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FINE FOOD NEWS

RH AMAR • Famous For Fine Foods

NEW BRANDS

The power of
engagement
Rob Amar, Managing
Director, writes:

Spring 2019

And now – sweets from
Candy Kittens
RH Amar has teamed up with confectionery brand Candy Kittens to distribute
its gourmet sweets across Impulse, Convenience, Wholesale, Foodservice and
Online channels.
Candy Kittens was created in 2012 by Made In Chelsea star, Jamie Laing,
and his business partner, Ed Williams. They identified a big gap in the market
for a grown-up, exciting sweet. Jamie Laing says: “As I grew up, I found that
the sweets I liked didn’t grow up with me.” They wanted to challenge the big
confectionery brands, putting quality and
innovation at the heart of their business.
Candy Kittens is now the fastest growing
confectionery (gum) brand in the UK,
having grown 114% in the year to July
2018 1.

When I became Managing Director in 2010,
at that point in time I had never been a
manager, never interviewed anyone, never led a
performance review. Now I was responsible for
60 people and had a steep and rapid learning
curve to get up to speed! I invested a lot of
time in myself, and through my membership of
Vistage (the excellent peer-to-peer organisation
for business leaders), I learned a lot about
management and leadership styles.
One thing I knew from the outset, and have
passionately believed in ever since, is the value
in having a great team around you. It’s one thing
to have skills, knowledge and experience. Better
still when you add in great managers and staff
who have attributes like positive attitudes and
a strong work ethic. And even better when you
have leaders throughout your organisation (not
just at the top), and high levels of employee
engagement. For many, employee engagement
has become the holy grail – numerous studies
show that organisations with high levels of
engagement benefit from higher levels of
performance, innovation, retention, and the like.
Our benchmark for colleague engagement is
Best Companies, and having achieved 1* for
the past five years, I was thrilled when we
achieved 2* for the first time.

(continued on P2)
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The range consists of Sour Watermelon,
Peach Fizz, Blueberry Bliss, Wild
Strawberry and Eton Mess. These come
in various formats including pop bags,
sharing bags and gift jars. Every recipe is
made with real fruit juice, natural colours
and flavours, and is gluten free and
vegan.
Visit the official Candy Kittens website https://candykittens.co.uk/
1

MAT TY vs YA Value Sales to July 2018

The Kabuto Noodle story
After travelling around Asia in his twenties, Crispin
Busk fell in love with the Asian way of life and the
amazing flavours of the food. In his thirties, having
till then not found a job that suited him, he decided
to start his own business. He eventually settled on
one which reflected his passion for all those exciting
recipes and flavours he had enjoyed on his travels.
Crispin believed there might be an opportunity for
a new type of instant noodle - one that had the
same flavours he had tasted in Asia but without any
additives or preservatives. Thus Kabuto Noodles was
launched in 2009, and as from 1st May RH Amar is
delighted to be offering the following noodles, all in
6x85g or 6x65g packs, to the Impulse, Convenience and Wholesale Channels:
•
•
•
•

Chicken Ramen
Miso Ramen
Chilli Chicken Ramen
Beef Pho

• Vegetable Laska
• Prawn Coconut Curry
• Vegetable Katsu
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The power of
engagement
Furthermore, we entered The
Sunday Times Top 100 list, and
were also in the Top 20 list for
the South East region. This is
recognition for the work we’ve done
over the past few years developing
our team and developing our
employment brand – and especially
recognition for every one of our
colleagues, managers and leaders
who believe in our purpose and our
goal, and work every day doing the
best job possible for our customers
and brand partners.
As my colleagues know, we never
rest on our laurels, and while we
enjoyed our elevated status, we are
aiming even higher for 3* next time
round!

New
dressings
from Mary
Berry’s

Meica
makes a
Poultry
Sausage

Two new dressings will be
joining the Mary Berry’s line
up. The Fruity Pomegranate
Dressing will add a fresh
twist to both sweet and
savoury dishes, whilst the
Blue Cheese Dressing will
work well in
pasta dishes as
well as providing
an alternative
ingredient for
cauliflower
cheese.

RH Amar will shortly be launching
Meica’s Poultry (Geflügel, in German)
Sausage into the UK market.

Both dressings are free from
artificial colours, flavourings
and preservatives and will be
available this summer.

In keeping with the other high-quality
sausages from Meica, the poultry
product is “clean” in that it contains no
mechanically recovered or separated
meat, no colourings, no stabilisers, no
fillers, no flavour enhancers
and no blood proteins.
This sausage has already
been listed by two major
customers. Meica’s “clean”
German Frankfurters and
Hot Dogs are sold into
major UK wholesalers and
retailers.

PRO
Buiteman’s gift offering
Our celebration cake!

Taking the
plunge
John Lilleystone, IT
& Systems Manager,
writes:
In March this year we successfully
implemented a new computer system.
Our old system had become outdated
and was no longer supported by the
authors. So we decided to take the
plunge and upgrade to the latest
version of Sage EM. The go-live went
very smoothly and has been warmly
received by the business. We are
already seeing some of the benefits
including a greatly improved user
experience, easier access for remote
users, time efficiencies across many
business processes and faster delivery
of information for our customers.
Installing a new system is never without
its problems, but overall we have been
delighted with the way implementation
has gone and hope to continue to
get even more out the software in the
future.
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RH Amar has been supplying Buiteman Savoury Biscuits to the
hamper and gifting industry for many years with great success.
Buiteman produces traditional Dutch premium and luxury
savoury biscuits and offers an extensive hamper selection.
New to the Baked with Love range is a purple box containing
Cheddar Biscuits. The Classic range now contains a gold box:
thus for the one product, Cheddar Biscuits, there is one design
and four different colour boxes.

Taylor & Colledge
Vanilla Pods are back
RH Amar is delighted to re-introduce the Organic Vanilla Pods into its
Taylor & Colledge range.
Taylor & Colledge choose only the finest 100% organic vanilla beans
– cured and ready for use. In a favourite dessert or sauce, the recipe
may call for the whole bean or just the vanilla seeds. With air-tight
packaging, the beans will remain plump and full of flavour from the
farm to the kitchen.
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Smaller
Del Monte
Fruit Pots
offer new
opportunities
Following the
early and quick
success of the
227g Del Monte
Fruit Pots,
RH Amar has
extended the
range into 113g Singles Fruit Pots and 4 x
133g Fruit Pot Cluster Packs.
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New from Nando’s
RH Amar has added Nando’s Rubs and Bag
‘n’ Bake to the brand’s offering. These ranges,
particularly the Rubs, are driving strong growth
for the Nando’s brand – by 65% from January to
December 20181.
The PERi-PERi Rub is a tasty blend of herbs,
spices and PERi-PERi (African Bird’s Eye Chilli).
It can be rubbed into chicken, meat or fish. The
two variants available are Smokey BBQ and
Medium.
A simple dinner can
be prepared with the
Bag ‘N’ Bake range of
Nando’s unique PERiPERi spices blended
with other flavours.
A bag is provided
in which to place a piece of tender chicken plus the
spices. The bag is shaken and then placed in the oven.
Lemon & Herb and Medium varieties are available.

These are perfect for
foodservice and retail:
great opportunities
for sales are offered
by on-the-go eating,
lunch boxes, hotels,
gyms and cafeterias.

All About Food sales out data

1

RODUCT NEWS
Healthy eating –
with Cooks&Co
Dried Mushrooms

Good start to the
year for Cooks&Co
Pulses

Eating mushrooms more than twice a week could prevent
memory and language problems, according to a BBC News
report. (See https://www.bbc.co.uk/news/health-47554966).

Cooks&Co has reported a +42.6% increase in sales of its
popular beans and pulses products in the first quarter of
2019 versus the same period last year1. This increase has
been fuelled by a growing interest in vegan and vegetarian
dishes.

The research, conducted by the National University of
Singapore, showed that the more mushrooms people ate,
the better they performed in tests of thinking and processing.
This was particularly noticeable in those who ate more
than two portions a week. The research pointed to the fact
that mushrooms are one of the richest dietary sources of
ergothioneine – an antioxidant and anti-inflammatory which
humans are unable to make on their own.
Mushrooms also contain
other important nutrients
and minerals which protect
neurons from damage.

The beauty of the canned range is that shoppers can stock
up on their favourite beans and pulses and use them in a
range of recipes with many inspirational ideas featured on
the Cooks&Co Facebook page.
Popular products in Cooks&Co’s 400g canned range include
four types of beans – Borlotti, Butter, Red Kidney and
Cannellini – as well as Chick Peas and Brown Lentils.
Visit http://www.cooksandco.co.uk/
RH Amar sales out Jan-March 2019 vs Jan-March 2018

1

With this in mind, it is
a good time to stock
up on Cooks&Co Dried
Mushrooms. These lend
themselves to many dishes,
such as sauces, risottos
and pastas, adding not only
their unique flavour but their
many health benefits too.
The mushrooms are now
available in a major retailer.
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Ella’s Kitchen – there’s so much
happening!
Ella’s Kitchen has been busy over the last 12 months with plenty of good things happening and we wanted
to share some of them with you!

Becoming a B-Corp company
Ella’s Kitchen believes that businesses can and should be a force for good, so that’s why the company
has joined the B Corporation movement. This puts Ella’s Kitchen at the heart of a global network of more
than 2,700 businesses that are committed to acting in a sustainable and transparent way while meeting the
highest environmental and social standards. As you will see below, Ella’s Kitchen has put into action several
initiatives over many years that aim to reduce waste, recycle and give back to society.

Ellacycle
Ella’s Kitchen is working hard to make its pouches widely recyclable and is proud to have partnered with
TerraCycle since 2010 to run the EllaCycle recycling programme in the UK.
EllaCycle meets two challenges in one. First, it provides a nationwide recycling collection solution for baby
food pouches – a type of packaging which local councils don’t collect (yet). And secondly, it gives the
pouches an extra life by turning them into useful items such as benches and fence posts.
EllaCycle is the only recycling solution currently available for the pouches, and any brand of baby food
pouch is accepted, not just Ella’s Kitchen. Furthermore, Superhero EllaCyclers (the amazing people who run
the recycling drop off points) can earn 2p per pouch for their chosen charities or good causes. Ella’s Kitchen
want more parents, carers, schools, nurseries, shops – and, well, everyone! - to join them and become
EllaCyclers. You can find out how you can help at www.ellacycle.co.uk.

Fighting waste
Ella’s Kitchen hates to see any of its delicious food go to waste. Over the past few years, its Clockwork
team has already brought in many ways to be even smarter with ordering, so that they don’t end up
producing too much. But sometimes they do end up with extra – for example when a new product is
launched, they may order too much and end up with some leftovers. When this happens, Ella’s Kitchen
works with its great friends at Fareshare and His Church who collect everything that is still safe to eat – and give it to families in
need.
In the last 12 months, this has added up to 259,692 portions of food for little ones - that’s 95% of Ella’s Kitchen’s surplus stock.
The remaining 5% went to make energy from waste. Absolutely none of it went to landfill. The aim is to keep improving, with a
goal to donate as close to 100% as possible, every year.

Congratulations are in order!
Senior Brand Managers, Samantha
Higgins and Lesley Parker,
earned a change of title to Brand
Controller with effect from 1st
April. This change reflects their
hard work, experience and
dedication to effectively executing
their jobs and leading their teams.
It also reflects their seniority within
the business.
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Brand Manager. Anne-Marie Cannon, has
been promoted to the position of Senior
Brand Manager, also with effect from 1st
April. This promotion reflects the hard work
and professionalism Anne-Marie has put
into her role and the effective way she has
managed her brands over many years.
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Charity Work – “This pack gives back”
At the end of 2018 Ella’s Kitchen launched a
new charitable initiative entitled “This pack
gives back”.
The company will be working with various
food-based charities. The logo will appear on
special packs throughout the year to show that
for each pack purchased a donation will be
going to a specific charity. At the end of last year, the logo was used on Ella’s
Kitchen’s limited-edition Jingle Belly Christmas Dinner pack, with donations
going to FareShare.
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Quality is
King
Henry Amar,
Chairman, writes:

The latest partnership is with Action for Hunger and is currently on
packs of The Red One multipack. For each pack purchased, 27p
goes towards Action for Hunger and specific baby nutrition packs.

Ella’s Kitchen Snacking range
Ella’s Kitchen is continually striving to give Mums a range of baby food that is
healthy, nutritious, convenient and fun. Babies learn by playing with the world
around them and that goes for snack time too, and Ella’s Kitchen has developed
a range of finger food with just the right texture and shapes for little fingers to
play and learn with.
The baby finger food / snacking category is worth £80m1(+7.2% year on
year) and Ella’s Kitchen is at the forefront of driving growth in this category,
outperforming the market with sales +55% year on year.
The range is suitable for babies from 6 months old and is split into products
suitable for different developmental stages within the weaning journey. Great for
little hands to grab, soft enough to munch on and in a variety of mouth-watering
flavours to encourage babies to have a healthy relationship with the food they
are learning to eat.
Melty Puffs – suitable from 6 months. Available in Tomato & Leek and Strawberry
& Banana flavours.
Melty Sticks – suitable from 7 months. Available in Sweetcorn & Carrot and
Tomato & Basil flavours.
Melty Hoops – suitable from 10 months. Available in Vanilla & Banana flavour.
Oaty Fingers – suitable from 12 months.
Available in Strawberry & Apple and Banana
& Raisin flavours.
Capitalise on the growth of this category by
extending your range of baby food to include
at least two snacking products from Ella’s
Kitchen, the UK’s No.1 brand of Baby Food.
1

Source IRI 52 w/e 23.03.19

Amorn (Bobby) Bamrung, who has
been working as a Warehouseman
since he joined the Company
in 2017, has moved into the IT
Assistant role.

k
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deliver it.

When your
company strapline
is “Famous for
Fine Foods” (as
ours is), you have
to be rigorous
about quality (as
we are). It’s no
good paying lipservice to quality
– you have to

The food business is fiercely
competitive, and it is often said that
nowadays price is the only thing that
matters – in other words a race to the
bottom – and that quality counts for
little. If this were ever true, it certainly
isn’t today. Britain is very much a
country that appreciates good food.
For more than seven decades, our
objective at RH Amar has been to
deliver outstanding quality in the
various categories in which we operate.
No-one doubts that Del Monte is the
most famous brand of Canned Fruit,
that Ella’s Kitchen is the leading
brand of Baby Food, or that Schwartz
leads the field in Herbs, Spices and
Seasonings. Among Salad Dressings,
Mary Berry’s is the leading premium
brand, and Cardini is the original
Caesar Dressing. Kikkoman Soy
Sauce is unmatched for quality. The
same could be said of Kühne Pickles.
French’s Classic Yellow Mustard is
famous world-wide, and Crespo Olives
have been delighting British consumers
since 1955. These attributes apply to
many other brands in the RH Amar
portfolio, and when it come to the one
hundred products in our Cooks&Co
range, quality is what they all have in
common.
A classic example of a brand which
thrives on putting quality first is
Mutti. In a market flooded with
cheap alternatives, Mutti Tomatoes,
Purees, Passatas and Pizza Sauces
are achieving rapid growth because
they contain only perfectly ripe
Italian tomatoes, free from additives
or preservatives, ensuring that the
consumer is never disappointed.
Of course, we recognise the tough
environment in which we trade, and
our focus is always on sourcing
our products as competitively and
efficiently as possible. However, quality
is always at the forefront of our minds
because, when all is said and done,
food is for enjoyment.
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Praise for
Kikkoman
foodservice
range – from
Craft Guild of
Chefs
Six foodservice products from Kikkoman
have received the Craft Guild of Chefs
approval award, with unprecedented
results.
The Guild’s Chief Executive, Andrew Green,
stated “In all of the years that the I have been involved in the
Guild, I cannot remember any brand getting maximum points.
For Kikkoman to achieve this with four products, with the
other two almost getting full marks is really something!”
Below are some comments made by the judges:

“Excellent product. Unable to taste the difference between it
and a normal Soy Sauce”

Kikkoman Less Salt Soy Sauce: 180 out of 180
“We tried this product in taste test against the standard Soy
Sauce and in all cooked products it gave us the same results.
In a raw state it came across well with many people choosing
it instead of standard sauce”
“A great flavour and you would not notice the reduction in
salt”

Kikkoman Ponzu Citrus Soy Sauce: 180 out of
180
“This was an absolute hit!”
“Wow! What a product! Loved the bold, sour citrus taste. It’s
reminiscent of Granny Smith apples or a light citrus”
“We used it in a wide variety of dishes, from stocks to fish and
poultry”
“We are using it in the Country Range Student Team
Challenge competition. It is also a good addition to salads as
a dressing”

Kikkoman Teriyaki Glaze: 180 out of 180
“Excellent product that gave great results on both meat and
fish”
“A good consistency, and good as a base for marinades or
used straight”

Kikkoman Tamari Gluten Free Soy Sauce: 180
out of 180

“Amazing product packed full of flavour. Multiple uses from
salad dressing, marinades and sauce bases. The best one we
found was in a marinade for tofu blended with nori and turned
into what we are calling a ganmadoki”

“We trialled this against the standard Soy Sauce and in all
cooked options it tasted the same. This sauce is a welcome
addition when wanting a gluten free option”

Kikkoman Soy Sauce: 179 out of 180

Sampling the joys of
Japan
A year ago, in recognition of strong performance over the
previous two years, Kikkoman extended an invitation for three
RH Amar colleagues to visit Japan.
So last November, Jess Bartkowiak, Brand Manager for
Kikkoman, David Cantle, National Account Manager, and Rob
Amar joined Bing-yu Lee, Kikkoman’s UK Country Manager, on
a six-day cultural and culinary odyssey.
Here is Rob’s account of the trip:
“First stop was Tokyo, where we spent three days and nights.
We visited the Kikkoman Noda factory and museum where
more than 100,000 visitors a year can learn how the worldfamous Soy Sauce has been made for three centuries. We
visited various retail chains and could see the breadth of range
and space Kikkoman commands in its home market. Sights we
saw included Shiba Park (serene), Sensoji Temple (aromatic),
Imperial Palace (tranquil), Shibuya Scramble Crossing (busy),
Tokyo Skytree (tall), and the Olympic Stadium (which unlike a
certain stadium in North London, seems to be on time and on
budget). Cultural experiences included Kabuki theatre (definitely
an acquired taste!), baseball batting cages (awesome!), and of
course, some late-night karaoke.
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“Kikkoman is the brand of Soy Sauce I currently use and

Next stop was
Kyoto, which
allowed us to
experience
the
Shinkansen
bullet train.
On arrival in
Kyoto, we
participated
in a traditional
tea ceremony,
and on our

first evening watched an entrancing Geisha performance. Day
2 in Kyoto took in the spectacular Golden Temple and Bamboo
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have used for some years. It is an outstanding product that
we use in several ways - marinades, dressings, cooking,
seasoning, caramels or as a table sauce”
“I have no hesitation in recommending this product”
“Traditional Soy Sauce has always been good from
Kikkoman and is one I have always used”
“A really good product. Not overly salty, with a great flavour
profile which wasn’t lost on cooking - in fact it enhanced the
flavour when warmed. We also made it into a powder to use
as a seasoning and it worked so well with really good notes
to it”

Forest, and one of the oddest experiences of
my life at a Shiba dog café.
Osaka was our third and final stop. In the one
day we spent there, we took in a couple more
store visits, my favourite meal of the trip (shabu
shabu), and a 2am visit to the batting cages
before heading to the airport for our flight
home.
In between our scheduled activities we needed
sustenance, and we learned there is a lot more
to Japanese food than sushi and ramen (which barely featured). We got
to sample tonkatsu (fried pork in breadcrumbs), tofu (in many forms,
but it’s still tofu), teppanyaki (wagyu is heavenly), tempura, izakaya
(think Japanese tapas), soba (buckwheat noodles), okonomiyaki
(savoury pancakes), and even a Japanese take on Italian – all washed
down with adequate doses of beer, sake and matcha. While shabu
shabu (meat fondue) may have been my favourite, the least expected,
but surprisingly delicious, were the cod testes!
We left Japan with our taste buds tantalised, our minds - and
waistlines - expanded, a love of heated toilet seats, little sleep, and lots
of memories.
I can highly recommend Japan as a destination, and with the Rugby
World Cup and Summer Olympic Games coming up in the next 18
months, there are even more reasons to go. But meanwhile you can
bring a little bit of Japan to your kitchen by making Kikkoman part of
your everyday cooking.”
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Kikkoman Soy Sauce: 178 out of 180
“Love the initial hit of toasted sesame then a hint of chilli. It
worked so well with the tofu burger and also with couscous
as a flavour enhancer. Very impressed”
“A new product to me, this product gave some great
flavours to slow braised meats and roasted vegetables and
to marinades or dressings.”

Kühne wins
hearts at National
Burger Awards
We announced in our January issue of Fine Food News
that Kühne was to be one of the sponsors at the February
National Burger Awards. In fact, Kühne’s products
were so popular that they featured in all the burgers
prepared by the chefs.
The products showcased
were Sauerkraut, Red
Cabbage, Crispy Fried
Onions, and the famous
Gherkins and Gherkin
Sandwich Slices.
To read about the event,
visit Casual Dining
Magazine at http://
flickread.com/edition/
html/5c73e7cda1a98
Now is the time to stock
up with Kühne products
for the summer BBQ
season.
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A win for Schwartz Street Food
Seasonings
Schwartz’s Street Food Seasonings range has been crowned winner of Product of the Year 2019 within the
Seasonings category. Over 10,000 shoppers voted in consumer research conducted by Kantar TNS in the largest
consumer survey of its kind.
Three factors led to Schwartz’s development of this range of seasonings: the increasing influence of global
food trends on our food habits and palates, the rise in popularity of street food, and consumers’ desire to recreate recipes inspired by
travels abroad. The Street Food Seasonings are the perfect fix for adventurous home cooks seeking quick, easy and tasty meal ideas.
The six authentic flavours are a specially curated mix of flavours and aromas, uniquely blended by Schwartz’s culinary development
team. The Street Food Seasonings range represents some of the newest and most exciting flavour combinations to have come out
of the brand’s industry-leading Flavour Forecast®. Since 2000, driven by its passion for great flavour, Schwartz’s Flavour Forecast®
has sought to identify “the tastes of
tomorrow” and inspire professional
chefs and home cooks alike.
The flavours in the range are Korean
BBQ, Baharat, Caribbean Jerk,
Chimichurri, Mexican and Sriracha.

It’s time to
buy Certo
With the summer approaching,
and plenty of soft fruit available,
consumers will soon be preparing their jams, chutneys and
jellies for afternoon teas, picnics and BBQs.
Certo is the No.1 pectin brand, accounting for over twothirds of value sales and ahead of both Tate & Lyle and Silver
Spoon1.
Trusted by jam makers since 1929,
Certo is the only easy-to-use liquid
form of pectin. It requires less boiling,
and so retains the vibrant fruit flavours
and colours.
IRI w.e. 5.1.19

1

Kikkoman Masters
competition now
open for entries
In this annual competition, all entrants are required to devise
two stunning courses using Kikkoman Naturally Brewed Soy
Sauce. Successful entrants will be invited to the Kikkoman
Masters final on Monday 30th September 2019 to cook their
dishes for the esteemed judging panel.
The first prize will be a one week visit to Japan.
The Kikkoman Masters entry form can be downloaded from
www.kikkoman.co.uk/masters2019

Mary Berry’s
helps consumers
find inspirational
recipes
New neck collars have been created and applied to bottles of
Mary Berry’s Light Salad Dressing. These collars offer exciting
recipe inspirations to help highlight the versatility of the whole
dressings range and are #NotJustForSalads!
Consumers will also be directed to the Mary Berry’s Foods
social media pages for further recipe ideas, including how to
use the Mango, Lime and Chilli dressing to make a delicious
Eton Mess or adding Light Salad Dressing to chicken to make
mini naan breads for a quick and tasty lunch.
The neck
collars will be
visible in store
in the coming
weeks.

Highly commended
The Confex annual show was held at the De Vere Cotswold
Water Park on 10th April. Awards were made for the best
stands, and RH Amar’s stand received a Highly Commended
award.

We hope you enjoy reading our Fine Food News publication. If you wish to stop receiving future editions, please email Karan
Brown at kbrown@rhamar.com, or write to: Fine Food News, RH Amar, Turnpike Way, High Wycombe, Bucks, HP12 3TF.

Turnpike Way, High Wycombe, Bucks, HP12 3TF, UK
Tel: +44 (0) 1494 530200 Fax: +44 (0) 1494 472076
Email: info@rhamar.com Website: www.rhamar.com
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