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Welcome...
It’s nearly Christmas!

This year Santa arrives early at RH Hall with some fantastic Christmas gift offerings.
Our dynamic buying team has been very busy and secured some cracking seasonal deals on a
great range of everyday foodservice equipment products from toasters to combi steamers, so
there’s an attractive offer for everyone!
Now here’s the icing on the cake… not only are we offering cracking seasonal buying terms but
we’re also giving away some early Christmas presents as a gesture of our appreciation for your
custom.
Fancy an Apple Watch, Kindle ﬁre HD or a lovely Christmas hamper? Well take a look and take full
advantage of this very generous Christmas promotion. The infamous, exclusive RHH promo runs
up to New Year’s Eve to allow time for Santa to deliver your free Christmas goodies.
To qualify promotional order values start from as little as £2000.
For complete details please refer to our promotional Christmas trade mailer or simply call or
email the Sales Team – 01296 663400 or sales@rhhall.com.
We are also very happy to be sharing some up to the minute industry news and new product
information and updates in this issue of Update, some being seasonal and some innovative. So,
enjoy the read and make the most of the exclusive RH Hall Christmas offerings.

CHRISTMAS WISHES FROM ALL THE TEAM
Well, as said, it’s nearly Christmas and it should be a time of merriment, joy and happiness for
all. So this year, once again, we are making a Christmas donation to the Hospice of St Francis in
lieu of sending out company Christmas cards. We hope you agree that this donation is far more
beneﬁcial than receiving a Christmas card from us! However, myself and the team, would like
to take this opportunity to thank all past, present and future customers for their continued and
valued custom and to wish you all a very happy, merry and fulﬁlling Christmas and here’s to a
happy and successful new year also!
From all at Team RH Hall
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Ray Hall
Managing Director

Guarantee this year’s must have present, an Apple Watch, under your tree this Christmas with our latest
seasonal promotion. See page 6 for details.
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The latest news on products from our leading brands, all exclusive to
RH Hall, as you would expect!

Pizza pronto!

Simply & Fabs
sales soar

Maestrowave has launched two new pizza
ovens that are ideal to cook or warm up
fresh, precooked or frozen pizzas. These
models (MEMT29000 and MEMT29050)
feature stainless steel cooking chambers;
built-in extractor fans with carbon ﬁlters;
independent upper and lower heating
elements. The ovens are thermally
insulated by high gauge refractory
ceramic material and and have a low
energy consumption. More details are
available on our website.

Working 24/7 our factory is
ﬂat out due to a rocketing 50%
increase in sales of all our
fabrication products.

Crown Verity’s
Award ﬁnalists
sizzling summer
We had the best season on record for
sales of the Crown Verity professional
BBQ range, with ﬁgures up 30%. In fact,
sales got so heated at one point that we
had to air freight some more stock over
from Canada. Really hitting the spot this
summer was the BM60 (largest charcoal
BBQ on the market) and the MCB72 (the
Rolls Royce and largest gas BBQ system
on the market). The added beauty of
these formidable BBQs is that they can
be rolled out whatever
the season and perform
the ultimate in BBQ
cooking even in the
UK’s most inclement
conditions! BBQ for life,
not just summer…

iWave rolls on
The revolutionary iWave® is continuing its
successful roll-out across the industry.
Not only has the system been performing
consistently well in the healthcare sector,
with it being increasingly speciﬁed by
leading facilities operators in hospitals
and care homes, but it’s now featuring
in a number of retail outlets proving to
be a very valuable addition to ‘food to
go’ operations. The speed and ease of
installation, training and deployment
and the numerous operational beneﬁts
the system brings are proving a big plus.
Exciting developments for this innovative
foodservice solution.

PRODUCT NEWS

It’s a fantastic testament to our high
manufacturing standards and the breadth
of products and service we can now offer.
Between our UK factory and the ‘off the
shelf’ range of Simply Stainless products,
we have such a wide range, which is
unmatched across the fabrication ﬁeld.
We’ve seen many large kitchen projects
with our distributor partners and the
Pret roll outs continue to grow! We are
also investing in new machinery in 2016
to increase production and keep up with
growing demand. See page 6 for details.

In our industry, sourcing the right
product is paramount and The Caterer
Product Excellence Awards aim to shine
a light and honour products that deliver
that little bit extra in terms of taste,
appearance, useability or design.
So, we are extremely proud to announce
that our own Crown Verity MBI80
professional BBQ and the Smeg ALFA
144XE1 Bake-off Oven have both
been shortlisted by industry experts.
We’re hoping these two will win their
categories and join our 2014 winner, the
Maestrowave Combi Chef 7.
Winners announced 3rd December.

Electrolux Express
Working as a preferred supply partner
with Electrolux, we can provide a
specially selected range of warewashing,
refrigeration and dynamic equipment
on a 24 hour delivery service. All key
selected pieces for all urgent kitchen
requirements.

New Year
new products
Team RH Hall don’t like to sit
still – we’re always looking
to bring more innovative
products to market!
Our R&D and buying teams have been
very busy indeed – following requests
from our customers. Additional
products are due out early 2016
– working with our key brand partners
and our own factory to bring the best
to the market.
There is a lot of exciting news for next
year: New technology launches from
Sharp; new products from Smeg;
unique launches from Maestrowave
and a big anouncement from 365 Soup.

Plus more – watch this space!
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KRIS’ INDUSTRY UPDATE
Wow, where did the summer go?
What a busy time was had by all! It’s been
really good to see our industry continuing
to perform well across all sectors, with a
few more records broken along the way!
Including, our recently posted half year
results - double digit growth - thank you
to our customers, our distributors and of
course Team RH Hall on achieving this!
There are lots of projects on the go and
lots of positive reports out there, pointing
to greater customer and staff conﬁdence,
which is all good news for our industry.
The ‘Barclaycard Consumer Spending
Report’ as mentioned in the Foodservice
Equipment Journal, has found a rise in
the volume of restaurant transactions in
the last quarter, making it more than two
years since it last saw a decline in people
eating out. It also found there were
19% more consumers eating out; with
restaurants growing 12.6%, representing
their 26th month of consecutive double-

Spirited
fundraising
The team at HQ fully
entered into the spirit
of things for two
charity fundraisers.
Wear it Pink day saw us
playing the organiser’s ‘Take
your Pick’ game and buying
pink home-made cupcakes!
We had fun in the process of
raising a fantastic £165.

For Children in Need we all
took part in a dress down
day and games with prizes
including, a blindfolded cake
decorating competition,
name the teddy and guess
the toddler from staff photo’s.
Plus two rafﬂes, with prizes
including an Apple Watch. We
raised just over £950.
.
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digit growth despite a wet August. On top
of that, nearly a third (30%) of consumers
say they are better off now than they
were expecting to be a year ago and
more than half (52%) say they feel secure
in their job (up from 48% in Q2), with
consumers planning to spend more on
non-essentials up to the year end, which
is a positive position all round.
Talking end of the year, the big run up to
the festive season is truly upon us and
we are ready to serve all of your catering
needs throughout this traditionally busy
period with an increased stock holding
on all our best-selling lines. We’ve also
launched our fantastic new Christmas
Promotion, which is really hitting the
spot already! With ‘must have’ free gift
rewards on offer (even Apple Watches)
plus 100’s of quality products at amazing
prices. Make sure you don’t miss out,
free gifts are limited and the offer ends
31st December.

A big thank you to all of our customers
and supplier partners for your support
during 2015. Hope you have a wonderful
Christmas and here’s to a happy, healthy
and prosperous 2016 and beyond!

Kris Brearley
Sales Director

Giving to Grace House
We were only too pleased to
help when we were approached
by Christine Wood, of Excel
Refrigeration, one of our
distributors in County Durham to
support a new facility which has
opened to help families with respite
care in the North East.
Grace House work with
families whose children
are severely disabled, have
complex health problems or
life limiting conditions. Once
fully up and running they will
help up to 100 families each
year from across the North
East, with their main service
being as a provider of short
break facilities for children
to come and stay whilst their
families get a much-needed
break from caring. The centre
will undoubtedly become an
invaluable part of the families
support network.
Christine explains more.
“We had already supplied
some lighter equipment to
Grace House, but they had
a list as long as your arm
of equipment that was still

needed. I contacted RH Hall’s
Tom Caine to see if there
was any help that could be
given. A kettle, microwave
and toaster were donated
which helped ﬁnish kitting
out the family kitchen, where
parents will meet together

and support each other while
their children are being looked
after. It is such a wonderful
project and I was delighted
that RH Hall stepped into
help and Grace House wrote
a lovely letter of thanks and
appreciation.”

Challenge complete!
My wife Jacqui and I
completed the 25Km
ThamesPath Challenge in
September and we raised
a phenomenal total of just
over £3,750 for Cancer
Research!
A big thank you to all who
donated to this great cause,
we’re now looking to step it
up for 2016!

KRIS’ INDUSTRY UPDATE

Keeping in touch
This last quarter we’ve been to and booked even more
exhibitions, events, association and buying group meetings, to
help keep us abreast of developments in the industry and in turn
support the knowledge within our distributor network.

Duncan Vipas and Derek Poole attended
HOST in Milan and they report that
all the major manufacturers excelled
themselves with impressive stands
showcasing their latest products and
innovations. They attended a number of
meetings booked with existing and new
potential suppliers. Highlights of the trip
were: SMEG, who demonstrated their
new touch pad ovens, which created great
interest and the latest developments
on their warewashing range; and Milan
Toast who had their full range of conveyor
and pizza ovens in operation with the
temptation of freshly made pizza! These
products will be joining our range soon.

Part of a joint event this year, the CESA/
Cedabond Heavy Equipment Forums
were held at Whittlebury Hall. Tom Caine,
Derek Poole and Nick Sanders presented
a wide range of products to over 50
delegates across the two days. The
Simply Stainless Combi stand did gain a
lot of interest with its quality, availability
and price.

As main sponsors of the HCA Conference
this year (and already booked for next),
our relationship with this association
continues to grow. More recently Janet
Caveney from our Food Solutions team
joined the HCA’s Yorkshire Branch as a
Patron Member. She attended her ﬁrst
meeting and was presented with her
membership certiﬁcate and badge by
Howard Cartledge, acting Chairman.
Janet is looking forward to attending
more branch events and meeting other
members in the coming months.

On the success of last year’s show, we
exhibited again at the Expo and this year
it was bigger and better! Our Foodservice
Solutions were the primary focus and
an extreme amount of interest was
shown in the 365 Soup-Server and the
Maestrowave Combi Chef 7 caused quite
a stir. We were delighted with the amount
of serious interest shown in our products.
The two days were very busy with a good
mix of customers, including key players
such as Aramark visiting our stand.

Designed to enhance two of the industry’s
best selling products, the Rational SCC101/
SCC61 and Blue Seal E32D4 Ovens, the SS27
stand generated a lot of interest.

Derek Poole with Phil Coulstock from Smeg

We joined ENSE a few months ago and
have already attended their conference
where we met with every dealer on a
‘speed dating’ format and last month,
Bob Adams, founder and Managing
Director, of the group visited us to discuss
plans for developing our partnership and
further future opportunities for growth.
We have another training and networking
day with them soon.

We hosted a BBQ and Ice Cream lunch
for 100+ attendees and exhibitors during
the Cedabond day. BBQ Ben cooked up a
storm on a Crown Verity BBQ, whilst the
RH Hall team backed him up on the Blue
Ice cream Machine, demonstrating both
pieces of equipment’s performance and
quality to potential customers.

And there was more... the Craft Guild of
Chefs Golf Day, FCSI Conference, Punch
Roadshows and the Bunzl Lockharts
Wembley and Manchester shows.

Tony Butler of Whitco won a Smeg Mixer from
a rafﬂe of business cards held on our stand.
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we believe partnerships with our customers and dealers produce
IN THE INDUSTRY AttheRHbestHallresults.
Here are some of our current and proposed activities.

Joint initiatives go to plan!
We’ve seen many large kitchen projects rolled
out with our distributor partners, and none
more so recently than with Peter Fisk of Surrey
& Hampshire Projects, based in Derek Poole’s
southern region.
Since our capabilities on both
modular and bespoke
fabrications have really come
to the fore, our projects with
Peter have grown too. By
being able to offer such a
depth of service and support
to our distributor partners,
they in turn can use this
expertise to help win contracts
and offer further added value
to their customers.
Peter explains more,
“Most recently I’ve been
collaborating with RH Hall on
two large projects for Surrey
and Hampshire hospitals
which have been very
successful. I went through
the project details with

Derek and Adam (RH Hall’s
Bespoke Solutions Manager)
and discussed elements
that I wanted to specify for
the site. Full measurements
were provided and then
Adam worked on the plans
for ﬁtting out. Derek sent
over the plans and costs for
discussion, which included
the brands and equipment
we had speciﬁed. I was then
in a position to present this
as part of an overall package
for my client. Once signed off,
RH Hall put all the equipment
into order and the fabrication
element was worked into
their production schedule.
Everything arrived on site

and my team were then able
to ﬁt out the projects”. He
adds, “It’s a seamless process
that is also working very well
for me with other clients,
including large nursing homes
and day care centres”.
Derek Poole comments,
“This kind of approach to
working on projects together
is enabling us to allow our
dealers to offer a service they
otherwise may not have

been able to. Projects of this
nature can be around the
£10,000 mark in terms of
sales value which are valuable
additions to our dealers and
to us as a company. Once
plans are ﬁnalised with the
distributor, each drawing is
presented as a 3D overview
with an equipment key and
also a 3D walk through and if
required a 3D video ready for
them to present”.

Industry leading Fab investment!
promotion
Celebrate all things
festive with the
original and best
seasonal promotion.

Packed with leading brands,
products and prices too
good to miss! Our fabulous
Christmas rewards are back
too, including this year’s ‘must
have’ present, an Apple Watch!
So why not treat yourself; your
team or your family!
Order £2K+
Receive a Christmas hamper
Order £4K+
Receive an Amazon Kindle
Fire 8 HD
Order £6K+
Receive an Apple Watch
Our brand new promotion
runs until 31st December
If you haven’t received your
copy contact our sales team:

01296 663 400
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The demand for bespoke fabrications is at
an all-time high, and for RH Hall to be able
to meet demand, high levels of service are
essential and so too are new products from new
technologies. As a result we are undertaking a
new raft of capital investment in 2016.
Machinery is a key part of our
operation and we are looking
to invest in a new top of the
range press brake which will
help us increase production, in
turn reducing our lead times
and costs, which is even better
for our customers. It will also
enhance our level of machine
technology with already
includes a modern laser
cutter and Pega punch press.
We are also working on the
implementation of a new
‘Lean’ objective that will help
us work smarter and improve
efﬁciencies throughout.

We are constantly looking
to push the boundaries of
what is possible with metal,
creating new and exciting
designs for our customers,
based on years of knowledge
within the fabrications
industry. It is this expertise
that we are also bringing to
our distributors too.

REGIONAL ROUNDUP
National Accounts

Jerry Dutton

NATIONAL ACCOUNT MANAGER
Mobile: 07966 232 982
Email: jerry.dutton@rhhall.com

In an ever competitive market,
we continue to seek out
opportunities and bespoke
foodservice solutions to meet
our clients requirements.

A new collaboration with
Papa Johns has resulted in us
beginning to supply a bespoke
Pizza Prep Table. The updating
of bespoke display stands
are also being discussed with
some key clients to further
expand the impact that
these RH Hall Fabrication
made units have had in retail
outlets. In addition we have
continued to expand outside
of the UK with our bespoke
counter solutions for Pret á
Manger, including a recent
visit to the United States.
There’s never a dull moment!

The North

Public Sector

Duncan Vipas

SALES & PURCHASING MANAGER
Mobile: 07813 722 567
Email: duncan.vipas@rhhall.com

Public sector business is still
buoyant, particularly our work
with ESPO, to whom we are a
nominated supplier. This area
is generating good enquiries.

The South
supported Excel Refrigeration,
by donating some kitchen
equipment to a charitable
organisation they are close
too. We were only too happy
to help and felt privileged that
they felt they could ask us.

Tom Caine

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

The close working
relationships built with
dealers has allowed me to
work together on a number of
contracts and opportunities.
This was highlighted when we

A number of dealers recently
attended the CESA/Cedabond
Heavy Equipment Forum
where they could see new
products up close. We
introduced a number of key
brands, which has engaged
their interest in the products,
which is great as they are now
looking for opportunities to
specify these.

will be in full swing and I hope
many of you will be enjoying
the rewards!

Derek Poole

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

By the time you read this
summer will be long behind
us and we will be looking
forward to the Christmas
festivities and of course the
RH Hall Christmas promotion

sales becoming ever more
sought after. And thankfully
our Rugby World Cup promo
lasted longer than England’s
tournament – with my Welsh
customers seeming to enjoy
it more!
AREA SALES MANAGER - MIDLANDS
Mobile: 07855 818 379
Email: nick.sanders@rhhall.com

Despite a wet summer school
holiday it was the biggest ever
Q2 for my region with many
events going on, so it didn’t
dampen the enthusiasm. As
we head in towards Christmas
the area continues apace with
Smeg and Simply Stainless

Last year everyone was
enjoying a huge upturn in
sales due to the schools
meals program so I’m more
than happy we’ve not dropped
sales against last year’s
ﬁgures. So once again thank
you all for your business. The
last period has been busy with
sales events, being involved
in both the ENSE Conference
and the CESA/Cedabond
Heavy Duty Forums, which
RH Hall found invaluable.

Food Solutions

The Midlands

Nick Sanders

On the Fabrications side, we
have been redesigning our
range of self-serve kiosks
and are currently rolling out
one design with Ginsters. We
have created modern looking
designs to rival the plastic
molded units you currently
see in forecourts. We have
also been teaming up with
various pub groups to design
a portable yet sturdy polished
metal advertising board to
offer an impactful alternative
to the traditional chalk board.
All exciting developments and
a very busy time.

Various shows, the end
of the school holidays,
FCSI, Cedabond and CESA
conferences and forums
plus the run up to Christmas
means it’s been another very
busy period. As always please
contact me for assistance,
demonstrations or any other
support I can help with.
I hope you enjoy the run up to
this busy time.

Chris O’Neill

Ginsters has launched a
completely new range of
products to their normal
pastry products. We have been
involved in supplying all the
microwaves, specifying the
Sharp R21AT and we have
designed and built them a ‘hot
tower’ for display.

Delivering food concepts for
our clients new and old has
been our main focus and we
are now working with a new
technology called the Air Fryer
and providing cooking menu’s
for many food products that
we are trialling it with.

We’ve also been busy
with iWave® and have had
some very good projects
completed with ISS Mediclean
– the biggest with Homerton
hospital in London where we
have placed iWave® onto 16
wards to offer patient feeding.
The mobilisation went well
thanks to team RH Hall.

NATIONAL ACCOUNT MANAGER
Mobile: 07791 316 820
email: chris.oneill@rhhall.com
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NEWSBITES

Customer Service
restructure
As of 1st January 2016 we will be offering an
extended Customer Service department to
offer even more support.
Over the past few months
we have undertaken an
extensive review of the
current customer service
facility and as a result we will
be making some key changes
internally to ensure we’re
evolving our support to reﬂect
the changing demands of our
business and customers.

the best provision is in place.
In addition, as part of the
restructure, Francesca will
be the direct link between
Customer Service, Spares
and Service Administration.
Other changes will see the
integration of customer
service with the National
Accounts Sales team.

Francesca Jeavons from
the Customer Service team
is currently overseeing the
restructure as she has a
wealth of knowledge of the
business and will also be
enhancing the customer
service process, making it
more dynamic and ensuring

We also have a new apprentice
within the team. Emily Kay
joined recently and is working
towards her Customer Service
NVQ. She is keen to develop
and learn how to deliver the
highest level of service, so
very much part of the RH Hall
team’s philosophy already.

Competition time!
We have a luxury Christmas Hamper
to give away to the ﬁrst lucky reader
pulled out of the hat
To win, simply correctly answer the following:
1. Which products have been shortlisted for a Product
Excellence Award?
2. What date does the RH Hall Christmas Promotion ﬁnish?
3. What percentage increase in sales has Crown Verity BBQs
had over the summer?
Email: competition@rhhall.com to enter.
Closing date: 14th December 2015
Congratulations to our Summer Update competition winner:
Tina Dodsley of Garners, Nottingham who won a £50 John
Lewis voucher.

Chris O’Neill
stands out from
the crowd!
Congratulations to
Chris O’Neill for passing
his Level 4 exam in
Spectator Safety.

You’re hired!
Welcome to new
staff members

Chris spent the past 2 years
studying in his spare time.
He received his Diploma in
front of 350 people at Telford
College.
Chris is now qualiﬁed to
oversee the safety aspect of
any stadium in the country
and as an avid Coventry City
football fan, he is regularly
on duty as safety ofﬁcer at
the 32,500 capacity Ricoh
arena at the weekends. He
can also oversee matches
at Wembley stadium as well
as other major events like
the World Cup rugby and the
World athletics that were
held in the UK recently.

Francis Greene, Service
Engineer; Rebecca Dear,
Commercial Sales; Emily
Kay, Customer Service
apprentice; Kirsty Higgins,
Marketing apprentice;
Harrison Wheeler and
Joshua Bates, Service
apprentices
To see our new and existing
team members, visit our
Meet the Team section on
www.rhhall.com.

CHRISTMAS 2015
CHRISTMAS DELIVERY ARRANGEMENTS
Last day for orders for standard free next day delivery is 22nd
December, by 2pm for delivery on 23rd.
We are however able to deliver Christmas Eve – contact our
sales team if this special service is required.
CHRISTMAS OPENING HOURS
We close at 2pm on 24th December and re-open on
4th January 2016 at 8.30am
EMERGENCY COVER
We will be offering emergency customer service cover over the
Christmas period. To book an emergency call, please contact
07971 951590 or email xmashelp@rhhall.com
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 available when reporting a fault to avoid any unnecessary delays.
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