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Agenda

• Who are Great British Chefs?

• The world of foodies

• How the world is changing

• Britain’s relationship with fish and seafood



Great British Chefs



Worked together since 2015



Parallel research

National weighted sample of 
3000 (demographics, age, 

region) 

GBC audience sample of over 
5,000 weighted for Google 

Analytics profile



The Survey

• Timings: fieldwork conducted in April 2017 and repeated in 
January 2018

• Questions: over 40 questions asked that included shopping 
habits, media consumption, restaurants habits, protein 
cooking, dietary specifics

• Profile: the responses have been segmented and also analysed
based upon demographic profiles 



Key statements



Almost 1/3rd UK are foodies



Non cooks are alive and well

11% of the UK never chop vegetables



Non cooks are alive and well

25% of the UK never chop herbs



Non cooks are alive and well

30% never make fresh soups



Foodies and London

London is a major foodie capital but foodies are based across 
Britain



Foodies and money

Foodies love food and are prepared to spend money on quality –
just because you are an ABC doesn’t mean you care about food



Foodies and age

The young are cooking – despite what people say and think!



Grocery shopping



Fish mongers are popular



British cuisine



Global cooking



The world is 
changing…



I am a vegan 5%



I am vegetarian 8%



I am trying to follow 
more of a plant based 

diet nowadays 25%



I am actively trying to 
eat less meat 

nowadays 34%



Eating fish



Eating seafood



Pan frying fish



Protein cooking



Brexit and price



Government regulation



Summary

• Fish where the fish are – foodies cook and eat fish

• Quality and provenance matter to foodies – ensure that the story you 
are telling is inspiring

• Foodies are open to new relevant things – inspire them

• But the world is changing and the health agenda is on the rise – use 
this to your advantage
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