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The latest news on products from our leading brands.

Welcome...

to our Spring 2017 Update
Well spring is in the air and the season is firmly upon us, so it’s time to focus on maximising such
seasonal catering opportunities. The fairer weather will give a real boost for outdoor eating and
drinking - especially for pubs, food on the go and the hospitality sector, so now is the time to start
planning and we have some great solutions on offer.

Electrolux SpeeDelight
Electrolux has just unveiled
the new SpeeDelight, the
successor to its highly
regarded HSG (High Speed
Grill).

Whilst the continued drop in the Pound versus the Dollar and the Euro has added a great deal of
cost to our imports and a great deal of pressure on margins and business planning on how and
when these can be passed on through the chain, we should also be mindful of the upside – being
that the UK is a great tourist destination and currently showing savings of up to 20% for tourists
travel costs, accommodation and spend. Therefore this year we offer tremendous value for money
plus of course the UK is a pretty safe place to come over to.
The expectations of record levels of tourism are clear for 2017, which of course will give a cheery
boost for extra spend within the foodservice arena. A growing area of which has been outdoor
cooking solutions and once again this year we are rolling out our best-selling Crown Verity
professional BBQ ranges and for 2017 there is even further improvements and the choice of
add-ons to enhance food menus seems to be on demand and grows every year. The ‘off the shelf’
outdoor kitchen solution was a great success last year and we expect even greater interest this
year. (See image below)
The Crown Verity range of BBQ’s is still the only real and genuine commercially made product
available in the UK and they’re built to last a lifetime, not just a season. More information about
this fabulous product is contained within this issue of Update.

The Caterer’s
Encyclopaedia
– have you got
your copy?
Just a reminder that
our new Caterer’s
Encyclopaedia is
available on request!
With more pages than ever of
quality, innovative products
from leading brands (many
exclusive only to RH Hall) and
new informative buying guides
– it’s the only reference you’ll
need. Make sure you’ve got
a copy… call our sales office
on 01296 663400 to get yours
now. Or you can download a
copy at www.rhhall.com

New
Distributor
Price List
Our new price list will be
launching 1st April and
available on request for our
approved trade customers.

UPDATE / Spring 2017

Onwards and upwards!
From all the team at RH Hall

The unit’s contact plates combine with
infrared and microwave technology so
that food is cooked crisp in less than
a minute. For added operator confidence,
the upper plate opens automatically
when the food is ready. Thanks to its
smart connectivity, through a USB port
and Wi-Fi capability, operators can track,
store, upgrade and share cooking
menus; monitor warnings or
malfunctions; and achieve
consistency across multiple outlets.
It is capable of producing panini’s,
pizzas, burritos, sandwiches and
pre-cooked jacket potatoes.

ALFA better!

Turbo boost

New from Smeg for 2017 is the
ALFA43XUK oven, a compact solution
for baking and reheating pastries,
morning goods, sausage rolls and pasties
to perfection. The new and improved
ALFA43XUK replaces the best-selling
ALFA43UK and includes a full stainless
steel outer cabinet, making it even more
hard-wearing and durable.

The new Turbofan 40 Series combi
steamers from Blue Seal harness a
host of intuitive functions and high
performance levels from a compact
812mm wide footprint. Three new models
sit in the range, each with either manual
or digital controls. The compact 40 Series
lets you make the most of your space and
with multiple cooking modes, anything
from breads and pizza’s through to
desserts can be cooked. The innovative
Ecospeed system calibrates power levels
for even greater precision.

Further models are launching in 2017,
keep an eye on our website for details.
Ray Hall
Managing Director

While the HSG was seen as a high
performance sandwich press,
SpeeDelight has features that make it
much more versatile and three times
faster than a traditional sandwich maker.

We can exclusively offer the full
package – including site survey, training
and installation via our Area Sales
Managers. Pricing available on request.

Of course there are many other foodservice solutions available to embrace this cheery season,
some of which we touch on later and all of which are contained in the new bumper RH Hall
Foodservice Solutions catalogue. If you have not yet had a copy please give us a call.
So here’s to a successful trading period ahead and let’s hope that Brexit delivers us some
positives that as a nation we can all get behind and get rid of the negative uncertainties that have
clouded us since the decision was made to leave. One thing’s for certain is that we are all in this
together whether we voted in or out!

PRODUCT NEWS
Maestrowave
make a killing!

Maestrowave has added
glueboard options to their
successful range of flykillers.
The new FB26 and FB52, ensure peak
optimum performance, with flies and
other flying insects having no chance
of escape once stuck to the surface!
This system allows for quick and simple
monitoring of fly numbers and species
too – valuable information for hygiene
audits. The glueboards are also quick
and easy to replace on these modern
compact units, which look stylish enough
to feature front of house in any catering
establishment. Models are now in stock,
so get ready for those frequent warmer
weather flyers!

Classic cleaning
from Classeq
Classeq have undertaken a complete
range overhaul of their warewashers
and are now launching their new range
of undercounter washers, featuring a
new digital system, a new look and new
branding. The collection of compact front
loading glass and dishwashers includes
13 machines across two ranges, Standard
and DUO. Easy-to-use button controls
and built-in rinse booster pumps will
provide effortless, consistently clean
results wash after wash. Fully WRAS
approved for simple and compliant
installation. See our website for more
details from 1st April.
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KRIS’ INDUSTRY UPDATE
Spring is here and it seems that the
warmer weather is on its way and despite
everything that’s going on out there
our industry still remains vibrant and
relatively buoyant!
Hopefully we can now look forward
towards a period of price stability over
the coming months, now that the latest
round of price changes is over from the
start of the year.
There are however still more twists
and turns on the horizon and it’s been
an unprecedented time with the fallout
from Brexit, but I firmly believe our
industry offers extremely good value for
money, whether that is manufacturer/
distributor to operator for products and
services or food offering/menu/venue
from operator to end users – our £’s go
a long way and in the main we really do
get a lot for our money overall. And the
only way we can all continue to offer
this, is to make a profit!

We continue to see a great number
of successes from our working in
partnership initiative with key distributors
– since our last Update several wellknown coffee chains and supermarkets
are now specifying our exclusive brands
as a result of this approach!
Working with our partners, it really is a
recipe for success, working with you, your
customer, our sector specialist account
managers and our Food Solutions team
– from product tests, trials and menu
development. If you’ve not tried this
approach or if there is anything more
we can do to help drive our partnership
please let us know.
2017 is going to be yet another exciting
year at RH Hall, with many new products
and initiatives planned, including new Key
Brand marketing. Plus we’ll soon be into
BBQ season and our Crown Verity BBQ
range is here at the ready, along with our
factory and bespoke solutions service too.

Energy saving
online

KRIS’ INDUSTRY UPDATE

Partnership focus
Working with our key dealer partners at home and abroad,
delivers unquestionable value and benefits to both parties
and ultimately to our customers and end users.
Finally, a very big milestone to make
special mention of - congratulations to
our National Account Manager, Jerry
Dutton who as of October 2016 reached
his 20th year at RH Hall. Read more on
the back page of this issue.

Kris Brearley
Sales Director

BBQ’s at the ready!

Last year new legislation came into force that
there should be minimum energy performance
standards for commercial refrigeration – a
significant development for the catering
equipment market.
As a result it is now
mandatory for manufacturers
to display energy labels on
their products.
In a bid to help operators
make an informed decision
when specifying this
equipment, we have now
added energy rating icons
and certificates onto our
website which support
the equipment ratings
under this new legislation.
The icons will feature
alongside the relevant
products - which at present
include professional
refrigerated storage
cabinets, such as upright
cabinets and refrigerated
counters. The new online
icons will work coherently
with the refrigerated products
featured in our new Caterer’s
Encyclopaedia.

UPDATE / Spring 2017

We can’t wait for the change in season and for
thoughts to turn to the great outdoors again.
With the full range of
Crown Verity commercial
BBQ’s in stock, it’s now time
to think ahead and plan for
those BBQ opportunities and
the all-important additional
revenue that can be achieved
from offering al fresco dining.

Full energy certificates are
available on our website

From the smallest patio to
the most extensive garden
or outdoor event, there is a
Crown Verity model that will
help you make the most of
every outdoor occasion.
From the smallest MCB30 to
the ultimate MBI80 complete
outdoor kitchen, many
creative dishes can be

cooked with ease – the high
power and controllability
of these professional gas
barbecues provides chefs
with the ultimate in precision
cooking, outdoors! And
remember, the Crown
Verity range is the only true
professional outdoor cooking
solution on the market!
Visit the Crown Verity website
where you can configure
your ideal BBQ range or go
to www.rhhall.com for the
range of BBQ’s in stock ready
for next day delivery.

Building in RH Hall support
at events, exhibitions and
conferences as well as on
the ground sales support
through our regional and
sector teams, plus the ‘on
tap’ expertise of our Bespoke
Solutions Division, we are
extremely pleased to
continue to strive and provide
for a unique level of support
to the trade.
We recently supported our
Norwegian partner, Machine
Products, at the Nordic
Food and Beverage Trade
Fair, SMAK Exhibition, in
Lillestrøm, Norway. We sent
members of our team to
help demonstrate the full
operational ability of the
Maestrowave Combi Chef 7.
There was an extensive range
of interested customers, from
a wide variety of grab and go
operations, all amazed to see
the flexibility and speed of
the oven as typical menus for
petrol forecourts – dishes

such as pizza’s, burgers, chips
and toasted sandwiches were
produced time and time again
with great consistency and
impressive turnaround times.
We have worked with Machine
Products for a number of
years and they have a very
like-minded approach,
understanding the needs of
their customers and tailoring
equipment solutions to suit.
It is a great partnership and
we would like to thank Bill
Jensen and the team for the
opportunity of working with
them on this show.
At the recent Lockharts
Conference we were once
again offered the opportunity
to meet with their various
teams, meet some new faces
and introduce a number of
new products. It was a very
positive event and one that is
very important to RH Hall as
we have seen our relationship
with Lockharts grow

significantly
over recent
years.

Machine Products at SMAK

This year at the Conference,
we were nominated as one
of only four ‘Suppliers of the
Year’, a prestigious award
that we were delighted to be
associated with.
The Conference, held at
the Celtic Manor Hotel in
South Wales was themed
around Game Shows. Our
‘Countdown’ winner on stand
was Gemma Tavener, who
was elated to receive a Sharp
Hi fi system as her prize!

Sharp’s leading edge!
The Sharp range of professional
microwave ovens continues to
grow in popularity.
We’re consistently growing its position as
the leading name in microwave accelerated
cooking. Sharp is being regularly requested
by key retail, restaurant and High street
chains across the country. Recent successes
include specification by a large supermarket
chain and also one of the leading High street
coffee chains.
Designed to cope with the toughest of
conditions in constant everyday use, the
Sharp workhorses are perfect for any
establishment requiring a powerful, tough
and reliable microwave oven.

DATES FOR
THE DIARY
You will see us
at the following
forthcoming shows:

HCA
6-7th April,
Europa Hotel Belfast

National Convenience Show
24-26th April,
NEC

Commercial Kitchen
6-7th June,
NEC

But don’t just take our word for it, here’s just
some of the leading industry names who
choose Sharp … Kepak, Nando’s, Marstons,
Café Rouge, Belgo, Bella Italia, Fullers, Pret,
La Tasca, Chimichanga, McMullen’s, Prezzo’s,
Barclays and Las Iguanas.
Working in partnership with a number of our Key
Distributors to offer the full Nationwide package.

Lunch
21st-22nd September,
Excel
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STAFF NEWS

REGIONAL & SECTOR UPDATE
National Accounts

Jerry Dutton

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

The start to 2017 has proved
to be a challenging one and
the key to achieving future
ambitions and targets will
mean working diligently with
our existing client partners

and in seeking out the very
best opportunities for new
growth from new areas. With
the key and unique products
at our disposal, we have a
strong and significant offer to
make in the foodservice arena
and look forward to developing
new relationships in the
coming months.
We are exhibiting at several
key exhibitions in the coming
months, so you will see our
presence on a regular basis!
Here’s looking forward to
what should prove a very
busy, productive and
successful 2017!

The Midlands & Wales

Nick Sanders

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

Reinforcing the fact that we
are the exclusive distributors
for seven major brands has
been a big focus for me this
year, with Smeg ovens being

BESPOKE SOLUTIONS TEAM
Mobile: 07725 087879/07904 637778
Email: adam.hall@rhhall.com
kevin.shepherd@rhhall.com

The past few months have
been very busy with various
full kitchen fit-outs on behalf
of our dealers, providing
3D kitchen designs and full
details to the dealers and
their customers.

UPDATE / Spring 2017

Customer Service & Spares
year - most recently a large
multiple retailer has agreed a
rollout of Sharp microwaves
across the estate, a successful
outcome for end user,
supplier and dealer.

Tom Caine

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

Northern area growth
continues, as do strong
dealer relationships. Working
with dealers and on their
behalf has resulted in some
significant business gains this

I’m involved closely with
dealers on new and ongoing
projects that will continue
throughout 2017; ranging from
small or part refurbishments
to full kitchen refits.
The paramount focus
will remain on building
and strengthening these
relationships and increasing
the awareness of that and of
our key brand sales.

The South
this to continue and would
like to work closer with you
on projects whereby our key
brands can be beneficial to
you and your clients.

With our seasonal promotion,
exhibitions, conferences and
meetings across the region, it
has made a busy start to 2017.
Meetings with FCSI, Cedabond
and ENSE should provide even
more opportunities.

Derek Poole

Working with a wide range
of customers has seen
significant regional growth to
the point that we hope to have
a new ASM in place very soon.

Last quarter was very
successful in terms of sales
against last year so a big
‘thank you’ to all of you.
Going forward I’m keen for

I currently have projects
involving our Simply Stainless
range, Maestrowave Combi 7
and Crown Verity BBQ systems
and I’m keen to extend these
further to include both Sharp
and Smeg equipment. Let me
know if I can be of assistance
with anything in the future and
together we can make 2017
a really successful year for
all of us.

Simply Stainless has started
to create a great buzz
since appearing at recent
exhibitions, with the free
online 3D design software
helping boost interest. UK
stainless steel costs have
also helped with sales,
and given people a great
alternative to their existing
suppliers. With next day
delivery and low transport
costs it’s a fantastic product
with endless opportunities.
The Fabrications division
is very busy, gaining new
customers all the time and
building on existing business,
including Pret and a major
food group.

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

Ray Copper &
Francesca Jeavons
SERVICE & SPARES TEAM
email: ray.copper@rhhall.com
francesca.jeavons@rhhall.com

Our customer service team is
working alongside our service
and spares departments very
closely now on a daily basis,
which is having a positive

Emma Smith

MARKETING & SYSTEMS MANAGER
Email: emma.smith@rhhall.com

It’s all hands on deck having
spent most of January and
February liaising with our key
suppliers to ensure we have
accurate pricing and product
information in place ready

for our new financial year.
As always, we will be issuing
our Approved Dealer Network
with our Distributor Price List
and ensuring that rhhall.com
is also completely up to date
with all the information you
need. Product information,
images, brochures and more
are all available on request.

At our staff Christmas party we not only honoured
the wonderful 20 years’ service of Jerry (see the
back cover for the full story), but four of our long
serving ladies too.
Receiving their 10 year awards from their line-managers, were
Francesca Jeavons, Kelly Quilliam, Carol Redpath and Kirsty
Maguire. Congratulations to all and thank you for your continued
and valued support to the business.

iWave barcodes have been
created for a new range
of frozen meals from The
Children’s Healthy Food
Company and the range is
now ready to be adopted by
hospitals. Sales of iWave® for
high dependency wards where
there is a need to offer food 24
hours a day 7 days a week are
developing well.
Interest in the New Covent
Garden Soup Server continues
to grow, with a leading retailer
doing on-site sampling and a
leisure chain conducting trials
– it’s all looking very positive.

Francesca & Tracy

Duncan Vipas

SALES & PURCHASING MANAGER
Email: duncan.vipas@rhhall.com

We have had a very busy
period with a number of larger
dealer roll outs to some high
profile operators – these
have all included additional
requirements and working to
a specific delivery schedule,
so the sales and warehouse
teams have been at full

Kelly & Emma

Over the next 12 months
we will be creating an even
stronger presence for RH Hall
and our Key Brands.
Keep an eye on our range of
social media pages for the
latest news.

capacity managing these
projects through.

®

Our existing relationships with
food companies continue to
build – Kepak are developing
their range of hot handheld
snacks using the Maestrowave
Combi 7 and their range
of microwaveable snacks

Celebrating a
decade of service

Carol & Kevin

with the Sharp R22AT
1500W microwave – both
producing great results.

FOOD SOLUTIONS TEAM
Mobile: 07791 316820/07951 498146
email: chris.oneill@rhhall.com
janet.caveney@rhhall.com

In addition, our Customer
Service Department now
has dedicated Dealer and
Key Accounts co-ordinators
to enhance our customers’
experience.

Sales

Food Solutions

Chris O’Neill &
Janet Caveney

impact across all areas of
the business. This approach
is working very well in
managing all of our hospital
contracts, which includes
planned preventative
maintenance (PPM) work
on iWave® and Maestrowave
products at 17 hospitals
throughout the UK and for
our work with Pret and their
Smeg ALFA144XE1 ovens.

Marketing

in the most demand. Having
been able to hold the pricing
of most of our key brands
this year too, has proved even
more beneficial to my dealers.

Bespoke Solutions

Adam Hall &
Kevin Shepherd

The North

The market is still buoyant
and price increases where
necessary have been
mostly implemented, with
such a large number of
brands in our portfolio
we hopefully won’t see
another scenario like
this for a while. However,
most manufacturers have
managed this through very
professionally with a good
level of communication to
us. With finished reviews
completed with all our main
suppliers, it looks like it’s
going to be a very exciting
year ahead.

Kirsty & Duncan

Competition time!

We have £50 of John Lewis vouchers to give away
to the first lucky reader pulled out of the hat.
To win, simply correctly answer the following:
1. Who has just celebrated 20 years’ service with RH Hall?
2. What recent addition has been made to Maestrowave
flykillers?
3. Name one of the forthcoming shows that RH Hall will be
attending.
Email: competition@rhhall.com to enter.
Closing date: 30th April 2017.
Congratulations to Geoff Roberts of Geoff Roberts Catering
for winning our winter Update competition.
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Jerry Dutton

NATIONAL ACCOUNT MANAGER
Mobile: 07966 232 982
Email: jerry.dutton@rhhall.com
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mean working diligently with
our existing client partners
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strong and significant offer to
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and look forward to developing
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We are exhibiting at several
key exhibitions in the coming
months, so you will see our
presence on a regular basis!
Here’s looking forward to
what should prove a very
busy, productive and
successful 2017!

The Midlands & Wales

Nick Sanders

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

Reinforcing the fact that we
are the exclusive distributors
for seven major brands has
been a big focus for me this
year, with Smeg ovens being

BESPOKE SOLUTIONS TEAM
Mobile: 07725 087879/07904 637778
Email: adam.hall@rhhall.com
kevin.shepherd@rhhall.com

The past few months have
been very busy with various
full kitchen fit-outs on behalf
of our dealers, providing
3D kitchen designs and full
details to the dealers and
their customers.

UPDATE / Spring 2017

Customer Service & Spares
year - most recently a large
multiple retailer has agreed a
rollout of Sharp microwaves
across the estate, a successful
outcome for end user,
supplier and dealer.

Tom Caine

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

Northern area growth
continues, as do strong
dealer relationships. Working
with dealers and on their
behalf has resulted in some
significant business gains this

I’m involved closely with
dealers on new and ongoing
projects that will continue
throughout 2017; ranging from
small or part refurbishments
to full kitchen refits.
The paramount focus
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relationships and increasing
the awareness of that and of
our key brand sales.

The South
this to continue and would
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you and your clients.
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building on existing business,
including Pret and a major
food group.
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NEWSBITES
STAFF IN THE SPOTLIGHT

grandfather, there’s plenty
more to come and I’m still
here at RH Hall and hope to be
for a long time yet!”.

Jerry Dutton

In this issue we feature National Account Manager,
Jerry Dutton, as he looks back and celebrates his
20 years of service with RH Hall.
Jerry joined the company
back in 1996 having already
had almost 15 years
sales experience in the
telecommunications and
catering equipment markets,
including 5 years with
Microwave Marketing Ltd,
then the UK sole distributor
of Panasonic commercial
microwave ovens.

His first role within RH Hall
was to build and maintain
the wholesale business in
the North of the UK. “I was
initially based near Glasgow
and my area spanned from
North Wales across to
Grimsby and all points north
above that! This normally saw
me involved in driving 1000+
miles per week! Mind you, I
didn’t get off to the best of
starts, having written off my
first company car within the
first week of joining and then
spending a week in hospital –
I think Ray and Kris must have
wondered what they had taken
on! But thankfully I was able
to get back on the road and
get to grips with establishing
the region, which I looked
after until 2001 when I was
asked to head up the new
National Accounts Division.”
It is a role that Jerry says,
“Has continued to grow
and change over the years
with many interesting
developments and challenges

Jerry with Gary Gallacher of ECS

along the way, as the division
has forged growth with a
wide variety of clients, based
around our key brand products
and our fabrication expertise.
More recently I often find
myself working hand in hand
with the Food Solutions team
which was formed a few
years ago to specifically look
at marrying equipment and
menu solutions, an approach
that has been invaluable
with a lot of my National
Account clients on developing
their menu strategies and
equipment requirements.
I’m always striving to get to
the bottom of our clients’
requirements and to then
ensure we provide them with
the best value solutions to
meet their needs”.

Jerry’s knowledge and
expertise in the industry
has continued to grow and
in 2014 he achieved the
CFSP (Certified Food Service
Professional) qualification,
introduced by CESA in 2009,
which is now a universally
recognised and respected food
service industry standard for
knowledge and experience.
This continued dedication
to RH Hall and the industry
doesn’t wane, as Jerry says,
“Although all these years
have taken their toll - and
those who have known me for
these years will have noticed
the lack of hair (what’s left
is now grey!), supplemented
by more facial hair than in
previous years, I still actively
relish the challenge of moving
the business forward into
2017 and beyond and my next
aims are to grow the business
further and increase the
National Account team. After
20 years, 8 company cars, 3
business premises moves,
5 house moves, marriage
and recently becoming a

Kris Brearley has the final
comment, “For all of those
who know and have had the
pleasure of working with
Jerry, I’m sure you all will
agree he’s a true professional
and real gentleman. I and my
fellow co-directors would like
to say a big thank you Jerry for
your service and dedication to
RH Hall over all these years”.

Jerry in the days when he had
more hair!

Jerry receiving his Lifetime
Achievement Award from
National Account client, Punch

Christmas Party Fun & Awards
The RH Hall Christmas Party
turned out to be something of a
surprise at the end of last year
for Jerry, as Ray and Kris took the
opportunity to make him the guest
of honour to help celebrate his 20
years of service! It turns out they
have some long memories, judging
by some of the recollections of
events from years ago! Jerry
comments, “It was great to
reminisce over the many changes
we have gone through together
as the company has grown and
developed over that time. I was
even presented with a new car –
courtesy of Matchbox!!!“.
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