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For all Haringey businesses who trade with food

Vielcome ta thefirst issus of Haringey
Eats, a newsletter for all Haringey
businesses who trade with food or
drink in any way in the borough of
Haringey. Haringey Eats features sto-
ries-and information that should help
encourage ideas on how to promote
our businesses and where to get sup-
part to do this.

There are aver 800 fod and drink
enterprises in Haringsy and include:
manufacturers, wholesalers, maching
makers and service agents, caterers,
foodshops, restaurants, bakers, pub-
lio houses and banqueting suites.
There already is some dialogue and
profitable local trads betwieen us but
there is potential for much more,
Haringey Eats is one way of helping
10 promota this.

Anotherway of keepingin touch s by
Iocal food and drink interests getting
together from time to time. In Octo-
ber 2004, afew ofusmetatmy restau-
rant in Wood Green to informally
discuss what we could do together
to develop and improve our trade.
One of the (deas was to produce this
newsletter other thoughts included
finding out how 1o bid for food sup-
ply contracts, what to do about staff
recruitment and training and how
tocollectively brand and advertise
Haringey's food and drink offer.

This year Haringey Food & Drink
has managed to securs soma finan-
cial support from the Mayor's London
Developmant AGency 16 progress
with some of these ideas. We have
had some early discussions with local
business support organisations fing-
ing out what they can specifically do
for our sector and an indication of
what they can offercan beread about
insice Haringey Eats.
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Mostly | would like to find out what
business people think can be doneto
help our local food and drink trade.
Haringey Food & Drink wil bs mast-
ing again at my restaurant, La Kera,
on Thursday 17 February 2008
between 3.30 pmand 5.00 pmand |
would very much welcome you join-
ing us there.

1hope that you enjoy reading Haringey
Eats and | would like to hear your
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Welcome to Haringey Eats —a message from
Murali Vettath at Haringey Food & Drink

New organisation
helps to promote,
keep and bring
more business to
North London

north lenden

Recently launched North London
Limited (NLL) was set up to promote
North London as an area for inward
investment, business retention,
leisure and tourism. Haringey, the
heart of North London, will benefit
heavily from their strategies and the
services that they offer.

NLL are very aware that the food and
drink sector covers avery widerange
of businesses. Visibly, there are, of
course, restaurants, bars and cafes
but behind the scenes they know
there is a large network of arganisa-

ideasfor

“lam at La Kera, Choco-
late Factory 2, Coburg
Road, London, N22 6UJ"

Telephone
020 8829 6989

Email

outlets whether manufacturers,
wholesalers or distributors. North
London Limited offers services that
can potentially benefit any organisa-
tion, whatever their activity, size or
turnover.

‘Their main objectiveisto make North
London a better place to live and
work, and NLL believes one of the
soundest ways 16 support this is to

1o
prosper as successful businesses
bring wealth to an area and create
and help secure employment
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Local support and
advice for new and
existing food and
drink businesses

Haringey is the home of two organi-
sations offering many free and
subsidised businesses advice serv-
ices that can help your business
improve and grow. Both are keen to
work with Haringey food and drink
businasses.

Haringey Business Development
Agency (HBDA) targets support to
particular local businessesincluding
manufacturers and restaurants. They
ammangs bespoke management train-
ing and planning for the food sector,
access o finance thiough good con-
tactwith banks, exploration of export
‘opportunities for food manufactur-
ers and business mentoring.

In 2005, HBDA will offer training for
Narth London food and drink busi-
nesses on how 1o prepare for and
tender for (public) supply contracts
andthese will be combined with busi-
ness advice sessions.

HBDA isafranchisee for Learn Direct
and has well equipped computer
training suite available for Haringey

and arange of seminars, networking
avents and workshops to improve
your business.

TGECis at TownHal Road,
London, N15 48X, Telephone 020
83753400, |, @ mail

The North London Limited Property
Manager, Anna Nwaka, is on
020 TIBS or  emall
anna.nwaka@narthiandon.org.uk.
Anna. can also be contected if you

info@tgec.co.uk or view ther
website vwwe.gec.co.u

North London
Limited can help
you find business
premises

north london

OneNorth London Limited service is
aregister of all the commercial prop-
erties available to buy or rent in Bar-
net, Enfield, Haringey and Waltharm
Forest. They keep up to date infor-
mation on the sites and buildings
including location, size, intendedtype
of use and any specialist features.

Businesses can create their own tai-
lored search on the North London
rebsite uk to

Food and Drink

HBDAIsat2nd Floar, 312 High Road,
London, N15 4BN. Telephone 020
B376 6262, @ mail info@hbda.ong.uk

get alist of the most suitable prop-
erties. A simple registration allows
you to receive full details of proper-
ties particuler to your needs includ:

Tottenham Green Enterprise
Centre (TGEC) offersarangeof prem-

ing the agants’ This
service is fres, there is no limit to the
number of searches.

North London Limited has a dedi-

ises, .
training for new and existing busi-
nesses that s often frae of charge or
highly subsidised from govermmentor
EU funds.

For established food and drink
businesses, TGEC cangive afreeini-
tial business diagnostic review to
assess your business needs, offers
enterprise coaching and mentaring

operty Manager
any matters regarding your search
for example it you do not havainter-

Wish to place an availabi commer-

Plans to bring more
visitors and tourists
to eat, drink and
shop in Haringey

The London Development Agency
and North London Limited are cur-
rently consulting ona Tourism Strat-
gy and Action Plan for North Landon.
Included are proposals for promoating
areas such asGreen Lanes Harringay
a5 a good place to eat and buy good
focd as well as the whole borough's
wide variety of eating places, anidea
Haringey Food & Drink supports.

Tofind cut mara visit
wwnorthlondon.erg

o contact Sam Caldoeck, North
London Tourism Manager on
020 85584 T186.

Free Hygiene, health
& safety training

The Tottenham Town Centre Part-
nership is offering free health and
safety training lailored to the needs
of local food and drink businesses.

Practical advice, guidance and sup-
portare available on food & hygiene,
safety at work, first aid, manual han-
diing, health & safety law and regu-
lations and marny other seful topics.

spe-
cific property and require a very

Makarnisia on 020 8488 4529 or

base. They Gan nolify youwhen newly
marketed properties become avail-
ableif youcannot find one thatimme-
diately matches your businessneeds.
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Free help for all
businesses that
need or want to
improve their

health and
environmental
performance

Middlesex University based North
London Business Environment Net-

work (NLBEN) can help Haringey
ood and dr t

Help from London
Metropolitan Univer-
sity for food and
drink businesses to
develop new ideas

Haringey Hol-

« Implementing food safety and
quality management systems that
are cerlified to British Retail Gon
sortium standards

* Installing rapid, commercially suc
cessiul new preduct development
systems.

+ Designing Innovative healthy prod
ucts using nutrition as a basis for

loway Road based London Metro-
politan University is the home of the
Food Technology Netwark (FTH)
which provides advice, training and

their

« Assessing the market potential of
new business concepts

quality management and new prod-

and medi-

D
business plans

* Deliverin;

and efliciency and understand envi-

ranmental legislation through pi

viding information, sharing ideas and
. 5 5

um size manufacturers,
and retailers throughout London,

The approach they take is to help
A A

tance.

Free to join, the network gives busi-
nesses good opportunities to net-
work, make contacts and collaborate,
all backed by the and

skills and practical expertise by
coaching, mentoring and leaning in
smallgroups. These methods enable
companies to take ownership and
responsibility for all aspects of their

-
for small businesses on sensory
analysis.

Some of FTN's work can be sup-
ported by grant funding,

More informaticn is available from
Simon Doff, Food Business Devel-
opment Manager Department of

2 Lon-

attheuni-
versity's Gentre for Environment &
Safety Management for Business
who offer one o ane guidance or
mentoring for particular ideas or proj-
#cts. Arecent network avent heard
a team of experts from Envirowise
explain their methods of practical
support and advice to help busi-
nesses increase profits, minimise
waste and reduce environmental
impact.

For mor infarmation on the North
London Business Environment Net-
‘work, please telephone Anuj Saush
at Middlesax University on 020 8411
6730 or s.anuj@mdx.ac.uk.

For more information on the work of
Envirowise log on to
www.envirowise.gov.uk.

businesses ensuring that these firms
seif-reliant,

Some worktthe Food Technology Net-
work doas for !

Gan Metropaitan University, 166-
220 Holloway Road, Landon N7
80B. Telephone 020 7133 2423 or

amails. uk
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