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Dear Member,

It is March 2023 when, on the 15th, we celebrate World 

Consumer Rights Day. This year’s theme for the day is 

Empowering Consumers Through Clean Energy Transitions.

The date celebrates the anniversary of the 1962 announcement 

to Congress by then US President John F Kennedy (JFK) of the 

Consumer Bill of Rights.  When announcing the Right to be 

Informed, the Right to Choose, the Right to Safety and the Right 

to be Heard, JFK put these in the context of how:

“Consumers, by definition, include us all. They are the largest 

economic group, affecting and affected by almost every public 

and private economic decision.  Yet they are the only important 

group whose views are often not heard."

Now, as EU citizens we enjoy rights and entitlements which have 

been fought for and, in many ways, hard won but, importantly, 

with significant input and determined efforts by the Consumers’ 

Association of Ireland (CAI).

Your membership holds enormous value in making your needs 

and those of all Irish consumers known. The independent voice 

is critically important for progress.  We will continue to engage 

and raise our voice to the best of our ability and despite our 

dwindling resources.

The world is much changed since 1962 and so we must progress 

and strengthen our protections to ensure that our voice is 

not just heard, but listened to and valued for its practicalities 

affecting the real-life experiences and challenges of the 

consumer.

Dermott  Jewell

http://www.thecai.ie
http://www.zavamedia.com
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NEWS BRIEFS

Frankly, My Dear, I Don’t Give A 

News Briefs by Dermott Jewell

(Ill-considered reference of questionable taste in coarse lan-
guage that could cause offence or upset and referring to the 
speaker’s feelings of upset as well as complete lack of con-
cern at the time of utterance - has been removed) - - - n!
A new wave of  change has been deemed essential to meet the preferences, as well 
as the concerns, of  a new generation of  readers.  A recent announcement by Puffin 
Books that it was commencing a rewrite of  many of  the books of  Roald Dahl has 
seen other publishers take similar decisions.  The announcements, generally, are 
outlining the goal and intention to remove language considered, certainly now, to 
be offensive.  Now, Ian Fleming Publications Limited has announced its review of  
certain of  the famous novels where, in advance of  a 70th Anniversary re-release in 
April of  Casino Royale, the first Bond novel, there will be rewrites to remove a num-
ber of  racial references across the entire Bond collection.  It is noted how Fleming 
himself  had authorised the removal of  certain offensive racial and sexual references 
from Live and Let Die.  It is therefore claimed that, in that spirit, numerous revisions 
are being made where words are removed or replaced with terms considered to be 
more acceptable and inoffensive to today’s readers.  An example cited is how, in Dr 
No, the race of  a doctor and an immigration officer will now go unmentioned.  

I read with interest how, in 2008, UK columnist George Monbiot installed three 
wood-burning stoves in his home.  This, he outlined at the time, was a part of  his plan 
to move away from fossil fuels, support local sustainable suppliers of  firewood and live 
a greener life.  He recently revisited this decision admitting that he had made what he 
described as a costly and regrettable error.  He went further by commenting, “Even 
fossil fuels, terrible as their impact is, are less damaging than the public health disaster 
to which I contributed.”  He went on to add how, now, significant scientific evidence 
clearly indicated that wood-burning stoves contribute to the worsening outdoors air 
pollution.  Here in Ireland this was/is quite apparent in our air with so many burning 
wood and timber as well as other emission producing fuels in an attempt to reduce 
heating costs. Respiratory illnesses have significantly increased and are creating serious 
shortages of  medicines for treatment.  It is not acceptable and requires attention as, 
similar to that of  the UK, the problem is increasing and worsening where, according 
to Government statistics, emissions of  toxic air pollution from wood burning in homes 
have more than doubled in the last ten years.  This does require review and significant 
and serious attention, consideration and investigation.  It is the CAI’s hope to engage 
with this topic in the future.

Following a full and considered refurbishment, the Lavatory de 

la Madeleine, a gem of the Belle Époque era, has reopened for 

public use.  The work has taken a full 12 years to restore.  This is a 

listed building that closed due to lack of maintenance and ultimate 

misuse.  Now it has been completed in the art nouveau style using 

the finest quality of materials.  Originally opened in 1905 and for 

exclusive use as a ladies lavatory, it now has been restored with 

mahogany woodwork, stained glass windows and ornate ceram-

ics.  The original sinks and taps are replaced by identical brass and 

ceramic fittings but fit for modern requirements and standards.  In 

addition, an old shoeshine chair, preserved on the site, is similarly 

restored for effect and grandeur.  Now, in Paris, only six such 

toilets remain in existence.  It is also the case that, in consideration 

of their size and age the toilets were not accessible to disabled 

people as they were so limited in terms of space and access.  The 

Lavatory de la Madeleine is now open to the public between 10am 

and 6pm every day.  There is a €2 charge to cover the cost of 

cleaning and the presence of an attendant. 

Oohh, the Toilet

NOT AT ALL ENVIRONMENTALLY FRIENDLY?
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There have been very significant concerns expressed by both EU and US  
data protection bodies and regulators regarding TikTok and the surveillance 
challenges it poses to the average citizen.  However, despite these concerns, 
a new initiative between TikTok and Mercedes-Benz will see the app available 
in an upcoming car model.  The new E-Class model in the US will allow 
drivers to download third-party apps on the centre screen inside the car.  The 
interior feature will attract a lot of attention as it will facilitate the features of 
photos, videos, and gaming and will even allow the owner to participate in 
videoconferences - although many will be restricted and available only when the 
car is parked.  The new E-Class is due for release in late 2024 and so planning for 
hi-tech upgrading is seen as a key feature for all new models with a particular 
focus to in-car entertainment.  Streaming content and access makes sense but 
it must come with the attention to security, safety and personal data protection 
that is key in all matters that are technology related.  In consideration of the fact 
that, in February, the European Commission requested all its employees to delete 
TikTok from all work devices it provided citing security concerns, it is clear that 
this is a space to watch – closely. 

From Horsepower to Higher Power

SORRY – WRONG NUMBER!

News of  a new device, manufactured in China, that allows couples to 
share a kiss, with a form of  reality in terms of  physical intimacy, from 
anywhere in the world, is attracting a lot of  attention and curiosity.  
This comes in the design and form of  a silicone device that attaches to 
your phone.  That device is equipped with a mould of  a person's lips 
that has sensors and actuators to mimic an actual kiss. Not only that 
but the device can also transmit the sounds made by the user's partner 
on the other end.

Now, this is not entirely new but it has resurfaced in a time when so 
many people were separated and also, when added to the possibility 
of  engagement despite long-distance separation, it is attracting mixed 
reactions and curiosity.  Many consider it as no more than fun and 
especially in terms of  an ongoing relationship.  Others, understandably, 
take exception to any suggestion of  any form of  replacement for the 
feelings and emotions of  the individual.  Here at the CAI our lips are 
sealed on this one.

    

A new term has been coined – Greedflation!  There is a much-needed element of positivity in the announcement that the Euro-
pean Central Bank (ECB) is noting how companies across the EU are increasing their prices in a manner that is exploiting high in-
flation to increase their profits.  They have issued a warning that they are closely monitoring potential price gouging of consum-
ers.  Recent figures showed that cost-of-living pressures have remained worryingly and stubbornly high.  This has now brought 
the focus to the considerations of profiteering that is producing high profits and maintaining and frustrating the worst crisis 
in living costs and standards in over forty years.  Analysis has shown that it is profits and not labour costs that have accounted 
for domestic price pressures in the Eurozone since 2021.  This is reflected very well in Ireland where prices continue to rise and 
reductions are neither passed on or are delayed.  The recent reductions announced by Energy Ireland for business customers, 
while domestic customers have been ignored, highlights the boardroom considerations toward profit all too well.  Suggestions 
of hedging forward as the sole cause of continued inflated pricing for domestic customers seeks to ignore the options that were 
possible – for example, dividing reductions across all customers so that all would benefit.  Too easy: too simple? 

Greedflation

March 2023
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MONEY NEWS

Money News Money News by Clodagh O'Donoghue

Mortgages – Rates 
and Refinancing

“In the study, borrowers who did refinance their mortgage 
saw average savings of €1,209 within the first 12 months alone.”

Since the beginning of the year, the three 
main banks in Ireland have all announced 
increases in their mortgage interest rates 
in response to interest rate hikes by the 
European Central Bank.   Given these 
developments, it may be more important 
than ever for mortgage holders to consider 
if they can save money by switching 
products or providers and the Central 
Bank of Ireland has been examining how 
lenders can better highlight refinancing 
opportunities that would be beneficial to 
borrowers.
  In January, Permanent TSB raised 
its fixed rates by between 0.05% and 0.8%, 
depending on the loan to value ratio, loan 
size and length of mortgage term, while the 
Bank of Ireland again increased the cost 
of its fixed-rate products by 0.5%.  Then, in 
early February, AIB announced a 0.5% hike 
on all of its fixed and tracker mortgages.  In 
addition, AIB became the first lender to raise 
interest rates for borrowers on a variable 
rate, with a hike of 0.35% from March 
14th.  The same changes apply to Haven 
mortgages.
  According to the Central Bank, 
under the Consumer Protection Code, 
mortgage lenders must inform variable-rate 
mortgage holders about other, lower-cost 
mortgage products that are available.  
They should do this every year and also 
when interest rates change.  Borrowers 

whose fixed-rate term is nearing its end 
should also receive such information.   In 
an effort to understand whether changes 
to the language used in these letters might 
encourage more consumers to engage 
with refinancing opportunities, the Central 
Bank conducted a study that made some 
interesting findings with regard to how 
lenders can adapt their communications to 
generate significantly better outcomes for 
consumers.   
  A mortgage is clearly a very 
important aspect of household finance and 
inertia in terms of switching and low rates of 
refinancing can have major implications for 
the repayment burdens on borrowers.  They 
can also inhibit competition in the market.  
However, the recent research shows that 
small changes in how lenders communicate 
with borrowers can make a big difference in 
encouraging consumer action.  The study 
involved the Central Bank partnering with 
a large retail bank, and a sample of around 
12,000 customers was divided into seven 
sub-groups, with six of the groups receiving 
enhanced letters developed by the research 
team and the seventh group receiving the 
standard letter.
  Among other things, the study 
found that, compared with the existing 
standard notification, the strongest 
performing communication strategy 
increased refinancing activity among 

mortgage holders by an impressive 76%.   
Sending a reminder letter was shown to 
have a particularly large impact and adding 
personalised euro savings estimates was 
found to be very useful in helping borrowers 
to make the most informed choices.  It is 
especially interesting to note that, in the 
study, borrowers who did refinance their 
mortgage saw average savings of €1,209 
within the first 12 months alone – so that, 
over the course of a full mortgage term, the 
potential savings could be very substantial 
indeed.
  Reflecting on these findings, 
Central Bank Director of Financial 
Regulation-Policy and Risk Gerry Cross 
has noted that a firm’s overall approach 
to communicating mortgage refinancing 
opportunities to customers “should be less 
about simply ‘providing information’ and 
more about ‘seeking to support practical 
understanding’ by the customer – so that 
the customer is enabled to take action to 
enhance their own financial well-being”.  
The Central Bank is set to incorporate the 
findings of this research in its current review 
of the Consumer Protection Code.
  Mortgage holders faced with an 
increase in rates or nearing the end of their 
fixed-rate term should consider if they can 
make any savings by switching, with useful 
comparison tools provided on switcher.ie, 
bonkers.ie and ccpc.ie.

Fixed-price energy for Irish consumers

While Irish consumers are very familiar with 

fixed-rate mortgages, they may be less used to 

fixed-price energy deals, but Flogas recently 

reintroduced the option into the market.   The 

Irish-owned and -run gas and electricity 

company’s Winter Warmer offering is the first 

fixed rate on the Irish market in three years and 

the company is claiming that it offers customers 

price certainty for 12 months in the wake of the 

recent extreme volatility in the energy sector.  

  The fixed-tariff offer includes a €300 

welcome credit for new dual-fuel customers 

and €150 welcome credit for new single-fuel 

customers.  For customers that sign up to the 

one-year deal and agree to paperless billing 

and direct debit payment, the estimated 

annual bill based on average domestic 

household consumption will be €1,638.02 for 

gas, €2,035.86 for electricity or €3,673.86 for 

dual-fuel customers.   Using the bonkers.ie 

comparison tool, the Winter Warmer fixed-rate 

offers appear to be pretty competitive compared 

with other offers on the market, coming in as 

the first, second or third cheapest plans (for gas, 

dual-fuel and electricity, respectively) currently 

on offer.  

  As ever, the advice for consumers 

is to regularly switch energy providers to avail 

of new customer offers, which tend to last only 

for the first 12 months, after which you will be 

paying the often-higher standard rate.  To see 

if a fixed-price tariff would benefit you, use the 

handy comparison tools provided by bonkers.

ie, switcher.ie and powertoswitch.ie – each 

of which are accredited by the Commission 

for Regulation of Utilities.  When using these 

tools, make sure to choose the option to see all 

tariffs on the market and not just those that are 

available for switching on the site.
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New Revolut credit card

In February, online bank Revolut made 
another move to become a full-services bank 
in the  Irish market as it announced that it will 
begin rolling out credit cards to existing Irish 
customers.  Joining credit card offerings from 
Ireland’s three main banks along with An Post 
and Avant Money, the Revolut credit card will 
have a fairly competitive APR of 17.99%.   In 
addition, there will be no interest charged 
on purchases for the first three months once 
customers make the minimum monthly pay-
ments and balance transfers will similarly be 
interest free for the initial three-month period.  
Other perks include cashback offers and 
in-app approval for eligible customers.  The 
government stamp duty of €30 a year will ap-
ply but there is no annual fee charged for the 
new card.  Credit limits on the Revolut card 
range from €500 to €10,000, with its credit 
assessment department determining the ap-
propriate limit for each individual customer.  
 Customers will receive a physical 

card but they will also be able to create a virtu-
al card that they can store on their phone and 
use to make purchases online and in-app or to 
pay in-store with mobile payment services like 
Google Pay and Apple Pay.  Customers also 
have the option of generating a ‘disposable 
virtual card’ for one-time, online payments.  
The benefit of a disposable virtual card is that 
it can be generated in seconds and that the 
card details automatically expire as soon as 
they are used – this helps to protect against 
fraud as any potential scammers will not have 
access to any more of the customer’s money 
or be able to sell on any card details.
 Revolut’s credit card announce-
ment follows its introduction of personal 
loans for Irish consumers last year and the on-
line bank is set to start issuing all customers 
in Ireland with an Irish IBAN from this month 
onwards to make their accounts easier to use 
for day-to-day banking.

Consumer Protection Code Review

In view of the rapidly changing financial 

services landscape, the Central Bank of Ireland 

is conducting a comprehensive review of the 

Consumer Protection Code 2012.  The Code 

is a set of rules and principles that regulated 

financial firms have to follow when selling 

financial products and services to consumers, 

giving financial information or advice, 

advertising their products and services and 

handling customer complaints.   The Code is 

designed to protect consumers of financial 

products and services and the Central Bank 

notes that it has allowed the organisation to 

intervene to protect consumers, citing its work 

in tackling banks’ mistreatment of tracking 

customers and the unfair treatment of loyal 

customers by insurers.

  As the financial services sector 

continues to evolve, the Central Bank review 

aims to modernise the Consumer Protection 

Code to ensure that it remains fit for purpose 

and able to safeguard consumers today and into 

the future.  There will be a number of phases 

to the review, including a public consultation 

that will be published towards the end of 2023.  

The first phase is currently underway and is 

seeking input from the public, industry and 

consumer/representative bodies about how 

consumer protection in the financial services 

section should evolve to remain effective.  A 

Discussion Paper has been published that 

seeks views on such consumer protection 

topics as the availability and choice of financial 

products, firms acting in consumers’ best 

interests, digitalisation, vulnerability, financial 

literacy and climate matters.  The Central Bank 

highlights how changes to the Code must be 

informed by the experiences and insights of 

those whom it seeks to protect – as well as those 

it regulates.  Along with an in-depth industry/

representative body survey, the Central Bank 

is conducting a short-form public survey that 

asks multiple-choice questions on the policy 

topics contained in the Discussion Paper.  The 

survey will take about five minutes to complete 

and members of the public do not have to have 

read the Discussion Paper beforehand, though 

they are encouraged to do so.  The deadline 

for completing the survey is 5pm on Friday 31st 

March 2023.   The Central Bank has said that it 

will use the input at this first stage of the review 

to help it ensure that the Code will remain 

relevant and effective in securing the best 

interests of consumers of financial services for 

the years ahead.  The short-form public survey 

is available at https://centralbankofireland.

qualtrics.com/jfe/form/SV_9S3aJjXqfp6SnTU and 

further information, including the Discussion 

Paper, can be found on centralbank.ie.
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Product News by Clodagh O'Donoghue

The products featured on these pages have not been tested by the Consumers’ Association of Ireland and 
their inclusion here is not, in any way, an endorsement of them. 

Product/Tech  News

Since last month, both Aldi and Lidl have introduced initiatives 
aimed at reducing food waste by offering their customers the 
opportunity of nabbing a package of sundry surplus food items for 
just a few euro. 
  In early February, Aldi Ireland announced that it is rolling 
out a nationwide partnership with the Too Good To Go app, in which 
customers are offered a ‘Surprise Bag’, which costs €3.99 and is 
made up of a range of products that are nearing their sell-by/use-by 
dates at a third of the price.  The launch follows a successful trial 
that took place in 2022 and the retailer is now making the surplus 
food bags available across the country, as a way of cutting down on 
food waste while offering food at reduced prices.
  To avail of a Surprise Bag, which Aldi says will be worth 
around €12, consumers must first download the free Too Good To 
Go app and they can then search for their nearest Aldi store before 
reserving a bag to collect at an allotted time.  The app also features 
similar offers from a range of grocery retailers, cafés, restaurants, 
and takeaways.   Aldi has noted that, in addition to the new 

partnership, its 155 stores across Ireland will continue to donate 
surplus food to local causes throughout the year.
  A couple of weeks later, Lidl Ireland announced the launch 
of its Waste Not boxes of mixed fruit and vegetables from store 
shelves.  Costing €3 each, these boxes will include items from 
multi-packs where some product has become slightly damaged.  
The damaged items will be removed and the remaining items, 
which are perfectly good to eat, will be put in boxes that will contain 
at least 5kg of produce and be worth €6-€8.  The rollout of the 
initiative to Lidl’s 176 stores around Ireland follows a successful 
trial last year.   Launched in September 2022, the trial saw 3,700 
Waste Not boxes sold, preventing more than 18,500kg of food going 
to waste, and the retailer estimates that the countrywide rollout 
will save a further 950,000kg of food waste annually.  The boxes 
will be available in-store to customers until the stocks run out 
each day and any leftover boxes will be given to local good causes 
through Lidl’s ongoing surplus food redistribution partnership with 
FoodCloud.

Bags of goodness

Booklovers living in Dublin now have access to two self-service 
libraries that operate all day, every day, all year round.  Available 
at Raheny Library in Dublin 5 and Pembroke Library in Dublin 4, My 
Open Library is an initiative that offers extended opening hours to 
library members on a self-service basis outside normal opening 
times. So, if you run out of reading material at odd hours you can just 
pop in and find something new.
  Borrowers will have access to the library between 8am 
and 10pm, seven days a week.  There will be no staff present when 
the My Open Library service is in operation and borrowers will be 
able to enter the building using a PIN code.   They can then use the 
self-service library facilities to borrow and return books, print and 
photocopy items, access the free wi-fi and use the internet and 
study space.  To avail of the service, you will need to have a Dublin 
City Libraries card and to register as a My Open Library member.  You 
must be 16 years or over to use the service and you will need to first 
complete an induction session in advance and sign an agreement 
form.  In order to be granted My Open Library access, you must first 
attend a short health and safety walkthrough with a staff member.   
The library will be monitored continuously by CCTV and staffed hours 
will continue on the normal schedule.  For more information, visit 
https://www.dublincity.ie/library/blog/my-open-library.

Read around the clock
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Climate-conscious consumers in Ireland are set to have an 
easier option for recycling their empty beauty, health and 
wellness products thanks to a new initiative by Boots.  The 
UK-based retailer has a network of 93 stores across Ireland 
and 50 of these outlets will be running the ‘Recycle at Boots’ 
scheme, which sees hard-to-recycle plastic items like lipsticks 
or containers with an inbuilt pump diverted away from landfill 
or incineration.  As an added incentive, consumers will be 
rewarded for their environmentally friendly actions. 
  Consumers can use their smartphone to scan 
products from any brand – including those not bought from or 
stocked by Boots – and upload them to Boots’ Scan2Recycle 
website.  Once verified, they can then visit a participating Boots 
outlet to deposit the empty products at an in-store recycling 
point.  The company notes that the scheme includes items that 
typically cannot be put into the green recycling bin because 

• they are too small, such as mini travel bottles or mascaras

• they are made from compositive materials, such as makeup 
palettes and compacts

• they are made from non-recyclable materials, such as lotion 
pumps

  The returned items are then sent to Boots’ recycling 
partner, ReWorked, to be transformed into new items, such 
as reusable storage containers that are now being used at the 
retailer’s warehouses.

  For every five items that they deposit, consumers will 
receive a voucher for 500 Boots Advantage Card points (worth 
€5 when they spend €10 or more) to use in-store or online within 
three days.  The Irish launch of the ‘Recycle at Boots’ scheme 
follows the introduction of the initiative in the UK in 2020, since 
which time customers have returned more than 1.4 million 
products.

Many happy returns 

Slow cookers have enjoyed a boost in popularity in recent times 
as consumers seek out low-energy appliances to help combat 
rising electricity bills but are they always the cheaper option?  
Recent research by our UK colleagues at Which has shown that 
if you have an induction hob, a slow cooker will not, in fact, be a 
more cost-effective method of cooking soups or stews.
  A test was carried out to compare the energy costs of 
preparing a vegetable soup and a beef and vegetable stew using 
both a slow cooker and an induction hob.  The same recipes 
and same quantities of ingredients were used to ensure a fair 
competition and testers recorded how long each appliance took 
to cook the dish and the amount of electricity used.  They then 
calculated how much the electricity required cost at the average 
unit price.  The time and energy needed for blending the soup 
via a stick blender and for browning the beef for the stew before 
adding the rest of the ingredients was included in the calculations.  An expert panel also rated each dish for the quality of the 
cooking.
  Interestingly, the test showed that the slow cooker cost more than three times the cost of the induction hob to cook the 
soup – £0.31 (€0.35) versus £0.09 (€0.10).  Moreover, the expert panel preferred the soup cooked on the induction hob, praising 
its well-cooked vegetables and smooth consistency after pureeing.   The slow cooker did a good job also but the consistency was 
deemed to be not quite so smooth and also to be quite thick due to the evaporation of liquid.  When it came to the stew, the induction 
hob was quicker and cheaper, taking around an hour and a half and costing £0.23 (€0.26), whereas the slow cooker took just over 
four hours and cost £0.45 (€0.51) – very nearly twice as much.  However, testers preferred the stew cooked in the slow cooker due to 
its pleasing consistency and tender meat.  In contrast, the stew prepared on the induction hob was a little thin and the meat was a 
bit dry.
  The take-home message is that anyone who already has an induction hob does not need to buy a separate slow cooker for 
cooking soups and stews if they are looking to cut down energy costs.  However, the convenience of a slow cooker is undeniable and 
there can be major appeal in not having to watch over a saucepan for hours on end.  Instead, a slow cooker lets you simply toss in 
some assorted ingredients and go about the rest of your day as it simmers away.

Slow cookers v. induction hobs
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Focus on Salmonella

FOOD & HEALTH / Food safety    

Last month saw the extended food 
recall by the Food Safety Authority of 
Ireland (FSAI) of a number of raw chicken 
products due to the possible presence of 
Salmonella.  The recall was linked to an 
ongoing investigation by the Department 
of Agriculture, Food and the Marine into 
incidences of Salmonella infection in a 
number of broiler flocks and consumers 
who may have had the affected products at 
home were warned not to eat them.  On this 
occasion, no confirmed cases of human 
illness were linked to the Department’s 
investigation.
  Salmonella, a group of bacteria 
that live in the gut of many animals, is one 
of the most common causes of bacterial 
foodborne illness in Ireland.  Eating food 
that contains live Salmonella can cause 
food poisoning.  All-island organisation 
safefood notes that the foods with the 
highest risks of Salmonella are beef, 
poultry (including chicken, turkey, duck 
and goose), eggs and egg products and 
raw milk.  Poor hygiene in the kitchen 
can also be a factor, as Salmonella can be 
spread from raw to cooked food by hands, 
kitchen surfaces and utensils.  Someone 
with a Salmonella infection typically 
becomes ill between 12 and 36 hours after 
eating the food, with symptoms including 
diarrhoea, cramps, vomiting and fever. 
Salmonella infections typically resolve 
in four to seven days without requiring 
treatment, and it is important to drink 
plenty of water to avoid dehydration.  
However, the illness is sometimes severe 
and hospital admission may be required.  
The population groups most at risk 
from serious illness are the very young, 
older people and those with an already 
weakened immune system.
  With very good control systems in 
place, the risk of having Salmonella in the 
home is pretty low and you can safeguard 
yourself and others by following basic 
hygiene rules – such as washing hands 
and avoiding cross-contamination – and 
ensuring proper cooking of meat, poultry 
and eggs to kill any Salmonella that may 

be present.  Essentially, meat products that 
are minced or skewered (such as burgers, 
sausages and kebabs) along with all poultry 
and pork products must always be cooked 
through to the centre, with no pink meat 
left and juices running clear.  To be safe to 
eat, these items should be piping hot all the 
way through and a meat thermometer can 
be used to check that they have reached a 
temperature of 75ºC at the centre.

What about eggs?
When it comes to eggs, it is generally 
safe for healthy adults to eat them raw or 
lightly-cooked.  However, eggs that have 
not been cooked thoroughly can contain 
harmful bacteria, which can cause food 
poisoning in vulnerable groups, such as 
babies, toddlers, people who are unwell 
or have impaired immune systems or 
pregnant women.  If you are preparing 
eggs for anyone in these groups, you will 
need to make sure that they are cooked 
thoroughly – until the yolk is solid – as this 
will kill any bacteria and, similarly, any dish 
containing eggs should be cooked until it is 
piping hot all the way through.
  According to safefood, you 
should also avoid giving people in 
vulnerable groups any food containing raw 
or lightly cooked egg, such as:

 • Home-made mayonnaise
 • Béarnaise and hollandaise sauces
 • Ice cream
 • Icing
 • Mousse
 • Some desserts

  Products such as mayonnaise, 
salad dressings, sauces, ice cream, 
desserts, or ready-made icing bought in a 
supermarket will generally have been made 
using pasteurised egg.  As pasteurisation 
kills bacteria, these products will be safe 
for all to eat.  However, you should check 
the label and ask the producer if in doubt.  
Similarly, when eating out, if you are not 
sure whether a food contains raw egg, you 
should ask the person serving you.

Duck eggs
Duck eggs have become increasingly 
available and have grown in popularity 
in recent years, with many using them as 
an alternative to hens’ eggs in cooking 
and baking.  Some bakers particularly 
favour duck eggs, touting their richer 
yolk and more protein in the white as 
providing a better flavour, higher rise and 
lighter texture.  Duck eggs are a natural 
and nutritious food – however, as both 
safefood and the FSAI note, because they 
may contain Salmonella, they need to be 
handled and cooked with greater care than 
quality-assured hens’ eggs.  If using duck 
eggs, keep the following points in mind:

• A duck egg is heavier and larger than 
a hen’s egg and therefore needs more 
cooking time.
 
• Only eat duck eggs that are thoroughly 
cooked so that both the egg white and yolk 
are solid.

• Dishes that contain duck eggs must be 
cooked until they are piping hot all the way 
through.

• Never eat duck eggs raw or lightly cooked 
and do not use them for lightly cooked 
products, such as tiramisu, homemade 
mayonnaise, icing or hollandaise sauce.

• Do not be tempted to taste raw baking 
mixes – or to let children lick the spoon.

• Wash thoroughly in warm soapy water 
everything that has been in contact 
with duck egg shells and raw duck egg, 
including hands, utensils, and surfaces.

• Store duck eggs in a separate box or 
container in the fridge away from ready-to-
eat foods.

  For more information on food 
safety in the kitchen, visit safefood.net.
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Lifestyle  / TV streaming services 

Streamlining Your TV Streaming Services 

Spring can be the perfect time to declutter 
and streamline our stuff….so what about 
a good clear-out of your TV streaming 
subscriptions that may have piled up 
over recent years?  It is an ill wind that 
does not blow somebody some good, 
and TV streaming services were definite 
benefactors from the pandemic.  Ongoing 
lockdowns accelerated the trend towards 
TV streaming as we were stuck at home 
with little else to do.  We signed up in our 
droves not just to the well-established 
Netflix but also to other services that 
were gaining a foothold in our quest to 
distract ourselves and forage for content 
to entertain all members of the family.   
Many of us eagerly forked out for multiple 
services and, in a lot of cases, those 
payments have been rolling over ever 
since.
  Now, three years later, the world 
has changed again and while the pandemic 
is receding as the major challenge in our 
lives, cost-of-living pressures are now the 
main focus for many.  With increasingly 
overstretched budgets, few of us can 
afford to be lax about the money we 
are spending and, as we rethink our 
consumption habits to make sure that we 
are getting maximum value, it may be time 
to take a hard look at our TV streaming 
subscriptions to work out if we need them 
all and if there are any that we can do 

without – even temporarily.   
  Do you even know how many 
TV streaming services you are currently 
paying for?  It has become more common 
for a free subscription to a TV streaming 
service to come with a purchase of a 
device or another service for a period of 
time.  You may also have availed of free 
trial periods or discounted subscriptions.  
However, once these offers end, unless 
you have cancelled autorenewal, standard 
monthly payments often automatically 
kick in – so you may be unwittingly 
continuing to pay for a streaming service 
you are no longer using.  And even with 
those services that you rely on for your 
regular home entertainment, do you know 
exactly how much you are paying?  A 
number of streaming services have crept 
up in price, so what may have seemed like 
a small monthly sum when you signed up 
could have increased.  We examined the TV 
streaming category in our December 2020/
January 2021 issue of Consumer Choice 
and our table below compares the prices 
charged then with 2023 prices so you can 
see where costs have risen.  

Figuring it out
Now may be a good time to take a look at 
your credit card and bank statements or 
online records to see what you are spend-
ing on TV streaming each month.  While 

the individual monthly payments may not 
seem too steep, costs can really add up for 
consumers with multiple services.  It may 
also be worthwhile to consider how much 
these services are costing you annually.  To 
help, we have done the 12-month calcula-
tions for each service on our table below. 
 Such calculations can help to 
focus the mind as you consider the house-
hold’s monthly or yearly budget.  So, for ex-
ample, if you have the middle-of-the-road 
Netflix subscription (€14.99 a month) plus 
the Disney+ subscription (€8.99 a month) 
for the young at heart in your household 
and possibly the AppleTV (€6.99) sub-
scription that you haven’t got around to 
cancelling, your costs will be around €31 
a month or €371 a year.  You will be able to 
reduce that slightly by paying the Disney+ 
subscription for the year in one go, which 
will cost €89.90, saving you €17.98 so that 
the monthly charge will work out at €7.49 a 
month.  Even availing of this discount, your 
annual bill for the three streaming services 
is around €350 – which is a fairly hefty sum 
for which you may not be getting sufficient 
viewing benefit.
 The different streaming services 
have very different listings of TV pro-
gramming and films with not too much 
overlap between them, so it is very much 
a matter of taste which services you 
will prefer.   Disney+ is not confined to 

Do you know how much your TV streaming 
services are costing you each year and is it 
time for a break from some of them?

REPORT by Clodagh O'Donoghue

At a glance
• TV streaming services on offer
• Monthly and annual costs compared
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children-focused content but it does have 
an unparalleled selection of animated 
works from Disney and Pixar along with the 
Marvel and Star Wars back catalogues.  
Netflix, Amazon and Apple have all ramped 
up their original content offerings and so 
these may entice new consumers or per-
suade current consumers to stick around.  
The Basic Netflix package for €8.99 can 
seem like great value given the quantity of 
content on the site but this subscription 
will only allow access on one screen so it 
may not be suitable for families who may 
find they will need to opt for the Standard 
package, which provides access for two 
screens, or the Premium option that lets 
you use up to four screens.  A look at our 
table shows that sports fans will clearly be 
paying dearly each month for their Now

Sky Sports Pass but they could con-
sider being selective and choosing which 
months in the year might be worth paying 
the hefty subscription for.  There are also 
Sports Day Memberships available for 
a one-off payment of €11.99 for a single 
day’s viewing.   Now TV frequently offers 
discounted bundles for its TV and film 
content – for example, currently you can 
get both the Entertainment membership 
and the Cinema membership for a com-
bined price of €11.99 for six months and 
after that the standard price of the two 
packages, which amounts to €23.98, will 
automatically be charged.  So savvy con-
sumers who make sure to cancel before 
the discount ends can do well in terms of 
getting value for money.

Time for a break?
Having done an inventory of your current 
subscriptions to streaming services, you 
may find that some decluttering is in 
order.  A family summit or a housemates 
meeting may be needed to tease out who is 
watching what and how often and if there 
are services that could be cancelled either 
altogether if no-one is using it or for a short 
period as a way of reducing spending.  A 
useful strategy is to decide to cancel a ser-
vice for a few months, giving time for new 
content to build up on the service, and then 
to sign back up for a month or two to catch 
up on anything you have missed.   There 
are currently no sign-up fees, so there 

are no penalties for dipping in and out of 
streaming services and you will be getting 
better use of your money by planning your 
viewing.
 The services tout your ability 
to cancel at any time (unless you have 
entered into an annual contract).  Having 
decided to cancel, ideally you will need to 
do so before the next monthly charge kicks 
in.   If you opt for a free trial, make sure to 
set a reminder on your phone to cancel 
autorenewal before the trial period ends.  
Cancelling generally involves logging in and 
clicking through a number of stages – it is 
a process that can be easier on a PC rather 
than on a phone and you will need to make 
sure to complete all the steps.  
 Once you have cut down on 
your services or are waiting a few months 
before re-joining, you can enjoy the free 
ad-supported streaming services on of-
fer, such as the RTE Player and the Virgin 
Media Player, which offer live streams and 
catchup services for the national broad-
caster and Virgin Media’s three traditional 
television channels, respectively.  In ad-
dition, Channel 4’s on-demand streaming 
service All 4 is available in Ireland for free, 
unlike the BBC iPlayer, which we cannot 
access here.
 Whatever your viewing habits, 
the best new TVs on which to watch your 
favourite content are reviewed in our 
Televisions test on page 20 of this issue of 
Consumer Choice. 

There may be changes afoot with your 
Netflix subscription as developments 
overseas make their way to these 
shores.   In November 2022, aware 
that many consumers are cutting back 
on subscriptions as they struggle 
with rising costs across the board, 
Netflix has begun offering a cheaper, 
ad-supported package in a number 
of markets.   The Basic with Ads 
subscription will cost consumers a 
few euros less each month and in 
exchange, video ads from 15 to 30 
seconds long will play, totalling no 
more than four to five minutes per 
hour viewing time, according to the 
company.  Netflix rival Disney+ is 
expected to follow suit and to launch 
its own ad-subsidised subscription in 
the near future.  
 In addition, Netflix has 
been expanding the number of 
countries in which it is introducing 
limits on password sharing.  Until 
now, it has been easy for subscribers 
to share their login and password 
with friends and family outside their 
home.  However, to combat a hit to 
revenues arising from this practice, 
the company is now cracking down on 
password sharing by asking customers 
to set up a ‘primary location’ for their 
account and charging a fee to share 
their subscription with an extra person 
that does not live with them as a ‘sub 
account’. Netflix users will be able 
to add up to two such sub accounts 
for people who live in a different 
household.  The limits on password 
sharing are reportedly rolling out in 
the UK at the end of March, so Ireland 
may not be far behind.

Netflix changes

Streaming service
 Monthly 

cost in 
2020

Monthly cost in 
2023

Cost for 12 months

Amazon Prime Video €5.99 €5.99 €71.88

Apple TV €4.99 €6.99 €83.88

Disney+* €6.99 €8.99 €107.88*

Hayu €5.99 €5.99 €71.88

Netflix

Basic €7.99 €8.99 €107.88

Standard €11.99 €14.99 €179.88

Premium €15.99 €20.99 €251.88

Now TV

Entertainment Pass €15.00 €11.99 €143.88

Cinema Pass €15.00 €11.99 €143.88

Sky Sports Month Pass €39 €38.99 €467.88

Table: A selection of TV streaming services available in Ireland 

*If you pay annually for Disney +, the cost is €89.90, so you will be getting 12 months for the cost of ten.
Information found online in February 2023
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Could switching your credit card or availing of 0% 
interest on balance transfer offers help you clear 
your costly credit card debt?  Consumer Choice 
looks at the options.

REPORT by Clodagh O’Donoghue 

At a glance
• Credit card interest rates
• Balance transfer cards
• Credit card repayment calculator

Balancing Act - Clearing your credit card debt

becomes a concern if these consumers 
cannot repay what they owe at the end 
of the month, particularly at this time of 
rampantly growing living costs.  So, what 
are your options if you feel your credit card 
debt is getting out of control and are there 
ways to help you clear the balance faster?

Survey findings
Repeated studies have revealed a lack 
of awareness and understanding among 
Irish consumers about credit card interest 
and how it is calculated.  Most recently, 
an online survey conducted in December 
2022 and commissioned by the Irish 
League of Credit Unions (ILCU) found 
that more than half of Irish consumers 
(51%) own a credit card, but of these 66% 
or two thirds of them did not know how 
much interest they pay.  A credit card 
allows you to essentially borrow money 
from your credit card provider and you 
have several weeks – typically up to 56 
days – where no interest will be charged 
on the amount.   Ideally, you should only 
use your credit card for a purchase when 

you know you will have enough money 
at the end of the month to pay for it and 
you will be able to clear the credit card 
balance.  The ILCU study indicated that 
65% of consumers use their monthly 
income to pay their credit card balance 
in full as it becomes due each month.  By 
paying the money back on time, these 
consumers will incur no interest charges 
and the credit will have been effectively 
interest-free.  However, that study also 
found that 18% of consumers make only 
the minimum payment each month and 
9% find that they often cannot afford to 
pay even the minimum charge when it falls 
due.   The minimum charge tends to be set 
at a very low rate – usually between 2% 
and 5% of the total amount you owe – so 
although it is certainly better than paying 
nothing at all and helps to avoid late fees, 
paying the minimum amount will not make 
much of a dent in your overall debt and 
high interest rates will be charged on the 
outstanding balance.  The ILCU study 
found that 24% of credit card users grossly 
underestimated the amount of interest 

As consumers continue to struggle with 
rising cost-of-living pressures and with 
paying everyday expenses, it can be easy 
for credit card debt to get out of hand.  
Credit cards can represent a hugely 
convenient method of payment and, 
used wisely, they can be valuable tools 
for handling emergencies or unplanned 
expenses and spreading out the cost of 
big-ticket items.  Credit cards can enable 
you to avail of flexible and cost-effective 
short-term finance and avoid many 
transaction charges, potentially providing 
essentially interest-free credit.  However, 
this assumes you will be clearing your 
credit card balance in full every month 
as it falls due.  If you don’t or if you repay 
only a minimum amount each month, 
then your credit card can become an 
extremely expensive form of credit, with 
the sum owed quickly mounting up to a 
level that can seem daunting and that 
could take a long time to clear. Moreover, 
recent research has shown that more than 
half of consumers use their credit cards 
for monthly ad-hoc purchases and this 

MONEY / Credit card debt 
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that they are charged, believing that they 
pay an interest rate of 5% or less.  As Table 
1 below shows, current credit card APRs 
range from almost 14% to nearly 27% – 
and at these hefty rates, your credit card 
debt can rise rapidly. 

Switching your credit card
Table 1 features the credit card offerings 
available in Ireland as found on the 
comparison tool at the Competition and 
Consumer Protection (CCPC) website, 
ccpc.ie, and similar comparison tools are 
also available at bonkers.ie and switcher.
ie.  These tools let you see at a glance the 
interest rate you will be charged when 
you sign up to help consumers compare 
offers and work out which card might 
suit them best.   For someone who is 
looking to take control of their credit card 
spending, they may find that another 
credit card will charge a significantly 
lower rate, in which case it may be worth 
switching card providers so that they can 
repay the sum owed faster.  For example, 
AIB’s CLICK Visa Credit Card currently 
charges an interest rate of 13.8% APR, 
which compares favourably with many 
other available rates of around 20% or 
more.  The CLICK credit card is a no-frills, 
basic card with no introductory offers or 
additional perks.  This is in contrast with 
some of the other products that provide 
0% or low-interest rates on balance 
transfers or purchases for a certain period 
or that promise cashback offers in the 
case of AIB’s Platinum card, for example, 
or travel rewards such as airport lounges 
passes, travel insurance and even return 
flights to Europe in the case of the Bank 
of Ireland Aer card – though this card also 
comes with a monthly charge of €7.99 
and a very substantial interest rate of 
26.6%.  Not featured on the table is the 
recently announced credit card offering 
for Irish consumers from Revolut, which 
will reportedly charge an APR of 17.99%.  
For more on this new card, see our Money 
News section on page 5.
  The CCPC website provides a 
very handy online calculator at www.ccpc.
ie/consumers/money-tools/credit-card-
comparisons/ to show you how long it 
will take you to clear your debt with your 
existing credit card and to let you compare 
that with how long it would take if you 
switched to another card.  You simply need 
to input your current credit card balance, 
how much you pay off it each month and 
your current credit card APR.  You can 
then select another card that you are 
considering switching to and the tool will 
give you the length of time it will take to 
clear your balance with both the old card 
and the new card.   Using this tool will 

help you to quickly clarify if you would put 
yourself in a better position to clear your 
credit card debt by switching to another 
card.

Balance transfer offers
Switching your credit card may not only 
yield a lower overall interest rate but, 
as you can see from Table 1, there may 
also be some very attractive introductory 
balance transfer offers that you could 
avail of.  A number of the credit cards on 
the Irish market come with a 0% interest 
rate for periods of between six and 12 
months for consumers who transfer their 
outstanding credit card balance from their 
old card to the new card.  This could give a 
consumer who is struggling to repay their 
credit card balance some very welcome 
breathing space and enable them to pay 
off their credit card debt far faster than 
they could manage if the interest charges 
were continuing to mount.  A small balance 
transfer fee may be payable but most of 
the credit card providers currently offer 
fee-free transfer deals and there is often a 
90-day transfer window for you to transfer 
your balance from your old provider.  A look 
at Table 1 shows that the An Post Money 
Classic Credit Card currently has the 
longest 0% introductory offer on balance 
transfers at 12 months, although once this 
period ends a pretty hefty interest rate of 
22.9% will apply.
  Consumers who avail of these 
introductory rates can make their existing 
credit card borrowing much cheaper by 
reducing the amount of interest they are 
paying but there are a number of points to 
look out for with these balance transfer 
offers:

• You will need to pay minimum monthly 
repayments on time or you could lose the 

favourable introductory interest rate.

• You will need to stay within the credit 
limit or, again, you could lose the 
introductory rate.

• You should make sure to clear the debt 
within the introductory offer period as, 
once this ends, the standard interest rate 
will be charged and could be higher than 
your old rate.

• You will need to be careful about using 
the new card to make additional purchases 
as the 0% or low-interest introductory rate 
may not apply to these transactions.

  If you decide to switch your credit 
card, remember to close your old credit 
card account and to destroy the card 
itself by cutting it in three places.  You 
will also need to adjust your card details 
for any recurring payments you may have, 
such as to streaming sites, mobile phone 
providers, or waste collection services.

Personal loans
Credit card interest rates reflect the fact 
that credit card debt is not secured by any 
assets owned by the consumer and as a 
result, it carries a higher degree of risk for 
banks than other loans.  For a consumer 
who is looking to deal with a significant 
amount of credit card debt, another 
option to consider may be taking out a 
low-interest personal loan from a credit 
union or bank to clear the card balance.  
The loan will still need to be repaid but, 
as the interest rate will be lower than the 
credit card rate, you will be paying less 
overall and the sum should be cleared in 
a shorter timeframe.  Tables 2 to 4 below 
feature details of some personal loans 
currently on offer in the Irish market.  
The information was obtained online in 

Table 1:  Credit card interest rates on offer 

Provider Product name APR

Introductory 
rate on balance 

transferred

Introductory 
rate on new 
purchases

Late 
pay-

ment 
fee (€)

Over credit 
card limit 

fee (€)

Unpaid 
item fee 

(€)
Apple 

Pay

Google 
Pay/

Android 
pay

AIB CLICK Visa Credit Card 13.8% None None 7.00 7.00 7.00 ✓ ✓

An Post Money Flex Credit Card 15.7% None 0%  for 9 months 15.24 12.70 19.05

AIB Platinum Visa Card 17%
3.83% for 12 

months 
3.83% for 12 

months 
7.00 7.00 7.00 ✓ ✓

Bank of Ireland
Platinum Advantage Credit 

Card
19.6% 0% for 7 months 0% for 6 months 7.50 7.50 3.17 ✓ ✓

Bank of Ireland Classic Credit Card 22.1% 0% for 7 months 0% for 6 months 7.50 7.50 5.00 ✓ ✓

Permanent TSB ICE Visa Credit Card 22.53% 0% for 6 months 0% for 3 months 7.50 7.50 10.00 ✓

AIB be Visa Card 22.9%
3.83% for 12 

months 
3.83% for 12 

months 
7.00 7.00 7.00 ✓ ✓

An Post Money Classic Credit Card 22.9% 0% for 12 months None 15.24 12.70 19.05

Avant Money One Card 22.9% 0% for 9 months 0% for 3 months 15.24 12.70 19.05

Avant Money Reward+ Credit Card 22.9% None None 15.24 12.70 19.05

Bank of Ireland Aer Credit Card 26.6% 0% for 7 months 0% for 6 months 7.50 7.50 5.00 ✓ ✓

Information found online at ccpc.ie on 17th February 2023
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February 2023 using the comparison tool 
at ccpc.ie.  Some loans specify a minimum 
amount of €2,000 and there are typically 
no set-up fees, with the interest rates 
almost all significantly lower than the 
credit card interest rates on Table 1.

Smart use of credit cards
Credit cards can represent a quick, easy 
and cost-effective form of short-term 
borrowing once you know the rules and 
stick to them.  You should also be mindful 
that your interactions with your credit 
card provider will have an impact on your 
credit rating.  In Ireland, the Central Credit 
Register stores information on all loans of 
€500 or more, including credit cards, and 
lenders are legally obliged to consult this 
register when considering applications for 
loans or mortgages of €2,000 or more.  The 
following are some tips to make the best 
use of your credit card and avoid getting 
into financial difficulties with your debt or 
adversely affecting your credit rating.

• Where possible, use your monthly income 
to clear your balance on time every month 
to avoid paying any interest charges.

• If you cannot clear the balance, try to 
make more than the minimum payment 
each month, to cut down on the length 
of time and the cost of paying off the 
balance.

• Make sure to never miss a payment as 
this will incur a late fee and it can act 
as a red flag to future lenders who may 
be considering your creditworthiness.  
Setting up a direct debit can ensure that 
your payments will be made on time each 
month.  Direct debits can be set up for 
a certain percentage of the bill or for a 
certain amount every month.

• Credit limits often run into thousands of 
euros and may be incrementally increased 
over time for consumers who pay their 
bills promptly.  However, a credit card 
limit that is too high could land you in 
financial trouble, especially if your job 
circumstances change, so consider asking 
your provider for a lower limit.

• Keep an eye on your credit limit as you 
use your card and make sure not to exceed 
it as this will incur an over-limit fee.  
Signing up to an online credit card account 
and regularly checking it can help you keep 
track of your spending and monitor if you 
are nearing the credit limit.

• As well as not exceeding your credit limit, 
you should try to stay well below it as 
much as possible, as flying too close to the 
maximum credit level too frequently can 
be another red flag for potential lenders.  
An often-mentioned rule of thumb is to 
keep purchases to 30% of your full credit 
limit. 

• Try to avoid making cash withdrawals
on your credit card.  Most credit card

 
 

providers do not offer an interest-free 
period for cash withdrawals and you 
are generally charged from the day  
that you take out the cash. As a result, 
even if you pay off your bill in full, you 
usually will not be able to avoid interest 
charges.  Moreover, providers often 
charge a different interest rate for cash 
withdrawals, which can sometimes be 
higher than the card’s standard rate for 
purchases.

Provider Product name APR Monthly repayment Total cost of credit

AIB Personal Loan 9% €130.93 €71.20

Credit Union
Standard Personal Loan 

(Rate varies by CU)
10.48% €131.88 €82.55

Permanent TSB Save & Borrow Loan 13% €133.47 €101.67

Permanent TSB Personal Loan - Variable 14.3% €134.29 €111.43

Provider Product name APR Monthly repayment Total cost of credit

Revolut
Revolut Personal Loan 
from 5.99% to 10.99%*

8.41% €174.07 €88.86

Bank of Ireland Personal Loan 8.5% €174.15 €89.78

AIB Personal Loan 9% €174.58 €94.93

Credit Union
Standard Personal Loan 

(Rate varies by CU)
10.48% €175.84 €110.07

Permanent TSB Save & Borrow Loan 13% €177.96 €135.56

Permanent TSB Personal Loan - Variable 14.3% €179.05 €148.58

Table 2: Personal loans on offer for a loan amount of €1,500 repaid over 1 year

Table 3: Personal loans on offer for a loan amount of €2,000 repaid over 1 year

Provider Product name APR Monthly repayment Total cost of credit

Revolut
Revolut Personal Loan from 5.99% 

to 10.99%*
8.41% €90.55 €173.15

Bank of Ireland Personal Loan 8.5% €90.62 €174.98

AIB Personal Loan 9% €91.05 €185.14

Credit Union
Standard Personal Loan (Rate 

varies by CU)
10.48% €92.30 €215.13

Permanent TSB Save & Borrow Loan 13% €94.41 €265.90

Permanent TSB Personal Loan - Variable 14.3% €95.50 €291.95

Table 4: Personal loans on offer for a loan amount of €2,000 repaid over 2 years

If you find that your credit card is proving too much of a temptation, you might like to consider getting a prepaid credit card 

instead. The key difference between a regular credit card and a prepaid card is that the money you spend using the card is 

money that you have uploaded in advance. You will only be able to spend up to the preloaded amount, which is money you 

already have.  This is in contrast to a credit card that enables you to borrow money from your provider - and that lets you keep 

on spending and potentially running up high levels of debt on which you will be charged high rates of interest.  Thus, prepaid 

cards can be a real asset in terms of setting limits on your spending and avoiding getting into debt that you will struggle to 

repay.  Moreover, unlike debit or credit cards, prepaid cards can be obtained without a bank account and they can offer a 

convenient payment method for those who are unable to obtain a credit card.  Because you don’t need to be credit checked for 

a prepaid card, as you would if you were applying for a current account or credit card, even those with a poor credit rating can 

get a prepaid card – although there may be identity and age checks involved.  Some consumers who do possess credit cards 

but who do not want to use them online see prepaid cards as a safer way of paying for goods and services over the internet.  

Prepaid cards can also help to curb your online spending as the predetermined limit of funds on the card means that you 

cannot get carried away and give in to impulse purchases in the same way that debit or credit cards can allow. For more on 

prepaid credit cards and what is on offer on the Irish market, see the July/August 2022 issue of Consumer Choice.

Prepaid credit cards

MABS
If you have a problem debt in any area, including with your credit card, you can contact the Money 

Advice and Budgeting Service (MABS) and this organisation will work with you to find a solution.   As 

well as providing a range of money tools on its website at mabs.ie, MABS offers a helpline on 0818 

072000.  Alternatively, you can email the service at helpline@mabs.ie or make contact through 

WhatsApp on WhatsApp 086 035 3141.

*Rates are personalised per application from 5.99% to 10.99% APR, depending on your credit profile, the size of your loan and the term of your loan. 

Information found online at ccpc.ie on 20th February 2023
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From compact mini choppers to statement-piece stand 
mixers, our 11 Choice Buy models will make light work 
of multiple kitchen tasks – and there is a machine for 
every budget.

Many hands make light work but if 
you don’t have a team of helpers in 
the kitchen, a great alternative is a 
high-performing food processor or stand 
mixer to take over all manner of food 
preparation tasks.  A food processor 
typically comes with a range of blades 
and accessories to help busy cooks slice, 
dice, grate and chop various ingredients.  
Many can also blend and puree to deliver 
silky soups, creamy smoothies and 
lump-free baby food.  A food processor 
really comes into its own when you are 
catering for a crowd or batch cooking 
meals for the freezer to save on time or 
energy or both.  At these times, being 
able to prepare large quantities of 
ingredients for soups, salads, stews 
and sauces in double quick time is a 
real bonus.  Similarly, for enthusiastic 
bakers who have perhaps honed their 
skills during the pandemic, a brilliant 
machine that not only takes the manual 

effort out of mixing, kneading, whisking 
and whipping but that delivers lighter, 
smoother, airier results for consistently 
perfect bakes can be a worthwhile 
investment.  Stand mixers are focused 
on these baking-related tasks but, in 
many cases, they do not come cheap so 
consumers will want to know that their 
money will be well spent.   In contrast, 
food processors vary hugely in price, 
with some very affordable models 
producing impressive results.  
  Inevitably, the higher-priced 
appliances will offer a greater range of 
features and larger capacities.  With 
limited space in our kitchens, we may 
need to look for appliances that can 
carry out as many different tasks 
as possible using a single base unit.  
Whereas there used to be a very clear 
delineation between food processors 
and stand mixers, there is now a good 
deal of overlap among machines, 

PRODUCT TESTS  / Food processors and mixers      

REPORT by Clodagh O’Donoghue

At a glance
• What to look for
• 11 Choice Buys

Food Processors and Mixers

with food processors that can take on 
baking-related tasks and stand mixers 
that can do a spot of chopping or slicing 
as required.  In the past, food processors 
often struggled with baking-type jobs 
like mixing cake batter or whipping 
cream, but now some of these crossover 
machines are enjoying some success 
with all tasks they tackle.  Moreover, 
some of the pricey stand mixers on test 
stick with their baking focus but offer the 
option of buying separate attachments 
that can be used with the base unit to 
turn them into effective food processors, 
blenders, mincers or juicers. 
  Great stand mixers tend to 
stick around for many years so some of 
these machines will have been reviewed 
by us before but retesting has shown 
that they continue to make the grade by 
turning in a powerful performance time 
after time.  Our 11 Choice Buy models 
include budget-priced mini choppers, 
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multi-talented and multi-tasking food 
processors, and stylish high-end stand 
mixers – so whatever your budget and 
whatever tasks you need doing, there 
should be a great machine to suit you.

What to consider
Food processors and mixers vary 
significantly in size and weight, both of 
which are important factors in terms of 
storage.   Some of these appliances can 
take up quite a lot of room, so before you 
buy, you will need to think about where 
your device will live.  Extra weight can be 
good, as it means the appliance will stay 
firmly in place on the countertop as it 
performs its various tasks but some can 
be too heavy to be easily lifted in and 
out of cupboards every time they need 
to be used.  Heavier models are probably 
best left permanently on the countertop, 
though you will need to check that the 
appliance, including its feeding tube, 
will fit under wall-mounted presses.  If 
you are prepared to give up valuable 
worktop space, these appliances are 
often attractively designed, lending 
themselves to being on display and 
adding a stylish kitchen feature.   If 
you are planning to store your food 
preparation machine in a cupboard when 
not in use, a lighter and more compact 
appliance that will be easy to haul in 
and out might be the better option.  
However, lighter models may be prone 

to moving around on the counter when 
they are dealing with heavy loads.   To 
accommodate the sundry accessories 
and attachments that come with many 
of these machines, it is handy if an 
internal storage drawer or separate 
box is provided and, sometimes, 
attachments may be housed in the 
mixing bowl.
  The size of the food-processing 
bowl or mixing bowl varies from model 
to model, so it is worth considering what 
quantities you will need to process or 
mix.  Getting an appliance with too small 
a capacity could mean that you will end 
up having to do multiple batches instead 
of getting the job done all at once.  Some 
products come with two bowls, one 
for larger quantities and another for 
smaller-scale tasks.
  Given that food processors and 
mixers are aimed at saving you time and 
effort, it is important that they are easy 
to use and clean, so look for models that 
are simple to assemble and dismantle 
and where most removable elements 
can be popped into a dishwasher.
  Some additional features to 
look out for include the following:

• Reversible or adjustable discs for 
coarse and fine shredding, slicing and 
grating cut down on the number of 
accessories that you need to store.

• A flexible beater attachment has a 
flexible spatula edge that enables it to 
scrape ingredients from the side of the 
bowl as it mixes.

• A feeder tube lets you add ingredients 
while the machine is processing and 
wider tubes mean that you can process 
larger items like carrots or cucumbers 
without chopping them first.

• A splash guard that fits over the mixing 

bowl helps to prevent cake batter from 
spurting out or clouds of flour or icing 
sugar from settling over your kitchen, 
ultimately cutting down on cleaning jobs.

• A storage compartment for stowing 
the power cord when not in use can help 
keep your worktop neat and streamlined 
or make for tidier storage in your press. 

Previous Choice Buys 
We last looked at this product category 
in our November 2021 issue of Consumer 
Choice and many of the excellent Choice 
Buy appliances that we reviewed then 
remain available both in stores and 
online.   At the more affordable end 
of the scale is the Cuisinart Mini Prep 
Pro Food Processor ECH4U.  For €60 
you will get a  compact and lightweight 
device with a bowl that holds just 
under a litre and that does a super job 
of chopping all manner of ingredients.  
It makes particularly quick work of 
pureeing, so baby food or sauces will 
be ready in no time and it is also good 
at crushing ice.  The limited capacity 
means that this machine is suited to 
smaller households or those looking to 
prepare a few ingredients at time and it 
is exceptionally straightforward to use 
and clean.
  Moving up in price a little, 
€100 will get you the Ninja BN650UK, 
which is a clever machine that covers 
a lot of bases.  As well as excellent 
slicing, grating and pureeing, along 
with pretty decent chopping, this 
processor can blend to a high standard 
and even manages top-notch mixing 
and kneading.  The processing bowl 
holds a generous 2.1 litres and, as well 
as manual settings, there are four 
‘Auto-iQ’ programmes for chopping, 
slicing, pureeing and mixing that will 
automatically activate the optimum 
pulse, pause and processing patterns 
for perfect results at the touch of a 
button.  
  Those prepared to spend 
more and in search of a larger-capacity 
machine might like to consider the 
Tefal DO821840 – a multi-talented food 
processor with a 3-litre processing 
bowl and a 2-litre blender jug.  Priced 
at €220, this fantastic all-rounder 
performs to a high standard, whether it 
is grating or slicing using the supplied 
reversible discs, whipping or whisking 
using the emulsifying disc or chopping 
and pureeing using the blade assembly. 
A dough hook is provided for kneading 
purposes and when used as a blender, 
this machine makes nicely smooth soups 
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and frothy smoothies.  Operation is both simple and quiet.
  Stand mixers tend to be pricey investments and 
the Smeg SMF02BLUK is no exception, costing a hefty €500.   
Weighing a substantial 8.9kg, you may want to avoid hauling 
this machine in and out of presses and instead let it live on 
your worktop, where you can enjoy its retro 1950s styling in 
a choice of colours, including red, cream and black.  There is 
substance along with style, however, as this Smeg machine 
carries out various baking-related tasks to a very high 
standard.  Ten speed settings are on offer via a lever on the 
top of the machine, allowing for precise control, and the 
head of the machine tilts to allow you to add in ingredients to 
the a 4.8 litre bowl, while a smooth-start function minimises 
flour clouds and other spills as the mixing begins.  
  We also found the excellent Kenwood KMX750AR 
available recently at the relatively attractive price of €300.  
This stand mixer combines high performance with an 
appealing retro look in a choice of colours including red, 
black and cream.  Very similar to the popular Kenwood kMix 
KMX754 – one of our current Choice Buys – the KMX750 
differs slightly in that it comes with a lighter aluminium-
coated bowl instead of a glass bowl but with the same 
generous capacity of 5 litres. It also has all the same great 
attributes and capabilities of the KMX760, which sports a 
metallic look and is also reviewed below.  

The  Choice Buy Nutribullet Magic Bullet Kitchen Express MB09200 is a 

neat and nifty food processor for those happy to prepare small quantities 

of ingredients and single servings.  A combined food processor and blender, 

this compact appliance promises to slice, shred, chop, grind and whip.   The 

food processor bowl holds a modest 830ml, while the two supplied blender 

cups each have a capacity of 450ml for individual servings and one To Go lid is 

also provided for taking your smoothie out and about.  This device is great at 

blending, achieving perfectly smooth soups, and it excels at pureeing, though 

you will need to be careful not to overfill the food processing bowl here to 

avoid a spillage.  The reversible shredding/slicing disc works efficiently and 

consistently overall, only slightly struggling with harder vegetables like carrots.  

Its chopping function achieves brilliant results with ingredients like onions, 

though nuts and herbs proved trickier in tests, with a few larger lumps left 

behind.  This Nutribullet is particularly straightforward to use with just the one 

speed and a pulse function and when the work is done, you will be able to pop 

all parts into the dishwasher.  The one-metre-long cord gives you some decent 

positioning options on your countertop.

1. Nutribullet Magic Bullet Kitchen Express MB09200 
€85 (Food processor)

The Choice Buy Kenwood Multipro Express FDP65.860WH is a multi-tasking food 

processor that is convenient to use and that performs to a high standard.  This appliance 

comes with a roomy 3-litre plastic bowl and a 1.5-litre blender along with a variety of 

attachments, including a chopping blade, 2mm and 4mm reversible slicing/grating discs, 

a two-in-one baking tool and a small Multi Mill.  An innovative Express Server attachment 

lets you channel sliced, diced or grated food directly onto the plate and a storage bag 

is supplied for stowing some of the accessories.  This machine particularly excels at 

chopping and slicing tasks, handling all kinds of ingredients with ease, and it will also 

blend soup to perfection and crush ice efficiently.  The dough tool makes quick work of 

mixing cake batter and kneading dough with pretty satisfactory baking results.  Testers 

noted that this processor’s pureeing performance was less impressive, however.  Despite 

all the capabilities on offer, this Kenwood model is straightforward to operate via the 

large single dial with two speeds and a pulse option to choose from.   Also in shops is the 

Kenwood MultiPro Express FDP65.180SI, which uses the same base but lacks the 2mm 

slicer, blender, and Express Serve attachment for the lower price of €100.

2. Kenwood Multipro Express FDP65.860WH €180 (Food 
processor)
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The  Choice Buy Sage Kitchen Wizz Pro is a pricey processor that will work 
its magic with a wide range of food preparation tasks.   It comes supplied 
with plenty of useful attachments – including reversible grating discs, a 
chipping blade, an adjustable slicing disc with 24 thickness settings and a 
dough blade – and a storage box to keep them all in.  As well as its main 3.7 
litre bowl, a mini bowl is provided for smaller-scale tasks, and an extra-wide 
chute allows you to add ingredients while the processor is in operation.   The 
Sage Kitchen Wizz Pro is a strong performer in all key tasks, with precision 
slicing, and excellent chopping of onions, herbs, nuts and more.  This 
machine also doubles as a soup and smoothie blender and is brilliant at 
blitzing ingredients as required.  Although struggling in a couple of minor 
areas, such as whipping cream and grating cheese with some uneven 
results, this device generally handles all tasks with ease and performs them 
very speedily and quietly.   Operation is straightforward and all accessories 
are dishwasher safe.  Weighing almost 9kg, this machine is heavy for lifting 
in and out of a cupboard, so you may like it to reside on your countertop.

3. Sage Kitchen Wizz Pro €500 (Food processor)
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More mini chopper than fully-fledged food processor, the  Choice Buy 
Kenwood CH180A is a modestly priced, compact device that will more 
than earn its keep by delivering swift slicing and perfect puréeing.  With an 
ultra-simple design, this machine has a single push-button control and two 
speeds – by depressing the button half way, you will activate the low-speed 
mode and pushing the button down fully triggers the high-speed setting.   The 
bowl’s capacity is rather limited at only 350ml so this processor is best for 
preparing small batches at a time – those catering for crowds on a regular 
basis may need to look for a larger machine.  The advantage of a more 
compact device is that it is easily stored, not taking up much room in a press 
or on the countertop.  Moreover, it may be small but it packs a punch when 
chopping or puréeing, making quick work of dicing onions, crushing nuts or 
whipping up a dip.  Everything is accomplished with a single stainless-steel 
blade, which, along with the bowl, can be popped into the dishwasher for easy 
cleaning.  The bowl lid incorporates a feeder tube and an oil drip feeder for 
adding ingredients as the blade spins.

The Choice Buy Kenwood Multipro Sense FPM810 is a good food processor 
that will also do an excellent job of baking-related tasks.  The main processing 
bowl has a stated capacity of 3.5 litres but there is also a mini bowl for smaller 
quantities of ingredients, while the Thermoresist glass jug blender is heat resistant 
for dealing with hot contents and can cope equally well with frozen ingredients 
without cracking.  The supplied attachments include a dough tool, a dual metal 
whisk, a citrus juicer and a number of blades and discs for slicing, grating, julienne 
and decorative cutting as well as an innovative folding tool to incorporate light 
ingredients into heavier mixes.  This food processor does a great job of chopping all 
manner of tricky ingredients though there were some consistency issues when it 
came to slicing.  Blending both soup and smoothies is done to a high standard and 
this food processor is particularly good at baking tasks, from mixing cake batter, to 
kneading dough and even whisking and whipping egg whites and cream – an area in 
which food processors frequently struggle.  An eco-mode automatically switches 
on when this machine has not been used for more than 30 minutes, which Kenwood 
claims saves up to 50% in energy. 

For those who have the space, the  Choice Buy Kenwood Multipro Express 
Weigh+ FDM71.960SS is a high-performing food processor that can tackle a 
wide range of food preparation tasks and that comes with a built-in weighing 
scales.   This is a heavy machine that will take up a good deal of room on your 
countertop while the vast array of accessories will also need to be stored 
somewhere.  Attachments include a number of metal discs for slicing, dicing 
and grating plus a citrus juicer, a dough tool, a weighing tray, a dual metal whisk 
and the manufacturer’s Express Service accessory for delivering processed 
food directly to the plate or serving bowl.  There is also a 1.5-litre glass jug for 
whipping up smoothies and dips and crushing ice, while the food processing 
bowl has a maximum 1.5 litre fill for all other tasks and you can weigh 
ingredients as you add them to the bowl.  This machine is a great all-rounder, 
blending brilliantly, mixing cake batter thoroughly and chopping everything to a 
fine and even consistency.  Testers found its only weak spot came in whipping 
cream.  Despite the huge range of features, this Kenwood model is nicely 
intuitive to operate via the single dial with variable speed and a pulse function.

4. Kenwood Multipro Express Weigh+ FDM71.960SS 
€259 (Food processor)

5. Kenwood CH180A €31 (Food processor)

6. Kenwood Multipro Sense FPM810 €299  
(Food processor)
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The Choice Buy Kenwood kMix KMX754 is a high-performing stand mixer 
with an appealing retro look.  An updated version of a popular appliance 
that has been around for some time, this Kenwood model comes with a 
generously sized glass mixing bowl that can hold 5 litres – and though 
this bowl is heavy to lift, a handle on the side helps.  There are six speed 
settings to choose from plus a ‘fold’ setting for a gentle mixing action and 
a ‘soft-start’ feature that means that the speed is gradually increased as 
the ingredients are incorporated to stop flour spraying out of the bowl.  With 
several attachments supplied, including a whisk, K-beater and dough hook, 
this mixer is adept at tackling a range of kitchen tasks, delivering top-notch 
mixing, whisking and kneading.  Moreover, it is extremely quiet as it works 
and when you are finished, all detachable parts can be popped into the 
dishwasher for easy cleaning.  At 10.5kg, this machine is rather heavy for 
lifting in and out of presses every time it is used, but it is an attractive device 
that comes in a choice of colours - including red, black and cream - so many 
will be happy for it to live permanently on their countertop. 

7. Kenwood kMix KMX754 €329 (Stand mixer)
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8. Kenwood Titanium Chef Baker KVC65.001WH 
€329 (stand mixer)
The Choice Buy Kenwood Titanium Chef Baker KVC65.001WH excels at many baking 

tasks while being exceptionally easy to assemble and operate.   There are eight speed 

settings to choose from plus a pulse function and the built-in weighing scales in the 

base means that you can weigh your ingredients directly into the mixing bowl.  Bread 

makers will particularly appreciate this Kenwood model’s top-notch and speedy 

kneading while it also achieves first-rate results when whisking egg whites and 

whipping cream to a light and airy consistency.   Testers were disappointed with this 

machine’s mixing ability as some batter needed to be scraped down manually from 

the sides of the bowl.  Although not the largest in this Kenwood range, the Titanium 

Chef Baker is still a very hefty 8kg in weight, so lifting it in and out of cupboards 

may be a challenge and it might be better suited to living on your countertop.   

Attachments supplied in the box include the manufacturer’s K-beater for mixing, 

beating and creaming, along with an aluminium dough hook for kneading and a metal 

whisk.  There is also a wide range of other accessories that are compatible with this 

machine that can be bought separately to turn it into a blender or to carry out slicing, 

grating and chopping tasks.

For those who bake large batches at once and have the space on their 

countertop, the Choice Buy Kenwood Chef XL could be a great option.  This 

stand mixer has been around for some years but was retested recently and 

continues to impress with its capabilities and ease of use. Together with a 

large-capacity 6.7-litre mixing bowl, this product comes supplied with a metal 

whisk, the manufacturer’s K-beater, a dough hook and a flexi-beater that adds 

a silicone scraper to the mixing attachment to incorporate batter from the sides 

of the bowl during mixing.  All attachments can be popped into the dishwasher 

to simplify cleaning up after the work is done. To keep your countertop clean, 

a splashguard is provided, though this can be a little fiddly to fit. There are 

eight speed settings to choose from and all baking tasks are performed well, 

with good mixing and particularly swift and successful whisking of egg whites. 

Weighing 9.4kg, this hefty machine may need to live on your countertop rather 

than be stowed away in a press when not in use.  As with most Kenwood mixers, 

you also have the option of buying additional accessories like a jug blender or 

meat-mincer to use with this machine and increase its versatility.

9. Kenwood Chef XL €439 (Stand mixer)

10. Kenwood Kmix KMX760GD €400 (Stand mixer)
The Choice Buy Kenwood Kmix KMX760GD is a stylish stand mixer that will 
be an asset to your baking efforts, turning in a great all-round performance.  
As this appliance weighs a hefty 9kg, you will possibly opt to keep it in a 
permanent position on your countertop.  You will be able to cater for a crowd 
with the generously sized 5-litre stainless-steel mixing bowl, while supplied 
attachments include a whisk, dough hook, and the manufacturer’s K-beater.  
Although not the fastest machine around, this Kenwood model excels at 
whipping cream and whisking egg whites, as well as doing a great job of 
kneading and mixing for very pleasing baking results.  There are six speeds 
to choose from along with a dedicated fold setting that lets you slowly build 
up speed to prevent your ingredients flying out of the bowl and there is also 
a splashguard to protect your countertop from spillages, though this can 
be a little fiddly to fit.  All supplied attachments are dishwasher safe for 
ease of cleaning and you can buy other accessories to increase this mixer’s 
versatility. Part of Kenwood’s metallic range, the KMX760GD is a rose gold 
colour while other available colour options are black chrome (KMX760BC), 
gold (KMX760YG) and chrome (KMX760CH).
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11. Sage The Bakery Boss €500 (Stand mixer)
Those who do a lot of baking may appreciate the expert assistance that the 
Choice Buy Sage The Bakery Boss can provide.  With this large stand mixer, 
you have a choice of two bowls – one glass bowl with a capacity of 4.7 litres 
and a stainless-steel bowl that can hold 3.8 litres – and both bowls have 
handles for ease of lifting.  This mixer comes in a range of appealing finishes 
including silver, pale blue and bronze, and several useful attachments are 
supplied, including a metal beater, wire whisk and dough hook for tackling 
different tasks.   When put to the test, the Bakery Boss proved itself first 
rate at quickly whisking egg whites into a fluffy consistency and kneading 
dough to a springy texture.  It also does a great job of beating cake batter, 
though the supplied spatula comes in handy for scraping mixture from 
the sides of the bowl to ensure everything is evenly mixed.  Apart from the 
splashguard, which is tricky to fit, this machine is easy to use, with 12 speed 
settings, a small digital timer, and a built-in light to let you see what you are 
doing.   In addition, most attachments are dishwasher safe and this Sage 
model is exceptionally quiet when operating.
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Picture perfect….With 4K resolution now virtually  
standard on TVs across the product range, which 
ones stand out from the crowd?   

Despite increased viewing on laptops, 
computers and even phones, the TV is 
still the main entertainment hub in most 
homes and consumers are faced with a 
bewildering choice on shop floors with a 
vast range of models, sizes, and capabilities 
on offer for every budget.  At a basic level, 
consumers will be looking for a TV that is 
a pleasure to view, a joy to listen to and a 
breeze to operate.  TVs today come with 
smart features as standard and these 
should work seamlessly and be intuitive to 
navigate, whether you use the traditional 
remote control or opt for the increasingly 
common option of voice control.   More and 
more televisions with screens measuring 
75 and even 85 inches are appearing on 
the market but these may be very large for 
most homes and our testing is confined 
to appliances measuring up to 65 inches.   
Most average-size households will opt for 
TVs of between 40 inches and 55 inches, 
while smaller 32-inch TVs now tend to be 
relegated to a secondary set in a bedroom or 
kitchen.  Screen sizes have grown in line with 

higher resolution levels, as consumers need 
plenty of space on which to truly appreciate 
the impressive detail and contrast now 
commonly on offer.  A look at our test results 
table below shows that 4K is now the default 
resolution level among new TVs across the 
product range, from low-end to high-priced 
offerings.  But which ones will have the 
wow factor when it comes to your viewing 
experience?  And will they sound as good as 
they look? Our testers have been indulging 
in considerable amounts of binge-watching 
to bring you their assessments of all aspects 
of the numerous new TVs on shop shelves.   
Consumer Choice has their top TV picks in 
the form of eight Choice Buys.

TV trends
Whereas high definition used to be the gold 
standard in screen resolution, 4K or Ultra 
HD is now standard on TV screens from 40 
inches upwards – with only smaller 32-inch 
and 24-inch sets holding on to lower 
resolutions, given that it would be hard 
to truly notice the extra pixels on these 
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Televisions

modest-sized displays.  The amount of 4K 
content on offer to view has been growing 
and TV streaming services like Netflix, 
Amazon Prime Video and Disney+ are now 
providing plenty of Ultra HD content to 
enjoy.  Meanwhile, HDR or high dynamic 
range is similarly becoming an increasingly 
common TV standard that works to create 
greater contrast between dark and light 
sections of the screen and improve colour 
depth, accuracy and vibrancy.  Many of 
our Choice Buys are at their best when 
showing off 4K HDR content and some also 
manage to do a good job of upscaling HD 
and SD content to enhance the viewer’s 
experience.  
  TV sets have not only grown 
hugely in size, but their bezels – the frame 
that surrounds the screen – have become 
ever narrower, so that, on some sets, they 
hardly can be seen at all.  This means that 
the TV is virtually all display and makes for 
a very streamlined appearance.  Some TVs 
come with the option of wall mounting and 
even offer to double as a work of art when 
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not in use, so that you do not have to look 
at a black rectangle hanging on your wall 
once the appliance is switched off.
  Passive viewing is not for 
everybody and some will be looking for a 
TV that offers a great gaming experience.  
Given the high-quality graphics and fast-
paced action of video games, high-end 
appliances often come with additional 
features specifically aimed at helping 
smooth out gameplay. For example, some 
of our Choice Buys support FreeSync and 
G-Sync technologies, which work to reduce 
common image issues that can arise when 
gaming such as judder due to inconsistent 
frame rates and screen tearing, which 
is where the image appears to split 
horizontally across the screen.  Moreover, 
these technologies minimise any input 
lag or delay between button presses on 
the remote and the onscreen response 
for more satisfying play.   Smooth gaming 
action also depends on a high frame 
rate, measured in Hz, and the number of 
times the screen refreshes every second.  
Moreover, the inclusion of VRR (variable 
refresh rates) helps to maintain a stable 
frame rate by compensating for frame 
rate drops.  Keen gamers may like to seek 
out TVs that can optimise their gaming 
experience, though these models can be at 
the very top end of the market, with lofty 
price tags to match.
  As our viewing habits change, 
the quality of the smart features on a TV 
becomes a key factor.   Manufacturers 
continue to tweak their operating systems 
with the aim of making them more logical 
and intuitive to use but some are more 
successful than others.   TVs that allow 
for initial setup through your smartphone 
can take much of the tedium out of typing 
in information on a remote and remote 
controls that offer onscreen pointers can 
simplify navigation through menus and 
guides.   When it comes to day-to-day 
operation, a well-laid out remote control 
that is clearly labelled is a real advantage 
and consumers now often have the option 
of using voice control instead.  Voice 
commands can be issued through the 
built-in voice assistant – commonly, 
Amazon’s Alexa, Google Assistant or 
Samsung’s Bixby – and as well as basic 
tasks, like adjusting the volume, more 
advanced assistance, such as searching 
for content, may be on offer.  Users may 
be able to ask for a specific show or 
search more broadly by genre or name and 
the TV will hunt through the electronic 
programme guide and any available 
streaming apps to suggest something to 
watch.  Our testers examine all aspects 
of operating a TV, from setup to everyday 

use, and a new focus is what accessibility 
features are on offer and how well they 
work. 

Accessibility features
Many TVs offer accessibility features 
aimed at users who are blind or partially 
sighted, as well as at those who are 
deaf or hard of hearing.   Both the range 
of features and how well they work 
vary among models, however.  Some 
accessibility features that may be 
available include the following:

Screen reader
A screen reader provides audio 
explanations of what is on each screen, 
talking users through the settings menus, 
smart home screen and electronic 
programme guide. The best screen readers 
read out the information in a logical way, 
presenting information in the order it is 
needed – so for example, a good screen 
reader will not read out the entire synopsis 
of a film before letting you know whether 
or not audio description is available.  There 
should also be options for customising 
the screen reader, such as adjusting the 
volume and speed of the audio, and it is 
useful if the screen reader can be turned 
on via a voice command or using a button 
on the remote.  

Screen magnification
When it comes to screen magnification, 
it can be particularly useful if you 
can choose a part of the screen to be 
magnified or if it is possible to zoom into 
certain portions of the screen, such as 
menus or app icons, to help as you scroll 
through.  The best screen magnifiers 
will also let you enlarge text for better 
readability.

Colour options
Readability can also be aided by options 
to adjust colours and contrast on the 
different menus on a TV, such as the 
settings, smart features or electronic 
programme guide.  Examples include 
being able to switch to light text on a dark 
background or vice versa, or to switch to 
greyscale or invert the colour scheme.

Remote control
The design of some remote controls can 
help their usability for those who are blind 
or partially sighted.   There can be great 
variability in terms of how easy icons are to 
see and how clearly labelled the different 
buttons are.  In particular, a remote control 
with tactile markings on the buttons make 
it easier to use by touch alone.  As an 
alternative, voice controls can be a handy 
feature, especially if you can activate and 
adjust the TV’s accessibility features with 
voice commands.

Subtitles and audio description
Users who are deaf or hard of hearing 
may find it useful to be able to activate 
subtitles and audio description in settings 
and turn them on by default so that they do 
not need to select them for each individual 
programme.  Moreover, ideally users 
should be able to change the location of 
the caption box or the location and size of 
the sign language window to tailor these 
elements to your personal preferences.  
Some remote controls handily offer a 
shortcut button to turn the subtitles on or 
off.

21

Our TV tests

When viewing our table below to assess the merits of various models, keep in mind 
that many of the TVs come in a range of sizes but we have only reported on one size to 
prevent the table from becoming unwieldy and over-large.  Though there will be some 
variations in overall scores depending on the size of the model tested, all similarly 
named models in the range will generally have the same specifications and features 
on offer and will typically have fared either similarly well or similarly badly in our tests.   
So, if you like the sound of one device but the size does not suit, you may well be able 
to find a smaller or larger version.   To help decipher model names and identify similar 
models, you should know that the first two digits generally refer to the measurement of 
the screen diagonal in inches and the second half of the name denotes the model type.  
So, for example, among our Choice Buys, we report on the LG OLED48A26LA – this is 
the 48-inch version as denoted by the first two digits in its name.  This TV may also be 
bought in two other sizes – a 55-inch version titled the LG OLED55A26LA and a 65-inch 
version, the LG OLED65A26LA.
  The TV category is subject to frequent discounts, particularly towards the 
end of the season as older models are replaced with newer versions.  For this reason, 
consumers are urged to shop around to find the best price available as you may be able 
to find products on sale and at a significantly lower price than the one quoted here.  
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The Choice Buy LG OLED65G26LA is a high-priced, high-spec, 
high-performance television that delivers simply superb image and 
audio quality.  With stunning detail, vibrant colour and contrast and 
flawlessly crisp visuals, the 65-inch OLED screen makes viewing of 
4K HDR content an absolute pleasure, and SD and HD content will 
look pretty good also.  Listening is an equally enjoyable experience 
with brilliantly rich and complex audio with plenty of bass, good 
stereo separating and a decent stab at a surround-sound effect.  This 
LG model is straightforward to use thanks to the excellent remote 
control with logically positioned buttons and navigation is aided by 
the generally intuitively laid-out menu. Alternatively, you can control 
this TV via a choice of two voice assistants – Amazon Alexa or Google 
Assistant. Gamers will appreciate the built-in 120Hz display, FreeSync 
and G-Sync software and VRR (variable refresh rates).  This TV is 
designed to be mounted onto a wall, where it will sit flush and display 
works of art when not in use – though you can buy a table stand 
separately if you would prefer not to wall-mount it. If the size and 
price are a bit too hefty, this impressive television is also available in a 
55-inch version, the LG OLED55G26LA, for €1,849.

The Choice Buy LG OLED65B26LA is another stunning TV from the South 
Korean manufacturer that delivers a brilliant viewing experience and will 
particularly please gamers.   The substantial 65-inch OLED screen offers 
superb image quality, with brilliant contrast, vibrant and intense colours 
and super-crisp detail all seen at its best with 4K HDR content, though HD 
content will also look great and SD pictures are decent.  Sound quality is 
really great also, with nicely full and balanced audio and a strong stereo 
effect, though the attempt at a surround-sound effect falls a little short.  
This TV is very straightforward to use thanks to a remote control that is 
well-designed with ergonomically placed buttons and the onscreen menu 
is intuitive to navigate overall.  You also have the option of controlling this 
LG model via voice commands and you can choose between Amazon Alexa 
and Google Assistant voice assistants for such functions as changing 
channels and searching for content in certain apps.  Keen gamers will 
appreciate the VRR (variable refresh rates) and inclusion of FreeSync and 
G-Sync software to reduce any lag between button presses and screen 
response times.  A slightly smaller though still very sizeable 55-inch 
version of this exceptional TV, the LG OLED55B26LA, is also available 
priced at €1,399.

2. LG OLED65B26LA €1,8991. LG OLED65G26LA €2,699

The Choice Buy Samsung QE55S95BATXXU offers a plethora of high-
end features while delivering fantastic image quality and exceptional 
audio.  One of Samsung’s new QD OLED TVs, this model incorporates 
additional colour-producing layers that combine with the impressive 
contrast of OLED screens for a display that is truly stunning.  The 
results are particularly striking with 4K HDR content and there is 
buckets of detail across all resolutions, with HD footage also looking 
very vibrant, although the colours in SD content lack the same punch.  
Testers reserved their highest praise for the sound on this Samsung TV, 
which they deemed to be near-perfect in its warmth, clarity, detail and 
balance.  The supplied remote control will take a bit of getting used to as 
there are no numbers on the buttons and some will need to be held down 
to activate certain functions.  On the plus side, the menus are intuitive 
with plenty of explanatory text for ease of navigation.  You can also use 
voice commands via Bixby, Samsung’s built-in voice assistant, and there 
are some excellent accessibility features, including the best screen 
reader around.  If 55 inches is a little small for your needs, this TV also 
comes in a bigger 65-inch version, the Samsung QE65S95BATXXU, which 
costs a pricier €2,199.

The Choice Buy Samsung QE65QN85BATXXU is a superb, large-sized TV 
that particularly excels at upscaling SD content.  The 65-inch Neo QLED 
screen delivers brilliant contrast, vivid colours and wonderful detail 
across all resolutions so that 4K and HD content really shines.  Moreover, 
it is unusual in its ability to bring sharpness and vibrancy to SD footage, 
making this TV a great choice for those with older DVD collections that 
they like to rewatch.  If this TV is great to look at, it is even better to listen 
to, with impressive built-in speakers that deliver the ultimate in balance, 
clarity and power while doing a good job of providing a surround-sound 
effect.  Samsung’s One remote control is a little puzzling at first with fewer 
buttons than normal, some of which will need to be pressed multiple times 
or held down for different functions.  Voice commands are also an option 
via the built-in Bixby voice assistant and Samsung offers a good range 
of accessibility features, with an exceptionally good screen reader.  For 
gamers, the 100Hz display and FreeSync software support help deliver 
smoother game play and faster response times. If your living room cannot 
cope with a 65-inch screen, an equally excellent 55-inch version, the 
Samsung QE55QN85BATXXU, is available for €1,449.

4. Samsung QE65QN85BATXXU €1,5993. Samsung QE55S95BATXXU €1,899
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The Choice Buy Sony XR-65A95K is undoubtedly an impressive high-
end TV.  The QD OLED screen measures 65 inches and provides ample 
space to enjoy the beautifully balanced contrast, vibrant colours and 
super-crisp detail of 4K HDR content, though HD content also looks 
great and even SD footage is elevated to look nicely sharp.  Image 
quality is great but audio quality is even better with crystal-clear 
dialogue, while music is rich and complex with perfectly balanced bass 
and high-frequency tones.  For a truly immersive experience, there 
is well-defined stereo sound and a good all-round surround-sound 
effect.  Two remote controls are supplied, a streamlined smart 
remote that is well laid out though lacking a number pad and a more 
traditional, if slightly cramped secondary remote.  There is also the 
option to use voice commands via Google Assistant and, with this Sony 
model running the Google operating system, it is pretty easy to set up 
and intuitive to navigate.  This TV handily supports both AirPlay and 
GoogleCast for streaming content from Apple and Android devices.  If 
you are looking for all the same great qualities in a smaller version, the 
55-inch version – the Sony XR-55A95K – comes in at almost €1,000 
less with a price tag of €2,499.

Coming down considerably in size though still very pricey, the  Choice 
Buy LG OLED48C26LB wowed testers with its stunning image quality and 
gamers will be more than happy with the features on offer.  The 48-inch 
OLED screen provides beautifully crisp image quality at all resolutions, 
with an incredible level of detail in 4K and HD, along with vibrant but 
natural colours and excellent contrast aided by HDR.  Sound quality 
does not quite come up to the same ultra-high standard, but is great 
nonetheless with the right amount of bass balanced with clear mid-tones 
and crystal clear dialogue.  There was not much of a surround-sound 
effect in tests, however.  The manufacturer’s Magic remote control is well-
designed and clearly labelled to aid ease of use and two voice assistants 
are also on offer, so you can choose between Amazon Alexa and Google 
Assistant for hands-free operation.  This LG model is particularly good for 
gaming, with the 120Hz display, FreeSync and G-Sync software and VRR 
(variable refresh rates) all built in for smooth and seamless gameplay.  
For those who think big and want even more screen space to enjoy the 
superb visuals, there are 55-inch and 65-inch versions available – the 
LG OLED55C26LD and the LG OLED65C26LD, which will cost €1,730 and 
€2,520, respectively. 

20. LG OLED48C26LB €1,4505. Sony XR-65A95K €3.489

At just under €1,000, the Choice Buy LG OLED48A26LA is the least 
expensive of our recommended models but nonetheless compares 
well with the top-of-the-range OLED TVs in terms of image quality 
and it sounds better than most.   The 48-inch display is at its best 
with 4K HDR content, delivering plentiful detail, great contrast and 
colours that are intense but natural.  Meanwhile, HD content is nicely 
sharp and balanced while even lower-resolution SD footage is given a 
marked boost and looks pretty good.  The audio quality is particularly 
impressive, with the built-in speakers producing warm and rich sound 
with just the right amount of bass. Moreover, left/right stereo separation 
is excellent, but the promised surround-sound effect was not that 
noticeable in tests.  As ever, LG’s logically designed remote control with 
clear labelling and some handy dedicated buttons is great to use and 
voice control is possible through either Alexa or Google Assistant.  With 
no FreeSync and G-Sync software included, keen gamers might prefer 
to look elsewhere.  If you are in need of a larger TV, the A26 also comes in 
55-inch and 65-inch editions, with the jump in size matched by a jump in 
price – so the LG OLED55A26LA costs €1,199 while the LG OLED65A26LA 
is priced at €1,699.

It is unusual for TVs in this smaller size category to really impress our 
testers, but the Choice Buy LG OLED42C24LA managed it thanks to its 
stunning screen and pleasing sound quality.  Undoubtedly pricey for a TV 
of this size, this 42-inch model offers a dazzling level of detail combined 
with perfectly balanced contrast and rich and vibrant colours.  Its visual 
capabilities are shown off to best effect with 4K HDR content but HD and 
SD footage look pretty good too. Audio quality is not quite as impressive 
but is still very solid indeed with rich tones overall and dialogue that is 
particularly crisp and clear, while stereo separation also comes across 
well.   As ever, testers liked the size and layout of LG’s Magic remote control 
and voice control is also available via Alexa and Google Asisstant.   Gamers 
will be happy to see the inclusion of a 120Hz display, FreeSync and G-Sync 
software and VRR (variable refresh rates) for smoothing out gameplay 
and improving response times.  If the 42-inch version is a little petite for 
your needs, the 48-inch edition, the LG OLED48C24LA, is available for just 
€100 more at €1,299.  Meanwhile, the massive 65-inch version will cost you 
€1,000 more, with the LG OLED65C24LA priced at €2,199.   

32. LG OLED42C24LA €1,19921. LG OLED48A26LA €999
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MODEL SPECIFICATIONS TEST PERFORMANCE SCORE

Price (€)
Screen size 

(inches)

Screen 
resolution 

(pixels) 

Resolution 
level

Built-in voice 
assistants

Smart TV 
operating 

system

Number of HDMI 
/USB ports

Image quality 
(45%)

Sound quality 
(25%)

Ease of use 
(10%)

Smart TV (online 
content) (10%)

Energy efficiency 
(10%)

Connections and 
tuners (0%) %

55-65 inch

1 LG OLED65G26LA 2,699 65 3840 x 2160 4K Alexa, Google Assistant,ThinQ AI WebOS 4/3       78

2 LG OLED65B26LA 1,899 65 3840 x 2160 4K Alexa, Google Assistant,ThinQ AI WebOS 4/2       77

3 Samsung QE55S95BATXXU 1,899 55 3840 x 2160 4K Alexa, Bixby, Google Assistant Tizen 4/2       76

4 Samsung QE65QN85BATXXU 1,599 65 3840 x 2160 4K Alexa, Bixby, Google Assistant Tizen 4/2       73

5 Sony XR-65A95K 3,489 65 3840 x 2160 4K Google Assistant Android 4/2       73

6 Sony XR-65A84K 2,299 65 3840 x 2160 4K Google Assistant Android 4/2       69

7 LG 55QNED866QA 1,340 55 3840 x 2160 4K Alexa, Google Assistant,ThinQ AI WebOS 4/2       69

8 Samsung QE55Q80BATXXU 949 55 3840 x 2160 4K Alexa, Bixby, Google Assistant Tizen 4/2       68

9 Sony XR-55A80K 1,950 55 3840 x 2160 4K Google Assistant Android 4/2       68

10 Sony XR-55A75K 2,199 55 3840 x 2160 4K Google Assistant Android 4/2       67

11 LG 65QNED816QA 1,490 65 3840 x 2160 4K Alexa, Google Assistant,ThinQ AI WebOS 4/2       67

12 Samsung QE55QN95BATXXU 1,799 55 3840 x 2160 4K Alexa, Bixby, Google Assistant Tizen 4/3       67

13 Philips 55OLED707/12 1,660 55 3840 x 2160 4K Android 4/3       66

14 Samsung QE65Q70B 1,560 65 3840 x 2160 4K Alexa, Bixby, Google Assistant Tizen 4/2       62

15 Samsung UE55BU8000KXXU 599 55 3840 x 2160 4K Alexa, Bixby, Google Assistant Tizen 3/2       61

16 Sony XR-65X90K 1,450 65 3840 x 2160 4K Google Assistant Android 4/2       58

17 Sony XR-55X94K 1,079 55 3840 x 2160 4K Google Assistant Android 4/2       57

18 Hisense 65U7HQTUK 1,149 65 3840 x 2160 4K Alexa, Google Assistant,VIDAA Voice VIDAA  U 4/2       57

19 Sony KD-65X89K 1,299 65 3840 x 2160 4K Google Assistant Android 4/2       55

46-50 inch

20 LG OLED48C26LB 1,450 48 3840 x 2160 4K Alexa, Google Assistant,ThinQ AI WebOS 4/3       76

21 LG OLED48A26LA 999 48 3840 x 2160 4K Alexa, Google Assistant,ThinQ AI WebOS 3/2       75

22 Samsung QE50QN90BATXXU 1,199 50 3840 x 2160 4K Alexa, Bixby, Google Assistant Tizen 4/2       64

USING THE TABLE

Star ratings are out of five.

SPECIFICATIONS
Price: Typical retailer’s price if you shop 
around.
Screen size: The diagonal of the TV’s 
screen measured in inches. The size of 
the actual TV frame may be slightly larger. 
Most of the models on test are available in 
a range of sizes but we have only included 
one sample size on our table to avoid 
repetition.
Number of HDMI/USB ports: HDMI 
sockets are used for connecting HD 
equipment, such as Blu-ray players and 
set-top boxes, and USB ports are used for 
connecting USB devices like cameras and 
smartphones.

TEST PERFORMANCE
Image quality: The total rating takes into 
account technical measurements taken 
in the lab (20%), as well as the expert 
viewing test (80%).
Sound quality: As with image quality, 
the overall rating includes technical 
measurements (20%) and the expert 
listening test (80%).
Ease of use: Includes ratings for the ease 
of setting up the TV, the clarity of the user 
manual, daily and advanced use, and 
navigation via the remote control.
Smart TV (online content): Includes ratings 
for the layout, quality and navigation of 
apps, such as Netflix and YouTube, as well 
as the speed and navigation of internet 
browsing and the ease of sharing media 
from smartphones and other mobile 
devices.
Energy efficiency: Power usage while 
turned on, in standby mode and turned 
off.
Connections and tuners: Includes ratings 
for video inputs, audio outputs, USB 
sockets, PC connections, digital tuner 
and other features, such as built-in wi-fi, 
camera and microphone. 
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MODEL SPECIFICATIONS TEST PERFORMANCE SCORE

Price (€)
Screen size 

(inches)

Screen 
resolution 

(pixels) 

Resolution 
level

Built-in voice 
assistants

Smart TV 
operating 

system

Number of HDMI 
/USB ports

Image quality 
(45%)

Sound quality 
(25%)

Ease of use 
(10%)

Smart TV (online 
content) (10%)

Energy efficiency 
(10%)

Connections and 
tuners (0%) %

 46-50 inch contd.

23 LG 50UQ81006LB 530 50 3840 x 2160 4K Alexa, Google Assistant,ThinQ AI WebOS 3/2       64

24 Sony XR-48A90K 1,699 48 3840 x 2160 4K Google Assistant Android 4/2       63

25 Samsung QE50Q60BATXXU 720 50 3840 x 2160 4K Alexa, Bixby, Google Assistant Tizen 3/2       61

26 Sony KD-50X85K 1,040 50 3840 x 2160 4K Google Assistant Android 4/2       60

27 LG 50UQ75006LF 499 50 3840 x 2160 4K WebOS 3/1       56

28 Sony KD-50X80K 910 50 3840 x 2160 4K Google Assistant Android 4/2       56

29 Samsung UE50BU8500KXXU 649 50 3840 x 2160 4K Alexa, Bixby, Google Assistant Tizen 3/2       53

30 Sony XR-50X90S/P 1,230 50 3840 x 2160 4K Google Assistant Android 4/2       52

31 Philips 50PUS7607/12 490 50 3840 x 2160 4K Saphi 3/2       51

40-45 inch

32 LG OLED42C24LA 1,199 42 3840 x 2160 4K Alexa, Google Assistant,ThinQ AI WebOS 4/3       74

33 Sony XR-42A90K 1,699 42 3840 x 2160 4K Google Assistant Android 4/2       66

34 LG 43NANO766QA 499 43 3840 x 2160 4K Alexa, Google Assistant,ThinQ AI WebOS 3/2       65

35 LG 43UQ91006LA 590 43 3840 x 2160 4K Alexa, Google Assistant,ThinQ AI WebOS 3/2       65

36 LG 43UQ80006LB 460 43 3840 x 2160 4K Alexa, Google Assistant,ThinQ AI WebOS 3/2       61

37 Samsung QE43Q60BAUXXC 649 43 3840 x 2160 4K Alexa, Bixby, Google Assistant Tizen 3/2       61

38 Sony KD-43X81K 749 43 3840 x 2160 4K Google Assistant Android 4/2       57

39 Samsung UE43BU8500 560 43 3840 x 2160 4K Alexa, Bixby, Google Assistant Tizen 3/2       56

40 Sony KD-43X72K 599 43 3840 x 2160 4K Google Assistant Android 4/2       48

41 Hisense 43A6BGTUK 349 43 3840 x 2160 4K Alexa, VIDAA Voice VIDAA  U 3/2       46

42 LG 43UQ76909LE 450 43 3840 x 2160 4K Alexa, Google Assistant,ThinQ AI WebOS 3/1       45
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