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WELCOME 
 
Dear all, 
 
Welcome to the December edition of our newsletter. With the 
ever growing concerns regarding waste disposal in food 
businesses, this issue has been devoted to the recycling of 
cooking oils. 
 
As always, we look forward to receiving your feedback and 
recommendations for future topics of interest.  
 
Enjoy! 
 
Croydon Food Group  
 
The Croydon Food Group members took part in another 
Surrey Street Sizzler on Saturday 12th December 2009! The 
market was a success and we are pleased to confirm that we 
have been invited to partake in another event yet again! 
 
Furthermore, Croydon Food group is being encouraged to 
open a permanent food court in Surrey Street Market and we 
would appreciate feed back from all our members. 
 
The Croydon Food Group have received a lot of positive feed 
back from members and the public at large regarding the work 
of the food group and visibility of the members over the past 
few months, ranging from the Croydon food festival 
demonstrations to the food safari and many other high profile 
events. 
 
All queries by members are welcome and can be sent to 
info@croydonfoodgroup.com or 020 7624 0533. 

 
 
Members News  
 
CONGRATULATIONS to Buenos Aires Restaurant for opening 
their second restaurant in Croydon! 
 
The Buenos Aires Argentinean Steakhouse is building on its 
success in Purley by opening a new branch in the heart of 
Croydon at 299 High Street in December. As well as its range 
of superb Argentinean steaks, renown for flavour and 
succulence, their menu includes Empanadas, Chorizo, 
Provoleta and sweets which include home made pancakes 
with Dulce de Leche; the Argentinean toffee sauce.  
For full details see their website: www.barestaurant.com 
 
CONGRATULATIONS to Collete Emeruwa from Double-Take 
Cakes for launching her exciting new website www.double-
takes.com  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



   

NOTICE BOARD 
 
 
Croydon Healthy Catering Award Meeting Notes from 
Croydon Food Group Steering Group  
 
 
Background 
 
On 29th October, the Croydon Food Group received a proposal 
from Brian Griffiths, the head of the Food Safety team at 
Croydon Council, for a Croydon Healthy Catering Award. The 
award has been proposed in order to encourage Croydon 
catering establishments to offer healthy food options to 
customers.  
 
The need for a change in attitude has been highlighted by 
research, which shows that Croydon has the highest level of 
childhood obesity. Also highlighted is the fact that across the 
borough of Croydon, fast food outlets have been mapped and 
compared with the levels of childhood obesity across the 
borough. From this mapping exercise, it is clear that there is a 
correlation between the number of take-aways and childhood 
obesity.  
 
A response to these proposals was requested by Brian 
Griffiths to see if the Croydon Food Group felt that the 
proposed award was a desirable and viable proposition. The 
Croydon Food Group agreed to discuss it at the next steering 
group meeting dated 19 November 2009.  
 
The proposed award was in the form of a document listing 
statements that a catering establishment would be prepared to 

adhere to in its general operations, which were listed under 
various categories.  
 
It was agreed at the steering group meeting that each 
statement on the document would be discussed in turn for 
viability and acceptability to those present.  
 
The full steering group meeting notes dated 19 November 
2009 can be found at www.croydonfoodgroup.com 
 

                   
 
 
Please note:  The Council’s Food Safety Team is holding a 
free seminar for local food businesses where there will be an 
opportunity to find out about and discuss the latest trends and 
policies in food safety.  This seminar is free and will be held on 
29th January 2010 from 9.45am until 1pm in the Council 
Chamber, Croydon Town Hall, Katherine Street, Croydon.   



   

EVENTS FOR YOUR DIARY 
 
 

CROYDON FOOD BUSINESS SEMINAR 
 
You are cordially invited to a free seminar on food safety on 
Friday January 29th 2010 from 9.45am to 1pm in the Council 
Chamber, Town Hall, Katherine Street, Croydon. 
 
This will be your chance to find out about the work carried out 
by Croydon’s food safety team and the current national and 
local trends and policies in food safety. You will also find out 
about the Croydon Healthy Catering Award Scheme which is 
being launched at this seminar. 
 
Part of the event will be a series of three workshops dealing 
with the following subjects: 
 

·  Workshop 1  Healthy Catering – how small changes to 
your menu can make a big difference to your 
customer’s health. 

·  Workshop 2  Scores on the Doors and the new Food 
Standards Agency National Scheme. 

·  Workshop 3  Safer Food Better Business and how this 
is critical to food safety and attaining a high Scores on 
the Doors rating. 
 

You have the opportunity to attend two of these workshops as 
part of the seminar.   
 
To make a booking, please return the booking form to Food 
Safety Team, Community Services Department, 9th floor 
Northside, Taberner House, Park Lane, Croydon CR9 3JS by 
22 January at the latest. Please indicate on the booking form 

your two preferences.  Alternatively, you can email your 
confirmation to food.safety@croydon.gov.uk or telephone 020 
8760 5436.  
 

BOOKING FORM 
 

 
Please reserve …….. places at the Croydon Food Business 
Seminar on 29th January. 
 
Name of 
business ……………………………………………………............. 
Address of 
business …………………………………………………................. 
……………………………………………………………………....... 
……………………………………………………………………....... 
 
Telephone 
number ………………………………………….……….................. 
 
Email 
address  ……………………………….………………………......... 
 
 
Name of delegate Workshop Choices (indicate 

two workshop choices for 
each delegate) 

 
 

 

 
 

 

 



   

COOKING OIL DISPOSAL, COLLECTION & RECYCLING  

Restaurant and food caterers produce a large amount of waste 
oils.  
 
Oil is a very serious pollutant so it is absolutely essential that 
any waste oil is disposed of in the proper manner. Despite 
awareness campaigns and legislation, many irresponsible 
people are still pouring waste oil down drains or dumping it on 
the roadside, which is not only illegal, but also contaminates 
any earth and water it comes into contact with. 
 
Nearly all oil that is poured down a drain will find its way into 
rivers, streams and ultimately the sea and have a devastating 
effect on the environment and wildlife. Even a tiny amount of 
oil is harmful to water, for example 1 litre of oil can pollute 
literally millions of litres of water killing fish and birds. It is also 
an extremely costly and time consuming exercise to clean up 
the resulting pollution.  
 
Similarly if oil is poured onto the ground it can find its way into 
the groundwater beneath. If waste oil enters into the ground it 
contaminates the soil and kills everything that is required to 
regenerate the soil such as bacteria, micro organisms and 
earthworms. 
 
Since 31st October 2004 the UK has by virtue of the Animal 
By-Products Regulation EC 1774/2002 (ABPR) banned the 
use of most waste vegetable oil and fats in animal feeds. The 
ban has been in force in the Member States since May 2002. 
 
Under the new regulations, animal feed can still consist of 
fresh or unused cooking oil and waste cooking oils resulting 

from food manufacturing. However, there is a prohibition 
against using waste cooking oil from catering premises.  

Failure to comply with these regulations after 31 October 2004 
is deemed to be an offence. Accordingly, it is essential that 
catering businesses do not use waste cooking oil as an 
animal-feed or as an ingredient in animal-feed. 

 
                  

                   
 
 
 
 
 
 
 



   

Don’t  
 
 

·  BURN OIL - burning oil causes air pollution and without 
the proper facilities and authorisations is illegal.  

·  MIX OIL WITH ANY OTHER SUBSTANCES - like paint 
or solvents as this can cause problems and make it 
very difficult to recycle. 

·  CAUSE OIL SPILLAGES – storing oil in containers 
prevents accidental spillages. If you do accidentally 
spill oil, absorb smaller spillages with sand or another 
absorbent material like sawdust. Do not hose spilled oil 
away with water. For larger spills, contact the 
environmental agency or your local environmental 
health department immediately.  

·  DRAIN COOKING OIL DOWN THE SINK - this 
inevitably leads to blockages and odour or vermin 
problems and may also pollute watercourses, leading 
to problems for wildlife. Such action could also result in 
potential prosecution.  

·  DISPOSE OIL WITH OTHER KITCHEN WASTE – as it 
may cause spillages leading to odour or pollution 
problems. Furthermore, waste contractors may refuse 
to remove it.  

·  USE OIL BANKS FOR COOKING OIL - oil banks are 
not supposed to be used for discarding cooking oil.  

Recycling your cooking oil  

 

               
 
Large amounts of used cooking oil from factories, restaurants 
and food outlets can be recycled and reused. Recycled 
cooking oil can be refined and used to make detergents or 
converted into bio fuels and some organisations will collect the 
waste free of charge or will buy it from you. 
 
Recycling waste oil not only saves energy, money and helps 
protect the ground from pollution but also helps to preserve the 
earths natural resources for future generations.   
 
There is a duty of care placed on all industry producers of 
waste oil to ensure that all reasonable steps are taken to look 
after any waste generated and prevent its illegal disposal by 
others. On an individual basis, we all have a moral as well as a 
legal obligation to protect the earth and our environment from 



   

unnecessary contamination of any kind and as such, it is vital 
that we dispose of our oil in an environmentally friendly way. 
  

Recycling oil in Croydon 

Established in 2007, Proper Oils is a company which collects 
used oils and supplies it to local organisations after refining it 
into high quality biodiesel. In conjunction with Croydon Council, 
Proper Oils is offering local businesses a FREE collection of 
their used cooking oils. 
 
“Croydon’s free environmental business support programme 
Envibe (Environmental Business Excellence) encourages 
businesses to dispose of waste in a responsible manner, 
recycling waste wherever possible (www.envibe.co.uk). When 
oil is poured down sinks or drains it can cause blockages, 
leading to flooding and makes waste water treatments more 
costly.   
 
Depending on current oil use and disposal arrangements, this 
service can save businesses up to £200 per year, simply by 
having the used cooking oil collected for free.  Moreover the 
conversion to biodiesel is the most environmentally friendly 
way to dispose of used oil, so businesses can save money 
and improve the environment at the same time.   
 
Following a successful trial period in the town centre, all 
businesses are invited to take up the service. Lots of 
businesses are already involved and many people are 
showing interest.  The BBC News, ITV’s London Tonight, 
Channel 4 News and CNBC World Business have followed 
Proper Oils inspiring business story.  
 

With a Proper Oils certificate issued to your business, you can 
demonstrate to your staff and customers that you are helping 
to improve the environmental activity of your business whilst 
supporting a local initiative. Collections are regular and 
frequent with no minimum quantities, no build up of waste and 
no obligation to buy the new oil.” 

 

 
 
 
 
 
 
To arrange for your free collection or to find out more, phone 
Proper Oils directly on 0845 470 8091 (24 hours) or email 
freecollections@properoils.co.uk  
 
 



   

MEMBERS PROFILE  
 
 
 

             
 
 
 
 
 
 

 
Mr Pradeep Maru is an active and valued member of the 
Steering Group and the Croydon Food Group. 
 
After 18 years in the Finance sector, Pradeep opened Santok 
Maa’s Bhel Puri House.  This vegetarian restaurant provides a 
unique experience as its influence steams from East African 
and Asian style cooking.  
 
The restaurant was opened in 1992 with the support and 
encouragement of Pradeep’s family who come from a 
background in hospitality. The restaurant was named after his 
Grandmother who lived to the age of 105 and with her 
blessings has traded successfully for the past 18 years. 
 
Pradeep feels the Croydon Food Group has helped his 
restaurant receive recognition in Croydon and is pleased that 
he has had an opportunity to showcase his talent through 
various high profile events. He believes the Croydon Food 
Group has enabled him to educate the public about Indian 
cuisine and expand his current client base. 
 
Pradeep is currently in the process of expanding his business 
with exciting projects on the horizon. In the future he hopes to 
expand into the banqueting industry and create a new menu 
that includes vegetarian and non-vegetarian dishes. He is well 
equipped for this with his years of expertise and having 
recently been nominated supplier of vegetarian cuisine for 
Croydon Council. 
 
We wish him the best of luck! 
 
 
 



   

CROYDON FOOD GROUP MEMBERS LIST 
 

 
 
 
 
 

 
 

 
 
 
                * Members contact details available on request        
 

 COMPANY NAME 
1 Albert's Table 24 Good Food Matters 47 Baan Thai 
2 Armadillo Training 25 Halal School Foods 48 Buenos Aires 
3 Ash Bala 26 Health is your wealth 49 Bagattis 
4 Atlantico Ltd 27 Inspired Creations 50 Los Toreros 
5 Bake me a cake 28 Kato Enterprises Ltd 51 Zaal 
6 Blue Jay Café 29 La Baguette 52 The Mediterranea 
7 Boomfield 30 La Fille Bantu 53 Le Cassoulet 
8 Buffalo Catering 31 Mary Jane's Popcorn 54 Fish & Grill 
9 Carr Foods Ltd                                  32 My Little Wrapper London 55 Double – Take Cakes 
10 Casablanca Café 33 New Wok's Cooking 56 Sonu Halaal Foods 
11 Check Point 34 Norma’s Cakes 57 Big snapper 
12 CoCo Mama Food Supplies Ltd 35 Paul Wayne Gregory Ltd                58 Snacktape 
13 Community Music Skills 36 Peppertons  59 Carmen’s Rose Restaurant 
14 Crown Bakery 37 Perry's Bakery 60 Aroma Cafe 
15 Dos Santos Foods Ltd                         38 Rameses 61 Bene Bakers Ltd 
16 Europa Fried Chicken 39 Roti Masters 62 Cafe panini 
17 Express Pizza 40 Santok Maa's Bhel Poori House 63 Domali Cafe 
18 FB Bakery                                        41 Sucre Sale 64 Oliver’s Kitchen 
19 Flavaz First 42 Tarts and Tease 65 Pat a Cake 

20 Flavours of Norbury 43 The Glamorgan Gastro Pub 66 The Green Dragon Pub 
21 Food 4 Chefs 44 The Orchard Pub 67 The Rubicon Restaurant Co. 
22 Foods For Life Nutrition 45 Unc Snacks 68 Trini Roti 
23 Freelance Journalist 46 A Torre 69 Crazy Chicken 
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