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Sweet taste of success: Relish Publications increases turnover by
£40,000 thanks to grant from Investment for Growth

business h ded its p ile increasing turnover by £40,000 thanks to a grant from Investment for

rowth,

Relish Publications is a publishing house creating regional fine dining recipe books from across the UK. Relish collaborates with acciaimed
chefs to collect a number of recipes, vith the books compiled and then sold in their respective regions, in high-end bookshops and
restaurants.

Operating fromits office in Morpeth, Relish has worked with hundreds of chefs over the past six years. Earlier this year, Relish identified a new
venue stream, allowing the company to work with individual chefs to create a recipe book in their own right, rather than collaborating with
other chefs within their area.

Gorrmenting on e new afring, Duncan Peters raraging dracorof Refsh Publcatons, sid:We knewwe ad a srang produc bt
Iecked th knauedge nseded 1o best usa nw gl reikaig and soial medis oI bring the inchidue eco books o ek By
tapping into the Investment for Growth fund we were able to afford the va % mnsunancy and training.”

Duncan and his team made an appiication to Investment for Growth o help meet the costs of a digital marketing consultant. The appointed
consultancy would provide Relish with training and support to be able to attract individual chefs to the offering and sellthe recipe baoks onto
the public.

Relish appled for the business grant in the summer of this year, and within a month the funds were made available 10 the business, seeing
Duncan and his team appoint Lateral Advertising to support Relish in its new venture.

Commenting on the project, Mark Carton, marketing director at Lateral Advertising, said: “We were delighted to be able to work vith Duncan to
help him realise his plans and take Relish Publications forward. The funding from Investment for Growth meant that we were able to support
Duncan with his e-marketing, online PR and social media strategy, as well as training the team and teaching them how to manage this activity
in-house.

Since receiving the grant and working with Lateral to create its digital marketing strategy, Relish has seen an increase i custom to the core
business offering, as well developing ts first individual recipe book vith a well-known chef, ith the publication due to launch in July 2015. As a
resull, revenue has increased by £40,000 and profitin excess of £10,000, with the figures set to rise as the individual recipe books hit the
shelves.

Duncan continued: “Thanks to the funding from Investment for Growth, we're building our business and safeguarding jobs. In addition, we've
recently recruited an additional member of staff, who is responsible for customer service and sales of the newindividual recipe books.

*To any SME considering applying for a business grant, Id recommend speaking with Investment for Growth. Our business adviser's support
has been invaluable and without the fund, we wouldn't have been able to buy-in the digital marketing expertise we required 10 et the new
business project off the ground - it certainly wouldn't have led us to Mark and the team at Lateral.”

Colin Bunn, business adiser ot nvesiment for Growt, added: Relish ofes a greatproduct. For Duncan and i team, th polentl fo

s been multiplied across the UK by targeting individual chefs. Through enlisting a specialist digital marketing consultant, Duncan
aname! 1eam are using the skills and knowledge they have learned to transform the way they manage sales and marketing within Relish
Publicatior

Investment for Growth recently announced it is increasing the value of the project size it can consider to £15,000 when awarding funds to the
region’s small to medium-sized enterprises. The project, which is part financed by the European Regional Development fund, is now calling for
more SMES ~ like Relish Publications ~ to take advantage of the opportunity before it is 100 late.
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About Relish Publications

Relish Publicati fer ide to the UK's Finest Restaurants and Chefs. Each
Restaurant has boon hand:loked by Raish and rsprssenls the very best each region has to offer. Selecting a highly acclaimed venue to dine

at couldn't be easier. We offer you a full biog about each Restaurant, stunning photography and FREE use of the chefs' exclusive recipes so
that you can cook like a Michelin starred chef in your own home.

The series of beaunlul hard back recipe bocks, laamnng recipes from he regio's fiest ches are avaiabe rom our bookshap, th featured
d foodies alike. These ingredients are what make this Relish Restaurant

Gude genuine o umque



