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Welcome...
to our Spring 2015 Update
Our theme this period is ‘Visit Britain’– ‘Made in Britain’ and with the warmer, fresh and cheerier 
season now well upon us and with UK visitor numbers this year expected to break the record set in 
2014, with spend exceeding £21.73bn and overseas visitor numbers in excess of 34.8 million plus 
a packed major sporting calendar we are sure to be in for a very busy and profitable foodservice 
trading period ahead. Such large numbers of overseas visitors is also great news for our hotel and 
leisure industry.

So now’s the time for caterers to put in place plans and investment to update their equipment 
needs, consider alfresco dining initiatives, throw open their windows and doors to attract and 
dazzle their potential customers with tempting seasonal menu offerings. From grab and go to fine 
dining the opportunities for additional spend this year has got to be very positive indeed.

The BBQ season is also truly upon us and this year we are once again fired up, stocked up and 
ready to meet even greater demand with the Crown Verity commercial BBQ range, which to date 
still remains as the only real commercial BBQ offering in the UK and exclusively offered through 
RH Hall.

The Crown Verity British BBQ Battle, where we find the top BBQ chef of year, has its final live cook-
off taking place on May 20th at the Mentmore Golf and Country Club and it’s expected as always to 
be a fantastic day with top chefs from around Britain competing for the coveted title. (More details 
on page 5)

Our UK fabrication factory and bespoke solutions division is advancing forward at great pace 
and the factory team are proud to be working with many innovative fabrication projects on plan. 
Our ethos of “If you can sketch it, we can make it” is proving increasingly popular, so next time 
you have any special fabrication needs please give us a call. We work with many kitchen design 
companies and national prestigious foodservice chains which is testament to the high quality and 
standard that we work to. Our terms are competitive but our approach and attention to detail is 
unrivalled. Combining the Simply Stainless off the shelf range with ‘add-in’ RHH factory custom 
fit and finish specials provides a very fast supply service or complete kitchen refit to a very high 
quality at very attractive terms.

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 an RH Hall promise.

Well that’s about it from me. We have loads of news, interesting articles and new product 
information to tell you about in this newsletter edition, so enjoy the read and here’s to some 
cracking spring and summer trading periods ahead.

Oh and here’s to some happy holidays as well!

At your service.

Ray Hall 
Managing Director

The 13th March saw lots of 
activity in HQ, raising lots of 
money for the worthy causes 
of Red Nose Day!   

We did two raffles, top prize of 
a Kindle and all our staff kindly 
donated. Plus all staff dressed 
down for the day – making 
sure they ‘wore it red’. Our 
final total was £816, half of 
which was fund matched by 
the company.

Working in Partnership with Bunzl Lockhart to create 
a bespoke ice cream machine for Man Utd!
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The latest news on products from our leading brands, all exclusive to  
RH Hall, as you would expect!

Nice ice Smeg
Smeg have added ice machines 
to their range of market leading 
foodservice equipment.
There are thirteen models in the range, each 
designed specifically for differing bar and 
restaurant requirements – solid cube, hollow 
cube and flake ice options. Finished in high 
quality stainless steel, the units are built to 
the usual quality, reliability and performance 
we’ve come to expect from Smeg. Production 
capacities range from 60-150kg/24 hours for 
the flake ice models; 25-80kg/24 hours for 
hollow cubes and 23-77kg/24 hours for solid 
cubes.

Waste away!

Summer 
sizzling 
promotion
Our summer promotion will 
be launching in July.  
For more details visit  
www.rhhall.com and register 
for updates.

Combi Chef 7 update
The best-selling Combi Chef 7 
Menu Creator software has been 
further developed by our team and 
can now store up to 999 menus.
The new feature can be ordered by special 
request, a new option that is available over and 
above the existing 99 menus which the standard 
model will retain.

The Combi Chef 7 has also become the first 
RH Hall film star! Work is almost complete on 
the first product demonstration video, which 
runs through the workings of this combination 
microwave oven and the versatility it affords and 
how to get the most from all of its features. The 
new video will be available to view via the RH 
Hall website and YouTube channel very soon...

2015 
Distributor 
Price List
The new Distributor 
Price List will be out 
in April, featuring 
even more brands, 
market leading 
products, market 
leading prices!
Your copy can be requested 
from our Sales Team, and 
remember, you can view your 
terms online by registering 
at www.rhhall.com. 

Ex demo lines 
There’s always a bargain to 
be had – for your latest copy 
of the list available email: 
sales@rhhall.com 

Food waste is a major problem for 
any operation that produces it and 
it’s not easy to recycle like many 
packaging materials.
The WasteStation from IMC is a dewaterer 
and macerator waste processor that reduces 
the volume of food waste by up to 80%. It also 
reduces the mass of food waste by up to 60%! 
The unit is fully enclosed and operates through 
centrifugal action to drain the water out and 
then grinds down the food to fine particles. 
The system features electronic controls, self-
cleaning and self-emptying capabilities to save 
labour and reduces the cost of waste storage 
and collection and saves energy too.

Blue Seal slimmer 
of the month!
Blue Seal has launched a new 
slimline 6 burner gas range.
The new model with static oven is a sleek and 
slim 750mm depth, with easy to view controls 
and stainless steel finish. The unit has a 
powerful 7.9kW oven burner, fully insulated 
double hinged doors, easily removable lift off 
parts for cleaning and takes full 2/1 GN trays. 
Perfect for all Catering Establishments!



KRIS’ INDUSTRY UPDATE

We had an unbelievably great winter 
trading period, with more records broken! 
And we’re now seeing the added green 
shoots of spring, with the sun coming 
out and all starting to look bright – just 
like our industry. It’s a big marketplace 
and thankfully it’s starting to grow again. 
Undoubtedly there is an awful lot for us 
all to go for…
In a recently published report by AMA 
Research, the value of commercial 
catering equipment sold in the UK during 
2014 was £765m, a 4% growth on the 
previous year. It quotes improvements in 
the economy and a strong resilience of 
the restaurant sector as key factors plus, 
innovative concepts and new restaurant 
brands and more eating out helping the 
catering sector in general and therefore 

Kris Brearley
Sales Director

At the end of last year we held 
a survey amongst our dealers 
to ascertain their thoughts 
on the new site. The majority 
rated the information available 
and ease of navigation as 
excellent. We have been 
receiving a lot more orders 
via the website and seeing a 
good amount of traffic each 
month, probably as a result of 
the work we’ve done on our 
Google visibility, this in turn 
has meant our dealers have 
had more orders routed to 
them to fulfil. All very positive.

Further online features will 
be coming soon - multiple 
brochures, spec sheets and 
manuals, for all our products 
not just our key brands, 
will be live early in the new 
financial year as will the new 
pricing. We will also start 
to incorporate more online 

Word on the web

the demand for equipment. With NHS 
spend remaining secure and an increase 
in educational catering spend, it has 
all had a positive impact. This coupled 
with the projected increase in overseas 
visitors during 2015, it all points to a good 
trading year ahead.
Coming to the end of our financial year, 
a big thank you to all of our customers 
– old and new and to our supply partners 
for all their loyal support. We have 
achieved much over the past 12 months 
and have continued to support our 
much valued customers and approved 
dealers through substantial investment 
in our website and marketing initiatives. 
Looking ahead, we will continue to 
listen to you, our customers and look 
forward to another year of partnering up 

with our outstanding suppliers to bring 
to the market more and more unique 
foodservice solutions and innovative 
equipment offers – it’s very exciting times 
ahead!

Development is continuing on our website, 
which, since its launch almost a year ago has 
received a lot of very positive feedback.

UPDATE / Spring 2015

exclusive special offers, both 
by e-shot and social media. 
This will help make us the 
‘one stop shop’ for product 
enquiries.

You must be registered with 
the RH Hall website to receive 
more details and make the 
most of the features available 
including viewing trade terms, 
order online and additional 
account benefits coming soon, 
so we would like to encourage 
as many of our dealers as 
possible to register.

We have a whole range of 
outdoor cooking solutions 
to offer from the smallest to 
the largest establishment 
requirements. The extensive 
range of Crown Verity BBQ’s 
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. An outdoor 
kitchen built around a Crown 
Verity BBQ, is an investment 
that will generate large 
returns from day one. With an 
extensive range of BBQs to 
suit every size of operation, 
exciting accessories and the 
exclusive Simply Stainless 
range of tabling, sinks plus 
new portable hand wash 
system, and outdoor canopies 

Let us help tailor 
your outdoor space
Eating ‘al fresco’ is a growing trend and the 
opportunity it offers to maximise upon profits 
from day one are too good to miss. With a little 
investment and imagination we can help turn 
your outdoor space into a popular and highly 
profitable ‘eating out’ experience.

we can help create the perfect 
outdoor solution. We can even 
offer expert menu advice 
with Crown Verity’s brand 
ambassador and past World 
BBQ champion, Ben Bartlett. 

Rental, lease or interest 
free purchase options are 
available, with prices starting 
from £1,500 or just £5 per day! 
Every possible configuration is 
available from our UK stock.

To find out more or to 
register, visit:
www.rhhall.com

Keep a look out on social 
media for the very latest 
news, events and products.

Build your own BBQ configuration online: 
www.crownverity.com 
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This year the live cooking final is being 
held at the Mentmore Golf & Country 
Club in Buckinghamshire on 20th May 
where the eight shortlisted finalists will 
battle it out to be the Crown Verity British 
BBQ Battle Champion.

President of the British BBQ Association 
and past winner at the World BBQ 
Championships, Ben Bartlett, will be 
heading up the judging panel. Ben 
comments “The standard of last year’s 
entries was phenomenal, with every type 
of establishment represented. There has 
been a lot of interest in the competition 
in the industry as it is now seen as the 
number one professional chef BBQ event 
in the UK. I am looking forward to seeing 
the entries this year and to a thrilling  
live cook-off”.

The British BBQ is almost upon us and when we go to print, the 
closing date for entries will be imminent and we can’t wait to 
see what this year brings in terms of the chefs that have entered 
and their inspirational BBQ menu ideas.

Let the Battle commence…

There are over £15,000 worth of prizes to 
be won this year, and thank you to new 
sponsor, Smeg, for generously providing 
their support. The prizes include: a 
£3000 top of the range Crown Verity BBQ 
and accessories pack and £100 one4all 
vouchers to the winner. Plus, all eight 
shortlisted finalists walk away with a 
Sharp professional microwave oven, 
Simply Stainless professional chef’s 
table, Smeg stand mixer, choice of 10 
bottles of Lion sauces and BBQ utensils, 
plus exclusive British BBQ Battle 2015 
chef’s whites.

The University of Warwick is a world-
class educational institution (this year’s 
Times and Sunday Times University of the 
Year) with top-notch facilities and one of 
the largest student unions for clubs and 
societies in the UK. Its home to almost 
24,000 students and 5,500 members 
of staff! Graham is responsible for the 
Conference Park and Events on-site 
catering provision. 

Graham tells us more. “I’m really proud 
to have won last year. It’s a great personal 
accolade but also fabulous for the 
University and our guests. We take food 
very seriously here and my winning menu 
was typical of the kind of food we love to 
serve. The demand for barbecues has 
increased due to my win, we’ve certainly 
done a lot of barbecuing throughout this 
past year which is fine by me as it is one 
of my favourite methods of cooking. Not 
only have we hosted a number of themed 

We recently caught up with Graham Crump, The University of 
Warwick and Warwick Conferences’ Group Executive Chef and 
last year’s BBQ Battle Champion to see how his year has been 
following his success and whether barbecuing has become a 
bigger part of the University’s catering provision.

Graham reigns BBQ supreme

events for the students on site, but we 
are also catering for 1,000’s of corporate 
clients within the conference park and 
conference centres at the University too, 
offering them different kinds of function 
menus, including extensive BBQ ones.

“Corporate clients can select their 
menu’s and we try to be as imaginative 
as possible, barbecuing using unusual 
meat, such as camel, zebra and wild boar 
and bison, in the form of steaks, patties 
and burgers in addition to a range of 
different sausages. All the ingredients we 
use for our BBQs have true provenance 
and where possible locally sourced. We 
find that our unusual menu’s spark great 
conversations at the events!

“Last year I entered the British BBQ 
Battle, I wanted to put in a younger 
chef, but ended up competing myself 
– obviously I was very pleased with the 
final outcome! It was great fun to be 

part of the live cook-off final. There was 
a good atmosphere and I was cooking 
in good company, with stiff competition 
and cooking on some very impressive 
equipment, the Crown Verity BBQs are 
certainly at the top of their game, I’d never 
barbecued on such a responsive piece of 
kit. It was even better to win one at the 
end of the day! Sadly I won’t be entering 
this year, but I’ve encouraged one of my 
chefs to take up the BBQ gauntlet for the 
2015 competition as I feel it is a brilliant 
experience and quite a personal and 
professional challenge to produce the 
dishes in the given time frame.”

For more information, event 
details & an invite to the final visit:
www.britishbbqbattle.co.uk

Sponsored by:
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Cedabond growth

This buying group promotes favourable 
trading agreements across heavy to light 
equipment solutions to end users in 
the industry. We are one of sixty leading 
catering equipment suppliers in the 
organisation and we support their work 
by offering a package of benefits which 
include access to our key brands and 
various promotions throughout the year. 

Phil Martin, CEO of Cedabond outlines 
the benefits of our inclusion to members. 
“RH Hall became Cedabond suppliers 
in January 2012. They were a welcome 
addition to the Cedabond supply chain, 
giving our members access to a wide 
range of market leading equipment. 
The facilities at RH Hall mean that our 
members and their clients can see the 

IN THE INDUSTRY At RH Hall we believe partnerships with our customers and dealers produce 
the best results. Here are some of our current and proposed activities.

product demonstrated in some of the best 
facilities in the industry. All Cedabond 
suppliers know they are dealing with the 
leading equipment distributors in the UK.” 

Cedabond is well recognised within 
the industry as having a professional 
approach and a purchasing membership 
which is wide and varied in terms of size 
of business and scope of sectors that they 
cover and a national coverage which is 
great for supporting our network of RH 
Hall approved distributors.  Over the 3 
year period of our membership we have 
seen good growth for us and importantly 
our own individual approved dealers too.

2015 events list 
Confirmed events to see team RH Hall 
out there supporting the industry

✔ CESA & FSCI Conference 
✔ HCA 
✔ Sponsors of CGoC Golf Day 

BBQ Ben will be cooking for all 
of the chef’s at the half way point 
– using a CV BBQ of course!

✔ Takeaway Expo 
✔ CESA Heavy Equipment Forum 
✔ FCSI Conference 
✔ Punch Roadshows 
✔ Bunzl Lockhart 

Wembley & Manchester Utd 

Bespoke support 
for Kepak

We have just finished a big production run 
within our factory of microwave self-serve  
food solution and merchandiser system 
stands for Kepak and their Rustlers 
Burger brand, supplying them into a large 
number of stores.

Our bespoke solutions team designed 
the stand to fulfil a specific brief, where it 
was needed to be as compact as possible 
but having a preparation area and waste 
storage under. Some stores have already 
seen up to 280% increase in hot food sales 
with this microwave station and operators 
commented, “The unit is compact, really 
easy for staff to manage and for people 
to use. As well as being a focal point, it’s 
certainly helped to cut wastage levels”.

This state of the art facility is open to 
all in the industry and features a wide 
range of the most up to date catering 
equipment. Why not use our facility 
to host a foodservice event, product 
launch, sales conference or if you’re a 
development chef, why not make use our 
menu development capabilities.

In order to help develop our business and support the business 
growth of our network of dealers, we are again investing in our 
approved supplier partner status with Cedabond.

Put our kitchen 
to the test & see 
what develops!

If you are interested in using the 
facility contact Duncan Vipas:
duncan.vipas@rhhall.com

HCA conference 
& exhibition 
April 2015
We are once again a main sponsor 
of this event and with so many new 
innovative products to showcase, 
including the unique 365 Soup Server 
and iWave® plus other equipment from 
our range of foodservice solutions 
ideal for the healthcare sector, we are 
expecting a very positive response. The 
RH Hall foodservice solutions team 
will be on hand to demonstrate all the 
equipment and food tastings will be 
actively encouraged! More news on this 
event in our summer Update.

Hospitality 
CESA Innovation Zone 
Once again this exhibition was a big 
success for us and being part of the 
CESA Innovation Zone meant we 
were continually busy and our range 
of innovative foodservice solutions 
drew a lot of interest and some very 
interesting leads. We’ve some very 
exciting opportunities to follow 
up with our national accounts and 
dealer network.
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National Accounts

We are fast approaching the 
end of our 2014-15 financial 
year, which has proven to be  
a challenging, demanding, 
full-on and (as always), 
interesting year! 

David Rance
BUSINESS DEVELOPMENT MANAGER
Mobile: 07817 916 938
Email: david.rance@rhhall.com

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

Chris O’Neill
NATIONAL ACCOUNT MANAGER
Mobile: 07791 316 820
email: chris.oneill@rhhall.com

Food Solutions

The food solution division is 
now well established and is 
working really well and it’s 
been a very busy few months 
again. We have been working 
with Ginsters on a new range 
of products they are about 
to launch into the fast food 

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

The South

Once again I’m here looking 
back on another fantastic 3 
month period of sales growth 
for the south, so thank you all 
for your contribution to this 

achievement. But now winter 
is nearly behind us and I’m 
looking forward to the spring 
and summer months that lie 
ahead. I make no apologies 
by saying BBQ time will soon 
be here and al fresco eating 
will be upon us so what 
better time to start promoting 
the Crown Verity range of 
outdoor cooking? Let’s get 
ahead of the game, I’m 
here to help whether that’s 
organising images for your 
website or even arranging a 
demonstration, should the 
need arise.

Public Sector

The Public Sector is still 
buoyant for existing and new 
accounts, we have seen a 
number of authorities still 
utilising budgets allocated 
for the Free School Meals, 
completing equipment roll 
outs for West Sussex County 

Council and Surrey Council. 
We have also had a number 
of iWave® systems being 
supplied through facility 
management companies and 
NHS direct, since launch we 
have now provided over 11 
million patient hot meals. 
Overall as we enter the new 
financial year, we have seen 
some great success in the 
Public Sector and hope this 
will continue.

The factory too has never 
been busier with all the new 
enquiries and extra business 
coming in, with the guys 
working harder than ever all 
to make sure deadlines are 
being hit.

The North

It’s been a positive start to 
2015 with business generally 
up on last year. This quarter 
I have supported my dealers 
with their efforts to promote 
their business at regional 

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

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

The Midlands

The Midlands and Wales are 
very buoyant with orders for a 
wide range of products from a 
wide range of distributors.  
My dealers are servicing 

market and forecourt estate. 
The 365 Soup Server is also 
proving itself in the field 
in many situations. Essex 
University is currently trialling 
the unit in one of their many 
retail outlets with a very 
high degree of success. Also 
working in partnership with 
Bunzl Lockhart, trials are 
underway at a top Premier 
League football club and after 
just two games so far soup 
sales have been exceptional!

Please remember, we can 
help out across all our 
dealer network with valuable 
advice about all types of food 
concepts, helping you to get 
closer to customers.

and local trade shows. There 
were very positive customer 
leads and great attendance 
at the Caterite 2015 Spring 
Exhibition held at the Rheged 
Centre, near Penrith in March. 
Caterite has recently taken 
over a fresh food supplier, 
Four Seasons, to merge with 
its successful foodservice 
business. They hope to build 
their catering equipment sales 
through RH Hall, launching 
its first catering equipment 
catalogue this year. Their 
aim is to become the number 
one “One-Stop-Shop” for the 
caterer in Cumbria.

In National Accounts we 
have developed new areas by 
providing significant volumes 
of work for our Fabrications 
Division, to complement the 
already considerable sales of 
our key brand products. We 
endeavour to listen carefully 
to the needs of both our 
current and potential clients 
and strive to provide the 
foodservice solutions to meet 
their requirements. One of 
our latest success involves 
the provision of a bespoke 
‘Makeline’ unit for Papa 
Johns, which we trust will be 
well received by their estate!

an even wider range of 
customers, proving that our 
solutions are fitting the bill.

Promotions, exhibitions 
and presentations have all 
generated enquiries for my 
dealers and with summer 
on the way, even more 
opportunities are springing 
up, in particular BBQs, 
bespoke fabrications and the 
very versatile Smeg ovens.

As always let me know how  
I can help you sell these  
and any of our other  
10,000+ products!
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Emma manages the sales 
side of the company’s 
systems, including the 
website and marketing 
projects. Here she tells us 
more about her role and the 
focus for her team over the 
next 12 months.

“Back in 2001 I joined as 
Sales Office Junior (at just 
16!) I then spent 5 years in 
the sales team. It was during 
this time that I built up my 
knowledge of the many 
products that we sell and also 
gained good relationships 
with many customers and 
suppliers.

Big changes then happened in 
2006/2007 with the company 
moving to new premises and 
the launch of our new Sage 
200 accounting system.  
IT and spreadsheet work 
was something I particularly 
enjoyed, so combined with 
my product knowledge, this 
meant I took on a lot of the 
work involved with the switch. 
I also became involved with 
the day to day running of the 
company website at this time. 

STAFF IN THE SPOTLIGHT

Emma Smith
Update catches up with our Sales & Systems 
Administration Manager Emma Smith

I officially became Sales 
& Systems Administration 
Manager late 2007, a role 
that has been changing and 
evolving ever since!

My team has grown and are 
here to assist with both day to 
day data management, as well 
as the general upkeep of all 
company systems, stock level 
monitoring and prices. They 
also handle any web orders, 
registrations and enquiries. 

As well as overseeing the 
team, I am always involved in 
any new IT/systems projects 
that the company embarks on. 
One big project I have been 
involved in is the development 
of the new RH Hall website, 
which went live last year. The 
work on this has dovetailed 
into my growing role and 
responsibility in the marketing 
side of the business.

I was always involved in 
catalogue, promotion and 
newsletter production – but 
these are now really mine 
and my team’s responsibility, 
along with the increasing 
number of daily social media 

Staff update
Congratulations, and many 
thanks, to Service Engineer 
Steve Brackley who is 
celebrating 20 Years at  
RH Hall and to Tina 
Ransome our Customer 
Service Team Leader who 
has been with the company 
for ten years.

Welcome on board 
Shannon Joseph our 
Administration Apprentice, 
who is now working within 
the Sales Team and Gus 
Thorne our new Warehouse 
Assistant. We look forward 
to working with you!

updates. We are also the go to 
place for any bespoke flyers, 
images or general marketing 
requests.”

What is your focus now for 
this year?

“We are currently going 
through some big system 
changes as we move towards 
complete automation and a 
paperless system. I will be 
supporting and assisting the 
staff during this transition.

The 2015 Price List has taken 
up the majority of Q4 – next 
on the list will be a new 
catalogue, due for launch later 
in 2015 – watch this space 
for the new look Caterer’s 
Encyclopaedia!

Marketing will be a focus 
for the new financial year. 
The website will continue 
to be developed and I will 
be pushing forward to 
incorporate web exclusive 
offers throughout our national 
advertising and social media, 
with all sales generated 
routed via our Approved 
Dealer Network.

We are also just finalising our 
first RH Hall exclusive video 
featuring the Combi Chef 7. 
We will start building a 
catalogue of videos throughout 
this year, a great tool for 
dealers and customers.

Having been with the company 
for almost 15 years I have 
gained experience of many 
areas of the business and 
like to see myself as a ‘go to’ 
person in the business. As 
my responsibilities grow, the 
biggest challenge is to impart 
the knowledge I have to my 
team, to ensure that they can 
continue to support and assist 
as the company grows.

Investing in expertise 
Long serving staff member 
Jerry Dutton has passed 
the CFSP (Certified Food 
Service Professional Scheme) 
from CESA, a universally 
recognised and respected 
industry ‘standard’ for 
knowledge and experience. 
He is now accredited with 
being CFSP Certified 
Professionals and joins our 
Nick Sanders in having the 
qualification. To attain this he 
had to pass a comprehensive 
written test, prove his 
levels of expertise in the 
industry and show personal 
development through further 

Competition 
time!
We have a KINDLE* to give away 
to the first lucky reader pulled  
out of the hat
1. When and where is the British BBQ Battle live final being 

held this year?
2. What year did Emma Smith join R H Hall?
3. How many overseas visitors are expected in the UK this year?
Email: competition@rhhall.com to enter. 
Closing date: 30th May 2015
Congratulations to Sue Webb of AFE Serviceline in Stevenage 
who won a hamper in our winter UPDATE competition. 
*Standard e-reader

education and training. 
Well done Jerry, another 
great achievement in your  
18 years with us!


