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The portfolio of responsibilities have been
allocated by the Board as follows:

Dear Readers,

Welcome to the Rock Chef edition of 

InTouch.

This year the TV programme has gone 

from strength to strength, proving that 

good ideas with hard work can result 

in great success.

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. 

Our training and breakfast club 

give our members both valuable 

knowledge and networking 

opportunities. We recently held a very 

interesting breakfast club with the 

Gibraltar International Bank, it gave 

our members a chance to ask many 

questions in a relaxed atmosphere. 

There was great interest and the 

feedback has been well received. 

Being the Rock Chef issue we 

wanted to give our readers some 

inside information from the judges, 

the restaurants, our celebrity chef 

Michael Moore and the winner of this 

year’s event Daniel Chiappe. Thanks 

to all those who have commented 

on facebook and other social media 

platforms about the programme, 

it helps a lot to receive positive 

feedback.

The new companies act and the budget 

affect the business communities and  

we have some interesting articles on 

both of those topics.

The Sunborn and the World Trade 

Center have also contributed to this 

notes
editor’s

edition, plus some background on 

two new smaller start-ups focussing 

on musical events in Gibraltar.

If you would like us to publish a 

business achievement or idea please 

get in touch.

Please let us know what you would 

like to see in future editions.

Thanks for reading and supporting 

the GFSB.

Wishing you success,

Julian Byrne
Editor
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C H A I R P E R S O N ’ S  N O T E S

Dear Members,

The past few months have been fairly 
busy ones for members of the business 
community - what with the budget and 
the announcements contained therein.  
We are pleased that we were able to 
lobby for further discounts for early 
repayment of rates for the wholesale and 
retail sector; the GFSB worked together 
with the Chamber, through the Small 
Business Advisory Board to ensure this 
was done.  We are also very pleased that 
the assistance for restaurants introducing 
the smoking ban has been extended.  

I am going to focus on two main issues in 
this foreword:

1. the power cuts;
2. the working group on mandatory private 
sector pensions which was announced in 
the budget.

The power cuts in Gibraltar are affecting 
every sector of Gibraltar business.  Offices 
are finding that their office equipment is 
damaged due to the surges caused by 
the power coming back on and staff time 
is wasted during these cuts; restaurants 
are unable to cater for their customers; 
shops are finding that the downtime is 
costing them significantly - particularly in 
the summer season trade.  In addition to 

this there is the blow to our reputation 
that these power cuts cause.  We are 
having to inform clients from abroad 
that we cannot function, since there is 
no electricity.  The continuing power cuts 
are compounding the difficulties we are 
facing as a community and will have 
a significant impact on our economy.  
These need to be tackled.

Secondly, we note with concern that the 
government announced a Working Group 
on pensions which will be comprised of 
the unions and employer representative 
bodies.  As the Federation of Small 
Businesses, we strongly resist the 
introduction of mandatory private sector 
pensions.  We are of the opinion that this 
should be left to the individual employer 
to determine who and how he chooses 
to incentivise.  Further, we have to 
recall at all times that we are a financial 
services economy which competes with 
other jurisdictions where private sector 
pensions are not compulsory.  Such a 
move will make Gibraltar uncompetitive 
as a jurisdiction.  It should be borne in 
mind that the Government can encourage 
private sector workers to either save 
or invest in pension plans through tax 
incentives.  

The context of these discussions must 
not be forgotten. The next few months 

are not going to be easy for the business 
community.  With the situation at the 
border, trade on Main Street is difficult.  
The summer months will show how trade 
in Gibraltar is suffering.  An eye has to be 
kept on how the situation is progressing 
and how the future of Main Street is 
mapping out.  The Small Business 
Advisory Board is analysing this situation 
and looking at different ways to assist 
the business community.  When you also 
look at the effects which the power cuts 
are having, applying additional pressure 
through the introduction of compulsory 
private sector pensions is a case of 
kicking a business man when he’s 
down.

As ever,

Gemma Vasquez
Chairperson
 
Gibraltar Federation of Small  
Businesses

foreword
chairperson’s

Risk: It’s a gamble 
Stack the odds in 
your favour
Risk is inherent to business - without it there’d be no reward. 
But dealing with it effectively means taking action to make 
your business risk-resilient. Which, to us, means building 
strength and value into your business so that when the 
unexpected does happen, and at some time it surely will, 
you’ll be better prepared to weather the storm and come out 
fighting. Risk management and value creation are key services 
we provide to our clients. It’s called stacking the odds in your 
favour.

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

www.deloitte.gi

Merchant House, 22/24 John Mackintosh Square, P.O. Box 758, Gibraltar

© 2014 Deloitte Limited. A member of Deloitte Touche Tohmatsu Limited
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MICHAEL
MOORE

On the Sunborn, the morning after the RockChef final, 

our Gemma Vasquez caught up with our celebrity 

judge Michael Moore.

GV: So Michael what are your impressions 
of Gibraltar?

MM: It’s totally different to what I imagined; 
it’s one of those places that you think you 
know before you arrive what it’s going to look 
like but it’s totally the other side of the coin.  I 
find it intriguing, very friendly…I love the fact 
that you can look back at Spain and then look 
across at the harbour at Africa. I feel very 
relaxed and basically like I’m on vacation; 
though I’m working, I’m enjoying it.

GV: Do you think the food reflects the 
culture in Gibraltar?

MM: The food reflected it exactly.  I always 
say you have to look for character and that’s 
what I saw last night in the Mons Calpe Suite. 
I have to stress again, we were watching two 
amateurs perform high quality food and the 
thing about it that really was amazing for me 
and I think for all of us, is that one was very 
out of the box and original in that - a dish 
hadn’t been done before - and the other was 
very traditional cuisine but done at a very 
high level of ability.  This is what made it a 
great competition.  One was going on the 
practical route and the other one was going 
down that adventurous route.  It’s what made 
it exciting because they were both amateurs.

GV: Absolutely.  What did you think of 
the environment? How did you find their 
skills?

MM: Yes.  You know I think food is something 
that you have to love doing and you could 
see that they were both totally tied up in it’s 
preparation.  I wouldn’t be surprised that 
whoever won it or even both of them, want 
to continue and let that grow even more 
because they showed so much passion out 
there.

GV: What’s interesting is that one of our 
contestants last year wrote a cookbook 
off the back of RockChef.  Two of them 
actually are thinking of starting up their 
own restaurants so I think yes, I think it 
starts as a passion.

MM: It does, it does.

GV: And about yourself Michael, tell us 
a bit about how you started, tell us the 
history of Michael Moore.

MM: How long have we got?

My interest in food came to me very young I 
don’t think that happens to a lot of foodies.  I 
would say I was fortunate that I had a mother 
that loved cooking.  My mother would cook 

for any occasion.  I mean if we got a pet dog 
we would have a three day party so that she 
could just experiment and cook.  I come from 
a very mixed background where my father 
is a black American and my mother is from 
Barbados and with the style of cuisine that 
they’ve put together (because my father was 
also a great cook), it’s phenomenal in my 
house, it’s like a party every night.

I got excited when my mum or dad was 
cooking but more so with my mum because 
she would let me join in and my father 
would sort of sideline me.  But the food 
that my mother used to cook especially 
over Christmas, would be like a two week 
cooking event where we could stay up really 
late.  I always wanted to be in the kitchen 
with my mother and show her what I could 
do but basically it was the other way around, 
and I fell in love with food then.  The way 
my mother cooked while in between having 
a little dance and cooking even more, while 
my brothers were outside or watching telly or 
reading and my sisters were trying to imitate 
Shirley Temples or Florence Nightingale, 
(because my sisters all wanted to be nurses 
and my brothers sportsmen or DJs), I was 
fixated on being a cook, and in those days it 
was not normal to become a chef.  It was like 
wow you’re a chef? You cook?
So I got into food very early and as I 

progressed through school, I took on 
domestic science rather than woodwork or 
metalwork and I left school knowing what 
I wanted to do then and went to the Savoy 
Hotel to cut a long story short.  For that first 
time in my life, I remember the chef saying 
to me: “You’re at the Savoy; we can get any 
ingredient in the world and we can cook it 
here”.  When we looked down on the kitchen 
and there was 120 chefs cooking; we were 
just watching and the chef said to me “by 
next week you’ll be one of them”.  The thing 
that made me laugh was that he asked me 
a very personal question at the end of the 
interview, he said, “Do you have a girlfriend”?  
And I said, “Yes chef, I do”.  And he said ‘well 
you have to go home and tell her it’s all over.  
If you’re going to work in the Savoy you have 
to dedicate your soul to the Savoy’.  I was 
devastated. I was going to go that afternoon 
speak to my girlfriend and I literally went 
home and I called her…

GV: And you broke up with her?

MM: That’s the passion I had for food at the 
time!  It worked out alright but in the long 
term I did meet that ex-girlfriend of mine 
many years later and she congratulated me 
and she’s happily married so I was forgiven.

GV: Did you enjoy your time at the Savoy.

MM: I loved it.  You know I look back every day.  
The Savoy for me will always be my reference 
of this industry.  It was what made me want to 
cook, it was what made me want to get more 
and more into food; it’s everything. I owe my 
whole career to the Savoy and I still implant 
a lot of the Savoy standards into my methods 
today.

Leaving the Savoy probably was the hardest 
thing I have ever had to do.  I was there 
for three glorious years and it wasn’t that I 
wanted to leave but that the head chef was 
saying: “Listen you have to move on. We’ve 
given you three years, you’re a young man 
and you have to get more experience.  I left 
the Savoy and that’s when my globetrotting 
started, to Germany, France, Switzerland, 
Canada and the Caribbean.

GV: So when did you decide to set up by 
yourself?

MM: That came along later.  I arrived back in 
the UK after being about fifteen to seventeen 
years away and I was working for a company 
as the chef and I was getting my life in order 
and then my wife at the time sat me down 

and said to me, “Look why don’t we do our 
own?”.  I think that often your life takes a 
change because when your partner agrees 
that you should complete your dream by 
doing this, it’s a big step because you’re not 
on your own anymore.  My wife and I decided 
to set up our own restaurant then it came to 
around the end of the 90s and I decided this 
is the time to jump and do it and I had all the 
knowledge of experience in my head to be 
put into use.

And yes I then opened my Michael Moore 
Blanford Street.  I had an amazing decade 
there.  We created a beautiful restaurant, 
there was about 50 staff but we worked hard.  
If you really, really work hard your dreams 
do come true and your hard work does get 
acknowledged and that’s what happened and 
I had a great little team that I worked very 
hard with and we achieved things.

After then I opened other restaurants on the 
Covent Gardens and in Oslo and then the 
pressure was on.  If you can do one you can 
do three, if you can do three you can do four.  
So putting all these restaurants into place 
and putting your name to it is great but I’m 
that kind of chef that if my name’s on it I have 
to be there.  I have to be there for the client, 
it’s very important.

GV: Being in three or four places at the 
same time…

MM: It is very difficult but you know, I think 
that if people can see that you’re committed 
to each and one of these places it’s important 
and it isn’t just important for the public, 
it’s important for me because I need to be 
in contact, I need to feel what I’m doing.  I 
can’t call something mine if I’m not involved 
in it and I always throw myself into what I’m 
doing.  I mean at the moment we’re working 
on a very good project.  I’m not giving too 
many details away because I’ll have the 
whole marketing team after me but this one 
is going to be the most concrete and the most 
achievable project I think I would have done 
yet because I’m taking every single aspect 
of my experience into this from service, from 
food, from the technology and we’re putting 
all into this one restaurant that we’re doing 
at the moment and this is going to be based 
back in London.

GV: I’ll watch this space then.

MM: It’s going to be a great space to watch.  
We’re very excited about it with the team with 
whom I’ve been a few years setting up other 

places…so we’re very excited about this 
one.  I think for me I would like to say, touch 
wood, it’s going to be my best yet.
GV: When is it opening?

MM: We’re hoping it can open up later on 
this year.  We want it to be there by the end of 
September or October.

GV: That’s just around the corner.

MM: It’s around the corner but I’m always 
optimistic about what’s going on.  Things can 
happen and with the experience of opening 
up restaurants you do find that things can 
either speed up or slow right down but I’m 
always optimistic and think it will be there…
it’s around the corner but it’s a very exciting 
around the corner.

GV: Excellent.  Can I take you back to 
when you started…

MM: Yes.

GV: …how difficult was it starting off 
on your own?  Did you experience any 
particular difficulties?

MM: Oh yes.

GV: Or was it an overnight success?

MM: No.  Opening up a restaurant can be 
very daunting for any kind of a chef and I was 
a chef at the time.  When I opened up the 
restaurant I knew everything that went on in 
the kitchen and a bit about service.  These 
were two things that I’ve trained in and it’s 
the other side of the administration…

GV: Making money.

MM: Making money, keeping the books in 
order, you know your taxes and etc.  These 
are just as important as the flamboyant 
side.  You’ve got to hit the ground running 
when you’re born or the lions will have you 
and this is the hardest part I found when I 
first set up my business - keeping on top of 
everything.  It wasn’t just cooking all day long 
and making sure the service was right, it was 
also about making sure behind the scenes it 
was right, that you weren’t overspending or 
underspending.

GV: I think that’s the key for businesses 
to pick up.

MM: Absolutely.
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GV: Otherwise you can sink.

MM: You sink very quickly.  I mean it’s easy 
to take your eye off the ball and there’s 
more than one direction you can go in.  So if 
you’re coming from the practical side it’s very 
intensive.  There are things going on in your 
head about how to do your own marketing 
because when you run your own business it’s 
your own money so you have to come up with 
a strategy of how do you market it without 
spending and overspending.  And as we all 
know in marketing you can spend thousands 
of pounds.  It’s about coming up with clever 
marketing.  You have to think, you have to 
work out…you analyse your business.

I was chatting to a couple of really nice ladies 
here called Michelle and Sonia and they are 
having an amazing time.  Their business has 
taken off and their restaurant is full every 
night and that’s great, but both girls are very 
nervous about it.  And I remember when I first 
started my restaurant it took six months and 
it suddenly just took off overnight and then 
it’s a different vehicle you’re driving because 
even though you don’t have the fear factor of 
not being busy, it’s the fear factor of how do 
you keep it there.  Unfortunately that’s how 
you think as a business person you think right 
I’m there now, we’re doing well but now I’ve 
got to keep it there because, this is the time 
when you’re at your most vulnerable.  One 
slip up and you’re back the way you started.

So my advice to these ladies is that they 
enjoy it and just keep on going, doing what 
they’re doing.  If you start thinking about it too 
much you don’t have time to enjoy it.

GV: It’s valuable advice I’m sure.

I’ll just finish off, we were talking before about 
Gibraltar and what you would do in Gibraltar 
and we spoke about the place in London…

MM: Yes.

GV: …if you were the marketing director 
for Gibraltar Plc…

MM: Yes.

GV: …what would you advise Gibraltar 
Plc to do in terms of food?

MM: I think food has always been a thing that 
brings people together.  For political reasons, 
for socialising and the biggest reason of them 
all to bring the family together.  I think when 

you have anything to do with food or music it 
brings people together.  It also gives you that 
lovely homely feeling of people who like to be 
around one another’s company and I think, 
looking at a place like this, it would be great 
to have a place in Gibraltar where everyone 
within the area can show what they enjoy in 
food and they enjoy a food festival that they 
call their own.

Food brings people from miles away to see 
what’s going on and I’m sure that’s the case 
with so many people…there must be 30-
35,000 people living here?

GV: 30,001 apparently.

MM: 30,001? Wow! Great! Well I’d like to 
meet that one but 30,000 people would be 
great.  I mean that’s a hell of a lot and even 
if it’s just two days a year, can you imagine 
the people it would generate just coming 
here for that food festival and enjoying it.  I 
love food and I’m sure that if Gibraltar does 

something like that I would encourage it.  I’m 
sure it would encourage a lot of other chefs 
like myself because we’re always trying to 
generate new ideas and most of our best 
ideas come from travel.  We take their ideas 
and we make them our personal ideas.

So if I was a head of food here that would be 
probably the first thing I would do.  I would 
look for a place like Gibraltar and have a food 
festival and have it on annual date every year, 
maybe over one of your bank holidays or a 
time of the year where most products are at 
the most flexibility.

GV: Excellent.  Well we look forward to 
having you back in the Gibraltar Calentita 
festival then – which is almost exactly 
that!

MM: I look forward to it too.  Thanks so much.

GV: Thank you very much.
www.gibtele.com   Tel. (+350) 20052200

www. .gi
by

reload, Gibraltar’s 
pre-paid mobile service

• Full local coverage

•  Full roaming in UK, Spain  
and with major operators worldwide

• 24/7 support

•  Mobile Internet from 30p per day

• SMS from 4p per message

•  FREE Family and Friends service -  
20% discount on calls to selected numbers

• Online top-up at www.reload.gi
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IN SMALL PORTIONS 

I was expecting to sample some 
pretty fine cooking at the 
televised semi-finals of Rock 

Chef but I’d have done better to 
eat my own words. 

I won’t blame the Arrogant Frog. That’s not 
the producer by the way (Jordan Lopez of 
GibMedia Production Studios is Gibraltarian) 
but the intriguingly-named French wine I 
was raising to my lips when a microphone 
got there first. The Mistress of Sizzle never 
gets sozzled on duty!  

“Say something,” somebody whispered. 

So I did. Straight to Candid Camera, sacré 
cordon bleu! 

I wanted to say the dessert was so good 
I wished there’d been more of it. But 
one’s semantics get a bit frantic when a 
microphone’s in your face. Instead I heard 
myself wishing for a large portion…and a 

few other things I hope that, when all’s said 
and done that can’t be undone, will never be 
broadcast on public TV …

Oliver Twist could not have rued his request 
for more gruel as much as I regretted my ‘out 
take’. Thank goodness for the cutting room 
floor although, alas, that wasn’t my decision. 
I didn’t know until 9pm on May 28 whether 
my ill-chosen words would feature in the 6th 
and penultimate episode of Rock Chef on 
GBC TV. A second helping of Rock Chef as 
the first series aired on GBC TV last year. I 
should be thankful Gibraltar only has 30,000 
potential viewers and maybe they wouldn’t 
all watch it. (Although, if you didn’t, you 
missed a treat!) 

RECIPE FOR SUCCESS
As a Masterchef fan, I was excited about 
taking part as a judge, along with 79 other 
members of the Gibraltar Federation of Small 
Businesses. A £35 ticket bought a three-
course meal with wine – a brilliant way 
of recouping some of the five-figure cost 

of making the show. GBC TV contributed 
a third of the budget; the Gibraltar 
Government put up the prize (£2,000 or a 
culinary course in the UK); GFSB members 
provided sponsorship (Restsso, Baker Tilly, 
Hassans, Jyske Bank, Eroski)  and some of 
the ingredients (bread by Crumbs Bakery, 
cheeses, pickles and preserves by Binky’s 
Kitchen, bottles and bottles of Arrogant Frog 
from My Wines).

For the contestants, all amateurs with 
different day jobs and backgrounds – 
Danish, Sri Lankan and Israeli included, 
reflecting Gibraltar’s cultural melting pot – 
it was a baptism of fire, smoke, wonky gas 
rings and one partially-severed finger to get 
this far. For the diners there was the added 
spice of critiquing dishes on TV – made 
more interesting by the choice of location: 
the Wessex Lounge at the airport terminal, 
usually spookily-deserted as the runway 
doesn’t get much air traffic, no thanks to 
Spain.

Belinda Beckett, Mistress of Sizzle, reports from GBC TV’s Rock Chef semi-finals.  

HOT & CLAMMY
A sneak peek into the kitchens revealed three 
hot-and-bothered semi-finalists juggling 80 
plates of clams in white wine and almond 
sauce. Lucky no one was recording there … 

They were the survivors of five gruelling 
knockout heats that began with 32 contenders 
in an omelette cook-off. Spare a thought here 
for mentors Vicky García 
Bishop of Victoria’s 
Creative Catering and 
Matt Birtwistle from 
The Lounge who had 
to eat their way through 
32 omelettes, not all 
of them cooked to 
perfection (think sloppy, 
rubbery and even burnt)! 
And then there were 
10, who were asked to 
prepare their signature 
dish in the kitchens 
of West Side School; 
and then there were 
eight who had to make 
something edible in an 
hour from a mystery 
box of ingredients; and 
then there were four who cooked for real 
customers at The Lounge and The Landings 
restaurants; and that left three. 

Dapper Maitre de Toby Tobelem, whose day 
job is Deputy General Manager at the Lounge 
in the Airport, showed us to our tables, 
laid with crisp white linen and gleaming 
silverware. “We encourage conversation 
but be aware, whatever you say may be 
recorded,” warned our host James Neish, 

bringing all social intercourse to a temporary 
halt. (If only I’d taken his words to heart.)

MONKEY BUSINESS
One of the aims of the competition was to 
showcase local products although you don’t 
see cows, sheep or pigs grazing in Gibraltar 
and there’s no room to grow fruit and veg. I 

was half expecting to be served calentita and 
tinned asparagus, make-do dishes during 16 
years of border closure that have become 

local ‘specialities’. “Perhaps it’s Barbary 
macaque,” joked one wag as our clam plates 
(scraped clean) were replaced with ‘Iberico 
sandwiches, apple sauce and sweet potato 
mash’. “Well it’s one way to solve our monkey 
problem,” he hooted, getting away with it 
because the cameras weren’t rolling!  

As GFSB President Gemma Vásquez 
explained later: “Gibraltar may not be big 
enough to grow its own food but it still sells 
great fresh produce at reasonable prices. 
We’d like to encourage more Gibraltarians to 
buy locally.”

We were a ‘liquorish’ (sic) allsorts at Table 5, 
drawn from the worlds of insurance, finance, 

gaming, interior design, 
bridal retail, media and 
charity wig-making. 
What most of us knew 
about haute cuisine in 
the Michelin Inspector 
sense could probably 
be written on the top of 
an Arrogant Frog wine 
cork but we all knew 
what good food should 
taste like, the best 
qualification! There were 
the Michel Roux Juniors 
among us who were 
complementary and the 
wasp-tongued Monica 
Galettis who were not. 
But as we cast our 
votes, we were all Gregg 

Wallace-ish about one thing: a night out at a 
reality cooking show doesn’t get better than 
this! Gibraltar doesn’t have a Michelin star 
chef yet but the Rock Chef semi-final fare 
gives cause for optimism! 

JUST DESSERTS
That goes for the pudding too - a small but 
perfectly-formed portion of filo pastry with 
white chocolate mousse and raspberries in 
jelly that just wasn’t big enough for a gal of 
my hearty appetite. But as we all know, in 
cookery as in life, size doesn’t matter. It’s the 
quality that counts. 

I just wanted to make that clear, in case you 
did see me on TV. I discriminate against no 
man (or chef) because his postre is petite! 

Belinda Beckett is an award-winning local 
journalist specialising in travel and lifestyle 
in Gibraltar & the Campo de Gibraltar. GFSB 
subscribers to her blog will receive a free copy of 
Mr Henderson’s Railway Trip Planner, a guide to 
wining and dining along the British-built Algeciras-
to-Ronda railroad, formerly connected to Gibraltar 
by steamship. www.belindabeckett.com

FOODIE FUN
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Victoria Bishop: 
(Victoria’s Natural kitchen)

How did you find the RockChef 
experience?
Working on the programme is a great 
opportunity and responsibility and not one I 
take lightly.

I try to focus on being honest and firm but 
constructive. It is perhaps easy to forget that 
the contestants have no catering experience 
and how hard it must be to cook, especially 
for a restaurant full of people and on camera 
as well.

After all the comments are made and the 
judging is done I am always taken aback by 
how well they do. And we do encourage and 
assist where we can, which is not always 
seen on camera.

What was the highlight of the competition 
for you?
I think to inspire is one of the best things you 
can do for someone. For this reason I love to 
teach and share my experience. 

My highlight is always the same, it’s seeing 

the sense of achievement in people once it’s 
over, especially in the restaurant rounds. 

“It’s a tough but rewarding trade and I 
wish more Gibraltarians would join us in 
it. We need catering to be seen as the fun 
and rewarding profession that it is and 
not as something you do when you can’t 
do anything else.”

What have you learnt from this 
experience?
It’s taught me I need to be a bit more 
patient, less demanding with the contestants 
perhaps. It comes from being a perfectionist 
and wanting to provide a good service, but 
most importantly from knowing that everyone 
can do it - they just need focus and a desire 
to please their clients.

The Lounge: Sonia Stafford
I think the contestants were under a 
false illusion after the first rounds in the 
school and the large airport kitchen facility 
that all kitchens were nice and spacious 
and everything was so easily laid out.  
Unfortunately space is at a premium and 
most working kitchens in Gibraltar tend to be 
compact! This definitely added to their stress.  
We didn’t see any walk outs or tantrums or 
tears so I think they coped quite well.

The highlights were seeing the food come 
to the table, all quite carefully prepared and 
presented.  After an unavoidable wait, we all 
were ready for the food!  Most diners and 
crew were quite shocked at Matt’s loud vocal 
control of the kitchen when on the pass. I 
think they thought it was for the show, (we 
had a chuckle as this is actually how Matt 
works!)  The diners applauded the relieved 
but exhausted contestants as they left the 
kitchen after their busy evening.

The contestants struggled with the limited 
space and the rapid pace at which a 
professional kitchen works.   This is a 
working kitchen so it doesn’t just contain the 
ingredients they needed for their dish and 
this added to their stress a little.  They simply 

weren’t used to their surroundings. 
 
“We need to invest in our school leavers 
(and beyond) who wish to pursue this 
career and have them trained correctly.  
This also extends to service staff.  It’s 
quite imperative and we’re developing 
an internal training programme so that 
Matt and Andrew can pass on what they 
have learned at college in the UK to 
enthusiastic trainees.”

We need to really focus on what Gibraltar has 
to offer tourists and our local community as 
these frontier problems are really affecting 
everybody.  Let’s keep everyone coming 
to, staying in and spending in Gibraltar by 
giving them the quality, the customer service 
and the variety they deserve.  It will create 
careers for our school leavers who want to 
be in this industry.

We definitely need more schemes to develop 
entrepreneurship.  We had a real passion to 
do what we are doing but found so many 
closed doors and reluctance to help which 
would have put many off (and has).  We 
literally did everything from scratch ourselves 
and with a little advice from good friends 
already in business here.  

You can have talented people with excellent 
skills who don’t have the knowledge, capital 
or courage to take it to the next level. With 
a good support network and help they can 
make a brilliant contribution to Gibraltar’s 
offering.

The main difficulties restaurants face in 
Gibraltar is the availability of produce; many 
ingredients become ‘out of stock’.  This is 
linked to importing, frontier issues, hold-
ups at customs, etc. We do not have an 
agricultural industry, we don’t grow anything 
and so we rely heavily on all importing 
systems running efficiently.  

There is a difficulty ordering anything from 
outside Gibraltar as nobody will ship to us. 
so DHL has become our life saver, collecting 
from wherever we need.

Another area we have had difficulty with is 
staffing, as touched on prior.  We have a 
huge demand for local staff by customers 
yet hardly any local applicants at all when a 
position opens.  Let’s really get to work on 
the training facilities and make careers in 
this industry for young local people so we 
can channel their enthusiasm.

Matt Birtwistle: 
(Head Chef at The Lounge)

How did you find the RockChef 
experience?
I really enjoyed the whole experience, though 
it was a little hard work at times as I had 
the restaurant kitchen to run alongside the 
competition. The overall experience was 
interesting to me as it opened a new 
opportunity of experiences that I was 
interested in being involved in. 

The programme is good for Gibraltar as 
it shows the audience that the catering 
industry is a very tough job and as there are 
many restaurants in Gibraltar, it will inform 
people of the work involved to get to the 
finished product they receive. It is also good 
for Gibraltar as it shows newcomers to the 

city’s growing food scene.

How would you like to see the show 
develop?
The show came together really well; maybe 
the finished show could be longer. Possibly a 
good idea would be to host an outdoor event 
where the contestants have to set up an 
outdoor kitchen and cook for a large amount 
of people and work together as a team to 
do so. Another idea that would be good for 
viewing would be to get the judges to create 
a dish and then the contestants to replicate 
it.

“After doing the Rock Chef series I have 
been in touch with the NVQ qualification 
authority and I am trying to get together 
some ideas so that I could go around 
restaurants in Gibraltar and assess NVQ 
Qualifications, as I already have the 
assessor training and I think it would be 
most beneficial to restaurants and the 
staff of Gibraltar’s hospitality industry.”

What have you learnt from this 
experience?
I learned a lot throughout the filming of the 
show including the insight into how things 
are filmed and put together. I also learned 
that there are many people in Gibraltar that 
are interested in good food and cooking 

which is always a great thing for me.

I am more knowledgeable in the filming 
industry and how it works. I feel that I can 
give more to Gibraltar such as teaching good 
cooking practice and techniques.

What where you looking to see from the 
contestants?
The contestants I think coped very well as 
the filming and competition was intensive 
in some rounds and the film crew had to 
fit a lot into the day.  However, there were 
many problems to be overcome as in the 
contestants had no kitchen experience and 
had to come into professional kitchens and 
run a service. 

I was looking for new original ideas, passion 
for food and drive to win. Some contestants 
showed that, and some didn’t. I was also 
looking for tidy and efficient working practice 
and knowledge of ingredients and flavours.

What was the highlight of the competition 
for you?
I really enjoyed the whole experience but 
the main highlight was the times I had in the 
kitchens, as this is where I am at home. The 
airport and the top of the rock had the most 
enjoyable services.

The Rock Chef Judges The Rock Chef Restaurants
WHAT THE RESTAURANTS THOUGHT



16 17M i n d i n g  G i b r a l t a r ’ s  B u s i n e s s M i n d i n g  G i b r a l t a r ’ s  B u s i n e s sintouch intouch

With a global reach, Hassans 

provides legal solutions, both 

locally and cross-border, 

to individuals and major 

multinationals. We deliver a 

service consistent with old world 

values of customer care whilst 

combining professionalism with 

pragmatism. Our clients get what 

they need, when they need it.

Personal or business solutions. 

Efficiently delivered.

“Hassans is widely considered 

to be the market’s leading firm, 

both in terms of size and depth 

of experience…” Legal 500 EMEA, 

2014 Edition.

Hassans - 75 years in Gibraltar.

International Lawyers

When it comes to legal advice, 
Hassans leads the way

www.gibraltarlaw.com  57/63 Line Wall Road, PO Box 199, Gibraltar. +350 200 79000 • +350 200 71966 • business@hassans.gi

TAX PLANNING • CORPORATE & COMMERCIAL • FINANCIAL SERVICES • FUNDS • LITIGATION • PROPERTY • TRUSTS

Hassans_A5_Land.indd   1 5/30/14   10:23 AM

Most people don’t expect much from a visit to a bank.

We think they should.

At Jyske Bank, your own relationship manager will  
offer you tailor-made, hassle-free solutions… 
and a certain something that’s hard to describe 
– something out of the ordinary.

Follow us on facebook: 
Jyskebankgibraltar

Out of the ordinary

Jyske Bank (Gibraltar) Ltd. • Tel. +350 200 59205 • www.jyskebank.gi

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.

210x297_Ess_Gibraltar_Out_of_the_ordinary.indd   1 07-07-2014   06:38:35

The Landings: Ann Hudson 
The contestants dealt with the pressure 
extremely well considering that there is a 
huge difference between a domestic kitchen 
and a professional one.  There was also the 
added pressure of getting the food prepared 
so that the food went out to the customers 
looking and tasting consistently great. It was 
difficult for the contestants at times; having 
to work in unfamiliar surroundings is always 
daunting.  However, they coped extremely 
well and when needed my team helped out 
where possible.

There was a great atmosphere in the 
restaurant from the start, everybody had a 
great time being a food critic for the evening. 
I think we absolutely need more professional 
chefs in Gibraltar. When I opened 3 years 
ago, my biggest problem was finding good 
professionals.  The chefs we started with had 
good knowledge but needed help developing 
their skills, I am glad to say the chefs that 
started with me are still with me today, 
constantly learning.

RockChef will bring a greater consistency 
and raise standards with regards to the food 
that is served here in Gibraltar.

I have found that employing local people 
within this industry is difficult.  The cost of 
produce can also be high.  Getting work done 
to a high standard is a constant battle and 
can be very frustrating.

Rock Chef is a great opportunity for those 
who enjoy cooking.   It gives them the 
chance to see what it is like in a professional 
kitchen.  They need to have a good palate, 
organisational skills, know how to prioritise 

their work load, work under pressure and 
constantly produce good food that has the 
wow factor.

I am sure everyone who entered Rock Chef 
will have a better understanding of the 
industry and will grow from their experience.
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Rock Chef Winner 2014

Daniel Chiappe

When it was announced that 
I had won Rock Chef it was 
an incredible moment, I 

was in complete shock to hear my 
name announced as the winner.  
 
I half-heartedly registered my interest in Rock 
Chef 2014 after my girlfriend showed me the 
advert of Facebook. The auditions were on 
her birthday so I thought it was appropriate 
to make the effort for her thinking I would not 
even get past the omelette challenge audition 
stage.  To have got to the final 12 was already 
an achievement for me. I did not really think 
I could actually win Rock Chef until all my 
plates had gone out on the final night in the 
Mons Calpe Suite. After only 2 rounds, 6 
contestants were already eliminated, which 
is a very high elimination rate, therefore 
round by round all you could do was try your 
best and hope that your dish was what you 
had in mind and also that the judges, who 
are the professionals at the end of the day, 
liked what you had prepared for them. In the 
restaurant rounds later on in the program we 
were far too busy to think of anything, all we 
had in mind was to get all the prep done as 
efficiently as possible so that we could have a 
good service. Winning Rock Chef means a lot 
to me, not that I would have been upset had I 
not won, but to be recognised and rewarded 
for doing something which is a hobby for 
me is very satisfying and something I am 
very proud of. I am honoured to have been 
selected Rock Chef 2014, especially by a 
judge with such knowledge, experience and 
credentials as Michael Moore.

I do not think winning Rock Chef has changed 
me in any way, I continue being the same 
person I was before I entered albeit with a 
few more kilos of weight! The entire Rock 
Chef experience has boosted my confidence 
in the kitchen, spending time around Matt 
and Vicky and other professional Chefs we 
shared the kitchen with has deepened my 
knowledge and given me the confidence to 

try out new ingredients and techniques in 
the kitchen. Rock Chef has however opened 
my mind and given me an insight into the 
many hours of hard work which are put 
in a professional kitchen in order for us to 
be able to enjoy our meals when we eat in 
restaurants – it is an underrated effort that all 
those involved put in.
 
Having had some time to think about my 
prize, I have decided to take the courses and 
not the money. I have done the research and 
spoken to Matt and Vicky and I will be taking 
a 5 day Baking course in Squires Kitchen 
International School and a 5 day Advanced 
Cookery course in Ashburton Cookery School. 
I also look forward to taking part in events in 
the coming year such as Calentita Night and 
any other events or catering opportunities 
which I might be invited to.
 
Everybody seems to be asking me recently 
when I will be opening a restaurant. Opening 
a restaurant and being a chef, involve a 

substantial amount of more knowledge and 
experience than I have. For now I will be 
returning to my day job, maybe in the years 
to come and if I like the cooking courses I am 
attending, then maybe I will start considering 
a change, but for now cooking will remain a 
hobby.
 
I’d like to quickly thank all the other 
contestants who entered the show, Matt and 
Vicky, all those involved in the show who are 
not seen on TV, like Jordan and Gemma, The 
Landings Restaurant, The Lounge Restaurant, 
The Wessex Lounge, The Mons Calpe Suite 
and especially my family and friends for their 
support. If Rock Chef is produced again next 
year, I would definitely recommend all those 
who have a love for cooking and eating, to 
enter the show as it’s a great experience 
which cannot be obtained any other way.
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New Companies Act
The existing Companies Act in 

Gibraltar (the “existing Act”) 
is based almost exclusively 

on the 1929 Companies Act of 
England and Wales, and throughout 
the financial services industry it 
has been felt for a long time that 
the law should be reviewed in its 
entirety and updated accordingly. 
The task of modernising the 
Companies Act began in 2010, 
with the Association of Trust 
and Company Managers. The 
process has considered input from 
industry professionals, various 
members of the Gibraltar Finance 
Centre Council, and government 
departments. 

A draft Companies Bill was issued as a 
command paper on the 2nd December 2013 
and subsequently published in the Gazette 
on the 3rd April 2014. The Bill received 
parliamentary assent on the 30th May 2014 
and the new Companies Act (the “Companies 
Act 2014”) is intended to come into force in 
September 2014. The Companies Act 2014 
comprises various alterations, intended to 
streamline and improve Gibraltar company 
law in line with the needs of Companies House, 
the Gibraltar Society of Accountants, the 
Gibraltar Funds & Investments Association, 
as well as individual legal practitioners and 
the financial services industry generally. 
The Companies Act 2014 also incorporates 
certain provisions equivalent to those in the 
2006 Companies Act of England and Wales 
(the “UK Act”), as well as EU Directives, but 
also codifies certain procedures which were 
already occurring in practice. 

This article sets out the most significant of 
these alterations and additions, and seeks 
to highlight the major differences between 
the position under the previous Act and the 
position subsequent to the Companies Act 
2014 coming into force. 

Formation of companies and basic 
company powers
Number of members
Under the existing Act, seven or more 
persons are required in order to form a public 
company. The Companies Act 2014 removes 
this requirement, providing that “any one or 
more persons” may form an incorporated 
company. The restrictions on the amount of 
members required for a private company has 
been similarly relaxed, with the maximum of 
50 members under the existing Act no longer 
applying. 

Memorandum 
The requirements as to a company’s 
memorandum of association have been 
brought into line with those of the UK Act. 
There is now a shorter form of memorandum 
which includes only the name, registered 
office, authorised share capital of the 
company, liability of the members and 
the subscribers to the memorandum. The 
memorandum no longer includes the objects 
of the company, there being a presumption 
that the company’s objects are unrestricted. 

Articles of association
The position as regards articles of association 
is similarly based on the provisions of the 
UK Act. The Minister is given the power 
to prescribe model articles of association 
for companies. The intention is that the 
current Tables A - E will be replaced by the 
Model Articles contained in a schedule to 
Companies Act 2014, which will be brought 
into force by regulation.  Companies already 
formed, however, will not have to amend their 
Articles of Association.

Change of status
The provisions concerning the change of a 
company’s status by re-registration are more 
comprehensive under the Companies Act 
2014, with any of the following alterations 
permitted on a one-off basis:

• re-registration of private company as 
public;
• re-registration of public company as private 
limited company;
• re-registration of private limited company 
as unlimited;
• re-registration of unlimited company as 
limited;

• re-registration of public company as private 
and unlimited;
• re-registration of company limited by 
shares as company limited by guarantee and 
not having a share capital;
• re-registration of company limited by 
shares as company limited by guarantee and 
not having a share capital;
• re-registration of company limited by 
guarantee and not having share capital as 
company limited by shares; or
• re-registration of company limited by 
guarantee and having share capital as a 
company limited by shares. 

Fractional shares
All companies having a share capital are 
now able to issue fractional shares unless 
specifically prohibited by their articles. 

Execution of documents
A significant practical change is the manner 
in which documents and deeds may be 
executed, which under the Companies Act 
2014 is largely the same as the position 
in the UK and less onerous than previously 
was the case. The existing Act is ambiguous 
as to whether a deed may be executed by 
a director in the presence of a witness. It is 
now specifically provided that a deed, or other 
document requiring execution by a company, 
may be executed by a director and a witness 
or by two authorised signatories (a definition 
for which is provided in the Companies Act 
2014). 

A simple contract, being a contract which 
is not a deed, guarantee or real estate 
agreement, can be entered into by any person 
on behalf of a company, on the condition that 
that person has the necessary implied or 
express authority. Furthermore, a company 
is given authority to execute documents as 
a deed under a power of attorney, which is a 
common practice for which there is currently 
no statutory provision.

Financial assistance
The Companies Act 2014 adopts what were 
referred to as the “whitewash” provisions 
in the UK in relation to financial assistance. 
The new provisions reflect the position under 
the 1985 Companies Act of England and 
Wales, with the definition of what constitutes 
financial assistance having been tightened to 
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include the words “or any of its subsidiaries”. 
This means that the practice of creating 
a holding company with which to provide 
financial assistance to its parent company 
is no longer possible. The only manner in 
which financial assistance is possible under 
the Companies Act 2014 is through the 
“whitewash” provisions. 

A private company can give financial 
assistance under the Companies Act 2014 
if its net assets are not thereby reduced, or 
to the extent that they are reduced, if the 
assistance is provided out of distributable 
profits.

Unfair prejudice and derivative actions
Unfair prejudice
Under the Companies Act 2014, a member of 
a company may apply to the court where such 
member feels that the company’s affairs are 
being, have been conducted or are proposed 
to be conducted in a manner that is unfairly 
prejudicial to the interests of members. It is 
important to note that this action is brought 
on the behalf of the member itself and not 
on behalf of the Company.  If the court finds 
the application to be successful, it can order 
the company to refrain from doing any act 
complained of, authorise civil proceedings, 
or make a compulsory share purchase order.

Derivative actions 
A member may also bring an action on 
behalf of the company in respect of a cause 
of action arising from an actual or proposed 
act of omission involving negligence, default, 
breach of duty or breach of trust by director 
of the company.

Voluntary liquidation
The insolvency provisions, or those relating 
to a “creditors’ winding up”, currently 
contained within the existing Act have been 
transferred to the new Insolvency Act 2011, 
which comes into force at the same time as 
the Companies Act 2014. Only provisions 
relating to voluntary liquidation are covered 
in the Companies Act 2014, and where a 
voluntary liquidation becomes an insolvent 
liquidation, reference is made directly to the 
Insolvency Act 2011. 

The new voluntary liquidation provisions 
themselves are based on the existing act and 
a draft Insolvency Consequentials Bill, but 
include the notably stricter requirements as 
to the statutory declaration of solvency made 
by the directors on the commencement of a 
voluntary liquidation from the UK Act. Under 

the new provisions, making such a declaration 
without having reasonable grounds to do so 
is an offence, with the director liable to up to 
two years imprisonment. 

Accounts
The Companies (Accounts) Act and the 
Companies (Consolidated Accounts) Act have 
been consolidated within the Companies 
Act 2014, also removing any ambiguity 
and inconsistency between these acts and 
the existing Act, or indeed other legislation. 
Penalties upon directors for not drawing 
up, signing or circulating the accounts are 
now applicable to both IAS Accounts and 
Non-IAS Accounts, rectifying a contradiction 
between the Companies (Accounts) Act 
and the existing Act which meant that such 
penalties were previously applicable only to 
non-IAS Accounts. Similarly, the requirement 
to produce audited accounts for Companies 
House has been reconciled with the Income 
Tax Act 2010, so that where a company is not 
required to provide audited accounts under 
that act, it is not required to do so under the 
Companies Act 2014.

The provisions relating to accounts have 
also been modernised generally, following 
consultation with industry experts. For 
instance, directors are now permitted to 
voluntarily revise accounts which they 
subsequently realise have not complied with 
any relevant requirement.  Accounts may 
also be delivered to Companies House in 
numerous primary currencies, which include 
US Dollars, Euros, Japanese Yen and Swiss 
Francs.

Collective Investment Schemes
A company that is a Collective Investment 
Scheme may, but is not required to, notify 
the Registrar that it is a CIS. Under the 
Companies Act 2014, a CIS is afforded 
certain exemptions, the extent of which 
depending on whether it is a private scheme 
under the Financial Services (Collective 
Investment Schemes) Regulations 2011 
or otherwise. A CIS is not required to file 
returns of allotment or deliver a return when 
purchasing its own shares, but instead they 
may file an annual return within six months 
of the annual return having been made. After 
extensive deliberation with leading individuals 
in the fund industry, a CIS not being a private 
scheme is exempted from a requirement 
to disclose its shareholders in its annual 
return, whereas a private scheme must 
do so.  A private scheme is also obliged to 
submit a Statement of Allotment, Redemption 

and Purchase of Own Shares to the 
Registrar together with each annual return. 
 

Companies House
Time periods
Owing to a proposal from Companies House, 
many of the time periods for submitting 
documents to the Registrar have been 
changed to thirty days in an attempt to 
standardise time periods throughout the 
Companies Act 2014. While some periods 
remain as they were, such as the fourteen 
days to deliver a prospectus on re-registration 
as a public company or the fourteen days 
to provide notification of a change in the 
register of directors, the thirty day period has 
been applied to the majority of documents 
to be filed. To provide the most noteworthy 
examples, the time period for registration of 
charges has been increased from twenty-one 
days to thirty days, as has the period for filing 
resolutions for voluntary winding up, which is 
fifteen days under the existing Act. 

E-filing
Perhaps the most obvious example of the 
modernisation of the existing Act is the 
inclusion of “e-filing” and the ability for 
companies to publish information on websites 
throughout the Companies Act 2014. The 
Registrar may impose requirements as to the 
form, authentication and manner of delivery of 
documents to the Registrar.  Communications 
from a company to its shareholders, and vice 
versa, may also be made electronically, with 
the intention that all such contact be both 
quicker and more straightforward. 

Conclusion
The Companies Act 2014 constitutes a 
major overhaul of the law governing Gibraltar 
companies, and brings it into line with the 
Gibraltar’s reputation as a modern, leading 
offshore finance centre. Extensive work has 
gone into its preparation and, given our own 
involvement in the consultation process, 
Hassans are extremely well placed to provide 
you with guidance and advice as to the 
content and the practical consequences of 
the Companies Act 2014.

Excercise releases

happy hormones

and our dietary supplements

will make you even happier

Gibraltar

FIND US ON FACEBOOK www.facebook.com/HollandandBarrettGibraltar

160 Main Street, Gibraltar · Tel. +350 200 49504
Gibraltar
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EY event presents Gibraltar 
career opportunities to 
graduates

EY launched their summer 
programme of graduate 
opportunities on 15 April to a 

keen audience of Gibraltar’s next 
generation. Held at the recently 
inaugurated offices at Regal House 
the evening was an opportunity 
for student guests to learn more 
about the career options available 
with EY.

Commenting on the success of the evening, 
Dale Cruz, Executive Director at EY said: 
“We know that many students are unaware 
of the career opportunities open to them 
in Gibraltar with EY. We always look to the 
home students as a rich source of new 
talent and the excellent response to our 
evening event suggests that our graduate 
summer programme, and potential intake for 
September this year, will be very promising”.

A key part of the evening was a presentation 
by three EY trainees, Arianne Britto, Stephen 
Carreras and Miguel Rivera, who explained 
their journey to date, what those attending 
could expect from the summer graduate 
programme and career progression with EY. 

JJ Pisharello, Managing Partner at EY, 

welcomed the strong attendance: “EY has 
built a reputation globally as a proactive 
employer that considers the long term 
careers of our people. This event is just one in 
2014 at which we intend to encourage young 
Gibraltarians to consider a future with us but 
also to illustrate to them the importance we 
place on developing our people”.

About EY
EY is a global leader in assurance, tax, transaction 
and advisory services. The insights and quality 
services we deliver help build trust and confidence 
in the capital markets and in economies the world 

over. We develop outstanding leaders who team to 
deliver on our promises to all of our stakeholders. 
In so doing, we play a critical role in building a 
better working world for our people, for our clients 
and for our communities.

EY refers to the global organization, and may refer 
to one or more, of the member firms of Ernst & 
Young Global Limited, each of which is a separate 
legal entity. Ernst & Young Global Limited, a UK 
company limited by guarantee, does not provide 
services to clients. For more information about our 
organization, please visit ey.com.

This year’s budget showed 
high GDP growth, a 10.3% 
year on year increase, and 

a surplus of £65M which is great 
news for Gibraltar as a whole.

Of course we welcome import duty reductions 
– a clearer strategy on future reductions 
would, however, be appreciated.

Electricity, water and social insurance freezes 
are excellent news and assist all  small 
business across all sectors.

Discounts on tonnage dues and passenger 
tax are also good news for the shipping 
industry.
The start-up fund is, in principle, a great 
initiative which we applaud. We are currently 
unclear as to the policies, objectives and 
overall strategy surrounding this; guidance 
would be welcome. Concerns are also raised 

about the funds available and whether they 
are significant enough to have any real 
impact. It is, however, a great idea in principle 
and we are keen to participate. A government 
policy on start-ups more generally would also 
be welcome.

The GFSB are also concerned that whilst the 
overall surplus is increasing, we do not have 
clear figures of how the tourism industry 
and other key small business sectors are 
performing. In 2013 tourism revenue was 
down to £207m, a 24% decrease on 2012 
(£274m) and the lowest since 2003. 

The biggest concern arising from this budget 
is with regards to the working group on 
obligatory pensions in the private sector. Our 
members are very much against this policy 
as it increases the costs of doing business 
in Gibraltar, and will be detrimental to the 
economy. Additionally, we fear that this may 
make Gibraltar a less attractive jurisdiction 

for incoming business; particularly compared 
with jurisdictions that we compete against.

ANNUAL DINNER 2010
RENTAL OF BOARDROOM/CONFERENCE

TRAINING FACILITIES: TO MEMBERS

The GFSB AND GBC ARE TEAMING UP TO
PROVIDE YOU WITH

(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. CAN YOU COOK?!

£45 for half day
£75 for a full day
Tea/  Cof fee wi l l  be  prov ided.

GFSB Budget Review
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ALL CHANGE FOR  
ISO 9001 NEXT YEAR

AmCham brings together two continents for 
the good of local business

ISO 9001:2015 is coming 
and it is substantially different 
from the current version ISO 
9001:2008, new structure and 
new requirements. How will you 
manage the transition? 

Your best bet is to start early. The GFSB 
will be organising a Breakfast Meeting to 
provide Members with detailed information 
on the upcoming changes to ISO 9001. It will 
review the changes in the Draft International 
Standard (DIS) of ISO 9001:2015, the 
reasons for them, and how the changes 
affect current requirements. This in-depth 
presentation will give you a chance to learn 
what changes are planned, how the standard 
will change, and what the new structure will 
look like. It will give your organization a jump 
start on updating its quality management 
system.

Key changes will be highlighted during the 
Breakfast Meeting. Participants will also 
have the opportunity to ask questions during 
a question and answer period. 

The meeting will discuss the Draft 
International Standard (DIS) version of ISO 
9001:2015. The DIS represents the near-
final version of the standard, subject to minor 
editorial changes.

Topics to be discussed at the Breakfast 
Meeting will include:

• Reason for revision
• Timetable and next steps
• ISO standards-development process
• New structure: Annex SL
• Key changes to ISO 9001
• Matrix of clauses, comparing current and new
• Commentary on what the new requirements 
really mean
• Extended question and answer session

DATES FOR THE BREAKFAST 
MEETING:
Early August – a precise date is to be 
communicated by email to all Members.

As an option Members will be offered a more 
comprehensive one-to-one training for a 
reasonable fee.

The Changes to ISO 9001 Breakfast Meeting 
will be conducted by David Balkwell of 
Verification International and Tony Lopez of T 
L Consulting Ltd.

As a preview, the Table below shows the 
main changes to the Standard:

Section Changes in ISO 9001:2015

A quick glance at the Table shows that 
there are two new Sections namely Section 
9 –Performance Evaluation and Section 10 
Improvement, in order to align the ISO 9001 
to other Standards such as ISO 14001, ISO 
27001, or ISO 22301.

There will be a broader measurement, 
planning and implementation of areas such 
as sustainability (energy use, materials 

procurement, environmental impact etc.), 
corporate social responsibility, organizational 
resilience and health.

Movement from “documents” (ISO 
9001:2008 Clause 4.2.3) and “records” 
(Clause 4.2.4) to “document information,” 
(Clause 9.2 of ISO 9001:2015 Committee 
draft) which seems to be more accepting of 
electronic documents and document control 
approaches.  

There are other changes being considered 
such as replacing the term “product” with 
“goods and services” and consolidating 
the previous ISO 9001:2008 standard 
into seven principles for ISO 9001:2015. 
The main change is dropping “Principle 5: 
System approach to management” because 
it is already a component of having a quality 
management system (QMS).

The transition period is expected to be 
around three years as there are over one 
million registered organizations worldwide. 
The revised ISO 9001:2015 standard should 
provide a stable set of requirements at its 
core for the next 10 years or more.

LOOK OUT FOR THE DATE OF THE 
BREAKFAST MEETING TO BE ANNOUNCED 
SOON AND EXPECTED TO TAKE PLACE IN 
EARLY AUGUST 2014.

Tony Lopez & David Balkwell

Local companies got their 
first tangible contact with the 
American market at a recent 

US trade mission to our shores.

The AmCham on 27-29 May brought 22 
American and 27 Gibraltarian companies 
together in 170 one-to-one meetings aboard 
the Sunborn Floating Hotel. 

Visiting delegates were briefed on the Rock’s 
fiscal, commercial and legal advantages 
with many of them keen to exploit our 
geographical position to use it as a stepping 
stone into Europe’s 520-million-strong 
market and even Africa.

AmCham President James Lasry even went 
as far as calling Gibraltar a US nanocosm 
(a word he coined himself meaning small 
microcosm). “It really is, because of the 
cultural diversity and because of the can-do 
attitude,” said Lasry. “The rule of law is very 
strong in both places as well as civil liberty 
and freedom.”

Lasry, a partner at Hassans’, came up with 
the concept of the AmCham when he realised 
the US market was a more valid option as 
we shifted locally from private client work 
to insurance and investment funds. Locally, 
the financial sector accounts for 15 percent 
of total employment, and 20 percent of the 
GDP, to the tune of nearly US$400 billion. 
Meanwhile, the Gibraltarian insurance 
industry grew by 12.3 percent in 2012 with 
gross written premiums totalling £3.6 billion 
(US$5.8 billion).

Economic innovator
Within a couple of months of starting up he 
and his team had arranged a trade mission 
that was even able to bring technology and 
consulting companies as well as former 
Secretary of the Interior, Ken Salazar, to host 
the meetings.

Salazar, who served under Obama until last 
year, said Gibraltar was a small place with 
“a giant future” as “a hub of economic 
activity” and innovation. “The benefits are 

geographical, political, legal and cultural,” 
he said. “Multi-cultural English-speaking 
Gibraltar is one that allows access to the 
entire English-speaking world and that is a 
significant benefit to Gibraltar. It is going to be 
a centre of innovation because it is small and 
yet has great leadership and challenges and 
issues that create opportunity for commerce 
in a number of different ways.”

The Chief Minister confirmed this as he 
inaugurated the event. “Gibraltar is a small 
nation, but our people think big,” said Fabian 
Picardo. “That is why we want to reach out to 
the greatest trading nation in the world and 
show them that Gibraltar is an interesting 
place to establish commercial links with.”

At the last count, nine Memoranda of 
Understanding (MOU) had been signed 
between American and Gibraltarian firms 
and one of the visiting businessmen had 
committed to starting three new companies 
on the Rock marking the beginning of a new 
and successful relationship with the USA.

68 Irish Town, Gibraltar • T: 200 44628 • gibraltar@ibexinsure.com • www.ibexinsure.com  
Ibex Insurance Services Ltd 2014. Ibex Insurance Services Ltd, 68 Irish Town, Gibraltar. Registered no. 77247.  Authorised and regulated by the Financial Services Commission FSC 006 43B

Is your business well protected?
Talk to us about tailor made cover

Car  Bike  Home  Holiday Apartment  Commercial  Travel  Marine  Pet

Commercial
    Insurance
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Stepping aboard Sunborn 
Gibraltar for a business 
meeting is quite the 

experience. Occupying a splendid 
vantage point in this exclusive 
marina, the hotel has all the 
facilities you’d expect from a five-
star establishment, at the same 
time exuding a breathtaking 142 
metres of superyacht, making it a 
one-of-a-kind venue in an enviable 
setting.

There’s plenty to impress. Outside, the sleek 
styling, polished decks and dazzling glass 
present a glamorous facade, while inside 
every space is designed for luxury and 
comfort. There are 189 lavishly appointed 
guest rooms, as well as banqueting suites, 
bars, cocktail lounge and restaurant, 
plus tranquil pool, spa and sundeck with 
panoramic views out to sea. 

It’s a first-class choice for a weekend 
break, but, perhaps unsurprisingly, Sunborn 

Gibraltar also makes a unique venue for a 
wide variety of business events, from small-
scale informal meetings and presentations 
to large corporate events, conferences and 
product launches. It’s an ideal base from 
which to explore the peninsula, too, with 
Gibraltar’s medieval town centre, botanical 
gardens, safe beaches and ancient limestone 
caves all within 15 minutes of the hotel. 

The superyacht hotel concept
Purpose-built Sunborn superyachts have 
cleverly cornered a new niche in luxury 
waterfront hotels. Although Sunborn 
Gibraltar has 
full propulsion, 
enabling it 
to move long 
d i s t a n c e s 
independently, 
it’s actually 
designed to be 
permanent l y 
m o o r e d , 
which makes 
it an inspired solution for a location like 
Gibraltar, where land-based development 
is impractical or potentially disruptive to 

existing communities.

It’s a concept that’s gaining ground in major 
cities and in sites of sensitive environmental 
or heritage status, too, as no permanent 
footprint is created and the yacht can be 
relocated, if required, with little fuss.

General Manager, Olivier Six, has spent his 
whole life in the hospitality industry and 
managed his fair share of top hotels, including 
London’s iconic Grand Connaught Rooms. 
For Olivier, Sunborn Gibraltar’s cachet lies in 
the uniqueness of its proposition:

‘I was looking for a new 
challenge, but wanted 
it to be something 
truly special. Sunborn 
Gibraltar is a world first 
– how many people 
get the opportunity 
to be involved in the 
creation of a unique 
customer experience? 
I’ve been privileged to 

receive many awards and accolades for my 
achievements over the years, but I expect this 

role to be the most rewarding so far.’

Luxury all the way
As you might imagine, there’s splendour 
aplenty on board this no-expenses-spared 
yacht. The interiors are immaculate with 
accommodation that’s light, spacious and 
luxurious, framing stunning views of the 
Rock, sea and marina. The sliding wall-to-
wall, floor-to-ceiling picture windows that are 
a feature of the majority of guest rooms flood 
the space with light and, in most cases, open 
on to a private balcony or terrace. 
The hotel’s 18 suites take luxury to another 
level - the elegantly imagined interiors, 
polished timber sundecks and bespoke 
furnishings, plus dedicated room and 
concierge service make for a truly exclusive 
experience.

Drink and dine in style
You don’t have to be a hotel guest to enjoy 
dinner and drinks here. The spectacular top 
deck is the setting for Sunborn Gibraltar’s 
relaxed Sky Restaurant and Bar which is 
open to the public each day. Expect classic 
dishes with a contemporary twist: summery 
salads, seasonal soups and fresh fish – plus 
favourite cuts straight from the grill. The 
retractable roof and full-length windows 
make this a wonderful place for a memorable 
lunch or dinner.

Business lunches are a speciality, with swift 
service and a simple, delicious, fixed-price 
menu available from Monday to Friday for 
professionals looking for a smart location to 
meet up with colleagues and customers. 

For a touch of luxury, head straight for 
Sapphire Bar with its coolly glamorous 
appeal. By day, the bar makes a calm 

retreat for those looking for a light lunch 
or quintessential afternoon tea – complete 
with fresh scones and dainty sandwiches. 
By night, it becomes the perfect setting for 
a finely tuned cocktail, a pre-dinner glass of 
bubbly or a late-night liqueur.

Primed for parties, conferences 
and events
Sunborn Gibraltar really comes into its 
own as premier events venue, making an 
unforgettable location for private parties, 
conferences and events. The yacht’s 
extensive and highly adaptable Atlas 
Conference Suite provides plenty of space 
with a choice of flexible configuration options 
and a total capacity of up to 600 people. The 
soaring double-height Aurora Ballroom can 
accommodate large and smaller parties alike, 
and creates a dramatic setting for special 
occasions and large corporate events.

The yacht is an inspired choice for a high-
profile corporate experience, but it also 
provides an ideal base for visiting business 
travellers and offers a convenient hub for 
local companies who want to make the 
most of the hotel’s superb meetings and 
conference facilities – at privileged rates. 
Flexible meeting rooms can be booked if 
required and business services, such as fax 
and copying services, are available, too.

The big picture
General Manager, Oliver Six, sums up the 
Sunborn Gibraltar experience: 

‘We aim to give each of our guests the 
time of their life, whether they’re enjoying a 
well-earned break, attending a conference 
or joining us for dinner. It’s quite simply 
an unparalleled experience in one of 
the world’s most exclusive destinations.  
What’s not to love?’

For pricing and availability, and for 
more information about restaurants, 
accommodation and events, check out
Sunborn Gibraltar at: 

www.sunborngibraltar.com  
or phone +350 2001 6000.

Uniquely
Sunborn

As Ocean Village Marina welcomes the world’s first superyacht 
hotel, we take a closer look at the story behind this extraordinary 
addition to Gibraltar’s booming events and hospitality sector.
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Email Etiquette:  
Keeping your inbox in check 

In today’s online world, email 
is integral to both business life 
and personal communication. 

It is also, however, becoming a 
tool that is increasingly misused. 
Ineffective email use can lead to 
unintended confusion, create a 
bad impression of the sender’s 
organisation or even result in legal 
penalties. Poor email etiquette can 
also create major stressors within 
an organisation, including time 
pressures, poor communication, 
information overload and frequent 
disruptions. 

As regular senders and recipients of email, 
most people at some point experience emails 
that:

• are poorly written or hard to understand
• have words missing, typing errors or 
incomplete sentences
• are either too short and abrupt or ramble 
endlessly unnecessarily 
• are unclear in their meaning and require 
interpretation
• make us feel the sender is being rude or 
snappy.

In most cases individuals don’t send emails 
like this intentionally, but the fast speed of 
the medium means it is all too easy to give 
recipients a wrong impression about what 
we mean by sending over-brief, over-long, 
mistyped or poorly-constructed messages. 
However, they can cause no unintended 
problems such as the potential for defamation 
or loss of business reputation. There have 
been many well documented instances of 
emails being forwarded unwisely.

Here are some email tips to get the most out 
of your business communications:

1. Keeping it formal
A careful approach is advisable for business 
communications. Email may seem to be 
very private and temporary, but company 
policies usually advise employees of possible 

monitoring, and messages are often retained 
and traceable for a long time. Unlike personal 
emails, those linked to work represent 
your organisation, so reasonably formal 
presentation and language is advisable. The 
manner it is written will depend on context, 
and on knowledge of the person contacted. 
It is common practice to start simply with 
the person’s name - first name, if you 
know the person, or title and surname if 
the communication is more formal. The less 
formal ‘Hi’ or ‘Hello’ with those you know 
or who have contacted you initially may be 
more appropriate. Sign off formally or less 
formally, in accordance with your manner of 
address (e.g., ‘Yours Faithfully’ for formally 
addressed recipients whose names you 
don’t know; ‘Yours Sincerely,’ for formally 
addressed recipients whose names you do 
know, and ‘Regards’ for recipients addressed 
less formally). Include your contact details in 
your email signature for the convenience of 
external recipients. 

2. Good practice for written 
business communication
As with all effective written business 
correspondence be brief and succinct, whilst 
warm and polite.

Keep things simple and clear, focusing on the 
subject at hand, and avoid jargon, emoticons 
and smileys and unexplained acronyms or 
abbreviations. Even if you are sending it from 

your smartphone don’t neglect grammar and 
spelling - write in full sentences, don’t use 
capitals as this is electronic ‘shouting’, don’t 
use text language, check your spelling and 
use good grammar and punctuation. Avoid 
demands for urgent or immediate replies 
- just suggest that an early reply would be 
appreciated, where this is the case. Explain 
the reason for the email and conclude with 
appropriate related actions or comments 
as necessary. It is good to keep the email 
subject line related to the topic to make it 
easier to locate the email later. 

3. Take care when forwarding
Forwarding emails is commonplace and you 
never know where your messages could 
end up. Communicate only those things 
you would commit to paper, or want seen 
by colleagues or outside contacts. When 
forwarding messages, it is easy to end up 
with a long list of headers and signatures 
which make messages needlessly large, 
often obscuring their meaning. Remove 
extraneous information before forwarding 
a message, including only that which is 
relevant to the immediate recipient. 

4. Group messages
When using group messages, retain the 
thread by ensuring that you keep the same 
subject message for all replies to the group, 
or to individuals within it. Do not, however, 
reveal the email addresses of all members 

in the message header, unless group 
members know each other well enough to 
accept this (for internal use) or have given 
explicit consent for their email addresses 
to be revealed (for external recipients). This 
is important as email addresses can be 
used both deliberately and inadvertently for 
unintended use by marketing agencies or by 
automated spam mailers. It is a breach of 
data protection legislation to pass on e-mail 
addresses to people without permission. 
Avoid this by sending yourself a message 
and put all the recipients in the bcc: field to 
protect their privacy. Never re-use someone 
else’s cc: field to send a message, especially 
one that comments adversely on someone 
else - they may just be on the cc: list or their 
friends are.  If sending to large groups of 
people make sure the action required is clear 
so that someone takes ownership as having 
multiple recipients can mean the email gets 
lost in multiple inboxes. 

5. Sending attachments
Large attachments can cause problems, so 
check with recipients before sending these, 
or send a link to access the file rather than 
attaching the document itself. Don’t forward 
chain letters, messages about “hoaxes”, or 
attachments that you haven’t safely opened. 
Inform others at once if you discover that you 

have a virus, because it has probably opened 
your email address book and sent itself to 
everyone there. 

6. Keep in control of your messages
Senders expect that messages are promptly 
responded to. Regularly check your emails 
and delete or file all messages received, after 
reading them. It is good practice to create 
subject folders to hold messages you need 
to retain. When sending and receiving emails 
with attachments, it is good practice to file 
these separately from the email itself (or 
delete them once read) to relieve the burden 
on your email program and save storage 
space in your inbox.

To summarise, you should avoid:

• replying too quickly to messages that make 
them angry or upset as emotions may come 
across strongly or be misinterpreted

• sending irrelevant or over-expansive 
messages

• making personal comments about others in 
email messages

• using capitals as signifies shouting 

• copying people in to messages unnecessarily

• using email for sending classified or 
otherwise sensitive material

• using email instead of personal contact 
for personnel management or other human 
issues

• ignoring the inherent legal implications of 
poor email use. 

Open all day every day from 11.30 am till late. 15 Queensway Quay, Gibraltar
Reservations: +350 200 66100

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!
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Gibtelecom hosts international 
telecommunications conference

Gibtelecom hosted the annual 
conference for telecom 
operators of small states 

at the Caleta Hotel on Thursday 
29 to Friday 30 May 2014, which 
was preceded by a workshop on 
Wednesday 28 May. 

This was the twenty second meeting of the 
Teleforum and saw over 60 attendees from 
the telecoms industry, representing around 
30 companies from 20 or more different 
countries, assembling in Gibraltar.  The 
Teleforum comprises former incumbent 
telecommunications companies from states 
which have a population of up to 2 million.  
Gibtelecom plays an instrumental  role for 
this group, including managing the finances 
and contracting a consultant who assists in 
organising this annual event. 
 
The conference was opened by The Hon 
Dr Joseph Garcia, in his capacity as 
Deputy Chief Minister and Chairman of 
Gibtelecom. Dr Garcia said he recognized 
that “change is a constant dynamic in the 
communications industry and that this 
forum is a good way to discuss and share 
ideas on how small telecoms companies can 

survive and succeed in this complex and 
challenging environment”.   Tim Bristow, CEO 
of Gibtelecom, added that “the Teleforum 
facilitates members sharing approaches 
and technology that foster the development 
of their respective organisations in the fast 
changing communications space. The value 
derived from this forum is evident from 
the fact that, 14 years since its inception, 
Teleforum events continue to feature on the 
calendars of those companies present.”
 
Participating members, including 
Gibtelecom, delivered presentations and 
workshop sessions on key developments, 
challenges and opportunities in the 
telecommunications sector, which is of 
great importance to modern businesses. 
Increasingly companies are adopting an 
online business model, benefitting from 
access to a global marketplace and state-
of-the-art communications as central to 
business strategy. Themes covered in the 
conference included fibre optic deployment, 
identifying new revenue streams for 
operators, change management, innovation 
in telecommunications and new technology 
adoption.

 

The companies attending the Teleforum, 
including Gibtelecom, were from the 
Åland Islands (Ålcom Telekommunikation); 
Andorra (Andorra Telecom); Cabo Verde 
(CV Telecom); Cyprus (CYTA); Faroe Islands 
(Føroya Tele); Malta (GO); Guyana (GT&T);  
Jersey (JT); Isle of Man (Manx Telecom); 
Iceland (Siminn); Iceland (Mila); Luxembourg 
(POST); Greenland (Tele-Post); Liechtenstein 
(Telecom Liechtenstein); and Suriname 
(Telesur Telecommunications).
 
The commercial sponsors attending 
the Teleforum, who largely financed the 
event, are Ericsson España; TeleBilling; 
2operate; ABIBA Systems; Symsoft; Cerillion 
Technologies; NetCracker Technology; Focus 
EDL; Charles Russell LLP; Omnitele; Movius 
Interactive Corporation; Herold Mediatel 
(Gibraltar Telephone Directory); KPMG 
(Gibraltar); and A-Soft.

Gain advantage in business
without breaking the bank.
In the Summer of 2012, the British Olympic 
cycling teams gained an unprecedented 34 
medals at the Olympic Games, beating their 
own impressive tally from the 2008 Games 
and leading their competitors to state that 
the improvement was due to “magic wheels”.  
But they didn’t break the bank buying “magic 

wheels”. 

Instead they looked at every existing process 
involved in getting them over the finishing 
line and came up with an incredible master 
plan based on the theory of “marginal gains”.  
The success was not by accident.

They believed that the sum of many small 
improvements would lead to a big increase 
in performance. The team could have been 
forgiven for resting on their laurels and 
assuming they were always going to be 
ahead of the competition.  But complacency 
can lead to disaster in business as well as in 
sport.  Sometimes we tend to ignore potential 
improvements even in the simplest of tasks 
as they may seem insignificant.  Examples of 
this is can be seen daily in businesses the 
world over.  How many companies still print 
invoices and spend time filling envelopes or 
typing supplier payments into the bank?  
How many companies stop and ask if there 
is a better way?  The answer, is fewer than 
you think.  

4GL Concepts Limited, Gibraltar’s premier 
Sage specialists, have helped many 
companies improve their processes and 
reduce costs by using this same approach.
Robin Fitzpatrick, an experienced Sage 
Consultant and the lastest addition to the 
4GL team commented, “I have worked with 
customers of all sizes and you would be 
surprised at how many miss the opportunity 
to improve because they think it will cost 
too much or because they haven’t got the 
time to pause for a moment and review 
their business.  This is giving the edge to the 
competition.  We help companies to break 
through these initial barriers and regularly 
fine tune their processes. Considered on 
their own, some of these improvements may 
seem too small but combined with other 
changes, the differences can be surprising 
and will cost a lot less than people think.  
Something as simple as switching from 
printing to emailing invoices will bring instant 
cost reductions across a business.”

4GL Concepts Limited is an industry 
experienced business software solutions 
provider deploying Sage Accounting software 
and ERP solutions .  No customer is too large 
or  too small as there is a Sage accounting 
product for all sizes of business, from the sole  
trader just interested in doing basic accounts 
to large multi-national systems located in 
the four corners of the world with up to 100 
users requiring large bespoke systems. 4GL 

currently support over 130 businesses in 
Gibraltar and overseas and pride themselves 
on delivering real business benefits.  

For an appointment with one of our 
consultants, please email enquiries@4gl.gi 
or call 20040316.  

The cyclists proved it was possible and 
took home Gold; will you?  
 
Or will you wait for the “magic wheels”?

4GL Concepts Ltd 
Leading providers of 

Business and Financial Management 
Solutions. 

We can deliver a wide range of solutions to cover most business needs; 

Sage 200 

Sage 50 

Sage CRM 

Sage Project Accounting 

Report Design Service 

Sage Development Centre 

Fixed Assets 

Document Management and Scanning Systems 

“We combine our in-depth accounting knowledge and  
technical expertise to deliver the best possible solutions for our customers,  

on time and within budget.” 

 

 

 

 
 

4GL Concepts Ltd, Unit 23 Harbours Yard, 
PO Box 162, Gibraltar. 

Tel 200 40316 / 58152000 
Email info@4gl.gi 
Web www.4gl.gi 
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I know I am stating the obvious 
when I say… Communication is the 
key to employee engagement

Most HR professionals would 
agree that encouraging 
managers to spend more 

time talking face to face with their 
staff, or even just over the phone, 
is key to a successful employee 
engagement strategy. So in reality 
why does this not happen more? 
Even though a large number of 
managers say they have good 
intentions to achieve this goal.

Managers are the reason why your 
employees stay and the reason why your 
employees leave.  So the saying “It is good 
to talk” is so true because the relationship 
between your employees and the people who 
manage them directly affects an employee’s 
level of engagement.  The key to employee 
engagement is to have authentic, meaningful 
two-way communications to build 
relationships that foster trust and therefore 
improve performance at work.

If you don’t believe me when I say employee 
engagement is an important factor of a 
successful business here are some of the 
findings that recent research has shown.

In 2012  Nailing the evidence  shows that 
high levels of employment impact positively 
on:

Staff Retention
Companies with high levels of engagement 
show turnover rates 40% lower than 
companies with low levels of engagement. 
So consider that replacing employees who 
leave can cost up to 150% of the departing 
employee’s salary.

Health & Safety
Gallup reports that those organisations with 
engagement in the bottom quartile averaged 
62% more accidents than those in the top 
quartile 

Productivity
A Gallup study (2006) looking at data from 

over 23 thousand business 
units has demonstrated 
that those with the highest 
engagement scores (top 
25%) averaged 18% higher 
productivity than those with 
the lowest engagement 
scores (bottom 25%).

Sales 
Marks and Spencer’s 
research shows that over a 
four year period stores with 
improving engagement 
had, on average, delivered 
£62 million more sales to 
the business every year 
than stores with declining 
engagement.

Innovation
59% of more engaged 
employees say that work 
brings out their most 
creative ideas, compared 
with 3% for the less 

engaged (Gallup, 2007).

Absence 
The CBI found that engaged employees take 
an average of 2.7 days sick each year versus 
6.2 days for the disengaged.

Richard Branson even stated “it has to be 
said: it takes an engaged, motivated and 
committed workforce to deliver a first-class 
product or service.”

How then do we encourage 
managers to have meaningful, 
authentic, two-way conversations?

Having more conversations is not the answer 
– improving the quality of conversations is 
the key.  If managers can follow these five 
tips they should be able to see improvements.  
Before they start though, a willingness to be 
open and honest and a positive intent are 
required.

1. “What would you like to know about me 
that would help us work better together?” This 
conversation is about establishing a trusting 
relationship – this is the foundation for all 
that follows, as trust is the first requirement. 
It requires courage and a positive intent. 

2. “Tell me about what you are expecting to 
achieve and why, and what you feel I can do 
to help you to achieve it.”  Managers must 
have a conversation that agrees mutual 
expectations, based on mutual understanding. 
The manager raises the conversation by 
focusing on mutual aspirations. 

3. A conversation about showing genuine 
appreciation and using the art of appreciative 
inquiry (what works well now and in the future) 
in order to understand and build on strengths. 
This is an area that is often neglected at 
work and the focus is on weaknesses. Yet it 
boosts awareness and confidence as well as 
supporting the relationship.

4. “When you behave in that way the 
consequences are…… please do this 
next time” This conversation is to do with 
challenging unhelpful behaviour. Negative 

behaviour must always be addressed, and 
by concentrating on the effect that behaviour 
has, and a request for a change, the “threat” 
felt by the other person is reduced and this 
will increase the chance the feedback is 
accepted.

5. Finally, a conversation about plans for 
the future. Often others know more about 
employees than their managers. So find out 
where the employee wants to be in one to 
two years time and identify how you can meet 
the employee’s expectations and retain them 
in the organisation.

The HR Dept. can help your business by:

• working with the business to identify the 
current state of engagement and the key 
levers to improve it both strategically and at a 
department or team level;

• discussing and facilitating with leaders 
to create awareness, generate ideas and 
implement actions;

• providing advice, support to increase 
understanding, and create conditions for 

greater employee engagement;
• showing how employee engagement is 
made up of a number of inter-related factors 
and by showing how they fit together

• proposing simple metrics and review 
mechanisms to check progress, learn and 
continuously improve.

It is important also to create the environment 
for line managers to have open, trusting, two-
way conversations.

Engaging staff requires a change of mind-set 
from the belief that people are seen as inputs 
and business risks. It requires the belief 
that it is people that matter, not because 
they possess the capacity for discretionary 
effort but simply because they are. www.
thehrdept.gi

theHRDept.

A Fantastic Venue For Events, Weddings & Functions 

Units 17a & b Ragged Sta� Wharf  |  Queensway Quay  |  Gibraltar

T: + (350) 20061118     W: www.thelounge.gi     E: info@thelounge.gi 

facebook.com/TheLoungeGastro twitter.com/TheLoungeGib

Open 10am - Late

 ‘Gastro bar’, a term originating from the fusion of Gastronomy and Bar.  Referring to a bar serving 
high end beer, wine and food in one establishment.

All of our food is made from the best ingredients sourced locally in or as near to Gibraltar as 
possible and using the skill and passion of our quali�ed chefs to delight your taste buds.

The Lounge Bar & Lounge Gastro Bar
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What will World Trade Center 
mean to Small Businesses in 
Gibraltar? 

Following the agreement with 
Government announced a 
few weeks ago, the £45m 

World Trade Center Gibraltar 
project will break ground by this 
July and be open for occupation 
by the end of 2015. But what does 
this mean for small businesses in 
Gibraltar?.

Delivering a world-class working environment in 
what will be the largest single office building 
on the Rock, the project team believes that 
World Trade Center Gibraltar will bring many 
direct benefits to local businesses and 
that it will be intrinsic to the next phase of 
Gibraltar’s economic growth. 

“World Trade Center Gibraltar will un-
doubtedly help attract new companies to 
Gibraltar and that can only be a good thing 
for local businesses,” says Pete Burgess, 
Head of Sales and Marketing. “There are 
over 300 World Trade Centers across the 
globe all fostering international trade and 
co-operation between their members. 
Therefore, companies which locate in one of 
them because of its many advantages, when 
they expand internationally choose to locate 
in other World Trade Centers. We will be 
actively promoting Gibraltar as an expansion 
and relocation destination for entrepreneurial 
companies in Europe and as an entry point 
to Europe for companies around the world, 
not just from within the World Trade Center 
Association but from outside it as well.” 

“We hope to bring together an action group 
of like-minded people in Gibraltar who have 
an interest in attracting new companies 
here with World Trade Center acting as a 
conduit and focal-point. Whilst Gibraltar 
has well-known financial benefits, we will 
communicate that it is now developing the 
supporting infrastructure, particularly in 
terms of super premium, Category A office 
space and connectivity.”
 
As well as being the biggest single office 
building in Gibraltar, World Trade Center 

will also be the only office 
development with a direct 
connection to the Europe 
India Gateway (EIG)  - the 
15,000km fibre-optic 
submarine cable system 
linking London to Mumbai 
with 13 landing points 
along the way, including 
Gibraltar, and with a 
design capacity of 3.8T. In 
simple terms, that means 
return data transfer to 
London in less than 38 
thousandths of a second, 
New York in approximately 
100 thousandths of a 
second and Tokyo in 305 
milliseconds, providing 
a significant competitive 
advantage to any internet 
based business. 

“The World Trade Center 
organisation also offers 
opportunities for local 
businesses who wish 
to develop and grow 
their operations outside 
of Gibraltar,” continues 
Burgess. “We will be 
looking to leverage the 
match-making capabilities of the network as 
much as we possibly can, and this is just a 
part of how we want to develop our service 
in Gibraltar. We want to become a partner 
for Gibraltar business offering solutions 
that allow companies to concentrate on 
the important issues around growing their 
businesse and not worrying about whether 
the air-conditioning needs servicing or the 
toilets need cleaning. 

As part of this service-based approach, 
World Trade Center will be offering units of 
all sizes as well as flexible leases. Burgess 
states: “Having run a small business for many 
years, I am acutely aware of the challenges 
surrounding managing growth and managing 
downturns. For that reason we will be offering 
serviced offices as well as traditional leases. 
That means that even a one-man start-up 

can have access to a super-premium office in 
a world-class working environment – even to 
the point in a small office where one person 
can be cooled slightly and another warmed 
at the same time - but on a monthly cost to 
suit individual budgets and with no long-term 
commitment.” 

“As these companies mature and expand we 
can grow with them, and when they achieve 
critical mass and have the confidence to 
make a long-term commitment we can 
deliver that as well. For established small 
businesses perhaps looking for a more 
prestigious environment, we also have 
permanent units available from 26 square 
metres upwards - either for sale or to rent.”

Continuing the service-based approach, 
World Trade Center will be offering a menu 
of options to tenants for ease of operation 

as well as predictability on costs. “When you 
are planning for a small business, managing 
cash-flow is paramount and there is nothing 
more frustrating that un-budgeted costs,” he 
said. “In Gibraltar, new office developments 
have traditionally been offered as shell and 
core which means a substantial investment 
is required for fit-out. It also often means 
that occupied space is taken up with non-
productive elements such as W.C’s. World 
Trade Center offices will be available fitted out 
to the highest possible standards meaning 
little or no extra costs. Tenants will simply 
need to decide where they want a tea and 
coffee point and move in. All the necessary 
infrastructure  - suspended ceiling, raised 
floor for cabling, power boxes, cable boxes, 
air-conditioning, lighting, sockets and so on 
- is already there and flexible to individual 
requirements. Tenants will even be able to 
organise utility supplies centrally through 
us, at cost, and each unit will be individually 
metered to make it as easy as possible. ” 
Staff recruitment and retention is always an 
issue for small businesses and World Trade 
Center believes it can help here as well. 
“There are many factors that influence a 
company’s ability to find and keep the right 
quality of staff,” says Burgess, “and the 
working environment is definitely one of them. 

World Trade Center will set a completely new 
standard for offices in Gibraltar right through 
to the luxurious marble rest rooms. Nothing 
like it will ever have been seen here before 
and it will feel like you are in the city of 
London but with sunshine.”

“From the huge glass entrance foyer to the 
stunning light-filled atrium, every part of the 
building will make people feel good about 
working there and in turn feel good about 
the company they work for. It will also help 
reduce staff sickness which costs the UK 
economy an astonishing £6.54bn per year. 
Every aspect of World Trade Center has been 
designed to avoid Sick Building Syndrome 
from the lighting and climate control to 
ventilation and double air filtration. And all 
of this is just a nine minute walk from the 
border, four minutes from Casemates and 
one minute from the shops and bars of 

Ocean Village. Proximity to the border is 
very important for people who live in Spain 
and work in Gibraltar as it means they don’t 
need a separate means of transport to get to 
the office and it also reduces the number of 
vehicles crossing from Spain.  This is a real 
advantage for all.”

Burgess concludes, “We believe that World 
Trade Center will help grow the local market 
for small businesses and assist those that 
wish to expand internationally. It will become 
the centre for Gibraltar business.”     

For more information on World Trade Center 
Gibraltar and the discounts currently being 
offered on sales and rentals, contact Pete 
Burgess on 00 350 200 74724 or email 
enquiries@worldtradecenter.gi.

 

GOES GREEN…….AND ACHIEVES THE ISO14001:2004 - 
ENVIRONMENTAL MANAGEMENT SYSTEM- THROUGH 
ACTION AND NOT JUST WORDS 
Greenarc Limited, Convent Place Depot, Convent Ramp, Gibraltar. Tel:20043134 Fax: 
20050648 and Email: greenarc@gibtelecom.net 

 
Certification Body: Verification International of Nottinghamshire, England. 
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ISO 9001:2008  |  FSSC 22000:2010

Importers and

distributors 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.

Saccone & Speed
(Gibraltar) Limited.
Wine & Spirit merchants
since 1839

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

www.sacconeandspeedgibraltar.gi

Operating since the

1920’s and joining the

group in 1985, Louis J

Abrines Limited has

since expanded to

frozen & chilled foods,

as well as health &

personal care products,

cleaning materials &

over the counter &

pharmacy only

pharmaceuticals.
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As a member of the GFSB, for the last decade 
Rock IT have offered a unique specialist 
service in Gibraltar. They specialise in 

developing custom software solutions that give 
businesses the tools to stand out from the rest. 

The truth is most businesses buy the latest computer hardware, 
but seldom invest time finding the right software fit for their 
organisation. Custom software can be the silver bullet that 
empowers staff, raising quality, productivity and efficiency, but also 
minimising operational costs. 

As all business owners know, one necessary overhead is Payroll. 
The accurate calculation of staff pay and all costs associated with 
it, is a significant, often complex, time sapping, process. Many 
choose to outsource the payroll at significant cost because they 
recognise that they may not have the necessary time to maintain 
it. Now, as the end of this tax year approaches, it is an ideal time 
for businesses to evaluate how they produce their payroll and look 
into whether there is a better, more efficient, way.

Over the years Rock IT have built EasyPay, a software product 
which has become the local leading payroll solution. The software 
addresses many of the challenges which are unique to businesses 
in Gibraltar and fully automates the process. For example, 
multicurrency support, multiple split payments to employees, 

The True Value of 
Good Business Software

pensions, Gibraltar tax, social insurance 
and much more.  

Businesses often underestimate how 
much payroll work and costs can be 
saved, even in the smallest of companies. 
Rock IT are therefore offering a number 
of workshops throughout May and June 
for small businesses to learn about the 
advantages. The workshops are open to 
GFSB members and free. 

For more information call +350 200 
74121 or info@rockit.gi



40 41M i n d i n g  G i b r a l t a r ’ s  B u s i n e s s M i n d i n g  G i b r a l t a r ’ s  B u s i n e s sintouch intouch

A group of Gibraltarian music 
enthusiasts known as Rock 
Royale are behind the new 

World Stage Concerts destined to 
hit the world from their Southern 
European base.

Headed by co-CEOs Jared Negron and Joelle 
Baglietto, they came up with their first event, 
the Sunset Festival, featuring local artists 
alongside international stars. The festival on 26 
July at the MUGA Victoria Stadium booked out 
Latin music stars like Chambao, Andy & Lucas 
and Los Rebujitos, hoping to attract a mainly 
Spanish audience.

Baglietto said Latin music captured the spirit 
of summer: “I think it’s the feel of the Sunset 
festival. It’s summer time, time to eat your tapas 
or other foods, drink your Tinto or your beer and 
have a nice time.”

“We aim to catapult Gibraltar abroad and bring 
people in,” she continued. “We want an influx of 
tourism, we want to bring the biggest artists in 
the industry, but we will never forget the local 
talent that we have here.”

This was the message from the group who 
clearly have aspirations to stretch further into 
the music scene and launch their brand to a 
wider sphere. They have chosen what seems 
like an obvious step, however fraught with 
political ambiguity it may be.

“World Stage concerts are not only marketed 
locally,” said Baglietto. “As many hundreds of 
people may have seen already we have spent 
a lot of our budget marketing abroad with radio 
stations like Los Cuarenta Principales, Kiss 
FM, GBC Radio, Canal Sur TV and Talk FM in 
Marbella.

“We are a small nation of 28,000 people and 
in contrast Beyonce sells out 90,000 seater 
stadiums. In future the aim is to sell out not only 
here but in London, Paris or Madrid as well, 
being the first ever Gibraltarian company to do 
that. 

Marketing
Jonathan Costa, Commercial Affairs and 
Marketing Director said the work undertaken 
was a combination of having an online and 
offline presence: “It’s based on our long-term 
relationship with people that have had our trust 
from the beginning. Even before we started 
here we worked in this kind of industry at a very 
low scale but now we’ve taken it to the next 
level so we can work on it with a passion of 
our own. We’ve got people outside Gibraltar that 
are giving us advice; we are not basing on what 
we know but on what the professionals outside 
Gibraltar know, so we can live up to the same 
standards that other competitors are living to.”

The organisers hope the music will unite 
peoples as opposed to creating divisions with 
music-lovers on both sides of the frontier 
enjoying the moment. “I’m looking forward to 
locals and Spaniards enjoying the atmosphere 
together, where there is no political differences, 
we forget the issues across the border, and 
have a good time and enjoy the good music,” 
said Negron. “We will also have an allocated 
area for the disabled and pensioners, because 
we have had a lot of senior citizens approach 
us, while children go in at half price.”

Three local music-lovers teamed 
up to kick off the festival season 
at the MUGA this summer. 

The Gibraltar Love Festival was the brainchild 
of Daniel Guerrero, Chris Yates and Dion Mifsud 
who came up with the concept last year but 
could not put it all together at the first attempt. 
However, the trio persevered, and this year were 
able to launch the event as a private initiative 
with Department of Tourism backing.

Production
“We thought there was space for another festival 
at the beginning of the summer rather than at 
the end and we have attracted a lot of interest 
from Spain and abroad. It’s good for Gibraltar,” 
said Mifsud. “We want to help Gibraltar improve 
its status in Europe and financially support local 
businesses.”

“The team that we arranged has been fantastic,” 
said Guerrero. “The experience that the three of 
us have arranging events has been very useful 
but the guys that have been working with us 
have been magnificent.”

“Everything has gone pretty well,” said Chris 
Yates, Festival Director. “There’s been a lot 
of hard work, a lot of paperwork, designing 
itineraries. We’ve hired responsible people for 
each section like artist hospitality management, 
bar management and production management 
and everyone is doing a good job.” 

“To be honest I didn’t think it would go as 
smoothly as it has done,” said Yates as the 
sound blasted cleanly from speakers, lights 
danced around the stage and expert security 
teams and helpers worked effectively to 
ensure the safety and well-being of artists and 
audience alike. 

“We’d always spoken about it in the past and 
we tried to organise it last year but it was too 
late because when you book artists you need to 
book them six to eight months in advance,” said 
Yates. “We started to plan it in September and 
October and it’s fantastic to see it come off.”

Considering it was a hot summer’s day and 
many people were on the beach he said the 
box office was kept busy all day: “For the first 
year pre-sales were higher than expected and a 
lot of people were purchasing on the door. I also 
have to give thanks to Neil Costa who has given 
us a nice budget to market the event but as far 
as organising it, it’s come out of our pockets.”

Variety
Gibraltar’s own artists were the first to make an 
impact on the stage with Holly April being a “very 
inspired acoustic singer” and Megan Dallas who 
had previously “surprised” Guerrero. They both  
played self-written ballads and covers including 
hits like ‘Happy’ that entertained festival-goers 
who sat around watching in the afternoon heat.

Gawping at the different food stalls and 
checking out the entertainment was the order 

of the day, but as we pulled into the evening, 
things got busier. Guy Valarino, whose UK 
success won him a place in the line-up, was 
followed by Reach, who, after hits in Spain, 
played on May Day and will soon be releasing 
a new album.
Aswad were next, returning after a few years 
away from the Rock, to bring us a lot of their 

new material as well as golden oldies like ‘Shine’ 
and even our own Michael Hammond’s ‘Don’t 
turn around’. The crowd swayed, clapped and 
waved to the tunes even as Rebecca Ferguson 
took the stage to put her heart-felt look on 
life into words, and soon had the audience 
captivated by her soliloquy.

With the brooding over, it was time to boogie 
as Tony T, Nalaya and finally, Chase and Status, 
took over the stage. Their dancing tunes got 
the assembled hundreds moving their feet and 
swaying their hips to the music as the people 
engraved the Gibraltar Love Festival as a date 
on our calendars for years to come. 

Chambao to get Royale welcome  
at Victoria

Three young entrepreneurs 
bring the love back to the Rock
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Dedication, Focus, Excellence.
You strive to be the best... so do we.

www.gibraltarlawyers.com

Sports Law & Management • Tax • Wealth Management • Property • Family • Wills & Trusts 

For further information contact: info@isolas.gi
Portland House  Glacis Road  PO Box 204  Gibraltar  Tel +350 2000 1892

At the top of our game since 1892
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G i b r a l t a r  F e d e r a t i o n  o f  S m a l l  B u s i n e s s e s  L i m i t e d

MEMBERSHIP
A P P L I C A T I O N  F O R M

Please �ll in as much detail as possible.

Company/ Business Name

Main Trade

Address

Website

Do you wish your details to be added to our membership list on the GFSB website? 

If you wish to join any of our social 
network groups – please tick  
(note click on link to join)

Please state who do you wish to join the 
group and represent your company

General email (If different from above) General phone number

Additional email contacts: Do you wish for anyone other than yourself to recieve emails?

Date

Name

Position

Telephone

Email

Owners

Full time 

Part time

TOTAL

Advertising in the InTouch Magazine

Discount Club

Writing articles for the InTouch Magazine

Your details available for marketing

Please complete & return to our of�ce with payment. Cheques are to be made payable to GFSB.
Alternatively please download the form from our website and email to gfsb@gfsb.gi
GFSB Transfer Details: COMPANY: Gibraltar Federation of Small Businesses (GFSB), BANK: NatWest Offshore, Account No: 10447822,
Sort Code: 60-60-60, IBAN: GI34 NWBK 0606 0601 0447 822, SWIFT: RBOS GI GI - Please quote the invoice number on all transfers.

Drafted by: J.Wootley                               Issue no: 4                          Date: October 2013
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Linkedin

Facebook

Twitter

Yes No

Main Contact

Number of Employees

Would you be interested in:

What was your main reason for joining the GFSB?

Number of Employees Membership Fee Tick Applicable

Please tick as appropriate

Accounts Contact

Name

Position

Telephone

Email
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www.facebook.com/GibraltarFederationofSmallBusinesses www.linkedin.com/groups?gid=4906268&trk=hb_side_g




