
A spring in our 
step
Rob Amar, managing 
director, writes:

Spring is in the air, which usually means a 
spring in our step. After the economic and 
political upheaval of recent months, and 
with our portfolio biased towards summer 
eating, the sun coming out is good for our 
sales, as well as for our positivity. Long may 
it continue!

Spring also means trade show season. 
Whether you’re an exhibitor or a visitor, 
there is an ever-increasing number of 
regional, national and international events 
to choose from – some generic, some 
more targeted, some very niche – not to 
mention numerous consumer shows. It’s no 
exaggeration to say a whole year could be 
filled travelling from one show to the next.

So which to choose? And are they 
effective? 

There is no doubt the right show gives 
you the opportunity to meet face-to-face 
a large number of suppliers, customers 
or consumers efficiently. But efficiency 
does not necessarily equal efficacy. Does 
real business get done in these short 
exchanges? And how do you stand out 
from the competition?

(continued on P2)

New Indian delights 
from The Spice Tailor  

Indian food is one of the best loved international cuisines enjoyed by 
British consumers and, as variety is the spice of life, consumers are 
constantly looking to try out new and exciting dishes.   The Spice Tailor, 
the latest addition to RH Amar’s product portfolio, offers a delicious 
range of Indian sauces, chutneys and daals from across India. These are 
available to our independent, wholesale and convenience customers. 

The range is created by Anjum Anand, who is a well-known advocate 
of healthy Indian cooking and author of various cookbooks. She also 
features regularly on television and radio.  Sauces were the first to be 
launched,  in 2011. Chutneys followed in 2013, naans in 2015 and daals at 
the end of 2016.

Sauces such as Mangalore Herb and Southern Pepper Curry reflect 
evolving tastes in Indian food, but traditional favourites such as Korma 
and Tikka Masala are also available.  No additives, preservatives or 
colours are added; only authentic ingredients are used which are cooked 
as they would be in an Indian kitchen.

Full details are available on our website - www.rhamar.com.
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FINE FOOD NEWS

On 1st February, Tim Pugh was promoted to assume 
overall responsibility for our business in the multiple 
grocers (Tesco, Sainsbury, Asda, Morrisons, Waitrose 
and the  Co-op), as well as the discounter channels. 
Tim still retains his own account responsibility for Tesco 
and Sainsbury.

We congratulate Tim, and wish him well in his new role.

Promotion for Tim Pugh



(continued from P1)

A spring in our 
step
I recently read about the declining 
popularity of exhibitions and a view 
that they are an expensive and low-ROI 
marketing tool. My recent visit to IFE 
at London ExCel supports this view. 
Floor space sold was apparently down 
25% on 2015. Exhibitors I spoke to had 
mixed views on the quality of visitor (no 
reflection on me, I hope!). And two weeks 
after the event, only three of the 20-odd 
exhibitors who received my business 
card have contacted me – that’s a lot of 
cost and time for zero follow-up. 

Now that the sun is out, one thing I am 
looking forward to this summer (OK, 
other than lots of cricket and golf) is the 
return of our Mary Berry’s “Home of 
Good Taste Tour”, which we’re taking 
back on the road to various locations 
around the UK, including our first 
appearance at the BBC Good Food 
Show in June. And we’ll be expecting 
a good ROI as we bring existing and 
new products to tens of thousands of 
consumers.

Introducing Red’s
RH Amar has added Red’s BBQ Sauces to its portfolio. Red’s opened 
its first US-style BBQ restaurant in 2012 to capitalise on the UK appetite 
for the authentic American BBQ – an appetite that is growing fast with 
the demand for burgers and ribs. The effect is also evident in the BBQ 
Sauce category which continues to see strong performance, growing by 
£2.8m YOY*.

Red’s has now launched its BBQ sauces into the impulse and 
convenience channels in perfect time for the summer season. The brand 
is playful, provocative and drives conversation. Red’s is committed to 
the “true barbecue” and its mission is to convert the British public into 
“believers”. The range of 320g sauces include:

• Kansas City BBQ Sauce 
• Unholy BBQ Sauce
• Devil Wing BBQ Sauce

• South Caroline 
Mustard BBQ Sauce

*Source: IGD and Kantar, 01.01.17
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RANGE EXTENSIONS

Tranquini is the new relaxation drinks brand recently launched in the UK by 
RH Amar. The development team at Tranquini has been busy developing a 
range of Water + Juice and Still drinks 
to add to the current carbonated drinks 
portfolio.

Tranquini contains an active blend of 
Theanine, found in green tea, and other 
natural herbal extracts such as lavender, 
lemon balm and chamomile . These 
are known for relieving anxiety, stress 
and for having a calming effect on the 
body, without causing drowsiness. This 
perfect blend has been combined with 
refreshing fruit juice and natural mineral 
water to create a great-tasting, hydrating 
soft drink that has the added benefit of 
relaxing the body and mind.

In addition Tranquini has chosen to make its top three carbonated flavours 
available as a still drink. Carbonated drinks are perfect for many consumption 
occasions, but some consumers prefer a still drink whilst loving the taste of 
the flavours used in the carbonated varieties.

New drinks from Tranquini

New colleagues
We welcome Joanna Barwinska and 
Arturas Prancilius to our warehouse 
team. Both had been working for us 
in a temporary capacity, but are now 
members of the permanent staff as of 
1st April.

Water + Juice Flavours:

• Apple Cherry
• Lemon Mint
• Passion Fruit
• Apple Mint
• Cherry

Still Flavours:

• Mixed Berries
• Green Tea Twist
• Ginger Lemongrass



Mary Berry’s, the No.1 premium salad 
dressing brand*,  launches  a Mango, 
Lime & Chilli dressing this spring. The 
fresh sweet flavour of mango is infused 
with a dash of lime and a subtle hint 
of chilli to create this delicious natural 
salad dressing. It is perfect drizzled over 
chicken salads or used as a marinade for 
fish. 

The ingredients are absolutely on trend 
and bring flavour excitement to the 
category. The dressing provides a huge 
opportunity to drive more value and new 
consumers into the premium dressings 
market.

The launch is on the back of a very 
successful 2016 where the brand doubled 
UK household penetration and achieved 
double digit growth (13%)*. 

Social media provides a key platform to engage with consumers. So far in 2017, Mary Berry’s has run two very successful 
competitions for books signed by Mary, reaching over 14,000 consumers each time. This regular communication with 
consumers is a key driver in the brand growth.  Further inspiration and competitions can be found through Facebook 
(Mary Berry’s Foods) or Twitter (@MaryBerrysFoods).

*A.C. Nielsen 52 w/e 13.08.16 
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Mary Berry’s goes fruity

RANGE EXTENSIONS

On 23rd February, three of our Polish colleagues, Agnieszka Ruszkowska, Albina 
Lukaszek and Nina Kamecka, wished us all a “Happy Doughnut Day”, and provided 
doughnuts in the kitchen for all of the staff.

In the email announcing the special day, they said:

“In Poland we celebrate this day every year, by eating the best doughnuts in the world. 
We have been doing this from the 17th century.  It is linked to the start of Lent and is 
meant to be our last chance to eat nice things for a while”. 

Delicious doughnuts!
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Cooks&Co’s latest marketing activity

Gold and Silver FreeFrom Awards for 
RH Amar brands

At the glittering FreeFrom Food awards ceremony, 
held in London on 28th March, and hosted by celebrity 
chef Antony Worral Thompson, both the Prewett’s and 
Wellaby’s brands won prestigious awards.

Prewett’s Chocoful, 
a gluten-free and 
individually wrapped 
chocolate-coated 
biscuit bar, won 
Gold in the Tea 
Time category, in 
recognition of its great 
taste and quality. 
Prewett’s Rich Triple 

Chocolate Cookies was also a finalist in the same category.

Wellaby’s Smoky BBQ Flavour Simple Bakes won the Silver award in the Down the 
Pub and Bar Savoury Snack category. An ideal alternative to regular potato crisps, 
Simple Bakes are a brand new range of baked wholegrain snacks which are free 
from all common allergens, including gluten, nuts and eggs and they also contain 
no dairy.

Cooks&Co has launched a Facebook page to 
increase brand awareness and interact with 
consumers. It creates a platform to share 
inspirational tips and relevant articles consumers 
want to read. To follow,  go to www.facebook.
com and search for Cooks and Co UK.

Cooks&Co has also extended its relationship with 
foodie brand Great British Chefs with activity 
running from April until June. Great British Chefs 
has over one million subscribers who are actively 
looking for online recipe content. There will be 
significant advertising on the site, new blogger 
recipe ideas showcasing different ways of using 
the range, and a competition. 
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Mary Berry’s Home 
of Good Taste tour 
continues

Mary Berry’s is hitting the festival trail again this summer, starting 
off at the Brighton Foodies Festival between 29th April and 1st 
May. The Home of Good Taste Tour will again be welcoming food 
lovers to experience the Mary Berry’s range up close and personal. 
This year sees the brand on the road for 15 days, reaching 212,500 
consumers. 

Visitors to the Home of Good Taste stand will be treated to a 
culinary journey inspired by the popular Mary Berry’s range. This 
includes the finest quality dressings, sauces, and chutneys, as well 
as a new delicious fruity dressing,  Mango, Lime & Chilli, which 
launches this spring.

“Mary Berry’s is all about sharing tips and secrets about how to 
recreate good tasting food in your own home. We are really excited 
that consumers will have the opportunity to learn more about our 
range, and we are pleased to be offering an exciting day out for 
anyone with a love of food and good taste,” explains Mary Berry’s 
brand manager,  Anne-Marie Cannon.

The tour will also be visiting the BBC Good Food Show in 
Birmingham (15th – 18th June), the Foodies Festivals in Edinburgh 
(4th-6th August) and Alexandra Palace in London (26th-29th 
August), in addition to the Thame Food Festival (30th September – 
1st October).

For more information, visit www.maryberrysfoods.co.uk, or follow 
the #HomeofGoodTaste on Twitter (@MaryBerrysFoods) and on 
Facebook (Mary Berry’s Foods).

Meeting the other 
Amars
Henry Amar, chairman, 
writes:

RH Amar is 
always proud to 
say that it is a 
family business, 
and I have always 
thought that those 
two words come 
in the right order. 
For me, it’s always 
been family first, 
business a close

second, but of course the two concepts 
are closely linked, and at the beginning of 
June the connection between family and 
business will be brought into sharp focus.

Every few years, the Amar family has a 
reunion. Mostly these are held in France, 
the country from which my father came to 
Britain in the 1930s and where the majority 
of family members now live. But this year, 
for the first time, the Amar family reunion 
will be held in England. The event has been 
entirely organised by my sister, Maureen, 
taking time off from her role as editor of Fine 
Food News.

The reunion will take place at Latimer 
House in Buckinghamshire, which (most 
appropriately) is little more than a mile from 
the house in which my parents lived for 45 
years and where my sisters and I spent our 
childhood. Latimer House, a former stately 
home overlooking the River Chess, has also 
been the venue for many RH Amar parties.

As with many families, the Amars have 
spread to many parts of the world. There 
will be 60 family members at the reunion, 
coming from six countries. There will be 
lectures on various aspects of our family 
history, led by a professional genealogist, 
visits to local places of interest, and a great 
deal of eating and drinking. As the oldest 
British Amar in captivity, my role in the 
proceedings will be to give a talk about 
our family business. I shall be pleased 
and proud to tell the story of RH Amar, 
the company my father founded in 1945, 
which has witnessed the extraordinary way 
in which tastes in food have changed in 
Britain in recent decades. I have a sneaking 
suspicion that some of my French cousins 
may have an out-dated and negative 
opinion about food in this country, and 
I shall be keen to explain how a family 
business has played a small but significant 
role in making Britain into the gastronomic 
centre of the world.



MARKETING NEWS (cont’d)6 Fine Food News
Spring 2017

Del Monte® renews 
Hollywood deal

Del Monte® has renewed its sponsorship of celebrity Paul 
Hollywood’s TV show, City Bakes, with the arrival of the 
second series on the Food Network this March.

The series sees the famous baker travel to cities including 
Los Angeles, Dublin, San Francisco and Cape Town among 
others, exploring the recipes that have shaped the baking 
heritage of each destination. 

All episodes will introduce one of three new Del Monte® 
recipes:  Pineapple and Coconut Loaf, Peach Bites and Fruit 
Cocktail Cake Bars – showcasing the versatility and varied 
usage occasions of the Del Monte® range and encouraging 
consumers to reconsider canned fruit as more than just a 
pudding option.

Martin Tilney, commercial director UK and Ireland at Fresh 
Del Monte Produce says: “We are delighted to be continuing 
to work with the hugely popular TV chef, Paul Hollywood. 
Since the partnership began we’ve seen a significant 
strengthening of the Del Monte® brand helping us to 
become the only growing brand in a declining market.

“Our canned goods provide a cost-effective way for 
people to enjoy fruit at any occasion. With recent studies 
highlighting the need to increase the recommended daily 
intake of fruit and vegetables, 2017 is set to be an exciting 
year for us.”

The new series launched on 20th March 2017 and will 
feature ten episodes in total. The Food Network channel can 
be viewed on Sky Channel 248, Freeview Channel 41, Virgin 
Media Channel 291 and Freesat Channel 148.

McCormick 
introduces 
Oregano 
enhancement

As part of its ongoing commitment to 
improving product quality, McCormick 
has recently introduced an upgrade 
of its Oregano product. Part of this 
enhancement has been an effort to 
improve the appearance, aroma, flavour 
and texture of the current SKU. This 
has been achieved through increasing 
the particle size thereby providing a 
significant improvement in the visual 
impact and appeal on dishes as well as 
improving the flavour.

The pack size will reduce from 150g 
to 120g. The new product is available 
immediately.
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McCormick’s top ranking for 
sustainability in food
McCormick, the global leader in flavour, has not only been named among the top 100 sustainable companies in the 
world, but it ranked first in the food products industry and 14th overall.  These were the findings of a new report by the 
Canadian market research company, Corporate Knights. This is the first time McCormick has been included in the global 
100 index.

“This recognition is more than just a great achievement for McCormick—this is a testament to our people, who work 
towards a common purpose to make every day better,” said Lawrence Kurzius, chairman, president and chief executive 
officer of McCormick & Company. “I’m proud that the shared responsibility we have for our people, our communities 
and the planet is making an impact. I  view this as an indicator that we’re on the right path to embedding sustainability 
into every aspect of our business.”

McCormick sets various goals to continue growing its long-term sustainability through environmental, social, and 
productivity initiatives. The company currently works with more than 13,000 farmers to ensure best practice training for 
producing higher quality crops. It also seeks to educate communities on the benefits of swapping salt for herbs and 
spices. Additionally, the company puts ever-increasing focus on enhancing efficiency and shrinking its carbon footprint 
by providing employees with the tools needed to reduce water, waste and energy. 

Del Monte® hits No.1 spot
Del Monte® – celebrating its 125th anniversary this year – has become 
the No.1 canned fruit brand in the impulse sector for the first time*.

In a static market, where impulse value sales over the last 52 weeks 
have grown by just 0.1%, Del Monte® saw its sales increase by 4.3%.

Furthermore, for the last four weeks, Del Monte® grew its market share 
to 37.7%, up from 33.4% a year ago – leap-frogging Princes in the 
process to claim top spot.

The picture is even more impressive when looking at the overall market. 
Del Monte® has increased its total value by 9.2% over the last year, and 
is the leading brand in the four main fruit types – pineapple, peaches, 
fruit cocktail and pears.

The Del Monte® brand has always been synonymous with quality, and 
its loyal consumers continue to “say yes to the best”.

*Nielsen Scantrack w/e 25.03.17
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FINE FOOD NEWS
Ella’s reaches top 
spot in impulse 
Ella’s Kitchen is now the No.1 baby food brand in the impulse 
channel.

Value sales grew at +46% which meant the brand reached 37% 
share of the total baby food category, with Cow & Gate dropping 
to 35.1%

This result is particularly impressive considering Ella’s Kitchen had 
just a 9% share of this channel four years ago.

*ACNielsen Total HBA Impulse 12 w/e 18.03.17

Charity fundraising events
RH Amar staff continue to be active in supporting a number of charities, and two events will be taking place 
soon.

Some 15 very brave (or insane) staff members are participating in the Tough Mudder event on 6th of May 
in Henley. Tough Mudder is a 10-12 mile mud and obstacle course, and its aim is to raise much needed 

funds for many different charities across the UK.  One of these is Help for Heroes, a charity our company supports on a 
regular basis. Help for Heroes provides better facilities, support and rehabilitation aid 
for people who have been injured whilst serving in the armed forces. 

On 18th June, nine members of staff will be undertaking the 56 mile cycle ride from 
Clapham Common in London to the seafront in Brighton. They will be raising money 
for the British Heart Foundation. The event takes place the morning after the annual 
RH Amar summer party….so we will be keeping a close eye on our nine colleagues to 
ensure they remain fit enough for their big day!

Mody’s dream fulfilled!
Modestas Rupkus, RH Amar’s logistics manager, 
has been a Thai boxing enthusiast for the past 
few years. He started training while still living in 
Lithuania, and his passion for the sport continued 
when he came to the UK. So he joined a local club 
and worked hard to fulfil his dream of winning a 
major fight. 

His chance came when his High Wycombe club, 
Scorpion MMA, sent him to participate in the Hybrid 
Fight 8 at the Green King Stadium in Leicester. 
Colleagues from RH Amar travelled to Leicester to 
support their light heavy-weight friend, and were 
delighted to see him emerge as the champion.

Mody says of his experience: “When the big day 
came I was really excited about the fight. It was 
really hard and I gave it all my heart and strength on 
that day in the ring and the outcome was a victory! 
When the decision was announced and the winner 
was me, I felt so happy - there are no words to 
describe that feeling!”


