
Changing times
Rob Amar, managing 
director, writes:

It has been a summer of big changes at RH 
Amar. 

John Heynen left us after nearly seven 
years, the 140-mile round trip commute 
finally getting the better of him. We wish him 
well as he embarks on a new challenge.

John’s departure meant a forced change 
in the leadership of our sales team. My 
colleagues know I am sometimes not 
the most decisive person, and when our 
recruiter gave me a dozen CVs, I was only 
able to trim this down to nine candidates for 
first interview, and six for second interview! 
But at the end of a rigorous selection 
process, it was a quick and easy decision to 
choose Justin Burbage.

Justin has settled in very well since he 
joined us at the start of September, 
learning about our business and his new 
colleagues, and getting to know our brands 
and customers. With any people change, 
the short-term disruption is often quickly 
outweighed by the arrival of fresh eyes, 
different experiences and new ideas – which 
I am sure will benefit us in the longer term, 
and which gives me great optimism for the 
future.

(continued on P2)
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Cooks&Co Christmas deals

Welcome to Justin Burbage 
– our new sales director

Justin joined RH Amar on 2nd September. He has 
spent his whole 24-year career in FMCG, starting at 
Pepsico, before moving to Kettle Foods. He then spent 
seven years in various commercial roles at Birds Eye 
culminating in grocery trading director. He joins us from 
Bayer HealthCare, where he was sales director UK & 
Ireland for four years. He is married with two children.

Justin writes: “The first time I met Henry and Rob I 
could immediately see their passion for the business, 
its customers and brand partners and their desire 
to continue to grow and develop the business in a 

challenging market.  Before I joined, I asked several people in the trade about 
RH Amar and they overwhelmingly told me how great the company was to deal 
with and about its brilliant customer service and supply.

“I have been at RH Amar now for over a month and my first impression is how 
many opportunities there are for both our customers and brand partners with 
the great range of products and services we have.   I have been given a really 
warm welcome from the whole team and I am looking forward to continuing to 
get to know our customers and brand partners over the coming weeks.”

Unwrap our tantalising 
range this Christmas

A Brand of

FOR A SEASONAL COOKING ADVENTURE

STOCK UP
NOW FOR

CHRISTMAS

Christmas 
may seem 
a long way 
away, but it 
is never too 
early to start 
planning for 
the festive 
season.

The 
Cooks&Co 
Christmas 
deals flyer is 
now available 
offering 
attractive 
prices on key 
lines. Contact 
your account 
manager for 
more details. 
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Changing 
times
Another major change is the end 
of our nine-year partnership with 
Starbucks. It’s not the first time 
we’ve lost a brand due to an 
acquisition (well, due to a global 
licence agreement, to be more 
accurate). Nor is it the first time 
we’ve parted with our biggest 
brand (Cirio in 2014; Filippo 
Berio in 2008; others before my 
time). While the circumstances 
may be different, each time 
there has been a significant 
financial impact, as well as 
an emotional impact having 
invested so much time and 
energy on the brand in question 
over many years. But each time 
we have shown our resilience 
and determination to bounce 
back strongly. 

Pleasingly we have made a 
good start with all the new 
brands we have taken on this 
year (Candy Kittens, Kabuto 
Noodles, Meat Snacks Group, 
and most recently Macphie), 
which is contributing to filling 
that gap. And with no shortage 
in the number of brand partners 
wanting to work with us, there 
will be further additions to our 
portfolio in the coming months. 
Painful as it may feel now, we 
can look ahead to life after 
Starbucks also with a great deal 
of optimism.

So there we have it – plenty 
to be optimistic about, and a 
few hundred words without 
mentioning the “B word” …….

 

RH Amar signs foodservice 
distribution deal with 
“trailblazer” Macphie

RH Amar has added ingredients specialist 
Macphie to its foodservice portfolio.

The UK-wide agreement will cover Macphie’s 
comprehensive range of ingredients and meal 
solutions including bread mixes, desserts, glazes, 
sauces and dairy cream alternatives.

“Foodservice has always been at the core of RH 
Amar’s offer, so this is a great opportunity for 
our family-owned businesses to come together 
and create new opportunities for foodservice 
wholesalers and operators throughout the UK,” 
explains Rob Amar.

“Since 1928, Macphie has been blazing a trail by 
making quality added-value ingredients for food 
manufacturers, bakers and chefs throughout the 
UK and around the world. Meanwhile we have 
played our own significant role in growing the UK 
foodservice category for more than 70 years.”

RH Amar is pleased to announce that it has partnered with New World Foods, 
the UK’s leading producer of Meat Jerky and Biltong snacks. The aim is to help 
grow the company’s footprint in wholesale, convenience and foodservice for New 
World Foods’ three brands – Wild West, Cruga and Kings. New World Foods 
produces 80% of the jerky sold in the UK*, including the top two leading brands, 
Kings and Wild West. Cruga, meanwhile, is the UK’s second most popular biltong 
brand after Kings*.

The UK Jerky and Biltong market is now worth over £27m at retail sales value and 
is growing by an impressive 21% year on year*, as more and more consumers 
become aware of the benefits of these great tasting snacks. 

What is Jerky?
• It originated in South America in the 16th century or possibly earlier in ancient 

Egypt 

• It evolved as a way of preserving excess meat after hunting

• The meat was traditionally preserved using salts and spices and then cooked 
and smoked over an open fire

• Almost any meat can be made into Jerky, as can certain fish

What is Biltong?
• In the 17th century, African tribesman would place strips of venison under the 

saddles of their horses which tenderised the meat and spiced it

• It was later left to dry under the sun then packed into cloth bags

• This was the birth of Biltong.  European settlers later changed the curing 
process to use vinegar, salt and spices

New World Foods makes all the Jerky and Biltong products using lean meat, 
usually beef silverside. With the Jerky, the meat is sliced, marinated, smoked, 
slowly cooked and then cut into squares. The Biltong is marinated and air dried 
rather than cooked, and then sliced. All the products are high in protein, gluten 
free, and contain only natural ingredients.

New World Foods offers a bigger bite of meat snacking

Investors in 
People
We are pleased to announce that in June 
we retained our status as an Investors in 
People employer.
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Macphie is one of the few UK food and drink 
companies to have B Corporation accreditation, 
in recognition of its commitment to securing 
social, environmental and financial objectives. Its 
membership was re-accredited in 2017 with an 
improved score.

Half of the energy used across Macphie’s 
manufacturing sites comes from renewable 
sources. It was the first food manufacturer to 
produce ingredients using biomass wood chips, 
whilst its manufacturing site on the Glenbervie 
Estate in north-east Scotland is powered by two 
wind turbines. 

Rob Amar adds: “As foodservice operators 
seeking to work with suppliers who offer the 
finest ingredients and more besides, Macphie is 
well placed to offer added value to caterers in 
more than one way.”

Macphie chief executive Andy Stapley adds: 
“We are delighted to be working with RH Amar, 
which has an unsurpassed reputation for 
delivering fine food ingredients to customers 
throughout the UK. We look forward to a long 
and productive partnership.”

New World Foods offers a bigger bite of meat snacking
Wild West (Jerky)
This is considered to be the 
category trailblazer as it was the 
first in the category in the UK. It 
has a US-centric taste, texture and 
imagery linking back to the historical 
roots of jerky. It is an adventurous, 
aspirational brand that captures 
the essence of the cowboy as the 
“modern explorer” in the urban 
environment and the wilderness.

Cruga (Biltong)
This is the authentic African biltong 
experience with strong African 
heritage in taste, texture and 
imagery. It is considered to be an 
artisanal, exotic and interesting 
product with a story to tell.

Kings (Jerky and Biltong)
The brand was created by four ex-England 
Rugby players and its positioning leverages 
its very Britishness by way of its brand 
name and imagery.  The brand taste profile 
is designed to appeal to new users, with a 
softer texture and milder flavoured product 
than Wild West or Cruga. In addition to the 
standard beef variety of Jerky and Biltong, 
Kings has also launched a premium Wagyu 
range and a Veggie Jerky. 

*IRI sales data 52 w/e 21st April 2019
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Unannounced 
BRC audit
As our senior technical manager, Markus 
Endt, and product technologist, Elsie 
Walker, were driving to one of our 
suppliers for a site review, the BRC 
auditor turned up at RH Amar for an 
unannounced audit. Luckily, Agnieszka 
Ruszkowska (Markus’ assistant) and 
director, Tim Brady were on hand to assist 
the auditor and provide the information 
she needed.

The auditor was very impressed with 
the warehouse team who showed their 
knowledge in answer to her various 
questions, and she was particularly 
impressed with Garry Page.  

We were delighted that the Company 
retained its AA* rating, despite five minor 
non-conformances.

Best organic 
audit yet
In June, the Company was audited 
with a view to renewing our Organic 
Certification by the Soil Association. 
Senior technical manager, Markus Endt, 
reported that we successfully passed 
the audit with no non-conformances 
being raised – our best result yet. 

The auditor was very complimentary 
about the state of the warehouse 
and our internal controls regarding 
traceability, mass balance and staff 
training. He was also impressed with 
our awareness with regards to organic 
product handling.

Markus congratulated Peter Collins, the 
warehouse manager, and his team on 
this excellent outcome.
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Meica is on 
trend with 
its Turkey 
& Chicken 
Sausage
There have been many reports and 
statistics showing that consumers 
in the UK are eating less red meat. 
Dovetailing neatly into this trend, 
Meica has developed a Turkey & 
Chicken Sausage, which is now 
available to order from RH Amar. 

Further to this, Meica’s Turkey & 
Chicken sausage is “clean” - as 
is the rest of its sausage range. 
“Clean” means that Meica sausages 
contain no mechanically recovered 
or separated meat, no colourings, 
no stabilisers, no fillers, no flavour 
enhancers and no blood proteins.

RANGE EXTENSIONS

Mary Berry’s winter 
versatility 

The weather may be turning 
colder but Mary Berry’s 
Salad Dressings are still the 
perfect partner to consumers’ 
favourite winter dishes.  
Potatoes can be roasted in 
the Classic Salad Dressing; 
a flavourful sauce can be 
created with the Honey & 
Balsamic Vinaigrette; and even 
a couple of tablespoons of 
the Special Mustard Dressing 
can be stirred through mashed 
potato. This Dressings range 

is certainly #NotJustForSalads. 

Further recipe inspiration can be found at www.facebook.com/
MaryBerrysFoods/

New role for 
James Amar 
James, who was formerly a brand manager, 
has been promoted to commercial analyst. His 
role involves working with both the sales and 
marketing teams to identify opportunities for 
new and existing brand owners in the grocery 
sector.
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Nando’s 40g crisps
re-launch
For more than a year, the three SKUs that form part of the Nando’s 40g 
crisps have sold very strongly within wholesale and convenience. Nando’s 
is now looking to continue this success by re-formulating the range in line 
with current trends.

The new range is now made up of three PERi-liscious flavours of straight-
cut PERi-PERi crisps: Chargrilled Chicken, Hot, and the new PERi-PERi 
Salt. 

These new flavours have replaced the original ones and are now available 
to order from RH Amar.

RANGE EXTENSIONS
Another 
anniversary
Henry Amar, 

chairman, writes:

Our Company will 
be celebrating its 
75th anniversary 
in 2020, and 
I still struggle 
to believe that 
three quarters 
of a century 
have passed 
since my father 
took the plunge, 

borrowed £2,000, and started his own 
business. There is, however, another 
anniversary which should not pass 
without comment, because in 2020 
this house publication, Fine Food 
News, will be 35 years old.

Fine Food News was the brainchild of 
our then public relations consultant, 
the late Barry Middleton. The mid-
1980s was a period of intense 
activity at RH Amar – we had just 
computerised our business, opened 
our first warehouse, won some 
prestigious new distributorships 
and engaged new staff. Barry 
rightly pointed out that it would be 
sensible to encapsulate all these 
developments in a punchy colour 
publication, and Fine Food News was 
born.

At the time I had mixed feelings 
about this initiative. There was so 
much happening in the business and 
I was so busy that I was reluctant 
to embark on the new publication. 
Barry then offered to produce the first 
issue himself, and it proved to be an 
immediate success with our trading 
partners. Feedback from our sales 
team soon revealed that handing 
customers a copy of Fine Food 
News was far more effective than 
presenting a visiting card.

Over the years Fine Food News has 
not only chronicled the growth of 
our business but has also reflected 
changes in the grocery industry and 
consumer tastes in food. The fact that 
readers often comment on articles 
in the publication suggests that Fine 
Food News is as relevant today as it 
has ever been. Our editor, my sister 
Maureen (this is after all a family 
business), will always be pleased to 
receive your suggestions as to how 
we could make Fine Food News 
more interesting and relevant to you. 
Meantime we hope you will enjoy this, 
and future, editions.

Whilst James acknowledges that RH Amar has a strong record of developing 
new opportunities in the UK grocery and foodservice sectors, he adds: “But with 
the retail market alone predicted to grow by 14.8% to £218.5bn by 2023*, and 
the online and convenience channels set to be among the biggest growth drivers 
within that, we have a greater opportunity than ever to help brands achieve their 
true potential.”

James will also have responsibility for overseeing the sales and technical 
administrative matters, with Agnieszka Ruszkowska and Rebecca de Ascenceo 
reporting to him.

*IGD June 2018
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John 
Lilleystone 
– a modest 
RAFTA winner
No, we don’t mean BAFTA (though 
maybe next time). John won the 
Best Actor award from the Royal 
Airforce Theatre Association. He was 
trying to keep it quiet, but thanks to 
Facebook, his achievement came to 
the attention of his colleagues.

John says: “Most Air Force stations 
have a theatre group and they put on 
performances for local communities 
and the base. However, once a 

year all the 
companies 
come 
together and 
put on a play 
festival over 
the course of 
a weekend. 
The plays are 
critiqued by 
a qualified 
adjudicator 
and various 

trophies are up for grabs (Best Play, 
Best Set, Audience Award etc) and 
I was lucky enough to win the Best 
Actor award. The Amars should be 
pleased because my character was 
an Arsenal fan!” 

Schwartz Christmas 
offerings
“On the first day of Christmas my true love sent to me - Schwartz Cranberry 
Sauce for my Christmas Turkey.”

Complete the next 11 verses from the list of Schwartz products below:

Mulled Wine Spice, Gravy Browning, Redcurrant Jelly, Bramley Apple Sauce, 
Ground Cinnamon, Cinnamon Sticks, Whole Cloves, Ground Ginger, Juniper 
Berries, Mixed Spice, & Ground Nutmeg.

And all these are on promotion throughout November!

Kings Rugby shirt limited 
edition packs 
Kings has become the official meat and 
protein supplier to England Rugby. It has 
launched a range of limited-edition packs 
in the shape of a Rugby shirt. There are 
four key flavours:

• Wagyu Japanese BBQ Biltong

• Wagyu Teriyaki Jerky

• Honey & Chipotle Jerky

• Chilli Biltong

Each 18g pack features the England Rose 
on the front of the pack. 

A royally-iced 
Christmas 
Christmas will very soon be upon us 
again and planning will have already 
started. 

The perfect way to follow the smoked 
salmon, turkey, pigs in blankets, honey 
glazed parsnips and Brussel sprouts is 
with traditional Christmas cake topped 
with royal icing.  For this, LAS can offer 
a quality lemon juice, available in bottle 
sizes of 200ml, 500ml and 1 or 5 litres.

Las Lemon Juice is also handily on 
promotion throughout November.

Andy 
Rudol – our 
kickboxing 
champion!

Andy competed 
in the World 
Open Kickboxing 
Championship 
(WKO) which took 
place in Barnsley 
in July. 14 nations 
took part from as 
far afield as the 
Sudan, Lithuania 
and South Africa, 
and there were 
several hundred 
participants, 

across various combat disciplines. 

Andy won a Bronze Medal in the Ring 
Fighting competition, followed by a Gold 
Medal for the competition on the Mats. 
Well done, Andy!
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Del Monte® sponsors LTA - 
again 
Del Monte®, the No.1 UK canned fruit brand, has continued its partnership with 
the Lawn Tennis Association for a second year throughout 2019.

The collaboration saw the leading global producer 
and distributor of fruit and vegetables have significant 
exposure at the series of pre-Wimbledon grass court 
tournaments, including The Fever-Tree Championships 
at Queen’s Club, London.  With a unique TV audience 

of over 12.3 million, viewed across key channels, the pre-Wimbledon series of grass court 
tournaments forms the heart of the nation’s summer sporting calendar. 

In addition to this very large television audience, Del Monte® worked with RH Amar to bring the 
partnership to life in cash and carry depots across the UK, building eye-catching front of depot 
displays. There was also digital activation on customers’ consumer-facing social media accounts 
offering tennis racket and ball sets as well as event tickets as competition prizes.

Great Taste Awards
The Company’s strapline is “Famous for Fine Foods” and there is no greater 
recognition of this than the products and brands we represent winning at the annual 
Great Taste Awards run by The Guild of Fine Food. This year is no exception, with 
nine products receiving acclaim from the judges for their quality and taste.

Cooks&Co, RH Amar’s own brand of antipasti and ingredient products, had an 
excellent result with its Sweety Drop Red Peppers winning a two-Gold star award. 
Judges commented that these peppers are “beautiful, delicate red drops of 
sunshine”. There is a growing popularity for these peppers and the mellow, warming 
heat make them perfect for salads, pizzas and pasta.

Kikkoman, the world’s No.1 Soy Sauce brand, has been awarded two-Gold stars 
for its new Ponzu Sauce with judges commenting on the “well-balanced flavour and 
zingy citrus bite”. It also received a one-Gold star award for its Gluten-free Teriyaki 
Marinade due to the balance of flavours and the versatility of the product.

Candy Kittens, a range of gourmet sweets aimed at the adult indulgent treats sector, 
received single Gold stars for its Sour Watermelon and Peach Fizz sweets. With their 
fun, vibrant appearance, distinctive flavours and chewy texture, these were a hit with 
the judges.

Meica Bockwurst Sausages and Buiteman Parmigiano Reggiano Crumbles also 
received one Gold star. The Meica sausages are authentic, high quality German 
sausages prepared using prime meat cuts and have a smoky aroma and succulent 
and moist texture. Buiteman is a family-owned bakery in the Netherlands and these 
biscuits are produced to traditional family recipes. They have a good crunch and an 
appetizing appearance with the cheese mixed through the dough for a rich flavour.

Last, but by no means least, two mustards produced by Bornier, master mustard 
makers of Dijon, France since 1816, have each been awarded one Gold star. The 
judges loved the smooth consistency, bold flavours and heat level of both the Dijon 
and Wholegrain Mustards. 



8Fine Food News
Autumn 2019

Tel: +44 (0) 1494 530200   Fax: +44 (0) 1494 472076
Email: info@rhamar.com   Website: www.rhamar.com

Turnpike Way, High Wycombe, Bucks, HP12 3TF, UK

Meet the Amar Cirque de Sore Legs
Rob and Paϊvi Amar, Lesley and Paul Parker, Samantha 
Higgins, Jess Bartkowiak and Nerene Willis took part in a 
half-marathon night-time walk on Saturday 21st September. 
The Shine Walk took place in London and its aim was to raise 
funds for Cancer Research. 

The night was warm as the RH Amar team started off at 9pm, 
along with thousands of other walkers. Stops to deal with 
blisters, hunger and calls of nature notwithstanding, everyone 
managed to complete the 13-mile walk from Southwark Park 
to Old Billingsgate. Rob, Paϊvi and Jess finished ahead of the 
others with a time of four hours 14 minutes. The rest of the 
team reached the finish in five hours 31 minutes.

The total number of steps walked was 26,237, and the total 
amount of money raised for Cancer Research was £2012 plus 
£453 gift aid.

For next September’s fundraising event, the plan is to 
undertake the Chiltern 3-Peaks Challenge. So there’s plenty 
of time to train – and to stock up with plasters.

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.

FUNDRAISING ACTIVITIES

Pedalling in the 
Prudential Ride   

This summer 
senior brand 
manager, 
Anne-Marie 
Cannon, and 
her partner, 
Day, joined 
30,000 
cyclists to 
take part in 
the 100-mile 
Prudential 
Ride London 
event. 

Starting from 
the Queen 
Elizabeth 
Olympic 
Park, they 
cycled along 
closed roads 
in the capital 
and into the 

Surrey countryside. There were leg-testing climbs along 
the route made famous by the world’s best cyclists at the 
London 2012 Olympics.

Anne-Marie and Day raised £1,700 for MS-UK to help both 
the research to find a cure for multiple sclerosis and the 
families that this incurable disease affects every day.

On 12th September, we 
held our annual Cake 
& Bake sale to raise 
money for Macmillan 
Cancer Support. Staff, or 
members of their family, 
donated cakes which they 
had baked themselves. 
This year a record £197.64 
was raised through 
purchases made by their 
colleagues.
The Best Baker award 
was shared between Elsie 
Walker and Sofia Amar 
(aged 9 – Rob’s daughter), 
and there was also a 
prize for the Best Faker 
– the “fat and sugar-free 
indulgence” pamper cake 
was created by Dawn 
Bragan.

Macmillan Cancer 
Support

Elsie’s

Sofia’s

Dawn’s Best Faker


