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that employ many staff and 
pays rents and rates.

After all, kebab will 
not only be considered 
just a ‘more affordable’ 
meal. 

After all, kebab will 
not only be considered a 

more affordable meal. In 
this process, many factors 

such as service quality, taste 
and presentation will be decisive 
for the sector. We are entering a 
period when our shops need to 
renew themselves. Considering 
that chains like German Doner 
Kebab has changed many things 
from bread types to presentation, 
small-scale businesses will also 
need to upgrade their menus and 
the way of sales. 

Nowadays, businesses rely on 
many factors such as service 
quality, taste and presentation. 
Looks like those business owners 
will have difficulty in continuing 
with the traditional and old-
style trade in the post-pandemic 
period. It takes effort to adapt to 
the new process and to survive 
in the increasingly online and 
competitive distribution-based 
market. 

Not only call the customers, 
who can support their favourite 
local restaurants and takeaways 
by ordering their food directly 
from them on the phone or via 
their websites. Businesses also 
needs to renew themselves to 
resist to delivery apps which are 
dominating the market…. 

New era in the food industry
A difficult post-

pandemic period 
awaits kebab 

businesses spread all 
over the UK. 

The shortage 
of personnel, the 
shortage of qualified 
chefs, increased meat 
prices and other costs, felt 
in all areas of the sector, will be 
the most important problems 
that businesses will face. On top 
of factors such as accumulating 
rent debts, deferred bills, 
increased employee wages due to 
the shortage of personnel after 
furlough, the industry’s reliance 
on online package services to 
a large extent reinforces this 
challenging process. 

The government’s 
spectatorship to ruthless 
commissions of up to 35 percent 
creates an unfair situation for 
businesses as well as consumers. 
Moreover, distribution companies 
that make huge profits by 
ruthlessly taking advantage 
of the situation businesses are 
in during the pandemic aim to 
protect their unfair profits in the 
new period with initiatives called 
dark kitchens. Small containers 
are operated by Deliveroo and 
the other big companies, creating 
unfair competition for the 
independent restaurants and 
takeaways. 

These containers, with a small 
number of staff working, with no 
customer facing services, dining 
areas or waiting staff are create 
unfair competition for businesses 
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As of 31 December 2021, 
6.4 million (6,385,470) 
applications had been received 

by the Home Office, with 89% 
received in England, 5% in Scotland, 
2% in Wales and 2% in Northern 
Ireland

Of the 6.4 million applications 
received, 7% (468,290) were from 
non-EEA nationals, with the highest 
applications from Indian (77,320), 
Pakistani (64,560) and Brazilian 
nationals (46,750)

There was a surge in applications 
in recent months, including over 
400,000 in June alone, leading 
to around half a million pending 
applications. The government 
has repeatedly assured those who 
applied before the deadline that they 
will have their rights protected until 
their application is decided, as set 

out in law, and they have the means 
to prove their protected rights if 
needed.

People who submitted an 
application by the deadline receive 
a Certificate of Application, which 
they can use if they need to prove 
their immigration status for any 
reason, such as taking up a new job 
or renting a new property.

Across all nationalities, the 
highest numbers of applications 

received were from Polish, Romanian 
and Italian nationals. Poles and 
Romanians were consistently among 
the highest application numbers 
within England, Scotland and Wales. 
For Northern Ireland, however, it was 
Poles and Lithuanians that were the 
highest.

There were over a million 
applications received from people 
under 18 years of age.

On a local basis, the highest 
number of applications to the 
scheme came from the London 
borough of Newham with 151,650. 
And as of 31 December 2021, 
Newham had the highest number 
of applications from Romanian 
nationals (47,900) of all local 
authorities.

six million 
europeans seek 
settlement

EU SETTLEMENT

Table 3 - EU Settlement Scheme: 
top five London local authorities 
by applications received, 28 August 
2018 to 31 December 2021
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A meal ordered through a 
takeaway app can cost over £11 
more than ordering directly 

from the restaurant, research by the 
consumer charity Which has found.

The survey said that usage of the 
apps had surged over the past year, 
having been fuelled by successive 
coronavirus lockdowns, with seven 
in 10 people using them at least once 
a month.

Prior to March 2020, the figure 
was six in 10.

But Which also found markedly 
higher prices for menu items within 
the app when compared to ordering 
directly from the restaurant. In some 
cases, the app was as much as £11.62 
more expensive.

Its findings echoed BritShish’s 
#DropTheApp campaign from the 
first coronavirus lockdown last year.

Which found that a chicken shish 
at one Lebanese restaurant cost 
£12.95 when ordered direct, but 
£13.95 on Just Eat and Uber Eats 
and £14.95 when ordered through 
Deliveroo.

This difference in cost is down to 
restaurants charging more to claw 
back some of the money they pay out 
in commission to the apps – up to 
35% of the value of the total order, 
the charity said.

Restaurant and takeaway 
owners told BritShish last year that 
commission rates demanding up to a 
third of every pound they earned was 
driving them out of business.

Some restaurants said they were 
serving almost as much food as 
they were before the lockdown, but 
complained that nearly all of it went 
through the middleman, meaning 
their income had been sharply 
reduced.

It led many restaurant owners 
to ask regular customers to order 
through them directly.

“We do urge our local customers 
to try and call us directly rather than 
go through the online platforms,” 
said the owner of one restaurant in 
Highams Park, East London.

“I know that it is a little bit difficult 
at the moment but it is probably the 

best and the cheapest way for both 
the business and the customer to do 
so.”

Yet delivery firms rejected owners’ 
appeals to temporarily lower 
commission fees for the duration of 
the coronavirus crisis.

In separate statements to 
BritShish magazine, the firms said 
their services provided different 
incentives to support restaurants 
through the pandemic.

The Which research also found 
that Uber Eats and Deliveroo, which 
have begun grocery deliveries, are 
also more expensive that buying 
from the supermarket directly.

“Next time you fancy a takeaway 
you should be aware that the 
undoubted convenience offered by 
a delivery app comes with a hidden 
additional cost,” Which said.

“Ordering direct from local 
restaurants is often cheaper, the 
restaurant will receive all the money 
and, if anything goes wrong, it might 
be easier to resolve.”

Food-delivery apps up to 

44% more expensive 

NEWS
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Large businesses must display 
calorie information on menus 
and food labels from next year 

as part of rules to help the public to 
make healthier choices when eating 
out. 

Regulations will require large 
businesses with 250 or more 
employees in England, including 
cafes, restaurants and takeaways, 
to display the calorie information 
of non-prepacked food and soft 
drink items that are prepared for 
customers. 

Calorie information must be 
displayed at the “point of choice” 
for the customer, such as on menus, 
menu boards, online menus, and 
food labels. Businesses will also be 
required to display the statement 
that “adults need around 2,000 
kcal a day” where it can be seen by 
customers when making their food 
choices.

The regulations are to be 

enforced by food authorities in 
their local areas. In instances of 
non-compliance, enforcement 
officers will be required to issue 
an improvement notice before any 
penalty can be imposed, giving 
businesses the chance to comply. 
But there is the risk of a fixed 
monetary penalty of £2,500.

The measures, which form part 
of the government’s wider strategy 
to tackle obesity, will help to ensure 
people are able to make more 
informed, healthier choices when it 
comes to eating food out or ordering 
takeaways.

The COVID-19 pandemic has 
highlighted the impact that obesity 
can have on people’s health and 
health outcomes.

It is estimated that overweight and 
obesity related conditions across 
the UK cost the NHS £6.1 billion 
each year. Almost two-thirds (63%) 
of adults in England are overweight 
or living with obesity – and 1 in 

3 children leave primary school 
overweight or obese.

some restaurants ask 
government to delay plan 

Some restaurants and industry 
representatives say plans to display 
the calorie content of food on 
menus in England should be delayed 
while the sector recovers from the 
pandemic. There are fears that 
the move will add extra costs to 
businesses at a time when they are 
least able to afford it, according to 
the BBC.

Kate Nicholls, CEO of UK 
Hospitality, also expressed 
worries that the changes would 
act as “unnecessary red tape” 
for businesses already suffering 
greatly from the effects of the 
Covid-19 pandemic and subsequent 
restrictions.  She added that while 
UKHospitality shares the concerns 
of the Government regarding 
obesity and public health, new 
measures must “strike a balance 
and be proportionate” at this time of 
economic uncertainty.

She stated: “We urge the 
government to consider delaying the 
implementation of any legislation 
rather than layering on new costs for 

businesses in a sector that has been 
hardest hit by the pandemic and 
risks prolonging their recovery and 
business’ ability to invest and create 
jobs.” 

Public Health Minister Jo 
Churchill said they were intended “to 
make it as easy as possible for people 

to make healthier food 
choices for themselves 
and their families, both in 
restaurants and at home”.

The government claims that it 
would not affect small, independent 
businesses, which may find it harder 
to implement the changes.

calories will be labelled 
on menus from april 2022

NEWS
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From 1 October 2021, the 
requirements for prepacked 
for direct sale (PPDS) food 

labelling will change in Wales, 
England, and Northern Ireland. The 
new labelling will help consumers 
by providing potentially life-
saving allergen information on the 
packaging.

Businesses need to check if their 
products require PPDS labelling and 
what they need to do to comply with 
the new rules.

The amendment is also known as 
Natasha’s Law after the teenager 
Natasha Ednan-Laperouse, who 
died after suffering an allergic 
reaction to an undeclared ingredient 
in a prepacked meal at Pret Manger. 

According to the new rules, PPDS 
food will have to clearly display 

the following information on the 
packaging:
•	 Name	of	the	food.
•	 Full	ingredients	list,	with	

allergenic ingredients emphasised 
(for example in bold, italics or a 
different colour).
•	 PPDS	allergen	labelling	

changes for fast food and takeaway 
restaurants 

According to the Food Standards 
Agency, this amendment applies 
to any food business that produces 
PPDS food, including kebab shops, 
burger restaurants, pizzerias, fried 
chicken shops, Chinese takeaways, 
fish and chip shops, and restaurants 
selling food to go.

PPDS food is food that is packaged 
at the same place it is offered or 
sold to consumers. It is a single 

item, consisting of the food and 
its packaging, that is ready for 
presentation to the consumer before 
it is ordered or selected.

The changes mean that food 
packaged before the consumer 
orders or selects it will require 
labelling.

For restaurants and takeaways 
this may mean changes to labelling 
for foods such as boxed meals, 
burgers and other products.

 PPDS food that may be provided 
by a fast food or takeaway restaurant 
include cartons of chips or chicken 
nuggets, either in packaging and 
placed under a hot lamp, as well as 
breakfast or lunch boxes ready for 
sale to the final consumer. 

But it does not include food that is 
not in packaging when the consumer 
orders it, as is the case with pizza 
on display with loose slices served 
unpackaged or fried chicken that's 
not boxed under a hot lamp. 

Non-prepacked (loose) food does 
not require a label and must meet 
current requirements for providing 
allergen information. This means 
shops must provide information on 
the 14 major allergens to customers. 

Food businesses who sell their 
food online or through other means 
of distance selling will already 
be required to provide allergen 
information before food is ordered 
and when it is delivered. 

Food sold through distance 
selling, without physical presence of 
the consumer during the ordering 
process, will not be impacted by the 
new regulations.

However, this food will still be 
subject to requirements for distance 
selling.

Get ready:  
food allergy rules 
change in october

list of 
ingredients
There are 14 allergens that 

are required by food law to be 
emphasised in the ingredients 
list: celery, cereals contain-
ing gluten (such as barley and 
oats), crustaceans (such as 
prawns, crabs and lobsters), 
eggs, fish, lupin, milk, molluscs 
(such as mussels and oysters), 
mustard, peanuts, sesame, 
soybeans, sulphur dioxide 
and sulphites and tree nuts 
(such as almonds, hazelnuts, 
walnuts, brazil nuts, cashews, 
pecans, pistachios and maca-

damia nuts).
These must be emphasised 

within this list. This can be done 
using bold type, capital letters, 
contrasting colours or through 
underlining.

However, the indication of an 
allergen is not required in cases 
where the name of the food 
clearly refers to the allergen 
concerned, such as ‘milk’.
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As Britain faces one of its 
biggest staff shortages 
in decades as it contends 

with the effects of the pandemic 
and Brexit, the restaurant and 
hospitality sectors have been 
particularly affected.

Restaurants attempting to reopen 
after months of closure have had to 
contend with a short supply of chefs, 
kitchen staff and waiters.

Food businesses in many small 
towns and villages have found it 
particularly difficult to reopen – and 
in businesses that offer dishes where 
special marinating and cooking is 
required, like kebabs and mezes, the 

problems are compounded.
But the UK government said 

businesses should seek to invest 
in Britain’s domestic workforce 
instead.

Many EU nationals who worked 
in the UK have returned home in 
the past year. The hospitality trade 
association UKHospitality says 1.3 
million foreign workers left the UK 
during the pandemic.

Many were countries from like 

restaurants grapple with 
the biggest staff shortage 
in decades

Restaurant owners 
point to price 

increases particularly 
in flour, chips, chicken 

and cheese.
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#DROP THEAPP

Poland, Bulgaria and Italy and have 
not returned.

According to Foodhub, an online 
food delivery service, takeaway 
restaurants across the country have 
been experiencing rising costs of 
ingredients and delays in ports as a 

result of Brexit.
Salim Chowdury, the head of the 

Bangladeshi Caterers Association, 
told BritShish that the industries 
that bring curry and kebabs to the 
masses had both been affected 
by the transition in the supply 
chain: a resource that once almost 
exclusively European-driven is now 
looking to draw from both the EU 
and the rest of the world.

Restaurant owners point to price 
increases particularly in flour, 
chips, chicken and cheese, which are 
among the most used and ordered 
items.

The lack of certainty and adequate 
information have been heavily felt 
by many businesses who found it 
difficult to make forward planning to 
foresee the future of their business.

The small price increases are 
reported to build up at the end 
of a week, which created an extra 
burden on businesses who are also 
challenged by the limited availability 
of the products.

Chowdury said there was a “unique 
hit” for Bengali-run businesses 
and households, which aren’t large 
enough to match or sustain what a 
multinational on the high street can 
do.

“So our restaurants risk being 

picked off,” he said.
“The supply of chefs and staff from 

Bangladesh could be much more 
straightforward in process. I know 
the Home Secretary is trying hard 
on this area she supported in Brexit, 
and I trust it will come through.

“We have more options for younger 
people in the Bengali community, as 
do others. So unless young people 
see a clear trajectory and security 
we’ll get less supply.”

Businesses are now facing the 
dilemma of whether to keep or 
remove certain items from their 
menus as some of the ingredients 

salim chowdury, the head of the 
bangladeshi caterers association, 
says bengali restaurants risk 
being picked off.
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are now higher in price 
and/or difficult to find.

Such critical decision as 
removing certain items from the 
menus could also cause a massive 
financial hit as it could be a risky 
move. Amid the availability crises, 
many businesses choose to carry 
on and pay the increased cost which 
causes for demand to become 
higher, supply lower. The suppliers 
are also tied to their suppliers which 
creates a chain effect in the sector.

The latest ONS figures suggest 
that the UK jobs market is showing 
signs of recovery.

The number of job vacancies in 
October to December 2021 rose to a 
new record of 1,247,000, an increase 

of 462,000 from the pre-coronavirus 
(COVID-19) pandemic level in 
January to March 2020.

From April to June 2021 there 
were an estimated 862,000 job 
vacancies, with growth of 38.8% 
(241,200) compared with last 
quarter.

It is also notable that the 
accommodation and food service 
activities increased the most – 
by 73,400 on the last quarter to 
102,000. In this sector there is 
evidence of a shortage of skilled staff 
and of employees finding alternative 
areas of employment prior to the 
sector reopening.  

It is however below levels seen 
before the coronavirus pandemic.

A spokesperson for the 
Business, Energy and 
Industrial Strategy 

Department told BritShish: 
“Employers should invest in our 
domestic workforce instead of 
relying on labour from abroad 
and the Government will continue 
to take the necessary steps to 
ensure employers can access the 
skilled workforce they need as 
we safely reopen the economy, 
including through our Sector-
based Work Academy Programme, 
apprenticeships, and traineeships.

“Our Hospitality Strategy 
includes measures to help address 

current recruitment challenges 
as well as make the industry a 

career option of choice. This 
includes highlighting 

opportunities to 
jobseekers 

through 

government:  
‘employers shouldn’t rely on labour from abroad’

dedicated work coaches and 
exploring options for vocational 
training that support careers in the 
sector.”

Brexit, Chowdury said, does not 
affect teams on the floor of the 
restaurant, but there will be an 
impact on supply chains.

“The whole hospitality sector is 
transitioning to a more balanced 

intake of workforce from the UK, EU 
and the rest of the world.

“We have leaders in government 
who supported Brexit and who 
support opening Britain up for 
business. They have taken us 
through the worst of the crisis and 
we will be sure to overcome the next 
challenges together.”

NEWS
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There’s definitely staff 
shortages in our sector 
at the moment. We are 

struggling to find staff to work 
in kitchen and floor sections. 
There are many Turkish and 
kebab restaurants, but not 
enough chefs to work in these 
restaurants at the moment. This 
is also increasing the amount of 
salaries paid to staff currently 
working as they are being paid 
much higher than before due 
to staff shortages. We are 
even reading about this in the 
newspapers almost every day 
not only concerning our sector, 
but other sectors being affected 
as well. Our friends working in 
the construction sector are also 
complaining that staff shortages 

are adversely affecting their 
businesses. We also know 
that currently there is a huge 
shortage of lorry drivers which 
is causing delays in delivering 
goods and a lack of supplies in 
the UK market

As a result of Brexit many 
European workers left the 
country and as far as we know, 
they are not coming back due 
to visa restrictions and new 
regulations. Covid-19 also hit the 
sector very hard. Workers not 
only left the country, but also 
the ones who stayed do not want 
to work 12 hours a day and get 
their usual salary to pay for an 
expensive room in London. Many 
people cannot afford to live in 
London with decent standards 
and that is also a huge part of 
the problem.

Rules and regulations need 
to be made easier for the EU 
workers to come to the UK 
market.  Big companies such 
as Tesco and Sainsbury’s are 
also suffering from the current 
situation. They don’t have any 
other choice, otherwise the 
shelves will remain empty. We 
know that Wetherspoon’s were 
against cheap European Labour 
previously. However, we even 
hear a change in their tone now 
because they say they need it. 
Companies are now applying 
for licenses to be authorised 
to bring chefs and staff from 
overseas because there is no 
other solution. We need staff.

ertugrul elmas, a restaurant owner

‘rules and regulations 
need to be made easier 
for the eu workers’

NEWS
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RETAIL

The Local Data Company 
(LDC, a retail and leisure 
data company) reported that 

the rate of vacant retail units has 
increased from 12% to 15% from 
2018 to 2020. The company collects 
information on retail and leisure 
businesses in town centres in Great 
Britain. 

The year of 2020 saw the biggest 
increase in retail vacancies since 
2013. The Local Data Company has 
forecast that vacancy rates will 

continue to rise in high streets, 
shopping centres and retail parks 
in 2021 as the full impact of the 
pandemic has not yet been seen.

Vacancy rates vary considerably 
depending on the type of retail 
location. Vacancy rates on high 
streets are close to the national 
average, however vacancies in 
shopping centres are much higher 
and vacancies in retail parks are 
much lower.

Retail parks have been the most 

resilient to store closures during 
the pandemic, thought to be due 
to outdoor environments and 
accessibility by car as well as a 
higher presence of essential retailers 
at these locations. Shopping centres 
have been the most impacted by 
the pandemic in terms of store 
closures, thought to be due to indoor 
environments and low proportions 
of essential retail compared to retail 
parks and high streets.

Shopping centres have the highest 
proportion of long-term vacancies, 
with 5% of units vacant for more 
than three years, compared to 4.2% 
on high streets and 1.9% in retail 
parks.

The Local Data Company and 
PwC reported that in 2020, chain 
businesses had a 29% fall in the 
number of occupied units (net loss 
of 9,877 units), driven largely by 
very low numbers of new openings. 
For independents on the other 
hand, 2020 saw a slowing of store 
closures; the number of occupied 
units increased by 5% in 2020, 
although still representing a net 
loss of 1,422 units.40 The LDC said 
this suggests that the government 
support schemes (see Box 1) have 
been more effective in supporting 
smaller businesses rather than 
larger chains, which have moved to 
rationalise.

The LDC forecasts these trends 
to continue in 2021 as some high-
profile store closures announced in 
2020 (such as the Debenhams and 
Arcadia brands) are not captured 
in the figures. Neither are stores 
temporarily closed during lockdown 
that may never reopen. That is, 
the full extent of the impact of the 
pandemic on store closures is yet to 
be seen.

empty shops on high 
streets at highest 
level since 2013

in 2020, 54 retail companies with 
multiple stores ceased trading, 
affecting 5,214 stores and 109,407 
jobs according to the centre for retail 
research.28 this is the highest number 
of store closures reported by the centre 
since 2008 and 2009 following the 
financial crisis.
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The UK tax authority, HM 
Revenue & Customs (HMRC) 
has opened thousands of 

probes into businesses that may 
have abused the government’s 
coronavirus business support 
schemes.

HMRC is investigating potential 
fraud and other non-compliance 
with the rules for the use of the 
government’s furlough programme, 
self-employment income support 
scheme, and the “eat out to help out” 
scheme. 

However, the British government 
failed to put adequate measures 
in place to prevent fraudsters 
stealing billions of pounds through 
its Bounce Back Loan scheme, the 
National Audit Office (NAO) has 
said.

Counter-fraud activity was 
"implemented too slowly", which 
resulted in "high levels of estimated 
fraud", it said.

It added the Department for 
Business estimated fraudulent loans 
were worth £4.9bn, 11% of the total, 
as of March.

The government said it would 
"not tolerate" people defrauding 
taxpayers.

insolvency service 
investigations on bounce back 
loan abusers 

The Insolvency Service takes 
action against the directors which 
it said had been inappropriately 
applied for bounce back loan, or 
misused.

Also, criminal prosecution of 
furlough fraudsters is within sight 
following HM Revenue & Customs’ 
announcement that it will be 
launching a small number of criminal 
investigations.

In September of last year, HMRC 
estimated that as much as £3.5bn 

had been fraudulently claimed, but 
with the scheme set to run to at least 
September this year the amount lost 
to fraud on the public purse could be 
much higher.

Don't Get caught out
ALTAN KEMAL
As part of the application for a 

bounce back loan the business has 
to confirm that the loan will only be 
used to provide an economic benefit 
to the business is. This means the 
funds have to be used for business 
purposes, for example, to provide 
working capital for the business and 
not for personal purposes. It should 
therefore not be used to support the 
income of a sole trader. However, a 
director may drove a bonus provided 
an economy case can be mate. PAYE 
will have to be run on the bonus. 
Regarding dividends, provided there 
are sufficient reserves a dividend may 
be drawn. How funds received as a 
dividend are used is up to individual.

The HMRC and banks are already 
conducting investigations into 
suspected cases of bounce back 
loan. If circumstances change and 
the business is no longer viable, no 
recovery action can be taken over 
a pause main home or primary 
personal vehicle but a for a sole 
trader or partnership other personal 
assets maybe at risk of recovery 
action. Does trading via corporate 
vehicle that can benefit from limited 
liability.

Should a business contact HMRC 

directly or do need to seek advice 
to make sure they are not going 
to be investigated by HMRC for 
possible errors in haste?

If a business realises that they 
have a mistake with the furlough 
claims they need to voluntarily 
report it to HMRC as soon as 
possible. A voluntary disclosure 
will mean the HMRC will take a 
favourable position if they do decide 
to investigate and if a penalty is 
chargeable. Unfortunately, it is not 
possible to predict if a business will 
be investigated.

The HMRC are already 
undertaking checks into furlough 
scheme claims.

If the HMRC believes that 
deliberate large-scale fraud has 
taken place then the option to 
persecute is always there. This is 
however likely to be limited to cases 
of wholesale abuse of furlough 
scheme. Furlough fraud can attract 
a range of penalties including fines, 
imprisonment, compensation and 
confiscation orders. directors’ 
disqualification and a Serious crime 
prevention order. (SCPO)

Complaints from employees can 
be a trigger for HMRC enquiry.

All furlough money has to be paid 
to the employees and PAYE end and 
NI should be paid on time. these are 
the things that HMRC checks in there 
and enquiry. if too much has been 
claimed then a voluntary disclosure 
with repayment of the excess money 
should be done.

businesses warned over 
furlough and loan frauds 
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the kebab revolution, 
from takeaways to 
fine dining
nicol lamaa

Few town centres in the UK lack 
a kebab shop: the dish that 
once merely had a late-night 

reputation has in fact had a clear 
and positive social impact not just in 
London, but all of Britain’s cities.

It is fair to say that Britain has 
found a great love for the sliced and 
diced piece of meat from the east. 

It was aptly reflected on by 
comedian Arthur Smith who claims 
he first fell in love with doner kebabs 

in Paris, before the dish became 
more common in the UK. 

Then there were popular TV 
culture references like Harry 
Enfield’s “Stavros the kebab shop 
owner”, which was popular in his 
1990s sketch comedy show. 

This popularity owes a great part 
to migration of Turkish Cypriot, 
then mainland Turkish and Kurdish 
workers in search. Utter the phrase, 
“do you want chilli sauce with that?” 
and few Brits will not be able to 
identify it to a local store. Most 

will be able to tell you that it was a 
Turkish chap in a kebab shop, or 
someone Greek, or from the Middle 
East. 

FEAT UR E

The interest in 
restaurants has 
transformed the 
place of kebab 

businesses from a 
takeaway-only model 
to venues where big 
businesses such as 
old pubs have been 

converted.



21BRITSHISH

The entrepreneurs, who offered 
traditional foods such as kebab 
in traditionally decorated places, 
started to change their businesses 
by keeping their kebab-based menus 
constant after a while. 

North London restaurants such 
as Gokyuzu, Selale and Diyarbakır, 
which are concentrated in areas 
such as Harringay Green Lanes and 
Hackney’s Stoke Newington, have 
undergone serious changes in the 
last ten years. These businesses, 
which spend serious money on their 
eye-catching decor, have started 
to pay attention to detail like the 
presentation of the food to the 
appearance of the waiters. Along 
with traditional dishes such as 
yoghurt kebab, doner and Iskender, 
their menus now boast cocktails like 
the Mojito

The interest in restaurants has 
transformed the place of kebab 
businesses from a takeaway-
only model to venues where big 
businesses such as old pubs have 
been converted. 

And kebab restaurants have 
started to attract thousands of 
customers, especially Friday and 
Saturday nights, making it clear that 
the UK’s perception of Turkish food 
overall does not reflect the what the 
cuisine truly has to offer.

Case study: Veyso’s journey from a 

FEAT URE
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takeaway to Brassiere 
Veysi Tangul, or Veyso as his 

nickname is, has been working in the 
food industry since he was seventeen 
years old: “Back then I used to work 
all evening and go out in Romford or 
central London straight after”.  

Veyso started in a small takeaway 
restaurant in Romford and two 
decades later, now owns and runs 
that very same restaurant renamed 
Veyso’s Restaurant. However, he 
had a different dream: in all his 
years of dining and experience in 
the food industry as well as his love 
of socialising and going out he felt 
that nowhere in the UK combined all 
of those elements with high quality 
Turkish food. 

“I always loved going out and the 

atmosphere of nightclubs, to me it 
completed my night”. 

Veyso wanted to combine the 
experience and exclusivity of a 
night out with high quality Turkish 
dining and he has succeeded in 
doing just that. The idea was to 
bring a true representation of the 
richness of Turkish food and the 
atmosphere of Istanbul nights out 
on the town. Veyso’s Brasserie 
is designed completely by Veyso 
bringing together the two worlds 
of quality dining and a party 
atmosphere.  Veyso also brings 
East and West together to create 
a completely unique experience of 
escape from the ordinary hustle 
and bustle of daily life. From the 
outside Veyso’s Brasserie looks 

quaint and contained. Situated in 
a listed building in Hertford you 
would never imagine the shift in 
your surroundings as soon as you 
were inside. But you can feel it as 
soon as you step into the restaurant, 
as though you are transported to 
another world in a warmer climate. 

On entry you are greeted by a 
friendly smartly dressed host and 
seated in a comfortable lounge 
area with a DJ booth and speakers. 
The lounge is set against a wall of 
wine bottles displayed uniquely as 
per Veyso’s instruction. Walking 
through the restaurant is a delight 
for the senses, especially at night. 
Each area is unique and well thought 
out with touches of detail that nod 
to Turkish tradition. Veysi arranged 

veysi  tangul, is one of the first to make 
changes that can be considered as 
innovations in kebab businesses.
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for each doorway and several 
tables around the restaurant to be 
individually handcrafted in Turkey 
and sent to the UK on completion. 
The process involves a craftsman 
carving out small symmetrical 
shapes by hand with a small hammer 
and a series of wires to be inlayed 
with high quality mother of pearl. 
To explain exactly how much work 
goes into this one element of the 
restaurant, Veyso explained that 
the mother of pearl is shaved down 
to fit the cuttings in the wood – a 
process which is also completed 
by hand. Some walls are covered 
in small pebbles which have been 
designed specifically for the 
restaurant whilst others are covered 
in wooden discs and sculpted stone 
slabs. Contrasting these detailed 
traditional fixtures with the modern 
features like grand chandeliers or 
the bar which acts as a centre piece 
to the restaurant creates a unique 
atmosphere at that takes you away 
from the routine of daily life. 

Delicious kebabs in a nice garden 
terrace 

The restaurant is adjoined 
to a spacious outdoor garden 
terrace. Partially covered for the 
unpredictable British weather and 
partly exposed for the glorious 
bursts of sunshine. Even here, 
the palm trees and layout of the 
terrace affirm the idea that this 
is a place away from home. This is 
the setting for what Veyso hopes 

will be the newest addition to his 
restaurant – live entertainment. 
Veyso insists on staying ahead of 
the curb in the world of hospitality 
and regularly visits new restaurant 
concepts both in London and 

internationally. These visits provide 
Veyso with the inspiration he needs 
to make additions and tweaks to his 
restaurant both in design and in the 
food offered.

The marrying of traditional 
elements and touches of modern 
life can be seen in the menu as well. 
Deep fried calamari and avocado 
and beetroot salad sit alongside 
lahmacun and lamb shish. Here, the 
real range of Turkish cuisine can be 
seen both in its authenticity and the 
quality of ingredients. 

An extensive list of cocktails a long 

with a range of premium champagne 
alongside Raki. Dining at Veyso’s is 
intended to be an experience and an 
experience it is. I was treated to an 
ice cold pornstar martini with fresh 
passionfruit and the right amount of 
sweetness to take the edge off a long 
week as I welcomed Friday. To begin 
with, a selection of the most popular 
starters: Falafel, fluffy on the inside 
and encased in a crispy shell next 
to grilled halloumi slices and juicy 
meatballs. East meets West with 
fried calamari, a spiced and sliced 
beef sausage and cheesy borek. 

As the daylight faded away and 
the weekend began to creep in 
the mood softly changed too. The 
music became slightly louder and 
more upbeat, the lights were turned 
down low and the weekend was truly 
upon us. The staff were friendly and 
weaved in and out making sure that 
everyone was attended to without 
being intruded on. Our empty 
platter was taken away and another 
drink procured. This is not the 
kind of place you can stroll in with 
trainers and loungewear and after 
the long year of staying at home it’s a 
refreshing change. Veyso’s Brasserie 
prides itself on being somewhere to 
go on the weekend where you can feel 
everyone has made an effort and it 
shows.

The main arrived and it is a 
Brasserie favourite, a chunky and 
succulent lamb shish. A generous 
portion of melt in your mouth lamb 
with fluffy rice and crispy fresh 
vegetables lined up alongside each 
other. The lamb was lightly spiced 
to bring out the best of the umami 
flavour and complement the taste of 
the meat. 

And although at this point it felt 
as though there was no room for 
anything else, the dessert was too 
hard to resist. Traditional Turkish 
filo pastry and fresh roast pistachio 
served with vanilla ice cream. The 
filo pastry both crisp and moist 
made the dessert feel so light that 
it only added to the experience 
and did not cause any discomfort. 
Contrasted with the fresh richness 
of Turkish coffee and the light breeze 
on a warm evening I couldn’t think of 

Here, the real range 
of Turkish cuisine can 

be seen both in its 
authenticity and the 
quality of ingredients.

FEAT URE
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New kebab marinade  
takes the industry by storm
The new kebab marinade 

developed by Kerry Food is 
proving popular at kebab 

businesses across the country.
One such business is the Old 

Town Fish Bar & Kebab House in 
Stevenage, Hertfordshire, where 
the owner Huseyin Tarbatugi says 
the marinade produces the tasty 
kebab flavours that he has sought to 
achieve throughout his long career.

Huseyin says that preparing the 
marinades is a skill in itself that 
usually requires a specialised chef, 
and that Kerry’s product has made 
their work much easier.

Another happy customer is Arya 
Kebab in Croydon, where the owner 
Mehmet Ali Oget described it as 
one of the innovations of the kebab 
sector.

He said it was particularly useful 
for towns on the outskirts of London 
and beyond, where good chefs 
are harder to find. The marinade 
sauce, Oget says, helps them offer a 
diverse menu that can rival the best 
restaurants in central parts of the 
capital.

The story of the marinade began 
with an idea borne from a visit to 
several London kebab restaurants 
by Kerry account manager Shihaz 
Siddik and Sales director Brian 
MacNeice.

They noticed something 
important: these were popular, 
high-capacity businesses that chose 
to prepare food using traditional 
techniques that rely almost entirely 
on the knowledge and experience of 
the chef they employ.

Indeed, this is a model used 
by most takeaway and kebab 
businesses to prepare their food. 
The chefs are mostly experts who 
learned the trade from their parents 
and elders. They do not even, for 
instance, measure out spices and 
oils when preparing meats; they 
instinctively know the correct 
quantities in pinches and bunches.

This means that while all 
restaurants will order the 

ingredients needed to make a 
marinade – yogurt, puree, spices, 
salt and pepper among them – the 
actual application of the marinade 
depends on the individual chef’s 
recipe and preferences.

The absence of standardisation 
here means even restaurants 
with strong local brands receive 
complaints from loyal customers, 
saying that the taste of their food 
has changed. Some restaurant 
owners go further and say the 
inconsistency and an inadequate 
workforce is why most businesses 
struggle to expand or become chain 
operations.

The Kerry marinade is a liquid 
marinade sauce sold in two-litre 
jerry cans for use by food businesses 
under the familiar “Chicken 
Train” brand. Chefs can still put a 
signature spin on the product by 
supplementing it with spices and 
yoghurt, if they so wish.

INDUSTRy
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What is it like working 
in a kebab restaurant or 

takeaway for women?
According to data from The 

Office for National Statistics, 
less than a quarter of 

kitchen chefs in the UK are women. 
The fact that the overwhelming 
majority of employees in the sector 
are men gives the impression 
that the profession is a “macho” 
one. Likewise, this also suggests 
that commercial kitchens are 
inhospitable work of environments 
for many female workers.

Generally speaking, women often 
have to juggle work responsibilities 
and childcare; this can limit their 
options in terms of choosing working 
hours, which for many restaurant 
chefs are long, unsociable and last 
late into the night.

The same perception is true of the 

Kebab Industry where a majority of 
kebab masters are male.

The Kebab Industry is 
predominantly staffed by men, 
as in other takeaway sectors. In 
particular, men for example, tend 
to be better suited to the physical 
exertion of cutting doner kebabs, 
which requires the precise use of 
long and heavy knives.

In addition, a culture of male 
dominance exists in workplaces 
that supply the sector, a plethora of 
providers from meat wholesalers to 
haulage firms overwhelmingly hire 
male workers. These businesses also 
tend to work until late – adapting to 
the customer profile of a significant 
portion of takeaways and increasing 
sector inaccessibility for women.

One of the most important factors 
that creates anxiety for women 
considering work in the Kebab 
Industry is that takeaway businesses 
that work at night are scenes of 
violence – usually from or between 
drunk customers – more frequently 
than many other food businesses 
such as cafes and green grocers.

Organizations such as 
RestaurantHER in the US are 
lobbying to increase the number of 
food businesses owned by women 
and employing female chefs. The 
organization, strives to encourage 
women in to enter the restaurant 
sector, by publishing the stories 
of positive female role models. 
BritShish has done the same below:
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Merve Sancakli, who has been 
living in England for 21 years, 
received training as a partly 
qualified accountant in England, 
where she completed her education. 
She has been working as a manager 
at Alim-Et for about five years. 

She has full knowledge, talent 
and experience in every field from 
accounting to cuisine, from bar to 
grill in the food business sector. 
Merve who stepped into these 
businesses by helping her father 
and uncle from an early age, says 
that she personally loves working 
in the Kebab Industry. She finds 
it very entertaining, dynamic and 
fastmoving. 

She says that working in the 
kitchen and serving the food 
that takes a lot of effort, but is an 
extremely enjoyable job. Noting that 
being able to chat with customers 
can be a great source of motivation. 

Merve also opposes the “after a 
night out” perception of kebabs in 
England. 

Reflecting on the meaning of the 
word “kebab,” Merve says, “Kebab 
is Barbeque in English, and when 

the British have a barbecue like us 
Turks, they gather with family and 
friends and make it a nice evening 
or lunch. Meanwhile, why is the dish 
interpreted in Turkish as barbeque 
[but] when it is sold in takeaways, it 
becomes a drunken meal at night, I 
absolutely do not accept it.”

According to Merve, it will not 
be easy to change this perception, 
because the established perception 
and the late closing time of kebab 
businesses make it difficult to 
change this situation, especially 
because more bar and club 
customers are able to frequent the 
restaurants and takeaways during 
those hours. 

On the other hand, the increase 
in the number of restaurants with 
kebab menus and their widespread 
use make the sector more and more 
high quality. According to Merve, 
the proliferation of restaurants 
makes the kebab takeaway sector 
more interested in lunch or dinner, 
making it a quality meal for the 
whole family. 

The customer profile of Alim-
Et, of which Merve is the manager 
is usually family customers, 
emphasising that kebabs can be a 
healthy and high-quality meal. Most 
of her customers are aged 30 and 
above.

Merve doesn’t find it right that the 
Kebab Industry is predominantly 
male, and believes that women 
can be more patient, more skilled 
and provide customer service 
in a more professional way. She 
emphasizes that in her five years 
as a manger, she has observed that 
women work faster and are better 
at concentrating in takeaways and 
restaurants at the grill or on table 
service in the sector than their male 
counterparts.

Explaining that the warm 
atmosphere created by women in 
the service and in the kitchen puts a 
smile on the faces of the customers, 
Merve argues that the seriousness, 

speed and customer service abilities 
of women in this sector are definitely 
much better than those of men doing 
the same jobs.

Adding that the only difficulty in 
working in this sector is that they 
usually cannot lift heavy materials 
as well as men, Merve points out that 
female workers can do tasks such 
as preparation, cooking and grilling 
very easily, and says that one of the 
most important reasons for the lack 
of women in the sector is the both 
long and late working hours.

 “Unfortunately, women have 
duties that seem like an obligation, if 
there is a child in the house, a woman 
should take care of them. Although 
I don’t find it equal, this is also the 
social reality,” she says.

Alim-Et Restaurant is a complete 
family business where the Çarçabuk 
family, brothers, sisters, mothers 
and cousins have been running in the 
Kent region for decades, all working 
together. Over half of the business’ 
employees are women. The elders of 
the family, brothers Ali and Ahmet 
Çarcabuk, are real masters in the 
kebab industry, and have been since 
the first days of their migration to 
England 35 years ago. The brothers 
are also training their children, 
both girls and boys to follow in their 
footseps.

alim-et restaurant & takeaways; merve, who  
followed in the footsteps of her father and uncle

FEAT URE

merve and her husband 
who is also chef in the 
restaurant kitchen.
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Located in Southampton, Tut’s 
Grill has been in business since 1994. 
The family, which opened branches 
in a few regions, also opened cafes 
and takeaway businesses in the 
following years. Currently operating 
a kebab van serving in the most 
elite area in the Hampshire region, 
Deniz has been living in the UK 
since 2000. Deniz, who takes part 
in TV programs and is still an active 
translator, started in the catering 
sector in 2005. Deniz’s family 
interest in the kebab industry goes 
back even earlier.

Deniz says Tut’s Grill’s has had 
regular customers since 1994, and 
their customers usually consist 
of young people who arrive late at 
night. Deniz explains that there 
are also customers who come with 
luxury cars like Bugattis. While 
customers who come to her from 
functions such as weddings are 

some of the most enjoyable 
to serve, Deniz also points 
out that there are regulars 
who have been coming 
to the van for kebabs for 
years, from grandparents to 
grandchildren.

Expressing that she 
struggled at first to work 
with hot machines, and the 
fact that it is usually night 
work, Deniz notes that she got 
used to the job over time and 
believes that there is nothing 
that a man can do that a 
woman cannot do.

Stating that cooking is 
a profession that requires 
some intelligence, some strength 
and effort, Deniz conveys her views 
on the sector as follows: “I generally 
like kebabs. In my opinion, the kebab 
is the most delicious and healthy 
option in the takeaway sector; 

because everything is fresh and 
cooked to order. Usually frozen 
food is not used, it is healthy, and 
its sauces contain very little sugar 
and fat. We also marinate the salad 
and meat daily, even if it takes some 
time, we give fresh products to 
the customers and we get positive 
feedback on this.

A little more vegan options should 
be added to the kebab [serving]. For 
example, we introduced Turkey-
specific foods, such as kisir, to 
customers, and the regulars are 
increasing day by day.

When it comes to kebabs, I think 
it is always necessary to change the 
perception of meat; we should make 
options such as aubergine kebabs, 
potatoes and roasted peppers a 
product that vegetarians and family 
customers can have on their dinner 
tables. We gradually increased our 
portfolio with fish and salad, onion 
rings, calamari, and cheese pickles 
in grill meals.

In my opinion, the most important 
thing to do in the Kebab Industry 
is to have an umbrella organization 
here. For example, a foundation can 
be established, kebab makers can 
gather under the umbrella of a union, 
and with good marketing, the kebab 
can reach the place it deserves. 
Those who do this job must be in 
contact with each other more.”

tut’s grill – from tV world to kebab van: senan deniz isik

Deniz is in the catering 
industry since 2005
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Celal Aksu immigrated to England 
in 1999, from Göksun, where many 
restaurateurs running popular 
Turkish eateries in London hail from. 
Celal, who has been working in the 
food industry since 2002, decided to 
open Aksu Kebab, which has traded 
in Cheshunt for five years.

A takeaway, with the slogan “Taste 
of Home” on its door, is another 
family business that we can often 
see in the kebab industry. Celal’s 
wife Mesude and their daughter 
Begum also help Celal at work. 
Noting that the support of his wife 
and daughters has changed the 
quality and customer profile of the 
business, Celal notes that family 

customers have increased and unlike 
other businesses in the region, they 
close at 11am. After a while, other 
takeaways updated their closing 
hours in the region, and the kebab 
has ceased to be a late-night meal.

Mesude and her daughters, who 
consider it unfair that the general 
perception of kebabs in Britain is a 
stomach liner for drunks, add that 
they take care to have a delicious 
and clean meal that can be served on 
family tables, including home-made 
sauces and appetizers.

Begum says she is happy to help 
her family with her sister. Although 
there are difficult parts of the job, 
she enjoys working to establish good 

relationships with customers and to 
raise the standards of the business.

Aksu Kebab is one of the 
rare shops that resist the high 
commission working models of 
delivery companies across the 
country. The Aksu family, the 
owners of the business, which 
reaches its customers with its own 
delivery system, considers high 
commissions as unfair for both 
their customers and themselves. 
The restaurant rejects the delivery 
companies that frequently knock on 
their doors, and invites consumers 
to order without an intermediary 
and give more support to local 
businesses.

aksu Kebab

family business- 

father, mother and 
daughters

FEAT URE

mesude and her daughter begum working 
at their kebab shop in cheshunt.
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Fatma Yilmaz has worked 
in catering companies for 20 
years in Turkey. She has been 
living in the UK for five years. 

She is married with 
children and grandchildren, 
but this did not stop her 
from operating a Turkish 
restaurant in an African 
country for one year. Later, 
she had a similar experience 
in Kazakhstan. she then 
later moved to London. 
After working as a chef at 
various businesses, she and 
her husband opened their 
own restaurant in Haywards 
Heath. 

She has been running the 
restaurant bearing her name 
for a year with her husband, 
who is also a chef. A two-story 
restaurant with a garden for 

up to 150 people.
They are happy with the 

business and have good 
relations with their customers. 

Fatma is not happy to see 
the kebab as a night out meal. 
It bothers her that Turkish 
cuisine is portrayed like this. 

She thinks men’s egoes are 
very decisive in the industry. 
The lack of female chefs and 
cooks is also a problem for 
the industry. For Fatma, the 
fact that men keep women one 
step behind creates such a 
situation. 

Working hours are long, 
socialising is limited. It starts 
at 10-11am and lasts until 
midnight. The work is heavy, 
but Fatma’s restaurant is 
managed by a woman who 
truly loves the sector.

the last stop of fatma’s food adventures  
fatma’s Kitchen 

FEAT URE
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Hodja Nasrettin was the first 
ever kebab shop to hit the UK high 
street when it opened in 1966. 
Owner, Cetin Bukey was, at the time, 
playing clarinet and saxophone on 
the London circuit with the likes 
of Barbra Streisand when the idea 
came to him. 

He and his wife Konjay opened 
the first Ottoman style doner kebab 
shops in London.

Konjay’s parents had made it over 
to London in the 1950s - before the 
first wave of Turks started coming 
over from Cyprus - and provided the 
young couple the support and advice 
that they needed. 

Cetin and Konjay then opened 
their second restaurant which was 
called Kasimpasa in Upper Street, 
1977.

Konjay Huseyin, was constant 
support throughout, especially as 
Cetin continued playing London’s 
music scene.

the man – and his wife Konjay- behind the first ever doner kebab shop in the uK

cafe helen: named after 
its owner, a successful 
female entrepreneur

Cafe Helen is the only business 
on the Edgware Road, which is 
dominated by kebab and shawarma 
stalls, with an unusual name. The 
owner, Helen Gordon, after whom 
the business is named, is one of the 
few business women operating in this 
sector. 

Cafe Helen is one of the oldest food 
establishments on Edgware Road, 
open since 1991.   

Cafe Helen, named after its owner, 
a successful female entrepreneur, is 
one of the oldest businesses in the 
region. The unique and enormous 
sizes of their shawarma kebabs prove 
why many customers, including 
famous names, like TV presenter 
Vernon Kay and Boxer Anthony 
Joshua are regulars.
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The cost of meat is one of two 
factors that are increasingly 
hampering the ability of kebab 

businesses to operate, their owners 
say.

Prices have soared over the 
pandemic and have yet to return to 
pre-lockdown levels, doubling from 
what they were in March 2020. 

A shortage of qualified chefs 
and personnel is the other factor 
affecting businesses, owners add.

It is a serious cost for kebab 
restaurants and takeaways, whose 
menu is mainly based on red meat.

There are various reasons for the 
increase in meat prices, including 
tightening supplies of finished beef 
cattle and lamb. 

Where imported meat comes 

from makes an impact, as some 
traders particularly swear by 
“reliable, good quality” Australian 
beef in particular, numbers suggest 
however that it would not be a wise 
strategy to rely on imported meat as 
a solution to supply shortages. 

There is also the question of 
import quotas and the dramatic 
change in prices that can occur 
between the purchase and sale 
of the meat by the traders. While 
trade deals don’t guarantee trade, 
and large tariff free quotas aren’t 
always filled even when the imported 
product is cheaper, the small quotas 
of the imported meat deals probably 
won’t benefit anyone except the 
incumbent suppliers.

Another factor impacting meat 
prices in the UK is the labour 

shortage crisis following Brexit.
While it is evident that the trend 

in meat prices is on the rise, the 
numbers highlight that beef cattle 
prices particularly in England and 
Wales have hit the milestone of £4 
per kilo, making this average the 
highest on record in a number of 
years. There was a small drop in the 
GB all-prime average deadweight 
cattle price for week ending 5 
February, down 0.6p to 405.1p/kg. 
Despite this drop, the all-prime price 
is still 28.3p above the same week a 
year ago and 52.4p above the 5-year 
average.

According to Hybu Cig Cymru – 
Meat Promotion Wales (HCC), there 
are a number of unique factors 
influencing the market prices at 
present. These include strong UK 

food businesses 
under pressure as 
meat prices rise 
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domestic retail demand and a lack 
of supply due to stockpiling in late 
2020 ahead of the Brexit deadline. 
The levy board also points out 
to Brexit and Covid pandemic 
as factors contributing to price 
increase.

The prices also stayed high in the 
run-up to Eid particularly in lamb. 
New-season lamb prices have been 
staying high since the religious 
festival due to increased demand.

Halil Veli, whose restaurant Velis 
Kebab has operated in Stoke-on-
Trent since 1989, says there is a 30% 
rise in lamb prices because supply 
cannot meet demand.

“Lamb was affected the most, 
because the production is heavily 
based in the UK rather than reliant 
on import such as beef or chicken,” 
he said. 

“A big portion of lamb is produced 
in the UK and currently there isn’t 
enough staff to do the job in the 
market. The production capacity has 
decreased dramatically. 

“Lamb, as one of the main 
ingredients of doner and kebab, 
is very essential to our business 
and we cannot operate without it. 
Unfortunately, we had to increase 
our prices as well as we would 
struggle to make a healthy margin 
with previous numbers.”

Another factor contributing to 
the increase is great retail demand 
for locally sourced beef, lamb and 
pork during the Covid-19 lockdowns, 
according to Hybu Cig Cymru.

UK meat producers also point 
to Brexit and Covid-19 as reasons 
behind the high prices. Stakeholders 
in the UK’s meat sector have 
warned that the country could 
face shortages of locally produced 
meat if the problems currently 
encountered with recruiting 
workers continued following the 
UK’s Brexit from the EU. Many EU 
workers also chose to return to their 
own countries during Covid-19 which 
constrained livestock production.

Halil Veli also pointed to Brexit 
and Covid-19 as a factor: “Many 
people who worked in the sector 
chose to leave the UK. In my 
business, 6 workers left the country 

and went back to their home 
countries. 

“As far as we know, none of them 
are planning to return as they feel 
the UK government is not helpful at 
all. 

“I as a business owner, feel the 

same way that the Government is not 
helpful and they could do more to 
help us survive the current crisis. 

“They can give us license to 
bring in employees from abroad. 
Otherwise, the sector is not going 
to improve at all if the situation 
continues like this. We have been hit 
very hard.”

The British Meat Processors’ 
Association said a labour shortfall 
was being experienced in the pork 
and lamb sectors. The association’s 
chief executive, Nick Allen, warned 
that some of the country’s largest 
meat producers had indicated that 
they were on the verge of running 
out of capacity to process farmers’ 
livestock.

The poultry production and supply 
have also been reported adversely 
affected. In the third week of June, 
the UK’s poultry industry reported a 
10% decrease in the number of birds 
being slaughtered for meat, BBC 
News reported. About one billion 
birds were slaughtered, prepared 
and packed in the UK every year, 
with the industry being heavily 

Halil Veli, whose 
restaurant Velis Kebab 
has operated in Stoke-

on-Trent since 1989, 
says there is a 30% rise 
in lamb prices because 

supply cannot meet 
demand.
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reliant on EU nationals, especially 
for lower-skilled jobs. However, 
migrants working in the sector as 
well, had been returning to their 
home countries due to the effects of 
Brexit, including a weaker pound, a 
trend exacerbated by the pandemic, 
the British Poultry Council (BPC) 
said in a statement. According to 
findings, once the workers arrived in 
their home countries, many decided 
not to return.

While BPC reports that this is 
the case, meat producers had been 
trying to tackle these effects in the 
sector by increasing automation 
and raising the wages of workers. 
“Nevertheless, skill shortages 
persist, especially in 
rural areas with high 
employment rates,” 
the BPC said. 
The council also 
called on the UK 
government 
to ease 
post-Brexit 
immigration 
rules to make it 
easier to attract 
workers from the EU.

INDUSTRy

AHDB doesn’t receive 
wholesale prices but from 
talking to contacts it 

appears wholesale prices may 
have risen. Farmgate prices have 
been fairly high through the past 
12 to 18 months and, based upon 
some comments, through 2020 
these were not fully passed on 
to wholesale prices. Consumer 
demand has been good for lamb 

through the Covid-19 
pandemic.

In retail, lamb 
is the fastest 

growing 
protein in 
volume terms 
over the last 

year with 
year-on-year 

spending up 15.9% 
and volume growing 

11.4%, for the 52 w/e 13 June 
2021 according to Kantar. Lamb 
volumes had more mixed results at 
the start of the pandemic. Volumes 
dropped dramatically in the 
first half of 2020 as Easter plans 
were cancelled during the first 
lockdown but now we see a positive 
performance in comparison, while 
other meats struggle to compare 
to the heights of panic buying.

The supply of lamb has been 
tight especially through the first 
six months of 2021. So far this 
year the lamb kill has been down 
year-on-year by 9%, at 5.1 million 
head. Much of this decline can be 
attributed to lambs from the 2020 
lamb crop coming forwards before 
Christmas, in part due to concerns 
around what the post-Brexit trade 
environment might have looked 
like. Recorded ewe kill levels have 
been very low too.

the agriculture & horticulture development 
board – ahdb ‘consumer demand for lamb 
increased considerably during 2020’
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Kebabs have a widespread but 
somewhat unfair reputation 
as being unhealthy because 

of their meat and fat content, and 
because they are often known as a 
late-night food.

But while some of those concerns 
are understandable, it’s worth 
noting there is a distinctive factor 
that sets kebabs apart from other 
fast foods: it always comes with a 

large 
salad. 
Although a 

meat-based dish, 
doner kebabs are synonymous 
with fruits and vegetables such as 
tomatoes, cucumbers and cabbage. 
Serving kebabs in Britain with pitta 
bread makes them much healthier 
than fried fast food such as chicken 
and fish, and some kebab varieties 

such as shish are even recommended 
by the NHS.

This makes kebabs slightly 
healthier than other fast food 
dishes in the eyes of government 
policies that encourage 
vegetable consumption in the 
UK. Interestingly, some experts 
argue that kebabs encourage the 
consumption of otherwise obscure 
choices like red cabbage.

the best 
kebab is the one 

with salad 
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The kebab’s origins in 
Mediterranean cuisine mean that 
grilled kebab varieties such as 
meat and chicken skewers have 
been attracting more attention 
with the increasing popularity of 
the Mediterranean diet, which has 
become synonymous with healthy 
nutrition in recent years.

Indeed, the kebab and its 
varieties are so widely seen among 
Mediterranean countries like Turkey 
and Greece that there is a debate 
about its origin. 

not recommended vegetable 
consumption in the uK

According to the charity The 
Food Foundation, British people 
have been eating more vegetables in 
recent years, but still have a long way 
to go before becoming a truly veg-

eating nation. 
The charity’s report Veg Facts 

2021m which looks at how much 
the UK is eating, shows that only 
33% of adults and just 12% of 
11–18-year-olds currently achieve 
the recommendations for fruit and 
vegetable consumption targets. 

Public Health England’s (PHE) 
recommended quantity, as indicated 
in the Eatwell Guide, is actually 
closer to 7-a-day (554 g). 

Others suggest we should be 
eating even more, with the EAT 
Lancet commission suggesting up 
to 11-a-day, with between 2.5 and 7.5 
portions of that coming from veg. 

The report also suggests that 
salad, tomatoes, carrots and peas 
remain the most commonly eaten 
vegetables in the UK. 

Other vegetables including 

homemade dishes are the greatest 
contributor to vegetable intake for 
both adults and children, although 
this may simply be because the 
group includes such a large number 
of different items, from boiled and 
stir-fried veg to homemade meals 
where vegetables are the main 
component.

There are nearly 1.3 million 
portions of doner kebabs being 
sold by static and mobile vendors 
every day, meaning that hundreds 
of thousands of Britons consume 
a significant amount of vegetables 
every day along with their kebab.

And the kebab has adapted to 
British sensibilities too: a salad 
contains not just traditional 
vegetables such as tomatoes and 
lettuce, but red cabbage and in some 
places even potato.
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'' Those restaurants do best and provide the most delicious kebabs.

And COBRA BEER is the perfect accompaniment: a premium, smooth

lager that compliments any kebab."

                                                   Lorda Karan Bilimoria
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FO OD SAFETy

Television adverts for products 
ranging from breakfast cereals 
to chicken nuggets will be 

banned from the end of next year 

under government plans to tackle 
Britain’s obesity crisis.

The new 
measures are set 

to become some of the toughest 
marketing restrictions in the world. 
It is believed the impact will be heavy 
on the over £600m spent by brands 
on all food advertising online and on 
TV each year.

From 2023, TV adverts for junk 
food - also including yoghurts, 
ready meals and battered fish - will 
be allowed only between 9pm and 
5.30am.

Commercials for “less healthy” 
meals out will also not be shown 
outside this period.

The rules will apply during live 
and on-demand programmes and 

will not affect companies with fewer 
than 250 employees, such as local 
curry houses, pizzerias and sweet-

makers.
An around-the-clock ban on 
online junk food advertising 

will be limited to paid-
for content, meaning 
companies can continue to 
promote goods using their 

own blogs, websites, apps or 
social media pages.
The 9pm pre-watershed 

ban on advertising TV products 
deemed to be high in fat, salt 
and sugar (HFSS) could cost TV 
broadcasters such as ITV, Channel 
4, Channel 5 and Sky more than 
£200m a year in revenue.

tv set for daytime 
junk food advert ban

The owner of a pizza and kebab 
shop in Scunthorpe has been 
fined thousands of pounds after 

being told he “knowingly put lives at 
risk” by ignoring a fire safety order.

The local council in North 
Lincolnshire said the facility had 
been banned from using its upper 
floor because of the poor safety 
measures, yet continued to do so.

Fire safety inspectors said this put 
the lives of employees, customers 
and those living above the shop in 
jeopardy.

The owner was first issued with 
a prohibition notice instructing 
him not to use the first floor in 
September 2019, as fire protection 
measures were “inadequate”.

He has been ordered to pay 
£3,000 and more than £12,500 in 
legal costs following a prosecution 
brought by Humberside Fire and 
Rescue.

Video footages from inside the 
property made it clear that he 
ignored instructions on at least 
three occasions.

Business Safety Inspectors 
from HFRS worked with North 
Lincolnshire Council Housing team 
who gained entry to the premises 
and found the first floor was still in 
use. 

takeaway owner fined thousands 
over fire safety

boris Johnson believes banning the 
advertising of unhealthy food could be 
effective in the fight against childhood 
obesity.
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The pizza delivery chain Papa 
John’s has been fined £10,000 
for sending tens of thousands 

of marketing messages without 
customers’ consent.

The Information Commissioner’s 
Office said 168,022 nuisance 
messages had been sent by text 
and email and that 15 customers 
had complained, saying they were 
unwanted.

Complaints said the messages 
were causing distress and 
annoyance. One said they had 
“never [given their] consent for 
marketing text messages” resulting 
in “distress”.

Another said they had received 
almost 100 messages in what 
was described as the “textbook 
definition of harassment.”

The ICO’s subsequent 
investigation found that between 
1 October 2019 and 30 April 2020, 

Papa John’s sent over 210,000 
marketing messages with 
168,022 

confirmed as 
received.

The ICO 
investigation found 
that Papa John’s 
was relying on the 
‘soft opt in’ exemption 
in order to send marketing 
texts and emails.

This exemption allows 
organisations to send electronic 
marketing messages to customers 
whose details have been obtained for 
similar services, but offers a simple 
way for people to refuse or opt out.

The ICO ruled that Papa John’s 
could not rely on this exemption 
for customers that had placed an 
order over the 

telephone, 
as they 

were not 
given the option 

to opt out 
at point of 
contact nor 
were they 
provided with 

a privacy 
notice.

papa John’s fined 
over nuisance texts

The single-use carrier bag 
charge, which has seen a 
95% cut in plastic bag sales 

in major supermarkets since 2015, 
will be increased from 5p to 10p 
and extended to all businesses in 
England from 21 May to help drive 
down sales further.

As a result of the carrier bag 
charge, the average person in 
England now buys just four single-
use carrier bags a year from the 
main supermarkets, compared with 
140 in 2014. By extending the charge 
to all retailers, it is expected that 
the use of single-use carrier bags 
will decrease by 70-80% in small 

and medium-sized 
businesses.

But businesses 
will not be required 
to charge for 
plastic bags that 
are solely used for 
unwrapped food for 
animal or human 
consumption — such 
as chips, or food 
in containers that 
aren’t secure enough 
to prevent leakage 
during handling, as 
well as uncooked meat, poultry and 
their products. 

Plastic bag charge to 
double to 10p
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Enjoy the natural aroma of 
Mediterranean cooking and 
Eleni’s expertise in traditional 
cheese-making.

Excellent taste,
good value.

020 8887 9999
info@eleniuk.com



45BRITSHISH

The history of doner kebab 
businesses, which now number 
in the thousands today, goes 

back to the 1960s. Many of the kebab 
businesses that Turkish and Greek 
Cypriots spread throughout the 
country in the following years did 
not last long. Few of these kebab 
businesses, who generally stopped 
trading with the first generations, 
have survived to the present day.

Ali Baba kebab shop in Dalston 
has been serving kebab lovers for 
almost half a century. We visited the 
vendor, which has been open since 
1984 by Ali Öztürk, the founder of 
the business. It has since changed its 
appearance and was recently taken 
over by new managers.

Ali Öztürk, who gave his name to 
the business, and is still the owner, is 

originally from Elbistan. He started 
life in London as a textile worker 
when he immigrated in 1971.

After a while, he and a friend of 
the same name decide to take over 
a restaurant on Tottenham High 
Road in 1977. Ozturk, who bought 
the kebab shop owned by a Turkish 
Cypriot and named it Ali Baba, 
started working in a field where 
he had never had any experience 
before.

The young entrepreneur and his 
team, started to offer doner kebabs 
as well as steak varieties, which were 
very popular at that time, in the 
workplace with a seating capacity 
of approximately 20 people. They 
served the home-made mince doner 
in pita bread they had seen in other 
businesses. Ali Baba kebab shop, 

whose doner kebab spits sport a 
capacity of 20 kilos, often end up 
roasting 100 kilos worth of doner 
meat due to the huge demand. 
They had long queues, especially on 
weekends. 

Ali Ozturk’s biggest supporter 
at work was his wife Meryem. 
The young couple, who produced 
delicious meals and doner kebabs 
in the kitchen worked together and 
introduced doner to many people 
who had not known about it before. 
Ali remembers that they used to 
sell lamb doner kebabs for between 
£1.50 and £2. 

The place, which attracts more 
and more customers in Tottenham, 
also serves as a club on some 
evenings of the week. It attracts 
a large number of customers 
from the surrounding pub-type 
establishments, and was packed 
— being near Tottenham Football 
Club’s stadium — on match days.

Another unique food from Turkish 
cuisine which Ali Baba serves, is 
growing in popularity day by day 
with people coming from different 
regions to eat it. The Ozturk couple, 
started to sell lahmacun, which 
they prepared with onions and 

Ali BABA DoNer: 
45 yeArs of feAsts AND firsts

FEAT URE
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mincemeat in their restaurant. 
Lahmacun was selling for the first 
time in London and the couple would 
sell hundreds of lahmacun at factory 
exits where many Turkish migrant 
workers would be employed.

Seeing that the shop in Tottenham 
is no longer enough for customers, 
Ali Baba aims to open other 
businesses after a while. In 1984, 
Ozturk took over a restaurant in 
Dalston, which served Chinese 
food for a while, and was then run 
by a Turkish owner. He named this 
business Ali Baba too.

Ali Baba, who applies a concept 
close to the first shop in Tottenham 
here, also sells doner kebabs and 
juicy dishes, there is also a music 
club on the ground floor.

Ali Öztürk reduces his busy 
work schedule in England, where 
he came at the age of 29, after a 
family tragedy in the early 90s. 
Öztürk, who took an active part in 
the establishment of the Cemevi — a 
religious place of worship for Alevi 
communities — and assumed the 
management of it for a long time, 
continues to live in Stoke Newington 
with his wife, who is now 81 years old.

Saying, “I don’t know if it’s the 
meat we used in the past, kebabs 
would taste more delicious,” Ali says, 
adding that doner kebabs have now 
become an indispensable part of 
British food culture.

INTERvIEW

ali Öztürk, who gave his 
name to the 45 years old 
kebab business.
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