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Welcome...
to our fresh new look R H Hall Newsletter ‘Update’ for 2010.  And wow, 
have we got some hot, hot news for you this issue.
To kick off this season’s newsletter we focus on the big catering opportunities that lie just around 
the corner. With so many nationally planned major sporting events this year (see our list opposite) 
and the promise of a super hot summer which brings the real prospect of extra business with 
more people and families seeking to stay in the UK for their holidays, things should really shape 
up to be a great year for the catering industry. We have the products and ideas to help you 
maximise upon these golden opportunities, ones which you really shouldn’t miss. 

Our advice is to start planning now if you haven’t already! With so many new outdoor foodservice 
solutions available to caterers, those who get their thinking caps on and invest early will certainly 
reap the financial rewards. 

One such solution which we forecast will play a vital role in this year’s catering calendar is the 
BBQ. We’ve noticed a good steady growth in sales over the past few years but this year shows 
signs of being a real bumper BBQ year. Take a look at the very latest Crown Verity BBQ cooking 
system (see page 5) a new fully commercially designed system which will cater for the smallest 
operation to the largest outdoor catering needs – what a great way to promote your pub/
restaurant menu and entice all the family at weekends, let alone the opportunities to host for The 
World Cup – see our ideas opposite.

Hot off the press on 1st April, our Brand New R H Hall Foodservice Catalogue has plenty of ideas 
to inspire and loads of tried and proven foodservice solution examples. With a new look and 
brand new product group sections we are confident that customers will find it easier to select 
and source the right products for their needs and importantly encourage some fresh equipment 
thinking to help grow and develop their foodservice catering operation. 

As always the R H Hall team are on hand to assist and give advice where needed and are backed 
up by our R H Hall authorised Distributor base of over 1000+ dealers, so you can be certain of 
established and knowledgeable support to help your catering 
business wherever you are. Our dedicated National Account team, 
Public Sector and Food Solutions Division are also on hand to 
work with you too!

I hope you are inspired by the big catering opportunities on offer 
this year and that you enjoy the new look Update and much awaited 
brand new R H Hall Foodservice Catalogue.

We look forward to serving all your foodservice solution needs 
throughout this exciting and what must be a caterer’s bumper year!

Happy reading

Ray Hall
Managing Director
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New 
Catalogue & 
Price List
Launched 1st April, our new 
Catalogue is bigger and better 
than ever before, with a fresh 
new design and 120 pages 
packed full of products and 
buying advice. Split down 
into 21 easy to use sections, 
with new pages for vending, 
foodservice and medical 
solutions. Get your hands on 
a copy by contacting our sales 
office on 01296 663400.

To coincide with the launch 
of our new Catalogue the 
R H Hall Website has been 
completely updated and is 
the perfect additional up to 
the minute reference to our 
printed catalogue. Ordering 
facilities are available 24/7, 
visit www.rhhall.com 

HCA  

CONFERENCE 

 Blackpool  15/16 April

Crown Cuisine and  

our iWave system  

will be on display.  

Don’t forget to  

visit us!

 iWave has the perfect answer! Read ‘In the Industry’ P6



PRODUCT UPDATE

iWave rolls into Europe
We reported in our Winter 
Update news of the imminent 
launch of the first European 
iWave development kitchen, 
showroom and testing centre. 
The good news is that the centre 
is now officially OPEN!
Based in southern Holland, between 
Brussels and Amsterdam, the centre 
has been made possible by working with 
one of our long term European exclusive 
Maestrowave dealers, MCW. Director 
Mari Blijlevens tells us, “We’ve made the 
investment into our HQ to accommodate 
the new centre on the strength of our 
relationship with R H Hall, which spans 
some 15 years. We started from scratch, 

T: 01296 663 400  E: info@rhhall.com W: www.rhhall.com

R H Hall is 
Saarlander’s 
new top dog!
With a leading pedigree of over 20 years 
of supplying German food products, 
especially top quality Bockwurst 
sausages, into the UK leisure market, 
Saarlander (UK) has now chosen R H Hall 
as a nominated equipment supplier for 
their mobile Hot Dog Carts. 

Terry Salisbury, MD, explains why they 
chose R H Hall. “We deal in a high 
quality, high service led business, we 
hold the contracts for Wembley and the 
Arsenal Emirates stadia amongst other 
top venues and we need to be sure of 
partners who are driven by the same 
standards as ourselves – we chose  
R H Hall because we know they are! 
Their equipment solutions are extremely 
good quality with enhanced performance 
levels to help ensure our products are 
presented at their best. Whatever our 
customers need, whether it’s a bain 
marie, rollergrill or say refrigerator for 
their mobile operation we now have the 
flexibility to adapt the set-up accordingly. 
It’s a very good partnership.”

clearing an entire floor to construct the 
facility to mirror exactly the one at  
R H Hall’s UK HQ. It’s a great extension  
to our partnership and the opportunities 
the new iWave technology will bring are 
very exciting”. 

Kris Brearley, R H Hall’s Sales Director, 
is equally excited about the development. 
“MCW are the ideal partners in this 
venture, they have extensive knowledge 
and experience of Maestrowave and 
can offer our European customers the 
same expertise, back-up and service as 
we do. The current UK success of iWave 
has given us the confidence to start 
planning ahead for a European roll-out 
and with our close friends in Holland 
driving innovation too, there are definitely 
exciting times ahead for all.”

iWave rolls into Europe

• Raise additional profits by selling 
Football Crazy scratch cards, running 
a Spot the Ball competition, sell tickets 
for a Football Tombola. Prizes could 
include such things as ‘Zakumi’ the 
official World Cup Football Mascot, an 
official FIFA World Cup 2010 football. 
You could donate the funds raised 
to local charities or projects and get 
some additional local PR as a result! 
All good for business.

Maximise upon the extra 
catering potential a sporting 
event can bring.  Without doubt 
it’s a big opportunity to pull in 
fans and families and really 
drive food and drink sales.
Here are just a few World Cup ideas to 
help you on your way! 

• Despite our unreliable climate, 
utilising your outdoor space is a 
great way to fully maximise on profit 
potential. 

• Invest in a good BBQ system. British 
BBQ champ, Ben Bartlett has some 
advice and recipes, check out his 
website for free downloads –  
www.bbqben.co.uk 

• Theme your menu – For example ‘The 
Beckham Burger with bendy fries’, 
‘Rooney Ribs’ or for breakfast, the 
‘Ferdinand Fry up!’ or maybe theme 
it around the countries. Provide a 
children’s menu too if you are trying to 
attract families.

• Offer the whole family entertainment 
– themed England bouncy castles, 
face painting, football stickers, penalty 
shoot out game.

• Decorate your area – England bunting, 
St. George’s hats, inflatable hands all 
add to the fun and atmosphere. 

World Cup & event catering

19 April-3 May World Snooker  
 Championships
25 April London Marathon
30 April-16 May ICC World Twenty 20 
 Cricket
12 May UEFA League Final
15 May Scottish Cup Final
15 May FA Cup Final
22 May Heineken Cup Final
22 May Champions League 
 Final
29 May Guinness Premiership 
 Final
11 June-11 July World Cup 
15 June Royal Ascot
21 June Wimbledon Tennis
3-25 July Tour de France



NEW PRODUCTS

Combi Chef 6 with Menu Creator 

For more information or to 
arrange a demonstration call: 
01296 663 400

UPDATE / Spring 2010

Here are just some of the latest additions to our outstanding range of 
equipment – all sourced from market leading brands, as you would expect!

Gram compact 
refrigeration
The Gram Compact 210, 410 and 610 
range is now available. This HFC free 
range offers ultra-low energy consumption 
combined with a ground breaking warranty 
offer of 5 years! This will radically lower 
your cost of ownership and help you to 
reduce your Carbon footprint. High quality, 
functional Danish design with improved 
reliability and exceptional temperature 
stability thanks to the Gram air 
distribution system, this range is setting 
new standards in innovative refrigeration 
product development.

For additional features visit: 
www.rhhall.com

For more information visit: 
www.rhhall.com

Gaggia is back in 
town!
The Gaggia range of professional coffee 
machines is now available in the UK 
again. These commercial coffee makers 
come in fully automatic or manual 
models and have a host of features to 
help produce silky latte milk and creamy 
cappuccino foam. We are selling the 
range as a complete package to include 
delivery, installation, 12 months on 
site warranty and an accessories pack 
including grinder and water filter - stylish 
machines with a stylish offer!

Celltherm cold 
rooms
We can now supply for immediate 
delivery one of the largest ranges of 
standard, fully specified cold rooms from 
this foremost specialist manufacturer. In 
addition we can also offer the Celltherm 
bespoke service too - tailoring rooms to 
suit your own individual requirements. 
Whether it’s special room sizes, multiple 
compartments, special floor surfaces or 
the way the doors are hinged, you have 
complete control – the choice is yours. 

For more information call: 
01296 663 400

Leading the way with state of 
the art technology, the next 
generation Maestrowave Combi 
Chef is due soon and here’s a 
snippet of the technology to come! 
The new model builds upon the extremely 
successful recipe already created by 
the Maestrowave Combi Chef range of 
professional combination microwave 
ovens. The Combi Chef 6 features an ‘all 
new’ operating panel with integral USB 
port and is supplied with a Maestrowave 
USB memory stick which contains the 
new and unique Menu Creator 1.0TM 
software, plus other useful menu 
guidance and information too. With this 
new software and the advanced Combi 
Chef 6 model, far greater control can be 
achieved across multi-site operations 
where uniformity of menu delivery is vital.

 iWave has the perfect answer! Read ‘In the Industry’



SIMPLY STAINLESS OFFER!
Create your own bespoke, off the shelf 
outdoor cooking system with Crown 
Verity and Simply Stainless. 

The first 20 orders we receive for a 
Crown Verity BBQ system will receive: 
A Simply Stainless table  
with Chef’s Drawer & 
a 24 piece stainless  
steel tool set 
with a combined  
value of £678! 
Absolutely FREE!!!*
*Offer excludes MCB30

The Crown Verity range of 
professional barbecue systems
Manufactured in Canada to the 
highest of catering equipment 
standards this new range of 
professional BBQ equipment is a 
complete outdoor cooking system 
and offers the most versatile 
outdoor solution ever! 
Built from top quality heavy-duty 
stainless steel it will fulfil the needs 
of the most discerning chef, seeking 
cooking perfection and the business 
owner looking for a very profitable 
solution. 

From a simple BBQ function the ‘add on’ 
options allow for griddles, side burners, 
front or side shelves, hood options 
and also a rotisserie for those big hog 
roast events. The units are delivered 
fully assembled and ready to plug into 
your gas bottle and go! The system 
will ensure that your outdoor catering 
facility maximises food sales potential 
throughout the day and the year and with 
2010 having a packed sports calendar, 
not to mention the 2012 Olympics, there 
couldn’t be a better time to enhance your 
outdoor offering and your profits! 

Crown Verity is celebrity 
chef’s new glory!

But don’t worry about the British weather 
– by adding some Simply Stainless 
outdoor stainless steel benches it’s easy 
to set up a complete food store, cook 
and serve facility and if placed under a 
suitable fire rated gazebo you can even 
cater in the good old UK’s summer wet 
weather too!

Celebrity Chef and President of 
the British BBQ Association Ben 
Bartlett is working in conjunction 
with us on the launch of the 
new Crown Verity BBQ Outdoor 
Cooking Systems. 
Following a very successful BBQ Cook 
off event at our HQ where Ben tried out 
the new kit we are immensely pleased to 
announce his professional endorsement 
of the range and his further involvement 
in forthcoming demonstrations and 
training. Ben is part of the British BBQ 
Team which competes worldwide and is 
also recognised as Britain’s Best BBQ’er 
and he cannot praise the new Crown 
Verity System enough.

“In all my years of championing the 
benefits of BBQ cooking I have used most 
BBQ systems on the market, however I 
have never come across such a fantastic 
system as the new Crown Verity range. 
The heavy duty build has been specifically 
developed for the professional foodservice 
industry and the output and performance 
is incredible! I am very excited about  
this brilliant new system and fully 
endorse the Crown Verity product.”

CROWN VERITY ROADSHOW
Look out for details of the forthcoming 
Crown Verity BBQ Roadshow, 
featuring Ben Bartlett. To register and 
receive further information email:
crownverity@rhhall.com 

For a brochure call: 
01296 663 400

With a summer of record temperatures predicted, we’re expecting 
demand for Crown Verity professional BBQ systems to be high



IN THE INDUSTRY

High speed catering for high flyers!

iWave in good health with ISS
R H Hall has been working with 
World leading facilities provider 
ISS Mediclean on two more 
hospital catering contracts.
The new innovative iWave system was 
introduced into London’s Imperial Trust 
successfully over 18 months ago and into 
the Liverpool NHS Trust last August. Andy 
Jones, Service Development Director at 
ISS comments, “Both sites are receiving 
excellent feedback from patients and 
the staff responsible for the catering 
services at ward level. The ‘Eat Well’ 
system we employ is based upon healthy, 
nutritionally balanced meals served to 
patients freshly cooked. Plated meals 
are supplied by Anglia Crown which are 
then steamed using the iWave system as 

Bon Appetit is one of the leading 
providers of hot food vending in 
the UK supplying clients such as 
Honda, Unilever, Virgin Atlantic 
and the John Radcliffe Hospital.
By combining Bon Appetit’s unique 
food products and the latest in vending 
technology, the company offers a healthy, 
cost effective, 24/7 virtual restaurant 
experience delivered on site through  
its award winning ‘Little Tasty Food 
Outlet’ concept. 

R H Hall has been working closely with 
Bon Appetit and have been instrumental 
in their vending success by supplying 
the microwave technology needed to 
regenerate and cook the frozen snacks 
and meals. Up until now the ‘Outlet’ has, 
in very basic terms, comprised of a frozen 
food vending machine which displays 
approximately 15 different selections, 
a Maestrowave commercial microwave 
oven and a storage chest freezer. But 
further developments have led to the 
introduction of the new revolutionary 
iWave automated foodservice system 
being incorporated into the Tasty Food 
Outlet concept.

The first recent success with this new 
configuration is at the Princess Royal 
Barracks at Deepcut in Surrey, where it is 
on site in the Lower School, which houses 

the military pilot training school. A total 
vending solution of six vending machines 
has been installed by ISS, who operate 
the site. Incorporated into this run are 
two new iWave systems, which feature 
bar code scanner technology. These 
scanners allow for specially packaged 
snacks or dishes to be scanned and then 
their optimum cooking temperature and 
timings are automatically registered 
on the iWave and all the customer has 
to then do is place their choice into the 
iWave, press a start button and wait 
(typically 60-100 seconds) for their food to 
be cooked to perfection. It’s so extremely 
easy, super quick and convenient.  
From the client’s viewpoint it has the 
additional benefit in being fool proof, as 
only the Bon Appetit food can be cooked 
in the iWaves!

At R H Hall we firmly believe in partnership with our customers and dealers 
to produce the best results. Here are some of our recent successes.

Bon Appetit’s innovative new ‘cook-in’ 
bags have been enhanced by the addition 
of iWave’s special bar codes to the 
packaging. Even tricky breaded products 
can now be perfectly cooked in the 
system due to the revolutionary new ‘cook 
in’ bags, which have embedded a special 
coating that Bon Appetit has pioneered.

Although Deepcut was the first site 
with the new iwave system, it is being 
offered on all new installations, which 
already include hospital sites such as 
John Radcliffe Hospital in Oxford, and 
workplace environments such as GSK in 
Dartford.  The feedback from customers 
is very positive, particularly as the  
service is available 24 hours a day, seven 
days a week.

and when patients are ready to eat. We 
find that this approach not only meets the 
nutritional needs of patients, but offers 
great flexibility in terms of ward catering 
and brings a whole new dimension to 
patient service. R H Hall have worked 
with us closely on all elements of the 
mobilization and training to get the 
system up and running once again as 
quickly and efficiently as possible.  
R H Hall share the same ethos as ISS – 
nothing is impossible!”.

He continues, “Around 2000 meals per 
day are served between the two Trusts 
by ISS and food satisfaction levels are 
currently operating at 98%. iWave is 
delivering constant reliable results 
in tough 24 hour, 365 day operations. 
The system reduces the risk of error 

and reduces wastage and the unique 
encrypted barcodes allow each food 
item and/or patient to be identified and 
the meal recorded, helping for efficient 
replenishment and importantly nutritional 
intake of a patient to be monitored, a vital 
tool in the patient’s recovery plan”. 

A Little Tasty Food Outlet

UPDATE / Spring 2010



REGIONAL ROUNDUP
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National Accounts

We often look at the past and 
refer to it as the ‘good old 
days’ but if I cast my mind 
back to a year or so ago, all 
I remember hearing was 
negative thoughts from most 

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

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

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

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

The North

With a successful final 
quarter for 2009 resulting in 
a year on year growth, and 
dealers now seeing plans and 
business that was shelved 
being revived, I am facing the 
coming year, together with my 

The Midlands

With Christmas and New 
Year long gone the exhibition 
season has proved a great 
kicking off point for the end 
of season final quarter in the 
Midlands. With the World Cup 
coming up in the Summer, 

The South

The final quarter of 2009 
ended well for the south with 
sales figures showing growth 
against the same period of 
last year. Whilst trading is 

Food Solutions

The food solution division will 
shortly announce a major coup 
with one of our food partners 
– so watch this space! With 
the help of R H Hall’s food 

dealers, with a high level of 
optimism. The “green shoots” 
are showing and just require 
good solid nurturing.

I am looking forward to 
introducing inspiring new 
products e.g. Crown Verity, 
together with our strong core 
product base and exciting 
promotional opportunities to 
dealers old and new.  
With R H Hall providing 
the best opportunities for 
2010, my commitment for 
the coming year is to work 
in partnership with all my 
dealers, so that together we 
can attack the business with 
energy and passion.

the Spring should offer 
opportunities for dealers to 
attack the marketplace. 

The launch of Crown Verity 
Outdoor Cooking Equipment 
into the UK, in conjunction 
with our other key brands 
such as Simply Stainless, 
Maestrowave and Smeg 
should see a few goals being 
reached! With promotions 
almost every season and 
our development kitchen 
and meeting rooms getting 
busier along with successful 
food and equipment trials 
on going, we are all looking 
forward to an even better 
season ahead.

still difficult this was at least 
encouraging going forward. 
Our Christmas market 
promotion went well and  
sales of our core brands 
products continued to grow, 
especially Sharp microwaves. 
What I have noticed over the 
quarter is that there are now 
more dealers trading each 
month. What needs to happen 
now is to increase the amount 
to see continued growth. 
This will be aided by the 
‘Best Buys’ promotion which 
historically has always proven 
to be very successful.

solution division this company 
is about to launch a new 
concept into the pie arena. 
There are already many key 
operators looking closely 
at this initiative and will 
hopefully come on board when 
the final packaging has been 
agreed – all very exciting. 
Also the division has had the 
pleasure of demonstrating our 
state of the art development 
kitchen to a leading retailer’s 
Bakery Development Manager 
with a view to helping them 
equip any new bakeries being 
revamped or built.

clients, manufacturers and 
the media in general! 

It is very nice that a year on, 
while there is often still an air 
of caution, most people are 
feeling much more optimistic 
about trade for 2010. 

I am pleased to report that 
many National Account 
Customers have announced 
positive plans for 2010 and 
are working on some exciting 
initiatives. I am looking 
forward to the opportunity 
of working with clients both 
new and old in these more 
optimistic times!

Derek Poole

Public Sector

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

Business in the Public Sector 
has been very erratic over 
the last 3 months. The period 
immediately before and after 
Christmas was very quiet 
but as soon as the bad snow 

went, it all came to life again. 
We have been extremely busy 
with activity in all areas of 
the public sector including 
some areas where we have 
not been particularly strong 
in the past. Interest in iWave 
continues to grow at great 
speed and there have been 
numerous presentations 
carried out as clients see the 
significant savings to be made 
by thinking “outside the box” 
when looking at their catering 
operation as a whole. With 
a growing customer base, 
I am very excited about the 
oncoming new financial year.



NEWSBITES
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Customer service charter

Competition time!

Tina Ransome is R H Hall’s Customer 
Service Co-ordinator and oversees the 
day-to-day running of the Company’s 
Customer Service Department and 
explains a little more about the Customer 
Service Charter which was officially 
launched on 1st April.

“Having worked in R H Hall’s Customer 
Service Department for the last 31/2 years 

we have been building this department 
towards providing the best customer 
service available. To demonstrate our 
commitment we wanted to show our 
customers the Charter which we work 
towards on a daily basis, continuing the 
good service customers have come to 
expect from R H Hall”. 

“The Charter spells out our commitment 
to sound customer service including the 
procedure for handling any complaints, 
communicating actions to our customers, 
commitment to timescales, reviewing 
cases and accountability. It is our 100% 
commitment to all our customers.”

We have an iPod to give away to the first lucky reader 
pulled out of the hat. To win, simply answer correctly the 
following 3 questions:
1. Which Outdoor BBQ Cooking System has R H Hall just launched into the UK?
2. Which leading beverage range has just become available again in the UK?
3. Which celebrity chef is endorsing the Crown Verity range?
To enter, email: competition@rhhall.com. Closing date: 30th June 2010. 

New members 
of staff

Sophie Grierson-Hill
SALES OFFICE

Sophie has always worked in 
customer based roles. Her last job 
was based in a call centre for a 
busy credit card company and this 
is where she learnt most of her 
call skills, dealing with customer 
requests and helping customer 
enquiries. Sophie’s new role is to 
assist customers with any sales or 
order enquiries. She is enjoying her 
new position and is looking forward 
to growing her role within the team.

Nigel Horn
SERVICE DEPARTMENT

Nigel Horn has joined the company 
as the Warehouse and Service 
General Assistant. Nigel has a wealth 
of experience within a warehouse 
environment having worked 
previously for such companies 
as Danone Water Company as a 
line supervisor for 13 years and 
Transhaul UK Ltd, controlling stock 
in and out of the building. Nigel 
joined us in November ‘09 and 
has quickly become a popular and 
invaluable member of the warehouse 
and service team already.

Rational cook 
live dates
Cook together with Rational Master Chefs 
and other colleagues from the industry at 
a live team cooking seminar. This unique 
opportunity is free of charge and is being 
hosted at the R H Hall HQ state of the art 
Development Kitchen in Pitstone.

Forthcoming dates:
Wednesday 12th May
Wednesday 9th June
Wednesday 14th July

Places on the seminar are offered on a 
first come, first served basis.  
To register and book your place, contact 
Duncan Vipas: 
duncan.vipas@rhhall.com

Our Scottish Dealer, ECS, has moved to a 
fantastic new town centre location.  
The larger premises has better customer 
access and increased storage for greater 
stock holding. 

New Address: Garmartam House, 
11-13 Russell Street, Wishaw ML2 7AL 
Tel: 01698 374402  
Email: electricalcateringservices 
@btconnect.com.

A copy of the Customer Service 
Charter can be viewed at:
www.rhhall.com
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