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Well, the weather is warming up nicely so hopefully it will help for a good trading period ahead.
Mind you, of course, all we are hearing about at the moment is whether we stay in or do we
BREXIT? Personally, I am not going to get into any political arenas here, but, following on from
last year’s Visit Britain spring report and the large amount of interest this generated, I thought
it would be worthy to consider the numbers involved for this year and whether the publication of
these ﬁgures really add weight to the debate? Do they… out or in? Here we go…
“UK visitor numbers appear to be looking good and it is estimated that this year we will enjoy
over 35 million overseas visitors contributing a spend value of over £22 billion into our economy”.
Having applied a bit more insight into such data would you believe that the largest number of UK
visitors is from France! Well this surprised me too. Germany come in 2nd and USA in 3rd place.
However, the spend value for these top 3 visiting countries is also very interesting - USA comes
in ﬁrst with a spend value of nearly £3 billion, then Germany at £1.5 billion then France at £1.45
billion. So, our USA allies are the largest spenders in terms of most £ value. Now here are some
other interesting stats. Visitors from China were just 185,000 versus 4.1 million from France.
However in terms of spend value China contributed £497 million versus £1.4 billion. But if you
look at the spend value per head - if visitor numbers for China were to reach those of say France,
then the projected income from China’s visitors would be worth a staggering £11 billion alone!
It would therefore seem that with visitor numbers on the increase and spend per head values
growing from these fast developing BRIC countries there are some rather large ﬁnancial beneﬁts
to be had which has got to be excellent news for the catering trade as a whole.
With such spend and opportunities in mind perhaps we should study this kind of data in a little
more depth and look to being more mindful of these visitors and consider being more creative
with menus to appeal to and attract the growing number of visitors from all over the world.
Based on the increasing numbers of, for example, USA visitors alone it’s perhaps easy to
understand the growth with so many new American brands coming over the pond. American
dining trends are expanding at pace along with Latin and Mexican food menus. Many others
are also starting to make a mark and the ever growing quick service catering brands and outlet
numbers clearly show the continued demand for on the move grab and go food. And on such a
note, we have the perfect new ‘exclusive’ product to shout about! The New Covent Garden Soup
server is here - more details are explained in this issue.
With so much going on and trends developing fast, now is the time for caterers to put in place
plans and investment to update their equipment needs. From grab and go to ﬁne dining the
opportunities for additional spend this year has got to be very positive indeed. And with the BBQ
season now upon us, there’s still opportunity to consider alfresco dining initiatives – time to throw
open the windows and doors, attract and dazzle potential customers with tempting seasonal
menu offering’s. And with this in mind, we are once again ﬁred up, stocked up and ready to meet
even greater demand with the only real commercial BBQ offering in the UK, the exclusive Crown
Verity professional BBQ range.
With the Euro 2016 championship kicking off in June and a long list of other sporting events,
this year promises to be an even better year to beneﬁt from an alfresco cooking, luring in
customers and adding real value to their experience and an increase in their spending! And for
some amazing BBQ cooking inspiration, you need look no further than this year’s British BBQ
Battle where once again we are the lead sponsor alongside Crown Verity at this fantastic culinary
challenge. This year’s live ﬁnal takes place on 15th June at Blenheim Palace. You can ﬁnd further
details of the event on page 4.
Plus, we have lots of news, interesting articles and new product information to tell you about in
this edition along with details of our traditional summer trade only promotion.
The team at RH Hall continue to work with passion, care and dedication and are as committed as
ever to continue delivering the demands and dynamic needs of our ever growing customer base
and ensuring that we exceed customer expectations always. That’s the RHH promise.
Well that’s about it from me so enjoy the read and here’s to some cracking summer trading.
At your service,

An amazing standard set by the
dishes at the 2015 event.
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Ray Hall
Managing Director

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

PRODUCT NEWS

New Covent Garden Soup Server
The new and exclusive Covent
Garden Soup Server is a world
ﬁrst from the UK’s No. 1 fresh
Soup brand.

This new dispensing system offers
fresh tasting soup anywhere, anytime.
It holds up to 12 litres of fresh soup in
an ambient format for up to 12 hours
– that’s 40 x 300ml servings, ready to
dispense at the push of a button! Fully
automatic, efﬁcient and easy to use, the
unit is IT driven with patented software
dispensing technology and remote
monitoring capabilities. The winner of a
Red Dot Design Award, the system is fully
HACCP certiﬁed. With a short warm up
cycle and portion size options, the Soup
Server can dispense any one of 7 bespoke
Covent Garden soup recipes all free from
colours, ﬂavourings and preservatives.
We are providing a full package of
dedicated support to this innovative ‘soup
on the go’ system – supply, installation,
and maintenance 24/7

Watch this
space...

Coming very soon
The new 2016 Foodservice Solutions
Catalogue, the ‘Caterers’ Encyclopedia’
is on its way! Plus look out for our key
brand brochure launches.
To ensure you receive your copies,
register at www.rhhall.com

Hottest Summer
Promotion yet!
As in true RH Hall style we are
once again putting on the king of all
promotions! Not only will our Summer
Special Promotion feature our leading
brands, but we’re offering even better
pricing and more vouchers than ever
before! Your copy will be landing soon!
The promotion is running from July to
September.

Upcoming Exhibitions

Exclusive E-Mix Oven exclusive
We are the exclusive wholesale partner
for the new Electrolux E-Mix 5 litre Mixer.
Designed for complete ease of use, this
powerful mixer can handle the smallest
of tasks – a minimum of 1-2 egg whites,
right up to a maximum of 1.5kg of
bread dough. 500W of power generates
variable speeds of 40-240rpm. The unit
is supplied with a stainless steel bowl,
semi-spiral hook, paddle and whisk.
The attachment Hub takes accessories,
such as mincers and pasta kits.
The patented bowl lift system linking to
the bowl guard enhances unit safety.

We launched the new ALFA140UK
exclusively for Smeg at this year’s
Hotelympia. It’s the latest in the
range of versatile ovens perfect for
baking and reheating. The ALFA140UK
accommodates 4 x 1/1 GN containers
and features a 60 minute timer, double
glazed door and stainless steel interior
plus a temperature range of 50-250°C.
No hard wiring required, simply plug in
and bake. This model leads the way for
a brand new range of ovens due later in
2016, which will include Multifunction and
Combination options and feature a new
innovative control system.

Following success at HCA, Caffe Culture
and Commercial Kitchen 2016, Team
RH Hall will be showcasing a range of
our exclusive and innovative equipment
solutions at various shows and
exhibitions this summer. Please come
along to our stands and say hello!

21st-22nd September
The BDC, London – Stand M435
www.lunchshow.co.uk

28-29th September
Excel, London – Stand 662
www.takeawayexpo.co.uk

Heavy Equipment Forum
4-5th October
Whittlebury Hall, Northants
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KRIS’ INDUSTRY UPDATE
The sun is well and truly out and what a
festival of sport we have upon us to really
help boost our industry!
To kick things off we have some of
the biggest sporting events underway
and just round the corner – The Euro
Championships in France and the
Olympics and Paralympics in Brazil,
not to mention Wimbledon, rugby and
test cricket back home! So many good
opportunities not to miss for some
additional alfresco summer trade and
with that in mind, our exclusive
Crown Verity commercial BBQ’s are really
ﬂying out, but don’t worry, we’ll continue
to be fully stocked up, plus our team is on
hand to help you take advantage of this
buoyant summer season with outdoor
solutions galore!
Talking of busy seasons, a massive thank
you to all of our customers and supply
partners (plus of course our staff!) for
helping to make our last ﬁnancial year

a great success, the unaudited ﬁgures
show an increase of circa 7%+ on the
previous year, which is a fantastic result.
Without great staff we wouldn’t be the
business that we are today. So I’d like to
make a special mention to David Rance
on his retirement, after serving over 40
years in the industry, 8 of those with RH
Hall. A true gent and professional - thank
you David for all your hard work and
all the best in your retirement. You can
read more on David on Page 5. David is
handing over to Kevin Shepherd, our new
factory General Manager, who is looking
forward to meeting all our customers and
bringing even more fabrication solutions
on board over the coming months. A
warm welcome to Kevin and good luck in
your new role!
On a ﬁnal note, a special thank you to
Cedabond and to those who nominated
me for the Bob McNab Charity Award
– what a truly humbling experience! And

a big thank you too for the £500 donation
that I have since received, which was
raised from guests at the evening – this
takes my fundraising total to nearly
£4,500 for Cancer Research. There is
more on the evening on page 6.
It just leaves me to say…here’s to a great
summer trading period ahead!

Kris Brearley
Sales Director

Let Battle commence… Outdoor solutions for the
The British BBQ Battle 2016 is less than a week
away and we can’t wait to see (smell and taste!)
the creations our ﬁnalists will conjure again
this year on their super Crown Verity BBQ’s.
This year the live cooking ﬁnal
is returning to the stunning
location of Blenheim Palace
on 15th June.
There will be eight ﬁnalists
representing four sectors of
the industry cooking for the
title of British BBQ champion.
And last year’s winner,
Gareth Finney will be on the
judging panel – the ﬁrst time
a previous winner will have
done so. He will be helping
veteran judge and President
of the BBQ Association, Ben
Bartlett, Jim Eaves of the
British Culinary Foundation
and Bill Verity, President of
Crown Verity to scrutinise
our ﬁnalists’ performances
and their presented 3-course
menu dishes.
All eight ﬁnalists go away with
a list of wonderful prizes, on
top of which, the winner gets
to take home their very own
Crown Verity BBQ, accessories
and shopping vouchers.
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There are over £15,000 worth
of prizes up for grabs, all
kindly donated by the event’s
sponsors: RH Hall, Crown
Verity, Sharp, Smeg, Simply
Stainless and Lion Sauces.
New for this year’s event is the
‘People’s Vote’, an opportunity
for guests on the day to select
their favourite chef, based on
whatever criteria they choose!
For more information, full
event details and how to get
an invite to the ﬁnal, contact
emma.smith@rhhall.com or
visit www.britishbbqbattle.
co.uk or follow the event on
twitter: #bbqbattle.

summer season

The Crown Verity range of professional BBQ’s
is extensive with an option to suit every
establishment and size of operation.
Couple this with a host of
exciting accessories and your
BBQ cooking will never be
the same again and nor will
your proﬁts! Payback can be
achieved in a single day!
A Crown Verity BBQ can
be used as a stand-alone
cooking option, or our
Bespoke Solutions division
can design a tailor made
‘outdoor kitchen’ using Simply
Stainless tabling and our own
fabrications factory expertise.
Alternatively, the BBQ Place
complete roll-out, roll-in
outdoor kitchen, including a
portable hand wash system,
can cater for even the most
demanding of outdoor
cooking. We can also provide
expert BBQ menu advice
with Crown Verity’s brand

ambassador and past World
BBQ champion, Ben Bartlett.
Take a look at the Crown Verity
web site where you can build
your own BBQ conﬁguration:
www.crownverity.com.
Every possible conﬁguration is
available from our UK stock,
so you don’t have to miss out
on this summer’s BBQ trade.
Rental, lease or interest
free purchase options are
available, with prices starting
from £1,500 or just £5 per day!
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New fabrications expertise
We are pleased to welcome Kevin Shepherd as the new General
Manager of our Fabrications Division at our 15,000 sq. ft. factory
in Berkhamsted.
The relationship between Kevin and
RH Hall began during his previous
employment with Grant Thornton
LLP, ﬁrst as part of the Manufacturing
Advisory Service (MAS) and then with the
Growth365 business advisory and growth
team. During this time Kevin worked
closely with Ray Hall and Kris Brearley,
building an understanding of RH Hall’s
market and customers – as well as
helping to develop a longer term strategy
manufacturing and business growth.
Kevin started his career with a
mechanical engineering apprenticeship,
before going on to achieve a Master’s
Degree. Trained in Lean Manufacturing

during the 90’s, Kevin was a Lead Project
Manager during the implementation of
Kaizen. During his previous role with the
MAS, Kevin worked as a Manufacturing
Advisor, helping SME manufacturers
with manufacturing strategy, process
improvement, innovation, training and
Lean implementation. He certainly
brings with him a wealth of experience in
manufacturing and engineering.
Of his new role with us, Kevin says:
“Having worked in manufacturing and
engineering the whole of my career, I am
very passionate about UK manufacturing.
My aim is always to work with employees,
customers and other major stakeholders

to ensure the absolute best customer
service. So, I am really excited to work
with the great team in place, who are
all ﬂexible, skilled and very capable.
We’ll be working to improve lead times
and efﬁciency through work place
organisation, including a full review
of systems and potential investment
opportunities – both in people and
machinery – to take the factory to a world
class level.”

Bespoke Fabrications & Simply A fond farewell
Stainless working in harmony
Adam Hall, Bespoke Solutions
Manager, provides an update
on our growing fabrications
capabilities.
“In some areas we are seeing an increase
in ‘off the shelf’ items, for which we work
with our partner Simply Stainless. This
range of Modular Fabrication can be
supplied for ‘next working day’ delivery
throughout the UK and is a fantastic
solution where speed is of the essence.
The wide range of accessories that can
be added at any time allow us to provide
the beneﬁts of a bespoke solution, at the
speed of standard stock items. Of course,
our Fabrications team are also on hand
to incorporate any adjustments that the
standard range cannot accomplish, to
provide something incredibly versatile
with minimum lead time. The two
systems working perfectly in harmony
provide the ideal solution for kitchen
reﬁts, where using off the shelf and
bespoke reduce ﬁt out costs and lead
times, plus the easy access of ﬂat pack
ready to assemble on site beneﬁts.
There is also the added bonus of a
lifetime warranty on the complete
Simply Stainless range.”

The RH Hall Fabrications factory already
has the capability to laser cut, punch,
fold and weld – from intricate small
components to large sheet metal. But
will also be branching out to offer a
full supply chain service - we are in
discussions presently with customers
to look to deliver full supply chain
management of moulded and machined
parts, creating a truly ‘one stop
shop’. We are always on the lookout for
new innovations and ﬁnding ways that we
can help our customers take their ideas
to a reality! Our team work right from
design to ﬁnal roll out and constantly
push the boundaries of what is possible
with metal, creating new and exciting
designs for our customers, based on
years of knowledge within the Fabrication
industry. Adding to our ethos ‘If you can
sketch it…we can make it!

To discuss your requirements for a
custom solution, contact our Bespoke
Solutions Manager, Adam Hall on :

07725 087879

After 8 years we bid farewell
to David Rance, as he retires
from the business.
As many of you will know, David was
our Business Development Manager
for the Public Sector for most of his
time, but then headed up, what was
then our new Fabrications Division
launched in 2011. His sterling work
facilitated a very positive integration
of the new factory into our business
and helped build the foundation of the
success we are seeing today. We would
like to thank David for all his hard
work, dedication and loyalty to RH Hall
and for being a real asset to the team.
David is going to take a well-earned
rest and spend time with his wife
Chris doing various leisure pursuits
including his big passion - gardening!
We wish him all the very best.
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we believe partnerships with our customers and dealers produce
IN THE INDUSTRY AttheRHbestHallresults.
Here are some of our current and proposed activities.

Sharp hits the right note for Marston’s
Marston’s is one of the
country’s top pub businesses
– a leading brewer of premium
cask and bottles ales from its
5 Breweries, it also boasts
a national estate of over
1,600 pubs. For many of
their customers good value
pub food is what they value
above all else and the team at
Marston’s have worked on a
menu that is both traditional
yet innovative to satisfy as
many tastes as possible.
Key to delivering these
menus is a consistent quality
in the dishes and the Sharp
R24AT plays a vital role in
achieving this. Andy Kershaw,
Group Facilities Manager for
Marston’s PLC, tells us more.
“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
pre-programmable settings
mean we can achieve the
high standard of consistency
we want across all of our
outlets. We edit and update
our menus at certain points

pics of
Poppyﬁelds sent
over

in the year and with the
Sharp’s operational ease we
have the ability to adapt our
dishes to emerging customer
trends. There are 1,000’s of
Sharp microwaves across our
estate, with up to 10 units in
some sites. Andy continues,
“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. And
if for any reason we need
them, we have good access
to spare parts, plus a great
service and warranty back–up
through RH Hall dealer,
Albany Catering Equipment.
Our programme of installing
Sharp microwaves continues

to roll-out across our estate
and we are pleased to have
just signed a further three
year contract with RH Hall to
deliver this”.
Bob Billingham of Albany
Catering Equipment backs
up Sharp’s reliability, having
worked with this equipment
across the Marston’s estate
for a long time. His technical
knowledge is extensive in
this area and he comments
“I really like the Sharp units
because they are so robust
and work well under the
heavy workload that Marston’s
Pubs are used to. They
are very easy to work with
maintenance wise and if we
ever need them, spare parts

are readily available so we can
get sites up and running again
without extensive delays”.
RH Hall has been working
with Marston’s, for over 10
years now on the provision
of the Sharp professional
microwaves. We in turn
have been working with our
own distributors – Francis
Catering and Yorkshire
Catering Equipment for the
installations and ﬁt out;
and with Albany Catering
Equipment for the service and
warranty back-up. We have
now signed a further contract
with Marston’s to continue
the partnership for another
three years, which we are very
proud of.

Cedabond charity award win
A touching accolade was awarded to Kris
Brearley, RH Hall’s Sales Director at the
2016 Cedabond Awards, which took place
recently at this year’s CEDA Conference.
He was awarded the Bob McNab Charity
Shield for his recent charity work. Kris,
along with his wife Jacqui, completed
the 25K Thames Path Challenge in
September 2015, raising a total of almost
£4,000 for Cancer Research UK.
The award was presented by an
emotional Phil Martin, Cedabond
Chairman and Executive Director, who
recalled the time they spent together in
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hospital while both being seriously ill.
Phil says, “This year many people were
nominated, but it was felt that Kris not
only helped raise the money for Cancer
Research, but was also having treatment
for cancer himself – it was the easiest
decision we have made to give this
award.” Kris was chosen by the Cedabond
board of directors, who each year look for
an individual or company that have made
a contribution to charity. The Bob McNab
Charity Shield is named after a former
Chairman of CEDA and Cedabond, who
along with his wife, raised thousands of

pounds to help children in Russia. Kris
was totally surprised and honoured to
receive the award. He has also received a
further £500 in donations from guests on
the evening. Congratulations to Kris.

