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BII CHIEF EXECUTIVE OFFICER STEVEN ALTON CBII 

T he Government’s announcement 
to delay lockdown dealt  
a devastating blow to pubs and 

the whole of the hospitality sector.
Pubs must be allowed to trade 

fully, without any restrictions, to 
take full advantage of these vitally 
important summer days. Every lost 
day of summer trading is a step nearer 
to business failure for many pubs. It is 
deeply frustrating that the Government 
data does not seem to support  
a decision that will undoubtedly lead to 
further debt, increased costs and huge 
uncertainty and misery for many. 

Faced with this latest 
disappointment, your BII will continue 
to push the Government to extend 
holidays on rent as well as cancelling 
Business Rates 
in England until 
April 2022, in 
line with the 
support being 
offered by 
the devolved 
Parliaments. We also wish to see 
a commitment to keep VAT at 5% 
until next year, to allow pubs the 

opportunity to fully benefit from 
it – which with all the closures and 
restrictions, they haven’t had the 
chance to do currently. In addition, 
we are calling for the 
reduction of duty 
on draught beer, to 
provide pubs with 
a much-needed 
advantage over  
supermarkets, as well 
as a postponement 
of any form of 
Government debt 
repayments, including 
CBILS, Bounce Back 
loans and VAT payments.  

�e BII Insight data, taken from 
members’ feedback to our regular 

surveys, is proving crucial in our 
ability to provide hard and fast 
evidence to the Government, by giving 

us the most up-to-date  
view of life for British pub 
operators. Knowing the 
financial realities of your 
business, your largest 
challenges, as well as 
understanding your hopes 
and fears, enables us to 
provide hard facts and  
a strong case for increased 
support and long-term 

AS LOCKDOWN AND COVID-RESTRICTIONS ARE EXTENDED, WE REMAIN RESOLVED TO PUSH
FOR THE BEST DEAL FOR PUBS, ONE THAT WILL NOT ONLY PROTECT OUR MEMBERS’ BUSINESSES,
HOMES AND LIVELIHOODS BUT OUR NATION’S HERITAGE TOO

FIGHT GOES ON

measures. For instance, our latest 
insight data revealed that 75% of you 
have taken on substantial pandemic-
specific debt, yet many of you have 

also had to tap into 
personal savings and  
pension pots to keep 
your businesses 
afloat. 

All the key 
data from our 
insight surveys is 
shared with our 
members first, 
then Government 

Ministers and the 
wider press. Be assured 

that taking this important, recent data 
into the heart of Government makes  

a real difference.  
I would like to 
thank you for 
taking the time to 
respond so quickly 
to our surveys 
– your support 

is invaluable and necessary, when it 
comes to providing evidence. 

Working together and creating new 
partnerships is key for a membership-
driven organisation, such as the BII. 
We are here to assist with the issues 
that matter most to our network and 
we are doing this with the help of  
some of our most prominent members: 
Kelly McCarthy CBII, who recently 
featured in a video with Mark Wood MP, 
Chair of the All-Party Parliamentary 
Beer Group, who is calling for a cut on  
draught beer duty for pubs and other  

Harry Shindler OBE CBII  
with his niece in 2019

“THE BII  ISN’T ABOUT ANY ONE INDIVIDUAL. IT IS 
ABOUT ALL OF US AND OUR COMBINED STRENGTH  
IN REPRESENTING AND LEADING OUR INDUSTRY 
WITH PASSION, PRIDE AND PROFESSIONALISM” 
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support; Mark Holden FBII, a passionate  
ambassador for apprenticeships; and 
our current BII Licensee of the Year 
Award winner, David Hage FBII, who 
has been highlighting the plight of pubs 
in the press. 

But the BII isn’t about any one  
individual. It is about all of us and our 
combined strength in representing 
and leading our industry with passion, 
pride and professionalism.   

Collaboration has never been more 
crucial and BII has been working 
with businesses for the benefit of our 
members, seeking out the very best 
partners from across the industry to 
work with. It’s about working smarter 
to provide the best opportunities for 
you, our members, like our 
new BIIAB partnership with 
the Skills and Education 
Group (featured on pages  
64 and 65). Please also check 
out the ‘hot off the press’ 
offer from our latest Trusted 
Partner, StarStock (on pages 
56 to 57), launching later 
this month. 

�roughout this edition of BII News,  
there is information, support and 
advice to help you navigate your 
business forward. You will also see how 
your feedback, in terms of our survey 
results, has helped create the news  
and the narrative.  

You’ll also hear from our Founder, 
Harry Shindler OBE CBII, who is 
featured on our front cover and was 
awarded his OBE in the Queen’s 
Birthday Honours. Harry, who turns 
100 this month, knows better than 
most the wonderful heritage of our 
pubs and why they must be defended 
and protected for the future.  

Our pubs play a vital role in our 
society and they, in turn, support many 

other local businesses and producers, 
including small and regional brewers. 
Until all our pubs are back open and 
fully trading, they remain at risk  
and with them the jobs they create, 
the homes and livelihoods they 
provide, and the lives they improve by 
being there to serve and sustain their 
communities. 

�ere is just one message left: Happy 
Birthday, Harry! We look forward to 
toasting your birthday and OBE award 
at our BII Winter Event on November 
23rd at the HAC Royal Artillery Gardens 
in London. 

There is still time to enter this 
year’s BII Licensee of the Year 
Awards – www.bii.org
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UP FRONT
A ROUND-UP OF NEWS, VIEWS AND BUSINESS TIPS 

B R I T I S H  I N S T I T U T E  O F  I N N K E E P I N G

 

Speaking to BII News 
ahead of his 100th 

birthday, Harry, who has just 
been awarded an OBE in the 
Queen's Birthday Honours, 
said: “British pubs are the 
cream of the hospitality 
industry and they will get 
through this crisis. But every 
element of the licensed trade 
must come together to keep 
defending our pubs. 

“�e number of pubs is 
falling, with fewer and 
fewer left each year. �is 
is terrible for Britain,” 
said Shindler, who was 
instrumental in getting 
the Ban �e �ug Act (the 
Exclusion of Certain Persons 
legislation) on the statue 
book in 1980.

“It’s not just about 
defending our pubs, but the 
industry as a whole. Pubs are 
a great part of this country. 
It’s something the rest of the 
world knows, as countries 
everywhere try to copy it. 
But they can never capture 
the true spirit of the pub, 
because they are part of their 
communities, they are about 
people, both those who work 
in them and those who visit 
them,” he said. 

With the strong anti-
alcohol lobby, some 
Government officials and 

elements of the media are  
increasingly (and incorrectly)  
identifying pubs as Covid-
spreading environments to 
be avoided. Shindler said any 
attempts by Parliament to 
harm the industry must be 
fought against. 

“In my day, we dealt with 

the violence 
with the  
Ban the �ug 
legislation. Now it’s 
about the defence of our 
sector,” he said.

“We have a great industry 
and great people, and 
that is important. �is is 
what we should defend, 
not just for their historical 
value but because they are 
an important part of the 
scenery in all community 
life. Pubs are special.”

Speaking in this, the BII’s 

40th year, Harry continued: 
“Every time I come to 
London, I see pubs boarded 
up, closed forever, and it 
makes me want to cry. It’s 
terrible to watch because 
every time a pub shuts, it’s 
closing part of our history 
too and that’s very bad.”

Shindler, who lives in 
Italy, remains a tireless 
worker for Anglo-Italian 
relations. He was honoured 
by the Queen with an MBE 
in 2014, for his work with 
his Italy Star Association, 
which assists relatives of 

World War II servicemen 
to locate the graves 

of loved ones. He 
famously helped the 
Pink Floyd musician 
Roger Waters 
identify where his 

father had fallen. 
Shindler (pictured 

left with the BII News’ 
Editor Kate Oppenheim), 
was most recently awarded 
an OBE for his campaign to 
allow British ex-pats living 
abroad for more than 15 years 
to the retain the right to 
vote in the UK. In February, 
he received a letter from 
the Prime Minister Boris 
Johnson confirming that the 
Government was committed 
to scrapping the rule. 

Founder of the BII, Harry Shindler OBE CBII, believes now is the time for the trade  
to come together to formulate an industry-wide plan for pubs, as a way to promote  
and protect the future and successful development of our sector, post-Covid.

BII FOUNDER WANTS PUBS  
DEFENDED AND PROTECTED  
FOR THE FUTURE

Industry

Everyone  
at the BII 

wishes Harry 
Shindler OBE 

CBII a very 
happy 100th 

birthday  
for July 17. 

We look forward 
to greeting  

and celebrating 
with Harry on 
November 23  

at our BII Special 
40th anniversary 

lunch and 
Licensee of the 

Year Award 2021 
ceremony.

Harry Shindler’s 
biography ‘My first 

100 Years’ is due  
to be published  

on July 17,  
the day of his  
100th birthday 

His previous book, 
‘My War is Not 
Over’, includes  
a foreword by  
Pink Floyd’s  

Roger Waters, 
and was written 
by La Repubblica 
journalist Marco 

Patucchi.
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UKH’s Kate Nicholls 
OBE CBII receives  
the Franca Knowles  
‘Live Your Life’ award

UKHospitality’s CEO Kate 
Nicholls OBE CBII has been 
awarded the Franca Knowles 
‘Live Your Life’ award for her 
devotion of energy, spirit and 
life to the hospitality sector. 

The ‘Live Your Life’ award is the jewel 
in the crown of the BII’s National 
Innovation in Training Awards 
(NITAs) and was awarded to Nicholls 
in May by Franca’s husband, Keith 
Knowles OBE CBII, CEO and Founder 
of the Beds & Bars Group. 

“I have known Kate from the early 
days of the ALMR (today the UKH)… 
and I have seen her develop into 
the role she holds today, as the 
CEO of UKH in the most challenging 
times of Covid, showing the highest 
professional standards and care 
for our people and our industry…. 
She is thoroughly deserving of this 
award.” The ‘Live Your Life’ award is 
dedicated to the memory of the late 
Franca Knowles MBE, who herself 
was a leading light in supporting  
the development and training  
of people  
and teams. 

The BII’s CEO Steven Alton CBII said: 
“Whilst it has been fantastic to see 

many of our nation’s pubs reopening 
after months of closures, our members 
and their teams are exhausted as they 
try to rebuild their businesses, keep 
staff and customers safe, and adhere 
to all of the extensive restrictions, 
specifically placed on their venues.”

Alton continued: “�ese viable 
businesses face at the very least an 
uncertain future, filled with years 
of debt repayments and, at worst, 
immediate business failure. 

“We have taken our members 
voices to the heart of Government 
throughout the course of the pandemic, 
specifically highlighting the significant 
role they play in the economy, through 
employment and support of their local 
communities across the UK.  

“Without real certainty of trading 
once again, free of restrictions, the 
vital role they are able to play at the 
heart of our nation’s recovery is in 
jeopardy,” he said. 

�e survey also revealed that 
staffing continues to be a challenge, 
with 53% saying they cannot recruit 
enough staff to cope with the additional 
workload created by Covid restrictions,  

and 35% saying they have lost staff as 
soon as they returned from furlough.  

The true picture of our pubs:
  53% cannot recruit enough staff

  35% lost staff as soon as they invited 
them to return from furlough

  60% took a Bounce Back loan to 
survive but 24% of these still have 
upaid rent debt

  50% have debts of over £20k per 
pub, despite dipping into their 
savings and pensions

  Without restrictions being fully 
lifted, 11% say they will fail; 43% 
will be loss-making

  82% say it is critical that business 
rates are reduced until April 2022

  89% want to see a full and 
fundamental reform of the rates 
system

  89% are calling for a cut in duty  
on draught products in pubs

  60% want help with rent debt  
from the Government

  66% require further landlord support

  89% want VAT to remain at 5%  
until April 2022

  70% say there is need for further 
grant support 

Pubs are facing crushing challenges, according to the latest  
research from the BII, with the vast majority of licensees (74%)  
trading at less than 75% of 2019 figures, meaning they are making  
a loss or breaking even at best.

Coronavirus

NITAs

COVID-RESTRICTIONS  
ARE CRUSHING PUBS

As pubs and late-night 
venues begin to reopen 
again, National Pubwatch 
has created a training film 
called Supporting Vulnerable 
People, which identifies  
a variety of scenarios  
that frontline hospitality 
staff could face, in a bid 
to help them keep their 
customers safe. 

National Pubwatch 

Chairman Steve Baker OBE 
MB , said  rontline staff 
need to be able to identify 
any potential incidents, 
as well as recognise the 
unintended consequences 
of their own actions.

 “The best way to 
manage vulnerability 
is to ensure you have 
equipped your team with 
the guidance and skills to 

effectively deal with people 
before they become  
an issue,” said Baker. 

He added: “The 
reputation of any pub and 
bar as a safe and secure 
venue will stand or fall 
on how they deal with 
vulnerable customers.” 

National Pubwatch is urging licensees to train  
up their staff to help them eal safely ith 

ulnera le customers  

FRONTLINE STAFF GIVEN SUPPORT  
TO HELP IDENTIFY HARMFUL INCIDENTS 

Wellbeing

Above, Kate 
Nicholls OBE 
CBII with 
Keith Knowles 
OBE CBII; 
and pictured 
right also with 
Steven Alton CBII
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A ROUND-UP OF NEWS, VIEWS AND BUSINESS TIPS

Idc’s Menu Fresh Director of 
Procurement, Simon Rigby, 

explained: “�ere are a lot of factors 
combining at the moment to cause 
supply problems on certain items. �e 
most obvious is the effect of Covid-19 
travel restrictions.” 

Food and drink producers, 
wholesalers and distributors are 
facing the same staffing challenges 
as many hospitality businesses, with 
employees from the EU having had 
to return 
home during 
lockdown, 
added Lynx 
Purchasing’s 
Managing 
Director  
Rachel Dobson. 

“It doesn’t 
take too much 
uncertainty 
to disrupt the 
supply chain,” she said. “�e biggest 
factor… is reopening itself. Suppliers 
are having to make educated guesses 
about the levels of demand from their 
hospitality customers. Equally, while 
there seems to be a considerable level 
of pent-up consumer demand, it’s not 
clear whether there will be sustained 
high levels of spending on eating out, 
or just a burst of reopening activity 

that will taper off,” said Dobson.
 “Added to this are the post-Brexit 

arrangements for food and drink 
imports into the UK… imports from 
EU countries that might have taken 
two days… may now take three or 
four days due to increased paperwork, 
although most suppliers have now 
geared up to hold extra stock.  

“Globally there’s a shortage of 
shipping containers, which means any 
product that has to travel a significant 

distance 
could be 
in short 
supply and 
potentially 
more 
expensive. 
�at is 
impacting 
the price of 
commodities 
such as 

coffee, wine, cooking oil, etc, and 
some processed food, such as chicken 
and seafood, which goes to the Far 
East for processing.”

s mem er sur ey pril 
2021) revealed:

  28% of members said customers 
book a table for drinks, but end up 
ordering food 

  39% said that they had too few  
staff members to cook/deliver food 

  17% said customers were asking for 
a broader range of products than they 
currently offered 

  46% said that they had run out  
of popular drinks quickly. 

SUPPLY ISSUES CREATE          
STOCK SHORTAGES FOR PUBS

Supply chain

FRUITY FAVOURITES
European Grapes are in their prime, 

with quality Greek green grapes  
and Spanish red the best.

Bramley Cooking Apples will be starting 
at the end of the summer, along with new 

season Northern Hemisphere apples: 
Gala, Granny Smith. Golden Delicious  
and Red Delicious, plus Cox apples to 

follow by mid-September.  

A few other English fruits are available 
with apples, with plums and pears 

being harvested.

Spanish and Italian stone fruits are  
the best eating quality in the mid to late 

summer. Peaches, nectarines and apricots 
are also available from Spain.

Make the most of the English cherry 
season and their low prices.

Most of the UK salad crop comes to  
an end in September, so prices will rise  

as we import from Europe again.

ur ish fi s are the lar est  cheapest  
and best tastin  fi s and are a ailable 

at the end of the summer.

Citrus will see a drop in price as we  
move away from Southern hemisphere 
supplies to Europe and mainly Spanish 

lemons/oranges/easy peelers/grapefruit. 

MEATY MORSELS
Pork is very underrated but always 

good value. Pork loin steaks with black 
pudding and a stilton or pepper sauce 

would be a relatively low cost meal.  
Make your own pork and beef meatballs. 

Pork collar (neck) slow roast for pulled 
pork or as a Pork rib eye steak.  

Create a pork mixed grill using pork loin 
steak, sausage (couple of varieties),  

pork rib eye, pork belly, black pudding  
and a bit of gammon for variation.

Using whole chickens is a good way to 
reduce cost and wil give you a couple of 
fillets or enough for a supreme, while the 

wings and bones are good for stock. 

To find out more food information,  
chec  out idc s article in our Trusted artners  

section on page 58 to 59, or contact them  
at: customer.service@idcltd.com

STAY SEASONAL  
TO BE FOOD WISE

hec  out these top tips from the 
BII's food partner and expert idc, 

covering what’s in season,  
the cheapest to buy and what’s 

going to be the tastiest this 
summer an  autumn

 

Many pubs are experiencing stock problems, with 35% experiencing 
delivery and restocking issues, while 27% are reporting they have run 
out of certain foods altogether, including pub grub staples, chips  
and burgers, according to a BII membership survey. 
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K erridge, who praised 
pubs for their diverse 

offer and for finding ways to  
stay connected with customers  
over lockdown, was joined 
on the programme, which 
broadcast in May, by BII’s 
Molly Davis MBII and Licensed  
Trade Charity (LTC)’s Carolyn 
Jenkinson MBII  to discuss 
industry matters. 

“Hospitality 
works on small 
percentages, so 
we don’t make 
huge profits in  
a normal trading 
year. It’s more 
of a lifestyle choice, because 
we enjoy being in pubs and 
working in hospitality,”  
said Kerridge, who went  
on to advise fellow operators  
to tackle debt head on and 
not act like the “student with 
a huge credit card bill” by 
ignoring it. 

He continued: “It’s about 
creating a business plan that 
looks at the long-term, and 
it might involve borrowing 
money to develop the 
business. Don’t put stuff off!”

�e BII’s Davis agreed. 
“Debt is the biggest fear, 
with some [of our] members 
worried they wouldn’t be 
able to make it through to 

reopening, which they needed 
to do to make the money to 
pay the debt back. Plus, the 
CBIL (Coronavirus Business 
Interruption Loan Scheme) 
needs repaying now (May).” 

Davis added that the BII 
would continue its call for the  
full cancellation of Business  
Rates [until April 2022], to 

provide members 
with “breathing 
room on repayments 
and to give people 
time to build their 
businesses back up 
again”.

She said: “When 
you see the press full of 
positive pub reopening 
stories, people think 
everyone is doing okay again. 
But the truth is that until the 
trade is free of any Covid-
related restrictions, many 
are operating at a fraction 
of their normal trade, while 
doubling their staff costs.” 

LTC’s Jenkinson said the 
charity’s “barometer had 
changed”, which had led 
to services being created to 
support mental health and 
relationship breakdowns, and 
included a partnership with 
marriage guidance charity, 
Relate. Counselling for 
children with parents in the 

trade, as well as bereavement 
or help with work, were also 
part of the charity’s remit 
now. “We’re a one stop shop,” 
said Jenkinson. 

“We cover the whole of 
the UK with everything, 
including housing, because 
when a pub shuts people will 
lose their home.” 

RECRUITMENT CRISIS  
With 350,000 people having 
left the UK post-Brexit, 
Kerridge highlighted the 
sector’s recruitment crisis. 
One of his biggest fears, as  
a restaurant and pub owner, 
was “where are we going to 
find staff?”, he said.

“We have an incredibly 
eclectic industry that needs 
characters from different 
backgrounds,” he said. “We 
need to develop relationships 
with staff, not just for Covid, 
but for the future. A pub that 
looks after its staff will keep 
its staff. Word gets around.”

Kerridge concluded:  
“We understand there’s  
a lot of pressure and a huge 
amount of debt, but people 
are desperate to get back 
into pubs. With this, and 
the support from the BII and 
LTC, there’s the opportunity 
to move forward,” he said.  

As the ‘spectre of debt’ hangs over many pub businesses, celebrity Chef  
Tom Kerridge FBII, operator of two pub restaurants, advised publicans  
to tackle the problem head on, in his ‘Lock Inn Live’ debate on Instagram. 

TACKLE DEBT HEAD ON, SAYS 
LOCK INN LIVE'S TOM KERRIDGE

Finance

Long-serving 
licensees 

celebrated

Elizabeth Wood FBII,  
licensee of The White 

Swan in Hebden Bridge, 
West Yorkshire, received 

a long-service award 
from Star Pubs & Bars, 

after she marked her 40th 

anniversary at the pub. 

She took over the pub  
with her husband Henry  

at the start of the 
1980s and has run it 

singlehandedly since his 
death in 1999. “It was 
Henry’s dream to run  

a pub. I wasn’t keen, so 
we agreed to do it for two 
years. But when I moved 
in, I felt this was where  

I was meant to be and I’ve 
never looked back.”

From left: Carolyn 
Jenkinson MBII, Tom 

Kerridge FBII and 
Molly Davis MBII 

taking part in the 
Lock Inn Live debate 

Nancy Swanick  
celebrated 50 years as 
licensee of the Peveril  

of the Peak, known locally 
as The Pev, in Manchester. 
Believed to be Stonegate 

Group’s oldest serving 
publican, Nancy received 
a letter from CEO Simon 
Longbottom, thanking 
her for her service and 

congratulating her on her 
landmark anniversary. 
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Expansion

Pug pubs expand
ar ic shire caf cum pu  

operator, the eer  offee o  
is expanding, after taking on its 
fourth leased pub with Star  
Pubs & Bars.

The White Horse in Shipston-on-Stour  
in outh arwickshire, has benefitted 
from a ,  investment, including 
the creation of a coffee bar, called 

rocaffeinate’, and five ensuite 
bedrooms. he pub has been renamed 
the La  ug too, as it oins the eer  

offee o’s pug  pubs’ brand. 

o founder of the eer  offee o, 
att rowther  pictured above, 

on the right, with the La  ug’s 
licensee, udolf ral , said  e’ve built 
up a lo al local following for ug ubs 
and, with four sites, we’ve now got  
a strong structure and team in place 
from which to grow further. e en o  
working with tar  the ’re innovative, 
keen to invest and exible about 
adapting to suit our business model.  

Weather

Signs to help predict the weather!

oo  at the o ers  some, including 
dandelions, will close their petals 
overnight. If they don’t open them in  
the morning, rain could be on its way.

mo e from the chimney or fire  
descending, or cascading downwards, 
is an indication that there’s moisture in the 
air and shows a change in the weather.  

e  s y in the mornin , sailors’ 
warning; red sky at night, sailors’ 
delight”: sunset and sunrise can be  
good indicators of the weather. A morning 
red sky indicates water vapour in the air 
and means a storm is likely to be brewing.

inecones, li e some o ers, are 
nature s hy rometers and will open 
their scales when it’s dry, to allow the wind 
to carry and scatter their seeds. When there  
is moisture in the air, they will stay closed.

There’s a saying ‘rain before seven,  
fine y ele en , which is based on 
the idea that it it’s raining at 7am, it has 
probably been raining all night and the 
storm is likely on its way out. The hours 
between 7am and 11am are when the  
sun heats up the Earth’s atmosphere, 
which helps dissipate the rain clouds.   

ource  cam in  website www.thedyrt.com

ith the eather ha in  a monumental impact on pu s sales,  
BII News has researche  some alternati e ays to au e hether  
the sun ill shine or rain ill pour this summer

s tr di  fi res ere  do  i  t e first ee   
of indoor reopening, when compared to the same  
pre-p de i  period  ordi  to t e l test fi res  
from the British Beer & Pub Association (BBPA).

BBPA attributed the fall in 
trade to the restrictions 
and social distancing 
measures, which it said 
was making pubs unviable 
as businesses.

In its survey of BBPA 
members, which own 
20,000 of the UK’s 
pubs and supply many 
thousands more, turnover 
for the pub sector in the 

UK for the week of May 
17 was 80% of the same 
period in 2019, despite 
95% of UK pubs (some 
45,000) reopening to trade. 

The average pub 
in the UK turns over 
approximately £470,000 
a year, meaning if trade 
continues to stay at 80% 
of normal, the average 
pub would lose £94,000 

in one year and need 
to sell 24,672 more pints 
over a year to make up 
that loss in turnover. 

Emma McClarkin MBII,  
Chief Executive of the British  
Beer & Pub Association, 
said: “Pubs trade on 
incredibly small margins, 
so being 20% down on 
normal times is huge and 
incredibly concerning.” 

COVID RESTRICTIONS HOLD 
D   D

i e tips from our mem ers
Get the best wi-fi you can, as it  
helps with payments, ordering  

and the guest experience

l ie-t l ies or st   
improve communication

Mobile ordering apps and booking 
systems create efficient service, which 

more than covers the cost

Create service stations outside,  
with cutlery, napkins, cleaning 

products and bins

Keep regulars informed of your 
special offers and opening hours

Take the time to engage fully with 
customers, so they feel welcomed

 

Be the best!

Environment

Inn Cornwall leads charge to net zero 

nn ornwall s arnett said  e feel ver  honoured to have been 
invited to Downing treet b  the rime inister to represent 

ornwall on the launch of such an important initiative. t was 
a career proud moment to be able to tell oris, inisters and 
members of * about our brand  ub rub and our teams’ 
ourne  over the past  months. t was such a privilege.   

* overnment e artment for usiness, ner y  ndustrial trate y

nn orn all s irectors ustin arnett an  ar  ol en  met  
ith rime inister oris ohnson an  usiness  ner y ecretary 

asi arten , as they oine  other small usinesses in the outh 
est of n lan  in the char e to net ero  emissions  

y , part of the o ether for ur lanet  campai n  

Trading



We understand how important it is to get your business back up 
and running uickly and efficiently this summer. As valued BII 
members, we are focused on getting your pubs ac  to 

usiness with our latest Clover payment solutions  enefit from 
the following when joining:

•  £1 Clover Flex or Mini payment device for your first three months

•  Access to the Clover App Market and over 120 apps

•  Business reporting and key business information and data

•  Accept all major card payment types

© 2021 Fiserv, Inc. or its affiliates. Fiserv is a trademark of Fiserv, Inc., registered or used in 
the United States and foreign countries, and may or may not be registered in your country. 
All trademarks, service marks and trade names referenced in this material are the property 
of their respective owners.    786157  2021-5

et ac  u  an  
running this 
summer with 
Clover

Join thousands of hospitality 
businesses already using the 
latest technology for fast and 
secure payment solutions. 

Join today! 
merchants.fiserv.com/bii



V I S I T  B I I . O R G

U P  F R O N T
U

P
 F

R
O

N
T

 /
 1

3 

We understand how important it is to get your business back up 
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members, we are focused on getting your pubs ac  to 
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the following when joining:
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et ac  u  an  
running this 
summer with 
Clover

Join thousands of hospitality 
businesses already using the 
latest technology for fast and 
secure payment solutions. 

Join today! 
merchants.fiserv.com/bii

OUR HOSPITALITY HERO!

OHH!
OHH!

“

J ackie joined the industry in 1994, 
during what was undoubtedly the 

sector’s most turbulent time, following 
the introduction of the Beer Orders 
legislation in 1989, which resulted in 
the then-big six brewers selling off 
their pubs to the new wave of ‘pubcos’. 

Joining Tetley (part of Allied) in 
Leeds as a trainee in HR, a business 
reorganisation led to her promotion 
into her first qualified HR position. 

In 1999, Tetley was consolidated 
under the Allied Domecq banner, before 
being sold to Punch Taverns. Jackie 
joined the HR and training team for 
the Mr Q’s pub brand, part of the Spirit 
Group, Punch’s managed house arm.

Further reorganisation, the birth 
of her first child and then taking 
redundancy in 2000, led to her setting 
up her own consultancy. In 2004, after 
the demerged Spirit Group bought 
Scottish & Newcastle Retail, 
Jackie helped integrate 
the two businesses, 
which resulted in  
a permanent role, 
as Head of HR at 
Spirit in 2005. 

Six years 
later – after 
the birth of her 
twins, Punch’s 
acquisition of 
Spirit, a company 
demerger and more 
reorganisation – Jackie 
was promoted onto the 
Executive team.

As HR Director for the ‘new’ 
Punch leased and tenanted business, 
Jackie is responsible for the overall 
HR strategy, including employee 
engagement programmes, learning and 
development and internal comms. 

“It’s one of the reasons I’ve stayed 
with the business for so long. Every 

OHH! Jackie Burn FBII, HR Director at Punch Pubs & Co, swapped a trainee management role in the 
financial services sector for a career in hospitality 27 years ago. If there is one thing she would like to 
tell her 24-year-old self (who might wonder why she has stayed for almost three decades), it would be 
this: “because it gets into your blood”. Hospitality is more than just a job; it delivers brilliant social 
interaction, personal development, training and, most of all, it is fun – it ticks all the boxes, she says. 

HERE WE CELEBRATE THE SUCCESS OF INDUSTRY FIGURES WHOSE OWN CAREER PATHS  
HIGHLIGHT THE VARIETY, THE OPPORTUNITIES AND THE FUN THAT COMES WITH WORKING 
IN THE HOSPITALITY SECTOR

few years, there has been a change 
that presented a new challenge.  
I’ve been well supported by Punch, 
and I believe it’s good that other 
women within the business see me,  
a mother, do well. 

“I believe flexibility 
is important to support 
working parents, and I am 
always keen to instil this 
ethos across our business. 
Flexibility with a focus 
on striving for a positive 
work-life balance in our 
teams has become an 
integral part of how we 
operate. If the last year 
has taught us anything, 
it is just how important 
flexibility has been for 
us all. Home-schooling 

during a pandemic 
was impossible without 

it, and I hope that 
our teams feel 

supported in 
this respect.

“Part 
of my job 
within the 
leadership  
team, is to 

ensure that 
we get the very 

best from our 
people at all levels.  

And while we have 
a really talented team at 

Punch, I am very keen to increase 
the diversity of the people we employ. 
We have made some improvements,  
but we still have some way to go.”  

�e pandemic has demonstrated 
the industry’s strengths, she explains, 
particularly in how it presented  
a united front and with two women 
leading the charge in UKHospitality’s 

Kate Nicholls OBE CBII and the British 
Beer & Pub Association’s Emma 
McClarkin MBII.

“I really care about the next 
generation of talent and how we can 

better promote successful 
careers. At Punch, we have 
been working closely with 
sixth form students from 
local schools, inviting 
them into our training 
academy in Burton to learn  
employability skills and  
help them understand how  
they can have a successful, 
and very happy career in 
hospitality.

“We are proud of the 
partnerships we hold 
within the local area.  
By working with students 
and young adults, we can 

help youngsters develop good careers. 
It’s something I feel passionate about, 
giving young adults the best chance 
within an industry that offers huge 
opportunities. 

“It might begin as a part-time 
bar job, but it can lead to something 
brilliant. I have interviewed many 
individuals who had part-time bar 
jobs whilst at uni, who then took  
a year out to continue working in the 
industry and, within the year, have 
been promoted to General Manager. 
Before you know it, they are running 
successful hospitality businesses or 
are outstanding area managers, where 
they play a vital part in developing the 
next generation of talent. 

“I am often asked why am I still 
at Punch after 16 years and, it’s quite 
simple really, I love the culture that 
everyone in the business creates at 
Punch. It encourages people to be who 
they really are, which allows you to be 
the best you can be.” 

I really care 
about the next 

generation 
of talent and 
how we can 

better promote  
successful 

careers within  
the industry" 
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JAMES BAINBRIDGE MBII 
THE TILBURY,  

DATCHWORTH, HERTS

HELP AT HAND

It’s the fact that there’s always help and 
advice when you need it – a platform 
you know is there to support you. 
Particularly in the last year, 
the BII has been great at 
getting information across 
to the licensed trade and 
making sure we all know 
what we need to know. It 
provides peace of mind too. 
The helpline for contract  
law is probably what I’ve used most  
in the past, and the BII events are  
also great for networking. I’ve been to  
a couple of great events. It’s good  
to get to know what other people in  
the trade are doing and measure 
ourselves against them – sharing best 
practice, etc. It’s invaluable. 

James & Tom 
Bainbridge MBII were  
finalists in A 

The support during lockdown was fantastic. 
Before that we used the discount on 
insurance through BII Trusted Partners  
and legal support. It’s useful to keep up with 
new developments. I’ve looked at articles 
on how to do social media, for example, 
and laws that are changing – even before 
lockdown there were always changes, such 
as the rules on allergens. I have 
been so impressed with how 
the BII handled lockdown. It was 
so nice to feel that somebody 
was there with you, with 
information and campaigning. 
It was so easy to pick up  
a template to write to my MP, 
which I probably wouldn’t 
have done otherwise. I would 
recommend 
anybody in the 
industry to join.

SHARON HOOKINGS MBII 
THE RED HART INN, BLAISDON, GLOS

t s t  st fit o     r   

FROM DISCOUNTS TO 
ADVICE – SOMEBODY  
IS THERE WITH YOU

I’ve been a member for four  
years. The main things for me  
are the updates and access 
to industry knowledge, and 
over the last 12-months, the 

lobbying the BII has done to try and get Government 
support for the hospitality industry. It’s also a very easy  
place to go to for good advice, when you need it, about what’s  

going on in the industry. BII has been invaluable to us, especially 
with all the changes over the past year. Obviously, when things 
happen in your own business you tend to rely on more support, 
and I think that aspect has become more prevalent recently. 
The support has also helped me refocus my own business. 
Being up-to-date on the changes has helped me with planning 
and then putting any new requirements into practice.

aniel illey  ictured left  and his son ames illey  were 
featured as a eet The ember in  ews, ummer 

DANIEL PILLEY MBII  
NINE JARS, HAVERHILL, 
SUFFOLK 

GETTING SUPPORT  
FOR PUBS

Definitel  the biggest benefits are some of the 
legal and HR support, which we get free access 
to with a phone call.  is reall  beneficial to 
members who may not have that insight into 
HR law and legal policies. To get something 
like free contracts of employment that you 
know are up-to-date with the latest legislation 
is invaluable. I think what has been really helpful during the 
pandemic is the insight into the latest Government information 
and the interpretation of how it would affect us. Last autumn, 
when you had one Government initiative with drinks only with 
food, to the next one with a 10 o’clock curfew, to the next one 
of tiers, it was changing week-by-week. But, I knew if I dropped 
on to the BII website the latest changes and what they meant 
for us would all be there. The BII has been really good in 
pointing the press to us when they need a pub to talk to, which 
has got us some really good publicity.

avid a e  and ar  sborne were  A winners in 

DAVID HAGE FBII 
THE PLOUGH,  

NORMANTON-ON-THE-WOLDS, NOTTS

FREE HELPLINES

THE BII IS CELEBRATING ITS 40TH ANNIVERSARY THIS YEAR, A GOOD TIME,  
WE THOUGHT, TO ASK MEMBERS ABOUT THE SERVICES AND SUPPORT THEY’VE  

FOUND MOST USEFUL OVER THE YEARS. NIGEL HUDDLESTON REPORTS
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The legal helpline provides a nice 
reassurance. It’s so hard to keep 
on top of legislation, so I often 
make a quick phone call to check, 
before I decide to do anything.  
BII News is really useful, just reading 
about other publicans and the things 
that worked for them. We always keep 
an eye on what’s going on locally, but the 
BII gives you a snapshot of what’s going 
on across the country. The awards are 
fab too. hen we made it to the finals  
of the BII Licensee of the Year Awards 
(LOYA) it was one of the highlights of my 
career. We made great friendships…  
and you feel like you’re doing ‘allright’. 

s an independent without head o ce 
back-up, having BII is a big boost.

i i  avin unt were A  finalists in 

VIKKI HUNT FBII  
THE LODGE,  

NORTH TUDDENHAM, NORFOLK

DARRAN LINGLEY CBII 
ST ARNOLD GROUP, ESSEX

ANDY COLEMAN MBII 
THE HOUSE GROUP, ESSEX

ADAM PRESTAGE MBII    
THE WITTON CHIMES,  

NORTHWICH, CHESHIRE 

IT’S A BOOST

TAKING PRIDE 

YOU’RE NOT ALONE  
IN ALL THIS TURMOIL 

A ONE-STOP-SHOP 
FOR THE TRADE

Originally, being in the BII Licensee of the 
Year Awards (LOYA) was the biggest bonus 
of membership, because it was a virtually 
free review of the business. I think now 
the greatest thing is BII’s alliance with 
UKHospitality and the British Beer & Pub 
Association, which has become something 
to be proud of. ogether the  are all fighting 
the cause for us, as opposed to being single 

voices in the background. This 
unity is one of the greatest 
things to come out of Covid-19. 
It has also been good to see how 
well other people in the industry 
are doing. I keep in touch with 
some LOYA winners and it’s 
helpful to see how people are 
dealing with what’s going on.

arran and aroline in ley  won A in  
  find out more by readin  pages 42-43

I’ve been a member for probably  
15 years and the legal advice 
has been absolutely paramount. 
Employees sometimes have a better  
understanding of what they’re  
entitled to [in terms of] employment  
law than the employer. Also it is 
great to have good, solid, back o ce  
advice to lean on. We’ve grown the 
compan  from one pub to five and 
the more you grow, the more 
people you have, and the more you  

learn. So, the BII has been really  
good in helping with that process. 

he second big benefit is the 
comforting feeling of knowing 
we’re all in the same boat, 
which has become more acute 
with Covid. When you receive 
BII News, or an email, you see 
stories about like-minded 

people experiencing the same 
things, and it makes you feel like 
you’re not alone in all this turmoil… 
otherwise it can sometimes feel like 
ou’re ing solo. 

Andy oleman  was featured as  
a eet The ember in our  ews, 

rin   edition

It’s the advice and support you can get from the BII helplines. 
hat’s the biggest benefit for me. e do all of our staff contracts  

online on the BII portal, as an example. I’ve certainly been  
a member for nine or 10 years – but it may have been longer 
– and it’s almost like a community where you can to get help 
and advice about the industry when you need it, and that’s 
definitel  been true throughout ovid times. t has been good 
to have a ick through some of the articles to see what ou can  
and can’t do, and to read about how other people are coping and  
what ideas they’ve had to deal with what has been happening.

ichard dwards  was featured as a eet The ember and on the 
front cover of our  ews, rin    https://bit.ly/3w6FpOh

The camaraderie, mutual support and 
networking. I get advice and guidance 
from more experienced operators than  
me. You can pick up new ideas and a fresh  
way of looking at things. You’re not really 
reinventing the wheel because it has 
already been done. That’s the biggest 
benefit  get.  use the advice helplines 

and directories all the 
time. The advice you can 
get is invaluable. I use 
the contract builder for 
all m  staff now and ’ve 
used all of the Covid-19 
reopening posters. 
Everyone I meet who’s 

new to the trade, I always recommend 
them to use the BII. It’s my go-to place 
for anything within the industry. 

uddy ove  was featured as a eet The 
ember in  ews, rin   

RICHARD EDWARDS MBII  
POTTERS ARMS, WINCHMORE HILL, BUCKS

BUDDY LOVE FBII 
THE FLYING FISH, ASHILL, SOMERSET 

The BII has been superb. It’s 
an ideal one-stop shop for 
the licensed trade. Being a 
publican is a very busy job, so 
if you get a problem you can 
go online and find an eas  
solution. It saves a lot of time. 
There are loads of things I’ve got help with, 
including HR issues, and I’ve used the supplier 
directories as well. Several years ago, we did  
a cask masterclass, which prompted me to 
look for cellar management help through  
the BII. That led to us getting Cask Marque 
and then Beer Marque status and we’ve got  
a good reputation for our ales as a result.

BEING PART OF A COMMUNITY

MY ‘GO-TO’ PLACE  
FOR ADVICE
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People & Training

WHAT TO  
CONSIDER

APPRENTICESHIPS CAN HELP YOU ATTRACT, DEVELOP AND RETAIN GREAT TALENT IN YOUR PUBS, 
SAYS MARK HOLDEN FBII, DIRECTOR OF INN CORNWALL AND PAUL EELES FBII, DIRECTOR OF THE 

SKILLS AND EDUCATION GROUP AND CHIEF EXECUTIVE OF BIIAB QUALIFICATIONS

Investment in people reaps rewards

W  ith recruitment 
and staff 
retention a 
critical issue 

for many pub operators, 
apprenticeships could be the 
key to both unlocking talent 
from within your existing 
teams and in attracting new 
people into hospitality and onto 
the career ladder. 

A passionate advocate for 
apprenticeship programmes, 
Mark Holden FBII, owner of 
three pubs in Cornwall, has 
been committed to helping 
people develop skills and career 
paths in hospitality, since 
taking on his first tenancy 
more than a decade ago. He 
uses apprenticeships as a way 
to build an even stronger, 
more engaged and committed 
workforce.

Front-of-house, 
chefs, management, 
supervisors and 
leadership roles 
are the bread 
and butter of 
apprenticeship 
programmes, says 
Mark (pictured 
right), adding that 
he doesn’t believe it 
should end there. He is 
currently looking to extend 
apprenticeships into new 
areas, including digital 
marketing and design, to 
deliver new and useful skills 
to his team members. �is, he says, 
will relieve work pressure on himself, 
allowing him more time to spend on 
development of the 
whole business.

And for anyone 
thinking they’re 
too busy to take 

on apprentices, Mark firmly 
believes that they could 

be missing out on an 
opportunity to invest in 
the business, its people and 
in long-term development. 

“Having a highly skilled, 
engaged and motivated 

workforce will reduce 
staff turnover and 
therefore recruitment 
costs, result in better 
customer service and 

a pride in helping the 
business perform better,” 

he says. 
BIIAB’s Paul Eeles FBII (pictured 

above left) uses the shortage of chefs 
as an example. “It is an issue affecting 

BII members across the country. 
But by working with local 
schools, colleges and job centres 
to promote a solid career path 
and apprenticeship schemes, 
pubs can more actively engage 
with their local communities 
and promote the opportunities 
that can come from seeking  
a career in hospitality.”

Mark adds: “Every apprentice 
I take on, I see as a long-term 
investment in my business. It’s 
not about what you can get out 
of them for the next 12 months, 
but what skills and jobs you 
want them to progress to after 
six, 12 or 18 months. When 
you start talking to schools 
and local career advisors you’ll 
be surprised at the amount of 
interest you receive.”

Mark concludes: “By 
matching the right person 
with the right employer, you 

can achieve fantastic things together, 
things that will deliver value to the 
business too.”  

This article and the next was sourced from 
the BII Apprenticeship Webinar, featuring 
Mark Holden and Paul Eeles, available  
for download https://bit.ly/3gszI88.

“EVERY APPRENTICE THAT I  TAKE ON, 
I  SEE AS A LONG-TERM INVESTMENT 
IN MY BUSINESS”

Apprenticeships shouldn’t  
be seen of as cheap labour,  
but an investment in your team. 
Be prepared to pay more than the 
minimum apprenticeship wage.

Look at your wage costs as  
a percentage of turnover  
and budget accordingly  
when creating a new salary;  
and don’t forget to factor in the 

 off the ob’ training too  
and one day a week at college.
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TRAINING AND CAREER DEVELOPMENT THAT MOTIVATES YOUR EXISTING TEAM,  
WHILE CREATING A RECRUITMENT AND TALENT PIPELINE

APPRENTICESHIPS  
FOR A PURPOSE

M  ark Holden FBII works 
on the principle that 
there are two types of 
apprenticeships: those for 

recruitmement purposes and those  
for staff retention and development. 

“I try to keep these separate. �e 
majority of apprentices we have are 
existing team members and it’s about 
providing them with knowledge and  
the know-how to let them get their teeth 
into a personal development plan. �e 
other side of the coin are apprenticeships 
that will bring young people into 
hospitality and your business – people, 
like me, who will make the decision not 
to go to university,” says Mark.

Running apprenticeship 
programmes, Mark continues, also  
provides focus and encourages operators  
to step ‘outside’ of their business and 
work side-by-side with someone else. 
With apprentices working on real-life  
business scenarios for their final 
assessment, businesses can benefit  
from their ideas and inspiration too.

Inn Cornwall facilitates mentoring 
programmes, getting those on the 
higher levels to support those starting 
on an entry-level or Level 2 course. 

Establishing a strong relationship 
with your training provider is key, he 
says, as is finding the right person for 
you and your business. �e best results 
come when you fully integrate the 
apprentice into business and don’t  
just leave training to the college and 
training provider.

“We have the most fantastic training 
provider, Penwith College, which has 
become an integral part of our business. 
Our company is run by our people. If 
it was not for their talent, our business 
wouldn’t have expanded.”

TIPS: 
  Apprentices spend one day  

a week in college, four days inside 
your business. We pay for the day at 
college and more than the minimum 
apprenticeship wage too – apprentices 
shouldn’t be seen as slave labour. 

  We work with our suppliers 
to provide our apprentices with 
off the o  trainin , for instance, 

they might spend a day fruit picking, or 
learning butchery skills. It’s helpful for 
them to see how the pieces of the jigsaw 
make up the full hospitality experience. 

  Be willing to share information 
about your business, be open and 
guide them – it’s important that they 
‘buy’ into the business.

  Identify the areas of your 
business that need fresh talent, 
eg, accounting, bookkeeping, 
marketing, costing, recruitment, 
HR or digital marketing and find 
apprenticeship programmes that will 
provide these skills, to give you more 
time to develop the business.

  Never stop putting 
apprenticeships in front of people 
to encourage them to continue to learn 
and develop their skills. 

KICKSTART
SCHEME

Kickstart, the Government 
scheme that incentivises 
businesses to employ 
16-24 year olds, by paying 
£1,500 per person for 
25-hours paid work per 
week for six-months, 
could become a pipeline 
to help fin  your ne t 
apprentices, believes 
Mark Holden FBII.

Mark is bringing six Kickstarters 
into Inn Cornwall, two to work 
at each of his three pubs, in 
positions that he hopes will grow 
new areas of the business, such 
breakfasts and garden trade. 

f ou find the right person 
through ickstart, ou can offer 
them an apprenticeship to follow, 
thereby keeping them in the 
business for 18 months – which 
is a good period of time for 
development,” he says.

o find out more about ickstart, 
go to www.Gov.UK/guidance/
apply-for-a-kickstart-scheme-grant  
and speak to your training 
provider. 

Applications can be made now 
until the end of December, 2021.
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Career development

LET’S HEAR IT  
FOR DARREN DUNSTAN…
One of Inn Cornwall’s greatest success stories is Darren Dunstan, 

ho first met ar  ol en  hen he as a e  ust  an  on or  
experience from school. 

“I knew very little about apprenticeships 
in hospitality until I met Mark. Once  
it was explained to me, I knew the  
hands-on approach of an apprenticeship 
and ‘earning while you’re  
learning’ was right for me. 

“I’ve been able  
to progress 
immensely thanks to 
apprenticeships, from 
being a secondary 
school pupil doing  
a week’s work experience 
to now, being a sous chef 
leading a team and running 
a busy kitchen, while also 
being in a position to buy my first 
house. 

very day in hospitality is different 
and you get to make such a great 

network of friends, I couldn’t imagine 
myself doing anything else.”

Darren was promoted to sous chef 
aged 19, having completed three years 

of apprenticeship training (Level 
2 and Level 3). Now, aged 21, 

he’s putting down a deposit 
to buy his first house. 

Darren says: “Doing 
an apprenticeship in 
hospitality is something  
I would never have 
thought of, until I met 

Mark, but it has been  
life-changing for me.  

I look at my school friends and 
none of them are in a position to 

buy their first house. n hospitality, every 
day is different and  couldn’t see myself 
being as happy anywhere else.” 

STAFF SHORTAGES  
AFFECT BUSY PUBS

TEAM VIC CELEBRATE  
AIMEE KENT’S SUCCESS

TRAINING TO CREATE  
A TALENT PIPELINE

taff shorta es an  hi h eman  
are causing serious problems 
for hospitality businesses, says 
S4labour, the labour management 
software company. 

S4labour’s latest data reveals two key 
factors: 29% of people have left their 
jobs since February 2020; and 26% of 
employees remain on furlough. Yet, since 
restrictions have lifted, sales have been up 
34%, against 2019 levels, which only serves 
to compound the problem.

  Richard Hartley, Chief Innovation 
ffice for S labour, said  t is great to see 

so many hospitality businesses thriving 
after such a terrible last year, but the lack 
of available staff is putting a huge pressure 
on businesses. With furlough due to 
continue until the end of September and 
with restrictions on travelling to the UK to 
work this isn’t a problem that is going to  
go away quickly.” 

He added that anything operators can 
do to improve productivity would help. 

Aimee Kent of The Victoria Inn, part of the Inn 
Cornwall group (pictured left with her Manager, Holi) 
achieved a distinction in her Level 2 Hospitality Team 
Member (Food & Beverage Service) and will now  
be upskilling to her Level 3 Hospitality Leader course 
in September. 

Glen Duckett MBII of the Eagle  
and Child in Ramsbottom, Greater  
Manchester, believes apprenticeships  
are great for getting people trained 
up for a new position, while allowing 
team members to progress their 
careers.

“Having apprentices allows us to grow the 
business too by moving people, who are 
trained and ready, into new positions.  
It allows them to progress into new roles 
and develop their careers,” says Glen,  
who is also Chair of the BII’s North West/
North Wales Region. 

The Eagle & Child has had four 
apprentices over the last 12-months,  
with one, Max Turton (aged 19), who  
after having completed his customer 
service training is now looking to begin  
a supervisor apprenticeship. 

Kaya Robinson-Danso (aged 17) is 
currently training to become a Commis 
Chef, while Alice Dawson (18) and 
Jamaal Maqboul (16) are studying an 
apprenticeship programme that covers 
bar work and service. 

BATH PUB COMPANY 
SUPPORTS CHEFS

Operations Manager Darren Hales  
(pictured right) said the business 
had accommodated three 
apprentice chefs previously and 
found the mix of on-the-job training 
and learning worked well, both for 
the business and the individual. 

Shaun Kennedy, aged 18, has been 
employed with the company for six months,  
starting as a  at The Moorfields and will 
begin his commis chef apprenticeship at 
the Marlborough Tavern in central Bath.  
“He showed interest in the kitchen, helping 

The Bath Pub Company, with four sites in 
and around Bath, is creating apprenticeship 
positions for two chefs, working 
with training provider HIT. 

to prep and so on, and 
so it made sense to offer 

him this progression,” said Darren. 
pprenticeships offer structured training, 

which is important. Back in the day, chefs 
came from three years in catering college 
but now, they often don’t get the chance 
to learn the basics. Before you know it, 
they’re a sous chef without really sound 
skills.” A second commis chef apprentice 
will be announced shortly. 
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TOP POSTS & BEST USE OF SOCIAL MEDIA

INNbox

TOP  
TWEETS 
& POSTS

NEVER ASSUME 
that people 
understand your 
o er business 
model  tal  about 
the products you 
sell  your sta  
your chef’s latest 
dish  etc 

TAP INTO YOUR 
NETWORK and 
partner with your  
brewery  local 
butcher and 
suppliers by 
ta in  them in 
your posts 

KEEP POSTS 
FRIENDLY AND 
CASUAL by 
adoptin  the same 
tone that you’d use 
to spea  with your 
customers 

POST REGULARLY 
 that s a minimum 

of four times  
a week 

T he one thing every licensee 
needs to do regularly is to 
‘Google’ their own business. 

If your pub is not listed, then you’re 
losing out, but equally if the results 
are out-of-date, incorrect or just 
plain uninteresting, then this is a sign 
that you need to work harder at your 
online marketing. 

You can do this by making full use 
of your pages on Facebook, Twitter, 
Instagram, Google and your website to 
shout about your offer. Use photos and 
video to show off your new terrace, 
your great entertainment, or to let 
customers see chef’s new dish in the 
making. But even better than using 
your own content is to have a go at 
tapping into the gold mine that is UGC 
– user generated content. 

Look out for UGC  
UGC is how many social media-savvy 
businesses are gaining followers and 
getting more shares.   

It is about using your customers’ 
comments, photos and videos to 
endorse your pub and the experience 
it offers. Sharing and using genuine 
customer reviews and feedback is 

Avocado Social’s Alison Battisby offers advice and tips on how to grow your social media presence, 
be more successful with your posts and ultimately get more customers visiting your pub 

HOW TO RAISE YOUR ONLINE PROFILE 
Online Success

pure gold, in marketing 
terms, and it will be 
better received by your 
customers than a hard sell. 

How to gather UGC: 
  �e next time you see a 

customer’s photo of their 
delicious pub dinner or 
night out with friends, 
post a reply to say how 
much you love their photo 
and ask if they’d be happy 
for you to use it. Seeking 
their permission is always 
good practice, and it also 
allows you to engage them 
in a conversation.  

  Use UGC in your 
promotions and across all 
your social media content. 
Customers, particularly 
Gen Z, can spot the 
difference between the 
real deal (a genuine photo) 
and something set-up.  

  You can find UGC by 
searching for your pub 
(#pubname) and by 
keeping an eye out for 

when your pub is tagged 
(mentioned) in any posts. �e 
heart icon shows when your 
pub has been mentioned.  

  UGC is viewed as a trusted 
endorsement, much like  
a friend’s recommendation.   

Creating content 
Running competitions is  
a great way to get good results. 
Why not experiment by 
offering a free drink or dessert 
to the person who has taken 
the best photo that week?   

By creating an interactive, 
online competition, you have 
‘gamified’ your promotion.  
If it’s good, people will 
become addicted to seeing 
what’s new and will keep 
uploading their photos.   

Use the chalkboards 
to promote your Twitter, 
Facebook and Instagram 
handles/usernames and the 
details of any competitions. 

In the early days, when 
entries might be low, ask 
your barstaff to share on 

 bow ieinn 
“Happy Saturday!  
We’re absolutely loving 
seeing visitors back in  
our beer garden! How 
are you spending your 
weekend?”

@TheFeathersInn 
“The sun coming up over 
our new outside dining 
area – book online today 
– we open from 12 noon 
tomorrow ” 

@Padsky 
“#boozingwithblewer has 
moved to a new venue  
and switched drinks. Love 
the team here. @McMoop  
is one of a (insert collective 
noun) of Irish landlords that  
@YoungsPubs is very lucky 
to have eg @GreyhoundH 
- understand professional 
hospitality.”

@crowninnrudham 
“We opened our doors 
yesterday and we were 
overwhelmed by the 
support of customers 
coming in through the door. 
Particularly lovely to see 
everyone all dressed up 
to go out on what was for 
some, their first time in over 
a year! #newmenu 
#reopening #lovenorfolk 
#emotional”

TOP  
TIPS
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www.bii.org

@BIIandBIIAB
FOLLOW US:

#OUR  
FAVOURITE

 bluelionwitherley 
What a Bank Holiday 
Monday... We’ve had 
horrible weather all day 
but our fabulous customers 
have astonished us with 

their determination and resilience! Some of 
those who couldn’t join us ordered Takeaways 
instead, which we greatly appreciated. Thanks 
for your continued support and thanks to our 
wonderful staff who braved the elements today 

  #bluelionwitherley #SupportSmallBusiness 
#supportlocal #pubsmatter

 @arms_sutherland
“With May just around the corner, work 
starts on sprucing up @arms_sutherland
for reopening. Dusting, polishing is just  
the tip of the iceberg... there’s other changes 
afoot too  We’ll be teasing you over  

the coming days  
and weeks 
the coming days 

 
#pubsmatter 
#missingthepub 
#beer”

@tuddenhamlodge
e are now open inside and out  

so the choice is yours  Feel assured 
when you isit us at the lod eshop 

and @tuddenhamlodge, we have 
many measures in place to eep you 

safe  ot only are we  hy iene 
rated we are also co id safe as 
assessed by brec council and 

heart of the community  as awarded 
by britishinstituteofinn eepin  

#covidsecure #5*”

Alison Battisby is Avocado 
Socials’ Founder & CEO
A social media expert and trainer, 
Alison empowers businesses to 
effectivel  manage their own  
brand’s social media and enable 
them to connect with customers. 

he has worked with a wide range  
of businesses and big brands, 
including tar ubs  ars, 

agamama and oho ouse roup.

To find out more about Avocado  
and its workshops and 
online courses visit:  
www.avocadosocial.com

ALISON  
BATTISBY 

their social media feeds, as well as 
encouraging customers in the pub to 
enter. And ask staff, family and friends 
to take part too. 

When to pay  
Boosting a post is a good way to get in 
front of potential, new customers.

I advise people to set a budget – £20 
to £50 a week – and to monitor  
the results.  

You can set up 
advertising on Facebook, 
for instance, and tick 
the box to run the 
same ad on Instagram. 
When you pay to boost 
a post, be as specific 
as possible about the 
audience you wish to 
reach, detailing location, 
gender, age and interests. 

�ink about your pub’s best 
features: the food, cocktails, amazing 
tech, etc, and promote these to 
your target audience. It’s also worth 
considering how far people will travel.  

How to monitor success  
It can be hard to know whether your 
boosted post is affecting footfall, but 
there are tangible metrics you can use 
to measure success. For instance: 

  Ask new customers how they heard 
about you – but make sure staff feed 
this information back to you/the 
manager and create a spreadsheet of 
the responses for weekly evaluation. 

  Monitor your website for any 
increase in traffic. 

  Include a special word or code on 
your ad, which people must use when 
booking a table – but remind staff to 
prompt customers when they book. 

  Create a special offer that is only 
available to those seeing the ad, eg,  

a 10% discount on a three-course meal. 
If it’s not working, it might be 

because you’re not spending enough 
to get the results you want. �ere 
are more than 800m advertisers on 
Facebook and if you spend £2, you 
may reach 3,000 people but they may 
be the wrong 3,000. You are looking to 
reach high quality users – people who 

will take action.  
Not spending enough 
to boost your post is  

a common mistake.  
Finally, have  

a clear idea of 
your objectives. 
Do you want 
more competition 

entries? Table 
bookings?  

A single ad isn’t likely  
to achieve all of these 

things so you’ll need to prioritise.  
Encourage people to like or follow 

you by incentivising them to post  
a video or photo. 

@ThreeTunsHeddon
his is why I lo e our trade  

dedication at it s finest  #publife 
#pubsmatter #soulofheddon”

@golden_anchor
“We love how the colours pop up 
around us  appy onday to 

all  ountin  the days for indoors 
reopenin  ome for a pint  pecial 
than s to our belo ed nei hbours 

 crap etal erchants for 
lettin  use their colourful front”



A Financial Bounce  
Back review includes:

  An on-site visit

  Physical site review

  Comprehensive  
cost review

  Social media audit 

  Accounting & tax  
bounce back review

 

Inn Control are specialist hospitality accountants and business 
advisers working exclusively in the licensed trade and a member 
firm of the Institute of Chartered Accountants

If you have just 2 minutes...let’s talk!

e. info@inn-control.co.uk
t. 01604 805715
www.inn-control.co.uk

WE ARE OFFERING A ‘FINANCIAL  
BOUNCE BACK’ REVIEW WORTH £595
from specialist licensed trade accountants

⁄t’s opening time again!

FOR ALL BII MEMBERS  
COMPLETELY FREE! 
Just quote the offer code ‘BII’ when you book with our team.

Relaunch your financial health as you relaunch your business...
• With so much to do as you reopen, staff pressures, Covid compliance, property 

issues, your financial health would be easy to overlook
• The start-stop reopening has created uncertainty and disrupted plans... 

it’s been hard! 

We can help...
• Inn Control are a team of specialist hospitality accountants working exclusively  

in licensed trade
• You’ll be told about the pitfalls...and we know how to make your business a success
• Making a difference to your business is our commitment
• You’ll see how our regular financial information can be translated into real world 

actions for you to take...to make a difference to your bottom line
• Let us take care of you...

INN Control AD.indd   1 21/06/2021   13:21
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Yes

At home/ 
friends 
house

No

In a pub

10%
20%
30%Don't  

know

In a 
restaurant

Other

in church 
or another 
religious 
centre

F rom supporting grass roots sport 
and raising money for charities 

to providing the antidote to social 
isolation, while supporting everyone 
from NHS staff to vulnerable local 
people, pubs and their 
publicans have 
unrelentingly, 
resourcefully and 
resiliently risen 
to the challenges 
of the pandemic 
over the last 
16-months.

Add to this 
great achievement 
that the pub 
and beer industry 
combined delivered, 
pre-Covid, £23.6bn  
a year to the UK economy, while 
supporting 900,000 jobs, and there 
could not be a better reason to continue 
to promote and seek to protect pubs. 

In all of its 40 years as the licensed 
trade’s professional body, the BII has 
never had to work so hard to support 
you, our members; from supplying 

THE GREAT BRITSH PUB IS FIGHTING FOR ITS SURVIVAL. AS THE LATEST BII SURVEY ILLUSTRATES, THE VAST 
MAJORITY OF LICENSEES ARE TRADING AT LESS THAN 75% OF 2019 LIKE-FOR-LIKE TRADING FIGURES.  

ALMOST HALF OF OUR MEMBERSHIP HAVE DEBT OF £20K PER PUB AND MANY HAVE USED PENSION POTS  
AND SAVINGS TO SURVIVE. THE FUTURE OF OUR PUBS IS CRITICAL: PUBS MATTER AND HERE'S WHY…

relevant and important business advice 
and information, to maintaining  
a media presence and spotlighting the  
sector's continuing struggles. At the 
same time, BII has been working 

hand-in-hand with the other 
industry bodies and 

maintaining regular 
communication 

with Government 
Ministers, their 
officials and 
MPs to push for 
increased, better 
and continuing 

support.  
�roughout 

this summer edition 
of BII News, we have 

highlighted and celebrated 
the positive impact of pubs on 

their communities. Over these six 
pages, we share the thoughts, ideas 
and views of key people as we continue 
to keep the Pubs Matter campaign and 
message in the spotlight. 

At the end of the day, Pubs Matter  
in helping our nation's recovery. 

o in fi e usiness lea ers report that  
they are tra in  at profit, according to CGA  
and Fourth Hospitality’s survey of managed pub,  
bar and restaurant operators. 

u s support rass roots sport 
to the tune of an estimate  

m each year, through financial 
sponsorship and in kind’ support, 
from use of rooms for meetings to 
free drinks and food after matches  
(Source: Pubs & Sport from Pub Aid / BBPA)

u s raise m for charity 
e ery year (Source: Pub Aid)

lon  ith the re in  sector, 
pu s employ ,  people 
(Source: CAMRA) 

BUT...
u  num ers in the  are 

fallin  ,  in the ear  to 
,  in , with ,  more 

permanent pub closures expected  
b  the end of  (Source: British Beer  
& Pub Association Handbook)

u s an  ars employe  aroun  
,  in   with the level of 

emplo ment having risen b   in 
 compared with , driven 

b  changing consumer habits, 
particularl  increased food sales 
(Source: ONS data / released in April 2021)

ost recent 
ata on o s 

in the hole 
hospitality 
sector, not 
ust pubs and 

bars, showed 
the number of 
paid emplo ees 
in the  months 
to arch  fell 
b  , , with 

 of those aged 
under  ears old 
(Source: ONS data)

a ea ay no  accounts for a si ea le chun   
of income for many usinesses, with CGA’s Home 
Tracker report showing that delivery and takeaway 
sales for April were 345% higher than in April 2019. 

PUB  
FACTS

CHANGING NATURE OF PUBS

o you ha e a local pu

In a national survey, just 
over a fifth of people said 
they have a local’ that they 
habitually visit

cross the , the proportion of people  
who have a local’ varies considerably, being 
the lowest in orthern reland and Scotland 
and the highest in Wales and the orth ast 

hat s the est place  
to socialise ith frien s

Source: Friends on Tap, CAMRA’s report ‘The Role of Pubs at the Heart of the Community’ 

n support of  
the reat ritish pu

A Financial Bounce  
Back review includes:

  An on-site visit

  Physical site review

  Comprehensive  
cost review

  Social media audit 

  Accounting & tax  
bounce back review

 

Inn Control are specialist hospitality accountants and business 
advisers working exclusively in the licensed trade and a member 
firm of the Institute of Chartered Accountants

If you have just 2 minutes...let’s talk!

e. info@inn-control.co.uk
t. 01604 805715
www.inn-control.co.uk

WE ARE OFFERING A ‘FINANCIAL  
BOUNCE BACK’ REVIEW WORTH £595
from specialist licensed trade accountants

⁄t’s opening time again!

FOR ALL BII MEMBERS  
COMPLETELY FREE! 
Just quote the offer code ‘BII’ when you book with our team.

Relaunch your financial health as you relaunch your business...
• With so much to do as you reopen, staff pressures, Covid compliance, property 

issues, your financial health would be easy to overlook
• The start-stop reopening has created uncertainty and disrupted plans... 

it’s been hard! 

We can help...
• Inn Control are a team of specialist hospitality accountants working exclusively  

in licensed trade
• You’ll be told about the pitfalls...and we know how to make your business a success
• Making a difference to your business is our commitment
• You’ll see how our regular financial information can be translated into real world 

actions for you to take...to make a difference to your bottom line
• Let us take care of you...
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to arch  fell 

 of those aged 
under  ears old 

a ea ay no  accounts for a si ea le chun  
with CGA’s Home 

a ea ay no  accounts for a si ea le chun  
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Industry

TT G T  S   BS
MPs and operators join the call for more support for our industry 
over the coming 12-18 months

   
 ,   

OF DURHAM
he pan emic has 

een tou h for all of us, 
ut pu s ha e een hit 

particularly har  o er 
the past year  hat has 
made this so 
di cult, is 
that these 
businesses 
are often 
the beating 
heart of our 
communities, 
and  think the 
idea of meeting friends, 
and having a pint and  
a bite to eat in our local 
has been one of the things 
that has kept so man  of 
us going throughout the 
pandemic.

hile  appreciate that 
we all need to be aware 
of public health concerns, 
the overnment needs to 
be as clear as possible on 
exactl  when restrictions 
will be lifted, and business 
can return to normal. 

e also desperatel  
need to see confirmation 
that the overnment 
intends to full  support 
the industr  through such 
measures as business rate 
relief or cuts to , as 
well as investigating wa s 
to help manage or forgive 
debt. e know that beer 
sales from supermarkets 
have boomed during the 
pandemic, and pubs, bars 
and restaurants must 
be given ever  chance 
to do the same now we 
are starting to return 
to normal. nd  would, 
of course, encourage 
ever one to support  
their local

 
    

FOR CEREDIGION
t s crucial pu s 

sur i e  n the last 
months or so, man  

rural villages  and this 
is particularl  true for 
most places in eredigion 

 have been reliant 
on their pubs as 
communit  hubs, 
instrumental in 
maintaining a high 

level of communit  
spirit.  hope the public 

at large will remember that. 
here is a need  

for the  and elsh 
overnments to look 

again at the impact the 
continued regulations are 
having on hospitalit  and 
the pub business.

he indoor  
restrictions have been 
having a particularl  
devastating impact  in  
terms of grants, there is 
room for more support in  

ales and it is ust 
as important 
that an  
grants are 
paid out 
as soon as 
possible. 
d like to see 

consideration 
given to the possibilit  
of extending the grant 
period, to cover the time 
until all restrictions are 
full  lifted. hile some 
level of restrictions and 
social distancing remain,  
or there’s reduced capacit   
and additional costs, 
support will be needed for 
months down the line. 

he overnment, to 
its credit, has brought 
support forward, which 

has been gratefull  
received b  pubs here, but 
we’re not out of this et. 

ver  pub must survive 
this as ever  one of them 
has made a valuable 
contribution.  

STEVE AGAR MBII
MANAGING DIRECTOR 
OF STOWFORD PUB 
COMPANY 

oo in  ahea , e 
nee  lon term help 

ith usiness ates 
an  it oul  e oo  
to see eer uty 
re uce  for 

rau ht eer  
in pu s  

 draught 
pint is what 
has dragged 
people back to 
the pubs earl , as the  
can taste the difference. 

ut it is expensive. e pa   
the same for beers as  
someone based in London,  
who can charge more than 
twice as much for a pint. 

f the cost of beer was 
reduced, we could 
pass on that saving  
to our customers and 
drive more sales into 

our pubs.  
e adds  e need 

the sun to shine this 
summer for all pubs to do 
well, so we can grow our 
businesses, create more 
obs and pla  our part in 

the economic recover . 
ommunit  pubs are 

essential to people, their 
wellbeing and for the 
countr ’s recover .

Steve Agar MBII talks about  
the survival and revival  
of the community pub in his 
Viewpoint on pages 48-49. 

GIVE PUBS  
A CHANCE  
  

eman s continue to uil  
on the o ernment to o 
more to support pu s  
sur i al for the future

long with the insistence that 
ovid-related restrictions must be 

fully lifted before pubs can trade 
successfully again, calls are being 
heard for a full and fundamental 
reform of the Business ates 
system, T to remain at  until 

pril 2022, and a cut in draught beer 
duty, specifically to aid pubs (source: 
BII survey, June 2021).  

ubs are more than ust places that 
serve alcohol. They are providers 
of safe spaces, supplying human 
interaction, emotional support  
and care for each other. 

ast month une , the B ’s orth 
egion hair, elly Mc arthy B  and  

licensee of e ld Sun nn in olton,  
orkshire, oined Mike Wood M , 
hair of the ll- arty arliamentary 

Beer Group pictured  in a campaign 
video, released in the run-up the 
hoped for Stage  relaxation on une 
21 now delayed . t put the case for 
urgent support, to give publicans 
the best possible chance of survival 
over the next year to 1 -months. 

The pandemic has affected us 
massively . n  March 2020 we 
were told to shut our businesses,” 
said Mc arthy. Government-wise 
they need to help us  and what 
everybody needs is that cut in duty  
to level the playing ground.”

Wood stressed 
that pubs  financial 
support and 
incentives were 
key in helping the 
trade get back on 
its feet next year. 
Beer is hugely 

overtaxed. The 
starting point is really to cut duty 
in half, that’s somewhere between 
21p-2 p, there’s an intrinsic link 
between cask ale and community 
pubs,  he said.  

 ant to see the current  re uction  
of  e ten e  until April 2022

 ant to see a specific cut in eer uty  
to help draught products in pubs

WHAT BII 
MEMBERS WANT 
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 say it is usiness critical  that a full reduction  
in Business Rates is extended until April 2022 for England

 ant to see a specific cut in eer uty  
to help draught products in pubs

 elie e a full an  fun amental reform of the usiness ates system  
is nee e  to rebalance the burden with the digital economy and other sectors

A t the start of the pandemic before 
the country was plunged into the 

first lockdown, I asked the Government 
whether in a worst-case scenario it 
would underwrite the three biggest 
costs facing hospitality businesses and 
pubs: wages, rates and rents. 

To date, the furlough scheme and  
the Business Rates relief scheme have  
helped with the first two, but nothing  
has been done, so far, to help hospitality  
businesses with the burgeoning rent 
debt crisis they are facing. 

Looking ahead it’s vital that the 
Government continues to keep an eye 
on all three areas.

On furlough, the Government needs 
to keep some form of flexible furlough 
scheme in place for as long as social 
distancing measures impede the ability 
of hospitality businesses to trade. I 
have also called for a tailored approach 
for pubs, so that the scheme can be 
tapered down in line with the ability 
for pubs to re-open on a viable basis.

On Business Rates, we need 

wholesale reform. I’m pleased that 
in July 2020, I coordinated a group 
of cross-party MPs to persuade the 
Government to start the much-needed 
business rates review before Parliament 
went into recess for the summer. 
My view is that the whole business 
rates system is broken and should be 
ditched in favour of a Commercial 
Landowner Levy. �is would stop the 
absurd system of small high street 
businesses paying through the nose, 
whilst Amazon warehouses get rates 
reductions’. 

And finally, rent is now a huge 
problem. �e Government hasn’t 
done enough to support hospitality 
businesses with their rent and many 
are now facing a massive rent crisis, 
with many small businesses having 
built up thousands and thousands  
of pounds of rent debt. 

So, what I and other Lib Dems have 
been calling for is a ‘small business rent 
relief scheme’, so that businesses can 
get some support for rent for the first 

Rent relief

    
FOR  
Daisy Cooper, Lib Dem MP for St Albans, is calling for a proper bailout  
for hospitality businesses and pubs. Here she puts the case for continued 
support with wages, rates and rents

Daisy Cooper MP 
(pre-Covid) with 
licensee of Ye Olde 
Fighting Cocks, 
Christo Tofalli

“ e een so impresse  at 
ho  quic ly some pu s turne  
aroun  their usiness mo els 

an  a apte  to sur i e  

” ere in St lbans, with the support 
of the district council, the ortland 

rms was one of the first pubs to 
launch a community pub hub’ in their 
outdoor spaces, so local people could 

obtain essential supplies easily and 
safely, without having to go into the 
town centre. The Mermaid and The 

Great orthern uickly followed suit.  

”Meanwhile ylan’s estaurant 
started at-home cookalongs’, 

ussmans was 
one of the first 

to launch a home 
delivery scheme, 

and e lde 
ighting ocks 

initiated a vegetable 
collection scheme. 

ountless other 
pubs and hospitality businesses have 
adapted in e ually impressive ways. 

” owever  it’s important to note  
that there wasn’t a huge financial 
gain for most pubs in doing these 

schemes and initiatives. Many would 
have done it partly for the love  
of the community, and partly  

to keep their heads above water.  
t literally has been about surviving, 

not necessarily thriving.” 

DAISY COOPER  
L  D     L

six months of this financial year (up 
to October) to see them through this 
tricky period as they try to recover. 

(Source: BII member survey, June 2021)
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Connecting people

J       

Pub is the Hub created its Join Inn – Last Orders for Loneliness campaign in 2019, to specifically 
look at supporting publicans to help their communities to become better connected

C onnect Four is a new initiative 
from Pub is the Hub’s Join Inn –

Last Orders for Loneliness campaign, 
which is asking publicans and their 
teams to help people reconnect within 
their local communities by inviting 
four new people to visit 
the pub. 

�e Join Inn 
campaign, which is 
being directed by 
its ‘ambassador for 
loneliness’, the former 
Punch Managing 
Director Deborah 
Kemp, is about raising 
awareness of loneliness 
and social isolation 
within communities, 
especially after the long 
periods of lockdown. 

By asking publicans 
to connect with four people who 
wouldn’t ordinarily visit their pub, 
Join Inn is encouraging hospitality 
to become involved in the ‘social 
prescribing’ trend, which is all about 
improving people’s health 
and wellbeing by getting 
individuals involved in 
community activities.

“It’s about 
thinking of the 
people who don’t 
usually come into 
the pub, or join in 
with community 
activities, and who 
may be suffering from 
depression, isolation or 
just feel disconnected. Speaking 
to your local GP, or faith minister will 
help identify those people who may be 
without any local connections, to help 
them Join Inn,” she says.

Actively engaging with people and 
bringing them along, rather than just 
inviting them to join, is key, explains 
Kemp, who says just putting up posters 

   
oin nn  is a out  

connectin  people  
throu h the pu   
to help com at  

loneliness 

There’s still time to enter this year’s BII Licensee of the Year Award. This prestigious industry 
accolade is your chance to spotlight your pub’s amazing achievements over this last year. 

isit the  e site to nominate someone or enter

or leafleting doesn’t go far enough.  
It’s about supporting people to leave 
their comfort zones to be introduced  
to like-minded people.

“Ask your regulars if they know 
someone who might benefit from 

coming out,” she says. 
“Loneliness isn’t just 
about the elderly, 
but young people can 
need help too. It is also 
important to consider 
what a younger person 
might be looking for 
and want, versus 
someone older. For 
instance, a weekly 
Meet Up Monday might 
be perfect for a much 
older person, whereas 
someone younger might 
like to get involved 

in various events, three or even four 
times a week.”

She continues: “I've heard so many 
inspiring stories where pubs have made 
a difference. For instance, one pub got 

to know their local estate agent, 
so when a new family moved 

in, they’d invite them to 
the pub and ask what 

their interests were, 
before introducing 
them to people with 
similar interests. 
If they said they 

liked football, they’d 
introduce them to 

the lads who play in the 
local footie team. It’s about 

facilitating people to be able to 
join in more easily.”

Kemp adds: “We’re not asking you 
to become a charity worker, just talk 
to a few people, which ultimately will 
have commercial benefits by making 
your pub more accessible and relevant 
to the community, which means more 
people will use it more often.” 

eas to encoura e people  
to connect ith others
ho  that pu s aren t only 
a out alcohol an  rin s  

 invite new mums to coffee 
mornings, or pensioners to  

an afternoon of craft-making

reate e periences that ill 
tempt non pu  oers to  

oin nn, for example, with more 
people working from home, why not 
organise an after work club’, where 

people feel comfortable to come 
along alone on a riday night  
to meet others and socialise

ncoura e people to ta e  
a mi ay rea  by organising  

a -minute lunchtime walk,  
taking along sandwiches and some 

soft drinks, as refreshments,  
to en oy half way around

n ite parents of primary  
school a e  chil ren alon  after 

the mornin  rop off to swap 
recipe ideas and tips to provide 

inspiration on the daily meal routine

   
  

f your attempts are met ith 
resistance, y someone sayin  

they can t face oin  out, 
e orah emp su ests   

ay you un erstan  ho  they 
feel, ut as  if they  to  

o out, hat i  they thin   
they mi ht li e to o  

 asking them what the  think , 
without an  pressure on them to do 
it, might break the ice and get them 
thinking there is a wa  to stop the 
c cle of isolation. ou ma  even be 

able to facilitate, and get them along, 
to the ver  thing the ’d like to do  

Top tip

 
SUCCESS

Join Inn  
Deborah Kemp
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he ta  in ai ell, orthants, is 
one of the many pu s no  ser in  
hot rin s an  a caf style treat  t 

ent one step further y eli erin  
a sustaina le offer, optin  for 
upcycle  o er ne  furniture, as  

ell as pro i in  locally source  
pro uce hene er possi le

With its ‘more than ust a pub’ offer,  
The Stag also offers weddings and special 
events, bed and breakfast, and promotes 

its disabled access and services. 
icensee ob Willoughby MB  opened 

the caf  in 201 , as a community 
service that would particulary appeal to 
lonely and vulnerable residents. 

The caf  pro ect used recycled and 
upcycled furniture for inside 
and outside areas, and was 
developed in 201 , costing 
£10, 00 to build, which was 
funded by the licensee with  
the help of a £3,000 grant 
from ub is the ub.  

Recognition

BROADENING THE OFFER  
  L L  

Licensee aren ohnson and 
partner Dave hompson 
were praised for their 
dedicated efforts to 

support local residents  with 
services, which included 
prescription collection, 
shopping, takeawa  meals, 
online qui es and more. 

e ve alwa s felt strongl  
that while the hite Lion 
needs to attract people from 
outside the area to be a viable 
business, as a village pub it 
is reall  important to be at 
the centre of the communit , 
a place that residents can feel is theirs.  place 
where the  will find man  forms of support,  said 
ohnson, who with hompson, have been at the 
hepherd eame pub for four ears.   

ocal resi ents in a ent illa e secretly nominate  the licensees 
of their illa e pu , the hite ion in ellin , for a community 
a ar , hich as presente  to them y the i h heriff of ent, 

ent ounty ouncil an  the ent ssociation of ocal ouncils

   
   

Karen Johnson and Dave 
Thompson with their 
Kent Association of Locial 
Councils (KALC) Award

hatch AD.indd   4 12/09/2019   22:16
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Community operator, Hawthorn Pubs, part of the NewRiver group with more than 720 sites, sees  
exciting opportunities ahead for the ‘traditional local’, says Andy Parker MBII, Director of Leased  
& Tenanted Operations

C ommunity pubs are benefitting 
from a resurgence in lapsed and 

new customers, who are venturing into 
pubs again. Licensees should be looking 
to grasp this new opportunity, from 
inviting home-workers along for ‘after 
work’ drinks to encouraging people to 
take advantage of the free wi-fi, says 
Hawthorn’s Andy Parker MBII.

“People are aware of how 
much more their community 
pubs are offering, from 
places to top-up the weekly 
groceries to takeaways: pubs 
have become more than just 
a meeting place. 

“At Hawthorn, we have 
been focusing our 
efforts on growing 
the business and 
buying more, 
great community 
pubs – that are at 
the heart of their 
communities,” 
he says, adding: 
“Teams working 
in pubs have been 
underrated for a long-time, in terms of 
how much social cohesion they offer.

  
“We’ve seen changes in our sites. For 
instance, people are working from 
home more, which means a lot of our 
pubs have been busier in the early 
evening, 
because people 
are walking to 
their local to 
meet up with 
like-minded people after a day’s work. 
People are congregating to talk, having 
good, old-fashioned conversations, 
chewing the fat together, as people  
used to do before the advent of Netflix 
and Amazon Prime.”

�e changes are leading some 
premises to zone areas, to create 
designated spaces for customers to 
enjoy different activities.  

  

“NEW FACES ARE COMING [IN]… 
     

   

TRUSTED SUPPORT
he  has een here to support reat pu s li e yours for  years an  ill remain here for you 

Parker explains: “Pubs might create 
a sports-viewing area, for instance, 
while for those who have enjoyed having  
table service over this time, I expect 
this will continue [once restrictions are 
eased] to be offered in specific areas.

“�e good pubs out there are 
adapting their offer to be more ‘current’.  
�ose who don’t want change and are  

just sitting tight and waiting to 
start the karaoke nights again, will 

struggle. �ere has been a change in 
consumer behaviour and lots of new 
faces are coming through the door. 
Pubs must evolve if they are to retain 
these new customers.”

Hawthorn, like many operators, 
has been investing in its pubs to create 
fresher spaces, with outdoor areas that 

are covered, 
warm and 
bright. 

“People are 
finding the 

differences refreshing and it’s undoing 
the view of the tired, unloved village 
pubs – which was a lasting memory for 
some,” says Andy. 

In the next column, Parker shares 
his thoughts with us on how licensees 
can benefit from the revived interest  
in the ‘local’.

oun er customers are usin  
the pu  more  an   
the pre loaders age groups who’d 
drink at home before hitting the cit
town centres for late night clubbing 
and entertainment are coming into 
pubs and spending more. hift our 
brands to premium and don’t be 
afraid to encourage them to trade up 
to the higher prices brands, like irra 

oretti, sa s nd  arker. 

  

Opportunities

  o sur eys  ask our communit  
what the  want from their pub

  e family frien ly and appeal to 
those with kids, who ma  want to sta  
local and will en o  relevant’ food, a safe 
garden space and a clean environment

  oo , if ou’ve not got a kitchen, 
bring in the local pi a van, or find  
a partner to offer roasts  give people  
a reason to sta  longer

  port  how about installing a  
screen outside and turning sports viewing  
into a different kind of event  ne where 
the ack the lad’ characters won’t ust 
sit in the corner e ng and e ng  and 
putting off others from using the pub

  se a hats pp roup or similar 
to promote your offer to home 

or ers, eg, ored of the same four 
walls  ottomless coffee, snacks and 
cake will keep ou going, while using  
our free wi fi’

  emem er, hile hospitality has 
suffere , other professions ha e 

one ell an  people ha e money 
to spen  an  luck  people retained 
their obs and there are reports that 
savings have gone through the roof, with 
nothing to spend their mone  on, but 
now the  can socialise with friends

  on t for et that you re pushin  
a ainst an open oor  new customers  
have come to the pub and the  are 
en o ing the changes  keep hold of them  
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Where should BII Members  
go for more information?
Ring our dedicated helplines on:

0333 0068 444
For us to review hospitality-
related commercial Insurance 

01785 256 396   
For enquiries on all other types 
of commercial insurance
Lines open Monday to Friday 9am to 5pm  
 
                               

Hospitality Trade  
Commercial Insurance 
Very competitively priced 

COVER CAN INCLUDE:

  Buildings, contents, fixtures  
and fiings, stock 

  Liability insurance  
– public & product liability,  
employers liability

  Unexpected tax and VAT  
investigation cover built-in 

We have saved  
BII members money  
on all types of policies, 
including: 

  Commercial industrial units 

  Retail shop units

  Commercial property portfolios

  Residential propery portfolios

  B&B Guest Houses

  Offices

  Car fleets – minium of three  
     vehicles

The reality for everyone post-lockdown, is what  
a headache it has become to find replacement 
chefs and extra staff to manage the new working 
practices. 

Now more than ever, you need help to find ways to save 
money, whilst getting your business back on track.

PXL Insurance has helped save £900k+ in premiums  
for 1,200+ BII members over the past four years.

If you own other businesses, or have commercial/residential 
properties, let us quote and see if we can save you  
money on the premiums you’re 
currently paying. 

Our FREE REVIEW  
service, has made 
average savings  

of £400 to £2,500  
for our customers!

 

We have saved 

WE COULD  
SAVE YOU  
MONEY ON 
COMMERCIAL 
POLICIES

Kate's changes PXL ad BII News Summer 2021.indd   37 22/06/2021   11:40
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INTERVIEW with...
THE MINISTER FOR SMALL BUSINESS AND FOR LONDON, PAUL SCULLY MP, IS WORKING WITHIN 
PARLIAMENT TO HELP HOSPITALITY ‘BUILD BACK BETTER’. HERE, HE ANSWERS QUESTIONS  
ABOUT THE GOVERNMENT’S PERCEPTION OF PUBS, HOW THEY WILL BE PART OF THE RECOVERY  
AND WHAT TO DO ABOUT THE RECRUITMENT CRISIS

Our members are frustrated 
that it can seem as if 

Government does not recognise 
pubs’ social and community value, 
their economic contribution, nor 
their role in providing professional, 
well-managed environments, 
where customers can socialise 
safely. How does Government 
perceive our members’ 
pubs and what more 
can be done to 
promote the 
good work they 
do within their 
communities?
Pubs are the 
lifeblood of our 
communities  
and I know how 
much I value my 
local pubs in Sutton.  
I see first-hand the work 
that staff there do to provide 
a safe, welcoming environment 
for people to socialise and enjoy 
themselves in. 

We absolutely recognise the 
incredible hard work that so many 
in the pubs’ sector have put into 
preparing for reopening and to get 
themselves up and running again, 
and I’d like to take this opportunity to 
thank your members for their efforts. 

We have supported the sector 
with an unprecedented package 
of support, providing over £352bn 
throughout the pandemic. At the 
Budget in March, we announced the 
£150m Community Ownership Fund 
to allow communities across the  
UK to invest to protect the assets that 
matter most to them, such as pubs. 
�is sits alongside other investment 
and support for closed and disrupted 
sectors, including over £5bn in grants, 
the extended furlough scheme, the cut 

to VAT and business rates and the ban 
on commercial evictions. 

Alcohol duty has been frozen, 
saving British drinkers over £7bn.  
We also relaxed planning rules to 
enable publicans to set-up marquees 
and other outdoor spaces. 

We know the sector has been  
hard-hit by the pandemic and 

we have offered bespoke 
support where possible. 

We will continue to 
listen to the trade 

to help the sector 
build back better.

With the 
impact of 

furlough and 
re it e ti  

recruitment, 
how do you believe 

the trade can build 
a successful and strong 

workforce for the future? 
Hospitality has a vital role to play in 
employment, training 
and skills, including as 
a first job for younger 
workers and as a long-
term career path, offering 
real opportunities for 
progression.

We understand 
the challenge many 
businesses are facing  
at the moment in 
recruiting workers. 

We are continuously 
reviewing and monitoring  
the situation and working across 
Government to ensure the economy 
gets back up-to-speed. We’ll continue 
to work closely with the sector to 
ensure it has access to the workers  
it needs.

Our dedicated Work Coaches 

are supporting people into work, 
including in hospitality, and through 
the KickStart Scheme, we’re offering 
generous incentives to employers 
to recruit, with hundreds of young 
people starting work every day.

We are investing £126m in additional 
support to help create 40,000 more 
traineeships in England, funding high 
quality work placements and training 
for 16-24-year-olds in 2021-22.

 We want employers, including those 
in the hospitality industry, to focus on 
training and investing in our domestic 
work force, especially those needing to 
find new employment as a result  
of the impact of the pandemic, rather 
than relying on labour from abroad. 

At the same time, we are making 
it simpler for employers to attract the 
best and brightest from around the 
world, including managers, chefs and 
other skilled hospitality workers, to 
come to the UK to complement the 
skills we already have. 

Our Plan for Jobs specifically 
focuses on creating and 
spreading opportunity 
for all people, giving 
them the best possible 
chance of getting a job.

As hospitality has 
adapted to each 

stage of reopening, 
what key factors has 
Government used to 
measure the success  
of the industry and 
how it has coped 

with the constant changes in 
regulations? And, how important 
has the collaboration between the 
pub sector and Government been 
in making this process smoother?
�e Government has been working 
closely with the sector throughout  

“We will  
continue  

to listen to the  
trade to help  

the sector build  
back better”

Paul Scully MP
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PAUL 
SCULLY MP

the pandemic and that isn’t going  
to change. 

My ministerial responsibilities 
include the hospitality sector and I 
hold meetings every two weeks with 
industry representatives, including 
the BII, host regular roundtables with 
sector trade media, and regularly visit 
hospitality businesses to understand 
the situation on the ground.

I know that times have been tough 
and having to close and then operate 
under restrictions has impacted many 
pubs considerably, but we have been 
guided by the scientific advice at 
every stage and taken necessary steps 
to protect hospitality workers and 
customers from the virus.

 We’ve also been closely monitoring 
footfall after each stage of lockdown 
and will continue to do whatever 

we can to support the industry and 
encourage people to visit their local 
venues.

You’ve spoken in the past 
about creating a positive 

recovery and long-term resilience, 
what do these two things look 
like to you and how will they be 
supported to aid hospitality’s  
long-term recovery?
We are doing everything we can to 
support hospitality to recover as the 
economy reopens. We stated in the 
2019 manifesto that we wanted to 
make Britain the best place in the 
world to start and grow a business 
and that extends to every sector of the 
economy, including hospitality.

We will soon be setting out our vision  
for supporting the future of the sector.  

�is includes how Government 
and the sector can best work 
together to enable businesses 
to bounce back and instilling 
confidence in employers, 
investors, staff and customers that 
pubs will always be a vital part of 
the high street and communities. 
It also looks at broader challenges 
and opportunities for the 
sector, including environmental 
sustainability, well-being and 
health. 

We will be looking to help the 
sector evolve so that it can build 
back better and be more resilient, 
including by responding to 
changing customer expectations 
and new ways of working. We 
are setting out a plan that will 

support jobs and skills in the sector, 
sustainability and innovation. 

Paul Scully is MP for Sutton and 
Cheam, Minister for London, 
and Minister for Small Business, 
Consumers and Labour Markets. 

His responsibilities include small 
business and the hospitality 
sector – including pubs, bars 
and restaurants. This article was 
compiled in mid-June, prior  
to BII News going to print.

 Paul Scully MP 
@scullyp

“We’ve reached a key step in 
supporting businesses out of 
the pandemic. We’ll set out 
a new arbitration process 
to sort out commercial rent 
debts where tenants and 
landlords cannot come to  
an agreement themselves.
In the meantime, we’re 
extending the commercial 
evictions ban and I encourage 
landlords and tenants to keep 
working together to reach 
agreements.”
JUNE 17, 2021



SAVING YOU TIME AND MONEY  WWW.BII.ORG 

Tech rental packages
designed for pubs.

As a BII Trusted Partner, Zonal is ready to support 
you with your technology needs and ensure that 
you never have to compromise when it comes to 
accessing the latest innovations in pub technology.

Designed specifically for independent pub 
operators, Zonal’s 3-in-1 Rental Tech Pack offers 
mobile ordering (including order and pay at table 
and click and collect), online table bookings and 
POS hardware, software and peripherals in one 
package.

Everything you need to run a pub and provide 
a first-class customer experience – for a fixed 
monthly fee.

Get in touch:
0800 131 3400 | zonal.co.uk/bii

Exclusive 10%
BII Member

Discount

3-in-1
Tech Pack

£250
per month



HELPLINE
BII

0330 058 3878

SAVING YOU TIME AND MONEY  WWW.BII.ORG 

BII HELPDESK + LANDLORD  
& PUBCO HELPLINE 

01276 684449 

HR & Employment Law 
supported by Bhayani Law
0330 058 38780330 058 3878

Option 1

Health & Safety Advice 
supported by 
Shield Safety Group
0330 058 38780330 058 3878

Option 3

General Legal & Licensing  
supported by John Gaunt  
& Partners
0330 058 3878 0330 058 3878

Option 2

Tax Advice  
supported by RSM
0330 058 3878 0330 058 3878

Option 5

Business Rates Advice 
supported by Harris Lamb 
0330 058 38780330 058 3878

Option 4

BII
Call today

Tech rental packages
designed for pubs.

As a BII Trusted Partner, Zonal is ready to support 
you with your technology needs and ensure that 
you never have to compromise when it comes to 
accessing the latest innovations in pub technology.

Designed specifically for independent pub 
operators, Zonal’s 3-in-1 Rental Tech Pack offers 
mobile ordering (including order and pay at table 
and click and collect), online table bookings and 
POS hardware, software and peripherals in one 
package.

Everything you need to run a pub and provide 
a first-class customer experience – for a fixed 
monthly fee.

Get in touch:
0800 131 3400 | zonal.co.uk/bii

Exclusive 10%
BII Member

Discount

3-in-1
Tech Pack

£250
per month
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Trusted suppliers saving our members £1,000s – for more information,  
go to: www.bii.org/members-area/trusted-partners 

INNFRASTRUCTURE
01484 840088
enquiries@innfrastructure.com 

- U  
0845 260 0757
enquiries@inn-house.co.uk

 U
01246 233108
www.innspiredaccountancy.co.uk

01454 419262
hello@melrosegroup.co.uk

 U
01472 357068
abrierley.mja@gmail.com 

 
01274 580100
info@morganwellsuk.com

 U
07976 390318
mark@mspaccounts.co.uk 

  
0208 977 6255
o ce pls.uk.com 

U  U
01724 855112
enquiries@shucksmiths.co.uk

 
0114 213 8330
enquiries@roslyns.co.uk 

ELTA
01978 358535
sales@e-lta.com

 U
020 8012 8483
accounts@carrollaccounts.co.uk

 U  U
0121 7302269
enquiries@cmspubaccountancy.co.uk 

  U
01937 581356
info@drjaccountants.co.uk

  
0117 9255276
advice@everettking.co.uk

 U  
0117 203 4577
enquiries@gmsmaccounting.co.uk

 U
01889 592873
info@hatchblueprint.co.uk

 
01604 805715
info@inn-control.co.uk

  
07925 284170
admin@inntrade.net

Accountants

Bar Snacks
  

0800 917 4494
www.kpsnacks.com 

Business Finance 
 

01785 256396
sales@pxlassociates.co.uk

Business Insurance 

0333 006 8444
biienquiry@pxlassociates.co.uk

Card Payment Terminals

0330 123 1241
fdmsleadmanagement firstdatacorp.co.uk

020 3854 4149
bii@paymentsense.com

Cellar & Specialist Gas

08457 302 302
sureserve@boc.com

Clothing & Uniforms 
 

01372 377904
sophie@dennys.co.uk

Compliance
  U

0203 362 4438
partners@shieldsafety.co.uk

Diary Reservations 

0800 131 3400
bii@zonal.co.uk

Digital Guest  
Experience

 
0330 403 0144
www.crave-emenu.com 

Drinks 

hello@starstock.co.uk
www.starstock.co.uk

E-learning
 

0151 6471057
info@cpllearning.com

EPOS Tills

0800 131 3400
bii@zonal.co.uk

0330 123 1241
fdmsleadmanagement firstdatacorp.co.uk

BII    TRUSTED PARTNERS
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Trusted suppliers saving our members £1,000s – for more information,  
go to: www.bii.org/members-area/trusted-partners 

Order and Pay  
Solutions

0800 131 3400
bii@zonal.co.uk

 
0330 403 0144
www.crave-emenu.com

0203 916 5207
info@onvi.com

 
www.orderpay.com/join-us

Ratings Advisors
 

0115 947 6236
pubrating@harrislamb.com

Stock Control

01279 620820
biimembers@venners.co.uk

 
0114 213 8330
enquiries@roslyns.co.uk

Sports Broadcasters
 

0844 824 5530
www.business.sky.com/pubs/home

Takeaway/Delivery  
Set-Up Experts

 
033 0124 8100
info@kboxglobal.com

Table & Ordering  
Systems

   
07545 290 364  
ross@eat-easy.co.uk 

rainin   ualifications

0115 854 1620
customersupport@biiab.co.uk

 
0800 093 5892 
info@hittraining.co.uk 

Utilities & Energy Saving

0208 634 7533 
bii@beondgroup.com

Waste Disposal Services
 U

0333 344 4083
sales@wastesource.co.uk

Web Design
  

07545 290 364  
ross@eat-easy.co.uk 

Wi-Fi Solutions
  

www.wireless-social.com

Healthcare &  
Cleaning Supplies

  
01268 385 123  
support@covexgels.co.uk 

Jobs
  U

07909 992 396
info@hospitalityjobsuk.com

Licensing Law 
 U   

0114 266 8664
bii@john-gaunt.co.uk

Local Fresh Food
 

0330 094 8788
enquiries@idcltd.com

Mystery Shoppers

01454 419262
hello@melrosegroup.co.uk

Operational Technology
 

01642 358800
info@vianetplc.com

BII    TRUSTED PARTNERS

 U   
   

Sentinel House 
Ancells Business Park   
Harvest Crescent  
Fleet · GU51 2UZ 
01276 684 449  
enquiries@bii.org

    
     
 

0330 058 3878
Operated by John Gaunt & Partners, 
Bhayani Law, Shield Safety Group, 
Harris Lamb and RSM
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B R I T I S H  I N S T I T U T E  O F  I N N K E E P I N G

STATS

Helpline “We’ve phoned the HR advice line a couple of times and it has been 
worth its weight in gold. An hour’s worth of lawyer’s advice covers  
the membership fee. We also use the Employment Contract Builder  
and, when it is time to renew our tenancy, we will use the legal  
helpline to put ourselves in the best position.”  

DAVID HAGE FBII  OF THE SECRET PUB COMPANY,  
WINNER OF BII ’S LICENSEE OF THE YEAR AWARD 2019

“The BII’s support during 
the pandemic has been 
priceless. I have looked to 
it for guidance throughout. 
I am confident in my 
practices because BII  
has endorsed them. The 
partnerships have been 
useful too – we have taken 
up the Yoello ordering 
system. Also the updates 
each week make you realise 
you’re not alone and give you  
hope for the future.”

 

“I have been a member of BII since 2011 and 
consider it brilliant value. I have used the legal 
service on a number of occasions and have 
resolved issues from leases through to staffing 
issues and non-payment. The insurance discount 
more than covers the annual subscription.” 

DAVID HUMPHREYS FBII,  NORTH BAY RAILWAY, 
SCARBOROUGH

“I’ve been a member for 15 years, since  
I had my first pub. My dad bought the first 
year’s membership for me as he firmly 
believes you need to be part of an institute, 
whatever profession you are in.”  

“I used the Helpline recently for the first 
time and was really impressed by the 
advisor’s speed and professionalism.” 
ELAINE WALTON FBII ,  BOWYER ARMS, RADLEY, OXFORDSHIRE 

“The contract builder ensures that your employment 
contracts are legal and compliant, and you can complete  
one in less than 10 minutes! We have also availed of BII 
training and, in particular, the recent mental health one  
day training sessions. The cost of BII membership is  
a drop in the ocean when viewed alongside the potential 
savings and, of course, the all-important networking  
that the BII brings to its members.” 

SEAN WHITE MBII,  THE QUEEN’S HEAD, PINNER, MIDDLESEX  
GREENE KING PUB OF THE YEAR 2018; BEST BAR NONE  
PUB OF THE YEAR (HARROW) 2017, 2018, 2019;  
BII LOYA SEMI-FINALIST IN 2018.

“Without the BII and 
its support during 
lockdown, and while 
getting ready for 
reopening, life would 
have been so much more 
stressful. The fact that
BII sifts through all 
the information and 
makes it relevant is so 
important, as the time  
it would take me is not 
not available.” 

“Already I have found the BII site a godsend, 
especially with the current situation ongoing.”
DARREN TAYLOR MBII,  GALAXY TQ

“I think every publican 
should be a member.  
The services BII offers  
are incomparable.”

After a 10 minute 
phone call you’re 
all the wiser. You 
don’t even have 

to wait in a queue 
on the phone.  
The Helpline 
experts are 

industry 
professionals, 

immersed in the 
sector and know 

exactly what 
you need to do 
and how you 
need to do it.  

For the amount  
I use it, it should 
be £150 a month, 

but that’s just  
the cost  

for one year!
ANDY COLEMAN MBII,  THE HOUSE GROUP 

OVER 

6,500 enquiries 
dealt with by  

your BII team  
and Helpline 

Partners  
in 2020

 

OUR FREE  
HELPLINES  

have answered 
queries about 

sta n ,  
hy iene, 

insurance, 
reopenin  
measures  

and so much  
more.

LEIGH SANTI MBII  
THE ATLANTIC INN, 
PORTHLEVEN, CORNWALL
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A fter this last year, it’s of 
little surprise that people 
are looking forward to 
better times. Future-
proofing your business 

is always advisable, but Richard Slade 
CBII has gone much, much  further  
at his freehouse, Battlesteads in 
Hexham, Northumberland. 

As well as introducing award-
winning sustainability initiatives, 
Battlesteads was also the first pub in 
the UK to have its own observatory, 
he says, giving customers a glimpse 
of our heavens above, as they view 
Northumberland’s ‘pristine dark sky’, 
heralded as the largest expanse of 
protected dark skies in the UK.

Richard is well known for looking 

FREEHOUSE  focus...  
RICHARD SLADE CBII  
A MULTI AWARD-WINNING FREEHOUSE PUB, RESTAURANT  
AND HOTEL OPERATOR, AND FORMER BII CHAIR OF THE NORTH 
REGION, RICHARD SLADE CBII TALKS TO SALLY BAIRSTOW 
ABOUT BUSINESS SUCCESS, PAST, PRESENT AND FUTURE 

out for an altogether more unique 
experience – it’s his USP (unique 
selling point). 

He explains: “A USP is the holy grail 
of good business, it’s where you turn a 
disadvantage into a positive for people 
and it’s a sales and profit generator.” 

Richard has been recognised and 
rewarded for his efforts too, winning 
Freehouse of the Year titles for both of 
his businesses, along with many other 
accolades over the years.

It all began in the early 1990s, when 
he bought the bankrupt workingmen’s 
club, �e Magnesia Bank in North 
Shields, from Greenalls Brewery. 

Richard recalls: “It was 10 years 
of learning the trade in probably the 
hardest of recession environments.  

It was a very steep learning curve. 
As there were no chimney pots 
around us, we needed to become 
a destination venue. Neighbour 
complaints about noise would be  
at a minimum, so live music was 
an obvious choice. 

“Music became our USP and 
we went on to win the Morning 
Advertiser’s (MA’s) Music Pub of 
the Year award. With real ale, food 

and live music, 
people would 
travel anything 
up to 50 miles 
for a night out.” 

Having 
won multiple 
accolades, his 
next move 

in 2005, was to 
a country venue, 
Battlesteads. It had 
12 useable rooms, a 
30-cover restaurant, 
40-seat bar and a 
turnover of £110,000. 
Not only did Richard 
grasp its development 
potential 10 times over, but 
he went on to be awarded 
the MA’s ‘Great British 
Pub of the Year’ title 
in 2010.

Fast forward to 
2021 and the 1.5 
acre Battlesteads 
holds numerous 
award titles, 
including five 
national awards for 
sustainability. 

Along with its 
observatory – which is open to the 
public for moon marvelling, stargazing 
and astro-courses – it boasts a new 
carbon-neutral biomass boiler, a 36 
solar panel tracking system to generate 
electricity, two polytunnels,  
a mushroom farm and an enviable 
16,000 strong customer base, 22 rooms, 
120 covers and £1.2m+ turnover.

Explaining the developments, 
Richard says: “�ere was a lack of 
winter trade, but with our rural 
location and no light pollution, we 
have a beautiful night sky – it was 
obvious, build an observatory!” 

So, in 2014, a 15m x 5m observatory 
with a retractable roof and costing 
£80,000 was built. A £150,000 Rural 
Tourism grant enabled the addition 

Battlesteads’ 
observatory gives 
people access to 
Northumberland’s 
amazing dark skies
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of the lodge rooms, at a cost of 
£300,000.

“We developed a stargazing 
offer and built five lodge rooms, 
independent of the main building, 
for late night access. We can sell 

packages with accommodation and 
food, so we have our USP – the first 

pub with an observatory.”
Richard goes on to explain: “But 

the biggest problem we had was with 
our high carbon footprint, caused 

by the lack of an efficient 
heating and energy supply, 

so going green became a 
necessity. We also had 

limited fresh food 
delivery services, 
so we established 
a network of local 
suppliers and started 
to grow our own.”

And with 
increasing numbers 

of vegetarian and 
vegan diners, they also 

converted a container 
into a mushroom farm.
In 2008, 

the foresighted 
Richard began 
his drive towards 
sustainable energy. 
He joined the Green 
Business scheme 
and following hours 
of online searches, 
and with his 
previous engineering 
experience, he went 
on to install the boiler 
house and heating 
system at a cost of 
£100,000, helped by  
a green energy grant  
of £30,000.

Surplus heat and 
LED lighting are used in the two 
new polytunnels, where herbs and 
vegetables are grown, and there’s  
a fully insulated, air conditioned,  
6m x 3m container, for the mushrooms. 

With a limited outdoor growing 
season, this set-up allows Battlesteads 
to be self-sufficient. “We grow what 
we need for our kitchen, picking and 
preserving any surplus fruits and 
vegetables. �ere is also a smokery for 
kippers, cheeses and cured meats.”

�ere are cost benefits too, as he 
explains: “Because of our sustainable 
policies, we are only using marginally 
more energy than we did in 2012, but 
with a substantially bigger business!”

Richard has learned over the years 
to watch his costs and not be afraid to 
“charge a fair price”. He aims for  
67% GP on wet sales, marking up the  
highest volume lager/beer/wine to 
achieve as high a rate as possible, which  
also helps to average out the lower 
margin items, while keeping above 
65%. Food sales aim for 70% GP, while 
accommodation generates 90% GP.

But away from the numbers and 
the USPs, people are at the heart of 
Richard’s success. 

With few employees living locally, 
Battlesteads offers live-in positions. 
“Living in shared accommodation 
helps establish team loyalty. �ere is 
plenty of opportunity for work to be 
interesting, exciting and fun too, so  
we have a high staff retention rate. 

“I have always tried to develop a team  
approach to training and performance, 
one that recognises the importance of 

every person in the 
business, from the 
head chefs to cleaners 
and kitchen porters.” 

His mantra is: 
“Never stop training, 
as there is always 
something to learn, 
which develops 
confidence in your 
product. And make it 
fun.”

As a long-time 
BII member, Richard 
says networking with 
fellow licensees, to 
exchange ideas and 
share problems with, 
has been a great  

benefit of membership, along with 
the BII’s services, discounts and 
regional events. He adds: 
“Entering awards is a great 
way to benchmark yourself 
against the competition 
and help tighten your 
performance. �e whole 
team gets involved with 
entry submissions and 
there’s the experience, 
the anticipation, the 

RICHARD’S  
TOP TIPS
Richard Slade CBII believes  
in every business creating  
its own unique selling  
proposition and experience. 

He advises people not to be afraid 
to charge a fair price, for instance, 
Richard works to the following GPs:

65%-67% GP ON WET SALES 
70% ON FOOD SALES 
90% ON ACCOMMODATION 

On wet-sales, Richard suggests 
marking up the highest volume 
lager/beer/wine to achieve 
as high a rate as possible 
overall, to help average the 
lower margin items, but never 
dropping below 65%. 

“A USP is the holy 
grail of good 
business, it’s 

where you turn 
a disadvantage 

into a positive for 
people and it’s 
 s s  profit 

generator”

excitement and the fantastic feeling of 
achievement when you win – it really 
is a great boost for everyone. Plus, of 
course, it’s good for PR and publicity.” 

As for the future, Richard is 
looking forward to benefiting from the 
staycation market and is cautiously 
optimistic: “We are continuing with 
our safety precautions as people will 
not change overnight. Customers will 
want to stay safe. 

“We have refreshed all of our 
staff training and will leave social 
distancing in place until we are 
certain of the public reaction, but we 
do anticipate an increase in staycation 
visitors this summer. 

Ultimately, he concludes: “You have 
to give customers the confidence in 
your ability to keep them safe. We will 
continue to be a high quality outlet 
offering value for money 
as we believe it will 
pay dividends in 
the future.”  
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THE BII OPERATES THROUGH A NETWORK OF 10 REGIONS, 
SO YOU ARE NEVER FAR FROM HELP AND ADVICE ON ISSUES 
AFFECTING YOU AND YOUR BUSINESS 

IN THIS ISSUE WE’RE IN SCOTLAND...

PAUL WISHART FBII, GREENE KING’S NATIONAL OPERATIONS MANAGER, BECAME  
A MEMBER OF BII SCOTLAND’S COUNCIL IN LATE 2019. AS HE LOOKS FORWARD 
TO BEING ABLE TO GET MORE INVOLVED WITH THE BII, WE SPOKE TO HIM ABOUT 
REOPENING FOR GREENE KING’S PUB PARTNERS IN SCOTLAND AND THE FUTURE 
CHALLENGES THE TRADE FACES

PAUL WISHART FBII 
SCOTLAND COUNCIL MEMBER

I t’s fair to say that Scotland’s path 
to reopening has been rockier than 
perhaps its English and Welsh 

counterparts, with late changes seeing 
Moray and Glasgow City remaining in 
the tougher, Level 3, in May while the 
rest of the country moved into Level 
2, and many of the islands moved into 
Level 1. 

Also, pubs 
in Scotland 
didn’t reopen 
until 26 April, 
when indoor as 
well as outdoor 
trade got the go 
ahead, albeit 
with indoors 
restricted to 
food and soft drinks 
under the rule of six 
/ two households 
requirement, and 
having to close by 8pm. 

With pub gardens and outdoor areas  
less prevalent than in England and 
Wales, trade remained unviable for 
many venues across the country until  
further easing measures were introduced 
on May 17, with alcohol allowed to be 
served until 10.30pm. Customers have 
also been required to pre-book. As we 
write this, the hoped for easing of all 
restrictions earmarked for the end of 
June remained unconfirmed. 

Paul says: “A large majority of 
pubs have reopened, which has been 
pleasing to see, although there was 
the shock factor at 5pm on May 14 in 
relation to Glasgow [11th hour u-turn 
on reopening], which was really, really 
tough for our partners there. �ey’d 
built-up anticipation and excitement, 

ready to welcome 
customers back, 
as well as having 
recruited staff, 
prepped food and 
built up stock.

“With the cut-off 
date for furlough 
having passed, 
they couldn’t even 

claim furlough payments for any 
new employees. But we know that 
safety is paramount and we respect 
the Government’s decision. �ere 
has been support available from the 
councils, up to £750 a fortnight for 
businesses based on rateable value, but 
as welcome as this is, it doesn’t cover 
the running costs,” explains Paul.

“I remain cautiously optimistic for  
the rest of the summer, but there are 
so many variables that could impact 

where we are. Clearly, it’s got to be safe  
in order to ease restrictions, but social 
distancing elements have an impact  
on trade and the longer they remain in  
place the more challenging it becomes.”

He continues: “However, there are 
opportunities. Staycations will see 
fewer people going abroad, Scotland 
has been in its first major football 
tournament in a generation, which is 
clearly beneficial, and we are working 
hard to make sure our partners have 
the best sports offering. But, by the 
time restrictions ease, Scotland will 
have played all of its matches, so the 
uplift won’t be as good.”

Tied pub estates also face further 
uncertainty, not Covid-related, as 

the Scottish Parliament is 
moving to introduce the Tied 
Pubs (Scotland) Bill, which 
will become law within two 
years and will allow tied pubs 

under the Scottish Pub Code to request 
a Market Rent Only lease at any time. 
If it goes ahead in its current form 
(which differs from the Bill in England 
and Wales as a tenant can request MRO 
at any time, without experiencing an 
‘event’ of ‘significant impact’), it puts 
future pub investment plans at risk for 
pub operators like Greene King.

“It means we could invest hundreds 
of thousands in a pub without any 
ability for us to guarantee returns on 

“I BELIEVE ONCE PEOPLE HAVE EXPERIENCED  
THEIR FIRST VISIT, THEY WILL FEEL CONFIDENT 
ENOUGH TO WANT TO KEEP COMING BACK”
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1. SCOTLAND 
Jo Graham CBII  
Jo.Graham@BII.org  
07701 042113

2. NORTH
David Wigham FBII 
David.Wigham@BII.org  
07453 450455

3. YORKSHIRE
Kelly McCarthy CBII 
Kelly.McCarthy@BII.org  
01904 744261

4. NORTH WEST/ 
NORTH WALES  
Glen Duckett MBII
Glen.Duckett@BII.org  
07787 121456

5. EAST MIDLANDS 
Membership@BII.org
01276 684449

6. EAST OF ENGLAND  
Acting Chair:  
Jack Emery CBII   
Jack.Emery@BII.org  
07711 719412

7. WEST MIDLANDS/ 
SOUTH WALES  
John Rackham FBII
John.Rackham@BII.org  
07985 257658

8. LONDON
Greg Mangham CBII  
Greg.Mangham@BII.org  
07831 248421

9. SOUTH EAST  
(inc Channel Islands) 
Phil Davison CBII
Phil.Davison@BII.org 
07879 494088 

10. SOUTH WEST  
(inc Scilly Isles) 
Ludovick Halik CBII
Ludovick.Halik@BII.org  
07929 436865

MEET OUR  
REGIONAL CHAIRS

our capital,” he explains. “Broadly 
speaking, it takes away the ability  
of the pub company to negotiate 
with the tied tenants on terms 
we both can agree upon, as the 
goalposts could be moved at a later 
stage without warning.”

�e result? Greene King has 
shelved its plans to invest millions 
of pounds into its Scottish tenanted 
and leased estate, while pausing any 
new, long-term agreements. 

Pub partners with agreements 
coming to an end during this period 
are either having their contracts 
rolled over for another year or are 
moved onto a short-term, temporary 
agreement, until there is certainty.

“Without assurity on returns, the 
reality is that investment planned 
for Scotland this year has been 
redistributed to England,” says Paul. 

Meanwhile, Greene King 
continues to support its Pub 
Partners with rent discounts, 

operational support, including POS 
and Covid-secure signage, as well 
as providing free access to training, 
helplines and information through 
the BII. Greene King has partnered 
with the BII to offer its Pub Partners 
membership.

Despite all that is happening, Paul 
remains confident, once restrictions 
ease and uncertainty ends, that the 
industry will recover. 

“Hospitality has done a brilliant 
job in creating safe, comfortable, 
consumer-facing environments 
and I believe once people have 
experienced their first visit, they 
will feel confident enough to want  
to keep coming back.”

Paul adds: “As a new member of 
the BII Scotland council, I’m looking 
forward to meeting with the other 
council members and, especially, to 
be able to set a date for our annual 
awards and other events to get back 
to business ‘more usual’.”  

CREATING A BUZZ  
ABOUT WORK IN HOSPITALITY
Faced with a potential industry-wide recruitment crisis, Buzzworks 
Holdings, holder of the The Sunday Times ‘100 Best Companies to Work 

or  title for fi e consecuti e years, is challen in  the often ne ati e  
perception of a career in hospitality

An operator of 13 sites across Ayrshire, 
Renfrewshire, South Queensferry and 
Linlithgow, Buzzworks’ Chef Director 
Trevor Garden is looking to raise the 
profile of the industry as not only the 
provider of a viable career option, but 
one that offers fantastic opportunities.

“Our kitchens have been home to 
culinary legends, including MasterChef 
Winner and National Chef 
of Scotland Gary Maclean. 
We’re searching for the next 
generation of chefs to bolster 
our teams. We’re also able to 
offer fantastic opportunities 
to established chefs who can 
work with us in achieving our 
ambitions,” said Trevor.

Prior to the pandemic, 
Buzzworks invested more 
than £130,000 in staff training, 
including the establishment of a ‘centre 
of excellence’ in its new Kilmarnock 
head office, with plans to complete its 
Buzzworks academy, which it says will 
provide a benchmark for hospitality 
training across Scotland.

Trevor continues: “For Scottish 
hospitality businesses to flourish once 
we come out of the other side of the 
pandemic, we must do all that we can to 
not only raise the profile of the industry 
as a viable career option, but to make 
sure that we hold on to the current 
crop of chefs and front-of-house staff 
working within the sector –- through job 

progression and supporting 
health and wellbeing. 

Buzzworks offers flexible 
working, with four-day weeks 
available and paid overtime, 
equal share of tips, including 
the kitchen teams, 40% 
discount on food menus,  
a referral scheme and 
‘excellent training and 
development programmes’.

“The last year has been 
unsettling… and with uncertainty still 
surrounding Brexit and how this will 
affect hospitality in the longer term, the 
industry must adapt… to ensure our 
burgeoning culinary scene continues 
where it left off in 2020.” 
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Meet
MEMBERS

“

BII’S STRENGTH IS IN THE DIVERSITY OF OUR MEMBERSHIP: OVER THESE  
SIX PAGES, WE MEET THREE MEMBERS FROM VERY DIFFERENT BACKGROUNDS  

WHO ALL SHARE A LOVE OF THE INDUSTRY

A s pubs began to welcome 
back customers into the heart 
of their interiors this past 

May, the windows of the Five Bells 
in Colne Engaine, Essex, provided 

a timely reminder to passersby 
with the proclamation: “Proud 
to be a Great British pub: a hub 
for the community, supporting 
the local economy… the font of 

local knowledge, the original social 
network, promoting positive social 
interaction & combatting loneliness”. 

Apt words from any welcoming 
local, but these words sum up the 
pub’s ethos and all that Caroline and 
Darran have strived to provide. When 
Covid first hit, it was the Lingleys  
that Spike, a local retired policeman, 
first approached to ask if the Five Bells 
could become the base for community 
responders to answer calls from locals 
who needed support. 

“We set up phone lines and computers 
that were manned for 16-hours a day  
by 30 people at a time. We dealt with 
everything, from people needing food 
shops to those feeling lonely and needing  
someone to talk to,” recalls Darran. 

“Normally, you’d walk into the pub 
and ask if anyone knew an emergency 
plumber and someone would help. We  
just replaced that service with a hotline.”

With 150 volunteers working flat 
out for 100 days, a local artist set about 
adorning the Five Bells’ windows with 
chalk pen paintings, covering themes 

including Remembrance Sunday, 
International Women’s Day and even 
body positivity. 

“Our lovely local artist Juliet 
started drawing snowdrops on 
windows to cheer people up. People 
would send us messages asking for the 
snowdrop fairy, which turned into  
the bluebell fairy in springtime and so 
on. We did over 120 windows just from 
local requests,” says Darran.

Despite the cheer and positivity, 
sadly no amount of fairy dust could 
magic away the impact Covid had on 
the business. “Before the pandemic 
hit, we had four pubs. But one was too 
small to work economically with the 
restrictions, as seating was reduced to 
36 covers, with no outside space.”

Making redundancies and selling 
two pubs was a tough decision for 
Darran and Caroline to have to make, 
but it gave them the time and space to 
revisit ideas they had had in the past. 

“We’re down to the Five Bells and 
the Lion now, but we have managed to 
borrow money to do the renovations 
we’d always wanted to do. We have 
had to look into our crystal ball and 
try to predict how we can best adapt to 
the changing industry,” he explains. 

“Investing in covered outside 
spaces, beer huts and heaters are all 
things we would have done eventually, 
but at a much slower pace.”

�is investment cost around 
£200,000, but Darran believes it has 

DARRAN LINGLEY CBII

CAROLINE AND DARRAN LINGLEY CBII, OWNERS OF THE FIVE BELLS,  
HAVE BEEN GIVING LOCALS A LIFT WITH THEIR ‘DARRALINE’ COOKALONG 
AND THEIR COLOURFUL AND INSPIRING WINDOW DISPLAYS. BII’S 
ELEANOR KIRBY SPOKE TO DARRAN ABOUT WHY HE BELIEVES PUB 
VISITS SHOULD BE PRESCRIBED BY GOVERNMENT, TO HELP GIVE  
A BOOST TO A RECOVERING NATION

The Government 
should prescribe going 
to the pub – it’s about 
feeling part of the herd 
again. I would love to 
see our industry being 
socially prescribed  
for anxiety, depression 
and loneliness” 
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the food and drinks too. We now sell 
40-50 tickets for the events, charging 
£50 per head, which includes food and 
wine pairings.”

Starting out with dishes like 
Caroline’s famous meatloaf or herb 
crusted salmon, the ‘Darraline’ 
brand is now famed for 
its paella takeaways that 
“put the sunshine back 
into home life”, selling 
130 portions on a Saturday 
night in just one hour.

When asked whether 
upselling was key to 
rebuilding their business 
after a hefty renovation, 
Darran replies that he 
sees it as ethical selling, as they are 
actually “upselling their time”.

“Once you get people in your zone 
and they trust you, you don’t have 
to sell. We don’t push items, we give 
them a good reason to support us by 
anticipating their needs. �is has 
allowed us to reduce our range too, 
because we have been able to tailor our 
offer to our customers.”

People have been coming back for 
the nostalgia of the pub and that has  
meant more comfort food: roasts, fish & 

chips and burgers are all 
part of a menu, which is 
limited to eight dishes.

As well as pushing 

been worth it. “Last year was the 
hardest of our lives, but we needed to 
stay level-headed to support everyone. 
We are now a lot more personal with 
the team and we can better predict 
and adapt to our customers’ needs too, 
whether that is easing anxiety about 
restrictions, or being extra bubbly 
through all the masks and sanitisers.”

Embracing technology in the form 
of their in-house app has helped the 
business move from takeaways and 
off-sales to table ordering (£6,000 
development cost), and has allowed 
the staff to save time on administrative 
tasks – time better spent on making 
customers feel more comfortable.

“People have suffered a lot over this 
time. I think the Government should 
prescribe going to the pub – it’s about 
feeling part of the herd again. I would 
love to see our industry being socially 
prescribed for anxiety, depression and 
loneliness,” he says.

In response to their own experience 
of sitting at home, Caroline and 
Darran began an online event called 
‘Darraline’, a cookalong livestream 
that peaked customer curiosity. 
“People watched it and regularly joined 
in the conversation, but they wanted 

the creativity of their chefs, these 
condensed menus mean customers 
spend less time making their choice 

and more time building 
happy memories.

And with 
Darraline’s reach 
extending beyond 

the pub, as the duo 
have successfully 
migrated the 

brand from the pub’s 
Facebook pages onto its 
own channel, Caroline 
and Darran have plans 
to  take it on tour. 

After 19 years and 
counting at the Five 

Bells, the pair have yet to run out of 
innovative ideas. Why not catch them 
on Instagram Reels for a taste of the 
fun they bring to the business?  

 

Finalists of LOYA in 2008 and 
winners in 2011, Caroline and 
Darran Lingley CBII entered the 
BII’s Licensee of the Year Award 
as a way to seek recognition 
within the industry. 

“Ultimately you want to be 
challenged. I saw it as a self-help 
scheme, it helped me get on track 
so I could come back stronger, 
and we eventually won after being  
finalists. L  is about the ourne  
to winning, teaching others what 
you’ve learned along the way, and by 
doing so, you learn even more.

L  taught us to recognise what 
we love most about the industry, 
how we’re part of something that  
is constantly changing and 
challenging us. We see ourselves as 
the custodians of this pub and we 
have had the responsibility to help it  
adapt and survive throughout Covid.” 

BII celebrates 
its 40th year 

BII News is especially 
proud to celebrate the 

achievements of our long-standing 
members in this, our 40th year. 
Darran and aroline Lingle   have 
been members of the BII since 2001 
and are winners of the industry’s  
most prestigious accolade, Licensee  
of the ear ward.

AWARDS MAKE  
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F amed for its stunning views and  
for its appearances in the BBC’s  
Poldark TV series, the World 
Heritage Site of Charlestown 

is home to all three of Rob and Lucy 
Brewer MBII’s pubs and not far from 
where Rob grew up in St Austell.   

Having won the BII’s Licensee 
of the Year Award (LOYA) with the 
Rashleigh Arms in 2016, the couple 
felt encouraged to add the Pier House 
Hotel and the adjoining Harbourside 
Inn to their portfolio of St Austell 
Brewery managed houses. 

St Austell Brewery has been busy  
investing in its larger hotel sites, 
including the Pier House with its 

27-rooms, and is set to expand 
its ‘retreat’ offering, while the 
Harbourside Inn remains a more 
relaxed, community friendly, eating 
and drinking space. 

“Towards the end of 2017, we 
were running four pubs when St 
Austell decided to invest heavily in 
refurbishing the Pier House. It made 
sense to concentrate on that rather 
than spread ourselves too thinly,” 
explains Rob. 

Just 100 yards from the Rashleigh, 
Lucy now works at the Pier House 
part-time, while Rob is the Manager. 
“We took what was a niche hotel, 
somewhat quirky and impractical, 
and completely redeveloped it to make 
the route ‘flow’ better and expand the 
business,” explains Rob.

“�e idea was to rejoin parts of  
the hotel that had previously been 
‘broken off’. For instance, what is  
now the reception area used to be the 
main bar, which would always have  
a queue of people waiting to get 
served. �ere was also an outdated 
a la carte dining offer, which was 
separated by the resident’s lounge,  
so we opened everything up.”

Creating a lighter, more open plan 
space meant that 
all the hotel rooms 
could be accessed 
through the landing 
space, with one bar 
provided, which 
looks out onto the 
terrace.

“It made the 
customer journey 
easier. �ey could 
move from inside 
to outdoors with ease, rather than 
walking around the building and back 
in through a side door,” says Rob, 
adding that it was a development that 

serving staff also reacted 
very positively to.

�e menu didn’t escape an overhaul 
either. “We used to run three menus 
from one kitchen, a Harbourside 
menu, the bistro offer for families, 
and the outdated a la carte. It meant 
the chef was swamped by all the prep 
and different dishes going out, so we 
replaced them with one menu each for 
the Pier House and the Harbourside.”

With the renovations fuelling 
business growth, the impact of 
Covid has badly hit the business. 
When Cornwall was in Tier 2, the 
businesses saw a drop in sales of 80%. 
Rob estimates around £1 million in 
turnover has been lost. But both Rob 
and St Austell are feeling positive 
about the Pier House’s power to “climb 
the mountain out of Covid”.

With plans afoot to attract and 
cater for Brits 
wanting to find 
some escapism 
closer to home, 
the Pier House 
has become  
a ‘retreat venue’ 
within the pub 
company’s 
managed  
estate, in  
a move designed 

to future proof the hotel against 
seasonal-only trade, and encourage 
visitors to use it as a getaway with  
a great offer for 12 months of the year. 

MEET... 
ROB BREWER MBII

LOCATED ON THE PICTURESQUE GEORGIAN HARBOUR OF CHARLESTOWN IN  
CORNWALL, ROB AND LUCY BREWER MBII’S THREE PUBS ARE SET TO PROVIDE 
TOURISTS WITH MUCH-NEEDED POLDARK-STYLE ESCAPISM THIS SUMMER. BII’S 
ELEANOR KIRBY SPOKE TO ROB ABOUT RETREATS AND FINDING THEIR FLOW AGAIN

“OUR GUESTS HAVE 
ALWAYS WANTED  
AN EXPERIENCE, AND 
IT’S MORE IMPORTANT 
NOW BECAUSE PEOPLE 
HAVE SAVED THE 
MONEY, AND BANKED  
A LOT OF LEISURE TIME”
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Rob says that closing 
due to Covid was an 
opportunity that “you 
just don’t always get  
to do these things”.

“Our guests have 
always wanted an experience. 

It’s more important now, because 
people have saved their money and 
banked a lot of time, having had few 
opportunities to come out.”

�is eagerness to ‘come out’ 
is demonstrated by the 800 or so 
emails Rob has received, after the 
reopening date was confirmed. To 
help accommodate everyone, Rob has 
been working closely with the private 
landowner of Charlestown Harbour  
to rent outdoor space and increase 
covers by 30 tables, extending capacity 
to 110 outside.

With its prime position within  
the inner harbour – where visitors  
can buy fish and chips, visit the rum 
bar and coffee shop, or delight in  
a summer barbecue – Rob is glad to 
have well and truly established the 
Pier House as part of St Austell’s food 
and drink scene. 

Rob explains 
that with a more 
extensive wine list 
and menu, the Pier 
House operates to 
an average spend 
per head of £18, with a 45:45:10 split 
on food, drink and accommodation, 
with like-for-likes comparing 2019 
against 2020, and “even showing a rise 
in takings in the few months we were 
allowed to open last year”.

Having grown up in St Austell, Rob 
is aware of the ambient power of the 
sea, with wife Lucy attending weekly 
‘Swim and Tonic’ meetings with fellow 
BII Member and LOYA winner Tanya 
Williams FBII of the Polgooth Inn.

“A lot of the brewery managed sites 
have the best locations in Cornwall 
and we’re working to exploit that. 
We’ve increased the choice of wines, 
fine-tuned the menu and are in the 
process of changing all glassware, 
crockery and staff uniforms. It has 
been a massive development for the 
whole company really.”

Putting a positive spin on things, 

With guests encouraged to linger 
and relax, the Pier House’s clientele 
are sure to be lapping up every ounce 
of the experience, long after the last 
wave of Charlestown’s tourists have 
returned home.  

PERFECT TIME  
  D

Having won BII’s Licensee of the 
Year Award (LOYA) in 2016 with 
the Rashleigh Arms, Rob and Lucy 
Brewer MBII successfully took 
over the Pier House a year later.

With the award opening up for 
applicants in , ob notes that now  
is as good as time as any to get involved!

s a process, L  gets ou to go 
through our business with a fine 
tooth comb. ou’ll look at the points 
ou want to sell’ to the udges, but 

also you will get the chance to review 
some of your weaker areas and think 
about how to make them better.

“It is the toughest award out there, 
but to be a finalist or winner gives 
you recognition from the whole of 
our industr . ou will also discover  
a network of people to connect with, 
and the support from the BII means 
it’s worth doing it for that alone.”

ntrants this ear will receive 
information packs detailing feedback 
from udges at ever  stage of the 
competition, creating 
a real opportunity to 
assess and build upon 
your business.
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tied leasehold with Greene  
King was the perfect spot 
for Keith Marsden CBII 
after a corporate career, 
managing an extreme 

sports centre, saw him gravitate 
towards the more social aspects of its 
bar and music venue. Save for a short 
career break due to illness, he hasn’t 

looked back since. 
“I returned to the Prince of 

Wales in September 2019 after  
18 months away, and I’ve worked 
hard to bring it back to what  
I believe are the CORE principles 
– commitment, ownership, 

responsibility and excellence,” 
explains Keith. 
Speaking humbly about the pub’s 

success with its Tiki Bar and Wine 
Shed, Keith has concerns that the 
theatre of these ‘points of difference’ 
will be lost among Covid restrictions. 

“�e Tiki Bar and Wine Shed are 
high quality experiences with staff 
available to talk through the tasting 
notes of each drink. But booking 
online and having to remain seated at 
the table have taken away that easy, 
social interaction.”

So, the theatre and 
entertainment that comes 
with the Tiki Bar and Wine 
Shed experiences have been 
put on ice, while on the 
warming plate are Keith’s latest foodie 
ventures. Inspired by his travels to 
California and its Mexican influence 
(“CalMex” as it’s known), Leaf Lovers 
and Taconistas have been developed 
to power the Prince of Wales into the 
delivery market. 

“We originally wanted to get onto 
Deliveroo as a migration strategy, but 
now we have agreements with Just 
Eat and Uber Eats too. Leaf Lovers is 
our vegan street food brand created 
in December, and Taconistas is my 
magpie idea. I saw some ‘shiny things’ 
in America and thought I’d bring that 
creativity back to the UK.”

With Keith finding commission 
rates on delivery apps high (between 
30-40%), he believes that the 
balancing act of having to hike prices 
to cover the charges is unsustainable. 

“We did our market research and 
found one operator charging £16 for 
a burger to be delivered. Sure, when 
you pick up your phone at 7.30pm 

MEET... 
KEITH MARSDEN CBII

HAVING BEEN OUT OF THE BUSINESS FOR THREE YEARS, DUE TO ILLNESS,  
KEITH MARSDEN CBII IS BACK AT THE PRINCE OF WALES IN BIRMINGHAM, 
A PUB HE ORIGINALLY RAN IN 2007. BII’S ELEANOR KIRBY CHATTED ABOUT 
CULTIVATING EXCELLENCE, BRINGING MEXICAN DELIGHTS TO MOSELEY  
AND WINNING BII’S LICENSEE OF THE YEAR AWARD IN 2015 
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IT’S  
YOUR TIME  

  

in wakame batter), Chilli 
non Carne and Chick’n 
burgers, with classic 
twists on sides, such as 
Pomegranate Molasses 
Slaw with vegan mayonnaise. 

Creating quality, strong, 
independent brands also encourages 
footfall between the pub, café and 
virtually, via online ordering.

A BII member since 2009, Marsden 
thanks the BII’s 
Licensee of the 
Year Award (LOYA) 
for helping him 
secure the CORE 
principles. He 
entered twice, first 
time to become  
a finalist and going 
onto win in 2015. 
“I’m interested in 
excellence and what 
better recognition is 
there than LOYA?”

By encouraging 
entrants to examine, in detail, every 
area of their business – from finance 
to the customer experience, staffing 
and your online presence – Keith hails 
the journey as being a highly valuable 
management tool. 

“It helped us look at the business 
in a different light, and was a great 
process to help us improve our 

on a Friday, when you’ve 
had a wine, you probably 
don’t care what you pay, but 
it’s not going to create an 
affinity with that business.”

As a migration strategy 
though, Keith says using the delivery 
apps works well. He explains: “It’s all 
about who owns the customer, and the 
apps own them at the moment. But by 
having strong branding, through the 
help of our designer and my marketing 
experience, we have made our brands 
recognisable and strong enough to be 
able to stand alone, 
without the barrier  
of the apps.”

Working to a GP of 
50%, spend-per-head 
is between £25-28 for 
both brands. His goal 
is to get this to over 
£30, to help rebuild 
the  business, which 
has seen an 85% 
reduction in revenue 
over the past 18 
months. 

Leaf Lover’s vegan 
menu is a personal choice for Keith, 
as well as following the savvy trend. 
“We’re not campaigners, but it’s  
a lifestyle change to help community 
health, as well as the planet – and we 
don’t compromise on taste.”

Appealing to vegans, meat-eaters 
and flexitarians alike, with mains such 
as Tofish and Chips (marinated tofu 

performance as well as 
reflect on it. We entered 
twice, the first time we 
got to the finals, but  

I think we eventually won because  
the process forced us to aim higher.

“Running a pub is a tough and 
competitive business right now.  
LOYA is a true test and you also get  
the chance to interact with your  
fellow finalists, their operations,  
and learn from their excellence.”

Keith couldn’t have come back 
to the business at a busier period, 
but he has used his time away to 
gather inspiration. Whether you’re 
a Leaf Lover, Taconista, wine fan, or 
are freaky for Tiki, Keith’s magpie 
instincts have created a shine across 
every element of his business.  

If you’re inspired by Keith 
Marsden CBII and our other  
Meet the Members, there is still 
time to enter this year’s awards.

ead over to www.bii.org to fill out 
our nominations form and read 
more about the entry requirements. 

“RUNNING A PUB 
IS A TOUGH AND 
COMPETITIVE BUSINESS 
RIGHT NOW. LOYA IS  
A TRUE TEST AND 
YOU ALSO GET THE 
CHANCE TO INTERACT 
WITH YOUR FELLOW 
FINALISTS… AND 
LEARN FROM THEIR 
EXCELLENCE”
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Steve Agar

C ommunity pubs must survive 
in order to help the country’s 
recovery. People need to 
socialise and getting out is 

all part of that, both in terms of their 
physical and mental health. How many 
people are there who, like me, find 
themselves later in life and alone?  
Pubs are vital as places to meet new 
people and socialise. 

�e good news is that we are seeing 
new faces coming into our pubs,  
along with those we’ve not seen for  
a long time. I suspect people will have 
watched as pubs have closed in their 
areas and they 
don’t want to lose 
another one, so 
they are making 
the effort to get 
out. �is last 
lockdown lasted 
a very long time, 
over winter too, 
and I believe 
people are seeking 
the human 
interaction they have missed. 

I’m hoping that later this month 
(July) that we will be operating under 
more normal conditions and will have 

STEVE AGAR MBII IS MANAGING DIRECTOR OF THE STOWFORD PUB  
COMPANY, THE CHESHIRE-BASED OPERATOR OF SIX ‘COMMUNITY BOOZERS’  
IN CENTRAL ENGLAND AND NORTH WALES. HERE, HE SHARES HIS  
THOUGHTS ON THE SURVIVAL AND REVIVAL OF THE COMMUNITY PUB 

been able to get rid of the screens  
on the bar. I don’t mind the ones in the 
table areas, but the bar just doesn’t feel 
the same with screens. Table service is 
another element we’re hoping will go. 
How many relationships have begun 
at a bar, with people meeting while 
ordering drinks? And as for apps, 
our customers rejected them early on 
across all of our pubs.  

Our pubs are old-fashioned boozers 
at the heart of their communities 
and our focus is on maintaining high 
standards and providing what our 
customers want. For instance, we have 

seen a massive 
increase in card 
sales. We used 
to have a split of 
20/80 card to cash 
payments, but now 
it’s 60/40 in favour 
of cards, although 
we recognise that 
some people will 
always want the 
option to pay by 

cash, so we will facilitate that. 
We also like to employ managers 

and barstaff who live near to our pubs, 
but if we can’t find someone local, 
we will encourage them to become 
involved with the community and 
build a close relationship with the 
people within it. I’m a firm believer 
that if you look after your community, 
they will look after you. A good 
example of this is at one of our pubs, 
which hosts a young football team and 
off the back of that, we get a lot of kids’ 
party bookings. We also do really well 
with family-orientated events, like 
Halloween,  and so we’re  hoping it is 
able to go ahead this year. It’s another 
great community opportunity.  

One of our strengths has always 
been having solid foundations: we 
have always meticulously managed 
our cash flow, which is now more 
important than ever. 

In terms of grants, we obtained help 
from councils in the English counties, 
but the Welsh Assembly has presented 
a different story, forcing us to jump 
through many various hoops. �ere 
have been no reopening grants after 
the recent lockdown ended in Wales, 
and the amount of help there, has been 
significantly less than in England. 
Despite pushing hard and getting  MPs 
involved, we’ve not had a penny from 
Gwynedd Council for one of our sites. 

It has been tough. Half my working 
week has been taken up with grant 
applications and Covid-related issues. 
Our sites in Uttoxeter and Stoke-on-
Trent have been closed a long time; 
having been placed in Tier �ree, they 
closed in the week ending November 
7, whereas our Welsh sites closed in 
the first week of December. Only our 
Neston (Wirral) site was in Tier Two 
and remained open until Boxing Day, 

“WE NEED THE SUN TO 
SHINE THIS SUMMER  
FOR ALL PUBS TO DO 
WELL, SO WE CAN 
GROW OUR BUSINESSES, 
CREATE MORE JOBS AND 
PLAY OUR PART IN THE 
ECONOMIC RECOVERY”
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but even this has been taking 
less than half of its usual takings. 
We have had to give and throw 

away so much stock too: we delivered 
£2,000-worth of crisps and nuts to the 
local hospital and food bank. 

Looking ahead, we need long-term 
help with Business Rates and it would 
be good to see beer duty reduced on 
draught beer in pubs.  

A draught pint is what has dragged 
some people back to the pubs early, as 
they can taste the difference. But it is 
expensive. We pay the same for beers 
as someone based in London who can 
charge more than twice as much for  
a pint. If the cost of beer was reduced, 
we could pass on that saving to our 
customers and drive more sales into 
our pubs. Bizarrely, you can still buy  
a pint of Carling for £3 in Stoke.  

I would like to think that in another 
year sales will have built back up and 
that we will be looking at taking on  
a freehouse – all our pubs are tied to big  
pub companies, on either full tenancy 
or Tenancy At Will agreements. I’m  
not a fan of the tied pub model.  
Pre-pandemic, we had been talking 
to Carlsberg about help to finance our 
first freehold purchase, but obviously 

that all went on ‘hold’.  
We’ve worked hard to 

consolidate the business and we 
are stronger for it.  

But, it has been frustrating, 
because when I look back to 
when we first heard about this 
virus in China, it all seemed so 
far away. When it hit Italy, the 
Government should have seen 

the writing on the wall.  
I lost my wife, Joan, to Covid in 

April last year and I can’t help but get 
upset. I think about everything she 
had put up with, while I worked seven 
days a week for years to build up this 
business. She never complained once. 
Just when we were at a stage 
when the business was 
doing well, her health 
deteriorated and she 
was hospitalised, 
which is where 
she caught Covid. 
I caught it too  
and was ill – it 
made me think  
I wouldn’t recover. 

�ese life-changing  
events led me to make 
changes within the business.  
I promoted my Area Manager, Matt 
Case, to Operations Director to protect 
the pubs. His background was initially 
in jewellery and last September we 
started a jewellery business together. 
If Covid has taught me one thing, 
it is not to keep all of your eggs in 
one basket! We now have three 
independent jewellery shops called 
Joshuas, named in memory of Joan, 

who I nicknamed Josh, a fun reference 
to Joshua Tetley, the Leeds’ brewer.  

Matt has been an amazing support 
to me. With the help of Matt, family 
and the new jewellery business, and 
our support of our pub managers, 
keeping them occupied with Zoom 
calls, bingo and even karaoke, I’ve 
managed to keep myself busy, which 
takes my mind off personal problems.  

Many people have struggled over 
this time and everyone has to deal 
with things in their own way. My 
ethos has always been to put people 
before profits.

My hope is that by this time next 
year, the business might have grown 

to eight pubs and our sales will be 
back up to where they were 

pre-Covid. �e weather 
in May didn’t help, but 

taking our Uttoxeter  
site with its seven darts’  
teams as an example, 
it has not been able to 

hold one match since 
the first lockdown. Until  

we get team sports back 
into pubs, takings will be 

restricted. I hope the Euros will 
bring a boost and if Wales plays well,  
it will definitely help our pubs there.  

We need restrictions to be lifted 
and for the sun to shine this summer, 
for all pubs to do well, so we can 
grow our businesses, create more jobs 
and play our part in the economic 
recovery. Community pubs are 
essential to people, their  
wellbeing and for the 
country’s recovery. 
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Chris Jowsey

O ur wet-led pubs are 
a vital community 
hub, which bring 
neighbourhoods 
together. �ey’ve 
been inspirational 

during the past year, alleviating 
loneliness, caring for the vulnerable 
and raising millions for charity, despite 
their doors being shut.  

As a pub owning business, 
we’ve been able to 
support our 1,000 
pubs by offering 
both financial and 
additional support, 
to ensure they have 
emerged from the 
pandemic ready to hit 
the ground running.  

We have also  
seen the make-up  
of community pubs 
change – as Covid-19 
threw the rule book 
out of the window, traditional barriers 
broke down. And it’s not just our 
licensees who have put in the hard 
graft; the determination of Admiral’s 
employees has shone through too. 

Local pubs have excelled at 
supporting their communities and 

CHIEF EXECUTIVE OFFICER OF ADMIRAL TAVERNS CHRIS JOWSEY MBII  
BELIEVES WELL-SUPPORTED, COMMUNITY-FOCUSED PUBS HAVE  
EMERGED STRONGER AND BETTER ABLE TO SERVE THEIR LOCAL MARKETS   

their future looks bright.  
I am incredibly proud to be part of 

this industry and the way in which 
our business model lets us support 
diverse, entrepreneurial individuals 
start their own business without 
needing £100,000s. 

Also, the tied model has helped 
us protect our community pubs over 
the past year, much more so than 
individually owned pubs. Financially, 

pubcos have 
made significant 
investment, 
with leased 
and tenanted 
pub companies 
collectively 
investing £285 
million in support 
of licensees during 
the pandemic. 
When combined 
with other 
assistance, this 

amounts to an average of £27,000 
per tied pub. We also cancelled rent 
completely for six weeks and then 
introduced substantially reduced 
rents, which are still in place.   

�is last year has also broken 
down some of the traditional barriers 

for licensees taking on a pub. For 
instance, we are seeing female 
entrepreneurs becoming the driving 
force behind many pubs and setting 
the standard across the industry.

Enterprising and community 
spirited individuals are making things 
happen. �is is not only brilliant 
for diversity in the industry, it also 
provides us with a rich pool of talent 
to work with. Working in the pub 
industry isn’t a 9-5 job, it’s a lifestyle 
choice and one that our employees are 
passionate about. 

Pubs are the focal point of who 
we are and what we do. Putting the 
licensee at the heart of our universe 
means the individuals we work with 
are supported and get the help they 
need to flourish. �ere is no ‘one size 
fits all’ model and we are proud that 
our people can use their experience 
and passion for pubs to help every 
individual licensee run their business 
in a way that benefits its community.  

Longevity and passion are something 
our employees have in spades and 
at the last company event, I was 
struck by the number of employees 
receiving accolades for 10, 15, and 
20 year’s of service to the company. 
�is dedication is at the heart of our 

“THE PANDEMIC 
HAS ALTERED THE 
ROLE OF THE PUB. 
OUR PUBLICANS 
HAVE BROUGHT 
THEIR COMMUNITIES 
TOGETHER OVER 
THE PAST YEAR AND 
PEOPLE ARE KEEN TO 
REPAY THE FAVOUR”
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Chris Jowsey

business. We care about our employees 
and licensees and, in return, they 
reward us with fantastic businesses 
and long-term service. Despite 
Covid-19, the team has never been 
more connected and determined to 
support our community pubs.  

�e pandemic has 
altered the role of the 
pub. Our publicans 
have brought their 
communities 
together over the 
past year and people 
are keen to repay 
the favour. For the 
publicans, this means 
some interesting 
changes.

 One of the 
takeaways 
from this 
time will be 
the increased 
investment 
in outside 
areas, so people 
can enjoy a drink 
whatever the weather. As 
we’ve seen in the past few 
weeks, hardy pubgoers 
are willing to brave the 

elements to enjoy a drink and we’re 
expecting to see more of this continue.  

Along with better use of outside 
space, pubs are also supporting more 
people within their communities. �ey 

have become not only the place to 
go to drink alcohol,  

but the place to have  
a coffee or hold  

a charity meeting.
Where local 
social hubs have 
been lost, the 
community 
pub is perfectly 

placed to 
take on this 

responsibility. 
I am hearing from 

publicans that lots of 
fresh faces are turning up at 
pubs across the country. Taboos 
that have kept people away 
in the past have been broken 

down. �e rise of entrepreneurial 
female licensees is just one 

way this has started to 
happen.   

I don’t believe the 
pattern of working  
will ever return to five 

days a week at the office.  

�e pub, therefore, can play a role as  
a ‘break from the desk’ at home, 
giving people the chance to relax and 
move away from an office mindset.

Local pubs stand to benefit as 
people look for pubs closer to  
their homes. �ey also have a great  
opportunity in the immediate 
aftermath of the pandemic to help 
those who have been isolating by 
offering them a warm and welcoming 
way to re-engage with society.  

Since pubs have been allowed to 
reopen, trading has been fantastic 
and our pubs have done really well. 
�e support we have given individual 
licensees over the past year has meant 
that they’ve reopened raring to go, 
rather than bogged down by debt. 
More connected local communities 
have welcomed their reopening  
and are enthusiastically returning  
to the pub.   

We have emerged as an even more 
diverse sector with new faces enjoying 
our pubs and inspirational licensees 
leading the way. Our team spirit 
has seen us through the tough year 
of 2020 and we’re looking forward 
to a positive summer ahead for our 
community pubs, as life 
returns to normal. 
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John Longden

P ubs and their publicans offer  
an endearing appeal, serving 
the heart of their communities 

and meeting important social needs, 
by providing a service or amenity to  
a rural village: from community cafés, 
where people can connect during 
the day, or a village store for food 
essentials, to stepping in to host the 
local library.  

�e importance and value of pubs 
to people living in their local areas has 
never been more crucial than during 
the last, challenging year. 

Pubs and their publicans have risen 
to the challenge by helping others, 
often being at the forefront of any 
community support, 
offering food essentials, 
takeaway meals and 
delivering them to the 
vulnerable and those 
shielding, as well as 

JOHN LONGDEN OBE CBII, CHIEF EXECUTIVE OF PUB IS THE HUB, TALKS 
ABOUT THE IMPORTANT RELATIONSHIP BETWEEN SOCIAL AND ENTERPRISE  
POLICIES AND EXPLAINS HOW COMMUNITY PROJECTS INITIATED  
BY PUBLICANS ARE CREATING POSITIVE CHANGE

raising money, and providing meals 
and accommodation to both the  
NHS and the emergency services. 

It was only 15 months ago that 
people were struggling to get 
supermarket food deliveries, with the 
most at risk people unable to leave 
their homes. In many cases it was the 
local publican who stepped in to help 
and support those local residents. 

Many publicans were able to react 
quickly to the changing environment, 
with the result being that Pub is 
�e Hub saw a rapid increase in the 
number of enquiries from licensees 
from across the country, all wanting  
to diversify their services. 

During the 
first Covid-19 
lockdown, between 
March and July 
2020, we saw 
25 pub projects 
initiated and 
completed through 
the Pub is �e 
Hub Community 
Services Fund, 
which offers small 

grants for diversification 
into facilities such as village 
stores, community cafés, 

takeaways, food delivery services, 
allotments and community gardens. 

While we have known that there 
is an important ‘social value’ in pub 
services, we recently published an 
interim report – with the help of the 
Cornwall Rural Community Charity, 
called ‘�e Social Value of Pubs and 
Publicans providing Services in their 
Communities’ – which measured 
and provided evidence of the ‘social 
value’ impact of these 25 Covid-related 
projects. ‘Social value’ measures the 
outcomes an organisation is achieving 
through its work, taking into 
account the wider social, economic, 
environmental and wellbeing benefits.

�is was the first time that a ‘social 
value’ had been attributed to pub 
diversification projects, and it found 
that for every £1 invested in a pub 
project during the lockdown periods 
by the Pub is �e Hub Community 
Services Fund, between £8.98 and 
£9.24 of additional ‘social value’ was 
created from the range of services or 
activities created. 

Over the last 20 years, Pub is 
�e Hub has helped over 500 pubs 
diversify with over 170 receiving 
both advisory and financial support 
through our Community Services 
Fund. �e ‘social value’ impact of all 
of these 500 projects must have helped 
local communities enormously.   

We strongly believe that there 
are many more pubs, publicans and 
communities that could still benefit 
from this help and support. A local 

services diversification 
grant, which can 
provide funding over 
a longer term, such 
as three years, would 
help inspire and plan 

“FOR EVERY £1 INVESTED IN A PUB PROJECT DURING  
THE LOCKDOWN PERIODS BY THE PUB IS THE HUB COMMUNITY 
SERVICES FUND, BETWEEN £8.98 AND £9.24 OF ADDITIONAL 
‘SOCIAL VALUE’ WAS CREATED”

Dan Redfern (pictured left with 
his partner, Natalie Redfern)  
has opened a library and IT hub 
at his pub The Cherry Tree Inn  
in Stoke Row to help support 
local residents
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the permanent repositioning of rural 
services, particularly in deprived 
areas, and potentially help more than 
1,000 pubs and local areas on the 
uneven road to recovery. 

With the challenges faced by the 
country, as things reopen, pubs and 
publicans are going to be crucial in 
helping these local areas rebuild. 
�ey are perfectly placed to be able 
to support a variety of Government 
priorities for economic recovery and it 
is important to get this message across 
to local and national policymakers, 
who should understand that social 
and enterprise policies can be very 
closely related. �is is particularly 
true in remote rural community areas, 
where projects are often reliant on the 
involvement of an inspired publican to 
make it happen. 

�ese inspired publicans will 
also help counter the growing 
societal issues of social 
isolation and loneliness. 
Often, during the 
pandemic, that trip to the 
pub’s village store became 
as important in providing 
some socially distanced 
interaction, as it was in 
supplying the all-important 
loaf of bread or pint of milk. 

Our campaign  ‘Join Inn – Last 

Orders for Loneliness’ is also set to 
become even more important as we 
emerge from the pandemic. 

�e campaign specifically looks to 
help publicans and their communities 
become better connected, by offering 
ideas and resources to get people to 
‘Join Inn’ at their pub. Its aim is to 
make people feel less isolated and, in 
the process, help alleviate loneliness 
and improve health and wellbeing. 

And in all of this, we must not 
forget to thank the publicans and their 
staff. �ey are the local heroes, driving 
these pub businesses, practically 
supporting people in their local areas 
and also playing a role in helping to 
alleviate social isolation. 

As well as providing food and drink, 
the pub with the publican at the helm, 
can fulfil a range of local services: from 
employment, especially for young 
people; creating a social place for 
people to meet for coffee; as a host for 
groups, such as monthly book clubs; 
and for bringing people together. 

We decided at the beginning of 
the year to thank publicans for all 
their hard work and resilience in 
helping to support others during this 
challenging year with our Winter 
Warmers campaign. 

�e campaign, in partnership with 
arts project INN CROWD, was based 
on a collection of heart-warming 
poems about pubs, written by seven 
outstanding poets. �is included a 
‘National Poem of �anks to Our 
Nation’s Publicans’ written and 
performed by Alexandra Ewing, the 
daughter of a former publican, who 
recently commented: “Pubs and 
publicans are always there for you 
whatever the weather.”

Good and viable pubs will remain at 
the heart of their communities as we 
all move forward, and many publicans 
will continue to rise to the challenges.
We truly believe that Pub is �e Hub 
can help 1,000 more pubs and local 
areas in the future.  

As John Bonham from Led 
Zeppelin once said: “Today we have 
another chance to do something 
that’s never been done before!” 
Let’s do it. 

Find out more about Pub is  
The Hub’s Join Inn – Last Orders 

for Loneliness on pages 26-27.

The Green Man in Scamblesby, near Louth in 
Lincolnshire, opened a village store as a direct result  
of the Covid-19 lockdown in March 2020. Owner, Richard 
Bradley (pictured with the pub Manager, Jade Dillon) 

uic ly realised that illa ers would benefit from the 
service, which sells newspapers and a range of locally 
sourced produce 

Pictured is Becky and John 
Gibbons, with son Kai, of the Rose 
& Crown in Longburton, Dorset, 
who escalated plans to convert  
a shipping container into a village 
store, called The Larder, saving 
local people from travelling three 
miles to the nearest town for  
food essentials 
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At a Glance
A GUIDE TO WHAT’S COMING UP, REVIEWS & DATES

B R I T I S H  I N S T I T U T E  O F  I N N K E E P I N G

JULY

AUGUST

SEPTEMBER

OCTOBEROCTOBER

At a Glance
A GUIDE TO WHAT’S COMING UP, REVIEWS & DATES

4-10 July 
NEWMARKET  

FESTIVAL 

8-11 July 
GOODWOOD  

FESTIVAL OF SPEED

14 July 
BASTILLE DAY

15 July 
ST SWITHUNS DAY 

22 July 
SCHOOL HOLIDAYS 

BEGIN 

23 July 
BUCK MOON

23 July-8 Aug 
SUMMER OLYMPICS  

(TOKYO, JAPAN)

 31 July 
HARRY POTTER’S 

BIRTHDAY 

 
 

1 August 
YORKSHIRE DAY

9 August 
RICE PUDDING DAY 

22 August 
STURGEON MOON 

24 August 
INTERNATIONAL  

DOG DAY 

24 Aug-5 Sept 
SUMMER  

PARALYMPICS 

28 August 
INTERNATIONAL  

BAT NIGHT 

30 August 
SUMMER BANK 

HOLIDAY 

31 August 
BACK TO SCHOOL  

 
 

2-3 September 
CAFFÈ CULTURE  

SHOW (BUSINESS 
DESIGN CENTRE, 

LONDON)

8 September 
INTERNATIONAL 

LITERACY DAY 

13 September 
ROALD DAHL DAY 

19 September 
TALK LIKE  

A PIRATE DAY 

20 September 
CORN MOON

20-26 September 
RECYCLE WEEK 

  21 September 
START OF AUTUMN 

UN INTERNATIONAL 
DAY OF PEACE

22 September 
HOBBIT DAY 

23-24 September 
CASUAL DINING  

SHOW  
(EXCEL LONDON)

23 Sept-3 Oct 
CASK ALE WEEK

27-29 September 
THE RESTAURANT 
SHOW (OLYMPIA) 

1 October 
COFFEE DAY

3 October 
GRANDPARENTS  

DAY UK  

4 October 
WORLD DYSLEXIA 
AWARENESS DAY 

5 October 
WORLD  
TEACHERS’  
DAY + WORLD 
SMILE DAY

  7 October
NATIONAL  

POETRY DAY 

20 October 
HARVEST/HUNTER’S 

MOON 

21 October 
TRAFALGAR DAY

25 Oct-1 Nov 
SCHOOL HALF-TERM 

25 October 
WORLD OPERA DAY

31 October 
HALLOWEEN

CLOCKS GO BACK  
ONE HOUR

DIARY DATES

Sport returns to pubs with  
a bang this summer, with an 
exciting line-up of matches, 
races and tournaments  
to satisfy any fan. 

Highlights include: 
   UEFA Euro 2020 – June 11-July 11 
   Tour de France – June 26-July 18 
   Wimbledon Tennis  

Championships – June 28-July 11 
   Cricket with England playing  
Sri Lanka and Pakistan in June 
and July 
   British Grand Prix – July 18 
   The Open Golf – July 15-18 

   Olympic Games from Tokyo  
– July 23-Aug 9 

   Rugby Union with British  
and Irish Lions playing South 
Africa in July and August 

   Paralympic Games from Tokyo 
– Aug 24 to Sept 5   

The International Drinks Expo 
will be taking place at ExCel 
London on November 9-10.  

This event incorporates six shows 
within one venue: Restaurant & Bar 
ech Live, offee hop  nnovation 

Expo, Restaurant & Bar Show, 
Restaurant & Takeaway Innovation 
Expo and Street Food Live.  

Tickets are free and available online 
by clicking the FREE TICKETS link on 
the website https://bit.ly/3ahv1dQ.  

Along with exhibitors showcasing 
everything from low/no alcohol 
drinks and CBD infusions to  
the latest spirits and draught  
dispense, IDE’s seminars will 
deliver insights from business 
leaders and experts.  

With six shows under one roof, 
make time to check out the latest in 
coffee serve and dispense, the new 
food trends and innovative tech.

Summer of sport 

Maximise your sales 

Nov 9-10

CASK ALE WEEK SEPT 23 TO OCT 3 FROM BEER TASTINGS  
TO FESTIVALS, THIS IS YOUR CHANCE TO PUT THE SPOTLIGHT  
ON YOUR RANGE OF CASK ALES – FOR IDEAS, POS, ETC, GO TO 
WWW.CASKALEWEEK.CO.UK



TRUSTED  
PARTNERS

BII TRUSTED PARTNERS  
– YOUR DIRECTORY 
OF HAND-PICKED 
SUPPLIERS,  
OFFERING EXCLUSIVE 
DEALS AND OFFERS  
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Trusted Partners

ELTA  
Top advice on pub contracts - p62

Harris Lamb Business Rates reviewed - p66 

Venners 
Use ‘yield’ to drive profits - p61

BIIAB  
For the love of hospitality - p64

StarStock 
Bringing you big brand names  - p56

Idc
Food through Menu Fresh  - p58

Saving you time and moneywww.bii.org
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T here has never been a more 
important time for pubs to 
maximise their margins 
and take control of costs 

and supplier relationships. �e team 
at StarStock Group (the e-commerce 
business that built Asda Foodboxes 
and launched MyPubShop.com in 
Lockdown 1.0 to allow pubs to act as 
local grocery stores), are launching 
StarStock, a platform that enables 
licensees to order directly from all 
major drinks brands in the UK.    

CHANGING THE STATUS QUO 
�e majority of licensees can currently 
only order through traditional 
wholesalers, where pricing is 
determined by the wholesaler and that 
cost is passed down to the licensee.

STARSTOCK CENTRALISES STOCK 
StarStock, in partnership with XPO 
logistics, has created an innovative 
way of plugging into a centralised 
brand stock pool, which enables 

  Brands can now sell 
their products directly  
to licensees nationwide 

HOW MUCH DOES  
IT COST TO SIGN UP  
TO STARSTOCK?   
It is free.

licensees to order 
all their favourite 
brands directly from 
the businesses that 
manufacture them. 
�ink ‘Amazon’, but 
for the licensed trade. 
�is innovative solution 
will create a much 
more transparent 
marketplace that  
gives value back  
to the licensee from  
an unmodernised 
supply chain. 

WHY IS STARSTOCK 
DIFFERENT?  

  StarStock has the 
brands onboard, to 
directly sell to you 
through the platform 

  StarStock has solved 
the logistics solution 
using XPO (trusted 
delivery partner) 

“STARSTOCK IS PUTTING 
LICENSEES FIRST  
AND SUPPORTING THEM  
IN A TIME OF NEED, 
HAVING JUST COME  
OUT OF THE MOST 
CHALLENGING  
18 MONTHS THE INDUSTRY 
HAS EVER SEEN” 
SAM ULPH, CEO OF STARSTOCK

BUY BETTER, BUY SMARTER: WHAT BETTER TIME IS THERE  
FOR A SHAKE-UP? SAYS THE TEAM AT THE STARSTOCK 

BENEFIT FROM BUYING 
DIRECTLY FROM THE 
BRANDS YOU LOVE
 

KEY BENEFITS  
FOR THE LICENSEE 

CREDIT:  
14 days as standard 

(subject to  
credit check) 

GREAT PRICING:  
Across the basket 

PROMOTIONAL 
SUPPORT:  

Direct from brands 

CONVENIENCE:  
24/7 ordering  
and national 

deliveries 

TRUSTED LOGISTICS 
PARTNER:  

XPO logistics  
(KNDL’s new owner) 

RANGE:  
All mainstream 

products plus local 
cask brewers and 

distillers on request 
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HOW MANY BRANDS ARE 
SELLING ON THE PLATFORM?  
Brands are being signed up to the site 
every day, but rest assured, that all 
of the major brands will be signed up 
by the launch this month. Licensed 
customers are also being encouraged 
to request brands which are not 
listed on the site, to facilitate a direct 
relationship. 

WHAT IS NEXT IN THE PIPELINE?  
As a software business, StarStock 
will continue to build features and 
functions that will make the platform 
even more useful for the businesses 
using the service. 

�e big one coming down the line 
is food – with plans to offer a food 
solution alongside drinks. �is will 
create a truly unique service, one  
that will provide another key tool to 
help pubs run their businesses even 
more successfully. 

email: hello@StarStock.co.uk               
www.StarStock.co.uk

BII members  
ill et  off  

their first or er 
Non-members placing  

an order worth £350 will 
receive BII membership  
FOR FREE – that’s worth  
£155 – so share this deal 

with other local  
publicans in your network  

and give both them  
and the BII a boost

STARSTOCK  
LAUNCH DEAL

REGISTER YOUR  
DETAILS NOW  

at www.StarStock.co.uk so  
you can access the best prices 
as soon as StarStock goes live  

at the end of July!

£
WHAT WAS  
MYPUBSHOP.COM? 
MyPubShop.com was  
a not for profit platform uilt 

y tar toc  in se en ays 
that aine  national co era e  
urin  loc o n  y 

ena lin  pu s to tra e as local 
shops, not only allowing them 
to continue to ri e re enue, 
but also help support the local 
communities.    

Craig Holmes, landlord at  
The Beambridge Inn in Wellington, 
Somerset, said: “This easy-to-use  
tool came at a time when our 
internal systems were under 
immense pressure to cope with  
the volume of telephone calls. 
It was so easy to use that within 
three days of our enquiry we were 
already live. I applaud you all in 
making this happen.” 

“OUR AIM IS TO CREATE A LICENSEE 
COMMUNITY, A PLACE FOR BUSINESSES TO USE 
THEIR BUYING STRENGTH TO PULL TOGETHER.  
A PLACE FOR PUBS, CLUBS, BARS AND 
RESTAURANTS TO WORK TOGETHER AND DEAL 
DIRECTLY WITH THE BRANDS THAT THEY LOVE 
AND THAT SUPPORT THEM” 
PHIL NEWTON, MANAGING DIRECTOR OF STARSTOCK

£100 OFF  your first  or er
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W ith a 25-year history 
of providing top 
quality produce to 
some of the UK’s 

largest catering businesses, Menu 
Fresh brings idc’s big-budget buying 
power to companies operating from  
a few, or even single, sites.

EXPERT LOCAL SUPPLIERS 
We work with a brilliant team of 
accredited, expert, local suppliers, 
many of whom are family-run 
businesses. �is means they’re as 
passionate about the fresh food they 
deliver, as you are about the food you 
serve. With Menu Fresh’s national 
network, you get the benefits of locally 
sourced food, with the benefit of fair 
and competitive pricing, wherever  
you are in the UK.

When you choose Menu Fresh, you 
have access to multiple suppliers with 
the added convenience of a single  
invoice and just one point of contact.  
Leaving you to concentrate on 
preparing exceptional meals for  
your guests.

ONLINE ORDERING 
MADE SIMPLE 
When it comes to ordering, 
we’ve made it quick, simple and 
user-friendly. Our bespoke ordering 
system, i-curate, gives you back the 
time you need to focus on what really 
matters. It also keeps everything in 
one place, so you can keep on top of 
your invoicing and purchasing with 
confidence and clarity.

You can order 
by quantity or 
weight, template 
your order, or even 
set it to recur at 
a frequency that 
suits you. It’s fully 
automated and you 
can go in at any 
time to adjust the 
quantities, with all 
transactions visible 
in one place.

All of this 
radically increases 
ease of ordering and 
order efficiency, 
reducing the 

amount of time you spend on 
admin. Individual chefs will 

have the choice and flexibility, 
as well as the time to think 

about the quality and 
provenance of the 

ingredients they 
use, with real time 

budget control.
We believe 

that once you try 
it, you won’t 

MENU FRESH’ IS A SINGLE SOLUTION FOR THE SUPPLY  
OF FRESH MEAT, FISH, DAIRY AND PRODUCE, CREATED  
BY IDC, A BII TRUSTED PARTNER, SPECIFICALLY WITH 
INDEPENDENT PUBS AND RESTAURANTS IN MIND

WELCOME TO  
MENU FRESH 

want to go back to ‘Post-it’ notes and 
supplier phone numbers on scraps of 
paper. Menu Fresh will help set you 
up on the system and, if you have 

a favourite local 
supplier not on 
our system, let us 
know. We’re always 
looking to work 
with great new 
companies.

BEST BUYS  
FOR SUMMER 
Each month, Menu 
Fresh’s experts 
provide information 
on fresh produce, 
market changes and 
seasonal trends, to 
ensure you’re able 
to make informed 

menu and budget choices. Taking  
up-to-the-minute input from suppliers,  
farmers and analysts across the UK, 
Europe and the rest of the world, we 
hope this information will help you 
delight your customers and stay one 
step ahead of the competition. 
Our experts and 
customer service 
teams are always on 
hand, if you’d like 
to find out more. 

“When it comes to 
ordering, we’ve made 
it quick, simple and 
user-friendly. Our 
bespoke ordering 

system, i-curate, gives 
you back the time you 
need to focus on what 

really matters”
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www.idcltd.com

Strawberry  
FACTS   

Not only does Menu Fresh 
provide the best quality local 

produce at great prices, it 
gives you everything you need 

to amaze your regulars with 
your incredible knowledge  

of strawberries.

Strawberries are native to both 
the old and new worlds, with 
Native Americans recorded  

as making a strawberry corn 
bread and the Romans using 

them medicinally, to help with 
digestive ailments, discoloured 

teeth and skin irritations.  
The strawberries available today 
are derived from varieties that 

were originally developed in  
the 17th century.

From a scientific and botanical 
standpoint, a strawberry is not  

a berry, but is an ‘accessory fruit’, 
which means the fleshy bit is 

actually part of the stem of the 
plant. Strawberry is a member of 
the rose family and it is the only 
fruit which has seeds outside. 

It is the first fruit that ripens in 
the spring season. 

A strawberry can 
have on average  
200 seeds on it.

Other veg:   
Onions are likely to be expensive over 
the summer months, especially larger 
varieties that will be imported from 
as far as Chile, so it may be worth 
considering smaller cooking onions 
to keep costs down. Leeks, however, 
should be in good supply with the 
UK crop having begun in May and 
available throughout the summer.

Fruit:  
�e new Bramley apple season starts 
in August – great for cooking as well. 
�ere are also a few other English 
fruits available, with apples, plums 
and pears being harvested. Melon 
prices and availability should be 
good, with the Spanish Murcia season 
in full swing from the beginning of 
the summer. UK strawberries and 
raspberries will follow towards the 
end of May or beginning of June.

Salads:  
UK salad leaf started to be 
available from May with iceberg, cos 
and flat lettuce - and the fancy leaf – 
oakleaf, lollo rosso and lollo Biondi all 
good in the summer.

Buyer choice – UK strawberries:   
�e UK season now runs from mid-
March until November thanks to 
glasshouse grown supplies. 

To find out more, speak to one of the  
team on 0330 094 8788 or email: 
enquiries@idcltd.com

Potatoes:  
Prices remain low overall, with good 
stocks of cold stored potatoes, but 
with dining outdoors allowed and 
more people out-and-about, we will 
see increased demand. Chipping 
potatoes are expected to increase in 
price, so buy with care.

Root vegetables and Brassicas:  
�e main season for parsnips and 
turnips kicks in during the summer, 
though UK carrots will finish and 
we will rely on Spanish and French 
crops, which have a shorter shelf life. 
Broccoli has been very expensive, 
due to poor weather earlier in the 
year, though with the new UK season 
having started from mid-May, it 
should be good value again. �e 

cold snap also slowed 
cauliflower growth 

resulting in smaller 
curds, but this will 

quickly alleviate as 
temperatures rise. 



60 Wireless social ad.indd   1 18/06/2021   14:13



V I S I T  B I I . O R G

T R U S T E D  P A R T N E R S
T

R
U

S
T

E
D

 P
A

R
T

N
E

R
S

 /
 6

1 

60 Wireless social ad.indd   1 18/06/2021   14:13

Draught

Minerals

Packaged

Spirits

Wine

99.5%

99%

98.5%

98%

97.5%

97%

96.5%

97.67%

97.89%

97.63%

99.16%

98.84%

www.venners.com/bii

THE PUB SECTOR SHOULD PLACE MORE ATTENTION ON PRODUCT YIELD AS A KEY PERFORMANCE 
INDICATOR (KPI) TO DRIVE HIGHER PROFITS, ADVISES LEADING STOCKTAKING FIRM, VENNERS

VENNERS HELPS PUBS  

M ost publicans, and 
their managers keep 
sites performing at 
their peak by regularly 

reviewing key performance indicators 
(KPIs), such as GP%. Yet, many of 
these same operators are losing out 
on profits daily because they do not 
fully understand the benefits of a less 
familiar KPI, called yield. 
It is why Venners has 
coined yield as 
‘the undeserved 
underdog of 
stock data’.    

Yield, as  
a figure, tells 
businesses how 
much ‘bang 
they get for their 
buck’, on any 
product they sell. 
�e percentage figure, 
which pitches product 
consumption against sales quantity, 
has a unique ability to help businesses 
benchmark product categories against 
each other, as well as compare site 
performance across a company.

If nothing is wasted, or given 
away, it should be possible to achieve 
a 100% yield on products, which 

is one of the simplest ways to keep 
profits optimal. Although many pub 
businesses have good levels of sales, if 
they are haemorrhaging stock through 
poor controls, then their operation is 
destined to fail.

Looking only at an overall yield 
figure, can never be fully effective 
though. If yield is not broken down 

into categories, it becomes 
impossible to account 

for the various 
factors that impact 

volume and sales 
differently per 
drinks category. 

According to 
a recent UK pub 
study undertaken 

by Venners, the 
draught, minerals 

and packaged beer 
and cider categories 

returned the worst yields, 
demonstrating clear room for 

improvement on these categories.
For the draught category, for 

example, publicans should be achieving  
a 99.5% yield, rather than 97.6%.

�e strength of yield as a KPI lies  
in the detail. 

Yield rarely demonstrates huge 
fluctuations in performance, instead 
offering insight into single percentage 
point differences between category 
performances. But for pub operators, 

every per cent can make  
a difference, especially since 

a single percentage point 
could equate to thousands 
of pounds of profit in 
some cases. �at is why 
stocktakers will always 

encourage customers to improve yield 
results per category, one per cent at  
a time, for a more profitable business. 

NEED HELP? 
Venners stocktakers support UK pubs  
on improving performance figures such as 
yield and GP%. Visit www.venners.com/bii 
for more information. 
 

There are 18 key factors  
that have a direct impact on 
the yield that is returned  
on the drinks you serve:

1  Over-pouring by generous  
or negligent staff 

2  taff not charging for top ups

3  olume deception related to 
the si e of glassware

4  Free pouring drinks  
without measures

5  ncorrect drink dispensing

6  eglect to monitor  
and manage wastage 

7  Faulty equipment

8  nmonitored staff drinking

9  ndue product giveawa s

10  ogus discounts 

11  oor stock rotation

12  Promotional sales

13  ce to drink ratio

14  ntamed customer service

15  Head on beer

16  rong product temperature

17  Lower throughput on  
product lines

18  Sedimentation build-up

YIELD MORE 
FOR GROWTH  

Pictured left: graph shows  
the average UK pub yield  
per drinks category
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I f you have seen the pub of your 
dreams and have spoken to 
the pub company, received the 
financials and been asked to 

produce a business plan and a five-year 
forecast, you may be wondering what 
to do next. Alternatively, you may have 
been a tenant for several years and 
your pub company is asking you to 
renew your tenancy agreement.  
In either of these scenarios, now is the 
time to approach a specialist licensed 
trade accountant, like ELTA.  

SOLE TRADER (one business owner) & 
PARTNERSHIP (two or more business 
owners)

  Individual trading as a business, commonly  
known as self-employed

  You are required to complete year-end accounts, 
the profit loss from these accounts are then 
included on your self-assessment return 

  Pub income is treated as personal income 
  Taxed as income tax
  As a Sole Trader or Partnership, should the 

business fail, you are personally responsible  
for the debts 

If you are unable to repay any outstanding debt,  
you may well have to declare bankruptcy.

The relevant income tax rates are as below,  
and your taxable income is made up of all sources  
of personal income, including pension, rental  
from property, wages from employment, etc.

Band Taxable income Tax rate

Personal 
Allowance Up to £12,570 0%

Basic rate £12,571 to £50,270 20%

Higher rate £50,271 to £150,000 40%

Additional rate over £150,000 45%

AS THE INDUSTRY LOOKS TO RECOVER FROM THE PANDEMIC, NOW MAY BE A GOOD TIME TO THINK 
ABOUT TAKING ON YOUR FIRST FREEHOUSE OR EXPANDING YOUR PORTFOLIO, BUT CAREFUL 
CONSIDERATION SHOULD BE GIVEN TO HOW YOU SET UP YOUR NEW BUSINESS, SAYS LISA GARSIDE, 
CHIEF BUSINESS OFFICER FOR THE SPECIALIST LICENSED TRADE ACCOUNTANTS, ELTA

 
KEY CONSIDERATIONS WHEN       
SETTING UP YOUR BUSINESS

Corporation tax  
(limited companies)
Corporation tax is paid once a year 
(for taxable profits under £1.5 million) 
and the date it is due depends upon 
the company’s year-end. �is is 
initially determined by the month the 
company is formed, eg, if the company 
is incorporated on March 12, then the 
year end would be defaulted to March, 
unless the directors alter it.

�e date the tax is due is nine 
months plus one day following the year 
end. For example, if your year-end was 
March 31, 2020, then the corporation 
tax would be due January 1, 2021.

�e first question I always ask 
everyone is: “How are you going to 
trade the business? As a sole trader or  
a limited company?” �is question may 
seem premature, as you have not even 
been accepted for the tenancy, but it is 
a critical decision and one that needs 
to be made, before you take on the pub.
�ere are three options (each explained 
in more detail within the boxed text):

  Sole trader
  Partnership
  Limited Company

PAYMENT  
AND DUE DATES  
OF INCOME TAX AND 
CORPORATION TAX
�ere are also fundamental 
differences in the frequency  
and how income and 
corporation tax is paid.

Income tax  
(sole traders  
and partnerships)
Income tax is paid in two 
instalments each year: 

 January 31 is when the 
balancing payment, owed 
for the previous tax year, is 
due. Usually you will have 
made payments during 
the year ‘on account’, so 
this would be minus these 
previous payments. Or, if 
it is your first year, then 
this payment would be 
due in full, plus a payment 
on account based on the 
previous year

 July 31 is the deadline 
for the second payment 
on account, based on the 
previous year’s liability
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Lisa@e-lta.com 
www.e-lta.com

LIMITED COMPANY
  Owners of the business are known as shareholders
  Shareholders can receive dividends 
  Directors, the people who run the company, are treated as employees
  he business’ profit and losses are separate from the owner’s 
  The company is a separate legal entity to its shareholders and directors

CORPORATION TAX RATES

Financial year 2020-21 2021-22 2022-23 2023-24

Main rate 19% 19% 19% 25%

mall profits rate 19%

Lower threshold £50,000

Upper threshold £250,000

 Multiple companies have separate 
PAYE and VAT registrations

 Any debts the company accrues  
are against the limited company itself, 
not against the directors.

 A company can change its year 
end, which in turn can change the 
corporation tax due date – this can 
help a pub which has seasonal trade, 
by relieving cash pressures on the 
business

 If the business fails, the outstanding 
debts are the liability of the company, 
NOT the directors

 �e company is a separate legal entity  
to its owners/shareholders, however, 
the directors have responsibilities in 
law to run the company legally

Clearly this is a complex subject area 
and is one where  you should seek 
professional advice, prior to taking any 
decisions. Having advised thousands 
of clients in this position for more than 
10 years, ELTA is ideally suited to assist 
you in making these key decisions. 

Please feel free to contact me at  
Lisa@e-lta.com or give me a call on 
07572659137, no obligation whatsoever, 
as I’m more than happy to advise new or 
existing publicans on how to succeed with 
their business.

All things considered, it is 
usually my advice to most new 
tenants and clients (individual 
circumstances always to be 
considered) to trade under 
a limited company, issuing 
the shares to the business 
owners in proportion to their 
investment/agreement, and 
to appoint themselves as 
directors. My reasons are 
summarised below:

 �e business income will be 
taxed separately to your individual 
circumstances

 �e directors can receive a salary 
(we would look at this and advise the 
amount to take)

 �e shareholders can take a tax-free 
dividend currently £2,000 with no 
additional tax to pay personally (if 

standard rate income tax is applicable 
and the business is making profits)

 �e shareholders can vote an 
additional dividend (currently tax of 
7.5% would be due, if the individual’s 
total income did not exceed £50,000 
and the business is making profits)

 One tax payment is due per year, no 
payments on account

 Directors are  classed as employees 
and can receive all the benefits of 
being employed, as deemed by HMRC 
and other Government departments 
- for instance,  during the pandemic, 
directors have been able to obtain 
furlough wages, just like every other 
employee

 VAT (Value Added Tax) registrations 
are individual to the company not to 
the person
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Where does your passion  
for hospitality come from?

I was brought up in the industry 
from a very young age. My mum was 
a director of a large regional outdoor 
catering company in the 1970s, 
which had the franchise at several 
racecourses and a cricket ground.  
�ey also owned a pub and a nightclub. 

My earliest recollection of working 
in the sector was at the age of nine, 
being taken to Stratford Racecourse to 
help for the day, assisting the guy on 
the dishwasher. It was incredibly busy 
and it just seemed the most natural 
thing in the world to help him out.  
I loved the buzz of a busy venue – it 
was an adrenaline-fuelled experience. 
So, by the time I was taking options  
at school, the hospitality industry was 
in my DNA. 

Can you tell us about your 
early career in this sector?

I didn’t achieve anything at school  
of any note, not an O-Level to my 
name. But I then went to Walsall 
College and loved it, achieving 
qualification after qualification. 

Alongside college, I continued to 
work in the family business and got  

a Saturday job in a French restaurant. 
It was a 45-seat restaurant with double 
sittings on a Saturday and there were 
just four of us ‘waiting on’. 
It was manic and I loved 
every minute of it.

After college,  
I worked for  
Davy’s of London, 
becoming an 
Assistant Manager 
of the Vineyard 
near Tower Bridge. 
Alongside that, I 
continued to work in the  
family business leading  
the front-of-house 
team, overseeing 
the sponsor boxes 
and marquee 
events on race 
days. Eventually, 
I became the 
Catering Manager 
at one of the 
racecourses.

What prompted your 
transition from working in  

hospitality to working in education?
As part of a hospitality management 

course at college, I got to supervise and  
train younger students in the college 
restaurant. Several of the lecturers 

commented on my natural 
ability to teach and 

suggested working in  
a college. I didn’t 

really give it much 
thought at the  
time, but when  
I moved back to  
the Midlands, I got  

a phone call asking 
me if I’d like to teach  

in the college restaurant. 
I took up this offer alongside 

working in the 
family business 
three nights  
a week. 

When the 
business came 
to a natural 
conclusion,  
I decided to 
continue teaching 
part-time and 

joined a degree course in hospitality 
management. �e rest, as they say, is 
history! Here I am, 34 years later, still in  
the further education and skills sector.

“PUBS MATTER, 
BUT SO DOES THE 
DEVELOPMENT OF THE 
PEOPLE WHO WORK 
FOR THEM. IF WE GET 
THAT RIGHT THEN  
THE SECTOR WINS”

FOR THE  

LOVE  
OF HOSPITALITY… 
BIIAB IS THE QUALIFICATIONS AND AWARDING BODY OF THE BII, NOW OWNED AND OPERATED IN  
PARTNERSHIP WITH THE SKILLS AND EDUCATION GROUP. HERE WE MEET THE GROUP’S CHIEF EXECUTIVE  
PAUL EELES FBII TO LEARN MORE ABOUT HIS PASSION FOR HOSPITALITY AND HIS PLANS FOR BIIAB
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Why is it important for  
the further education and 

skills sector to support the 
hospitality sector?
�e hospitality sector makes a 
difference to people’s lives. �e BII’s  
‘Pubs Matter’ campaign is absolutely 
spot on. Pubs matter to the communities  
they are rooted in and they matter 
to the people that work for them. 
�e sector is a launch pad for 
entrepreneurs and well-paid careers. 
It’s the staple for working families in 
terms of part-time jobs. 

�e biggest challenge I hear coming 
from the BII and its members is that 
of finding good staff. �e sector has 
always had chronic staffing issues, but 
even more so in the current climate. 
Not only do we have the effects  
of the pandemic, but also of Brexit and  
the challenges around hiring staff 
from abroad.   

�e further education and skills 
sector should work in partnership 
with the hospitality sector to 
attract more young people, as they 
leave school, and adults as they 
seek new careers.

In the recent Queen’s Speech, 
the Government put employers 
at the heart of the skills agenda. 
It is the providers that need to 
ensure all the available resources 
are levered in to support these 
employers.

Why did you want BIIAB 
to join the Skills and 

Education Group?
�e BII and BIIAB are really 
important and iconic brands. 
When I used to own a 
training provider, delivering 
apprenticeships in the pub sector, 
we offered BIIAB qualifications. 
As a Fellow of the BII, I have 
always retained an interest in the 
organisation. I have run awarding 
bodies for the last nine years but 
we’d never offered much for the 

hospitality industry. So, when the 
opportunity came along to connect the 
Skills and Education Group to the BII 
and BIIAB, how could I turn it down?

Our trustees – mainly college 
principals and senior staff – also saw 
it as a natural way of expanding our 
mission, which is: “the advancement 
of skills and education to improve  
the lives of individuals”.

What are you most looking 
forward to in terms of 

working with the BII and BIIAB?
�e opportunity to work with the BII 
and its members to develop and drive 
how BIIAB responds to the needs of 
the sector. Steven Alton CBII and I are 
joined at the hip in our united vision 
to serve the industry. Pubs matter, but 
so does the development of the people 
who work for them. If we get that right 
then the sector wins.

As part of the Skills and Education 
Group, BIIAB is now more connected 
to the BII than ever before. �e BII can 
inform and represent pubs, ensuring 
they are ready to face the future, 
while BIIAB can develop and equip the 
workforce, through its qualifications 
and apprenticeships. I am really 
looking forward to seeing BIIAB thrive 
as the pub and hospitality awarding 
body of choice. 

www.SkillsandEducationGroup.co.uk

BIIAB is the trading name of BIIAB  
Qualifications Limited

CASESTUDY:  
INN CORNWALL
Mark Holden FBII and his 
team at Inn Cornwall are  
an excellent example of how 
businesses in hospitality can 
fully utilise qualifications 
and apprenticeships in order 
to deliver success. We spoke  
with Mark and some of 
his staff to learn more 
about how they put these 
qualifications into practice, 
and it was a fascinating 
conversation.

Mark has worked 
in the hospitality 
industry since he 
was a teenager 
and has owned 
his own chain of 
pubs for over 
10 years now. 
Apprenticeships have been a key 
part of the culture at Inn Cornwall. 
They have been upskilling their 
staff with these qualifications 
for nine years, stating that this 
enables them to help ‘build  
a career path with people already 
in the business’.

One of Mark’s current members of  
staff, Darren, is a great example 
of the support given in developing 
careers within his business. Darren 
started with Mark at the age of 15 
on a work experience placement, 
and his potential was there for all  
to see. Despite scepticism from 
his parents and his own fears that 
apprenticeships could be ‘cheap 
labour’, Darren undertook his Level 
2 Commis Chef followed by a Level 
3 Chef de Partie apprenticeship. 
Now in his early 20s, he has 
been given the knowledge and 
confidence to manage the kitchen 
despite being one of the youngest 
members of the team.

To find out more about Mark Holden 
FBII’s apprenticeship journey, turn  
to pages 18-19
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www.HarrisLamb.com

HARRIS LAMB LICENSED AND LEISURE RATING TEAM ARE ALL TOO AWARE OF THE DAMAGE 
LOCKDOWN HAS DONE TO THE INDUSTRY. HERE THEY SHINE THE SPOTLIGHT ON BUSINESS RATES  
TO HELP PUBS AND THEIR LICENSEES REBUILD THEIR BUSINESSES, AS THEY IN TURN SUPPORT THE 
NATION OUT OF LOCKDOWN, DOING WHAT PUBLICANS DO BEST – COMMUNITY SUPPORT

HARRIS LAMB SHEDS  
WELCOME LIGHT 
ON BUSINESS RATES

T o help you keep your chin up, 
as you work flat out to keep 
the public up beat, we’ve put 

together some information to offer 
you, the Landlady or Landlord, a little 
bit of light at the end of a Business 
Rates’ Tunnel!  

Hopefully, you were able to survive  
the Covid-19 lockdowns using the 
grants and assistance from the 
Government, and now you are looking 
forward to a summer of full gardens 
and ringing tills as we hope to return to 
the ‘old normal’ as soon as possible. But 
with the gradual easing of measures, 
comes the return of the Business Rates.

Creeping in at first, is 2021/22, 
which is bringing a welcome 75% 
reduction to the year’s liability, along 
with estimates of reductions for the 
next financial year of around 50% to 
aid the sector as well (to be confirmed 
by the Government). 

With these discounted rate bills, 
comes the news that the Government 
is refusing to allow appeals trying to 
reduce your Rateable Value, due to the 
effects of the Coronavirus, this Bill is 
at the second hearing stage already. 
Apparently, the grants were enough!

Reduce your RV 
However, what you might not  
be aware of is that there is still  
a possibility to reduce your Rateable 
Value, potentially back-dated as 
far as April 1, 2017 and this might 
give historic refunds to successful 
applicants that will assist your 
rebuilding plans.  

Other changes, post the Covid 
enforced closure on March 20, 2020, 
can also be used to successfully appeal 
your Rateable Value. �ese can be any  
material change in your locality that  
has detrimentally affected your ability  
to trade. Road closures, factory closures,  
new pubs and restaurants or refurbs  
and alterations to existing competitors’  
sites, can all still be valid reasons to 
appeal, if you believe 
they have lowered your 
potential takings.

Help from  
Harris Lamb 
Here at Harris Lamb, we 
will do whatever we can 
to reduce your liability 
for Business Rates. 

Our team is available 
to discuss your property 
needs from rates 
challenges to restaurant extensions – 
we will be with you all the way. We are  
a complete property consultancy and 
have been offering a full service to our 
clients for over 25 years.

Revaluations 2023  
In two year’s time the Valuation  
Office Agency (VOA) will be setting 
new Rateable Values for every 
property in the country, and many  
of you will already have had ‘Requests 
for Information’ forms land on your 
doormat or in your inbox. �ese will 
be used to estimate the potential of 
your trade and to calculate your next 
rates’ bill. 

�ese forms are useful to Harris 
Lamb in collecting some of the 
information that might be used to 
convince the VOA that your liability 
is excessive and should be lowered, 
so a phone call to us might be just the 
ticket to boost your profits this year 
and keep you smiling along with the 
folk on the other side of the bar. 

�is information could also help 
us mitigate your new 
valuation before it goes 
live on April 1, 2023. 
Harris Lamb operates  
a free advice line for 
all the BII Members 
regarding any Business 
Rates’ questions you 
may have, so please 
contact us before you 
take any action.

All at Harris Lamb 
wish you every success 

this summer. And, as members of the 
BII, we hope to see all of you pulling 
pints for years to come. 

FOR MORE INFORMATION CONTACT: 
Victoria Trafford 07710043234 or  
email: Victoria.Trafford@HarrisLamb.com

James Ward 07854999410 or email:  
James.Ward@HarrisLamb.com 

 
 

“A phone call to 
us might be just 

the ticket to boost 
your profits  

this year and keep  
you smiling”



B E H I N D
THE BAR–
KP Snacks are the UK's No1 supplier of bagged snacks to pubs and  
bars*, perfectly positioned to help you drive your bagged snacks sales!

Stock the No.1...
McCoy's, we’re the UK's No.1 ridged crisp in the market**.  
Not 2, not 7. We're No1. Numero Uno. Mr/Mrs Big Crisp!  
So when your customers come looking for 'full on flavour'  
McCoy's is the No1 choice.

MCCOY’S 

BIGGEST 
EVER

NPD LAUNCH!

Forged from fire... NEW from McCoy's comes Fire Pit. Three smoky, chargrilled 
'wood fired' flavours! Forged from Fire to ignite your desire!

LET'S TALK ABOUT 

#1
<
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Fire up your sales!
Contact your Foodservice supplier or email the KP Snacks' dedicated Behind The Bar 

team to get you snacks sales moving!   thebar@kpsnacks.com

McCoy's is the 'go to' ridge cut crisp brand. Big on choice and big on flavour!

NEW
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EVERY TOUR 
MATCH LIVE ON

Show eight live British & Irish Lions fixtures, 
plus so much more, this summer

To join Sky today, call 08442 414 664
sky.com/business/summerof21 

Sky Sports requires a Sky subscription agreement. Channels and content availability are dependent on the Sky subscription agreement. Equipment and installation costs may apply. Scheduling 
and content are correct at the date of print (18/06/21) and may be subject to change. Further terms apply. Calls to Sky cost 7p per minute plus your provider’s access charge. The F1 logos, 
F1 FORMULA 1 logos, F1 FORMULA 1 logo, F1®, FORMULA 1®, FIA FORMULA ONE WORLD CHAMPIONSHIP TM, GRAND PRIX and related marks are trade marks of Formula One Licensing BV, 
a Formula 1 company. All rights reserved.




