CHAT MOSS HERBS NEWSLETTER 2010

Welcome to our Summer Newsletter 2010.

Starting from Dec 2009, we maintained our BRC Accreditation and
got a grade A again! We also maintained our 5 star award with the
local authority for good hygiene and well maintained weekly records,
thanks to all the staff for their support with both of these standards,
iImpossible to achieve without you!

Well done to Betty, Cheryl and Maureen for completing NVQ’S, staff
have worked extremely hard to complete the work on time, and there
have been huge benefits for the company in having a well trained and
motivated workforce. A huge thank you to Alison Gradin and Ann
Champ from Reaseheath College for all the support they have offered
the staff on their learning journeys.

Good luck to Agnes who has recently gone on Maternity leave, hope
all goes well, and welcome to Stan who has recently joined us as a
driver/gardener.

In May we entered our Basil and Rocolla pesto in a competition held
at Blackburn Football club, it won a sub category as best sauce. It
was awarded by Fine Foods Northwest, this is a great achievement
for Chat Moss Herbs and hopefully will encourage all our customers
to try and buy! Maureen and Norman have designed an A4 flyer
(which we have included) to promote the pesto and our new summer
salad; we have had some good positive feedback.

We are now busy preparing for Investors in People; the assessment
will take place in the Autumn. We are confident we will do well as we
believe that generally we have a good motivated team that believes in
the products we supply and are involved in what we are trying to
achieve.



Please try our
AWARD-WINNING
Basil & Rocolla Pesto

N o rtn 01 n ‘ This is just one of our fantastic range of pestos.
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- Can we also tempt you with our roasted pepper, |

nwa r d | ‘ sun-dried tomato,
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coriander, chilli and lemon grass

variety & traditional basil pesto,
always a favourite?

All delicious with our new summer range of

mixed herb salad leaves.

Are you tempted yet?




