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TOP FRYER BACKS FRYMAX AWARENESS INITIATIVE

FRYMAX

S NO HYDAOGENATED FAT & VIRTUALLY TRAMS FREE & PURE VEGETABLE
= PREMIUM QUALITY = ADDITIVE FREE = GREAT TASTING FODD EVERYTIME
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ABOVE: The new Frymax wall chart; ABOVE RIGHT: David seerl behind his wet fish counter; RIGHT: David with a finished service - and

with the Frymax P-o-5 materials displayed peominently behingd

One of Britain’s best Fish & Chip shop
operators is giving his full backing to the

| ongoing campaign by Frymax to re-assure
customers about the purity of its frying oil.

This is David Henley of Henley's of
Wivenhoe in Fssex. Farlier this year David and
wile Lisa took third place in the Fish & Chip
Shop of the Year competition,

Issues like quality, purity and education
of customers are of prime importance at
Henley's, where the motto on the menu
covers reads: "Qualily is our way of Life.’

“Frymax is a greal product that I've been
| using for aboul ten years now,” says David.
“First of all the product is a greal frying
medium - it really can take high temperatures
and with proper fillering and looking alter it
really does last better - and for longer periods -
tham other ails. Its performance is all 1 look
for, the price is competitive and it’s very good
value for money.

“And one thing | really appreciate about
the company is how they always do their best
| when it comes to supplying us with things
like posters and leaflets to help explain things
i for customers. The new materials really are
very good at communicating all the right
messages to customers about purity and
content of the oil we are using and this is
very important these days with mare and
| more customers taking an interest in what's
in their food. Apart from anything else it%s just

| amating how many people have allergies and

34

intolerances, particularly as regards nuls.

“We use the Frymax pasters and charts -
it's all very re-assuring for customers. And it's
good for business too. | believe that to get
more repeal trade you have to be putting
out as much information as possible.”

According to Frymax itself, brands that
understand such trends in the market and
adapt their messages to the changing
requirernents of customers will do best.

| and therelore, the Frymax pack has been

re-designed to clearly emphasise that the

| product has no hydrogenated fat and is

virlually trans free. All the other product
attributes are shown clearly for the customer
to see.

This new packaging has given Frymax the
opportunity to update its Good Frying Guide
with its tips on how 1o gel the best resulls
from the oil and extend its life. The new
packaging, Good Frying Guide and advertising
are all designed to give informalion to help
Lhe Frymax cuslomer. Cyril Solomons
of Frymax says: "We can help the fryer by
continuing to supply a consistent and lop
quality frying medium. But today something
mare is required. The fryer needs to be able
to offer re-assurance to his customers about
the oil he is vsing.”

For posters and wall charts contact Frymax
on 020 8349 4645/07714335464 or email

| Frymax@toucansurf.com

We always fry in

FRYMAX

You ane constantly baing warned abaut the dangers
of hydrogenated fats and trans fatty acids. We fry
In Frymax which means you can continue to enjoy
the great taste of fish and chips secure

in the knowledge that the ofl we e

is frew of hydrogenated fats and has

only a trace of trans fats.
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