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DIETS THAT HEAL, REJUVENATE AND GIVE YOU
THE POWER TO KEEP GOING

Takie wyzwanie rzucily sobie 1 polskim cateringom dwie kobiety, Swiadome jakosci zywienia.

This is the challenge that two women, conscious of the quality of their nutrition,
undertook, also with reference to the Polish catering services.

Natalia Szczygiel i Agnieszka Mielczarek - dwie 45-latki,
mamy, przyjaciolki i wspélniczki, ktére wywotlaly tzw. po-
spolite ruszenie w branzy diet pudelkowych. Wystartowaly
w 2019 roku na rynku nasyconym i réwnocze$nie mocno
nadszarpnietym zla opinig o jako$ci serwowanego jedzenia
w pudelkach. Pod koniec roku odebraly nagrode za prozdro-
wotne dzialanie swojego cateringu i wygraly w teécie diet
pudetkowych. Konkurencja zaglada im do talerzy, cho¢ one
same mowia, ze ciezko méwié o konkurencji na rynku, na
ktérym wszyscy walczg ceng, a Bistrobox jakoscig 1 smakiem.
Natalia i Agnieszka polaczyly wiedze i swoje wieloletnie do-
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Natalia Szczygiet and Agnieszka Mielczarek — two 45-year-
olds, mothers, close friends and business partners, who have
sparked a “rush” in the diet box meals sector. Their busi-
ness took off in 2019 in a market that was saturated and,
at the same time, severely tarnished by a bad reputa-
tion for the quality of boxed food. At the end of the year,
they received an award for the health-promoting effects
of their catering and won in a test of boxed diets. The
competition is “looking into their plates”, although the
ladies themselves say that it is hard to talk about com-
petition in a market where everyone fights in terms of
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$wiadczenie, $wietnie sie przy tym uzupehiajac. Agnieszka
Mielczarek - dyplomowany specjalista zywienia, dietetyk,
autorka bestselleréw na temat zdrowia, prywatnie pasjonat-
ka gotowania, ktdra zjechala $wiat poszukujac najlepszych
smakéw, by je potem przenosié¢ na talerze swoich klientow.
Natalia Szczygiel - wieloletni marketingowiec, odpowie-
dzialny za najlepsze strategie i kampanie reklamowe np.
Vistuli, Wélczanki, Gino Rossi, Lotto czy Soho Factory.

Jak udalo Wam sie zdoby¢ podniebienie klienta
premium, wymagajacego, jedzacego w najlepszych
restauracjach, nie tylko w Polsce?

Agnieszka: Takiego klienta musialy$émy przekona¢ sma-
kiem, jakoscia produktéw, bo jest to bardzo $wiadomy
klient. Tu najwieksza zastiga
zespolu  gotujacego, szkolonego
w najlepszych restauracjach, u nas
nie ma drogi na skroty, np. pieczy-
wo jest wypiekane na domowym
zakwasie. Postawiliémy sobie naj-
wyzszg poprzeczke. Codziennie my
wraz z rodzinami jemy nasze da-
nia, gotujemy tak, jakby$my dba-
ly o zoladki naszych najlepszych
przyjaciot. A Kklienci to doceniajg.

Natalia: Nasze diety pomogly
i pomagaja nadal w codziennym
zyciu takim gwiazdom jak Dorota
Szelagowska, Martyna Wojcie-
chowska, Agnieszka Dygant, Mate-
usz Borek czy Maffashion — to takze
nasza wizytowka, ze takie osobo-
wosécl nam ufaja, wspierajg i kibi-
cuja w rozwoju naszego biznesu.

Na czym polega sukces
Waszych diet?

Natalia: Najwazniejszym dla nas celem i sukcesem jest
zdrowie, poprawa formy psychofizycznej, samopoczu-
cia i wygladu klientow. Nasze kobiety chudna, jedzac
pyszne positki, a panowie doceniaja zdrowe wersje bur-
gerow, smacznie doprawione dania. Nasza dieta detox
uzaleznia i1 sprowadza na zdrowe tory osoby, ktoére pobla-
dzily dietetycznie. Odmladzamy, odchudzamy, uzdrawia-

price, and Bistrobox fights in terms of quality and taste.

Natalia and Agnieszka have combined their knowledge and
their many years of experience, complementing each other
perfectly. Agnieszka Mielczarek — a certified nutritionist, di-
etician, best-selling author on health, privately a cooking en-
thusiast who has travelled all over the world in search of the
best flavours to introduce them to her clients. Natalia Szczy-
giel — a long-time marketing expert, responsible for the best
strategies and advertising campaigns of Vistula, Wolczan-
ka, Gino Rossi, Lotto or Soho Factory, to name just a few.

How have you managed to win the palate of
the premium, discerning customer who dines in
the best restaurants, not only in Poland?

Agnieszka: We have had to
convince such a customer with
the flavour and the quality of the
products, because this is a very
conscious customer. Here, the
greatest credit goes to the cook-
ing team, trained in the best res-
taurants; there are no shortcuts
with us, for example, the bread
is baked using home-made sour-
dough. We have set the highest bar
for ourselves. Every day we, along
with our families, eat our dishes,
cooking as if we were caring for
the stomachs of our best friends.
And our customers appreciate this.

Natalia: Our diets have helped
and continue to help celebri-
ties such as Dorota Szelagowska,
Martyna  Wojciechowska,  Ag-
nieszka Dygant, Mateusz Borek
and Matffashion on a daily basis;
it is also something that sets us apart — these personalities
trust us and support us in the development of our business.

‘What is the success of your diets all about?
Natalia: The most important goal and success for us is

the health, improvement of the mental and physical shape,
well-being and appearance of our clients. The ladies lose
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my i edukujemy, ze dieta to nie katorga, a sposéb zmia-
ny mySlenia o codziennym odzywianiu swojego ciala.

Agnieszka: Pracujac 10 lat indywidualnie z klientami, bu-
duje diety tak, by wyeliminowa¢ catkowicie zywno§é proza-
palna, unikamy alergizujacych produktéw, stosujemy diete
rotacyjng i to sie sprawdza, a klienci polecaja innym nasz
catering. Jeden zadowolony klient to kilku zdrowo ,zarazo-
nych”. W czasach, kiedy czytamy sktady, nieufnie podchodzi-
my do tego, co serwujq i jak karmia cateringi, postawily$my
na pelng uczciwo$é wobec klienta. Dajemy mu najlepszy pro-
dukt jaki da sie zapakowa¢ i wyslaé pod drzwi. Ciggle szu-
kamy ekologicznych dostawedw, chcemy wspiera¢ lokalnych
polskich producentéw ekologicznie czystych produktéw.
Ostatnio zglosita sie do nas hiszpanska plantacja ekologicz-
nego aloesu, kto$ ogladat w Hiszpani méj kanal na Youtube
i skontaktowali sig, by dostarczaé Bistrobox najlepszy aloes.

Natalia: Agnieszka jest czlonkiem Koalicji na Rzecz Bio
- producenci wiedza, ze wspiera ich nie tylko w teorii. Far-
ma Swietokrzyska, najwieksza polska farma bio warzyw,
musi zwiekszyé produkcje kiszonek na kolejny sezon,
bo Bistrobox wykupilo zapasy!

Czym kierowad si¢ w doborze cateringu, macie
jakie$ sugestie?

Natalia: Na poczatek, trzy dni prébne. Jeden dzien to za
malo, mozna np. nie trafié w swoje smaki. Te kilka dni na
pewno da juz poglad na jako$é diety. Jesli dostaniemy slodkie
$niadanie, do tego stodki podwieczorek... moeno bym pod-
wazyla schemat ukladanej diety. Najtafiszy bialy makaron?
U nas si¢ nie zdarzy. No i iloé¢ warzyw. Warzywa sg drogie,
to na nich cateringi oszczedzaja, a sens diety jednak stanowi
iloé¢ warzyw. Po trzech dniach wiemy jak sie czujemy, czy
positki nam smakuja, a pamigtajmy - to ma by¢ przyjemny
moment dnia. Najwazniejsze w tym wszystkim sa zaskakuja-
ce, roznorodne skladniki i smak, bo jedzenie to przyjemnosé.

Catering dietetyczny — spos6b na zdrowe zycie?

Agnieszka: W §rodowisku gastronomicznym jestem od po-
nad 15]at. Kocham gotowaé i je$¢, zjechatam p6t $wiata szuka-
jacsmakdw, inspiracji. Jako studentka pracowatam w wakacje
u francuskiej hrabiny. U niej rytm dnia wyznaczala kuchnia,
menu, zakupy, dobor przepiséw. To ona nauczyla mnie finezji
w kuchni, prostoty, ale i dbatosci o szczegdl. Potem, pracujac
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weight by eating excellent meals and the gentlemen appre-
ciate healthy versions of burgers and deliciously seasoned
dishes. Our detox diet is addictive and brings people who
have strayed from their diets back on to a healthy track.
We rejuvenate people, make them slim down, heal and ed-
ucate by telling them that a diet is not a torture, but a way to
change your mindset about nourishing your body every day.

Agnieszka: By working with clients on an individual ba-
sis for 10 years, I build diets to eliminate pro-inflammato-
ry foods completely, we avoid allergenic foods, we rotate
diets; it works, and clients recommend our catering to
others. One satisfied customer is equal to several custom-
ers “infected” with health. At a time when we read ingredi-
ents and distrust what caterers serve us and how they feed
us, we have set our sights on complete honesty with the
customer. We offer our customers the best product that
can be packaged and sent to their doors. We are constant-
ly looking for organic suppliers and want to support local
Polish producers of organic products. We were recently
approached by a Spanish organic aloe plantation; someone
had watched my Youtube channel in Spain and they got in
touch to supply Bistrobox with the best available aloe vera.

Natalia: Agnieszka is a member of the Coalition for the De-
velopment of the Bio Food Market — producers know that
she supports them not only in theory. Farma Swigtokrzys-
ka, Poland’s largest organic vegetable farm, has to increase
its production of brine fermented pickles for the next sea-
son because Bistrobox has bought up all the available stock!

What should guide your choice of catering?
Do you have any suggestions?

Natalia: To start with, three trial days. One day is not
enough, you can, for example, miss your tastes. These
three days will certainly give you an idea of the quali-
ty of the diet. If you get a sweet breakfast, topped off with
a sweet afternoon snack... I would very much challenge the
dietary pattern. The cheapest white pasta? Not from us.
And the amount of vegetables. Vegetables are expensive,
they are what caterers save on, and the point of the diet is
the amount of vegetables, after all. After three days you will
know how you feel, if you like the meals, and remember
— this is supposed to be an enjoyable part of the day. The
most important thing about it all is the surprising variety
of ingredients and the taste, because eating is a pleasure.
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w swoim gabinecie z ludZmi cierpigeymi na rézne schorzenia
i alergie, odstawilam popularne skladniki i zaczelam ekspe-
rymentowaé z wylacznie zdrowymi skladnikami, ale przyrza-
dzanymi tak, by smakowaly lepiej niz w niejednej restauracji.

Co dla Waszych Klientow jest najwazniejsze?

Agnieszka: Klienci bardzo cenig sobie nasze diety leczni-
cze 1 wyspecjalizowanie w konkretnych dolegliwo$ciach.
Ogromnym sukcesem cieszy sie nasza dieta lowcarb, kto-
ra pozwala zaréwno szybko traci¢ na wadze, jak i unik-
naé spadku energii po posilku. Kobiety bardzo cenia sobie
Diete Hashimoto czy Diete Sirtfood - zwana dietq Adele,
ktora szybko odchudza i znacznie poprawia wyglad, dzie-
ki nasyceniu diety w skladniki zawierajace sirtuiny. Dlu-
go mysleliSmy o keto i oczywiscie zrobiliémy najzdrowsze
keto na rynku w wersji §rédziemnomorskiej, bez boczku
i wieprzowiny. Duzym powodzeniem cieszy sie Dieta Jesz
co cheesz, gdzie Klient sam wybiera danie. Poniewaz zawsze
mys$limy o kobiecie, by rowniez ulatwi¢ jej zycie na co dzien,
do diet mozna dokupi¢ w naszym on-line sklepie zaréwno
dania pojedyncze dla dzieci, jak i pozostalych domowni-
kow. W koncu nie ma nic gorszego niz kobieta na diecie,

gotujaca dla calej rodziny dania, ktérych nie powinna jesé.
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Diet catering — a way to healthy living?

Agnieszka: I have been in the food business for more than
15 years. I love cooking and eating and have travelled half-
way around the world looking for flavours, for inspiration.
As a student, T worked for a French countess during the
summer holidays. At her place, the rhythm of the day was
determined by the cuisine, the menu, the shopping, the se-
lection of recipes. It was she who taught me finesse in the
kitchen, simplicity but also attention to detail. Afterwards,
when I was working with people suffering from various
illnesses and allergies, I weaned myself off popular ingre-
dients and started experimenting with healthy ingredients
only, but cooked to taste better than in many restaurants.

What is most important to your customers?

Agnicszka: Customers greatly appreciate our therapeu-
tic and specialized diets for specific ailments. Our low-carb
diet, which allows you to both lose weight quickly and avoid
a drop in energy levels after a meal, has been a huge suc-
cess. Ladies are very fond of the Hashimoto Diet or the Sirt-
food Diet — known as Adele’s Diet —~ which makes you lose
weight quickly and significantly improves your appearance
by the diet being saturated with sirtuin-containing ingredi-
ents. We thought about keto for a long time and of course
we made the healthiest keto in the market in a Mediterra-
nean version, without bacon and pork. The Eat What You
Want Diet, where the customer chooses the dish themselves,
is very popular too. Because we always want to make the
woman’s life easier on a daily basis, individual meals for chil-
dren as well as the other family members can be purchased
with the diets in our online shop. After all, there is nothing

worse than a woman on a diet, cooking for the whole
family — dishes that she should not be eating.

5Y WARSAW CONCIERGE [/ 29/




