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QUALITY IS KEY FOR THE VILLAGE OPERATOR
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FIgH & CHIPE

Heil Marshadl - who says that the village Chippy needs cfier the wery best in quality at ol thmes

Neil Marshall of Chips & Things at Moorends
near Doncaster identifies a key problem
faced by many a village Chippy when he
says: “We have a local market with no
passing trade and a lot of competition from
nearby villages.

“We know that to be successhul we must
rely on custemer retention and word-of-mouth
lo bring in new cuslomers - and this means we
mus! offer 3 meal of a consistently high
standard.”

Neil and wife Lydia have set all round
quality as their benchrark. They are one of just
twa shops in the area 1o hold the Sealish
Quality Award. "We would encourage fryers lo
qo for this quality award,” adds Lydia. "I offers
a great opporlunily for local PR to promote your
shop as being recognised by a national
organisation as one of the best [rying
businesses in the country.”

Chips & Things is also Lhe only takeaway in
the area 1o receive 5 stars for Environmental
Health in the Scores on Doors systermn run by
local authorities.

Meil buys the best ingredients he can (o
keep the standard of food as high as possible.
He has recently moved from an hydrogenated
oil 1o Frymax and bath he and his customers
have appreciated the difference: "Changing lo
Frymax is the best thing I've done, Qur focd has
always been good but now my customers are
telling me its excellent, The laste is amazing,
the fish is crispier and 1astier and the chips are
oulstanding. Business is up by 15 percent.”

To maintain their high standards the
Marshalls have jus! invested in a Mallinson's
three-pan counter range featuring heat
re-cycling pans for extra recovery speed and
gas efliciency. “We looked a1 a number of
ranges bul choose Mallinson's because it besl
reflected the needs of our shop,” says Neil,
"They were very helpiul te us throughout the
process. The installation was excellent; very
efficient and completed within the lime
promised.”

The couple remain concermed about
standards however, leeling that some new
entrants to the trade have lowered standards
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along with prices and that this has crealed
problems for the better iraditional fryer. Meil
has a simple answer 1o this: “We believe il is
all about quality and if we invest in the best
equipment and products lo produce great
lasting food for our customers then they

will enjoy their meal and continue to visil

our shop.”

Frymax 01322 444836
Mallinson's 01706 299000

Heil and Lydia agree 1hal switching to Frymax has helped
them improve the quality of the food - a beliel badked up

by customer leedback
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