accommodate for a very wide variety of
uses from the foodservice sector to the soup and snack manufacturing.

In addition to Pasta we provide a variety of grades of Semolina which can be
used in manufacturing or in the Food Service Sector. Both our Pasta & Semolina
are made from 100% Durum Wheat and are GM FREE.

Pasta

spaghetti | penne | shells |twists | macaroni | lasagne | tagliatelle



marrowfat peas | green & yellow split peas | chick peas
lentils (red split, brown, green, laird, puy type)

beans (black eyed, turtle, borlotti, cannellini,
pinto,dark red kidney, small & large white)

broth mix | barley | oats & oatmeal

sago |tapioca | coconut

semolina | couscous

granola | cherries

various sizes available from 1 to 25 kg




has been working together with
rice millers that have a very long history and experience in
all aspects of rice including development, production, quality
control, distribution and marketing. Years of development,
improvements and total commitment have resulted in top
quality products.

Our rice products come from a choice of the best varieties
available collected at production sites in Europe, Asia, Africa
and South America. Fully automated production with state of
the art machinery, combined with very high level of quality
controls guarantees the success of the products.

* brown long & round grain

* basmati

* white long, round & medium grain
» parboiled / easy cook

* arborio

* broken rice
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grinding| heat-treating | packing

One of our main activities at is manufacturing flour ingredients using different milling
options depending on specific customer requirements. Multiple sieving results in products with very specific
granulation parameters .

We also heat treat ingredients when moisture or micro-biological standards need to be improved whilst retaining the
integrity of the product. Moisture levels are controlled and can be reduced down to 6%. The products are commonly
used where re-hydration is required, for example in instant soups, or where viscosity is measured, such as for
coatings and blends.

Our automated packaging machines offer flexibility regarding sizes and materials that can be used to accommodate
customers individual needs. Due to the multiple adjustments that can be done, we can pack
materials varying from grain to flour and from 1kg to 1 tonne.

plain, heat-treated and moisture controlled

e rice flour, ground rice, rice cones
e  brown rice flour

e gram flour

e green pea flour

e yellow pea flour

e bean flour

e chick pea flour

e lentil flour




‘We offer a wide range
of exclusive products and solutions at
affordable prices. Small or large, your request will
be met with expert advice, individual attention and
innovative solutions. Our qualified staff
look forward to assist you with
any enquiry’
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