Inspiring the talent of tomorrow – Alison Frith
If you love what you are doing then work becomes something you really look forward to, and as you spend on average 75% of your time working it is so important that you enjoy what you spend most of your life doing!

After many years in contract catering (a sector I chose because of the sociable working hours) I decided to take control of my own destiny by establishing Artizian. I didn’t ever doubt what I was doing and still believe I did the right thing in realising my own dreams.

Artizian’s motto is Eat...Work...Enjoy...Everyday. We operate in a niche market working with blue chip corporate companies in the UK that have great facilities: restaurant, cafe, fine dining or hospitality. We believe in providing quality fresh food and providing customers with holistic choices. Artizian has grown steadily over the years with turnover currently at £13.5m. 

My work allows me to use so many different skills: communicating, managing people, setting goals, creating, negotiating, presenting, analysing, accounting, reporting, tasting food and always learning how we as a company can do things better because it is important to make new mistakes rather than repeat old mistakes.
I am highly focused on attention to detail and have the support of a great team of individuals who I handpicked for their ability to challenge me and possess skills I don’t have. People are essential which is why a huge focus is placed on training – not just essential skills but training that will help individuals develop and grow on a personal as well as a career level, keeping everybody motivated.
I instil passion and belief in everything you do, determination and never being afraid to ask – which is a strength not a weakness. I involve everybody in the business, welcoming their ideas and encouraging communication, so everybody knows what’s expected and what’s happening against targets.
