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Welcome...
Has it been a good year for Foodservice?
Well, it’s certainly been interesting looking back over the past 12 months to review where our 
perspectives were at this point last year and reflect on where we are now and how the Foodservice 
market has developed and performed…

The past 12 months have, without doubt, been taxing and tough in many ways from a general 
foodservice equipment supply position, with a noticeable slowdown in general trade sales and 
contract business. We had expected that the Brexit situation would have been finalised by now 
so we could start to make more definite business plans and experience greater confidence and 
investment coming back to the market. However, as we know this has not been the case and this 
has had a marked effect on trade, business confidence and investment. 

RH Hall as a company, however, continues to work positively, optimistically and to our Company 
Vision, which is to become ‘The best and most trusted caterer’s choice for foodservice equipment 
solutions Nationwide’. We are 100% committed and focused on our values and vision and we’re 
confident that the Foodservice industry will start to improve and develop over the coming year 
ahead. And one thing’s for sure, we are certainly ready and able for that! 

Despite the challenges, there has been some sound development and growth in certain sectors, 
especially in ones that continue to remain resilient and buoyant – for example, the ‘grab and go’ 
market, particularly coffee shops. Fortunately, for RH Hall, our exclusive brands’ product ranges 
are a perfect fit to this market sector and as a result they have performed rather well this year 
with Sharp commercial microwave ovens, Maestrowave products, Smeg ovens, Simply Stainless 
and Crown Verity BBQ’s as well as our factory bespoke product being readily specified. Our new 
Sharp Inverter Microwave Oven – launched in our summer Update, has also experienced a very 
promising start – see opposite for more details.

We also continue to be proactive and find ways to stimulate extra business – our recently 
launched exclusive Christmas Promotion not only has some extremely attractive prices on a 
range of brands, but we are offering Christmas hampers and gift vouchers based on invoice spend 
too. Our Christmas Promotion runs until 31st December, so please check out the great offers and 
take full advantage of our exclusive festive deals.

With the expected busy Christmas trade now firmly upon us we are fully geared up to meet such 
demand with dedicated customer support and extra stock holding - with all the best sellers in 
place in anticipation of high demand. 

As we are nearing the end of 2019, the team and I would like to take this opportunity to thank 
all our customers and suppliers for their continued support. We hope you enjoy the content of 
this newsletter and wish you all a very happy, merry and fulfilling 
Christmas and here’s to a happy and successful New Year too!

Best wishes from all at Team RH Hall.

FOODSERVICE
SOLUTIONS

Ray Hall 
Managing Director

In lieu of Christmas cards we 
will be making a donation to 
the Hospice of St Francis  
again this year.

We are focused on growing 
the company by delivering on 
our vision and values.  
See Staff News to read 
about the changes we are 
introducing to acheive our 
goal of being ‘The best and 
most trusted caterer’s choice 
for foodservice equipment 
solutions Nationwide’.

See our Regional & Sector Update section for a chance 
to win a luxury Christmas hamper.
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The latest news on products from our leading brands.

Sharp recently launched their new Inverter Oven and early feedback 
from purchasers is extremely positive – new convertors to inverter 
technology!
The R7500M Extra Heavy 
Duty Professional Microwave 
is already winning fans for 
its power, efficiency and 
incredibly consistent and 
uniform results. The inverter 
technology is a little different 
from usual microwave 
cooking, as it provides 
constant power, rather 
than pulsed, when cooking, 
reheating or defrosting 
at reduced power levels. 
Meaning outstanding cooking 
results, time after time!

To learn all about the features 
and benefits of this type 
of oven or to arrange for a 
demonstration, please contact 
your Regional Sales Manager. 
PLUS check out our Christmas 
Promotion for a special offer 
on this new oven! 

Convert to Inverter

Our new Christmas 
Promotion is up and running 
and we have packed in 
even more of the best-
selling products demanded 
by the industry for the 
run-up to the busy festive 
period – and once again, 
we are offering some very 
special promotional prices! 

As a thank you for all 
your support throughout 
2019, we have enhanced 
our products and prices with 
some festive treats to give 
you back that little extra!

Order a mix of best sellers 
and key brands to qualify.

£2,000+ = An Indulgent 
Luxury Festive Hamper 

£4,000+ = £100 Amazon or 
Love2Shop vouchers 

£6,000+ = £200 Amazon or 
Love2Shop vouchers  

Place your orders between 
1st November and 31st 
December 2019. You can 
order as often as you wish!

If you haven’t received a copy 
of our Promotion mailer, 
please contact your RH Hall 
Account Manager or our 
Sales Team NOW! 

Feeling 
festive!

Raise a toast to 
Maestrowave

Working with our long-term Italian 
partners Milan Toast – specialists 
in the hotel and catering industry 
– Maestrowave have a range of five 
conveyor toasters to suit a wide 
range of requirements.

From the MEMT18011, which features the 
UK’s smallest footprint – ideal for smaller 
establishments with limited space, to the 
MEMT18029 which has been optimised for 
the UK market – all at affordable prices and 
available for next day delivery!

Smeg on your side!
The Smeg ALFA45UK is the side 
opening version of the best-selling 
ALFA43XUK compact oven – ideal 
for where space is an issue!
Perfectly versatile for all bake-off/grab & go/
catering operations, this oven is ideal for 
baking fresh or frozen bread, croissants and 
pastry. Supplied with four trays (435 x 320mm) 
with grids and oven stands available.

Currently on offer in the Christmas Essentials 
Promotion with a FREE Smeg domestic kettle!

Order a new R7500M and  
get a top of the range Sharp  
R890SL Combi Microwave  
(worth £250) completely FREE!

Watch this space!
We will be launching a new 
Exclusive Brands Catalogue 
next Spring, highlighting the 
many products we have sole 
supply status for in the UK.
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KRIS’ INDUSTRY UPDATE

The market is as tough as ever but there 
is still business to be had and hopefully 
once all this Brexit stuff is finally 
sorted, we can at last look and plan 
properly ahead to a far more stable and 
progressive 2020!

Meanwhile, it’s been business as usual 
here and we’ve remained as proactive 
as ever! Since the last Update we’ve 
continued to be busy supporting and 
visiting our partners and  showcasing 
our solutions at various events up and 
down the country, including: TUCO 
Conference at York University; The 
Heavy Equipment Forum with Cedabond; 
Catering Equipment Expo with Lockharts; 
the ENSE Conference; NACC Training & 
Development Forum with Anglia Crown 
and Host in Milan to name a few! Plus, we 
had another visit by Simply Stainless all 
the way from Perth, Australia.

We were also invited to Sharp’s HQ in 
Osaka, Japan with our European partners 
Vestel, to catch up with their latest 
developments. It was an interesting, 
enjoyable and extremely valuable visit 
(see more below). 

Kris Brearley
Sales Director

We’ve also seen two of our longest 
serving members of staff being promoted 
into new roles. Congratulations to Duncan 
Vipas who has been promoted to Head 
of Sales (20 years’ service) and to Emma 
Smith (almost 20 years’ service!) who 
has been promoted to Head of Marketing. 
Both have worked their way up within  
RH Hall over the last 20 years. Exciting 
times ahead and all part of our Company 
Vision which we laid out in 2018. I’m 100% 
confident they will be a complete success 
and help drive the business further ahead 
over the coming years. Good luck in your 
new roles!
Welcome back to Nick Sanders, who 
is now on board as our new BDM for 
Exclusive Brands – he will be heading up 
and focussing on these key areas of the 
business and will no doubt be in touch 
soon! See our back page Staff Update for 
further news on these appointments.
You will have seen that our Christmas 
Promotion is now in full swing - we’ve 
been busy planning for the big Christmas 
rush and have really put together some 
amazing prices for our best-selling 

ranges and free gifts too. Make sure to 
take advantage of these as many times as 
you like! 
Well, that’s it from me for now…except 
just to say a big thank you for your 
support this year, and to wish you a great 
Christmas break and here’s to a healthy, 
happy and successful 2020.

We were kindly invited back over 
to Sharp’s impressive HQ in 
Osaka, Japan with our European 
partners Vestel, to meet with key 
members of staff, learn about 
developments and collectively 
share our thoughts and 
knowledge on the market.

Ray Hall and I shared our 
thoughts and ideas with SJP’s key 
factory personnel on new product 
innovation for the UK/Eire market 
and we were able to see the next 
exciting generation of Sharp 
commercial microwave oven 
technology being developed. 

There are certainly exciting 
products being planned in the 
pipeline, employing the latest 
cutting edge technology. We can’t 
wait to bring you news when it 
comes in 2020 – watch this space!

In the 
know 
with ISO 
As part of our ongoing aim 
to deliver the best quality 
standards to our customers, 
we work to the latest ISO 
9001:2015 guidelines and I’m 
proud to report that we have 
just successfully renewed 
our accreditation at this level. 
This certification helps to 
ensure that our customers 
consistently receive high 
quality products and services 
and that our employees are 
well trained too! A special 
mention to Ray Copper, Ben 
Ward, Francesca Jeavons and 
Tracy Barry, who continually 
ensure we comply to the 
guidelines. Well done to the 
team on all their hard work to 
ensure we consistently deliver 
to such high standards.

Big in Japan!
Our trip to Japan was an extremely worthwhile opportunity to catch up 
with the latest developments happening with Sharp.
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iWave featuring in the new ‘ConviStore’

CASE STUDY

We were only too happy to 
be involved in this project 
when North West Vending’s 
owner, Mike Cowley, asked 
us to provide our New Covent 
Garden Soup Server and 
iWave solutions as part of 
their new dining concept.

Mike explains more, 
“‘ConviStore’ provides 
clients with a 21st century 
answer to staff dining. It is an 
unmanned/manned, modular, 
totally cashless, self-service 
dining area for businesses, 
offering a lot more leeway 
and flexibility around staff 

Leading provider of refreshment services, 
North West Vending, have unveiled a new 
concept to deliver dining convenience - the 
‘ConviStore’.

dining and break times, than 
can be offered by traditional 
vending machines or manned 
catering services for that 
matter. RH Hall presented the 
right foodservice equipment 
solutions and the support we 
needed to help deliver this 
new concept.”

‘ConviStore’ takes micro-
markets to the next level. It 
is modular in design, can be 
bespoke/customised to suit 
different workplaces, so no 
space is wasted and in the 
store you’ll find a range of 
foods, snacks and drinks that 

24/7 staff refreshment service
go way beyond the needs 
of the average working day. 
The menu includes healthy 
snacks, fresh fruit, cold meal 
provisions and a unique and 
exclusive range of hot meals, 
including vegan, vegetarian, 
halal and kosher choices.

The substantial menu of 
around 60 + nutritionally 
balanced ambient, chilled 
and frozen dishes carry 
unique barcode labels, which 
when scanned by the site’s 
ConviOvens (the iWave) are 
cooked to perfection, giving 
staff the opportunity to 
enjoy anything from simple 
breakfast toasties through to a 
fabulous roast chicken dinner, 
at any time of the day.

The layout can also include 
a coffee shop style of design, 
which then incorporates the 
New Covent Garden Soup 
Server, dispensing a range of 
delicious and hearty soups. 
Mike comments, “Such 
convenience and choice 
really does encourage staff to 
remain on-site during breaks 
and mealtimes”.

The actual range of items is 
something that can be agreed 
on a site by site basis, but the 
fundamental focus is on food 
and drink services. In addition 
to the obvious, ‘on-the-go’ 

staples, the stores’ range 
means that staff can avoid the 
need to stop at other shops 
on the way home…  complete 
convenience!

For employers, ‘ConviStore’ 
provides the opportunity to 
offer healthier, fresher food 
choices and support their 
staff needs 24/7. Not only 
that, recent installations have 
proven that massive savings 
are available without a loss  
of service.

For more information visit 
www.convistore.co.uk

Catering Insight Award

According to the organisers, 
this category ‘recognises 
manufacturers or suppliers 
which have significantly 
developed their marketing or 
sales channels, establishing 
and progressing strong 
relationships with dealers, 
as well as providing 
added support or market 
development initiatives’. 

We are extremely delighted and honoured to 
have been shortlisted in The Catering Insight 
Awards for the Business Development Award.

We were nominated based 
upon our structured Vision 
document throughout the 
entire business, which sets 
out clear objectives to ensure 
customer satisfaction and 
business growth, helping 
to enable the company and 
our business partners to 
achieve our joint goals. Also, 
for working closely with UK 

exclusive brand Crown Verity 
and its network of approved 
dealers to offer a variety of 
opportunities in the growing 
outdoor equipment market. 
Utilising BBQ Champion 
and brand ambassador Ben 
Bartlett, a number of Cook 
Live events for dealers took 
place throughout the country. 

We are grateful to our dealers 
and supply partners for the  
good relationships that allow 
us to develop business and 
initiatives together. 

Winners are announced at 
the end of November at a 
gala ceremony at the grand 
Banking Hall in London.
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REGIONAL & SECTOR UPDATE

In a market that continues to 
have its challenges, we are 
still working hard on building 
up new relationships, as well 
as expanding our activity 
with existing clients. We are 
currently extremely busy 
working closely with Pret a 
Manger in the conversion 
of over 60 EAT stores they 
purchased earlier in the year, 
to Pret stores – a process that 
will continue into 2020. The 
pressure is on, with very tight 
deadlines to meet!

Summer is well and truly over, 
and the clocks have gone back 
but despite the shorter days, 
I for one am looking forward 
to the run-up leading to 
Christmas and the New Year. 

Our Christmas Promotion 
is now in full swing with lots 
of fantastic opportunities 
for you to take advantage 
of as often as you wish, 
including the great gifts 
that are also available. As 
always, our Key Brands and 
leading manufacturers are 

This financial year, like 
2018/19 has, by working in 
partnership with dealers, 
brought some great 
opportunities for us all.

Together we have recently 
completed a prestigious 
project in Central London 
where we were involved in 
the supply of equipment for 
three kitchens in the soon to 
be re-opened St George Hotel 
– a great project to work on 
in partnership with one of my 
loyal dealers.

It has been great to get out 
and support the dealers 
across the Midlands and 
Wales, not only at their 
dealerships but also with their 
customers too. 

I have been involved and 
secured dealership business 
with both the Maestrowave 
and Smeg ranges and with 
RH Hall’s additional ability to 
provide site demonstrations, 
this has really helped to 
secure the sales.

My recent activity has also 

In addition, we have been 
strengthening our relationship 
with the Ambassador Theatre 
Group and are also currently 
in discussion with a couple 
of key potential clients and 
I look forward to providing 
further information on these 
in the coming months. In the 
meantime, we continue to 
seek out new opportunities 
and would welcome the 
chance to open discussions 
with even more National 
Account clients!

The factory is working on 
numerous projects for quite 
a few different clients each 
with bespoke needs. We have 
pre-Christmas orders to 
roll-out including an initial 
40 unit order of SKO Facial 
recognition units and an 
order for our client, Facio, for 
over 1000 specially designed 
handles. Production continues 
of stock for the Pret/EAT roll-
outs and we have a constant 
supply of orders to fulfil for 
Cleanwell.

Prototypes and initial 
designs are in the pipeline 

I am really pleased to be back, 
and in the exciting new role 
of developing our Exclusive 
Brands, building upon my 
previous time and success 
over many years with RH Hall 
and calling upon my extensive 
knowledge of the foodservice 
equipment market and the 
products themselves. 

With such a range of 
innovative products and a 
unique offering, all being 
supported by the exceptional 
in-house teams, I look forward 
to working with the Sales 
Team in promoting sales 

included representing Sharp 
and Smeg at the London 
Catering Expo and our Key 
Brands at the Cedabond 
Catering Equipment Forum. It 
really was fantastic to meet so 
many dealers and end users 
of our products.

As the nights draw in and 
we head towards the end of 
the year it reminds me to 
wish all of my dealers and 
distributors and their families 
a Merry Christmas and a 
prosperous New Year.

NATIONAL ACCOUNTS
Jerry Dutton
NATIONAL ACCOUNT MANAGER
Contact: jerry.dutton@rhhall.com / 07966 232982

THE MIDLANDS & WALES
Simon Parry
AREA SALES MANAGER - MIDLANDS
Contact: simon.parry@rhhall.com / 07377 726807

THE SOUTH
Derek Poole
AREA SALES MANAGER - SOUTH
Contact: derek.poole@rhhall.com / 07973 163294

THE NORTH
Tom Caine
AREA SALES MANAGER - NORTH
Contact: tom.caine@rhhall.com / 07855 818380

too for customers to sign-
off, including a new V6 unit 
we’re looking for sign off in 
Miami shortly and we’re also 
finalising a design of charging 
units ready for a 900+ order 
which will need to be rolled-
out as soon as possible. 
Development is well under 
way for a new PC housing for 
Glasgow Passport Office too, 
with a prospective roll-out of 
500 units.  

It’s a busy time of year, we 
are embracing the challenge 
and looking forward to an even 
more productive New Year!

across the many sectors 
within which we work.

My focus is on providing you 
with products and solutions to 
meet your needs. And in these 
colder months what better 
way to start, than with the 
award winning Soup Server. 

With RH Hall’s specialist 
teams, I will be generating 
interest and developing 
unrivalled support for you, so 
please let me know how we 
can help your business. 

Wishing everyone a Happy 
Christmas and a successful 
New Year.

prominently featured within 
the Promotion, offering 
established brands and quality 
products at competitive prices.

As we reflect, towards 
the end of the year, it has 
been difficult trading times 
as we all know, but I would 
like to thank you all for your 
continued support - hopefully 
2020 will be more positive.

Finally, may I take this 
opportunity to wish everyone 
a Merry Christmas and Very 
Happy New Year.

FACTORY & BESPOKE SOLUTIONS
Adam Hall
FACTORY MANAGER
Contact: adam.hall@rhhall.com / 07725 087879

EXCLUSIVE BRANDS
Nick Sanders
BUSINESS DEVELOPMENT MANAGER
Contact: nick.sanders@rhhall.com / 07791 316820

Again, because of the trust 
built between myself and our 
dealers, this has resulted 
in both parties working in 
tandem to present foodservice 
solutions, including to large 
bakery groups with retail 
outlets, showing them a 
way to increase and take 
sales forward. My focus is 
firmly fixed on increasing the 
number of dealers we work 
closely with on projects to 
make 2019/20 a successful 
year for all parties involved.
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Service is currently focused 
on working towards multiple 
installations over the next 
five months for Pret a Manger 
along with in house PPM for 
their ovens. 

We are also maintaining 
our service contracts with 
multiple hospital trusts and 
reviewing other avenues to 
meet their further service 
needs. Also, working 
alongside our colleagues in 
Customer Service, we are 
maintaining both internal 

Firstly, a big thanks to the 
business for the opportunity of 
me undertaking the new role 
as Head of Sales - I’m very 
fortunate to have a great team 
around me and alongside 
them, I’m ready to embrace 
the challenges ahead.

On the general market, 
we are finding that although 
there has been a level of 
uncertainty, the market 
does seem slightly more 
buoyant and the pipeline 
for the second half of our 
financial year is indicating that 
investment is now happening, 

where previously it was about 
consolidation. And with recent 
direct engagement with some 
of the UK’s leading kitchen 
design houses and foodservice 
distributors, this would seem 
to be an accurate reflection of 
the overall market. 

We are now entering a 
traditionally busy period, 
so we have increased stock 
levels to cope with demand. 
We can deliver right up to the 
Christmas break, and we have 
emergency cover in place (see 
opposite) to provide peace of 
mind over the festive period.

My first update in my new 
role! It’s been an incredibly 
busy few months, but great 
progress is being made 
and I’m really enjoying the 
challenge! I’ve been out of the 
office getting face to face with 
customers at both the ENSE 
Autumn Conference and the 
Booker Trade Show – and it’s 
been great to get valuable 
feedback directly from our 
customers.

 Back in the office the 
team have been hard at work 

finalising our exciting festive 
Christmas Promotion, which is 
seeing great results already! 
Make sure you get your hands 
on one of our Christmas gifts 
before Santa runs out! 

Overall, the integration 
of the sales and marketing 
teams is working well, and 
I am excited to drive this 
forward in the New Year!

Thanks to all customers and 
suppliers for their support 
throughout this year, here’s  
to a great 2020!

Christmas competition
We have a luxury Christmas Hamper to win. 
To enter, simply correctly answer the following questions:

1. With whom and where did Ray Hall and Kris Brearley 
recently visit?

2. Which manufacturer provides a side opening door oven  
and what is the model? 

3. Which of our products feature in the  
new ConviStore?

Email: competition@rhhall.com to enter. 
Closing date: 13th December 2019.
Congratulations to Hayley Dean of 
CS Catering, winner of our Summer 
Update competition

MARKETING
Emma Smith
HEAD OF MARKETING
Contact: emma.smith@rhhall.com

SALES
Duncan Vipas
HEAD OF SALES
Contact: duncan.vipas@rhhall.com

and external service needs 
on warranty works and on 
chargeable servicing too.

As a key part of our quality 
assurance to customers, we 
have successfully renewed  
our ISO 9001-2015 
accreditation. This was 
completed with great 
support from Ben Ward 
in our Customer Service 
team. We have also recently 
successfully renewed the 
B2B Compliance and Safe 
Contractor accreditations.

This means we will be 
removing all prices from 
the site, unless you have the 
approved customer login 
details to access them. If you 
haven’t registered yet, please 
make sure you do.

Are you registered?

Christmas orders 
We will close on Tuesday 24th December and 
re-open Thursday 2nd January at 8:30am.
Last collection for standard delivery will be 2pm Friday 20th 
December. Special deliveries for Saturday 21st December and 
Christmas Eve can be arranged on request.

It is obviously best to plan as far ahead as possible to avoid 
any last minute panics, but if the unlikely happens…please 
liaise with our Sales Team for information on premium delivery 
services and stock availability. 

Emergency cover
We will be offering emergency Customer Service cover over the 
Christmas period, on 30/31st December. To book an emergency 
call, please contact 07538 655916 or email customerservice@
rhhall.com. 

As always, we will be ably supported by our network of RH Hall 
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.

Pricing news
Many of our manufacturers are entering a period of price 
review. We will communicate any changes as early as 
possible. Log in to www.rhhall.com for up to date terms.

SERVICE & SPARES
Ray Copper &
Francesca Jeavons
Contact: ray.copper@rhhall.com / francesca.jeavons@rhhall.com

We are also keen to receive 
feedback on any changes, 
improvements or new features 
you would like to see to the 
website. Please email  
emma.smith@rhhall.com or 
call Emma on 01296 663400.

We will be updating our website to focus 
exclusively on B2B business.
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STAFF NEWS

Vision for the future
With the integration of sales and marketing and the promotion of two 
key members of the team, we are laying down the foundations of the 
Company Vision to prepare the business to meet the future demands of 
an ever evolving foodservice sector.

opportunity and ready for the 
challenge ahead. I hope to 
use my extensive knowledge 
and experience to develop 
and drive the Sales Division 
forward. I am fortunate to 
have a great team around me, 
so exciting times ahead!”  

Working closely with Duncan, 
Emma Smith has taken on 
the role of Head of Marketing 
and is initially focussing on   
integrating the Sales and 
Marketing teams. By working 
closely together, we will drive 
forward sales from advertising 
campaign, to enquiry, to 
satisfied customer on all our 
Exclusive Brands – Sharp, 
Maestrowave, Smeg, Simply 
Stainless, Crown Verity, iWave 
and the New Covent Garden 
Soup Server. 

Emma and her team will 
continue to be responsible for 
all company communications 
and marketing materials and 
will be working closely with 
customers to gain maximum 
exposure of Exclusive Brands.

On her new role, Emma 
said “Having been with the 

Long serving members of 
staff, Duncan Vipas and 
Emma Smith, have been 
promoted to new roles. Both 
have been with the business 
for some considerable time, 
Duncan achieving 20 years’ 
service in June this year and 
Emma hitting this milestone 
in January 2021. Between 
them they bring a vast amount 
of expertise, energy and 
experience to the business and 
will bring some fresh ideas, 
allowing the business to move 
further forward.

Duncan Vipas has taken on 
the role of Head of Sales – 
working closely with Sales 
Director, Kris Brearley and 
driving forward the entire 
sales operation. The role will 
include managing, motivating 
and challenging the internal 
and external sales teams 
in order to achieve the best 
possible results, working 
with various key accounts 
throughout the business. 

Discussing his new role, 
Duncan said “I’m very proud 
to have been given this 

Working with these brands, 
Nick’s focus will be on 
growing market share and 
overall Gross Profit – both 
of which form an important 
part on RH Hall’s Vision and 
company growth objectives.

Having previously spent nine 
years at RH Hall, Nick already 
has a wealth of knowledge 
on these products and the 
company itself, which will 
enable him to quickly begin to

Staff Awards
We have introduced a new 
internal Awards system 
whereby each month staff 
will vote for members of the 
team that have gone above 
and beyond in their role. At 
the end of each quarter the 
member of staff with most 
nominations will be rewarded 
and recognised with a plaque 
in RH Hall HQ reception.    

Our first winner was 
Ben Ward – many 
congratulations! There 
will usually be 2nd and 
3rd places, but this time 
we had a joint 2nd place 
with four members of staff 
receiving equal votes – Kirsty 
Higgins, Megan Hall, Jodie 
Gates and Afrat Yaseen – 
congratulations to all!

Good Luck to…
Jerry Dutton and his wife on 
their move up North. Jerry 
has been living close to our 
HQ for over 20 years, but will 
now be based from home. 
His role as National Account 
Manager won’t change. 

Goodbye to…
Chris O’Neill, Kelly Quilliam 
and Gill Jarman – thank you 
for all your hard work and 
service to Team RH Hall. 
Wishing you all good luck in 
your future endeavours. 

business for many years, I 
am very proud to be offered 
this new position and I am 
excited to take forward the 
passion and drive I have for 
the business. We have lots to 
work on to achieve our goals 
and I look forward to working 
with both our dedicated staff 
and customers to drive the 
business towards our targeted 
Vision objectives.”

Nick is now on board and will 
be heading up and focussing 
on these key areas of the 
business. Working as part 
of the Sales Team, he will 
be looking specifically after 
Sharp Commercial Microwave 
Ovens, Maestrowave Catering 
Equipment, Smeg Foodservice 

Ovens, Simply Stainless 
Modular Fabrications, Crown 
Verity Professional Barbecue 
Systems, iWave Automated 
Foodservice Solutions and 
the New Covent Garden Soup 
Server. If he hasn’t been in 
touch already, he will no doubt 
be in touch soon!

Focus on Exclusive Key Brands

work on the tasks and targets 
set out for him and the entire 
company sales operation. 
Team RH Hall wish him every 
success in his new role!

We have appointed a new Business Development 
Manager for Exclusive Brands… welcome back to 
Nick Sanders! 


