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Office hygiene 
has changed.
Is your facility 
ready?

Secure the new hygiene standard with the 
Tork Office Hygiene Package™

Improving cleaning quality and providing a hygienic and healthy work environment is 
quickly becoming the number one priority for facility managers in office buildings – 
and an important topic for everyone from employees to senior management. The new 
Tork Office Hygiene Package offers you a tailor-made selection of products, services, 
tools and support that help you secure the new hygiene standard. 

Learn more at: 
tork.co.uk/office-hygiene
tork.ie/office-hygiene
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Judging by the vast stream of comments from 
delegates viewing the recent Workplace Futures: 
Return to Work virtual conference (reviewed on 
page 10) there’s a lot of discussion amongst FMs 
on how organisations prepare for a resumption of 
post lockdown o   ce life.
With most pundits predicting that there will (COVID 
numbers permitting) be a rise in the numbers of workers 
going back into the workplace this September, this issue 
of FMJ provides some insights into the key areas to 
consider; from catering to o  ice design.

In our FM Clinic we’ve cast around for some views from a 
selection of experts on how the new look o� ice can deliver 
a healthy hybrid working model which accommodates both 
those based in the o� ice and those working from home. 

In the interview with Guest Services Director Bianca 
Angelico we hear how front of house services will need to 
keep in mind that while safety remains paramount when 
welcoming visitors into a building – employee’s needs 
are more complex than ever before, as previously regular 
occupants only turn up at the o� ice once in a while. 

This more agile form of working will also have a huge 
knock on e� ect on catering services. The catering feature on 
page 28 includes comments from some leading hospitality 
services providers on how vastly di� erent work patterns 
could mean FMs may have to adapt their day-to-day catering 
facilities to accommodate hybrid and hub styles of working. 
As the Futures conference reflected, catering services, from 
a surfeit of breakout areas to the provision of barista co� ee 
are worth the investment to help make the workplace a 
destination of choice. 

All these considerations mean that once again FMs are 
firmly in the spotlight in handling the return to work with 
the same level of e� iciency and professionalism as they 
managed the widespread exodus to home working.

  

As always, we’d welcome your feedback about any aspect of 
the magazine, together with your insight into what’s happening 
in the FM sector.
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THIS MONTH...
INTERVIEW

32 Guest services has traditionally been 
geared towards visitors, rather than 

employees. But given the fact that employees may 
need to wooed back into the workplace, this needs 
to change, says Bianca Angelico, Director at On 
Verve.

FIRE SAFETY  

36 Colt’s Technical Director Conor Logan looks 
at how UK fire safety design regulations 

compare to those of other countries in the EU. 
Could we learn from their example? 

FLOORING FOCUS    

38 Flooring in o� ices can help support the 
new o� ice landscape post-pandemic says 

Ellen Reith of Forbo Flooring Systems.

40 Paul Rogers, Technical Services Manager 
at Amtico, discusses the role flooring plays 

in helping keep buildings clean and safe, while 
improving the overall look and feel of a space.

HEALTH & SAFETY  

41 Catering facilities must meet stringent 
safety standards. Here, Jason Webb, 

director, Electronic Temperature Instruments, 
explains how the technology is there to keep both 
food and people safe.

PEOPLE 

51 Find out who’s moving where in the facilities 
management profession.

RECRUITMENT

52 Tina Chander, Partner and Head of the 
Employment team at law firm Wright Hassall 

with advice on how to deal with an expected surge in 
flexible working requests.

TRAINING

53 Jason Brown, of Nurture Landscapes on 
how the sector can utilise apprentices and 

intern programmes to aid the pandemic recovery.

CAREER LADDER

54 This month we hear from Chris Burroughs, 
Director, Unified-Support.

CASE STUDY

24 To support research into the potential 
future uses of wearables in the workplace, 

a pilot study involving 
six volunteers from PLP 
Architecture’s sta�  was 
conducted to assess their 
use in a real-world scenario.     

CATERING 

28 Catering and vending specialists describe 
how food and drink services are being 

adjusted to support new working patterns, meet 
variable demands and contribute to a more 
hospitable workplace atmosphere.

FEATURES

28

FM CAREERS

53

� sara.bean@kpmmedia.co.uk

� Next Edition
As we move into the Autumn there’s advice on 
how to prepare your building for colder weather; 
including checking pipes for any damage, filling 
or repairing any cracks to doors and windows 
and assessing buildings for damp or leaks. We 
discover how the cleaning industry intends to 
maintain stringent hygiene standards post-
COVID, including the training and recruitment 
of cleaning operatives to ensure quality of 
performance. In our washrooms focus, we reveal 
how digital technology is now being widely used 
in away-from-home toilets for essential checks 
on dispenser refill levels, visitor tra  ic and 
automated cleaning. And we present a case study 
from a workplace change and relocation specialist 
on how they underwent their own extensive 
change management programme and the lessons 
learnt.

To register for your free copy of FMJ visit fmj.co.uk

MIFM 

42 New product and service launches and 
company news from the FM industry.

COMMENT

12 Kiran Kachela, the Founder of Continuous 
Improvement Projects explains the 

company’s ‘Think green, go Lean!’ approach to 
sustainability in FM.  

COMPLIANCE

14 Signs play a huge role in telling 
employees and visitors at workplaces 

what hazards are present and how to avoid these 
dangers says Peter Clayton at Spectrum Industrial. 

FAST FACTS

16 Patrick Dumas Co-Founder at Square 
Mile Farms believes O� ice Farming not 

only transforms the physical workplace but o� ers 
opportunities to support employees working 
remotely.   

BLOG & SOCIAL MEDIA

18 Steve Morren, EMEA Channel Director, 
iO� ice asks where are you on your 

workplace maturity journey?    

FM CLINIC  

20 A ‘healthy hybrid’ model can deliver 
inclusive productivity gains for business. 

What can facilities and workplace managers do to 
ensure that worker’s wellbeing is safely delivered 
in the months to come?

ADVICE AND OPINION

NEWS & ANALYSIS

16

FMJ NEWS

06 This month’s summary of everything that has 
hit the headlines in the FM sector.  

ASSOCIATION NEWS

08 The latest news and views from CIBSE and 
IWFM.   

EVENT REPORT

10 Workplace Futures conference team de� ly 
pinpointed some key challenges for FMs in 

managing the wholesale return to the workplace.

      CONTENTSFollow us on Facebook and Twitter @FMJtoday
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BESA PUBLISHES IAQ TARGET 
GUIDANCE TO SUPPORT THE 
HEALTH AND WELLBEING OF 
BUILDING OCCUPANTS
The removal of most COVID restrictions in the UK has increased calls for clearer 
practical guidance and the setting of specific indoor air quality (IAQ) contaminant 
targets to support the health and wellbeing of building occupants.

The Building Engineering Services Association (BESA) has therefore produced a 
concise guide to good practice: ‘Indoor Air Quality for Health & Well-Being’, which is 
designed to help building owners, managers and engineers interpret IAQ data and 
turn it into useful strategies for improving the indoor environment.

The new BESA guidance, which is part of the Association’s wider Buildings 
as Safe Havens (BASH) campaign, sets out target limits for a range of airborne 
contaminants in a variety of indoor spaces. It explains how air quality data 
gathered during specialist surveys or from the wide range of low cost real-time and 
continuous IAQ monitoring devices, can be interpreted and acted upon.

The advice it provides is also based on the experience of practitioners in the 
field who see what is possible and achievable in the real world.  It is designed as a 
follow-up to the BESA publication H&W001: A Beginners Guide to Indoor Air Quality 
published in March in collaboration with Mitsubishi Electric.

The BESA Guide has also been produced in the wake of a report commissioned 
by the Government’s Chief Scientific Adviser Sir Patrick Vallance, which highlighted 
the importance of building ventilation in reducing the risk of Covid-19 and other 
infections.

The report was published by the National Engineering Policy Centre (NEPC), 
which is a group of 43 professional engineering organisations representing 450,000 
engineers. It found that ventilation was o� en neglected, and that the COVID-19 
crisis had revealed flaws in the design, management, and operation of buildings.

It advised Sir Patrick that, unless these flaws were addressed, they could disrupt 
the management of this and future pandemics and impose high financial and 
health costs on society.

CBRE TO ACQUIRE MAJORITY STAKE IN 
TURNER & TOWNSEND
CBRE Group has announced a definitive agreement whereby the company will 
acquire a 60 per cent ownership interest in, and enter into a strategic partnership 
with Turner & Townsend, a provider of program management, cost consultancy, 
project management and advisory consulting services for clients in 46 countries.

CBRE will acquire its stake in the business for approximately £960 million in cash, 
with 55 per cent to be paid upon closing.

The transaction preserves Turner & Townsend’s existing leadership team, heritage, 
operational independence and partnership structure, which will hold the remaining 
40 per cent ownership interest.

The transaction values Turner & Townsend 
at approximately £1.6 billion and is expected 
to be immediately accretive to CBRE’s 
earnings.

Turner & Townsend operates across three 
business segments: Real Estate (62 per cent 
of net revenue) – serving investors and 
occupiers across all property types, including 
data centres and life-science properties; Infrastructure (31 per cent of net revenue) – 
notably, transportation, environmental and power generation projects, and Natural 
Resources (7 per cent of net revenue) – renewable energy, alternative fuels, liquified 
natural gas and other projects.

Among the key benefits to Turner & Townsend from the strategic partnership is the 
opportunity to materially expand its business in the Americas, where CBRE has deep 
occupier and investor relationships and a leading market presence.

The transaction is subject to regulatory approvals and other customary closing 
conditions. Closing is expected in the fourth quarter of this year.

CYBER SECURITY 
By Ed Cooke, Founder at Conexus Law

There have been a number of high-profi le 
ransomware attacks in recent weeks 
proving the vulnerability of systems to 
cyber-attack. Ed Cooke, answers some 
frequently asked questions.

Q: Is this type of attack an IT issue?
Responsibility for IT systems typically reside with the IT 
department, the CTO or CIO or, increasingly, a Chief Security 
Offi  cer. But their focus is often on operational systems and data 
within the business - email and cloud storage security, etc.

Buildings and other infrastructure are increasingly being run by 
computer. Obvious examples would include the physical security 
systems, the heating, air and ventilation, the lifts. These are often 
not within the remit of the business’ IT department and are often 
managed by a facilities director or property director. 

Q: Can a building management system be a way into an 
organisation?
Yes. As they are “back end” rather than user interfacing, these 
building systems are often running on older fi rmware and 
operating systems, which may not have been patched to the most 
up-to-date version. Many organisations lack eff ective processes 
and procedures for their building systems. This wasn’t so much 
of a problem when these building systems were standalone and 
not connected to the internet. But nowadays, as more building 
management is carried out remotely and centrally across a whole 
portfolio, that is not the case.

Q: How could it happen?
Let’s say somebody wants to launch a highly visible attack on a 
major clearing bank as a protest against the bank’s funding policy 
in relation to climate change. They could either:

(i) try to circumvent the systems running on the bank’s computer 
through malware in an email or a phishing attack, or

(ii) hack into the building systems in the bank’s headquarters 
building - switch all the heating on to full blast, lock all the 
digital locks on the offi  ce doors, have the lifts go to the top fl oor 
and sound the fi re alarm. 

To carry out the fi rst option, they will have to circumvent the 
bank’s anti-malware software so an attack has to be sophisticated 
to bypass them. For the second option, let’s say the building 
systems are running an outdated operating system, which has not 
been properly patched. Circumventing the security would then be 
much simpler. It is almost an open invitation and while it might 
not gain them lots of money or result in a loss of customer data, 
it is likely to make a better media story, and the reputational 
damage in the customers’ eyes still points to the bank having lax 
controls over their IT. Job done.

Q: Who is liable for any attack or security breach?
Liability can be complex. For example for a data breach the 
‘business’ is responsible as the designated ‘data controller’ but if 
there is a problem with a data processing device or smart building 
product, then the manufacturer could have some liability. 

However, it could also have been confi gured incorrectly by the 
IT Manager or used for a function it is not designed for by the 
Building Manager. 

Sometimes the risks lie within areas managed or supplied by 
third party organisations and so contractual compliance is key as 
is ensuring that policies and procedures refl ect contractual and 
regulatory obligations. Sound legal counsel can help mitigate the 
risks, both reputational and fi nancial. 

LEGAL VIEW 
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18-19 AUGUST 2021  
Smart Facilities Management 
Conference & Showcase (SFM 2021)
Dubai, United Arab Emirates  
http://facilitiesmiddleeast.com/

01-02 SEPTEMBER 2021  
The Facilities Management Forum
Hybrid The Midland Hotel, Manchester  
https://bit.ly/3jalnwX

13 SEPTEMBER 2021 
IWFM Conference ‘Emerging Stronger’
Hybrid Event  
www.iwfm.org.uk/iwfmconference.html

15-16 SEPTEMBER 2021 
Smart Home Expo
NEC, Birmingham 
www.smarthometechlive.co.uk

19-21 SEPTEMBER 2021 
The Flooring Show
Harrogate Convention Centre
www.theflooringshow.com

22-23 SEPTEMBER 2021 
RWM Resource Revolution
NEC, Birmingham 
www.rwmexhibition.com

05-07 OCTOBER 2021 
UK Construction Week Birmingham
NEC, Birmingham
www.ukconstructionweek.com

06-07 OCTOBER 2021 
Smart Buildings Show
ExCeL London
https://smartbuildingsshow.com/

02-04 NOVEMBER 2021 
The Cleaning Show 2021
ExCeL, London  
https://cleaningshow.co.uk/london

17-19  MAY 2022

www.facilitiesshow.com

DATES FOR THE 
FM DIARY
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IWFM ANNOUNCES 
IMPACT AWARDS 
FINALISTS 2021
The Institute of Workplace and Facilities Management (IWFM) has 
announced the finalists of its IWFM Impact Awards 2021.

The awards underline the impact the profession has on the 
organisations it serves and to celebrate the people, processes and 
products making a daily di¦ erence to the workplace experiences of 
millions.

The overall winners will be announced on Monday 11 October 2021 at 
JW Marriott Grosvenor House London.

Selected finalists for the IWFM Impact Awards 2021 include:

Workplace Experience: O� ice / Corporate Environment

� Windermere House – United Utilities Customer Contact Centre, EMCOR

� PRA Health Sciences (Real Estate team) – Swansea O¦ ice

� Workplace Experience Programme, Sodexo and AstraZeneca

Workplace Experience: Non-0� ice / Corporate Environment

� Operation Francoise – the critical installation of a 2nd VIE Oxygen 
plant to meet COVID19 extraordinary patient clinical needs, Dartford & 
Gravesham NHS Trust

� Restorative Workplace, Mitie

� Village, Sodexo

� Site Improvement Programme (SIP), Virgin Media

Positive Climate Action

� Direct Line Group Property Team

� ISS leading TSB’s Net-Zero Programme

� Plan Zero, Mitie

� Sodexo Plastics Reduction Project

Social Value

� Feeding Communities Winter/Spring Initiative, Barings

� Inclusive Futures with Andron Facilities Management

� Jointforces, ISS Facility Services UK

� Delivering social value in the commercial property sector, Oaksure 
Property Services

Team of the Year: Private Sector

� Barings Corporate Services

� 10 Fenchurch Avenue Security Team, Bidvest Noonan

� Francis Crick Institute Hard FM, CBRE

� Churchill at Meadowhall

� Entertainment Team, Emaar Facilities Management

� Mitie NPS Team

� OCS at Collins Aerospace

� Optimum Group Services Technical Team

Team of the Year: Non-private sector

� Royal Derby Hospital Portering Team, ISS Facility Services UK

� Livingston, Mears Facilities Management (part of Mears Group Plc)

� Merseyside team, VINCI Facilities

� NHS Property Services Facilities Management Team

Confi dence 
continues to 
recover across the 
UK commercial 
property market

As restrictions lift, results 
from the Q2 2021 RICS 
UK Commercial Property 
Survey sees further signs of 
recovery with 56 per cent of 
respondents reporting the 
market is in an upturn.

This is mirrored in investor 
appetite as +15 per cent of 
contributors reported an 
increase in all-property 
investment enquiries over the 
quarter. Unsurprisingly, the 
industrial sector still leads 
the way (net balance of +64 
per cent) and is the strongest 
reading on record. Offi  ce 
sector investment demand 
also picked up from -18 per 
cent in Q1 to +4 per cent in 
Q2, pointing to a more stable 
trend coming through.

Across all sectors, occupier 
demand recorded the 
strongest reading since 2016, 
with a net balance of +16 per 
cent of respondents reporting 
a pick-up. Demand trends are 
now beginning to stabilise 
across the offi  ce sector, 
mostly for prime space. 
Interestingly, there is now 
a positive demand for offi  ce 
space in the South (+7 per 
cent), and the net balance in 
London is fl at (-3 per cent), 
up from a net balance of -79 
per cent in Q4 2020. As in 
previous surveys, industrial 
property continues to lead, 
with both investor and 
occupier demand growing 
again. Now retail has fully 
reopened, only -25 per cent 
of respondents reported a fall 
in demand.

The availability of space 
unsurprisingly mirrors 
the demand picture, with 
availability still running low 
within the UK industrial 
sector, as -48 per cent 
of respondents reported 
a decline. While there is 
plenty of available leasable 
offi  ce and retail space, the 
recent rise in vacancies 
does appear to be slowing, 
although respondents have 
reported an increase in the 
use of incentives on off er to 
encourage take up. 
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  ASSOCIATION NEWS

The Chartered 
Institution of 

Building Services 
Engineers (CIBSE) 
is asking for 
comment on one 
of its most widely 
used guidance 
documents - Guide 
M: Maintenance 
Engineering and 
Management - ahead 

of a complete update. 
It is a very timely review and refresh of Guide M; 

building owners and operators need guidance to 
support COVID recovery, create infection resilient 
buildings and the building safety agenda, while 
achieving net zero carbon by 2050.

Chair of the CIBSE Facilities Management 
Group, Geo¦  Prudence C.Eng F (Hons)CIBSE 
FRICS FIWFM MIoD: “This is a great opportunity 
(and challenge) to provide updated chapters. 
The new version will build on the 2014 version to 
include the latest knowledge, discuss future best 
practice, technology, legislation and the growing 
importance of the buildings services in buildings, 

infrastructure, and the built environment as a 
whole.”

The project workstream lead from the Facilities 
Management Group is Joanna Harris FRICS Hard 
FM Ambassador at Sodexo. “As the lead author 
from the 2014 update I know Guide M inside/out 
and have promoted its use in the industry as a 
‘maintenance bible’, I’m keen for this update to 
address the common themes that people in the 
industry struggle with and don’t have published 
guidance.

“We are launching this exciting piece of work and 
inviting input from volunteers across the industry 
and CIBSE Members through the Special Interest 
Groups to input and consult on the development 
of the updated version of this vital document.” The 
FM Group held the first online event in July 2021 
and would like industry experts and practitioners 
to get involved.

The content will be thoroughly reviewed and 
updated, incorporating new material where 
needed. The initial focus will be on three key areas, 
training, safety legislation and health and comfort.

The update will start in August 2021, with the 
planned release in 2022.

For further information, to provide specific 

comments, views or potential involvement/
contributions, or to attend a consultation session, 
please email guidem@cibse.org

COVID-19: VENTILATION (V5)
 This COVID-19 ventilation guidance is for business 
owners, employers, building owners, managers, 
operators and those maintaining buildings. 

It is intended to give business owners and 
managers an outline of ventilation systems 
commonly encountered in buildings and to advise 
on how they can be used, now and in the future, to 
maintain adequate air quality and reduce the risks 
of airborne infection. 

It is also intended to assist building managers 
and those who operate and maintain building 
systems in identifying the areas of a building, and 
elements of ventilation systems, that may need 
particular attention in order to reduce risk to 
building occupants. 

It is relevant to all types of building ventilation 
system, whether natural, mechanical or full air 
conditioning. 

 For all CIBSE COVID-19 Guidance, see www.cibse.
org/emerging-from-lockdown.

No sooner had ‘Freedom Day’ arrived 
than hundreds of thousands of workers 
found themselves isolated by the so-

called ‘pingdemic’, leaving many organisations 
struggling for sta   or even forced to shut down. Bosses are understandably 
alarmed by this, but research we conducted in June has highlighted a deeper, 
longer term risk to business performance: failing to adapt to new ways of 
working.

In our survey of 2,000 employees, half (50 per cent) said they feel pressured to 
return to o¦ ices that are not fit for purpose. Among the issues highlighted, 31 per 
cent said they struggle to perform basic tasks in the o¦ ice compared to working 
from home, 48 per cent believe a lack of breakout spaces and meeting rooms 
is hindering collaborative working, and 48 per cent report IT and technology 
systems need updating. Four in 10 are even struggling to make video calls to 
colleagues and clients working from home. All of these issues go some way 
to explaining why almost two thirds (63 per cent) of responders believe their 
employers need to do more to adapt their working culture and facilities to enable 
hybrid working.

Of those who feel pressured to return, almost half (49 per cent) say they 
are now more productive working from home than in the o¦ ice. This was 
significantly higher amongst younger workers: 50 per cent of 18–34-year-olds 
compared to 40 per cent of those aged 55 and over. 

Furthermore, our ‘Returning to the workplace’ research, which we carried 
out in March, showed that nearly half (47 per cent) of UK o¦ ice workers would 
search for a new job if they weren’t o¦ ered more flexible working options by their 
employer. This rises to two-thirds (66 per cent) for 18-24-year-olds.

Not only are sub-optimal set ups preventing potentially millions from doing 
their best work, which will have an inevitable impact on the bottom line, but 
employers may inadvertently be pushing their talent to search for new pastures 
where they can work more flexibly.

It is likely that we are experiencing the growing pains of change during 
uncertain times. Workplace and facilities professionals have an important role to 
play in helping employers to understand that workplace optimisation need not 
be limited to a binary choice between home and the o¦ ice, and that the modern 
workplace can reflect this by enabling people to work where they are most 
productive and creating spaces to support that.

Employers who continue to fall short of adapting their space, infrastructure and 
culture to new ways of working will have more to worry about than a ping if they 
lose their talent altogether.

This is not about shaming the modern Mr or Mrs Gradgrind, but now that we 
need no longer endure state-imposed changes to how 
we work and live, the opportunity is ripe to turn the 
positives from the lockdown experience into a better, 
more productive workplace experience. 

THE ‘PINGDEMIC’ IS NOT THE REAL 
THREAT TO BUSINESSES

CIBSE CALLS FOR COMMENT ON GUIDE M

IWFM CEO, Linda Hausmanis

NEWS & ANALYSIS      FMJ.CO.UK
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Don’t discover the hard way that
a Smoke Test is not a Smoke Control Service.

Poorly maintained smoke control systems can be deadly. 
Whilst fire grabs more headlines, smoke is the real killer. More 
than twice as many people die from smoke inhalation than from 
burns. Often, smoke incapacitates so rapidly that victims are 
unable to make it to an otherwise perfectly accessible exit.

Why a ‘smoke test’ is not a service 
There is no substitute for a proper service. If your current 

servicer is not conducting full motor resistance and load tests, 
checking battery charge rates and identifying cause and effect 
of any failures, then your system is not being tested robustly 
enough to ensure that it will work in the event of a real fire.

Competency and certification are crucial 
Colt carries out thorough, notarised testing on each system 

we maintain and our engineers receive full technical training on 
all system types when they join. This is refreshed regularly and

supplemented whenever important developments or updates to 
the legal requirements occur. Colt has 60 fully trained engineers 
and is the UK’s first company to be awarded certification to 
both IFC SDI 19 and SDI 05.

Furthermore, nearly a quarter of our engineers have been 
with us for over 20 years. That’s truly unparalleled experience.

Small wonder then that, when looking for reliable servicing 
for their smoke control systems, more and more people are 
turning to the most competent. Colt. 

To find out more, visit us at: 
coltinfo.co.uk/service&maintenance call us on 02392 491735 or 
email service@uk.coltgroup.co.ukservice@uk.coltgroup.co.uk

Choose Colt

Service Expertise built on proven experience.

mailto:service@uk.coltgroup.co.uk
http://www.coltinfo.co.uk/service&maintenance
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WORKPLACE FUTURES

As Chair of the conference Martin 
Pickard noted in his introduction 

to inaugural speaker Tim Oldman of 
the Leesman Index, “it’s a fascinating 
time to be in FM, but for those of 
you managing o  ices there’s a lot of 
conflicting noise out there”. There 
certainty is, for as Oldman pointed 
out, there’s never been as much 
coverage by the mainstream media 
on the future of the workplace, much 
of which is alarmist or inaccurate.  
Ably utilising Leesman’ data, 
Oldman’s presentation helped to 
paint a more accurate picture. 

He began however with a message to 
FMs that while CEOs are finally sitting 
up and taking notice of the important 
role played by the workplace, FM is in 
danger of squandering this opportunity 
if global HR takes over responsibility. He 
warned that the facilities management 
sector needs to urgently establish its 
purpose, role and mission, which is 
to enhance the employee experience. 
There’s still much to be done. Leesman 
research found that nearly two thirds 
(64 per cent) of organisations have yet 
to communicate their post pandemic 
workplace strategies. 

Next, Hannah Nardini of Wkspace 
o� ered some useful advice on 

implementing a successful return to 
work strategy. While remote working 
has succeeded in keeping organisations 
functioning, the cracks she said are 
beginning to appear, with people 
craving the feeling of connection only 
a workplace can provide. Nardini 
acknowledged that hybrid working 
models are here to stay, which she said 
will require organisations to instigate 
longer term real estate strategies. The 
layout of the workplace has irrevocably 
changed; and with fewer people 
anchored to a desk and increased 
demand for collaboration opportunities, 
she forecasts a reduction in formal 
desking in favour of more ‘dynamic’ 
spaces. 

PEOPLE AND PLACE
Taking up the theme of people and 
place, the CIPD’s Head of Policy 
Ben Willmott and its Labour Market 
Economist Jon Boys revealed that 
workplace occupation is projected to 
return to pre-pandemic levels by the 
end of this year. However, alongside 
this the data indicates that two thirds of 
employers are planning on expanding or 
introducing hybrid working over the next 
12 months. 

Craig Butt of ENGIE expanded on the 

need for FM to take a people centric 
approach, which is why the sector needs 
to concentrate on o� ering inspiring and 
motivational spaces. While sustainable 
remits such as meeting carbon reduction 
targets hasn’t diminished, for FMs 
post-pandemic the focus is on looking 
a� er people, rather than simply looking 
a� er buildings he said.  Going forward, 
supporting the health, happiness and 
performance of users will be paramount. 

Putting the notion of people and place 
into real life practice, Wes Montgomery 
of CBRE and Neil Edmond, Director 
of Workplace at BT presented an 
interesting case study on the measures 
BT has taken to attract sta�  back into 
the o� ice by providing the best possible 
workplace experience. As they surmised, 
never before has it been so important 
that FM suppliers and their client’s share 
with users what they’re doing, why 
they’re doing it and what they’re doing 
to keep people safe. 

BUILDING ENVIRONMENT
The conference didn’t stint on o� ering 
some vital pointers on the health 
and safety aspects in overseeing a 
mass return to work. Mark Crossley, 
Operational Policy Advisor at the 
Health & Safety Executive presented 

a comprehensive overview of the 
multitude of issues to keep in mind 
when reopening the workplace; from 
access to hand cleaning to ventilation 
quality. 

On this point it was also useful to hear 
some expert advice from Graeme Fox, 
Head of Technical for the BESA (Building 
Engineering Services Association) on the 
importance of ventilation. He included a 
useful reminder that the quality of the air 
that we breathe is important for health 
and wellbeing of occupants all of the 
time and not just to help prevent COVID. 

Earlier in the day Nardini predicted 
that catering will play a major role 
in promoting engagement, with 
workplace baristas and co� ee points 
all being ramped up to help make the 
o� ice a destination of choice. While 
providing quality food and drink was 
always its aim, following the pandemic 
said Harpreet Cheema of Sodexo, the 
catering and services sector has to think 
di� erently and creatively about the 
services it provides and ways to further 
support clients. He noted that during the 
last 18 months there has been a seismic 
shi�  in how we work and we’re now 
in a pivotal moment in the evolution 
of the workplace. This generates huge 
opportunities for those willing to grab it 
which is why as an industry FM cannot 
a� ord to stand still. 

Nicola Gillen of Cushman & Wakefield 
specialises in the relationship between 
design, people, behaviour and the built 
environment and her belief is that while 
COVID was a catalyst for hybrid working 
it is not a cause. Employees have been 
agitating for flexible working for a long 
time, but the key change is that the 
C suite is now listening and HR are 
engaged with the idea. This may result 
in a need for a reduction in the amount 
of commercial o� ice real estate but that 
which is provided will need to be of 
higher quality in terms of both buildings 
and their location. 

A return to work presents us with an 
opportunity to listen to every individual’s 
needs and utilise it to help determine the 
future of the workplace, said Dan Guest 
of Mitie - who asked FMs to consider, 
‘how can you make a di� erence to make 
your people feel safe and confident?’  His 
views reflected the overall theme of the 
day that FM has finally got a prime place 
at the table and it must be careful not to 
lose that opportunity. It’s a message that 
the sector would do well not to ignore.
www.workplace-futures.co.uk/about-
the-conference

This free to attend online event from the Workplace Futures conference team 
deftly pinpointed some key challenges for FMs in managing the widescale 
return to the workplace 

WORKPLACE FUTURES
RETURN TO THE WORKPLACE

http://www.workplace-futures.co.uk/about-the-conference
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THINK GREEN GO LEAN

At CI Projects, we have been paying close 
attention to the Circular Economy and 

embracing sustainability in our fight against 
waste. We aren’t the only ones. Most of us working 
in FM will be aware that clients are increasingly 
looking for environmentally sustainable solutions, 
and companies that o� er that will have an edge. 
But all too o  en we see the mindset that favours 
disposability so long as it is the cheapest option. 
It does require a mind shi   to redefine value to 
include sustainability and waste.  

Here’s an excellent example. One of the team from 
CI Projects was in a client meeting recently, where a 
discussion about the maintenance schedule of fire 
extinguishers and fire blankets was taking place. 
Every six months, fire blankets need to be taken out 
of their covers, unfolded, inspected then refolded, 
put back in the covers and repositioned, or any 
damaged blankets removed and replaced. All of this 
would be documented and logged. A fairly standard 
maintenance task. However, it was pointed out 
that it was cheaper to replace all the fire blankets, 
regardless of whether they needed replacing, than 
to carry out this maintenance, and not just with fire 
blankets, but a lot of other assets too.

This raises a very interesting and important 
question about value. How do you determine value in 
this example? It isn’t as simple any more as viewing 
it in terms of monetary cost, or even in terms of 
“e� iciency”. Once you introduce concepts of waste 

and reuse into this scenario, there is more thought 
needed.

CIRCULAR ECONOMY
These are the issues that the Circular Economy hopes 
to address, by reusing instead of disposing. The 
adoption of a circular economy o� ers considerable 
economic benefits; Defra calculates that UK 
businesses could benefit by up to £23 billion per year 
through low cost or no cost improvements in the 
e� icient use of resources, while McKinsey estimates 
that the global value of resource e� iciency could 
eventually reach $3.7 trillion per year. 

But putting that into action in the FM world, where 
the bottom line is still almost always monetary, isn’t 
straightforward. But it can be done. Understanding 
that eliminating waste does not need to be a choice 
between monetary value and caring for the planet, 
but that both can be included in your definition of 
value, does require some creative thinking and some 
re-evaluation of ways of working. 

Since Continuous Improvement Projects was 
founded in 2012, we have been using the principles 
of Lean to eliminate waste. Lean is a problem solving 
and business improvement methodology. It provides 
a way of optimising people, resources and business 
processes. At its centre is the identification, removal 
and prevention of waste, which is defined as anything 
that doesn’t add value. When combining Lean with 
environmental awareness, we achieve a Lean-Green 

approach that acts as a powerful vehicle for change. 
In the fire blanket example, using Lean, we needed 

to define the problem. It turned out the crux of the 
problem was that the inspections were carried out by 
engineers, who were great at engineering but not so 
great at neatly folding blankets so they could easily 
go back in their covers. 

Could the manufacturer make them easier to 
inspect and refold, or could maintenance sta�  be 
taught a better way of doing it? Do inspections need 
to be carried out by engineers? Could second hand 
fire blankets be donated and reused? What we didn’t 
do was just accept and assume that the best option 
was to throw away a thousand unused blankets every 
six months, but nor did we just accept the ine� iciency 
that had been identified. 

THINK GREEN CAMPAIGN
Over at CI Projects, we produce waste, the same 
as everyone else, sometimes it’s unavoidable. But 
I’ve realised we are already using Lean to develop 
a strong culture of continuous improvement and 
achieve sustainable change that lasts, it’s at the core 
of what we do.

The Lean Green approach promotes a Circular 
Economy and is a new way of doing things that brings 
business benefits, as well as positive social and 
environmental impacts. Developing the philosophy 
of the Circular Economy and environmental 
sustainability into our Lean approach, gave us the 
Think Green, Go Lean campaign that we recently 
launched. The aim is to design out waste and reduce, 
reuse and recycle what we use. Waste is usual a 
result of poor design. We must review the end-to-end 
value stream to identify, remove and prevent waste. 
By changing our mindset to view waste as a design 
fault and being open to changing our behaviours and 
processes, we can avoid waste in the first place. 

We looked around to see what tools were available 
to help companies use a Lean method to work toward 
a more sustainable and less wasteful way of working 
and we didn’t find much, so we developed our own. 
That is why we are releasing a whole host of useful 
tools, videos and live events for free over the coming 
months. These will help you to not only identify 
where waste is hiding and start to eliminate it, but 
also measure your successes. Like a lot of people, we 
genuinely care about reducing waste, and rather than 
just talk about it, we want to share ideas that work so 
that we can continue to learn and improve. 
https://ciprojectsltd.co.uk

Kiran Kachela, the Founder of Continuous Improvement Projects explains the company’s 
‘Think green, go Lean!’ approach to sustainability in FM
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In our daily lives we see signs, they tell us 
to stop at junctions, they provide us with 

directions and tell us if there is construction work 
happening. But do they really matter? The simple 
answer is yes.

Although safety signs are o� en low on the 
hierarchy for many employers, signs play a huge 
role in telling employees and visitors at workplaces 
what hazards are present and how to avoid these 
dangers. 

Safety signs 
� Inform         �    Warn         �    Guide

Latest HSE statistics show that in 2019/20, there 
were 111 workers killed, with a further 693,000 
workers sustaining non-fatal injuries. Meanwhile, an 
estimated 38.8 million working days were lost due 
to work-related illness and workplace injury at a 
cost of £16.2 billion to the economy, while fines from 
convictions totalled £35.8 million. 

The human and financial cost of accidents 
and ill health at work are clearly extremely high. 
Businesses found in breach of health & safety 
regulations may su� er significant damage to their 
reputation, and in some cases, bosses may even face 
a prison sentence. Organisations must therefore 
pay close attention to health & safety and regularly 
review their approach to identify opportunities for 
improvement.

THINK SAFE! – FIVE BENEFITS OF SAFETY SIGNS
Health and safety signs deliver enormous benefits to 
organisations: 

1. Decreases accidents in the workplace
2. Boosts safety conscious employees
3. Reduces employers’ responsibility
4. Highlights necessary information
5. Reduces workplace costs

SPECIFYING HEALTH & SAFETY SIGNS - 
MISTAKES TO AVOID
Recognising the importance of health & safety signs 
is the first step towards implementing an e� ective 
safety signage plan, but it’s important to be aware 
that not all safety signage is created equal. Beware 
of the following issues which can occur where safety 
signs are bought from vendors who don’t have the 
appropriate level of expertise. 

� The signage uses the right colours for mandatory, 
prohibition, hazard

� The right symbols have been used to ensure 
compliance legislation

� The use of appropriate fonts

� The right size of sign for viewing distances 

� Clear and concise messaging

� The right material is used

� Best practice for safety sign usage

ACT SAFE – TAKING RESPONSIBILITY
Once a business has selected compliant safety 
signage, they have a responsibility to keep 
notices clearly displayed, unobstructed and 
well maintained, as failure to do so could pose a 
significant danger if an emergency arises.

If you think there could be room for improvement 
in your safety signage plan, the best way to review 
your safety signs is to walk through your site and 
take a look.  

Safety professionals and site managers also 
need to be mindful that too much signage can be 
confusing and hard to understand. It is very easy to 
go overboard with signage. Having a group of safety 
signs all in one place warning of di� erent hazards 
can create confusion among your workers. The best 
way to approach this is to look at what signs can be 
merged into one main sign, Site Safety Notices are 
a great way and commonly used on construction 
sites to alert individuals of many hazards in a 
clear and concise way. An experienced safety sign 

manufacturer can help your organisation with this 
issue and come up with the best solution for your 
business.

Our tips: 

� Think about the purpose of the sign

� What information needs to be provided

� Is that message relevant to that area

� Is the message easily actionable when a worker 
reads it

Regulations establish that certain requirements 
are to be applied on safety signs, such as colour, 
icons etc. For example, yellow is incorporated on 
hazard signs. It’s essential that all members of sta�  
understand what signs mean. Including safety sign 
training into health and safety or site inductions 
helps employees begin to understand and recognise 
the types of hazards associated with the di� erent 
environments. It’s also important to consider that 
not all employees may speak the same language 
and therefore signs should be easily understood by 
all parties. 

BE SAFE
Health & safety signs play a far more important role 
in promoting e� ective health & safety management 
than many people realise. Not only can health & 
safety signs help to reduce accidents and work-
related ill health but they can also provide an 
opportunity to promote and celebrate a strong 
health & safety culture and leave a positive lasting 
impression. Clear and compliant safety signage 
signals that health and safety is a high priority 
within your organisation, but it is only one piece of 
the overall safety puzzle. 

Peter Clayton Head of Sales for Spectrum Industrial on the importance 
of safety signs following the launch of the ‘Think Safe, Act Safe, Be 
Safe’ campaign

In association with

THINK SAFE, ACT SAFE, BE SAFE. 
WHY SAFETY SIGNS MATTER
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FMJ AIMS TO SUPPORT TECHNICAL EXPERTISE IN THE FM MARKET
Patrick Dumas Co-Founder at Square Mile Farms on why he thinks every 
o   ce should have a farm and how it could be a great way to pull people 
back into the workplace

Driven by a passion for creating 
healthier, more sustainable cities, 

I created Square Mile Farms in 2019 
with my Co-Founder Johnno Ransom. 
We learnt of vertical farming and how 
it can enable the growing of food, in 
practically any urban environment 
and were immediately passionate 
about creating a network of farms 
that did just that.

The team is now made up of six people, 
united behind our mission to make 
urban farming a lifestyle. We want to 
empower consumers to make healthy, 
sustainable food choices through 
technology, knowledge and exceptional 
experiences. 

We achieve this by installing innovative 
Farms in o� ices and providing the 
tools and knowledge for learning 
around growing at home, nutrition and 
wellbeing, by creating an o� ice farming 
experience for the employees of the 
businesses we work with. We don’t 
intend to stop at o� ices. We’re already 
working with operators of co-living 
spaces to provide farms as an amenity 
for their residents.

HOW OFFICE FARMING WORKS IN 
PRACTICE 
So what does an O� ice Farm look like in 
practice? For us, it’s two-fold. Firstly, we 
design and install a vertical farm. This 
could be a Farm Wall, a ‘plug-and-play’ 
hydroponic tower, or a bespoke design 
to fit a new o� ice design. 

We use vertical, hydroponic (growing 
without soil) systems to maximise the 
growing area, minimise water use and 
grow fresh food indoors all year round 
without harsh chemicals. We utilise 
our roo� op Farm in British Land’s 
Paddington Central campus to grow 
seedlings ready to be deployed into our 
network of Farms across London.

Our farms grow ultra-fresh produce for 

the communities they serve. We grow 
a variety of leafy greens, herbs and 
salad leaves: some of our customers’ 
favourites are Kale, Basil and Rainbow 
Chard.

The second part of our o� ering is all 
about engagement, with the aim of 
getting employees away from their desks, 
interacting with their colleagues in a 
di� erent way and teaching them about 
how they can live a healthier, low impact 
lifestyle through their food choices.

We run guided harvest sessions, 
whereby employees come along 
and harvest their veg with our Farm 
Community Manager. So not only are 
they getting to take home fresh food, 
they’re also taking a break from the 
usual work day by tending plants and 
engaging with nature, which is great for 
our wellbeing! 

Additionally, we o� er a suite of 
seminars and interactive workshops on 
topics from growing at home, to nutrition 
and sustainability. In this way the O� ice 
Farm acts as a platform for catalysing 
conversations around food choices and 
how we can all play a role in building the 
sustainable future our planet needs.

FARM WORK

FARM INSPIRATION
As we adjust to the new normal a� er 
COVID, employers are looking for 
ways to attract employees back to the 
o� ice and support them when they 
are working remotely. There is a great 
value to remote and hybrid working, 
but we think o� ice working will remain 
relevant (albeit in a di� erent form). 

Employees will want a good reason 
to come into the o� ice and are unlikely 
to come in just to work at a desk every 
day (and don’t intend to: nine out of ten 
workers say they’d like to continue to 
work from home in some form).

The missing element from working 
remotely is engagement with our 
colleagues, which is so important for 
collaborative working, team building 
and our mental wellbeing.

That’s why workspaces should 
be inspirational places, supporting 
collaboration and providing 
opportunities to interact with our 
colleagues in new ways. O� ice Farming 
does exactly that by contributing 
significantly to placemaking and 
biophilic design. Interacting with plants 
in this way brings biophilia in the 

workplace to life in a new way. 
Not only do the Farms look and smell 

great (as do conventional green walls) 
they also o� er endless opportunities 
for engagement, helping to build the 
experiential workplace of the future. We 
want to take biophilic design to the next 
level by enabling employees to interact 
with it directly and reap the benefits 
associated with spending time in nature, 
looking a� er plants and growing your 
own food!

O� ice Farming has the ability to 
transform the physical workplace 
and simultaneously o� ers endless 
opportunities to support employees 
working remotely and help them to 
feel connected to their colleagues. 
We provide the tools, knowledge and 
support to enable people to grow at 
home. They can collect seedlings from 
the O� ice Farm to grow their own herbs 
and vegetables and they have access to 
our resident Plant Doctor to get advice 
on looking a� er their plants. 

As the return to the o� ice is slowly 
accelerating we’ve had lots of interesting 
conversations with businesses looking to 
take this opportunity to reinvigorate their 
working environments. Earlier in the year 
we installed an O� ice Farm at a FTSE 100 
business in Paddington. 

They sought to bring more greenery to 
their o� ice as well as create an engaging, 
experiential and welcoming workplace 
for employees to return to post-COVID. 
We worked with their Workplace 
Strategist and Human Resources teams 
to design the farm and curate employee 
engagement as part of an o� ice re-fit. 
They now have a Farm Wall as well as 
two hydroponic farm towers, growing in 
total 170 edible plants! 

We also recently installed an o� ice farm 
close to our second hub in Wandsworth 
at Mindful Chef’s new o� ice, they’re a 
forward thinking business in the food 
and wellness industry. We worked with 
the interior designer to install this Farm 
as part of the fit-out. Their Farm Wall 
serves their employees growing fresh 
produce right where they’re working!

Another exciting project we’re working 
on is a community Farm at an Aberdeen 
Standard Investments co-living space, 
operated by JLL. This Farm will serve the 
residents with fresh herbs and veggies 
and we’ll be on call to act as their Plant 
Doctor for any home growing questions 
they’ve got. The possibilities are endless 
when it comes to Urban Farming and 
we’re excited about what the future holds 
for Square Mile Farms.

FAST FACTS
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� Oxford Future of Real Estate Initiative www.
linkedin.com/showcase/oxford-future-of-
real-estate-initiative-/ More than 18 months 
since the start of the pandemic, organisations 
are now tentatively introducing #hybridwork
models. Are current offices fit for the 
#newnormal of work? In a new collaboration 
with World Economic Forum and Leesman 
group, we are currently exploring these 
questions and more to understand how the 
#officeofthefuture can become a destination 
with purpose.

� @LivingWageUK NEW RESEARCH: Our latest 
report ‘The Insecurity Complex’ highlights the 
scale of low paid & insecure work in the UK, 
including its impact on workers. It also explains 
why #LivingHours is part of the solution. Read 
the report: https://bit.ly/3lcjQZY

� LGBT+ in Facilities Management www.linkedin.
com/company/lgbt-in-fm/ Today we have been 
planning for 2022. Lots of things planned 
from events, to guidance docs, to membership 
benefits - all with the aim of creating positive 
change for the LGBT+ community in #FacMan

� @BRE_Group The Royal Institution of Chartered 
Surveyors, (@RICS), in partnership with 
leading built environment groups, including 
BRE, are developing a new #carbonemissions
database allowing #builtenvironment 
professionals to log #construction projects.
https://bit.ly/3BYT39N

� Russell Wood MIWFM linkedin.com/in/russell-
wood-miwfm-3978674a There’s understandably 
a lot of awareness and discussion on mental 
wellbeing given what we have all been 
living through. This shouldn’t be ignored or 
underestimated. It’s all too easy to get caught 
up in the life merry-go-round without stepping 
back, taking a break and reflecting. 

� @RIBA Aim Low: Target Setting in RIBA’s 
2030 Climate Challenge Explained.  Our 
Sustainable Development Adviser @
JessHrivnak explains the key to delivering 
our #2030ClimateChallenge targets in @
MaxFordhamLLP’s Net Zero Carbon Guide
https://bit.ly/3rV7mYp

TECHNOLOGY MATURITY CHECKLIST
The events of the past 16 months have 

accelerated enterprise-level technology 
adoption exponentially. Much of this 

innovation has happened out of necessity. 
Lockdowns have forced businesses to digitise 
their operations, sales streams, employee 
management, and communication.   

Over the past year, forward-thinking 
businesses have focused on the role of 
technology in designing spaces fit for future use, 
as both employee and business needs change.  

According to Gartner, in the coming years, 
nearly one in three organisations will gain 
a competitive advantage from their ability 
to exploit emerging technologies such as 
artificial intelligence, the internet of things, and 
analytics. In our world of FM and workplace, this 
advantage is likely to come from the connection 
between people, technology, and data. 

This journey should begin with a checklist of 
five core pillars.  

Space management: In a CBRE Future of 
the O� ice survey last autumn, 60 per cent 
of corporate real estate leaders said they 
were aggressively pursuing “contraction, 
consolidation, or exit plans” as a result of the 
pandemic. A space management tool allows 
you to monitor real-time occupancy, helping 
to determine exactly how much space you can 
a� ord to sell, lease, or convert. As capacity 
changes within a more fluid hybrid workplace 
model, a space management system may 
also enable you to adjust flexible seating 
arrangements in line with demand.  

Employee experience: The enthusiasm 
to return to work will soon dissipate if the 
o� ice environment o� ers little else than an 
opportunity to socialise. 

In a hybrid or flexible workplace, an excellent 
employee experience means providing people 
with more mobility and choice. Employees 
will need spaces for di� erent activities, such 
as quiet areas for concentration work, huddle 
spaces for quick or informal collaboration, 
and places to relax or recharge. To create this 
kind of multifaceted, frictionless experience, 
companies should think about integrating 
digital wayfinding, signage, and room/service 
booking systems while allowing employees to 
access these tools through mobile apps. 

Analytics: Good data allows you to make 
accurate workplace decisions at the level of 
detail you require. This could mean divesting 
whole floors or simply eliminating individual 
workstations for more collaborative space. By 
analysing the data from occupancy sensors 
or desk reservations, for example, you can 
determine real-time occupancy and ensure that 
you always have enough capacity for demand.  

However, many companies operate with 

multiple so� ware systems, making it di� icult 
to analyse this kind of data. Integrating these 
through a single source not only consolidates 
this information in one location but also allows 
di� erent stakeholders to get exactly what they 
need from the data. An HR manager may want to 
ascertain the number of available desks before 
moving or onboarding employees. Alternatively, 
a facilities manager may need to see which 
desks have been used to determine where their 
team should clean. 

Integrations: It’s impossible to collect good data 
if there’s no integration between your workplace 
technology and the critical systems that power 
your operations. Some of the most common 
challenges include inheriting old legacy systems 
a� er an acquisition or colleagues turning to 
their own solutions when things go wrong. 
These instances impede your ability to uncover 
a single point of truth for trusted workplace 
data and then make intelligent property, FM or 
workplace decisions. By integrating IT, FM and 
HR systems, you can reduce costs per square 
footage, shorten service request response 
times, and improve the employee experience by 
making adjustments to the o� ice space. 

Operations: The standard and reliability of 
your operations – whether it’s energy use, 
cleaning, service requests, visitor management 
or o� ice moves – impacts both your employee 
experience and your bottom line. The right 
technology solutions allow you to tick both of 
these boxes. Giving employees the ability to 
submit service requests through something 
like a mobile app ensures that issues are dealt 
with quickly, causing minimal disruption and 
ensuring productivity doesn’t dip unnecessarily. 
Organisations have a unique opportunity to 
step back and truly evaluate how they can 
strengthen their strategic approach and stay 
ahead of the competition. So, the question 
is: where are you on your workplace maturity 
journey?  

BLOG FROM STEVE MORREN, EMEA CHANNEL DIRECTOR, IOFFICE

Steve Morren, EMEA Channel Director, iOffi  ce

ADVICE & OPINION

http://www.linkedin.com/showcase/oxford-future-of-real-estate-initiative-/More
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HEALTH & SAFETY 
EXPERT’S VIEW
KATE GARDNER, HEALTH 
AND SAFETY CONSULTANT, 
INTERNATIONAL WORKPLACE

A firm commitment to the 
mental and physical wellbeing of 
employees has never been more 
critical for businesses large and 
small,” says Neville Koopowitz, 
CEO of Vitality UK and one of the 
authors of a new report, Healthy 
Hybrid: A Blueprint for Business. 
“Now is the time for businesses to reset their approach to 
health and wellbeing and prepare for a hybrid future.

Trying to create inclusive productivity gains means aiming for 
a ‘best of both’ in two distinct senses. Firstly, it means aiming 
for productivity that is consistent with healthy behaviour 
and wellbeing. Second, it means trying to understand the 
productivity potential of di� erent work settings.

Bringing employees back into the o� ice will 
mean managers and leaders need to review 
their physical workplace design and should 
strike a careful balance between promoting 
connectivity and calm.

“The key priority is surely to reimagine the 
environment so that it is more conducive 
to ‘deep’ work,” says the report. “With 
fewer distractions and dedicated quiet 
zones, it may even mean that the physical 
workplace can unlock the creative potential 
of ‘serendipity’ and ‘social capital’ that for 
many homeworkers currently appears to be less 
important.”

I’d suggest opting for a reduction in the size of open-
plan spaces achieved by the use of pods or layout designs 
that can be more easily adapted to changes in the needs of the 

workforce. Sound transfer is 
going to be a consideration. For 
many, working from home has 
provided us with control over 

the amount of ambient noise 
that we can operate in. Returning 

to a noisy workspace with little 
opportunity to work in a quiet area 

could be a major issue for many.
There are also COVID-associated 

concerns, such as ventilation. The 
Government has set out new guidelines for 

ventilation and maximising fresh air in the workplace, 
which includes open windows as well as the use of air cleaning 

and sterilisation units. 
New technology within the o� ice could help prevent the 

spread of bacteria. The increased use of no touch technology 
for lights and doors and the use of app-based visitor 
management can reduce congestion at pinch points as well as 
reduce the frequency and volume of people touching surfaces. 

Some companies may continue to operate a one-way system 
in and out of the building, and may introduce temperature 
screening booths or rapid flow testing areas to screen sta�  and 
visitors prior to admitting them into the main work area.

Managers will also need to review their health and wellbeing 
policies in line with a new hybrid way of working. 

A hybrid working policy should contain guidelines for 
managers and employees, outlining goals and expectations for 
hybrid working as well as the type of tasks that should be done 
in the o� ice and those that may be done at home. 

It should also outline any limitations to remote working, such 
as working outside of the UK, and circumstances where you 
may require team members to come into the workplace, such 

as for training or to attend meetings. 
From a health and safety perspective you need 

to review what, if any, equipment will be 
provided to enable employees to work 

from home safely and all associated 
risk assessments should be updated 

to include working from home 
arrangements. 

Loneliness and isolation can have 
a significant impact on people’s 
ability to manage stress so it’s going 

to be important to ensure that time 
is built into the working day for social 

interaction. 
Employees’ homeworking conditions 

are also a key issue, as working in unsuitable 
conditions could be an ergonomic timebomb 

for musculoskeletal injuries and pain. According 
to a survey conducted by Nu� ield Health during the first 

FM CLINIC 

As employers draw up 
their post-lockdown 
plans, a new report 
urges organisations to 
explore the potential for 
a ‘healthy hybrid’ model 
that can deliver inclusive 
productivity gains for their 
business, alongside a healthier, 
happier workforce. What can 
facilities and workplace managers 
do to ensure that worker’s wellbeing is 
safely delivered in the months to come?

Kate Gardner

ADVICE & OPINION

and wellbeing. Second, it means trying to understand the 

I’d suggest opting for a reduction in the size of open-
plan spaces achieved by the use of pods or layout designs 

as for training or to attend meetings. 
From a health and safety perspective you need 

to review what, if any, equipment will be 
provided to enable employees to work 

from home safely and all associated 
risk assessments should be updated 

to include working from home 

to be important to ensure that time 
is built into the working day for social 

interaction. 
Employees’ homeworking conditions 

are also a key issue, as working in unsuitable 
conditions could be an ergonomic timebomb 

for musculoskeletal injuries and pain. According 

I’d suggest opting for a 
reduction in the size of open-

plan spaces achieved by the use of 
pods or layout designs that can be 
more easily adapted to changes in 

the needs of the workforce.”
Kate Gardner

In FMJ's regular monthly column, our team of FM experts answer your 
questions about the world of facilities management
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lockdown, 70 per cent of remote workers said they were 
experiencing more aches and pains in their back, neck, 
shoulders, legs and joints, more eye strain and more 
headaches than usual when working from home. 

Managers are advised to draw up robust new 
preventative strategies that promote good posture, 
healthy working practices, and safe working procedures 
when working at home. 

Display Screen Equipment (DSE) assessments should 
also be carried out for employees working both at 
home and in the o� ice. Ensure all sta�  receive clear 
guidance about taking time to set up their workstations 
before they use them, whether at home or in the o� ice. 
We should all be thinking long-term now, rather than 
kneejerk reactions, and there is opportunity here for a 
healthy and productive working environment for all. 

The IOSH Managing Occupational Health and 
Wellbeing course, by International Workplace, is 
designed to provide managers and supervisors in all 
sectors with the tools and techniques they need to 
improve health and wellbeing in their organisation.  �

WORKPLACE DESIGN PROVIDER’S VIEW
ALICIA RIES, DIRECTOR OF COMMUNICATIONS AT 
STEELCASE EMEA

The vast 
majority of 
organisations are 
reporting plans 
to implement 
hybrid working 
as returning 
to the o� ice 
becomes a viable 
option, and this 
will undoubtedly 
provide plenty 
of benefits. 
For many, the 
mix of home and o� ice working will improve work/
life balance, while on a business level it may help to 
attract and retain talent. However, hybrid work will also 
entail a dispersed and unpredictable workforce, now 
navigating both issues of remote work and old concerns 
of being in the o� ice. To help the workforce through 
this, organisations need to prioritise employees’ 
wellbeing – both physical and mental – to ensure that 
hybrid working models don’t undermine productivity 
and culture.

At first thought, it may seem that the best way to 
action this would be to give employees free choice 
about where they work and when, allowing them to 
make their own decisions on what is best for their 
wellbeing. Unfortunately, it isn’t as simple as this, as 
businesses must also ensure that customer needs are 
being met. It is unlikely that everyone will be able to 
make choices in the same way about when, where, and 
how they work. 

Questions of equity then come into the mix, and these 
must not be ignored, as a sense of fairness is critical 
in employees’ motivation and commitment – both 
of which are significant in emotional wellbeing. Not 
all work can be done remotely, or is best when done 
remotely, and organisations need to be as transparent 
as possible about this. Communicate clear expectations 
about attendance in the o� ice, which types of work 
should continue to be done remotely, and the roles that 
will require greater or lesser presence in the workplace. 

Of course, if these expectations are delivered from 
the top down, they may be out of touch with the 
experiences of employees, potentially even putting 
their wellbeing at risk. To avoid this, decision-makers 
must truly understand the work being done across 
their organisation. Pre-pandemic, plenty of businesses 
believed that most work had to be done in the o� ice, 
but they were largely proven wrong. Some activities, 
especially those which are individual and less complex, 
are best performed remotely. But other types of 
work – especially problem-solving, co-creation, and 
collaboration – are delivered more e� iciently and 
more successfully in the physical workplace. When we 
try to perform more social work modes from home, it 
can take a toll on wellbeing as employees su� er from 
Zoom fatigue and the frustrations of internet-based 
interactions. Genuinely understanding where and 
how work is delivered best is not just important for an 
organisation’s productivity, but also for its employees’ 
wellbeing. 

That is not to say that once informed decisions have 
been made, they should remain fixed. Splitting work 
between home and the o� ice is an evolving process, 
and di� erent or new concerns around wellbeing may 
appear at various stages. Workplace managers should 
be willing to experiment to find out what works best 
for their teams – and this may di� er from one month to 
the next. Individuals, too, need the space to experiment 
for their own wellbeing needs, and organisations must 
support them in this, or they may risk losing talent. 

A general feeling of openness in approaching hybrid 
work will contribute to reciprocity – employees will 
feel like the company is supporting them and they will 
want to give back and put in greater e� ort. Bringing the 
workforce together and prioritising transparency will 
help workplace managers deliver coherent wellbeing 
strategies and will also ensure that individuals feel 
comfortable communicating their own wellbeing needs 
for the post-COVID workplace.”  � 

WORKFORCE MANAGEMENT SOLUTIONS 
PROVIDER’S VIEW
JULIE LOCK, COMMERCIAL DIRECTOR AT 
MITREFINCH

In the coming weeks, companies will be tested as they 
attempt to find the right balance between welcoming 
employees back to the o� ice and supporting those who 
continue to work remotely from home. This divide in 
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Alicia Ries
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the workforce poses the question: how can team cultures continue 
to survive the distance for the foreseeable future? And how can 
employers make more of an e� ort to communicate with sta�  and 
keep in touch when some companies have teams working both 
remotely and in the o� ice post-lockdown?

The updated government guidance places responsibility on 
individual companies to care appropriately for their employees. 
There are a number of ways that you can welcome people back to 
the o� ice again in a safe and organised manner, ensuring that all sta�  
feel properly supported.

For example, the 
government is emphasising 
the importance of 
e� ective ventilation in the 
workplace. Also, health and 
safety risk assessments 
should be updated to 
include the COVID-19 risks 
and surfaces should be 
cleaned regularly alongside 
the additional hand 
sanitisation facilities. 

Whilst social distancing 
from people outside of your 
household is no longer advised, HR teams can still aim to reduce 
contact between sta�  by fixing teams (thereby limiting the o� ice 
numbers), assigning workstations, using screens, staggering working 
hours and having back-to-back or side-to-side working in place.

Despite all the disruption workers have faced from home during 
lockdown, it has also granted an unprecedented amount of time to 
reinvent the working day, with people adopting di� erent schedules, 
responsibilities and expectations compared to pre-pandemic times. 

Another transition period provides the opportunity to really get to 
know how employees now prefer to work and how they work most 
productively. A simple anonymous questionnaire sent around to 
all employees could provide some valuable feedback for the future 
of work. 

It will be crucial that companies steer clear from the rigid and 
structured ways of the o� ice that we once all knew, and instead carve 
out more creative and flexible working practices. 

As the stay-at-home message has now been li� ed, employers can 
expect workers to return to work and if this is refused, disciplinary 
action can be taken. However, HR should try to meet the needs of 
all employees where possible and organise 1-on-1 meetings first, 
considering the emotional strain many will be experiencing.

Therefore, it’s important to be open to a more flexible way of work, 
be that a phased return, temporarily reduced hours, remote or hybrid 
working, as opposed to rushing sta�  back to the workplace again. 

Equally, you must prepare for hybrid working if this is the next 
step, with additional resources such as technology and equipment, 
improved remote working communication channels and employee 
management. It will be more important than ever for HR teams 
and line management to be on call to support employee mental 
wellbeing during this time. 

All sta�  must be updated about health and safety measures that 
have been implemented to minimise the risk of COVID-19 at work. 
Additionally, people must be reminded about the mental health 
support available to them on their return - with any immediate 
concerns being addressed as a priority.  �

WELLBEING EXPERT’S VIEW
LIZ FORTE, HEALTH & WELLNESS DIRECTOR, EUREST 

Sixty-two per cent of the 
population has felt anxious 
or worried during COVID-19, 
according to Mental Health 
UK, while almost 59 per cent 
of working women said they 
feel more prone to extreme 
levels of stress compared to 
a year ago (and 44 per cent 
said their employer had no 
plan in place to protect them 
from burnout).

 However, by embracing 
a hybrid o� ice model, 
employers are gaining an 
opportunity to reimagine the workplace as a cultural and social 
environment, inspiring collaboration, creativity and friendships. 

This can be supported through the promotion of regular breaks. 
At Eurest we are firm believers that regular breaks are essential 
whatever your job. They provide time to de-stress and relax, keep 
you alert and productive, and support good health and mental 
wellbeing. In fact, 82 per cent of workers are reported to feel 
less stressed a� er a co� ee break, with 67 per cent feeling more 
productive. Although, it is important to remember that employees 
may not always feel comfortable asking for a break so outwardly 
expressing support can be key.

Creating comfortable and attractive spaces within a workplace can 
help to maximise the potential of break times, actively encouraging 
downtime and socialisation among employees. So, with employees 
working from home more frequently, why not repurpose any empty 
desk space for areas geared toward wellbeing? Our survey of nearly 
14,000 European workers found that having a workplace restaurant 
is considered the third most important workplace benefit. 

 Not only can regular breaks provide time to de-stress, but they can 
also be a chance to re-fuel. Behavioural psychology teaches us that 
when healthier food options are readily available, we are more likely 
to build the habit of eating a balanced diet. Having fresh, wholesome 
food on o� er at work as a ‘nudge’ means people are far more inclined 
to opt for choices that benefit both physical and mental health.

 Be mindful of the fact that anxieties around hygiene may still be 
present, even if employees are vaccinated. Clearly communicate 
updated cleaning protocols and ensure that the latest guidelines are 
being complied with. Pre-COVID, cleaners and the general workforce 
used to be like ships in the night, with only the early birds and night 
owls ever seeing cleaners in their workplace. Now, visible cleaning 
teams help to reassure employees and visitors to the building that 
regular cleaning is taking place throughout the day. 

 Before considering how a space is cleaned, first think about how 
it is used. Which areas in the business have the most foot tra� ic and 
which activities can be relocated to another place? Be creative in 
reimagining how spaces can be used to distribute people evenly so 
that everyone feels they can safely collaborate.  �

Do you have a question that you’d like 
answered by the FMJ Clinic?  
Email: sara.bean@kpmmedia.co.uk
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CASE STUDY      PLP ARCHITECTURE 

The wearables market is expanding 
rapidly, as is the range of health 

conditions they can inform us about. 
Heartbeat patterns, sleep quality, stress 
via skin conductance and brain waves are 
all measurable. They could also provide 
more of an evidence-based approach to 
post-occupancy evaluation (POE) in the 
future, according to research published by 
the British Council for O  ices (BCO) on the 
role that wearable technology can play in 
workers’ health and wellbeing.

‘Use of Wearables in the O� ice: A review 
and examples in practice’ was authored by 
Derek Clements-Croome Emeritus Professor 
in Architectural Engineering Research at 
the School of the Built Environment at the 
University of Reading, Joyce Chan-Schoof, 
an Architect and a PhD Researcher at the 
Design School of Loughborough University 
and the project team from PLP Labs - the 
research and innovation arm of PLP 
Architecture. It reveals that wearables have 
the power to alter the employee experience 
into one that is healthier and ultimately 
more productive. 

To support research into the potential 
future uses of wearables in the workplace, 
the authors conducted a pilot study 
involving six volunteers from PLP 
Architecture’s sta� , to help establish a 
methodology for undertaking an occupant 
health and wellbeing assessment in a 
real-world scenario. The participants from 
PLP’s sta�  each spent a week working in 
a di� erent scenario, including a biophilic 
space, a cubicle-like environment, an open 

WEARABLES 
AT WORK

collected, and what would be the best 
way to collect these specific metrics?

� How should the data collected be 
analysed to draw out meaningful results 
on the health and wellbeing of occupants 
in a specific o� ice, and how could these 
results be fitted into existing frameworks 
on health and wellbeing?

WEARABLES USED
The pilot study used a fitness wrist band, 
posture monitor, and then supplemented 
this with an indoor environmental quality 
sensor. There are a wide range of di� erent 
brands that you could use for this, with 
numerous options based on your budget. 

plan o� ice and their home-working setup.
The pilot study is meant as a first 

exploration into how these technologies, 
and other supporting data-gathering 
methods, can be used in the o� ice, and aims 
to establish:

� What types and combinations of 
equipment would be most e� ective and 
practical for a real-world occupant health 
and wellbeing assessment?

� What supplementary data-gathering 
methods would be required to collect 
data that the wearables are not able to, 
such as subjective experiences?

� What types of data would need to be 

PLP Architecture Partners Ron Bakker, Midori Ainoura and 
Bernard Storch, and PLP Labs team lead Alex Davidson 
describe the results of an innovative pilot study into 
the use of wearables at work
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Importantly, they need to measure key 
vitals including continuous heart rate, 
resting heart rate, breathing rate and 
activity. Another useful metric that Fitbit 
provides is an analysis of the wearer’s 
sleep, measuring both the duration and 
quality. These tools were supplemented by 
a questionnaire to record the qualitative 
aspects of the participants’ experiences, 
light and sound meter apps, and a 
sketching exercise. 

By measuring each of the participants’ 
vital signs with wearables (a Fitbit and an 
Upright Go 2 posture sensor) the team was 
able to gauge the wellness qualities of each 
space based on measurements of the 
human body, rather than those of the 
space itself. This gave an intimate 
and individualised look at how 
the spaces a� ected the person in 
them. By taking this approach, the 
research team was able to avoid 
generalisations and grouping 
people by demographics. 

Everyone is unique and responds 
to environments di� erently, so to get 
a true understanding of health in the 
o� ice we believe one must examine each 
person individually, and wearables can help 
us to do that.

WORK PATTERNS
The pilot study focused on assessing the 
ability of wearables to monitor people’s 
physiological responses to particular work 
environments. To help clearly identify 
what was influencing the test subjects 
throughout the day, the team worked with 
a narrow range of variables, focusing on 
environmental and personal ones and 
avoiding variations in work patterns where 
possible. Having said that, a subjective 
questionnaire did allow participants to 
record any extra activity. They ultimately 
wanted to understand how a person 
can use these wearables to decide for 
themselves how to use di� erent spaces for 
di� erent activities based on their unique 
physiological response. For this it is less 
important to look at the role within the 
company, and more to look at the types of 
daily activity they undertake – meetings, 
desk work, being creative, focusing or 
whatever the day holds.

It’s also important to note that the 
national lockdown hit midway through 
the planning for this study and as such 
it became immediately clear that it 
would need to be incorporated into the 
study to enable us to accurately create a 
representation of how they work in the 
future.

Of course, everyone’s home tends to be 
very di� erent and much less standardised 

from an o� ice environment. To keep 
measuring consistent across 
scenarios, the team chose five 
key variables to focus on 
when cra� ing each scenario, 
including biophilia, views 
out, interaction, lighting and 
ventilation. Added to this, 
when completing the daily 
questionnaire, participants 
in the home-working 
scenario had extra questions 

that were created to enable an accurate 
comparison of their environments with the 
those in the o� ice.

PILOT RESULTS
The open-plan o� ice and one of the 
biophilic scenarios have the most positive 
outcomes overall, and working from home 
also generated good wellbeing values 
when natural light and indoor plants 
were present. Perceived environmental 
conditions, such as aesthetics, access to 
light, thermal comfort and air quality, 
had a strong correlation with the level of 

valence and arousal (recorded twice a 
day). For example, the more satisfied 

the subject felt about the space, the 
more frequent positive emotions they 

experienced.
The cubicle scenario was an enclosed 

solitary workspace without views out and 
no greenery. Although this had no impact 
on the subject’s physical activeness or 
posture, the data suggests that it negatively 
a� ected their moods and emotions. 
Alongside this, the perceived physical 
activeness was similar in all six scenarios 
except the cubical scenario. It seems that 
the participant in the cubicle felt they 
were physically disconnected from their 
colleagues.

It also transpired that travelling to and 
from work was an important opportunity 
to be active during the work day. It also 
has an impact on the mood of participants 
when they arrived at work in the morning. 
It was noticeable that the participants 
who travelled by tube felt more negative 

“They ultimately wanted to 
understand how a person can 

use these wearables to decide for 
themselves how to use di  erent 

spaces for di  erent activities 
based on their unique 

physiological response.”
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compared with those who travelled by foot 
(5 km) or using their own vehicle.

This illustrates how the commute is o� en 
the most stressful part of the day and 
more o� en than not we have no transition 
between this and beginning our work. 
Design can play a huge part in relaxing 
people from their commute and getting 
them physically and mentally ready for 
the workday. Biophilic design throughout 
a workplace – plants, 
natural materials, light 
and ventilation, 
and views out 
– can help to 
normalise 
our vitals 
before we 
even get to 
our desks.

There 
is more 
which can 
be done 
though. In PLP 
Architecture’s 22 
Bishopsgate project, 
we included an extensive 
Active Commuter Park, which 
includes everything from showers 
and lockers to bicycle maintenance
and hire. Added to this, shared spaces 
in the building have a range of curated 
artworks and dispersed amenities 
available to all building occupants. By 
having all of these facilities provided, it 
takes a lot of that transitional stress out of 
a commuter’s day, helping them to get to 
their o� ice refreshed, relaxed and ready for 
work.  

CONCLUSIONS
The report concludes that linking self-report 
outcomes and wearable measurements 
to design (social) value could be vital 
to inform commercial decisions. The 
research group believe that approaches 
like this will increasingly be used as part 
of projects, particularly in the post-
occupancy evaluation (POE) stage. What the 
methodology with wearables does is to add 

another set of metrics to standard POE 
practices, the measurement 

of the human body. PLP, 
and their partners in 

this project, have 
always been focused 

on the e� ects 
of buildings on 
occupants’ health 
and wellbeing, 
however since 

the pandemic 
these ideas have 

become far more 
widely adopted. 

Moving forward, there 
will be a higher demand for 

designers and landlords to provide 
proof of the health of their buildings; the 
methodology shown in ‘Use of Wearables in 
the O� ice’ can be one way to approach this.

The scenarios that were conceived for 
the pilot study were adapted as a result of 
the lockdown. The home-working scenario 
was added because of this prediction that 
a large proportion of the workforce would 
be working from home for a while longer. As 
people return to the o� ice, realising what 
parts of it were most important, social and 
flexible spaces that boost collaboration will 

become increasingly evident. The scenarios 
in the study specifically centred around five 
key variables that will also be increasingly 
focused on, many of which are translatable 
into di� erent forms of space. This included 
biophilia, views out, interaction, lighting 
and ventilation. 

People are all di� erent in how they work 
and in how di� erent spaces impact them 
and PLP have found this across many of 
their recently completed projects. The 
workspace-focussed buildings that they 
are now designing accommodate this - 
including the new headquarters for Yandex 
that is under construction in Moscow. What 
is great about the wearables study is that 
it looks at an individual’s physiological 
responses, rather than simply applying 
generalised conclusions. This way, anyone 
with any level of neurodiversity or working 
style could be studied and it would be 
seen how, on a personal level, they react 
to a space. Had the study not been cut 
short by the lockdown, the research group 
would have gained a better picture of our 
individual study participants and how they 
each respond di� erently to each space.

Finally, it is important to note that 
accessibility is vital when running a project 
like this on a wide scale. Many commercially 
available tools such as Fitbits are easy 
to use for all ages and have features to 
improve accessibility for those such as the 
visually impaired. When considering which 
wearables to use, it is absolutely crucial 
to bear in mind the accessibility needs of 
your employees or study group. The right 
to better health is universal and we need to 
develop these methodologies for the future 
in a way that is wholly inclusive.

The team at PLP Architecture

Moving forward, there will be 
a higher demand for designers and 

landlords to provide proof of the 
health of their buildings; the 

methodology shown in ‘Use of 
Wearables in the   ce’ can be 

one way to approach this.”
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According to Mintel’s UK Contract Catering 
report 2020, the pandemic not only prevented 

but discouraged sta   from using catering 
facilities, with over half of respondents (53 per 
cent) stating that they would visit sta   canteens 
less over the following 12 months. Now, with the 
vaccine in play there is some hope that workers 
will be feeling more positive about availing 
themselves of their organisation’s catering 
facilities, and FM clients are looking to services 
suppliers for guidance on how best to prepare 
existing and new client sites.

Says Adrian Evans, Foods Transformation Director, 
Corporate Services, Sodexo UK & Ireland:

“We feel very confident that we have the right 
systems, processes and technology in place and have 
done of lot work over the last 18 months to ensure 
that our sites are safe. That has involved everything 
from new upweighted cleaning protocols, new 
service styles, revised menus, to more radical new 
ways of working, such as the introduction of our new 
digital app Twelve.”

However, he adds that with a lot of uncertainty 
about how organisations will return to the o� ice, 
suppliers will need to be flexible and to use data that 
helps manage demand.

Jo Anne Robertson, MD B&I regions for Elior 
agrees that the safe reopening of sites has been 

absolutely paramount for clients. This has included 
the placement of video and poster content as well 
as a lot of signage around sites to keep measures 
such as distancing and one-way systems in sight to 
encourage sta�  and customers to keep everyone as 
safe as possible.

She adds: “We also made some operational 
changes to the way food and drink is served to 
prevent any unnecessary contact. We removed salad 
bars and self-service stations, for example, and we 
also massively increased the use of contactless 
ordering through digital channels. 

“Having introduced these changes and measures to 
sites, we added COVID measures to all of our internal 
audits, and we’ve had really strong results o�  the 
back of those – with 100 per cent compliance being 
the norm and a worst case sitting at 97 per cent.” 

CHANGING HABITS
As FMs prepare to manage their organisations’ 
vastly di� erent work patterns, workplaces may 
need to adapt their day-to-day catering facilities to 
accommodate hybrid and hub styles of working. All 
the uncertainty, says Rebecca Bridgement, Managing 
Director at Radish, means that caterers must be very 
adaptable.

“Instead of having a one service fits all approach, 

we’re having to tailor our service to fit individual 
needs depending on their circumstances. We’re 
introducing di� erent technologies such as screening 
to help make reopening’s safer, but not everyone has 
the money for it. So, it’s about juggling our clients’ 
needs with their realistic achievability, and finding 
a unique solution depending on the businesses 
condition.”

Angus Brydon, Divisional Managing Director 
at Bartlett Mitchell believes there should be a 
reappraisal of catering as a means of bringing much 
broader benefits to an organisation than simply 
refuelling. 

“With absent time from the o� ice, collaboration 
of teams will be reintroduced through meetings and 
gatherings at restaurants, co� ee bars and through 
other hospitality services,” he says.

“We have seen some clients moving towards the 
full free issue model to attract back employees, with 
others closing down the counter style service and 
creating an A La Carte o� er. The latter o� ers a wider 
choice on the menu, less wastage and also o� ers 
freshly prepared food. 

 “We are also seeing all-day grazing featuring, and 
with the changes to people’s working patterns and 
times we have had to adapt to support when they 
want breakfast, lunch or dinner. The traditional 
service times have been stretched, with more 

FMJ hears from catering and vending specialists on how food 
and drink services are being adjusted to support new working 
patterns, meet variable demands and contribute to a more 
hospitable workplace atmosphere 

CATERING FOR 
THE FUTURE
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200 new micro-markets in 
operation since last year, 
with around 320 now 
installed across the UK.

Says Llewellyn: 
“In a post-COVID-19 
workplace, micro-

markets are likely to 
play a much greater role 

to provide refreshments, as 
there is likely to be less demand 

for traditional catering or 24-hour 
canteens. This is where vending 

naturally becomes the ideal solution as it can 
cater for these smaller numbers of people 
e� ectively at a much lower costs than having 
a fully sta� ed canteen.”

He predicts a surge in the use of digital 
tech that streamlines the delivery of food 

and drink; from contactless payment to pre-
ordering, supported by the rapid acceleration 
in the adoption of cashless technologies.

“The 2020 AVA Census found that vending 
operators were increasingly adopting 
cashless payment devices, with almost half 
(47 per cent) of non-free vending machines 
now supporting cashless payments, which is 
a 235 per cent increase in the last three years.  
Cashless payments are now also stretching 
further than just contactless card payments. 
Phone payments have also increased by 27 
per cent in the last three years alone.”

Many of the catering suppliers have already 
launched their own apps, for instance 
Bartlett Mitchell introduced Pear Pay, that 
allows you to pre-order, collect loyalty points 
and pay from your phone. 

According to Brydon: “With the pre-
ordering and delivery service, the app has 
truly come into its own. Our customers have 
been able to avoid queues and safely enjoy 
the lunch through pre-ordering on the app. 
We really believe that as customers return 
and new habits are created that we will see 
a further increase in the demand for this 
service.”

Sodexo’s ‘Twelve app’ enables click 
and collect, pre-ordering, scan-and-go, 
reservations and hospitality bookings for 
meetings; and Elior has developed an app 
called BREAZ, which manages everything 
from click and collect to digital loyalty. It 
can be used on desktop as well so people 
don’t need to have the app. Another way 
Elior has been using tech to increase both 
convenience and safety is with Connected 
Fridges. Customers use the app to unlock 
the fridge, take out whatever they want, and 
the fridge recognises what they’ve taken and 
takes the payment through mobile pay. 

demand for brunches and later lunches. 
We have also seen some hybrid options 
where, in order to ensure inclusivity, we have 
created opportunities where those on-site 
having meetings and hospitality, such as a 
lunch, can do so with their virtual colleagues 
who have been sent the same lunch to their 
homes.

“We will see a lot of innovation coming 
through but, fundamentally, we believe 
that catering is going to play a huge role in 
bringing people back together.”

Sarah Miller, Managing Director, London 
at BaxterStorey expects that while fewer 
days may be worked in the o� ice, it could 
potentially be over longer hours. This means 
catering services must be made available for 
as long as customers want to work and are 
as flexible as possible. This flexibility extends 
to the catering facilities themselves – less 
fixed counters with assisted service and more 
mobile, multi-function equipment.

But she adds: “Food will become 
a reason to come into the 
o� ice – a particular favourite 
on the menu could help to 
determine which days you 
choose to be in, so clever 
menu planning will be 
critical to our success.”

AUTOMATED SOLUTIONS
Keeping catering sta�  on site 
to support lengthier and more 
flexible refreshment services is 
costly and di� icult to manage. This 
is where automated vending solutions 
can help explains David Llewellyn, Chief 
Executive at the AVA (Automatic Vending 
Association). Custom designed vending 
markets or mart with a self-checkout kiosk 
is growing in popularity, with the 2020 AVA 
census showing that there are currently 

fixed counters with assisted service and more 
mobile, multi-function equipment.

But she adds: “Food will become 

200 new micro-markets in 
operation since last year, 

markets are likely to 
play a much greater role 

to provide refreshments, as 
there is likely to be less demand 

for traditional catering or 24-hour 
canteens. This is where vending 

naturally becomes the ideal solution as it can 

costly and di� icult to manage. This 
is where automated vending solutions 
can help explains David Llewellyn, Chief 

With the pre-ordering and delivery 
service, the app has truly come into its 

own. Our customers have been able to avoid 
queues and safely enjoy the lunch through 
pre-ordering on the app. We really believe 
that as customers return and new habits 

are created that we will see a further 
increase in the demand for this 

service.”



   AUGUST 202130

FOCUS      CATERING

HEALTHIER APPROACH
According to recent research by Bartlett 
Mitchell, workplace wellbeing is more important 
to organisations than product and service 
innovation. Its report, ‘Reimagining Catering 
post COVID’, found that although technology will 
be integral to enhance customer experience, it 
should not replace great food and service.

The challenge for employers will be to 
maintain the delivery of healthy food choices 
while balancing wider concerns such as 
maintaining social distancing and 
infection control.

The vending sector has 
responded to the demand 
for healthier options via 
automated dispensers. AVA 
research found that over 
a third of new product 
development from leading 
food-to-go operators in 2020 
was new vegan products. 
Another key trend the AVA 
predicts will continue to rise 
in 2021 is the over-arching move 
towards healthy snacking products. 

Evans explains that for Sodexo: 
“Wellbeing is going to remain high on 
consumers’ agenda. We are still very focused on 
food that is nutritious and sustainably sourced, 
even when we are delivering it in convenience 
formats.”

Elior has added a lot of plant-based dishes to 
its menu, while through the app, is able to o� er 
loyalty points for customers who are choosing 
lower-carbon-footprint meals. 

“When people are on site, nudging them 
towards healthier choices is relatively 
straightforward, says Robertson. “The di� iculty 
is when more people are working from home 
at least some of the time, how do we influence 
good choices there? Sadly, we know that with all 
those other commitments, convenience o� en 
trumps the desire to eat well. So, to combat 
that, our dieticians have been running webinars 
and generating other added value content to 
advise customers on how they can find a good 
balance.”

WASTE NOT
Another complication in 
managing new ways of 
working is food waste. 

It’s di� icult to plan how 
much food will be required 

on any given day or indeed 
time, with sta�  adopting 

unpredictable work patterns. To 
help combat this, Sodexo is rolling 

out its global WasteWatch programme 
at all its sites. 

Says Evans: “The programme gives teams 
a really simple way to calculate waste 
and clear insights into what food is being 
wasted and why. The programme is helping 
us reduce 50 per cent of food wasted on 
average.”

Bartlett Mitchell says moving away from 
a traditional canteen-like counter service 
to o� ering an A La Carte service in many of 
its locations, has reduced the amount of 
wastage and an increase in uptake. According 
to Brydon: “A counter service limits choice 
when numbers are low on site as you do not 
want to fill the counters with multiple o� ers. 
If you do, inevitably wastage will be high. 
Where this is not an option, we have worked 
in partnership with our clients to know the 
numbers on site each day to produce to a 
volume that reflects the headcount.”

Careful planning is crucial in reducing 
waste agrees Miller, “for if our customers 
are not in the o� ice every day, the need for 
a hugely extensive menu that gives wide 
variety through the week isn’t a priority. 
Instead, by reducing the number of dishes 
being produced, you can naturally control 
food waste better over a smaller number of 
ingredients”.  

“If we know our peak days are likely to be 
Tuesday to Thursday, then we need to plan 
our menus with our absolute hero dishes 
for those days, where we have predictable 
volumes that will minimise waste.”

PUTTING HOSPITALITY FIRST
A� er 18 months of home working the raison 

d’etre of the o� ice has moved from a place for 
desk bound, solitary activities to somewhere 
people go to engage with their teams and 
socialise. This puts additional pressure on 
workplace caterers to meet the hospitality 
remit. 

David Basson, Head of Beverages UK&I, 
for Nestlé Professional says their research 
has shown just how much of an influence 
workplace catering has on productivity. 

“As part of our Smart Co� ee launch, we 
looked at the science behind workplace 
productivity and identified key behavioural 
needs that are relevant to most organisations 
for optimising productivity. One of 
these needs is ‘unplanned interaction’ – 
spontaneous exchanges that strengthen weak 
ties. Unplanned interactions usually take 
place around an attractor, which is something 
that influences where people travel in the 
workplace, for example where you sign in at 
reception, the hot beverage machine or water 
cooler. 

“Hot beverages were found to be a 
powerful attractor. It’s the place where two 
colleagues who may not ordinarily work 
together, bump into each other while getting 
a co� ee, get chatting, and share ideas.  This 
type of interaction is less formal and more 
natural, breeding those valuable unplanned 
interactions and ‘light bulb’ moments.”

For caterers, says Brydon the bar has to 
be raised too, with the service being as 
exceptional, as the innovative food o� erings 
that help ensure occupants demands are met 
within a hospitality setting. He adds: “Creating 
a concierge style service will support us 
with this. When teams return to the o� ice to 
work collaboratively, we need to be there to 
support them throughout the day.”

Robertson concurs: “We need to create 
that sense of occasion and experience when 
people are in work. And we need to be 
smarter about how we can make sales on 
meals when they aren’t – a hot pizza to take 
home for dinner, a salad box for your lunch at 
home tomorrow, whatever it might be – it’s 
important for us to understand and cater to 
consumers new working and living habits.”

The programme gives teams 
a really simple way to calculate 

waste and clear insights into what 
food is being wasted and why. The 
programme is helping us reduce 

50 per cent of food wasted 
on average.”
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Over the past 18 months, workers 
have reflected on their pre-COVID 

work patterns and concluded that they 
don’t want to sit at an o� ice desk day 
a  er day, when they can do roughly the 
same work from home. The realisation 
that the o� ice is no longer somewhere 
you have to go but somewhere you 
should want to be, means that the idea 
of the workplace as a destination has 
gained traction. 

While facilities management is aimed 
at delivering an optimum occupant 
experience, when it comes to guest 
services this is traditionally been geared 
towards visitors, rather than employees. 

Bianca Angelico, Director of new guest services provider On Verve tells Sara 
Bean why it’s important to create an experience designed to meet both guests 
and employees needs

But given the fact that employees may 
need to wooed back into the workplace, 
this oversight, argues Bianca Angelico 
Director at On Verve is where things need 
to change.  

Angelico heads the new front of house 
specialist On Verve from so�  service 
providers Churchill Group, moving over 
from her role as Director of Guest Services 
at Amulet Security. She has honed her 
knowledge and experiences of working in a 
variety of guest services roles, which began 
with a stint working for a global conference 
provider. It was here she first gained some 
insights into the ways other countries and 
cultures approach the employee and guest 

experience. 
“Travelling to Australia, Germany, 

Singapore and the US was a useful 
exposure to what’s happening [in 
the workplace] globally. I saw some 
phenomenal workplaces, for instance in 
Australia I got to visit the NAB (National 
Australia Bank) o¦ ice in Melbourne, one 
of the first corporates that allowed clients 
to make use of the space to work in, which 
was unheard of then. 

“They’d also transformed their guest 
services, moving away from the long 
reception desk to the use of podiums – 
which meant it was ok [for reception] to 
leave the desk, as there was someone 

ALL INCLUSIVE SERVICE
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else on another podium who was able 
to o¦ er support, rather than that very 
long ‘blockage’ you get with traditional 
receptions.”

She then moved to so� ware experts 
Condeco where she gained an appreciation 
of the power of workplace tech and then 
onto Sodexo where she eventually took 
the role of Guest Services Transformation 
Manager for Corporate Services. 

A� er working across a number of sectors, 
including insurance and legal, as well as 
running a range of London boutique sites 
o¦ ering guest services, hospitality, security 
and hard FM, “Churchill came knocking 
on my door, and they’ve given me this 
awesome opportunity to set up and lead a 
guest services division, with a blank canvas 
to make my mark.” 

ON VERVE
As people begin to return to the workplace, 
guest services play a key role in reassuring 
both sta¦  and visitors that they are entering 
a safe and welcoming environment. On 
Verve, which means vigour and spirit, 
sits alongside Churchill’s other facilities 
management services, such as security, 
catering and housekeeping, to o¦ er either 
an integrated or standalone service. 
Ultimately though, On Verve has the core 
message of being ‘makers of someone’s 
day’ and argues Angelico, brings a fresh 
approach to the market. 

“The reason I created On Verve was that 
I saw there was a gap, and there was an 
opportunity to bring something fresh and 
modern. It is not about creating a so-called 
hotel experience where everyone tries to 
translate it to o¦ ering a five-star service. 
I’d say, ‘what does that actually mean?’ as 
for me it’s more about creating energy and 
enthusiasm in the workplace.” 

The concept is that On Verve ‘DayMakers’ 
serve both employees and guests, with the 

aim of making their experiences positive 
ones. Sta¦  are fully immersed in their 
environments to ensure they are fully in-
tune with occupants and guests, o¦ ering 
a personalised experience down to the 
smallest details. The DayMakers deliver 
a range of employee and guest services 
that include workplace and community 
management, event management, 
meeting room management, AV, help 
desks, concierge services, receptions and 
switchboard.

EMPLOYEE AND GUEST 
EXPERIENCES
Talking to people in 
the industry a theme 
which came up 
for Angelico was 
in making the 

workplace a destination again. O¦ ices are 
now competing with the likes of Starbucks, 
where an employee can work or have a 
meeting instead of the workplace. 

“Clients have been saying, ‘we need 
help with that’ so what we’ve developed 
is separate guest services and employee 
services solutions, because sta¦  don’t want 
to be treated the same as a guest. In this 
way, by identifying the di¦ erent needs of 
the stakeholders we’re looking a� er we’ve 
created two di¦ erent o¦ ers which cater to 
those di¦ erent needs.”

The key role of the guest services 
experience says Angelico is to make 

a visitor feel safe even prior 
to their arrival, so the tech 

enables guests to book in 
online, which o¦ ers them 
reassurance even when 
journeying to the site. 

The technology does a 
lot of the interrogation, i.e. 
who they are there to see, 

which company they are 
from etc, but once visitors 

have entered the building, 
Angelico explains: “The human 

side can be about welcoming you 
there, setting people up in the meeting 

room and looking a� er them. I also advise 
our DayMakers to ‘look for tips,’ are they 
carrying luggage, do they have a wet 
umbrella, is there keys in their hands and if 
so, ask where they parked”

With it looking very likely that many 
organisations will shi�  to hybrid working 
post-pandemic, On Verve is also geared up 
to support remote workers and help them 
feel connected to their workplace. To do 

ALL INCLUSIVE SERVICE
The reason I created On Verve 

was that I saw there was a gap, 
and there was an opportunity to bring 
something fresh and modern. It is not 

about creating a so-called hotel 
experience where everyone tries to 

translate it to o  ering a fi ve-
star service...”
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this the brand will utilise a mix of in-person 
and technology to o¦ er optimum customer 
support, including for those working remotely 
or at home.

Explains Angelico: “During COVID I checked 
out some personal development events and 
learnt how you could continue to create energy 
in taking something originally built for real 
life experience and transform that virtually 
through a screen. 

“I looked at the fitness industry who’ve gone 
through this challenge, similar to facilities 
management, where you had a physical place 
and then it got ripped apart and everyone 
had to go virtual. So now [the fitness sector] is 
o¦ ering both, which is similar to the concept of 
hybrid working.” 

Given that the workplace is becoming 
the where you collaborate, socialise and 
engage with colleagues, the last thing you 
want to do is travel there to find everyone 
else is at home, so the tech is designed to 
help people identify who is going to be in the 
building and also enable people to pre-plan 
where they’re going to sit. When it comes to 
meeting and events, On Verve sta¦  can run AV 
checks prior to a presentation or conference, 
so for the employees it’s all ready to go and 
they have the reassurance that everything 
will work.

In terms of employee experience, with people 
less likely to come in every day, perhaps just 

once or twice a week or even less than that, 
employee needs are very di¦ erent than 
before.

Says Angelico: “For someone who comes 
in regularly it’s a casual ‘lovely to see you’, 
how was your weekend?’ but when you’ve 
people who aren’t coming in regularly it’s 
about making them comfortable, taking 
them to their desk, setting them up and 
keeping them up to date with any changes. 

“For new starters it can be daunting and 
with many people starting virtually, it’s 
important that employee services team 
can help them with interaction, show 
them where to go and introduce them 
around, so our people are always thinking 
about helping to make those connections, 
identifying potential pain points and 
carrying out floor walks to check things are 
going smoothly.”

PEOPLE-CENTRIC
Although the use of tech is integral to the 
guest services mix, this kind of o¦ ering 
relies heavily on having the human touch 
to meet, greet and look a� er employees 
and guests alike. For this reason, Angelico 
is intent on recruiting and training the right 
people to help meet demand.

She says: “It’s around understanding 
what your clients need and finding the 

right people to match that culture - love 
what they do and be their true selves. We’re 
currently getting some incredible people 
through from the Arts world, and as they’re 
used to being on stage and using impro 
they’re ideally placed to cope with di¦ erent 
situations. 

“But it’s our approach to training that 
really makes us stand out; in fact, it’s the 
most people-centric and collaborative 
programme in the guest services industry. 
With it we have created an online platform 
which is basically a community with 
training. One of the bugbears of my previous 
teams was feeling you were limited to the 
site on which you were based, so instead, 
here, we’ve created a community online, 
where we can host videos, ask questions, 
and especially for those on site by 
themselves, come together and talk. 

“Our training programme uses a learning 
platform that fuels teamwork by combining 
collaborative tools with e¦ ective features 
such as feedback loops, peer-based learning 
and gamifaction, and because it is all bite 
size, employees can digest and absorb it 
fully.”

Guest services is arguably still an evolving 
part of the FM mix, but according to 
Angelico, alongside other services such 
as catering, cleaning and even hard FM, it 
should take centre stage in FM.  

She explains: “We’re predominantly 
managing the scheduling, the food required 
for a meeting, the AV required and to ensure 
the environment is just right, how hot or 
cold the air con is running. 

“We’re o� en working with hospitality and 
with security, while allowing for the fact 
that each client has di¦ erent requirements 
around entry.  I see guest services as at the 
very middle - gathering everything together, 
because most of the time if something goes 
wrong people go straight to us.” 

Looking at the development of the guest 
services market and for On Verve, the first 
new front of house brand to be launched for 
over five years, Angelico predicts the guest 
services market is growing with a lot of first-
generation contracts coming in.

“I’m delighted to be able to create and 
design something for both now and the 
future as I don’t have to wipe or change 
anything from previously, and when clients 
have issues I am there to fix it.” 

She also believes that the idea of 
reception being the brand ambassador of 
the client needs to go further: “I think it’s 
the heartbeat of the organisation, as guest 
services are the ones gathering the data, 
understanding what’s going on and feeding 
that back. It’s an integral part of FM and 
those who persist in seeing it as a ‘nice to 
have’ will lose out if they ever want to make 
their workplace a destination.” 

For someone who comes in regularly it’s a casual ‘lovely to see you’, 
how was your weekend?’ but when you’ve people who aren’t coming 

in regularly it’s about making them comfortable, taking them to their desk, 
setting them up and keeping them up to date with any changes.”
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Responding to the tragic loss of 
life following a fire at Grenfell 

Tower in June 2017, the Government 
commissioned an independent review 
of building regulations and fire safety. 
This was led by Dame Judith Hackitt, 
who in the final report, Building a 
Safer Future, Independent Review of 
Building Regulations and Fire Safety 
concluded that the current legislation 
regarding fire safety equipment in the 
UK is not fit for purpose and that it 
needs to improve. Learning the best 
that we can from other countries (such 
as those in the European Union) while 
avoiding their shortcomings would be 
a good start. 

But while well-considered fire safety 
regulation is essential, it is equally 
important for all those involved in the 
design and construction of buildings 
and construction products to have an 
understanding of what fire can do to a 
building and how damage and danger 
caused by a fire can be minimised.

Conor Logan, Colt’s Technical Director looks at 
how U  fi re safety design regulations compare 
to those of other countries in the U. Could we 
learn from their example? 

FIRE SAFETY DESIGN IN THE EU
When we look at our European neighbours, 
we can see that while not all of them 
follow the same rules, there are some 
di� erent approaches to design than the 
UK, particularly in relation to fire safety 
and smoke control. In the UK, we currently 
follow a performance-based code where 
the regulation only mandates five basic 
requirements of means of warning and 
escape, internal fire spread – linings and 
structure, external fire spread and access 
and facilities for the fire service.

The method used to meet these 
requirements is down to the designer and 
can be derived from a number of sources – 
government guidance (each of the devolved 
nations has its own version with slightly 
di� erent approaches), a risk-based approach 
from British Standards or a fire engineered 
solution using specialist knowledge and 
resources.

Whereas, in Germany, for example there 
are entirely prescriptive regulations and 
standards which tell building designers what 

they should and should not do. The national 
model building code (Musterbauordnung) 
sets out what standards designers should 
meet. While each of the federal states has its 
own detailed rules, these in fact vary only 
slightly. The benefit is that life safety systems 
should not be traded o�  under the pretext 
of ‘value engineering’. The trend of a ‘race 
to the bottom’ as referred to by Hackitt, in 
terms of providing the minimum protection 
for the lowest cost needs to be halted. 
Prescriptive requirements are more likely to 
prevent this as compliance is the only sure 
way of demonstrating the standard is met.

In other European countries, Sweden, for 
example, also allows performance-based 
design, but has strict rules about considering 
the possibility of fires in adjacent buildings. 
Italy has an older approach of prescription 
and a newer approach that allows for a more 
‘creative’ design, similar to the UK’s. This 
newer approach is not, however, proving 
popular because it passes responsibility 
from the authorities to the design team. 
Designers in Italy, it seems, prefer to tick 

LESSONS FROM 
ABROAD
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boxes than think through the design process.
It is true that performance design, to be done 

well, requires a detailed understanding of how 
a building will behave in a fire. That is why an 
entire specialism of fire engineering has built up. 
Sometimes, however, the motivations of the fire 
engineer can be questionable – whose interests 
do they serve? Their client or the end user? Are 
they looking to justify the minimum cost for their 
client or the minimum level of safety that they 
can comfortably justify and are the 
two intrinsically linked?

The Dutch Building 
Decree also uses a 
performance-based 
approach which 
takes a particular 
approach to 
the limitation 
of the spread 
of smoke. It is 
also the only 
documentation 
in Europe that 
specifically sets 
out requirements to 
limit the development 
of smoke. 

Most of the countries with 
di� erent approaches have also 
experienced catastrophic fires and these have 
o� en shaped their legislation and regulation. In 
most countries, fire design has to be considered 
at the start of the process, and in others it comes 
much later. It is unlikely that any of them get it 
entirely right. There has to be a balance between 
the essential need to ensure safety and being 
so prescriptive that design becomes nearly 
impossible. Our experience has been that it is 
easier to incorporate the right protection earlier 
so that it is considered in the design process. 

FIRE SAFETY DESIGN IN THE UK
As mentioned earlier, in the UK, we currently 
have a performance-based code. This describes 
how a building should behave in terms of fire and 
it is then up to the designers to show that the 
measures that they have put in place will allow 
the building to achieve that performance. 

The idea is that this allows designers to be more 
creative and still have buildings that perform 
well - but interpretation can be di� icult. Following 
a fire at Lakanal House in 2009, which killed six 
people, the coroner at the inquest called Part B 
of the Building Regulations, which set out the 
performance standard, ‘a most di� icult document 
to use’. 

To complicate matters further, there is not 
currently one standard code that the four UK 
nations adhere to. Fire safety designers in England 
work to Approved Document B, Northern Ireland, 
Wales and Scotland follow other guidance. An 
example of these di� erences is that in England, 
Wales and Scotland, combustible cladding is 

banned for residential buildings over 18m tall. 
With regards to sprinklers - in England, they 
are required in buildings above 11m, while in 
Scotland, the regulations require sprinklers in all 
multi-occupancy residential buildings, regardless 
of height, and in Wales any residential building, 
regardless of multi-occupancy, needs to have 
residential sprinklers. Meanwhile, in Northern 
Ireland, a combustible cladding ban has not yet 
been introduced, nor has the mandated use of 

sprinklers in residential blocks.
With all these seemingly 

small (but very important) 
di� erences between 

di� erent areas in the 
UK and what could 

be argued to be an 
unhealthy focus on 
minimising cost, 
have we gone 
too far towards 

a performance 
standard, and away 

from prescription, 
when it comes to fire 

safety and construction 
products regulation? 

That question is now 
starting to be addressed with the 

introduction of the Dra�  Building Safety 
Bill, in addition to similar legislation in Wales 
and Scotland, and the Fire Safety Bill, which will 
bring forward necessary reforms to the service 
and maintenance of high-risk buildings, with a 
clear focus on improving both building and fire 
safety; it can only be a matter of time before the 
NI Executive puts similar measures in place. Each 
Government’s objective is for the long-lasting 
reform of the building safety system so that 
people will be, and will feel, safer in their homes. 
And, crucially, they can trust in the competency 
of those who are responsible for the service and 
maintenance of their building.

HOW TO STAY COMPLIANT
With so many areas to consider when 
determining the levels of fire safety in your 
buildings, in order to ensure you stay 
compliant it’s worth arranging scheduled 
maintenance programmes from competent 
servicers. Look for those which are certified to 
recognised standards; for instance, Colt was the 
first company in the UK to be certified to both 
IFC SDI 19 and SDI 05, demonstrating not only 
our competency in fire strategy, scheme design 
and installation but also our high standards of 
service.

In addition to keeping your buildings and their 
occupants safe, planned and regular maintenance 
can extend the life of an item, reducing the 
likelihood of downtime. Such a programme also 
allows the equipment to be updated in line with 
the latest technological advances and standards.
For more information visit www.coltinfo.co.uk

FIRE RISK ASSESMENTS
As the responsible person you must carry out and regularly 
re ie   fi re ri  e ent o  t e pre i e . i  i  
identi  t ou need to do to pre ent fi re nd eep 
peop e e. ou u t eep  ritten record o  our fi re ri  

e ent i  our u ine   fi e or ore peop e.
� Carrying out the assessment

� Identify the fire hazards

� Identify people at risk

� Evaluate, remove or reduce the risks

� Record your findings, prepare an emergency plan 
and provide training

� Review and update the fire risk assessment regularly

ou  need to con ider
� Emergency routes and exits

� Fire detection and warning systems

� Fire-fighting equipment

� The removal or safe storage of dangerous substances

� An emergency fire evacuation plan

� The needs of vulnerable people, for example the 
elderly, young children or those with disabilities

� Providing information to employees and other 
people on the premises

� Sta�  fire safety training

   SS SS
ou c n do t e fi re ri  e ent our e  it  t e e p 

o  t nd rd fi re et  ri  e ent uide .  ou do not 
e t e e perti e or ti e to do t e fi re ri  e ent 

our e  ou need to ppoint  co petent per on  to e p, 
or e p e  pro e ion  ri  e or. our oc  fi re nd 

re cue ut orit  i t e e to i e ou d ice i  ou re 
not ure our ri  e ent  een c rried out proper . 

o e er, t e  c nnot c rr  out ri  e ent  or ou.

Most of the countries with 
di  erent approaches have also 

experienced catastrophic fi res and 
these have often shaped their legislation 

and regulation. In most countries, fi re 
design has to be considered at the 
start of the process, and in others 

it comes much later.

http://www.coltinfo.co.uk
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The Coronavirus outbreak has completely changed the way that we work. With normality’ fi nally on the 
hori on, how can fl ooring in o   ces adapt to support the new o   ce landscape post-pandemic? llen 

eith, Segment Marketing Manager for   ces at Forbo Flooring Systems, says fl oor oning can help

For the past year and a half, millions 
of o� ice-based sta�  around the UK 

have been working from home as part 
of measures to tackle the pandemic. As 
part of the fourth and final stage of the 
roadmap out of lockdown in England, 
where all restrictions have been li  ed, 
the working from home guidance has 
been scrapped. However, while the 
government is neither advocating for 
continued home working nor a full return 
to the o� ice, this means that inevitably, 
it is down to the employer to make their 
own decisions about when and how 
employees may return safely to their 
o� ices. 

While the o� ice was traditionally 
somewhere that people went every Monday 
to Friday to carry out their day job, the 
pandemic has proven the ability to be 
productive while working from home. 
Indeed, research from YouGov and CIPD 
have indicated that the majority of workers 
want to continue to work from home for at 
least some of the time. Therefore, in order 
to retain productivity and morale, it is likely 
that the emergence of the hybrid working 
model – where sta�  split their time between 
working in the o� ice and working remotely 
– will be further embraced, both in the short 
and long-term.

The adoption of flexible working patterns 
will force organisations to re-evaluate the 
purpose and design of the workplace as 
we know it, as workers will want to come 
into the o� ice to connect, collaborate 
and socialise with others. But how can 
businesses leverage the physical o� ice for 
these collaborative activities, whilst still 
allowing flexibility?

REIMAGINING THE OFFICE SPACE
Having been around since the early 2000s, 
open plan o� ice layouts certainly aren’t 
uncommon. However, this new way of 
flexible working means that more emphasis 
will be placed on reimagining the open 
plan o� ice. For example, allocating fewer 
desks to individual sta�  members can free 

FLOOR ZONES
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up space in order for it to be repurposed 
into di� erent defined spaces, otherwise 
known as zones. This includes informal 
and relaxed spaces for people to work with 
their laptops, areas for collaborative team 
brainstorming sessions, as well as areas for 
private meetings. 

Creating zones within a workplace gives 
employees the option to work in an 
area that better reflects what 
they need to do and what 
sort of environment 
they need in order 
to do it. This can 
prove pivotal for 
productivity as 
workers can move 
from zone to zone, 
as their activity and 
mood fits.

START WITH THE FLOOR
With all of the above in mind, 
zoning within an open plan o� ice can be 
easily achieved through the incorporation 
of floor zoning. This simple technique 
provides visual partitions in an open space 
without having to build walls, as floor 
coverings in di� erent colours, patterns and 
textures can give visual cues to highlight 
and separate di� erent working areas. 

Carpet tiles for example are synonymous 
with o� ice buildings as their modular 

its proven wear layer for easy cleaning and 
maintenance, which is vital as sta�  have 
the flexibility to move around from zone to 
zone.

What’s more, carpet tiles and LVT 
can work side by side which makes 
specification and installation even easier. 
In fact, choosing LVT with a tackified 
installation means that the high quality, 
dimensionally stable tiles can be easily 
installed alongside carpet tiles, without the 
need for a transition strip or subfloor build 
up, as the products are a similar thickness. 
This enables facilities managers to create 
an integrated flooring scheme that is 
functional for the new o� ice landscape, and 
without any hassle.

It is now widely accepted that the 
environment in which we work has a 
direct impact on productivity and morale 
and the emergence of the hybrid working 
model means that o� ices must o� er 
more flexibility than ever before. Giving 
employees the choice of how and where 
they work by creating distinct zones in 
the workplace will ensure that you are 
getting the most out of them while they are 
working from the o� ice. And the good news 
is that FM professionals can work together 
with flooring suppliers, such as Forbo 
Flooring Systems, who can o� er valuable 
advice and recommend the most suitable 
solutions for floor zoning. 

format provides greater flexibility for 
design, installation and even replacement. 
Not only do they provide comfort 
underfoot, but they can also reduce impact 
sound and improve acoustics within the 
space, making them ideal for meeting 
spaces and quiet working zones. With the 
wide range of options available on the 

market, there is a solution for every 
o� ice interior, whether you’re 

looking for contemporary 
or classic styles, 

patterns or plains, a 
feeling of luxury or 
perhaps a minimalist 
and timeless feel. 
By combining 
colourways, 

you also have 
the opportunity to 

introduce brand colours 
and therefore reinforce a 

company identity, which could 
be particularly appealing in head o� ice 
environments.

On the other hand, luxury vinyl tiles have 
the ability to replicate natural wood, stone 
or concrete floors but without the price 
tag. The perfect solution for zones that 
require a sophisticated look and feel, such 
as in breakout spaces and walkways, high 
quality LVT is also practical and popular for 
areas experiencing high footfall, thanks to 

employees the option to work in an 
area that better reflects what 
they need to do and what 

START WITH THE FLOOR
With all of the above in mind, 

market, there is a solution for every 
o� ice interior, whether you’re 

looking for contemporary 
or classic styles, 

patterns or plains, a 
feeling of luxury or 
perhaps a minimalist 
and timeless feel. 
By combining 
colourways, 

you also have 
the opportunity to 

introduce brand colours 
and therefore reinforce a 

company identity, which could 

Creating zones within a 
workplace gives employees 

the option to work in an area 
t t etter re  ect  t t e  

need to do and what sort of 
environment they need in 

order to do it.”
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Redesigning the o� ice 
environment is no easy 

feat, and facilities managers 
now face a complicated array 
of considerations. Creating a 
clean and safe space is always 
the priority, but it also has 
to be welcoming and have an 
inviting feel. Choosing the most 
suitable flooring can help with 
the maintenance and cleanliness 
of a building and contribute to 
occupants’ wellbeing. However, 
the type of flooring used in 
o� ice environments can o  en be 
overlooked, despite it playing an 
incredibly important role. 

THE FIRST STEPS
With maintenance and cleanliness 
higher on the agenda than ever for 
facilities managers, flooring needs 
to deliver on many levels. However, 
the first few steps people take 
into any building are critical to the 
performance of the flooring. This 
is because there is a tendency for 
people to instinctively wipe their feet 
before stepping onto the floor when 
entering a premises. That’s where 

entrance matting can help keep the 
building clean, while also enhance 
the aesthetics and practicality of the 
flooring. 

Entrance matting is designed to 
o� er hardworking functionality and 
understated style. It has a tough 
and resilient barrier, protecting 
the surrounding floor by trapping 
excess dirt and moisture at the door. 
Not only does this safeguard the 
aesthetics, it also plays a critical role 
in terms of safety and helping to 
reduce slips and trips. The matting 
features reinforced scraper fibres 
which remove excess grit and 
moisture from shoes as visitors enter 
a building, protecting the adjoining 
flooring from potentially damaging 
particulate matter.

DESIGN MEETS FUNCTION
Beyond the entrance, Luxury Vinyl 
Tiles (LVT) lead the way, o� ering a 
solution that is available in a wealth 
of colour palettes and patterns. 
Indeed, LVT is one of the most 
popular types of flooring due to its 
versatility and hardwearing surface, 
presenting a commercially attractive 

alternative to other flooring 
materials. It also meets a multitude 
of requirements throughout a 
building while providing a cohesive 
look, for instance, non-slip, safety 
designs in the reception area, to 
products with noise-reducing 
backing layers in work spaces. This 
versatility helps meet the demands 
of the space, and its occupants, 
without compromising on design.  

SOUND AND COMFORT
In open-plan workspaces, sound 
disruption is arguably a pressing 
issue for occupants, indeed, FMs 
might consider flooring options that 
o� er enhanced sound reduction 
benefits and contribute to a peaceful 
and productive environment. At 
Amtico, we understand the need to 
reduce noise without compromising 
design aesthetics, so we developed 
Amtico Acoustic, an enhanced 1mm 
PVC foam backing layer that works 
across standard planks and tiles 
in our Signature, Form and Spacia 
collections. It enhances the LVT to 
reduce sound transmission by up to 
19dB between floors. 

FROM THE FLOOR UP
aul ogers, Technical Services Manager at mtico, discusses the role fl ooring plays in helping 

keep buildings clean and safe, while improving the overall look and feel of a space
HYGIENE BENEFITS
The process of changing flooring can give 
a space a new lease of life, but the latest 
developments in floor coverings can also 
help with the control of bacteria. For 
instance, Amtico’s Signature 36+, Spacia 
36+ and Form LVT collections encompass 
antimicrobial technology. Such a feature 
has been scientifically proven to resist the 
growth of potentially harmful bacteria 
and fungus between cleaning schedules. 
This built-in hygienic protection has clear 
benefits, not least of all improved wellbeing 
for a commercial building’s occupants, 
but also the additional ability to improve a 
building’s hygiene levels.

When it comes to LVT cleaning procedures, 
there is the potential for confusion, so it’s 
important to note there is a di� erence 
between ‘day-to-day’ and ‘deep’ cleaning. 
The product’s hard surface makes it easy to 
remove loose dirt or debris, while liquids are 
unable to permeate the tiles and planks as 
easily as other materials, such as laminate, 
ensuring it is less susceptible to mould 
and bacterial growth. Daily sweeping or 
vacuuming should be incorporated into 
floorcare routines, including areas with 
entrance matting, as a simple way to ensure 
hassle-free day-to-day maintenance. 
This can also be paired with occasional 
manual mopping using a neutral cleaner. 
For larger or more open spaces such as 
reception areas, using a scrubber dryer can 
be more productive and cost e� ective for 
soil and light mark removal; at Amtico, we 
recommend fitting the scrubber dryer with 
a red or blue 3M nylon scrubbing pad (or 
equivalent). 

When it comes to flooring, the choice is 
varied. However, by taking a fresh approach 
to the specifications available and opting 
for LVT, o� ice buildings will not only benefit 
from superb slip resistance, ease of cleaning 
and improved hygienic benefits, they can 
also adopt improved aesthetics from a 
variety of planks and tiles in a wide range 
of colours and finishes. The right choice of 
floor product – provided with a generous 
commercial warranty – goes a long way in 
terms of meeting the practical needs of the 
o� ice and its occupants, while ensuring 
durability, long-lasting performance and, 
importantly, comfort.
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There’s been a clear rise in 
sanitary and safety precautions 

across most industries since last 
spring, especially for those involving 
food consumption and distribution. 
Safety remains at the peak of 
agendas for hospitality and catering 
sta  , and that is unlikely to change 
for some time. 

Consumers are tuned in to safety 
demands and will not accept any 
compromises. In fact, 75 per cent of 
customers would never visit a food 
outlet again if they breached safety 
procedures or experienced a lack in 
hygiene regulations(i). Consumers 
will be unforgiving to those who 
don’t follow regulations. Therefore, 
restaurants and food outlets that 
opened during the various lockdowns 
in 2020 have put tremendous e� ort 
into upholding sanitisation in the 
kitchen and public spaces, as well 
as adhering to social distancing 
measures. 

These heightened demands require 
additional spend, whether that’s in 
the public space, in the kitchen, or in 
the food customers are eating. While 
maintaining this system may seem a 
daunting prospect from both a cost 
and quality perspective, we can still 
meet heightened safety demands 
while keeping costs low. 

MEETING SAFETY DEMANDS
Every business owner is required 
to assess risks in their business and 
implement measures to reduce them. 
Restaurants, pubs, and bars already 
open must continuously assess the 
safety of their building to remain in 
operation. Running a business in 
the hospitality sector is a complex 
undertaking at the best of times, but 
this complexity has intensified amidst 
the pandemic. 

Solid safety and hygiene can 
determine whether a business sinks or 
swims. It is imperative all regulations 
in social distancing are met and food 
safety remains a priority. 

To keep food and people safe, 
catering teams must ensure no cross-
contact or contamination takes place. 
Cross-contamination can endanger 
customers, and it occurs when 
bacteria or harmful micro-organisms 
are unintentionally transferred from 
one food item to another. The ability 
to measure temperatures over various 
ranges throughout the food supply 
process is essential to food safety, 
as dictated by a Hazard Analysis and 
Critical Control Points (HACCP)(ii) plan. 

Providing hand sanitiser for 
customers and employees remains a 
simple yet essential protocol. There 
are hotspots within restaurants such as 

door handles, toilets, and even chairs. 
Surfaces throughout the building 
also contain bacteria so it’s important 
these are cleaned regularly with 
anti-bacterial wipes to maintain good 
hygiene. 

Ventilation with clean air is a 
high priority both indoors and in 
enclosed outdoor areas. To reduce 
the concentration of respiratory 
aerosol particles in the air, simply 
opening doors, windows, and 
checking ventilation systems are 
operating e� iciently is good practice. 
However, sometimes this isn’t 
always enough and it’s extremely 
di� icult to measure if the air is toxic 
and food can be contaminated. A 
hygrometer can be used to measure 
the quantity of water vapour present 
in air, with many products sensitive 
to variations in humidity, produce 
needs to be measured and controlled 
to be consistent in both quality and 
performance.

DATA SOLUTIONS
Measuring and maintaining food 
safety, needn’t be an expensive 
practice. The technology is there 
to keep both food and people safe, 
and this can have long-term positive 
consequences to the bottom-line of 
any catering business. 

Temperature control is critical to 
ensuring a high quality and safe 
product is delivered to the consumer’s 
plate. Constant monitoring is required, 
and a cost-e� ective way of doing this 
is not through several manual checks 
of storage units each day, but with 
wireless data loggers.  

Wireless data loggers are IoT-
enabled devices which provide 
catering facilities, supermarkets, and 
transporters with the information they 
need to act immediately should any 
unforeseen issues arise when it comes 
to food temperatures. 

Data loggers are constantly gathering 
and examining data, information 
which is then made accessible 
both remotely and in real-time. The 
longevity in costs can save a business 
a tremendous amount of money. The 
numbers speak for themselves. 

Let’s say a catering company requires 
one person to take five di� erent 
temperature checks three times a 
day. This equates to approximately 73 
hours of labour annually which (based 
on the UK minimum wage for over 25s) 
comes in at around £636. A wireless 
data logger will be able to provide 
the same insight for less than £30, 
meaning companies can save in excess 
of £600 a year depending on the scale 
of their operation. As well as time and 
money, there are other benefits. 

The danger of human error is 
avoided, and everything is entirely 
paperless, removing the need for 
multiple members of sta�  to handle 
pens, paper and thermometers. This 
important reduction in contact is key 
to ensuring a COVID-safe working 
environment. The rise in sanitary and 
safety precautions across catering 
companies and hospitality will remain 
even a� er the pandemic. Habits to 
keep the building, the food, and the 
people safe will endure as a priority for 
businesses. However, advancements 
in technology have evolved even 
further because of the pandemic, 
and businesses can bear fruit from 
its rewards. Companies can use this 
technology to achieve the very best in 
safety and hygiene, whilst even cutting 
costs along the way.

Catering facilities must meet stringent safety standards. Here, Jason 
Webb, Director, Electronic Temperature Instruments, explains how the 
technology is there to keep both food and people safe

CATERING SAFELY

FURTHER INFORMATION
(i) www.bighospitality.co.uk/
Article/2016/09/12/Restaurant-
cleanliness-more-important-than-
customer-service-finds-report 

(ii) www.food.gov.uk/business-guidance/
hazard-analysis-and-critical-control-
point-haccp

http://www.bighospitality.co.uk/Article/2016/09/12/Restaurant-cleanliness-more-important-than-customer-service-finds-report
http://www.food.gov.uk/business-guidance/hazard-analysis-and-critical-control-point-haccp
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EXCEL DRYER UK LAUNCHES XLERATORSYNC 
A REVOLUTIONARY LEAP IN WASHROOM 
TECHNOLOGY THAT ELEVATES HYGIENE, 
SAFETY AND EFFICIENCY TO NEW LEVELS 
The XLERATORsync 
is the latest 
innovative 
deployment of Excel 
Dryer’s cutting-
edge technology, 
combining soap, 
water and air with 
a custom wash 
basin in a single 
location. Beneath 
its modern exterior, 
the dryer houses 
technology developed with NASA rocket scientists ensuring optimal hand drying 
performance. Features include HEPA filtration that removes 99.999% of bacteria 
and viruses and high-speed drying technology that dries hands in 10 seconds 
whilst using 80% less energy than conventional dryers, all in a fully touchless, 
integrated washroom experience.

Designed from the ground up, XLERATORsync incorporates the latest 
XLERATOR dryer technology with an exclusively designed custom wash basin, 
manufactured using HI-MACS® Natural Stone.

To find out more about the XLERATORsync, explore configuration options or to 
book an appointment with the interactive showroom, visit our website today.

� https://xleratorsync.co.uk

� https://vimeo.com/553255611

SUSTAINABILITY – STRETCH – SIZING – THE 
HALLMARKS OF MODERN WORKWEAR
Snickers Workwear = Comfort = 
Wellbeing and Improved Performance.

Combining hi-tech fabric technology 
with verifiable sustainability, Snickers 
Workwear delivers market-leading 
workwear solutions for a wide range 
of working environments and weather 
conditions.

With organisations increasingly 
focused on environmentally 
responsible corporate activities, 
Snickers Workwear’s eco-friendly 
garment solutions could prove to be 
the right ‘sustainable choice’ for you 
and your business.

For example, with government 
legislation on the horizon, employing 
the Snickers Workwear garments made from recycled polyester, organic 
cotton and muelsing-free fabrics as well as the ‘100% Circularity’ in EMMA 
safety footwear, will deliver peace of mind and compliance in an increasingly 
demanding corporate world.

This socially responsible approach to kitting out a workforce is complimented 
by the brands’ well-established hallmarks of comfort and functionality. They’re 
delivered through the use of stretch fabrics and a comprehensive sizing system 
which ensures that whatever the size of your workforce, there’s a product to fit 
each individual perfectly – for improved wellbeing and performance at work.

� www.snickersworkwear.co.uk

� sales@hultaforsgroup.co.uk

� 01484 854788

INNOVATIVE TECHNOLOGY FOR 
FACE-TO-FACE MEETINGS    
The return of o� ice workers presents a new 
challenge to businesses seeking to protect their 
sta�  and visitors from the risks posed by SARS-
CoV-2, its variants, and other microbiological 
hazards. “It’s not as simple as turning up the 
ventilation, or installing new ventilation,” claims 
indoor air quality expert Keith Esdon. “Viruses 
are spread by infected, possibly asymptomatic, 
people, so it will be necessary to remove 
infectious particles from expired air when people 
meet, and that is why we developed Meeting-Air™, 
a low-cost but high-specification air filtration 
device that sits in the middle of a meeting room 
table, drawing air from meeting participants and 
removing potentially hazardous particles.”

Meeting-Air has a 360-degree inlet at the base which draws air through 2.8m2 of 
medical grade (H14) pleated HEPA filter which removes all particles over 0.3µm. 
There are three speed settings – the two lower speeds are designed to minimise 
disturbance during a meeting, and a third ‘boost’ speed (up to 250m3/hour) is 
available for removing excess aerosols before or a© er a meeting.

Summarising, Keith says: “The COVID pandemic has highlighted the need for 
microbiological risks to be included in Health & Safety policies, and whilst new 
disinfection procedures, including hand washing, decontamination routines, 
ventilation and social distancing will all play important roles; meeting rooms 
and o� ices represent an ideal opportunity for disease transmission, unless 
technology such as Meeting-Air™ is deployed.

� www.safe-airuk.com

� contact@safe-airuk.com

NORTHWOOD ACCELERATES INVESTMENT AND 
CREATES NEW JOBS 
Northwood Hygiene Products has made a number of substantial investments 
and is creating 30 new jobs at its headquarters in Telford to support further 
growth and meet demand for its range of Away-from-Home (AfH) professional 
paper hygiene and wiping products.

The family-owned company has made a multi-million pound investment to 
expand its site with brand new 
14,500m2 warehousing and 
administrative premises. It has 
invested more than £400,000 
in additional site infrastructure 
to provide new o� ices, pallet 
racking and IT equipment and 
invested £3.65 million in a 
state-of-the-art Gambini Wide 
production line.

Northwood has also invested 
more than £1 million in fully automated packaging and palletiser equipment on 
its roll towel and toilet tissue lock-out systems converting line and introduced 
additional automation on the packaging section of its medical roll line. The 
company has now fully commissioned an automated case and pallet labeller, 
which will soon be integrated into its upcoming ERP system, and invested in a 
new Warehouse Management System. It has also recently taken delivery of a 
new fleet of eight trailers. Northwood, which currently employs 189 people at 
its Telford site, is also creating 30 new jobs to meet sustained growing demand. 
The company is hoping to take on new maintenance engineers, HGV drivers and 
more than 25 production operatives.

� www.northwood.co.uk

mailto:DANNY.GRANGE@KPMMEDIA.CO.UK
https://xleratorsync.co.uk
https://vimeo.com/553255611
http://www.snickersworkwear.co.uk
mailto:sales@hultaforsgroup.co.uk
http://www.safe�airuk.com
mailto:contact@safe�airuk.com
http://www.northwood.co.uk
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ADVANCED LIGHTS THE WAY AT UNIVERSITY OF BRISTOL 
The University of Bristol’s emergency lighting 
upgrade continues with the installation of 
a further 10 LuxIntelligent emergency light 
testing panels from fire and life safety system 
manufacturer, Advanced. The new equipment will 
be installed alongside 21 existing LuxIntelligent 
panels linked to around 4,500 light fittings, to 
ensure ongoing compliance with the BS 5266-1 
code of practice for the emergency lighting of 
premises.

The LuxIntelligent panels will continue to be 
retrofitted across a range of university buildings, 
including seven halls of residences, using existing 
cabling. The ease with which LuxIntelligent can be 
used to replace outdated emergency lighting on 
existing sites allows significant time and cost savings 
to be achieved.

A variety of LED luminaires have been chosen from 
the wide LuxIntelligent range, to protect buildings 
with very di� erent lighting requirements. They include 
downlighters, spotlights, exit signs and bulkhead 
lighting that complement equipment already installed 
in the historic Victoria Rooms, the Wills Hall halls of 
residence as well as operating theatres and abattoirs 
in the veterinary college campus.

Chris Smith, Commissioning Engineer at the 

University of Bristol, said: “We fit various emergency 
lighting systems at the University of Bristol according 
to individual building requirements, however the 
emergency lighting in some areas of the University 
had become outdated and we could no longer source 
replacement parts, making repairs increasingly 
di� icult. Having used Advanced’s emergency light 
testing system across other parts of the University for 
many years, I was confident that we could rely on it for 
performance, compliance and peace of mind.”

LuxIntelligent from Advanced is an addressable, 
automatic emergency lighting test system, that shows 
all emergency lights are compliant and functioning, 
with no engineer involvement required. Each panel 
has up to four loops each, supporting 249 luminaires, 

and can be easily networked to work with existing 
wiring and luminaires, keeping installation costs to 
a minimum. The system also o� ers optional cloud 
monitoring and system management via mobile and 
web apps.

LuxIntelligent can be used with EasySafe, 
Advanced’s latest range of addressable, low-voltage 
emergency luminaires and exit signs. Powered directly 
from the LuxIntelligent panel, EasySafe devices need 
no local power supply and are compatible with any 
existing LuxIntelligent luminaires and exit signs, 
enabling the easy installation of devices onto existing 
wiring to form one intelligent emergency lighting 
system.

�  www.advancedco.com          �  jmountain@advancedco.com          �  (0)345 894 7000

ICONTACT IS SIMPLY DIVERSE  
A brochure to explain the diversity of a product 
with massive capabilities has been published by 
Strand Technologies.

iContact uses GSM/GPRS to enable real-time 
reporting across a range of security critical 
applications and access control systems for global 
remote monitoring, alerting, diagnostics and remote 
control.

It can be fitted to a range of electro-mechanical 
equipment – making it a versatile option. It works by 
collecting data which ‘talks’ to its parent – a specially 
developed so© ware package produced with Python 
programming. This is accessed via a user gateway that 
allows the client to remotely manage the assets.

The brochure highlights how the system works, 
where it can be used and provides technical details for 
specifiers and technologists. It can be downloaded via 
https://www.strandtech.co.uk/icontact

iContact has a proven track record of being used in 
many types of environs including commercial, retail, 
manufacturing and warehousing premises – providing 
facilities managers with the tools for rapid diagnostics, 
performance reporting and essential remote locking/
unlocking.

It is ideal for schools, universities, hospitals, care 
homes and other buildings accessed by the public to 

deliver safeguarding requirements, 
improved accessibility and alert 
systems linked to entrances, gates 
and barriers.

iContact can be used for access 
control in facilities which operate 
entry tags, PIN numbers and card 
management – providing access 
history and alerts for unauthorised 
access attempts and to manage 
systems within specialised markets.

Simon Bowden, Sales and 
Business Development Director 
for Strand Technologies said that 
iContact was a small product with 
big capabilities.

“If you are managing buildings 
remotely or oversee a large estate with multiple 
assets, iContact can help you do so remotely with 
improved connectivity,” he said.

“It provides a cost-e� ective solution that is 
compatible with wider building management 
control but can also be used as a stand-alone 
system – making it ideal for both new and retrofit 
developments.

“In minimising site attendance and emergency visits 

from service engineers, it can help reduce your carbon 
footprint and reduce energy costs by ensuring that 
your assets are working to their optimum,” added 
Simon.

iContact has been fitted to a diverse range of 
equipment including fire and smoke protection, 
temperature monitoring equipment, road safety signs 
and lights, threat protection and alert systems and 
specialist aquatics operations.

�  www.strandtech.co.uk/icontact          �  info@strandtech.co.uk

http://www.advancedco.com
mailto:jmountain@advancedco.com
https://www.strandtech.co.uk/icontact
http://www.strandtech.co.uk/icontact
mailto:info@strandtech.co.uk
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BRAMMER BUCK & HICKMAN LAUNCHES 
NEW INTERACTIVE ONLINE HAND & ARM 
PROTECTION ADVISOR FOR ANSELL SAFETY 
SOLUTIONS 
Brammer Buck & Hickman, the UK’s leading supplier of industrial maintenance, 
repair and overhaul (MRO) products and services, has launched a new interactive 
online Hand & Arm Protection 
Advisor for high quality Ansell 
safety solutions such as HyFlex®, 
ActivArm® and MICROFLEX® 
which has been designed to 
help customers determine the 
right level of cut protection and 
comfort for hands.

Featuring easy navigation and 
replacing the use of complex 
filters, the new online Hand 
& Arm Protection Advisor 
makes choosing and selecting products user-friendly. Ansell’s expertise 
guides consumers towards the right solution through easy to use categories - 
Application, Hazards and Features – and advanced customer experience.

Furthermore, this intuitive new tool allows users to narrow results in a few 
clicks based on their needs and clear information about industry, application, 
desired protection, size and packaging preferences.

Providing greater scope and support for customers, as well as valuable advice, 
the new online product selector also features a video and a comprehensive 
safety section containing useful information and tips for hand safety.

� https://uk.rubix.com/en/ansellzoovu?src=ansellhomepage

TESSERA PERSPECTIVE: 
RICH. LUXURIOUS. 
DESIGN.  
Manufactured using cut and loop 
technology, the tip-sheared aesthetic of 
Forbo Flooring Systems’ new high-end 
Tessera Perspective carpet tile collection 
delivers a feeling of luxury, making it the 
ideal solution for workspaces where a 
stylish, contemporary design is desired.

Designed, manufactured and 
stocked in the UK, Forbo’s new Tessera 
Perspective collection features a delicate 
lattice weave design that has been developed through the use of two di� erent, 
yet tonally similar, yarns. This blend of surface textures means that each tile 
absorbs light di� erently, creating a rich and opulent all-over visual, which subtly 
changes from di� ering perspectives.

Available in a total of 14 colourways, the palette consists of eight neutral tones 
and six vivid jewel-like shades, making it ideal for o� ices where zoning or break 
out area definition is required, without interrupting the overall visual of the floor. 
Tessera Perspective can also be easily combined with Forbo’s Allura Flex LVT 
using the same adhesive or Allura Ease adhesive free LVT without the need for 
transition strips, additional profiles or inconvenient sub-floor build-ups, to help 
create an integrated workspace design.

Made using renewable energy, Tessera Perspective contains an impressive 
65 per cent recycled content by weight and is manufactured using 100 per cent 
solution-dyed Refresh by Universal Fibres Nylon 66 and Nylon 6 with 30 per cent 
recycled content.

� www.forbo-flooring.co.uk/tesseraperspective

ESSENTIAL POST-LOCKDOWN CHECKS 
FOR X-RAY SECURITY SCANNERS  
Todd Research, one of the UK’s leading 
experts in X-ray security technology, 
is o  ering a thorough health check for 
X-ray scanners that have been dormant 
throughout lockdown, as well as guidance 
on what to consider before a scanner is 
switched on again.

X-ray scanners are designed to be in constant 
operation and, if they are turned o�  for a long 
time, a variety of problems can arise, such as 
damage to critical components. The specialist 
service from Todd Research includes a thorough 
regeneration check, routine maintenance, and 
safety checks on radiation levels, irrespective 
of the make and model of the scanner. The 
company has also created a five-point checklist 
that will help users to ensure their X-ray machines 
continue to be used safely and e� ectively, in 
accordance with current regulations.

The service and checklist are especially 
important for facilities that have been refurbished 
during lockdown, where scanners have been 

moved and could have potentially been damaged; 
it is a legal requirement under IRR17 regulations 

to perform a critical examination following the 
relocation of an X-ray scanner. There may also 
have been a significant turnover of sta�  following 
the pandemic, and this is a very important 
consideration because users must have 
appropriate, up-to-date training and certification 
to operate scanners correctly. Todd Research can 
also provide comprehensive training if this is the 
case, whether that is for a designated radiation 
supervisor, or to give specialist operators the 
necessary skills for intelligent suspect package 
recognition and subsequent risk management.

Contact Todd Research to find out more about 
servicing and training for your X-ray machine, or 
check out the blog at: 
https://toddresearch.co.uk/how-to-e� ectively-
wake-up-your-x-ray-machine-a� er-a-long-
sleep/

�  www.toddresearch.co.uk

mailto:DANNY.GRANGE@KPMMEDIA.CO.UK
http://www.toddresearch.co.uk
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BUILT TO WITHSTAND ALL ACCESS NEEDS, 
UNLOCK SMARTER WITH THE TOUGH NEW 
SALTO NEOXX ELECTRONIC PADLOCK  

The SALTO Neoxx electronic padlock’s new 
features and enhancement keep it at the 

cutting edge of the security industry and access 
control ecosystem.

SALTO Systems has invested years of working with 
some of the best minds in the security industry – 
our community of security specifiers and installers 
– to build the most reliable and smartest electronic 
padlock on earth. With exceptional attention to 
detail, premium materials, and all SALTO technology 
inside, our latest padlock – SALTO Neoxx – looks 
great while packing technological power.

The SALTO Neoxx Padlock is a versatile locking 
solution that enables users to benefit from the 
advantages of electronic access control where 
previously it was only possible to use a mechanical 
locking solution (i.e., perimeter or fire access gates, 

industrial equipment yards and residential storage 
areas). Smart padlocks o� er more security, easier 
maintenance, flexible access methods, and a better 
overview of the lock’s and user’s activity. As portable 
as conventional padlocks, security is enhanced 
by removing any lock’s most vulnerable part – the 
mechanical key – and adding the benefits of being 
operated with a mobile app and contactless smart 
key managed by an advanced web-based access 
control technology platform.

The SALTO Neoxx Padlock o� ers a unique solution 
ideal for utility providers – electric power stations, 
telecom network services, industry applications, 
and more – and property services that need an 
additional level of security to control specific doors, 
like gates or storages, without losing a piece of 
convenience and control. These industries o© en 
require equipment and facilities on the perimeter 
or out in the field that, even though they are in a 
remote location, require the latest in electronic 
access control. In addition, because they are o© en 
outdoors, the electronic solution they need has to 
include a product that can weather the extreme 
elements from rain and dust to snow.

Together, with the most complete locking platform 
on the market (electronic locks and cylinders, 
online readers, and locker locks) and SALTO core 
technology (SVN, BLUEnet, and JustIN Mobile 
system features) inside, the SALTO Neoxx padlock 

enables managing keys, locks, and access rights 
on-the-go, remotely from a single, highly visual and 
easy-to-use web-based interface.

SALTO Neoxx G4 electronic padlock main features:

� High-security padlock made of hardened steel 
with a removable shackle model option, which 
can be completely detached from the padlock 
body

� Shackle: Width 11mm - Length 50mm

� Security chain non- demountable model with 
safety chain to protect the padlock from burglary/
dropping

� Cover case with double-layered structure 70mm 
x 115mm x 32mm guarantees the ultimate 
protection from falls, shocks, and the most 
extreme environments or usage

� RFID, BLE (Bluetooth Low Energy) and NFC 
technologies onboard. Users can easily operate 
the electronic padlock with their smart card or 
with an iOS or Android smartphone

� Compatible with SALTO Space – Data-on-Card– 
and the SALTO KS – Keys as a Service – cloud-
based technology, it can be switched to any of 
SALTO’s technology platforms at any time without 
changing the hardware

� Tested up to 130,000 operations on a standard set 
of batteries (4 x LR1)

� Monitor battery status (to optimize maintenance 
and battery life). Changing or removing batteries 
is simple and secure – you only need standard 
LR1 batteries and a special tool

� IP68 certification: Waterproof performance and 
high durability

� Tested against extreme temperatures: Including 
freezing conditions (-35ºC) and high heat (+65ºC)

� Fully certified according to CE, FCC, MIT, 
Mechatronic certification EN 16864:2018 and IK09

�  https://saltosystems.com/en-gb

https://saltosystems.com/en-gb
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SIKA’S FLEXIBLE SOLUTION FOR 
FIRE RATED JOINTS 
Not only are building joints potential 
weak spots for air and water leakages, 
but they can also fuel the spread of heat, 
smoke and flames. For e� ective passive 
fire protection, Sikasil® 670 Fire Rated 
Silicone Joint Sealant from building 
chemicals manufacturer Sika can help to 
contain and control the propagation of 
fire by restoring the fire resistance for both 
internal and external joints.

Sika’s Sikasil® 670 Fire Rated Silicone 
Joint Sealant can be used with standard 
polyethylene foam backing rods to 
achieve the required level of passive fire protection, and is fire rated to o� er up to 
4 hours of fire resistance according to EN 1366-4.

Ideally suited for both wall and floor joints, and particularly movement and 
connection joints within fire compartments such as stairwells and corridors, 
Sika’s Sikasil® 670 Fire Rated Silicone Joint Sealant has been specifically 
developed to o� er exceptional flexibility . It can also be used on various porous 
and non-porous substrates, both inside and out. Easy to work with and with 
excellent adhesion, the sealant is moisture-curing and is highly resistant to 
weathering.

Sikasil® 670 Fire Rated Silicone Joint Sealant is part of Sika’s extensive range 
of passive fire protection solutions, developed to help contain and control the 
spread of fire and to restore the fire resistance of linear joints, cavity barriers and 
penetration seals. 

� www.sika.co.uk/passivefire

SILVER LINING FOR A SAFER HYBRID FUTURE
A new super-tough antimicrobial surface coating aims to raise hygiene 
standards in the 
post-pandemic 
hybrid workplace 
and reduce 
cleaning costs.

Touchpoint 
Shield uses 
proven silver 
ion technology 
to destroy 
over 99.9% of 
pathogens. 
Scientific studies 
have proved its 
e� ectiveness against bacteria and viruses, including SARS-CoV-2.

Field trials have confirmed these results, showing Touchpoint Shield is 
significantly better at suppressing microorganisms than even high-frequency 
touch point cleaning, at a fraction of the cost.

So©  FM service specialist SafeGroup says the coating delivers vital advantages 
as the UK moves out of the COVID-19 pandemic.

It says Touchpoint Shield raises hygiene standards, supports wellbeing and 
can reduce cleaning bills, yet it is very low maintenance and near-invisible so 
there is no need for unsightly wraps or handle covers.

Touchpoint Shield combines a super-tough nano-ceramic liquid glass coating 
with silver ions and remains in place for up to three years, much longer than 
rival sacrificial coatings.

� www.touchpointshield.co.uk                   �  0800 668 1268

� touchpoint@thesafegroup.co.uk

LOLLY LAUNCHES VENDING SOLUTION
It’s Lolly, the digital EPOS and commerce specialist, is proud to announce that it 
has added a vending o� ering to its suite of products.

Lolly has 
partnered 
with Payter to 
introduce a 
cost e� ective 
vending 
product to 
market. This 
launch enables 
the retrofitting 
of an existing 
machine to 
unite vending 
with Lolly’s integrated hospitality o� ering.

LollyVend allows vending solutions to be completely managed by the 
hospitality provider or corporate caterer - creating a dynamic, rewarding vending 
service. Previously vending options have been di� icult to introduce due to 
costs which outweighed ROI and revenue possibilities from machines. This new 
product is set to transform the potential of vending for catering and hospitality 
by allowing providers to have complete control and benefit from vending.

From payment, to management, LollyVend takes vending to the next level. 
Catering providers are able to see the value taken from a machine in real-time. 
Vending will be set up to take cashless, card or payment via application. The unit 
that is deployed will have a QR code scanner, to help individuals using the Lolly 
application pay seamlessly and be rewarded through their mobile app - adding 
another unique service to what was once a sterile product.

� www.itslolly.com

KEEP YOUR HANDS COMFORTABLE AND PROTECTED
Work Gloves for Healthy 
Hands that deliver Precision 
and Protection

Snickers Workwear now 
has an extensive collection of 
Work Glove styles in a wide 
range of sizes, developed 
for di� erent workplaces and 
tasks - designed for dexterity, 
durability, comfort and 
precision.

With advanced features 
and material combinations, 
there’s something to suit 
a wide variety of trades, 
and workplaces, weather 
conditions and hazardous 
environments.

Added to which the 
advanced ergonomic designs 
ensure strong, secure grips 
while sophisticated patterns, 
vents and ribs combined 
with durable materials deliver cut-protection, ventilation, waterproofing and 
insulation.

What’s more, for specialist use where health and safety standards are key 
requirements, the Gloves are EN certified for performance and protection in 
hazardous and foul weather environments.

� www.snickersworkwear.co.uk/products/109

� sales@hultaforsgroup.co.uk
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WELCOME BACK – SETTLING BACK INTO THE OFFICE  
The working world has changed. Many are 
heading back into to the o  ice full-time and 
whilst some are eager to return, some may have 
embraced WFH, enjoying no commute and having 
a private workspace. One way to incentivise 
returning to the o  ice? Ensure workers return to a 
safe, attractive, and ergonomic workspace.

Having had to adapt to home working in a short 
time, sta�  are more likely to want to return to a high 
performing o� ice. Dynamic working is becoming 
common practice, so workplaces face the challenge 
of being suitable for flexible use and well organised 

at the same time. Since the number of 
electronic devices we use is constantly 
increasing, use professional solutions 
for cable management.

With a stringent design concept, 
premium-quality workmanship, and 
a smart of combination options, the 
CAVOLINE® range o� ers the perfect 
solution for cable management. 
DURABLE’s award-winning CAVOLINE® 
range tames the cable spaghetti and 
hides power strips and plugs in the 

fire-retardant box, contributing 
to the safety of workers by 
reducing trip hazards whilst 
adding to the aesthetics of the workplace.

Improve the workplace with intelligent 
lighting. Whilst spending a lot of time indoors 
working, minimal exposure to natural light 
o© en results in a feeling that has been 
described as social jet lag. Introducing 
Human-Centric Lighting, which replicates the 
motion and colours of the sun, stimulates 
the product of melatonin and serotonin 
which work to balance sleep, productivity, 
and overall wellbeing. LUCTRA’s modern LED 

lamps are packed with this advanced technology that 
provides healthy light when indoors.

As the first lockdown was announced so suddenly, 
and some workers may have not yet returned to 
the o� ice since, giving tech a good clean creates a 
welcoming environment for workers to pick up from 
where they le©  o� . Specialised cleaning products for 
tech is advised to protect expensive equipment.

Request a free CAVOLINE® sample at 
www.durablefmj.co.uk 

�  www.durablefmj.co.uk

GOJO LAUNCHES AN INNOVATIVE NEW DISPENSER 
AND HARDER WORKING SOAP FOR CLEANER HANDS  
Skin health specialist, GOJO Industries-Europe 
Ltd is introducing a new, complete solution to 
help fight the spread of germs in facilities across 
a variety of industries. Available in the UK and 
France from July 2021, the PURELL SOLUTION 
features innovative new dispensers and a brand 
new type of ‘healthy soap’, which benefits from 
‘CLEAN RELEASE™ Technology’ (CRT).

PURELL HEALTHY SOAP™ sets a new standard for 
soap performance, enabling users to achieve their 
deepest clean ever, thanks to its ‘CLEAN RELEASE™ 
Technology’ (CRT). This breakthrough technology 
allows the product to reach into areas of the skin which 
are hard to reach. More than 99% of dirt and germs is 
removed from hands, and up to 3.4 times fewer germs 
are le©  on the skin, compared to standard soaps.

This remarkably mild formulation is also kind to 
hands – even with frequent use. Dermatologically 
tested and formulated for dry and sensitive skin, the 
formulation includes 90 per cent naturally derived 
ingredients, and leaves 2x less residue.

It is also free from parabens and phthalates, as well 
as harsh preservatives and anti-bacterial ingredients, 

which are some of the most common causes of severe 
skin irritation. It is available with or without fragrance. 
In user trials, 95 per cent preferred PURELL HEALTHY 
SOAP over regular soap.

The revolutionary new PURELL® ES8 Dispenser 
addresses the two most common service issues: 
dispensers running empty and worn out batteries. Its 
‘AT-A-GLANCE™’ refill design makes it easy to monitor 
product levels with one quick look, saving both time 
and labour – and potential customer complaints about 
empty dispensers.

Boasting breakthrough ‘Energy-on-the-Refill’ 
technology, each refill comes with an integrated 
battery. This enables continuous touch-free dispensing 
without the worry of the battery wearing out or the 
hassle of having to change it. As well as PURELL 
HEALTHY SOAP High Performance Foam Hand 
Wash, the dispenser is also compatible with PURELL 
HEALTHY SOAP Mild Foam or PURELL Advanced 
Hygienic Hand Rub.

Chris Wakefield, comments: “Never before have 
so many understood that the simple act of washing 
hands can break the chain of infection, and improve 
health outcomes.

“The technology in our PURELL ES8 dispenser 
prevents it from running empty – the ultimate 
barrier to hand hygiene, whilst the CLEAN RELEASE™ 
Technology in PURELL HEALTHY SOAP boosts soap 
performance. Its novel formula reaches deeper into 
hard-to-reach areas of the skin to gently remove 30% 
more dirt and germs than regular soap. With cleaner 
hands as a result, PURELL HEALTHY SOAP helps to 
reduce germ transmission in facilities across a variety 
of industries.”

�  www.GOJO.com          �  infouk@GOJO.com          �  (0)1908 588444

http://www.durablefmj.co.uk
http://www.durablefmj.co.uk
http://www.GOJO.com
mailto:infouk@GOJO.com
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RENSAIR MAKES NEWSWEEK’S LIST OF BEST 
INFECTION PREVENTION PRODUCTS 2021  
Air purification specialist Rensair has been 
included in Newsweek’s list of Best Infection 
Prevention Products 2021. Newsweek, in 
partnership with the Leapfrog Group, an 
independent non-profit that evaluates health 
care quality, compiles and publishes an ongoing 
series of ratings for healthcare facilities and 
products.

The Rensair hospital-grade air purifier is included 
within the ‘Lighting Disinfectants’ category. To 
make the list, a selection committee evaluated the 
product using four criteria: e� ectiveness, safety (to 
both patients and healthcare workers), successful 
real-world implementation and the stability of the 
company (to support future implementations).

Leapfrog also evaluated the quality of research 
studies demonstrating the product's e� ectiveness 
by looking at reproducibility, closeness between lab 
data/results and real-world application of the data/
results, and closeness of fit between the choice of test 
or method of testing and what was being tested for.

“We are proud to be included in this evidence-
based list of infection prevention products that 

evaluates real-world implementation”, said Christian 
Hendriksen, Co-founder and CEO of Rensair. “Safe, 
breathable air has never been more important, but 
COVID-19 is not the only threat. Hospitals also need 
protection against the rise in multidrug-resistant, 
airborne bacterial infections, which claim at least 
700,000 lives per year worldwide and are projected to 
cause 10 million deaths per year by 2050.”

Rensair's patented technology was developed in 
Denmark to meet the strict air quality requirements of 
Scandinavian hospitals. Its e� icacy is documented by 
several independent scientific laboratories, including 
Eurofins, Norconsult, and Oslo University Hospital. 
Tests conducted by the Danish Technological 
Institute in March 2021, which used aerosolised 
MS2 bacteriophages as a proxy for Covid-19, further 
proved its e� iciency at capturing and inactivating the 
Coronavirus family of viruses.

On the back of these credentials, Rensair’s 
trusted technology has been adopted by doctor 
and dental practices, care homes and hospitals 
worldwide, including several NHS trusts in the UK. 
With operations in the UK, Europe, the USA and 

Asia, the company has recently expanded its client 
base beyond the health sector, enabling both public 
and private organisations to benefit from a safer 
working environment. Clients include multinationals, 
manufacturers, educational establishments, and 
hospitality venues.

�  www.rensair.com          �  (0)20 3973 8927

PEEPS ARE NOT JUST FOR WORKPLACES 
Since the 2005 Regulatory Reform (Fire 
Safety) Order, the responsibility and 
focus to provide a safe and suitable 
egress from a building or environment 
during an emergency situation has 
meant our public and business spaces 
have become much safer for people who 
might need assistance.

Grenfell has highlighted many failings in 
the residential space, not just in the structure 
and make up of a building but also what 
happens when a stay put policy expires 
and the need to evacuate or be rescued 
occurs. Abled bodied residents can, if the 
route allows, make their own way down 
what should be a fire protected stairway 
in reasonable safety and in a reasonable 
amount of time. What happens to our 
elderly, mobility impaired, neurodiverse, or 
temporarily immobile flat owners or private 
residents?

Relying on the emergency services is 
currently the only option. Being rescued 
from a person’s private residence is the 
plan, but when FRS struggle to contain 

the emergency, how quickly can an 
e� ective sweep, identify and rescue be 
undertaken? Grenfell seems to suggest, 
not quick enough.

A Personal Emergency Evacuation 
Plan (PEEP) is commonplace in the 
public and corporate sectors. It’s very 
clear a plan needs to be in place to help 
people in certain situations. Accessibility 
consultancy Direct Access argues a 
similar process should be undertaken 
for all situations where people might 
require assistance in an emergency. 
Having a PEEP in place for the elderly or 
disabled resident in a tower block would 
ensure the right training and evacuation 
equipment is in place.

Direct Access’ evacuation equipment 
range has been developed by disabled 
people to meet their own evacuation 
needs combining comfort with expedited 
egress. The orange colours for example 
represent life saving devices seen on 
ships providing a vital reassurance for 
elderly or neurodiverse users.

�  www.directaccessgp.co.uk/evacuation-solutions

mailto:DANNY.GRANGE@KPMMEDIA.CO.UK
http://www.rensair.com
https://directaccessgp.co.uk/evacuation-solutions/
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SYSTEM UPGRADE DELIVERS SHIP-SHAPE 
FIRE PROTECTION AT HMS BELFAST    
HMS Belfast, the most significant surviving Royal 
Navy warship from the Second World War, has 
been equipped with leading fire protection from 
Advanced.

Permanently moored as a museum ship on the 
River Thames in London, the decommissioned Royal 
Navy warship, HMS Belfast is owned and operated 
by Imperial War Museum (IWM). As part of ongoing 
fire system upgrade works taking place across the 
Museum’s estate, an eight-loop and a two-loop MxPro 
5 fire panel, along with a TouchControl touchscreen 
remote control terminal and repeater, have been 
installed across six of the battleship’s nine decks, as 
well as in its on-shore visitor pavilion.

Facilities services 
company Atalian 
Servest was responsible 
for the installation, 
commissioning and 
networking of the fire 
panels in accordance with 
BS 5839. The panels were 
integrated with around 

700 Apollo Xp95 detectors and interfaced with VESDA 
aspirating smoke detection.

Shane Robinson, Project Manager at Atalian 
Servest Fire & Security, said: “Following a number of 
successful MxPro 5 installation 
projects across numerous 
buildings operated by the IWM 
estate, Advanced’s solutions 
were our first choice when 
recommending a fire system 
for HMS Belfast. The fire alarm 
control and indicating equipment 
is both modern and extremely 
user-friendly for clients to operate, with the added 

functionality and aesthetics of the 
TouchControl panel.”

TouchControl is the low-profile, high-
resolution touchscreen repeater that 
makes it easy to check fire system status 
via interactive maps and zone plans, 
while complementing a wide range of 
interiors. When in standby, it can be used 
to display branding, advertisements and 

information, but will instantly revert to fire operation 
when a fire condition occurs.

Responsible for the supply of the fire alarm control 
panels for the project at HMS Belfast was Advanced’s 

long-standing partner, ADI Global. 
Gareth Roberts, Category Manager of 
Fire for UK and Ireland at ADI Global, 
said: “The customer chose ADI due 
to our excellent value proposition 
and our commitment to deliver 
against requirements. We utilised 
our extensive, industry leading stock 
portfolio to ensure the customer’s 

expectations and requirements were met throughout 
the lifecycle of this project.”

MxPro 5 is the fire industry’s leading multiprotocol 
fire system solution, certified by FM Approvals to the 
EN 54 standard. It o� ers customers a choice of four 
detector protocols and a completely open installer 
network, backed up by free training and support. 
MxPro 5 panels can be used in single-loop, single-
panel format, or easily configured into high-speed 
networks of up to 200 panels covering huge areas. 

�  www.advancedco.com

VACANT RETAIL SHOP SECURITY 
SOLUTIONS SOLVED WITH SHOPSHIELD 
Apart from the change to our shopping habits, 
already evident before the pandemic, lockdown 
has proved devastating to our shopping streets. 
Even before COVID, 25-40% of retail space was no 
longer viable or needed but by the start of 2021, 
it was estimated that some 50% of retail rents 
from 2020 remained unpaid and the UK’s high 
streets had lost more than 17,500 chain store 
outlets with an average daily closure of 48 shops, 
restaurants and other leisure venues.

The demise of familiar brands still continues, but it’s 
not just big chains that are su� ering. Hospitality has 
taken a serious hit and so have a multitude of small 
independent retailers.

Unfortunately, these empty units are like an open 
invitation to thieves, vandals, arsonists or squatters, 
even fly-tippers if there is an inviting forecourt to 
dump on.

Commercial security experts, Clearway, have 
stepped into the breach with exactly what’s needed 
to stop both criminals and mindless vandals: 
ShopShield. A fixed-price, retail security solution 

that is simple, a� ordable and ticks all the necessary 
boxes to keep the premises safe and secure until new 
tenants take over.

Like an easy to understand and buy, one-stop-
shop solution, the ShopShield basic package will 
cover replacement locks, a temporary letterbox 
seal and flammable waste removal, along with a 
comprehensive risk assessment to highlight other 
potential problems that can be easily and e� iciently 
sorted. A set of bolt-on services is also available that 

can provide additional security measures tailored to 
the individual needs of your premises. These include 
a self-contained, wireless, monitored alarm system, 
utilities drain down, and regular property inspections.

Clearway’s prompt and personal service will 
do whatever is necessary or appropriate for each 
individual retail unit, big or small.

Deterrent is the word, a� ordability the key, and 
peace of mind the result. Why wait? One call to the 
experts and we can solve your empty retail property 
security problem straight away.

�  www.clearway.co.uk/shopshield          �  01322 479652

http://www.advancedco.com
http://www.clearway.co.uk/shopshield
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MAKITA FITS THE BILL FOR UNITAS
Nearing the 
end of its 
supply contract, 
UNITAS, the 
company 
responsible for 
the repair and 
maintenance 
of properties 
owned by Stoke-
on-Trent City 
Council needed 
to update its 
existing tool 
fleet, supported by the appointed supplier. Considering all options and in line 
with strict procurement guidance, Makita met the criteria and was appointed as 
the winning provider.

The UNITAS team undertook extensive trials across a wide selection of 
tools on the market, to evaluate whether potential products met these strict 
requirements. Following this, the procurement was concluded and Makita 
devices were adopted, owing to the product’s high technical merits and the 
company’s a© er sales support.

By working with Makita, sta�  at UNITAS are now in the best position to 
maintain and improve Stoke-on-Trent City Council’s residential and commercial 
properties. With more investment planned in the new year, sta�  will be in a 
position to build homes that create a positive local impact, delivered in line with 
environmental and sustainability targets, which benefit all families across the 
region.

� www.makitauk.com

NEW LARGE TARGET 
OPENING BIN FOR EASY 
WASTE PLACEMENT 
Leafield Environmental, a leading 
manufacturer and designer of recycling 
and litter bins have a new large target 
opening bin for easy waste placement 
coming soon. The Envirobank Catch 
180-litre litter bin has been designed to 
collect waste at high footfall areas such 
as fast-food outlets, shopping centres 
and service stations.

The new Envirobank Catch bin will 
house a 180-litre plastic sack as standard with a side opening door reducing 
the risk of injury by manual handling, while simplifying and speeding up the 
emptying process. The large target opening, and aperture allows waste to be 
collected on-the-go more easily. 

It has an easy to clean surface and features a curved and stepped top base to 
prevent litter being placed on the top of the bin or climbing. The door and body 
are manufactured with a double skin strength for added durability all-year round. 
The li©  and drop vertical locking door with 5-point locking has been designed for 
ease of emptying featuring a corrosion free lock keyed opening and finger push 
locking. The back of the bin features an anti-fly poster surface. It has a ground 
fixing area on the base of the unit for added stability which features moulded 
through holes for secure fixing.

Dimensions: H:1497, W:690, D:797mm
Target Aperture: H:539, W:625mm
Waste Aperture: H:312, W:454mm.

� www.leafieldrecycle.com

� recycle@leafieldenv.com

� 01225 816541

IDEAL STANDARD’S INTELLIMIX WINS 
GLOBAL DESIGN AWARDS    
Ideal Standard’s Intellimix® – a smart, sustainable 
solution for superior hygiene in shared spaces 
– has won two coveted international design 
awards, the Red Dot Award for Product Design 
2021 and the iF DESIGN AWARD 2021. Both 
awards recognise the highest standards of 
quality, innovation and functionality from 
product manufacturers across the globe.

Designed to dispense both soap and water with 
every use, Intellimix is 100 per cent touch-free, 
guaranteeing improved hygiene standards in public 
washrooms. Ideal for o� ices, leisure facilities and other 
high-tra� ic environments, such as shopping centres, 
hotels and restaurants, the fitting has a clean, modern 
design and is also environmentally friendly, saving on 
resources and reducing waste.

Intellimix delivers an optimised digital wash cycle 
including soap and water every time, with the in-built 
TFT screen displaying clear instructions to enhance 
the handwashing experience. It can also be set to 
display a company logo or advertising image during 
idle times, while o� ering enhanced design freedom, 

with the fitting available in Chrome and Black Onyx 
versions.

Despite delivering an optimum volume of soap 
with every wash for improved hygiene, Intellimix 
actually reduces the overall amount of soap and water 
typically used in washrooms with traditional fittings, 
minimising waste and generating cost savings of up to 
80 per cent on soap and 85 per cent on water.

It was this revolutionary take on handwashing and 
the product’s innovative design features that led the 
independent panel of judges at both awards to grant 

Intellimix the prestigious accolades.
The Red Dot Award is one of the world's largest 

design competitions. Since its inception in 1955, 
the sought-a© er distinction Red Dot’ has been the 
revered international seal of outstanding design 
quality. Meanwhile, the iF DESIGN AWARD has been 
recognised as an arbiter of quality for exceptional 
design for 67 years and is one of the most important 
design prizes in the world.

Bert Depiere, Vice President of Fittings at Ideal 
Standard, said: “We are delighted that Intellimix has 
been recognised by awarding bodies so revered in 
the design community. For years, these awards have 
shone a light on the very best in design and we’re 
proud to be amongst their recipients this year. Now, 
more than ever, shared spaces need to be designed 
to protect users' health and wellbeing. Winning these 
awards is a clear acknowledgement that Intellimix 
represents an important step forward when it comes 
to raising hygiene standards in public washrooms, 
while of course improving sustainability and enriching 
the handwashing experience for end users.”

�  https://bit.ly/3lbO9jz

mailto:DANNY.GRANGE@KPMMEDIA.CO.UK
http://www.makitauk.com
http://www.leafieldrecycle.com
mailto:recycle@leafieldenv.com
https://bit.ly/3lbO9jz
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BCC ELECTS NEW CHAIRMAN 
AND DEPUTY CHAIR

The British Cleaning Council 
(BCC) has o� icially elected a 
new Chairman and Deputy 
Chair at its recent Annual 
General Meeting.

Jim Melvin, who has 
served as Deputy Chairman 
of the BCC for the past two 
years, has taken over the 

Chairmanship from Paul Thrupp, who is Director of 
Retail Destinations at OCS, and was elected as BCC 
Chairman in 2019. He will continue to represent the 
Federation of Window Cleaners on the council.

Melvin, who is Group Chief Executive of Exclusive 
Services Group and a Director at BCC member the 
Cleaning and Support Services Association (CSSA), 
will be BCC Chairman until 2023.

The meeting also elected 
a new Deputy Chair, Delia 
Cannings, who has been a 
BCC Director since 2020 and 
is also the National Lead for 
Education & Training at BCC 
member the Association 
of Healthcare Cleaning 
Professionals (ahcp).

PARETO FM BOOSTS SENIOR MANAGEMENT TEAM WITH 
SOCIAL IMPACT DIRECTOR APPOINTMENT

Pareto FM has appointed Emma Wilson to the role of Social Impact Director.
The appointment will see Wilson responsible for developing Pareto’s sustainability 

initiatives, growing its community based projects and creating opportunities for Pareto 
team members to broaden their involvement in community based initiatives.

Wilson has experience in the FM industry previously working as a Lifecycle Project 
Manager but in addition, joins Pareto with a wealth of experience in the Social Impact 

sector. This recently includes a Board level position with Project 507 which conducts action-research 
into violence within the Criminal Justice System; providing training and programs focused around the 
rehabilitation of o� enders. Wilson has worked alongside Pareto over the past five years to deliver various 
schemes but most notably The Homelessness Initiative.

BENNETT HAY APPOINTS BUSINESS 
DEVELOPMENT DIRECTOR
Independently owned hospitality services business, Bennett Hay, has 
appointed Zoë Watts as Business Development Director.

Watts joins Bennett Hay with standout experience gained at some 
of the UK’s leading hospitality operators including Vacherin and Tate Catering, as well as heading up 
events and catering at The Natural History Museum. She also sits on the catering and hospitality special 
interest committee with the Institute of Workplace and Facilities Management.

Bennett Hay has had a run of high-profile workplace contract wins and Watts’ role will be to further 
develop the company’s growth strategy focussed on workplaces, as well as diversifying into the 
conference and event sector. She takes a place on Bennett Hay’s leadership team which is responsible for 
driving commercial strategy, organisational culture and Bennett Hay’s environmental, social values and 
governance. 
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Following an extended period of widespread 
remote working, there is still an expectation 
that many of those returning to the workplace 

will be looking to continue a culture of flexible 
working on a long-term basis. Employers should 
expect a lot of formal requests in the months ahead. 

No commute, lower costs and a better work/life 
balance are some of the key reasons why employees 
prefer flexible working, and whilst it would be nice to 
boost team morale by accepting every request that 
comes through, unfortunately it is not feasible for 
organisations to do so. However, employers should 
take the time to consider each request on its own 
merits to see if a compromise can be reached. 

The first consideration for an employer is whether 
the employee is eligible to make a formal flexible 
working request. To make a request, an employee 
must have at least 26 weeks of continuous 
employment and cannot have made a similar request 
within the last 12 months. 

WHAT TO EXPECT AND IMPORTANT 
CONSIDERATIONS
Firstly, it is important to note that any request for 
flexible working must be made in writing so there is a 
written record of this, email being just as acceptable 
as a written letter. Whilst many employees may look 

to discuss the matter more informally with their 
Line Manager in the first instance, which is of course 
understandable and perfectly acceptable, they 
should be reminded of the need to place their request 
in writing too.

The flexible working request should, for clarity, 
state that it is a flexible working request and that 
the employee meets the eligibility criteria, explain 
the reasons for the request and provide any other 
information in relation to the desired working pattern 
that the employee believes would be relevant and 
helpful in aiding the employer making their decision; 
the more information given, the easier the process 
will be in determining the practicality of the request.  

As noted, an employee can only make one formal 
flexible working request in any 12-month period, 
and so employers should check their records to 
ensure no such request has been made within this 
timeframe. 

Flexible working requests can be wide ranging, but 
will usually cite one or more of the following as the 
reason for the request: 

� Change their work location, e.g. work from home 
for some or all of their contracted hours;

� A reduction or variation of the days the employee 
works, e.g. compress their contracted weekly 
working hours into fewer days; or

� A reduction or variation of working hours, e.g. 
potentially reducing a current full-time role to a 
part-time one or flexible start and finish times for 
their working day.

Having received a request, the employer must 
deliver an answer within three months, allowing time 
for the individual to submit an appeal if the decision 
goes against them. This time can be extended by 
mutual agreement, when considerations are more 
complicated. There may be occasions where the 
request can be approved easily and without the 
need for further discussion. However, this is highly 
dependent on the request made and the usual course 
of practice is likely to be to arrange a meeting with 
the employee to discuss their request further. 

REASONS TO REFUSE A REQUEST
There will inevitably be circumstances where 
employers cannot accommodate a flexible working 
request; an outcome which may become more 
necessary if numerous requests are being received. 
However, employers must remember that they can 
only refuse a flexible working request for one or more 

of the reasons detailed in the legislation:

� Additional costs associated with change will 
impact the business;

� The changes will make it more di� icult to meet 
expected customer demand;

� The inability to redistribute work among 
colleagues;

� The inability to hire new sta�  to fill gaps le� ;

� Service quality will be negatively impacted by 
changes;

� Performance of the business will be reduced by 
any change;

� Lower demand at the times the employee wants 
to work; and

� The business is already planning changes to the 
workforce.

Again, this decision should be communicated 
in writing, with an explanation as to the reason(s) 
for refusal of the request and the option for the 
employee to appeal the decision. 

When assessing requests for flexible working, 
employers must also be mindful of whether any of 
the employees are protected under the Equality Act 
2010(i) before deciding whether to accept or refuse 
their requests. Refusing a request from employees 
a� orded such protection could result in claims 
of discrimination, which can be very costly for 
employers. 

WORKING THROUGH LOCKDOWN MIGHT 
BE A PROBLEM
Encouraged by maintained productivity levels 
throughout lockdown, a lot of organisations have 
warmed to the idea of flexible working. However, it is 
still highly unlikely that businesses are in a position to 
accept every single formal flexible working request, 
especially if a large percentage of the workforce are 
all asking for similar outcomes. 

Not only this, but in some businesses, physical 
workplace presence is needed to ensure operations 
continue as expected, particularly for senior sta�  
members who are responsible for managing a 
team of people. Therefore, each request should be 
considered on its own merits – there may be scope 
for some compromise, but the interests of the rest of 
the workforce should be kept in mind before requests 
are accepted. 

Remember, some flexible working requests will be 
from full-time employees who are looking to change 
to part-time working hours, so it is best practice to 
understand the reasons why an individual is making 
the request, as it may also deliver benefits for your 
organisation. 

REMOTE REQUESTS
Tina Chander, Partner and Head of the Employment team 
at law fi rm Wright Hassall with advice on how to deal with 
an expected surge in fl exible working requests

 LATEST JOBS ON FMJ
� SENIOR FACILITIES MANAGER

Salary: £50k - 60k per year + bonus 
Location: Sheerness
https://bit.ly/2VmwyL6

� HEAD OF TECHNICAL COMPLIANCE
Salary: £65k per year 
Location: London
https://bit.ly/2WthvQ6

� HEAD OF OPERATIONAL ESTATES 
Salary: Competitive
Location: outh Yorkshire
https://bit.ly/3791HUT

jobs.fmj.co.uk 
Over 

250 jobs live 
on site

REFERENCE NOTES
www.wrighthassall.co.uk/expertise/employment-law-
and-hr
(i)   https://www.legislation.gov.uk/ukpga/2010/15/contents
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According to Prospects, only 17 
per cent of university, college 
and sixth-form students 

undertook work experience in 2020, 
with COVID-19 being the cause of 
around a quarter of students losing 
work experience placements as 
businesses began to scale back 
operations and furlough sta� . 

For an industry which has a long 
history of discovering talent through 
these avenues, the decline in interns 
and apprentices has hit the facilities 
management sector hard. With the 
world starting to get back up and 
running again, attention should now 
be turning to how the sector can utilise 
apprentices and interns in its pandemic 
recovery.   

That includes turning attention back 
onto recruitment and bringing through 
new faces to take an organisation 
forward in the new era – always a 
challenge even without a global 
pandemic. 

FM SKILLS SHORTAGE
Government figures published in March, 
a year a� er the first national lockdown, 
reveal that in the year 2019/20, 

there were nearly 23,500 people in 
apprenticeships in the UK, with those 
under the age of 19 or starting at 
intermediate level being hit hardest by 
the pandemic. Whilst this is a general, 
across the board view, it does raise 
concerns that FM may soon have to 
tackle a skills shortage o�  the back of 
halting apprenticeships.

You might be thinking, “okay, let’s 
bring as many new apprentices in as we 
can. That will solve the issue”. That is 
easier said than done.

Apprentices and internships are, 
without doubt, great for businesses such 
as ours looking to rebuild. But, as we’ve 
all heard time and again, circumstances 
have changed. According to the latest 
government figures, ‘higher’ apprentices 
– in other words, those coming in with 
a bit more experience than some of 
their predecessors – account for nearly 
a third of starts in the 2020/21 academic 
year. Similarly, intermediate apprentices 
account for around a quarter. Could this 
be the start of a shi�  towards slightly 
more experienced individuals taking up 
opportunities le�  open by apprentices 
having to end their placement early due 
to the pandemic?

Potentially, yes. But these figures also 
suggest that training and enhancing 
existing skills, such as leadership 
and management are of the utmost 
importance. As the FM sector starts to 
get back on its feet, attention should 
also turn towards making it resilient 
to cope with future challenges and 
giving those returning to the sector a� er 
furlough a clear progression path in the 
new world. At the same time, knowing 
what students hope to gain from a 
placement at the earliest possible 
opportunity – for example, at Nurture, 
we spend time with each new pupil 
to ascertain their career and personal 
goals and plan accordingly – ensures 
resource is deployed strategically.

The much-publicised monetary 
support o� ered to employers has 
helped at least one post-COVID 
hurdle feel more like a small speed 
bump rather than a mountain, yet 
one challenge does still remain – 
apprentices and interns may be hesitant 
about starting a placement having seen 
how quickly these were paused as the 
pandemic spread. They might also be 
asking themselves if there will even be a 
role for them at the end, either with their 
employer or elsewhere.

A report by the Chartered Institute 
of Personnel Development (CIPD) also 
raises the need for a “greater emphasis 
in building strong, transferable essential 
skills,” which are, for many apprentices, 
the reason they choose this particular 
route in the first place. The same report 
highlighted a worrying trend that 
employers across the board have been 
o� ering apprentices to workers already 
experienced and indeed qualified, 
meaning that younger people and those 
looking to gain entry into the labour 
market at a ‘grassroot’ level are being 
squeezed out.

Now that the ‘new normal’ is taking 
shape and restrictions li� ed, FM, like 
most sectors, needs to be more resilient 
than the previous era. The impacts 
caused by losing employees and 
apprentices to furlough must serve as 

a wake-up call and start the process 
towards a future-proof FM landscape.

It is possibly too early to say for certain 
what the full extent of the COVID-19 
impact is in internships and apprentices, 
but there are signs that they are coming 
back into employers’ minds. The widely 
renowned Bright Networks programme 
is set to resume from June and run 
through July, with 16 and 17-year olds 
eligible to apply for the first time. And 
with lockdown measures having been 
li� ed, there is every opportunity for 
individual programmes to return.

There is still a fair way to go until 
internships and apprenticeships are 
fully back to normal, however the talent 
is certainly out there and ready to take 
advantage of any open opportunities. 

PROVIDING OPPORTUNITIES 
Nurture has one full-time intern in place, 
a figure which will increase to three 
come September, and five apprentices 
working at our sites in Farnborough, 
Winnersh near Reading, and Chineham 
near Basingstoke. We also have four 
‘adult learners’ with us – apprentices 
who are of a more mature age but who 
also have SEN requirements.

Each individual embarks on a gradual 
learning curve; we start with the basics 
of grounds maintenance and work 
our way up together. This helps the 
apprentice to get a full picture of the 
work we do for our clients and build 
their confidence over a period of time.

Studying the internationally-
recognised RHS Level 2 Certificate in 
Horticulture our apprentices access 
a combination of practical modules, 
covering topics from preparing soil for 
planting to practical plant care. As our 
clients operate multi-acre sites, we also 
work towards helping our apprentices 
learning about the equipment we use, 
so that they can assist us in maintaining 
these sites when they are able to handle 
the tools safely.

By having such a renowned course on 
their CVs, our apprentices are in a strong 
position to go on to full employment. 
At a time when everyone is getting back 
up to speed, younger people, especially 
those with specific requirements, should 
not be denied their potential.

FROM THE GROUND UP
Jason Brown, of Nurture Landscapes, identifi es the ways in 
which to support young people entering the FM sector 
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Would you, or someone you know, like to be featured in our career ladder column? If you’re an operational 
FM with more than 10 years’ experience in the sector, then email sara.bean@kpmmedia.co.uk 

FM is known to be a career that people fall into 
from other sectors. In this regular column, FMJ 
chats to a facilities professional about how they got 
into the sector and takes a look at their career path. 
This month we talk to Chris Burroughs, Director of 
Unifi ed-Support.

Name: Chris Burroughs   

Current role:
Director, Unifi ed-Support

Lives: Chelmsford

� What first attracted you to 
working in FM, did you have much 
awareness of the profession?
I’ve always enjoyed ‘making the show 
happen’, this has modified over the 
years to ‘making the show happen and 
the clients happy’ through to ‘making 
the show happen, the clients happy and 
ensuring the technology works. To be 
honest I did not have much awareness 
of the profession other than the safety 
aspect. 

� How did you progress through 
the profession to your current role?
I wanted to experience the sights 
and sounds of London and took a 
job in Central Government providing 
Audio Visual equipment, service, and 
support across 30+ buildings in central 
London. I learned a lot about supply, 
demand, resource management and 
customer service – plus how to make 
aging kit work well and adopting new 
technologies to meet the needs of 
the end users. From here I transferred 
to a Video Production Unit travelling 
the world in support of UK Trade and 
Industry. I went to some interesting 
places meeting great people along the 
way and further explored all elements of 
‘making the show happen’. Fortunately, 
I found time to study Photography, 
Electronics, Video Production and 
Management which set me up for the 
future. A� er eleven years on the Civil 
Service payroll I could see little future 
for extreme specialists such as I and 
took a job with a Global Advertising 
Agency in central London working in 
their internal TV Production unit. I came 
across a huge variation in equipment, 
from the very old through to the latest 
and greatest, working amongst very 
diverse colleagues, clients, and some 
famous people along the way, very 
di� erent from the civil service. I played 
a part in the agencies move from their 
location of 40 plus years to a new 
modern HQ, devising new systems, 
relocating useful equipment, and 
disposing of the obsolete, a lesson in 

‘making the show happen’ ready for 
day one of opening. From there I moved 
to a small engineering firm setting up 
an o� ice in Canary Wharf which led 
to building a support, service, and 
maintenance business initially from 
three to more than 50. I travelled the 
world, onboarding teams, providing 
service to a wide client base in diverse 
sectors such as banking, legal, finance, 
entertainment, management consulting 
and pharmaceutical to name a few, 
‘making the show happen’. Following 
acquisition of the business by a larger 
rival, I made the decision to adapt or 
move on, I did the former, making the 
best of both worlds as we grew the 
service, team, and delivery for 18 years 
in total, learning a lot around sales, 
contract management, resourcing and 
in particular people with a global team 
of 160 plus diverse specialists. I then 
moved on to a smaller organisation 
that had recently turned its focus to 
maintenance and developed numerous 
client focused o� erings, getting under 
the skin of how the end users ‘make 
the show happen’, understanding and 
hopefully delivering what they required 
and what they had not realised they 
required! At the back of my mind I 
always hankered working for myself 
and looked back fondly on the small 
company mentality of versatility, fast 
turnaround, and no pigeonholes! 
‘Making the show happen quickly, 
doing it well and having fun’, here we 
are today.  

� What have you found the most 
challenging experiences working in 
FM?
You need to understand what your 
customers and what their customers 
want. Are you meeting everyone’s 
needs, is anything missing? I find 
myself regularly working for IT or FM 
departments both of which can be 
detached from the end user. 

� What have you found most 
satisfying about working in the 
sector?

The great feeling you get when 
something has been successfully 
delivered, be it a fix, a form of service or 
new technology.

� What qualities do you think are 
most needed for a successful career 
in FM?
Understanding, engagement, tenacity, 
and the ability to have thought about 
the unknown. Move with the times and 
be at the forefront of change.

� What has changed about your 
job role since the COVID-19 crisis? 
E.g. home working, furloughed, 
redeployed?
It has been a challenge for sure, let us 
look at the positives, technology has 
been around for a long time to aid 
communication on many platforms 
and if deployed properly makes major 
changes to the o� ice, there has never 
been such a need to deploy, adopt 
or adapt. Organisations with hybrid 
workforces need to channel thought 
into employee’s wellbeing and how to 
get the best out of their sta�  ensuring a 
collaborative and empathetic culture.  

� What is your organisation 
doing to ensure the wellbeing of 
sta   – whether working at home or 
returning to the workplace?
The door (or communication platform) 
is always open. We always listen and 
help our colleagues on work or a 
personal level showing empathy, care, 
and consideration, making change 
as required to help. Be prepared to 
listen, help, and make the time. The 
watercooler may not be accessible 
anymore, but we all have many tools 
that allow us to speak to each other. 

� Do you believe the pandemic 
has highlighted the important role 
of the FM sector and what areas do 
you see as most key?
Absolutely, the workplace must 
change, and support is always required. 
End users need a reason to come to 
the o� ice so let us make it work for 

them and be something special, safe, 
and secure. Access should be smooth, 
everything in place, without delays and 
let us put some pleasing distractions 
in place.

� What advice would you give to 
someone coming into the profession 
now?
Learn as much as you can, get 
recognised accreditations, join 
professional bodies, and get the most 
out of your membership. Look at what 
your peers in other organisations 
provide. Gain an understanding of 
the location you admire and strive to 
make yours match or be even better. 
Tap into knowledge out in the field 
and most importantly understand your 
customers. 

� Which of your achievements 
are you most proud of during your 
career?
Remaining grounded, I would not ask 
somebody to do something I would 
not be prepared to do myself. I also 
enjoyed setting up a service division 
within an organisation in New York, 
recruiting and setting on the sta� , 
putting process and procedure in place 
and then the hands on delivering the 
service whilst getting an understanding 
of di� erent cultures.

� What do you predict could be the 
main changes to the FM sector post 
pandemic?
I suspect we will see more last-minute 
change. Many organisations are still to 
go back to their o� ices and are unsure 
of how it will work and what is needed 
to make this happen. I feel there will 
be further change when the new way 
of working has bedded in with facilities 
needing to adapt. I also see changes 
within workforces, with the aid of 
technology do we need the same levels 
and type of manpower? We should look 
to simplification and adoption to make 
things happen and give our clients, 
customers, and end users a friendly, 
smarter experience.
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Acoustics
Correlation
Tracer Gas
Thermal Imaging
Inspection Cameras
Dye and Salt Testing
Moisture Detection

For more information please contact LDS

Tel: 0344 809 4968
www.ldsleakdetection.com
info@ldsleakdetection.com
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