intouch
Issue 21 - Spring 2013

M i n d i n g

G i b r a l t a r ’s

B u s i n e s s

S P E C I A L

EDITION

w w w.gfsb. gi
M i n d i n g G i b r a l t a r ’s B u s i n e s s

intouch

1

CONTENTS

intouch
Issue 21 - Spring 2013

Contents

M i n d i n g

G i b r a l t a r ’s

B u s i n e s s

S P E C I A L

InTouch | Issue 21 | Spring 2013

EDITION

GFSB
Editor’s Notes
Meet the Board
Chairman’s Notes

05
06
07

Interview with Martin Blunos

08

S P E C I A L
www. gfsb. gi
M i n d i n g G i b r a l t a r ’s B u s i n e s s

EDITION

The Making of Rock Chef

12

About the Competition

14

The 12 Contestants

15

The Judges

20

Behind the scenes: The Production: GibMedia

22

The Restaurants

24

The Semi-Final: A Diner’s Point of View

28

The Final

29

The Winner Rock Chef 2013

30

intouch

1

Federation of Small Businesses

The UK’s Leading Business Organisation

intouch
Editorial Director

It’s tangible, it’s solid, it’s beautiful...

32

We are broadening our focus

34

Establishing a Business in Gibraltar

36

Building your own device to work: Time to try something new?

38

Digital ‘Pull’ versus Digital ‘Push’

39

Weights and Measures

40

Retain your staff by recognising their efforts

42

How to improve the public sector?

44

Helping local businesses in Gibraltar to recycle waste Electrical
and Electronic Equipment

46

Online versus Retail

48

Julian Byrne

Designed by
Piranha Designs Gibraltar
www.piranhadesigns.com

Published by
The GFSB
122 Irish Town
Gibraltar
Tel: +350 200 47722
Fax: +350 200 47733
Email: gfsb@gfsb.gi
www.gfsb.gi

Disclaimer
No part of this publication may be reproduced without
the wirtten permission of the publishers. The Publishers
and the Editor have made every effort to ensure that all
of the information within this publication is accurate, but
emphasise that they cannot accept responsibility for any
errors or omissions. The Publishers and the Editor accept
no responsibility for statements made by contributors or
for any claim made through advertisements published in
this magazine.

M i n d i n g G i b r a l t a r ’s B u s i n e s s

intouch

3

EDITOR’S NOTES

editor’s

The portfolio of responsibilities have been
allocated by the Board as follows:
Chairman
Vice-Chairman
Business & Commerce
		
Treasurer
Employment

Environment
Legal
Business start-ups/EU Funding

Craig Sacarello
Alfredo Vasquez
		
Alfredo Vasquez
Gemma Arias 		
			
Ian Torrilla		
			

Ian Torrilla / Alfredo Vasquez (JLAG, EU Funding Board, Small Grants Board)
		

Education & Training

Tony Lopez

		

Banking
Health & Safety
Tourism

(Conditions of Employment Board, Labour
Advisory Board, Small Business Board)
(Employment & Training Board, Small Business
Board)

Gemma Arias

Ian Torrilla

Trade Licensing

Dear Readers,

Tony Lopez

Information & Technology

Membership Secretary/ Members Benefits

International
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Welcome to the Rock Chef edition of
InTouch.
The TV program has been incredibly
successful and has proved that good
ideas can be turned into reality with
clever planning and (a lot of) hard
work.

(E-business Advisory Council)

Michael Borge
Gemma Arias / Craig Sacarello

The GFSB is here to help you make
your business ideas flourish, we stand
by small businesses providing tools,
information, contacts and the right
ingredients to grow.

Michael Borge
Tony Lopez

		

Julian Byrne		

(Health & Safety Board)
(Tourism Advisory Council)

		
Wholesale & Retail

notes

Gemma Arias

Craig Sacarello
Gemma Arias 		

In Touch

Julian Byrne

Design & Branding

Julian Byrne
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(ESBA Board)

Our training and breakfast club give
our members both valuable knowledge
and networking opportunities. We
encourage you to attend as many of
our events as possible.
Being the Rock Chef issue we wanted
to give our readers some inside

information on how the whole program
was developed, the contestants
involved and the opinion of our
celebrity chef, Martin Blunos. Thanks
to all those who have commented
on facebook and other social media
platforms about the program, it helps
a lot to receive positive feedback.

need to know the issues the business
community is facing.

Other than the Rock Chef features, we
have some interesting articles on how
the Internet is affecting local business,
how to improve the Public Sector,
setting up a business in Gibraltar and
other general useful business advice.
We recently held a breakfast club Please let us know what you would
in which many members believed it like to see in future editions.
important for the GFSB to have a more
active online discussion forum. We Thanks for reading and supporting
have followed this up by establishing the GFSB.
a LinkedIn group called GFSB. We
also provided a free training course Wishing you success,
to help members get on LinkedIn and
get the most out of it. The group is
for our members to discuss matters
and highlight relevant issues to the
Board so that we can take it up from
there. Please join the group and let
us know your thoughts and struggles. Julian Byrne
Our goal is to make Gibraltar a great Editor
place for small businesses and we
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meet the board

CHAIRMAN’S NOTES

Gemma Arias
Chairperson

Craig Sacarello
Vice-Chairman

Alfredo Vasquez
Treasurer

Michael Borge
Secretary

Julian Byrne
Editor

Ian Torrilla

chairman’s

foreword
Dear Members,

Tony Lopez

Tony Hernandez

Kailash Daswani

Success
Is a team game
At Deloitte, we are well known for the depth and breadth of our
service and our collaborative approach to business. We work as a team
with our clients to achieve a tailored solution rather than adopting
a one-size-fits-all methodology. Our strong internal networks and
excellent knowledge of the local marketplace allow us to achieve the
best result.

www.deloitte.gi

(which proved to be quite lively but
ultimately useful) was attended by
It’s been a very exciting few weeks! Neil Costa, the Minister for Small
With the airing on GBC of our Rock Business. More of these please...!
Chef, we have put across our message
in a unique and entertaining way! It We’re also moving ahead on the
has been hard work putting the show legislation for the Office of Fair Trading
together (as can be seen in the article and putting forward proposals. There
“The Making of Rock Chef”), but the are several meetings scheduled this
result has been very well received!
month to progress this issue.

so that we can properly represent
your views. Please do continue to let
us know your views and opinions;
please also let us know if there are
any issues which are troubling your
sector in particular.
As ever,
Gemma
Chairwoman

The view taken was that if we’re
going to talk about encouraging
entrepreneurship, we’re going to
be the first ones trying to actively
encourage entrepreneurs. If we’re
talking about buying local, we’re
going to showcase the produce which
is available locally – not forgetting, of
course, our fantastic restaurants and
venues!

Members of the GFSB were also Gibraltar Federation of Small
invited to a meeting with the Chief Businesses
Minister, Minister for Small Business
and Minister for Inward Investment
regarding the Gibraltar Savings Bank.
Although we were not given much
insight into specifics on what the bank
would be offering, the Government
did address the myths and hearsay
surrounding this matter.

Whilst all of this has been going on,
behind the scenes there are other
projects we have been attending to.
The Government’s Small Business
Unit is now setting up discussion
forums to discuss matters such as
the impact that Internet Shopping is
having on retailers. This discussion

We will be engaging our members
shortly in a consultation regarding the
implementation of amendments to
the rates system.
We’re very happy to see an increase
in the interaction we’re having with
members, but we want this to continue,

For more information call Stephen Reyes on
Tel: +350 200 41200, Fax: +350 200 41201, info@deloitte.gi

Merchant House, 22/24 John Mackintosh Square, P.O. Box 758, Gibraltar
© 2013 Deloitte Limited. A member of Deloitte Touche Tohmatsu Limited
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Channel 4’s Cookery School, ITV series Daily
Cooks and Australia’s most popular show
“Master Chef Australia.” He was chosen to
cook for Her Majesty The Queen during her
Jubilee year which was documented in a 30
minute television programme and appeared
on BBC1 in ‘All The Queen’s Cooks’
The day after the RockChef final, Gemma
Arias met up with Martin to have breakfast
in the Caleta Hotel, to have a chat about the
competition, his business and his views on
how to conduct business!
GA: Martin – sorry to catch you so early
in the morning! Welcome to Gibraltar!
MB: Thank you. Thanks for having me! It
was a lovely journey! You arrive in Gibraltar
and it’s sunny, bright, which is lovely. I’ve left
the UK where it’s minus three degrees, snow
on the ground and it’s really, really nice to be
here. You know global warming will one day
make Britain like Gibraltar.
GA: Can I ask you what you thought of
your experience in Gibraltar, because I
know you didn’t get to see much of it?

Interview with

Martin

Blunos
8
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Martin Blunos is one of
England’s greatest chefs.
The blond haired, walrusmoustached Baltic giant of a
man has a wicked sense of
humour and is a most colourful
character. Born and bought
up near Bath, Martin’ parents
came to England from Latvia
just after the Second World War
and he is greatly influenced
by his mother’s wholesome
cooking from her homeland
and their Russian relatives.
In each of his restaurants he earned
two prestigious Michelin Stars and food
writers, critics and contemporaries were
regular customers. Martin’s eclectic
cooking attracted journalists of leading
food publications from all around the
globe. Martin recently appeared in the
Channel 4 series ‘IRON CHEF UK’ and

MB: Well it was very short and sweet. The
last time I was here was in 1972. I was very
young and I didn’t really appreciate what
Gibraltar had to offer and although as I said
this trip was very short and sweet, it’s been
great. I think what’s impressed me most –
or what has stuck in my mind most, is the
friendliness of everybody and the support that
the competition that has received! Everybody
just gets on with everybody - which is great.
GA: Really glad that you found that! You
went to the event last night. You can’t
talk about who won, you can’t talk
about who the chefs were, but what
did you think of their efforts? Without
giving too much away, how did you find
the general experience?
MB: Like I said the support for those two
chefs was amazing and from my point of view
seeing the chefs in action in the afternoon,
viewing how unfazed they were by the whole
experience. They’ve come a long way and
they were a natural settling into the task and
taking it in their stride
It was great! It was really, really good and
the food they delivered, bearing in mind that
it’s not their day job, was amazing. Under
pressure, with an audience, knowing that
they were cooking for officials and sponsors,

it was really impressive!
GA: And yourself. How did you find the
meal?
MB: Well, again for me it’s very very easy to
be auto critical because it’s what I do and
you can’t help it. But to keep thinking that
this is just a hobby for them was kind of what
made it so much more pleasurable because
you know that they’re not professionals.
And I’ll tell you what, they’ll come out of
this experience winner or loser - and I think
they’re both winners to be at the Top of the
Rock as the last two - they will come out with
something that will make them stronger. And
not only in a culinary sense, but I think in their
general lives will make them better people.
GA: Do you think that their personalities
came through in their dishes?
MB: Yes! Looking at the food, yes, I think
so. You could definitely tell whose menu
was whose. The fact that a little bit of their
personality is shown on the plate is the mark
of a good cook. Being a cook or chef you’re
behind the scenes. People aren’t there to
see you, they’ve come to eat your food. It’s a
bit like a painter. They don’t want to meet the
artist, they want to see his pictures. So you
have to get a little bit of you conveyed to them
whether that’s the visuals or the flavours…
and that’s what makes the world go round,
because if everywhere was the same, it would
be very dull. It’s a bit like pubs you know.
Pubs all sell the same beer. But why do you
like one particularly over the other? And it’s
the people that own it and the location.
GA: I was going to go on to ask you
about your own style. Do you think that
you put a little bit of yourself in every
plate that you design?

your business, you have to worry about the
banking and the council tax and the rates and
all these things that when I was just cooking,
I didn’t have to think about! That was the
owner’s problem. But now found I was the
owner. It dilutes what your profession is. But
then that’s what makes chefs in the business
tick. There are those who don’t like it and
they are happier working for somebody else.
It is a big leap to transform from going in
basically with no formal training for it.
GA: You don’t have the formal training
for the running of a business but for
everything else…
MB: Yes. And that’s a struggle. When my
wife and myself opened the first restaurant
we were in London working for other people
and what I noticed over the years was that if
things were right and good and the awards
were coming then the owner would take all
that credit. “It’s in my restaurant, my lovely
this, my lovely that”, as soon as there was
a problem it was immediately your fault.
Eventually I just thought well if I do this for
myself… I then had a discussion with my
wife and thought let’s do this for each other,
let’s do this ourselves. If it’s wrong, it’s
wrong, it’s our thing but if it’s right, it’s our
own creation!
And being kind of naive about it - I remember
the day we got the keys to the first restaurant,
we walked in and it was all very quiet, we just
shut the door and sat down and it was dead,
empty. And I thought “oh my God what have
we done. This is large. We have to make
money from this if we’re going to live from
what we do”.

MB: I’d like to think so. With my upbringing
- my family is from Eastern Europe - I think
there’s a little bit of what I call ‘peasant food’
in my cooking. My mum takes great offence
at this and says ‘I’m not a peasant’ and I say
‘no I mean hearty, honest food’. I think that
combined with my French training and my
background makes a difference.

And it was it was tough at the beginning
but you kind of learn and you make a few
mistakes and ultimately the bad mistakes you
only make once. You surround yourself with
good people that know their trade. There’s no
good in trying to say I’ll do the books, when
the books bored the hell out of me. Nowadays
with computers it’s much easier but you’ve
still got to do it. So surround yourself with
good people that can do all of that and then
it does feel right to get back into doing what
you wanted to do in the first place!

For a long time I used to cook what I was told
to cook, when I was working for other people.
But when I started my own business, my food
was truly my own!

GA: So a couple of Michelin Stars under
your belt, a couple of very successful
restaurants… Do you regret taking the
step to set up on your own?

I love to cook. That’s why I got into the
business. And then as soon as you open

MB: Well with hindsight I think that if I was
to change anything then I wouldn’t be in this
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position, I wouldn’t be here with you talking
now. So through all of the heartache and
the struggle and the VAT man and the staff
issues, etc, etc, all the things that apply in
any business, it’s worth it in the end because
there are leaders and there are followers and
you need a good mix of those people. Now
I could have stayed working for other people
and I don’t know where my life would have
been, how different it would have been, but
I felt that I was young enough to give it a go.
That’s the beauty of this sort of venture really
- if you’re young enough and you’re strong
enough, you should give it a go, because
what is the worst that could happen?

GA: Well, let’s say 20, 30 years later you’ve
cooked for the Queen, you’ve got your
Michelin Stars, you’re obviously very
successful, you’ve been on TV shows all
the time, what’s the highlight?
MB: The highlight well, I’ve got to say is
coming to Gibraltar again after so many
years! Otherwise, it has to be cooking for the
Queen. I think that was because it wasn’t
my game plan to say - I’m going to get into
this industry at 16 years of age and one day
I will cook for the Queen of England. It kind
of just happened. And I was so honoured
and humbled by that experience to be able to
do that. Yes it’s great to get the awards and
Michelin Stars and cook for celebs and the
like, but this was something that I wasn’t paid
for. I wasn’t thinking that it was going to lead
to other things, it was just a once in a lifetime
opportunity.
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GA: So if I can ask what are you up to in
the next couple of weeks?

People go to a type of gastronomy and they
walk in and they don’t realise they’re paying
for every detail, the space between the
tables, the plates, the cutlery; however, you
open a little brassiere which is noisy, bustling
with two people in the kitchen, one or two
waiters just running around and the margins
are actually better and it’s kind of fun and it’s
accessible to all.

MB: Right well this has been amazing I mean
I was at the Cheltenham Festival, now I’m in
Gibraltar, with this amazing weather, between
the Atlantic Ocean and the Mediterranean
Sea. I’m off up to Newcastle in the dark
and greeny depths of Durham on the coast
there which is the North Sea. So yes, I’m
here, there and everywhere really and then
we’ve got a couple of big shows coming up in
London that I’m doing some food demos at,
so a bit of everything really.

You’ll find that a gastro pub eventually
becomes more of a restaurant. So it’s a good
entry point and I think with the recession
especially, people would rather go out twice a
month than once every six months to a really
high end restaurant. A top end restaurant will
charge a lot of money for a dish but you know
that you’ve got twenty chefs in the kitchen to
produce that dish and you’ve got all the other
overheads, the land that the restaurant sits in
and all that sort of thing.

Ok you can lose the shirt off your back but
if you’ve got your health which is something
you can’t buy, if you’re healthy and you’re
happy ok you’ve lost a few pounds…hey –
you just start again!
I remember when I went to Switzerland as a
youngster I went by train and it took forever.
We would cross on the ferry and then take
the train all the way through France to go to
Switzerland, and I arrived in Switzerland, in
January and it was snowing. It was a Sunday
and the town where I was working was dead.
There was no one at the restaurant, I didn’t
know what to do and I just burst into tears. I
was only 19 years old and I thought I could
be at home safe and I felt awful. At that point
I said well if I leave this, this is it. However,
if I stay I’m going to be a stronger person for
it. So in the end you sort of bite the bullet
and you get on with it. And in actual fact it
was great.

than fine dining which have a lot of overheads
and the margins are tighter.

So you know gastro pubs are much easier at
sort of entry point level.

GA: Would you say that when you started
out (because I know that you didn’t even
initially think about becoming a chef)
you had a game plan? Was there a
focus? Was there an end result that you
thought you could achieve and you’ve
surpassed it? Or…
MB: I think when you’re young you leave
school I think that at that point you haven’t
really got a game plan, for me cooking was
a job. It was just a job but after doing it for a
while I started to realise that it was good fun.
I think we do things for one of two reasons in
this life, either we do it for money or pleasure
and sometimes we get both, which is nice.
And I always realised that the money I was on
was negligible. I was living in London it was
difficult, but I was having a good time. And
then I started realising I could travel. I could
travel the world. I could go to work in Mexico.
These were places that if I’d wanted to go on
holiday to them, they would have cost me a
fortune. But I was flown out there, I did the job
and I came back home. And on your days off
and downtime you go to see the sights.
So I kind of realised that if you hone your craft
and you can deliver a standard, then it’s not a
big deal. The language isn’t an issue because

M i n d i n g G i b r a l t a r ’s B u s i n e s s

GA: So honesty is very important.
MB: Absolutely…because what goes round,
comes round…so the nicer the person you
are the better you’ll fare and ultimately you
know you use less muscles to smile than you
do to frown.
GA: That’s a good way to finish. Thanks
very much for that Martin.

GA: My last question Martin…you’re
lovely, you’re very down to earth, you’re
very easy to talk to, how important is
personality to get on with the business,
to be personable to people?
MB: It’s a bit of a difficult one because when
you get knocked back you tend to build this
brick wall around yourself and whether that’s
emotional or in business, you kind of feel that
you’ve been had over or hurt. Then if you’re
a nice guy or a nice person it kind of just
naturally tumbles down again and you get
the real deal. I think the important thing is

kitchen language is just about watching
people. It’s like miming. You can hold a knife,
you can chop this and you learn. If you don’t
really like it then you’re not going to put in the
effort so then you just walk away.

NOW OPEN IN
GIBRALTAR

I found that I hang on in there because you
never know what it’s going to be like until
you’ve really given it a fair crack of the whip.
So yes, there was no game plan at all. It
started as a job and then when I got back to
London after doing a bit of travelling, working
on a private yacht and working in Switzerland
it was a bit difficult. Money was definitely
not an issue, my main issue was “what am I
learning?” And I was questioning everything.
Why things burnt? Why they rose? Why the
soufflé rose? And I was a bit of a pain in the
neck for the chef. But the more inquisitive
you are the more you learn, the more you
learn the more you experiment, the more you
kind of get a good reputation and earn the
respect of your peers.
This is when I think there was a big fashion
in the late eighties where a lot of chefs would
have their fine dining restaurants, their
flagship and they would open up a brassiere
or a little steak house or even fish and chips
shop, dare I say. In a way simple restaurants
are much simpler business models to control

about being honest in business…because if
you start telling a few porkies you’ve got to
remember what you’ve said.

Our commitment
to training ensures
that you get the right
advice all of the time.
We will put your mind
at ease by advising
you on the best
products to suit you
as an individual and
your lifestyle.

160 Main Street · Tel. +350 200 49504
FIND US ON FACEBOOK

www.facebook.com/hollandandbarrettgibraltar
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The Making of

Rock Chef
It all started one oddly sunny
afternoon in an FSB Conference in
Scarborough. The GFSB had been
invited to the UK FSB Conference
Annual Dinner and were watching
as the cooking competition was
being
judged.
Scarborough
FSB had taken local cooks and
organised a competition where the
three finalists would cook either
the starter, the main course, or the
dessert for the meal. This was then
judged and the winner took home
the prize. Sound familiar?
The idea itself was fantastic, as it showcased
talent and produce from Scarborough. The
difference in Gibraltar is that we have no
“local produce” as such; realistically, we do
not grow an awful lot! We wanted to focus on
our “think local” theme and the great thing
was that there had never been a local reality
TV cooking competition produced and filmed
in Gibraltar. We therefore came up with a
mix based on the FSB idea and a TV cooking
competition and Rock Chef was born!
Firstly, we approached GBC. Although they
were enthusiastic about the idea, they could
not produce the programme themselves.
After some searching we were introduced
to Jordan Lopez, owner of GibMedia, a local
production company; we discussed the
project in depth, talked about options and
ideas and soon after entered into a working
agreement. Jordan and Gemma sat down
one afternoon and developed the format of
the show.
Then the GFSB approached the Government
who seeing the benefit to public, people and
private sector alike, generously covered the
prize.

12
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The difficulty here, however, was (and was
always going to be) raising the money to
produce the programme. One thing we learnt
very quickly is that producing a programme for
TV is expensive – very expensive. Effectively
we had to find potential sponsors and tell
them we were going to do something totally
different, which had never been done before
and we couldn’t’ guarantee what the public’s
response to it would be – but nonetheless we
asked them to give us some money… Our
sponsors did however, rise to the challenge
and were incredibly supportive throughout.
They have helped wherever we needed a
hand!

So we had our sponsors and our producers,
but we needed the most essential ingredient:
the contestants themselves. At first we were
worried that we would actually struggle to

M i n d i n g G i b r a l t a r ’s B u s i n e s s

get a full panel of contestants. However, we
started a campaign in January of 2013 calling
for contestants and within a month, we had
over 50 applicants! It turns out Gibraltar likes
to cook!
Our problem was now reversed, we had too
many contestants and now we had to whittle
them down to 12! Gemma Arias, Jordan Lopez
and Jenny Wootley spent two afternoons with
Ian Gareze in El Capote who kindly set up the
kitchen for us, tasting their way through 50
omelettes!
There were sweet omelettes, heart shaped
omelettes – even chicken liver & hearts with
Thai Green Curry omelettes….! We had
to make some hard choices to come down
to our 12 – but eventually we selected the
12 contestants who became our RockChef
Contestants.
There is no doubt about it – the experience
was a challenging one for the contestants.
To throw an amateur in a professional kitchen
in the second round effectively means that
they were thrown into the deep end very
quickly. It does show, though, that being a
professional chef in a top kitchen is not easy.
Our quest has also shown us that there are
currently few Gibraltar born professional
chefs in Gibraltar. Notwithstanding the clear

love of cooking demonstrated in Gibraltar,
there are only a few who choose to specialise
in this area. It is, without a doubt, a tough
career choice. After meeting Martin Blunos,
our celebrity two Michelin star chef, there is
no room for argument - this is a career that
requires serious commitment. The hours are
long and a passion for the subject matter
is essential. However, the satisfaction and
sense of reward are also undeniable. Talking
to the owner of local, well known restaurant
El Capote, Ian Gareze confirms that this is
indeed the case.

such as the GFSB has to be to get a message
across. Numerous messages have filtered
across loud and clear. These are:

There is also the vital element of customer
service. That being able to deal with the
public is fundamental in running your own
restaurant is self-evident. If not treated to
your satisfaction in a restaurant, you do not
necessarily complain. You simply do not
return.

The aim of the programme was to get out the
numerous messages that we’ve been talking

1. We have a lot of people living
in Gibraltar who can cook to an
international standard:
2. We have a lot of great restaurants in
Gibraltar; and
3. The produce available in Gibraltar is
of fantastic quality.

about for years , but in a novel way. These were
simple ideas such as the encouragement of
a culture of entrepreneurship and the idea of
keeping our business local. The latter has to
be fundamental. For every pound of taxable
profit that a business in Gibraltar makes, will
be a taxable pound of profit which goes back
into the Gibraltarian economy. This is what
being patriotic is all about!
Written by Gemma Arias
Chairwoman
Gibraltar Federation of Small Businesses
		

Finally, we learnt that there’s a large cost
element to running a restaurant. The cost
of running a restaurant can be quite high –
particularly if you’re looking at the high end
sector. To employ staff to wait on tables is
expensive. One ongoing complaint that
the banqueting sector has is that the social
insurance payments for casual labourers are
quite high. This means that an institution will
have to pay a minimum of £15 per week (or
£65 per month) for each employee that works
for a dinner service, irrespective of the hours
worked by that employee. This can be vastly
disproportionate to the amount which the
employee is being paid when they only work
for a few hours in the week. The argument
is that if the social insurance payments were
fairer, more employers would register casual
staff (and consequently pay their social
insurance).
The point of any initiative for an association
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The 12 Contestants
These were our final 12 contestants who successfully made it through to the first round.
The ‘Cook off’!

Comments from our contestants:

Kevin Davies

About the competition

My experience in Rock Chef has been very rewarding and an eye opener to the great talent
there is in Gibraltar. From this experience I have gained a new set of great friends and I have
set my cooking skills to a higher level and I have also gained a lot of respect for the chefs
that do this for a living.
I think I would love to have my own tapas bar with great classic and modern fusion food.

This Competition was for Amateur Chefs
only, with only one rule no professional Chefs
allowed.

Sonia De La Rosa
What I got from the Rock Chef experience was I had a lovely time and met some very nice
people. However, I didn’t like the way Scott looked at the dishes, and sometimes I did not
always agree with his opinions. I do cook a lot at home, so there is no need to start my own
business or become a chef, because I consider myself a Masterchef! (more than Scott). I
have appreciated being one of the Rock Chef’s participants.

The series consisted of seven
episodes. The first two episodes
(the “cook-off”) was held at
Westside School in which judges
had to select out of 12 participants,
which 6 passed through into the
next round.
The next three episodes were held in 3
different restaurants in Gibraltar, namely, The
Yellow House, Nuno’s and The Landings. Two
participants cooked in each episode (and
each restaurant) cooking for 40 diners in
each, and from those only three passed to
the semi-final.
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Esteban Rodriguez
The semi-final consisted of a large dinner
held at The Caleta Hotel, where each of
the three semi-finalists battled it out in the
kitchen to make it to the Final. However, in
this round the guests at the dinner were
asked to help decide which two out of the
three went through to the final!

M i n d i n g G i b r a l t a r ’s B u s i n e s s

The final was held at the Mons Calpe Suite
with a Celebrity Chef from the UK (Martin
Blunos) as the Judge.

I found the whole Rock Chef experience very entertaining, met some great and funny people
and got a chance to go to a professional kitchen. Fantastic!! This experience made me try out
new foods and cooking styles, and all in all I believe it made me want to become a chef.

The prize was a choice of either £2,000 or an
all-expense paid trip for the winner to carry
out a cooking course in the UK.

After the tough quarter finals, I might be thinking twice about becoming a chef, but definitely
to have a little nice corner restaurant with no more than 10 tables with fantastic seasonal
food and a family environment would be my dream.
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intouch

15

Paul Cartwright
Rock Chef has been an awesome experience, as nothing similar has ever been done in
Gibraltar before. I am absolutely sure that this is a first of many reality shows to be filmed
here in Gibraltar with various orientated ideas, not just in cooking. In regards to the show, I
have to take my hat off to Gemma (GFSB) and Jordan (GibMedia) for a wonderful production.
Much has been learned from this experience for the benefit of future contestants. My overall
experience is exceptionally gratifying.
This was a personal challenge to prove to myself that I CAN cook. I have also managed
to make some new loving friends in which the judges Vicky and Scott are also included
of course. I would consider starting my own business. However, I would NOT be inside the
kitchen, I would be welcoming clients, as this is what I excel at.

Lisa Alvez
Although I was only on the program for the first round, I had a really good time and really
enjoyed myself as I enjoy anything that is to do with the kitchen, and I like a new challenge. It
was interesting to see what the other contestants did. I would have loved to be able to carry
on and cook in the restaurants. When I first decided to try out for the program I did not think
it was going to be as difficult and demanding as it was.
I made new friends and we all had something in common, that we all love cooking! It was
nice to share recipes and discuss our different cooking methods. I also found out how
difficult and complicated it is to make a TV program and that it takes a lot of work.
I have always wanted to have my own café / restaurant. So who knows.... maybe
someday?

Benjamin Trinidad
My experience at Rock Chef has been very exciting. I have a real passion for cooking
and doing this at the Rock Chef platform made it very special. I had my reservations as to
appearing in the media, however I have gained a positive experience and it’s also been very
rewarding and an educational gain.
After meeting all the other contestants and crew members, I can say that when you all have
food and cooking in common the friendship is incredible. We have spoken so much about
each other and there is still so much to know, mostly because when we get together we are
loud and all we care to speak about is food, food and more food. We will surely get together
soon to catch up on what’s been cooking!
I have always enjoyed cooking since a very young age, and I consider myself a self-taught
chef. Opening a restaurant and me being one of the chefs is what I have dreamed of many
times. A chef’s life is a tough life full of stress and there is a lot of hard work required to
have a successful restaurant. For now, if I can accomplish furthering my knowledge and
skills in the kitchen and one day obtain a professional qualification I would be more than
happy. Should the opportunity of opening a restaurant arise I would definitely explore the
possibilities.
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Jane Hart
I really enjoyed the whole experience, it was fascinating to see how they made the program
and the technology behind the scenes.
Gemma and Jordan did a fantastic job! It is wonderful being stopped in the street with people
commenting on the show, so all the publicity has paid off. I especially enjoyed meeting so
many wonderful people, the chefs and the technicians and judges, I feel I have found a whole
new bunch of friends that have the same interest as me ...cooking!
I think I gained confidence and self esteem, if you can cook under the eye of a television
camera and a very strict judge. I gained a whole new set of friends who were all wonderful
people and we all got on so well, and continue to help and advise each other, a lot of recipe
swapping!
To have your own catering business is a very hard and demanding profession, I shall leave
that to the younger people!

Ian Estella
I have to admit that Rock Chef was not what I expected it to be. It was actually better
than expected. From day one it became clear that Rock Chef had been thought over
very professionally. Taking part in such a competition you would think that the element of
competitiveness would prevail, surprisingly this was not to be the case and funnily enough
the sensation of bonding and companionship overtook whatever competiveness I thought
the whole challenge would bring. Taking part in Rock Chef was challenging, stressful and
exciting at the same time. I found that taking part in this program was all in all very rewarding
and satisfying experience that surpassed my expectations.
What did I get out of this experience? If anything, it has to be the friendship created from
the very start of the competition. Experiencing the whole sensation of being judged, the
personal satisfaction of taking part in such a setting, being surrounded by a professional
team who clearly knew what they were doing, it’s an experience I will never forget. I’m
extremely grateful for having been given the opportunity in taking part in Gibraltar first Rock
Chef competition.
Given the opportunity I would seriously consider opening and running my own restaurant one
day. It’s something that has been in mind for some time now. My family has in some way or
another always been involved in the catering business and I feel that this has given me the
experience and determination to succeed with my venture. My love of food comes naturally
to me, as it’s always been very present and significant during my upbringing. For me going
out for a meal and finding what I like and how I like it is not always easy and it surprises me
to see how some places still get it so wrong when it comes down to choice, produce, quality
and service.
I have always felt supported by my family and friends when talking about my ambition to
open a place of my own and encouragement has never gone amiss. Finding a suitable
“Affordable” commercial premise in Gibraltar can sometimes be difficult to say the least,
but I’m confident that one day I’ll be able to accomplish my aspirations. My sincere thanks
goes to the GFSB, GibMedia, Sponsors and everyone that has taken part in the making of
this program possible.
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Lianne Azzopardi

Zoe Torres

It was a great experience overall. A totally new challenge for me, as I’d only ever cooked at
home, and an experience I’ll always remember. The process was exhausting and stressful
at times as a professional kitchen is a very high pressure environment but I’d definitely
recommend it to the amateur chef with a real passion for food. The show was so professional
- the production crew made us feel like we were part of Masterchef or any other famous TV
cooking programme and I learnt so much from working alongside such great chefs. It is a
great showcase for local ingredients and talent and hopefully providing must-see TV for the
many foodies in Gibraltar.

Rock Chef was both a challenging and rewarding experience. I enjoyed it thoroughly
and it totally exceeded all my expectations. I was also very pleasantly surprised at the
companionship that emerged from the very first moment between all the contestants and
how everyone was willing to help each other and offer advice; very different to what one sees
on other television shows of this nature! Overall, an unforgettable experience which although
difficult and stressful at times was exciting, exhilarating and gratifying. I have not regretted
at all having joined the competition.

I took this as an opportunity to experiment and get creative in the kitchen so I really thrived on
the challenge of devising new recipes for each stage of the competition. I loved the challenge,
learnt a lot along the way (like the importance of keeping it simple!) and made some great
friendships. The personal satisfaction of serving good food at every round (even though at
times it felt like it wasn’t going to come together) provided a real sense of achievement and
the people involved in the show made it a great project to be part of.
Entrepreneurship is something that I’ve always had in the back of my mind. My degree is in
Business and Economics and I’m currently undertaking a Masters in Enterprise Management
- at the moment completing that is my priority. I have some career ambitions which I would
like to achieve first, but I know that further down the line I will definitely start my own
business. Given my tremendous passion for food opening a restaurant or having a business
in the food industry would seem like the natural choice - however I think I’d stick to managing
a restaurant, having an input in the menu and designing the dining concepts and let the
professionals do the cooking!!

The most important thing that I got out of the experience was new friendships, a wealth of
learning from the chef judges, and self-satisfaction that the whole experience had been so
enjoyable. I was keen to challenge myself and compete with other cooks but it turned out
that the interacting with the other contestants, chefs, make-up artists, the film crew, the
GFSB and all the other elements in between were just as important as the cooking itself and
really made up the whole package.
I would definitely like to open up my own business and to run a restaurant one day – I love it
when friends and family come together through food, it’s one of the most simple pleasures
of life. I am just waiting for the right opportunity and hopefully the chance to open it right
here in Gibraltar! It would certainly be a unique and exciting venture as I would love to have a
BBQ Smokehouse Grill (think smoked ribs and steaks Texas Style) with a twist of my favourite
Caribbean flavours in the menu, the most amazing American desserts you can imagine and
in the evenings, refreshing tropical cocktails and live music to rock the house down!

Nigel Triay
Ainslie Andrews
The overall experience was amazing. From day one the competition has been challenging
and different but overall and most importantly fun. To be around like minded people and
talking food was a refreshing change and whilst there were some low points (such as the
start of service in the Landings) these were more than balanced out by the highs. I did think
that the pressure was something that could potentially throw me off my stride but in many
respects I believe it helped me raise my game. Overall I now feel that I have the ability to try
to cook anything and am already thinking of how to raise my cooking standard as a result
of this.

All in all it was an amazing experience, if you love cooking and watching programmes like
MasterChef then this is an opportunity of a life time!
I had the opportunity to test myself against some of the most talented home cooks in
Gibraltar. Also I learned so much from the other contestants whilst talking about food and the
way they cook certain dishes.
It is without a doubt that I would love to start my own business. Maybe start off with a little
lunch time place and then build my food empire from there! Not to mention the idea of
having my own TV cooking show.

I take a huge amount of pride in this event. I know that there will be people that will say that
Rock Chef is small in comparison to cooking competitions elsewhere but my thoughts are
that I and the other people in the competition stepped up to the mark and took an opportunity
as it was presented to us. I have cooked in situations which I will probably never have the
chance to do so again and I was judged by professionals critically. I would urge anyone who
enjoys cooking to seize the chance to take part in this competition if it is held again next year
otherwise you will never get the opportunities that Rockchef can offer. Overall it is a massive
sense of achievement and huge enjoyment.
Having taken part and being able to reflect it has made me realise that the enjoyment I get
from cooking is greater than anything else I can do, so never say never. I still hold out hope
that one day I will have my dream business of a combined Café and book shop. I am sure
that the reality of not being able to neither eat the food nor read the books may tarnish the
dream slightly but there are worse things to hope for.
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Judge: Scott Casey
Originally when I was approached I was about to begin the Christmas period at Club 55 so
that was my main focus. I never really considered myself to be a TV chef, I would like to think
I’m more hands on. It sounded like a great opportunity and good fun, so I thought why not.

The Judges
Judge: Victoria Garcia Bishop
I was very excited about being a part of Rock Chef. Gibraltar really needs something like this.
There are so many people interested in cooking and eating. Let’s face it, we are known for
liking our food. I was happy to participate and help out in any way I could.
I thought it would be easier to do the critical analysis than it was. I found it hard to sleep the
first night after we had to eliminate the first 6 contestants. It was clear how much it meant
to every one of the contestants and it felt like a big responsibility. What kept my mind at ease
was the consistency between Scott and myself. We knew exactly who should go through
each time and were in the same page all the way through in that respect. I wouldn’t change
a thing to be honest. Tactful criticism is something I could work on, but apart from that we
did what we felt was fair and just and decisions were made for the right reasons.
The contestants had a huge challenge to pull off, producing a service with no prior training.
Scott had an even bigger challenge of pulling it all together and getting all the food out.
Everyone gave it their best. You have to be able to hold it together under the pressure of
service. It’s not just about being a good cook... It’s Rock Chef.
I really enjoyed doing the programme. It was great to meet all the contestants and talk to
everyone. It’s great to see how much interest there is in food and cooking in Gibraltar at the
moment. I find it very exciting.
The catering trade has long been considered something someone did when they
couldn’t do anything else. I think it’s been considered an inferior trade. It would
be great to see more local young people working in our restaurants and hotels. It
can be a very rewarding and varied profession. We need to encourage and support
young people in Gibraltar that have an vested interest in the industry. Programmes
like these can give people an idea of what it’s all about. All the restaurants we
visited and worked with during filming I didn’t come across a single local in the
kitchens or restaurants. Let alone a woman. We need to move with the times. We are
such a creative community and our food so good, our food scene could be amazing.
At a time when there is so much controversy about what goes into our food, the only
way to stay healthy seems to be to cook your own meals. It’s more important now
more than ever that we take the time to cook and teach our children to cook. I hope
the programme inspires people to cook and enjoy it.

I think when people see the show they will be surprised with the way I come across. I don’t
think anyone enjoys giving criticism but then again I also think it is how it is received and then
acted on which makes the difference. I like to think I’m a pretty easy going kind of person.
I have been being lucky enough to work/ mentor some great chefs over the years which
means I never really need to yell or get angry. I think there comes a point in this profession
where your passion and general love for creating great food takes over and therefore if you
make mistakes you’re hard enough on yourself for this to rarely happen again. Having been
qualified at a young age meant I was in a higher position or rank in the kitchen hierarchy.
This has brought with it a few difficult moments over the years but which is usually the case
after service is done, everything’s cleaned down and you are having a beer at the bar these
moments are forgotten and you just have a laugh, you need to in that kind of environment,
otherwise it would be world war 4 on a daily basis.
I think all the contestants did a remarkable job. Stepping into a completely alien environment
as they did would be a bit daunting for even a qualified/ experienced chef. Different cooking
equipment, not knowing where anything is, timing and many more factors make things
difficult. All in all I think they did a fantastic job.
I think my biggest challenge was to try and take into account that the contestants are
all professional people in their chosen line of work outside of the competition. When the
pressures on generally you will do whatever is needed to get the job done. In an environment
that can sometimes be over bearing I always tried to remember that I was in their shoes at
one point years ago so to speak, as demanding as some of the services were, at the end of
the day it still had to be an enjoyable memory, not a nightmare.
I have learnt that to do a cooking show is not as easy as it looks. We were lucky to work with
a very professional team, which made my part in this not as difficult as I perceived it to be.
I hope it does encourage local people to be honest. I’m sure all the contestants
will agree that this profession is by far not as easy as one would think. To cook on
demand for hungry customers is extremely stressful at times with very little margin
for error. Customers can be very unforgiving, understandably so, but having a bit
of fun at home experimenting as opposed to cooking commercially is a completely
different ball game.
To be fair, myself and Vicky didn’t have to give much guidance to the contestants at all. They
all did an amazing job, by the way they researched their menus, coordinated the quantities
they had ordered for their dishes and in general organised themselves. It’s great to see how
passionate people are about food. I think TV shows such as Rock Chef have helped this. At
the end of the day I think there’s not a lot that’s more satisfying than to sit down with a group
of mates, eat fantastic food that you have produced and see the happiness it brings.

Victoria’s Creative Catering.
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Behind the Scenes:
THE PRODUCTION:
GIBMEDIA
Jordan Lopez:
The man behind GibMedia.
I had an interest in films from a very early
age, but I was more interested in how they
were made. I used to search for every single
‘behind the scenes’ video or visit any filming
that took place in order to see how it was
produced. My parents bought me my first
video camera when I was 9 years old. This
was the best gift they ever gave me! I drove
them mad making them watch my movies
and using them as actors.
Since then, my passion developed into
something more than a dream. Once leaving
school at 16 I decided to join a scheme at
GBC, and that was when I really felt like I was
achieving something. I put my head down,
studied books, and became more focused on
what I wanted to do. I had the opportunity to
learn from the staff and went on numerous
courses. It was then that I decided to travel
to the UK to complete a HND and Degree in
TV Production.

needs to be in place to help start up small
businesses, to make it easier for them.
Filming Rock Chef has been a great experience
and one which I have learnt a great deal from.
Even if you are experienced in TV making,
the concept of this show was challenging,
especially having to make locations work
both for cooking and our huge crew. There
were things I had not considered or was not
aware of until i decided to do this, from how
it all runs, how many things one must juggle
to make sure deadlines are met. 15 hour
working days have become the norm!

Overall I have had fantastic feedback from
the audience, so the hours have been worth it
to see the end result.
I would definitely do it again if given the
opportunity.
Ultimately, the aim was to create a great
programme which people would want to
watch and follow with great interest. The
audience really wanted to get involved, and
this for me makes it satisfying.
Can’t wait for Rock Chef 2014 !!

My previous work has been varied. I have
directed Music Videos, produced TV shows,
not including a lot of camera work and editing.
Through this I have found that I have a huge
passion for lighting.
I decided to start my own company because
I always had a business focus on my work.
The industry is very much freelancer based,
so it’s hard to get a full time job in these
companies. I have always wanted to start
my own business, which I knew would be a
huge challenge. I felt that video production
in both corporate and broadcast in Gibraltar
was heavily underused, so I knew I could tap
into this market.
I think opening up my own business has not
been easy. For the small business owner
there is mountains of paperwork which is
not centralised in one department, or there
is not an easy set-up pack. I think a system
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THE RESTAURANTS:
THE SECOND ROUND

6 contestants were selected to go through to the second round by our panel of judges:
They battled it out at the following restaurants to secure a place in the Semi-Final:

Nigel Triay & Zoe Torres:			
Lianne Azzopardi & Esteban Rodriguez:		
Ainslie Andrews & Benjamin Trinidad:		

Leading up to the day there was the obvious pressure of making sure the ingredients and
certain special items that were needed by the contestants were at the Landings for the
3.00pm deadline. Our Chefs helped by showing the contestants round the Kitchen, so there
was a little bit of pressure for them but not as much as there was for the contestants.

Ainslie

Benjamin

The contestants were very organised and knew what was needed, however it is always a lot
of pressure trying to cook in a different kitchen than the one they have been used to.

The Yellow House
Nunos Restaurant
The Landings Restaurant

I feel the greatest pressure was getting the different courses acceptable for service and
getting them to the pass on time, especially under the watchful eye of Scott.
We had a great evening and all the guests were there to support the contestants and on
the whole were impressed with the food that was cooked on the night. There was only one
slight issue with a couple of vegetarians, as both courses consisted of either meat or fish.

The Yellow House:
(Second Round) What did Paco Cuesta, the owner of the Yellow House
have to say?
How did you find the pressure in the kitchen?
Were the contestants organised?
There is always pressure and there should be, it helps to keep you on your guard. Too much
confidence is not good in the kitchen.

The Landings Restaurant:
(Second Round) What did Ann Hudson the owner of The Landings
have to say?

I don’t think much needed to be changed, possibly having two different mains on the
menu as two duck dishes from the contestants was a challenge for the dinners and the
contestants.

Zoe

Photo Source: The Landings website

Nigel
Having had two of the contestants here at my restaurant and then going to the final, I was really impressed with their cooking and their
attitude under pressure, they were very professional. I am sure there is more talent in Gibraltar!
I hope this will encourage others to take up cooking professionally, it certainly was encouraging for me to have been involved,
and to see how well everybody contributed to the whole experience.

What do you feel was the greatest challenge on the evening for the contestants?
I think it was the oven, it is not easy to use especially if you are not used to it. Even as a
professional chef it still isn’t easy you have to learn little by little.

We certainly need Chefs in Gibraltar, who knows where this might lead!

What would you have done differently?
I would have changed a lot of things, but the most important is that the contestants would
not choose their own products, rather the organisation would give them both the same
ingredients. That way it is fairer on the contestants.
How do you feel about our local cooking talent in Gibraltar?
I don’t like to judge my colleagues in the same profession, and I don’t think the amateur chefs
should be judged for their few minutes of glory.
Do you think this will encourage others to take up cooking professionally?
I suppose so, some will be encouraged to cook and maybe a few professionally, it depends
on how they prepare themselves.

Photo Source: The Yellow House website

Situated by the waters edge of Queensway Quay Marina,
The Landing’s is the perfect place to enjoy delicious food in a laid back and
chic atmosphere. Specialising in quality sustainable fish, the menu also includes
traditional meat and vegetarian dishes with a contemporary twist.
The perfect venue for private events and celebrations!

Open all day every day from 11.30 am till late. 15 Queensway Quay, Gibraltar

Reservations: +350 200 66100
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THE SEMI-FINAL

Nunos Restaurant
(Second Round) What did Franco Ostuni owner of the Caleta hotel and
Nunos restaurant have to say?
The Rock Chef programme was a challenge not only for the contestants but also for us. The
contestants were well organised and adequately prepared; we believe the end result was
well received by the diners. A special thanks to the GFSB for taking on such a challenge
and for promoting cooking talents in Gibraltar.

HELD AT THE CALETA HOTEL
Esteban

Lianne

A special thanks to our chefs who have been asked to assist unobtrusively when needed.
We hope next time we will have the opportunity of an input in the contestants menu
engineering.

The Caleta:
The Semi Final
The contestants who successfully made it through to the semifinal were Zoe Torres, Ainslie Andrews and Lianne Azzopardi.
They had to battle it out in the kitchens at The Caleta Hotel
cooking for around 70 diners.
It was a great night for the diners and a stressful night for our Semifinalists. However, all three contestants managed to deliver superb
dishes to the paying diners.

Quote from one of our diners:
“I was present at the Caleta Hotel for the semi-final and all I can say
about the three courses without giving anything away is that we were
treated to superior home cooking with one dish in particular delivering
aspects of fine dining. When you watch the dishes on TV you will see
what I mean by this.
We (the diners) then had to decide which course we thought
was the best created dish based on creativity, technical ability,
how complicated the overall menu was, as well as flavour.
Superior home cooking. The person with the least votes would be
eliminated. We were not informed of the outcome of this; even though
we all had our suspicions based on the question and answer session
that followed.”

The AA’s highest rated hotel
in Gibraltar. 79% Merit Score.

Gibraltar's Leading
Hotel

Lianne Azzopardi:

Banana caramel indulgence: ‘Dulce de leche’
custard with banana cream and cinnamon
crunch served with chocolate caramel truffle
and caramelised bananas

Ainslie Andrews:

Properly Dressed Smoked Salmon on Toast
(Salmon panacota)

Zoe Torres:

New Orleans Cajun Beef Tenderloin with
Bourbon Sauce, Lemon & Lime Shrimp &
Crispy Leek Garnish
Food Photos: Robert Lomax
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THE FINAL
Here is what David Neish had to say:

The Mons Calpe Suite: The Final
We host many functions up at the Mons Calpe
Suite, and each one is different. However, the
final of Rock Chef was a lot more different than
most. We’ve never had two chefs competing
against each other before, while having to deliver a top quality range of dishes to discerning
guests. Add into the mix the fact that it was all being filmed by a TV crew and being judged
by a renowned celebrity chef, Martin Blunos, and what you had on your hands was a real
recipe for stress, if you’ll pardon the pun.
But the chefs coped unbelievable well. Bearing in mind they are not seasoned professionals,
they demonstrated remarkable composure in the hot kitchen, and their flair and attention to
detail was what you’d expect from the world’s best chefs. Each of their courses seemed to
reflect their personality, and were created with care and thought. It can’t have been easy for
the judge to choose a winner, as each menu was technically impressive. From our point of view, the type of service was also very different
to what we’re used to. The guests were able to choose which chef’s menu they would eat. But each chef only had enough produce for
half of the guests, effectively meaning that the staff had to ‘encourage’ the guests to select a menu that would allow a 50/50 distribution
of meals across the dining room. The guests understood this though, and with the expertise of the staff, we were able to serve the diners
efficiently. Overall I thought the night was a great success. The guests seemed to enjoy all of the courses they sampled, which were all
beautifully presented, and the chefs themselves coped brilliantly with the challenges they faced on the night.
Gibraltar is certainly full of ‘foodies’ (I am definitely one) and it is great to see this type of food competition entering the main
stream. I hope Rock Chef will continue, and maybe even spin off other food related programmes and competitions. There really
is a wealth of talented cooks and chefs locally, and with the diverse range of culinary influences we enjoy in this part of the
world, I really do believe projects like Rock Chef can put Gibraltar on the gastronomic map.

Saccone & Speed
(Gibraltar) Limited.
Wine & Spirit merchants
since 1839
Importers and
distributers of wines,
spirits, beers,
liqueurs, cigars &
cigarettes in Gibraltar
to a tied estate of
hotels, bars &
restaurants & also to
the many
off-licences,
convenience stores
& supermarkets on
the Rock.
Operating since the
1920’s and joining the
group in 1985, Louis J
Abrines Limited has

The Final: After an exhausting few weeks, it was now time to crown our RockChef 2013!! The winner is……

since expanded to
frozen & chilled foods,
as well as health &

The Mons Calpe Suite

personal care products,

Tired of the usual company function held in dull, featureless, unimaginative rooms?
The Mons Calpe Suite offers a privileged and unique setting at the very Top of the Rock that provides you with a venue with a difference.
Simply riding the Cable Car to the venue will get the delegates off to a truly memorable start. Once you arrive at the Top of the Rock the
spectacular views will be the breathtaking backdrop to your event that will not only impress but also create a unique atmosphere that will
have everyone feeling as if they are on top of the world!

cleaning materials &
over the counter &
pharmacy only
pharmaceuticals.

Our events team, lead by Gino Paul Bossino, will ensure that every detail is catered for to your specifications. The team’s professionalism,
commitment to excellence and eye for detail will instantly be apparent in their enthusiastic approach to arranging each and every event.
Viewing of the Mons Calpe Suite is highly recommended and can be arranged on request by calling +350 200 72735 or at
events@monscalpesuite.com. You only have to step foot in the Suite to be convinced that it is THE location on the Rock.
For more information please visit www.monscalpesuite.com

Members of the

Saccone & Speed (Gibraltar) Group of Companies
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35 Devil’s Tower Road, P.O.Box 120, Gibraltar
t: +350 200 74600 | f: + 350 200 77031 | e: mail@sacspeed.gi

M i n d i n g G i b r a l t a r ’s B u s i n e s s

www.sacconeandspeedgibraltar.gi

intouch

ISO 9001:2008 | ISO 22000:2005 | PAS 220:2008 | KORE

29

The Winner of
Rock Chef 2013:
Our Celebrity Judge Martin Bluno had made his final decision as to who should be crowned
the winner of RockChef 2013. After an agonising wait, he announced that Ainslie Andrews
had won the competition.

Ainslie Andrews:

THE WINNER OF ‘ROCK CHEF
2013’ HAD THIS TO SAY:
I have kept saying it throughout
the competition but it is worth
saying again that this has been
an amazing experience. Although
not being on the scale of the T.V.
competitions that many of us
watch from the UK it has been a
thoroughly enjoyable, challenging
and professional series and it has
been a pleasure to be part of it. I
think the best thing to have come
out of this personally for myself is
an affirmation that I can cook. I
know this sounds silly given that
I entered a cooking competition
in the belief that I could, however
I believe that we all need someone
impartial to give us critique in order
to truly believe it.

Being able to progress through each round
in the competition has definitely given me a
boost personally and the moment that I was
told that I had won was an absolute shock. I
would like to say that I was stoic and took the
announcement like a man but I must admit
that I did become a little bit emotional.
Overall I believe that this competition has given
me a boost to keep learning, to keep trying

new things and most of all, to continuously
challenge myself. It is this challenge which I
would lay down to other people also interested
in food and cooking. If the competition is run
again, apply, because you may really surprise
yourself. I know that you would definitely get
a lot from it. So for me it is a return to my
day job but I will do so knowing that I have
achieved something really special that I can
always be proud of.

The grass is not
always greener...
Gibtelecom is the leading and most experienced mobile services provider on
the Rock, delivering top quality mobile services to customers for over 18 years.
Driven by a strong customer focus, Gibtelecom has evolved into Gibraltar’s most
reliable and trustworthy mobile service provider offering a range of contract
plans and pay-as-you-go (reload) services, plus a range of attractive bundles and
value added services to suit your every need.

Food Photos: Robert Lomax

Gibtelecom customers get:
• A reliable mobile network
• Full local coverage
• Access to an extensive roaming footprint
with over 500 partners in 167 countries
• Online management of post paid accounts
and reload top-ups
• SMS from only 4p
• 3.5G mobile internet from only 16p per day
• Free family and friends service offering
20% discount on calls
• Clear and transparent rate plans
• 24/7 support

If you would like to see any of our contestants recipes please visit www.gfsb.gi
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“It’s tangible, it’s solid, it’s beautiful.

It’s artistic, from my standpoint, and I just love real
estate.”
Donald Trump

Well, Donald would say that, after
all he is the greatest Property Guru
our generation has seen, but love
him or hate him, he is without doubt
a classic character able to bounce
back from serious downturns in
his own investments and continue
to set the trend and reaffirm
that owning property is in fact a
means of security, a declaration
of aspiration and most importantly
it’s a home for yourself, your family
and your wealth.
I can already hear the grunts, and tones
of disapproval by those of you who for one
reason or another disagree with my thoughts,
hence why I am writing this and not shouting
it out on a Saturday morning at the Piazza….
getting eggs and tomatoes thrown at me, is
not my idea of fun, although as an estate
agent I’ve had far worse, I assure you.
My point though; in the long term and on the
basis of a sensible economy, stable political
prospects and a responsible investor at the
helm, it would be fair to say that downsides
in property investments are manageable and
that medium to long term outlooks will, in
the main, be positive. Teddy Roosevelt best
described this in the following manner:
“Every person who invests in wellselected real estate in a growing section
of a prosperous community adopts the
surest and safest method of becoming
independent, for real estate is the basis
of wealth.”
The past five years have been spectacular to
say the least, and for all the wrong reasons
that is – I’m referring to the worldwide
shenanigans that have almost crippled beastly
economies and plagued property prices. The
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volume residential developments, is leading
to what is arguably the most buoyant property
market in Europe.
Recently we launched our new website
www.bmigroup.gi and amongst many new
features we have included a “stats / info”
page. The graph on the right features at
the top of this new page and gives a clear
indication of past, current and what we
believe is likely for the future.
We hope that you have found our thoughts of
interest and trust you will agree that Gibraltar
is in remarkably good shape!
Louis C. Montegriffo
Managing Director.

most obvious being Spain, still nowhere near
the end and as an economist I met recently
stated, “still racing to the bottom”.

is really quite spectacular and we are greatly
encouraged by our performance in the first
few months of 2013.

So why the continuous optimism from yours
truly in all of my articles to date???? Well…
four words…THE ROCK OF GIBRALTAR!!!!
It might be luck, right place at the right time,
it might even be the fact that we are a small
economy and better able to manage our
affairs – there isn’t one single reason, but
rather a mix of key fundamentals that have for
some reason come together and essentially
held up our economy and with it our property
market, to the extent that we continue to find
ourselves in a strong position.

Recently and by way of example, we have sold
a 4 bed at Kings Wharf for near £700,000 –
funny that only 24 months ago, had we had
a vendor looking to sell for that price, we
would have politely laughed him / her out the
office. The point I make is that prices have
indeed hardened in the past few years, we no
longer have an oversupply issue and there is
little chance of seeing any new high volume
developments on stream in the near future…
….I’ll leave you to mull over what the result
of these factors might be.

This year we have once again began with
a strong start involving large commercial
relocations, a few substantial sales (always
a bonus..;), but importantly it is the strength
in the middle market within the £350,000
- £650,000 range that continues to show
growth. Better still it is all locally driven
business, which suggests that our own
internal fundamentals are good and we are
not dependent on new business. Yes it is
also true to say that “new business” is key to
future long term growth and we look forward
to seeing more of this, but to date our position

Lettings is yet another aspect of the
market indicating optimism, albeit under
circumstances where there is little to offer but
yet another reason why one might surmise
that that prices may continue to increase.
In short, our portfolio has decreased from
an average of 25 to 35 properties available
only 12 months ago, to only an average of
10 units today.
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There is no question, in our view, that all
of the above plus the fact that there are no
ambitious plans for any new off-plan high

Designed specifically for
small to medium sized
businesses
Underwritten
by Lloyd’s of London
Competitive rates
Tailored to the needs of
your business or office
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FINANCE AND FINANCIAL SERVICES

We are broadening our focus.
Jyske Bank Gibraltar has a wealth of
experience in their “new business team” both
at a local and international level. In recent
years, our core business has been Private
Banking at an international level but with the
changing world of banking, our focus has
broadened to include the local market.

They are both keen to meet you and discuss
your requirements and they are more than
happy to visit you in your offices. To make an
appointment, just give them a call on + 200
48703 or send them an email:
michael.borge@jyskebank.gi,
m.alcantara@jyskebank.gi

To further develop our local market , we have
Michael Borge and Mark Alcantara, who
have a combined banking experience of 50
years. Both Michael and Mark have worked
for different banking institutions in Gibraltar
where they have gained some of their
experience in local business banking.

For more information on Jyske Bank, log
on to www.jyskebank.gi
Mark Alcantara

Michael is the Secretary of the Gibraltar
Federation of Small Businesses and has been
on the Board for almost 10 years. Mark is also
a familiar face , having been in the Gibraltar
Regiment Band for 29 years. Both gentlemen
are born, raised and firmly established in the
local community.

In GF Wi
no SB nn
va B er
to us of
n in th
& es e
Ac s A 20
hi w 13
ev ar
em d
en t

Michael Borge

WOPA is translated into 6 major languages

Face Value
Guaranteed

✓

To be honest
C

incorporating COINS

M

www.wopa-stamps.com

Y

CM

Selling to over 100 countries

MY

CY

CMY

For us it is important to be able to look you in the eye today
as well as tomorrow. Therefore, your adviser does not get
any bonus when you do business with us - and never did.
Unique? Maybe. But to be honest – to us, it’s just common
sense.

Official ‘Face Value’ Agents for

K

WOPA is a division of the Gibraltar Philatelic Bureau Ltd.

Jyske Bank (Gibraltar) Ltd. • Tel. +350 200 59205 • www.jyskebank.gi
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Jyske Bank (Gibraltar) Ltd. is licensed by the Financial Services Commission, Licence No. FSC 001 00B. Services and products are not available to
everybody, for instance not to residents of the US.

ESTABLISHING A

BUSINESS IN GIBRALTAR
Whilst the rest of Europe is facing a financial crisis,
Gibraltar’s economy is still going strong. One of the
reasons for Gibraltar’s continued success is that
Gibraltar provides a dynamic business environment
encouraging businesses, regardless of their size, to
succeed.
Hassans steadily receives enquiries from individuals, both
Gibraltarian and foreigners, looking to set up businesses
in Gibraltar and has in fact seen an increase of these
over the last few months. In order to meet this demand,
Hassans has formed a Business Advisory Unit with the aim
of advising individuals on the options available and steps
required to set up a business on the Rock.
Setting up a business requires a great deal of planning as
there are a number of options available and steps to be
followed, some of which are briefly explained below.

Business Entities
There are various forms of business organisation in which
a person or persons may choose to operate a business,
each of which may offer a number of advantages and
disadvantages. This article deals with three of the most
common forms: sole trader, partnership and private
limited company. The essential features of these forms of
business organisation are given below in ascending order
of complexity.
Sole proprietorships
If it is just one individual looking to set up a business, they
may consider doing so as a sole trader and can trade under
their own name or a trade name. A sole trader may have
employees but they are the person running the business.
A sole trader pays income tax as a self-employed person
and is personally liable for all the debts of the business.
Partnership
A partnership is a relationship between two or more
people carrying on a business in common with a view to
profit. The partners will divide the profits, and losses, of
the business between them.
Although there are fewer formalities in setting up a
partnership than a company, the disadvantage is that
the partners are liable for the debts of a partnership both
together and individually.
Limited Company
A business which is run as a limited company will be
“owned and operated” by the company itself. Decisions
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affecting the business, the company or its
assets are made either by directors or by
shareholders (i.e. members).
One of the advantages of a limited company,
is that it has a separate legal personality. It is
the company itself that enters into contracts
not the individuals who own and run the
business.
A limited company also has limited liability,
which means that liability for debts and
obligations rests with the company itself and
does not pass to individuals involved in the
company. However, there are circumstances
in which the officers of the company may
become personally liable either to the
company itself or directly to third parties.
The main disadvantage of a limited company
is that the company must comply with
certain accounting, audit and regulatory
requirements.

Registration

Business name
Whether trading as a company, or other
type of business organisation, the name
under which the trade is carried on must be
registered at the Registry of Business Names
within fourteen days of commencement of
business.
Employment Service
Every organisation or person trading in
Gibraltar must register their own and employee
details with the Employment Service at the
Ministry of Employment within three months
of commencement. Employment registrations
must be renewed annually.
Income Tax Office
A business with employees must also register
with the Income Tax Office after it has
registered with the Employment Service.

Licences
Before a business starts to trade, it is
likely that it will need a trade licence and,
depending on the type of business, it may
also require other licences in order to carry
out certain activities.

Trade licence
A trade licence will be required if it is
envisaged that the business will buy or
sell products, whether on a wholesale or
retail basis, or will engage in commercial
activity generally. The application process
involves publishing a notice in the Gazette
and submitting an application form to the
Trade Licence Department. It is important
to note that, at present, suitable commercial
premises must be acquired before applying
for a trade licence.
Other licences
Businesses such as restaurants/cafes,
bakeries, shops, doctors, dentists and
pharmacists require further licences.
It is illegal to start trading without the required
licences so it is important when setting up
a business to seek early advice as to which
licences are necessary.

Tax

Income tax
If the business is owned by a company, it is likely
to have to pay corporate tax at a rate of 10%
on income received in connection with activities
carried out by the business in Gibraltar.

If the business is run by a sole trader or
partnership, the sole trader or partners will
personally pay income tax on the business
income received in connection with those
activities carried out by the business in
Gibraltar. In such circumstances, tax will be
levied at the prevailing rates applicable to
individuals.
PAYE
Businesses with employees will be required
to use the Pay As You Earn (“PAYE”) system
under which it will pay employee tax through
the Income Tax Office. The business will also
account for employee’s social insurance
payments, as well as its own social
insurance.
Importation tax
A business which plans on importing goods
into Gibraltar is likely to have to pay import
duty on such goods. Duty is payable on
importation of most goods into Gibraltar,
however there are some exceptions, for
example, food and books. For most goods,
customs duties are charged as a percentage
of the value of the goods and rates vary
between 0% and 12%.

Accounts
Businesses owned by companies and
partnerships are required under law to keep
proper books and records.
In addition, all businesses must submit
accounts. Businesses run by sole traders and
partnerships are required to submit accounts
to the Income Tax Office, whereas those
owned by companies must submit accounts
to the Income Tax Office and Companies
House.
If the business is owned by a company and
its turnover is £500,000 or more, it will also
need to submit audited accounts. Those
companies with a turnover under £500,000
are exempt from this requirement but must
submit an independent accountant’s report
along with its regular accounts.
If you are interested in setting up a business
in Gibraltar and would like further information,
please contact Richard Buttigieg or Chloe
Oppenheimer at Hassans.
Chloe Oppenheimer

tax planning • corporate & commercial • Financial SerViceS • FundS • litigation • propertY • truStS

TRUST TAKES
PATIENCE.
REWARD TAKES
TRUST.

Whatever or wherever the challenge, we can provide the solutions.
In an ever-changing world, new challenges frequently arise in our personal lives and in the corporate and commercial world.
Whether it’s advice, structures, planning or strategies that need resolution, Hassans has the expertise to meet clients’ exacting
requirements. Our diversity means we are adaptable and flexible. We are
innovative, cosmopolitan, multi-lingual and above all client focused.

Hassans – International Lawyers
www.gibraltarlaw.com

57/63 Line Wall Road, PO Box 199, Gibraltar · Tel (+350) 200 79000 · Fax (+350) 200 71966 · Email business@hassans.gi
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Digital ‘Pull’

Bring Your Own Device to Work:
Time to Try Something New?
With increased IT consumerism,
many businesses are facing the
dilemma whether to embrace
a Bring Your Own Device (BYOD)
policy. According to Cisco, over
89% of IT departments support
the practice. Hardly surprising
considering the benefits. For
businesses, a major incentive is the
significant cost saving of acquiring
expensive devices and their ongoing upkeep. For users, the
freedom to choose when, where
and how they work helps them
strike a better work – life balance.
Traditionally, just five years ago, the practice
of user-lead IT changes would have been
strongly discouraged by locking down access.
BYOD has ignited a debate on employee
autonomy vs centralised management. As
employees have gained control of some
decisions, businesses have had to counteract
with other measures.
Yet, BYOD can be a risky business in the
absence of a proper security strategy and
can easily turn into Bring Your Own Disaster.
The number one concern for any business
in a BYOD scenario is data security. For a
business that has to meet regulatory and
compliance requirements, it raises many
questions. To answer some of these questions,
the Information Commissioner’s Office in the
UK felt the need to issue guidance notes
(March 2013) on the Data Protection Act.
The guidance notes clearly state that the
responsibility for data security lies within the
business regardless of device ownership.
The technical implementation of securing the
data on mobile devices brings new challenges
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and there are already platforms geared
specifically at BYOD practices, such as Mobile
Cloud Computing. As the name suggests, it
is like cloud computing but specifically for
mobile devices, the data is kept on a remote
server and pulled down to the device as and
when needed. The employee can access
the data they need to do their job and the
business is still in control.
Employees need to be aware that by granting
permission to the business to safeguard
corporate data, they may lose control over
personal information. For example, by backing
up a personal device to the corporate network,
browsing history, family photos and personal
messages may not remain personal (not
necessarily through intentional “spying” but
due to technical limitations). Other questions
arise such as what happens if the device is
configured by the employer to automatically
delete data after numerous unsuccessful log
in attempts and personal data is lost?
The ICO guidance notes make a number of
common sense recommendations on how to
secure data. They range from using a secure
PIN/password, two-way authentication, data
encryption (storage and in transit), ringfencing data within a specific app, automatic
deletion of data after numerous unsuccessful
log in attempts to safe and secure data
deletion at the end of the device life cycle
and many more.
Despite the many technical options, human
aspect of data security remains the weakest
link; a cavalier attitude can sabotage even the
best technical solution. Revisiting “acceptable
use” business policies is one way to ensure
that there is transparency and clearly stated
expectations.
The benefits of BYOD for both employees
and employers are compelling and statistics
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Digital ‘Push’
show that the practice has gone mainstream.
Employers can typically expect increased
employee morale and productivity, faster
responsiveness to customers, better
employee retention rates and enhanced
mobility. Employees get to use a device they
like (instead of being saddled with several)
and have a flexible work environment.
No doubt, for a successful BYOD scenario
there needs to be a culture of mutual trust
and personal responsibility. Statistics show
that more than 50% of businesses are actively
upgrading their systems to accommodate
BYOD. Those still considering it need to bear
in mind that the quicker they embrace it, the
easier it would be to adapt to continuous
changes.
Tanya Jones
Managing Director
ACEHOBA Ltd

ACEHOBA Ltd
Technology tamed.

In the past the term Internet
Marketing has been used as a
catch-all term for marketing and
advertising using the internet to find
an audience, encompassing other
techniques such as email marketing
and display advertising. However,
we have recently encountered a
digital explosion and there are now
copious ways in which consumers
or potential customers can be
reached through information or
promotional material.

platforms such as Facebook are an ‘opt in’
resource whereby when users ‘Like’ a page
they will receive promotions.

Consider the way that people now obtain
information and the number of different
devices that are used to receive and deliver
that information. Making sure that you
effectively use the right methods to get your
message out there is crucial. Digital marketing
can be executed in two ways, ‘Pull’ and ‘Push’,
each with its own set of advantages and
disadvantages.

As the name suggests, a business owner
needs to push the information about his
or her business to the intended customers
through digital channels and mediums. Email
marketing also belongs to this category and
is a common form of digital marketing used
by business marketers. Email serves as one
part of this three-pronged marketing tool
along with a blog and social media with email
as the distribution mechanism, while a blog
is the content centre and social media is the
conversation mechanism. When new content
is posted on a blog, email can be a method
of distributing notice of the new article, while
social media offers a conversation mechanism
for users to talk about the content. The
downside with push digital marketing is that
it requires the utilisation of different platforms,
it can cost more and many consumers are
tired of unwanted promotions and find it too
intrusive. Above all you should not push your
business, products or services using spam, a
technique that generates a bad response and
yields no positive results.

Push Marketing

Pull Marketing

This is where you as a business look for ways
to ‘push’ information and deliberately target
your audience by sending them information
through digital channels. This can include
promotions, mobile SMS, digital banners and
pay-per-click (PPC). Push marketing is often
unsolicited although free to join social media

What is the first thing that most of us do when
looking to make a purchase, use a service or
employ a tradesperson? We search on the
internet and for around 80% of us that is
undertaken using Google. This is the concept
surrounding pull marketing, where strategies
are in place to ‘pull’ those of us looking for
something into a business. Social Media

Digital Marketing

platforms, websites and blogs are the most
commonly used forms of pull digital marketing
with video marketing having recently joined
them as a newer resource. The pull marketing
technique is easy to implement, with the main
requirement being quality content. Solve
problems within your realm of expertise and
try and become a trusted resource. Pull people
to your website or blog with SEO strategies
and allow them to enter their email and
phone number for updates on sales and new
products.
Pull or Push?
The simple answer is that you need both!
Limiting your strategy to using just push will
reduce your market and may limit your ability
to identify all the prospective buyers who might
need your solution to their problems. Just be
aware that although there is no restriction on
content in the case of pull marketing, this is not
so for push marketing. However, you can send
personalised messages using push marketing
techniques.
Jo Ward
Digital Business Consultancy
www.digitalbusinessconsultancy.com
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LEGAL

Weights &
Measures

With global know-how,
it’s easier to cut through.
When you have access to global expertise, navigating complexity
becomes much simpler. At Barclays, the focal point is your dedicated
Relationship Manager, who will channel the knowledge and skills of
the entire Barclays Group on your behalf. They will diagnose needs
and identify relevant solutions for your business. Also, they will
guide you towards opportunities for enhanced returns and help
to mitigate against risk.

B y To n y l o p e z

Weights and measures is a subject
that has been causing me concern
mainly because in Gibraltar there
are no Trading Standards (as far
as I am aware). In particular, when
one goes shopping and buys a
kilo of apples for example, how
does one know that we are getting
a kilo. How do we know that the
weighing scales used by the
trader, is calibrated properly and
we are not being short changed?
The answer is that we don’t know
and surely steps should be taken
to redress the situation. It may be
that instead of getting 1 Kilo we
are getting 0.95 Kilo or even 1.05
Kilo, but the bottom line is that we
just don’t know.
Also when one fills up one’s car with petrol,
how do we know that a litre is an accurate litre
of petrol or diesel.
Of course we have the Department of Consumer
Affairs and I have made enquiries to find out
exactly what their roles and responsibilities are.
Their main role is to offer the public assistance
if they have complaints against local Traders
and companies offering goods and services.
They do check the Petrol Stations to ensure
that the pumps are calibrated. Also they do use
third party inspectors to check the scales in
Supermarkets. There is a need (in my opinion)
to have an in-house inspector to ensure that
the Weights and Measures in Gibraltar is
enforced all the year round.
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To find out more, call our Gibraltar office on +350 200 41222*
or visit barclays.com/wealth
The Trading Standards Institute in the UK is
a not-for-profit professional body formed in
1881. It encourages honest enterprise and
business and helps safeguard the economic,
environmental, health and social well-being of
consumers. The Weights and Measures Section
offers guidance and advice on the following:
• Guidance notes on average quantity
• Information for butchers
• Information for fishmongers
• Information for greengrocers
• Keeping within the law in pubs,
restaurants and cafés
• Small bakers and average weight
• Weighing equipment in use for trade
In this article the Weights and Measures
information available in the UK will be
investigated.
Weighing equipment in use for trade
All weighing equipment in use for trade must
be suitable for its intended purpose and be
sufficiently accurate. Non-automatic weighing
machines, ie those that require an operator to
place and/or remove the items from the scale
pan, are either ‘passed as fit for use for trade’
by an inspector of weights and measures
(trading standards officer) or an ‘approved
verifier’ (a person who is officially authorised
to carry out the same verification duty of an
inspector). If the equipment does not bear
the stamp or stickers, it must not be used for
trade purposes. It is also an offence to have
or use seriously incorrect equipment or to alter
equipment that is incorrect after it has been
stamped.
Scales that are fully automated to fill a package
without the intervention of an operator
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(automatic weighing machines) are not
normally passed as ‘fit for use for trade’ but are
still required to be suitable for the process and
sufficiently accurate. Checks should be carried
out to ensure the machine is maintained and
accurate.
Weights that are in use for trade in conjunction
with weighing equipment must be stamped
with the crown stamp. There are a number of
checks to ensure scales are always working
properly including ensuring the scale is on a
level surface, correctly balancing it before use,
keeping the scale pan clean and keeping a
record of checks carried out.
Weights and Measures in Gibraltar
The legislation in Gibraltar exists for Weight
and Measures Act No. 1977-29. It covers most
of my concerns regarding weighing equipment
and how the Consumer Protection Officer can
carry out the tests (on request) and approve
the equipment for use. As mentioned above the
Department of Consumer Affairs do appoint
inspectors to carry out tests on the scales etc.
However I think that the Legislation is in serious
need of review and updating and bringing it in
line with the 21st Century. Let’s face it is 36
years since the Legislation was enacted and
I think that consumers in Gibraltar deserve
better protection.
Acknowledgement:
I would like to thank Mrs. Risso and her staff at the
Department of Consumer Protection for all their help
and information offered to me whilst researching
this article. I do hope that the Legislation is reviewed
soon to help improve the services provided to
consumers in Gibraltar.

Wealth and Investment Management

Barclays offers banking, wealth and investment management products and services to its clients through Barclays Bank PLC and its subsidiaries. Barclays Bank PLC is registered in England and
authorised and regulated by the Financial Services Authority. Registered No. 1026167. Registered Office: 1 Churchill Place, London E14 5HP. Barclays Bank PLC is authorised by the Gibraltar Financial
Services Commission to conduct banking and investment business in Gibraltar. *Calls divert to our Servicing Centre in the UK. Local rate applied. Lines are open 8am to 5.30pm Monday to Friday UK
time, except on UK bank holidays. Calls may be recorded for training and security purposes.
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GENERAL INTEREST

Retain your staff by recognising
their efforts
One of the main reasons staff leave
a job is because they are poorly
managed and they feel under
valued. Imagine going to work day
in and day out and never hearing a
thank you. This is not as uncommon
as you may think.
Unfortunately, listening to people who are
working in Gibraltar employee recognition
appears to be on the decline these days.
This may be due to the recession, however
if you are hoping to retain your talent into
2013 ignoring employee recognition is a big
mistake.
Particularly in Gibraltar, companies may not
be worried about people finding other jobs in
this economy because you are the only major
employer in town, but what about the impact
that employee dissatisfaction is having on
productivity and customer service?
For these reasons the HR Dept. suggests
you consider the following low cost ways
of recognising your employees and making
them feel valued.
1. The first and most obvious is to say the
words, “Thank you.” Then, explain exactly
what you are thanking them for. This will
show everyone what type of behavior receives
praise and what the individual should continue
to do.
For example, you see that John has completed
the work that Susan was hoping to do before
she was off ill. “John I’d like to thank you
for helping out Susan”. That is fine but
how about adding “with the reconciling of
accounts. Because of your help we met the
deadlines and the client is happy with the
comments you included. The extra effort you
made is greatly appreciated.” Being more
specific will take a little longer however John
understands exactly what he did to deserve
the praise. So go and thank one of your staff
right now.
2. Say thanks with a thoughtful gift that
is personal. Instead of providing a thank you
card and a voucher, use your imagination when
it comes to giving a thank you gift. Consider
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40%

have turned to a
competitor after
a bad mobile
experience.

specifically what they would appreciate. A
meal out to a particular restaurant, a CD or
book they have shown an interest in. Tickets
to a certain event or a beauty treatment.
This type of gift is something they will not
forget easily as it shows you have genuinely
considered their feelings not just taken the
easy option of a voucher.
3. The gift of time – Something that you can
never have again is this moment. Time is
often in short supply these days, so imagine
how one of your employees would feel if you
approached them out of the blue and said
“David you have been working very hard on
making the deliveries on time despite the
traffic problems we have been having in
Gibraltar this week so I would like you take
Friday afternoon off.” If they make excuses
that they have work to finish, insist, and tell
them the work will be managed. This is a
sure way to motivate any employee and
shows others how recognition works.
4. Find out more about your staff. Take
the time to know your staff better and learn
more about their personal life and what
matters to them. For example, you have an
extremely busy time coming up and people
are going to have to work extra hours. As well
as thanking your staff for their extra effort you
could also write a note or send a small gift to
their family thanking them for their support
during the times when additional time was
spent at work. This shows that you really are
considering the impact when you ask staff to
go the ‘extra mile’ for the company.
5. Sometimes you can bend the rules.
Treating everyone the same is not the same
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as treating everyone equally. For example
Tracey is always wiling to come in early and
cover for other staff and she is happy to work
late in the evenings without notice. She asks
if she can leave early at 3pm all next week as
her sister needs help with her children. Your
company policy states that all staff must be
present between the core hours of 9.30am
and 4pm. In this instance bend the rules, after
all Tracey is happy to bend the rules for you
when you ask her to stay late. You can advise
everyone that due to Tracey’s flexibility in the
past you are happy to show some flexibility in
return for her efforts. This will show others
the behaviours the company values.
“Kind words do not cost much. Yet they
accomplish much.” -Blaise Pascal
Making people feel appreciated for their
effort does not have to take lots of cash,
however it takes a little more time and some
imagination. So be the kind of manager that
employees like to work for and don’t wait too
long to say ‘thank you’.
Sylvia Kenna
The HR Dept
The HR Dept.gi believe that in business, people are
your most important asset. One of the business
support services offered by The HR Dept. is advice
on Performance Management and we can help
by supporting managers to manage their staff.
Further information can be found by visiting
www.thehrdept.gi

theHRDept.

Is your website mobile ready?
Mobile usage is growing dramatically,
by the end of this year more people will
use mobile phones than Pcs to get
online. Make sure your clients are not
looking elsewhere.

www.pdg.gi

t: 200 45599 | e: web@pdg.gi

piranha designs
websites - graphics - mobile
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Firstly what is ISO9001?
ISO stands for International Organisation
for Standardization and is based in Geneva,
Switzerland. It has responsibilities for the
drafting of various Standards one of which
is the ISO 9001:2008 Quality Management
System. ISO has 162 national countries who
are members, out of the 205 total countries
in the world. Subject matter experts from
various countries meet and draft the ISO
Standards.
ISO 9001:2008 sets out the criteria for a
quality management system and is the only
standard in the family that can be certified
to (although this is not a requirement). It can
be used by any organisation, large or small,
regardless of its field of activity. In fact ISO
9001:2008 is implemented by over one
million companies and organisations in over
170 countries.

HOW TO
IMPROVE THE
PUBLIC SECTOR?
Like most things in life, our
perception of the Public Sector
varies depending on which
Department one is dealing with. It
even depends on individuals and
their outlook to life, their training,
their supervision (or lack of it). But
generally speaking the conclusions
one can deduce is that the public
or should one say the customers
(general public) are not happy with
the Public Sector for a variety of
reasons.
So before attempting to improve the Public
Sector, let us highlight some of the problems
encountered by the general public on a daily
basis. The general comments received are:• Lack of knowledge or training
• Telephones are not answered promptly
• Letters or emails are not answered promptly
(if at all in some cases)
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•
•
•
•
•

Cumbersome form filling
Queues at Counters
Empowerment – non-existent
Customer is not king!
Dreaded Summer Hours

It must be pointed out that the above points are
typical comments one hears from friends and
the general public, but there are exceptions
to the rule and occasionally one experiences
cases of excellent service (although these are
exceptions rather than the rule).
In order to improve the Public Sector what
can be done? Firstly to improve, mitigate
or eradicate the points outlined above, will
require some tough decisions and painful
transitions. There is no magic dust to fix all
these problems nor is there a magic wand.
There are, however, some management
tools available out there that can be used to
improve the Public Sector somewhat and with
time. By adopting the International Standard
for Quality or ISO9001, it is possible to get
back on track for improvement; but it will take
time and effort.
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implication of top management, the process
approach and continual improvement. In other
words, the Standard asks for key elements in
any Organisation namely:•
•
•
•
•

Top Management commitment
Documentation that is controlled
Procedures which are documented
Objectives and Targets
Applying principle of continuous
improvement
• Obtaining feedback from customers and
reacting to their concerns
• Using the PDCA Cycle to manage (Deming
Cycle)

To conclude, the objective of this article is
to hopefully serve as a “Wake up Call” for
all leaders of the Public Sector and their
respective Ministries. All is not well in the
Public Sector and there are ways of improving
by having a reality check and honestly owning
up to the weaknesses highlighted above. The
ISO9001 provides guidelines and disciplines
to lead an organisation on the road to recovery.
Generally the benefits to an organisation are
soon self evident and staff become motivated
simply by the fact that efficient procedures
are in place making life easier, productive
and more importantly customers notice the
difference. ISO9001 offers a route for change
which is not cumbersome and the benefits
are soon noticeable. Unfortunately there will
be no improvements if there are no changes
but ISO9001 offers a chance for change.
By Tony Lopez – ISO Standards Consultant

Quality Management Principles
The standard is based on a number of
quality management principles including a
strong customer focus, the motivation and

Without going into the technical details
on how to achieve ISO9001 for the Public
Sector, it must be said that there are some
Government Departments who already use
the ISO9001 Quality Management System,
namely the Port Authority and the Gibraltar
Maritime Administration. Also there are
sort of quasi- Government Departments
who have had ISO9001 for years such as
Gibtelecom and Aquagib (Joint Ventures). It
is plainly evident that ISO9001 has helped
these Organisations improve their services to
customers and would urge other Government
Departments to follow their example.

PROUD WINNER OF THE 2012 GFSB BUSINESS
AWARD FOR BUSINESS IMPROVEMENT

RECYCLING FOR OVER 50 YEARS

Let us briefly examine the requirements
necessary to achieve ISO9001.

Telephone: 20075108
Email: metalrok@gibtelecom.net
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Recycle.gi Ltd - Helping Local

Businesses in Gibraltar to Recycle Waste
Electrical and Electronic Equipment
(WEEE) in compliance with The
European Community Directive
2002/96/EC
The Waste Electrical and
Electronic Equipment Directive
(WEEE Directive) is the European
Community Directive 2002/96/EC
which became European Law in
February 2003. The overall aim is
for the EU to recycle at least 85%
of Electrical and Electronic Waste
Equipment (WEEE) by 2016, and
this includes Gibraltar.
Rapid technology change has resulted in a
fast-growing surplus of computers and other
electronic components around the globe.
Obsolete computers or other electronics are,
however, a valuable source for secondary
raw materials, if treated properly, by licensed
recycling companies and recovery plants.
When not treated properly, they are a source
of toxins and carcinogens, so it is important,
not just for the environment, but also for our
health, that we are responsible about how we
dispose of, and recycle, our WEEE.
So how do you know if your waste product
comes under the WEEE category?
A good rule of thumb is to check if your waste
product has a plug or battery and if it does,
then it needs to be recycled in accordance
with the WEEE Directive. Recycle.gi Ltd is
fully licensed by the Gibraltar Environmental
Agency to collect any waste WEEE you may
have, at work or at home, and, following strict
procedures, will ensure that your WEEE is
recycled in accordance with EU Environmental
Regulations and Gibraltar Law.
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all kinds of waste, including WEEE. Items
collected for recycling from offices, for
example, usually include servers, personal
computers, monitors, laptops, keyboards,
shredding machines, photocopiers, cabling,
telephones, mobile phones, fluorescent light
bulbs, UPS power supplies, network hubs and
even the odd kettle or microwave!
Following strict procedures, Recycle.gi also
offer data removal and destruction services
(overwriting, degaussing and/or destruction)
of any electronic media handed over for
recycling. The team can degauss hard disk
drives, DLT tapes, reel to reel tapes and all
other electronic media that may contain
sensitive or confidential data. Recycle.gi also
shred CDs and destroy hard disk drives and
even company stamps! We do all of this
using industrial machinery in Gibraltar so
you can chose to come along and witness
the whole process. Official certificates are
always provided.
Electrical shops in Gibraltar have also been
keen to get involved in the green revolution,
passing returned or faulty electronic

There are ten broad categories of WEEE
outlined within the WEEE Directive, namely:
• Large household appliances e.g. fridges,
cookers, microwaves, washing machines and
dishwashers
• Small household appliances e.g. vacuum
cleaners, irons, toasters and clocks
• IT and telecommunications equipment –
e.g. personal computers, copying equipment,
telephones and pocket calculators
• Consumer equipment e.g. radios,
televisions, hi-fi equipment, camcorders and
musical instruments
• Lighting equipment e.g. straight and
compact fluorescent tubes and high intensity
discharge lamps
• Electrical and electronic tools – e.g.
drills, saws and sewing machines, electric
lawnmowers
• Toys, leisure and sports equipment e.g.
games consoles and running machines
• Medical devices e.g. (non infected) dialysis
machines, analysers, medical freezers and
cardiology equipment
• Monitoring and control equipment e .g.
smoke detectors, thermostats and heating
regulators
• Automatic dispensers e.g. hot drinks
dispensers and money dispensers

equipment to the Recycle.gi team for
degaussing, destruction and recycling. If you
have waste equipment at home, and you are
not sure what to do with it, you can contact
Recycle.gi and our team will make sure it is
recycled.
In the case where an item can be reused,
Recycle.gi Ltd have developed networks where
we pass any working items on to charities,
local schools, start up businesses and NGO’s
on behalf of the donating companies (and
always with their permission), so everyone,
including the environment, is a winner.
If you are unsure of what to do with your
waste WEEE, please feel free to contact us
at Recycle.gi and we can visit your premises
and talk you through our procedures and any
costs involved before you make a decision.
We are always happy to help you with any of
your recycling questions or requirements.
Contact Recycle.gi Limited Tel: +350
5401 2638 Email: info@recycle.gi or visit
www.recycle.gi for further information.

Recycle.gi Ltd
Gibraltars No. 1 Recycling Specialists

We want to recycle
We Recycle Paper &
your
Cardboard!
Waste
Electrical
and Electronic
Equipment (WEEE)

Tel:

+35054012638

Email:

info@recycle.gi

Web:

www.recycle.gi

Follow Us On:

6% of metal and over 50% of glass, whereas
an average cooker is 89% metal and only 6%
glass. Other materials found include plastics,
ceramics and metals.
As a result of this complex mix of product
types and materials, some of which are
hazardous (including arsenic, cadmium, lead
and mercury and certain flame retardants), if
we simply mix it up with our usual rubbish,
instead of separating and recycling it, these
hazardous materials can seep into our soil,
air and water, and this can cause serious
health problems that will affect us all.
Recycle.gi Limited has been working with
companies in Gibraltar since 2007 to recycle

Such items contain a wide variety of materials.
For example, an average TV can contain only
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Online
versus
The following article forms the basis of
a talk given at a forum held on the 25th
April 2013. The views expressed are by
no means finite and are meant to act as a
catalyst to the development of the local
bricks and mortar retail sector in light
of increasing competition.
The GFSB
welcomes the views of its members by email
gfsb@gfsb.gi.

Retail
abroad generally) can take a long time.

PRODUCT SELECTION
AVAILABILITY
There is a far wider selection online and
always will be. One problem with online
purchasing is that large and fragile products
can sometimes prove to be difficult or too
costly to ship to Gibraltar. Local retailers
cannot offer every product in the world but
the provision of a better product-mix offering
across the board would be a start.

RETURNS
Locally, the retail sector is the clear winner
here as it is nigh on impossible to return
goods to the UK. Strong and clearly marked
returns policies should be the order of the
day here to ensure that the local retail sector
remains a clear favourite.

The retail sector is in a state of
flux as it adjusts to the growing
CUSTOMER SERVICE
number of challenges it faces from
CONVENIENCE
the increasingly popular online
It is easier to try a product out (for ease of
sales sector. Its continued success
use, look, best fit) in-store than any online
and ultimate survival is dependent
offering. Whilst it is handy to have goods
on how it embraces this change BEST PRICE
shipped to your door, many goods purchased
in consumer behaviour and, to a Again, the online model is often a clear online require the local consumer to pop
certain extent, how it re-invents winner here with internet-based companies down to the post office to collect them.
enjoying far lower overheads.
Rental Increasingly, local retailers are offering home
itself.
rates in Gibraltar are extremely high and delivery as an option as an additional service.
The retail sector in Gibraltar will experience
some unique challenges from, as well as
competitive advantages over, the online sales
sector but many of the basic principles being
used by retail sectors across the world still
apply and we would do well to observe how
others are reacting to change.
Online sales are here to stay whether the
traditional bricks and mortar retail sector likes
it or not. Rather than trying to aggressively
treat this ailment, the retail sector would
be well advised to treat the symptoms in
this case, namely by observing consumer
behaviour and presenting its strengths to the
consumer in the best possible manner. So
what influences buying patterns?

IMMEDIACY

How soon do you need it?
The consumer may require the use of a
particular product that same day. As long as
it is available in-store, the retail sector has
the advantage here. Shipping from the UK (or
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contribute to the problem. They also provide
a significant barrier to entry for new entrants.
Nevertheless, it is important that retailers do
not lose sight of the importance of listening to
price-sensitive consumer and to adjust their
business models (perhaps lowering their
margins) to address this issue. Of particular
importance is to be competitive with prices in
the Spanish market (to reduce the impact of
cross-border shopping).

TAXES & SHIPPING
The distortion between taxes (import duty)
paid by the individual consumer and those
imposed on businesses has long been a thorn
in the industry’s side. Tighter border controls
would help minimise this impact.
Of greater concern (as it effectively shows the
government backing an unlevelled playing
field) is the policy applied by customs and
courier companies that any goods arriving in
Gibraltar under £150.00 are not subject to
import duty. Would the government consider
granting this concession to industry too?
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Many are also investing in the development of
their own websites so that the consumer can
still purchase locally from the convenience of
their own home.

SECURITY
The perception is that retail is safer than
online purchases but the reality is that
there are risks with both (although minimal).
There is also a greater risk to the consumer
of sourcing the goods from an unknown
entity (if they purchase from a lesser-known
company) where the goods purchased may
be imitation or may fail to meet rigorous
testing requirements.

CONSUMER DECISIONS
Generally speaking, the consumer is likely
to look to the internet for the procurement
of a product if the over-riding driver is price
assuming, of course, that the cost of delivery
is acceptable. Shipping costs will sometimes
tip the balance in favour of the local retailer.
The consumer, however, is a discerning type

and will often base their decision on many
other additional factors and this is what the
retail sector, as a body, should be focusing its
efforts and marketing spend on.

characters much closer to home and at a
fraction of the cost. The combined offering
added to a ‘magical’ experience makes for an
irresistible attraction. No-one does it better.

The product mix available locally is limited
and could certainly be improved upon.There
is a limit to the variety of choice available to
the consumer and more attention ought to be
given to the development of complimentary
businesses as opposed to the proliferation of
outlets selling similar products.

Whilst I have no intention to turn Gibraltar in
to Disneyland, the concept of this unparalleled
shopping experience would be a useful
one to adopt in the development of future
strategic evolution of the sector. In malls
in the US and, now increasingly in the UK,
there are numerous coffee houses, cookie
and ice-cream parlours (often with TVs for
shop-shy and sport addicted husbands) so
as to encourage longer stays. Also malls
are married with entertainment sectors such
as cinemas and bowling. While this model
cannot be replicated on Main Street, its ethos
could be adopted.

The introduction of popular brands to Gibraltar
has helped improve our appeal to crossborder shoppers but a few more popular
brand names, particularly in the form of
franchises, would not go amiss to increase the
inflow of shoppers. The importance of unique
boutiques should not be forgotten as these
provide a special feel to a shopping zone and
often cater for specialist requirements where
franchises are found lacking.
One thing the online sales sector cannot
compete with is the human, personal touch.
As social animals, we yearn for attention and
security and the consumer is no different,
looking for a tangible contact and adding
to their sense of community. The local
retail sector would do well to up the ante
in customer service levels and invest in the
training of their staff, ensuring that they all
meet a minimum standard. Training is key
here.

CONSUMER BUYING EXPERIENCE
If the consumer wishes to spend no more than
10 minutes shopping, then online shopping
has a clear advantage. Whilst time is a
precious commodity, the average consumer
will seek an enjoyable buying experience,
which is where the retail sector can excel.
Increasingly, retail zones are focusing
holistically on the entire buyer experience and
offering entertainment and leisure facilities to
compliment the product mix and to optimise
the buyer experience. Consideration ought to
be given to this trend at a local level.
The success of the Disneyland parks (in my
opinion the ultimate in consumer experience)
is attributable to the delivery of a unique
and heavily branded ‘magical’ experience.
The evident and unparalleled success of
this model indicates the lengths people are
prepared to go to, and the amount they
are prepared to spend, to partake in this
‘magical’ experience. You can, after all, go
on a fairground ride and say hello to fictional

WHAT CAN THE GOVERNMENT DO
TO HELP?
Some ideas such as playing around with import
duty levels in favour of the retailer (similar to
the car industry) have been bandied about and
may help in the short-term. Ultimately though,
market forces will prevail. The consumer will
find ways around the problem and it is likely
to engender a sense of antipathy directed at
the retail sector with obvious implications. I
think that the retail sector should look for a
level playing field (the
£150 issue needs
to be addressed by
government). The
government might
want to look at
ensuring that the
retail sector can
operate as efficiently
as possible by
easing the burden
of red-tape (one
point for submission
of
company
particulars which is
then distributed to
other governmental
departments),
extending reporting
deadlines
and
offering
online
payment facilities by
way of example.

industry-driven adoption and effective rollout of the correct strategy to combat growing
competition from online sales.
Government could also assist businesses by
offering Soft loans to companies wanting to
open a retail outlet in a sector not already
catered for. SI relief, rate relief and lower
import duties would also ease the burden on
this sector.
If we are to really compete internationally, it
is essential that businesses are able to rely
on a postal service that is financially viable
and time efficient. Without this in place, no
local business can even begin to contemplate
the concept of delivering to the international
market. If this were the case, government
could then give tax breaks or other financial
incentives for the development of e-commerce
websites on the .gi platform.
In conclusion, I believe that the local retail
sector needs to conduct an internal audit
and, to a degree, re-invent itself. Customer
service, branding (using all available channels
including social media) and attention to
consumer trends and demands will be key to
the future success of this sector.
Craig Sacarello

It may be better,
from a governmental
perspective, to send
out the right signals
encouraging
the
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MEMBERSHIP
RATES
(Employees)

£60
£95
£145
£190

for 0-4
for 5-10
for11-20
for 20+

To join now, contact GFSB on +350 20047722 or gfsb@gfsb.gi

CAN YOU COOK?!
The GFSB AND GBC ARE TEAMING UP TO
PROVIDE YOU WITH

RENTAL OF BOARDROOM/CONFERENCE
TRAINING FACILITIES: TO MEMBERS

£45 for half day
£75 for a full day
Tea/ Coffee w i l l be pr ovi ded.

(The room can hold a maximum of 60 people standing, and 25-30 people training).
We aim to use the money made on the rental of these facilities to develop and
improve our training facilities for our members.
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ANNUAL DINNER 2010

Built on solid foundations
A full service international law firm, offering tailor-made
services and advice to help you meet your objectives, since 1892
For further information contact: info@isolas.gi

CAN YOU COOK?!

Portland House Glacis Road PO Box 204 Gibraltar
The GFSB AND
ARE2000
TEAMING
UP TO
TelGBC
+350
1892
www.gibraltarlawyers.com
PROVIDE YOU WITH
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