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Professional Profile
A professional Creative Artworker with extensive experience in design, artwork and studio management, currently seeking a new position and challenge. A highly organised and 
technically minded individual who is happy to add creative flair to every project and take control of complex projects when required. After 10 years at an award winning agency 
working in a fast paced environment is second nature as is delivering work that surpasses client expectations.

Career History
Senior Creative Artworker� June 2018 - Present
Keane Brands, Birmingham
•	 Design, rollout and artwork of items to final print specification
•	 Illustration of artwork for menus and interior designs
•	 Retouching food photography supplied from photographers
•	 Responsible for working across creative, accounts and interiors  

teams to deliver final product to clients. 

Creative Artworker / Production Artist� March 2018 - May-2018
Equator Design, Nottingham
•	 Creation of pack artwork for ALDI supermarkets
•	 Responsible for rollout of approved design to multiple pack varients
•	 Setting up creative files for repro and print  

Creative Artwork Group Head� May 2015 - March 2018 
LIFE Agency, Birmingham
•	 Studio management role - responsible for a team of 5 Creative Artworkers 
•	 Responsible for allocation of workloads and booking of freelancers
•	 Signed off all final artwork leaving agency for print or production
•	 Devised and implemented new WIP system which allowed more flexibility and 

efficiency in studio
•	 Working closely with creative director and studio manager to plan work and assign 

correct skill sets in advance.

Senior Creative Artworker� November 2011 - May 2015	
LIFE Agency, Birmingham

Junior and Mid-weight Creative Artworker � December 2008 - November 2011	
LIFE Agency, Birmingham

Education
University of Huddersfield 	BA(hons) Creative Imaging (advertising) 2:1� 2005 – 2008

Newcastle Under Lyme College 	BTEC ND Graphic Design� 2003 – 2005

Longton High School	9 GCSE’s graded A-C, GNVQ ICT� 1998 –2003
(Copies and full list of Qualifications and Grades on request)

Interests
Aside from creative artwork my two great passions in life are spending time with my 
young family and cycling.  
I can often be found completely lost halfway up a hill in the Peak District or Yorkshire 
Dales trying to channel  
my inner Eddy Merckx!

Additional Information
Full clean drivers license, 10 years
Non smoker

Brand Experience

51 Britannia Drive, Stretton,  
Burton-upon-Trent, DE13 0EW glynnharvey1987@gmail.comglynnharvey.co.uk linkedin.com/in/glynnharvey(+44) 07710480441

Creative Artworker / Designer

Key skills
•	 Offer everything from concept to design including 

retouching, illustration and artworking 

•	 Setting objectives and conducting one to ones  
with direct reports 

•	 Liaising with both client and printers

•	 Managing jobs both individually  
and with the wider team

•	 Product photography

•	 Basic HTML email creation

Experienced in setting for print  
using InDesign. From 6 sheet ads  
to 160 page reports.

Creating interactive forms and PDFs  
from InDesign documents as well as  
directly in Acrobat. 

Proficient Powerpoint user and some 
experience using Excel to generate  
multi sheet reports. 

Proficient in retouching and skilled 
in Photoshop 3D and creating digital 
mock ups for client review

Adobe Certified Illustrator user.  
Highly experience setting packaging artwork 
using Illustrator



Brand Experience
In my nearly 10 years of experience I have worked with 
many brands both small and large and produced work 
from Powerpoint presentations up to full multi channel 
campaigns. 



THE WORK



PACKAGING



The Brief
Working with Maxi Nutrition create a look and  
feel for a new product aimed solely at women.  

My Role
Worked with Conceptual Creative and Creative Director  
and the client partners to develop the look and feel  
and roll out across packaging and in-store comms. 





MENUS



MAIN HEADING
SUBHEADING

SECTION X.X

GREAT STEAK GUIDE
To help you pick out your perfect steakand recognise your Rump from your Ribeye; 
here’s a guide to the distinctive taste,texture and character of our classic cuts. As an extra pointer, we’ve also dropped 

in a little suggestion for the side, sauce 
or wine that we think really makes the cut.Our classic cuts come from British breeds

of cattle reared across the Pampas inSouth America. These cuts are all agedfor a minimum of 28 days and hand cuton site, so you can have your steak as big
as you want it – just ask.
Or how about sampling one of our speciality 
cuts? We have a great selection available 
sourced from around the globe, from our
epic 35oz* Tomahawk to our tender Spiral
Cut Fillet.

As well as our quality classic and speciality steaks, we also source a wide range

of unique cuts, each one selected to create a steak special for the season.

Fancy trying something a little different?

Ask a member of the team what’s on our block today.

The finest cut, located alongside the Sirloin.
This area is rarely used by the cattle, so the
Fillet remains extremely tender and has a
delicately mild flavour. To retain the cut’s natural
tenderness, we’d suggest serving it medium rare
and ideally not cooked past medium well.Perfect with:The fresh flavours of our Greek Salad.

As the name suggests, Rump is found towards
the rear of the cattle. As a working muscle
of the cattle, it has a firmer texture and less
fat compared to other steaks, but is without
doubt one of the most flavoursome cuts.
Due to the lack of fat we recommend it be
cooked medium rare.
Perfect with:Our signature Fiery Black Sauce, its spicy kick
complements Rump beautifully.

The classic ‘Loin’ cut, Sirloin is taken from the upper 
middle of the cattle. The region isn’t naturally overworked 

and has a covering layer of fat, so remains beautifully 
tender. Sirloin is known to be an ‘all-rounder’, cooking 
well from rare through to well done. We do however 
recommend it be cooked medium so the fat melts
through the meat.
Wash it down with:A glass of Berton Black Label Shiraz. This full
flavoured, fruity and spicy red is the perfect 
accompaniment to Sirloin.

A timeless cut, Ribeye comes, as it suggests,
from the cattle’s rib area. It has a wonderfully
rich flavour and because it contains soft fat 
marbling, it is beautifully tender. We think
Ribeye is best cooked medium rare or more
as this allows the fat to melt into the steak, 
adding to the rich flavour and giving the
steak a lovely succulent texture.Wash it down with:A glass or two of the Beefsteak Malbec.

This vibrant, spicy red perfectly complements
a Ribeye’s rich flavour.

NIBBLES
Artisan Breads 

3.00
Served	with	our	special	beef	flavoured	buttery	spreadMixed Olives (v) 

3.00
A	mix	of	kalamata,	Sicilian	nocellara	and	giant	green	olivesPadron Peppers (v)  

3.50
Blistered,	salty	Spanish	green	peppers

GRAZING PLATESDesigned to mix and match. We recommend three 
plates between two people to get you started.Asian Crispy Beef  

5.50
Crispy	pulled	beef	tossed	in	hoisin,cucumber,	spring	onion,	chilli	and	corianderSalt & Pepper Squid 

6.50
Crispy	salt	&	pepper	squid	mixed	with	chilli
and	parsley,	served	with	garlic	mayonnaise	
and	a	wedge	of	lemon

Burnt Ends 

4.95
Spicy,	caramelised	and	smoky	beef	brisket	pieces	Mac & Cheese Bites (v) 

3.75
Crispy	mini	fried	mac	and	cheese	bitesCheese & Jalapeño Stuffed Dippers (v) 3.95

Dippers	filled	with	cheese	and	jalapeño	
then	fried	and	served	with	sour	cream	dipGarlic King Prawns^ 

6.95
Cooked	in	white	wine,	garlic	and	butter,
topped	with	a	wedge	of	lemon
Wild Mushrooms On Toast^ (v) 

5.95
Mixed	wild	mushrooms	cooked	in	a	creamy,	
truffle	infused	shallot	sauce,	served	on	
a	slice	of	ciabatta	and	topped	with	a	poached	egg	and	tarragon

Chicken Wings with 
5.50

Raspberry & TABASCO® SauceCrispy	chicken	wings	cooked	over	charcoal
and	coated	with	our	special	raspberry&	TABASCO®	sauce

SALADS
Tandoori Cauliflower Salad (v)   6.95	/	9.95
Tandoori	charred	cauliflower	mixed	with	
quinoa,	soya	beans,	cannellini	beans,	kidney	
beans,	brown	rice,	rocket,	cherry	tomatoes,	
lemon,	olive	oil	and	mint
Crispy Beef Salad  

8.95	/	11.95
Crispy	pulled	beef	tossed	in	teriyaki	sauce
and	mixed	with	shredded	carrot,	lettuce,
red	peppers,	cucumber,	tomatoes,	spring	onion,
sesame	seeds,	bean	sprouts	and	fresh	chilliFlattened Grilled Chicken Salad  7.95	/	11.50

Heritage	tomatoes,	olive	oil,	lemon,basil	and	rocket	served	with	a	flattened,
grilled	chicken	breast

FISH  VEG
Butternut Squash Risotto^ (v) 

9.95
Butternut	squash	risotto	topped	withshaved	Cheddar	cheese,	rocket	androasted	butternut	squash

Whole Seabass**  
14.95

Whole	de-boned	seabass	with	garlic,	thyme
and	lemon,	served	with	broccoli,	baby	capers,
chilli,	garlic	and	cherry	tomatoes
Beer-Battered Cod & Chips^** 

11.95
Beer-battered	cod	served	with	minted	mushy	peas,
samphire,	beef	dripping	triple	cooked	chunky	chips,	
our	homemade	tartare	sauce	and	a	wedge	of	lemon

STEAKS
Our classic cuts come from British breeds of
cattle reared across the Pampas in South America.
These cuts are all aged for a minimum of 28 days
and hand cut on site, so you can have your steak as 
big as you want it - just ask.
All of our classic cuts are finished in the special
Bar + Block way and served with your choice of
our house salad or beef dripping triple cooked 
chunky chips.
All of our 8oz* classic cuts are  calories
with our house salad.

Classic Cuts
Rump 8oz* / 10oz* 

11.95	/	13.95
A	working	cut	of	the	cow,	full	of	flavour
and	with	a	firm	texture
Ribeye 8oz* / 10oz* 

15.50	/	17.95
Marbling	gives	this	steak	a	soft	textureand	rich	flavour

Sirloin 8oz* / 10oz* 
15.95	/	18.50

Succulent,	tender	and	with	a	delicate	flavourFillet 8oz* / 10oz* 
19.95	/	22.95

The	most	lean	and	tender	of	all	the	steaksSpeciality Cuts
All served with your choice of our house salad
or beef dripping triple cooked chunky chips.Spiral Cut Fillet 10oz* 

24.50
A	unique	dish	created	by	spiral	cutting	the	fillet	
and	marinating	it	in	garlic	and	parsley	for	24	hours
for	tenderness	and	flavour
Churrasco De Chorizo  

22.95
10oz*	spiral	cut	sirloin,	marinated	in	garlicand	parsley	for	24	hours

Surf & Turf 

20.95
8oz*	sirloin	topped	with	a	giant	king	prawn	
cooked	in	garlic	butter	and	samphireTira De Ancho 

25.95
14oz*	spiral	cut	ribeye,	marinated	in	garlic,
parsley	and	chilli,	served	with	chimichurriTomahawk 35oz* 

38.95
35oz*	bone-in	tomahawk,	barbecue	marinated,
slow	cooked	then	finished	over	charcoal
and	served	with	chimichurri

Our Butcher’s BlockOur special cut for the season. As well as our regular
cuts, we source a range of unique steaks as they
become available. Check out our Butcher’s Block
and discover something special today.SAUCES

Fiery Black Sauce (v) 
1.50

Our	signature	blend	-	a	tangy,spicy	black	sauce
Chimichurri (v) 

1.50Posh Ketchup with Parsley, Garlic & Mustard (v) 1.50Trio Of Peppercorn^ 
1.50Béarnaise^ (v) 

1.50SIDES
French Fries (v) 

2.95Beef Dripping Triple Cooked Chunky Chips 3.25Sweet Potato Fries With Chorizo, 
3.50

Feta & Coriander
Onion Rings (v) 

2.75Wild Mushroom & Truffle Dauphinoise (v)  3.75Mac & Cheese Bites (v) 
3.75Garlic Spinach (v) 
2.95Charred Tandoori Cauliflower (v)   2.95Spicy Beans with Smoked Bacon 

2.95Mixed Garlic Mushrooms (v) 
2.95Greek Salad (v)   
3.50House Salad (v) 

2.95

GRILLS
Mixed Grill 

19.95
4oz*	rump	steak,	smoky	pork	belly,	grilled	chicken	
breast	and	a	giant	pork	sausage,	served	with	Asian	
coleslaw,	spicy	beans	with	smoked	bacon	and	beef	
dripping	triple	cooked	chunky	chipsSmoked Paprika Chicken & Chips 

13.50
Half	a	chicken	marinated	in	smoked	paprika
and	garlic,	served	with	Asian	coleslaw,	French	fries
and	our	posh	ketchup	with	parsley,	garlic	and	mustardLamb Shoulder 

15.50
24hr	slow	cooked	marinated	lamb	shoulder,
finished	over	charcoal	and	served	with	a	Greek	saladSlow Cooked Beef Rib^  

15.95
Slow	cooked	smoked	beef	rib	served	with
thyme	sautéed	potatoes,	garlic	spinach	
and	a	rich	Malbec	sauce

HANDMADE BURGERSWe hand grind and prepare our beef burgers
on-site, each and every day using prime cuts
of steak. All of our burgers are served in
a brioche style bun with French fries. The Mighty Block Burger 

13.50
Our	signature	beef	burger.	8oz*	hand-ground
beef	patty	with	cheese	sauce,	smoked	beef
brisket,	crispy	onions,	pickled	cucumber	spears,
shredded	lettuce,	tomato	and	our	fiery	black	sauceClassic 8oz* Beef Burger 

9.95
With	shredded	lettuce,	tomato,	red	onion
and	our	house	sauce
Add Cheddar cheese & dry cured oak 

2.00
smoked streaky bacon
Mushroom & Truffle Burger (v)  10.95
Grilled	flat	mushroom	topped	with	wild	mushroom	
truffle	sauce,	crumbly	Stilton	cheese,	lettuce,	
tomato	and	red	onion
Tandoori Chicken Burger  

11.95
24	hour	tandoori	marinated	chicken	breast,	
cooked	over	charcoal	then	topped	with	raita,	
an	onion	bajhi,	lettuce,	red	onion	and	tomato

Sunday Best 
13.50pp

Available from midday Sunday and for a
minimum of two people. First come, first served.Sliced	picanha	served	with	Yorkies,	beef	dripping	

roasties,	carrots,	parsnips,	Cheddar	topped	cauliflower,
seasonal	greens	and	a	rich	gravy.Picanha	is	a	speciality	South	American	cut	which	comes	

from	the	top	cap	of	the	rump	and	is	full	of	flavour.

PUDDINGS
Triple Chocolate Brownie (v) 

5.95
Served	warm	with	chunks	of	chocolatethroughout	and	topped	with	chocolatetoffee	sauce	and	vanilla	ice	creamToffee Apple Cheesecake (v)  

5.50
Cheesecake	topped	with	salted	toffee	apples,
shortcake	oat	crumble	and	a	warmed	chocolate
toffee	sauce

Churros Sundaes (v)Churros	coated	in	cinnamon	sugar, served	with 5.95
vanilla	ice	cream,	chocolate	and	honeycomb
ice	cream,	brownie	chunks,	cream	and	chocolate
toffee	sauce
Churros	coated	in	cinnamon	sugar, served	with 5.95
vanilla	ice	cream,	lemon	sorbet,	lemon	curd,	cream,	
lemon	drizzle	and	meringue
Sticky Toffee Pudding (v) 

5.95
Served	with	chocolate	and	honeycomb	ice	creamIce Cream (v) 

4.50
Three	scoops	of	either	vanilla	ice	cream,	chocolate
and	honeycomb	ice	cream	or	lemon	sorbetFruit Salad (v) 

5.95
A	mix	of	strawberries,	grapes,	apple,	melon,
mango	and	pineapple	topped	with	lemon	sorbetCheese Block 

5.95
Cheddar,	Brie	and	Stilton	served	with	crackers,
onion	marmalade,	grapes	and	celery

Full allergen information available on request.	All	prices	include	VAT.

(v)	Suitable	for	vegetarians.	*Approximate	weight	uncooked.	**May	contain	bones.	

^May	contain	small	traces	of	alcohol.	TABASCO®	is	a	registered	trademark.

Dishes	do	not	list	every	ingredient,	please	ask	for	more	information.

 This icon shows our lighter calorie main dishes
that are under 600kcal, based on an average serving size.
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The Brief
Develop a new restaurant concept to entice high street 
shoppers to consider Beefeater as a destination for lunch  
and dinner over existing offerings.

My Role
Worked within the wider creative team to develop the look 
and feel for the project. Artworking of all menus and assets 
including signage and interior elements along with 1 other 
artworker, liaising with accounts teams and clients to deliver 
before launch date. 

WINNER  
OF THE 2017 EFFECTIVENESS  



MAIN HEADING
SUBHEADING

SECTION X.X

BOTTLES+GLASSES
DRINKS MENUDRINKS MENU

MENUS
Our menus are the most 
important communication 
device we have as a brand – 
they communicate our passion 
and expertise – allow us to 
sell our food and drink to our 
customers – and leave them 
wanting to come back for more! 

They need to work very hard 
to clearly communicate the 
information they contain, 
but also whet appetites 
and provoke an emotional 
response. Clarity is key, at a 
glance it should be obvious 
which menu is which, and they 
should be simple to navigate 
and easy to hold. 

GLASSESGLASSES
HURRIED+HUNGRY

Dish + drink. Under 10 mins.^ Under £10.

GREAT STEAK GUIDE

To help you pick out your perfect steak

and recognise your Rump from your Ribeye; 

here’s a guide to the distinctive taste,

texture and character of our classic cuts. 

As an extra pointer, we’ve also dropped 

in a little suggestion for the side, sauce 

or wine that we think really makes the cut.

Our classic cuts come from British breeds

of cattle reared across the Pampas in

South America. These cuts are all aged

for a minimum of 28 days and hand cut,

so you can have your steak as big as you

want it – just ask.

Or how about sampling one of our speciality 

cuts? We have a great selection available 

sourced from around the globe, from our

epic 35oz* Tomahawk to our tender Spiral

Cut Fillet.

As well as our quality classic and speciality steaks, we also source a wide range

of unique cuts, each one selected to create a steak special for the season.

Fancy trying something a little different?

Ask a member of the team what’s on our block today.

The finest cut, located alongside the Sirloin.

This area is rarely used by the cattle, so the

Fillet remains extremely tender and has a

delicately mild flavour. To retain the cut’s natural

tenderness, we’d suggest serving it medium rare

and ideally not cooked past medium well.

Perfect with:

The simple, fresh flavours of our

Heritage Tomato Salad.

As the name suggests, Rump is found towards

the rear of the cattle. As a working muscle

of the cattle, it has a firmer texture and less

fat compared to other steaks, but is without

doubt one of the most flavoursome cuts.

Due to the lack of fat we recommend it be

cooked medium rare.

Perfect with:

Our signature Fiery Black Sauce, its spicy kick

complements Rump beautifully.

The classic ‘Loin’ cut, Sirloin is taken from the upper 

middle of the cattle. The region isn’t naturally overworked 

and has a covering layer of fat, so remains beautifully 

tender. Sirloin is known to be an ‘all-rounder’, cooking 

well from rare through to well done. We do however 

recommend it be cooked medium so the fat melts

through the meat.

Wash it down with:

A glass of The Spee’Wah Deep River Shiraz.

This savoury, juicy and spicy red is the

perfect accompaniment to Sirloin.

A timeless cut, Ribeye comes, as it suggests,

from the cattle’s rib area. It has a wonderfully

rich flavour and because it contains soft fat 

marbling, it is beautifully tender. We think

Ribeye is best cooked medium rare or more

as this allows the fat to melt into the steak, 

adding to the rich flavour and giving the

steak a lovely succulent texture.

Wash it down with:

A glass or two of the Beefsteak Malbec.

This vibrant, spicy red perfectly complements

a Ribeye’s rich flavour.
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BREAKFAST & BRUNCH

Steak & Eggs 

7.50

Grilled	steak,	fried	eggs

and	breakfast	potatoes

The Bar + Block Works 
7.95

A	thick	cut	of	double	smoked	bacon,

sausage,	spicy	beans	with	smoked	bacon,

salt	beef	hash,	flat	mushroom	and	roasted

tomato,	served	with	a	fried	egg	and	toast

Add a rump steak for £2

Just ask if you’d prefer streaky bacon

Veggie Works (v) 
6.95

Flat	mushrooms,	roasted	tomatoes,

beans,	smashed	avocado	and	breakfast

potatoes,	served	with	a	fried	egg	and	toast

Eggs Your Way (v) 
4.95

Two	poached,	fried	or	scrambled	eggs

served	with	toast

Granola, Fruit Salad & Toastº (v) 5.50

Granola	topped	with	cherry	compote

and	yoghurt,	served	with	fruit	salad	and

a	selection	of	toasted	breads	and	jam

Porridgeº (v) 

3.95

Topped	with	cherry	compote

Avocado On Toast (v) 
5.95

Smashed	avocado	topped	with	a

poached	egg	and	red	chilli,	served

on	a	toasted	brown	bloomer

Pancakes 

6.95

Topped	with	smoked	streaky

bacon	and	maple	syrup

Eggs Benedict 

Poached	eggs	and	hollandaise	on	a	muffin

With	smoked	streaky	bacon	
6.95

With	smoked	salmon*,	avocado	
7.95

and	a	hint	of	fresh	chilli

KIDS
Mini Bar + Block Works 

3.95

A	sausage,	smoked	streaky	bacon,

half	a	roasted	tomato	and	beans

served	with	a	fried	egg	and	toast

Pancakes 

3.50

Topped	with	smoked	streaky	bacon

and	maple	syrup

Fruit Salad & Toast (v) 
2.50

Fruit	salad	served	with	a	selection

of	toasted	breads	and	jam

Porridgeº (v) 

2.50

Topped	with	cherry	compote

Full allergen information available on request.	All	prices	include	VAT.	(v)	Suitable	for	vegetarians.

°	May	contain	fruit	stones.	*May	contain	bones.	For	more	information	on	our	drinks,	please	refer	to	our	drinks	menu.

DRINKS

 

Primo	 Medio

Americano 
1.95	 2.30

Cappuccino 
2.25	 2.55

Latte 

2.25	 2.55

Hot Chocolate 
2.50	 2.80

 

Solo	 Doppio

Espresso 
1.65	 2.00

Vanilla or Caramel Syrup Shot 	 0.40

Everyday Breakfast or Decaf 	 1.95

Earl Grey, Green Tea, 
	 2.05

Citrus Ginger Infusion or

Mint Infusion

Orange Juice 
 2.80

Cranberry Juice Drink 
 2.80

Apple Juice 
 2.80

Belu Still or Sparkling Water  2.65

Grey Goose Bloody Mary 2.0	units  7.99

Tell us if you like it extra spicy and we’ll add

another dash of our special fiery black sauce!

AMAZEING!

WORDSEARCH

MAINS 
Mini Steak & Frites 
Mini chargrilled 4oz rump served with French fries

Chicken Skewers Served with Tzatziki, our house salad  

and stone-baked flatbreads Tomato & Basil Linguine (v) 
Linguine cooked in a tomato and basil sauce,  

served with a side of carrot, pepper and cucumber sticks 

Beef Burger Handmade 4oz* beef burger with lettuce, tomato,  

red onion and our house sauce, served with French fries

Mini Cod & Chips** 
Hand-battered cod served with beef dripping  

chunky chips, peas and our homemade tartare 

Just ask if you’d prefer a side of pepper,  

carrot and cucumber sticks instead of chips or fries

DESSERTSIce Cream (v) Two scoops of vanilla or chocolate & honeycomb  

ice cream drizzled with chocolate toffee sauce

Fruit Salad (v) A mix of strawberries, grapes, apple, melon, 

orange, mango and pineappleTriple Chocolate Brownie (v) 
Chocolate brownie topped with vanilla  

ice cream and chocolate toffee sauce

KIDS MENU£5.95 for a main and a dessert

Full alergen information is available upon request.

All prices include VAT. (v) Suitable for vegetarians. *Approximate weight 

uncooked. **May contain small bones.

Can you find your way through the maze to the chunky chips?
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NOUGHTS CROSSES
One player is noughts, the other crosses. Take turns and 

the first to get 3 in a row wins! The best of 3 wins overall!

 Can you find the 8 items in the wordsearch?

 Linguine  ❏ Tomato  ❏ Burger  ❏ Brownie  ❏ 

 Steak  ❏ Vanilla  ❏ Buns  ❏ Lettuce  ❏ 
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BRUNCHBRUNCH
7.507.50

A	thick	cut	of	double	smoked	bacon,

A	thick	cut	of	double	smoked	bacon,

A	thick	cut	of	double	smoked	bacon,

sausage,	spicy	beans	with	smoked	bacon,

sausage,	spicy	beans	with	smoked	bacon,

sausage,	spicy	beans	with	smoked	bacon,

salt	beef	hash,	flat	mushroom	and	roasted

salt	beef	hash,	flat	mushroom	and	roasted

salt	beef	hash,	flat	mushroom	and	roasted

tomato,	served	with	a	fried	egg	and	toast

tomato,	served	with	a	fried	egg	and	toast

tomato,	served	with	a	fried	egg	and	toast

Just ask if you’d prefer streaky bacon

Just ask if you’d prefer streaky bacon

Just ask if you’d prefer streaky bacon

Flat	mushrooms,	roasted	tomatoes,

Flat	mushrooms,	roasted	tomatoes,

beans,	smashed	avocado	and	breakfast

beans,	smashed	avocado	and	breakfast

potatoes,	served	with	a	fried	egg	and	toast

potatoes,	served	with	a	fried	egg	and	toast

4.954.95

Two	poached,	fried	or	scrambled	eggs

Two	poached,	fried	or	scrambled	eggs

Granola, Fruit Salad & Toast

Granola, Fruit Salad & Toastºº (v)  (v) 5.505.50

Granola	topped	with	cherry	compote

Granola	topped	with	cherry	compote

and	yoghurt,	served	with	fruit	salad	and

and	yoghurt,	served	with	fruit	salad	and

a	selection	of	toasted	breads	and	jam

a	selection	of	toasted	breads	and	jam

Pancakes 
Pancakes 

Topped	with	smoked	streaky	bacon

Topped	with	smoked	streaky	bacon

and	maple	syrup
and	maple	syrup

Fruit Salad & Toast (v) 
Fruit Salad & Toast (v) 

Fruit	salad	served	with	a	selection

Fruit	salad	served	with	a	selection

of	toasted	breads	and	jam

of	toasted	breads	and	jam
2.502.50

ice cream and chocolate toffee sauce

ice cream and chocolate toffee sauceFull alergen information is available upon request.

Full alergen information is available upon request.

All prices include VAT. (v) Suitable for vegetarians. *Approximate weight

All prices include VAT. (v) Suitable for vegetarians. *Approximate weight

uncooked. **May contain small bones.

uncooked. **May contain small bones.

RISE+SHINEBreakfast & brunch

Breakfast & brunch



PACKAGING



The Brief
In line with a wider rebrand, (also handled 
by the wider studio) redesign Maximuscle’s 
packaging to deliver greater standout at 
shelf amongst their competition. 

My Role
Design development of pack artwork 
across protein tubs, protein bars and 
supplementary products from initial  
designs to final artwork including proofing. 



1.26kg

RESTOREPROMAX

22 SERVINGS 908 gCHOCOLATE FLAVOUR 

25g PROTEIN

7g BCAAs

LOW  FAT & SUGAR

ADDED GLUTAMINE

NEW
RECIPEPROVEN PROTEIN 

FOR MUSCLE 
DEVELOPMENT 

PROMAX RESTORE

Lorem ipsum dolor sit amet, 
consectetuer adipiscing elit. 
Aenean commodo ligula eget dolor. 
Aenean massa. Cum sociis natoque 
penatibus et magnis dis parturient 
montes, nascetur ridiculus mus. 
Donec quam felis, ultricies nec, 
pellentesque eu, pretium quis, sem. 
Nulla consequat massa quis enim. 
Donec pede justo, fringilla vel, 
aliquet nec, vulputate eget, arcu. In 
enim justo, rhoncus ut, imperdiet a, 
venenatis vitae, justo. Nullam 
dictum felis eu pede mollis pretium. 

Nullam dictum felis eu pede mollis 
pretium. Integer tincidunt. Cras 
dapibus. Vivamus elementum semper 
nisi. Aenean vulputate eleifend tellus. 
Aenean leo ligula, porttitor eu, 
consequat vitae, eleifend ac, enim. 
Aliquam lorem ante, dapibus in, 
viverra quis, feugiat a, tellus. 
Phasellus viverra nulla ut metus 
varius laoreet. Quisque rutrum. 
Aenean imperdiet. Etiam ultricies nisi 
vel augue. Curabitur ullamcorper 

AFFILIATES

THE SCIENCE 
IN MAXIMUSCLE

Lorem ipsum dolor sit amet, consectetuer adipiscing elit. 
Aenean commodo ligula eget dolor. Aenean massa. Cum sociis 
natoque penatibus et magnis dis parturient montes, nascetur 
ridiculus mus. Donec quam felis, ultricies nec, pellentesque eu, 

Lorem ipsum dolor sit amet, consectetuer adipiscing elit. 
Aenean commodo ligula eget dolor. Aenean massa. Cum sociis 
natoque penatibus et magnis dis parturient montes, nascetur 
ridiculus mus. Donec quam felis, ultricies nec, pellentesque eu, 

POINT 1
Lorem ipsum dolor sit amet, 
consectetuer adipiscing elit. 
Aenean commodo ligula eget 
do

POINT 2
Cum sociis natoque penatibus 
et magnis dis parturient 
montes, nascetur ridiculus 
mus. Donec quam felis, 

POINT 3
Lorem ipsum dolor sit amet, 
consectetuer adipiscing elit. 
Aenean commodo ligula eget 
do

POINT 4
Cum sociis natoque penatibus 
et magnis dis parturient 
montes, nascetur ridiculus 
mus. Donec quam felis, 

BENEFITS OF PROMAX

Drink one serving a day in between meals. On days you're training, drink 
one after your session. If you need more protein and calories in your 
diet, increase to two servings per day. For one serving, add two scoops 
of powder (about 150g) to 500ml of water, shake to blend and enjoy! 
MaxiNutrition shakers are available at www.maxinutrition.com

QUESTIONS or COMMENTS? Write to: MaxiNutrition Customer Relations, 
GSK House, Brentford, TW8 9GS or call +44 (0)800 171700 (UK) or 
Stonemasons Way, Rathfarnham, Dublin 16 or call 1850-508-509 
(Ireland). MaxiNutrition is a division of GSK Consumer Healthcare.

NOTICE: Chocolate flavour high protein food supplement drink mix containing fibre and calcium HMB 
with sweeteners. Food supplements should not be used as a substitute for a varied and balanced 
diet and a healthy lifestyle. Do not exceed the recommended daily intake. Keep out of reach of 
children. 1-2 servings per day. This pack contains 10 servings. Suitable for vegetarians. For best 
before end see back of pack. Made in the EU. 

Storage instructions: Keep tightly sealed in a cool, 
dry place and away from direct sunlight. Natural 
settling of this product will occur during transport. 
This product  is packed by weight, not by volume.

ü Suitable for vegetarians
ü Gluten free
ü Lorem ipsum dolor
ü Lorem ipsum dolor  

ü Lorem ipsum dolor
ü Lorem ipsum dolor  
ü Lorem ipsum dolor
ü Lorem ipsum dolor  

HOW TO SERVE

2 SCOOPS SHAKE
 with WATER DRINK

ON THE DAYS YOU TRAIN

RECOVER + REBUILD

1 serving after training + 1 
either mid morning/afternoon

ON THE DAYS YOU DON’T
1 serving mid morning or 
1 serving mid afternoon

HOW TO USE

68mm

77mm 25mm 115mm 25mm 77mm 25mm 114mm 25mm

18m
m

4mm
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BTL CAMPAIGN



Print Executions Digital Executions Key Assets & Usage Toolkit Contact Details

2    Yorkshire Tea Toolkit 2017

PROPER  E XPERTE A S
SHOPPER TOOLKIT 2017

4 PROPER EXPERTEAS SHOPPER TOOLKIT 2017

Print Executions Digital Executions Key Assets & Usage Toolkit Contact Details

IT’S NOT A PROPER BREW UNLESS... 

I T ’ S  STO O D  T H E 
TAST E  O F  T I M E

T H E  SA M E  B R E W 
FO R  4 0  Y E A RS

Mag Ad Execution Flat Creative

10 PROPER EXPERTEAS SHOPPER TOOLKIT 2017

Print Executions Digital Executions Key Assets & Usage Toolkit Contact Details

Black 
Pantone (no value)

C M Y K
0  0  0  100

R G B
0  0  0

White
Pantone (no value)

C M Y K
0 0 0 0

R G B
255  255  255

Light Blue 
Pantone 642 C

C M Y K
20  9  5  0

R G B
212  222  235

Red
Pantone Warm Red C

C M Y K
0  90  86  0

R G B
239  56  54

Colour:

Graphic Elements:

Yorkshire Tea Red is Pantone Warm Red.
If you can’t print the Pantone use the CMYK values below.
Do not convert the Pantone to it’s CMYK equivalent, it will print orange.

This campaign uses a solid red background and features a vector graphic element that interacts with the copy line. 
This should always be used in scale with the copy as per the key visual.

Key Assets and Usage
Typeface:
Buy Effra here www.daltonmaag.com/buyonline/fonts/effra

Artwork applications:

ABCDEFGHIJKLMNOPQRSTUVWXYZ 1234567890 ?!@£$%&()
EFFRA - REGULAR - ALL CAPS

IT’S NOT A PROPER BREW UNLESS... 

I T ’ S  STO O D  T H E 
TAST E  O F  T I M E

T H E  SA M E  B R E W 
FO R  4 0  Y E A RS

12 PROPER EXPERTEAS SHOPPER TOOLKIT 2017

Print Executions Digital Executions Key Assets & Usage Toolkit Contact Details

Key Assets and Usage
Messaging Guidance:
Each line has it’s own rule to be kept consistent across all comms.

IT’S NOT A PROPER BREW UNLESS... 

I T ’ S  STO O D  T H E 
TAST E  O F  T I M E

T H E  SA M E  B R E W 
FO R  4 0  Y E A RS

Small type set to 20pt with +50 tracking 

Large type set to 45pt with +100 tracking.
All type set to 60pt line spacing

Logo centrally positioned and scaled to fit 
into available space

Space to be consistent between 
the copy and illustration

Gap to be consistent  
visually balancing copy

Copy to range up from baseline, 
dictating size of illustration

The Brief
Following a pitch win with the same creative.  
Develop this into a complete BTL campaign to drive 
shoppers to change to Yorkshire Tea. 

My Role
As well as being part of the pitch team I took on design 
development work, illustration and small amounts of 
copy development. I produced all in-situ visuals for 
client sign off. Created all artwork pieces and  
developed a guidelines document to be handed over  
to supermarket teams for activation in store. 





ON PACK PROMOTION



The Brief
Develop a suite of character faces  
to work when placed on a straw as 
an extension of the funny faces 
summer campaign

My Role
Development of illustrations and visual 
style that are Halloween based but fit 
into the ‘fun’ ethos of the brand. From 
these roll out of creative for an in-store 
journey 00to artwork level.





ON PACK ILLUSTRATION



The Brief
To fit in with the campaign proposal 
‘Sky High Nights’ develop a suite of 
illustrations that will appear on key 
POS elements and on pack sleeves to 
promote the campaign.

My Role
Working with the lead creative I 
developed 4 illustrations in a specific 
style to showcase landmarks in 4 major 
cities that were to be the prizes for the 
campaign. These were then artworked 
into pack sleeves and placed in-situ to 
showcase the campaign to our client.





PERSONAL PROJECTS
A selection of personal work I have produced either for myself, as favours for friends 
or as freelance work. Rather than go into detail I have compiled the following pages 
to give a flavour of the additional work I’ve undertaken outside of my day job. 
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Craft Co.

Proposed Main Logo

Primary Logo

For use in areas where details can best be seen. Signage, web and print where we will not lose the detail in the 
text. Use of a white border means that any background will cause minimal interference with brand identity. 

Craft Co. Craft Co.

Simplifi ed Logo B&W Logo

Use where details will otherwise be lost and where clarity is required. For example business cards, 
limited colour printing and clothing. 

Use when colour is not viable or will hinder legibility. Faxes and single colour print. Also used for 
rubber stamp mould. Can be used with our without border. 

Secondary Logos

CRAFT Co.

Handmade

Handmade

Craft company

Craft CompanyCraft Co.

Ha
ndmade

Craft Co.
CRAFT COMPANY

Craft Company
Handmade

Craft

Company

Shop Signage

Full colour logo is used with white outline to differentiate from background colour. Can also stand 
alone on any background colour or pattern.

In Use

Business Cards Tags / Labels

Suggest keeping one side plain with name and contact details clearly visible and easy to read. 
On reverse develop a number of backgrounds related to the crafts with the logo prominently 
displayed over the top. 

Cheaper to produce by hand stamping and will look very effective in single colour logo. 

In Use

Craft Co.

Craft Co.

Craft Co.

Craft Co.

Katy Webb
Tel. 0888 888888     Mob. 0777 777777

88 Solihull Street, Solihull, West Midlands, England

www.handmadecraftcompany.co.uk

Craft Craft Craft o.

Business Cards Tags / Labels

Suggest keeping one side plain with name and contact details clearly visible and easy to read. 
On reverse develop a number of backgrounds related to the crafts with the logo prominently 
displayed over the top. 

Cheaper to produce by hand stamping and will look very effective in single colour logo. 

In Use

Craft Co.

Craft Co.

Craft Co.

Craft Co.

Katy Webb
Tel. 0888 888888     Mob. 0777 777777

88 Solihull Street, Solihull, West Midlands, England

www.handmadecraftcompany.co.uk

Craft Craft Craft o.
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