
THE VOICE OF THE UK KEBAB INDUSTRY Issue No. 4

KEBAB 
CHEFS 
STRUGGLE 
WITH 
MASKS!
Chefs have trouble breathing 
with a mask at the grill

DELIVERY COMPANIES: 
ALWAYS THE WINNERS

EDGWARE ROAD:  
BRITAIN'S SHAWARMA 

STREET

MAROUSH: A LEGEND OF 
ARAB COOKING





3BRITSHISH

WELC OME

it looks like the delivery sales 
that the sector had to rely 

on helped the distribution 
companies to grow and 
increase their share in 
the sector, rather than 

helping small businesses 
bring in enough earnings to 

survive.
Thousands of food outlets 

have signed up with the three 
dominant delivery platforms in 
order to earn money. But complaints 
about high commission rates taken 
by the apps making it difficult to 
make money from deliveries, are also 
growing in numbers.

Deliveroo said thousands of new 
restaurants had signed up. Uber 
Eats reported a 150 per cent jump 
in UK deliveries year-on-year in the 
three months to September. Just 
Eat processed 17m transactions in 
October, up from 10m in January 2019. 

So as we have shown throughout 
this magazine: the government gave 
up taxes and VAT. Banks postponed 
their loan back payments. The 
landlords worry for their rents and the 
wholesalers fear for their payments. 
Thousands of employees rely on 
furlough and bosses forfeit their 
earnings. Only these delivery giants 
keep on earning!

Despite all our attempts as a 
magazine, the authorities remain 
bystanders in the face of the 
objections of many business owners. 
Distribution companies also refused 
to give up their profits. 

I hope that business owners will 
reconsider in the post-pandemic 
period to prevent the industry’s 
dependence on these companies.

Timur Ekingen

Independent eateries are left alone 
against big delivery companies
The COVID-19 pandemic, 

which has been in 
effect since March 

last year, has claimed tens 
of thousands of lives and 
led to a difficult period in 
the economy. 

It’s very difficult for 
restaurants, pubs, takeaways 
and food outlets to survive as 
hundreds of them are closing down. 

For example, Pizza Express is 
shutting many branches as a number 
of high-profile restaurant and food 
chains have announced job cuts 
following the crisis. Zizzi owner 
Azzurri Group, Frankie & Benny’s 
owner The Restaurant Group, Byron 
Burger, Bella Italia, Cafe Rouge 
and Carluccio’s are among the 
brands which have already closed 
or are planning to axe hundreds of 
restaurants.

Not only restaurants, but also many 
other fast food and coffee shop chains 
are closing their branches and cutting 
staff. Pret a Manger, Costa Coffee 
and Upper Crust are just a few of the 
brands that have already declared 
closures. 

It should be easy to guess how 
difficult it has been for independent 
restaurants, takeaways and eateries 
during the COVID-19 lockdown.

Takeaways and restaurants across 
the UK struggled to make ends meet 
from takeaway and delivery sales 
alone, while still forced to shoulder 
their usual running costs such as shop 
rent and utility bills. 

In this storm, the most profitable, 
growing and winning businesses are 
online distribution companies. This 
situation led to a greater reliance on 
delivery giants JustEat, Uber Eats and 
Deliveroo in the hospitality sector, but 
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The Home Office has announced 
that there have been more than 
four million applications to the 

EU Settlement Scheme, according 
to the latest published statistics. EU 
citizens, who resident in the UK by 
31 December 2020, and their family 
members (including non-EU citizens) 
need to apply to the EU Settlement 
Scheme to continue to live, work 
and study in the UK beyond 30 June 
2021.

This important milestone was 
reached with eight months still to go 
before the 30 June 2021 deadline. 
Nearly 3.8 million grants of status 
have also been made, securing 
millions of European’s rights in UK 
law for years to come.

The latest statistics also show 
that, of the more than 4 million 
applications across the UK, there 
have been nearly 3.7 million from 
England, 204,700 from Scotland, 
67,200 from Wales and 66,300 from 

Over Four million EU nationals 
have applied for UK’s  
EU Settlement Scheme

Northern Ireland up to the end of 
September 2020.

The EU Settlement Scheme 
has been fully open since 30 
March 2019 and at its height 
Home Office caseworkers were 
regularly processing up to 20,000 
applications a day. The highest 
number of applications processed 
in one month was in October 2019 
when there were more than 400,000 
grants of status.

Across all nationalities, the 
highest numbers of applications 
received were from Polish, Romanian 
and Italian nationals. Polish 
and Romanian nationals were 
consistently among the highest 
application numbers within each 
constituent country (England, 
Scotland, Wales and Northern 
Ireland).

Applications to the EU Settlement 
Scheme were made from all 379 UK 
local authorities. Newham saw the 

highest number of applications to 
the scheme (90,960). The UK region 
of London accounted for seven of the 
top 10 local authorities by number 
of applications made. top 10 London 
local authorities by applications 
received, 28 August 2018 to 30 June 
2020 are; Newham, Brent, Ealing, 
Haringey, Barnet, Hounslow, Tower 
Hamlets, Waltham Forest, Lambeth 
and Enfield. 

Birmingham saw the highest 
number of applications to the 
scheme (76,920) of all the local 
authorities outside of London. The 
top 10 local authorities (excluding 
London) are spread across multiple 
regions of the UK with the Midlands 
and Scotland accounting for six of 
the top 10.

EU migrant workers provide crucial labour 
for kebab restaurants and takeaways.

BRE XIT
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RE STAURANTS

The Curry Industry has called 
on Mayor of London Sadiq 
Khan to ease its situation amid 

increased congestion charges. Curry 
Life magazine Editor Syed Belal 
Ahmed wrote a letter urging the 
mayor to suspend the charge after 
6pm to help affected restaurants.  
He also said: “This policy is really 
having a serious impact on small 
businesses. 

“We have received many 
complaints and representation 
from our readers from the City of 
London.”

City Hall increased the charge 
from £11.50 to £15 a day on 22 June 
while also extending its operating 
hours until 10pm, as part of plans to 
raise funds for Transport for London 
(TfL) which has been running at a 
loss.

Curry House owners claim that 
the increased rates are discouraging 
drivers from frequenting their 

SUSPEND CONGESTION 
CHARGES AFTER 6PM  
SAYS CURRY INDUSTRY

restaurants for dinner in the 
evenings. The charge also applies to 
delivery drivers. 

According to the Evening 
Standard, a spokesperson for the 
Mayor of London responded saying: 
“Curry houses are a key part of 
life in London and a vibrant part 
of our economy, and Sadiq is 
committed to doing all he can 
to support them.

“The Government required 
TfL to bring forward plans 
to increase the scope and the 
level of the congestion charge 
as a condition of the recent 
funding deal, but London’s 
hospitality industry has been 
significantly impacted by the 
pandemic, the Government’s 
inability to introduce a 
working test-trace-isolate 
system and to provide 
sufficient financial support to 
businesses.

“He urges Government to bring 
in an urgent package of financial 
aid to help guarantee the survival 
of this important industry while 
the restrictions on their business 
remain in place.”

Congestion Charge run by 
Transport for London (TfL) and it 
was introduced on the 17 February 
2003. It’s designed to reduce 
the amount of traffic and lower 
emissions.

The zone covers many popular 
areas of Central London, like 
Westminster, Holborn, Farringdon, 
Marylebone and the City.

Drivers must pay for the charge 
in advance or before midnight 
the following day after driving in 
the Congestion Charge zone. The 
Congestion Charge is based on 
number plate recognition: Cameras 
read the vehicle number plate as 
they enter, drive around and leave 
the zone. Once your number plate 
has been matched to the database, a 
check will run to see if been paid.
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WORKER S

Wearing a mask has 
become one of the most 
important measures 

against COVID-19, along with social 
distancing. In many areas of life, 
from transportation to 
shopping in closed areas, 
while everyone is trying to 
protect themselves from 
infection by wearing a mask, 
it can be very difficult to 
apply these measures in 
some environments. 

Now that many 
restaurants and food outlets 
have opened for takeaway, 
hopefully even with  dine-in 
options again in future, with 
socially distanced tables 
inside or outdoors, a new 
problem presents itself: how 
do you wear a mask while 
working?

This question became 
more crucial for kebab 
takeaways as the most 
important pieces of 
equipment for kebab 
enterprises are grills and 
doner machines. These are 
very hot as they require a 
constant fire to cook and 
keep the meat heated. 

For example, in a 

restaurant or takeaway, if you 
have to work on grills or with 
equipment whose temperatures 
reach hundreds of degrees; or deal 
with smells created by the smoke 

from burning coals or try to cut 
doner from the machine which cooks 
vertical meat at a high temperature.

Many kebab chefs complain that 
wearing a mask causes them trouble 

with breathing comfortably 
nowadays. However, business 
owners also want their staff 
to take care to wear masks, 
as they often work in visible 
positions. In addition, local 
councils frequently check 
restaurants and other food 
businesses to ensure they are 
COVID safe.

Chefs are also often one of 
the most visible staff at a kebab 
restaurant or takeaway.

Doner and grill chefs wear 
masks, as they can come 
into contact with customers, 
especially in takeaway 
establishments. Unfortunately, 
in these establishments, the 
chefs are usually required 
to wear masks, as the doner 
kebabs and barbecues are 
mostly located in visible parts 
of the establishment, mostly 
at the entrance; they can often 
experience discomfort while 
doing so.

Many chefs who spoke to 
the magazine say wearing a 

Grill chefs Grill chefs 
struggle struggle 
with maskswith masks

Grill chefs 
struggle 
with masks



mask feels suffocating in a very hot 
environment. Their own breath 
is mixed with the scent of meat. It 
makes it hard to breathe, people can 
be breathless in jobs that require 
working fast, and it is very difficult 
for those who struggle to breathe. 

“Working with a mask for a long 
time is very tiring” says a chef. 
They complain that masks make 
them sweat and feel overwhelmed, 
and when the weather gets hot, it 
makes their situation even more 
difficult. And another complains 
that the mask that the employer 
buys is generally of poor quality and 
has a short rubber band, causing 
discomfort around the ears. 

BEIS: `Staff behind the barrier or 
screen may not be required to wear a 
face covering̀

BritShish Magazine asked the 
Department for Business, Energy 
and Industrial Strategy (BEIS) 

which published the guidance on 
face coverings whether takeaway 
and restaurant chefs always need 
to wear a face covering if their job 
is to work behind a counter or in a 
kitchen preparing food? And if a risk 
re-assessment can be done for those 
businesses?

The ministry said employers 
must ensure all staff at venues that 
provide food and drink wear face 
coverings in areas that are open to 
the public and where they come or 
are likely to come into close contact 
with a member of the public, unless 
they have an exemption. More 
importantly employers must not, by 
law, prevent their staff from wearing 
a face covering where they are 
required to do so.

Where face coverings are required 
for staff, businesses are expected to 
provide these as part of their health 
and safety obligations according to 

BEIS. However, staff are welcome to 
use their own face coverings if they 
choose.

The Ministry also said: “If 
businesses have taken steps to 
create a physical barrier or screen 
between workers and members of 
the public then staff behind the 
barrier or screen will not be required 
to wear a face covering. Enforcement 
action can be taken if barriers and 
screens are in place which do not 
adequately mitigate risks.”

“Businesses already have legal 
obligations to protect their staff 
under existing employment law. This 
means taking appropriate steps to 
provide a safe working environment, 
which may include providing face 
coverings where appropriate, 
alongside other mitigations such 
as screens and social distancing. 
Businesses should advise workers 
how to use face coverings safely.”

WORKERS
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FEAT URE

A 15-year civil war that began 
in 1975 forced hundreds of 
thousands of people living in 

Lebanon, one of the most beautiful 
countries in the world, to emigrate.

A small number among them 
found a home in London, in the area 
between Edgware Road, Marylebone 
and Kensington that is often called 
“Little Beirut”. This part of the 
city has been a home to Arab and 
Middle Eastern cultures since the 
1970s, including a modest Lebanese 
community.

One of those Lebanese youths 
who migrated to London went on 
to become one of his community’s 
milestones through the restaurants 
that showcased its cuisine and 
culture. Marouf Abouzaki began 

working in a Lebanese restaurant in 
London’s Sloane Street from 1975, 
and followed this with a restaurant 
called Maroush that he opened at 21 
Edgware Road in 1981.

He picked the name because 
he thought it would be easier to 
pronounce than his own name. It 
also graced a restaurant that was 
once popular in Beirut.

Working long hours and with 
great patience, Abouzaki and his 
wife worked the kitchen themselves 
to produce traditional tastes 
and display their country’s well-
established hospitality to create one 
of London’s must-visit businesses. 
At first the customer base was 
mostly made up of Lebanese and 
Arabs, but soon Britons who had 

visited the Middle Est and Lebanon 
began to seek his restaurant 
out. Then as now, the restaurant 
offers live music and dancers as 
entertainment, alongside fresh meze 
and food, grilled kebabs, generous 
portions — and, of course, who could 
forget the shawarma?

“You must feel the love and “You must feel the love and 
passion for a restaurant passion for a restaurant 

that you do for a woman!”that you do for a woman!”

AN ENTREPRENEUR’S JOURNEY FROM LEBANON TO  
A RESTAURANT CHAIN IN LONDON WILL INSPIRE YOU
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"YOU NEED "YOU NEED 
PASSION FOR PASSION FOR 
WHAT YOU DO"WHAT YOU DO"

In 1983, Abouzaki opened a 
Lebanese fast-food café on Edgware 
Road which he called Ranoush 
after his first daughter, Rana. Then 
followed his third business, which 
came in Knightsbridge.

Today, there are 16 businesses 
trading under seven different 
brands. In addition to the four 
that have become flagships on 
Edgware Road, they can be found in 
Kensington, Earl’s Court and Marble 
Arch.

Perhaps the most interesting is 
the 130-year-old building Crocker’s 
Folly in St John’s Wood, which is 
listed by English Heritage. Speaking 
to BritShish here, Abouzaki said he 
often complains of being responsible 
for quite so many outletrs. He said 
his top principle was the quality of 
food and service and that, like many 
food businesses, finding qualified 
staff was always an issue. He and 
his daughters pay attention to 
every detail of the businesses they 
run because food, he said, is their 
passion.

“You must feel the love and 
passion for a restaurant that you 
do for a woman. If you ignore it, do 

not pay it attention, or love it, then 
after a while the quality begins 
to deteriorate and you lose,” the 
experienced chef told us.

He said that he had avoided eating 
out in recent times and that one of 
his greatest disappointments in life 
was being served a bad meal. His 
advice to budding entrepreneurs 
wanting to operate in the food sector 
is for them to keep a close eye on the 
work.

Customer satisfaction is a 
very important principle and as 
important as a delicious meal, he 
said: “your customers’ happiness 
will bring you pride and the same 
quantity in money.”

Mr Marouf Abouzaki opened his first restaurant 
called Maroush at 21 Edgware Road in 1981.
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After establishing his first with his wife in 1981, Marouf Abouzaki runs 16 
businesses today. His daughter Ranya joined him for his BritShish interview. 

LEBANESE AND LEBANESE AND 
MEDITERRANEAN MEDITERRANEAN 
FOOD IS PART OF FOOD IS PART OF 
BRITISH CUISINEBRITISH CUISINE

Abouzaki said British people 
were conservative in their food and 
eating habits which, he said, was why 
nearly all of his customers were from 
Lebanon or other Middle Eastern 
countries. He noted that British 
interest in his food rose as a trend 
developed for healthy eating and 
authentic Mediterranean cuisine.

And Maroush has a claim to fame 
with foods like humous, which 
are now seemingly ubiquitous in 
supermarkets and even traditional 
pubs around the country. Falafel, 
salads and traditional bakery 

products can all be found in the 
eateries connected to the Maroush 
group.

A new, large and modern facility 
is set to open in the Park Royal 
area that will increase the group’s 
capacity to produce food not just for 
its own restaurants, but for other 
partners too.

But what remains to fulfil of 
Abouzaki’s ambition after 45 
years of energy and passion in this 
business? His answer: he wants to 
open a training school for new chefs 
to help cater for the growing demand 
for qualified people who can cook 
Lebanese and Mediterranean food. 
His new Park Royal facility will not 
just produce food for restaurants; it 
will be a base to train the chefs of the 
future.



BRITSHISH14

FURLOUGH

The National Audit Office (NAO) 
claims that more than £3bn of 
furlough job protection money 

could have been stolen by criminal 
gangs and employers. The spending 
watchdog also claimed up to £2bn 
of taxpayer money may have gone to 
criminals using fake companies.

According to the NAO there 
is considerable risk that some 
employers committed furlough 
fraud by keeping employees 
working in lockdown, against the 
rules of the scheme, or by claiming 
payments and not passing them 
on to employees in full. HMRC’s 
fraud hotline has received over 
10,000 reports, many referring 
to cases where employees worked 
despite their employer claiming 
for them as furloughed staff. The 
NAO found that 9% of people it 
surveyed admitted to working in 
lockdown at the request of their 
employer, and against the rules 
of the scheme. HMRC concluded 
it would tackle fraud through 
whistleblowing and retrospective 
compliance work. However, 

employees would not have known 
if their employer was part of the 
furlough scheme unless their 
employer had informed them. HMRC 
intends to publish the names of 
employers claiming the new JSS 
scheme and to notify employees 
through their personal tax accounts 
when an employer has claimed JSS.

The scale of total fraud and 
error is likely to be considerable, 
particularly for Coronavirus Job 
Retention Scheme (CJRS) but 
HMRC will not know the actual levels 

until the end of 2021 at the earliest. 
In September HMRC’s assumption 

was that fraud and error could range 
from 5-10% on CJRS, which would 
equate to £2.0 billion to £3.9 billion. 
For the first SEISS grant, HMRC’s 
planning assumption was that fraud 
and error could range from 1-2%.

The programme, which subsidised 
9.6 million jobs and finishes at 
the end of the month, has seen 
£39.3 billion paid out to 1.2 million 
employers up until 20 September. 
Another scheme helped 2.5 million 
self-employed people. The overall 
total is expected to rise to £69.7 
billion for both schemes by the end 
of this month.

Under the scheme, workers were 
initially paid 80% of their wages if 
they were laid off. But auditors have 
discovered that firms have been 
employing people while claiming 
their wages from the Government 
which is against the rules of the 
scheme.

As many as 2.9 million people were 
not eligible for the schemes, either 
because of ministerial decisions 
about where to focus support, or 
because HMRC did not have data 
needed to properly guard against 
the risk of fraud. This includes 1.1 
million people estimated by third 
parties to be ineligible for CJRS 
because HMRC had limited data 
to validate claims or determine 
eligibility. HMRC estimates that 
around 1.6 million self-employed 
people did not meet the criteria for 
SEISS, for example because most 
of their income did not come from 
being self-employed (1.4 million 
people) or their trading profits 
exceeded £50,000 (200,000 
people). Third parties estimate that 
a further 200,000 were ineligible for 
SEISS because they were newly self-
employed in 2019-20 and had not yet 
submitted a self-assessment return. 

UK audit reports billions 
stolen from furlough scheme

The NAO said that a fraud hotline set up by the tax authorities, HMRC, received over 

10,000 reports of contraventions, while its own survey, conducted by Ispos Mori, 

found 9% of furloughed workers had continued to work at the request of their boss. 
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The National Audit Office (NAO) 
has reported that the Bounce 
Back Loan Scheme succeeded 

in quickly supporting small 
businesses, but the government 
faces a potential loss of £15 billion to 
£26 billion through businesses not 
being able to repay the loans, and 
fraud.

The Bounce Back Loan Scheme 
was announced on 27 April 2020 
to quickly provide loans of up to 
£50,000, or a maximum of 25% of 
annual turnover, to registered and 
unregistered small businesses to 
support their financial wellbeing 
during the COVID-19 pandemic.

The National Audit Office (NAO) 
said up to 60% of emergency 
pandemic loans made under the 

Bounce Back scheme may never be 
repaid, and taxpayers could lose 
as much as £26bn, from fraud, 
organised crime or defaults.

The lending scheme carried lighter 
checks than others and was aimed 
at small businesses unable to access 
other pandemic funding support.

The NAO report warned that the 
speed with which the scheme was 
rolled out heightened the fraud risk. 
It took a month to ensure businesses 
could not receive more than one loan.

A recent BBC investigation 
revealed how fraudsters were using 
the loan system. Many of those 
affected will have no idea their names 
have been used until repayment 
letters begin arriving in early 
summer.

As of 15 November, HM Treasury 
data shows that the Scheme has 
delivered more than 1.397 million 
loans to businesses, totalling £42.18 
billion. Around 90% of the loans 

have gone to micro businesses with 
turnover below £632,000. 

A split by industry sector shows 
that the construction sector received 
the largest amount of support by 
value and number of loans from the 
scheme, at £5.1 billion (17% of the 
total by value) from 173,000 loans.

The accommodation and food 
services sector received £3.1 billion 
from 88,427 successful applications.

The Bank’s data shows that the five 
largest UK lenders (Barclays, HSBC, 
Lloyds/Bank of Scotland, NatWest/RBS 
and Santander) provided £31.3 billion 
in loans under the scheme, while the 
remaining 18 lenders were responsible 
for £3.9 billion. The five largest UK 
lenders are responsible for 89% of the 
value of the loans distributed.

Govt faces heavy 
losses from unpaid 
BB Loans and fraud

0208 886 2999 - 07984349402
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ONLINE FOOD 
DELIVERY 
COMPANIES ARE THE 
BIGGEST WINNERS 
OF THE PANDEMIC

This year, the experience of many 
independent restaurants, takeaways 
and eateries during the COVID-19 
lockdown was dire. Left empty for 
weeks on end and strapped for 
income, restaurants across the UK 
struggled to make ends meet from 
takeaway and delivery sales alone, 

while still forced to shoulder their 
usual running costs such as shop 
rent and utility bills.

This situation led to a greater 
reliance on delivery giants JustEat, 
Uber Eats and Deliveroo in the 
hospitality sector, and created 
a huge imbalance in the already 
uneasy relationship between 
restaurants and these service 
providers. 

Figures show the UK’s takeaway 
delivery sector has boomed since 
the start of the first lockdown on 
23 March. In the 24 weeks to 6 
September, takeaway deliveries 
totalled £3.2bn, according to data 

given to the BBC by the government’s 
Agriculture & Horticulture 
Development Board, and research 
group Kantar. That is up from the 
£1.2bn figure for the 24 weeks to 22 
March.

Perhaps more strikingly, the two 
organisations say that in February 
84% of Britons went to collect their 
takeaway themselves, falling to 41% 
in May. Of the 59% of takeaway meals 
delivered in May, 18% were from 
telephone orders, 21% were via a 
so-called “aggregator” app such as 
Deliveroo or Just Eat or Uber Eats, 
and 20% were via a restaurant or the 
takeaway’s own app or website.

The share for the aggregators had 
tripled from 7% in February. To help 
fuel this boom in demand, Deliveroo 
is doubling its number of UK delivery 
drivers this year from 25,000 to 
50,000.

“Businesses can’t earn 
as much as delivery 
companies can”

Restaurant owners were already 
frustrated about the exorbitant 
commission rates charged by these 
firms, in some cases up to 35% 
per menu item, and the challenge 
of lockdown made circumstances 
even worse. “Uber Eats, Deliveroo, 
their prices are still the same, they 
have not dropped their prices down. 
I don’t make as much as they are 
earning from me, and I do all the 
work over here” Mr Hakan Seftali, 
a North London kebab restaurant 
worker told BritShish during the 
lockdown.

The hardships experienced by 
Hakan and others in the British 
Kebab Industry prompted BritShish 
to start the #DropTheAppCampaign 
to support independent restaurants 
and takeaways during the crisis. 

The campaign began in May, when 
we spoke to kebab restaurant owners 
and staff about their experiences 
with delivery services. After hearing 
plenty of horror stories, we published 
a number of interviews to share 
these perspectives with the public 
and encourage customers to order 

#DROPTHEAPP

The government gave up taxes and VAT. 

Banks postponed their loan back payments. 

Landlords worry for their rents and wholesalers for their 
payments. 

Thousands of employees rely on furlough and bosses 
forfeit their earnings… 

only the delivery giants keep on earning!

Just Eat Takeaway UK sales shot up 43% in the third 
quarter of the year on the same period in 2019. 

Deliveroo has gained 11,500 new restaurant and 
takeaway partners since March 2019.

FEAT URE



and collect their food directly from 
the restaurant where possible, or to 
use the restaurant’s own delivery 
service, cutting out the middle man 
and saving both sides money. 

We also worked hard to publicise 
the campaign, gaining coverage 
from the Daily Mail, Daily Telegraph 
and the UK’s premier, multi-
award winning, Halal food news 
site Feed the Lion, and producing 
an informative video that won 
thousands of views.

Our campaign did not stop 
there. In July, BritShish Editor, 
Timur Ekingen sent an official 
complaint signed by the owners 
of 60 restaurants and the British 
Bangladeshi Caterers Association 
which represents thousands of curry 
restaurants and takeaways, to the 
government’s market watchdog, the 
Competition and Markets Authority 
(CMA).

The CMA replied telling us that 
they had forwarded our letter on 
to their Digital Markets Taskforce 
which they had set up to investigate 
and “provide advice to Government 
on what intervention, if any, is 
necessary to protect and promote 
competition and innovation in digital 
markets and to address the anti-
competitive effects that can arise 
from the exercise of market power 
in those markets.” We are currently 
waiting for the outcome of the 
investigation.

We also teamed up with JJ 

Foodservice’s FOODit sister 
company who offered to build 
free websites as an alternative for 
restaurants and takeaways that were 
leaving online delivery platforms due 
to their high commission fees.

Is it time for UK cities to 
follow Los Angeles and 
limit delivery service 
charges?

After taking some inspiration from 
across the Atlantic, we are planning 
to lobby London City Hall for further 
support to local restaurants as 
restrictions increase amid the 
second wave of the coronavirus. We 
were impressed at how Los Angeles 
City Council imposed an upper 
limit on third-party delivery service 
charges last June, passing a motion 
forbidding delivery companies to 
charge fees over 15% of the price of 
an order in the city. 

Meanwhile, the British government 
has made it mandatory for 
restaurants in England to close to 
dine-in customers and collection 
takeaways at 10pm, but still allows 
delivery services to operate after the 
cut-off time. 

This gives affected restaurants a 
choice between losing sales after 10 
o’clock or using third-party delivery 
operators that can levy exorbitant 
commission rates on each order, 
eating into essential income.

We hope our upcoming 
conversations with London City 
Hall could lead to similar limitations 
being imposed on JustEat, Uber Eats 
and Deliveroo in the city, to make 
sure independent restaurants get a 
fairer deal. If this works in London, 
we would like to see other UK towns 
and cities do the same.

We will keep you updated as the 
campaign continues. Don’t forget to 
#DropTheApp.

Hasan Uzum, Testi Restaurant: “Delivery 
commission fees are bankrupting 
takeaways. We expect the delivery 
companies such as Deliveroo and Uber 
Eats to lower their commission at least 
until this pandemic is over.”

Hakan Seftali, Devran 
Restaurant: “Uber Eats, 
Deliveroo, their prices 
are still the same, they 
have not dropped their 
prices down. I don’t 
make as much as they 
are earning from me, 
and I do all the work 
over here.”
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Salih Gunes
Yaz Restaurant 
It’s almost like we’re being 
penalised. I do believe that 
all the companies should 
lower their commission 
rates because any business 
that is giving away 33% 
of its turnover will have 
a knock-on effect on the 
business long-term.

Merve Carcabuk  
Alim-Et Restaurant
Our business does not use any of these 
services. We are a well-established business, 
we can survive without it, however our 
thoughts are with those takeaways and 
restaurants who will need to use those 
businesses. Takeaways which have never 
used online services are having to use those 
companies to survive and bear the high 
commission charges that rank between 25% 
to 35%. It’s a big proportion. Them dominating 
will mean businesses such as takeaways and 
restaurants will have to reduce their costs and 
this will be through reducing the quality, size of 
the portions and sadly reducing staff numbers.

Salim Chowdhury,  
The British Bangladeshi Caterers 
Association President
We are extremely grateful to the government 
for having the furlough, and also having the 
grant and there’s holiday periods for your 
VAT, but obviously you have to be aware that 
this is all going to gradually come to an end, 
and even having all that support there are 
businesses that can’t cope. I want to make 
pleas to large delivery companies, local 
restaurant and takeaway owners and their 
customers. To the delivery companies, we 
appreciate the platform that you provide, but 
to be fair please reduce your commission as 
much you can. To the people [entrepreneurs] 
like myself, if I have my own client-base, then 
I’m not having to give my commission to the 
platform that’s providing me the service. I 
would create my own database, create my 
own platform then you’re not sharing your 
little bit of profit with anyone, it’s yours to 
keep.

Cemal Gizli  
Cappadocia Restaurant
We have stopped working with online delivery companies as their 
commission fees are outrageously high. With these commissions 
we are literally working for them and absolutely no profit. We are 
one of the oldest takeaways in the Kingston area and it feels like 
we are serving our own local customers by paying commissions 
to online companies. The government needs to regulate online 
delivery market.

Ertugrul Elmas 
Olives & Meze
We only work with Deliveroo at 
the moment to get a better deal. 
Delivery companies charge up to 
35% on new businesses and if 
you are not a sole partner with 
them. They should have been 
more supportive rather than 
taking advantage of the situation. 
They should help their business 
partners to survive in these 
unforeseen circumstances.

#DROP THEAP P
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Harrogate Spring operate with 
environmental integrity in the most 

responsible way possible. 

Discover more about our environmental  
initiatives at harrogatespring.com

100% RECYCLABLE

@HarrogateSpring

ZERO 
WASTE 
TO LANDFILL

GIVE YOUR BOTTLE 
ANOTHER LIFE 

PET bottles can be recycled again 
and again, going from recycling bin 

to shelf in as little as six weeks!

Help us drive a circular economy 
and give your PET bottle another life! 

PROUDLY MADE FROM OVER 

50% RECYCLED PET
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New rules and  
logos to protect 
British food and drink

The UK’s Food Standards 
Agency (FSA) is raising 
awareness of changes to 

allergen labelling laws by providing 
new information and resources to 
help businesses prepare before they 
come into effect on 1 October 2021 
in England, Wales and Northern 
Ireland.

This information will help 
businesses check if they are affected 
by the changes and what they need 
to do to prepare.

The new laws will help protect 
food hypersensitive consumers by 
requiring potentially life-saving 
allergen information on the label of 
prepacked for direct sale food.

This is food which is packaged at 
the same place it is sold or offered 
to consumers and is also in its 

packaging before it is ordered or 
selected. The FSA has produced 
a guide to help businesses check 
exactly what products will require 
the new labelling.

The changes follow the tragic 
death of teenager Natasha Ednan-
Laperouse from an allergic reaction 
caused by a baguette which did not 
require allergen labelling.

Governments across the UK have 

introduced new legislation – referred 
to as ‘Natasha’s Law’ – which 
will require these foods to have 
ingredient and allergen information 
provided on the label from 1 October 
2021.

Rebecca Sudworth, Director of 
Policy, The Food Standards Agency

“We know this is a challenging 
time for food businesses, but we 
encourage them to check if they 
are affected by this new law and 
what they need to do to meet the 
requirements.

“It’s important to get it right – not 
just for their business - but for the 
millions of people in the UK living 
with a food allergy or intolerance.

“Everyone deserves to be able to 
make safer choices when they buy 
their food.”

The UK GI schemes will replace 
the EU’s schemes on 1 January 
2021 as the Transition Period ends. 
Legislation laid in Parliament today 
will:

Registered producers of British 
food, drink and agricultural GI 
products that are required to use 
the logos will have until 1 January 
2024 to change packaging to display 
the new UK GI logos. This timeframe 
will enable producers, who have been 
consulted extensively on the scheme, 
to introduce the logos to their 
products in good time. Guidance is 
available on GOV.UK including for 
the simplified process on new UK GI 
application.

At the end of the Transition 
Period, the new and independent 
Geographical Indications (GI) 
schemes will make sure that popular 
and traditional produce from across 
the country will be granted special 
status to mark out their authenticity 
and origin, for example Scotch 
whisky and Welsh lamb. 

GIs are highly valued by producers 
and are exemplars of the wide range 
of quality British products enjoyed 
around the world. They represent 
around a quarter of UK food and 
drink exports by value, approaching 
£6bn in export value in 2019.

NEWS

New rules and logo are being 
introduced to give special 
status to British food and 

drink. 
The new and independent 

Geographical Indications (GI) 
schemes will mark the authenticity 
and origin of food and drink, for 
example Scotch whisky and Welsh 
lamb.

New rules and logos to protect 
British food and drink, guaranteeing 
the authenticity of regional and 
traditional foods for shoppers and 
protecting British producers from 
imitation, have been set out today.

FSA launches allergen 
guidance campaign
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AMERICAN STYLE
BURGERS

BEST VALUE FOR MONEY
A WIDE SELECTION OF PRODUCTS

2oz, 4oz, GOURMET, WHOLE BEEF 
HALAL AND STANDARD

FOR ORDERS
TEL: 020 8887 9999 - EMAIL:  INFO@EASTANDBULL.CO.UK

THE ULTIMATE QUALITY
IN THE FOOD INDUSTRY
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Thereafter, in the 18th Century, 
the area was settled in by a new 
community, French Protestant 

refugees called Huguenots. Other 
groups would follow, most notably 
Arabs, who first came to the street 
in the 19th Century as migrants from 
the Ottoman Empire. Later, other 
waves came in the 1950s and 1970s 
when people from various Arab 
nations including Egypt, Lebanon 
and Algeria, as well as other Middle 
Eastern countries such as Iran, came 
to London and made their homes in 
the area. Today, some of the business 
owners also hail from Gulf states 
such as Kuwait.

It is this community that gave the 
street its popular reputation as a 
“Little Arabia” or “Little Beirut.” 
Today, the road is dominated 
by Arab and Middle Eastern 
restaurants, cafes and stores, often 
with a Lebanese flavour.

Speaking to the Emirati 
newspaper the National, the Director 
of the NGO the Caabu Council 
for Arab-British Understanding 
Chris Doyle dubbed the street “the 
epicentre of Arab and Middle East 
cuisine in London.”

The street certainly is both well-
known and popular for its Arab 
heritage, drawing tourists and 

BEIRUT in 
LONDON
Edgware Road

  Stretching from Marylebone to Bayswater, 
Edgware Road offers sights, sounds and 
smells that are a little different to many 
of Central London’s streets. Dating back 
to Roman times, the street is one of the 
oldest in Britain. The road is known for a 
number of reasons. In 1571, it became the 

grizzly thoroughfare leading up to the Tyburn 
Gallows, which previously stood where the 

Marble Arch now stands.

FEAT URE
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residents alike. Rows of people often 
sit outside the street’s eateries and 
coffee shops, enjoying flavoured 
shisha or waterpipe smoke; but since 
the street is a key centre of Middle 
Eastern dining, kebabs are common 
too. Similar to Harringay High 
Street on the Green Lanes, which is 
known as London’s Little Turkey, the 
large number of kebab restaurants 
on Edgware Road also make it 
worthy of a reputation as another 
important focal point of the British 
Kebab Industry. 

BRITAIN'S 
SHAWARMA 

STREET W2
Perhaps the most popular of 

Edgware Road’s kebabs is the 
fast-food favourite, shawarma. 
Shawarma, similar to its Turkish 
equivalent doner, consists of a 
large piece of meat, usually lamb 
or chicken, roasted on a rotating 
vertical spit. The meat can be 
marinated with a variety of spices 
including cinnamon, cumin, cloves, 
black pepper and salt. Sometimes 
the meat is left overnight to seal 
the flavour in before the spit is 
assembled, once ready, it cooks and 
browns as the spit rotates. When 

served, the chef then slices pieces 
off of the spit before serving them 
in wraps, often with pickles, garlic 
sauce and salad.

Some of the street’s most loved 
restaurants and cafes are Al-Dar, 
Al-Arez and Maroush. Some of these 
restaurants have even founded 
small chains on the street with 
different shops bearing the same or 
a similar name, but with a different 
function from the main restaurant, 
such as running an express service, 
patisserie or dessert parlour offering 

mint tea, baklava, cakes and sweets.
Sadly, the street’s awe-inspiring 

cultural vibrancy is not celebrated 
by everyone. Over two years ago, 
Edgware Road, its residents and 
businesses were the subject of a 
harsh social media attack by the 
far-right provocateur Katy Hopkins, 
who tweeted a video of the street 
and its many Arabic language shop 
signs, sarcastically inviting people 
to “guess the country”.

Another twitter user, the 
journalist Aleesha Khaliq fired 

FEAT URE

Ebrahim B,  
Chef, Al-Balad
Al-Balad is one of the 
significant Shisha and Lebanese 
cuisine places on Edgware 
Road. This Lebanese restaurant, 
which is located on the part of 

the street close to the city centre, 
is one of the popular shisha places 
especially for young people with its 
outdoor seating. It is also possible 
to find many authentic dishes such 
as kebabs, hummus and shawarma 
fresh in the restaurant.

Mostafa Ahmed,  
Chef, Maroush Express
As a part of Maroush Group, 
Maroush Express aims to serve 
Maroush’s quality and tastes 
with the simplicity and speed of 
today’s popular fast-food culture. 
The Maroush Express concept that 
the group adopted as a Lebanese 
food chain was one of the most 
striking examples of the food 
served in chain establishments. 
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Palm Palace
Palm Palace is one of the 
most well-known businesses 
on the street, it is as popular 
for its shisha as its food. The 
Chef Nebil Abu Fahad, Manager 
Ahmed Siza and supervisor 
Eid Abdullah are familiar to 

regular customers as one of the 
first hookah businesses in the 
area. Offering delicious varieties 
of Middle East and Meditereanean 
cuisine in a space decorated with 
authentic lights, the business was 
serving until late at night before 
the pandemic period.

Ahmed Emir, Hasan 
Farag 
Chefs, Café Helen
Café 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 enormous sizes of their 
shawarma kebabs prove why 
many customers, including famous 
names, like TV presenter Vernon 
Kay and Boxer Anthony Joshua are 
regulars.

Farid Charaf, 
Chef, Ranoush
A fast-food-style eatery with 
seating for 20, Ranoush Edgware 
Road remains a cornerstone of the 
Maroush name, serving favourites 
like shawarma, fresh fruit cocktail 
juice, lemonade and traditional 
Lebanese sweets and good quality 
late night kebabs.

back, mocking Katy for having 
inadvertently promoted the street. 
“Katie Hopkins actually played 
herself” Aleesha tweeted, “She 
posted a vid of Edgware Road saying 
“guess the country” and now dozens 
of people are planning on going there 
and eating at the restaurants. This is 
what makes me proud to be British. 
She gave them free advertising x”. 
After seeing Aleesha’s response 
to Katy’s remarks, an Australian 
tourist added, “I really want to go 
there too. I’ve saved the name of the 
street lol.”

We quite agree with Aleesha’s 
assessment. Edgware Road offers 
Londoners and visitors a unique 
taste of the Arab World and the 
British Kebab Industry with a variety 
of food, cultures, flavours and 
experiences. That is why BritShish 
says, “If you’re in London make sure 
you check the cultural and culinary 
hub that is Edgware Road out … if 
you haven’t already that is!”
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King of Shawarma
Chef Ahmad and owner Hassanen 
are from Iraq, and recently took over 
the business. The restaurant serves 
traditional tastes of Middle Eastern 
cuisine and big shawarma kebabs 
which make them a challenge to 
finish.

Shadi Mohamad,  
Al Arez Express
As a family run business Al Arez is aiming to represent 
Lebanon fully; the culture, the family values, the 
traditions, and most of all, the great taste of Lebanese 
cooking. The family opened their first ever restaurant 
in 2006 on Edgware Road and today have five 
branches. Three branches on Edgware Road, one on 
Brompton Road, (right opposite Harrods), and one 
in South Kensington. The family also run a takeaway 
on Montpelier Street in Knightsbridge called Tyros 
Burgers, named after the Lebanese city of Tyr.  Shisha 
is also a significant part of Al Arez’s offer as well as 
fresh traditional foods. 

Micky’s, Özgür
While kebabs are usually associated 
with Cypriot and Turkish-origin 
entrepreneurs in the UK, kebab 
restaurants on Edgware Road 
tell a different story. While the 
overwhelming majority of food 
businesses are run by Arabs, there 
is only one Turkish kebab vendor 
on the street. Özgür has been 
operating on the street for more 
than 20 years, selling traditional fish 
and chips as well as some kebabs.

FEAT URE



Unit 8 Cowley Mill Trading Estate
Longbridge Way, Uxbridge, Middlesex UB8 2YGsales@mediterraneanfoods.uk.com

CALL US TODAY

 01895 233 322

MediterraneanFoods
Naturally Delicious

A family run business with generations 

of Mediterranean, North African and 

Middle Eastern culinary heritage.

No one would have guessed that 

these products, each with a 

distinctive flavor, would return 

to being one of the to being one of the 

UK's most popular foods.

BETTER INGREDIENTS. 

BETTER QUALITY. 

BETTER HOMOUS. 

Falafel

Zeytin Yağlı
Sarma

HomousVeggie
Burger

Great tastes

Since 1996
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Called doner kebab not only 
in England but almost all 
over Europe, the dish is 

called Shawarma in Arabic culture 
and restaurants. Doner kebabs 
shops calls Shawarma places in 
Manchester, Birmingham and 
Edgware Road. 

Shawarma, Gyro, and Doner. Even 
though they might look very similar 
and all are cooked using vertical 
rotisserie, but there are some 
differences like spices, marination, 
toppings, bread, and sauces.

Doner is a traditional Turkish 
dish marinated in Turkish style 
marination and spices. Can be use 
sliced meat or mince but mainly 
combination of ground meat, flour or 
bread crumbs.

Shawarma is a traditional way 
of Arabic marination and spices. 
Shawarma is an Arabic dish, most 
definitely a bread wrap taking after 
a sandwich with a filling of meat such 
as turkey, chicken, goat, hamburger 
or sheep or a blend of meat and 
vegetables. 

There are a few varieties of 
Shawarma formulas that have 
gotten to be prevalent everywhere 

throughout the world, particularly 
all over Arab, the Caucasus and 
Europe. Inside the pita, foods like 
hummus, tahini, pickles, vegetables, 
and even French fries are added. 
Think of shawarma as a Middle 
Eastern-style taco or burrito. 

Shawarma often is served with 
fries, salads like tabouleh, falafel, 
and just by itself for a quick bite on 
the go. In some places, it is served 
alone, without pita or flatbread.

Oxford dictionary definition: 
a dish of pieces of meat, fish, or 
vegetables roasted or grilled on a 
skewer or spit.

Doner kebab is defined in the 
Oxford Dictionary as a Turkish dish 
consisting of spiced lamb, cooked on 

a spit and served in slices, typically 
with pitta bread. The term, and the 
style of cooking, is widely believed 
to have originated from Bursa. Haci 
İskender, whose family still serves 
the dish, was said to have come up 
with the vertical cooking technique 
during the late-Ottoman period.

The word is also Arabic word, 
šāwirma (shawarma), originating 
from the Turkish word döner kebap 
which means ‘rotating’ / ‘roast 
meat’. Shawarma is a combination of 
these two roots. 

In English, kebab, with no 
qualification, generally refers more 
specifically to shish kebab, derived 
from the Turkish şiş kebap, which 
again owes its roots to the Middle 
Eastern word kabāb, passed into 
the Turkish language through the 
Persian sheesh kabob. 

Again, the meaning is literal: 
chunks of meat on a skewer. This is 
paired with the second part of the 
term kabob which means cooked 
over or next to a flame. There can 
be an emphasis placed on the meat 
being “small”, which hints at the 
origins of the dish itself, believed to 
be a method born out of necessity. 
Cooking fuel, like wood, was sparse 
in the Middle East hence the meat 
was cut up in smaller pieces to save 
on energy.

The cooked meat has long been 
served on plates, in sandwiches, or 
in bowls. The traditional meat for 
kebab is lamb, although local tastes 
and religious prohibitions mean that 
it may now be beef, goat, chicken or 
fish. Like many other dishes, kebab 
has become an international cuisine, 
finding popularity around the globe.

Any difference 
between Doner 
and Shawarma?



31BRITSHISH

Chartered Accountants
Statutory Auditors

We provide an informal, practical and 

personal service that goes beyond the 

traditional boundaries of accounting, 

taxation and auditing.

With Alton & Co. working for you, 

you’ll be able to concentrate on 

growing your business and taking it 

to higher levels.

Alton & Co. are registered to carry on audit work in the UK & Ireland, licensed to carry out the reserved legal activity of non-contentious probate in England & Wales
by the Institute of Chartered Accountants in England & Wales and are authorised and regulated by the Financial Conduct Authority for investment business.

239-241 Kennington Lane, London SE11 5QU   T  020 7582 3000   F  020 7582 6666   E info@alton.co.uk

Accountancy that pays

With the right accountancy firm
your business can reach new heights.

020 7582 3000  |  alton.co.uk



BRITSHISH32

LEGAL

The United Kingdom left the 
European Union on January 
31, 2020 under the terms of a 

negotiated divorce deal, bringing 
to an end 47 years of British 
membership of the EU and the 
institutions that preceded it.

A “transition period” keeping 
most pre-departure arrangements 
in place ends on December 31, 2020. 
From January 1 the UK will leave the 
EU’s Single Market and Customs 
Union to implement an independent 
trade policy, bringing major changes 
to trading arrangements between 
Britain and the continent.

The food industry and restaurants 
are among the sectors that will be 

most affected by Brexit. The issue 
of Brexit has raised concerns, and 
industry experts worry that it will 
cause a shortage of skilled chefs in 
the country. 

The UK hospitality sector will be 
one of the is highly reliant on EU 
nationals, with between 12.3% and 
23.7% of the sector’s workforce 
made up of EU migrants. The 
accountancy firm KPMG suggests 
that the sector is staring into a 
recruitment black hole without EU 
nationals to bail them out, by 2029, 
the industry could have a deficit of 
more than a million workers. 

If the UK makes it harder for 
EU migrants to enter Britain as 

a result of ‘no deal’ this could 
reduce opportunities for kebab 
businesses to hire migrant workers 
as table staff and chefs. In recent 
years Bulgarians and Romanians 
have been a major labour source 
for thousands of takeaways and 
restaurants across the UK.

The prospects of Britain exiting 
the EU without a deal look bleak for 
the UK Kebab Industry. Whether 
a small restaurant or takeaway 
looking to recruit staff or buy 
imported ingredients and supplies, 
or a big meat producer selling goods 
abroad, a ‘no deal’ Brexit could have 
a less than desirable impact on many 
Kebab Industry businesses.

Brexit will affect 
British takeaways 
and restaurants

British government reduces minimum 
salary for migrants to settle in UK

The UK government revealed 
a new statement of changes 
to U.K. Immigration rules, 

including the new post-Brexit 
Immigration System

On 22 October 2020, the 
government issued a Statement of 
Changes to the Immigration Rules 
that will come into force for visa 
applications submitted after 9 a.m. 
on 1 December 2020. 

Under the new rules, the visa 
application process for European 
Union (EU) and non-EU-nationals 
will be the same.

The government has reduced the £35,800 minimum salary for migrants to 
settle in the UK. Migrants on salaries of £20,480 but with enough points under 
government’s new Australian-style immigration system to qualify for jobs where 
there is a shortage of workers will also be entitled to settle after six years and 
become citizens.
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The Skilled Worker route will bring European Economic Area (EEA) 
nationals who want to work in the U.K. within the global points-based 
immigration system (PBS). This will require businesses, charities and 
voluntary bodies to adopt new processes for recruiting EEA nationals.

• Applicants must be sponsored by an employer licensed by the Home 
Office, and will need to be awarded 70 points in total under the PBS.

• Applicants must be sponsored to do a specific job.

Other changes are aimed at decreasing the new burden on businesses, 
including:

• Lowering the minimum skill threshold from graduate occupations to 
occupations skilled at a level equivalent to A-levels (RQF level 3).

• Lowering annual salary thresholds from £30,000 to £25,600.
• Suspending the annual quota on visas issued. Abolishing the six-year 

visa limit and the 12-month “cooling off period”.
• Abolishing the minimum salary for Indefinite Leave to Remain 

applications.
• With respect to the Resident Labour Market Test, the requirement 

for employers to first advertise any job not on the shortage occupation 
list has been removed for all roles.

Under the UK’s new, points-
based immigration system – set to 
launch on 1 January 2021 – skilled 
migrants will no longer need to 
earn a minimum of £35,800 to be 
able to settle in Britain. Instead, the 
threshold will be lowered to £25,600. 

The new rules will also allow so-
called unskilled migrants, earning 
a minimum salary of £20,480 but 
accumulating enough points to allow 
for UK entry to fill job roles where 
there is a shortage of workers, to 
settle in the UK after six years and 
apply for British citizenship.

Under the existing UK visa and 
immigration system, foreign workers 
have had to depart the UK after six 
years, unless they earned a salary of 
£35,800 per year.

The threshold was introduced 
by former Prime Minister Theresa 
May in 2011, who was then UK Home 
Secretary, in an effort to meet net 
migration targets set by another 
former Prime Minister, David 
Cameron.

Skilled Worker Route 
(replacing Tier 2 General Visa)
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Work visas for 
chefs 

For many years, restaurants in the UK have faced a major crisis around 
the recruitments and retention of experienced chefs due to the Tier 2 
Sponsor Licence rules and requirements. This issue has threatened the 
expansion or lose of their business.

However, the Immigration Rules in the recent years were changed to 
make it easier for restaurants to sponsor skilled chefs under a Tier 2 
General Sponsor Licence. 

Tier 2 General Sponsor Licence, enables sponsors to recruit workers 
from overseas to come and work for them in the UK.

From 1 January 2021, restaurateurs will also need sponsor licence to 
employ EEA and Swiss citizens coming to the UK to work for them.

What type of restaurant must you be?
Your restaurant must not be either:
 Take-away only;
 A fast food - where the food is prepared in bulk rather than to 

individual order; or
 A standard fare outlet- where the menu is designed centrally for 

outlets in a chain / franchise or dishes are bought in ready-made 
rather than made by a chef in a restaurant.

What do I need to do to sponsor a chef?
If you wish to secure a licence, you must meet certain eligibility and 

suitability requirements for a sponsor licence, have human resources and 
key personnel in place and have no unspent criminal convictions.

Although skilled chefs have been included on the Shortage Occupation 
List, which means that they are exempt from Resident Labour Market 
test. However, there are specific requirements around sponsoring a chef 
i.e. the minimum annual salary of £29,570 per year and the chef has five 
or more years relevant experience. 

Which types of chefs can be sponsored?
You can only sponsor chefs in the following position for each 

establishment.
 Executive chef   Head chef
 Sous chef  Specialist chef 

Nadia Bazzaz  
Immigration Solicitor  / IAAS Level 2 

Nadia Bazzaz is a qualified 
Solicitor as well as an IAAS 
Level 2 Senior Immigration 
caseworker and supervisor 

with many years of experience 
in immigration, asylum, human 

rights, family and public law.

Her specialties and expertise 
in the immigration and 

asylum field, including all 
types of Immigration, to 

include: sponsor licenses 
application and compliance, 

Sole representative, all types 
of EEA Applications including 

applications; Indefinite leave to 
remain and British Citizenship 

applications; Appeals and 
Judicial Review.

Nadia speaks four languages 
fluently; English, Arabic, Farsi 

(Persian) and Dari (Afghani) 
and formally volunteered with 
Citizen Advice Bureau and Bar 

Pro Bono Unit.

She also worked with a variety 
of human rights charities and 

international organizations, 
based both in the UK and 

abroad. 
Conclusion

At the moment, there are still some opportunities for chefs to 
be sponsored. However, due to current pandemic situation of 
COVID-19 and the economic crisis, there will be many sponsors 
who can no longer be able to recruit or retain their Chefs, and no 
one can predicts how much longer this will continue.
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Restaurants have claimed 
more than 160 million meals 
under the Eat Out to Help Out 

scheme, according to the latest 
HMRC figures.

Over 52,000 businesses 
registered for Eat Out to Help Out 
(EOHO) and over 49,000 of these 
had made a claim for the scheme 
by 30 September. £849 million had 
been claimed through the scheme by 
30 September, providing discounts 
for over 160 million meals in August. 
The average discount claimed per 
meal was £5.24.

Claims increased each week 
throughout August peaking at £239 
million for 44.5 million meals for 
the period 24th to 26th August. The 
final claim week only covered one day 
which was the August bank holiday. 
Claims for that day were £95 million 
which is 72% of the total amount 
claimed for the first week of the 
scheme. 

The scheme, which was launched 
by Chancellor of the Exchequer 
Rishi Sunak to support restaurants, 
cafes and the hospitality industry, 
offers 50% off dine-in meals and 

soft drinks, up to a maximum of £10 
per head, at cafes, restaurants and 
pubs from Monday to Wednesday 
throughout the month of August. 
The discount was used an unlimited 
number of times.

49,353 businesses had made at 
least one claim and these businesses 
covered over 78,000 outlets. Almost 
a quarter of the participating outlets 
(18,134) were part of large businesses 
with more than 25 outlets. 

HMRC figures also shows the 
distribution of total discount 
claimed for the main industry 
sectors who were using the scheme. 
55% of the discount was claimed 
by businesses operating primarily 
as restaurants with a further 28% 
claimed by pubs. 8% was claimed by 
the accommodation sector and 4% 
by retail businesses.

Chancellor Rishi Sunak said: 
“From the get-go our mission has 
been to protect jobs, and to do this 
we needed to be creative, brave and 
try things that no government has 
ever done before.

“The figures show Eat Out to Help 
Out has been a success. I want to 

thank everyone, from restaurant 
owners to waiters, chefs and diners, 
for embracing it and helping drive 
our economic recovery.”

Tens of millions of people enjoyed 
half-price meals at the treasury’s 
expense in the August since the 
programme was introduced on 3rd 
of August.

The government has set aside 
£500m to fund Eat Out to Help 
Out. About 80% of hospitality firms 
stopped trading in April and 1.4 
million workers were furloughed 
– the highest proportions of any 
sector – according to government 
data.

Did Eat Out to 
Help Out to 
businesses?

The government’s support scheme 
for restaurants opened in July after 
being close since 23 March last year 
was unusual and almost unique in 
the world. The scheme, which has 
caused millions of people to flock 

EAT OUT  
TO HELP OUT 
BROUGHT 
WELCOME BOOST 
TO STRUGGLING 
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SECTOR

EAT OUT  
TO HELP OUT 
BROUGHT 
WELCOME BOOST 
TO STRUGGLING 
RESTAURANT 
SECTOR
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to restaurants, especially since 
the second week of August, caused 
the restaurants to be the scene 
of crowds that can only be seen in 
Xmas and the new year. 

Many indications suggest that the 
scheme was a success, increasing 
restaurant spending by more than 
a third on Mondays, Tuesdays and 
Wednesdays. For instant figures 
from Barclaycard Payments, which 
manages almost half (40%) of all UK 
transactions, has reported an uplift 
in spending of more than a third 
(34%) at restaurants and fast-food 
outlets across August, compared 
with July.

However, despite the boost the 
government’s £849m subsidy for 
restaurant and pub meals failed to 
improve the finances of the UK’s 
hospitality and catering industries 
in the third quarter, according 
to some organizations like The 
British Chambers of Commerce. 
Their research shows that 66% 
of respondents in hospitality and 
catering reported a fall in sales and 
bookings between June and the end 
of September.

Citing responses to its quarterly 
economic survey, which questioned 
6,410 companies employing 580,000 
staff, the BCC said the drop in 
revenue experienced by two-thirds 
of hospitality and catering firms was 
far greater than the average decline 
across all sectors of 46%.

A BCC spokesman said the “eat 
out to help out” scheme, which ran 
throughout August and offered 

discounts on meals in pubs, 
restaurants and cafes, had a “fairly 
marginal” impact on the sector as a 
whole.

The scheme also had some other 
important critics. Some pubs and 
restaurants pulled out in August, 
citing increased hostility towards 
staff trying to cope with the 
increased demand and need for 
social distancing. Some outlets were 

concerned the scheme could pull 
in diners earlier in the week to 
the detriment of weekend trade 
according to BBC. 

And more importantly the 
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Eat Out to Help Out scheme 
caused a “significant” rise in new 
coronavirus infections, some study 
has suggested. According to the 
University of Warwick, the sharp 
increase in COVID-19 infection 
clusters emerged a week after the 
scheme began.

Research from the university 
suggested that between 8% and 17% 
of newly detected infection clusters 
could be linked to the scheme.

Areas where there was a high 

uptake of Eat Out to Help Out also 
saw a decline in new infections a 
week after the scheme drew to a 
close.

Places that experienced 
high rainfall around lunch and 
dinnertime ended up seeing lower 
infection rates than areas that 
enjoyed nicer weather.

ANALYSIS 
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SUPPLIERS 

Cobra Beer encouraged restaurants 
to carry on the scheme 

Cobra Beer launched 
the website to support 
restaurants to extend 

discounts in September too. 
Restaurants registered through 
https://cobraeatoutpromotion.com/ 
website and offer discounts to their 
customers. The web site also allowed 
the consumers to find restaurants 
which offer discounts.

The launch of Cobra Eat Out to 
Help Out took place at Madhus 
Restaurant at Sheraton Skyline 
Hotel in Hayes.Many participant 
restaurant owners as well as press 
members and representatives from 
the industry bodies attended the 
event.   

The Cobra Beer Director Samson 
Sohail had an opening 

speech and said 
they have decided 
to provide support 
throughout the month 

of September 
2020 following 
the huge success 

of the Government’s Eat Out To Help 
Out scheme in August. To support 
the restaurant industry following 
the effects of Covid-19, Cobra Beer 
have partnered with thousands of 
restaurants across the country.

Samson Sohail pointed out that 
the businesses that found the Eat 
Out campaign very beneficial and 
have demands for continuation. 
He said Cobra Beer’s promotion 
has been designed to help both the 
hospitality and catering industry 
to run during September. On every 
Monday, Tuesday, Wednesday. Cobra 
Director Samson Sohail said “Due 
to the huge demand we’ve decided 
to encourage the restaurants to 
extend the “Eat out to help out” 
for September 
themselves!  
Restaurant 
workers and 
owners are very 
worried that 
when August 
finishes, 

people will stop dining out as 
often as they do now, extend the 
scheme further, even if it means 
selling the food at cost price but will 
bring more customers, especially 
Monday to Wednesday when usually 
restaurants are quiet.”

Lord Karan Bilimoria, The 
President of Cobra Beer and 
President of the Confederation of 
British Industry (CBI) also made a 
speech and emphasized that the 
campaign brought great benefits 
to restaurants. He emphasized that 
the restaurant industry in Britain 
employs around two million people 
and has an economic size of £40 
billion. He said more than 70 million 
people have parted this scheme 
and to continue and very important 
to carry on this confidence as 
restaurants really devastated since 
March to July during the lockdown. 
Lord Karan said Cobra Beer’s 
support makes the Eat Out scheme 
better and more attractive.

The promotion aimed to 
encourage customers to visit 
restaurants and restaurants offered 
discounts up to 30% on eat-in food 
only, along with a free Cobra drink 
with any Cobra drink purchased 
limited to one per visit.

The president of British 
Bangladeshi Caterers Association 
Salim Chowdhury also expressed 
his appreciate and support to Cobra 
Beer’s promotion. Chowdhury said 
Eat Out scheme has changed all 
the spectrum of industry and to 
carry out discounts promotion did 
benefit to businesses and happy to 
participate to Cobra Beer’s scheme.

The president of 
British Bangladeshi 
Caterers Association 
Salim Chowdhury 
also expressed his 
appreciate and 
support to Cobra 
Beer’s promotion. 

Cobra, one of the most popular brands in the food industry, supports restaurants to 
continue the popular discount campaign in September too. 

Lord Karan Bilimoria, 
The President of Cobra 
Beer and President of 
the Confederation of 
British Industry (CBI) 
also made a speech and 
emphasized that the 
campaign brought great 
benefits to restaurants. 
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The Food Standard Agency 
(FSA) has published official 
statistics on food law 

enforcement by local authorities 
in England, Wales and Northern 
Ireland for the year 2019/20. Data 
are collected annually from 377 local 
authorities on food law enforcement 
activity within food establishments 
as local authorities carry out a 
range of proactive and reactive 
interventions at food establishments 
in the UK. And the information 
provided by local authorities and 
compiled by the FSA, gives a detailed 
breakdown of enforcement activity 
across the three countries. 

Food establishments are 
monitored by local authorities to 
make sure they comply with food 
law in place, to protect consumers 
from unsafe or fraudulent food 
practices. Local authorities report 
the results of their activity to the 
Food Standards Agency (FSA). 

These include food hygiene and 
food standards inspections but also 
other activities such as sampling 
visits, full and partial audits and 
surveillance and intelligence 
gathering. Their purpose is to 
protect consumers through the 
assessment or investigation of 
business compliance with relevant 
food legislation.

The report state that a total of 
560,977 food establishments were 
reported as registered or approved 
in three countries. 528, 815 of 
this establishments are retailers, 
restaurants and caterers. 

The reported overall numbers 
of food hygiene interventions in 
England, Wales and Northern 
Ireland decreased, with a total of 

333,426 interventions carried out 
in 2019/20, a 2.4% reduction on the 
reported number in previous year. 
In the same period more than 156 
thousand establishments subjected 
to food hygiene enforcement actions. 
Big majority of those interventions 
were written warnings which 151 
thousand establishment received it. 

There were 4,784 establishments 
reported to be subject to formal 
enforcement actions in 2019/20.  

This decrease covers a range 
of actions: voluntary closures; 
suspension/revocation of approval 
or licence; hygiene emergency 
prohibition notices; hygiene 
prohibition orders; simple cautions; 
hygiene improvement notices, 
remedial action and detention 
notices and prosecutions concluded. 
There was an increase in seizure, 
detention and (voluntary) surrender 
of food.

More than 150 thousand 
food businesses received 
warnings

FO OD SAFETY
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Rise in consumer 
food complaints

The number of public complaints 
about food and food sites spanning 
three countries has increased, 
according to the report. 

Across the three countries 
the total number of complaint 
investigations about the safety 
of food or the hygiene at food 
establishments increased by 4.8% 
from 67,542 in 2018/19 to 70,771 in 
2019/20. Food standards complaints 
dealt with increased by 3% from 
10,585 in 2018/19 to 10,907 in 
2019/20.

FO OD SAFETY

Health professionals call 
for a climate tax on meat

The UK Health Alliance on 
Climate Change (UKHACC), 
a coalition of UK health 

professionals, has called for a 
climate tax to be imposed on food 
with a heavy environmental impact 
by 2025. 

The group says the climate crisis 
cannot be solved without action to 
cut the consumption of food that 
causes high emissions, such as red 
meat and dairy products. But it says 
that more sustainable diets are also 
healthier and would reduce illness.

Nicky Philpott, the director of 
UKHACC, said taxes on plastic 
bags and sugary soft drinks had 
shown such policies can reduce 
harmful activities. The report said 
the government should state an 
intention to levy a food carbon tax 
on all food producers if voluntary 
action on the full climate impact of 
food products is not taken by the 
industry by 2025. 

The organization defends the 
following views in the section of the 
report titled ‘Less and Better Meat’: 

“Meat production has a 
particularly high impact on the 
climate, and diets that prioritise 
plant-based proteins and limit 
animal-based proteins are 
associated with much lower 
greenhouse gas emissions, as well 
as better health outcomes. The 
independent UK Committee on 

Climate Change says we need a 
20% fall in beef, lamb, and dairy 
consumption to get to net-zero 
emissions by 205023, while the 
Eating Better alliance suggests that 
we need to be consuming 50% less 
meat (red and otherwise) by 2030.

There is evidence that less 
intensively farmed livestock has 
a less severe climate impact: 
modelling suggests that switching 
from intensive to agroecology/
organic farming could reduce 
agriculture-related greenhouse 
gas emissions by 40-47% across 
Europe25; and pasture itself can act 
as a carbon sink26. However, these 
relative benefits do not outweigh the 
overwhelming impact of red meat 
production and any strategy that 
hopes to reach net-zero will need to 
address this difficult issue.” 
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The hospitality sector is one of 
the sectors most affected by 
the Covid epidemic. Thousands 

of restaurants, cafes and takeaways 
have also been confused at times. 
The government’s support package 
to support the sector, which kept 
businesses closed until July, became 
a lifeline for the industry. However, 
as the increase in the number of 
cases pushed the government to 
take new measures, the restrictions 
that the sector was asked to comply 
with created confusion.

For instant the hospitality 
industry has reacted with a mixture 
of anger, confusion and dismay to 
the curfew that comes into effect 
on 24 September alongside other 
restrictions intended to slow the 
spread of Coronavirus. 

Food deliveries are exempt from 
the rules - meaning was takeaways 
can be ordered after 10pm, as long 
as food is ordered remotely and to 
the customer’s door. Drive-through 
takeaways were also exempt from 
the curfew.

This confusion caused backlash 
in business owners and caused 
many businesses to face penalties. 
Although, some businesses 
knowingly violated the rules, but for 
many businesses this was the result 
of this confusion.

Local councils in different parts 
of the UK have subjected many 
businesses to fines as a result 
of both routine inspections and 
complaints from citizens.

For example, two takeaways in 
Radford have each been fined £1,000 
for failing to comply with the new 
10pm coronavirus curfew. Officials 
from Nottingham City Council’s 

Operational Response Team 
Tweeted about the fixed penalty 
notices that were issued to the two 
businesses on Thursday, October 1.

Sheffield City Council issued 10 
fines relate to breaches of the 10pm 
curfew on the business premises 
between 29 September and 13 
October. From serving customers 
through the back door to illegal 
lock-ins, these are the Sheffield 
businesses fined £1,000 each for 
breaching a trading curfew. 

However, councils interpreted the 
regulations differently in terms of 
fines. In Sheffield, the council fined 
£1,000 for each shop, while in Bolton, 
also in September, the council 
announced that it imposed a total 
of four fines. However, the amount 
applied in these penalties was £100.
“Keep open to connect 
vulnerable and lonely”

Another curfew fine incident 
that caught the public’s attention 
took place in Plymouth. A cafe has 
sparked debate over a weekend 

Confusing rules are 
a punishment for 
hundreds of businesses

after being fined in two separate 
occasions a total of £3,000 for 
ignoring coronavirus lockdown 
guidelines. The business, Finla 
Coffee was visited by police and 
council members and fined twice for 
staying open and serving customers 
in its seated areas indoors and 
outdoors - which is in direct 
breach of the Health Protection 
Regulations.  

The incident has seen the police 
quizzed about why they charged 
the cafe, but none of the customers 
inside were fined. 

The business owners brought the 
issue to national attention. Deanna 
Yeates and Michael Pendlebury of 
Finla Coffee in Plympton, defence 
their action by saying that they 
had allowed customers to eat and 
drink inside as it was important for 
their mental health. In a statement, 
owners said the coffee shop wanted 
“to keep the vulnerable and lonely 
connected”.

N EWS



Million pounds of fines for 
illegal workers uncollected
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One-thirds of fines imposed on 
employers of illegal workers 
have been uncollected 

between 2014-2019, revealed by 
the Independent Chief Inspector of 
Borders and Immigration’s report on 
the Home Office’s use of sanctions 
and penalties. The report covers 
between November 2019 to October 
2020. 

The pattern of increased penalties 
(numbers, value and debt collected) 
between 2014 and 2016 was broken 
in 2017. Over the course of six 
years to the end of 2019, the Home 
Office had imposed penalties of 
£179,867,875. This was the initial 
figure, before any reductions as 
a result of objections or appeals, 
or faster payment discounts (up 
to 30%). Over the same period, it 
collected £70,422,172. The Home 
Office commented that “the value 
of initial penalties is not reflective 
of the collectable debt”, but even 
allowing for reduced penalties 
and payments by instalment, the 
debts recovered by the end of 2019 
represent a poor return.

Following visits from Home 

Office Immigration, during which 
the breaches were discovered, 
hundreds of companies were issued 
with penalty notices ranging from 
£10,000 to £20,000 per worker, 
which remain unpaid. 

Hundreds of directors 
banned 

Furthermore 459 directors across 
the country have been disqualified 
in the same period, all of whom were 
already fined for employing illegal 
workers. All were directors of the 
companies and were in office at the 
time of the Home Office visit. The 
businesses include four restaurants, 
takeaways, cafes and clothing 
manufacturers. 

The disqualifications all follow 
investigations by the Insolvency 
Service. The Insolvency Service 
is working very closely with Home 
Office Immigration Enforcement 
to take action in cases where the 
company is still active and not 
subject to insolvency proceedings.

Total of 459 have been banned 
from being company 
directors or being 

involved in the management of 
companies for six years each.

The matters leading to all of 
the disqualifications are that the 
directors failed to ensure that the 
companies complied with statutory 
obligations under The Immigration, 
Asylum and Nationality Act 2006 
to ensure that relevant immigration 
checks were completed and copy 
documents retained, resulting in the 
employment of illegal workers.

According to the report ICE teams 
(Immigration Compliance and 
Enforcement) made 39, 529 visits 
and issued 10,176 penalties, illegal 
working civil penalty notices, issued 
between 2014 to 2019 in Britain. 

Under Home Office immigration 
rules businesses can be fined up to 
£20,000 for employing a member 
of staff who is found to be in the 
UK without legal status and for 
failing to check their immigration 
status. To tackle the issue, ICE 
teams visit businesses where they 
suspect individuals are working 
without permission or legal status 
to remain in the UK. ICE teams have 
powers to interview, arrest and 
detain immigration offenders found 
working illegally. 



BRITSHISH46

N EWS

British MPs have rejected an 
amendment which would have 
ensured that food imports 

from future trade deals met current 
UK food safety and animal welfare 
standards by law, from 1 January 
2021.

MPs in the House of Commons 
voted against an amendment 
from the House of Lords to the 
Agriculture Bill by 332 votes to 
279 – a majority of 53 – backing 
government plans to reject the 
amendment.

They struck down a Lords 
amendment to the Agriculture Bill to 
force trade deals to meet UK animal 
welfare and food safety rules.

Campaigners have warned the 
UK could be forced to accept lower 

standards to secure a future US 
trade deal.

But Farming minister Victoria 
Prentis said the government was 
“absolutely committed to high 
standards”.

Existing laws would safeguard 
them, she told the House of 
Commons, adding that these were 
“of more use than warm words” in 
maintaining animal welfare, food 
standards and environmental 
protections.

The bill - designed to prepare 
the farming industry for when the 
UK no longer has to follow EU laws 
and rules next year - returned to 
the Commons on Monday following 
amendments by the House of Lords.

The government says EU rules 

banning imports of chlorine-washed 
chicken and other products will 
be automatically written into UK 
law once the post-Brexit transition 
period ends on 31 December.

But peers made a number of 
changes, including one which would 
give MPs a veto over sections in 
trade deals relating to food imports, 
which would be required to comply 
with “relevant domestic standards”.

They argued these changes were 
necessary to make it impossible for 
the US or other countries to export 
so-called chlorinated chicken or beef 
fattened with hormones.

British MPs reject 
chlorinated chicken

 The average Brit consumes 35kg of poultry meat each 
year.

 In 2018, approximately 874 million broilers were 
slaughtered in the United Kingdom.

 The research firm Mintel estimated that UK customers 
would spend £2.6bn in chicken outlets by 2022. 

 Mintel also found that sales in chicken restaurants had 
already increased to £2.3bn ın 2019. 

 The UK spent around £1.6bn on chicken in supermarkets 
2019. 

 Half of the UK’s chickens are being produced by US origin 
companies.  
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