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10 years
leading out front
Rob Amar, managing
director, writes:
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75 years and counting
In July this year, RH Amar turned 75 years
old, and there is little the Amar family
members enjoy more than to look back
with pride over the years to the Company’s
beginnings. Here is a brief look at some of
the key moments in our history:
Raoul Amar had come to England in the
1930s when he was working for the firm of
Isaac Modiano, a trading company owned
by his mother’s family. After several years
of tension between Raoul and his relatives,
he decided to leave the business, and in
1945 borrowed £2,000 to start his own
food import business.

You will see references in this edition of Fine
Food News to a number of anniversaries –
the Company’s 75th, Henry’s 60th working
in the business, his 25th as chairman. 1st
October also marks my 10th anniversary as
managing director.
When I started as MD, I had never even linemanaged anyone, let alone led a 50-strong
team! No 1:1s, no performance reviews, no
interviews, no management decisions. It
was a steep and rapid learning curve, and in
the first few years I invested a lot of my time
into developing myself as an individual, as a
manager, and as a leader. Always learning,
always trying to improve.
I was fortunate. The global credit crunch and
Great Recession hadn’t impacted us badly.
Indeed, we had just completed our first full
year working with Del Monte and McCormick,
helping us grow turnover by £11m (30%). We
were re-building following the end of our very
successful 25-year partnership with Filippo
Berio. The business was in good shape. And
my father was only semi-retiring (loose use
of the word “semi”!), so I had his knowledge,
experience and support to fall back on
when needed.

(continued on P4)

Raoul Amar

The Company’s first offices were at No.6
Holborn Viaduct, in the heart of the City
of London. From there Raoul began
importing food from France with the help
of his uncle who was based in Marseille.
In 1945 there was a serious shortage
of food in Britain, rationing was to last
for years after the war, and Raoul’s aim
was to find any sort of food he could in
France, because whatever he found, he
could sell.
Holborn Viaduct

Gradually he started importing food from several countries besides France,
and the firm was prospering. But in the 1950s things became a great deal
tougher. Food became more plentiful and came off the ration, competition
intensified, and most of the small firms which had started after the war went
out of business. However, RH Amar survived, and it was during this decade
that a relationship, both personal and business, was established with the
Crespo family, whose olives remain UK brand leader to this day.
In 1960 Raoul’s son, Henry, came down from university
and joined the firm as a salesman. He became sales
director in 1966, a position he was to hold for 16 years
– and one which he thoroughly enjoyed. He recalls that
all through the 1960s the situation of the Company was
precarious, especially in 1968 when the devaluation of
sterling was a major concern to all small food importing
businesses – but, once again, RH Amar survived.
Henry in 1960

(continued on P2 and 3)
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75 years and counting
The 1970s saw the offices move to Amersham, but our goods remained stored in third party warehousing in the London docks. In
the early years orders were collected by our customers – we only started to make deliveries around 1970!
Shortly after the move to Amersham, Raoul suffered a prolonged period of ill health, following which he was no longer able to work
full time. However, when he told people he was working part time and they asked what this meant in terms of hours per week, he
would reply: “40 hours!”
Raoul died in 1983 and his wife, Essie, assumed the
role of chairman. Henry became managing director,
inheriting a business with 10 colleagues, a solid
financial position, and growing reputation. It was in
the same year we began the distributorship of Filippo
Berio olive oil – helping establish our credentials as
brand builders and trend spotters, as we effectively
created the category helping it grow from less than
£1m to £100m+ with Filippo Berio brand leader all
the way.

Filippo Berio’s Mr Fontana,
and Henry

Henry and Essie at IFE
In 1985, our third-party warehousing was sold, and the new landlord evicted us with
very little notice in the middle of Christmas trade. In a matter of weeks we found
temporary warehousing, and then a permanent home of our own in Raans Road in
Amersham. During this fraught period, we avoided any disruption in service to our
customers and suppliers.
David Mellor joined as sales director in 1987 and was a big contributor to a period
of rapid expansion that ran through the 1990s. It was this expansion that made it
necessary to move to our current premises in High Wycombe, with considerably larger
office and warehouse space. It was during this period we
pioneered numerous food trends, from speciality oils to
snack-pack olives, satay sauce to Caesar dressing.
It was also during these years we started working with
UK-owned brands like Geeta’s and Wing Yip, alongside
our established portfolio of imported brands.
Another key contributor to our success during that period
was Mike Egan as commercial director. Mike tragically
died in 1998.

Management meeting with
David and Mike

Henry outside
High Wycombe office

STAFF
Ed Anderson leaves after 20 years’ service
In fact, Ed reached his 20 years in March this
year but continued until July on a voluntary
basis to help out during the Covid-19 crisis,
just proving what a dedicated colleague and
invaluable member of the logistics team he
has been.
Ed’s team spirit meant that he frequently
undertook tasks outside his normal role.
Furthermore, he was quick to support his
colleagues, particularly when they were under

pressure and needed a helping hand.
The Company said goodbye to Ed at its office
party, held this year via Zoom. Following the
event, he commented:
“It’s been a very enjoyable 20 years, and it’s
flown past, helped in very large measure by the
core of wonderful colleagues that I have worked
amongst. I’ll be toasting the Company on a
regular basis – it’s provided so much for us
as a family.”
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At this point, Henry was 60 years old, and was beginning to
wonder about the future of the Company as a family business.
At the start of the millennium, he set about strengthening the
Board. Current directors Tim Brady and Paul Tuhrim joined to
head up operations and finance. Simon Fry also joined around
this time, later to become marketing director. The future of
the Company in family ownership felt a lot more secure when
Henry’s elder son, Rob, joined in 2001.
The 2000s saw us build capability and headcount across sales,
marketing, category management and food technology, making
us a genuinely full-service distributor. This helped us continue
the trend of consistent growth through the decade, attracting
several prestigious brands to our portfolio, while building our
private label business.

gave us a strong presence across all the key trade channels –
retail, wholesale cash & carry, and foodservice.
The most recent decade has seen further enhancements to
the RH Amar team and service, culminating in 2019 with Best
Companies 3* accreditation, ranking us as one of the top UK
workplaces. Periods of growth have been interspersed with
set-backs in the form of parting with key brand partners – Cirio
(2014) and Starbucks (2019) – but as with other challenges over
the years like recessions and currency devaluations, we have
always been able to re-build and come out stronger.

In 2002 we launched our own brand, Cooks&Co, which
was soon followed by the acquisition of The Original Waffle
Company. Further acquisitions followed with Mary Berry’s
(2014) and Camp (2019).
2008 was a seminal moment in the Company’s history, as we
parted with Filippo Berio after 25 very successful and enjoyable
years. Over the following two years, we would see household
names like Del Monte, McCormick, Bertolli, Ella’s Kitchen,
Starbucks, Nando’s and Sacla’ entrust their business to us
– most being partnerships that continue to this day – while
continuing to deliver growth for established brand partners like
Crespo, Kuhne and Cirio. This much-enhanced brand portfolio

Celebrating Best Companies

All members of three generations of the Amar family have been involved
in the business: Raoul and his wife Essie; Henry and his wife Ruth as
company secretary; Raoul’s daughters: Jane as his secretary back in the
days of Holborn Viaduct, and Maureen most recently as editor of Fine Food
News; Henry’s sons: Rob as the current managing director, and James
who joined in 2013 ; and Jane’s children, Antonia and Adam Key, who both
worked holiday jobs in years gone by, and remain actively interested as
shareholders.
The oldest of the 4th generation is 14, so it will be a while before we see any
of them join the family business. Meanwhile we have our biggest and best
team of 70+ colleagues to guide us into the next phase of our history.
Shareholders

NEWS
Plenty of
new faces….
Since the Spring issue of Fine Food News,
the Company has welcomed several new
colleagues into the warehouse team: Steven
Cavanagh, Cristina Patac, Alex Chelu, along
with Pat Sawarok as order checker.
At a time when millions of people face
uncertainty about their jobs, we are proud to
be able to offer employment to these
new colleagues.

…and promotions
We congratulate Geoff Savin who has been
promoted to warehouse supervisor in June.
Geoff joined the Company in 2011 and
has proved an invaluable member of the
warehouse team.
Martynas Klemanas has been appointed
logistics coordinator, having previously
held different roles in our warehouse. And
Ryan Kimble, who only recently joined as a
warehouse operative, is now working in the
office as operations assistant.

Geoff Savin
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10 years
leading
out front
Roll forward 10 years, and I feel as
though we’ve come full circle. We
have faced a number of external
challenges, and so far are coming
out relatively unscathed. For that
I feel very fortunate. We are again
in a re-build phase following the
exit of a major brand partner (this
time, Starbucks) – we’re on track to
achieve double-digit growth in this
most extraordinary of years. And my
father is retiring again!
This time round the challenges are
different: Covid; the B-word we don’t
like to mention (and please tell me
I won’t still be writing about it in a
year’s time!); the war on plastic. But
we are well set to tackle these and
other challenges, and take advantage
of the endless opportunities available
to us: our customer base is as strong
and diverse as ever; we have arguably
our strongest brand portfolio ever; our
services are very much in demand,
meaning we can add to that portfolio;
we own more of our own brands; we
have our most capable and engaged
team ever (and I’m delighted we’re in
a position to add to it by hiring again).
We have just signed off on a new
three-year strategy. It’s an evolution,
not a revolution. Our core business
in ambient grocery is unchanged. We
will stay true to our values. We’ll keep
donating 10% of profits to charity. As
always, we are ambitious for growth
– we like the challenge, our brand
partners demand it. We know it will
need hard work, maybe a bit of luck,
but as long as we keep adding value
to brand partners and customers
alike, our destiny is in our hands.
With the media filled with doom and
gloom, it pays well to remain positive.
At our last Company meeting, I
shared a quotation attributed to the
American motivational speaker, Tony
Robbins: “Stop being afraid of what
could go wrong, and start being
excited of what could go right.” I am
excited about what the future holds.

Signing Off
Henry Amar, chairman, writes:
This will be my last regular article for
Fine Food News. At the end of 2020 I
shall retire as chairman of RH Amar’s
Executive Board, and at that point I shall
lay down my pen.
I have been chairman of our family
business for a quarter of a century,
having succeeded my mother when she
died in 1995. Whilst I shall continue as
chairman of our Family Board, this is an
appropriate time to step back. Earlier this
year when all our lives were dramatically
changed by the pandemic I feared that

Successful audits
In June, RH Amar had its first remote
video-linked audit for certification by
the Soil Association. The outcome
was highly successful with no nonconformances raised.
In July, we had our annual unannounced
BRC audit. With only four minor nonconformances raised we were able
to maintain our BRC Storage and
Distribution AA* rating.

RANGE
Cooks&Co’s latest additions
There are two new and exciting products joining the Cooks&Co range:
Banana Blossom is a plant-based
ingredient with a chunky, flaky
texture making it an excellent
vegetarian and vegan-friendly fish
alternative. It is Vegan Approved
and contains no artificial flavours,
colours or preservatives.
Cooks&Co’s Seasoned
Mushrooms are carefully selected
to ensure they retain flavour and
firmness. They are seasoned
with garlic, onion, parsley, and
white pepper, and are also
Vegan Approved.
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my final year on our Executive Board
would be marred by endless difficulty
and decline. Fortunately, whilst we
know that Covid-19 has a long way
to run, we came through this difficult
period unscathed, and indeed even
stronger. My colleagues have risen
to all the challenges they faced, our
brand partners have been wonderfully
supportive, and our customers have
shown generous understanding of
some of the logistical problems we
inevitably faced.

When I started in business in 1960 (yes,
1960) I was extremely lucky to learn my
trade from my father who had lived and
worked through the great depression
of the late 1920s. He taught me that
when times are hard it is good to be
diversified, not too many eggs in one
basket, and essential to remain calm,
and above all to stay alert, because
opportunities often arise from adversity.
I think we have followed this advice in
2020. The diversity of our business has
been a real strength, and although many
colleagues have been working from

home, we have remained a unified team,
focussed and alert.
I shall miss our Executive Board
meetings, but watching my fellow
directors in action during these recent
perilous times it is comforting to
know the business is in safe hands. I
shall always remain interested in and
ambitious for our business which has
fascinated and absorbed me all through
my working life, and I sincerely thank my
colleagues and our business partners
for making this journey such a fulfilling
experience.

James Amar joins the Board
James was promoted to the Board in July after previously working as a brand manager
and in the past year as a commercial analyst. His main responsibility now will be to help
deliver the Company’s new three-year strategy.
This appointment is a timely one: as Henry Amar decides to retire from the Executive
Board, James’ appointment means that continuity is maintained of having two family
members on the Board.

EXTENSIONS
New range from
Cafédirect

French’s follows
foodservice
fashion
The popular American mustard brand, French’s, has
expanded its range of relishes by adding Hamburger,
Sweetcorn and Mild Chilli Relishes to its product
stable. These are perfect products to tap into the
growing US dining trend in the UK and also highly
appropriate for back of house usage.

Cafédirect has recently launched its London Fields Roastery range
to replace the previous Organic range. This range of fully organic
and Fairtrade-certified coffees is small-batch roasted by hand to
bring out the very best flavours of each coffee. The range consists
of coffees from the Democratic Republic of Congo, Honduras,
and Peru.
The latest product to join the line-up is Roaster’s Choice.
Cafédirect’s roasters choose their seasonal favourite coffees in
this limited release product which changes three times per year.
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GREAT TASTE

Every year RH Amar enters a wide range of products from its portfolio into the Great Taste Awards, run by
recognition of this than the products and brands we represent winning at these annual awards. This year

Judges comments:

Judges
Judges
comments:
comments:

Tomato Ketchup ‘A lovely
Tomato
Tomato
Ketchup
‘A‘A
lovely
lovely
rich
rich
red,
red,
fresh
fresh
rich
red,Ketchup
fresh
looking
tomato
looking
looking
tomato
tomato
ketchup…outstanding
ketchup…outstanding
inin
ketchup…outstanding
in every
every
every
way’
way’
way’

Pasta
Pasta
Sauce
Sauce
with
with
Olives
Olives
‘A‘A
lovely
lovely
rich,
rich,
Pasta
Sauce
with
Olives
‘A
deep
deep
red,
red,
genuine
genuine
rustic
rustic
pasta
pasta
sauce’
sauce’
lovely
rich,
deep
red,
genuine
rustic pasta sauce’

Judges comments:

Judges
comments:
‘Gorgeous
golden
nuggets
full to the brim with nutty
‘Gorgeous golden nuggets full to the
Gouda cheese…..dangerously
brim with nutty Gouda
addictive!’
cheese…..dangerously addictive!’

AWARDS 2020
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the Guild of Fine Foods. With the Company’s strapline being “Famous for Fine Foods”, there is no greater
is no exception, with a bumper 24 products receiving acclaim from the judges for their quality and taste.

Judges comments:

Judges
Judges
Judges
comments:
comments:
comments:
‘A truly wonderful dark

‘A ‘A
truly
‘A
truly
truly
wonderful
wonderful
wonderful
dark
dark
dark
rich
rich
rich
balsamic
balsamic
balsamic
rich balsamic appearance.
appearance.
appearance.
appearance.
Dark,
Dark,
Dark,
deeply
deeply
deeply
glossy
glossy
glossy
and
and
and
Dark, deeply glossy
unctuous
unctuous
unctuous
with
with
with
rich
rich
rich
aromas….a
aromas….a
aromas….a
and unctuous with rich
beautifully
beautifully
beautifully
crafted
crafted
crafted
product’
product’
product’
aromas….a beautifully
crafted product’
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Veganuary – we have plenty to offer
Since 2014, Veganuary has inspired and supported close to 1m people in 192 countries to try vegan
foods for January - and beyond.
Long gone are the days when eating a plant-based diet meant bland, dull, and boring food. Today,
vegan menus are full of colour, flavour, and texture. When it comes to crafting tasty vegan dishes, it is
all about getting creative, and here are the products RH Amar can offer to help with this:
Cooks&Co

Green Jackfruit is the perfect addition to a variety of dishes with its ability to absorb flavour.
• Young
Pieces of Jackfruit can be shredded to create meat-free fajitas and pulled Jackfruit burgers.
Banana Blossom, with its flaky texture, is the perfect substitute for fish. Coated in batter and
• shallow-fried,
it makes a vegan-friendly fish and chips alternative when served alongside
homemade fries.

Sweety Drop Peppers add colour, flavour and texture to pasta dishes, stir-fries, and salads, as
• well
as making useful toppings for pizzas.
Other vegan-friendly Cooks&Co products great for amplifying flavour include:

•
•

Vegan Green Pesto
Sun-dried Tomatoes

•
•

Porcini Mushroom Risotto
White Truffle Oil

•

Roasted Red and Yellow Peppers

Candy Kittens
Candy Kittens blend big flavours with honest ingredients to bring sweets that taste as good
as they look. With four vegan flavours (Wild Strawberry, Tropical Mango, Sour Watermelon,
Blueberry Bliss) and one vegetarian flavour (Eton Mess), there is something for everyone.
Candy Kittens removed all animal gelatine from its sweets in 2014 and never uses palm oil
or carnauba wax. The sweet production is carbon neutral with the aim to offset the rest of its
business and supply chain.
As Candy Kittens says: “There’s only one planet and we’re doing our bit to leave it in a better
place than we found it.”
Kikkoman
Three Kikkoman sauces have just recently been vegan-certified :
Soy Sauce, Less Salt Soy Sauce and Tamari Gluten-free Soy Sauce.
Kings Veggie Jerky
Kings Veggie Jerky, flavoured with Black Bean Sauce, is a plant-based meat-free jerky. Providing 20%
protein, the strips of jerky are made up of 100% protein from plants and are low in saturated fats,
making it the perfect snack. This vegan-friendly jerky was created by international athletes for a delicious
protein on-the-go.
In conclusion….
We hope you have gleaned from the above that vegan certainly does not mean boring!

Q Award for
savoury biscuit
from Buiteman
RH Amar and Buiteman have developed a new
Cheese & Chutney biscuit which has won the
Morrisons Q Award for best savoury biscuit.
The judges described the product thus:
“The cheddar comes through and the biscuit itself is
nice and crunchy, with a good flavour profile. A good
addition to a buffet table and good value for money.”

Meica fits the bill
For those consumers keen to keep their meat
consumption as healthy as possible, Meica’s
Turkey & Chicken Sausages provide an excellent
option. Firstly, they enable consumers to avoid
red meat, and secondly this product has a “clean”
ingredients declaration: it contains no mechanically
recovered or separated meat, no colourings, no
stabilisers, no fillers, no flavour enhancers and no
blood proteins.

ING NEWS
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TV boosts Cafédirect sales
Cafédirect sales have been booming of late thanks in large part to the national TV campaign that ran
throughout August featuring its best-selling Machu Picchu coffee.
The advertising was based around a simple, evocative message showing that if coffee is grown at
altitude in the tropics, this makes the perfect conditions for high quality Arabica beans. Cafédirect
also shares the profits from its sales with the coffee farmers.
The advertising was well received by UK audiences and reached over 12m people. Plans are already
in place for another burst of TV activity early next year.
You can watch the advert at: https://www.youtube.com/watch?v=a1BCM_xXRf4

Social media supports
Kühne’s strong growth
Kühne is a family-owned business
established in 1722 and is the leader in
many categories in its home market of
Germany – in fact, every other household
in Germany regularly buys a Kühne
product!
All Kühne products are sustainably made
from premium ingredients from long-term
contracted farmers, some of whom are
third generation.
Kühne has been showing strong growth
in the UK in the last few years driven
mostly from its success in foodservice,
but more recently you will see Kühne
gherkins, mustards and Made for Meat
sauces in retail outlets.

To support this growth and increase
brand awareness amongst consumers,
Kühne launched its social media
platforms at this year’s National Burger
Awards. Since launch Kühne has already
achieved 1.1m impressions across
Instagram, Twitter and Facebook Instagram being the main platform for
content, competitions, and consumer
interaction.
The imagery is modern and fun and
full of delicious ways to enjoy Kühne
products – as well as some controversial
suggestions like gherkins with ice cream!
Consumer engagement is good and
feedback is positive with many asking
where they can buy the range.

Kühne can be found on Facebook
(Kühne UK), Twitter (@kühne_uk), and
Instagram (Kühne_uk).

Mary Berry - more TV
plus autumn
versatility

Camp Coffee
tweets during
Bake Off

Mary Berry is back on our screens this
autumn with her new television show,
Simple Comforts, which celebrates the
best of comfort food with fuss-free recipes.
To sit alongside the series a new cookbook
has also been released with 120 delicious
recipes.

With the recent return of
The Great British Bake Off,
Camp Coffee has been
live tweeting during each
episode of the show. This
is providing a light-hearted
commentary mentioning
the bakers, judges and
presenters and thus
encourages its followers
to engage with the brand
on Twitter.

As the weather starts to turn colder, Mary
Berry’s Salad Dressings are still the perfect
partner to favourite autumn dishes. They can
be used to marinate meat and vegetables
before roasting, or to create flavourful
sauces, or even to dress up mashed potato.
Mary Berry’s Foods latest brand updates
can be found @maryberrys_foods.

Camp Coffee’s latest brand
updates can be found
@CampCoffeeUK.
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PRODUCT NEWS
Certo’s
soaring sales
Sales of Certo liquid pectin, a vital ingredient in setting jams

MARKET
Cooks&Co
Christmas
deals

and marmalades, have rocketed as the already resurgent
home-made jam-making craze has accelerated. This

Christmas is not too far away, and

summer’s sales showed a 50% increase compared with

while it may feel different this year,

last year.

Cooks&Co brings some familiarity

To keep up with demand, Certo has switched to brown

with the return of its Christmas

glass bottles from green, due to supply issues of the latter.

Deals, offering attractive prices

The switch has also brought about a new label design to

on key lines in the run up to the

mark the release of the new bottle. We are pleased to say
that nothing else has changed - it is just a new look but the
recipe remains the same.

festive period. Contact your
account manager for more details.

CHAR
Candy Kittens raises £83,574 for Heroes
Candy Kittens launched its very first charity campaign with Heroes - an organisation founded by NHS workers for NHS workers
who are working tirelessly fighting Coronavirus and saving lives.
Throughout the campaign, Candy Kittens donated 10p for every product sold1 to
Heroes. Launched on 27th April, Candy Kittens and founder Jamie Laing ran a
nationwide campaign to raise awareness and maximise donations through their
communities, social platforms and through online and in-store retailer media. By
mid-August, they had raised £83,574. In addition, Candy Kittens donated the use
of its electric van to deliver essential supplies to hospitals across London.
Co-founder and managing director of Candy Kittens, Edward Williams, says
“Doing the right thing for our community has always been important to us - we’re
a small, tight-knit business and we’ve always made our customers a big part of
the Candy Kittens story. This is true now more than ever, and that’s why we want
to make it easy for you to help the healthcare heroes looking after us - together, our support can make a real difference.”
1

Excludes subscription service and single 54g bags. Donations made from sales between 27.04.20 and 12.08.20 inclusive.

Making a difference in tough times
In early June, brand controller Sam Higgins, reported the following story to our brand partner, Ella’s Kitchen:
“We opened an account directly with a consumer who has a nine year-old boy with Downs Syndrome and other health-related

issues. The only thing he will eat every day is the Ella’s Peaches & Bananas in pouches, and the family has been spending £1,500
a month on buying this from the supermarkets. During lockdown they have struggled to get hold of stock as many supermarkets
have been restricting the number of pouches that any single customer could buy, so they were desperate. By coming directly to

us, they have the security that they can get hold of stock and by buying in bulk from us, they are also reducing their food bill. It’s a
small thing for us to do, but it has made a big difference to a family coping during these tough times.”

TING NEWS

(continued)

Schwartz
says “Merry
Christmas”
Throughout November, 11 Schwartz
products will be on promotion in
the run up to Christmas. These
are: Cranberry Sauce, Gravy
Browning, Redcurrant Jelly, Bramley
Apple Sauce, Ground Cinnamon,
Cinnamon Sticks, Whole Cloves,
Ground Ginger, Juniper Berries,
Mixed Spice, and Ground Nutmeg.
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Stock up for the Year of the Ox!
The Chinese New Year will be on 12th February 2021, so its time to start planning
demand for Kikkoman and Wing Yip products during this peak season.
Kikkoman became the No.1 UK soy sauce brand this year with sales of its iconic
150ml bottle growing 58% year-on-year, and the 250ml bottle by 81%*. Kikkoman
Soy Sauce is world-renowned among professional chefs and home cooks for its
excellent taste and premium quality. Naturally fermented with only four
ingredients, it contains no artificial additives or preservatives.
Established by Mr Wing Yip and his brothers, and now with two
generations of family at the helm, Wing Yip has built its experience
in the Oriental food markets for 50 years,
developing an unparalleled network of
suppliers and manufacturers throughout
the Far East. This enables Wing Yip
to source products of both
quality and innovation.
*IRI 52 wks MAT w/e 15.08.20

ITIES
Celebrating 75 Years with a £75k
Charity Prize Draw
As you probably know, RH Amar donates 10% of profits to charity each year. Since 2013, we have donated more than £1.2m to
some 70 charities.
To recognise our 75th anniversary, we will be donating £75,000 to five charities. There will be five prizes: one of £50,000, one of
£10,000, and three of £5,000.
All our valued customers and brand partners are invited to nominate a charity. If you haven’t sent us your nomination already,
please do so by 17:00 GMT on 30 October 2020. The winners will be revealed at 12:30 on 13 November 2020 on RH Amar’s social
media channels.
For Terms & Conditions, please visit: http://www.rhamar.com/about/page/id/23/charity-prize-draw-ts-cs

The charities we support
As has been stated, RH Amar donates 10% of its profits to charities, all of which are nominated by our colleagues. The charities
nominated by colleagues to receive donations in the summer of 2021 are:

•
•
•
•
•
•
•
•
•

The Alzheimer’s Society
Blue Cross
Cancer Research UK
Chiltern Samaritans
Grief Encounter
Guide Dogs
RSPCA
The Brooke
Nuffield Orthopaedic Centre

In addition, we expect to make donations to our regular list
of charities:

•
•
•
•
•

Action Against Hunger
Farm Africa
Heart of Bucks Foundation
Norwood
Rennie Grove Hospice Care
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Our Hero brands
D’Aucy
Our first introduction to the D’Aucy
brand came in 1987. Henry and Ruth
Amar were visiting the Anuga exhibition
in Cologne, and one of their tasks was
to find a reliable supplier of sweet corn.
They had no luck until the moment
when they were leaving the exhibition to
go to the airport. Ruth suddenly noticed
the stand of a French agricultural cooperative called CECAB, on which
she saw a range of canned vegetables
including sweet corn. A hurried meeting
followed, but it was long enough to
establish a relationship which has lasted
over three decades.
At the time, the D’Aucy brand, whilst
famous in France, was completely
unknown in Britain, and it took some
time to convince UK buyers that this
range of continental vegetables offered
something quite special in terms
of quality. Today the D’Aucy range
comprises some 40 SKUs. Sweet
corn remains at the heart of the range,
but there is a wide selection of green
vegetables, potatoes and pulses. At the
start of the pandemic there was a surge
in demand for canned foods and RH
Amar achieved unprecedented sales of
D’Aucy products, introducing the brand
to many new stockists. Pleasingly, many

Farewell to
Andy Lewis
Andy has unfortunately had to leave
the Company after 15 years due to ill
health. He has held several different
roles in our warehouse, always
carrying out his duties to a very high
standard. He has been a very popular
colleague and is much missed by
everyone. We all wish him well.

months later, sales continue their
upward trend.
Today the D’Aucy brand is owned by
Eureden, a Brittany-based agri-food
co-operative consisting of 20,000
farmers, with a group turnover of €3bn.
With the strength of this group behind

it, RH Amar is confident of continued
growth, not only for the D’Aucy brand,
but also for the private label business
it does with an increasing number of
UK customers. The relationship which
began with a chance meeting in 1987
still has a long way to go.

Sustainability update
Sustainability is an integral part of our new strategy, and is a topic we will be
reporting on regularly in Fine Food News.
We have had a number of successes over the years, from greatly increasing
recycling to installing LED lights throughout our office and warehouse.
Recent initiatives include:

Replacing our plastic packing
• tape
with paper tape.

Replacing plastic bubble wrap
• with
paper honeycomb wrap.
Both alternatives are fully
recyclable and even easier
to use.

We hope you enjoy reading our Fine Food News publication. If you wish to stop receiving future editions, please email Rebecca De
Ascencao at rdeascencao@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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