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Welcome...
To our 2012 Christmas Update. As we near another year end it’s interesting to reflect back on 
the past 12 months which, for most, has been another unsettled and difficult trading year. The 
hopes of a really good boost to trade following so many special UK events this year, including the 
Queen’s Diamond Jubilee and the Olympics, was for many a little disappointing. The foodservice 
market however, compared to other product trading markets i.e. electrical retailing, seems to be 
holding up pretty well considering the continued belt tightening and poor worldwide economics.  

From our market understanding, gained via active networking, it would appear that for some 
foodservice sectors the business appears to be trading rather well. And the companies which 
have a more comprehensive and diversified offering, with good service back up, seem to be 
trading better overall than those that are more sector / product specific and that’s why we 
continue to make substantial investment into our comprehensive stock range availability, offering 
“everyday catering products - off the shelf, ready to go” coupled with our complete after sales 
service and dedicated customer service team. We continue to commit and offer good quality real 
commercial products from recognised and well proven brands and will not compromise on very 
low cost budget end products which are not built to meet the demands of real commercial use. 
If the price looks very cheap then it is likely that the product is too! Now, more so than ever, it is 
very important not to panic and compromise on quality and service – in terms of your offering or 
in terms of your purchasing. Don’t be tempted to look at inferior ‘cheap’ products and brands, 
you will pay the price. Stick to well established brands and suppliers to ensure your equipment 
delivers the performance and the service you need for your business. 

Kris’ Industry Update reflects further upon the current market situation and our own philosophy 
and mission to sustain our competitive edge.

SO WHAT’S HOT AND WHAT’S NEW FROM R H HALL THIS FESTIVE SEASON?
On a more positive note, we launched our festive Christmas Crackers free gift promotion in 
November (see left), which has been very well received. This exclusive offer runs through to 31st 
December so there’s still plenty of time to take advantage and bag yourselves some free goodies.
This year’s seasonal offering is our best ever and we hope that you take full advantage whilst the 
free super Christmas gifts last. Call our Sales Office for more information if you haven’t received 
your mailer yet.

We also have plenty of interesting stories, products and industry news to share with you and a 
focus on our Food Solutions division which is going from strength to strength. We hope you enjoy 
the read and take full advantage of this year’s Christmas cracking offers.

So, on a final cheerful festive note from me and the ever growing team here at R H Hall, we wish 
all past present and future customers a very Merry Christmas and a Happy New Year and wish 
you an exciting and prosperous trading period ahead! Your business is very much appreciated, 
thank you.

Best wishes

Ray Hall 
Managing Director 

PS Please see the back page for our  
Christmas opening hours and emergency  
service contact details.

WELCOME

R H Hall
Hallco House
Beacon Court
Pitstone Green Business Park
Pitstone
Bedfordshire
LU7 9GY

Telephone:
01296 663 400

Email:
info@rhhall.com

Websites:
www.rhhall.com
www.rhhallfabrications.com
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Give your sales a real 
boost and treat yourself 
this Christmas!
16 pages of great brands, 
great prices, great savings, 
great margins and all with a 
great service!

Don’t compromise on quality, 
have total peace of mind 
with R H Hall treating you 
this Christmas – we only buy 
and sell the best. Plus treat 
yourself to FREE Christmas 
hampers, Kindles and state 
of the art Sharp LED TV’s. It’s 
easier than you think and we’ll 
deliver your pressies in time 
for Christmas! The promotion 
runs until 31st December, but 
hurry, these gifts won’t last 
for long!

For your copy, call: 
01296 663 400

Festive 
promotion



NEW PRODUCTS

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

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

NEW Miele 
professional 
dishwashers
Miele have been at the forefront of 
commercial dishwasher equipment for 
many years and this new ProfiLine A+ 
energy efficiency range of freshwater 
dishwashers offers top performance 
cleaning – 5 models feature electronic 
controls and 9 programmes with 
the shortest cycles ranging from 18 
minutes for a 13 place setting model. 
Freestanding or fully integrated 
models available to suit many kitchen 
environments.

NEW Lincat 
Panther hot 
cupboards
Robust, hygienic, and highly energy-
efficient, Panther hot cupboards are the 
professionals’ choice.

The range is extensive, with both the 
800 and 670 Series available in various 
cupboard lengths. Incorporating great 
value-added features as standard such 
as digital temperature display and 
control, fan assisted heating and 1/1 
GN compatible mirror stainless steel 
interiors, both series offer a choice of 
plain or bain marie tops. You can also 
choose between static models or mobile 
units. So whether you need to transport 
food, form a servery or create a kitchen 
pass, Panther offers the ideal solution.

NEW Instanta 
filter boilers
Built in the UK to the highest standards, 
these boilers combine style with 
practicality. The 1501F has a 28 litre 
minimum output per hour with a 10 litre 
rapid draw off capability once fully heated 
within 32 minutes. The self-diagnostic 
system has an LCD read out to assist 
with any basic fault finding. Electronic 
thermostatic control ensures constant hot 
water provision at a temperature of 98°C. 
Built-in multi-filtration with an adjustable 
filter monitor extends the boiler’s life.

NEW Smeg wide 
bodied oven
The first model available in a new range 
of wide bodied ovens from Smeg, the 
Alfa 144XE (3KW-8.3KW) has a 4 tray 600 
x 400mm capacity, twin fan (50-250oC), 
manual and preset controls with 40 
programs. This powerful oven is ideal for 
baking and reheating and will be joined 
soon by other models in this range. 
Watch this space!

Simply Stainless 
now simply  
better value!
We are now able to pass on great savings 
on this leading range of top quality 
modular stainless steel tabling, sinks, 
cupboards, racking and shelving. This 
fantastically versatile ‘off the shelf’ 
solution is available for next day delivery 
and comes with a lifetime warranty. 
Simply take a look!

FRIMA focus
We will once again be holding a series of 
FRIMA ‘Live’ hands-on cooking workshops 
at our development kitchen. Places are 
limited and on a first come, first served 
basis. To book your place, email:
duncan.vipas@rhhall.com

2013 COOK LIVE DATES: 
12th February, 7th May, 6th August and 
4th November

NEW distributor 
price list is here!
Our new Distributor price list is now 
available. Easy to use and packed with 
industry leading products, at the quality 
you are used to from R H Hall. Along with 
our Foodservice Solutions catalogue it’s 
all you need to quote your customers 
more easily-we’ve made it even bigger 
and more competitive price wise than 
ever before.



KRIS’ INDUSTRY UPDATE

As the year comes towards a close,  
I would just like to thank you for all your 
business - to all our customers, past, 
present and new!
It’s been quite a year … a feast of sport, 
the biggest medal haul ever in an 
Olympics and Paralympics and a real 
reason to be proud to be British. We can 
actually hold our heads up high – we 
proved that we can lay on the biggest 
show to rival the rest of the World. 
Although it did not create entirely the 
additional business hoped for in some 
arenas, it had a positive impact in terms 
of confidence in our country and this has 
got to be a boost to future tourism and 
hospitality in the coming months and 
even years.
Yes, the market is tough, but there are 
opportunities out there! We just need 
to keep focused. October’s Catering 
Insight published an article looking at key 
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Kris Brearley
Sales Director

figures and statistics making foodservice 
headlines and it indicated that restaurant 
openings were defying the recession 
– with 134 new restaurants opening in 
London alone.  Recent CESA statistics 
have shown a growth in refrigeration, 
beverage equipment, food handling and 
warewashing equipment spend, with 
the total equipment market being worth 
around £1000m. In addition the BHA 
thinks the hospitality industry is capable 
of generating 236,000 new jobs by 2015 – 
that’s a positive reflection on the potential 
growth we can hope for in the industry.

Moving forward into 2013 rest assured 
we can help bring added value to your 
businesses – whether its food menu 
development, equipment specification 
and advice, demonstrations, trials or 
training – we’re here to help and have the 
complete team to deliver this, in time and 
within your budget!  

By trading with R H Hall, you’re trading 
and investing in your business wisely. We 
remain confident in the market, so much 
so we’ve ramped up our stock holding 
even more – ready for the busy Christmas 
trading period ahead and beyond into next 
year… bring it on!

The inaugural event held 
recently was glitzy! Held at 
One Mayfair, more than 300 
VIP catering equipment guests 
attended. The Hot 100 was 
split into five categories, with 
20 winners, showcasing the 
most innovative and exciting 
companies and individuals 
working in the UK catering 
equipment industry. Ray made 
it into the Business Big Shots 
listing – congratulations  
Ray, recognition very  
well deserved. 

FRENCH FANCY FOR 
MAESTROWAVE
We have new French business 
partners, the Iridis Group, who 
will be promoting our leading 
Maestrowave range. Iridis are 
a well-established service 
business and equipment 
distributor, handling many 
leading brands and working 
for various big chains 
including McDonalds and 
Starbucks throughout France.

Business Director, Aymeric 
Desclos le Peley comments, 
“We were looking to introduce 

Key partnerships
We are pleased to announce two new business 
associations

In August we attended the 
Bunzl Lockhart two day 
exhibition at Wembley. We 
were one of about 30 different 
suppliers chosen to show 
invited customers the ranges 
from our leading brands. We 
had on stand representatives 
from some of our brands 
including Andy Blakemore, 
development chef for 
Electrolux who was cooking 
with Mark Seargent on a 
Libero unit. Plus on stand were 
Combi’s, Sharp microwaves 

a microwave range into 
our business and were 
recommended by one of our 
food partners to look at  
R H Hall’s Maestrowave 
range.The new partnership is 
very exciting, it’s our first tie-
up with an English equipment 
manufacturer”. We look 
forward to working together.

RH Hall ‘shows’ support!

LOOK OUT FOR US IN 2013!

The Hospitality Show, NEC 
CESA Innovation Zone 
January 2013

HCA conference and 
exhibition  
April 2013

We will also support our 
dealers at regional events.

Aymeric Desclos le Peley 
at Equip’Hotel where 
Maestrowave made its  
French debut

Top slot for big shot!

and the iWave. It proved great 
exposure for us with their 
sales teams and customers.

Yes our own Ray Hall made it into Catering Insight’s 
Hot 100 2012 list.

We will be working with 
Stearn Ltd, a large scale 
domestic wholesaler, who 
has identified an opportunity 
to develop a commercial 
profile to their business, not 
only to offer to their existing 
customers, but to attract new 
ones too. R H Hall is to feature 
in their quarterly catalogue 
published early 2013, 
promoting our commercial 
equipment ranges.
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R H Hall – the quality partner to 
do business with

Our commitment is clear, 
our aim is to provide all 
sectors of the industry with an 
unparalleled premium buying 
experience.

We continue to commit to offer 
good quality real commercial 
products from recognised 
and well proven brands and 
will not compromise on very 
low cost budget end products 
which are not built to meet the 
demands of real commercial 
use. If the price looks very 
cheap then it is likely that the 
product is too! 

DEDICATED TEAMS
We have a dedicated sales 
team and account managers 
that can advise on the 
correct specification of any 
foodservice product and 
we’re very happy to arrange 
demonstrations and trials 
if needed. Our development 
kitchen at our Pitstone HQ is 
always available for a hands-
on product experience and we 
regularly work with groups 
and organisations such as the 
FCSI, development chefs and 
many leading names from 
every sector of the industry.

And it doesn’t stop there;  
our after sales team is 
on hand too to provide a 
nationwide service, spare 
parts and technical back up 
second to none.

When you deal with R H Hall 
you buy with confidence.  

You can rest assured that 
you’ll get premium brands 
and a premium service, but 
without the premium price. 
We offer the very best buying 
terms in the industry whatever 
the size of your order and 
you can be certain of no 
hidden extras, our terms are 
transparent – they are what 
they say they are! 

Our 34 years in the business 
has taught us a lot and we 
believe that counts for a 
lot too. We have invested 
heavily in our key brand 
partnerships and in the 
£1.5m+ stockholding we have 
at our Pitstone HQ Distribution 
centre – ensuring we are 
always geared up and ready 
to deal with any foodservice 
equipment requirement 
whether it’s big or small – all 
available for next day delivery.

WITH KEY BRANDS WE 
OFFER THE RIGHT SOLUTION
By working with key brands, 
(many we have exclusive 
distributor agreements 
for), keeping abreast of 
industry trends and ahead of 
equipment advances we are 
able to put together some 
amazing packages. This is 
highlighted nowhere more 
than through the number of 
major foodservice chains and 
operators we are successfully 
working with on equipment 
and food tie-ins. Key brands 
are choosing our key brands!

With the recent news of two long established 
catering equipment businesses going into 
administration, it is certainly a harsh reminder 
of just how difficult the market is. In our own 
business we have to be continually aware of our 
service levels and product offering and ensure 
we keep abreast of market dynamics so we can 
continue to provide you with the equipment, advice 
and solutions you need … for us there can be no 
compromise.

Competition time!
We have a Panasonic Digital Camera 
to give away to the first lucky reader 
pulled out of the hat.
To win, simply answer correctly the following 3 questions:

1. On which ‘top list’ did Ray Hall recently achieve recognition?

2. Who heads up the R H Hall Food Solutions division?

3. Which wards at The Christie have iWaves located on them?

Email your entries to competition@rhhall.com.  
Closing date: 31st January 2013
Congratulations to Gareth Locke of Jazzpower in Devon 
who was the winner of a Roberts DAB Radio in our Summer 
UPDATE competition.

THE R H HALL MISSION 
TO YOU …
• Listen to your needs and 

offer professional advice 
according to your catering 
requirements

• Work with you to provide 
solutions for future 
projects and concepts

• Provide you with the 
correct specification to 
cater for your immediate 
and future plans

• Meet your budgets, 
expectations and deliver 
on time

• Maintain equipment to 
ensure reliability and 
consistency

• Provide you with the 
ultimate foodservice 
equipment buying 
experience

HERE ARE SOME OF OUR 
LATEST PARTNERS:

Enterprise Inns; apetito; 
The Proper Cornish Pasty 
Company; Condor Ferries; 
Blenheim Palace; The Christie; 
Leicester Royal Infirmary; 
East Kent Healthcare Trust; 
Torquay Hospital; De Vere 
Village Resorts; Compass 
Steamplicity

USING OUR KEY BRANDS:
Maestrowave Combi’s and 
Panini grills; iWave; Smeg 
Alfa ovens; Sharp microwaves 
R21AT, R1900 & R24AT; Crown 
Verity BBQ ranges to name 
but a few!



IN THE INDUSTRY At R H Hall we believe in partnership with our customers and distributors 
to produce the best results. Here is one of our recent successes.
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iWave enhances catering 
control at The Christie

Specialist care is at the very core of 
The Christie and an area which is 
fundamental to aid patient recovery is 
post-operative meal provision. Correct 
nutrition is vital and by the very nature of 
the cases it treats, medical procedures 
can be done at any time of the day, 24/7. 

Marco Foolen, Senior Catering Manager at 
The Christie explains more, “We’ve got a 
full kitchen that prepares and cooks fresh 
dishes daily for lunch and evening meals, 
however away from these traditional 
meal service times we found we couldn’t 
provide a patient with any more than soup 
or a sandwich, which wasn’t satisfactory. 
However, we have now found a solution 
which responds to our varied ‘out of hours’ 
catering needs... the revolutionary iWave 
from R H Hall and the apetito CarteChoix 
restaurant-style plated meals system. 
Now we can provide a hot food offering on 
demand whatever the time. Two iWaves 
are located on: the HTU Transplant Unit; 
the YOU Young Oncology Unit and CCU 
Critical Care Unit and a full menu card is 
available at a patient’s  bedside on these 
wards, offering a choice of 6-8 main meals 
including a vegetarian, fish and meat 
option plus an ‘all day’ breakfast.  
In addition we can include lighter options 
for overnight post-operative meals.”

E-REPORTING CAPABILITY
Marco is also at the forefront of utilising 
iWave’s full e-reporting facilities. He is 
able to fully monitor the meal take-up 
on each ward in real time via iWave’s 
e-reporting facility. He explains more. 
“I access the reporting via the internet 
- each of our meals has a unique iWave 
barcode and when the dish is scanned 
the information is logged onto the iWave 
server - I have full traceability of the 
products, a full back-up system for food 
safety (HACCP). I know which meal, which 
iWave, which ward and what time it was 
served. Monitoring is constant so if any 
meals were served overnight, I can track 

The Christie has been pioneering cancer research for over 100 years 
and is the largest cancer centre in Europe. Treating more than 40,000 
patients each year, they were the first UK centre to be officially 
accredited as a comprehensive cancer centre. The Christie is a 
national specialist, treating 25% of patients from around the country.

iWave e-reporting capability allows for 
‘real time’ monitoring of meals provision

apetito win National 
Business Award 
The National Business Awards 
recognises the most forward-thinking 
and innovative companies in the UK 
and R H Hall would like to congratulate 
apetito who have just been awarded 
the Orange Innovation Award for their 
CarteChoix range.

The range was praised by judges for 
its “unmitigated focus on providing a 
quality service to patients with dignity” 
and for innovating in a “practical and 
determined way within a highly cost 
conscious market”.

 “CarteChoix is just one example of 
our on-going efforts to create products 
that provide nutritious, safe and 
appetising food, on time, to the elderly 
and infirm,” says Ian Stone, Sales, 
Marketing and Business Development 
Director at apetito. “As innovation 
is ingrained in the way we operate, 
we’re incredibly proud to have this 
recognised by such a prestigious 
award.”

this the next day. Any problems show 
up on my computer via an automatically 
generated email. I can even access 
detailed nutritional reports broken down 
by individual meals for each patient if 
I require it. This ability to monitor our 
meals provision is enabling us to deliver 
even better patient care and we’ve had 
very positive feedback from patients, 
some of whom have to stay with us 
for quite a while. Exceptional quality 
meals, as and when a patient wants it, 
and the huge increase in overall patient 
satisfaction has also meant we have 
very little wastage. This system has 
revolutionised our ‘out of hours’ catering 
care and considerably enhanced our 
patients’ eating experience.” 



REGIONAL ROUNDUP
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National Accounts

While the Olympics indeed 
proved a success in some 
quarters, for other areas of 
business it created a trading 

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 Midlands

Tough as it clearly is, business 
is out there. Being positive, 
adding value and actually 
selling a product or service 
is paying off in my area. For 
example, Combi Microwave 
demonstrations have seen 
pubs, cafés and restaurants 

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

Food Solutions

I’m working on quite a few new 
projects. The Maestrowave 
Combi still seems to be 
heading up a very high profile 
within the industry, and two 
of these projects could mean 
raising the profile of this 
incredible piece of equipment 

void. With the Olympics and 
our ‘wonderful summer of 
sport’ firmly behind us, it has 
been good to note that the 
focus seems to be getting 
back to moving businesses 
forward - distractions over! 
I am pleased to report the 
National Account Division has 
seen an upturn in business 
recently with customers 
releasing the purse strings 
and now proceeding with 
previously drawn up plans.  
I look forward to good trading 
in the period now upon us!

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

The South

There’s no escaping the fact 
that quarter 2 proved to be 
very difficult, although I’m 
glad to say that as we got into 

September sales did begin  
to improve.
This period however, did 
give me the chance to 
work closer with dealers 
identifying potential business 
and structuring equipment 
packages accordingly. This is 
something that I am very keen 
to further develop with dealers 
as we head towards Christmas 
and the New Year and I would 
welcome discussions to 
explore and maximise any 
opportunity you feel could be 
beneficial for all parties.

Public Sector

Things continue to be very 
difficult in the Public Sector 
with even more cuts starting 
to have an impact, but it’s 
not all doom and gloom! A 
lot of my customers were out 
of circulation on Olympics 

duty, plus we are finding new 
customers and by providing 
high service levels, this 
business is growing. If this 
continues, along with the 
traditional uplift in the 3rd and 
4th quarters, we should have 
another good year. 

There was a lot of 
disappointment, not only for 
R H Hall, but the industry 
generally – with the GPS 
tender for catering equipment 
being only awarded to one 
company and that was for only 
half the available lots. Never 
mind though, there are others 
out there and we will definitely 
find them!

even more. One is our vending 
offering, which is developing 
well. I’m also continuing to 
work with Bon Apetit, Compass 
(Steamplicity) and Sodexo, 
all on using iWave systems. 
The Proper Cornish Pasty 
Company has also had a very 
successful launch at the Lunch 
exhibition, fully endorsing all 
the equipment that is being 
provided by R H Hall.

Finally I am working with a 
Dutch company called Bergia 
who produce a ‘Combi frite’.  
I will be working with them 
in the university market, 
promoting their product and 
our own Maestrowave Combi 
Chef combination oven.

The North

My dealers and I have focused 
strongly, this quarter, on 
consolidating key brands 
together. I have been 
approaching end users on 
behalf of dealers, and this 
has resulted in increased 

awareness and sales of key 
lines. An example of this being 
Crown Verity BBQ’s where we 
have been successful with 
not only individual outlets but 
also multiples. These sales 
have resulted in exposure of 
our wider range of quality 
products and cemented the 
relationship between dealer 
and end user, both knowing 
that the back-up service from 
R H Hall is second to none.

With the New Year rapidly 
approaching, I feel that 
although the past year has 
been difficult, the foundations 
are laid to enable us to drive 
business forward together.

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

benefitting from their 
flexibility. Thinking outside the 
box and offering something 
unique is also paying off 
- what about night time or 
winter BBQ’s? 

We’re happy to work 
on concepts… why not 
borrow Simply Stainless or 
Smeg equipment for your 
showroom? If you need loans 
or demonstration equipment 
for clients, it’s all possible… 
just let me know how I can 
help. And don’t forget that we 
can save you time with just 
one meeting instead of six  
for our exclusive brands not  
to mention consolidating  
other brands.



New faces at R H Hall
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STAFF IN THE SPOTLIGHT

Chris O’Neill 
We catch up with the National Account Manager 
whose passion and experience is helping our Food 
Solutions division go from strength to strength.

Ben Fitzgerald 
Sheet Metal Worker 
Fabrications Division

“I joined R H Hall in 
September 2008, from 3663, 
where I was Head of their 
Retail division, looking after 
retail sales and in particular 
their vending category. It was 
in fact, the development of a 
vending concept that led me to 
joining R H Hall! 

Some 8 years prior I 
developed a frozen food 
vending concept that fitted 
a real need within the NHS. 
I came by this project after 
undertaking a large amount 
of research into staff feeding 
within the NHS, my findings 
were then speeded up by 
a thing called the ‘Doctors 
Charter’, which meant that 
every Trust in the UK were 
legally bound to provide hot 
food for all their staff. This 
proved to be a nightmare 
for catering staff who had to 
wait for a surgeon to come 
out of theatre, sometimes 
as early as 3.30am, to give 
them a hot meal. This proved 
to be a massive commercial 
nightmare. My vending 
solution was just what was 
needed. However, the one 
issue I had was having a 
microwave in a consumer 

arena, which led to mass 
abuse and many errors.  
The final solution to this issue 
was given to me by Ray Hall 
and Kris Brearley, it was 
called iWave. The project 
proved to be very fruitful and 
this was one of the reasons 
that helped me make up my 
mind to join R H Hall, the 
other being the innovation 
and forward thinking of their 
new products. The creative 
and dynamic Food Solutions 
division was created 4 years 
ago by Ray and Kris to provide 
bespoke and tailored solutions 
for any foodservice brand, 
following this successful 
project partnership.  

My brief is to get close to 
all the UK’s leading food 
companies and help to create 
bespoke food and equipment 
concepts and solutions for 
our clients. I also work very 
closely with all my colleagues 
to provide concepts for their 
dealers to help them mobilise 
more of our equipment into 
existing and sometimes new 
arenas. Two exciting projects 
forthcoming are with Nick 
Sanders (for a new Brewery 
concept and new Combi 7), 

and with Jerry Dutton (SSP 
and Combi 7), but the biggest 
project at the moment is with 
our new French business 
partner, Iridis. I have assisted 
with putting together a French 
menu to work with our Combi 
range for one of their clients 
and the numbers for this are 
forecasted to be considerable.

What I do is not rocket 
science - food companies 
need equipment to cook but 
they also need to cook their 
food exceptionally well-to its 
optimum standard and that’s 
where our Food Solutions 
division can get to the heart of 
the business needs.  
I strongly believe that if you 
present a piece of equipment 
to a customer, they will 
react more positively if we 
can demonstrate what we 
can really do with their food 
and bring a knowledge and  
understanding of their market 
and current menu trends. 
That’s where we aim to be a bit 
different from other equipment 
suppliers and so far it seems 
to be working well.”

CHRISTMAS 2012
CHRISTMAS DELIVERY 
ARRANGEMENTS
Last day for orders for 
standard free next day 
delivery is Thursday 20th 
December for 21st delivery.
Christmas Eve deliveries 
will be available (if ordered 
on Friday 21st) but will be 
a premium service at an 
additional cost. Contact our 
sales team if this special 
service is required.

CHRISTMAS OPENING 
We close 24th December 
and re-open 2nd January.

EMERGENCY COVER
We will be offering 
emergency cover over the 
Christmas period. To book 
an emergency call, please 
contact: 07875 027719
R H Hall will be ably 
supported by our network 
of agents and selected 
manufacturers who are 
also covering their own 
warranties over this period.

IMPORTANT INFORMATION 
Please have your invoice 
number, date of purchase, 
make, model and serial 
number along with details 
of the fault, the full address 
and contact numbers of your 
equipment’s location. This 
will enable us to place your 
call with the appropriate 
service provider and avoid 
any unnecessary delays.

Setting the standards!

Imane Malguitou 
 Finance & Admin Assistant

Keeping up to date with current safety working 
standards is of paramount importance to us.
We’ve recently achieved 
two accreditations:  
The Safe Contractor 
Certificate and  
Managing safely (IOSH 
H&S). Certificates were 
awarded to Service 
Manager, Ray Copper 
and Production Manager 
at R H Hall Fabrication 
Services, John Lancashire.


