
T H E  A G E N D A

Coffee and introductions 09:30

Food Safety

SALSA plus Beer - Prerequisites

SALSA plus Beer – Management systems and documentation

SALSA plus Beer - Premises

Lunch and Tour 12:30

SALSA plus Beer – Legal requirements

SALSA plus Beer – Quality requirements

SALSA plus Beer - HACCP

Q&A wrap up 16:00

 25TH JUNE 2020

SIMPSONS MALT TWEED VALLEY MALTINGS,

TWEEDSIDE TRADING ESTATE, TWEEDMOUTH, BERWICK-

UPON-TWEED TD15 2UZ

T H E  V E N U E

GEARING UP FOR HACCP & SALSA
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Sandgate, Berwick-upon-Tweed, Northumberland, TD15 1ER

0871 527 9676 or Book Online

RECOMMENDED HOTELS

Premier Inn

6 Sandgate, Berwick-upon-Tweed TD15 1EP Call 01289 307852 or

book online

 

 

The Queens Head
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61 Bridge Street, Berwick-upon-Tweed TD15 1ES

RECOMMENDED PUBS

The Barrels Ale house

41-43 Bridge St, Berwick-upon-Tweed TD15 1ES

The Curfew Micropub 

46A Bridge St, Berwick-upon-Tweed, TD15 1AQ

 

Atelier

North Road, Berwick-upon-Tweed TD15 1UQ. Book Online.

 

Travel lodge Berwick Upon Tweed



R I C H A R D  H A Y W O O D  

Richard has worked in the brewing industry since 1984,

starting in the Duke Street labs at Bass. During his career he

has worked in every aspect of brewing from Quality Manager

at a maltings plant, production management in brewing,

processing, canning and bottling as well as QA. He is also a

qualified master brewer.

 

Now with Murphy’s since 2017, he oversees the labs, health

and safety as well as the QMS for the site and is always

looking for more efficient ways of working to further improve

many aspects of the business in order to serve our customers

better.

 

When not at work he loves sampling our customers products

at a weekend and spending time with family and his teenage

kids. He also has a season ticket for Derby County, which is a

little perilous for someone who now works in Nottingham!

Head of Technical

Course Leaders
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D E I M A N T E  N A K V O S A I T E  

Deimante has gone from strength to strength at 

Murphys, joining us in a new role overseeing 

technical administration and now moving on to coordinate

our internal quality management.

 

Deimante’s previous experience includes managing areas of

technical administration and quality management for

Riverside Bakery and Addo Food Group, this coupled with

the considerable understanding of our technical systems

she now boasts and the excellent organisational and people

skills she injects into everything she does, her move to

coordinate our Quality Management Systems has been a

no-brainer!

 

When she’s not streamlining our QMS and administrative

systems, Deimante loves cooking Gordan Ramsay recipes

and a glass (or two) of Prosecco is her beverage of choice

when a special occasion calls.

Quality Management Systems Coordinator

Course Leaders
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T h i n g s  y o u  n e e d  t o  k n o w

The course length is dependent on the number of questions

asked throughout the day. 

We thoroughly encourage participation and networking 

throughout the event, so please feel free to ask questions,

bring your business cards and your brews to share at lunch

with the other delegates. 

There will be a tour as part of the day so you can learn more

about the Simpsons Malt factory and internal procedures.

After the course, you will receive a digital certificate of

participation, a goodie bag and all files sent via we transfer

link. 

 

 

 

 

@murphyandson

@murphys1887

@MurphyAndSonLtd

Murphy and Son Ltd

W W W . M U R P H Y A N D S O N . C O . U K




