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Established in 1935, Hotel, Restaurant
& Catering (formerly Hotelympia) is the
UK’s largest and most prestigious event
for the hospitality industry.
This iconic industry event is dedicated
to showcasing innovation and creating
profitability within the hotel, restaurant
and catering sectors. This year’s show will
welcome 600+ global suppliers from all
areas of the supply chain, allowing visitors to
source all their product needs in just 3 days.
HRC is one event, four shows. For
menus to stand out from their competitors,
then back of house teams need to be
using the best equipment to work with.
A visit to The Professional Kitchen Show

will help industry professionals find the
latest products available in the market

with suppliers covering cooking & food
preparation equipment, ranges, bar
equipment, mobile catering, storage and so
much more.

The Foodservice Show will allow visitors
to explore and taste the latest food and
drink products making an impact in our
industry that will inevitably boost and
transform f&b offerings. From plant-based
ingredients to alcoholic beverages, this is
a great way to keep customers delighted
by the menu offering whilst ensuring
expectations are met.

With so much technology available in the

market, it's tough to decide what products
are right for everyone’s business. Attend
the Hospitality Tech Show and meet
start-ups to long-standing brands who will
educate visitors on how their products can
advance and inspire the way we work.

We now live in an Instagram age, where
design means profit. Re-imagine a new
front of house offering by attending the
Interiors and Tabletop Show and source
products from furniture, glassware,
lighting, uniforms, menu design and many
more. This show is a real one-stop for all
hospitality and foodservice professionals.

Read more about what’s on at HRC
2020 on page 4.

Uncover the
[atest tech
trends and
innovations

INTERIORS Re-imagine
,Q aTABLETOP your front of
S house offering

Top industry leaders,
influencers and chefs
at HRC 2020

As we look ahead to Hotel, Restaurant
& Catering 2020, the show has
announced its most practical, diverse
and exciting programme to date.

This year, the programme is set to
inspire us all, providing insight and ideas
that we should all be implementing into
our own businesses for 2020 and beyond.
Hear from industry leading speakers and
influencers in one-to-one interviews,
debates, panel discussions, presentations
and chef demonstrations.

These key industry figures will be taking
to the stage to discuss relevant topics
such as sustainability, future F&B trends,
staff recruitment, delivery, branding,
personalisation, big data and Michelin stars.

The programme will run across the 3
days on the Vision Stage, The Staff Canteen
Live, TechX and The Great British Drinks
Movement, speakers include; Claude Bosi,
Jason Atherton, Angela Hartnett, Michel
Roux Jr, Tom Kerridge, Wendy Bartlett,
Douglas McMaster and lots more.

In a climate of change and uncertainty for
the hospitality industry, it is becoming more
important than ever to seek advice, insight
and tips to future-proof business. Let's
question the part we all play in protecting,
nurturing and thriving in this exciting industry.

View the full programme and book
your sessions please visit hrc.co.uk



Professional Warewashing Technology

The clean solution

- People have a fundamental need for cleanliness. For over 90 years MEIKO
g — has strived to meet this need, through a complete range of clean solutions for
- dishwashing, cleaning and disinfecting. MEIKO - The source of cleanliness.
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When it comes to glass, dish & pot washing and waste
management - MEIKO has the solution for you

Come and see for yourself on stand P300 at HRC 2020...

e Our new UPster range - more quality, higher performance, unbelievable value.
e QOur award winning M-iClean series and UPster K rack dishwasher - so you can see the very best.
e MEIKO Green - available for the first time in the UK - come and find the solution to your waste management issues.

We look forward to welcoming you onto the MEIKO stand.
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www.meiko-uk.co.uk



HOTEL, RESTAURANT & CATERING
HOSPITALITY AND FOOOSERVICE
London. Here's a sneak peak of what's on and who's

. exhibiting at the UK’s largest and most prestigious event
M for the hospitality and foodservice industry.

Welcome to the official preview for Hotel, Restaurant
ﬁ & Catering (HRC) taking place on 3-5 March at ExCel

We have worked tirelessly to create an event that understands your
needs, ambitions and expectations. We have stood as a pillar to the
industry for more than 85 years, with our focus aimed at keeping you
up to date with the latest product innovations and trends that will help
develop your success.

600+ suppliers across four shows will come together to showcase their
latest innovations across catering equipment, food, drink, technology,
interior design and tabletop solutions. This is your one-stop-shop to
understand, taste and test the products that will increase your customer
satisfaction and drive profits.

To quench your thirst for knowledge, we've designed a programme that
will educate you on the latest trends, best practice and skills that you can
initiate into your business right away. Using a mixture of talks, tastings,
demonstrations and workshops led by industry leaders and pioneers,
we will update you on the hottest topics including sustainability, staff

retention, delivery, social media, health & wellbeing and hospitality design.

If you've not registered already, visit www.hrc.co.uk today to get your
free ticket.

See you there!

Ronda Annesley,
Event Manager,
Hotel, Restaurant & Catering (HRC)

DATES

3rd March 2020 10:00 - 17:00
4th March 2020 10:00 - 17:00
5th March 2020 10:00 - 16:00

VENUE
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the organisers and publishers cannot accept any liability for any errors or omissions.
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What's on at HRC 2020

Now in its 85th year, Hotel, Restaurant & Catering (HRC) continues to serve our industry with the products, insight and
innovation needed for your husiness success.
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International Salon Culinaire

Elite level competition and training for chefs

The return of the UK’s most prestigious chef competition
programme; International Salon Culinaire. Almost 1,000
chefs will compete in over 100 competitions, showcasing
the very best skills and talent from our exciting industry.
The competition comprises of four categories — Live
Theatre, Skills Theatre, Salon Display and Sugarcraft.

Live Theatre will host a programme of live competitions in
10 adjacent kitchens and the Skills Theatre will offer chefs
and service staff at the start of their career an opportunity
to hone their essential skills live on stage. Salon Display,
sponsored by Compass Group UK & Ireland, will include
an awe-inspiring array of static exhibits showcasing an
array of showpiece skills and Sugarcraft will host a range
of competitions in showpieces to novelty cakes in a wide
variety of styles and themes.

The Staff Canteen Live

Wherever The Staff Canteen Live goes, so do the UK’s most talented chefs.
The Staff Canteen Live stage hosts culinary greats and the hottest new
chefs around, allowing you to get up close to some of the industry’s biggest
influencers for interactive demonstrations, recipe guidance and cooking tips.

We are delighted to be welcoming...

LIVE

Phil Howard
Elystan Street

Jason Atherton
The Social Company

Tom Kerridge
The Hand and Flowers

&
VA

Michel Roux Jr Angela Hartnett Adam Handling Sally Abé Robin Gill

Le Gavroche Murano Adam Handling Harwood Arms Darby’s

Restaurant Group

For the full chef line-up, visit www.hrc.co.uk/the-staff-canteen-live

\Y
in association with ﬂsﬂanﬂs

Nokuthula Mbambo
Holborn Dining Room

Vision Stage

Stay profitable by keeping ahead of the latest
consumer trends, best practice and market insights.

Right now, we must challenge norms, seize opportunities, and
work together to ensure our trade continues to thrive and take
the hospitality industry from strength to strength. Uncover the
latest insight and trends across food, drink and hospitality, all
focused on driving change and giving you the tips you need to
take back to your business.

The Vision Stage will host a fantastic speaker line-up across
the 3 days, providing inspiration and ideas that we should all be
implementing into our own businesses for 2020 and beyond.
Hear from industry leading experts and influencers in one-to-
one interviews, debates and panel discussions, as they cover
relevant topics: sustainability, F&B trends, staff recruitment,
delivery, branding and restaurant design.

To book your sessions visit hre.co.uk/sessions-2020

3-5 March 2020 ExCel London

Register for free at hre.co.uk
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Sustainable)HospitaIity 2020:  Romcere e
Food Made Good =

How can your restaurant reduce the amount of food
waste and be more self-sufficient?

Introducing Sustainable Hospitality 2020: Food Made Good with The Sustainable
Restaurant Association on Wednesday 4th March. Sustainability is one of the most
important issues facing not just the hospitality industry, but the world. With its heavy
impact on the environment and consumers desire for climate solutions, there’s never been
a greater sense of urgency for action.

Along with the SRA, key associations and resource efficiency experts WRAP will join
forces to deliver practical masterclasses with simple steps to help operators improve the
sustainability of their business. Sessions will cover how you can reduce your footprint

by tackling food waste and removing unnecessary plastics; increasing local sourcing and
plant-based menu offerings and improving recycling performance.

View the programme at www.hrc.co.uk/hrc-sustainability-conference

The Covered
Market

One of the highlight
attractions of the
show aimed at chefs,
F&B purchasers and
restauranteurs.

Take this opportunity to meet
with local, independent raw
ingredient suppliers face-to-
face, hear their story and gain
an understanding into how their
produce will help transform your
menus. The Covered Market
covers artisanal producers
across 6 specialist categories:
bakery, butchery, dairy, fresh
fish, fresh produce and herbs,
spices & pulses.

Discover the producers
you will meet at
hrc.co.uk/whats-on/
the-covered-market

The bottom line in hot drinks 'ﬁ |

Café Commerce is the UK’s dedicated business event
for the booming café market. This fast paced and

ever evolving sector requires a space where we can
celebrate the exciting trends and fantastic products

in this market. It provides the platform for suppliers to
meet food and beverage buyers and owners wishing to
optimise or create a café space within their business.
Plus, see budding bar tenders and baristas compete to
win, in the UK Coffee in Good Spirits Championships.

COMMERCE

View the timetable at hrc.co.uk/whats-on/
the-uk-coffee-in-good-spirits-championships

The Great British Drinks Movement

Expand your drinks offering by meeting some of
the most exciting Great British alcoholic and non-
alcoholic suppliers available in the market today.

Brand new for 2020, The Great British Drinks Movement will be a
celebration of British drinks, displaying the exciting craftmanship,
tasting notes, storytelling and the sustainable benefits of local
sourcing. TV personality Jane Parkinson will be joined by leading
drinks experts on The Tasting Table to host fun, educational
tastings and experiences for our visitors. Book your place at the
table to understand how these drinks can increase your profits.

View the sessions at hrec.co.uk/sessions-2020

TechX

Hospitality has long been one of the most underserved industries in
terms of digital transformation, but now is the time for change.
Experts and innovators will take to the TechX stage to showcase the latest innovative
digital products and trailblazing technologies available to improve your hospitality
business. From Al and staff resourcing to social media and sustainability, this A-Z of
opportunity is sure to leave you inspired.

View the sessions at hre.co.uk/sessions-2020
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People are enjoying the experience of the
Eclipse® wine cooler across the globe

Come and visit us at the HRC Show - Stand No. TO6 in March where we'll also
be showcasing our brand new cooler, the Hielo®. The wine stays ice cold for up to
two hours with just 5 ice cubes. No wet bottles, no drips and a high quality finish.
A perfect accompaniment to fine wine and the best champagne.

Just 5 ice cubes...
www.icecool.co

Register for free at hre.co.uk

3-5 March 2020 ExCel London



The Professional

Kitchen Show

The kitchen is at the heart of every restaurant and where the
chef’s vision comes to life. Creativity isn’t just delivered through
food design and ingredient sourcing but cutting-edge kitchen

equipment to help kitchens run faster and more efficiently.

Equipment now comes in a plethora of options, from hefty commencial solutions for
mass catering kitchens, to specially tailored devices for the new ‘micro’ environments.
Attend The Professional Kitchen Show to find what's new in the market and how these

products will make a difference to the food you produce.

" Meet Stuart
and V-Farm
at Stand P839

Grow your own

Stuart Green, Director, V-Farm

Tell us about V-Farm and what you do.
V-Farm makes it easy to grow produce
where you live, work and eat; harvesting
on-site and at the touch of a button.

Our V-Farm crops deliver raised taste,
texture, nutrition, and freshness with the
addition of a reduced carbon footprint
and reduced product/packaging waste.
Our commercial fridge sized farms
provide great functional food theatres.
High in ‘customer value’ that offer a rapid
ROl and one that can’t be replicated on
the internet thus driving foot fall and
social media — whether they are used in a
commercial kitchen, front of house, deli,

cocktail bar, a gym serving fresh juices or
supermarket aisles. You can choose from
our selection of crops that are delivered
on easy to use seed starter kits and can
be grown all year round. V-farms can be
self-managed or remotely managed by
us, optimizing the settings to ensure the
best results every time.

Vertical farming and growing systems
have existed for a few years now, what
makes V-Farm unique?

V-Farm have been pioneers in the space,
having started developing hydroponic
systems in the late 1980’s. This latest
range of products brings together all our
years of experience to make growing
easier and the crop output more nutritious
and packed with flavour and aroma. We
have seen all the issues that vertical

O ©
©©O
THE
Professional Kitchen
Show
hre.co.uk/professionalkitchenshow

farming has and designed them out in this
new V-Farm solution.

What are you looking forward to
showcasing at HRC 2020?

We are launching the V-Farm Citifarm.

A fully automated, self-learning indoor
farm and crop solution for restaurants,
bars, healthcare and specialist food retail.
The system is the size of a large American
fridge and comes with a range of crops
which we have developed over 3 years to
be optimised in our chambers and tailored
to customer demands. Crops come on a
pre-seeded solution that the user simply
installs into the system and presses
GROW on an app. Crops are supplied in
ranges specifically developed for bars,
chefs and food services, food retail

and pet stores.

Love food, hate waste

Philip Simpson, Commercial
Director, ReFood

Tell us about ReFood and what you do
ReFood is an integrated food waste
recycler providing a national service to
all food producers, collecting all types of
food waste and recycling it to provide
renewable energy and a nutrient-rich
fertiliser. ReFood helps businesses to
divert their food waste from landfill and
enhance their sustainability; delivering a
financial and environmental benefit to
the customers.

What are your top tips for businesses
thinking about improving their food
waste recycling?

Segregated food waste collections help
create transparency on the volume of food
waste being generated from each part of
the operation. Reducing and/or re-using

food products should always take priority;
the ReFood service helps businesses

to recycle unavoidable food waste. By
recycling food waste rather than sending

it to landfill, businesses benefit from
significantly lower waste management fees
(avoiding expensive landfill tax rates) and
improved sustainability credentials, while
generating renewable energy and helping
to reduce reliance on fossil fuels. By
streamlining processes, managing stock,
employing hygienic design and recycling
residual waste, food and drink businesses
can build the sustainable credentials and
process efficiencies needed to give you the
edge in an increasingly competitive market.

How can ReFood turn your food waste
into green energy?

ReFood collects food waste from customer
sites across the UK. The collected food
waste is recycled to create green energy
(either gas or electricity depending on

the site) using a process called anaerobic

digestion. Utilising the anaerobic digestion
(AD) process, food waste recycling
captures bio-methane from the natural
degradation of food. Once extracted,

the bio-methane can either be upgraded
to reflect the properties of natural gas
and injected directly into the gas grid

or combusted using CHP technology to
generate renewable electricity and heat.
Clean, safe and environmentally friendly,
AD diverts waste away from landfill and
harnesses the value in resources to create
green power. Nothing is wasted during
the process — including the leftover liquid
bio-fertiliser ReGrow, which is high in
nutrients like nitrogen and can therefore
be used by local farmers as a sustainable
alternative to conventional fertiliser. All in
all, a completely closed-loop solution.
What are you looking forward to
showcasing at HRC 2020?

Our range of unique collection methods
tailored for every customer type; our

“bin-swap” provides a range of benefits
to service users including biosecurity and
service convenience. ReFood has recently
launched a food waste bag service to
businesses in the London area; this will
help address the challenges
faced by many hospitality
operators in urban areas.

Meet the
ReFood team
at Stand P809

3-5 March 2020 ExCel London

Register for free at hre.co.uk



This show is ideal for:

KITCHEN DESIGNERS | OPERATIONS MANAGERS | EXECUTIVE CHEFS | cHEF PATRON | owNERS | PROCUREMENT PROFESSIONALS
MANAGING DIRECTORS | FOOD AND BEVERAGE MANAGERS | GENERAL MANAGERS | WHOLESALERS | DISTRIBUTORS

Meet Mark at
The Cedabond
Village at
Stand P550h

Maximising efficiency
in your kitchen

Mark Kendall, Commercial
Director, Cedabond

Tell us about Cedabond and what you do.

Cedabond is the UK’s Largest “Not for
Profit” Purchasing Consortium in the food
service equipment market and the oldest
buying consortium dedicated to increasing
financial rewards for its members. We
have been operating since 1977, currently
having a membership of over 130
distributors and buying agreements with
over 80 premium and niche suppliers.

What are the advantages of getting
a kitchen designed by a Cedabond

design house?

The design houses that are members of
Cedabond operate across all sectors of
the catering industry from fine dining, high
street and public sector to name but a few.
All of our members have vast experience
and are well established delivering
schemes for their clients on a national

and international basis.

Specification booths for Cedabond
members is a first for you and HRC -
what else can we expect to see in the
next 12 months?

The Cedabond Village at HRC 2020 is
a first for us and we see this approach
growing and gaining as we continue
to promote our members and suppliers
through 2020 and beyond.

FEA TREND TRAILS
LAUNCH AT HRC

We are delighted to introduce a brand
new feature for 2020, working in
collaboration with the FEA (Foodservice
Equipment Association) to bring you the
FEA Trend Trails.

If you are a buyer looking for inspiration and
information on the latest developments in
the commercial kitchen equipment industry,
then look no further than the FEA Trend
Trails. The Professional Kitchen Show
exhibitors will be showcasing their products

The trials focus on the alignment of the latest products, with
the needs of operators. We have ensured that there is clear

evidence of the operational henefits that our members’ products

and providing engaging demonstrations
for all visitors taking part in the trails.

The FEA Trend Trails will highlight
products that cover 15 operator pain
points including waste management,
overhead and cost reduction, worker
productivity, food safety, customer service
and new and emerging technology.

To find out more and book your space on a
trail visit hrc.co.uk/whats-on/fea-trend-trails

offer; this will be a great timesaver when visiting the show
Keith Warren, Chief Executive of FEA

1. Blue Seal
Stand P700

2. Charvet
Stand P419

3. Catertherm
Stand P438

4. BGL Rieber Ltd
Stand P730

5. Smeg
Stand P410

6. Robot Coupe
Stand P740

7. Valentine
Stand P611

8. Teflon™
nonstick coatings
Stand P216

Register for free at hre.co.uk

3-5 March 2020 ExCel London



The Foodservice Show

From hard-to-find speciality ingredients and craft drinks,
to leading food brands and international franchises, The
Foodservice Show has more food and drink companies
exhibiting than any other UK hospitality event.

To ensure you're ahead of the curve, The Foodservice Show will update you on the latest
consumer trends and introduce you to the suppliers that will transform your menus.

THE

FOODSERVIGE

SHOW

hre.co.uk/foodserviceshow

Meet Vicky &
Rupert from
MKS Ingredients
at Stand F310k

The ingredients
for success

Vicky Endersen & Rupert Rowley,
Development Chefs, MSK Ingredients

Tell us about yourself and MSK Ingredients
MSK is the UK’s leading supplier of
specialist food ingredients, tools and
training to the fine food and drink sector.

Vicky: | started my career as a Pastry Chef
in 2000 at the Michelin-starred Roscoff
Restaurant in Belfast before moving to the
UK to work at the two-starred L'Ortorlan
and then at The Landmark in London.

In 2002, | returned to L'Ortolan before
moving on to work with Tom Aikens at the
one-starred Elystan St. | worked at MSK
for the last 14 years; providing a leading

role to Chefs across the UK in the use of
modern ingredients.

Rupert: | trained at Sheffield Catering
College in 1995 and went on to develop
seasoned experience under great chefs
including Raymond Blanc, John Burton
Race and Gordon Ramsay, before
becoming Head Chef for Fischer’s at
Baslow Hall in 2003. Since 2006, I've also
co-owned Rowley’s Restaurant and Bar in
Baslow Village, before selling my shares in
2019 to join the team at MSK Ingredients.

How do you keep up with the latest food
trends and chef demands?

With a business built on the supply of cutting-
edge ingredients, tools and techniques,

we are constantly working with customers
and suppliers to develop new ideas for the
industry. We deliver training around the
country and at our development kitchen in

Chesterfield, talking to our customers about
their challenges and ideas and working with
them on development projects. We meet
regularly with our manufacturers to work on
these challenges, sourcing new ideas from
around the world, selecting the ones which
best fit the professional kitchen.

What are you looking forward to
showcasing at HRC 2020?

Most recently we have been working on
helping chefs to meet the Vegan challenge;
our aim is to enable our customers not just to
offer a Vegan alternative, but to create dishes
which are of the quality that we all expect.
We now have a complete range of Vegan
gelling agents, thickeners, whipping and
foaming agents and most recently an egg-
replacement product: MSK Egg-less, which
we will be demonstrating at HRC 2020.

Meet Oliver
and the 3M
team on
Stand F110

Science, applied to life

Oliver Rudman, Technical
Application Specialist, 3M

Tell us about yourself and 3M

My name is Oliver Rudman, I've been working
for 3M, the science-based technology
company, for five years, and the filtration
industry for 12 years, within product design
engineering and specification.

Why is research and development so
important to 3M?

3M invests around six per cent of its sales
into R&D and, being such a diverse company
that shares ideas so freely means that we are
always at the cutting edge of technology. The
cross pollination of ideas within our technical
groups means that we may find many
different uses for a single novel material.

How are you responding to consumer
trends in the hospitality and
foodservice sectors?

With a general market trend towards
artisan coffee, and a constantly changing
water chemical build-up, 3M is producing
products that maintain consistency with
full control over output water quality. This
helps improve the taste of hot beverages
and protect coffee brands.

What are you looking forward to
showcasing at HRC 2020?

The 3M™ ScaleGard™ Blend range of
products will be offered to exhibitors
throughout the expo, providing them with
recipe quality water perfectly suited to
their hot beverages. These products allow
artisans full control over their water quality
for a huge range of different applications.

Listen to

Talking trends

Charles Banks, Director and
Co-Founder, The Food People

Why is sustainability your top F&B trend

Charles bring

the trends to life
on 3 March on the
Vision Stage

for 2020?

The broader theme of securing the future,
both within the food & drink industry and
holistically is the most important thing we
as individuals and as an industry need to
embrace and tackle head on. Right now,
we're at an ecological tipping point unless
we unite more broadly. | believe we need
to unite as an industry, as there are some
incredible technological developments,
ideas and resources out there but the only
way to achieve maximum benefit from
them is to work together.

Are there any specific trends within
sustainability which are making waves
in the industry?

| would say zero waste. | think if zero waste
exists as part of a circular food system, then
it's far more powerful — where a by-product
of one process can have a positive input
into another. I'm starting to see this move
into the world of fish too with the fin to gill
revolution, using the fish and preparing it in
different ways, you can use the skin, scales
and offals for sauces, snacks, seasonings,
even deep frying skeletons and bones which
are incredibly flavoursome.

What is this Trends project you have
partnered with Good Sense Research on
to deliver at the show?

We're hugely excited about this
collaboration with Good Sense Research
and we can’t wait to bring it to the audience
at HRC 2020. We've got the ability to look
back and we've been doing what we do for
15 years, using the Global Trends Spotting
Network, to analyse a future horizon for our
clients. But the part that needs decoding is
what's relevant to the consumer and that’s
where the collaboration with Good Sense
Research comes in.

Kelly Dowson: We've partnered with The
Food People as we believe the macro and
micro behavioural trends are fascinating

and we felt overlaying these with consumer
opinions makes them even more insightful,
so we can see exactly how these trends are
resonating with consumers in today’s society.

3-5 March 2020 ExCel London

Register for free at hre.co.uk



This show is ideal for:

HEAD CHEFS | HEADS OF CATERING | FOOD OPERATION MANAGERS | WHOLESALERS |
FOOD AND BEVERAGE MANAGERS AND BUYERS | MANAGING DIRECTORS | OWNERS |

Meet the
Reach Food
Service team at
Stand F530
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An eye for guality

Abbas Lalljee, Managing Director,
Reach Food Service

Product Showcase
1]

Tell us about yourself and Reach Food
Service

| have been working in the foodservice
industry for over 20 years working closely
within the Pan Asian Category in and
around the London area. | have also owned
a frozen seafood business in Dubai for the
past 10 years. Reach Food Service has just
had its 1 birthday. We have grown heavily
over the past year, now delivering to 100+
drops daily into London on our fleet of multi
temp vans. We also export weekly to Dubai,
Paris and Monaco. The initial business was
based upon the sales of both fresh & frozen
fish. We have now grown into the cheese,
dairy, couverture, flour, sugar and pastry
markets. Our aim is to grow to a national
supplier over the next 5 years. The plan was
to move into our purpose-built head office
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in Hayes that was to house all of team
and categories - this was achieved ahead
of schedule.

What are chefs asking you to source for
their menus?

Our customer base is always on the lookout
for something new that there competitors
do not have on their menu, whether it be

a Spencer Gulf Prawn, Chalk Stream Trout
or the next big tart shell. My overall feeling
is that our customers are truly looking

for consistency, quality of service, and
transparency at a competitive price.

What food trends and products are you
excited to see in 2020?

One of the key trends that | feel that will hit
the market in 2020 is the need for finished
products in the pastry sector. The reason

T

KA
MASONS

DRY YORKSHIRE GIN

FEFPERED PEAR EDITION

for this is that there is a shortage of both
talent and numbers of skilled pastry chef’s
currently in the market. With the Brexit
situation around the corner and the industry
unsure on the impact that this will have, our
customers are looking for both cost saving
and time saving ideas.

What will you be bringing to HRC 2020?
We will be showcasing our fresh & frozen,
cheese & dairy categories at the show
along with a number of our dedicated
suppliers — Caviar De Beluga, Open

Blue Cobia, Amedai Chocolate & Island
Chocolate. With Reach still deemed

as a new business, it is an opportunity

for visitors at the show to speak to our
category managers about the service and
products that we have to offer the market.

1. Boiron Freres 5. Ajinomoto

Stand F618 Foods Europe

2. Franke Coffee ST
Systems 6. Masons
Stands F330, F228  Yorkshire Gin Ltd
3. Joe and Seph’s SEL
Gourmet Popcorn 7. Flora Tea
Stand F628 Stand F350

4, Clearwater 8. Willie's Cacao
Seafoods Stand F631
Stand F728
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Stand No: TO1 / Location: HRC Interiors & Tabletop Show

Leaders in LED innovations for business signage for multiple sectors from retail to entertainment to luxury brands.

We are launching the UK’s first fully round LED neon “360degree®” product which is suitable for exterior and interior use.
Low energy - environmentally friendly - reliable. Be one of the first to benefit from this state of the art product.

Make your appointment to hear more about our exciting and innovative signage solutions by contacting:
Neil Ellis / 07931 371 971 / neil@brilliantneon.co.uk / www.brilliantneon.co.uk
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Register for free at hre.co.uk
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Interiors &

Tabletop Show

Re-imagine your front-of-house offering at The
Interiors & Tabletop Show. Source the latest design and
tabletop solutions in this Aladdin’s cave of inspiration to
help you develop or refurhish your restaurants, bars,
cafés, spas, holiday parks and workplace outlets.

Whether you're looking for the latest functional furniture,
sophisticated glasswarg, cosy lighting, accessories or
uniforms you'll be sure to find it here.

Hear more
about interiors and
the modern consumer
on 3 March on the
Vision Stage

Hamish Kilburn, Editor,
Hotel Designs

Extremely. The design scheme has
the power to completely dictate the
atmosphere of the F&B area. However,

must work in harmony.

Consumers are craving a sense of

good interior contribute to this?

sustainability is really important. | think

Giving design a purpose

How influential do you think interiors
are to the overall customer experience?

hoteliers and restaurant managers cannot
solely rely on interiors. Design and service

wellbeing and are more aware of their
carbon footprint than ever - how can a

| think the language we are using around

INTERIORS
&TABLETOP
SHOW

hrc.co.uk/interiorsandtabletopshow

design should have a purpose. | don’t
believe consumers are completely fixed
on sustainability, but as an industry,

it should be second nature to design
meaningfully and responsibly. A good
and affordable place to start is the
wallcoverings and accessories.

Are there any F&B areas which have
made you reach for your phone to
capture an image for social media?
Recently, Le Coucou in Meribel

made a real impression on me. The
designer, Pierre Yovanovitch, is known
internationally for his Haute Couture
approach to interior design. In this project
in the French Alps, Yovanovitvh cleverly
created quirky, cost and holistic interior
moments throughout that creatively
capture the unique sense of the luxury

hotel’s location. Think ice-cube sculpted
lighting, bear armchairs and even the
sound of a cuckoo clock subtly played in
the restrooms.

Do you think the food and drink of a
restaurant or bar has to be as picture
worthy as the interior design?

In my opinion, the best F&B facilities
and areas maintain a strong level of
consistency between the interiors, the
food and the service.

How much do you think the

design and look of a place in pictures
influences whether someone will go?
More than the consumer is probably
aware of, which is why it is so
important to sensitively design and
curate the space.

Making walls
into galleries

Helen Edwards, Director,
East End Prints

Tell us about East End Prints and what
you guys do.

Based in the creative hub of East London,
East End Prints is a small publishing house
with a curated collection of graphic art
prints and limited editions online. We
have one beautiful shop in East London on
Brick Lane, where we have a handpicked
selection of prints from our archive as

well as our range of cards and frames.

We donate a percentage of our profits

to Cool Earth each year and are proud
supporters of the work they do to combat

deforestation in communities all over the
world.

How influential do you think interiors are
to the overall customer experience?

Very! We think that wall art is much more
than the icing in the interior cake. Getting
the art right in your space, be it a reception,
dining or leisure room, can have powerful
and positive psychological effects on the
customer. Curating a thoughtful selection
of beautiful framed wall art can really help
to communicate and realise the desired
mood in a room and set the tone of your
brand. It's also a fab way to differentiate
spaces within the same building that bring
variety and dynamism to your customer
experience.

Avre there any artists or design trends that
you're excited to see develop in 2020?

Our range and research team are looking
at natural forms in super bright colour
and high quality recycled plastic sculpture
as the basis for modern pattern. We are
always on the lookout for artists and
designers that champion the environment
in their work. Our landscapes and botanical
prints collection will also be growing in
the coming year as we focus our efforts
on reducing our carbon footprint and
celebrating the natural world.

What are you looking forward to
showing at HRC 2020?

Because it's our first HRC we will be bringing
our new interiors catalogue with a selection
of prints from our best-selling categories.
These will include customer favourites from
themes such as London, Abstract, Botanical
and Motivational Type. As always, we will

be showing off our prints in our sustainably

sourced wooden frames, including our wide
and narrow mouldings. All of our products
are made in the UK and our prints are printed
on FSC certified paper with colour fast ink
that will last for up to 70 years.

Meet the
East End Prints
team at Stand
1250

3-5 March 2020 ExCel London
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This show is ideal for:

INTERIOR DESIGNERS | ARCHITECTS | OWNERS AND PROPRIETORS

GENERAL MANAGERS | HOUSEKEEPERS |

MeetMark & .
& Keith from

Mini Moderns
. atStand T370 4

Pattern with a story

Mark Hampshire & Keith
Stephenson, Owners, Mini Moderns

Tell us about Mini Moderns and what
you guys do.

Mini Moderns is an award-winning
wallpaper brand, which was established

by Keith Stephenson and Mark Hampshire

in 2006, following our careers in fashion,
television and branding. Often described as
‘brit cult homewares brand’, our main focus
is on creating uplifting, unique wallpaper and
interior accessories designs. We describe our
design ethos as ‘pattern with a story’ and
create our wallpaper designs with a strong
personal narrative, informed by our shared
passion for 20th century design, social
history, music, film and literature.

How influential do you think interiors
are to the overall customer experience?
We're lucky enough to have had our
wallpapers specified for a number of
hospitality projects - both hotels and
restaurants, so we know how important
the right interior decor is in creating a
unique customer experience. As customers,
ourselves, of restaurants and guests of
hotels, we are always extremely interested
in the interior design of any venue. We

1. Luke Edwards

4. Mustard Made

Interior Design Stand T378 Europe GmbH
Stand 1373 5. Freddie’s gfand 1536
2. King of Cotton Flowers

Stand T406 Stand T371 8. Christy

3. Garden 6. Gastroplast \s/\éslfg#nz‘u
Trading Stand T240

Stand T300

have many times booked into hotels that
we've read about specifically to check out
the decor. And who doesn’t love a nosey in
the loos of a beautifully designed restaurant?
They are always full of surprises - a place
where designers can go a bit left-field with
design ideas.

Are there any hospitality establishments
that you admire, design-wise?

Our favourite hotel is the Hotel Parco

dei Principi in Sorrento. It was designed

in 1962 by renowned Italian architect Gio
Ponti and it is preserved almost exactly

has he designed it. As aficionados of mid-
century architecture and design, it is our
dream destination. Using a strict palette of
blues, which reflect the colours of the sea
and sky outside, each room is adorned with
bespoke patterned blue and white tiles. We
call the immersive experience of visiting
this hotel ‘blue therapy'. In the evening,

the majolica tiled cocktail bar is the perfect
place to unwind with a Campari and soda!

Are there any design trends/influences
that you're excited to see develop in 2020?
Although we are not directly influenced by
trends, a big colour for 2020 is blue - which
we have in our collections in abundance -
ranging from classic blues, washed denim
blue with a strong nautical feel, right
through to powder blues, alongside bold

7. Yamaha Music

teal and turquoise. We are also seeing a
great diversity in scale of pattern, which

we explore in our new collection with large
icon prints sitting side by side with smaller
detailed prints. We are also starting to see a
lot more texture in design and have recently
moved into producing our wallpapers on
non-woven substrates, which have a subtly
textured handle, and we will be exploring
more textures in our next collections.
Sustainability is also an important factor in
interiors, which has always been important
to us since the day we started. All of our
wallpaper is produced in the UK using
waterbased inks on FSC accredited paper.
We also produce our wallpaper using
energy sourced from renewable resources.

What are you looking forward to
showcasing at HRC 20207

Our recently launched Culture! wallpaper
collection, which explores our relationship
with cultural and heritage organisations
such as the Southbank Centre, Museum
of London, The Geffrye and The National
Archives. The wallpaper designs are either
in collaboration with these organisations
or inspired by their collections. We

often cite culture and social history as a
great influence on our work, and we are
particularly known for our love of mid-
century design.

Register for free at hre.co.uk
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Hospitality
Tech Show

Keeping your finger on the pulse of the latest technology trends in
hospitality is essential. The Hospitality Tech Show is your opportunity
to uncover the latest tech innovations that can give you that virtual

competitive edge and improve all aspects of your business.

Covering back-room operations, front-of-house tech for your staff to
tools that can enhance the customenr experience, the show will unveil the
very latest technology solutions including digital marketing, reservation

systems and handheld technology.

Meet the
Tevalis team
at Stand
H200

Finger on the EPOS pulse

Samantha Weller, Marketing
Manager, Tevalis Limited

Tell us about Tevalis and what you do.
Tevalis provide leading Point of Sale
technology to the hospitality industry
across the UK, with continued growth
internationally too. Our key aim is to
provide all operations with the complete,
connected EPOS solution which offers the
flexibility to meet their requirements both
now and, in many years to come. We know
that no longer just consists of traditional
Point of Sale and therefore, we provide a
full suite of On-Premises, Enterprise and
Integrated technology.

What is unique about Tevalis’ products
for the hospitality industry?

Every product within our technology suite
has been specifically developed in-house
through consultation with our clients and
industry professionals. This is the approach
we began with back in 2005 when Tevalis
secured their first client and it's the same
approach that we take today. Paired with

investment into research and innovation,
this hands-on method enables our teams
to really understand the industry as it
rapidly evolves, the specific requirements
of each sector and also allows us to
provide a growing multitude of features to
our entire client base.

What tech trends offer opportunities and
challenges for you in the coming year?
Order ahead applications will continue

to make an appearance throughout
operations in 2020, especially across
casual dining restaurants and pubs.

We recognise that there are a variety of
businesses who specialise in order ahead/
mobile application software as a core

area of expertise and therefore, Tevalis
believe the best approach is to seamlessly
integrate our technology with theirs. There
are two key benefits to doing this. Firstly,
it provides operations with a best of breed
technology system that has maximum

HOSPITALITY

TECH SHOW

hrc.co.uk/hospitalitytechshow

functionality available. Secondly, it allows
operations to have the flexibility to explore
options and even switch that third-party
platform later down the line should they
want to, without the re-investment into
having to change their POS provider.

What will you be showcasing at

HRC 2020

Visitors can expect to experience our full
technology suite in live action on stand
H200, enabling them to understand

how our software solutions could work

for their particular hospitality business.
This includes the Point of Sale, Handheld
Ordering, Self Service platforms and the
Kitchen Management System, alongside
our range of management modules within
the Enterprise Suite. Additionally, we're
sponsors at HRC this year, so Tevalis have
a variety of other exciting things happening
on the exhibition stand and at The Terrace.

Product Showcase

1. dormakaba
UK & Ireland
Stand H110

2. S4labour
Stand H343

3. Planday
Stand H108

4. Syft
Stand H238

5. Electronic
Temperature
Instruments
Stand H220

6. ResDiary
Stand H310

7. Tasnow
Stand H347

3-5 March 2020 ExCel London
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This show is ideal for:

Emma Causer, Group Sales &
Marketing Director, Zonal

| joined Zonal last year and have spent
my career working within the hospitality
sector, including pub groups Punch
Taverns and Ei Group. I'm also a founding
member of The Plan B Leadership
Mentoring Programme, helping women in
hospitality move into board positions.
Zonal is a family-owned business that
was established over 40 years ago,
having developed the first EPoS for

the hospitality sector. Today, Zonal
offers a complete suite of connected

and innovative technology solutions to

a diverse range of 16,000+ hospitality
businesses. With more than 50 partners
and third-party partner applications,
Zonal helps customers to streamline
operations, maximise profits and enhance
the guest experience.

With a wealth of experience developing
tailored technology solutions, Zonal has
in-depth knowledge and expertise to offer
businesses, new or established, large or
small across the hospitality sector.
Technology is constantly changing, so
Zonal continuously invests in research

and development to ensure our connected
systems deliver optimum performance,

efficiency and insight. This connected
approach allows our customers to
streamline operations, maximise profits
and maintain complete control and
ownership of their customer information.

Visitors to our stand H114, will have

a hands-on experience and see for
themselves how our suite of connected
technology for the hospitality industry
works in harmony together — from making
a reservation online, to table planning,
placing an order using mobile technology,
to that being processed by the EPoS
system and the order going straight to
the kitchen management system to finally
settling the bill and customer feedback.

James Hacon, Chief Executive,
Think Hospitality

Many restaurateurs make decisions based
on what makes the operation easier. Many
operators simply don’t put themselves

in the seat of their customers, a big tip is
to visit your venue like a customer, walk

it and experience it like them. The right
balance is considering the customer view
primarily, then balancing this with the
operational flow and how it reflects your
brand. One great example was visiting a
new hip melted cheese sandwich concept
in Chicago and the owner telling me he
didn’t like being seen by the customers,
so closed the open kitchen - which is

just barmy given everything we know
customers want.

Customers are increasingly looking to

the brands they choose to have a greater
purpose than to serve food, having a clear
purpose and ethos is the start, but making
sure this flows through your culture and

that you communicate it to your customers
is harder. You've got to map out the touch
points and use them to delivery your
message effectively. As for image, quite
simply the standard is rising, brands can’t
afford to be left behind.

The experiential buzz has been around
for a while and there’s some great venues
specialising in this growing competitive
socialising and experiential leisure offer,

but while they take market share many

of the traditional operators are being left
behind. This year we'll see brands looking
to add elements of theatre to their service
style, venues and proposition - the key will
be doing this in a way that gels with your
brand and what you stand for, not just for a
one-off stunt.

Customers are increasingly able to get
what they want, when they want it. You
can order something from Amazon and

get it delivered the same day. We are also
broadening our brand repertoire and are
increasingly savvy with food and drink.
Add technology to the mix and increased
competition and the result is more of a
willingness to personalise and customise
products. The McDonalds screen have
reinforced that it is possible even at the
high-volume locations - although we are
seeing them turn to their new technology
acquisitions to restrict this at peak times to
support operational effeciency, which will
become commonplace. If you want to read
more on this you should check out the book
BESPOKE, written by Kamilla Sitwell, which
| contributed to. It's well worth a read.

Nick Popovici, Co-Founder,
Vita Mojo

Vita Mojo was founded by my co-founder
Stefan Catoiu and | in January 2015 with
our first fast-casual restaurant in St.
Paul’s, London. We later opened 2 more
restaurants with the aim to revolutionise
the restaurant industry by personalising
the customer experience through digital
ordering technology. Our restaurants
behave as personal chefs and nutritionists
by taking personal preferences into account
whether they are diet goals, nutritional

requirements or even by their DNA thanks
to our integration with DNA Fit. We're
now rolling out our technology into the
restaurant industry with partners ranging
from casual dining outlets, such as Yo!
Sushi, QSR made-to-order personalised
meals with Benito’s, Grab and Go kiosks
with K10 and an omni-channel digital
ordering platform with LEON for example.

Our technology uses Al-powered
algorithms to help customers make
more informed choices on what they’re
ordering from restaurants with menus
that have deep personalisation based
on range of factors from weather, stock

levels, taste preferences, etc. At the same
time, restaurants gain access to deep
granular insights on their customers so
they can make more informed strategic
decisions whether it's in operations, menu
development or marketing.

We have a range of digital products that
we tailor for every partner dependent on
their needs and this is what we achieve
when working with partners. In addition
to self-service kiosk and pre-ordering,

we will also showcase omni-channel
ordering, order and pay at table service,
personalised marketing and also an EPOS
to boot!

r
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HRC Insights

Tackling the industry’s most talked about topics

We are tackling key issues and trends that are impacting the hospitality and foodservice sectors through online and Stage content.
All of our topics have been curated to provide you with the latest tips to implement into your business right away. We've been busy
talking to those that are leading the way — our speakers, exhibitors, partners and industry community to bring you HRC Insights.

Laura Willoughby,
Founder, Club Soda
(The Great British Drinks Movement)

What low/no alcoholic drink trends
do you foresee to he hig in 2020?

The most exciting thing about the low and no alcohol
space is it's only getting higger. We're expecting to see more and more options
for mindful drinkers in the on and off trade. It's looking like the use of active
ingredients will be a hig thing in 2020 , whether that's CBD or others. Three Spirit
are a great example of a brand already doing this really well. Also, it looks like
non-alcaholic beers are going to venture out into some more esoteric styles too,
as they follow a similar trajectory to the craft beer movement!

Plant based dining will continue
to expand, this is definitely not
a trend, it is a movement.

Alison Battishy,
Social Media Consultant, Avocado Social
(Digital Disruption)

What are your top tips to help a
husiness improve their social
media strategy?

1. Get your first impressions right!

Ensure your social media feeds look professional and accurately showcase your
business. Get some fresh photographs taken or download some great photo apps
on your phone, like VSCO.

2. Create a personality for your hrand through the language, emojis
and hashtags you use

This is a great way of standing out and becoming more memorable online.

3. Invest in your social media

To get real results, it's no longer free. A competition, advertising campaign or
influencer promotion are great ways to get more people sharing your content,
talking about you and following you.

Right now, we're at an ecological
tipping point unless we unite more
broadly as an industry.

David Connell,
GM, South Lodge Hotel
(Health & wellbeing)

Looking ahead, what is your top
predication for health & wellness
trends in hotels?

Plant based dining will continue to expand, this is definitely not a trend, it is a
movement that will continue to apply pressure on the use of meat proteins in our
diet. We are looking to the elimination of beef-based products in our Botanica
pestaurant, due to their impact on the environment and | can see this gaining
momentum.

David Mulcahy,

Food Development & Innovation Director,
Sodexo UK & Ireland

(Sustainability & waste management)

What are your top tips for businesses
¥ |ooking to tackle food waste?

[f you can measure it you can manage it'. Be clear to your staff about why it is
important, what the benefits are and make it tangible. If people know how much
something costs and can relate it back to their own wallets, they will feel the need to
do something ahout it. Start with simple small ideas — clear plastic hin bags, cooking in
small batches, daily updates on how the team is doing against targets. Better still sign
up to a waste management system such as Leanpath to measure and monitor wastage
where the reduction and value of this can be seen instantly. Reward good behaviours
and improvements. Make everyone feel part of the solution and success.

As for image and a clear brand ethos,
quite simply the standard is rising,

brands can’t afford to be left behind.

Luke Byrne,
(00, Sustainahle Restaurant Association
(Sustainahility & waste management)

What are your top tips for making
a hospitality business more
sustainahle in 2020?

Making your business more sustainable doesn't have to be a difficult task. As we
move into the new decade, there are three simple steps a hospitality business
can take to make an impact; don't swamp yourself trying to do everything at
once, set targets and measure the impact you make and engage your staff in the
sustainability movement.

The use of active ingredients

will be a big thing in 2020.

Dawn Redman,
Director, Hospitality Jobs UK
(Staff recruitment & retention)

What do you think are the higgest
harriers for employers trying to
retain their staff?

From experience the 3 key harriers are, hours, induction and training. The
number of hours that employees are expected to work especially chefs or
management team could be approx. 60 hours+ per week without any additional
incentive or new starter induction support for the first 12 weeks of employment
01 no ongoing training or career development opportunities.

Jane Parkinson,
Leading Drinks Expert & TV Personality
(The Great British Drinks Movement)

Why do you think there has heen
a rise in the popularity of British
drinks?

Well for producers, | think the entrepreneurial spirit has become pretty
contagious. Notwithstanding wine, the whole craft drinks scene is incredibly
exciting, from beer to cider to soft drinks to low/no peaple. Speaking of which

| think Seedlip has done a fantastic job at paving the way for ather no/low drinks,
demonstrating that with the right planning, domestic and international success is
there for the taking. For consumers, it seems like a badge of honour to support
something local, not to mention the huge interest in the environment now, which
makes people increasingly likely to choose a local rather than international
drink.

Hoteliers and restaurant
managers cannot solely rely on
interiors. Design and service
must work in harmony.




HRC through the years

From the launch in 1935 to the present day. We recap the history of Hotel,
Restaurant & Catering and how it’s evolved over 85 years.

~1935: And so it begins...

Founded by Trade & Technical Exhibitions Ltd

in association with Hotel Review, Caterer &
Hotelkeeper and launched as ‘Hotel, Restaurant &
Catering Exhibition’, at Olympia. Attracting 30,000+
people across six days and gained high accolades,
being dubbed ‘the greatest exhibition in the history
of catering’ by Caterer & Hotelkeeper.

5@1939-1945: The War Years

Although the Hotel, Restaurant & Catering
Exhibition received record numbers of visitors in
1937, the show took a hiatus during The Second
World War.

ption

A big year for the Hotel
Restaurant & Catering
Exhibition. The show was
opened by Harold Wilson,
then president of the
Board of Trade, and was
received with a rapturous
reception, with over
70,000 attendees and
220 exhibitors visiting the
nine-day event meaning
that, for the first time, the
gallery level of Olympia
was required.

~1952: Hotelympia is born

In 1952 Hotelympia was officially born, the name
change was prompted as the show had become so
firmly established in its location, Olympia London.

+21972: The Dark Side
During the mining strikes
of the early 1970s,
the show got
quite a bit darker
(literally), as it had
to run without any
lighting on the
stands, due to the
scarcity of energy
at the time.

~1980: Mr Brown

At the end of the 1970s and into the 1980s, the
show felt the actions of the IRA. Bomb threats were
not uncommon, with the tannoy announcement,
“would Mr Brown please report to the organisers’
office” sending the entire hall into a flurry of activity.

~1948: A rapturous Rece

~1990: Princess Diana & Weather woes

The second royal
visit happened at
the show in 1990
with an appearance
from Princess Diana,
who came to watch
the final of ‘School
Meals Cook of the
Year'. 1990 was
also the year of
extreme weather
conditions. A storm
caused significant g
damage to the roof N
of Olympia. Part ;
of the roof actually

collapsed, causing a large number of stands to

be unusable for the rest of the show.

~1992: National Chef of the Year

Chef Gordon Ramsay wins the title of National
Chef of the Year at Hotelympia, where the final was
hosted.

—

~1994: A move to Earls Counrt

In 1994 Hotelympia moved to the Earls Court
Exhibition Centre. After 59 years at Olympia, there
were a few confused attendees. Coaches were
deployed to make the trip from Olympia to its new
location.

-~ ™%

-2004: Excel calling...

The show's continual growth
then facilitated a move to the
Excel Centre, a brand-new
state of the exhibition centre
where it is still held today. The
development of the ExCel and
surrounds has played a partin
helping Hotelympia to continue,
going from strength to strength.

2016: Exciting addition to Salon Culinaire

One of the cornerstones of the event over the years
has been the highly prestigious Salon Culinare and
the 2016 event saw the introduction of a brand-new
Skills Theatre. Aimed at students and apprentices

at the early stage of their career it ‘does what it says
on the tin’ as they show their skills in a competition
setting in classes such as “Butcher a Whole Chicken
for Sauté”, “Lemon Sole Filleting” and “Flambé
Work”.

INTERIORS
ATABLEWARE

~~ SHOW

2018: One event, four shows...

In March 2018, Hotelympia returned with four brand
new shows, providing a platform for restaurants,
hotels, pubs, casual dining and contract caterers to
meet, review and source from the finest suppliers
available in the market.

+2020: Hotelympia returns to its roots

21988: The Queen Mother pays a visit

In 1988 Hotelympia was graced with a visit
from Queen Elizabeth the Queen Mother, who
took particular interest in the Salon Culinaire
competitions. Salon Director at the time, Peter
Griffiths, recalled her visit, “The salon timetable,
to which we try and stick rigidly, was thrown into
chaos as the Queen Mother walked the aisles”.

Hotelympia has returned to its original name,
Hotel, Restaurant and Catering and will take
place at ExCel London from 3-5 March 2020.
The event will bring together four shows covering
the entire supply chain; food, drink, catering
equipment, interiors, technology alongside talks,
masterclasses, panel debates and much more.
See you at HRC in March!

Register for free at hre.co.uk

3-5 March 2020 ExCel London



Talks & Workshops

Listen to talks, panel discussions, interviews and cooking dema’s from industry leading experts and influencers.
Leave the sessions feeling inspired to implement new changes to drive your business forward for 2020 and beyond.

Sessions are free-to-attend but book your seat in advance to avoid disappointment.

Speakers include:

Sustainability

Staff
Recruitment
& Retention

Marketing
& Branding
and Digital
Disruption

Sustainability
and Health &
Wellbeing

Headliners

Staff
Recruitment
& Retention

The Great
British Drinks
Movement

Sustainability

Sustainability

The Future
Design in Hospitality
& Marketing &
Branding

Explore the full programme at hrc.co.uk/sessions-2020
Session hookings are limited and work on a first come, first served hasis. Secure your attendance today at hrc.co.uk

Headliners

The Great
British Drinks
Movement

Digital
Disruption

Marketing
& Branding
and Digital
Disruption

The Great
British Drinks
Movement




Advertorial Feature n

Introducing CupTea™
at HRC 2020

The new tea on the block!

We live in a fast paced world where consumers are
looking for innovative solutions to strip out complexity in
their daily lives. We want to be part of their search, bring to
the market a product which does this and contributes to the
consumers well-being and responsible consumption.

Our product CupTea allows you to pour hot water directly
into a 100% compostable cup that has no need for tea
bags. Our cups incorporate great tasting premium single
origin loose leaf tea integrated into the base of the cup,
only using food grade materials. There are no chemicals or
plastics in CupTea.

We know CupTea has the opportunity to create a new
ritual in tea drinking for airlines, trains, hospitality and in the
home, without impacting the environment. Tell us what you
think, come and see us at stand F351.

Visit us at

Stand T331

Montisola / Iseo ' g ¢ " Spazio 35
Solid Teak Director’s Chairs . ® Shower with In | COBLED

Products for The Hospitality Sector. Inspired by a Generation in The Yacht Industry

WWW.TIMAGE.CO.UK



Floorplan &
Exhibitor Lis

Correct at time of going to print.

Adande Refrigeration Ltd
AirOPol Cutlery & Glass Polishing
Systems
Alison Handling Services Limited....P820

Aluline Group ...P15
Anglo Scottish Asset Finance
Limited P240a

Beijing Zhonglian International
Exhibition Co., Ltd.
BESPOKE Catering Equipment

.P530

Solutions .P640
BGL Rieber Ltd .. .P730
Big K Products UK Lt .P709
Blizzard .....ooevee .P628
Blue Badger Wholesale .P310

.P329
.P700

Blue Ice Machines..
Blue Seal ..

BPR Group - Recycling. .P929
Bradley Smoker P742

Brunner-Anliker AG - Switzerland...P637
Buzz Catering Ltd ...P65
Carpigiani UK Ltd...
Caterquip Ventilation
Catertherm.....
Cedabond Village..
Charvet
Chef Tools / Pacojet UK
CHEF-LINK UK LTD ..
Cng Foodservice Equipment
Commercial Catering Spares Ltd.....P119
Compass Group UK & Ireland.
Contacto Ltd...
Control Induction
Craft Guild of Chefs....
DCA Equipment Ltd..
Dentons Catering Equipment..
Environmental Products.....
Evogro Ltd....
Extechnology.
Falcon Foodservice Equipmen
Fermod Ltd
Filta
Florigo.
Fogarty Charcoal Oven
Food Made Good with the

Sustainable Restaurant

Association and WRAP................. P356
Foodservice Equipment

Association
FOSHAN JOYYER IMPORT AND
EXPORT LIMITED
Globaltic.
Gratte Brothers
Green Zone Surveys (UK) Ltd . d
Guangli Machinery (Xinhui) Co.Ltd.P532
Guangzhou Jieguan Western

Kitchen Equipment Factory. .P530
H20 Publishing .P429
Hangzhou Zhenuo Refrigeration

Equipment Co. Ltd P627
Hobart UK... .P310
Hoshizaki UK. .P420

iFour Hospitality Design Ltd
iMettos Limited
Imperial Machine Company &
Britannia Ventilation.
Induced Energy Ltd....

.P230, P328

Institute of Hospitality.
Infernus (Catering Equipment)....
Instock Kitchen Design
ITP Pro Media .......
Jestic Foodservice Solution
Killis Ltd......
Killis Robotics
Kitchen Brains ..
Krupps SRL...
KVC Waffles Lt
Liebherr-Great Britain Lt
Lloyd Catering Equipment.
London Hospitality Festival
Longo & Co
Lumea Liquid Wax Candles Ltd.
Magnesol.......
MAK Group Ltd
Mechline Developments Limite
Meiko.
Metcalfe
MKN
Morrison Sustainable Energy.
Motorscrubber..
Nelson Dish and Glasswashers Ltd....
NINGBO XIANGCHI ELECTRICAL

OffCar The Great Cooking .
Osborne Refrigerators Ltd .
Oxford Hardware.
Ozti

Panasonic UK
PEL UK Rentals Ltd
Pizza Equipment Ltd
Plasma Clean

QCR Recycling Equipment
RAMCO UK LTD......
Rational UK...
Reco-Air Ltd.
ReFood.

Royal Navy....
RSS HEREFORD LTD
Russums...
S&S Norther
Sammic Ltd....
SHANGHAI PHOENIX

INDUSTRIAL CO,LTD
Smeg UK Ltd
Sterling Pro ...
Swift Catering Equipment..
Swiss Education Group..
Synergy Gill......
Teflon™ nonstick coatings.
The Cutlery Polisher Company LTD...P318
The Springboard Charity &

Springboard UK
Tork
True Refrigeration
Turbo Air, Inc.
VACLENSA | DECARBONIZER
Valentine

V-Farm Urban Crop Production
Victor,

Welbilt

WEXIODISK AB..
White's Foodservice Equipmen
Whirlpool Professional W/AP
Williams Refrigeration.
WV Howe Catering Equipment....P610d
ZEP UK...... ..P909
Zhejiang Meisda Refrigeration

Technology Co.Ltd.......ccccc.. P536, P629

HOSPITALITY
TECH SHOW

Acto Media.. H172
Agilysys
Alacer...
Apicbase.
ATOO - LEO 2....
Avenista Table Reservations
Avery Dennison
Call Systems Technology..
CFC Consult Limited...
CFM Systems.
CHETU INC.
ComplianceMate
DigiTally

dormakaba UK & Ireland.........
Dr Cost.
DTM Print.
Electronic Temperature
Instruments
FanGo......
Fidelity
Freedom Hotspot...............
“Future Food” - A collaboration
by The Food People & Good
Sense Research.
G4S Cash Solutions H156
Glory Global.
Goodtil.....
Guangdong Daming Laffey
Electric Co.,Ltd
Herbert In-Building
Hotel TV Company

Laundryheap........
Logicall Wireless Solutions,
LS| Energy ........
Maitre'D by Posera.

MemSec

Nonius...

Orbita

Planday ..

pointOne H125
Portero ... .H28
Power EPOS H311
QSR Automations, Inc. H221
Qutick H173

Tevali

Uniware Systems
Vita Mojo OS.....
Wis
Worldpay from FIS.
WRS Systems...
Zonal

3-5 March 2020 ExCel London

Register for free at hre.co.uk
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INTERIORS Bl
&TABLETOP Chef Set
: CHRISTY WELSPUN

Concept Cuisine.....
Contract Furniture Group..
Corium Design... .
Craftis Ltd - Children’s Activities.......
3G RESINS LD,
Adasan..
Anhui Kailai Packaging Co. Ltd..
Beaumont
Beijing Duomilai Garments&Attire
Co.Ld.......
Beijing Zhonglian International

Exhibition Co., Ltd.

Ecoburner........
Elia International
310 Euroboozer......

Forbes Professional
Freddie's Flowers......

Heifei Yuanchuan Package
Technology Co. Ltd
Heirloom Hospitality.
Hotel Designs.......
Hotel Suppliers....
1. GRUNWERG LT
Ice Cool Limited
JIANGSU SIDEFU TEXTILE

King of Cotton.
KitchenCraft.
KIZE FURNITURE & DESIGN
LEAFLIKE GROUP LTD.
LETA CHAIR
Lovelnc......
Luke Edwards Interior Design..
Menu Shop...

BlissHome Fujian Hsd Packaging Limited. Mini Moderns...
Bonchef T609 G.Benedikt.... Mooden.....
Bridgman-Grosfillex T508 Garden Trading.. Mustard Made UK.
Gastroplast. MY DRAP......
Guangzhou Jiurong Packaging Nanjing Anbao Paper Products
Co, Ltd T418  Co.ld T232
HCI.. T409,T317  Ningbo Futur International Trading
Hefei Kinhao Appliance Co. Ltd 2
Co. Limited cecneissimennnnn 1130d No.34 Architecture..
PEERUTIN - BROUARD

ARCHITECTS

SICO Europe Limited
Smart Candle
S-Toppy Ltd..
Style Uniforms..
Super Tuff Menus®
Surrey Ceramic Co Ltd
T&G Woodware Ltd
The Bamboovemen
The Caterer.......
The Denby Pottery Co Ltd..
The Handmaiden
Think Zinc.......
Timage & Co Ltd .
Trade SOh0.....cccccveciecirsn
Trust Commercial Products Co. Ltd

Typhoon
VIAHUMAN.
Vinn Dunn Limited...
Vogue Beds Ltd...
WMF Professional ..

Xiamen Ziheng Environmental
Protection Technology Co. Ltd...... T130e
...T536

‘Yamaha Music Europe GmbH U
Zhejiang Guangju Paper Product
Manufacturing Co.,Ltd
Zhejiang Qianlin Printing &

Biogreen (Dalian) Technology
Co., Ltd

Philip Raskin - Customised Packaging Co.,Ltd..
Product: Tsdlee
Plant Plan..
Plantonium
Roughstuff Oak...
Sandalyeci ... .T318
Lord Sandwich.
Lourofood.
LoveSeitan.
Macduff Shellfish. F728
Magnesol.. F540
Major. F620
Maroush F264
Eaten Alive.. Masons Yorkshire Gin Ltd
EauVation..... Maynard House
EcoPure Waters Ltd.. Meridian Sea
Elizabeth Shaw.. Minor Figures
EMA Ltd MONIN...

Essential Cuisine......
Exclusive Butler School.
Euroboozer.
Ferrero UK Lt
Festival of Enterprise.
Filberts Fine Foods
FLORA TEA
Franke Coffee Systems.
Freshpac Teas & Coffees..
Fresko Fiorito..
Fructa Olives...
FSG Tableware Lt
Galloway Lodge Preserves..
Gerald McDonald & Co. Ltd.
Glebe Farm Gluten Free

Bio-tiful Dairy..
Bird & Blend Tea Co...
Black Bee Honey.
BLURHAPSODY.
Boiron Freres..
BrandPax....
Britvic Soft Drinks...
Brook Vegan Food
Brown Bag Crisps..
Burton's Biscuit Co.
Butterfly Cup..

Carlsberg UK.

Celli Group...

Chef Publishing Lt
A&O Foods Ltd
Aagrah Foods...
Acorn Dairy - Organic Barista Milk........
Ajinomoto Foods Europe
Alain Milliat.
Alcala Oliva
Alliance Group (NZ) Limited
Allergyn Accreditation..
Alsop & Walker Ltd..

Clearwater Seafoods

Cornish Sea Salt

Crown Cellars Wines.
Cup & Cino..
CupTea™....
CUSTOM CULINARY (R).

apetito Ltd CZECH BEER ALLIANCE.

AQUA Carpatica Daily Fish Supplies Ltd..

Artisan Biscuits & The Fine Dawn Foods........

Cheese Co. Denhay Farms Ltd.

Auntie Val's Ability Centre Diablo Seasonings
DONNA [TALIA..

Auntie Val's International Ability
e

Register.... Dormen food - Scrubbys.

167 Catering Support BARNERS

3810 Premium Non-Alcoholic B

3§V9fages-------- BEE & OLIVE - Greek Olive
Oil & Honey

A Taste of Arran....mcscsin: F731 Berrington Water.
BeviLaNatura by Zeric

Cixi Zhibei Commodity Co.,Ltd

COSTCO WHOLESALE LTD

Gold&Green....
Eggi Good Game Ltd.
I'=310F Grants Oak Smoked...
Grenade®.

Hangzhou Mingxuan Sanitary
Products Co. Ltd....
Hefei Hengxin Environmental
Science & Technology

Co, L td..
Hello Straw
Hendersons (Sheffield) Ltd..
HIT Training .....cccce...
House of Sarunds Ltd

Co.Ltd....
Imprint Plus.
iSqueeze

Huangshan Jiehui Paper Products

Italian Trade Agency .
Janes Beverages.....
Jiangyin Greenpacking Industry

Joe & Seph’s Gourmet Popcorn
Jukes Cordialities
Kara - Foodservice Baker:
King Garden Paper & Plastic
Products Co. Ltd....
Kiss the Hippo Coffee.
Koppert Cress
La Plantation..
La Tua Pasta...
Lauden Chocolate ..
Loch Fyne Sea Farms
London Apron......
The London Produce Show

F541  Co, Ltd

F650  JINJIANG HUALI

F120  ENVIRONMENTAL SCI&TECH..
F351 M Posner

MSK Ingredien
NCCO International.
Nim'’s Fruit.
Nomentu
Novus Tea.
Nutkao....
Oranka Juice Solutions
O-Tea

Paul Rhodes Bakery.
PECK AND STRONG.
Peka Kroef

Punchy Drinks..
PureXtracts....
Reach Food Service.
Rich Products....
Rissolaria Tradicional
RoxiSpice & Rockless.
Saguaro / Stoetling / Dole Whip.
Salty Dog Brands.
Santa Maria...

Shield Foods (UK) Ltd.
Spikomat Limited..
St Michel Biscuits..
Tata Global Beverages
Taylors of Harrogate....
The Cafe Cake Company.
The Fruit Pig Company...
The Metropolitan Tea Co
The Protein Ball Co..
The Staff Canteen
TrueStart Coffe

Tudor Tea & Coffee Lt
Wessanen UK.
Westlands
Wickedly Wels
Willie's Cacao ...
Wine Water Ltd
Wrapex LTD.
Wauhan Xinyatai Technology
Co.ltd.....cc..
Wycombe Water.
Zhejiang Jinhao Packing Material

Register for free at hre.co.uk

3-5 March 2020 ExCel London
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in Switzerland.

STAND NO.

P551

Swiss Education Group in Partnership with
Yummy Jobs are offering young Chefs in
academia, an incredible opportunity to win either
a Semester or Summer Academy in Switzerland at
Swiss Education Group Culinary Arts Academy.

ARE YOU...

a FE Culinary Student or a HE Culinary Student?

Please speak to your lecturer about entering and
attending our Culinary Summer Camps in Switzerland.

BA Students or Masters/Post-Grad Students in
Hosptality or Business?

SHORT PROGRAMMES AVAILABLE NOW...

READY FOR TOMORROW

contact: annie@swisseducation.co.uk




