
 
 
 

 
 

 

ƛ²ŀǾŜϯ ŀǿŀǊŘŜŘ bI{ {ǳǇǇƭȅ /ƻƴǘǊŀŎǘ ŦƻǊ άaƻŘǳƭŀǊ aƻōƛƭŜ wŜƎŜƴŜǊŀǘƛƻƴ 
{ȅǎǘŜƳǎέ 

 
Launched on July 1, 2011, a new NHS Supply Chain Contract ƛǎ ŀǾŀƛƭŀōƭŜ ŦƻǊ άaƻŘǳƭŀǊ aƻōƛƭŜ wŜƎŜƴŜǊŀǘƛƻƴ 

{ȅǎǘŜƳǎέ.  R H Hall will be supplying exclusively the iWave® plated meal solution from Maestrowave.   

Kris Brearley, Sales Director for R H Hall comments, άOur iWave 

systems are now specified within the NHS Supply Chain 

framework contract, it means any Trust can now order via NHS 

Supply Chain without having to do their own OJEU tender. 

Having passed all criteria ς due diligence, financial, quality 

assurance, sales, service, pricing structures with the iWave 

ǇǊƻŘǳŎǘ ƻŦŦŜǊΣ ǿŜ ŀǊŜ ǾŜǊȅ ǇǊƻǳŘ ƻŦ ǘƘƛǎ ŀŎƘƛŜǾŜƳŜƴǘΦέ  

About iWave® 

iWave® from Maestrowave is the intelligent solution for every 

foodservice situation where speed, quality, consistency, accountability 

and safe cooking are required. The system will meet any foodservice 

volume demands from a one off ward to a complete multi-sited hospital 

mobilisation. The iWave® system has been developed with some of the 

leading manufacturers and suppliers of ambient, chilled and frozen 

ƳŜŀƭǎΦ .ȅ ǊŜǇƭŀŎƛƴƎ Ƴŀƴǳŀƭ ŎƻƴǘǊƻƭǎ ǿƛǘƘ ŀ ΨŦƻƻƭ-ǇǊƻƻŦΩ ōŀǊŎƻŘŜ ǎŎŀƴƴŜǊ 

and unique encrypted barcodes, any chance of operator error has been 

removed, ensuring every meal is delivered at its best, as easy as ABC. 
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Working in association with NHS Supply Chain 
 



Why Choose the iWave®system? 
 
Working with food partners, most of which are featured on the NHS Supply Chain ready meals contract, 

iWave® is already a very successful foodservice solution, installed in hospitals throughout the country. These 

sites include Broomfield, Basildon, Derby Royal, Royal Liverpool, St Mary's, Charing Cross, Hammersmith, 

Leicester General, Broadgreen, Royal National Orthopaedic, The Walton Centre, Northwick Park & St Georges 

Tooting Hospital to name a few!  Applications are varied and include ward catering, retail, staff catering, out 

of hours and vending. A demonstration of the vending application can be found at : 

www.hotfoodvending.com/#/ba-instructional-clip/4542358497 

 

The team at R H Hall, which 

was established in 1978, are 

the exclusive distributors of 

the system.  They are able to 

provide full consultancy, 

demonstration, presentation 

and evaluation service from 

their state of the art 

development kitchen facilities, 

together with live trials on site 

using their experienced staff.  

 

Massive Savings in costs can be achieved! 
 
 
The iWave® system is suitable for fresh, frozen and ambient foods. * It can reduce energy use and costs with 

savings up to 70% in comparison with conventional kitchen systems. In addition, food wastage will be 

reduced with potential savings in the region of £6,000.00 per ward. In a Trust of 25 wards this could be a over 

£150,000.00 each year.  

 
*Download latest HefmA energy &  food wastage report at: 
www.rhhall.com/netalogue/pressroom/(b)%202011%20iWave%20HefmA%20Conference%20Leaflet.pdf 

 
 
 
 
 

http://www.hotfoodvending.com/#/ba-instructional-clip/4542358497
http://www.rhhall.com/netalogue/pressroom/(b)%202011%20iWave%20HefmA%20Conference%20Leaflet.pdf


Managing your Food  
 
 
Each system is capable of very detailed and extremely useful management reports.  Some examples of these 
are:- 
 

 e-carbon footprint monitor - Reduce and hit carbon footprint targets with the iWave® e-carbon 

footprint software. The iWave® will automatically generate reports to show daily carbon footprint 

reduction and monitor target progress. 

 

 e-nutritional monitor to help speed up patient recovery by monitoring the daily nutritional intake by 

individual patient with the iWave® e-nutritional software. The iWave® will automatically generate 

detailed nutritional reports broken down by individual meal for each patient. 

 

 e-waste monitor - Prevent food wastage and ensure stock rotation with the iWave® e-waste software. 

The iWave® will automatically generate reports for food that reaches its use by date before disposal. 

Consolidated information will be available by food type and monitored by individual user, iWave®, 

workstation or site.  

 

 e-maintenance monitor will remind the client when it is time for its annual service, maintenance or 

PAT test with the iWave® e-maintenance software. They are able to choose to have this request sent 

directly to their iWave® service centre or to their Maintenance Manager. 

 
 
 
 
 

Providing a quality meal on demand 24/7 
 

Your patient can be eating a hot nutritious meal in 5 minutes from request 
 
 

 
 
 
 
 
 
 
 
 
 



 



 

 

 

 


