
 

 

Winter Newsletter 2021 

News 
As we move into the colder months, we are hoping to see a bit of a bounce 
back as businesses continue to navigate through the pandemic. We wish all 
businesses a prosperous Christmas and a Happy New Year! 
BID Renewal 
We are in the last year of the current 5-year BID term and will be moving to 
hold elections for a further 5-year term in November 2022. We hope that the 
business community will support us. Check the website for updates.    
Robberies 
There have been a few robberies on the estate recently; there are always 
opportunist thieves scouting the industrial area, looking for any chances to 
deprive honest people of their property. Please – do not leave possessions 
unattended in vehicles, do not leave vehicles unlocked and please report any 
suspicious activity to the police or to our security guard Peter who can be 
contacted on: 07858362304 or in the portacabin opposite Bates. 
Development 
There is a big development in the pipeline as LBWF go to planning committee 
on January 14 to approve plans to build a further 3 tower blocks at the junction 
of Argall Way and Lea Bridge Road, as well as make improvements to Lea 
Bridge Station entrance. If it goes ahead this significant development is likely to 
impact negatively on the movement of vehicles in and out of the industrial 
area. The BID Directors have written a letter of objection to protest this 
development and they will be canvassing businesses for signatures in the 
coming weeks. Please keep informed of developments and for more 
information see here: https://www.walthamforest.gov.uk/regeneration-and-
growth/regeneration-projects-and-developments/regeneration-lea-bridge/lea-
bridge-0. You can also email LBWF with any issues or concerns: 
planning.policy@walthamforest.gov.uk 
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Free First Aid Training 
Argall BID are planning to offer Level 3 First Aid courses in February as follows: 
1 day Emergency First Aid 14 February  
3 day First Aid at Work 14-16 February  
4 days IOSH Managing Safely 21-24 February  
Refresher Courses (from 2017 trainees) 21–22 Feb 
 
All Training will take place onsite; please contact Argall BID manager Juneed to 
confirm your place, which will be offered on a first come first serve basis with a 
limit of 2 employees per organisation: juneed@argallbid.co.uk and see website 
for more information. 
  
Man Foods Ltd 
Charlie Man is one of the brothers who owns and runs Man Foods Ltd, located 
on Dorma Park. He grew up in Forest Hill with his family, leaving school to do 
an apprenticeship in plastering before joining the family business later on. Man 
Foods Ltd. is run by Charlie (Wah) and his brothers, Sing and Hing. Charlie 
recounted the story of the beginnings of a now thriving family catering 
business, started in the ‘60s by his father Po Lun Man, who saw an opportunity 
when buying produce from London markets for his own takeaway restaurant in 
Catford. He began picking up supplies of meat and vegetables for friends, and 
realised there was an opening for a supplier of fresh produce to the (then few) 
Chinese restaurants in central London. The business continued to thrive and 
prosper, with a growing network of customers and restaurants and a 
permanent trading base. Just prior to the 2012 Olympics, the business was 
relocated to Dorma Trading Park, where it is now a premier fresh quality food 
wholesaler, a one stop shop for restaurants, takeaways and supermarkets for 
both traditional and International cuisine.  A new supermarket has just opened 
on the premises, selling oriental foods and sauces, containers and noodles; a 
brand new fishmongers with bespoke aquatic tanks, selling fresh fish and 
shellfish is also about to launch. The business is HACCP certified and now 
employs 35 full time staff; Charlie and his brothers plan to continue to grow 
the family business into the future.  
 
Man Foods Ltd|3-5 Dorma Trading Estate Staffa Road E10 7QX|www.manfoodsltd.com|Tel: 0208 
988 0932    
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Brothers Charlie, Sing and Hing outside the newly opened supermarket 
 
Cactus Leather 
Brahim Haddou is the friendly owner of Cactus leather, a producer of hand-
crafted quality leather goods, including jackets, belts, bags and wallets. Brahim 
was born in the north eastern city of Oujda in Morocco and grew up in Tangier. 
He studied English Literature at University in Tetouan, graduating in 1991 
before coming to England. Brahim had always crafted things from leather as a 
hobby and would make sandals, belts, watchstraps and bags. Around ’96 
Brahim started selling sunglasses at Camden Market, progressing to making 
leather bracelets and watchstraps before getting a place in Camden Market, 
making products from his shed at home and turning a small profit. Business 
started to pick up and Brahim diversified, making anything in leather, moving 
in 2007 to the Stables Market, making belts in situ while you wait, and where 
he still trades today. The premises in Leyton is the workshop, where everything 
is made for the shop in Camden. The business employs 3 full time and 1 part 
time staff member, with Brahim’s family members also helping out. Whilst the 
future feels a little unpredictable, Brahim hopes to grow the business but also 
to train and develop others in the leather making business , which is his 
passion.  
 
Cactus Leather |Unit 12|17 Argall Avenue E10 7QE|Ebay.co.uk – cactusleatherlondon|Tel: (Shop): 
020 7267 9977| Em: cactusleather@hotmail.co.uk| 
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Mustafa and Brahim in the factory  
Fine Cider Ltd 
 

 
Aqsa Qureshi, Felix Nash and Aga Ciemiega in situ       Photo Lily Waite/Pellicle Magazine 

Fine Cider Ltd. is a company founded by entrepreneur Felix Nash. Originally 
from Somerset, with close links to Bath and Hereford, Felix left college and 
started work as a builder before graduating with a Fine Arts degree from 



Falmouth, focused mostly on installations and video. Felix came to London in 
2010, and soon took up a warehouse space in an artists community in Vyner 
Street E2, where he began to host dinner parties with his brother, and they 
started to test cider on their guests. This interest in supplying cider grew and 
Felix began to supply cider to local pop-up restaurants. Felix was always 
interested in food and drink and began to explore the world of fine cider more 
deeply, discovering the subtle delights of a drink that was not usually 
associated with fine dining. Felix used his warehouse space to stock up on 
product, representing a roster of half a dozen of the most progressive and 
imaginative cidermakers in the UK, looking to take cider to a higher place. Felix 
began supplying to local restaurants, selling in Borough Market and generally 
growing and expanding the business, supplying an increasingly diverse 
customer base. Fine Cider Ltd. has been based in Leyton Industrial Village since 
the summer and currently has 4 employees. Felix enjoys the business location 
for its friendly community and transport links. If you would like to sample some 
of Felix’s stock of fine ciders Argall businesses will be able to take advantage of 
a limited online discount of 10% on all product over the Christmas period – just 
use the discount code: ARGALL  

Fine Cider Ltd|Unit C10 Leyton Industrial Village E10 7QP|Tel: +44 
(0)7792616446|www.thefinecider.company 

Wolf and Lamb 
Wolf and Lamb is a catering company founded by Antony Difrancesco in 2014. 
Antony grew up in Waltham Abbey on a nursery farm where his family grew 
fruit and vegetables, giving him early exposure to the pleasures of fresh 
produce. Wanting to do his own thing Antony went into the recruitment 
industry, setting up an agency for NHS doctors. He then went on to study a 
course in sound and audio engineering, following his passion for house and 
techno music and deejaying, wanting to expand his knowledge in this area. 
Antony got into catering via an unusual route, his partner was into fashion and 
he started to do light catering for her photoshoots and it all just snowballed, 
initially taking on premises in Church St N19. Wolf and Lamb provide top 
quality fresh bespoke food for a raft of diverse clients across sectors and 
geographical boundaries. They employ 13 full time local staff, including chefs, 
event bookers and drivers. Despite taking a massive hit during COVID, Antony 
says they are making a good comeback, offering contactless deliveries with all 

http://www.thefinecider.company/


aspects of the business rigidly COVID compliant. Check the website for full 
details of the delicious food hampers on offer. 

 
Wolf and Lamb's New Winter Menu - Thursday's Thai Green Curry 

Wolf and Lamb| Unit 4 Leyton Studios|15 Argall Ave. London E10 7QE|Tel: 0207 971 1404|Mob: 0754 545 4168 
WOLFANDLAMB.CO.UK| Insta:wolfandlambfood 

Harvest Café 

The Harvest Café (previously Avenue Café) is now run by Baris Erende, a 
positive young man who grew up in East London, attending Sir John Cass in 
Stepney. Baris was very keen on sports and was an U18 trainee at West Ham, 
but an injury forced him to reconsider his future. From 2010-2016 Baris was 
the manager of the Duke of Edinburgh bar in Wood Green, which had a very 
popular shisha lounge feature. After this satisfying experience, Baris worked at 
a construction company, Link365 Ltd, working as a gas engineer and a quality 
controller for site materials, before buying into Harvest Cafe in the summer of 
2021. Baris is keen to make improvements to an already popular menu, with 
more vegetarian and vegan options and more add-ons to the Turkish breakfast 
already available. There is also a plethora of milk options available for coffees – 
oat, coconut and soya are all available options. There is also a number of 
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special grills available, all prepared by Chef Ali, as well as kofte, curry, 
lahmacun, carbonara, falafel and the ever popular and delicious lentil soup. 
There are Daily Specials and free delivery onsite for orders over £10. The café 
is always clean and staff are polite and friendly – definitely worth a visit! To 
make an order use the contact information below. 
Harvest Café 15a Argall Avenue E10 7QE| Opening Hours Mon-Fri 7-4 Sat 8-3| Deliveries: 0203 754 
8977| Insta: Harvest Café 
 

 
Chef Ali and manager Baris 
 
IF YOU WOULD LIKE YOUR BUSINESS TO BE FEATURED IN THE NEXT 
NEWSLETTER, PLEASE TELEPHONE THE BID OFFICE AND SPEAK TO JUNEED 
ON: 07517985634 OR EMAIL: JUNEED@ARGALLBID.CO.UK 

 


