BarbeSkew Newsletter December 2010

We hope that you have all been using your BarbeSkew as often as possible especially during the Indian summer we had in early September & October! Who would have thought we’d have been blessed with more sunshine, and most importantly, more precious time to use your BarbeSkew!

In our last newsletter we mentioned that the prices for next year will be increasing quite considerably, and we can now confirm there will be price rises of up to £100 in 2011.

Sales

Our sales have been going from strength to strength. We manage to receive the next shipment of stock at the end of July and we were sold out by the end of September. Luckily, we had put in another order with the factory, so we’ll be in stock by mid December. 

We’ve also gained a new customer in Melbourne, Australia called Australian Grill. They specialise in rotisseries, and when they saw the BarbeSkew they were very keen to do business with us. So watch this space ‘down under!’ 

Publicity

BarbeSkew appeared in our local paper in September, The Argus. The article was a follow up on those entrepreneurs who were declined by the Dragons on Dragons’ Den! They were all success stories in the Sussex area, and it was warming to see that we were amongst one of the success stories.

Manufacturing

Ed Wray, Managing Director and Inventor of the BarbeSkew, has been back to China to inspect the next shipment of BarbeSkews. Due to the high demand, we’ve had to order some more stock to help us through the autumn & winter months.

One of the new tests Ed did during his recent visit, was testing the new quieter battery motors. He found that the new style motors were much quieter than the previous ones. We have also ensured that we will stock up with spares should any of our customers prefer to replace their motors with the new ones; barbeskew.com/accessories

Common Problems/Solutions

We’ve had some comments that our customers have advised us that their motors were fairly noisy. We explained that this is due to the variation in the speeds of the motors. The faster the motor the noisier it can be! 

To rectify this problem, we have been liaising with the factory that produces the motors, and they have designed a new quieter motor, especially for BarbeSkew! We are expecting the new shipment by the end of this year.  See barbeskew.com/accessories for prices.

We’ve also had a few comments regarding the difficulty in cleaning the cage skewers. This is due to them being too long for the sink and therefore cumbersome to clean. We’ve had various customer comments advising us how their own method of cleaning; one customer uses guttering, and we had one customer who uses a garden seedling box normally used for planting!

The good news is, we will be designing a new style bath for cleaning your cages. All you’ll need to do is drop them in hot soapy water and leave them to soak. Then within a short space of time, you’ll find the grease will just fall away, and all you’ll need to do is use a washing up brush to scrape away any residue left.  

Please note though that you must never immerse the wooden handles in water, as they may come loose. This is also applicable for the short kebab skewers. And please DO NOT put them in the dishwasher, as this will definitely damage the handles after a long period in high temperatures.

Testimonials

We have had some fantastic testimonials recently:

Dear Ed,

 

We would just like to reiterate our delight with the Barbeskew II we purchased and with the tremendous customer service before, during and since the purchase.  We are particularly grateful (and impressed!) by the fact that you are willing to drive 200 miles on a sunday in response to our request for technical assistance.  What more could any customer wish for?

 

All the best to yourself, your colleagues and your business too!

 

Best regards,
Ian and Betty of Nottingham

dear all at barbeskew thanks for confirmation of dispatch just like to say very impressed with handling of order and personal contact looking forward to using it best of luck with business im sure with your approach you will make it big regards kevin

Hi everybody at Barbeskew 

                                                congrats on a great machine works perfectly, wife very pleased with her birthday present, its the best !

regards:-  Chris 

We have had a few problems with an early design of the barbeskew, but we 
 were absolutely amazed with the speed that Ed and Carey responded to our e 
 mail, and actually made a visit to our home on the Isle of Wight to 
 rectify them. I can honestly say that we have never witnesed such good 
 customer service anywhere, ever. Nothing was too much trouble. 
 Modifications were made free of charge, problems fixed, and advice on how 
 to care for our barbeskew was given. 

Regards John


Events

We did the Royal Berkshire Show in September, and it was a great success, which was amazing, considering we were nearing the end of the summer season.

More recently we have done two more shows; Home Improvements at Earls Court & Grand Designs at the NEC in Birmingham. Both were a runaway success, and we will certainly be doing them again next October. 

EXTENDED 5 YEAR WARRANTY

Don’t forget about our new service for the 5 year warranty!!

On all BarbeSkew’s you receive a one year warranty, which is all well and good, but what happens if after the warranty expires, your motor fails or the cage skewer breaks and so forth?!

After the warranty expires, it starts to become costly replacing and repairing parts for the BarbeSkew. Even though we boast the BarbeSkew is hardy and has longevity, with time some items could go wrong! 

With the new 5 YEAR WARRANTY you will have no worries about any problems in the future. You can sit back in the comfort of knowing that you are covered should anything go wrong.  The warranty covers all mechanical breakdowns, and also a 48 hour response to any gas problems.

The prices are as follows: 

Large BarbeSkew(Charcoal/Gas)

£99.95

Small BarbeSkew (BarbeSkew II)

£39.95

Look out for the warranty to appear on the website within the next month. In the meantime, if you are interested, then you can always message us at info@barbeskew.co.uk.

The Future

Don’t forget that we are up and running on Facebook. So please invite yourself as a friend. It will give you the chance to add any comments or to exchange ideas or gain knowledge from other BarbeSkewers.  Also, we are on Twitter so please come and follow us and send us a tweet!

We would also request that if any of you have any recipes you would like to pass on, then please go to our website www.barbeskew.co.uk  

Competition – Cooking Christmas on the BarbeSkew!

We are holding a competition for all our customers to send in their own recipe for ‘Cooking Christmas on their BarbeSkew!’    

The successful entrant will be given the choice of any two accessories free:

Choices below:

9 Short Kebab Skewers

7 Short Kebab Skewers

New Style Quieter Motors

Long Chicken Skewer – Large

Long Skewers x 2 BarbeSkew II

New Style Cages – Large & BarbeSkew II

All recipes must be in before Friday, 17th December. The lucky winner will have their recipe posted on our website, and distributed to all our customers ready for Christmas! 

Autumn and Winter Months

Please use your BarbeSkew as long as possible. It’s an all seasons BBQ – you can leave it to turn and NOT burn (rain permitting of course!).

Finally we’d like to thank you all for your continued support!

Merry Christmas & Happy BarbeSkewing!!

From All The Team at BarbeSkew

Ed, Carey & Anna

