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Welcome...
and Merry Christmas!
Well almost another year gone and what a year it has been! The foodservice market appears to 
have woken up very well and business in most catering sectors has shown consistent growth and 
buoyancy since the turn of the year. Having all experienced a cracking summer weather wise this 
has really helped the pub, hotel, restaurant and casual dining trades and in turn increased sales of 
foodservice equipment. Crown Verity outdoor cooking sales (gas BBQ’s and outdoor kitchens) were 
almost double that of the year before and it would therefore seem that outdoor cooking /catering is 
set to continue to expand throughout 2015 and beyond. Refrigeration sales were incredible - in fact 
at mid-summer point it was hard to keep stocks up with demand! We experienced our best ever 
first and second trading quarters and we’re currently on track to achieve the same coming to the 
close of the third quarter. 

Our customers and business partners in the main have also had a very positive year too and we 
eagerly look towards 2015 for further growth and development opportunities together. It’s been 
a very interesting and proactive year for RH Hall with so many initiatives taking good root along 
with additional foodservice innovation introductions, which includes the creativity of the RH Hall 
Fabrications division, which is continuing to grow and develop and has provided many great 
solutions for our customer base. If you have any ideas for a new innovative fabrication product just 
give us a call. Remember…“If you can sketch it, we can make it!” visit www.rhhallfabrications.com 
and take a look.

The food on the go and casual dining market seems to grow and grow and shows no sign of let 
up. Here, either Sharp Commercial Microwaves, Smeg ovens, Maestrowave back bar equipment 
and Simply Stainless products have all performed very well this year and have benefited from 
such growth in this market arena. Now with the end of the year fast approaching let’s hope the 
Christmas trade will also be as good as anticipated. 

Well as said it’s nearly Christmas and a time of merriment, joy and happiness for all and to help 
stimulate some extra festive spirit we have once again launched our fabulous and exclusive 
Christmas promotion where order values from as little as £2000 qualify for some great RH Hall 
presents. Fancy an iPad, stereo system or a nice hamper? Well don’t delay, take full advantage of 
this very generous seasonal catering essentials promotion. Special spot gifts are also available on 
selected products! The promotion runs through to the Christmas period, allowing time for Santa to 
deliver your free goodies!

Before we bid farewell to the end of 2014, may we take this opportunity to thank all past, present 
and future customers for their continued valued custom and we wish you all a very happy, merry 
and fulfilling Christmas and here’s to a happy and successful New Year also!

From all at Team R H Hall

Ray Hall 
Managing Director

Once again we have made 
a Christmas donation to 
the Hospice of St Francis in 
lieu of sending out company 
Christmas cards this year.  
We hope our customers agree 
that this donation is far more 
beneficial than receiving a 
Christmas card from us! P.S. Please see back page for Christmas opening hours and emergency service contact details.

Price List 
update
We’ve managed to 
hold many prices into 
spring next year!
To access all current prices, 
log onto www.rhhall.com 
and register for access to 
the latest exclusive terms 
online or a printed version is 
available on request via email 
from: sales@rhhall.com.

New products are continually 
added to our website, by 
registering you will receive 
regular product updates.
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The latest news on products from our leading brands, all exclusive to  
RH Hall, as you would expect!

Riding the crest 
of the iWave®

The revolutionary iWave® is going from 
strength to strength. Not only has 
the system received very favourable 
comments when recently showcased 
at a number of industry exhibitions 
and conferences, but is also now being 
trialed in a number of stores by a leading 
supermarket for a ‘food to go’ offering. 
In addition, new vending solutions are 
being developed with new vending partner 
Options Management (see In the Industry 
– page 7). Exciting developments for this 
innovative foodservice solution.

The Catering 
Essentials 
Christmas 2014 
Promotion
Our brand new and exclusive 
Christmas promotion runs 
until 31st December.

Souper stylish
The world’s first soup-server 
unit that serves 100% natural 
soup and is 100% stylish, now 
here in the UK
We took a new trial unit to both the 
Takeaway Expo exhibition and the lunch! 
show and received such positive feedback 
that the Takeaway Expo organisers want 
to put the Soup-Server® forward for an 
innovation award at next year’s show. 
Trial units are now available exclusively 
through RH Hall. For more information or 
to arrange a demonstration and product 
tasting call the sales office.

Simply success
With the introduction of free school 
meals for all KS1 pupils, the sales of our 
Simply Stainless range in the run up to 
September increased dramatically. Some 
of our dealers purchased Simply Stainless 
for the first time and have commented on 
the quality and versatility of this fabulous 
range. With our level of stockholding of 
this off the shelf stainless steel tabling, 
sinks and shelving system, dealers and 
customers can be assured we can fulfil all 
requirements on a practically immediate 
delivery basis. This combined with our 
own Fabrications Division means we are 
able to offer complete fabricated solutions 
with exceptionally quick lead times.

Recognition for 
Combi Chef 7
Maestrowave is extremely 
proud to announce that the 
Combi Chef 7 Combination 
Microwave Oven has been 
shortlisted in the ‘Microwaves 
and Rapid Cooking’ category 
of The Caterer Product 
Excellence Awards.
These awards recognise excellence and 
innovation in food, drink and equipment 
products within the hospitality sector 
and all entries have been judged and 
shortlisted by industry experts from 
across all sectors of hospitality. 

To be shortlisted in this Awards category 
is real testament to the innovative 
functionality that the Combi Chef 7 
incorporates. Winners announced soon! Packed with the very best market leading 

products all at market beating prices! 
Plus in true RH Hall style, we are offering 
some FREE fantastic festive gifts to help 
get you into the Christmas spirit: 

Spend £2K receive a Christmas hamper
Spend £4K receive a Sharp Hi Fi system
Spend £6K receive an Apple iPad
PLUS spot gifts on selected products!
HURRY… gifts are strictly limited!

For more information contact your 
RH Hall account manager or our 
sales team on:
01296 663 400

We’ve had news that the Crown 
Verity British BBQ Battle event for 
2015 will be held on 20th May at 
the Mentmore Golf & Country Club, 
Buckinghamshire.

Details of how to enter will appear in 
our Spring edition of Update.

SAVE THE DATE!



KRIS’ INDUSTRY UPDATE

What a great summer was had by all!  
It feels to me that it was one of the 
longest (and sunniest!) we’ve had for 
quite some time, which was of course 
great for business! 
Undoubtedly there were highs and lows 
over the period and one of the most 
anticipated outcomes came to a very 
positive conclusion – the big debate over 
Scottish independence split opinion, 
but I for one am very pleased that the 
Union remains preserved and that the 
uncertainty is over. We can move forward 
now in a very positive way, which is good 
for all our businesses too.

A POSITIVE FUTURE PREDICTED
Looking ahead, it’s great to see a 
positive picture of recovery and growth 
with reports predicting that spending 
and investment is set to grow, with 
the UK catering equipment market 
set to improve on the 2% growth it 
demonstrated in 2013 for at least the 
next 5 years. The ‘Catering Equipment 
Market Report 2014’ understood to be 
produced by Key Note also suggested that 
the demand for environmentally-focused 
products are expected to grow in the 
foreseeable future combined with greater 
consumer expenditure on eating out, 

Kris Brearley
Sales Director

The trip was arranged for us 
to gain in depth manufacturing 
and product knowledge which 
in turn we will share with you 
and your customers to help 
identify and maximise more 
opportunities for this inspiring 
exclusive brand. 

Smeg’s Commercial Business 
Manager, Phil Coulstock, 
arranged the visit and 
accompanied eight members 
of the RH Hall team from both 
sales and service. 

Team RH Hall in the Italian Job!

with confidence returning in the wake of 
sustained economic growth. 
Reinforcing this further, a survey by 
the Catering Equipment Distributors 
Association (CEDA), reports that almost 
60% of its members recounted a summer 
quarter that was better than the same 
period in 2013. Also, almost 72%  
reported that the quarter to the end 
of October returned better sales than 
the previous quarter to July showing a 
significant upturn in business for the 
majority of companies and that was 
without the ‘windfall’ impact of universal 
free school meals business. Hopefully 
this is the start of a return to a healthier 
picture for suppliers, distributors and 
dealers alike.

FANTASTIC CHRISTMAS OFFERS
Talking of positive business, looking 
ahead to the Christmas period, we 
launched our new Christmas Catering 
Essentials promotion at the start of 
November, with some fantastic offers 
and free gifts, which runs through to 
New Year’s Eve, so there’s still time take 
advantage of all that’s on offer. And in 
anticipation of the Christmas rush, we’re 
ready with our stock levels at maximum 
to help cater for this busy time.

It’s exciting times ahead! But to enable 
us all to make the most of all the 
opportunities that are out there and those 
that 2015 will bring, we will continue to 
listen to all our customers and endeavour 
to bring to market more and more 
innovation in our equipment offer. And 
we’ll continue to develop our business to 
ensure you have the best access to the 
best products the industry has to offer. 
So it leaves me to wish you all a happy and 
healthy new year! And to say a big thank 
you to our customers, supply partners 
and dealers for your much valued and 
loyal support in 2014 and here’s looking 
forward to a successful 2015… together!

We were very privileged recently to send 
members of the RH Hall team to see the 
impressive Smeg production facilities in Italy.
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“The trip was to give everyone 
a far better insight and 
understanding of Smeg as a 
brand and its high standards 
of manufacturing; it was 
also designed for the team 
to enjoy and take from it a 
greater awareness of both the 
products Smeg make and the 
core values of the brand.”

Once at the head office in 
San Girolamo, the team were 
given a company presentation 
and shown some new 
commercial products in the 
showroom. This was followed 
by a comprehensive factory 
tour of each of the cooking/
refrigeration and dishwasher 
factories. During the tours 
the team saw both the high 
levels of investment from the 

company and the amount 
of processes involved in the 
production of each individual 
item whether it’s an ALFA oven 
or a commercial dishwasher 
from raw material to packaged 
end product. The other 
amazing fact to appreciate 
was the volume of production; 
they saw the 1,000,000th oven 
cavity which was made in the 
factory earlier this year. 

The team were very well 
entertained by Smeg with 
some fantastic food and wine 
enjoyed by all and they even 
managed to squeeze in a trip 
to the Ferrari museum! 

Thank you to Phil and Smeg 
for a very valuable insight into 
your leading brand.
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www.maestrowave.com, provides 
comprehensive details of the leading 
Maestrowave product range, including 
iWave®, the Combi Chef 7 and the best-
selling range of commercial microwave 
ovens, Panini grills, induction hobs, 
conveyor toasters and slicers.

View product demonstration video’s, 
download the current full product 

Hot on the heels of the successful launch of the new RH Hall 
website, Maestrowave has now released details of their new 
website which went live at the end of October. 

Word to the web…

brochure and read the latest news from 
the brand. Orders can be taken online 
which will be fulfilled via the RH Hall 
approved dealer network.

Visit www.maestrowave.com and give 
us your thoughts. Respond by 12th 
December and you will be entered into 
a free prize drawer to win a luxury 
Christmas Hamper!

Don’t forget... 
the new rhhall.com website

Hospitality 2015
NEC Birmingham,19-21 January
SEE US ON STAND 341 & 410
Come and see our leading foodservice 
solutions in the CESA Innovation 
Zone or see us on Stand 410 with key 
supplier partners, Smeg, where we’ll 
be helping to showcase their new oven 
and dishwasher ranges.

The new site has had a very 
positive reception! We’re 
continuing to invest in our 
search engine optimization 
and the result is that we are 
achieving good Google search 
placement, which is obviously 
good for business.
There has been a greater uptake of 
orders from both existing customers and 
new businesses. All of this added activity 
is being passed through to our network of 
‘approved dealers’ for them to fulfil and 
generate extra sales. 

The new corporate website brings 
numerous benefits, including immediate 
access to online product information via 
brochures and manuals and the latest 
news on products and developments.  
Plus there is the online ordering facility 
which is operated to ensure that all end 

user sales captured via this route are 
credited to our valued distributor network.

Plus, planned for early 2015 is the 
addition of a multitude of new brochures 
and manuals going online. Access to 
spare parts will be coming soon too.

The launch and all the development work 
on our website is aimed at enhancing, not 
replacing, our commitment to working in 
partnership with our distributors.  
And our aim is to deliver an increase in 
online sales to bring growth to all our 
business partners.

Are you interested in growing your 
web sales with rhhall.com?  
If so, please contact your ASM.

Congratulations to Andy Severn of 
P&A Services, who was the winner 
of a Sharp Bluetooth stereo for his 
valued feedback on the launch of 
the new RH Hall website featured 
in our Summer Update.

Scan here to go 
straight to the 
feedback section 
of the new website

RH Hall out & 
about...
Keeping abreast of the market and 
taking time to network and support 
industry events and associations is key 
for our business success. It’s been a 
busy quarter…

Goodwood 
Caterers’ Day 
We have supported this event for 
the past 10 years and it’s a great 
opportunity to build relationships and 
enjoy a corporate day out. Sponsoring 
our own race, the RH Hall Stakes, adds 
to the great excitement and over 40 
guests, made up of key RH Hall staff 
and account managers, trade dealers, 
national account contacts and key 
suppliers, enjoyed the event.
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Away from the ‘brink’ 
with The Clink Charity

With the support of Her 
Majesty’s Prison Service, the 
sole aim of The Clink Charity 
is to reduce reoffending 
rates of ex-offenders by 
providing them true-to-
life work experience and 
training whilst serving their 
sentences. Whilst doing this 
they can train for nationally 
recognised NVQ City & 
Guilds qualifications in food 
preparation, food service 
and cleaning. The idea then 
is to place graduates into 
employment in the hospitality 
industry with the support 
of The Clink Charity’s ex-
offender career mentoring 
scheme upon their release.  
And it’s working, with The 
Clink Charity’s research 

IN THE INDUSTRY At RH Hall we firmly believe in partnership with our customers and dealers 
to produce the best results. Here is one of our recent successes.

showing a reduction in 
reoffending.

Located inside the prisons, 
‘The Clink’ restaurants offer 
a full fine dining restaurant 
experience.

So far three restaurants have 
been created and RH Hall has 
had the privilege of being part 
of this initiative and project 
managed the installation of 
working kitchens/restaurants 
in these three prisons: 
HM Prison High Down in 
Banstead, Surrey; HM Prison 
Cardiff and HM Prison Brixton.

For each of the openings  
RH Hall has supplied 
different pieces of equipment, 
including: the leading 
Maestrowave induction hobs 

into each site which were 
chosen for their portability – 
being very simple to plug 
in and relocate to different 
workstations; fabrication – 
including sinks and hot 
cupboards; food processors 
and other light equipment.

The Clink Charity’s Chief 
Executive, Chris Moore 
explains more, “RH Hall has 
kindly supported The Clink 
Charity and our restaurants 
since 2011 providing us with 
key commercial equipment 
including induction cookers, 
sinks and blenders. Without 

iWave is ‘the’ choice for Options

Offering expert vending 
services to a number of 
business sectors across the 
country – from local business 
to national accounts, the 
company has an extensive 
range of products that can be 
tailored to provide customers 
with the best vending option 
for their individual needs. 
However, when they needed 
an innovative vending solution 
for serving hot snacks and 
meals, they came to RH Hall. 

Options Management is a leading multi-
million pound independent vending business 
which also pledges to be the greenest vending 
company in the UK.

Paul Ure at Options 
Management has been 
working with us on introducing 
a new vending concept 
incorporating the versatile and 
foolproof iWave® system.

A recent installation where 
this new concept has been 
trialed is at Centro House in 
Birmingham. This building 
houses various businesses, 
with the main one being the 
company which runs the city’s 
public transport system.

Options has introduced a 
vending suite with two 1000w 
iWave® units with visual 
displays explaining how to 
heat the food selected from 
the glass-fronted freezer 
cabinet within the unit.

RH Hall has tested the range 
of ready meals in the iWave® 
to establish the optimum cook 
times then created bar codes 
for Options Management to 
place on their packaging. 

The whole set-up is designed 
to offer a wide range of food 
choices; from breakfast 
croissants, confectionery, 
fresh fruit, salads and 
sandwiches to hot snacks 

and full meals. The offices 
are staffed all night so the 
nightshift employees have 
access to this wide-ranging 
offer too.

The iWave® has provided a 
complete and full, cashless, 
easy-to use vending offer 
which we hope will eventually 
be rolled out to other similar 
sites by Options Management.

this equipment we are unable 
to build a training facility that 
resembles the commercial 
kitchens our prisoners will be 
working in upon their release. 
We are delighted RH Hall 
is continuing their support 
and are involved in our latest 
restaurant project at HMP 
Styal. The restaurant will open 
in spring 2015 and will be 
the first Clink restaurant in a 
women’s prison”.

The charity hopes to have ten 
training projects open across 
the UK by 2017, training more 
than 500 prisoners a year. 

The Clink Charity was founded in 2009 by chef 
Alberto Crisci MBE, who had previously worked 
at Marco Pierre White’s Mirabelle restaurant, 
to create a training restaurant that would 
transform the lives of prisoners and reduce 
reoffending rates.
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National Accounts

Life has a strange way, 
doesn’t it, of throwing in a 
curved ball from time to time! 
This has definitely been the 
case in the past quarter where 

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 biggest thrill for me 
this quarter is definitely the 
iWave® trials we are doing 
with a leading retailer. The 
system is being used to cook 
up a new ‘heat and go’ range 
of hot snacks, including 
Paninis, pizza slices and pot 

despite all indications to the 
contrary, it didn’t turn out 
quite as expected! However, 
the promised orders from 
previously announced contract 
wins with Pret a Manger 
(key fabrication and catering 
equipment) and Kepak 
(microwave ovens/foodservice 
stands) for example, are 
now coming through and we 
once again find ourselves in 
a healthy and busy position! 
We are also currently involved 
in some very interesting 
discussions with a variety of 
other national accounts too.

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

The South

Sales over the last quarter 
have continued to be very 
good and indeed there are 
a number of new accounts 
I have opened during this 
period that will be reading 

Update for the first time, so a 
warm welcome to you all from 
the RH Hall team.

A number of my accounts 
enjoyed good sales over a 
wide range of equipment from 
the school meals programme. 

There has also been increased 
sales of the Electrolux HSG, 
as more and more dealers 
appreciate the benefits this 
product can bring to their 
clients. I am happy to help 
any of you with this product 
should you have an enquiry or 
where you believe there is an 
opportunity for a sale.

Public Sector

With areas of opportunity 
still developing in the Public 
Sector we haven’t lost focus 
on our existing customer base 
and have continued to develop 
good growth with some key 
accounts. Our partnership 
with the NHS Supply Chain is 

also providing lots of enquiries 
and we recently worked with 
Electrolux to supply and 
install laundry equipment 
to a new section of the NHS 
Hospital in Kingsley Green. 
Laundry is a developing part 
of business and we can now 
confidently offer a full solution 
alongside foodservice.

Our fabrication services 
continue to grow with both 
new projects and existing 
customers returning for 
further equipment. By far our 
biggest project at the moment 
is our contract for Pret and 
we are fulfilling this and now 
quoting for new additions to 
the range of equipment too.

The North

Over the summer promotional 
period I continued to focus 
with dealers on our key 
brands, which has proved to 
have been very successful.  
I have also been working

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

Various shows, the end of 
the school holidays, FCSI, 
CEDABOND and CESA 
conferences and forums plus 
the run up to Christmas mean 

that it’s been another very 
busy period.

One highlight of the quarter 
was visiting Smeg’s fantastic 
facilities over in Italy. To see 
the production factory has 
really reinforced to me just 
how strong their product 
and brand is. Their ovens 
are being sold into a wide 
range of operations and the 
distributors who have sold 
them would no doubt all 
agree. Now we have the new 
warewashers to add to the 
range too, it’s all very positive.

meals. The results so far are 
beyond expectations.

The new fully equipped  
iWave® restaurant in Lowestoft 
is now up and running, with 
feedback from both the 
owners and customers being 
extremely positive.

The new 365 Soup-Server® 
concept is being well received 
and we have secured trials 
and soup listings by working 
with Brakes and Phat Soup 
who will be putting several 
machines under tests. We 
are also looking to present to 
two major retailers over the 
next few weeks who are very 
interested in the units too. 

closely with key dealers, 
creating new opportunities 
and working jointly on projects 
creating a closer relationship 
between both companies and 
a better understanding of their 
market place.

Firm foundations continue to 
be laid between RH Hall and 
my dealer base, strengthening 
the partnership between us, 
which will allow us to drive 
the business forward to the 
benefit of all. Once more I’d 
like to thank all my dealers  
for their support and look 
forward to more  
developments in 2015.
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I first joined RH Hall in April 2010 as the 
service assistant and have gleaned a great 
deal of knowledge and experience regarding 
the assembly and working of various pieces 
of equipment and how these operate within a 
commercial kitchen environment. 

Being particularly interested in the 
manufacturing side of the business, I 
took more of an active role in the service 
departments’ involvement in the construction 
of our own bespoke cabinets that were being 
manufactured by the fabrications division. It is 
from this that my new role has developed.

Ben Chrystal, who was the previous Bespoke 
Solutions Manager left to return to Australia 
last August where he is heading up the Simply 

STAFF IN THE SPOTLIGHT

Adam Hall
Update caught up with Bespoke Solutions Assistant 
Manager, Adam Hall, some four months into  
taking up his new role.

Stainless operation for which RH Hall are 
exclusive distributors here in the UK, so I had 
been fortunate enough to have shadowed him 
in the role prior to his leaving. 

On a day to day basis I find myself liaising with 
customers on either complete kitchen fit outs 
or bespoke items. This can involve designing, 
on a 3D imaging software, customer’s designs 
and kitchen layouts, and then liaising with 
our fabrication factory on both the new and 
existing jobs. One such job that has been 
extremely exciting to work on recently is all the 
fabrications required for the contract we have 
won to supply leading high street chain Pret. 
This project really demonstrates the results 
we can now achieve through the effective 
integration between the factory and HQ. 

It may seem clichéd but I see that there are no 
challenges just opportunities! Priorities are 
to meet all our customers’ requirements and 
fundamental to this is that we can effectively 
design from a drawing or an idea to a 3d 
concept through to the real physical item.

The market is huge and forever growing.  
Now that we have the fabrication company 
running well, we can compete confidently 
specifying Simply Stainless and designing 
bespoke solutions to fit out kitchens and 
concepts at competitive prices. Educating the 
customers on the quality of the stainless steel 
that we use which puts our product leaps above 
the competition is a message that I want to 
champion going forward.

CHRISTMAS 2014
CHRISTMAS DELIVERY ARRANGEMENTS
Last day for orders for standard free next day delivery is 22nd 
December, by 2.00pm for 23rd delivery.

We are however able to deliver Christmas Eve as a premium 
service - please contact our sales team for more information.

CHRISTMAS OPENING HOURS
We close at 2.00pm on 24th December and re-open on  
5th January 2015 at 8.30am

EMERGENCY COVER
We will be offering emergency customer service cover over the 
Christmas period. To book an emergency call, please contact 
07971 951590 or email xmashelp@rhhall.com. 
Important information: Please have your invoice number, date of purchase, make, model 
and serial number available when reporting a fault to avoid any unnecessary delays.

Macmillan 
morning
We held a fundraising coffee 
and cake morning for this very 
worthy cause and raised an 
amazing £225.

Competition time!
We have a luxury Christmas Hamper 
to give away to the first lucky reader 
pulled out of the Santa hat
To win, simply answer correctly the following 3 questions:
1. What is the RH Hall product catalogue known as?
2. In which Italian town is Smeg’s head office based?
3. Which product award is the Combi Chef 7 shortlisted for?
Email: competition@rhhall.com to enter. 
Closing date: 12th December 2014
Congratulations to our Summer Update competition 
winner: Jane Williams of Tillery Valley Foods who won a £50 
‘Love2Shop’ voucher. Enjoy spending that Jane!

If you can sketch it... we can make it!

NEW Caterers’ 
Encyclopaedia
Work is underway to 
launch a brand new RH Hall 
product catalogue for 2015. 
The infamous ‘Caterers’ 
Encyclopaedia’ will have a 
new look and layout and a 
whole host of new products! 
We’ll bring you more  
news in the Spring  
edition of Update.

You’re hired!
During the summer we had 
three apprentices join us.  
Welcome to Mohammed 
Umar, apprentice Mechanical 
Engineer; Katie Higby, 
Marketing apprentice; 
and Shannon Joseph, 
Administration Assistant 
apprentice.

Welcome also to new 
appiontments Gary East, 
Senior Service Engineer; 
Sam Watkinson, General 
Service Assistant; and 
Charlotte Dillamore, Sales 
Administration Assistant.

Welcome to the team, we look 
forward to working with you!


