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Bossõ Blog 

 
 

Welcome  to 2010 at Host  
 

I hope you all had a great festive season and brought the 

New Y ear in with a bang!  

Now the fun begins to ôbe the best in 2010 õ. 

Firstly, may I welcome you to the new look P&P, and to our 

new editor Neil Shayle, who has taken on the development 

and focus of P&P as a newsletter and a method of 

communication within our community, including our clients 

and our catering, administration and management teams.  

  

  

The Five Icons 
 

New icons ð a renewed direction and focus  

You will hear the phrase Starter for õ10 a lot at Host as we start the new decade 

and this coincides with the launch of our new branding. The five icons are 

designed to communicate how Host has matured and developed as a caterer 

and how we go about the business of delivering our mission statement of perfect 

food and service. The five icons will focus us a t all levels in the business, will give us 

direction as to how we should be treating and providing a service to our 

customers, and will really tighten up our corporate ID and our all important 

shopfront . Itõs the shopfront that the customer sees and what should be 

immediately synonymous around the country with the perfect food and service 

ticket that we want to deliver.   

Full branding, including the new website will be available by the end of January.  

 

Great opportunities but also threats and challenges  

Donõt be fooled into thinking we now have a brave new world and the financial 

troubles of the world are behind us. There is an election in May 2010 (if not before), 

and politicians have been making the most of any positive news they can. In 

reality the busine ss world is still experiencing continued pain and a distinct need to 

cut, or at least control, costs in a more aggressive manner than ever before ð and 

Iõve been in this business for over 27 years. 
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But thereõs no need to panic. These conditions provide a lot of opportunities to an 

outsourcing organisation like Host. Weõve done well in 2009, and will announce a 

profit rise at the end of January. But those profits need to be protected, so we are 

continuing to look very hard at our four cornerstones of recessi on survival:  

 

1. Cash is king  

 

2. Delivering a value -for-money, cost -effective, quality service to meet our 

customerõs needs 

3. Investing in sales and marketing to deliver the new opportunities  

 

4. Keeping the best team we can whilst balancing our overheads.  

 

Wherever  you are in the Host community, please trade on these four statements.  

 

 

Maturing as a business  
 

2010 will be our sixth year of business, and as such we are now really motoring on 

our national development strategy. We have established three operating regi ons 

in the North (including Scotland), Midlands and the South. The fourth will be 

London & the South East when it comes onto our business development radar this 

year and will probably be established in 2011. Our regional directors - Alan Aitken, 

Neil Wight man and Deborah Homshaw ð are hard at work building their new 

business and retaining and devel oping their existing operations.  

Experts in specialist areas  

As part of the regionalisation process we have identified specific areas of expertise 

and attached a company director to them. This is so we can create a more 

beneficial level of understanding and knowledge, which in turn we can deliver to 

our customers.  

We have deployed the following experts:  

National sales drive 2010  ð Alan Aitken is taking on the task of overseeing the 

companyõs 2010 sales strategy and targets, and is currently supporting our sellers ð 

five on the road this year - so that we maximise the development achieved as a 

company over the past few years. Please see the note on Your starter for õ10 as itõs 

a simple way you can help the business grow, as well as earn yourselves £10 per 

lead and potentially £1,000  if we get the contract within two years.  

ISO quality (9001) and environment support (14001)  ð Mike Chubb has a new title 

and has moved ba ck into the HR division, working with Jackie Millan, Neil Shayle 

and Kim Goss. See the Ethical Approach section for news on his targets.  

Purchasing and food innovation ð Neil Wightman is now overseeing our food 

purchasing. Our purchasing policy has to tie in with our environmental stance, so a 
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one -stop shop for dry, chilled and frozen goods, with local fresh food supply is key. 

Neil will pick up the food innovation mantle via the new Matrix in January and will 

no doubt talk about this in the next P&P in Mar ch.  

Shopfront and corporate ID  ð Deborah Homshaw is responsible for the delivery and 

deployment of our new five icons branding and for securing close control on how 

the shopfront is seen by our customers. You will find Deborahõs ôShopfront Policeõ 

out and  about checking on how we are doing as it rolls out in January and 

February.  

 

 

2010 and IT  
 

2010 sees the maturing of the Caternet concept and delivery of g -shop e -

procurement to automate our purchasing systems, and later in the year, menu 

management whi ch will help with menu balancing, financial projections (P2) and 

nutritional analysis. The new Caternet Club Matrix is being launched in January 

and will help all our operators with promotions, flyers, labels and the ongoing 

growth in the knowledge dbase w ithin the business.  

So thatõs it from me. As each year goes by we get stronger and more financially 

solid. Iõm really looking forward to this coming year and Iõm sure that as a team 

and community we will carry on making fantastic strides forwards in this great 

industry of ours. Happy New Year!  

 

Regards  
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Honest Food  

 

 

Christmas l unch, CGG Veritas  
 

Christmas lunches have been going on across the country, with many great dishes 

and variations on traditional themes being offered in businesses, schools and care 

homes. In the South East weõve had several initiatives receiving praise from clients 

and customers for their quality and for the way demand has been managed.   

Notable mention goes to Lee Joliffe and his team at CGG Veritas, Crawley. Their 

Christm as lunch (pictured below) promoted record takings in the restaurant as well 

as some great feedback. Comments included: òChristmas lunch today was 

excellent, one of the best I have had for a long timeó; òThe food was really tasty 

and a really nice way to ce lebrate Christmas with our departmentó; òWe had our 

Christmas Lunch today. I have to say it was excellent, superb evenó; òOur 

department had Christmas lunch today and it was the best Christmas lunch we 

have had in the five years I have worked here. Excelle nt gravy - we all want the 

recipeó. Well done to the entire team.  

 

Naomi Duncan (CSM, South East)  

 

 

 

 






























