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Let us help guide you to
putting your Restaurant,
Hotel or Pub business

BACK into Profit.

07831
407984

or
01628
487613

We work "hands-on" with you
and your Team, in your business,

to make that happen.
Maximise your Profit Margins

Minimise your Operating Costs
Resolve any Operational Issues
To find out how David Hunter can use his

30 plus years of experience in the Hospitality
sector to help you INCREASE THE PROFIT

from YOUR business, call NOW for an
informal chat on:

The Bowden Group
Hospitality Business Mentoring since 1989

RETURN TO PROFIT!

RECONDITIONED & SECOND
USER CATERING EQUIPMENT

• TOASTERS • STAINLESS STEEL SINKS & TABLING • 

• We can supply most of the markets leading names in
New Equipment at competitive prices

• Full Service & Installation facilities by fully qualified
engineers

• We can also supply modular fridge & freezer rooms

• MICROWAVES • EXTRACTION CANOPIES • 

C
O

O
K

ER
S •

 IC
E M

A
C

H
IN

ES •
 FR

Y
ER

S •
 SLIC

ER
S

D
IS

H
W

A
SH

ER
S 

•
 G

LA
SS

W
A

SH
ER

S 
•

 R
EF

R
IG

ER
A

T
IO

N

EKE
EQUIPMENT

LIMITED

Telephone with enquiries: 

Tel: 01273 492488
Email: EKELtd@outlook.com

Mobile: 07860 274243

• We have a
comprehensive range
of Re-conditioned
Catering Equipment
in stock

“Deliver on Manifesto
Commitments”

Government Urged 
As Hospitality Costs Rise Sharply

Trade bodies in the hospitality and on-trade sector have united in demands for
reform and support as a “concerning” new survey reveals how almost every hos-
pitality business has seen steep increases in wages and food costs.

Year-on-year, 95% of hospitality businesses have experienced increased wage
costs. It’s a similar story for food (89%), insurance (84%) and energy (57%) costs,
according to a new survey by the British Beer and Pub Association, British

Institute of Innkeeping, Hospitality Ulster and UKHospitality.

Figures from the Office of National Statistics (ONS), show that the rate of infla-
tion has risen for the first time this year and further confirm that inflation in hos-
pitality remains notably higher than the headline rate would suggest, and has for
2024 remained 2.4 times higher than retail inflation.

(CONTINUED ON PAGE 3...)
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Hospitality Technology

NCCO International announces the
launch of Task Manager, an innovative
food safety task management and
temperature monitoring solution
designed for the hospitality & catering
industry. Task Manager addresses key
challenges in food safety, regulatory
compliance, operational efficiency, and
customer satisfaction, making it an
essential tool for catering businesses.

"Task Manager is a transformative
digital HACCP solution," said Karl
Rose, Managing Director of NCCO
International. "Our system not only
ensures adherence to food safety regulations but also
enhances the quality and safety of the meals served,
contributing to a superior customer experience."

Task Manager assists catering companies in complying
with local, state, and federal food safety regulations, sig-
nificantly reducing the risk of foodborne illnesses. With
robust record-keeping and log management capabilities,
Task Manager ensures that businesses are always audit-
ready, simplifying health inspections and compliance

checks.

The system automates tempera-
ture monitoring for refrigerators,
freezers, and food storage areas,
eliminating the need for manual
checks and helping maintain safe
temperature limits. Task Manager
also organizes food safety-related
tasks, such as cleaning schedules,
equipment maintenance, and staff
training, ensuring thorough and
efficient operations.

By maintaining consistent moni-
toring, Task Manager helps pre-

serve the nutritional value and quality of both stored
and prepared food. Real-time alerts for temperature
deviations allow for quick corrective actions, potentially
preventing spoilage and ensuring that customers receive
high-quality meals.

For more information about Task Manager, please visit
www.ncco.eu or contact David Webster at 
dwebster@ncco.com.

Introducing Task Manager: Revolutionising Food Safety and
Operational Efficiency in Hospitality & Catering Industry

In a first-of-its-kind partnership for European hospitality, King's Cross has teamed
up with SevenRooms, the leading restaurant marketing and operations platform, to
become the first real estate destination to launch an aggregated restaurant booking
experience. This initiative enables diners to find and book reservations at 11 of King's
Cross's esteemed restaurants, including El Pastor, Caravan, and Coal Office, all
through a single, convenient platform.

The SevenRooms platform, seamlessly integrated into the King's Cross website,
simplifies and improves the visitor experience by cross-promoting multiple restaurant
brands and eliminating the need for diners to visit multiple restaurant websites or
apps.

“We have been able to facilitate this easy-to-use booking platform that allows cus-
tomers to get a single view of table availability and make bookings without having to
visit multiple websites, which can be time-consuming and frustrating,” said James
Rayner, Head of Retail at King’s Cross.

Diners can search by date, time and party size to see restaurant table availability across the estate. This not only
ensures guests book at King’s Cross restaurants, but maximises restaurant revenue potential by ensuring all avail-

able tables can be booked quickly and easily.

“It is our mission to help restaurants thrive, and partnerships like these are incredibly
impactful in helping bring more business to our restaurant partners by making it easier
for diners to book reservations at the places they want to go,” said Danilo Mangano,
EVP, International at SevenRooms.  

Leveraging SevenRooms’ tech, restaurants benefit from more reservations, while also
capturing guest booking details like allergies or special occasions and collecting and
responding to customer feedback, delivering more personalised guest experiences that
boost  loyalty. 

This collaboration marks a significant advancement in the integration of technology
and hospitality. By prioritising customer convenience and leveraging data-driven insights,
King's Cross and SevenRooms are setting a new benchmark for dining experiences,
transforming the way diners discover and book their favourite restaurants.

“We hope that by delivering this customer-first experience, customers will keep
choosing King’s Cross as their dining destination of choice,” Mangano added.

For further information visit www.sevenrooms.com

King’s Cross and SevenRooms Aren’t Just Partners; They’re Rewriting the Rules
of Hospitality with Tech That Truly Understands Your Guests

Discover how Vista Technology
Support can help you grow your
business, enhance your customer
experience, and streamline your
operations.

Vista provides a comprehensive package of IT solutions
designed for retail and hospitality businesses of all sizes
and sectors.

Vista’s services include hardware supply, software con-
figuration, cloud support, cyber security, network, and
managed services, as well as technology  installation,
structured data cabling and remote technology helpdesk
and onsite engineering and  training and support.

Vista supports an award winning suite of customer
focused IT services, provided  by a team of experienced
and certified professionals who understand the unique
challenges and opportunities of the retail and hospitality
industry.

Vista can help you improve your sales, profitability, and
customer loyalty by providing you with the latest and
most reliable in-store technology solutions.

Vista can help you enhance your customer experience
by offering you solutions such as digital signage, self-serv-
ice kiosks, mobile PoS, loyalty programs, and in-store

ordering.

Vista helps you streamline your
internal operations by providing
you with a range of flexible IT
services (Service Desk,

Maintenance, Technology Deployment), enabling you to
focus your budgets and resources on your core retail
skills and in serving your customers.

Vista is a trusted partner for hundreds of retail and
hospitality businesses (large, medium and small) across
the UK and afield.

Vista offers you a flexible and scalable approach that
can adapt to your changing needs and budget.

Vista provides you with a true partner and one stop
shop for all your IT needs, saving you time, hassle and
costs.

If you are interested in learning more about Vista
Technology Support and how we can benefit your busi-
ness, please visit our website at www.vistasupport.com
or call us on 0330 135 9878.

We will be happy to provide you with a free consulta-
tion and a customised quote based on your specific
requirements.

We look forward to hearing from you.

Vista Technology Support: Your Trusted Partner

Aug/Sep 2024 CLH News 33

https://www.cardssafe.com

