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Welcome...

to our late summer 2016 Update
Well what an explosive start to the British summer we’ve had, with ‘Brexit’ and a new
Prime Minister just for starters! The heat is certainly on and no doubt some very interesting
developments will start to unfold over the coming months ahead. For sure we will all have some
challenges ahead but let’s work on these and be positive. After all we are ‘Great’ Britain! And the
recent amazing performances and successes at the Rio Olympics have given us another summer
to remember and be proud of – it demonstrates to us all that there are hurdles to climb, but we
can succeed.
So let’s start by focusing on the summer trade - it’s here and we’re pleased to be announcing
the return of our seasonal summer essentials exclusive trade only promotion. So, what’s hot and
what’s cool? Well, there are plenty of top products to choose from with exclusive prices and free
gift vouchers too! If you have not already registered please contact the sales office. Our summer
promotion runs to the end of September so you’re still in good time to take advantage of these
exclusive summer offers.
We have plenty of interesting stories for you in this edition, including two milestone anniversaries
to be proud of and another amazing British BBQ Battle. It was the fifth time this national
competition has been held and this year it was back to the prestigious and famous Blenheim
Palace. No doubt you will enjoy reading about the results on page 8 - a really great day was
enjoyed by many with so much talent seen once again. Look out for the date for next year’s event,
which will be confirmed soon – it’s an event not to be missed!
Sales of BBQ’s are soaring this season and the Crown Verity Commercial range has become a UK
best seller, being a purpose built genuine commercial product. The build quality is exceptional
and the performance is unbelievable, being praised by top chefs around the UK and recently
endorsed by the Craft Guild of Chefs. Take a look at the new design and the summer essential
incentives now available at www.rhhall.com. The interest in outdoor kitchen solutions is also
growing, for more information or a bespoke design, please talk to our Bespoke Solutions team.
As our fabrication factory motto states “If you can sketch it we can make it” so come on set us an
outdoor challenge!
Maestrowave has been busy too – check out the latest commercial microwave oven launch from
them, the Model MW10. It’s a real cracker and with an amazing entry price point. See more
details on our Product News page.
Let’s hope the sun continues to shine and here’s to a sizzling and profitable summer trade for all.
Happy reading!
From all the team at RH Hall

Ray Hall
Managing Director
Have you registered for our
latest promotion yet? If not
please contact the sales
office for more information.
Email: sales@rhhall.com
- see opposite for further
details. Promotion ends 30th
September.
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Ray presenting our BBQ Battle champion
with his well deserved trophy.

The latest news on products from our leading brands, all exclusive to
RH Hall, as you would expect!

A master stroke
from Maestrowave
The new MW10 is the latest
commercial microwave to join
the Maestrowave range.

Its performance credentials and highly
competitive price point make it a real
winner, especially for those on a tight
budget that want to ensure they buy a
fully commercial product.
Designed exclusively for the commercial
catering market, with full commercial
components and specification
throughout, utilising the unique optimised
Maestrowave ‘shower wave’ microwave
distribution system within its cavity,
it enables a more even heat and cook
throughout, providing a better result than
a standard microwave oven cavity.

Compact
convection
The continued growth and
popularity in fresh baked and
convenience foods have helped
shape the design of Blue Seal
convection ovens.
The new Turbofan system offers
portability to suit many applications and
one of the new models in the range is
the E30M3, a compact oven operating
from a small footprint (616mm depth
x 810mm wide) that can be bench or
oven stand mounted. Electrically heated
by 2.2kW heating element, with a one
piece vitreous enamel oven chamber,
it has a capacity for three GN 1/1 pans.
Other features include: safe touch door,
mechanical thermostat with a range of
50-260°C and a 60 minute bake timer.
This new model features in our summer
Catering Essentials promotion.

With 16 leading brands represented
in our summer Catering Essentials
promotion, we have brought together
some of the most popular products
that will help boost sales over this busy
trading period.
Our extensive trade only promotion
offers amazing voucher incentives on all
orders placed. On every product featured,
vouchers from Amazon, Waitrose or John
Lewis can be earned. We’ve £10,000’s
worth of vouchers just waiting to be given
away and there is no limit to the amount
that can be claimed. There’s still plenty
of time to make the most of these great
products at market leading prices – the
promotion runs until 30th September, so
ensure you don’t miss out by registering
via email: sales@rhhall.com.

New Caterers’
Encyclopaedia

Craft Guild endorses Crown Verity

Supplied with a diverse selection of
meats, marinades and even desserts, the
three testers all set to work, looking for
certain key elements, including: a good
cooking area – with different cooking
zones; even heat distribution; racks and
a lid/roll dome; ease of cleaning and a
strong and sturdy build yet stylish looks

Best brands, best
prices!

COMING SOON

The MW10 has 1000W output and
sophisticated electronic touch controls,
with 10 power levels, 20 pre-set
programmes, including 3 stage cooking
and a 21 litre capacity. A comprehensive
3 year warranty covers the magnetron,
with 1 year on site also included.

On achieving ‘Product Endorsement’ from
the Craft Guild of Chefs, the Crown Verity
range of professional BBQ’s gained high
praise when, recently, the Craft Guild of
Chef’s expert product testers came to
RH Hall’s HQ and undertook an extensive
day of BBQ cooking on the Crown Verity
MCB-30, the range’s most popular model.

PRODUCT NEWS

– testing every element thoroughly to
ensure the product was up to the high
standards expected by a discerning chef!
And we’re very proud to say the Crown
Verity passed with flying colours!

Next month will see the launch of our
new, much awaited and anticipated
product catalogue. The ‘Caterers’
Encyclopaedia’ will boast a fresh new
design, with more pages than ever,
packed full of quality and innovative
products. The comprehensive reference
will also feature brand new buying
guides for each section and useful
individual product descriptors. It really
is the only guide you’ll need to find
leading products from leading brands,
many only exclusive to RH Hall.

New Blue Seal
mixers
Following in the heavy duty BM20
planetary mixer footsteps, Blue Seal
will be launching three new mixer
models this autumn.
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KRIS’ INDUSTRY UPDATE
Well, summer has finally arrived and
what a year we’ve had so far… with
‘Brexit’ being a predominant feature in all
our lives. Whether you were a remain or a
leave voter, one thing is for sure, it is now
the time to get behind the decision and
make it work for Britain and our global
trading partners. Whichever way you lean,
uncertainty is not good for confidence
within our market and there are going to
be quite a few waves as the dust settles.
Meanwhile we need to seize the positives
to ensure everything turns out well for
our industry - from UK manufacturing
and export to increased tourists and
visitor numbers heading to our shores.
The BBC News already reported that
bookings to the UK have jumped, driven
by the fall in the value of the pound due to
the UK’s vote to leave the EU.
Wherever they come, everyone will need
to stay somewhere and to eat and drink
which hopefully gives a bit of a much
needed boost to our hospitality market.
A fantastic positive for our business is the
exclusive partnership we have had with
Sharp, which this summer sees our 21st
anniversary of working with the brand.

Also cause to celebrate is the 10 year
anniversary of us moving into our
Pitstone HQ – wow, where has that time
gone? If you haven’t been here yet, please
come and visit – we promise you’ll be
impressed and we’re confident we can
grow any joint business together too!
Talking of growing joint business, our
trade only summer promotion is now
running, which we hope really hits the
spot for you and your customers, giving a
welcome boost to trade.
We’ve also been busy on the exhibition
front, seeing many customers, old and
new, at the various shows we’ve been
at, including HCA, Caffe Culture and the
inaugural Commercial Kitchen exhibition
– a real buzz of a show which we’ve
already booked for 2017! It was good to
see our New Covent Garden Soup Server
picking up an award in the Innovation
Challenge at that show too! We’ll be at
Lunch, the Restaurant Show, Takeaway
Expo, CESA, ENSE and Cedabond days, so
please come and say hello!
Our long awaited catalogue is launching
next month and it’s going to be our best
one ever! It’s taken a lot of hard work

10 years at HQ

Some 10 years ago we took a major step with the investment in
a new 25,000 sq.ft. purpose built head office, plus a distribution
centre and state of the art development kitchen. Such was the
confidence in our products, dealers, customers and staff that
we knew the next step had to come in order to grow our
business and thankfully we haven’t looked back!
The facilities here at Pitstone have,
without doubt, enabled us to work
more closely with our business
partners – be that food and
equipment manufacturers, dealers,
end users or development chefs
– all have been able to visit us
here and utilise our development
kitchen and showroom over the
years. We’ve been able to be really
successful together on numerous
projects, especially on equipment
and food solutions where we’ve
been able to take the service to the
next level. Helping us in turn to
ensure we keep abreast of industry
trends and maintain our position at
the forefront of product innovation and
supply. The step we took 10 years ago is
an investment that will hopefully take us
far beyond the next decade.
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behind the scenes to make this happen,
so we hope it will continue to be your
trusted Caterers’ Encyclopaedia!
On a final note, we really do value your
input as a way to improve our services.
Do you think we are missing anything
– or is there anything we can do better
or anything you’d like to point out we do
really well? Please do feedback to me
directly on kris.brearley@rhhall.com
or call me with any comments you may
have. Thank you. It just leaves me to say,
have a great summer’s trading!

Kris Brearley
Sales Director

Simply
straightforward!
Simply Stainless have just
launched their new, improved
kitchen designer programme.
A great tool for both dealers and end users
to create the perfect kitchen layout. It
couldn’t be any more straightforward to
use and it’s free!
Working on a grid basis, Simply Stainless
products, with their dimensions, can
be selected and added to the design,
along with standard equipment such as
dishwashers, fryers and combi ovens.
You can even set the elevation of selected
items such as shelves, over shelves and
door panel kits. The new software uses
3D BIM models and these files are also
available from us. Once configured, you
can send off online for a full quote. Visit:
http://designer.simplystainless.com.

The development centre is open to all
within the industry – so please get in
touch if you would like to use the facility.

KRIS’ INDUSTRY UPDATE

21st Birthday celebrations with Sharp
A significant milestone in our history and business success is
cause for celebration this summer. We are very proud of the
21 year exclusive relationship we have forged with Sharp and of
what we have achieved with the brand in that time. A big thank
you to Sharp and to all of our loyal customers for helping to
build the brand to the leading position it is in today.
So here’s to celebrating the past
successes and to looking forward to
the exciting developments to come in
the future too for Sharp and RH Hall
together, for hopefully the next two
decades and beyond!

“We all know that in order to produce
a quality recipe and menu the best
ingredients are absolutely essential!
Well this is exactly how we view our
relationship with Sharp. Our exclusive
commercial microwave oven contract
is now into its 21st year and during
this period we have supplied several
hundreds of thousands of machines into
the UK market place.
The relationship has been excellent and
we are very proud to be working with
such a high quality and well respected
brand. By continually listening to the
needs of caterers’ from their feedback,
together we have been able to develop
the range to what it is today providing
a perfect match for any foodservice
operation where speed, consistency,
versatility and reliability is a must.
Models R24AT and R1900M have become
a well-known favourite choice with many
major high street foodservice chains.
They are simple to use yet come with the
latest technology as standard, perfect for
where regular required food items can
be stored into the machines’ pre-sets
providing a convenient, consistent and
fast one touch operation.
Looking at innovation, the award winning
iWave® plated meal solution is powered
by the Sharp commercial microwave oven
range and is still the world’s first fully
encrypted bar code machine.
So all in all it’s been a very successful 21
years. Here’s to the next 21 and more!”
Ray Hall
“We are very proud of our partnership
with Sharp and have formed an
unbeatable relationship over the last 21
years. We have worked very hard with
the factory and listened to the market
ensuring the range has been extended

and developed to offer the very latest
cutting edge technology. This success has
only been made achievable by invaluable
feedback and loyalty of our customer
base in all sectors of foodservice.
We have more exciting developments and
technologies to bring to the market in the
future, so we are looking forward to the
next 21 years – exciting times!”
Kris Brearley
RH Hall has been working with
Marston’s, for over 10 years now on
the provision of the Sharp professional
microwaves.

“We have been using the Sharp
microwaves for quite a long time now as
they are very reliable and their durability
is second to none. They are an excellent
workhorse, through which we can
accommodate large volumes and the preprogrammable settings means we can
achieve the high standard of consistency
we want across all of our outlets. There
are 1,000’s of Sharp microwaves across
our estate, with up to 10 units in some
sites. A big percentage of our sales are
food based and we need to know we can
rely on our equipment and with Sharp we
know we can.”
Andy Kershaw, Group Facilities Manager
for Marston’s PLC
“We have been using the Sharp R1900M
microwave in our restaurants for around
2 years now. The microwaves are robust
and perform well in a busy environment.”
Neil Painter, Head of Estates
Management, Nando’s
“Twenty one years is a genuine milestone
- 1995 doesn’t sound that long ago, but
when you consider the events making the
news that year you suddenly realise just
how long ago it was!
• The French international, Eric Cantona,
assaults a spectator after being sentoff in the match between Manchester
United and Crystal Palace.
• Frank Bruno wins the World
Heavyweight Boxing Championship.

• Vauxhall unveils its new Vectra range
replacing the Cavalier.
• 1% of the UK population (some 600,000
people) have internet access.
Twenty one years is how long RH Hall
has been Sharp’s distribution partner
for Commercial Microwaves. During this
time Ray’s team has provided an industry
leading level of support and care to the
catering trade. Their market knowledge,
commitment to the Sharp brand and
general professionalism is recognised by
both their customers and all those here
at Sharp. It is this professionalism and
commitment that has seen the business
grow and expand these past twenty one
years. I would like to take this opportunity
to publically thank Ray and all his team
for their hard work and commitment
towards the Sharp brand.
Whilst we can’t predict what topics will
be making the news headlines in 2037, I
have every confidence that RH Hall will
still be providing a market leading level of
service for the Sharp products of the day.”
Andy Warren, Sales & Marketing
Director, Sharp Home Appliances

Leading names in the industry choose
Sharp – too many to name, but here’s just
a few… Kepak, Nando’s, Marstons, Café
Rouge, Belgo, Bella Italia, Fullers, Pret,
La Tasca, Chimichanga, McMullen’s,
Prezzo’s, Barclays and Las Iguanas.
RH Hall key distributors like to specify
them too including, Regale and
Lockharts.
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REGIONAL & SECTOR UPDATE
National Accounts

Jerry Dutton

NATIONAL ACCOUNT MANAGER
Mobile: 07966 232 982
Email: jerry.dutton@rhhall.com

The last 6 months has proved
to be a busy and testing time
on the National Accounts
side. There have been some
really tense discussions, but
very positively resulting in the

retention of some significant
contracts. In addition,
considerable preliminary work
is being done with a number
of both new and existing
accounts which we hope will
lead to additional business in
the coming months.
Much of this work is still at
early stages, with further
work and trials to be gone
through before final decisions
are made. However, with the
huge range of products and
services we have on offer,
including our own fabrication
option, we are confident of
positive outcomes!

The Midlands & Wales

The North

Tom Caine

AREA SALES MANAGER - NORTH
Mobile: 07855 818 380
Email: tom.caine@rhhall.com

The Northern area continues
to show growth year on
year, due to those strong
relationships and trust built
with my dealer base. I am now
working more closely with

The South

oven to the Smeg range has
raised the temperature for
many dealers and Fabrications
has seen Simply Stainless
flying out the door, quicker
than England in the Euros!

Nick Sanders

AREA SALES MANAGER - MIDLANDS
Mobile: 07855 818 379
Email: nick.sanders@rhhall.com

Despite ‘Brexit’ and the lack of
sustained summer sunshine
BBQ sales have been flaming
hot! The addition of the new
Smeg ALFA140 commercial

With the weeks passing by
as quickly as Usain Bolt,
exhibitions, training and
designing – using our free 3D
Simply package – will continue
to keep us busy over the next
few months as will menu and
concept development and site
visits, so please call me as
soon as possible to make
an appointment.

Public Sector

Derek Poole

AREA SALES MANAGER - SOUTH
Mobile: 07973 163 294
Email: derek.poole@rhhall.com

After a slower than expected
start to the financial year,
sales have really picked up.
The launch of the new Smeg
ALFA140 has seen sales

Sales & Purchasing Manager
Email: duncan.vipas@rhhall.com

Over the last few months we
have seen iWave® provide a
meal solution for a number of
NHS sites including, Luton &
Dunstable Hospital, Derriford
Hospital and a number of
Cumbria Trust sites too. The
iWave® system offers speed,
quality, consistency and
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grow and Simply Stainless
continues to improve.
I’m now working with more
dealers utilising the range
and Adam Hall to design
small kitchen installations,
incorporating any bespoke
element our fabrication
factory can offer.
Finally, my Crown Verity sales
have already exceeded my
2015 figure, with prolonged
good weather hopefully to
come. This proves that more
outlets are planning early for
their ‘al fresco’ offering and
getting ahead of the game.

Food Solutions
accountability where safe
cooking is required. It has now
served over 12 million meals.

Duncan Vipas

many on projects, advising
on equipment for contracts,
and helping to provide the
much needed support and
customer service necessary
for continued success. This
is the focus that remains for
me, as well as increasing key
brand sales, helping to give
my areas growth.
Two recent projects I worked
closely on with the dealer
and with a large volume of
equipment are Rare Rest
in Catterick Garrison and
Fredrick’s Bar & Lounge in
Cockermouth, both breathing
new life into unused buildings.

Through NHS Supply Chain
we have also worked with
laundry specialist, Jensen, to
supply and install a Tunnel
Washer and Extraction Press
to Greenvale Linen Services at
Llanfrechfa Grange Hospital.
The key to this grand project
was minimalizing the impact
on a fully operational facility,
whilst removing the existing
equipment, closing roads and
craning in the new! Special
thanks to Ian Stubbs of
Jensen who was instrumental
in ensuring everything was
completed as required.

Chris O’Neill &
Janet Caveney
FOOD SOLUTIONS TEAM
Mobile: 07791 316820/07951 498146
email: chris.oneill@rhhall.com
janet.caveney@rhhall.com

A busy period with lots of
plates spinning and some
interesting projects! We’ve
been working with the
Royal Voluntary Service as
they launch their new café
concept, Tea & Co. Having

tried the equipment at our
Development Kitchen, we
were able to update the Menu
Creator software on their
Maestrowave Combi 7, before
rolling out to three hospital
cafés. The brand will now
offer more “healthy options”
as it moves away from mainly
pasties and sausage rolls.
Integral to the work of the
Food Solutions division
are partnerships with food
manufacturers. We are
trialling some interesting food
and equipment tie-ups which
we hope will come to fruition
soon. We are also gaining vital
contacts with the New Covent
Garden soup server, with
many trials underway.

STAFF NEWS
Bespoke solutions

Adam Hall

Bespoke Solutions Manager
Mobile: 07725 087879
Email: adam.hall@rhhall.com

Simply Stainless has been a
great success and continues
to go from strength to
strength. We are currently
rolling out the full range of
BIM models.

Work on the development
of the new kitchen designer
programme, which now has
the full range held as 3D
files, is proving to be a great
investment. Consultants,
architects, designers and
specifiers can just drop the
BIM models into kitchen
schemes for full kit outs. The
versatility of the system is
starting to attract even the
hardened custom fabrication
suppliers, along with the
lifetime warranty which is
unrivalled and a real industry
first and truly shows the
quality of these products.

Marketing

Emma Smith

Marketing & Systems Manager
Email: emma.smith@rhhall.com

The last few months have
seen the entire Marketing
team working incredibly hard
on the new RH Hall Catalogue
– which will be launched in
September with a fresh look,

updated buying guides and the
latest wide selection of market
leading products, and we can’t
wait to get this invaluable
tool out into the industry. Our
dealers will also be receiving
an updated, printed copy of
our 2016 Distributor Price
List – so quoting from our
catalogue will be easy! The
completion of this major
project will enable the team
to focus on providing further
tools for all of our customers
– including web updates, key
brand brochures, promotional
materials and more.

New faces – Welcome

Lorraine Henson
Commercial Sales

Duncan Vipas

Sales & Purchasing Manager
Email: duncan.vipas@rhhall.com

The Sales department has had
a few challenges early in the
trading year with changes and
new additions to the internal
team. We believe we now
have the strongest staff ever
to provide our customer base
the continued high level of
sales expertise and support.

Commercial Sales

Apprentices on board
We are also in the process of recruiting a number of new
apprentices into the business – the new trainees will be
welcomed into administration, finance, customer service,
sales and warehouse. The new recruits will follow in the
footsteps of a number of apprentices who have worked with
us over the last 3 years.

Congratulations

Francesca Jeavons who
is now our new Service
Administration Manager

Sales
We’ve also continued to invest
in training, with individuals
undertaking NVQ courses and
younger staff successfully
completing management
training. It is great to see the
business put money back into
promoting from within and
giving goals to staff who have
long term aspirations with us.
We all felt the uncertainty
while waiting for the outcome
of BREXIT and it seemed
that business was slightly on
hold. Following the decision,
sales are back on track, but I
believe we will see a number
of manufacturers having to
review prices. However, we
are now hoping for a period of
trading stability.

Kerryanne Newton

Tracy Jones who got married
in May – Tracy is now Mrs
Tracy Barry! Many happy
wedding congratulations.

Deepest
condolences
It is with sadness that we have
to announce the loss of David
Rance, who passed away on
13th June, very shortly after
retiring from the business. He
will be deeply missed by all.
Our heartfelt condolences go
to his family.

Sport support!
We are very proud to help
support the Raiders under
11’s Football team, a side
in which our own John
Lancashire’s son plays for. The
team will be turning out in a
new kit, funded jointly by RH
Hall and John himself. We will
endeavour to get a photo for
the next issue of Update whilst
it’s still clean! Good luck for
the new season boys!

Competition time!
We have £50 worth of Amazon vouchers to give
away to the first lucky reader pulled out of the hat
To win, simply correctly answer the following:
1. How many years is the Sharp and RH Hall relationship
celebrating?
2. Who was crowned British BBQ Battle Champion for 2016?
3. How many leading brands are featuring in this summer’s
Catering Essentials promotion?
Email: competition@rhhall.com to enter.
Closing date: 1st October 2016
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BBQ BATTLE 2016

The sun shone and
the BBQ’s sizzled!

2016 BBQ Battle Champion
Martin Wheeler, University
of Reading

The fifth annual British BBQ Battle saw some
creative and inspiring performances by the
shortlisted finalists at the live cook-off

Leisure & Contract Caterers
Logan Lloyd,
Baxterstorey

The Pleasure Gardens of
the beautiful and historic
Blenheim Palace was the
venue again for this year’s
event. After a cloudy start,
the sun shone through and so
did our final winner – Martin
Wheeler of the University
of Reading fought off some
very talented competition to
be crowned the BBQ Battle
Champion of 2016.
Martin’s winning dishes were
a starter of hot smoked eel,
hoggat lamb cannon for
main and coconut sponge
for dessert and they really
impressed this year’s judges:
Ben Bartlett, BBQ Champion
& President of the British
BBQ Association; Bill Verity,
President of Crown Verity
– joining us from Canada;
Jim Eaves, Chairman of the
British Culinary Foundation
and for the first time in the
competition’s history, last
year’s BBQ Battle Champion,
who was Gareth Finney of the
Albion Taverna. They voted
unanimously on the winner,
who showed consistency
throughout and a superb use
of the Crown Verity BBQ.
Ben Bartlett was blown away
by Martin’s menu. “The overall
winner – well, just wow!

Cooking eel is quite difficult
to get right on a barbecue,
and the hoggat lamb cannon
as the main course had really
good textures and flavours.”
He adds, “The standard of all
the chefs was phenomenal
and what I really liked about
the day was there was a lot
of very creative individual
dishes. The presentations
were amazing – lots of lovely,
summery dishes with a good
use of colour”.
After a BBQ masterclass
demonstration from Ben
Bartlett, the first four finalists
took to their Crown Verity
BBQ’s and had just an hour
to cook and plate up four
servings of their three-course
meals. Each judge marked
the chefs as they cooked,
with points awarded for use
of the Crown Verity BBQ and
hygiene practices, before
marking each individual on
their presented dishes’ taste,
texture and appearance,
plus the use of a Lion Sauce,
which was required in at least
one dish. The remaining four
finalists took to the stage after
a BBQ lunch break prepared
by Searcy’s own chefs at
Blenheim on their Pleasure
Gardens Crown Verity BBQ.

After all the cooking had
finished, the judges conferred
and the scores were counted.
The winners were revealed
for each category first and
then a new category for
the 2016 competition, ‘The
People’s Vote’ was announced.
This new category allowed
spectators to select their
favourite contestant and their
dishes – based simply on their
own personal preference!
Simon Rapkin of Food Events
Ltd won the vote.

Then the overall BBQ Battle
Champion was crowned.
Martin Wheeler was delighted
to win. “It feels fantastic, I’m
really pleased. After putting in
the work and the planning, I’m
over the moon. I really enjoyed
competing in the event, it was
so well organised and the
Crown Verity BBQs we used
are a fantastic bit of kit and I
can’t wait to receive mine to
try out some new dishes. It
was a brilliant day and to win
was just amazing.”
All eight finalists were
awarded with a Sharp R21AT
commercial microwave, a
Simply Stainless professional
chef’s table, a Smeg mixer,
exclusive BBQ Battle chef’s
whites and 10 bottles of Lion
Sauces. Martin Wheeler as
overall winner also took with
him a Crown Verity MCB36
BBQ and accessories pack,

2016 Winners

Pub, Bars & Restaurants
Dave Alebon,
Stonegate

University Category
Martin Wheeler,
University of Reading
Hotel Category
Gerald Quadros,
The Lensbury
People’s Vote Winner
Simon Rapkin,
Food Events Ltd

worth £3,000 as well as £100
of One4All vouchers.
In total £15,000 worth of
prizes were provided by
competition sponsors RH Hall
and co-sponsors Crown Verity,
Simply Stainless, Smeg,
Sharp and AAK Foodservice,
suppliers of Lion Sauces.
In summing up, Ray Hall
commented, “The standard of
cooking and dishes produced
were once again amazing.
The British BBQ Battle is
now the premier barbecue
contest in the UK and we can’t
wait to see what next year’s
competition brings!”
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