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Abdus Shahid is a multi-award winning cook. 
He was born and raised in a rural village in 
Bangladesh. He recollects how his mother would 
grow all her own vegetables and use them; fresh 
from the ground to the plate. This is what he 
wishes to closely emulate in his own restaurant. 
His earliest memory of cooking is when he used to 
boil fresh potatoes with his mother on an open fire 
outside. His mother would finely chop shallots, 
coriander red dried birds-eye chillies, and smother 
the potatoes with this mixture. She would also add 
some salt and mustard oil which was the piece de 
resistance! His siblings and he would always be 
hanging around the kitchen. Hence, his inspiration 
for cooking has originated from his childhood. 
However, when arrived in the UK, Shahid was 
amazed by the beautiful creations of the chefs in 
all the restaurants in London. 

His first kitchen post was in a restaurant in 
Stoke Newington in Hackney. He worked as a 
kitchen porter but very quickly the chef realised 
that Shahid had the skills to become a chef. He 
encouraged him to assist in the food preparation 
and eventually allowed him to cook when he was 
on leave. It didn’t feel like hard work as Shahid 
was so impressed by his newly learned skill and 
creations; making rice and curry look like a piece 
of art!

This is what inspired him to open his own 
restaurant. He discovered that he had the skill, 
work ethic and professionalism to run his own 
restaurant. He has three restaurants now – 
Ballingdon Valley, Moza, and Valley Collection – 
all based in Suffolk with menus created by himself. 
Valley Connection is one of Bury St Edmund’s 
largest and smartest Indian restaurants, with 
award winning chefs. Recently renovated this 
elegant and stylish restaurant can accommodate 
up to 110 diners in sumptuous and contemporary 
surroundings, setting the tone for an up market 
dining experience with menus that focus on 
Indian continental dishes to Bangladeshi cuisine. 
Atul Kochhar is Shahid’s food hero. Atul, he says, 
has promoted Indian food to a level that has 
historically occupied by predominantly European 
chefs.

Shahid’s restaurant serves a delightful selection 
of traditional and Bangladeshi meals. He always 
endeavours to use fresh ingredients to create 
dishes that are exquisite in taste and visual. “My 
food is completely different. I make my own spices 
– this is my secret. I buy all fresh ingredients and 
make my own recipes and people like my food. 
When I received my awards, my customers say we 
are not surprised,” says Shahid.

His favourite dishes from his current menu are 
Hariyali Chicken Masala (fresh spinach with 
succulent pieces of boneless chicken in mild 
spices), Jingra Kal Mirch (king prawns tossed with 
shallots, ginger, tomato, peppers and garnished 
with coriander and fresh green chillies – medium 
hot) and Dum Lamb Achari (a lamb curry bursting 
with pickle spices, fairly hot) - something for 
everybody!

When asked which three store-cupboard 
ingredients he could not cook without, he said 
3 staples need to be onions, garam gasala and a 
good mixed curry powder. You can create a curry 
with just about any type of vegetable or meat 
using these ingredients.

Shahid has achieved several awards such as the 
Tiffin Cup 2018, Eat out Eat well West Suffolk 
Silver Winner, BCA Restaurant of the Year 2017, 
South Asian Curry Awards 2015 and many more.

This is what inspired 
him to open his 

own restaurant. He 
discovered that he had 
the skill, work ethic and 
professionalism to run 

his own restaurant. 
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I never dreamed about 
success. I worked for it. 

- Estée Lauder

TOP TIPS



Keith Best
Panel Judge,
The Restaurant Talent
Show Awards

Pasha Khandaker 
MBE
Panel Judge,
The Restaurant Talent
Show Awards

In furthering Unity and Collaboration 
it is my belief that the major 
representatives of the industry should 
come together regularly and discuss the 
different issues (such as recruitment 
of chefs, pricing policy, procurement 
of ingredients, joint marketing etc) and 
agree to share certain information which 
is not especially commercially sensitive.

There should be agreement on a 
common line to take and some joint 
resources should be committed to 
achieving that aim with clearly set 
objectives and timeline - there needs 
to be an agreed strategy. The time for 
talking and disagreeing is now over and 
the time for joint action is long overdue.

Be optimistic and involve your 
customer to lobby the government

Grow with the fl ow - Food 
Management, Technology, Food and 
Hygiene etc

Modernise the cusine by making it very 
appealing and presentable and at the 
same time keeping it healthy

Shahagir Bakth 
Faruk
Panel Judge
The Restaurant Talent 
Show Awardsv

Identify and control hazards in order to 
make safe foods

Be proactive and take preventative steps

Get used to a management system 
HACCP (Hazard Analysis and Critical
Control Point)

Dr Wali Tasar 
Uddin MBE
Panel Judge, 
The Restaurant Talent
Show Awards

Effective marketing and promotion
strategy 

Team work with dedication and 
determination

Train quality chefs who then will lead
the kitchen team and generate better
creative dishes and presentations
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Oli Khan
Special Judge, 
The Restaurant Talent
Show Awards

Dr Zaki Rezwana 
Anwar
Special Judge, 
The Restaurant Talent
Show Awards

Mujib Islam
Special Judge, 
The Restaurant Talent
Show Awards

We need to focus more on skills and 
the curry industry needs to take on 
more apprentices

Proper hygiene is very important when 
it comes to food preparation

Minimise your menu and only sell 
popular item from your menu

Listening to customer feedback is 
crucial for the growth of the business

Accept the realities of a changing
socio-economic climate and act with an
adaptable mindset

Improve the service/interface with
customers and clients - both virtual 
and face-to-face

Evolve with current market trends. Try
and understand your customer

Price your menu based on location and
customer base

Engage in social media and digital
marketing

Mahbub Reza 
Chowdhury
TV Producer and Film Maker

 Adapt to emerging technologies

 Aim for exceptional customer service 
and presentation. 

Make the innovative menu a priority.
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Cllr Ayesha 
Chowdhury
Special Judge, 
The Restaurant Talent
Show Awards  

Helal Malik
Special Judge, 
The Restaurant Talent
Show Awards  

Altaf Hussain
Special Judge, 
The Restaurant Talent
Show Awards  

Forhad Hussain 
Tipu
Special Judge, 
The Restaurant Talent
Show Awards  

Promote curry industry to the young
generation/newcomers by using all
possible techniques and use of media

Lobby government (under effective
leadership) to bring skilled staff/chefs

Use of technology is a must and so is
staff/management training to improve
and learn new skills

Understand customer behaviour and
deliver beyond expectation

Engage customers through social 
media. It’s a tool to impress and inform

Dining is a passion. Your menu refl ects
your creativity and skill. Implement 
new industry trends

Enthusiasm and passion boost your
business

Amending training process and staff
management systems

Keep up to date employment related
documents for all employees

Shorter version of menu and 
Innovation

Own online ordering facility hub

Giving importance of digital 
marketing
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Ruhul 
Shamsuddin
Special Judge, 
The Restaurant Talent
Show Awards  

Identify your target audience. Look at 
your local market and tailor your style 
to appeal to them. All towns have a 
different community and culture, make 
sure your restaurant suits their needs

Shape your concept. Do not be afraid 
to market yourself as a Bangladeshi 
cuisine restaurant. Be confi dent to 
promote and show off the Bangladeshi 
food and culture to educate your 
customers

Create a restaurant theme suitable to 
your market

Ati kur Rahman
Special Judge, 
The Restaurant Talent
Show Awards  

Ana Miah
Special Judge, 
The Restaurant Talent
Show Awards  

Train staff on regular intervals

Reduce menu content and upgrade
regularly

Embrace social media and make it part 
of your marketing strategy

Farhan Masud 
Khan
Head of Programmes
Channel S

Be ready to evolve , especially the chef 
as customers demand and wants are 
changing constantly with new diet trends

Management training has become a big 
part of our future for the industry, to learn 
and implement

Communication with employees has to be 
improved. A training session should take place 
once a month with all the staffs for better 
understanding of running of the restaurant

Good food hygiene is of paramount 
importance for the pleasure of your 
customers and the continued success 
of your business

Have adequate public liability 
insurance and right paperwork

Complete the SFBB (Safer Food, 
Better Business) folder thoroughly and 
ensure the opening and closing checks 
are undertaken on a daily basis

The Restaurant Success Stories 2023  •  www.cateringcircle.co.uk  •   113  112 •  www.cateringcircle.co.uk   •  The Restaurant Success Stories 2023



Mohi Sami Uddin
Winner, 
The Restaurant Talent 
Show Awards 2017

Make sure you invest time in training
your team on the technology you have
implemented

Explore ways to segment data from your 
systems to help your business analysis

Social media tech will enable you to 
reach a far bigger crowd, so learn how to 
use it

Abdul Kashim
Winner, 
The Restaurant Talent
Show Awards 2017

Share your thoughts and ideas with 
your staff and understand their needs 
and aspiration

You and your staff have a common goal
and that is the success of the 
restaurant, if you benefi t so should 
they

A happy team has a direct effect on
productivity, which in return means a
successful restaurant

Minara Uddin- 
Meghna
Special Judge, Catering Circle

Rethink and smart design your menu 
creatively and wisely, streamline the dishes 
this will help in ways to reduce food wastage 
and save money. This improves better 
execution of dishes cooking times and 
fl avours. 

Leverage your loyal and customers, give 
them discounts which is an incentive for 
repeat visits and takeway orders.

Look for cost effi cient good technology 
in EPOS/POS and Kitchen Management 
System (KMS). Compare management 
system prices as these services will enable 
staff to work seamlessly better, in turn 
customers have good experiences.

Mohammed 
Jubair
President,
London Bangla Press Club

Understand your locality and prioritise
the customer’s point of view

Respect your staff and pay reasonable
salaries

Activate as an organisation or group to
address the curry crisis together 
sharing ideas and experiences
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Fahad Islam
Winner, 
The Restaurant Talent 
Show Awards 2017

Tofozzul Miah
Winner, 
The Restaurant Talent
Show Awards 2017

Ash Miah
Winner,
The Restaurant Talent 
Show Awards 2017

Safwaan 
Choudhury
Winner, 
The Restaurant Talent
Show Awards 2017

Stick to your style that works for you 
and don’t compromise your ethics

Indian food is healthy as long as you
remove the unhealthy elements

Always buy quality products and fresh
ingredients to get the best nutrients

Invest in IT - this includes having your own 
website, mobile app and online ordering 
system. This will improve effi ciency for 
customers and avoid having to face the 
breathtaking fees charged by third party 
online companies

Collect customer data via EPOS systems. 
Using Twitter and Instagram provides a whole 
new audience for your business to target

Avoid door to door leafl eting. Instead, online 
marketing tools are much more effective

Investing in staff training and 
management with a particular focus 
on HACCAP will provide organisations 
with greater knowledge in food safety

A diverse workforce helps strengthen
equal opportunities in the 
establishment. Simplifi ed menus help 
embrace a healthy eating lifestyle

Using the EPOS systems is 
fundamental in greater transparencies 
and management

Create engaging marketing campaigns
and utilise social media platforms to 
keep customers up to date

Use TripAdvisor and other reviews and
give staff the feedback

Have a clear and precise menu with
accurate descriptions
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Ziaur Choudhrey
Winner, 
The Restaurant Talent 
Show Awards 2017

Rehan Uddin
Winner, 
The Restaurant Talent
Show Awards 2017

Do not accommodate and feed staff. 
Instead rent out the accommodation and 
do not include breakfast, lunch and dinner 
for free. You will save 40k in one year

Receive prepped product daily from your 
supplier. Chicken, lamb, onions, vegetables. 
Reduce prep time and pay by the hour

Vegan customers now make up 7% of the 
population a new core market. Create new 
vegan menus

Murad Ahmed
Finalist, 
The Restaurant Talent
Show Awards 2017

Innovation required to improve the 
image of catering industry

Employment rights for staff

Pension rights for long term employees

Shathil Islam
Winner,
The Restaurant Talent
Show Awards 2017

Bring new concepts like lunch-time 
trade, street food, stone cooking (Hot 
Rock), different Build Your Own (BYO) 
food experiences

Create an attractive atmosphere. 
Consider human senses - taste, sight, 
lighting, table layout, painting, colours, 
cooking process, sound, music, smell, 
aromatic scents

Customise menu according to the survey 
responses from your diners

Work with your chef to keep food cost 
down, use local produce where possible 
and price accordingly if using expensive 
ingredients

Use social media to reach younger 
audience lifestyle magazines for older 
generations. Twitter is my go to place

Till systems, online booking and 
ordering, kitchen equipment all lead to 
effi ciency and reduced staff costs
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Aki Rahman
Winner, 
The Restaurant Talent
Show Awards 2017

Plan and design your menu very 
carefully and keep your menu size 
in check. Categorise menu items 
according to profi t and popularity 
levels. Maximise income from high 
margin products

In your menu, showcase your culinary 
philosophy and brand attributes 
featuring traditional healthy
dishes and ingredients

Know your customers. Be attentive. 
Make your service exceptional

Tania Rahman
Finalist,
The Restaurant Talent Show
Awards 2017

Focus on talent and invest in your team 
by training passionate chefs to your 
standard of cuisine ultimately benefi ting 
the business in the long term

Make technology your friend by 
investing in state of the art Epos system

Keep it simple by focusing on quality
of produce and ingredients rather than
quantity of items on your menu

Aziz Miah
Winner, 
The Restaurant Talent
Show Awards 2017

Reach out for support from the local council, 
i.e environmental health department and 
premises licence department

Regularly check and test employee’s 
knowledge and provide training where 
necessary

Do not stand still, enhance your own training 
and knowledge

Adnan Hussain
Winner,
The Restaurant Talent 
Show Awards 2017

Stay one move ahead i.e. observe 
what other restaurants are doing, 
sales patterns in the market and how 
you can adapt

Always have trust in yourself so never 
doubt what you can accomplish. 
Forget all the ‘buts’ just because 
previous generation did not use 
similar ideas

Always be innovative with your menus. 
People like an imagination and being 
in an industry where everybody copies 
each other, be original and separate 
yourself from other places

The Restaurant Success Stories 2023  •  www.cateringcircle.co.uk  •   117  116 •  www.cateringcircle.co.uk   •  The Restaurant Success Stories 2023



Foysol Choudhury 
MBE, MSP
Host, 
Catering Circle, Edinburgh

Sabbir Karim
Special Judge
Catering Circle

Sadia R Hussain 
JP BEM
Host, 
Catering Circle, Essex

Raza Miah
Senior Food Safety and 
Licensing Offi cer

Develop a professional and positive marketing 
strategy

Form a national committee to lobby regional 
and national governments

Introduce modern Information Technology in 
areas of service, sales, procurement and training

Be passionate and provide excellent 
customer service and always listen to 
your customer’s feedback, it’s the key to 
success.

Your team is your strength, value them, be 
a good communicator, regular briefi ng, and 
training your team motivating to create 
a positive diverse working environment. 
This will benefi t your business and grow 
loyal employees.

Be prepared to make changes and evolve 
with the time & food trends.

Offer incentives to employees, fl exible 
hours and more diverse workforce

Reduce menu sizes and create better 
working environment

Transparency in terms of accounting 
and tax matters

Better food safety standard, better 
business compliance

Clean your hands regularly, prevent 
cross contamination risk

Regularly monitor food safety, 
preventing food poisoning incidents
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Cllr Parvez 
Ahmed
Former Mayor, 
London Borough of Brent

Oliver Ranson
Pricing Expert

Grow together as one team 

Build, improve and develop relationship 
through coaching, constructive 
feedback and opportunities

Create the environment of trust, 
acceptance, respect, understanding 
and courtesy to build and maintain 
strong relationships

When it comes to pricing forget about 
costs - it is what your customers are willing 
to pay that counts

Experiment with new promotions, price 
increases and special offers to test how 
your market responds to price changes

Offer special prices only when the 
restaurant is not busy

Faruk Miah MBE
Special Judge
Catering Circle

Create the right product (creative menu, 
great fl avours, concise menu)

Use modern marketing methods eg. Food 
bloggers, social media, promotions 

Provide great customer experience, no 
point having a great product, decor or 
menu if you don’t serve with a smile or 
attend to customer needs.

Ashraf Ahmed
Community Activist

Train educate and inform young people 
of traditions and new catering methods 
and practice

Make industry more attractive for them 
and their needs

Encourage them to fl ourish and create next 
generation, of restaurants based on past and 
present
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AH Afzal 
Mahmood
Finalist, 
The Restaurant Talent
Show Awards 2017

Zakaria 
Chowdhury
Finalist, 
The Restaurant Talent
Show Awards 2017

Keep consistent in your quality of 
service with every customer

Food quality must be at its peak all 
time, not on just some dishes but ALL

Cleanliness and hygiene must be a top 
priority at all time

Better food safety standard, better 
business compliance

Must provide at least Level 2 Food 
Safety in Catering training to your 
staffs

Get a ‘CATERING GUIDE’, which 
has legal requirements, ‘Guide to 
Compliance’ and ‘Advice on Good 
Practice’

Aminur Rahman
Director of IT, 
Purple-i Technologies

Avoid being listed in third party online ordering 
and online booking companies’ website

Invest in reputable companies: Digital goods 
such as an EPOS and order online services are 
long time investments- go to companies with a 
long standing reputation within the sector who 
will give you good customer service and training

The Electronic Point-of-Sale (EPOS) is not an 
option in the 21st century - it’s an absolute 
must for curry houses. It saves time and money, 
reduces paperwork and creates a customer 
database giving you better cash control

Abdul Halim
Director
Nawab Lounge

Learn how to cook even if you are not 
planning on being the executive chef at 
your restaurant.

Acquire experience in all areas of the
restaurant business if you want to be a 
successful restaurateur

Never stop learning about your industry so you 
are familiar with the latest and greatest trends
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Ahad Ahmed
Senior Producer,
Channel S

Suhana Ahad
Director,
Pearl Advertising

Understand customers, products, and 
business

Identify the actions needed to reduce 
waste, engage staff, and use local 
resources

Redesign and refurbish your restaurant 
for greater effi ciency

Never start without the big three. 
Great chef, great location and a great 
concept 

Be ready to evolve , especially the 
chef as customers demand and wants 
are changing constantly with new diet 
trends

Keep you brand alive on social media. 
It is a must and the best way to attract 
new customers and retain them 
through online promotions

Shafi  Ahmed
eCommerce Expert, 
dineNET.co.uk

Take control of your own business. Use
your own online ordering system on 
your website. 

Ensure your order online site is
Responsive Ensure your online 
ordering system has a mobile App site 
or native mobile App

Ensure your online ordering system site 
is integrated with your EPOS

Poly Rahman
Life Member,
Catering Circle

Focus on offering high-quality food by 
using only the best quality ingredients. 

The chef you employ needs to have 
diversity in their skills and creativity. 
And train the service staff on a regular 
basis. In order to provide the best 
customer service.

Keep your menu simple and specialize 
in a particular type of cuisine or dishes 
that is unique to your restaurant to 
differentiate yourself from competitors.
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