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WELC OME

There have also been changes 
in trade patterns caused 

by both Brexit and the 
Covid-19 pandemic, the 
Levy Board explains.

It is almost certain that 
the increase in question 

will cause great damage to 
the kebab businesses that 

are preparing to open after a 
long time and trying to remove 

existing financial damages brought 
on by the pandemic. It will be very dif-
ficult for these businesses whose men-
us are based mostly on meat products 
to maintain their profitability.

One of the biggest challenges facing 
businesses preparing for the post-
lockdown period will be to change the 
all too prevalent status quo of over-
reliance on delivery giants. These 
businesses, left alone against oppor-
tunistic technology companies by the 
government and related institutions, 
were forced to pay commission rates 
of up to 35 percent. Forget making a 
profit, many businesses have had a 
hard time paying off these excessive 
fees and were not even able to take full 
advantage of government support as 
they were still open. Many businesses 
could not even open their doors for 
delivery, preferring to stay closed 
with grants and support schemes like 
furlough rather than opening and 
struggling with expenses such as rent 
and employees’ wages. 

In other words, these greedy deliv-
ery companies also cost the taxpayer 
a sizeable sum. 

One of the most important priori-
ties for restaurants and takeaways 
should be to develop relationships 
with their local customers and stop 
working with online delivery ser-
vices that help themselves to income 
from regular customers who would 
otherwise be paying the full amount 
directly to the business.

Our sectors are faced with  
new challenges as they re-open
The restaurant, takeaway 

and food preparation 
sectors are get-

ting ready for the post-
lockdown period under 
the shadow of looming 
problems.

The departure of 
hundreds of thousands 
of Eastern Europeans from 
the UK after Brexit has created 
a sizeable staffing gap, especially in 
the hospitality and food industry. The 
impact of Brexit was equally harsh for 
many kebab businesses in particular, 
as a significant proportion of their 
employees come from EU countries.

In addition, the visa type known 
as the Ankara Agreement, which 
has been a valuable entry point for 
thousands of Kebab Industry work-
ers from Turkey in recent years, also 
ended with Brexit. This devastating 
blow means that many kebab restau-
rants and takeaways could struggle to 
find the skilled chefs that they require 
to maintain both food quality and 
authenticity. 

Another important impact of Brexit 
will be how it affects food supply sys-
tems. It seems inevitable that the ad-
ditional costs brought on by increased 
bureaucracy in the importation of 
many products such as vegetables 
and fruits will be reflected in their 
prices.

One of the most challenging factors 
for the Kebab Industry lies in price in-
creases on meat. Although thousands 
of businesses have been able to sur-
vive on takeaway sales alone, at pre-
sent meat prices are being influenced 
by a number of unique factors that are 
driving restaurant expenses up.

These include strong UK domestic 
retail demand and a lack of supply 
due to stockpiling in late-2020 ahead 
of the Brexit deadline, according to 
the British Cattle Movement Service. 
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The Chancellor Rishi 
Sunak announced his 
2021 Budget in the 

House of Commons. 
The Chancellor of 

the Exchequer said his 
immediate priority continues 
to be supporting those 
hardest hits, with extensions 
to furlough, self-employed 
support, business grants, 
loans and VAT cuts – bringing 
total fiscal support to over 
£407 billion. 

In line with the 
government’s roadmap 
for the cautious easing of 
social distancing rules, the 
Chancellor pledged to keep 
economic support in place 
until the country is out of 
lockdown.

Budget 2021: The key 
takeaways for the food industry

The Chancellor Rishi Sunak 
announced his 2021 Budget in 
the House of Commons. 
The UK Government has 
extended the VAT rate cut on 
hospitality and tourism from 
20% to 5% until 30 Sep 2021; 
then 12.5% until 30 April 2022

 The furlough scheme - which pays 80% of employees’ wages - 
will be extended until the end of September.

 From April, Coronavirus Self-Employed Income Support Scheme 
claims can be made for a fourth grant worth 80% of three 
months’ average trading profits, up to £7,500 in total. This will 
then be followed by a fifth grant later in the year, covering May 
to September.

 The 5% reduced rate of VAT is to be extended for six months to 
30 September 2021. A 12.5% rate will then apply for a further six 
months, until 31 March 2022.

 The business rates holiday will continue until June. 

 Hospitality and leisure businesses, including restaurants and 
pubs, will get grants of up to £18,000. 

 The 100% business rate holiday will be extended until the end of 
June, then continue at a two-thirds discount for the remainder 
of this financial year.

 There will be an increased incentive for businesses taking on 
apprentices of £3,000.

 The National Living Wage will rise to £8.91 from April, from 
£8.72. That is a 2.2% rise and will be for people aged 23 and 
over.

BUD GET 2021
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A comprehensive policy 
restricting the advertisement 
of foods that are high in fat, 

salt and/or sugar (HFSS) and bans 
alcohol advertising has been passed 
by Bristol City Council’s Cabinet. 

The new Advertising and 
Sponsorship Policy is believed to 
be the most complete of its kind in 
the country. It allows companies to 
substitute unhealthy products with 
healthier ones, avoiding any outright 
bans on specific brands.

Under the policy, ads that contain 
implicit or explicit promotion of 
HFSS foods, as defined by the 
Department of Health and Social 
Care’s nutrient profiling model, or 
alcohol, will no longer be allowed 
on Bristol City Council-owned 
advertising spaces such as bus 
shelters.

The decision came following long-
standing debates on a bill prepared 
by the UK Government. Westminster 
has set out plans to ban unhealthy 
promotions on food and drinks high 
in fat, salt or sugar from April 2022 
as part of a wider anti-obesity drive.

The new rules, confirmed 
December last year, will prohibit 

BRISTOL CITY COUNCIL 
BANS ADS ON JUNK FOOD

retailers from 
offering multibuy 
promotions such 
as “buy one get 
one free” or “3 
for 2” offers on 
these products. 
Unhealthy 
promotions will 
also no longer 
be featured in 
key locations, such 
as at checkouts, store 
entrances, aisle ends and their 
online equivalents.

In 2019, the UK Government 
called childhood obesity “one 
of the biggest health challenges 
this country faces” and revealed 
its strategy which intend to ban 
HFSS products from being shown 
on TV and online before 9pm. The 
government want to go further 
online and will publish a short 
consultation as soon as possible on 
how they would introduce a total 
HFSS advertising restriction online. 
It is our intention to implement both 
TV and online measures at the same 
time, and we will aim to do this by 
the end of 2022.

The tougher-than-expected rules 
came after Boris Johnson changed 
his view on personal health decisions 
following his coronavirus infection. 
Overweight people are at higher risk 
of severe illness from Covid-19, or 
death. Research has found that one 
in three children leaving primary 
school are overweight, or obese, as 
are almost two-thirds of adults in 
England.

The consultation cited research 
finding that children were being 
exposed to increasing online junk 
food advertising. The government 
estimated that children aged under 
16 were exposed to 15bn junk food 
adverts online in 2019, compared 
with an estimated 700m two years 
earlier. In addition, analysis from 
2019 shows that almost half (47.6%) 
of all food adverts shown over one 
month on ITV1, Channel 4, Channel 5 
and Sky1 promoted HFSS products, 
rising to nearly 60% during the 
6.00pm to 9.00pm slot - the time slot 
where children’s viewing peaks.

NEWS
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The National Living Wage (NWL) 
will rise to £8.91 from April, 
from £8.72. That is a 2.2% rise 

and will be for people aged 23 and 
over. The rates change every April. 

Announced by the chancellor, 
the national living wage rate will 
increase 2.2% from £8.72 to £8.91 
in April – an annual pay rise of 
£345 for a full-time employee on 
this rate. The National Living Wage 
is currently only applied to those 

aged 23 and over and the National 
Minimum Wage for those of at least 
school leaving age.

However, many workers will see 
their pay leap by 8.7% in April as 
they fall within the age threshold 
from 1 April. A 23 or 24-year-old 
paid the current full national 
minimum wage rate of £8.20 an hour 
will need to be paid at least the NLW 
rate of £8.91 an hour. 

Employers will also need to 

ensure they take note of the national 
minimum wage changes for other 
age groups, the new apprentice rate, 
and the new accommodation offset. 
These were recommended by the 
Low Pay Commission. The Low Pay 
Commission is an independent body 
made up of employers, trade unions 
and experts whose role is to advise 
the Government on the minimum 
wage. The rates announced today 
follow recommendations agreed 
unanimously by the Commission and 
accepted by the Government. 

Chancellor Rishi Sunak said: 
“Taken together, these minimum 
wage increases will likely benefit 
around two million people. A 
full-time worker on the national 
living wage will see their annual 
earnings increase by £345 next year. 
Compared to 2016, when the [NLW] 
policy was first introduced, that’s a 
pay rise of over £4,000.”

In the meantime, the Department 
for Business, Energy and Industrial 
Strategy  has published a list while 
ago and “named and shamed” 139 
companies including Tesco, Pizza 
Hut and Byron Hamburgers, as well 
as some food business for not paying 
workers the minimum wage. Those 
companies investigated between 
2016 and 2018 failed to pay £6.7m to 
more than 95,000 workers.

Rise in National Living 
Wage from April

In 2020, there were 6 million private 
sector businesses in the UK, up 
by 112,700 when compared to 

2019 according to the Department 
for Business, Energy & Industrial 
Strategy (BEIS). 

Statistics show that in 2020, there 
were 2.5 million more businesses 
than in 2000, an increase of 
72% over the whole period. It 
was also revealed that 223,000 
accommodation and food businesses 
employed 2.48 billion people. 

The proportion of businesses with 
employees has fallen since 2000 
from around a third, to around a 
quarter. This decline in the number 
of employers as a proportion of all 

businesses is due to growth in self-
employment.

The vast majority of businesses 
in the UK employ fewer than 10 
people, this sort of business only 
accounts for 33% of employment 
and 21% of turnover. There were 
5.7 million micro-businesses with 
fewer than 9 employees in the UK 
in 2020, accounting for 96% of all 
businesses.

There are 8,000 large businesses 
(defined as businesses with more 
than 250 employees), accounting 
for 0.1% of businesses but 39% of 
employment and 48% of turnover. 

The annual BEIS Business 
Population Estimates show that 

in 2020, the retail, administrative 
and support services sectors each 
accounted for 9% of all businesses. 
In addition, the estimates revealed 
that the biggest sector among 4.5 
million services industry businesses 
in terms of numbers was the 
professional, scientific and technical 
sector which accounted for 15% of 
businesses.

Private sector business 
numbers increased in 2020 

NEWS   
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Westminster and Islington 
have been revealed as the 
most takeaway-heavy areas 

in London, with one takeaway shop 
and mobile food stand respectively 
for every 769 and 1,106 people. 

On the other hand, Merton is 
the area most lacking in takeaway 
businesses, with just one per 2,200 
residents. 

According to the latest figures 
from 2020, published by the Office 
for National Statistics (ONS), the 
British capital has 5,710 ‘takeaway 

food shops and mobile food stands’ 
among its workplaces. The number 
of those businesses increased 
last year, from 5,585 in 2019. 
Employment in this business sector 
stands at around 39,000.

The London borough with the 
most takeaways is also the capital’s 
most popular tourism destination, 
Westminster with 330 businesses. 
The Royal Borough of Kensington 
and Chelsea is the area with the 
lowest number of takeaways in the 
capital with just 90 of these kinds of 

businesses. 
Kebab takeaways and vans as 

well as Chinese or East Asian 
takeaways, Fish and Chip shops, 
Pizza restaurants, Curry Houses 
and plenty more, including burger 

One takeaway for every 
1,646 Londoners

There were a total of 20,185 
restaurants, cafes, take away 
food shops and mobile food 

stands in London in 2020. 
This means there is one food 

business for every 465 people 
in the capital’s population of 

around 9,4 million.

Westminster is 
London’s busiest 
area with 1,890 

restaurants.

LOND ON



11BRITSHISH

grills and other cuisines are 
consistently increasing year on year 
in the capital. Despite long Covid-19 
lockdown, the number of takeaways 
increased slightly compared to the 
previous year; 125 more restaurants 
have been added to the capital’s 
existing takeaways in 2020.

There are about 15 thousand 
restaurants in the capital 

The year 2020 was a challenging 
time for the London restaurant 

industry, with many restaurants, 
bars, diners and cafes closing their 
doors permanently. Both national 
chains and small independent 
businesses have been put under 
immense financial pressures by the 
pandemic. 

Some nationwide chain branches 
belonging to Pizza Express, Byron 
Burger and Café Rouge closed 
down, along with over 150 other food 
businesses. 

However, the number of 
restaurants and cafes stood at 
14,475 in the last year according 
to the ONS latest figures; 6,285 
of those food businesses are 
unlicensed restaurants while 
8,460 of them are licensed. Around 
200,000 people work in London’s 
restaurant industry. 

London’s central location 
Westminster is also the busiest area 
with 1,890 restaurants and cafes, 
alongside 330 takeaways. The area 
with the least number of restaurants 
in the capital is Barking & Dagenham 
with only 110 food businesses. 

London also has 545 licensed 
clubs. 

Number of takeaway 
food shops and mobile 
food stands

5,710

Licensed restaurants 8,460
Unlicensed restaurants 
and cafes 6,285

Licensed clubs 545

LOND ON
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#DROP THEAPP

While preparing to re-open 
after long lockdowns, 
takeaways and restaurants 

are still reliant on online delivery 
companies to operate. Tens of 
thousands of businesses have 
been forced to work through these 
online platforms alone during the 
pandemic, lacking the means to 
deliver to their customers on their 
own. These restaurants must make 
special efforts to attract their 
customers back for dine-in meals as 
Coronavirus restrictions ease. 

It is a tragedy that they are 
stuck in this position; what’s more, 

online delivery companies, which 
apply brutal commissions of up 
to 35 percent to food businesses’ 
sales, have also introduced new 
competitors to businesses that 
have been trading for years, with 
food storage from containers called 
“dark kitchens.” A dark kitchen is a 
place where meals are made solely 
for delivery, but these had hitherto 
usually been used for catering large 
events, until recently; they have since 
often been opened to serve delivery 
giants. 

Deliveroo’s dark kitchen concept 
has been mentioned in many 

publications from the BBC to the 
Guardian, and is a striking example 
of the profit-making ambitions 
of large delivery companies. The 
Government has yet to regulate on 
this issue, but has provided serious 
support with public money in order 
to help businesses to survive.

However, many businesses are still 
desperately trying to cover their rent 
and other expenses with help from 
the public purse, but remain trapped 
by these delivery companies, often 
faced with the choice of losing 
substantial sums of income to 
commission fees, or foregoing sales 

altogether.
While this issue is 

frequently covered 
in the British press, 
restaurant and 
takeaway owners are 
eagerly awaiting a 
response from the 
Government. Many 
hope that Westminster 
will legislate and 
impose a legal 
commission limit on 
delivery services as 
occurred in California 
last year.

As food businesses 
continue to receive 
support from the 
state, an important 
question is raised, 
“would restaurants and 
takeaways need to rely 
on so many handouts 
if the Government 
took action against the 
delivery giants?” 

Restaurants and 
takeaways are 
fed up with online 
delivery apps 
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Irfan Demir has been running 
a restaurant in Romford, east 
London, since 2016. Under the 

management of Mr Demir, who 
took over the business with a 
20-year history together with his 
partner, Veyso’s is one of the most 
popular restaurants in the region 
with a capacity of 160 people. The 
restaurant, which was renewed 
and expanded with eye-catching 
decorations at the end of 2019, 
became one of the businesses that 
took its share of bad experiences 
from the Covid-19 epidemic.

The business, which was closed 
for a while after the first lockdown 
announced by the government last 
year, opened its doors after a short 
time and continued its activities 
in the highly residential area. One 
of the most important features 
of the restaurant, which meets 
the culinary needs of protected 
elderly customers, is that it has 
never worked with smart phone 
applications until now. 

Chef Irfan, the owner of the 
restaurant, who insists on 
establishing his own distribution 
network despite the demands of 
companies such as Deliveroo and 
Uber Eats, is quite surprised that 
the practices of these companies are 
not challenged by the authorities. 
He says that commission rates of up 
to 35 percent will reduce business 
owners to the status of employees in 
their own spaces.

Noting that all costs, especially 
meat prices, will have increased, they 
will have difficulty surviving without 
the support of the government, 
“Although we have been closed 
for a long time, meat prices have 
increased by almost half compared 
to the pre-pandemic period. Prices 
for everything from beverages to 
yogurt went up. We resist not to 
raise our prices in a period when 
millions of people can live on state 
aid. Despite this, the delivery 
companies, which have become the 
determining factor of the market, 
do not sacrifice their profitability 
at all. The insistence that they 
take 35 percent from us no matter 
what, businesses will eventually 

have to reflect these costs to the 
citizens. We do not earn that much 
despite the support such as wattage 
exemption. Why are the authorities 
silent about this situation? Of 
course, the applications developed 
by these companies should have 
a price, but these abnormal 
commission rates should not be.”

Stating that they are the only 
business that does not work with 
delivery companies in their area, 
Chef Irfan said that they encourage 
their customers to place orders 
through their own websites; he 
added that they are also very 

successful in this. 

Chef Irfan says the UK government 
needs to regulate the online delivery 
market.

INTERVIEW 

Brave restaurateur takes  
on delivery companies
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Independent takeaways  
and restaurants struggle

Delivery giants mainly work with big 
chains for small delivery commissions. 

McDonald’s alone accounts
for almost a quarter of takeaway trips 

in the market.

Thousands of restaurants and 
takeaways operating across the 
UK have been worse affected 

by the second and third lockdowns 
since November, 2020. Many 
businesses were unable to open 
because they could not even cover 
their routine costs, and were also 
sidelined by large chains working 
with online delivery companies.

Takeaway has become an 
important eating habit during the 
pandemic period, as millions of 
people have been working from 
home or shielding, while many others 
have not wanted to go out due to 
anxieties about the virus. 

For some businesses, delivery and 
takeaway sales tripled over the past 
year.

While, many independent pubs 
and restaurants are setting up 
delivery services for the first time 
during the pandemic, they remain 
a small part of the market as major 
chains are still the most popular 
option to turn to for takeaways. 
McDonald’s alone accounts for 

almost a quarter of takeaway trips, 
while Greggs remains the next most 
popular individual chain, despite 
experiencing declines over this past 
year.

According to the research 
company CGA’s The Hospitality at 
Home Tracker, the combined value 
of delivered and takeaway meals in 
February 2021 was 317% more than 
in the same month in 2020. The 
volume of orders has increased by 
115%, well over double of the total in 
February 2020.

CGA’s research was based on 
delivery companies as well as big 
chains such as Azzurri Group, 
BrewDog, Burger King UK, Byron, 
Nando’s Restaurants, Pizza Express, 
Pizza Hut UK, Prezzo, TGI Fridays 
UK, Wagamama and YO! Sushi.

Third-party services such as Just 
Eat and Deliveroo have been key for 
the delivery market; almost half of 
consumers who ordered takeaway or 
home delivered food as of November 
2020 did so via a third-party service.

With the value of sales growing 

significantly faster than the volume, 
it demonstrates a big uplift in the 
average spend. Just Eat announced 
it had achieved a 42% increase in 
revenue in its UK business last year, 
and had seen marketplace orders up 
88% and delivery up by more than 
600% in the first two months of 
2021, compared to the same period 
last year. While Deliveroo grew its 
Gross Transaction Value by 64.3% 
in 2020, to £4.1bn, illustrating the 
growth seen by the aggregators over 
the course of the pandemic.

Independent food businesses 
in many regions however, are 
struggling to survive in this setup. 
Delivery companies, which make 
special agreements with these big 
chains, are pulling the carpet out 
from under small businesses who are 
forced to pick up large commission 
rates. Chain businesses, which also 
have advertising agreements with 
delivery platforms, deprive smaller 
businesses of opportunities to 
attract attention from customers.
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Astare Restaurant in Witham, which 
was very popular in the area, has tried 
to survive with the delivery during the 
lockdown.

Large chains still growing
 Through 2020, the virus outbreak sparked greater demand for 
takeaways and comfort food, as people spent more time at 
home.

 Launched in the North East of England in 1939, Greggs has 
expanded massively to become the U.K.’s largest bakery chain 
with more than 2,000 outlets all over the country.

 McDonald’s run 1, 300 restaurants across the UK
 Burger King currently has about 530 restaurants in the UK, and 
aiming to open at least 30 drive-through sites in Britain this year

 There were 1,144 Domino’s Pizza stores in the United Kingdom in 
2020, increasing from 1,126 over the previous 12 monthsBritain’s 
biggest pizza delivery chain recorded sales of £1.35bn last year

 KFC has 950 shops in the UK and opening more than 50 new 
stores by end of the year

 Nando’s has become the biggest restaurant brand in the UK by 
both outlet numbers and turnover where revenue rose £779 
million last yearNando’s was one of the few leading branded 
restaurants in the UK which added sites in 2020, growing to 443 
and planning to open another 40.

 Wagamama has also increased the number of outlets last year 
to reach 156 branches.

Ayhan Han -  
Astare Restaurant – Essex 

Our restaurant in Essex was 
doing a very good job in the pre-
pandemic period and in the first 
lockdown. In the pre-pandemic 
period, many people who were our 
regular customers continued to 
eat. We even had to grab the online 
delivery system due to the intense 
demand we saw in the lockdown. 
However, this was not the case in 
the second lockdown. We are faced 
with a serious loss of income. We 
think that an important reason for 
this is that the chain businesses 
on the streets are open and the 
distribution is completely directed 
towards the delivery companies. The 
Government needs to regulate those 
delivery companies.  They charge 
up to 35 percent to us and only 15 
percent to chain businesses.

Mehmet Ali Oget – Sutton
All food businesses did very 

well in the first lockdown, but 
things have been very quiet since 
November. We are almost far from 
covering the costs. It is also unfair 
that we are not able to benefit from 
the supports distributed by the 
government through municipalities 
on the grounds that we are open. 
Because it is very difficult to cover 
the expenses with the current 
income.
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As the leading voice of the UK 
Kebab Industry, BritShish 
takes a strong interest in 

the views of our partners across 
Britain’s food and drink sector. 

Amid these current times of 
crisis for so many restaurants, 
cafes and takeaways, BritShish 
spoke to a variety of food business 
representative bodies to learn 
about how their members have 
been affected at this later stage of 
the Covid-19 pandemic, and what 
support they would like to see from 
the Government.  

We spoke to the President of 
the British Bangladeshi Caterers 
Association Salim Chowdhury, the 
Director of the Pizza Pasta & Italian 
Food Association Jim Winship, and 
Andrew Crook, President of the 
National Federation of Fish Friers.
• The Federation of Small 
Businesses has said 250,000 
UK small businesses could fold 
without further support, are you 

expecting many of your members 
to be among those closing down 
permanently?

Salim: I believe this is a real 
possibility for many of our 
members. If we do not receive further 
support, our SMEs simply cannot 
continue to survive as they’ve all 
already strained themselves to their 
full extent in adapting to trade under 
lockdown.

Jim: We are anticipating a 
significant number of business 
failures, particularly amongst 
independent operators as they 
will face significant issues getting 
back up and running after the on-
off lockdowns of the last year.   In 
addition to backlogs of rent that 
they may face, many will have used 
up their cash flow to survive and 
will struggle to get up and running 
again.    Many in City centre sites 
may not see any recovery until people 
start to return to their workplaces 
in numbers – which is unlikely to 
happen until the Autumn at the 

earliest.
Andrew: We do think we will 

see some businesses close but 
the pandemic has sped up the 
decline of many businesses that 
were struggling pre-Covid. Any 
business that has not adapted to the 
environment are finding it difficult 
as consumers now expect a choice 
of payment options and to be able 
to order online.  We are starting to 
see quite a few businesses going 
on the market as shops that were 
struggling prior to the pandemic are 
trying to get out.  Some businesses 
are more affected if they are in inner 
city locations or tourist areas so 
hopefully, they will bounce back 
when restrictions ease.  We are seeing 
the shops at the quality end of the 
industry doing well.
• What further measures would 
you like to see the government 
taking to support small 
businesses?

Salim: There are two crucial 
policies that I have advocated for 
to the Chancellor in both a virtual 
meeting and in an open letter on 
behalf of our BBCA members. First, 
the maintenance of the current VAT 
concession effective until 31/12/21. 
Second, a permanent VAT concession 
from 20% down to 10-12.5% for 
the hospitality industry, to not 
only survive but also recover from 
the disastrous impacts of these 
lockdowns. 

Jim: We would like to see the 
Government to continue to support 
small foodservice businesses with 
rates relief and the VAT reduction 
at 5% remaining to the end of this 
year at least.  We would also like to 

“Thousands of  
businesses folding  
is a real possibility”  
say Food Industry Heads

The Director of the Pizza Pasta & Italian Food Association Jim Winship,  
the President of the British Bangladeshi Caterers Association Salim Chowdhury, 
and Andrew Crook, President of the National Federation of Fish Friers. 
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see some controls over landlords 
demanding back rents, ideally with 
a ‘pay as you grow’ approach and 
continuation of the furlough scheme 
until businesses are able to fully get 
back.

Andrew: The government really 
stepped up when it was needed, 
the original grants, furlough, rent 
and rates support and of course the 
VAT reduction. For years we have 
been lobbying to try to get reform on 
VAT as we feel the way the current 
system works encourages fraud and 
penalises legitimate businesses.  If 
we were not overburdened by tax we 
could invest in our teams and help 
provide much needed employment.  A 
lower rate with a lower threshold and 
on more products would help share 
that burden and help hospitality to 
assist in rebuilding the economy.  
We have the perfect chance to 
change the system to encourage 
entrepreneurship and build 
hospitality back better! A return to 
20% would destroy many businesses, 
this is not about reducing tax receipts 
but a plea to try to prevent a return 
to suffocating the very businesses we 
should be encouraging to grow.
• Are you seeing many changes 
to the way your members do 
business as a result of successive 
lockdowns?

Salim: Absolutely. After the first 
lockdown, this was of course the first 
time many of our members began 
delivering from their restaurants 
with guidance from our organisation. 
With the lockdowns that followed, 
more of our members became 
resigned to the idea of delivering, 
exploring their options to seriously 
improve this service rather than 
seeing it as a temporary means to 
continue trading until lockdown 
restrictions eased. This ranged from 
endorsing delivery apps for the first 
time and overhauling their online 
presence to settling on a more cost-
effective limited menu.

Jim: There has been a move to 
delivery and takeaway by many 
businesses but it is not always cost 
effective for them.  

Andrew: I think our members 
have adapted well to the restrictions.  

The cold weather has presented a 
few challenges but we are getting 
closer to spring so hopefully through 
the worst. In my own shop I have 
introduced a click and collect system 
with time slots that is integrated 
to my Epos system. I have heated 
cupboards and more expensive 
packaging to keep food in good 
condition waiting for customers to 
collect. As well as contactless card 
payment I have also installed a 
machine to enable contactless cash 
payments too similar to supermarket 
checkouts, although cash is now less 
than 10% of my turnover!  Working 
with face masks is a challenge in a 
busy operation as communication 
is key and a proportion of that is 
usually lip reading due to the noise 
but we soon adopted some hand 
signals too. I think some of the 
changes are here to stay but I’m 
hoping the facemasks are gone before 
the warm weather arrives!
• Commercial evictions are 
banned till June, are you 
expecting many members to face 
eviction with the start of the new 
financial year? Have many of your 
members raised this issue with 
you?

Salim: This is indeed a worrying 
problem for all SMEs. At this point 
in time none of my members have 
expressed any such concern, but 
I do think that at the current rate 
at which we are going, this will 
be inevitable. As I mentioned, 
many restaurants have adapted 
by now offering deliveries where 
previously they had not. For those 
with larger restaurants, however, 
their disproportionate overheads 
in rent will continue to financially 
haemorrhage them since the revenue 
regenerated through introducing 
deliveries pales in comparison to 
what they expected to survive with 
prior to the lockdown. It’s only a 
matter of time for many restaurants 
facing eviction unless the appropriate 
support is provided by the 
government. This government does 
care, and I feel it’s a matter of when 
not if the support will come.

Jim: One or two members have 
reported problems with landlords 

demanding payment or eviction 
but the measures introduced by 
the Government have largely held 
this off – it is critical that the ban on 
evictions continues until later this 
year and that some measures are 
put in place to protect tenants from 
landlords demanding full settlement 
on outstanding rents. The proposed 
easing of planning to convert retail/
foodservice sites into domestic 
housing is not going to help this 
situation.

Andrew: At the start of the 
first lockdown when many of our 
members closed until we could 
find ways to protect our teams, we 
encouraged them to continue to pay 
their rent and suppliers if they could. 
We needed our suppliers to survive 
and at that point we had no idea what 
we were facing only that it was being 
taken extremely seriously by the 
world’s governments. The chancellor 
said they would do whatever it needs 
so we had to believe that we will get 
through it and we would get support 
so we thought it would be prudent not 
to build up depts.   A recent survey 
we conducted said most had not only 
covered their rent commitments but 
also their tax liabilities.
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The business evictions ban was 
extended to 30 June, but rent 
debt is still growing. 

Last March the Government 
announced a further extension 
to protect commercial property 
tenants until the end of June 
2021, but thousands of businesses 
are struggling to pay their rent. 
The extension is intended to give 
commercial landlords and 
tenants more time to come to an 
agreement on unpaid rent.

The Business Secretary, Rt 
Hon Kwasi Kwarteng MP has 
said: “We’re doing everything 
we can to ensure businesses 
get the support they need to 
get through this pandemic and 
reopen when it is safe to do so.”

In response to the issue, the 
Government held a consultation 
with affected parties until 4 
May, 2021, to better understand 
the risk posed by accumulated 
rent debts to economic 
recovery, as well as how tenants 
and landlords are adjusting 
their present lease terms to 
address the situation. Evidence 
collected will go towards future 
policies around leaving existing 
measures behind, and any 
additional actions to protect 
jobs and businesses.

However, retail rent debt 
is expected to reach £7bn by 
the end of June, after months 
of government protection 
against eviction and rent debt 
enforcement, according to 
Remit Consulting. 

Between March 2020 and 
the end of last year, the retail 
sector’s debt climbed to £2.2bn, 
making up more than half of 
commercial tenants’ total debt 

of £4.2bn. 
The British Property Federation 

also estimates total unpaid rent 
for UK rent for commercial property 
from the end of March until 
December comes to £4.5bn. 

British Property Federation 
CEO Melanie Leech claimed the 
latest figures showed it was “more 
important than ever businesses that 

can afford to pay, but have exploited 
the moratorium and avoided 
payment, now pay their debt”.

Business owners affected by the 
pandemic are still under protection 
from eviction until the end of June 
2021.

The restriction on landlords 
using Commercial Rent 
Arrears Recovery (CRAR) to 
recover unpaid rent will also 
automatically extend, in line 
with the moratorium’s expiry 
date. This allows businesses 
breathing space to pay rent 
owed.  

The move is also intended 
to support businesses worst 
affected by the pandemic, 
such as cafes and restaurants, 
helping them to rebuild. This 
is in addition to putting in 
place one of the world’s most 
comprehensive economic 
responses to protect jobs and 
incomes throughout and beyond 
the pandemic.

However, the rent crisis has 
caused immense difficulties 
for many business owners. Mr 
Onder Sahan, one of London’s 
most influential Turkish and 
kebab restaurateurs, is among 
those affected. The head 
chef and founder of the Tas 
Restaurant chain, Mr Sahan has 
opened fourteen restaurants 
around central London since 
1999. Hazev in Canary Wharf, 
is his most recently established 
restaurant, a co-venture with 
another the chain of four Haz 
Restaurants in London. He is 
also a driving force behind the 

Is this the final extension of 
the eviction ban  
for businesses?

Mr Onder Sahan says the UK 
Government should play a role in 

resolving the rent issue.

INDUSTRY



21BRITSHISH

Docklands Academy, a London-
based educational institution that 
aims to provide affordable and 
quality training for the food industry 
and other sectors.

Mr Sahan told BritShish: “All of 
our businesses are in the regions 
where financial centers are located. 
Due to the pandemic, thousands 
of people were away from their 
jobs due to working from home. 
Unfortunately, our work was not 
suitable for delivery. We could not 
open many of our branches due to 
the low number of residents and the 
number of tourists in the regions 
we are in. At this point, I would like 
to state that I have a complaint due 
to the high commission rates of 

delivery companies. Unfortunately, 
even though our landlords offer a 
little discount, it seems difficult 
for us to cover the rents. In other 
hand, especially for businesses in 
city centers, the grants provided 
by the government is far from cover 
the rents. It is unlikely to solve the 
commercial rent debt crisis without 
further intervention recognising 
London’s higher property values.” 

UK Hospitality, a lobby group 
representing Britain’s hospitality 
sector echoes Mr Sahan’s concerns 
around rent, shared by many others. 
The organisation’s CEO Kate 
Nicholls has said: “If businesses have 
no means of generating revenue 
and they have no savings left, there 

is nowhere for them to go,” adding 
that “Premises are closed, but 
bills continue to go out. Rent debt 
is piling up for some businesses, 
and we have heard that some are 
struggling to access loans and 
grants. The result is going to be 
more business failures and even 
more jobs lost.”

Many commercial landlords have 
shown flexibility, understanding and 
commitment to protect businesses 
during an exceptionally challenging 
time. This additional extension 
to protections from the threat of 
eviction will give landlords and 
tenants more time to come to an 
agreement on unpaid rent. 

Thousands of small and medium sized 
business owners across the UK are 

struggling to afford their commercial 
rent. The Covid-19 lockdowns have made 

it hard for business owners to cover 
running costs.

INDUSTRY

0208 886 2999 - 07984349402
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Britain’s food industry’s 
staff crisis
The service industry, which 

awaits the gradual lifting of 
Covid-19 restrictions, is facing 

a major employee crisis.
The UK’s pandemic restrictions 

are gradually being phased out 
following successful vaccination 
rollouts across the country and 
reduced infection rates: pubs 
and restaurants’ outdoor service 
reopened on 12 April in England and 
is enjoying surging demand, indoor 
mixing was allowed from 17 May, 
and all legal limits on social contact 
could be removed on 21 June. 

Thousands of kebab shops and 
takeaways, from small villages to the 
high streets of big cities, all around 
the UK, are making extraordinary 
efforts to find employees, especially 
chefs.

Despite unemployment rates 
of around 5% in the country, and 
the potential for about 2.2 million 
people, or 6.5% of all workers, to 
be unemployed by the end of the 
year, the government’s spending 
watchdog the Office for Budget 
Responsibility says, across the UK’s 
hospitality sector, restaurants and 

cafes are still struggling to find the 
staff.

Brexit is one of the main resaons 
for the crisis, as Office for National 
Statistics figures suggest that a 
million people have left the country 
– at the end of 2020 Britain had 
almost a million fewer non-UK-born 
residents than a year earlier. 

Before Brexit, EU nationals made 
up between 12% and 24% of the 
total workforce in the UK hospitality 
industry, according to KPMG. 
Many of them left the country amid 
successive Coronavirus lockdowns. 
EU nationals now have to obtain a 
visa in order to enter the country for 
work, which entails securing a job 
offer that meets minimum salary 
levels, among other requirements. 
The hospitality sector also lost 
employees to other businesses that 
remained open during the pandemic.

According to the industry’s 
representative body UK Hospitality, 
EU nationals employed as waiters 
and waitresses made up 75% of the 
sector’s total workforce in London 
at 40,000 foodservice venues across 
the city.   

Small businesses in particular are 
in danger of closing down due to a 
lack of staff. A shortage of talented 
young chefs is leading to changes 
in the restaurant landscape. This 
crisis could even impact what food 
is available to customers at local 
food shops; some restaurants and 
takeaways are changing their menus 
as they are unable to offer certain 
dishes that require a particular 
chef’s specific expertise.

More importantly, many 
businesses face the risk of closure if 
the government does not intervene 
according to sector representatives. 

Thousands of kebab 
shops and takeaways, 

from small villages 
to the high streets of 
big cities, all around 
the UK, are making 

extraordinary efforts 
to find employees, 
especially chefs.

NEWS
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Innovation for the Kebab Industry: 

A Kebab Base Marinade

The new kebab 
marinade is just one 

of many contributions 
to the food industry 

by Kerry Foods, a 
company that is a 
global leader in the 

development of taste 
and nutrition solutions 
for the food, beverage 
and pharmaceutical 

markets.

The story of the marinade began 
with a visit to several London 
kebab restaurants by Kerry 

account manager Shihaz Siddik 
and Sales director Brian MacNeice. 
They noticed an important detail: 
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 by pinches and bunches.

This means that while all 
restaurants will order the 
ingredients needed to make a 
marinade – yoghurt, puree, spices, 
salt and pepper among them – the 
actual application of the marinade 
depends on the individual chef’s 
recipe and preferences.

That can create problems for the 
restaurant business: the quality of 
the food can vary from day to day. 
A more significant problem is the 
disruption caused by a chef deciding 
to leave the business.

The directors at Kerry know many 
restaurant and takeaway businesses 
struggle both with finding 
experienced staff and ensuring the 
existing workforce can maintain a 
consistent quality of tastes on offer. 
Some smaller restaurants even take 
certain kebab dishes off the menu 
because of a lack of experienced 
chefs.
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It is the absence of 
standardisation here, they say, that 
means even restaurants with strong 
local brands can receive complaints 
from loyal customers saying the 
taste of their food has changed. 
Some restaurant owners go further 
and say the inconsistency and an 
adequate workforce is why most 
businesses struggle to 
expand or become 

chain operations.
That is where Brian and Shihaz 

come in. They understood that 
prepared kebab marinade sauces 
would answer the needs of 
thousands of businesses around the 
country.

Richard Troman, who is 
responsible for product development 
at the firm, later joined his Kerry 
colleagues for the visits to many 
businesses over two years – and not 
just Turkish, but those serving Asian 
and Greek cuisine too. They held 
individual meetings with restaurant 
chefs, conducted interviews and 
listened carefully to all the experts 
before created a marinade inspired 
by everyone they talked to. 

That was how the firm created a 
product that is innovative for this 
sector.

It was presented to restaurants 
and takeaway owners and their chefs 

for a taste test in London’s Selale 
Restaurant last year. Lamb and 
chicken marinated and grilled with 
the Kerry kebab-based marinade 
were compared to meats prepared 
using the restaurants’ home-made 
marinades – and the response was 
positive.

The Kerry marinade, was then 
taken to restaurant and takeaway 
services around the country for 
further testing on site.

The result: a liquid marinade sauce 
sold in Two-litre Jerry can for use by 
food businesses under the familiar 
“Chicken Train” brand. Chefs can 
still make the product distinctive to 
themselves by supplementing it with 
spices and yoghurt, if they so wish.

It is the latest sign of innovation in 
Britain’s kebab production sector.

The Kerrymaid team organised a tasting 
day for the marinade — which they had 

prepared for months — at Selale Restaurant 
in North London last year. The product, 

which was tested by kebab restaurant and 
takeaway owners, as well as chefs and 

sector representatives, got great feedback.

Richard Troman, who is 
responsible for product 
development at Kerrymaid 
is one of the main person 
behind the new marinade.
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Kerry Foods Sales director Brian 
MacNeice explains how did they 
create kebab-based marinade: 

Kerrymaid Sales Director Brian 
MacNeice shared the excitement 
about the new product with  
our readers.

What inspired you to produce 
this product for the Kebab 
Industry; Do you think there will 
be a return in the sector? 

We know the Kebab Channel is one 
of the largest channels of the UK fast 
food market and has been growing 
year on year but we have never 
produced a product specifically 
for the Kebab Channel. We know 
there is a great opportunity to bring 
innovation to the fantastic kebab 
industry.

How did the process begin; 
can you tell us something about 
the preparation and production 
process; how did you create the 
sauce recipe?  

We started nearly two years ago 
to research the UK kebab market 
and worked closely with groups of 
takeaways and restaurants all over 

the UK to understand the businesses 
and challenges. With the help of 
Timur Ekingen we spend time with 
the Turkish owned restaurants in 
Green Lanes, Haringey as well as the 
Takeaways shops in the surrounding 
areas. Initially we meet with business 
owners and asked lots of questions 
so that we could really understand 
what happens in kebab outlets. As 
a result, we found out that every 
outlet makes their own marinade for 
their shish kebabs and a ready to use 
marinade did not exist in the market. 
We also learned that running a 
takeaway is not easy and the there 
are lots of pressures on the owners/
managers, so if there were products 
that could make life easier in the 
shops it would be well received.

You had the sauce tested by 
numerous businesses and chefs 
during the preparation process. 
What kind of reactions did you 
get?    

We created our first a ready to use 
liquid marinade sample last year 
and tested it with 10 kebab takeaway 
owners and received great feedback. 
Everyone thought we had a great 
idea. They advised us on the colour 
and taste and talked about how the 
product would ideal for the takeaway 
market. We then took all the advice 
and made more samples and tried it 
again until we got the product right. 
Thanks to all those restaurant and 
takeaway owner who gave up their 
time and helped create an authentic 
kebab marinade.

Marination is of great 
importance for kebabs, as are 
experienced chefs; however, the 
shortage of experienced chefs is 
one of the biggest problems in the 
industry nowadays. Do you think 
your product will help business 

owners facing this problem? 
Our new kebab marinade is 

designed to be easy use, just pour 
the marinade (40g on 1kg of meat) 
over the meat and marinade for 
minimum of 3 hours in a fridge, it’s 
that easy. It saves time and labour 
in the shops as an experienced chef 
is not needed.  Our kebab marinade 
tenderises the meat and adds the 
traditional authentic taste and 
colour in two simple steps.

A product from a global 
company like Kerry also brings 
huge recognition for the kebab 
as a dish. What do you think 
overall about the Kebab Industry 
as a representative of one of the 
biggest companies trading with 
the sector? 

Kerry has been supplying and 
supporting the fast-food industry 
for over 40 years with brands 
such as Kerrymaid, Henry Jones, 
Goldensheaf Dinaclass and Chicken 
Train. Our aim is to bring new 
products to the kebab market that 
make things easier for the shops 
and help kebab shops produce great 
tasting products.

The first ready to use 
liquid marinade for 
kebab businesses

For further information, samples  
or advice simply contact  
our customer careline on

0800 148 1938 
Brought to you by 
Kerry, Bristol, BS20 7NZ, UK

www.kerry-foodservice.co.uk
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READY TO USE OR
MAKE IT YOUR OWN!

KEBAB BASE
MARINADE

GET ON BOARD THE CHICKEN TRAIN!

FOR THE PERFECT LAMB 
OR CHICKEN MARINADE.

SIMPLE STEPS

MARINADE GRILL

Ready to use
or add your own flavours

Customise
your favourite dishes

Suitable
for Lamb or Chicken

Marinades
40kg of Meat

For more information visit our website at kerry-foodservice.co.uk or call 0800 138 1938
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Stoke Newington is a district 
in the London Borough of 
Hackney, east London. Its high 

street starts off as Kingsland Road 
on the Dalston end and after around 

a mile it becomes Stoke Newington 
Road, and then into Stoke 
Newington High Street. It is one of 
the most vibrant stretches of road in 
the UK with everything from kebabs 

to Mexican food and cocktails to 
hidden clubs and organic stores. 
Much of the gentrification of the 
area has been based around Church 
Street, where there are many 
independent shops, pubs, bars and 
cafes. 

Stoke Newington is deeply 
multicultural, with large Asian, 
Irish, Turkish, Jewish and Afro-
Caribbean-origin communities. The 
borough of Hackney has historically 

DIVERSE, TRENDY & 
DELICIOUS

STOKE NEWINGTON:

ALI BABA DONER
Founded in 1977, this is the first kebab 
house in Dalston. Today, it is operated by 
the second-generation of the Kaya family.

FEAT URE
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welcomed people from around the 
world: inward migration can be 
traced back to the 17th century with 
the arrival of immigrants such as 
the French Huguenots.

There are well established 
Caribbean, Turkish and Kurdish, 
Vietnamese and Orthodox Jewish 
communities as well as more recent 
arrivals from African and Eastern 
European countries.

The 2011 Census estimates 
Hackney’s population to be 
246,300, with around 40% of the 
population coming from Black 

and Minority Ethnic groups. The 
borough has one of the largest 
groups of Charedi Jewish people in 
Europe, predominantly in the north 
east, and representing 7% of the 
borough’s overall population. 

At least 89 different languages are 
spoken.

Hackney’s Caribbean community 
is remarkably diverse compared 
to some other areas in the UK. 
People from Antigua and Jamaica 
have settled in Stoke Newington, 
St Lucians and Dominicans mainly 
moved into Clapton in the 1960s 

and 1970s, and Hackney was also 
a main settlement for refugee 
Montserratians displaced after 
the eruption of the Soufrière Hills 
volcano in 1995.

At the time of the 1981 census, 
26,653 people (around 15% of 
Hackney’s population) lived in 
households headed by somebody 
born in the Caribbean.

This multicultural structure of the 
region is also reflected in the cuisine 
on offer at the many different 
restaurants adorning the Stoke 
Newington streets. When walking 

DEVRAN RESTAURANT
The Turkish word “Devran” has multiple 

meanings — including era, fate, time, 
and the world — and this facility 

operated by Turkish migrant Cafer 
Şeftali and his son Hakan attempts to 

cater for all of them since it opened in 
2013. Its busy team continued working 

hard to serve customers throughout 
lockdown.

MANGAL 2
Founded by Ali Dirik, who moved to 
the UK in 1987, this restaurant is now 
operated by his sons Ferhat and Sertac. It 
has become one of the most recognised 
in the country because of its hugely 
popular —now sadly deactivated — 
twitter account, and recently renewed 
itself with a concept that brings together 
kebabs with pints of beer. One of the 
more striking aspects of the restaurant 
is that it no longer employs anyone from 
Turkey in its kitchen.

FEAT URE
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along Stoke Newington streets, 
many restaurants, café shops, 
groceries and patisseries serving 
delicious and colourful foods that 
give the high street a unique feature.

Over a half a century of 
Turkish migration brought 
kebabs to the region

Stoke Newington was one of the 
places where the first examples of 
Turkish cuisine in the UK were seen, 
as the area was among the first 
destinations of Turkish immigrants 
who came to London since the early 
90’s. 

The appearance of the vast 
number of Turkish restaurants on 
the street is down to migrants from 
Cyprus and Turkey. A cinema was 
among several Turkish-speaking 
establishments that appeared here 
in the 1970s, attracting people not 
just from London but across the 
country.

Later came the Halkevi — the 
Turkish and Kurdish Community 
Centre — which helped attract 

Kurdish speakers as well, many of 
whom left Turkey for both economic 
and political reasons, especially in 
the 1980s. Persecution in Turkey, 
Iraq and Iran drove many Kurds to 
this part of London.

In time, the many people who 
worked in nearby textile factories 
switched to food businesses, with 
supermarkets and restaurants 
appearing to serve locals and those 
living further afield.

Most popular kebab shops’ 
names spread from Stoke 
Newington

The arrival of so many Turkish 
and Kurdish speakers helped drive a 
boom in food businesses. Some local 
residents even pickup Turkish words 
from restaurant names like “Testi” 
(water jug), or “Devran” (era), some 
are also becoming more familiar 
with the names of Turkey’s cities 
such as Istanbul or Urfa.

Like Harringay Green Lanes in 
North London, Stoke Newington 
is home to as many businesses run 

by Turks and Kurds originating in 
Turkey and Cyprus as Harringay, 
giving the locality a unique identity.

The first of these kebab 
businesses around Stoke Newington 
was Niyazi Usta on Mare Street, 

Stoke Newington was 
one of the places 

where the first 
examples of Turkish 

cuisine in the UK 
were seen, as the 

area was among the 
first destinations of 
Turkish immigrants.

BEST KEBAB
Proudly serving nearly 1.5 tonnes of meat 
every week, Best Kebab is today operated 
by brothers Ismail and Mustafa Demir. 
Their vast doner spit causes a long queue 
outside the shop and was inspirational 
in developing the pitta-doner concept in 
Britain.

FEAT URE
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TESTI RESTAURANT
Testi, which started operations in 2000, 
is another family business started 
by the second generation of Turkish 
migrants. The brothers run two other 
restaurants — Istanbul and Tava — on 
the same street: it was founded by 
Hasan Üzüm and run by his son Hüseyin 
Üzüm today.

which can trace its roots to the 
1970s, followed by Bogazici Kebab in 
Dalston and Ali Baba in 1977.

Istanbul Iskembe, the restaurant 
run by the entrepreneur Mustafa 
Topkaya which claims to be the first 
to introduce chicken doner in the 
UK, also emerged around this time. 
Topkaya entered the kebab business 
in 1984 with Archway Kebab, a 
business that operates to this day, 
and expanded to include Kebab 
Delight in 1986 — but it was with 

Istanbul Iskembe that he innovated 
in the sector by transitioning from 
a takeaway business to a restaurant 
that offers sit-down meals.

Other restaurants in the area can 
claim to be the first in the country to 
use the words “Mangal” the Turkish 
word for barbecue, and “Best” in 
their names.

The first Best Kebab was opened 
in 1985 by Osman Cinik and it 
operates to this day, although he 
claims no responsibility over other 

restaurants that have imitated 
the name ever since. Before that 
there were another two Turkish 
restaurants at the same address. 

The first Mangal was opened on 
Arcola Street in 1990 and was the 
first to introduce the traditional 
Turkish concept of “ocakbaşı” or 
dining next to the charcoal grill 
where the food is cooked. It was 
Jamie Oliver who brought the 
practice to wider British attention.

“I love them - and I just love the 
dude who sits there playing the 
piano,” he once said of Mangal, 
mimicking the motion of the 
ocakbaşı chef twirling the kebabs.

“Their food is well-sourced and 
the charcoal is amazing.”

In 1994, the chef Ali Dirik left 
to set up Mangal 2 nearby, and 
now there are dozens of other 
restaurants carrying the Mangal 
name.

The first businesses that moved 
the traditional stove-basin cooking 
in Turkey to London were also 
found in Stoke Newington, and 
these businesses still accompany 
the multi-cultured flavours of 
the region. Alongside Mangal 
restaurants, these establishments 
that bear names such as Cirrik, 

FEAT URE
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RIDLEY ROAD 
Ridley Road Market has been a major 

factor in the Stoke Newington High 
Street’s becoming so cosmopolitan. 

This trading site in the heart of Dalston 
has operated since the 1880s and 

features stands selling a range of Afro-
Caribbean, Asian and European foods. 

(credit : Hackney Council)

Some restaurants in Stoke Newington 
have traditional charcoal grills that are 

in the middle of the restaurant or in a 
visible place. 

Hasan, has charcoal grills that are in 
the middle of the restaurant or in a 
visible place. On the one hand, chefs 
cook meat in line with the demands 
of their customers, on the other hand 
they prepare salads and appetizers 
to which they add vegetables such as 
cooked tomatoes, onions, peppers 
and aubergines.

There are many popular Turkish 
dishes like shish and kofte kebabs 
or the iconic doner, the takeaway 
classic including cuts of rotating 
meat often wrapped in flat bread 
with salad, but other speciality 
dishes such as Manti (stuffed 
dumplings) are available too on 
Stoke Newington High Street.

Those businesses have become 
an inseparable part of the region, 
which has a history of hundreds of 
years, and kebabs have become a 
noticeable part of social life in Stoke 
Newington, just like on Harringay 
High Street a few miles away. 

FEAT URE
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Around Britain every day, 
thousands of kebab shops 
attract tens of thousands 

of customers – and many of them 
have the word “Best” over their 
doors. One of these in particular 
has reached acclaimed status for its 
speciality, the doner kebab.

Best Kebab in Stoke Newington 
roasts a doner kebab so vast that 
so many people walking past the 
shop in north London cannot resist 
having a sample. After all, it is rather 
hard to miss: the vast counter area 
has to accommodate a doner that 
can weigh between 100 and 150 
kilograms. 

It’s all the work of Osman Cinik, 
who hails from Erzurum in eastern 

Turkey and has produced a brand 
that, despite being copied elsewhere, 
still manages to attract a healthy 
customer base.

Cinik is a graduate of Istanbul 
Technical University and, when he 
moved to London in 1975, he began 
work in the sector that employed 
most Turkish people arriving at the 
time: textiles. But he soon came 
to the view that the sector did not 
have a bright future in the UK and 
transitioned to food.

He first worked alongside Niyazi 
Usta in Hackney’s Mare Street in 
what was his own father’s trade, 
before he decided to set up his own 
business in 1985 and took over the 
licence of an existing restaurant in 

The first of the Best
 for 36 years  

Best Kebab in Stoke 
Newington roasts a 
doner kebab so vast 
that so many people 

walking past the 
shop in north London 
cannot resist having a 

sample.

INTERVIEW
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Stoke Newington.
He called it “The Best Kebab” and 

his new customers soon learned 
that it truly was. Cinik’s family 
experience meant that he was 
able to serve a produce that was of 
supreme quality.

“There weren’t that many places 
selling doner and kebabs in those 
days, certainly not as many as 
today,” he recalled.

“In the beginning, our customers 
would be those who worked at 
neighbouring textile workshops 
and other nearby workers, but 
then it expanded to local residents 
and people who came from all over 
London.

“A significant share of our 
customers were British. The 
cleanliness of the restaurant and 
our service-based understanding 
meant that they always came back.”

Cinik believes that the best doners 
are made from fresh meat and are 
served immediately after being 
cooked, without being kept waiting. 
He said that, at The Best Kebab, 
they had maintained the quality of 
taste even as production quantities 

were increased.
There are a multitude of other 

businesses carrying the “Best” 
name but none are affiliated to his 
business, so why did Cinik never 
think about turning his business 
into a chain?

“The Best Kebab attained its 
reputation through the taste of its 
doner and the quality of its service,” 
he said.

“We did briefly think about a 
franchise operation, but we gave up 
on the idea quickly, mostly because 
of a lack of staff. We did not have the 
people who could deliver the same 

level of quality.
“For example, I opened a butcher 

next door to The Best, and it was 
doing good business, but I realised I 
could not operate both sides myself, 
so gave up.

“Because our customers want 
quality and service, and I intend to 
deliver that.”

Cinik, one of the milestones of the 
doner kebab story in the UK is still 
part of social life in Stoke Newington 
today. Cinik, who is interested in real 
estate investments in the region, 
welcomes his visitors in his office on 
the High street.

INTERVIEW

Osman (on the right) in his shop 
in the early 90's.
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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
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On 4 January 2021, the UK 
government announced a 
new ‘lockdown’ for England. 

This is the third time since March 
2020 that restrictions have been 
introduced covering the whole of 
England. 

Since March 2020 the government 
has implemented a series of 
measures to reduce pressure on 
business finances, allowing firms to 
manage their costs over a period of 
reduced demand, and protect jobs. 

We have summarized of the 
support the government has 
made so far for small and medium 
businesses, especially restaurant 
and takeaways. 

Business Rates relief 
Retail, hospitality and leisure 

businesses in England are receiving 
a 100% business rates holiday 
through the expanded retail relief. 
They won’t pay business rates in 
2020/21.

English local authorities estimate 
that around 374,200 business 
premises are eligible for the 
expanded retail relief as at 5 July 
2020.13 These businesses will 
receive around £10.8 billion in relief.

In addition, the business rates 
holiday in England has been 
extended by an additional three 
months in March 2021 budget. That 
means 750,000 retail, hospitality 
and leisure properties in England 
will pay no business rates for three 
months from 1 April when combined 
with Small Business Rates Relief, 
with further relief available for the 
rest of the year.

Grants
For businesses in the retail, leisure 

and hospitality trades, the UK 
Government has announced both 
a cash grant of up to £25,000 last 
year.  

‘The Retail and Hospitality Grant 
Scheme’ allows businesses in these 
sectors with a property that has a 
rateable value of £15,000 and under 
to receive a cash grant of £10,000, 
while properties with a rateable 
value of between £15,000 

and £51,000 will receive a grant of 
£25,000. 

Approaching 1 million business 
properties in England were eligible 
for grants in 2020/21 from either 
the Small Business Grants Fund or 
the Retail, Hospitality and Leisure 
Business Grants Fund. Eligibility for 
both funds is linked to the business 
rates system:

Once the schemes closed, £11.1 
billion had been paid out to over 
906,600 business. 

Small and micro businesses with 
fixed property costs that are not 
eligible for the Small Business Grant 
Fund or the Retail, Hospitality and 
Leisure Grant Fund may have been 

Coronavirus: what economic 
support is the government 
provide for businesses?

Boris Johnson and Rishi Sunak visited a 
food business in East London.

ANALYSIS
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eligible for ‘the Local Authority 
Discretionary Grants Scheme’. Once 
the scheme closed, grants of over 
£562 million had been paid out to 
over 93,000 businesses.

Other grants have been brought 
in to support businesses in England 
during national lockdown periods 
and periods of local restrictions. 
As was the case in earlier schemes, 
eligibility is related to the rateable 
value of the property a business 
occupies. 

Under the scheme called ‘Local 
Restrictions Support Grant’ nearly 
89,000 grants totalling more than 
£95 million paid as at 17 January 
2021. These grants were paid to 
businesses still open but severely 
impacted by the Covid-19 local 
restrictions.

As at 17 January 2021, over 
401,000 grants totalling nearly £573 
million had been paid through the 
Local Restrictions Support Grant 
which closed now. These grants were 
paid to businesses required to close 
due to Covid-19 restrictions.

And the government finally 
allocate another £5 billion for new 
Restart Grants – a one off cash grant 
of up to £18,000 for hospitality, 
accommodation, leisure, personal 
care and gym businesses in England. 
Non-essential retail businesses will 
open first, so they will receive grants 
of up to £6,000 per premises. 

This brings the total spent on 
business grants to £25 billion. 

Since August last year, the 
government has provided councils 
with £7.8 billion for businesses 
who have needed support the 
most, through Local Restrictions 
Support Grants, Christmas 
Support Payments and Additional 
Restrictions Grants, targeting those 
who were required to close or had 
severe restrictions in place during 
the pandemic. This funding is part 
of one of the most comprehensive 
and generous packages of business 
support in the world totalling £280 
billion, including grants of up to 
£4,500 every 6 weeks to closed 
businesses, a one-off payment of 
up to £9,000 to closed businesses 
for the current period of national 
lockdown, VAT relief, various loan 
schemes, a business rates holiday, 
as well as the extended furlough 
scheme

Local authorities are responsible 
for administering the various grants, 

including deciding which businesses 
and activities to support in their 
area through the discretionary 
schemes as well. 

Some local authorities have 
decided on eligibility criteria and 
application processes quickly, while 
others have taken longer to do so. 
The government has issued clear 
guidance to local authorities and 
is working tirelessly with them to 
ensure that funds are paid out as 
quickly as possible to those that 
need it.

Furloughed 
As of 15 March 2021, £57.7 billion 

in total had been claimed under 
the Coronavirus Job Retention 
Scheme (CJRS).1 In total 11.4 million 
jobs have been furloughed since 
the scheme began (claims up to 15 
March); 1.3 million employers had 
claimed under the scheme.

The number of employments 
furloughed grew sharply in 
November last year and stood at 
4.0 million at 31 December. The 
employments furloughed increased 
further in January to 4.9 million 
employments furloughed on 31 
January. The Coronavirus Job 
Retention Scheme (CJRS) was 
announced on 20 March 2020 
and has supported employers in 
paying their employees during the 
COVID-19 pandemic.

ANALYSIS
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The accommodation and food 
services sector had the highest 
take-up rate at 31 January at 68% 
of eligible employers furloughing 
and provisional estimates show this 
increased to 69% of employers at 28 
February. 1.23 million employments 
were furloughed in this sector on 
31 January. Provisional estimates 
show the number of employments 
furloughed decreased to 1.15 million 
on 28 February. 

According to the statistics 91,700 
businesses in this sector made 
claims £3,449 billion for periods 
from 1 November 2020 to 28 
February 2021. 

The restaurants and mobile 
food service activities had the 
highest number of employments 
furloughed at 31 January with 
466,400 employments furloughed. 
Provisional figures show this 
sector had 444,100 employments 
furloughed at 28 February. 

Accommodation and food services 
peaked at 1.65 million employments 
furloughed on 10 April last year, 
this fell to 1.23 million employments 
furloughed at 31 January. 

VAT reduction extended 
To continue supporting the 

150,000 businesses in the tourism 
and hospitality sectors and to 
protect 2.4 million jobs, the 
government has extended the 
temporary 5% reduced rate of VAT 
until 30 September 2021. To help 

businesses manage the transition 
back to the standard rate, a 12.5% 
rate will then apply for a further six 
months, until 31 March 2022.

The government first announced 
on 8 July 2020 that it intended to 
legislate to apply a temporary 5% 
reduced rate of VAT to certain 
supplies relating to hospitality, hotel 
and holiday accommodation and 
admission to certain attractions. 
The reduced rate was initially 
introduced to last for a temporary 
period between 15 July 2020 and 
12 January 2021. This period was 
subsequently extended to 31 March 
2022. 

Business loans
There are four main Government-

backed financial loan schemes for 
businesses of different sizes affected 
by coronavirus. Overall, £76.23 
billion worth of loans have been 
approved across all four schemes as 
of 21 March 2021.  

Bounce Back Loans Scheme 
(BBLS) which offers all businesses 
loans of up to £50,000 or 25% 
of turnover have formed most 
Government-backed loans by value 
and number of applications since 
the scheme began on 4 May 2020. 
As 21 March, 1.531 million loans to 
businesses, totalling £46.53 billion 
according to the HM Treasury and 
representing around 61% of the total 
across all four schemes.

And 117,864 businesses in 

accommodation and food service 
sector received £5.51 billion by 10 
January. 

Eat Out to Help Out Scheme
Under the Eat Out to Help Out 

(EOHO) scheme the Government 
provided 50% off the cost of food 
and/or non-alcoholic drinks eaten-
in at participating establishments 
on Monday to Wednesday from 3 
to 31 August 2020. Participating 
restaurants provided the discount to 
customers and claimed the discount 
back from HMRC.

In total, over 160 million individual 
meals (covers) were claimed under 
the Scheme. This corresponds to 
approximately 1.5 meals per head of 
the population. The average claim 
per cover was £5.24, just over half 
the £10 maximum per person.

Overall, £849.24 million was 
claimed under the Scheme. The 
total amount paid under the scheme 
was £840 million (slightly lower due 
to some rejected claims or errors 
in payment details). This exceeds 
the £500.0 million forecast by the 
Treasury at the time of the Scheme 
announcement.
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The number of visas granted 
through the ‘ECAA 
Businessperson’ route 

increased 63% in 2020, increasing 
from 2,943 to 4,785 (+1,842) 
according to the Home Office’s latest 
statistics. 

The statistics show that the 
number of applications for ECAA 
Businessperson visas in 2020 was 
more than seven times the number 
in 2019, increasing by 27,033 (+673%) 
from 4,018 to 31,051, with 20,616 
applications in the last three months 
of 2020. 

The increases on the ‘ECAA 
Businessperson’ route, particularly 
in applications, is likely due to people 
seeking to apply before its closure to 
new applicants on January 1 2021.

The visa type known as the 
“Ankara Agreement,” which was 
one of the most important staff 
resources for the Turkish-run 
kebab businesses in the UK, has 
also came to an end with Brexit. The 
European Community Association 
Agreement–publicly known as 
Ankara Agreement- was signed 
in 1963 between the Republic of 
Turkey and the European Economic 
Community (EEC). The Agreement 
was designed to encourage Turkey 
to become a Member State of 
the EEC by promoting economic 
relations. The agreement started to 
be applicable to the UK, when the UK 
became a Member State in 1973. 

The agreement entitled Turkish 
nationals to bypass all domestic 
visa regulations and set up their 
own business in the UK. The 
requirements were more generous 
than those offered to other non-EU 
citizens wanting work permits, and 
applications are free of charge.

Record number of Turkish 
citizens apply

According to Home Office 
statistics, the number of 
applications, which was 3,000 in 

the first quarter of 2020, decreased 
in the second quarter between 
April and June with the effect of 
the pandemic. While only 440 
applications were made in this 
period, this number rose to 6900 
in the next quarter and a record 
increase in the last quarter of the 
year to over 20 thousand.

Statistics show that 39,521 
applications have been made 
between 2005 and 2020. A total 
of 10,465 were issued between the 
same period and 6,568 were refused 
by the Home Office. Thousands of 
applications are still waiting for an 
outcome.  

It was expected the ECAA will be 
replaced by another visa treatment 
with similar conditions. However, 
the British Government decided 
to terminate the agreement with 
Brexit from 1 January 2021. It 
appears that a sponsorship visa is 
the only option to bring qualified 
staff from Turkey.  Pointing out that 
the ECAA was highly advantageous 
due to its terms, Turkish restaurant 
and takeaway owners are worried 
that there may be a serious staff 
shortage in the industry. According 
to the business owners who pointed 
out that this problem has not yet 
been felt due to the pandemic, they 
warn that the shortage of kebab 
and meze masters and employees 
who understand Turkish cuisine will 
come to the fore in a few years.

Thousands of Turks flock to 
the last visa applications

LEGAL
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How to work as a chef in the UK 
In order to work as a chef in the UK, you need to apply for a Skilled Worker visa. 
Skilled Worker visa allows you to work for an employer/restaurant owner in the UK who holds a sponsor licence.

The UK Government has made 
it harder for Brits to re-train 
as much needed meat plant 

workers. 
The British meat industry has 

had a long-running problem which 
has been exacerbated by two recent 
Government decisions. 

In November the Government 
announced that butchers will now 
not be included on the Shortage 
Occupation List, despite strenuous 
recommendations from both the 
Migration Advisory Committee and 
the Environment Food and Rural 
Affairs Select Committee that they 
should be. This constrains the 
supply of overseas labour. 

Then in December, the 
Department for Education failed to 
make any food and drink courses 
including butchery courses, from the 

list of Level 3 adult courses eligible 
for the £95 million Lifetime Skills 
Guarantee. This has introduced 
a barrier to re-training for newly 
unemployed British workers who 
could become the homegrown 
butchers and meat processors of the 
future.

Nick Allen, CEO of The British 
Meat Processors Association 
Explains: “Currently, not enough 
British people come forward to 
work in meat plants, which means 

the shortfall in staff has to be filled 
by overseas workers. They have 
traditionally come from the EU and 
make up between 50-80% of the 
workforce in meat plants.

“From now onwards, as a result 
of Brexit, we’re facing an exodus of 
our EU staff who will leave behind a 
big gap in the productive capacity of 
Britain’s meat processing industry. 
And Government has just made it 
doubly difficult to plug that gap.”

Meat Industry butchers shortage

Nadia Bazzaz  
Immigration Solicitor  / IAAS Level 2 

LEGAL

There are 5 key requirements for this visa:
 Experience: you need to have 5 years or more experience in this role.

 Certificate of Sponsorship (CoS): your employer in the UK needs to 
provide you with this certificate. The CoS holds your personal details 
and contains information about the job you’ve been offered by your 
licenced employer.

 Appropriate salary and allowances: Your salary must be at least 
£29,570.00 or more per annum.  

  English language: You must provide evidence that you are either a 
national of an English speaking country or hold a recognised 
qualification Degree or more from an English speaking country or 
have passed an English language test – IELTS level B1 or above.

 Maintenance funds: You must provide evidence i.e. at least 3 months 
bank statement to show that you are able to maintain yourself and 
any dependants that will be joining you in the UK without recourse 
to public funds.  This means that you need to have enough money to 
cater for yourselves and your dependants in the UK.  Alternatively, if 
your sponsor wishes to maintain and accommodate you, they must be 
A rated and this must be confirmed in your certificate of sponsorship.



Post-Brexit changes are raising 
the prices of fruit, vegetables and 
plants by up to 10 percent, UK 

media outlets have reported.  
Traders and top restaurateurs have 

warned that Londoners would register 
the impact on their plates and in their 
wallets once hospitality fully reopens 
and chefs have to pivot toward cheaper 
produce, while putting prices up, 
according to the Evening Standard 
newspaper. 

In addition, over half the British 
companies importing or exporting 
goods through the European Union 
(EU) border have suffered delays this 
month, largely because of post-Brexit 
paperwork, according to a survey by the 
Financial Times.

The delays have been prompted 
by a combination of bureaucratic 
requirements now that Britain has left 
the EU, and extra protocols to deal with 
Covid-19.

Britain is the EU’s third largest 
trading partner in goods, following the 
United States and China. The transition 
period for Brexit ended on 31 December 

2020. The United Kingdom (UK) and 
the European Union (EU) agreed to 
a trade deal. This deal is important 
for the supply of fruit and vegetables 
between the EU and the UK. But the new 
relationship between them brings new 
challenges that affect both European 
and non-European suppliers.

The 27 EU member states export over 
3.2 million tonnes of fresh fruit and 
vegetables to the UK each year. This 
amount represents 40% of the UK’s 
internal demand. The recent Brexit 
deal ensures a continuous supply of 
fresh fruit and vegetables from and via 
mainland Europe. The European Fresh 
Produce Association Freshfel says that 

a worst-case scenario has been avoided. 
But Brexit has still had an impact. It 
is creating €55 million of extra costs 
for the fresh produce sector. These 
extra costs make it difficult for small 
companies to stay in this low-profit 
industry.

Another warning comes from the 
trade body, Scotland Food and Drink, 
which predicts price rises and potential 
shortages when new Brexit rules on 
imports come into force in April. The 
UK’s departure from the European 
Union has already led to a forest of new 
paperwork for firms exporting to the 
continent. According to the trade body, 
Brexit’s impact has been horrendous.

NEWS

The 27 EU member states export over 
3.2 million tonnes of fresh fruit and 

vegetables to the UK each year.

Fruit and veg prices soar with Brexit



BRITSHISH42

FO OD SAFETY

Haydar Berkpinar – Senior 
Food Safety Consultant 

Briefly, food safety is about 
handling, storing, and preparing 
food from farm or factory 

to end consumer to prevent any 
contamination, infection and help to 
make sure that food is safe enough 
for human consumption also keeps 
enough nutrients for us to have a 
healthy diet.

With advance technology that we 
benefit today did not exist hundreds 
of years ago, people have long been 
concerned about food quality and 
safety. The first English food safety 
law was introduced by King John of 
England known as Assize of Bread in 
1202.

The Food Safety Agency was formed 
in 2000 after several food borne 
illnesses threatened the food we 

consume in the UK. It was formed as 
independent government department 
working to protect public health and 
consumers.

The work of the Food Standards 
Agency is to reduce the economic 
burden of foodborne illness and 
provide necessary support and 
consultation to the UK economy. 
Furthermore, this institution is 
responsible for the system that 
regulates food businesses throughout 
the UK and at the forefront of tackling 
food crime that committed within the 
food supply chain.

The Food Hygiene Rating Scheme 
was adapted from the Mitchell & 
Butlers group and was introduced in 
2010. Environmental health inspectors 
from local authorities inspect food 
businesses and they base the rating 
given on findings from the inspection. 

The transparency of the schemes 
enables consumers to make informed 
choices about where to eat out or 
shop for food and aims to incentivise 
businesses to improve hygiene 
standards.

A new allergen law came into force 
in December 2014 as EU regulators 
identified 14 major food items 
as allergen food. In the UK, food 
businesses must provide information 
about any of 14 major allergens when 
they are used as ingredients in the 
food and drink, they provide. The way 
the information is communicated 
to the customer depends on what 
kind of business they are (e.g., retail 
or catering), and how the food is 
presented. The rules differ depending 
on whether the food they sell is 
prepacked (for example, labelled food 
sold at retail).

The Food Standards Agency (FSA) 
has urged-home based food 
businesses to register with the 

local authorities. 
According to a new centralised online 

registration system used by nearly 200 
local authorities, thousands of people 
have started food businesses from their 
homes. 

“The growth of at-home food 
businesses is a concern. Local authority 
resources are already stretched and 
many are finding it difficult to keep on 
top of the workload [these at-home food 
businesses] are generating,” says the 
FSA. About 44% of new food businesses 
started since the first lockdown are 
home-based.  

Some people are starting food 
businesses from their homes because 
they have lost work and need to generate 
income – including professional chefs 
who have been hit by the closure of 

restaurants. Others are on furlough 
and have time to set up “side hustles.” 
Takeaway eating and the idea of cooking 
for neighbours in need has also become 
more common during lockdown.

Social media platforms and websites 
such as Olio and Cook My Grub also now 
allow this new army of at-home food 
entrepreneurs to find customers, selling 
everything from cakes to Sunday roasts.

The FSA described the situation with 
inspections as ‘at the edge of our risk 
appetite’ back in early December, last 
year before another current lockdown 
was announced.

There have been no reported 
outbreaks of food poisoning connected 
to new at-home businesses so far. 
However, the FSA wants the public to be 
aware of the risks.

FSA advice to people when ordering 
food online is to check that the business 
has a food hygiene rating, and only 

choose those with a 
rating of 3 or above, this can be checked 
on the FSA website and every new food 
business must register before it starts 
selling food. Once registered with 
the local authority, an environmental 
health officer can visit in person and 
this eventually leads to an official food 
hygiene rating of 0-5. The business can 
still trade prior to gaining its rating.

The rating is a vital tool for customers 
to gauge the safety of an establishment 
and can be a selling point.

Food Safety & Hygiene is crucial 
to all catering businesses

FSA issues warning over people 
selling food from home
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Bounce Back Loan borrowers can 
delay repayments for six more months

Reopening food businesses 
urged to check fire safety 

Businesses that took out Government-
backed Bounce Back Loans to get 
through Covid-19 will now have 

greater flexibility to repay their loans, 
the Government has announced. The 
Chancellor’s Pay as You Grow repayment 
flexibilities now include the option to 
delay all repayments for a further six 
months, meaning businesses can choose 
to make no payments on their loans until 
18 months after they originally took them 
out. The option to pause repayments 
will now be available to all from their 
first repayment, rather than after six 
repayments have been made.

Pay as You Grow will also enable 
borrowers to extend the length of their 
loans from six to ten years (reducing 
monthly repayments by almost half) 
and make interest-only payments for six 
months, in order to tailor their repayment 
schedule to suit their individual 
circumstances.

These Pay as You Grow options will 
be available to more than 1.4 million 
businesses which took out a total of nearly 
£45 billion through the Bounce Back Loan 
Scheme.

Banks handed out more than £75 billion 
to more than a million companies under 
a number of emergency support schemes 

set up by Chancellor Rishi Sunak and 
backed by the taxpayer.

Businesses that took advantage of 
the support packages were granted an 
interest-free period of a year but some of 
the country’s biggest banks - including 
HSBC, NatWest, Barclays and Lloyds - 
have now started to issue warnings that 
loan repayment will be expected from 
June.

The Insolvency Service will be 
given power 

Ministers will crack down on company 
directors seeking to dissolve their 
businesses to avoid repaying creditors 
in a bid to prevent the loophole being 
exploited to write off state-backed 
emergency Covid-19 loans.

The Insolvency Service will be given 
beefed up powers to investigate and 
sanction directors found to have abused 
the process. The Government promised 
to clamp down on any potential fraud in 
repaying Covid-19 loans in the budget 
earlier this year. Officials are keen to 
close the loophole to curb any losses to 
the taxpayer as banks start to charge 
interest or seek to recoup the loans from 
the Government once the repayment 
holidays end.

Directors 
found guilty of misusing the insolvency 
process would face sanctions such as a 
ban from serving as a company director 
for up to 15 years. The new measures 
would also prevent directors of dissolved 
companies from setting up a near 
identical business.

The Government said the process, 
which often leaves customers and 
creditors, including the HM Revenue 
& Customs out of pocket, would “no 
longer be able to be used as a method 
of fraudulently avoiding repayment 
of Government backed loans given to 
businesses to support them during the 
coronavirus pandemic”.

Banks have started to write to 
thousands of borrowers to warn them of 
the need to start covering outstanding 
debts, which executives have said would 
flush out attempts at fraud.

With businesses preparing to 
reopen after the Covid-19 
lockdown, employers are being 

urged to ensure their workplace is safe 
for employees and customers to return. 

Since social distancing measures 
were put in place, it’s likely a number of 
changes would have been introduced 
in workplaces to help staff work while 
adhering to new restrictions.

London and many local fire bridgades 
around the UK are calling on takeaway 
and restaurant businesses to undertake 
risk assesments before reopening. 

Food business such as restaurants, 
cafes and takeaways, need to pay 
attention to fire safety as staff need to 
complete a Fire Risk Assessment and 
make an emergency plan. 

Common fire risks in food 
businesses

Fire bridgades have dealt with many 
fires in food businesses across the 
UK and have noticed several common 
factors where these problems have been 
encountered. 

Dirty ducting is one of the most 
common reasons for fires. Not cleaning 
the ducting in extraction systems 
regularly, puts businesses at a greater 
risk of ducting fires. Also due to poor 
fire-safe separation between units, 
ducting can pass through residential 

accommodation above and cause 
secondary fires. 

Electrical fires are another common 
cause of fires at takeaways and 
restaurants. This is often because 
a business has not tested portable 
appliances (like kitchen radios or 
blenders), and because the electrical 
system itself is not up to scratch. 
Electrical lighting can also be placed too 
close to flammable material, increasing 
the risk of fire. 

Food business workers also need 
to be trained around safe cooking 
techniques, as the overheating of oils 
used for cooking is another common 
cause of fires.

What causes fires in 
restaurants and takeaways?

Kitchen appliances 25%
Cooker 23%
Electrical distribution 17%
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Pubs, restaurant gardens and 
outdoor cafes are set to reopen 
around April 12 to 19 as the 

Prime Minister unveils the roadmap 
to end the Covid-19 lockdown.

Restaurants and pubs will be 
able to serve customers outdoors 
from mid-April, and the rest of the 
restrictions will be eased over May 
and June with inside mixing and 
drinking, raising hopes for a return 
to normality by July, when every 
adult will have been offered their 
first dose of the Covid vaccine. 

On March 29, the “Rule of Six” 
will return to parks and private 
gardens - allowing six people from 
up to six different households to mix 
outdoors. 

One of the most important 
challenges for venues with gardens 
and outdoor spaces however, will 
be maintaining quality of service 
to customers who they have served 
with food and drinks. Businesses will 
have to make sure that the standard 
and speed of service is maintained 
when plcing orders and accepting 
payments for the drinks and food 
they serve outside, especially since 
bar service will still be limited.

Hand terminals are an exciting 
and effective way to process 
payments for these kinds of orders. 
For instance, the PAX A920 
Android Mobile Terminal may 
be the answer to demands for an 
intelligent payment solution for 
food businesses with gardens and 
outside spaces. The hand-held 
terminals helps payments to be 
made more quickly and efficiently, 
offering both businesses and 
customers a secure and faster 
payment option. 

With more than 25 years 
of experience in the sector, 
IKA Epos, has been providing 
Restauranteurs tools that can 
increase the quality of service 

which increases sales and profits.
The PAX A920 is perfect for 

restaurants and takeaways because 
it allows wait staff to accept orders 
and payments right at the table, 
saving theirs and more importantly, 
the customer’s time. The terminal 
can even be used without a Wi-Fi 
signal as it automatically transitions 
to a sim connection when out of Wi-
Fi range. This ensures that seamless 
payments can be made effortlessly 
anywhere.

The device is also the perfect 
size to slip into an apron pocket. 
This portable payment terminal 
is a convenient size, with a fully 
functioning printer tucked away 
at the bottom of the device. This 
thermal printer is fast and can 
process and prepare receipts for 
a maximal amount of customer 
transactions. 

The device’s smaller size does 
nothing to minimize the flexibility 
of the Pay Anywhere PAX A920. 
Customers can swipe cards on the 
magnetic card reader with ease. 
The device is also compatible with 
Master Card contactless as well as 
Visa payWave. Your customers can 
complete their transactions with 

electronic 
signatures.

One of the best features of the PAX 
A920 is that it is highly secure and 
PCI PTS 4x certified. Shop owners 
won’t ever have to worry about their 
customers’ confidential information 
being compromised. The terminal 
includes a large memory to store 
numerous transactions, and can 
also accommodate a Micro SD Card 
with up to thirty-two gigabytes of 
additional memory. 

The number one success factor 
in Restaurants is service quality 
and with PAX920 an IKA Epos 
Restaurant application you will 
have the tools to provide excellent 
service. Your customers will be 
delighted by the faster and more 
attentive service. The kitchen 
and service staff will enjoy the 
lack of stress in their work and the 
Restauranteur will benefit from 
increased sales and more profits.

Use latest technology to 
increase customer satisfaction.
Make taking orders and payments  
easy at gardens and outdoor spaces.
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Adapting food businesses during COVID-19: 

Cleaner shops better food

Cleanux, which has been operating 
since 2016, is becoming the choice of 
more and more businesses every day 
due to their price policies and well-
known brands. 

The company works with impor-
tant suppliers of the food industry, 
and has a well-equipped production 
facility in London with eco-friendly 
manufacturing techniques that en-
able them to reduce their expected 
carbon footprint by 70%. 

The ISO9001 & ISO14001certified 
company manufactures a variety of 
high-quality cleaning, hygiene and 
disinfectant products including 
hand sanitizers, liquid soaps, bleach 
and washing up liquids for specific 
use in restaurant and takeaways. As 
businesses reopen, Cleanux is a part-
ner they can rely on.

Cleaning product 
manufacturers are 

a crucial partner for 
businesses as they 
prepare to reopen 

in keeping with 
COVID-19 regulations 
and hygiene safety. 

Restaurants and takeaways are 
preparing to reopen after a 
long lockdown. One of the most 

important challenges for businesses, 
will be social restrictions and dis-
tance rules which will be valid for a 
long time going forward. 

Cleaning and hygiene will be one of 
the most important areas for busi-
nesses who will need to stock a vari-
ety of cleaning products from hand 
sanitizers to cleaning wipes.

Another big challenge is finding 
the right products with high quality 
and affordable prices. Since the pan-
demic started last year, the market 
has been filled with many such prod-
ucts. A large number of these, pro-
duced in the UK and abroad are far 
from meeting the necessary criteria.

Institutions such as the Govern-
ment and the Food Standards Agen-
cy emphasise the importance of 
the quality of any products used for 
cleaning. Disinfectants and sanitis-
ers should meet either BS EN 13697 
or BS EN 1276 standards which is a 
phase 2 step 2 carrier test performed 
on surface disinfectants intended for 
use without mechanical action in the 
medical area, food, industrial, do-

mestic and other institutional ar-
eas to test the efficacy of the prod-
uct against bacteria and / or fungi.

According to the Chartered 
Trading Standards Institute 
(CTSI) there are some businesses 
who seek to take advantage of con-
sumer needs for hygiene items as 
well as certain food and household 
items. There is a concern that, whilst 
reports of price gouging appear to 
have decreased, the practice could 
ramp up as shops reopen. 

During the pandemic, examples 
of essential products like cleaning 
products and antibacterial hand-
wash and gel being sold online for 
hugely inflated prices has also been 
common, a number of these con-
tained a fraction of the alcohol con-
tent they claimed to, leaving those 
who buy them unknowingly unpro-
tected from the coronavirus – and 
the other bacteria and viruses – that 
these products are supposed to kill.

Cleaning product manufacturers 
are a crucial partner for businesses 
as they prepare to reopen in keeping 
with COVID-19 regulations and hy-
giene safety. 

• Kills 99.999% of 
Known Germs

• EN 1276 & EN13697 
Approved

• Quick Drying with 
Lasting effects

• Effective Against 
Corona Virus 
and Vaccinia 
virus tested and 
approved EN14476
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Liquid Hand Soaps  •  Washing Up Liquids  •  Thick Bleach • Hand Sanitisers

Cleanux Chemicals Ltd
Colville Road, W3 8BL   |  +44 (0) 207 854 1234  |  info@cleanux.co.uk




