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Antimo and Carmine welcome the Miller’s 
New Year harvest from Caputo’s � eld.
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'' Naples, a thousand colours,,
Thousands of colours and flavours connect the history of Naples to our mill. 
A story made of passion, generosity and respect of the tradition. 
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Pizza, Pasta & Italian Food Magazine is circulated to 
some 10,000 industry professionals across the retail, 
foodservice and manufacturing sectors of the UK’s Italian 
food business, and the supply chain which supports it 
– many of whom are also actively involved in the PAPA 
trade association and the ‘PAPAs’, its prestigious annual 
industry awards. 

Circulation is comprised of PAPA members, including 
independent and chain operators, subscriptions and 
targeted promotional mail-outs, as well as regular media 
partnerships (the EPPS, for example).

The magazine also boasts a significant web presence 
(papa.org.uk), with an online magazine and the 
opportunity for advertisers and contributors to be part of 
regular e-bulletins and bespoke, targeted mail-shots.

& Italian food magazine

Pizza, Pasta & Italian Food is the trade magazine of the 
UK’s Pizza, Pasta & Italian Food Association – which 
celebrated its 45th anniversary in 2022. Starting out 
as the Pizza Press in the early 1980s, the magazine 
soon established itself as a unique source of news 
and information for those in the UK’s burgeoning 
Italian food and restaurant trade. A distinction it has 
maintained to this day.

Over the years, the magazine has reported on the 
sector-defining rise and popularity of brands such 
as Pizza Hut, Domino’s and Pizza Express, alongside 
cutting-edge independents who have made their mark. 
More recently, it has focused on oven trends, the 
continuing drive to bring authentic Italian products and 
dishes to UK palates, financial challenges – especially 
around imports and exports – while expanding its focus 
on profiles, show previews, restaurant launches, recipes 
and thought leadership articles.

Editor, Alex Bell, who has worked in journalism for 25+ 
years, has redeveloped and energised the content and 
design of the magazine – and has the ear of many of 
the main players in the UK market. He is also editor of 
sister publication, Café Life.
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FEATURES LIST 2024

Building on the success of two London events in 2022, the 
team from show organisers I Love Italian Food (ILIF) will be 
back in town at the Royal Horticultural Halls this autumn. 
Promising to be even bigger and better, the day is entirely 
dedicated to ‘Made in Italy’ supply chains and authentic 
Italian food and beverage products and is focused on the 
out-of-home sector. 

The main objective is to connect producers of 100% Italian 
supply chains with a variety of professionals in the UK market, 
to foster growth opportunities for the Italian food and 
beverage industry. 

In keeping with the passion and undeniable bond 

between the heart and hearth so evident in Italian cuisine, 
organisers ILIF talk of the event having di�erent souls, 
including:
● An exhibition area dedicated to Italian food and 

beverage products
● A Tasting Station where chefs talk about and lead 

tastings of many products 
● An Enoteca dedicated to the presentation and tasting of 

Italian wines 
● A Bar Station dedicated to the world of mixology
● Pizza Show for all classes and demos in the world of 

pizza, with guests also from Italy. 

Ciao Londra!
Highlighting the finest that Il Bel Paese has to offer, The Italian Show returns to London 
on 19 September to fulfil its three mission goals: educating, tasting and promoting.

26 www.pizzapastamagazine.co.uk
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All areas are run in collaboration with UK organisations 
representing chefs, sommeliers and bartenders. Finally, the 
culinary competition �nal will be held during the event, 
awarding the Best Upcoming Chef of Italian Cuisine, in its 
second edition in the UK.

Among the guests invited to attend and perform will be 
representatives of Made in Italy such as Enzo Oliveri, Gennaro 
Contaldo, Aldo Zilli, Giorgio Locatelli, Roberto Costa, Michele 
Pascarella and many others.

The public will have access by invitation with free 
admission, with a target audience of chefs, restaurateurs, 
buyers, distributors, importers, retailers, sommeliers, 
bartenders, wine shops, specialised operators, media 
and press.

The Italian Show - London will be held on 19 September 
2023, at the Royal Horticultural Halls, organised by the 
Associazione Cuochi Italiani.

Visit https://iloveitalianfood.it/en/

About I Love Italian Food

I Love Italian Food is the international network that 
promotes and protects authentic Italian food and 
wine culture around the world. Born in Italy, in the 
heart of the Food Valley, in 2014, today it is the largest 
community dedicated to Italian food and beverage, 
with over three billion digital contacts reached 
worldwide and an international network made up of 
thousands of professionals. 

All the activities of I Love Italian Food have a single 
purpose: to promote authentic Italian food, with love. 
This promotion takes place through training and 
international B2B and B2C events. Moreover, thanks to 
the network of 20,000 professionals and more than 10 
million monthly readers on social networks, every day 
I Love Italian Food tirelessly and passionately supports 
the narration of the Italian food and beverage culture, 
promoting and protecting the typical products and 
supply chains of our excellences.

19 
September 

2023
Royal Horticultural Halls
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THE BOTTOM LINE
Pizza was made for delivery. That truth 
was discovered perhaps 50 years ago in 
Chicago and other cities in the US. This is 
built on two important pillars – the pizza 
itself and how it gets to the consumer.

Early entrepreneurs found that the 
product travelled very well. It could 
be easily insulated during the journey. 
Upon arrival, it was just as it had left 
the kitchen, with the same look, taste 
and smell as the chef had prepared. 
Customers loved it.

The delivery pillar o�ered further 
bene�ts for the pizza supplier. It allowed 
more customers to be fed than could 
readily �t into the front of house [FOH], 
so investment in real estate could be 
lower per unit of revenue. It tapped into 
new opportunities, such as customers 
who may not have been in the mood to 
go out for pizza. 

In those pre-internet days, delivery 
customers were attracted by letterbox 
lea�ets, TV advertising and other 
mainstream marketing. The sales 
boom continued to increase.

PIZZA THE ACTION
There were, of course, challenges to be 
overcome. How to get the customer to 
order in the �rst place? How to promote 
the product, the price, the brand?

There was also was the question of 
how to physically deliver. The solution 
was to invest in teams of riders and 
drivers, whose job it was to ensure swift, 
trouble-free transportation.

Out of this period of growth and 
pro�tability emerged companies who 
drove the market forward, with business 
models built on controlling the supply 
chain – from dough manufacturing 
through to delivering the �nal product 
to (satis�ed) customers – with franchised 
concepts. First across the US, then 
internationally. Pizza delivery was, and 
still is, a great model, epitomised by 
Domino’s, Papa Johns and Pizza Hut. 

In those far-o� days, pizza wasn’t 
the only product that was delivered. 
Indian or Chinese food also had a long 
pre-internet story of transportation, but 
not at scale. This fare was supplied by 
small, family businesses without the 

“Early entrepreneurs found that 
the product travelled very well. It 
could be easily insulated during the 
journey. Upon arrival, it was just as 
it had left the kitchen.”

SECRETS OF SUCCESS  
Founder of theDelivery.World, consultant Peter Backman re�ects on the pizza delivery 
journey – and why it continues to endure. 

DELIVERY DELIVERY
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bene�ts of controlling the supply chain, 
franchising and international expansion. 
Nevertheless, there was steady demand.

And there things might have stayed.

NEW ERA
But around 15 years ago, the world 
discovered a wider market for 
restaurant delivery. This was built on the 
transformative power of the internet 
– in the sense that it reached out to 
customers, o�ered choice, got their 
orders, transmitted them to the kitchen 
where the goods were produced, then 
arranged for rider pick-up and delivery. 
It e�ectively kept them informed about 
every step of the meal’s journey.

It did this with rapidly growing 
numbers of orders and revenue, and 
grew internationally – at the last 
count, 110 countries had a signi�cant 
restaurant delivery ecosystem. Delivery 
is a global market worth over $400 
billion, with the creation of behemoth 
companies such as Meituan (restaurant 
delivery turnover $16.6bn in 2022), Uber 
Eats ($10.9bn), Delivery Hero ($9.7bn) 
and Just Eat Takeaway ($5.8bn).

There is one small problem: the 
system doesn’t make money.

Various �xes are being tried. One 
is to rede�ne what pro�tability looks 
like – call it ‘adjusted EBITDA’ (earnings 
before interest, taxes, depreciation and 
amortization) and hope nobody asks for 
a more meaningful de�nition.

Then there are dark kitchens (called 
ghost kitchens in the US), which are 
promoted as a means to create pro�ts. 

They come in at least two major formats. 
One is where the kitchen is a standalone 
activity, with no FOH. It is quite likely 
located in premises that generally house 
between �ve and 40 other kitchens. 

Companies such as Karma Kitchens, 
Jacuna and Reef fall into this category. 

The other format is where a high-
street restaurant prepares not only for 
the brand that appears on the fascia, but 
others in the same physical space – this 
knowledge is not shared with customers.

There are many reasons why dark 
kitchens are deemed a good idea. One 
is that no investment is required for FOH 
operations; space and therefore costs 
are saved. Even when the dark kitchen is 
located in a high-street building, there is 
no need for additional FOH investment 
(over and above the space required for 
dine-in customers who are attracted by 
the name on the fascia). 

Another reason is that standalone 
dark kitchens can be located where the 
cost of property is lower – e.g. industrial 
parks or repurposed o�ce premises. 

Dark kitchens also provide the 
opportunity for operators to test out 
concepts – or move an existing one into 
a new locality – without all the costs 
associated with a full �t-out.

Despite these bene�ts, dark kitchens 
have had bad press, most notably in the 

“Dark kitchens provide opportunity 
for operators to test out concepts 
– or move an existing one into a 
new locality – without the costs 
associated with a full fit-out.”

DELIVERY DELIVERY
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March Issue 220
SPECIAL: Cheese and dairy products
● Thought leadership/Q&A/profiles
● Ingredients 
● New products & campaigns

FOCUS: Pizza toppings – NPD, consumer trends & insight, 
popular ingredients, gluten-free, free from

PREVIEW: IFE – International Food & Drink Event 2024
(25-27 March)

Editorial deadline: 13/2/24
Advertising deadline: 16/2/24
Publication date: 29/2/24

May Issue 221
SPECIAL: Business operations
● Franchising case studies/Q&A/international expansion
● Delivery challenges, trends, insurance
● Premises, new sites

EXCLUSIVE: Ovens – Energy-saving equipment and NPD, 
company profiles/Q&A, trends & next generation

FOCUS: Ingredients – Flour, dough balls, pizza bases

Editorial deadline: 2/4/24
Advertising deadline: 5/4/24
Publication date: 18/4/24

July Issue 222
SPECIAL: Plant-based & free from
● Foodservice operators and manufacturers
● Product developments and consumer trends
● Six-month 2024 analysis

FOCUS: Tomatoes – seasonal outlook, prices, 
company profiles & thought leadership

EXCLUSIVE: AI & tech – staffing, market leaders, innovation 

Editorial deadline: 28/5/24
Advertising deadline: 31/5/24
Publication date: 13/6/24

August Issue 223
PREVIEW: Casual Dining/lunch!/Commercial Kitchen

EXCLUSIVE: Italian bread 
● Focaccia/pizza blanca/ciabatta, etc
● Deli profiles and sandwich fillings 
● Consumer favourites & seasonal trends

FOCUS: Pizza schools – UK-wide focus, operators, expansion, 
teaching techniques, schedules, Q&A, thought leadership

Editorial deadline: 16/7/24
Advertising deadline: 19/7/24
Publication date: 1/8/24

October Issue 224
PREVIEW: EPPS

SPECIAL: Pasta & pasta sauces
● NPD & consumer trends
● Manufacturer/operator insight & 

company profiles
● Festive market & offers

FOCUS: Side orders – Chips, fries, wedges, salad, bites, coleslaw, 
dips, NPD, etc

EXCLUSIVE: Equipment – wood-fired/electric pizza ovens, market 
trends, kitchen refurb, shopfitting, innovation

Editorial deadline: 15/10/24
Advertising deadline: 18/10/24
Publication date: 31/10/24

December Issue 225
SPECIAL: PAPA Awards review

REVIEW: EPPS/2023 insights

PREVIEW: Look ahead to 2025

Editorial deadline: 3/12/24
Advertising deadline: 6/12/24
Publication date: 19/12/24

PREVIEW 
EUROPEAN 

PIZZA & PASTA 
SHOW 2024

REVIEW
PAPA

AWARDS
2024

& Italian food magazine
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For more information, contact:
Alex Bell, Editor - alex@jandmgroup.co.uk

Andrew Emery, Advertising - andrew@jandmgroup.co.uk 

All dates correct at time of going to press. For the most up-to-date information, visit pizzapastamagazine.co.uk
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DOUBLE PAGE SPREAD
Type area = 260 x 385mm
Bleed = 303 x 426mm
Trim = 297 x 420mm

FULL PAGE
Type area = 260 x 182mm
Bleed = 303 x 216mm
Trim = 297 x 210mm

HALF PAGE HORIZONTAL
130  x  186mm

QUARTER PAGE VERTICAL
90  x  130mm

HALF PAGE VERTICAL
256mm  x  90mm

THIRD PAGE VERTICAL
Bleed = 73 x 303mm
Trim = 70 x 297mm

RATES CARD

We offer a standard banner size at 300pixels by 250pixels width. 

We also produce e-letters several times a month within which we can 
offer to run press releases and links etc.

Availability is limited so pre-booking is recommended. 

We can embed videos-links and similar to the digital version 

For costs and availability, contact Andrew Emery

Email: andrew@jandmgroup.co.uk

Telephone: (01291) 636334

DISPLAY ADVERTISING RATES
Front cover panel ...................................................... £1850
Inside front cover ...................................................... £1550
Outside back cover ................................................... £1850
Inside back cover ...................................................... £1550
Double page spread ................................................. £2250
Page .......................................................................... £1350
Half .............................................................................. £850
Third ............................................................................ £650
Quarter ........................................................................ £575
Tip on page ...................................... Available on request
Inserts ................................................. Call for more details

CLASSIFIED ADVERTISING RATES
Sixteenth Page - 
60mm high x 42 mm wide ............................... £115
Eighth Page - 
60mm high x 88mm wide ................................ £215

(Discounts are applied for series bookings)

All charges are subject to VAT at the current rate.

If you are interested in any of the above please 
contact Andrew Emery on 01291 636334 or 
andrew@jandmgroup.co.uk

ARTWORK SPECIFICATION
If you are supplying your own artwork to Pizza, 
Pasta & Italian Food Magazine please be sure to 
make note of the specifications below to comply 
with our standards.

1. High resolution (300dpi images) 
PDF press ready

2. 3mm bleed on Full Page advertisements

3. All fonts to be embedded or converted 
to outlines
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12 month supplier listing on 
Pizza Pasta website from £125*

1 month web banner on Pizza Pasta website £399

Non Solus advert on Pizza Pasta e-bulletin £399

Solus e-bulletin £599

Banner on Pizza Pasta website £350 pcm

News feature £99

E-newsletter  £499

Embedded video on digital advert  £69

Listing on the Pizza Pasta
digital supplier directory From £25 per annum

DIGITAL ADVERTISING OPTIONS

*Please contact Andrew Emery for information on the various packages available. andrew@jandmgroup.co.uk (01291) 636334

NEWS

NORTHERN EXPOSURE
Yorkshire’s � rst Pizza Academy of 
Excellence welcomed 40 of the 
UK’s � nest pizza chefs and industry 
professionals to its � rst pizza masterclass.

The event was held at the HQ of 
family ingredients business, Eurostar 
Commodities, and was taught by leading 
Italian Pizzaioli, Marco Greco.

Puglia-born Greco � ew in from Italy 
to deliver an exhibition of skill around 
latest technological techniques in pizza 
making, combined with traditional 
methods of fermentation. New dates 
have been added to deal with demand.

Greco said: “I was so impressed with 
the desire to learn from the British chefs 
who attended the Pizza Academy. Pizza 
is constantly evolving, and as expert 
Pizzaioli we have a responsibility to 
educate and share knowledge to drive 
the industry forward.”

Jason Bull, MD, Eurostar Commodities, 
said: “We have been blown away by the 
calibre of talent that attended the very 
� rst Pizza Academy. Chef Marco was 
outstanding, and we thank him for his 
inspiring work. We are very proud to 
host all of this in the heart of Yorkshire 
and make the region the centre of 
premium pizza making in the UK.”

GLOBAL INFLUENCE
Over the past 15 years, Greco has 
worked in � ve countries, started multiple 
restaurants, and is a multi-skilled pizza 

chef and master instructor, teaching out 
of the world-famous Pizza News School 
in Italy. He is also executive pizza chef 
at Ceppis Trattoria in Amsterdam and 
an associate of Albo Pizzaioli. Marco is 
a highly experienced trained tutor of 
Grandi Molini Italiani. 

The Pizza Academy of Excellence 
is in Brighouse. It runs a schedule 
of masterclasses, working with the 
latest Grandi Molini Italiani � ours and 
exploring best practice techniques with 
the Neapolitan style pizza, classic pizza 
and other styles – including gluten-free 
pizza and speciality Italian breads.

Featured chefs are proponents of 
Grandi Molini Italiani (GMI) � ours. 

TOUCH 
OF CLASS
Whether you’re a rookie chef or a customer, the pizza experts are 
ready and waiting to deliver their invaluable expertise.

To register interest in the 
next Pizza Academy, email 
Diane Crabtree at 
diane@eurostarfoods.co.uk.

PIZZA SCHOOLS
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We will be running a schedule of interactive 
masterclasses working with the latest Grandi 
Molini Italiani pizza flours and exploring best 
practice techniques with the Neapolitan style 
pizza, classic pizza, including gluten free 
pizza and speciality Italian breads.

Dough:  Technical elements of 
dough; science of pizza making; 
fermentation; protein content 

Technique: Handling dough; 
stretching techniques; 
preparation; correct storage  

Ingredients: Sourcing premium 
ingredients and toppings

PI�A ACADEMY
OF EXCE�ENCE

The educational, fun and hands on 
masterclasses are available to professional 
chefs, apprentice chefs, development teams, 
catering teams, wholesale, and retail trade. 

Eurostar Commodities are now 
taking bookings for their pizza 

making masterclasses!

Our cla�es cover:

01484 320516  
Eurostar Commodities Ltd
Eurostar House
Birds Royd Lane, 
Brighouse HD6 1NG eurostarfoodswww.eurostarfoods.co.uk

For more information or to make a booking 
please contact Diane Crabtree – 01484 320 516 
email: diane@eurostarfoods.co.uk

eurostar_foods

Located at our HQ in Brighouse, offering state of the art 
equipment, we guarantee to show you the best in traditional 
Italian pizza making, as well as any new trends in pizza, with 
the highest quality ingredients, and 
some of the biggest names in 
Italian pizza!
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NEWSPIZZA SCHOOLS

We will be running a schedule of interactive 
masterclasses working with the latest Grandi 
Molini Italiani pizza flours and exploring best 
practice techniques with the Neapolitan style 
pizza, classic pizza, including gluten free 
pizza and speciality Italian breads.

Dough:  Technical elements of 
dough; science of pizza making; 
fermentation; protein content 

Technique: Handling dough; 
stretching techniques; 
preparation; correct storage  

Ingredients: Sourcing premium 
ingredients and toppings

PI�A ACADEMY
OF EXCE�ENCE

The educational, fun and hands on 
masterclasses are available to professional 
chefs, apprentice chefs, development teams, 
catering teams, wholesale, and retail trade. 

Eurostar Commodities are now 
taking bookings for their pizza 

making masterclasses!

Our cla�es cover:

01484 320516  
Eurostar Commodities Ltd
Eurostar House
Birds Royd Lane, 
Brighouse HD6 1NG eurostarfoodswww.eurostarfoods.co.uk

For more information or to make a booking 
please contact Diane Crabtree – 01484 320 516 
email: diane@eurostarfoods.co.uk

eurostar_foods

Located at our HQ in Brighouse, offering state of the art 
equipment, we guarantee to show you the best in traditional 
Italian pizza making, as well as any new trends in pizza, with 
the highest quality ingredients, and 
some of the biggest names in 
Italian pizza!
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READY FOR BUSINESS
With the summer months, the ice 
cream and dessert sectors take on extra 
importance. In 2022, ice cream enjoyed 
6% value growth in market size UK to 
£1.7 billion [Mintel], with this forecast to 
grow to £1.8bn in 2027. In the tubs and 
blocks segment, Ben & Jerry’s lead the 
way, while Calippo, Twister and Solero 
are the big handheld players. And while 
increasing operational and raw material 
costs are an obvious challenge, there are 
still huge opportunities for 2023. 

But with the likes of Unilever shrinking 
the number of Magnums in multipacks, 
from four to three, it’s important to 
remember that the customer shouldn’t 
be taken for granted. It follows the 
second downsizing for the brand in less 
than a year, with the ice cream sticks 
reduced to 100ml from 110ml in July 
2022. However, the passion for this 
product is likely to remain undimmed.

“As a nation of dessert lovers, 
there’s no doubt that classic favourite 
puddings are popular,” said Tom 
Styman-Heighton, development chef 
at Funnybones Foodservice. “However, 
recent trends have emerged around 
polarising products. Extra indulgence 
or health-kick friendly sweets, classic 
nostalgia or bold concepts. 

“In particular, combinations that 
include refreshing, bright tastes. These 
can take many forms, but go down 

best when putting a modern twist on a 
staple favourite. Just take Funnybones’ 
Mexican Lime Cheesecake. This utilises 
creamy avocado, enabling less full-fat 
cream cheese, while adding a rich depth. 
Perfect for appeasing health-conscious 
diners. It is then spiked with zingy, zesty 
lime,” said Styman-Heighton.

Crosta & Mollica have enjoyed success 
with their premium frozen desserts, 
seeing strong growth for the gelato 
range, which launched in June 2022. 

“We use the traditional gelateria slow-
whipping process called mantecato, to 
achieve the smooth texture that artisan 
Italian gelato is known for,” said 
Dean Lavender, head of brand at 
Crosta & Mollica. 

“We �nish the gelato with 
a ‘swirl’, reminiscent of that 
spotted in gelaterias across Italy. 
To ensure the highest quality, 
it is made in small batches by 
a second-generation family 
producer. Our best-selling Gelato 
SKU is the Amarena Cherry & 
Mascarpone, with the Limoncello 
Gelato coming into its own as 
consumers reach for refreshing 
�avours in summer.

“Our pistachio & almond 
gelato Tartu� tru�es are also 
unique. It was our �rst product 
in the frozen dessert space, and 
we launched three di�erent 

SKUs of that traditional style of dessert. 
They combine two gelato �avours, 
meticulously hand-rolled and coated 
in a layer of light dusting to create a 
generous tru�e,” concluded Lavender. 

Karin Janssen is a bakery expert 
and business development manager 
at ingredients supplier, Henley Bridge. 
“Large birthday and celebration cakes 
are often enrobed in chocolate or ready-
to-use ganache, such as Belcolade Cryst-
o-�l. This is a manufacturers’ easy-to-use 
favourite, applied to create the illusion of 
a �owing chocolate appearance around 
the side, known as ‘drip cakes’.”

The heat is on! So, look out for visually stunning sweet treats to take your breath away.

JUST DESSERTS

ICE CREAM AND DESSERTS ICE CREAM AND DESSERTS
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GETTING FRUITY
Crosta & Mollica has 
expanded its Italian 
dessert range, with 
the launch of Sorbetto 
Shells. The new frozen 
additions are fruit-� lled in two � avours:
Lemon Sortbetto: With fresh juice from the ripest Sorrento 
lemons, grown in south-east Italy, the smooth sorbet is packed 
back into its yellow lemon shell for maximum style.
Pomegranate Sorbetto: Sweet and sour Sicilian pomegranates 
are harvested at maximum ripeness and sweetness to 
guarantee exceptional quality.

Continuing to capitalise on the UK’s growing demand for 
Italian cuisine, Crosta & Mollica’s traditional Italian dessert is 
just in time for summer. 

The brand � rst entered the frozen desserts category at the 
start of 2022, with the successful launch of the classic frozen 
italian dessert, Tartu� , as well as Tiramisù, then later added 
Gelato to the range. Now expanding with Sorbetto Shells, 
Crosta & Mollica o� ers a lighter alternative to a classic scoop of 
ice cream or gelato. The fruit is scooped out and 
made into a smooth sorbet, then put back 
by hand into their original fruit shells. 

Available to purchase exclusively in 
selected Waitrose stores, RRP £5.50.

TOP STUFF
Aimia Foods is excited to 
introduce a new addition to the 
Shmoo toppings range: Shmoo 
Rainbow Strands. This latest 
product will be a huge bene� t 
for establishments looking to 
provide customers with a fun 
and visually appealing way to 
add colourful personality to their 
milkshake orders.

With their eye-catching 
rainbow colours, Shmoo Rainbow Strands are perfect for 
enhancing the look and taste of Shmoo milkshakes. They are 
a simple and easy way to add a fun texture and a pop of 
colour to any order, or even for decorating cakes, cupcakes 
and other desserts.

Shmoo Rainbow Strands are ideal for a variety of 
establishments such as cafes, dessert shops, ice cream parlours 
and restaurants. The colourful and vibrant strands provide a 
unique and fun experience for customers. 

Karen Green, marketing manager at Aimia Foods, said: “We 
are delighted to launch Shmoo Rainbow Strands, our latest 
addition to the toppings range. We understand the importance 
of providing establishments with unique and visually appealing 
milkshake o� erings to stand out from the competition, and 
Shmoo Rainbow Strands o� ers exactly that in a playful way. 
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OUR EDITORIAL POLICY AND GUIDELINES

www.pizzapastamagazine.co.uk

J&M Group operates a strict editorial policy, designed to ensure that subscribers/readers 

and advertisers get real value from our magazines – Café Life, Sandwich & Food to Go 

News and Pizza Pasta & Italian Food Magazine. While we welcome editorial contributions, 

it is important that editorial is genuinely something that our readers want to know about.

News stories: We are keen to hear about any news 
stories. From new openings and redesigns of outlets to 
industry events, appointments and trading updates.

Product stories: If you are a supplier submitting 
product stories, these must be newsworthy, 
representing something that is genuinely new. 
Please email these to alex@jandmgroup.co.uk for 
consideration. 

Advisory articles: We welcome these, but they 
must be balanced, impartial and of genuine help 
to operators. Such articles should not contain 
promotional references to the author’s products, 
but we will acknowledge the contributor and where 
he/she is from in the introduction.

Opinion articles: If you have views you would like to 
express relating to the markets we cover, we welcome 
opinion articles, but speak to the editor about the 
subject matter before writing anything.

Profi les: We occasionally profi le businesses, but there 
must be a strong case for doing so, such as a case 
study showing how an approach to selling products is 
producing real results, or how a new development is 
transforming the market.

Market research: We regularly run market trend 
stories from key research organisations, provided they 
are based on sound research.

Paid-for advertorials: Our magazines accept 
paid-for advertorials, which will be labelled 
appropriately. These are treated as advertising 
spaces and negotiated with the magazine sales teams.




