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Is it green shoots of recovery for foodservice?
It is so nice to be sharing with you our historical Company Update newsletter once again 
following 18 months of the Covid-19 pandemic lockdowns and restrictions, and the 
extremely difficult and unprecedented times which we have all had to endure.

As a business, every part of R H Hall remained open and we continued to trade for both 
existing and new customers throughout the period, albeit on a much smaller scale at 
times, but always in line with the needs of our market and customers. Whether for sales, 
spare parts or service, we were pleased to be able to be there day to day, week to week.

We have managed to navigate the past 18 months thanks to our exceptional management 
team and brilliant staff, bringing their phenomenal strength, dedication and commitment 
to the business. We realised fairly early on that we had to devise a plan to keep trade 
moving… to diversify, adapt and evolve, and we did just that.

We enjoyed some good success with our iWave automated foodservice solution, 
especially via our ready meal partners that serve the NHS. And challenged new supply 
opportunities within markets that remained open and with some that remained very 
buoyant throughout. For example, we designed and rolled out a range of portable hand 
wash and sanitising stations, and worked with an R H Hall distributor to provide a good 
volume of NHS Vaccination Trolleys, all of which were produced via our own fabrication 
facility. These and other opportunities have helped us to remain active and add new 
revenue layers to our business which were and are much needed.

So, where are we now?
All the team are back working to full capacity and we continue to invest heavily in order 
to provide the foodservice market an unparalleled service that has always been a strong 
point of difference in our offering. The drive and investment in foodservice equipment 
supply has returned far sooner than we had anticipated and with good appetite - and it’s 
great to see our core supply markets opening back up and for many, trading very well.

Of course, we understand that there are also businesses that continue to struggle for 
various reasons and some that are beyond their reasonable control. Lack of available 
staffing appears to be a major issue with many businesses in hospitality, coupled with 
supply shortages, delays and heavy operational /price increases.

Like many, we are experiencing equipment supply shortages, long delays and price 
increases across all product areas. And shipping costs have gone through the roof - 10 
times what they were previously. For example, a container that cost us £1,300 to ship 
back in March 2020 is now around £13,000! So it’s hardly surprising that suppliers have 
had to increase their prices.

From a foodservice equipment suppliers perspective, it means we are facing new 
challenges, despite the market bouncing back. In order to be best placed to meet supply 
demands, we have invested heavily into stock procurement, especially with our Exclusive 
Brands, including the launch of the new Hallco range – see our Product News section.

R H Hall have been here to serve from the start of lockdown and will continue to serve to 
the best of our ability. We are very much looking forward to continuing to re-engage with 
our suppliers and customers and build even stronger relationships as we move positively 
forward through this unprecedented and challenging journey together.

We hope you enjoy this Update and look forward to the good future of Hospitality and 
Foodservice. Onwards and upwards!

Ray Hall 
Managing Director

R H Hall Core Values
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The latest news on products from our leading brands.

Maestrowave to
Hallco Rebrand

New Hallco Refrigeration
As part of the Hallco brand relaunch, 
the main goal was to offer a complete 
range of affordable, yet quality 
catering products for any kitchen and 
refrigeration is certainly an essential 
element to all and the obvious choice 
to start the expansion of the Hallco 
range. 

Hallco Undercounter and Upright 
Storage Cabinets are now available 
from stock, with 200 and 400 litre 
fridges and freezers, all finished in 
high quality stainless steel.  

As the Exclusive Worldwide wholesaler for the Hallco 
brand, R H Hall had the vision to further develop this 
affordable, yet quality offering of everyday equipment, 
into an all encompassing range, meeting the needs of any 
foodservice operator. 

As of 1st April this year, to further enhance the Hallco 
range, many products from Maestrowave, including 
Contact Grills, Rice Warmers, Induction Hobs and many 
other Back Bar items, were rebranded and brought 
under the Hallco brand, which already includes widely 
popular Hygiene and Fabrication equipment. PLUS, 
there will be continued investment and even more 
product development throughout 2021, including new 
refrigeration, which has just launched and is highlighted 
in the article above. So, watch this space for future 
additions.

Many Hallco products will also now be supplied with 
a comprehensive 1 Year Full Warranty, backing up the 
quality of the equipment and offering ease for customers 
should any unlikely faults occur. Our website has more 
details on each product’s individual warranty.

For ease of ordering, there will be no change to codes, but 
over the coming months the branding of the equipment 
will change to Hallco, and you can be assured that the high 
specification of the products will continue. Full details can 
be found in our 2021 Price List, which is regularly updated.

The Maestrowave brand will still be a force in foodservice 
and will be solely focused on Microwaves and High-Speed 
Cooking equipment - including the best-selling Combi 
Chef 7 and the innovative iWave® System, for which                                                
R H Hall are also Exclusive Worldwide wholesalers. Please 
ask a member of our Sales Team for further details on all 
Hallco and Maestrowave developments.

Induction Offer
As we take stock of our new 
Hallco branded range, we 
have a number of our best-
selling MC30L4B Induction 
Hobs with Maestrowave 
branding, available at a very 
special nett price. Available 
only whilst stocks last! Ask a 
member of our Sales Team or 
your BDM for details.

Stock Updates

There is also a range of Undercounter 
Back Bar Bottle Coolers – in single and 
double hinged or sliding door options. 
The first batch went out the door in 
record time although we still have a 
small number of single door units, 
with further stocks arriving very soon. 
We are expecting larger cabinets 
and counters to be the next additions 
to the range and expect a full range 
within the next 12 months. 

Ask your BDM or our Sales Team for 
details on this range. 

Stock shortages are an issue across 
the industry. We are continuing to 
work hard on the supply chain in 
order to meet returning demand. 
These are challenging times, but we 
do have large quantities of products 
committed to and on their way.  
Fortunately, due to our financial 
position and long established 
supplier relationships, we have been 
able to invest heavily into holdings of 
our Exclusive and Own Brands, so we 
are confident that we can supply to 
your demand, from stock, but if not, 
we can look at every option open to 
us and come up with an alternative 

solution. As a wholesaler we are not 
isolated on brands, we have a plethora 
to choose from and are here to help you 
where we can. Just get in touch with 
our Sales Team and we’ll do our best to 
deliver against your equipment needs.

Full specification and product images 
are available for easy web upload via 
our Marketing Team!
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SALES & MARKETING UPDATES

Globally, every sector is being affected 
by the supply chain. It is a challenging 
time, but through our revised business 
plan, financial footing and engagement 
with our suppliers, we fortunately 
have had a very good few months and 
we have been able to take advantage 
of new opportunities and openings 
in different markets, for example 
in health, construction and other 
services. The foodservice sector is 
building and coming back at a good 
rate and we have been able to work 
with customers to identify alternative 
solutions if their first choice of product 
hasn’t been available.
The restructure of our Sales Team 
during lockdown means we are now 
engaging with our customers in 
different, more dynamic ways. See our 
BDM and Department Update pages for 

In New Shape for the Future
Duncan Vipas, Head of Sales

more news on the restructure and how 
it will enhance our service to you.
We are currently looking at our 
6-month review and beyond and ways 
in which to navigate out into a more 
stable marketplace. There is a shift in 
trends and we are keeping a close eye 
on opportunities, understanding the 
needs of operators moving forward and 
where we can and may need to diversify 
and ensure we have the ability to react 
accordingly and deliver solutions.
Workflows and productivity in kitchens 
are changing, with condensed areas 
to allow greater footfall, with a 
requirement for smaller equipment; 
more efficiency in a smaller footprint. 
Operators are adapting to new ways 
of delivering their offering, gearing 
up to the new ‘norm’ as best they can, 
working differently with food, including 

maximising the outdoors, takeaway and 
even ghost/dark kitchens, adapting to 
their customers’ demands. 

The biggest challenges for the foreseeable 
future are supply and availability of good 
quality products, with raw materials and 
component shortages plus the added 
pressure of shipping and freight costs. 
It’s interesting times, but we have been 
working through the difficult periods, busy 
building different layers of the business to 
make us ‘fitter for the future’ – whether 
it’s from wholesale, and working with our 
exclusive suppliers, including new ones, 
like Nemco, which we are really excited 
about, to developing our own Hallco brand 
and supply chain, our aim is to continue 
into the future as a financially fit and 
agile business, leading with innovation 
and providing solutions for any customer 
requirements, today and tomorrow.

We are very pleased to announce the 
addition of Nemco Food Equipment to our 
Exclusive Brands portfolio.

Nemco are best known for manufacturing 
innovative manual food preparation 
equipment, making labour intensive 
preparation of a wide range of menu items 
faster and more cost efficient. Widely 
used by sandwich shops, salad bars, 
delicatessens and fast-food operations 
– any establishment that needs to slice, 
dice, chop and more will benefit. Even the 
most inexperienced kitchen professional 
can get easy, fast and precise results – 
every time!

A range of the most popular products 
– including the Easy Chopper, Easy Fry 
Kutter and Easy Tomato Slicer can now 
be found on our website and in our 2021 
Distributor Price List. All other products 
and accessories are available on request 
and a quote can be provided by the                                                                                                                 
R H Hall Sales Team. The proven reliability 
of all Nemco products is backed up by a 1 
Year Warranty.

Welcome to New and Exclusive Brand Nemco

Brian Lavelle, Northern European 
Sales Manager for Culimat, comments, 
“We are delighted to partner with                                 
R H Hall in the UK, having one of the best 
known UK equipment suppliers on board 
as our UK master distributor will allow 
the brand to reach a wider audience as 
well as offer the sales and support the 
brand deserves. The synergies between 
R H Hall and Nemco will undoubtedly 
result in huge successes.”
The R H Hall Sales Team is ready to 
support all enquiries and introduce 
our customers to this amazing product 
range. Check out our YouTube channel 
too for new videos on the range.

http://www.rhhall.com/manufacturer/Nemco
http://www.rhhall.com/manufacturer/Nemco
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It’s been almost 2 years since our last 
newsletter was published and our Marketing 
Team has been working ‘all out’ to ensure 
our customers have all the tools they need 
to make the right choice from the wealth of 
foodservice equipment we have available. 
Whilst the industry is currently facing 
challenges in terms of stock availability 
and price stability, we have many positive 
developments to report  on...

As always, we are here to help with any 
information you need – from specification 
and images, to brochures and videos. Just 
email us on marketing@rhhall.com or give 
us a call on 01296 663400.

SALES & MARKETING UPDATES

Distributor Price List

With in-person visits 
proving a challenge until 
recently, the Marketing 
Team have spent lots of time 
creating video content to 
show the key features and 
benefits of many products, 
as well as training hints 
and tips to ensure users 
can get the best from their 
purchase. Our recently 
launched Combi Chef 7 
training video is packed 
with helpful advice from 
programming to cleaning. 
Also launched at Catering 
Equipment Expo, our Sharp 
Microwave and Nemco 
Manual Food Preparation 
videos showcase the range 
available and highlight the 
key features of each model. 

All videos are available on 
our YouTube channel now, 
just search ‘rhhallcatering’. 
We have many more to 
come, so be sure to click... 

The Right Tools for the Job
Emma Smith, Head of Marketing

Wonder Web
The ‘go-to’ destination for              
all the information you 
need on many foodservice 
equipment best sellers, 
rhhall.com is loaded with 
product specs, images and 
manuals all in one place – 
and with an online ordering 
facility. Those with a trade 
login can even access their 
latest terms at the click of a 
mouse! 
Our website is undergoing a 
complete redesign, so very 
soon you can expect a new, 
improved look and better 
functionality later this year. 
More news coming soon on 
this exciting development!

As you will no doubt be aware, pricing has 
become subject to many changes recently, 
as many suppliers are impacted by the 
unprecedented increase in shipping costs 
and a rise in the cost of many raw materials. 
As a result of this, we took the decision to 
produce a ‘digital only’ Price List, so that 
we can regularly react to any changes and 
ensure our trade dealers are always armed 
with the latest pricing information. 

Rest assured that we are keeping all prices 
under regular review and will always 
provide as much notice as possible for      
any changes – particularly on our Exclusive 
Brands.                                  

Any updates to our Distributor Price 
List will be communicated by email, so  
please ensure that you are on our mailing 
list – simply email marketing@rhhall.com          
to ensure you are included. As always,  
our website will contain the latest pricing 
for those that have a trade login – you can 
register at www.rhhall.com. Or simply   
ask our Sales Team by calling 01296 
663400.

We also have an Excel version of our Price 
List available, containing web links to 
the latest product specification, images 
and manuals – just ask a member of our 
Marketing Team for a copy.

After 18 plus months of virtual meeting 
and conferences, our BDM Team has 
been desperate to get back to face to 
face interaction and show you our latest 
product developments. It’s been great 
to see the industry get back to its vibrant 
self at recent events, including the ENSE 
Conference and Catering Equipment Expo 
@ The Restaurant Show – both of which 
took place in September. We’re looking 
forward to taking part at the HCA Forum, 
Public Sector Catering Expo and the TUCO 
Conference in 2022 – and if you can’t wait 
that long, our HQ Development Kitchen 
is always open for demonstrations and 
meetings – we’d love to see you!

Exhibitions

Dates for your diary
Public Sector Catering Expo         
Birmingham NEC, 15-16th March 2022   
Stand 49

HCA Forum                                                  
Liverpool ACC, 30th-31st March 2022     
Stand 53

TUCO Conference                                             
Keele University, 25-27th July 2022          
Stand TBC

New Corporate 
Videos and YouTube

Exclusive Brands
in your Hands!

Watch this space for our new Exclusive 
Brands brochure – Coming Soon! 

The brochure will cover everything 
from Sharp Microwaves to Crown Verity 
Barbecues, our Exclusive Brands have 
something for everyone. Packed with 
all the information anyone will need to 
make an informed purchase or specify 
the right product.
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BDM & DEPARTMENT UPDATES

During the period of lockdown, we took time to review the R H Hall business as a whole, our markets, our sales channels 
and the way in which we currently engage with customers. As a result, we determined that improvements and further 
added value could be given through a new sales structure.  

Effective since May 2021, we restructured the team of Area Sales Managers and created new roles of Business Development 
Managers in order to offer a full Nationwide coverage and a greater diversity of expertise. Each Business Development 
Manager is responsible for researching and identifying new business opportunities and markets, as well as working 
alongside our knowledgeable internal sales team to provide continued outstanding support to all existing customers.

UPDATE / Autumn-Winter 2021

Regional Sales Restructure

Simon was promoted to a 
newly created role of Business 
Development Manager for 
Wholesale. Simon is the first 
point of contact for the entire 
R H Hall Trade customer base, 
including the buying groups 
Cedabond and ENSE. 

Nick Sanders 
Business Development Manager - Exclusive Brands

Nick continues in his role as Business Development Manager 
for Exclusive Brands. His primary focus is on managing both the 
iWave® Automated Foodservice Solution and Soup Stop system, 
as well as working closely with our Public Sector contacts 
within TUCO and NHS Supply Chain. He also offers support to 
our Southern area accounts, where site visits and training are 
required.

Jerry Dutton
Business Development Manager - National Accounts

Jerry provides support as Business Development Manager for 
National & Key Accounts. Jerry continues to work closely with 
a number of National Accounts and will also be developing 
opportunities with new operators and looking at emerging 
markets. Where required, Jerry also supports our Northern area 
accounts, should a site visit or training be required.

Janet Caveney
Food Development Specialist

The team of R H Hall Business Development Managers continues 
to be supported by Food Development Specialist, Janet Caveney. 
Janet offers training and menu development support for the 
entire range of R H Hall Exclusive Brands, working with the 
Business Development Managers, or directly with customers 
either by phone or in person.

Duncan Vipas, Head of Sales, leads the new structure and business team investment and comments…
“I’m really excited about the new structure of the team. Over the years we have prided ourselves on offering the best sales 
support for our entire customer base. The diversity, experience and expertise we have as a team will enable us to continue to 
offer this, but we also understand that the market is changing and we need to be able to adapt and meet different demands as 
we continue to navigate through a turbulent period for the whole sector and I believe that this new structure puts us strongly 
in a place to meet these challenges head on.”

The R H Hall team of Business Development Managers are supported by our very knowledgeable in-house sales team 
who are on hand to talk directly to customers on all product areas and help with all orders and enquiries. Please do 
not hesitate to give them a call.

Simon Parry
Business Development Manager  - National Wholesale

With a wealth of knowledge on all R H Hall Exclusive 
and Preferred brands, Simon provides diverse 
support from design, to quotation, to project 
management. He also offers in person support to our 
Midlands and Wales area accounts where needed for 
site visits or training.

On his new role, Simon said: “I am looking forward 
to working more closely with even more of R H 
Hall’s distribution partners across the country.                                         
I have enjoyed looking after our trade accounts in 
the Midlands and Wales and this expansion of my 
role will allow me to develop key relationships with 
our wholesale customers, as well as offer continuity 
of service.” 

http://www.rhhall.com/faqmenu.aspx?other=1
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Nick Sanders
Business Development Manager - Exclusive Brands
Contact: nick.sanders@rhhall.com
07791 316820

Jerry Dutton
Business Development Manager - National Accounts
Contact: jerry.dutton@rhhall.com
07966 232982

It has been great to see the catering industry coming 
back to life so strongly in the past few months and it has 
resulted in a very busy period on the National Account 
front, as the major players start to get to grips with their 
plans for 2022 and beyond. 

However, as is often the case with National Account 
activity, it can take considerable time and effort to work 
through the details of each opportunity. These can often 
(but not always!) by nature be slow burn, but we have 
been involved in discussions with a growing number 
of major companies in recent weeks who have some 
interesting opportunities to bring to the table and we look 
forward to being able to provide further details in due 
course regarding these. Never a dull moment!

Over the last 2 years, no matter what the challenge, we are 
proud to have found an answer. Nightingales, hospitals, 
Covid-19 centres and prisons were just some of the key 
sites our Exclusive Brands have supported. Innovations 
such as iWave and Soup Stop, allow for 24/7 access for 
staff, guest or patients to a cost effective and quality food 
offer. 

More operators are opening up to new ideas and 
as trade starts to recover it’s great to see and hear 
renewed positivity, especially when face to face. Greater 
appreciation of the supply chain pressures has brought 
with it closer partnerships throughout the supply chain 
and having added additional Exclusive Brands, products 
and services to our offer, we look forward to working with 
even more enthusiasm and energy with our partners and 
customers across the industry.

Simon Parry
Business Development Manager - Wholesale
Contact: simon.parry@rhhall.com
07377 726807

The first half of this year has flown by, not only due to 
business demands but also in terms of me settling into 
my new role of Business Development Manager for 
Wholesale. Time has been spent getting out and about, 
visiting dealers again and planning training on our Combi 
Chef 7 Accelerated Cooking Oven. If you’d like to find out 
more, contact us, we may even cook you breakfast! The 
ENSE Conference was also a great success and we have 
built new relationships already, whilst also working with 
Cedabond members and identifying those who we can 
work more closely with.

I attended a great course ‘Mental Health Awareness’ 
supported by R H Hall. Whilst it’s all over the media that 
it’s important to say “It’s okay not to be okay”,  if you are 
struggling with mental health, please do reach out to 
those around you, including management. 

Janet Caveney
Food Development Specialist
Contact: janet.caveney@rhhall.com
07951 498146

As we grow our online training support, I have recently 
planned and appeared in a series of videos, including an 
overview of our new Nemco range and Sharp Microwaves. 
Recent interest in the Maestrowave Combi Chef 7 has 
meant that I have advised on program settings for several 
customers’ menus as they consider their purchase. We 
also produced a training video for end users on how to set 
up, program and maintain their Combi Chef 7.  

I’ve also undertaken hands on product evaluation on 
a potential new convection oven in our Development 
Kitchen, assessing how this product would be used and 
what type/quantities of food would be cooked in it. This 
is all part of the added value that we are able to offer 
customers, so please be sure to discuss any evaluation, 
menu development or training requirements with us!
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Staff Overview
Like many businesses, a global pandemic has resulted in the restructure of some roles and 
responsibilities within Team  R H Hall. We are extremely proud to have many long serving members 
of staff, with some racking up in excess of 10, 20 and even 25+ years’ service. Our current company 
structure and staff biographies can be found on the Meet the Team section of rhhall.com 

BDM & DEPARTMENT UPDATES

UPDATE / Autumn-Winter 2021

Francesca Jeavons
Customer & Service Relations Manager
Contact: francesca.jeavons@rhhall.com

Our Customer Service department continues to support 
our customers with after sales queries, service calls and 
product information, ensuring we maintain a high level 
of customer service.  This included working through 
the pandemic with our Service Department to help 
co-ordinate the servicing of Maestrowave iWaves® at 
many hospitals across the country in order to keep the 
equipment working so patients could be fed throughout 
the lockdown. 

We saw a rise in warranty queries from our customers 
due to the pandemic and its challenges but we were able 
to respond to these. We have also since worked with 
customers to ensure warranties have been covered for 
equipment that was out of use during the previous 12 
months that are now back into the rigours of daily use. 

Adam Hall
Factory Manager
Contact: adam.hall@rhhall.com

Tracy Barry
Head of Finance & Operations
Contact: tracy.barry@rhhall.com

We fortunately stayed open during lockdown and were 
able to provide a manufacturing service to the NHS 
whilst also producing hundreds of self-serve kiosks and 
facial recognition units for the cruise line industry. We 
are currently working on various other projects for the 
transport and commercial catering industries, including 
testing, designing and reviewing various economy ranges, 
which hopefully we will bring news about soon - watch 
this space! Our current core business is specialising 
in housings and kiosk units, and we work with one of 
the largest independent pressure washer companies, 
providing them with over 90% of their products now. 

We are focusing our energies on efficiencies and design, 
not just for bringing costs down due to the ever-increasing 
metal pricing, but to reduce lead times and enable us 
to provide additional services too. We have managed to 
generate fantastic partnerships with some of the UK’s 
leading laser cutters, which enables us to outsource 
cutting and focus on the areas we are strong at.

During what has been a turbulent period for all 
businesses, as individuals it feels very privileged to be 
able to say that R H Hall has maintained a strong hold on 
its business and weathered a really tough trading period.

 I truly believe that the years of hard work and commitment, 
building strong relations with both our customers and 
suppliers, has meant that during this time we’ve all been 
able to work together to ensure we come out strongly on 
the other side. For this we are very grateful to both. With 
continued development to our in house operations we 
are maintaining a strong position, to move forward with 
growth and an innovative approach.

We are here to support our customers and as periods 
remain difficult, we understand that extra support maybe 
required and we’re here to assist where we can.

Michael Harvey
Service & Operations Manager
Contact: michael.harvey@rhhall.com

Our service department has been busy and has had to 
adapt to lots of changes over the last 18 months,  including 
ensuring all engineers are able to support customers 
with servicing and repairs, safely and in line with COVID 
restrictions. We’ve attended customers’ sites and effected 
first time fixes and attended to annual maintenance 
visits. We continued to service the Maestrowave iWaves® 
at many hospital across the country in order to keep the 
equipment working so patients could be fed throughout 
the pandemic.  We have also continued to offer extended 
warranties, PPM contracts, PAT testing and service work 
on all of our Key Brand products.

Our Spares department are available to fulfil orders 
quickly and efficiently from the host of spares we hold 
in stock, including our Key Brands: Sharp, Smeg and 
Maestrowave.  We have had some challenges with stock 
levels over the past few months but we continue to work 
with our customers to ensure any delays are minimal.

http://www.rhhall.com/faqmenu.aspx?other=1
mailto:francesca.jeavons%40rhhall.com?subject=
mailto:adam.hall%40rhhall.com?subject=
mailto:%20tracy.barry%40rhhall.com?subject=
mailto:michael.harvey%40rhhall.com?subject=


Huge congratulations to Megan Hall (now Sollars), who tied the knot with husband 
Dan on Friday 10th September in a beautiful setting in the Cotswolds. Surrounded 
by family and friends, and work colleagues from R H Hall, it was a joyous occasion.                                          
We wish many years of happiness to the newlyweds. Congratulations Mr & Mrs Sollars!
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STAFF NEWS

A big Well Done to Emma Smith and 
Simon Parry who have both recently 
completed Marathon challenges for 
charity!

Emma took part in a sponsored 
Marathon Walk for the Alzheimer’s 
Society on 10th July 2021, completing 
26.2 miles in 7 ½ hours – raising 
over £1300 to help with this amazing 
charity’s work.

Simon chose to up the pace and run the 
Anglesey Half Marathon on 5th September 
2021, completing 13.1 miles in a fantastic 2 
hours 31 minutes – raising £800 for LOROS 
(the Leicestershire and Rutland Hospice),   
a very worthy cause indeed.

Both Emma and Simon would like to say a 
huge Thank You to all the customers and 
industry contacts that donated to their 
charitable endeavours.

Happy Ever After

The Fun Fundraisers

Competition!!!
For your chance to get your hands on a festive hamper 
packed full of seasonal goodies, simply answer these 3 
questions:

1) What title does Simon Parry now hold?
2) Which brand has recently been added to our          
      Exclusive Brand portfolio?
3) Name one of the products we have recently     
      added to our Hallco range

Send your entries to competition@rhhall.com

Fond Farewell
A fond, but very sad farewell to long 
serving Customer Service and Spares 
Teams member, Heather Houghton, who 
will be leaving Team R H Hall at the end of 
October following 9 years of commitment 
and loyal service to the company. 
Heather started in our Customer Service 
department assisting our customers 
with their after sales queries and service 
repairs and moved into a newly created 
role working with our Key Account 
customers. Here she was able to progress 

her product knowledge and built up solid 
working relationships ensuring our key 
account customers received the additional 
levels of support they required.  More 
recently she has supported our Spares 
department processing orders not only for 
our Key Brands but also for all other brands 
we sell across the business.  
Heather will be pursuing a new career with-
in the housing industry and we all want to 
say a big Thank You and wish her the very  
best of  luck in her future endeavours.

Long Service Award

A well deserved celebration for long serving staff 
member Jerry Dutton, who has just achieved 25 
years of loyal service to Team R H Hall. Many of our 
customers will recognise Jerry as his history with the 
business has included Northern regional sales as well 
as his current role as Business Development Manager 
for National Accounts. Here’s to 25 more years??!!

by Friday 3rd December 2021. The winner  
will be selected at random and contacted 
on Monday 6th December to arrange 
delivery of their prize.
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