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February 1st sees What’s Cooking? open its doors at the
National Fish & Chip Award in
Royal Highland Centre in Edinburgh
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THE BATTER COMPANY
REBRANDS AS CERES
Fish and chip shop supplier The Batter Company has rebranded
to become Ceres Fish & Chips.
The move follows a rapid expansion by the company, which
started out selling batter mix in 2007 and whose portfolio has
since grown to include gravy, curry and fishcake mixes.
The nutritional analysis arm, The Fish & Chips Test, has also
been brought under the new identity and is now known as Ceres
Analysis, while a separate division has been set up for creating
bespoke recipes called Ceres Bespoke.
The new company name takes its inspiration from Ceres the
mythological goddess of agriculture who the Romans would pray
to for a good harvest.
Commenting on the rebranding, managing director Stelios
Theocharous says: “We are proud and excited to announce our
new company name, The World of Ceres. The new name better
represents the wide range of successful products that we create
and manufacture.
“When we first started in 2007 we didn’t have any intention
to grow as we did. Our growth was organic and pushed by our
customers.”
He adds: “We are the same great team and can assure
customers that they will receive the same great quality and
great service that they expect. We would also like to assure our
customers that no products are changing, the formulas are all
staying the same.”
Fish and chip shops can expect to see the new branding
phased in over the course of 2015 when a new website will also
be launched.
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FAMILY CHIPPY CELEBRATES 55
YEARS IN THE TRADE

A fish and chip takeaway in Winsford, Cheshire, is marking 55 years of
serving fish and chips with a 12 month long campaign of celebrations.
FoodCraft, which started life in 1960, was taken over by John Finney
and his wife Iris in 1967. It now employs 15 staff including John’s son
John Finney Jnr, his wife Sam and brother Christopher.
The chippy, which doubles up as a bakery selling handmade sweet
and savoury pies, plans to mark the milestone with a host of promotions,
special offers and giveaways such as chips for just 55p, a competition
offering customers the chance to win free chips every week for a year, and
prize draws with family tickets for days out up for grabs.
Commenting on the success of the business, John Finney Jnr believes
it is very much down to the fact that FoodCraft has remained true to its
heritage.
“In essence the menu has not changed in 55 years and I think one of
our strengths is the fact that we haven’t diversified. We only offer one
type of fish, which is cod, we sometimes do a different flavoured pie to
help keep things interesting and, occasionally, we’ll add something new
like Big Foot Sausages or fishcakes, but in essence the menu’s not really
altered. At times it’s been hard to resist the urge to do things differently,
but I’m very mindful of concentrating on doing a few things and doing
them well.
“We’ve retained the quality and consistency that we’ve been known for
over the years and I think people see the family name on the door and
understand that we’ve been doing this for years.”
John also believes that key to the success of the business is the fact
that is has remained a family-run entity. He adds: “We all get on very well
so it’s a good working environment to be in. We know what’s required in
terms of quality and consistency and we get the job done.
“And even now at 73 my mother helps out in the bakery while my father is
very active in running the business and often makes the lids for the pies.”
The takeaway has seen many ups and downs in its 55 year history, not
least last year when its future was threatened by council plans to paint
yellow lines on the road outside.
“We did a survey and worked out that only 4% of our trade walked, 96%
came by car. If the yellow lines had gone ahead it would have killed our
business,” explains John.
“We started a petition and were overwhelmed with the support and kind
letters that our customers wrote. Thankfully the decision was overturned, but
it made us realise the support we have and it reinvigorated us, so celebrating
55 years is as much about giving something back to our customers.”
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LANARKSHIRE CHIP SHOP
OWNER GETS KLUCKY

		
		
		
		

A fish and chip shop in Lanarkshire, Scotland, is the latest winner
of Meadow Vale Foods’ monthly on pack promotion.
Billy Robertson, proprietor of Benny’s Fish & Chip Shop
in Airdrie, has scooped a free case of chicken products after
collecting enough points to enter into the online prize draw.
Points are collected by redeeming unique codes from special
promotional packs of Meadow Vale’s frozen chicken and banking
them online in Klucky’s Prize Barn. Codes then become points that
can be used to enter various prize draws including one to win £500
cash. Instant rewards are also available.
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CERES
T: 0845 3711 522 I
E: hello@worldofceres.com W: worldofceres.com

KEEJAYS
T: 01473 827304
W: keejays.com
Goldfish Brand Curry sauce concentrates started Keejays; they have been around for nearly 30 years.Originally available
to the Chinese kitchens they were soon adopted by the great traditional British Fish and Chip industry.
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KERRY FOODSERVICE
Careline: 0800 138 1938
E: Julian.warner@kerry.com
W: www.kerry-foodservice.co.uk

		
		
		
		

Middleton Food Products Ltd
T: 01902 608122 F: 01902 609550
E: ryan@middletonfoods.com
W: www.middletonfoods.com

