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9 T his year was the 34th year of our 
Licensee of the Year Awards 
and once again we had nearly 

200 entrants into the competition. 
The standard and quality of licensees 
entering this year has been the highest 
we have ever seen, taking the awards 
to a whole new level. They were  
truly outstanding. 

Winning ‘Licensee of the Year’ is 
the pinnacle of any licensee’s career 
and I am delighted that within this 
year’s finalists we had managed, 
tenanted and a private leaseholder 
represented. All the finalists  
are exceptional operators and are 
undoubtedly six of the very best 
licensees in the country. But there can 
only ever be one holder of the coveted 
title Licensee of the Year 2019, and that 
goes to David Hage 
and Mark Osborne 
of The Railway, 
Lowdham (full 
details of the  
winners and 
the finalists on 
pages 6-9). Many 
congratulations 
to them both, and 
indeed the entire team at The Railway. 

It has been a great year for the BII. 
We have continued to improve our 
member journey through a series  

of key initiatives. These have included 
re-designing the website, enhancing 
the helpline and the successful 
relaunch of this magazine in April.  

Our Summer Event held at the 
HAC (in Moorgate, London) on 
June 4, where we announced this 
year’s Licensee of the Year winners, 
was once again well supported by 
our industry and I’d like to thank 
everyone involved.  

I was also honoured to welcome  
a very special person to the luncheon,  
who travelled from Italy at the young  
age of 97 to join us. A veteran of the 
Battle of Anzio and the Liberation 
of Rome, Harry Shindler MBE, who 
as general secretary of the National 
Association of Licensed House 
Managers became a founding member 

of the BII in 1981 
(read more about 
Harry on p10).   

Finally,  
I was delighted 
to appoint eight 
BII members as 
Companions. 
Out of our 8,000 
membership, only 

132 were CBIIs before this year’s lunch, 
so it’s with pleasure that I end by  
announcing the following as our new  
Companions: BII Trustee, Matt Phipps;  

former Trustee Steve Alton; Regional 
Committee members David Queen  
and Steve Evans; Chair of the All-Party  
Parliamentary Beer Group, Mike 
Woods; INNfocus editor Caroline 
Nodder; BII News editor Kate 
Oppenheim; and Lord Smith, who  
has supported the licensed trade  
on the Lords licensing reform select 
committee and as Chair of Best 
Bar None. He is also the CEO of the 
Association of Conservative Clubs.

Congratulations to you all.

“THE QUALITY 
OF LICENSEES ENTERING 
THIS YEAR [IS]  THE 
HIGHEST WE HAVE EVER 
SEEN – TAKING THE 
AWARDS TO A WHOLE 
NEW LEVEL”

THE HIGHLIGHT OF THE BII YEAR, THE SUMMER EVENT AND LICENSEE OF THE YEAR AWARDS 
BROUGHT TOGETHER 800 PROFESSIONALS IN CENTRAL LONDON ON JUNE 4 TO CELEBRATE  
THE VERY BEST THIS INDUSTRY HAS TO OFFER

THE PINNACLE OF ANY  
PUBLICAN’S CAREER – THE  
LICENSEE OF THE YEAR AWARDS  

MIKE CLIST CBII  
BII CHIEF EXECUTIVE OFFICER

New BII Chair Mark Robson (left) 
with Mike Clist (centre) and former 
BII Chair Anthony Pender CBII
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 5 MARK ROBSON FBII 
BII CHAIR

A s the new Chair of BII,  
I was delighted to address 
the room of 800 guests at 

this year’s Summer Event on June 4, 
where we celebrated the achievements 
of our finalists and the winners of 
the Licensee of the Year Award 2019, 
David Hage and Mark Osborne of The 
Railway. Congratulations to you all. 

As a pub operator myself, I 
understand that as an industry we are 
in unprecedented times when it comes 
to recruitment and retention of our 
staff. The Brexit vote three years ago, 
coupled with near full employment 
in this country, has dried up the 
lake where we all fish for potential 
employees and it has never been 
tougher to recruit and retain good 
quality staff.  

But while there has been a real focus 
on training and team development, 
this alone is not sufficient to sustain 

the rising recruitment needs. I believe  
it is imperative to further embrace the  
opportunities that exist by introducing,  
or expanding upon, apprenticeship 
programmes in our businesses.  

I know from having 
three apprentices in 
my own business this 
year that it is not 
straightforward. 
Many of those 
apprentices entering 
our industry have not 
had a proper job before. 
They are often young 
and sometimes come from 
challenging backgrounds. They 
need support and mentoring, not just 
in work, but also in life, where they 
might have had little experience. 

However, I wholeheartedly believe 
that if we can make this work and 
increase the number of apprentices 

entering the trade, then I believe  
as an industry we will be rewarded 
with huge loyalty and be able to  
secure the talent pubs need for the  

next generation. 
As your new Chair, 
supporting the training, 

development and 
progression of people 
will be at the top  
of my agenda. I will 
work with the team 

here to do everything 
we can to ensure the BII 

is well-placed to support 
the industry and overcome 

this challenge in the future. 

The winning line-up: (from left) sponsor Sky Business Managing 
Director David Rey with the finalists, winners and Mike Clist

NEXT ISSUE: full interview with the new Chief 
Operating Officer of the BII, Steve Alton CBII 
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J ust moments after being crowned 
champions, in what head judges 
Ashley McCarthy CBII and Sue  

          Allen CBII describe as the highest 
calibre of finalists in any awards  
that they’ve judged before, BII News 
grabbed David and Mark for their 
first interview as Licensee of the Year 
Award 2019 winners. 

“I’m the most surprised and 
gobsmacked that I’ve ever been about 
anything,” laughs David. “Having 
just won Licensee of the Year Award 
at probably the biggest event we shall 
ever go to, in front of 800 people – 
it doesn’t get any better than that.” 

Mark says: “I’m overwhelmed. It’s 
really amazing. I really didn’t expect 
to win it. Our fellow finalists were 
all so good – the competition was 
exceptionally strong.” 

David continues: “Only yesterday 
we were at the Sky headquarters 
for the interview panels and it was 

LICENSEE OF THE YEAR  

THE RAILWAY IS A MUCH-LOVED GASTROPUB, JUST SOUTH OF NOTTINGHAM,  
REFURBISHED BY DAVID HAGE FBII AND MARK OSBORNE IN 2017, AND NAMED BEST  
PUB IN THE COUNTRY AT THE NATIONAL PUB & BAR AWARDS EARLIER THIS YEAR,  
TAKING ITS AWARDS SCORE TO 10 IN TWO YEARS

DAVID HAGE FBII & MARK OSBORNE  
THE RAILWAY, LOWDHAM, EAST MIDLANDS

such a hard day, having to talk to 
the industry experts in ‘Apprentice-
style’ little pods. It was probably 
the toughest thing I’ve ever done. 
Afterwards we beat ourselves up, 
wishing we’d done better, but 
we obviously did okay. It’s 
incredible! I’ve never been 
shocked by anything, 
but this is awesome.” 

Despite being old 
hands at winning 
awards, with 10 
already in the bag, 
Mark explains how the 
whole process had been 
very different, because it had  
forced them to question themselves 
and their business at every stage.  

It has been a positive experience for 
them, as David explains: “We’re about 
to open our second pub, so winning 
this gives us some great marketing 
opportunities. But it also cements 
in our minds that what we have 
developed as a business and have got 
as a team is something really good and 
very special.  

“To take this award back to 25 people  
in Lowdham in Nottingham, so we can  
all celebrate as a team, will be immense.  
They will enjoy winning this as much 
as us, because The Railway is a unique 
team of people who have created  
a very special thing in our village.” 

 “It’s the team that has made us win 
this,” adds Mark. “We couldn’t have 
done any of this with just the two us. 
This is for them.” 

Both David and Mark were also 
excited by the prospect of being able  

to play a greater role in the industry 
and within the BII, as Licensee of the 
Year Award winners. 

The trade, David says, is facing 
ever-greater challenges, from how   

     younger generations spend their 
leisure time (with one in 

three being teetotal)  
to the rising costs  

of business rates and 
the living/minimum 
wage. “We need to 
think about what  

the pub of the future, 
in 20 to 30 years’ time  

will look like.” 
And they thanked the BII. 

“The BII has been a huge support to 
us,” says David. “Helping our business 
with things like HR issues, through  
to the processes involved in dealing 
with the big pub companies. 

“BII is like the big brother who 
puts an arm around you to give you 
the support you need. Having seen 
how the previous years’ finalists have 
become very involved with the BII, I’m 
looking forward to the opportunities 
that winning this award will present 
to us over the coming year.” 

Mark concludes: “Winning will 
give us a great way to promote BII  
to other Midlands pubs and encourage 
them to get involved as well. The fact 
that this little pub in Lowdham has 
scooped this award will allow them  
to think ‘we can do that’ too.” n

@RailwayLowdham 
@RailwayatLowdham 

www.RailwayLowdham.co.uk 

http://www.RailwayLowdham.co.uk
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“To take this award back to 25 people  
in Lowdham in Nottingham, so we can  
all celebrate as a team, will be immense”
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T he calibre of the final six 
contestants for the coveted 
Licensee of the Year Award 
title was outstanding, 

creating a tough job for the judges and  
the longest deliberation in memory, 
says head judge Sue Allen CBII.  

BII CEO Mike Clist CBII declared 
every one of the finalists this year 
as true winners, adding that being 
a finalist was the pinnacle of any 
licensee’s career. 

Here we celebrate the 
achievements of our five finalists.

WORDS FROM  
THE HEAD JUDGES 

ASHLEY MCCARTHY CBII
“The calibre most years is fantastic, 
but this year it was inspirational. 
The attention to detail has been 
outstanding and shows how we 
as an industry are advancing, 
diversifying and negotiating the 
current trading times. It has been 
awe-inspiring. 

“The whole experience is  
a learning curve, and if you’re not 
successful the first time, being  
a finalist will give you the direction 
to know where to fill in the gaps.  
For myself and my wife Kelly, winning  
these awards was the starting point 
of a fantastic career and business.”  

The McCarthys were finalists four years 
before winning in 2012. 

SUE ALLEN CBII
“It may seem trite to say it, but the 
standard this year made choosing 
the final six very tough. And the 
performance of all six finalists on 
the judging day was the highest 
standard I’ve ever seen in the past 
five/six years of being involved.  

“As Mike Clist said – they are all 
winners to be finalists. I should 
also add, that it was the longest 
deliberation ever for the judges  
to agree upon a winner!”  

GAVIN & VIKKI HUNT FBII  
THE FOX, LYNG, NORFOLK 

Following a refurb and change  
of focus, the Hunts have breathed 
new life into their Norfolk pub, 
which has become a destination 
venue, while also catering to locals, 
and thereby building a strong 
business and creating a much-loved 
pub for their community. 

Vikki told BII News: “The whole 
experience has been very positive – it 
has made us feel more confident about 
what we are doing. Knowing we made 
the finals is recognition and belief in 
what we do. That means a lot. 

“Before we entered these awards we 
were in the John Smith’s Community 
Pub Awards finals last year. Seeing 
what a positive experience it was for 
the staff prompted us to enter these 
awards. For team morale, it’s so great 
to have got to the finals and have 
received the recognition.”   

“IT HAS BEEN GREAT FUN 
AND WE’VE MET SOME 
INCREDIBLE PEOPLE. IT HAS 
MEANT A LOT TO GET TO 
KNOW PEOPLE WHO HAVE 
THE SAME EXPERIENCES  
AND LIFESTYLE WE DO.     
IT’S EASY TO SOMETIMES 
BELIEVE THAT YOU ARE  
THE ONLY ONE”

“WE ENTERED THIS YEAR 
BECAUSE WE FELT WE HAD 
OUR OFFERING ABSOLUTELY 
RIGHT, WHEN ALL THE 
DECADES AND YEARS  
OF EXPERIENCE HAD COME 
TOGETHER. THESE AWARDS 
ARE LIKE THE OSCARS  
OF OUR INDUSTRY. WE’VE 
LEARNED SO MUCH ON HOW 
TO PROGRESS THE BUSINESS 
EVEN FURTHER. IT HAS 
MADE US LOOK AT WHAT 
WE’RE DOING IN EVEN MORE 
DETAIL TOO”

DANNY & TARA ADAMS FBII  
THE GREYHOUND, 
BROMHAM, WILTS 

With an ethos of care and high 
levels of attention to detail, this 
couple have created an idyllic 
pub in the Wiltshire village of 
Bromham, with chef Danny in the 
kitchen and Tara front-of-house. 
Last year they were recognised 
for their success and ongoing hard 
work in the Wadworth Brewery’s 
‘Best of the Best Awards’. 

Tara told BII News: “The awards have 
been a wonderful experience – we  
have really enjoyed it. It has been  
a lengthy process, but that really 
enables you to put your business under 
the microscope and look at what you’re 
doing. Sometimes you can become 
quite insular and just focus on what 
you’re doing, without ever looking 
outside of the box.  

“We’ve found it a wonderful 
opportunity and I even enjoyed judging 
day. It all really gives you a chance  
to express what you’re doing within 
your business.”   

THESE ARE THE BEST-OF-THE-BEST OF THE UK’S LICENSEES, AGREED 
THIS YEAR’S JUDGES OF THE BII LICENSEE OF THE YEAR AWARD 2019  

THE FINALISTS  
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 “I ’M LOOKING FORWARD  
TO RECEIVING THE JUDGES’  
FEEDBACK, BECAUSE THAT  
IS ALSO AN OPPORTUNITY 
TO LEARN FROM THE  
WHOLE PROCESS, WHICH  
IS IMPORTANT”

MICHELLE FRANKGATE MBII  
THE DRAYTON COURT HOTEL, 
EALING, WEST LONDON

Boasting the largest pub garden  
in West London, this venue is  
more of an empire than an hotel, 
says Michelle, with event 
space for 110 people, 27 hotel 
bedrooms and a dining room  
with 50 covers. Michelle has 
successfully diversified the 
business by promoting the hotel  
as a sophisticated wedding venue.

Michelle told BII News: “I’ve been very 
pleased to have been part of the whole 
process. It has been very exciting, 
although daunting at times! It’s nice 
meeting fellow licensees too. 

“It’s a great opportunity to see what 
other people are doing with their pubs 
and seeing if I can pinch any ideas for 
mine! And it’s just nice to meet people in 
the industry and have a chance to chat.” 

TOM & JAMES  
BAINBRIDGE MBII  
THE TILBURY,  
DATCHWORK, HERTS

Brothers Tom & James offer the full  
al a carte experience and credit their  
team for the pub’s success, with 
their wealth of experience and 
knowledge and ability to deliver 
food and service to an exceptionally  
high standard. The pub achieves 
regular success in the annual AA 
Restaurant and Michelin Guides too. 

Tom told BII News: “We like to be 
challenged and, to be honest, it has 
been a rigorous process getting here. 
That’s a good test of how serious  
a competition it ultimately is – but it 
has also been good fun.” 

James, whose wife nominated the 
pair for the award, added: “The awards 
have made us look, analyse and think 
about everything we do.”  

“IT HAS BEEN WELL WORTH 
IT.  TO GET TO THIS STAGE 
HAS BEEN VERY SATISFYING 
AND IT’S GOOD TO RECEIVE 
RECOGNITION FOR WHAT  
WE HAVE DONE”

 “IT’S A GREAT ACCOLADE 
FOR ME PERSONALLY. I ’VE 
BEEN IN THE INDUSTRY 
FOR THAT LONG – THERE 
ARE NOT MANY CAREERS 
WHERE SOMEONE COMMITS 
FOR 31 YEARS – AND TO 
HAVE RECEIVED INDUSTRY 
RECOGNITION IS MASSIVE”

SAMANTHA ROBINSON MBII  
THE QUEENS HEAD HOTEL, 
TROUTBECK, CUMBRIA 

Offering sophisticated dining 
and romantic accommodation 
at this hotel on the edge of the 
Lake District National Park, this 
venue has broad appeal and high 
standards, from sourcing the best 
local products to a team that  
really cares. 

Samantha told BII News: “This is  
my last pub. I’m 46 years old and still  
working 70-80 hours a week, which 
means there have been a lot of sacrifices  
over the last 31 years. My son was 
17 before we had a Christmas Day 
together. But it has all been worth it.  

“My son, Oliver, is now working for 
me. He has grown up in the industry  
and is a natural.”   

THANK YOU 
IT COULDN’T HAVE HAPPENED WITHOUT…
Thanks to the sponsors and the judges for their support. 

Sue Allen CBII, BII Director of Commercial & Membership  
Ashley McCarthy CBII, head judge, operator & 2013 winner
Kelly McCarthy CBII, Chair of Yorkshire region, operator & 2013 winner  
Ed Bedington, Editor, Morning Advertiser 
Steve Alton CBII, Managing Director, Vianet 
Geoff Temperton FBII, Managing Director, Roslyns 
Paul Pavli FBII, Paul Pavli Consultancy 
Alex & Tanya Williams FBII, operators and 2018 winners 
Jackie Denyer, Managing Director, Protrain Solutions 
Sally Whelan, Director, HGEM 
Jim Cathcart, Policy Director, UKHospitality 
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Jackie Moody-
McNamara

Harry, who turned 
98 this month, now 
lives in Italy and is a 

veteran of the Battle of Anzio 
and the Liberation of Rome. 
In 2014 he was awarded 
an MBE for his services to 
Anglo-Italian relations. 

As general secretary  
of the National Association  
of Licensed House Managers,  
he became a founder 
member of BII in 1981. 

“Since I gave up working 
in the industry, I’ve been 
representing the British 
troops in Italy during the war,  

the Italy Star Association. 
One of my jobs, as I see 
it, is to make certain that 
what they did out there is 
remembered. Otherwise 
they all died for nothing,” 
says Harry, whose book ‘My 
War is Not Over ’, was recently 
made into a film, winning 
four first prizes at various 
film festivals. 

Harry is also an avid 
campaigner against Brexit. 
“I’ve been to every court  
in England to try and  
stop Brexit. I am against 
coming out of Europe, 

because  for 75 years we 
have lived in peace, because 
we are a family in the 
European Union.  

“In Europe’s history there 
has never been 75 years  
of peace and I want another  
75 years of peace for my  
kids and your kids….  

“It has got nothing to  
do with food prices or any  
of that nonsense. As far as 
I am concerned it’s to do 
with peace and war, and  
I am for peace.”

A founder member of BII, it was a huge honour 
to welcome our very special guest, Harry 
Shindler MBE CBII, to this year’s Summer Event. 

CAMPAIGNER FOR PEACE: 
HARRY SHINDLER MBE 

TOP FOR NETWORKING 
& HAVING FUN

Tanya & Alex
Williams

Paul Chase

Greg Mangham (left)

Beond’s Noah & Chisom
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Brakspear’s  
Sue Williams

PXL’s David Hawksworth  
(centre) & Howard  
Broadbent (right)

Cheers!

Celebrating his CBII accreditation, 
Steve Evans & Bernard Lee (right)

The Summer Event is a fantastic 
networking experience with lots 
of invaluable information from 
expert operators. It’s wonderful to 
be among my peers in my industry, 
hearing about their struggles  
and successes.”

BUDDY LOVE MBII 
THE FLYING FISH, ILMINSTER, SOMERSET

Charles Wells

BII’s Natalie & Molly

Bainbridge brothers

It’s a great networking event, speaking with other 
lessees and understanding what they are doing. 
Everyone does different things, yet as a collective it 
makes change happen and things get better. It’s really 
good to see so many people working to bring back 
community pubs – the hubs of our communities.” 

It’s a really 
great 
atmosphere – 
and a very nice 
set-up.” 

MARK WALSH MBII 
THE WINCHMORE, NORTH LONDON 

SIMON PROSSER 
SALES & MARKETING 
DIRECTOR, HILDON

Standing ovation

http://www.hildon.com
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The awards are a celebration  
of our industry and always serve 
as a great reminder that anyone 
can enter this industry with any 
level of experience and make  
a success of it. It was great to see 
finalists who were managers, 
tenants and lessees too.”  
MADDY NEGHABIAN CBII 
MARKETING & PROJECT MANAGER, LICENSEE 
OF THE YEAR AWARD WINNER 2012 

Sue Allen  
with Paul Nunny

HIT Training’s Simon Lewis 
with Brakspear’s Sue

Yaser  
Martini (left)

Danny & Tara Adams with family

Dan Davies (left)  
& friends

Harry Shindler & BII’s 
Louise Chalmers

Steve Alton, Mike Clist  
&  Mike Woods

Beds & Bars’ team
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BOC’s Angelika 
Mountriza

Vianet team

Liam O’Sullivan,  
BII North Region

BII team line-up

We’re new to the trade, having only taken on  
our first pub with Thwaites 12 months ago. It has 
been great to network with people and chat with 
suppliers. Our managing director [Steve Magnall] 
is here today too. Since joining the trade we’ve 
found the BII very useful and have used the contract 
builders and other services. It really works for us.”

The awards are impressive– taking 200 
entrants to find the best six. It’s also good  
to see the range of sponsors and suppliers  
all coming together to support the industry.”

The event is always great for networking. There 
is a great party atmosphere too. You learn  
a lot of things just by talking to people… there’s 
always a different way of looking at a problem 
and the more people you talk to, it helps to give 
you a different perspective. Talking with friends 
and colleagues is an awful lot cheaper than  
if you went to see a business consultant!”

JAMES SKINNER MBII & ISLA THOMPSON MBII 
ROSE & CROWN, BEBINGTON, CHESHIRE 

NEIL MUSSON 
PURCHASING MANAGER, WADWORTH BREWERY 

TOM RICHARDSON CBII 
CHAIR OF BIIAB

www.liquortolips.com
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@Keterina_London  
Lovely to see the new 
Chair of the @BIIandBIIAB 
@redmistleisure Mark 
Robson hosting the 
#biisummerevent19 n

@yasermartini  
A fab @BIIandBIIAB Summer 
Event today, well done @
mikey1952uk & all the BII 
team. Great to see that 
the luncheon was in part 
sponsored by @Orchardpig 
& that the delicious 
new cider PINK which 
promotes @margot_team 
was available at both 
the bar & tables. http://
WeRowYouRegister.org 

@UKHofficial 
A fantastic, as always, 
#BIIsummerevent and  
a big congratulations to  
@RailwayLowdham, winner  
of the @BIIandBIIAB Licensee 
of the Year award. We look 
forward to next year’s event 
but until then we hope to see 
everyone at our #UKHConf

This industry is about networking  
and this event helps get the right people  
together, to create the right influence 
and help licensees make more money  
in their businesses.”   
PHIL DAVISON CBII 
BII CHAIR OF THE SOUTH EAST REGION, 
LICENSEE OF THE YEAR AWARD WINNER 2009 

Fuller’s BDMs Jamie Reed 
& Simon Thornton

Robin Twigge,  
BII East of England (left)

Heineken’s Brian Chambers  
& Lauren, Charles Wells

EVERYONE’S 
TWEETING 
ABOUT...

Gill Cooper  
& Ludovick Halik

BII’s Andy Bowen  
& Patricia Ferguson

Wadworth’s  
Chris Welham

Brakspear’s  
John Beazley

Robert  
Humphreys MBE

Mike Clist  
& Natalie Wickham

http://WeRowYouRegister.org
http://WeRowYouRegister.org
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Only London Essence uses distilled essences of the finest fruits and botanicals to create superior drinks
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mailto:info@londonessenceco.com
www.londonessenceco.com
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UP FRONT
A ROUND-UP OF THE NEWS, VIEWS AND BUSINESS TIPS 

W ith the latest research showing 
that pubs are throwing away an 

estimated 175,000 tonnes of food a year 
– that equates to £350m – The SRA says 
there are some ‘easy savings’ and business 
opportunities for licensees. 

From tackling suppliers about single-use  
plastics and reducing food waste,  
to promoting your green credentials to 
win new business, here are The SRA’s easy 
steps to follow:

Take stock of your food waste: spend  
a couple of weeks monitoring what’s 
being binned during prep, any spoilage 
and customer left-overs. Every kilo thrown  
away is lost profit, so training staff to use 
the bins properly is key.

Aim to slash your food 
waste by 20-25%, which 
could save an average 
pub £5-6,000 a year. 
Ideas include using prep 
left-overs to make stocks 
and soups, reducing the 
number of ingredients 
used across the menu, 
while encouraging chefs 
to create weekly ‘specials’ 
with foods that need 
using up. 

Harness your team’s natural 
competitiveness: set goals and reward 
on waste reduction targets. Involve 
everyone from the KP to serving staff,  
as everyone can make a difference.

Meat is the worst culprit in terms  
of its carbon footprint, producing  

What’s being called the ‘David Attenborough’s Blue Planet effect’ has created 
an ‘open door’ for pubs to take advantage of the growing consumer interest in 
environmental issues, says The Sustainable Restaurant Association (The SRA), 
which has launched its ‘Food Waste: Bad Taste’ campaign.

IT’S NOT ALL RUBBISH!  
TIME TO HARVEST THE ‘BLUE 
PLANET’ BENEFITS

Green

JOIN THE CAMPAIGN 
AND BE A ‘GUARDIAN 

OF GRUB’
This September is set to 
bring the hospitality and 

food service industry 
together for a whole month 

of positive action, under 
the banner of ‘Guardians 

of Grub’, the initiative from 
waste campaigners WRAP.

Guardians of Grub is a new 
campaign launched to reduce 
the 1m tonnes of food waste 
produced across the entire 

hospitality sector every year, 
which is estimated as costing 

the industry ‘a staggering 
£2.9b’ each year – and 75%  
of it could have been eaten,  

say campaigners. 

A full toolkit is available, 
including downloadable 

posters, website banners, 
social media images and copy, 

email signatures, briefings  
for staff, videos and helpful 

scripts on the  
www.GuardiansOfGrub.com 

website. 

Join in the campaign by signing 
up to become a guardian  
of grub and “help defeat  

food waste”.

15% of the world’s greenhouse gases.  
Boost your veggie options and use mouth-
watering words, such as succulent, juicy 
and tender, to describe the dishes to 
tempt even the biggest meat-eaters.

Promote ‘Meat-Free Mondays’ and 
non-meat dishes by reinforcing 
positive environmental messages.  
If each one of us stopped eating meat for 
one meal a week, we’d each reduce our 
carbon footprint by 8%!

Reduce the meat content in non-veggie 
dishes too. For example, 60% beef and 
40% mushrooms/lentils in your burgers.

Look to further cut waste and rubbish  
to landfill by challenging your 

suppliers. Ask them 
to ditch their plastic 
packaging and return any 
single-use plastic to them 
for disposal.

Finally, shout about your  
green credentials on social  
media, your menus, 
chalkboards and website  
and get your staff talking  
about how your pub 
is tackling waste, 
recommends The SRA. 
Customers are actively 

looking for places that are doing something  
positive for the climate and environment.

For more ideas on waste reduction, BII’s 
Marketplace partner WasteSource has loads 
of tips and advice on reducing waste (BII News 
Spring 2019). Email: sales@WasteSource.co.uk  
or call 03333 444 083 and quote your BII 
membership number for help. 

http://www.GuardiansOfGrub.com
mailto:sales@WasteSource.co.uk
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OHH!

N ow he has set up the Buff & Bear 
Saloons company with his wife, 

Buffy, to create great looking ‘proper 
pubs’ to challenge the offer from the  
independent pub groups and big chains. 

They currently have two, the Old 
Ale & Coffee House in Salisbury and 
the Dolphin in Newbury, both leased 
from Star Pubs & Bars and having 
benefited from a joint investment 
programme.

 Having started bar work while 
at university, Ed became a graduate 
trainee with Charringtons, 
starting as a stocktaker 
while learning to be 
an ops manager 
– an altogether 
“different world”, 
he remembers, 
having to deal 
with “all sorts of 
issues in hard East 
London boozers”. 
He then took on the  
Southend and south 
Essex region.

“As soon as I joined Charringtons 
I was surrounded by some amazing 
people from all sorts of backgrounds,” 
says Ed, recalling the moment he 
realised that a career in hospitality 
was the right move for him. “It was 
fascinating, scary, eye-opening but 
mainly great fun.”

After 10 years with Charringtons 
– which later became Bass and then 
Mitchells & Butlers – he moved back 
to West London, where he created the 
aspirational Village concept, which is 
now Castle pubs. 

“Basically, I saw what was 
happening at The Eagle in Farringdon, 
in the early Geronimo Inns, as well as 
at the White Horse in Parsons Green 
– the birth of the gastropub. So, it was 

OHH!

Manchester brewer and pub 
operator Hydes is topping the table 
in terms of its beer quality and 
cellar management.

Cask Marque has confirmed Hydes, 
which has an estate of 55 managed 
and tenanted pubs, as having the 
“highest proportion of five-star awards 
within the ‘Scores on the Cellar Doors’ 
programme of all UK pub groups 
participating in the scheme.

Hydes managing director 
Chris Hopkins paid tribute to the 
management and staff in Hydes pubs.

The ‘Charity Pub of the Year Awards’ 
is now open for entries from pubs 
that support charities and their 
local community. 

Organised by PubAid and the All-Party  
Parliamentary Beer Group (APPBG), 
and sponsored by the drink’s 
wholesaler Matthew Clark, the 
competition seeks to reward pubs  
that go “that extra mile in their 
support of charities and good causes”. 

The closing date for entries is 
September 30.

Go to the PubAid website,  
http://www.pubaid.com  
to find the online entry form 
(under Awards, Charity  
Pub of the Year)

Charity pub awards 
– call for entries

OUR HOSPITALITY HERO

OHH! Ed Turner is a great example of someone who has 
experienced a whole host of different roles within the pub sector, 
from barman, stocktaker, ops manager, to the managing director 
of one of the first gastropub chains, Geronimo Inns. 

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

Hydes has 5*  
cellar success

RECOMMEND 
to join BII and reduce your next year’s 
membership by £25. There’s no limit,  

so if you get six or more friends  
to join, you’ll receive the equivalent  

of a year’s free membership.

Terms & conditions apply, speak  
to a member of the BII team to 

recommend a friend today.  
Call 01276 684449.

natural for me to join Geronimo at  
a time when the founders Rupert and 
Jo Clevely had only just opened their 
fourth pub,” he explains. 

Ed joined Geronimo in 1999 as ops 
manager, later becoming ops director, 
commercial director and then 
managing director in 2013.

After the Clevelys sold the 26-pub 
estate to Young’s in 2010, he became  
a board-level director until he left  
in 2015.

When asked about his biggest 
success and greatest learning, 

he replies: “Creating the 
culture and the offer 

at Geronimo, which 
was way ahead  
of everyone at the 
time, and was 
continually copied. 
Then selling to, and 

incorporating into, 
Young’s. My biggest 

learning was to have  
a strong focus on our core 

values. Ours were kept on  
a one-page business plan that covered 
everything anyone needed to know 
and we stuck to that religiously. And  
I learnt to keep it simple.”

What does he enjoy most about 
working in hospitality? He replies: The 
people, the people and the people. 

http://www.pubaid.com
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UP FRONT
A ROUND-UP OF THE NEWS, VIEWS AND BUSINESS TIPS

Cask Marque is aiming to 
champion 15,000 pubs that 
deliver an excellent, five-star 
beer experience to their 
customers, following the launch 
of its accreditation scheme,  
Beer Marque.

Beer Marque has been created  
to drive up standards, maximise  
a bar’s profitability from beer  
and ‘premiumise’ the category. 

Pubs looking to gain the new 
accreditation must:

• Pass a cellar inspection  
by demonstrating they are  
using best practice to deliver 
beer quality and reduce loss 
from wastage

• Use appropriate branded 
glassware and ensure 
glasswashers are kept in  
good working order

• Keep ice machines  
hygienically maintained

• Train barstaff to present  
the perfect pint

Paul Nunny, director of Cask 
Marque, said: “Quality and serve 
are of utmost importance to 
[customers] and the pubs’ reward 
is in more sales and less waste.” 

The scheme was created to tackle  
a number of key issues, including 
pubs attempting to sell too large 
a range, resulting in poor beer 
quality, not cleaning lines regularly 
enough, weak staff knowledge 
and beer served outside brewers’ 
recommended temperature 
specification. The average score 
from a cellar inspection is currently 
three-stars, based upon 7,000 visits.

Cask Marque intends to have 
2,000 Beer Marque 
plaques on walls by 
2020. Currently Cask 
Marque undertakes 
22,000 visits to pubs 
annually and hopes  
to create 15,000  
beer champions. 

 

Best Employer – Auchrannie 
Resort, Isle of Arran, a family-owned 
resort employing 170 people and 
where “employees come first”. It has 
reduced the average working week 
by nearly 10%, has bespoke training 
and was the second hotel/resort in 
Scotland to pay the Real Living Wage.

Environmentally Sustainable 
Operator – Foodstory Café in 
Aberdeen, a “fully-sustainable 
café business”. Its second site, on 
Aberdeen’s University campus, is  
a zero-waste café, where customers 
must bring reusable boxes and cups 
for all take-away goods.

Beer Pioneer, sponsored by 
Brewdog – Grunting Growler 
“leaders in the Glasgow craft beer 
scene”, with “immense knowledge  
and passion for beer”.

Best Customer Experience, 
sponsored by Itison – Black Ivy, 
Edinburgh, a stylish neighbourhood 
bar and boutique hotel, whose 
attention to detail was “truly 
exceptional”. The judges gave a special 

mention to Revolution Glasgow for  
its innovative training programme. 

Bar Personality, sponsored by 
Belhaven – Jordan Blades from  
the Corner House in Kilwinning (part  
of Buzzworks), for a passion that shone  
through and “was clear for all to see”.

Best Operator for Training, 
sponsored by CPL Training – 
Stonegate Pub Co for its structured 
approach to developing people and 
creating clear career paths. 

Best Spirits Bar, sponsored by 
Booker – The Crown Inn, Biggar 
in Clydesdale for “an outstanding 
commitment to staff training and 
quality of service”.

Best Business Innovation, 
sponsored by TLT – The Barologist, 
Edinburgh. This winner ”stole the 
show” with its innovation, imagination 
and concept.

To find out more about this year’s BII  
Scotland Awards and to hear from  
BII Scotland Chair Jo Graham,  
turn to pages 48-49. 

BII Scotland

Congratulations to the winners of 2019’s BII Scotland Awards, which 
this year featured two new awards categories: Environmentally 
Sustainable Operator & Best Employer, won respectively by Foodstory  
Café in Aberdeen and the Auchrannie Resort on the Isle of Arran.

Cask Marque’s new 
beer scheme set  
to drive up ale quality

Cask Ale

BII SCOTLAND CELEBRATES  
‘BEST-OF-THE-BEST’ SUCCESS 
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Alcohol-Free

Breaches of these regulations now come with notably 
increased penalties. As a food business operator, 

 you have an obligation to implement and adhere to 
 the current food safety framework within the UK.  
As such, you need to create a safety culture that ensures 
all employees implement the business’ policies and 
procedures on a day-to-day basis.

HERE ARE SOME BEST PRACTICE TIPS:
 HACCP (hazard analysis and critical control procedures)  

is a way of managing food safety risks, assessing what 
could go wrong and ensuring the risk is reduced or 
removed. For smaller business the FSA guide ‘Safer Food, 
Better Business’ can be used. 

 Staff training is important to ensure that the HACCP 
and policies are communicated to all staff and should be 
refreshed/reviewed regularly.   

 Clear maintenance and cleaning schedules, 
providing clarity about whose role covers what, the 
frequency required and the auditing/signing off process. 

 Audit suppliers regularly to ensure that any change 
in products has been notified to verify that the allergen 
content is still up-to-date. 

 Menu transparency is required and this should be 
regularly reviewed to ensure that any allergen labelling 
is up-to-date and correct. 

Get reddy: food and drink made with 
red colours are perfect for Halloween, 
from tomato soup to vampire blood 
cocktails, served in test-tubes for full 
effect. BBCGoodFood.com has lots of 
recipes for Halloween drinks, from 
blackcurrant cordial to Bloody Marys.

Fright night food, from spider 
hotdogs to melted witch dip, check out 
GoodHousekeeping.com’s Halloween 
appetiser recipes for gruesome grub.

Pumpkin soup – the biggest by-product 
of the week and perfectly fitting the bill  
when it comes to reducing your kitchen’s 
food wastage!

Dry leaves are available in abundance 
in the autumn and can give any wooden 
floor a whole new look and feel (after 
all, autumn is Dracula season).

For early evening, woo the local 
children with games such as Wrap  
the Mummy and Apple Bobbing – white 

toilet rolls and apples at the ready.

Don’t forget to line up the top tunes 
to play, from Thriller to Monster Mash – 
and Bauhaus’ Bela Lugosi’s Dead. There 
are some pretty ghoulish music videos 
to show too. Check out the ‘66 killer 
songs’ published by music website  
NME for blood-pumping inspiration 
(www.nme.com). 

Food safety

Promotions

The large fine given to Marston’s earlier this year 
for breaches of food safety legislation is a timely 
reminder for a review on procedures, writes law 
firm Poppleston Allen’s Hannah Price. 

REMINDER  
ON FOOD SAFETY

Upselling opportunities  
for bars from alcohol-free beer

With 35k members, Club Soda promotes venues and drinks 
that offer alternatives to alcohol. Its co-founder Laura 
Willoughby told BII News there she saw huge opportunities 
ahead for pubs that extended their offer. Last summer,  
non-alcoholic beer sales were up 58%, compared to summer 
2017 (Kantar Worldpanel). While market researchers Nielsen 
has identified alcohol-free beer as the fastest growing trend 
in the drinks market. Sales rose 27% over the year  
to September 2018 – representing more than 43m pints. 

“Serving alcohol-free beer isn’t about down-selling beer, but  
an upsell from coke or lemonade,” said Willoughby. “Staff need 
to be knowledgeable and be confident to talk about the beer.” 
She added that if someone ordered a ‘lime and soda’, it was 
probably because they didn’t believe you sold anything else.

For more information, go to www.JoinClubSoda.co.uk  

Beer Day Britain (June 15) marked Club Soda’s  
first ever ‘Mindful Draught Beer Pub Crawl’, as the  
demand for low/no alcohol beer continues to grow.

Halloween is big business in the UK, with Brits spending £419m on paranormal 
paraphernalia in 2018, according to Mintel. To let new blood into your bar, 
grab a bite of the action with these ideas:

MAKE THIS HALLOWEEN  
A MONSTER SALES SMASH

http://www.nme.com
http://www.JoinClubSoda.co.uk
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In a few hours on Halloween we can 
take double what we do on an average 
Saturday. We’re building up for it the whole 
week before, putting up the decorations 
we’ve collected over the years. 

The pub is between two schools  
and when the kids see the skeleton 
hanging up on the pub sign they 
know Halloween’s coming and  
begin to pop their heads round  
the door on their way home. 

On the night itself Judy  
and myself dress up, as do  
the regulars. A DJ plays some 
scary songs and we all start 
dancing. It’s just a great party. 

It helps to be big and bold 
about it – and  
a little bit childish! 

Mike Jessett & Judy 
Dodson MBII have 
been BII members 
for five years. 

MIKE JESSETT 
RAILWAY TAVERN, CARSHALTON, SURREY
1

WITH BRITS SPENDING £400M+ ON HALLOWEEN EACH 
YEAR, PHIL MELLOWS ASKS 10 LICENSEES:  

How are you grabbing the spooktacular 
opportunities to light up your sales this autumn?  

We always throw a big community 
event for Bonfire Night, a ticket-only 
charity firework display to music. 
It’s getting bigger every year and we 
expect to attract 250 to 300 people. 

Tickets are £8 per person, which 
includes a pie and pea supper and the 
rest goes into buying the fireworks. 

Everyone gets involved. Fancy dress  
can get quite competitive! We video  
the whole thing and put it on Facebook  
where it can go viral, so it’s good PR. 

Mainly it’s giving something back to 
customers and doing something you 
don’t expect from a pub. 

A member of the 
BII since he was 18, 
Michael Haynes 
FBII most recently 
used our services 
to help manage 
electricity bills. 

MICHAEL HAYNES FBII 
THE BUTLER’S ARMS, 
PLEASINGTON, LANCS

CHARITY  
FIREWORKS  
‘GO VIRAL’ 

MONSTER NIGHT 
FOR THE RAILWAY 2

3
What’s important is to create events 
that suit the style and location of your  
pub. For instance, we run three very 

different venues and for two of them, Halloween 
really isn’t relevant, although we do put out pumpkins  

and have some sweets on the bar for the local children. But 
for our newest pub, the Canal Tavern, which we only opened 
in March, I think there’ll be a great opportunity to have a lot  
of fun with Halloween. 

We’ll ask the staff to get dressed up, create a Halloween-
themed punch, as well as putting out the pumpkins and 
sweets on the bar for the children.   

Creating success at any venue is about nailing what 
will work in that particular pub, understanding what the 
customers want and thinking outside of the box.  

Tara & Danny Adams FBII also run The Greyhound in Chippenham 
& The George Inn in Sandy Lane. They’ve been BII members for two 
years and are 2019 finalists. They say: “BII is always there to support 
us and we love the new-look magazine!” 

We’ve seen a decline in grown-ups  
going out for Halloween around 
us, so this year we’re going to try 
something different and have  
a children’s party.  

We’ve got space for 30 kids  
and it’ll run from 5pm to 7pm, 
which is usually a dead time  
for us. There’ll be prizes for  

best fancy dress, we’ll play zombie statues, apple bobbing 
and generally get mucky. 

Tickets will be £10 including a buffet and non-alcoholic 
cocktails and everyone will go home with a trick-or-treat 
goodie bag.   

Jayne Tilsley MBII, a new member of the BII, reached the semi-finals 
of the 2019 BII Licensee of the Year Awards. 

TARA ADAMS FBII 
THE CANAL TAVERN,  
BRADFORD ON AVON

JAYNE TILSLEY MBII 
FOX & HOUNDS, THEALE, 
BERKS

HORSES FOR COURSES A DEAD TIME?  
PERFECT FOR  
LITTLE ZOMBIES 

4
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Our firework display has sold out all  
500 tickets the last two years so we’ll  
do that again – and hopefully repeat  
its success at our new pub, The Radcliffe 
in Radcliffe on Trent. 

We’ll have an outside bar and 
barbecue station with the good quality 
freshly-made burgers that The Railway  
is known for, plus hotdogs and 
children’s options. 

Music inside the pub will start  
an hour before and continue 
afterwards, to keep people here. 

We’ll keep the ticket price low, £2  
or £3, which pays for the fireworks.  
It’s really a chance for people to bond  
with the pub and hopefully come back.    

David Hage & Mark Osborne are the 2019 
Licensee of the Year Award winners. 
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DAVID HAGE FBII 
THE RAILWAY, LOWDHAM, NOTTS

MICHELLE FRANKGATE MBII 
DRAYTON COURT HOTEL, 
EALING, WEST LONDON

SEAN WHITE MBII 
QUEEN’S HEAD, PINNER, MIDDX

VIKKI HUNT FBII 
THE FOX, LYNG, NORFOLK

BANGING DISPLAY 
SPARKS BIG TURNOUT 

FIREWORKS SPARK 
70% SALES UPLIFT!  

HALLO, IT’S  
PARTY TIME    

SPOOKY TALES GET IN ON THE ACT 

We had fireworks for the first-time last 
year and it was a fantastic success. We 
saw a 70% uplift in Sunday night sales.  

This year we’ll have two displays 
back-to-back, one with low-noise 
fireworks for under-fives, followed  
by normal fireworks. 

Each display is only eight 
minutes so to keep people 
here we’ll put on a hog roast 
and barbecue with burgers, 
hot dogs and chips, and 
there will be live music.  

Michelle Frankgate MBII is a new 
member of the BII, plus 2019 
Licensee of the Year finalist. 

On Halloween we stage a theme night 
with prizes for the best-dressed, put  
a few special cocktails on the menu and 
generally create a party atmosphere.  

But the local annual events are even 
more important for us. We have the 
Pinner Festival and Pinner Pride both 
coming up and we’re heavily involved 
in those. 

A BII member for six years, Sean White MBII 
appreciates networking with like-minded 
businesses and the “invaluable” legal  
advice and  
HR support. 

We always dress up the pub for Halloween, encouraging 
families to call in with their children. And we’ve hosted 
an evening of spooky story-telling by professional actors 
and sold tickets that include dinner. 

This year we’ll be part of the village’s first Halloween 
Treasure Trail, raising money for charity and offering 
free hot refreshments and soft drinks. 

Members of the BII since 2007, Vikki and husband Gavin Hunt 
FBII (finalists in this year’s BII Licensee of the Year Awards)  
make use of most of the services “and there’s always a good 
idea in the BII News”. 

5
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By a happy coincidence our fortnightly 
open-mike night fell on October 31 two 
years ago, and we decided to give it  
a Halloween theme. It was a great success  
and we’ll be doing it again this year. 

As well as dressing up the pub and 
staff, we stipulate bands get into the 
spirit of it and choose songs to suit 
the occasion. We’ll have 10 or a dozen 
bands taking part and they can get  
quite creative. 

It certainly gives the evening a boost. 
We see an uplift in take of 30% to 40% 
over a normal Wednesday – and it gives 
us a chance to check out new bands for 
our regular live music at weekends. 

Fuller’s manager Martyn Stengelhofen FBII  
is a long-standing BII member. 

Autumn is generally quiet for us. 
We mostly spend it preparing for 
Christmas, which thanks to the pub’s 
name is insanely busy and is starting 
earlier, well into November. 

Halloween is our only 
big night before then. 
We’ll decorate the pub 
and bring in a local 
band to play themed 
music. This is a 16th 

Century building which 
makes it easy to create 
a spooky ambience! 

Jem Morey FBII has been a member of the BII 
since 2007. “It’s good for keeping in the loop 
and for the free legal services.” 

MARTYN STENGELHOFEN FBII 
THE PARTRIDGE, BROMLEY, KENT

JEM MOREY FBII 
YE OLDE REINE DEER INN,  
BANBURY, OXON

98 THRILLER NIGHT  
AT THE PARTRIDGE 

REINDEER STARTS 
XMAS EARLY  
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@BIIandBIIAB

FOLLOW US:

britishinstituteofinnkeeping
www.bii.org

 

INNbox
TOP POSTS & BEST USE OF SOCIAL MEDIA

A Tweet about a lost wage packet 
went viral, with 1.5m impressions 
and resulted in the cash being 
reunited with its owner! 

B ehind this incredible success 
with TheAlexSW19 and 

AlexandraWimbledon isn’t a team  
of whizz-kid millennials, but Mick 
and Sarah Dore, licensee managers  
of this high-performing Young’s pub.

Tweeter extraordinaire is Mick, 
who despite being in his early 50s has 
taken to Twitter like a duck to water. 
“I’ve somehow managed to touch  
a chord with our followers,” he says.

The Alex has an abundance of 
great ideas and events to post about, 
with Mick creating banter and good 
old-fashioned chat – what every great 
publican should be good at!

Among its greatest successes is its 
Christmas Day lunches, free for the 
lonely and attracting over 100 people 
last year – the vast majority being 
elderly locals who had spent their 
previous 15+ Christmas days at home 
alone, before The Alex started the 
initiative four years ago. 

The event has been a social media 
phenomenon, with its first Christmas 
Day feast Tweet going viral. Even 
the Harry Potter author JK Rowling 
re-tweeted it. And it got national 
press coverage: ‘…pub offering a free 
Christmas meal to lonely people’ 
(Independent, Dec 23, 2018); ‘Pub 
kept its promise…’ (Metro, Dec 
27, 2017); ‘… Praised for Fighting 

Loneliness’ (HuffPost, Dec 12, 2016).
Chatting to their followers feels 

quite natural, says Mick. “People 
seem to like the fact I’ll tackle any 
subject, from Brexit to football. I 
called the Jeremy Kyle show ‘rubbish’ 
and said we’d all be better off without 
it. That’s got nothing to do with the 
pub, but it’s human interest and gets 
400-500 Likes and retweeted 15 
times or so, on average. 

“I think where some pubs go wrong 
is by making it about marketing, with 
their ‘It’s gin o’clock’ or whatever. 
People are sick of the 
corporate stuff, it’s like static 
background noise.”

While Mick keeps up the 
banter, Sarah posts notices 
of upcoming events, like 
their highly popular Meet Up 
Mondays, for singles to get 
together for a ‘bit of a laugh’ 
over a free cup of tea or coffee, 
plus a game of bingo or a raffle.  

Mick adds: “When I first got 
involved with social media, 
everything I read about ‘how to  
do it’ was dominated by millennials, 
telling you to Tweet three times 
a day, or whatever. But it’s about 
having fun and engaging with 
people. We don’t take ourselves  
too seriously.” n 

With figures heading towards 14k Twitter followers and 5k on 
Facebook, The Alexandra (known locally as The Alex) in Wimbledon, 
SW London, has an absolutely stonking social media presence.

BAR BANTER CREATES  
GLOBAL SOCIAL MEDIA  
SUCCESS FOR THE ALEX SW19
@THEALEXSW19  
21.2K TWEETS,  13.6K FOLLOWERS

Online Success Going viral:  

       @TheAlexSW19  
Somebody lost their Crimbo wage 
packet in here last night. We found it, 
and we’ve got it. Let us know the name 
on the front, how much, and which 
bar it was in, and it’s yours. Please RT 
so we can get this fella his Christmas 
wages back.

http://www.bii.org
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S O C I A L  M E D I A

OUR  
FAVOURITE

Save money and reduce your 
impact on the environment. We 

have two spaces for cars and five 
spaces for bikes for you to use.

In Wine there is Wisdom, in Beer 
there is Freedom, in Water  

there is Bacteria.  
Ben Franklin

@White.Horse.Hendrerwydd

@MoodyCowPub

@BetterHalfPub

Meet Sam – Sam has had the most 
compliments tonight! We wanted 

you to all meet the lovely Sam  
and we wanted to say a big thanks 

for all his hard work

AWARD-WINNING BEER AND 
PUB BLOGGERS, BOAK & BAILEY 
ASKED ITS TWITTER FOLLOWERS 
TO PLACE THEIR VOTES FOR 
BRITAIN’S BEST PUB

The top-line results:
•  The Great Western, Wolverhampton, W Mids 
•  The Hope, Carshalton, Surrey 
•  The Grove, Huddersfield, W Yorks 
•  The Free Trade Inn, Newcastle upon Tyne
•  The Bell, Aldworth, Berks 
•  The Old Ship, Seahouses, Northumbria 
•  The Ship & Mitre, Liverpool, Merseyside

INSTAGRAM  
FACTS

64% of 18-29 year olds  
use Instagram

53% male & 47% female
The most-like photo has 

 53m likes – and it’s  
a photo of an egg

TOP  
TWEETS

@RailwayLowdham 
What a phenomenal, 
emotional, unbelievable day 
#teamrailway have had!  
An absolute career highlight 
for two incredibly deserving 
winners.  

@TheTilburyDatchworth 
Every Wednesday we host 
our development night.
The evening gives you the 
perfect opportunity to try 
one of Tom‘s dishes in the 
making & to be involved in 
the process. We love to hear 
your feedback & thoughts on 
what you think the kitchen 
should cook! Any ideas for 
this week?

@ElevensBarGrill 
Great turn out tonight for 
Hungary Vs Wales and our 
exclusive Q&A with Neville 
Southall! What a shame 
about the result.

@TheCarpentersArms- 
Miserden 
And next a day slaving in the 
greenhouse. Planted all four 
tomatoes for this week and  
180 cut and come again  
lettuces now that’s a start.

@BargemansRest 
Will you be heading to 
The Bargeman’s for lunch 
today? We have live music 
from 12:30 with Mark Cook 
keeping you entertained this 
afternoon. Be sure to check 
out our specials board.

TOP POSTS

@HIT_LondonCity 
Fantastic day today @
BIIandBIIAB summer event 
celebrating the licensed 
trade & licensee of the 
year. Great to see so many 
friends, colleagues and to 
have shared it with some  
of our wonderful apprentices. 

@Victoria_Bath 
Wow what a blast from the 
past! The Vic back in 1979...

@Blue_Bell_Emsworth 
#happymondays nice to 
welcome @daisymilligan 
back behind the bar! 



As marketplace partners to the BII we can help your business  
secure the leanest and greenest supply contract prices  
for electricity and gas!

Building 11  
Chiswick Business Park
566 Chiswick High Rd
London W4 5YS

T: +44 208 634 7533
E: info@beondgroup.com
www.beondgroup.com

Utilise our expertise to buy your energy smarter, understand  
how to eliminate energy wastage, stay aware of energy  
efficient technologies and explore generation opportunities  
to minimise your future costs.  

Beond offer much more than traditional energy brokers. Where we are  
different is that we’ve invested heavily in our ‘reverse-auction’ tendering  
software that enables us to out-perform our competitors, erode supplier margins  
and can even allow you to be carbon neutral for mains gas and power supply.  

Our software engages the entire UK Supplier Market on a fully transparent, 
instant supplier feedback basis. This encourages suppliers to renegotiate their 
contract offers to win business from each other, resulting in better contract 
results for our clients. Our software has been proven to out-perform both  
traditional and more current purchasing methods.

We are so confident in our purchasing software we even offer a guarantee  
to achieve a more competitive price than any like for like contract offer 
you negotiate either directly or through another broker/consultant!  
You really have nothing to lose!!

 

All we need is a recent copy invoice and your full site address 
in order for us to review your best contract options.

Pushing the boundaries  
in energy design

Offering 100% independent and impartial advice 
to get you the best deal!

Even if your current contract still has 12 months+ to run on it you shouldn’t  
wait and be at the mercy of the market for your future renewal costs –  
contact us now! 

Call Beond and ask for Chisom or James  
to see how we can help 

Tel: 020 8634 7533 
Email: chisom.nwolisa@beondgroup.com  
or james.hickling@beondgroup.com 

BII  
MEMBERS  
SPECIAL  
OFFER

Beond AD.indd   3 18/06/2019   15:32

mailto:info@beondgroup.com
http://www.beondgroup.com
mailto:chisom.nwolisa@beondgroup.com
mailto:james.hickling@beondgroup.com
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Pinkspiration Week is 
a week of activities, 
organised by Team 
Margot, which aims to 
encourage 1.5m people 
to sign up as blood, 
stem cell and bone 
marrow donors.
The trade is being asked 
to encourage people to 
register as donors between 
July 23-30. You can mark 
Pinkspiration Week with the  
help of a range of ideas and  
downloadable posters, logos  
and Instagram photo frames. 

For more information go to 
www.TeamMargot.com

The search is on for the 
2019 Pizza Chef of the 
Year with the winner 
set to receive a £3,000 
cash prize in the PAPA 
Industry Awards
Contestants will be asked  
to design a pizza around  
a specific sponsor’s product.

Closing dates for the 
various categories are  
in October, with the final 
competition taking place  
at the European Pizza & 
Pasta Show at Olympia 
London on November 15. 

Visit www.PAPA.org.uk for  
the full details.

Check out the pizza ovens  
and kitchen innovations in  
this edition’s Quarterly Review  
on pages 27 to 32. 

Pinkspiration 
Week

Calling all 
Pizzaiolos

23 - 30 July

Competition

JULY AUGUST

SEPTEMBER

OCTOBER

1 - 14 July 
WIMBLED N 

TENNIS 

5 - 7 July 
THE ALLERGY  
& FREE FROM 

SHOW, LONDON 
OLYMPIA 

4 - 21 July 
MANCHESTER 

INTERNATIONAL 
FESTIVAL

6 - 28  July 
CYCLING – TOUR  

DE FRANCE 

12 - 14 July 
FORMULA 1 – 
BRITISH GP,  

SILVERSTONE 

18 - 21 July 
GOLF THE OPEN,  

ROYAL PORTRUSH  

20 July 
MINDFUL 
DRINKING 
FESTIVAL 

SPITALFIELDS 
MARKET, LONDON 

20 July 
WORLD SNAIL 

RACING 
CHAMPIONSHIPS, 

NORFOLK 

22 - 25 July 
THE ROYAL  

WELSH SHOW 

26 - 29 July 
BESTIVAL 2019 

30 July  - 3 August 
HORSE-RACING 

– GLORIOUS 
GOODWOOD

1 - 16  August 
CRICKET  

ASHES TEST SERIES  
England v Australia 

1 - 4 August  
GOLF – WOMEN’S 

BRITISH OPEN, 
WOBURN 

1 - 5 August  
CRICKET  

FIRST ASHES TEST 
England v Australia 

EDGBASTON 

2 - 26 August  
EDINBURGH  

FESTIVAL FRINGE 

5 August 
SCOTLAND 
SUMMER  

BANK HOLIDAY  

8 - 11 August  
BRISTOL 

INTERNATIONAL 
BALLOON FIESTA 

10 August  
FOOTBALL – 

PREMIER LEAGUE 
SEASON STARTS 

10 August 
RUGBY UNION  
Ireland v Italy  

11 August  
RUGBY UNION 

England v Wales 
TWICKENHAM 

14 - 18 August 
CRICKET 

SECOND ASHES TEST 
England v Australia  

LORD’S 

17 August  
RUGBY UNION  

Wales v England / 
France v Scotland 

22 - 26 August  
CRICKET  

THIRD ASHES TEST  
England v Australia  

HEADINGLEY 

23 - 25 August  
READING & LEEDS 

FESTIVAL 

24 August  
RUGBY UNION 

England v Ireland 
TWICKENHAM 

Scotland v France 
MURRAYFIELD 

24 - 26 August 
NOTTING HILL 

CARNIVAL 

24 - 26 August  
AUGUST BANK 

HOLIDAY WEEKEND

1 - 3 September 
SPECIALITY & 

FINE FOOD FAIR, 
LONDON OLYMPIA 

4 - 8 September 
 CRICKET 

FOURTH ASHES TEST  
England v Australia 

OLD  TRAFFORD 

 

13 - 22 September 
JANE AUSTEN 

FESTIVAL 

18 - 19 September 
HOSPITALITY 

DESIGN SHOW, 
EXCEL, LONDON  

20 - 29 September 
YORK FOOD & 

DRINK FESTIVAL 

20 Sept - 2 Nov  
RUGBY UNION – 

WORLD CUP JAPAN 

21 - 29 September 
CYCLING – 

ROAD WORLD 
CHAMPIONSHIPS, 

YORKSHIRE 

28 Sept - 6 Oct 
ATHLETICS 
– WORLD 

CHAMPIONSHIPS, 
DOHA 

30 Sept  - 2 Oct  
THE RESTAURANT 
SHOW, LONDON 

OLYMPIA 

30 Sept - 3 Nov  
BLACKPOOL 

ILLUMINATIONS 

13 October  
WORLD CONKER 
CHAMPIONSHIPS 

4 - 15 October  
CHELTENHAM 
LITERATURE 

FESTIVAL 

31 October  
HALLOWEEN

At a Glance
A GUIDE TO WHAT’S COMING UP, REVIEWS & DATES

DIARY DATES

6 - 10 August  
CAMRA’S GREAT 

BRITISH  
BEER FESTIVAL,  

LONDON OLYMPIA

http://www.TeamMargot.com
http://www.PAPA.org.uk


MAGNERS IS A REGISTERED 
TRADEMARK OF C&C GROUP
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The wonderful thing about  
British pubs is their variety  
and versatility. Historic inns  

and contemporary bars all work to 
offer customers the best food and 
drink on their premises.

There’s a constant balancing act 
for pub caterers to serve consistently 
high-quality food efficiently and 
effectively. That’s where planning  
and the right tools are vital. Innovation  
in foodservice equipment is driving 
efficiency, productivity and quality. 
This is good news for chefs, the 
tricky part is working out just which 
equipment you need to invest in.

Taking a bite of the £3.5b pizza 
market is an obvious winner. It’s  
a versatile food which appeals to 
all ages and all tastes – meat eaters, 
vegetarians and vegans. GP (gross 
profit) opportunities are great too. 

The beauty of pizzas is they can be 
made-to-order and cooked in minutes. 
Manufacturers have recognised that 
not everyone wants a wood-fired oven, 
so there are gas and electric options  
on the market. Kitchen space can be  
at a premium, so there are ovens to suit 
all sizes of catering operation. They 
also are useful for proving and baking 
bread and cooking other dishes.

Today’s foodservice equipment 
is designed to suit pub caterers’ 
specific needs, space, fuel and speed 
requirements. Time, space and energy  
efficiency can all improve profit margins.

PIZZAS IN FACTS  
AND FIGURES

The pizza market is worth  
over £3.5b

The pizza restaurant market is 
worth £1,300m 

Pizza is the most popular food 
purchased in restaurants

(Source: PAPA, Pizza Pasta and Italian 
Food Association 2018 and 2014)

TAKE A BITE OF THE 
£3.5B PIZZA MARKET 
‘MADE TO ORDER &  
COOKED IN MINUTES’

&  
KITCHEN  

INNOVATIONS
WOOD-FIRED, ELECTRIC AND GAS, LARGE AND SMALL,  

MANUFACTURERS HAVE DESIGNED A RANGE  
OF SOLUTIONS TO SUIT, REPORTS SALLY BAIRSTOW 
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TOP FEATURES
• Cooks 4 x 12” pizzas and 8 x 12” pizzas
• A popular choice and easy to use
• Two years parts and one year labour 

warranty
• Fuel: Electric

Euro Catering From £670 (ex VAT)
Tel: 01455 559969 
www.Euro-Catering.co.uk

Italforni pizza oven
EK4 SINGLE & EK44 TWIN DECK

A popular and easy-to-use pizza oven. 
Available in two sizes, EK4 single deck 
and EK44 twin deck.

TOP FEATURES
• Outstanding Italian design
• Gas fired has quick heat up time
• Lightweight, countertop design 

for added manoeuvrability, quality 
materials for ‘even heat’ distribution

• Uses the latest Forniox™ technology
• Wide range of styles and sizes available
• Smaller, countertop ovens, such as  

the Qubo, capable of cooking up to  
80 pizzas per hour

• Larger, freestanding models such as 
the Opera, with a capacity of up to  
150 pizzas per hour

• One year parts & labour warranty
• Fuel: Wood-fired, natural gas  
   fired, LPG or Patio Gas

 
Jestic Foodservice 
Equipment  
£8,420 (ex VAT)
Tel: 01892 831 960, 
info@Jestic.co.uk 
www.Jestic.co.uk 

TOP FEATURES
• The P series deck 

range allows 
the chef to cook 
various dishes 
simultaneously

• Innovative design 
and construction 
ensure an even 
temperature 
throughout the 
chamber, virtually eliminating the need 
to rotate pizzas during cooking

• Despite lacking the flame of wood-fired 
appliances, many kitchens position the 
ovens in full view of the customer, as 
they still demonstrate the passion of 
the chef and the speed of the cooking 
process to diners

• Two years parts & labour warranty
• Fuel:  Electric

Jestic Foodservice Equipment 
£12,270 (ex VAT) 
Tel: 01892 831 960, info@Jestic.co.uk 
www.Jestic.co.uk 

TOP FEATURES
• The hottest compact electric pizza oven  

on the market reaching 450°c
• Top and bottom convection 

fans mimic a classic pizza oven 
climate, delivering pizzas with 
crispy bottoms and succulent 
toppings

• Removable bottom access    
panel for easy cleaning

• Fits on back bar or countertop
• Ventless, no need for extra 

extraction
• Six pre-set timers

• Available in a range of colours
• One year parts and labour warranty
• Fuel:  Electric

Taylor UK 
£5,595 (ex VAT) 
Tel: 0800 838896  
or 01473 350000
www.Taylor-
Company.co.uk

Alfa Pro
QUBO 90

Sveba Dahlen
P-402

Fire Pizza Oven
TURBOCHEF FIRE ARTISAN 

Ideal for front-of-house or open 
plan kitchens. The wood fired ovens 
produce pizzas with an authentic 
stone fired taste. They also look great 
and bring the chef’s own flair to the 
customer. Cooks 8 x 12” pizzas.

Highly energy efficient with multiple 
cooking decks. Attractive ergonomic 
design. Uniform heat giving 
consistent results and 350°c max 
temperature for quick cook. Capacity 
8 x 12” pizzas.

A compact, rapid cook pizza oven  
in retro styling.

TWO 
SIZES

COLOUR 
RANGE

http://www.Euro-Catering.co.uk
mailto:info@Jestic.co.uk
mailto:info@Jestic.co.uk
http://www.Jestic.co.uk
http://www.Jestic.co.uk
http://www.Taylor-Company.co.uk
http://www.Taylor-Company.co.uk
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Cuppone Tiziano
LLKTZ4201

Cuppone  
Paolo
LLKPAOLO4  
SINGLE &  
LLKPAOLO4+4 
TWIN

An ideal oven for small pub kitchens 
looking to introduce pizza to their 
menu. Capacity 1 X 12”. 

An electric pizza oven. Available in 
single or twin deck. Small footprint is 
ideal where space is a premium. 

TOP FEATURES
• Twin door with four cooking chambers 

and Cordierite stone floor
• Very heavy duty, withstands high 

volume over long periods of use
• Stackable to increase capacity
• Fuel: Electric  

Single phase 32-amp supply

Euro-Catering P22 Single version 
starts from £2,000 (ex VAT) 
Tel: 01455 559969
www.Euro-Catering.co.uk  

TOP FEATURES
• Counter-top oven that is easy-to-use
• Cook pizzas in 3-5 minutes depending 

on toppings
• Can be stacked to add capacity without 

the need for a stacking kit
• Like all Cuppone ovens, this model  

has a cordierite base for perfect  
stone-baked pizzas every time

• The new 4201 pizza oven runs off  
a 13-amp plug supply and can be placed  
under any existing extraction system

• Two years parts and one year  
labour warranty

• Fuel: Electric

Linda Lewis Kitchens 
RRP starts from £1,422
For distributor and pricing   
www.Linda-Lewis.co.uk 

TOP FEATURES
• Can be stacked three high to cook  

12 x 12” pizzas at once
• Like all Cuppone ovens it has  

a cordierite stone cooking base  
to retain heat and ensure authentic 
stone-baked taste and texture

• Easy-to-use and highly energy efficient 
• Power boost function for busy periods
• Two years parts and one year  

labour warranty
•   Fuel: Electric

Linda Lewis Kitchens 
RRP starts from £2,652
For distributor and pricing   
www.Linda-Lewis.co.uk 

Bakers Pride compact 
Pizza Ovens
P44S/P22

Easy-to-use with a very small 
footprint (only 660 x 711 mm).  
Cooks 4 x 18” pizzas per unit.

TWO 
SIZES

Alfa Pizza Ovens
DOLCE VITA TABLE TOP PIZZA OVEN

Alfa Pizza Ovens
5 MINUTI

A stylish pizza oven for outside kitchens  
to create wood flavoured pizzas (and 
other dishes). Pizza capacity four.

A table top version of a wood fired oven. 
Capacity two pizzas.

TOP FEATURES
• Heating time 25 minutes
• Made with stainless steel and natural refractory fireclay
• Average wood consumption 4kg
• Two year warranty
• Pizza oven cover available (special price £276 inc VAT)
• Fuel: Wood-fired or gas version

Tips to heat the oven: make a pile of dry wood, light and leave for 
15-20 minutes. Move wood to one side when desired temperature 
reached. To maintain heat of 350-350°c (ideal for direct cooking 
for pizzas) add one log every 10 minutes. Increase or reduce 
temperature by opening/closing the door.

Alfa Pizza Ovens from Australian BBQs 
Distributed by The Lapa Company 
Priced £3,695 (inc VAT)  
A gas version is available for £3,676 (inc VAT)
www.Australian-bbq.co.uk

TOP FEATURES
• Compact and portable
• Rapidly reaches cooking temperature
• Made with nickel-free stainless steel and ceramic 

refractory fibre for ultra-high temperatures
• Heat and weather resistant coating
• Self-cleaning with the (500°c) pyrolysis effect
• Includes flue, chimney, pyrometer and door 
• Available in two colours

Alfa Pizza Ovens from  
Australian BBQs  
Distributed by  
The Lapa Company  
Priced £1,600 (inc VAT) 
www.Australian-bbq.co.uk

http://www.Euro-Catering.co.uk
http://www.Linda-Lewis.co.uk
http://www.Linda-Lewis.co.uk
http://www.Australian-bbq.co.uk
http://www.Australian-bbq.co.uk


eLTA is a specialist pub accounting  
service dedicated to providing  
professional accounting and payroll  
services to the licensed trade.

Our expert knowledge of the pub  
business, combined with our professional  
accountancy, taxation expertise and full 
back office book-keeping leaves you free  
to do what you do best – running  
a successful pub.

With eLTA as a part of your team, you are  
free to enjoy running your pub, safe in the  
knowledge that the financial side of your  
business is in expert hands.

PARTNERS

What we do

• Detailed Management Accounts

• HMRC Registrations & Planning

• Ltd company set up for new  
& existing businesses

• Financial forecasts & Planning

• Statutory tax returns  
& Tax planning advice

• Tax investigation services

• Consultant visits  
& Specialist reviews

• Sales planning  
& Business development
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TOP FEATURES
• Authentic wood fired option, display flame 

for added aesthetics; 4” thick cast-ceramic 
hearth and insulating 

• One-piece dome for outstanding heat 
distribution

• Virtually unlimited design options
• Customisable surrounds for added display
• One year parts & labour warranty
• Fuel: Wood-fired

Jestic Foodservice Equipment  
£21,067 (ex VAT)
Tel: 01892 831 960, info@Jestic.co.uk 
www.Jestic.co.uk  

Wood Stone
WS-MS-5-W

Ideal for front-of-house or open plan 
kitchens. The wood fired ovens produce 
pizzas with an authentic stone fired  
taste. They also look great and bring  
the chef’s own flair to the customer.  
Cooks 8 x 12” pizzas.

Falcon F900 Chargrill
E9460/E9490

Joyoung Steam Rice Cooker S5

Valoriani To Go Range
FORNINO 75

An electric version of its established gas chargrill.

New for 2019 and hailed ‘the Tesla’ 
of kitchen gadgets! State-of-the-art 
technology with connectivity, which can 
cook a variety of dishes alongside rice; 
including dumplings, vegetables, meat/fish,  
and a variety of one pot recipes.

Award-winning design: only a few kitchen appliances have 
ever won both the Industry Forum Design & Reddot Design.

A popular choice for publicans wanting  
to test the pizza market before installing  
a fully fitted pizza oven.

TOP FEATURES
• Great for the opportunist garden offering
• Small portable, ready-to-go  

with stand on wheels 
• Size: 750mm internal,  

1010mm external
• Capacity: 2/3 x 12” pizzas
• One year warranty
• DEFRA licensed
• Fuel: Wood-fired or gas

TOP FEATURES
• Ideal for sites which can’t, or prefer not to, use gas or solid fuel chargrills
• Single and double element grills available
• Can be countertop or on fixed or mobile stands
• Powerful, heats up very quickly
• Food is cooked directly on the elements delivering the distinctive branding 

from this method of cooking
• Easy-to-clean with removable lining sheets below the elements
• IPX5-rated for deep cleaning.
• Links with F900 appliances with Falcon’s Dynamic Link System
• Fuel: Electric – both grills 32-amp three-phase supply

List prices start from £3,990 (ex VAT), available from dealers  
www.FalconFoodService.com 

TOP FEATURES
• Immersive steam technology with top heating power of 120°,  

multi-functional, wi-fi connection and app-based controls
• H35cm W24cm D36cm
• Three-litre capacity
• One year warranty

Joyoung £310 (ex VAT) www.Joyoung.com

Valoriani UK  
£4,333.33 (ex VAT) 
wood burning; 
£5,333.33 (ex VAT) 
with gas burner fitted 
www.ValorianiUK.com 

OTHER KITCHEN PRODUCTS

Giorik Hi Lite Salamander Grill

Fast and energy efficient with adjustable element settings.

TOP FEATURES
• All models come with Quicktherm infrared elements
• Heats to full power in eight seconds with automatic and manual options

• Can save up to 75% on energy costs as once disengaged the power  
drops out so the unit heats on demand
• Adjustable grill head height down to 25mm from pan base for quicker 

more intense grilling
• Added benefit of adjustable element settings – ‘3, 2 or 1’ can be  

engaged as needed
• Warranty: two years for parts, one year labour

Euro-Catering Cost: Giorik grills start from £1,140 (ex VAT) 
www.Euro-Catering.co.uk 

AWARD 
WINNING 

DESIGN

mailto:info@Jestic.co.uk
http://www.Jestic.co.uk
http://www.FalconFoodService.com
http://www.Joyoung.com
http://www.ValorianiUK.com
http://www.Euro-Catering.co.uk
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Rational 
SelfCookingCenter
XS COMBI

Rational’s new generation 
SelfCookingCenter XS combi is  
ideal for smaller kitchens or as  
an additional unit at busy times.

TOP FEATURES
• The SelfCookingCenter XS combi 

offers the same functionality and 
performance as previous models,  
but on a compact footprint

• It will cook foods with the ideal  
balance of steam and dry heat so 
foods retain vital nutrients and there 
is no loss of taste or texture

• Multiple options to meet individual 
requirements

• Size: 555mm (d) x 655mm (w)  
x 567mm (h)

• Fuel: Electric
• Two year warranty

Rational  
For information or live demonstration 
go to: www.Rational-Online.com  
Tel: 01582 480388, 0800 389 2944 
Contact your local Rational dealer 
for price information

Rational 
VarioCookingCenter
E9460/E9490

Super-fast, energy efficient appliance. 
The 112L is a two-pan unit, each pan 
has a capacity of 25-litres.

TOP FEATURES
• The VarioCookingCenter 112L features 

a patented VarioBoost heating system 
to quickly and efficiently distribute heat

• The VarioBoost system is a network-like  
heating structure under the base of 
the pan, which distributes heat evenly 
preventing scorching and hot spots 

• The intelligent heating system only 
supplies heat when and where it  
is required

• Super-fast: up to four times faster 
than conventional equipment.

• The precise temperature control 
means there is less waste heat  
than with conventional appliances, 
thereby reducing the load on the 
kitchen extraction/ventilation, saving 
even more utility costs, energy and  
CO2 emissions

• Less heat in the kitchen also gives  
a better working environment for  
the staff

• The VarioSmoker can be used for 
smoking meat, fish and vegetables 
without the need to buy a separate 
smoker

• Multiple features and options available 
to meet specific requirements

• Fuel: Electric
• Two year warranty

Rational  
For information or live demonstration 
go to: www.Rational-Online.com  
Tel: 01582 480388, 0800 389 2944 
Contact your local Rational dealer 
for price information

Ashley McCarthy CBII has 
created an al fresco haven at 
Ye Old Sun Inn, Colton, Yorks

It houses an outside bar and pizza  
oven serving freshly made,  
hand-rolled, wood fired pizzas.

He says key considerations are:

• Suitability of the oven  
to the theatre of the offering.

• Length of time to heat up  
from cold

• How many pizzas you want  
to cook/hold at a time

Ashley says: “If you’re cooking  
in a public place, you need to look  
at the aesthetic of the oven and ask 
yourself if it fits in with the offer  
as well as the brand of the pub.  
If cooking in the main kitchen where 
the public cannot see, look for the 
most economical and best value. 
While gas and electric pizza ovens 
are cleaner and possibly more 
economical, wood-fired is a more 
authentic option.

“You should be looking to achieve 
at least a 70% GP. There’s flexibility 
to offer mid-week deals to increase 
sales, eg, pizza and a pint or two 
pizzas and a bottle of wine.”

WELCOME NEW CUSTOMERS  
ON QUIETER WEEK NIGHTS
Cisco Torres of The Bewicke 
Arms, Hallaton, Leics offers 
eat-in and take-way

Monday and Tuesday nights are 
pizza nights at The Bewicke Arms, 
offering eat-in and take-away 
services, which have attracted  
first time visitors to the pub.

Customers can phone ahead and 
order for collection, or pop in and have  
a drink while their homemade pizza 
is being prepared and cooked.

“Like all our food here, it is made 
with passion. On our first pizza night 
we had four new customers who 
had never been to the pub before. 
They saw our other menus too  
and now enjoy the pub.” 

THE PUBLICAN’S VIEW

REVIEWSQUARTERLY

Whilst we make every effort to provide 
accurate information, please note that 
the Quarterly Reviews are not a definitive 
list of what’s available on the market, 
with prices and information supplied by 
companies during the research period  
in April/May 2019.  
Please contact the suppliers for the most 
up-to-date information.  

http://www.Rational-Online.com
http://www.Rational-Online.com


WE CAN HELP YOU…

At FindMyPub.com we have been helping people find the right pub or right operator for over 10 years 
with hundreds of success stories.

We have a national database of people looking for pubs right now, so why not give Faye a call for an 
informal chat on 01902 376073.

Included in the price your vacancy receives:
• Premium Listing on our website
• Targeted Personal Email to our database
• Candidate Match – matching your vacancy to active candidates

For BII Members we are offering 10% discount on our placement fee services.

Please quote BIISummer2019

EVER 
THOUGHT 
ABOUT LETTING 
OUT YOUR FREEHOLD 
OR SELLING YOUR LEASE?

BII Advert - Private Landlord.indd   1 03/06/2019   11:41

www.findmypub.com
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BII’S STRENGTH IS IN THE DIVERSITY OF OUR MEMBERSHIP: OVER THESE  
FOUR PAGES, WE MEET TWO MEMBERS FROM VERY DIFFERENT BACKGROUNDS  

WHO ALL SHARE A LOVE OF THE INDUSTRY

Meet
MEMBERS

A s a chef by trade and with  
13 years’ experience as  
a general manager in several 

pub companies, by 2017, Martin 
Sanderson and his partner Rowena 
were ready to take on a new 
challenge – their own business. 

The couple undertook the 
daunting task of bringing a closed 

down pub back to life, when they  
took on the lease of The Stags Head  
in the quaint Lancashire village  
of Goosnargh. 

With a strong concept and the 
experience to execute it well, it made 
sense for Martin and Rowena to join 
the BII as they began to set up their 
new business.

“We used both the card processing 
with First Data and the insurance  
deal with PXL. By being with the BII 
we got a great deal, saving us money – 
and the process was really simple.”

Just 18 months after they started 
trading, The Stags Head was crowned 
the ‘Most Family Friendly Pub’ at the 
annual Star Pubs & Bars Awards 
– an impressive feat, considering 
the venue had been vacant a little 
more than a year earlier. 

When asked what was the 
biggest challenge that came with  
re-launching a run-down pub,  
Martin replied: “Winning people’s  
trust in the local area. The pub 

had been closed and reopened several 
times in recent years and a lot of the 
locals had a ‘how long will this one 
last?’ mentality. But by showing our 
commitment to the pub and our guests 
we won them over, and now have  
a strong and loyal customer base.”

Every effort has been made to 
ensure The Stags Head came together 
perfectly as both a gastropub and 
a family-friendly environment, 
which no doubt contributed to locals 
embracing the updated look and feel 

 
MARTIN SANDERSON FBII
MARTIN SANDERSON FBII OPERATES THE STAGS HEAD IN THE 
LANCASHIRE VILLAGE OF GOOSNARGH WITH HIS PARTNER ROWENA; 
THEIR KNOWLEDGE OF THE TRADE AND PERSONAL EXPERIENCE HAVE 
HELPED PROPEL A PREVIOUSLY VACANT VENUE INTO AN AWARD-
WINNING FAMILY GASTRO PUB, REPORTS BII’S REBEKAH DAY

“THE PUB HAS BECOME 
A WELCOME HAVEN  
FOR PARENTS WHO 
WANT TO ENJOY  
A CHILD FRIENDLY 
VENUE, WITHOUT 
HAVING TO SACRIFICE 
THE FINE DINING 
EXPERIENCE”
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W H O  W E  A R E

Martin Sanderson FBII

When Martin left school he started 
his career as a commis chef at 
the local pub. By age 19, he was 
running the kitchen as head chef. 
At 22, he took on his first role as 
general manager at a pub company, 
continuing to work as a GM for the 
next 13 years within various pubs 
and hospitality companies.
 
BEST THING ABOUT  
MY BUSINESS: 
‘Quite simply, making people smile!’

THE ONE THING I’D TELL  
MY YOUNGER SELF 
STARTING OUT: 
‘Don’t be afraid to go for it! ’ 

HOW I LIKE TO RELAX 
WHEN NOT WORKING: 
‘I love spending time with my 
fiancée, Rowena and my two 
children, Sophie (6) and Charlie (18 
months). We enjoy trips abroad and 
visit Malta frequently. I am a Preston 
North End season ticket holder and, 
of course, we love visiting other 
pubs – especially the ones we can 
learn something from!’

traditional family pubs… but it meant 
that we missed out on the quality 
aspect of our visits.

“We decided we couldn’t be the only 
family who wanted to enjoy a premium 
pub experience for the whole family – 
and that’s how the concept was born.”

Just over a year since opening, with  
the pub doing great trade and a Star 
Award to its name, it’s safe to say the 
reputation of the previously closed 
down Stags Head has now surpassed 
expectations. 

So, we asked Martin to summarise 
what advice he would give to someone 
starting out? “Have a clear vision and 
stick to your principles. Put your guests 
and team at the heart of everything 
you do. It’s the little things you do 
differently that can have the greatest 
impact. And it is important to always 
be consistent.”

of the venue. With huge outdoor play 
areas, board games, activity sheets,  
a bouncy castle in the summer and pet 
chickens – The Stags Head is a kid’s  
wonderland. Combined with the 
quality food and extensive drinks 
offering, the pub has become a welcome  
haven for people who want to enjoy  
a child-friendly venue, without having 
to sacrifice the fine dining experience. 

The decision to make families the 
target market of The Stags Head and 
to renovate the pub to reflect this was 
not just a clever marketing plan – it 
was born out of Martin and Rowena’s 
personal experiences too.

Martin explains: “As our daughter, 
Sophie, started to get to toddler stage, 
Rowena and I noticed a change in the 
sort of pubs we were visiting. Instead 
of our usual premium dining pubs, 
we found Sophie preferred the more 

This firm plan and determination 
to make The Stags Head stand out 
as a unique pub has also created 
the opportunity for the couple to 
demonstrate their flair and creativity. 

“Our weekly Spanish lessons for 
children are going well. Also the 
investment in our beer garden, adding 
a bouncy castle and a chicken coop 
too. The children love seeing the 
chickens and it keeps them coming 
back again and again.”

Whether they are advising locals  
on the latest beer in stock, serving 
hungry travellers passing through, 
or setting up a kids’ play area and 
activities, Martin explains that  
The Stags Head aims to exceed the  
expectations of every type of customer:  
“I truly believe that our purpose is to 
have a positive impact on everyone my 
team or I meet. This is made clear in 
our mission statement ‘everyone who 
enters, leaves with a smile’.” 

The Stags Head’s mission is to ensure  
everyone who enters, leaves with a smile,  
says Martin Sanderson, pictured with  
partner Rowena
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A s Managing Director of Oak 
Taverns, Simon Collinson 
FBII now leads the company 
started by his father, Ian 

in 1991. It wasn’t as simple as walking 
straight into the family business from 
university, however, as Simon was 
encouraged to go out and learn all 
about the trade, before returning  
with his new found knowledge  
and experience. 

Working in various areas of the 
licensed trade, from the wholesale 
division of Gallo Wines, through 

to Charles Wells and Corona, he 
then joined Oak Taverns as an area 

manager in 1999 and has since taken 
over from Ian, when he retired. 

At a time when pubs have been 
serving more and more food, he made 
the decision to focus on really great 
wet-led venues, a decision that is 
bearing fruit. Simon champions the 
diversification of pubs, but says that  
it isn’t all about offering everything  
to everyone at the same time. 

“In the towns and villages where 
we have some of our pubs, there are 
four or five really great restaurants or 
gastropub options for eating out. Why 
would we try to compete with that, 
when people still love a venue they can 
just pop into for a catch up with their 
friends over a drink?” 

Oak Taverns’ ethos is all about 
being exceptional in one’s particular 
field. It is focused on quality and doing 
one thing really well. This focus led 
Simon to launch their own micro-
breweries and distil their own  
gins – Gin &’er and Guildhall Island. 

Wanting to change the way they 
worked, Simon also began to focus on 
under-invested pubs, the ones that 
could be made great – rather than 
those without any opportunity to 
make an impact. 

Working with property firm 
Christie & Co, Simon restructured the 
business, which used to have 37 pubs 
at its highest number.  

“We were incredibly busy, but 

MEET... 
SIMON COLLINSON  FBII

SIMON COLLINSON FBII IS FOCUSED ON PROVIDING  
AN EXCEPTIONAL DRINKS OFFER AT HIS CHAIN OF PUBS,  
OAK TAVERNS, REPORTS BII’S MOLLY DAVIS

Oak Taverns is 
focused on being 
exceptional, which led to 
it distilling its own gin
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W H O  W E  A R E

Simon Collinson FBII

Oak Taverns is a family run pub 
company based in Thame in 
Oxfordshire. It operates several 
pubs dotted around the South  
of England, ranging from large  
food-led bars to small award- 
winning cask ale pubs.  
 

THE ONE THING I’D TELL  
MY YOUNGER SELF 
STARTING OUT: 
‘Time is precious – what have you 
done with it? Make a plan and stick 
to it!’ 

HOW DO YOU TRAIN  
YOUR STAFF? 
‘We train on the job, but also 
use online training modules very 
successfully. If a staff member 
shows an interest in a specific area, 
they can develop that themselves 
at their own pace – be it coffee, 
cocktails, spirits or ale.’

WHAT’S THE BEST ADVICE 
YOU COULD GIVE? 
‘Bigger doesn’t always mean better 
– invest in the under-invested where 
you see potential.’ 

brewers and are training their staff  
to follow in their footsteps.” 

Simon has used the BII helplines in 
the past when faced with some tricky 
HR queries, but feels that being part of 
a professional organisation is the most 
important aspect of his membership. 

“People look for Cask Marque as  
a sign of the quality of the ale they are 
drinking, and the BII is that kitemark 
for us as venues. We take pride in what 
we do and like our customers to know 

that,” he said. 
It seems that with 

the success of the 
Oak Taverns model, 
there is plenty of 
room for many 
different types of pub 
in the UK, all offering 
something different. 
The BII offers its 
members support 
from helpline calls 
through to training 
and professional 

development, no matter the type  
of venue you are running. 

Our members range from mobile 
bar owners through to multiple site 
operators – a diversity of which we are 
especially proud.  

If you work in the licensed trade and are not 
yet a BII member, call us today and Join Our 
Family. Call 01276 684449. 

never had the space or time to really 
look at operations and improve on 
things. Restructuring the estate gave 
us the chance to take stock and invest 
in some underperforming sites that we 
knew we could make a difference to.” 

It hasn’t all been plain sailing 
though, as their first attempt at 
brewing on a site in Dorset didn’t pan 
out the way they intended. Instead of  
having to deal with all of the additional  
admin, logistics, invoicing, etc, they 
have moved to on-site 
micro- and nano-
breweries. The beer 
brewed comes  
from the site it is 
served in, making 
it the most local 
concept possible. 

It allows each 
manager to learn 
about the brewing 
process themselves, 
meaning they are 
more knowledgeable 
and can pass that wisdom onto their 
staff and customers alike. It also means 
that they have more autonomy in 
choosing the beer they serve, a way of 
working that Simon is keen to promote. 

“We are now in the situation where 
we have managed houses, working 
almost on a tenanted model. Our 
general managers are often also head 

Oak Taverns says its wet-led 
ethos is bearing fruit

“WE HAVE MANAGED 
HOUSES WORKING 
ALMOST ON A 
TENANTED MODEL. 
OUR GENERAL 
MANAGERS ARE 
OFTEN ALSO HEAD 
BREWERS AND ARE 
TRAINING THEIR 
STAFF TO FOLLOW”



COMMERCIAL  
INSURANCE  
tailored to the pub trade             
Cover can include:

• Buildings, contents,  
fixtures and fittings, stock

• Liability insurance -   
public liability, employers  
liability & product liability

• Unexpected tax and VAT  
investigation cover built in

LIFE INSURANCE 
SERVICE
We have specialist  
experienced staff that  
can help organize:

• Personal life insurance,  
key person protection 

• Shareholder / partnership 
cover 

• Commercial loan life  
insurance protection  

• Health insurance

We offer the following services:

Why Use PXL Insurance 
We are committed to helping the BII members in “both the good times and the bad”.

• Cover tailored to the hospitality trade

• Market leading prices guaranteed

• We provide an excellent claims handling service – that’s what we mean by “helping in  
the bad times”. You will be allocated a dedicated claims handler who will liaise between  
you and the insurer to ensure a speedy payout. 

Where should BII Members go for more information
Ring our dedicated helplines on:

Lines open Monday to Friday 9am to 5.30pm 

To obtain an online quote go to www.pxlassociates.co.uk 

www.pxlassociates.co.uk 
**Subject to terms of cover and claims 
experience remaining unchanged

PXL advert.indd   21 25/03/2019   23:40

http://www.pxlassociates.co.uk
http://www.pxlassociates.co.uk
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COMMERCIAL  
INSURANCE  
tailored to the pub trade             
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• Buildings, contents,  
fixtures and fittings, stock

• Liability insurance -   
public liability, employers  
liability & product liability

• Unexpected tax and VAT  
investigation cover built in

LIFE INSURANCE 
SERVICE
We have specialist  
experienced staff that  
can help organize:

• Personal life insurance,  
key person protection 

• Shareholder / partnership 
cover 

• Commercial loan life  
insurance protection  

• Health insurance

We offer the following services:

Why Use PXL Insurance 
We are committed to helping the BII members in “both the good times and the bad”.

• Cover tailored to the hospitality trade

• Market leading prices guaranteed

• We provide an excellent claims handling service – that’s what we mean by “helping in  
the bad times”. You will be allocated a dedicated claims handler who will liaise between  
you and the insurer to ensure a speedy payout. 

Where should BII Members go for more information
Ring our dedicated helplines on:

Lines open Monday to Friday 9am to 5.30pm 

To obtain an online quote go to www.pxlassociates.co.uk 

www.pxlassociates.co.uk 
**Subject to terms of cover and claims 
experience remaining unchanged

PXL advert.indd   21 25/03/2019   23:40

People & training
EARLIER THIS YEAR STONEGATE DOMINATED THE PUBLICAN AWARDS BY WINNING FIVE AWARDS, 

INCLUDING BEST PUB EMPLOYER (501+ EMPLOYEES). HERE KATE OPPENHEIM SPEAKS TO 
STONEGATE’S HR DIRECTOR TIM PAINTER ABOUT WHAT IT TAKES TO BE THE BEST  

Stonegate Pub Company is 
immensely proud of its bar to 
boardroom culture, generating 

real opportunities for career 
development in the pubs (back and 
front-of-house), at management level, 
in the head office and beyond.  

HR director Tim Painter says: 
“We’re working to dispel the myth 
that it’s ‘just a bar job’. We want career 
progression to be obvious, tangible 
and easy-to-understand. Our industry 
is full of people who have followed this 
route to become highly successful.” 

Of course, Stonegate couldn’t have  
two more perfectly placed ambassadors  
to reinforce this message, with 
chairman Ian Payne and chief 
executive Simon Longbottom having 
both begun their careers behind a bar.   

Painter continues: “I can walk 
into any one of our sites and ask the 
manager, ‘who’s coming up through 
the ranks?’ and they will instantly 
know. They totally get it, it’s what 
our Albert’s Theory of Progression 
programme is all about, bringing 
people through the 
business rather than 
just sending people 
on training courses.” 

There are an 
estimated 3,500 
Stonegate employees 
engaged in formal 
learning with all  
of its 15,000-strong 
workforce having 
under-taken some form of training.  

“We have developed an approach of 
‘blended learning’, which is important 
for Millennials and Generation Y, who 
don’t want to learn in a classroom 
environment but want interactive 
‘gamification’,” says Painter. 

Stonegate’s latest training 
innovation takes e-learning to  
another level, with snappy bite-sized  
10-minute sessions, he says, adding 

that within the first six weeks  
of its launch, earlier this year, it had 
a mind-boggling 21,000 training 
modules available. 

It’s all part of empowering the 
individual, giving them choices  
and creating a great place to work.  

For example: 
providing people with 
accessible, interactive 
training; allowing 
them to draw down 
on a portion of their 
salary before payday; 
access to the staff rota 
to let them swap or 
take extra shifts, all  
on an official platform  

that interfaces with payroll. 
“Stonegate was known as one  

of the worst in terms of staff turnover, 
whereas now we aim to be one of  
the best. It’s not easy, when one third 
of the estate is late night venues where 
staff work between 9pm and 3am,” 
says Painter. 

Building a better culture, he 
continues, is something every 
business, large or small can endeavour 

Tim Painter (centre) with head of HR, Lee  
Woolley (right) at The Publican Awards 2019

TIM PAINTER’S  
TOP TIPS

Pay is only one reason  
why people might leave any 
business, but if your competition 
is all paying 20p per hour more 
and you want to hold onto  
your best people, than you’re 
going to have to match it. 

Build a rota that suits 
individuals better, and give 
your best employees the  
hours they need and create  
an environment in which they  
will enjoy coming to work.  
This creates loyalty and can  
make the difference between  
keeping or losing people.

to do, while recognising that that pay, 
opportunities and environment are  
of equal importance. 

So, whether you’re a giant like 
Stonegate or just the Little Swan, 
everyone can be the best when it 
comes being an employer.  

“We are working  
to dispel the myth  

that ‘it’s just  
a bar job’
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W orking in the pub trade is extreme at the 
best of times, but my recent experience 
has been totally extreme – and not 
something I was particularly prepared  
for! Being a chef all my life and taking  

on an amazing country inn, 15 years ago with my wife 
Kelly, has opened many doors and progressed my career 
and passion for my work. 

But chocolate and desserts were not something I’d had 
much experience of in my early career. As a chef owner  
and head chef, in my previous 
employment, I had always covered the 
more demanding sections of a kitchen – 
until one day we didn’t have anyone  
to do desserts and I had to step in. 

Fellow chefs will understand the 
difference between the ‘savoury’ part 
of the kitchen and the ‘sweet’. Desserts 
need precision, delicate flavouring and 
good time management, they’re not just 
about putting this and that into a pan  
and hoping for the best! 

Somewhat surprisingly, I found that 
I enjoyed the craft of it all and wanted to 
learn more, as and when I could fit it in.  

It was our first Christmas at the pub  
when I decided to make a chocolate house, which turned 

out to be two-feet high and filled 
with sweets. We displayed it in the  
pub with a donation box for the 
local children’s ward. Then, on 
Christmas Eve, we took it to the 
hospital for them to smash their 
way into on Christmas morning.  

This became an annual ritual, 
but instead of the hospital I’d 
create displays for the local 
hospice instead. Each year the 
displays would get more elaborate 

Ashley McCarthy 

and they raised many thousands of pounds over the years. 
Little did I know then, that nearly 15 years later I would be 
asked to make chocolate sculptures for TV, on Channel 4’s 
Extreme Chocolate Makers! 

It all began last summer, while on holiday, with a call 
from a TV production company, which had heard about my 
chocolate-making antics, and within just two weeks  
of getting back from holiday we were filming the pilot. 
This was followed by an agonising three-month wait 
for the full show to be given the green light. After 

that, each of my commissions 
for filming had to be pre-agreed 
for content and visual approval. 
Once approved it was a case  
of dates, set and action! 

Filming the first piece was  
a nightmare. While it was 
the easiest technically of all 
my pieces in Series One, it 
was by far the hardest.  

The cameraman 
arrived on the 
Monday morning 
and we had 
three days to 
complete it. 

But after three hours I still hadn’t 
melted a single chocolate drop. 
Instead, I was being interviewed 
about how I was making the 
piece, why, what was going 
to be difficult, and what 
could jeopardise the whole 
commission, etc.

I was working in my 
kitchen at home too, as the 
pub kitchen was too noisy, 
and even that took some 
getting used to. 

“PEOPLE SAY 
WORKING IN PUBS 
ISN’T A CAREER. 
I  DISAGREE, THIS 
INDUSTRY IS SO 
DIVERSE IT CAN  
LEAD YOU DOWN 
ANY PATH AND 
BRING MANY 
OPPORTUNITIES”

AWARD-WINNING LICENSEE, CHEF OWNER AND THE BII’S LICENSEE  
OF THE YEAR AWARDS’ HEAD JUDGE ASHLEY McCARTHY CBII  
ADDS EXTREME CHOCOLATE MAKER AND TV STAR TO HIS LIST  
OF ACHIEVEMENTS

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
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Time felt like it was running away from me so fast, 
especially as everything I created I was forced to do again 
from a different angle, or be filmed using a different lense. 
But eventually the chocolate stereo was complete – my 
worst piece of the series. 

Three days of chocolate making, a day filming the client 
and a day filming the delivery/event was then condensed 
down to around six minutes of actual airplay! Wow. 

Once the first piece was done it was decision time. 
Should I pull the plug on it all, or do another commission 

starting the following week?  
I’ve never been a quitter, it’s a chef thing, so I got 

my act together and just got on with it. That’s what 
we do in this industry. 

The second piece, the glitter ball, I really 
enjoyed. I knew the format of the series by then but 
I still didn’t know who the other chocolatiers were 
– the production company was being very tight-
lipped. But a date was finally set for the publicity 
photo shoot in London, where the other chocolate 
makers would all be revealed.  

I had a total melt down – excuse the pun! 

There was chocolate royalty on the list. They were all 
professional chocolatiers at the top of their game, doing 
this for a living... and me, a chef who plays with and eats 
lots of chocolate. But by this time I’d already filmed two 
commissions and it was too late to back out. 

Even up until it aired on TV I had no idea if I would look 
foolish or amateur against these guys. We didn’t get to see 
any footage until it hit the screen.  

Thankfully the programme-makers put me in a good 
light and I held my own. In fact, I was honoured to be the 
only publican there alongside these great guys. 

Being part of this industry has always inspired me, set 
me challenges and opened new doors. People say working  
in pubs isn’t a career. I disagree. This industry is so 
diverse that it can lead you down any path and bring 
many opportunities – including being part of the Extreme 
Chocolate Makers series on TV! 

Pub life, by its very nature, is challenging but we learn  
to adapt to every situation presented to us. And while I know 
I may not be working in a pub kitchen for the rest of my life, I 
will certainly be working in the pub industry. 

ASHLEY McCARTHY CBII:
‘Filming the first piece was  
a nightmare… the cameraman  
arrived on the Monday morning  
and we had three days to complete 
it. But after three hours I still hadn’t 
melted a single chocolate drop.’

Channel 4’s Extreme 
Chocolate Makers is 
available to download on 
http://www.Channel4.
com/programmes/
extreme-chocolate-
makers/episode-guide

Above: In Ashley’s home kitchen, 
undertaking three days of 
filming, to make six-minutes of TV

Right: Ashley with ‘the glitter  
ball client’, Dawn Clements,  
head of fundraising for  
St Leonards Hospice

http://www.Channel4
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Kevin Charity

C 
oaching Inn Group’s philosophy is very people 
focused – we always put our people first. It’s 
something a lot of businesses claim to do and, 
in the past, we’ve not always managed to get it 
right, but we continually seek to improve our 

employee benefits and constantly challenge ourselves when 
it comes to our people. As a result, we have implemented  
a series of initiatives that are having a very positive impact, 
both on our employees and on the bottom line. 

Three years ago, as a way to encourage individuals to 
develop a career, we launched our ‘Unlocking Potential’ 
(UP) programme. This gives our people the chance to learn 
new skills, gain qualifications and to move up the career 
ladder. More recently, we established a one-year leadership 
and management course for our rising stars, working  
with Derby College, to provide an academic element  
to complement their on-the-job training. 

Both of these initiatives have been set-up and are run 
by our head of learning and development, 
Lee Melton, who himself has shown what can 
be achieved within the Coaching Inn Group, 
having risen through the ranks from part-time 
barman to becoming a member of the senior 
management team. 

We have always worked hard to get the best 
out of our properties, our menus and our offer, 
so it was an obvious step to want to get the best 
out of our people – and to allow our people  
to get the best out of the business, so we can be 
as effective with 200 sites in the future as we are 
with 15 today.  

Last year we brought on board 
the Mr Smith agency, specialists in 
business strategy, which introduced 
us to Power BI, business analytics 
that create weekly reports. 

 These reports, which we openly 
display around what we call our 
engine room [the board room], 

give us the information we need to run the business more 
efficiently. Each sheet takes just three seconds to read  

THE COACHING INN GROUP HAS LINKED UP WITH DERBY COLLEGE  
TO CREATE A LEADERSHIP AND MANAGEMENT COURSE FOR ITS RISING 
STARS – ALL PART OF ITS COMMITMENT TO ‘UNLOCKING POTENTIAL’, 
EXPLAINS FOUNDER AND CEO KEVIN CHARITY MBII 

“WE HAVE ALWAYS WORKED HARD TO GET THE BEST 
OUT OF OUR PROPERTIES, OUR MENUS AND OUR 
OFFER, SO IT WAS AN OBVIOUS STEP TO WANT  
TO GET THE BEST OUT OF OUR PEOPLE”
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and three seconds to understand – plus there’s 
information readily available for anyone 
wanting to drill-down. So, we have the top-line 
figures on financials, bedroom occupancy, sales, 
health & safety, guest care, property, capex and 
our people on show for everyone to view. 

This has been revolutionary when it comes to our people, 
as we can spot extremes, such as where people are working 
excessive hours, or where there’s a drop in occupancy. David  
Campbell, our operations director, can immediately see any  
changes and will brief the senior management team, which  
leaves me and the financial director Edward Walsh (pictured  
above with Kevin), free to look at the bigger picture. 

This transparency is also empowering the management 
team to be bolder with their decision-making. Mr Smith 
has taught us to nurture a culture that’s confident enough 
to make mistakes. If we see that one department hasn’t 
made any mistakes over a year, Mr Smith even encourages 
us to question whether that means they have not been bold 
enough to try new things. We want our teams empowered  
to be brave, to learn from any mistakes and run their sites 
without fear. 

 A few years ago, I read a book about the value of 
managing like a parent, by enabling your people to live the 
best life they can – as you would want to do with your own 
children – helping to make their lives better, by creating 
opportunities for them and making sacrifices to enable  
this to happen.

From the small things, like me emailing every person 
mentioned in any online reviews to congratulate and thank 
them for doing something that was right, to the big issues 
like reducing people’s hours. It’s all part of making the 
Coaching Inn Group a place where people can work better 
and feel good about themselves.  

Working excessive hours is a hang-over of this industry 
and has been for many years, and it’s wrong. It has been 
particularly bad back-of-house, where chefs and kitchen 
teams work 70-90 hours a week on a basic salary.  

We want to get people 
working fewer hours to create  

a better work/life balance. It means people are 
ill less frequently, are happier, work better and stay with us.  
And we know that people who have been in the business for 
longer are more efficient too. Our business analytics shows 
us where people are regularly working long hours, which 
identifies there’s a problem in that site.  

Yes, our wage bill has increased, because we’re paying 
more money, but the bottom line is that the units are 
performing better and are more profitable. 

Our staff retention is better too. We started out with  
a staff turnover of 105% and today it’s the lowest to date, 
at 57%, which isn’t record-breaking but includes all of our 
employees, part-time and seasonal too. If you look at only 
permanent/full-time contracts, turnover is extremely low.  

We also provide great benefits, such as £1 a night for  
a two-night stay at any hotel during January and February, 
which has been taken up this year by 200 people, a third 
of our workforce. We offer a £200 well-being grant to our 
head office staff, GMs, deputy managers, head and sous 
chefs, to fund something that makes them feel better, from 
gym or golf membership to a Fitbit watch. 

Staff enjoy 50% discount on our accommodation, get 
40% off meals while working and 25% discount for friends 
and family. Plus we give additional paid holiday for anyone 
volunteering to take part in community/charity projects. 

Our Happy Nappies scheme, for all new parents, effectively  
pays for three months’ worth of nappies – with the 
underlying message that we want families to work for us.  

With all that’s happening around Brexit, we are already 
seeing a slow-down in the number of migrant workers, 
making vacancies harder to fill. This means that we have to 
become an even better employer. It’s not always about pay 
either, but helping people to live a more enjoyable 
life and feel good about themselves. 

Coaching Inn Group’s 
management team
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Ross Pike

W hen I joined Oakman Inns 4.5 years ago  
it had nine pubs with a strategy to grow. 
The menu, at that time, varied greatly 
from pub-to-pub, so part of my role was  
to produce an incredible menu that would  

work across the entire business, while also creating a first-
class kitchen team to deliver that within each venue.  

Having spent six months working as a consultant for 
Oakman, before being brought on board full-time, my 
initial thought was to create  
a smaller menu, reducing the vast 
number of dishes on offer to a few  
excellent plates that could be  
served across the whole estate. But 
Oakman’s chief executive Peter 
Borg-Neal is a believer in the pubs 
having a more diverse menu, which 
he sees as appealing to people 
interested in eating out twice a week. 

So, with that in mind, I set about 
consolidating the ingredients in order to get the best 
possible deals from our suppliers and to create synergy.  
I managed to cull 40% of the ingredients used and 
streamline ordering. There’s still a large menu – to make 
sure the choice is there for our regular diners – but, 
essentially, I’ve turned everything on its head by creating 
dishes that have 10 ingredients doing 30 jobs, whereas 
before we had 30 ingredients doing 10 jobs.  

Oakman’s food style is Mediterranean, and I’ve been 

incredibly lucky to have had experience cooking European 
dishes. From starting out as a trainee chef, fresh out  
of catering college, learning the very classic skills of French 
fine dining working in the then-Roux Brothers’ owned 
Hanbury Manor, to learning the art of European cooking  
in kitchens across Spain, Italy, France and Portugal as part 
of an 18-month ‘year out’. 

I’m a great believer in creating something unique –  
a dish that you become known for – whether that’s serving 

the very best pork belly, or fish 
and chips, it’s important to have 
something that’s special to your 
business. You want customers  
to finish a meal and say “Oh my 
god that was amazing” and want  
to keep coming back – and tell 
their friends too. 

For me, the mainstay of  
a Mediterranean offer is pizza and 
pasta, and if you’re going to serve 

pizza, you have to serve the best.
Raffaele Esposito is the king of pizza, so I wanted to create  

an authentic Neapolitan pizza – made with Italian flour, 
mozzarella, tomatoes and olive oil from Naples – that 
honoured his name. As part of that process, I took a group  
of our chefs to Naples last year so they could experience the  
real thing; from picking ripe tomatoes in the fields to seeing  
the flour milled. We went on to produce a 20-minute video  
of the trip for use in training, to share those real experiences. 

“YOU WANT CUSTOMERS 
TO FINISH A MEAL  
AND SAY ‘OH MY GOD 
THAT WAS AMAZING’  
AND WANT TO KEEP 
COMING BACK – AND TELL 
THEIR FRIENDS TOO”

AWARD-WINNING CHEF, RESTAURATEUR AND JOINT FOUNDER  
OF THE BRITISH LARDER, ROSS PIKE, REVEALS HIS PASSION  
FOR AUTHENTIC FOOD AND REVEALS HIS QUEST TO RECREATE 
AUTHENTIC MEDITERRANEAN RECIPES FOR OAKMAN INNS 
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We call our dough recipe ‘Esposito 75’ – it’s a trade 
secret – but I can reveal that the dough is key, with 
its perfection being down to the temperature of the 
ingredients during preparation and, of course, using 
only the finest Italian ingredients. We even have six 
Pizzaiolos (the Italian word for pizza maker), who are now 
being trained to train others in the art of pizza making.  

A real Neapolitan pizza tastes like nothing else and can 
really add something to the menu. It’s a great entry level 
product too, as our Margherita costs £8. 

I have to admit, its introduction hasn’t been without its 
issues, as customers come in and order a pizza and expect 
it to be like one of the big brands they know. So now we 
publicise our pizza story on the menus, taking customers 
on our pizza journey and helping them to understand  
that what they are getting is the real thing, cooked in  
a wood-fired oven.  

We explain about the ‘cornicione’ – the crust or rim  
of the pizza. This should be one-sixth of the entire 
pizza, with the sauce not spread right up to the rim. The 
cornicione should be slightly charred too, so it appears 
lightly blackened in areas and is uneven and aerated.  

People are too used to pizzas with heavy cheese toppings 
right up to a flat edge, which basically takes away the taste 
from anything else.  

While our pizza project is still ongoing, with six 
Pizzaiolos (we’re in the process of training all the chefs 
in the kitchens in the art of pizza making) I have the next 
project in mind – to create genuine Italian pasta dishes for  

a menu to be launched at a new site opening in September.
The dishes will focus on regionality. For instance, 

Bolognese from Bologna or linguine from Florence. In Italy, 
you can travel 50 miles and experience an entirely different 
yet authentic version of the same dish. Take ragù, for 
example which can be made using five different meats.  

So, in search of the best, my partner Madalene  
Bonvini-Hamel and I are travelling this summer from 
Naples to Rome, Siena, Florence and Bologna – all in the 
name of research! We couldn’t take a holiday without food 
being involved in some way or other.  

Food is inspirational and I love the challenge of creating 
that ‘wow’ dish. It’s inspiring for our chefs and kitchen 
teams too. I believe also that part of reducing turnover 
of head chefs is by offering them more structure, better 
training and incentives to keep them in the business. If  
the business has a great ethos, people won’t want to leave.  

Oakman’s new training kitchen – which opened last 
November – is part of that. It’s not easy learning anything 
inside a working kitchen, but by giving our chefs a day 
out of their working kitchen, with the space to focus on 
delivering the best Bolognese or porcini paste, means they 
really look forward to it. 

And I’m looking forward to finding the best tasting  
pasta recipes to introduce to Oakman’s 25+ pub 
menus this autumn. 

Ross took chefs to Naples last 
year so they could experience 
the real thing; from picking 
ripe tomatoes in the fields  
to seeing the flour milled
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THE BACK ROOM, NYC 
A real icon of the NYC bar scene, 
The Back Room is one of only two 
speakeasies in New York City that 
operated during prohibition that  
still trades today. It really is a very 
special experience.  

As you’d expect, heading along the 
street there’s no sign of the venue or 
what to expect. Slip down a side alley 
and you are confronted by a shady 
looking bouncer who challenges you 
and refuses entry to the venue – the 
insider’s trick is to know that it is 
all part of the act, arguments are 
expected. If you take on the 
challenge and succeed, 
you’ll be a little battered 
and bruised, but richly 
rewarded for  
the endeavour.  

The décor is distinct 
with a 1920’s vintage 
feel, the cocktails are 
served in a teacup and the  
atmosphere completely on  
point. Out the back, behind the 
bookshelf, there is a further secret 
escape, reserved for VIPs, with  
many frequenting it, as well as top  
acts performing acoustic sessions.  
Past gigs have included Pearl Jam,  
Paul McCartney, U2 and Adele.  

James Hacon

HOSPITALITY CONSULTANT AND INVESTOR JAMES HACON (32)  
IS ON A MISSION TO VISIT 100 COUNTRIES BEFORE HE IS 40.  
IN THE PAST YEAR HE’S VISITED MORE THAN 20 COUNTRIES – HERE 
HE SHARES THE ‘STAND-OUT’ BAR CONCEPTS FROM HIS TRIPS 

MAGGIE CHOO’S, BANGKOK 
Another banging city for nightlife, 
although you’ve got to know where  
to go in Bangkok to avoid the sleaze.  

Designer Ashley Sutton has 
created some fantastic bars, including 
Bookshop & Iron Fairies. Maggie 
Choo’s was his latest work, 
positioned underneath  
a Novotel, but don’t let  
that put you off.  

This place is most 
definitely wet-led but  
does promote itself as  
a restaurant and bar.  

It’s hard to find, with  
an unassuming small old 
wooden Chinese door – you 
could very easily walk past it.  
The drinks proposition is pretty much 
just the classic cocktails, with a good 
wine selection too.  

Velvet seats, 
leather sofas, bust 
statues, paintings 
and swings hanging 

from the ceiling make 
the place really very 

unique. I visited in the late evening, just 
before 10pm, when the live Jazz music 
starts and when it starts to fill up with 
groups and business travellers – most 
definitely an expat spot. 

BEER 
BAZAAR, 
ISRAEL 

Israel is an absolute 
‘stand-out’ for me. 

One of the highlights 
was Beer Bazaar. It has five 

sites in Israel and we visited one in  
Tel Aviv, on the corner of Rothschild,  
a busy spot in the city centre.  

The site was super relaxed, yet 
oozed a trendy coolness: it’s a small 
outdoor patio which serves more than 
100 Israeli craft beers. 

Beer Bazaar has partnered with the 
restaurant next door, Milgo & Milbar, 
to bring a food proposition to its beer 
offer. The service, as with almost 
everywhere we visited in the city was 
faultless, enthusiastic, knowledgeable 
and very engaging.  

Follow James’ travels on Instagram:  
@JamesHacon
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9 IT WAS THE HIGHLIGHT OF BII SCOTLAND’S YEAR IN MAY, WHEN THE VERY 
BEST OF THE SCOTTISH HOSPITALITY TRADE GATHERED TOGETHER TO 
CELEBRATE THE FINALISTS AND WINNERS OF THE BII SCOTLAND AWARDS 

IN THIS ISSUE WE’RE IN SCOTLAND...

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 
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JO GRAHAM CBII 
SCOTLAND CHAIR

It was a brilliant night,” Jo Graham 
told BII News. “It’s a very well-
supported event with 250+ guests 

coming along on the night. It’s a great  
chance for everyone to network 
and engage with people from all the 
different bars and operations from 
across the trade.” 

On the night over £4,000 was raised 
for BII Scotland and Springboard UK, 
which helps young people achieve 
their potential in the hospitality 
sector. Funds for BII Scotland are set  
to be spent on a series of workshops 
and events in Edinburgh, Glasgow and  
more importantly the regions.  

“We were keen to raise money  
to help us create a number of events 
that we can hold locally for members, 
as well as gatherings in the cities  
of Edinburgh and Glasgow,” says Jo. 

“Workshops and networking 
occasions are about ‘giving back’  
to our members.” 

Last year, Jo explains, after  
a successful fund-raiser at the 2018 
Awards, BII Scotland was able to 
hold two pub quizzes, which were 
great occasions for engaging with 
younger people within the businesses, 

including at barstaff level. “They were 
great fun nights for everyone, and 
both were really successful, attracting 
a very good turnout.” 

Always working to keep BII relevant 
and up-to-date, the awards were 
expanded this year to include two new 
categories: Best Employer and Most 
Environmentally Sustainable Award.  

The Auchrannie Resort won Best 
Employer, while Foodstory, a café 
operator from Aberdeen, won Most 
Sustainable Business award.  

FoodStory, which serves mostly 

plant-based food and local produce 
was launched and built by the founders  
Lara Bishop and Sandy McKinnon in  
2013, whom literally salvaged furniture 
or built it themselves to create a fully 
sustainable and ethical business.  

“There’s such a cross-over when it 
comes to cafes and pubs, with the skills 
needed to make the business a success 

being very similar, so it makes sense 
to include café operators in the awards 
and in our membership,” says Jo.  

“Today, many bars are serving 
more non-alcoholic drinks and there’s 
a great opportunity for them to be 
selling good tea and coffee too. 

“One of our council members 
nominated them, as they were 
so impressed by FoodStory’s 
commitment to the environment and 
sustainability. There are things that  
we can all learn from their experience.

“Pubs need to go further than 

just banning plastic straws to stand 
out when it comes to being a truly 
sustainable business.” 

Plans for the year ahead involve 
raising the profile and accessibility  
of BII Scotland. 

“Local events are key for us to 
create a bigger presence for BII here  
in Scotland,” adds Jo.

“WE NEED TO MAKE SURE ALL OUR EVENTS REMAIN 
RELEVANT AND INTERESTING FOR OUR MEMBERS, AND 
TO SPREAD THE MESSAGE ABOUT THE GREAT CAREER 
OPPORTUNITIES THERE ARE IN THE HOSPITALITY SECTOR”
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NEW COUNCIL MEMBERS 

BII SCOTLAND  
AWARD WINNERS 

Last November, BII Scotland 
welcomed new council members. 
Jo Graham is confident they will 
make a real difference when 
it comes to raising the profile 
and attracting new and younger 
members. 

• BrewDog’s James Brown  
& Sam Hughes, who have  
great social media skills  
and strong networks 

• Kelly Johnstone from 
Springboard UK 

• Gayle Butler of Tennent’s 
Training Academy  

• Stuart Forbes from SGL 

They joined existing council 
members: Jo; independent bar  
operators Katie and Iain McLaren; 
TLT lawyer Niall Hassard; 
Harvieston Brewery’s Stuart 
Fotheringham; and SGL’s  
David Wilson.  

“We always welcome new members  
to the council, as new blood brings 
in new ideas and also provides  
a sense check for all of us, as they 
ask ‘why’ we do certain things. They 
have a fresh approach to reaching 
out and new and different skills, 
which our members can tap into  
at workshops and events,” says Jo. 

The full list of winners can be 
found in Up Front on page 18.

1. SCOTLAND 
Jo Graham CBII  
Jo.Graham@BII.org  
07701 042113

2. NORTH
David Wigham CBII 
David.Wigham@BII.org  
07833 402517

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

4. NORTH WEST/ 
NORTH WALES  
Mike Connell CBII
Mike.Connell@BII.org  
07967 193379

5. EAST MIDLANDS  
Sarah Halpin FBII
Sarah.Halpin@BII.org  
07442 491292

6. EAST OF ENGLAND  
Jamie West MBII  
Jamie.West@BII.org  
07951 785054

7. WEST MIDLANDS/ 
SOUTH WALES  
Steve Williams CBII
Steve.Williams@BII.org  
07721 524 304

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  
01934 844 145

MEET OUR  
REGIONAL CHAIRS

Celebrations for the 
winners, sponsors 
and BII Scotland  
at the awards in May

 
PLANS FOR THIS YEAR 
With the next AGM in November, 
BII Scotland is set to release a full 
year’s worth of new events.  

“The majority of our members 
are in the central belt, the Glasgow/
Edinburgh corridor, but we like to 
get up North too for our members 
in Inverness and Aberdeen. Most 
importantly, we need to make sure 
all our events remain relevant and 
interesting for our members, and to 
spread the message about the great 
career opportunities there are in the 
hospitality sector. Generally, bar work 
is not seen as a ‘destination job’, so 
we must all work to get people more 
engaged and seeing the wide range  
of roles available.” 

Jo continues: “But none of what 
we do would be possible without the 
amazing support of our volunteers, who 
give up their time to support members.” 

An inspiration herself, Jo is a tireless  
campaigner and educator. She is 
managing director of The Whisky 
Ambassador, which upskills people who  
sell or serve whisky; she is a member 
of Scotland’s Children’s Panel, the 
organisation working to protect and 
promote the safety and wellbeing of 
vulnerable young people and children; 
a voluntary mentor for the Scottish 
Chambers of Commerce; and even finds  
the time to be a Beaver Scout leader. 

She explains: “There wasn’t any  
accredited training for whisky available,  
only brand-based training delivered 
by the whisky producers and this led 
me to set up The Whisky Ambassador, 
which is accredited by BIIAB. “There 
can be cynicism about the worth of 
training, but the figures do speak for 
themselves – with a 64% uplift in sales 
being reported.” 

The Whisky Ambassador is now 
developing a Gin Ambassadors course 
– around 70% of gin produced in the 
UK is distilled in Scotland.  

mailto:Jo.Graham@BII.org
mailto:David.Wigham@BII.org
mailto:Kelly.McCarthy@BII.org
mailto:Mike.Connell@BII.org
mailto:Sarah.Halpin@BII.org
mailto:Jamie.West@BII.org
mailto:Steve.Williams@BII.org
mailto:Greg.Mangham@BII.org
mailto:Phil.Davison@BII.org
mailto:Ludovick.Halik@BII.org
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Making a difference  
to your small business
Specialising in support services for the hospitality  
sector, we are able to help you every step of the way.

From business plan, through licensing to accountancy,  
payroll services, stocktaking and training, we provide  
cost effective solutions to allow you to concentrate  
on what you do best.

Melrose Group 
8 St Mary Street · Thornbury  
Bristol BS35 2AB

Telephone: 01454 419262    
Email: hello@melrosegroup.co.uk 
www.melrosegroup.co.uk
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Seven pubs in and around Nottingham 
and Derby are getting £2.17m 
investment this summer, evidence  
of the confidence Star Pubs & Bars has 
in the future of the great British pub.

Star Pubs & Bars operations director, 
Alun Johnson, said: “We’re thinking big 
and investing substantially in order to 
attract new customers and establish 
great pubs that will stand the test  
of time. 

“Our investment… will see two closed 
pubs reopened, transforming them into 
top quality locals offering food and  
a great drinks selection, the creation  
of family friendly local community pubs 
and reinvigorated cask and craft ale 
orientated city and town pubs.”

The pubs include The Dorset Arms in 
West Bridgford, The New Trent in Radcliffe 
on Trent, The Major Oak in Arnold, Keoghs 
in Nottingham city centre, The Railway, 
Belper, The Corner Pin, Chellaston and  
The Wilsthorpe Tavern, Long Eaton.

Local licensee Amanda Jones  
(pictured below), who also has The 
Sportsman in Long Eaton, has been 
running The Wilsthorpe on a temporary 
basis for the last 12-months, and has 
taken on the lease with her partner Lee 
Wharmby, with the pub set to reopen 
later this month (July).

Belhaven Pub Partners and Ecosse 
Inns have transformed Edinburgh’s 
Telford Arms into a ‘landmark’ venue, 
now renamed The Scottish Engineer, 
following a £500k investment.

The Greene King-owned Belhaven worked 
closely with the pub’s new operator, 
Andrena Smith-Bowes of Ecosse Inns  
on the design, which pays tribute to some 
of Scotland’s most famous engineers.

It marks the sixth pub Ecosse Inns 
has taken on with Pub Partners, with the 
Cameo in Edinburgh recently undergoing 
a similarly large-scale revamp last year 
that saw it renamed The Barologist 
(winner in BII Scotland Awards – see  
page 18).

The refurbished pub has also created 
around 30 extra jobs in the area.

The Mosaic Pub & Dining Group  
is about to open its 25th outlet,  
The Admiral Hardy in Greenwich,  
SE London.

The group, which is led by Peter 
McDonald and James Watson, has sites 
from Birmingham to London and says 
it’s planning ‘big things’ for this new 
restaurant. The pub, which is described 
as being part of ‘the main gateway to 
Greenwich market from College Approach’ 
was acquired on a lease from Greenwich 
Hospital, which began advertising for new 
leaseholders in January 2018.

THE GRAPES TAKES  
WEST BERKS BREWERY  
OUT OF LONDON

FULL STEAM AHEAD  
FOR ECOSSE INNS

STAR’S CONFIDENT  
IN GREAT PUBS

GREENWICH RECEIVES  
ITS NEW LOOK ADMIRAL

THE INN ON THE SHORE 
MAKEOVER

INNvestments
A SPOTLIGHT ON NEW OPENINGS, INNOVATIONS, REFURBS & CAPEX

The West Berkshire Brewery has 
opened its first pub outside of 
London, The Grapes in Oxford.

This is the brewery’s fourth pub, opened 
in partnership with Maverick Pubs, the 
pub co set up by Firkin-legend David 
Bruce, who is also chairman of West 
Berkshire Brewery. 

The brewery, which also operates  
a tap-room at its Yattendon, Berks, HQ is 
looking to grow a portfolio of freehouses.

The Inn on the Shore pub, Downderry 
in Cornwall, reopened in May 
after a £500k refurbishment and 
extension, part of a £32m investment 
programme planned by Punch for its 
estate this year.

Punch managing director Andy Spencer 
said: “This is a significant investment by 
Punch in this unique coastal pub and with 
our new publicans, Ben and Jess [Louvel], 
and we are extremely pleased with it.”

Jess Louvel said she was delighted with 
the investment in the pub. “It’s going 
to be a fantastic pub for the 
whole area.”
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CITY PUB CO  
SET TO GROW  
TO 50 SITES

PROPERTY NEWS  

NEW OPENINGS ON THE 
CARDS FOR MARSTON’S

The City Pub Group is 
opening The Market 
House in Reading, Berks, a site 
offering an “unique emporium of all 
things hospitality” this month (July), 
following extensive refurbishment.

With 45 sites across South East England 
and Wales, City Pub Group said The 
Market House will offer ‘ever-changing’ 
food options, a large bar, separate 
cocktail bar and secret vault garden, plus 
24-bedrooms and a roof-top event space 
with garden and bar area. 

In addition to The Market House,  
the group recently acquired The Hoste  
in Burnham Market, North Norfolk,  
a freehold site in Bath formerly known 
as The Nest, which will reopen following 
“significant investment” in late 2019/early 
2020, as well as investments at two other 
freeholds sites, Tivoli in Cambridge and  
a new site in Exeter.

The company reported strong year-
on-year growth, with sales up 35% for 
the 19-weeks to May 12, 2019, in its latest 
annual results, and has plans to increase  
its estate to 50 premises.

M&B SCUNTHORPE
Mitchells & Butlers steakhouse 
chain Miller & Carter is opening 
in Scunthorpe, north Lincs, at The 
Dolphin Inn, currently a Sizzling  
Pub & Grill concept.

GRILL ROOM FOR BALLOO  
IN COUNTY DOWN
Balloo House in Killinchy, County 
Down, opened a new Grill Room 
in June, following an extensive 
refurbishment and rebranding  
of its upstairs restaurant.

DISTINCTIVE INVESTMENT  
FOR THE DORSET
East Midlands’ independent pub 
operator Distinctive Inns, is set to 
open The Dorset Pub & Kitchen in 
West Bridgford, Notts in August, 
following a £500K development.

Set up in 2009 by James Bull and Ross 
Tunaley, Distinctive Inns currently 
has three sites open in Farndon, 
Nottingham and Loughborough. 

Marston’s, which operates 1,550+ 
pubs nationally, aims to open nine 
new pub-restaurants and four  
new-build lodges this financial year.

Its latest pub and lodge, the Paisley 
Bear in Brackley will open shortly (on 
July 15). In 2019, Marston’s has opened: 
Camperdown Elm, Dundee; Copper 
Coast, Cambourne; the Turing Key, 
Bletchley; Dragonfly, Basingstoke;  
and the Smugglers Cove, Clacton  
(pub/lodge).

mailto:hello@melrosegroup.co.uk
http://www.melrosegroup.co.uk
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Your Stocktaking 
Solution Includes:
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SAVING YOU  
TIME AND MONEY   
WWW.BII.ORG

BII MARKETPLACE  
– YOUR DIRECTORY  
OF HAND-PICKED 
SUPPLIERS,  
OFFERING EXCLUSIVE 
DEALS AND OFFERS  
TO BII MEMBERS

MARKETPLACE
Easy-to-follow 
advice on tax from 
the 2-VAT Ladies

Woo your beer 
lovers with some 
tasty snacks

Faster payments make 
for happier customers 
& better business

p64-65

VAT - abil ity
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MEET OUR PARTNERS SAVING YOUR BUSINESS £1000s  
AT BII.ORG/MARKETPLACE

MARKETPLACE

INNFRASTRUCTURE
01484 840088
enquiries@innfrastructure.com 

INN-HOUSE ASSOCIATES
0845 260 0757
enquiries@inn-house.co.uk

MELROSE
01454 419262
hello@melrosegroup.co.uk

MJ&A ACCOUNTANCY
07808 199604
mbrierley.mja@gmail.com

MORGAN WELLS
01274 580100
info@morganwellsuk.com

PLS MANAGEMENT LTD
0208 977 6255
office@pls.uk.com 

RS HOSPITALITY
07979 418211
mail@rshs.co.uk

RUSHTONS
01253 345444
mail@rushtonsaccountants.com

STOCKOLOGY
01472 885652
mark@stockology.co.uk

WELLERS
0333 2416000
matthew.wyatt@wellersaccountants.co.uk

ELTA
0151 346 2226
sales@e-lta.co.uk

ROSLYNS 
0114 213 8330
enquiries@roslyns.co.uk

CARROLL ACCOUNTANTS
020 8012 8483
accounts@carrollaccounts.co.uk

CMS PUB ACCOUNTANCY
0121 7302269
enquiries@cmspubaccountancy.co.uk 

DAVID JONES ACCOUNTANTS/DRJ
01937 581356
info@drjaccountants.co.uk

EVERETT KING 
0117 9255276
advice@everettking.co.uk

GMSM ACCOUNTING 
07932 558823
enquiries@gmsmaccounting.co.uk

HATCH BLUEPRINT
01384 210120
info@hatchblueprint.co.uk

INN CONTROL
01604 805715
info@inn-control.co.uk

INN TRADE ASSOCIATES
07925 284170
admin@inntrade.net

Accountants

Business Finance
PXL MORTGAGES
01785 256396
sales@pxlassociates.co.uk

YOU LEND
0845 600 3573
uksales@YouLend.com

Cellar 
BOC
0845 730 2302
sureserve@boc.com

Clothing & Uniforms 
DENNYS BRANDS
01372 377904
sophie@dennys.co.uk

Commercial Equipment
MAIDAID HALCYON
0845 130 8070
simon.wale@maidaid-halcyon.co.uk

E-learning
CPL ONLINE
0151 6471057
info@cplonline.co.uk

Debt Advice Specialist
BRIDGEWOOD
0800 987 1011
pubs@bridgewood.co.uk

Commercial Equipment  
Servicing
CRYSTALTECH
0370 350 2424
service@crystaltech.co.uk

Business Insurance 
PXL
0333 006 8444
biienquiry@pxlassociates.co.uk

mailto:enquiries@innfrastructure.com
mailto:enquiries@inn-house.co.uk
mailto:hello@melrosegroup.co.uk
mailto:mbrierley.mja@gmail.com
mailto:info@morganwellsuk.com
mailto:office@pls.uk.com
mailto:mail@rshs.co.uk
mailto:mail@rushtonsaccountants.com
mailto:mark@stockology.co.uk
mailto:matthew.wyatt@wellersaccountants.co.uk
mailto:sales@e-lta.co.uk
mailto:enquiries@roslyns.co.uk
mailto:accounts@carrollaccounts.co.uk
mailto:enquiries@cmspubaccountancy.co.uk
mailto:info@drjaccountants.co.uk
mailto:advice@everettking.co.uk
mailto:enquiries@gmsmaccounting.co.uk
mailto:info@hatchblueprint.co.uk
mailto:info@inn-control.co.uk
mailto:admin@inntrade.net
mailto:biienquiry@pxlassociates.co.uk
mailto:sales@pxlassociates.co.uk
mailto:uksales@YouLend.com
mailto:sureserve@boc.com
mailto:sophie@dennys.co.uk
mailto:simon.wale@maidaid-halcyon.co.uk
mailto:service@crystaltech.co.uk
mailto:pubs@bridgewood.co.uk
mailto:info@cplonline.co.uk
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Utilities & Energy  
Saving
BEOND
0208 634 7533
bii@beondgroup.com

Pubs to Let/New  
Businesses
FIND MY PUB
01902 374940
enquiries@findmypub.com

Ratings Advisors
HARRIS LAMB
0115 947 6236
pubrating@harrislamb.com

Sports Broadcasters
SKY SPORTS
0844 824 5530
www.business.sky.com/pubs/home/

Recruitment Specialists
FIND MY PUB JOBS
01902 376075
enquiries@findmypubjobs.com

Waste Disposal  
Services
WASTE SOURCE
0333 344 4083
sales@wastesource.co.uk

Magazine  
& Newspaper  
Subscriptions
WORLD PUBLICATIONS
01494 758366
info@onsitepromotions.co.uk

Mystery Shoppers

Merchant Services  
& PDQs

Licensing Law 

Drinks & Bar Snacks

MELROSE
01454 419262
hello@melrosegroup.co.uk

FIRST DATA
0330 123 1241
fdmsleadmanagement@firstdatacorp.co.uk

GENERAL LEGAL, LICENSING  
AND TAX HELPLINE
0330 058 3878
Operated by John Gaunt & Partners, 
Bhayani Law & RSM

BRITISH INNKEEPING  
INSTITUTE
INFOR HOUSE  
1 LAKESIDE ROAD  
FARNBOROUGH  
GU14 6XP  
01276 684 449  
enquiries@bii.org  
BII.ORG

FEVER-TREE
0207 349 4922
info@fever-tree.com

THE SUN VALLEY NUT CO
0800 917 8181
orders@sun-valley.co.uk

JOHN GAUNT & PARTNERS
0114 266 8664
bii@john-gaunt.co.uk

POPPLESTON ALLEN
0115 948 7433
c.weston@popall.co.uk

EPOS Tills
FIRST DATA CLOVER
0330 123 1241
fdmsleadmanagement@firstdatacorp.co.uk

TABOLOGY
0207 788 7638
bii@tabology.com

TOUCH BISTRO 
0800 368 8707
bii@touchbistro.com

Stock Control
VENNERS
01279 620820
biimembers@venners.co.uk

ROSLYNS 
0114 213 8330
enquiries@roslyns.co.uk

mailto:enquiries@findmypubjobs.com
mailto:bii@beondgroup.com
mailto:fdmsleadmanagement@firstdatacorp.co.uk
mailto:bii@tabology.com
mailto:bii@touchbistro.com
mailto:fdmsleadmanagement@firstdatacorp.co.uk
mailto:enquiries@findmypub.com
mailto:pubrating@harrislamb.com
http://www.business.sky.com/pubs/home/
mailto:sales@wastesource.co.uk
mailto:info@onsitepromotions.co.uk
mailto:hello@melrosegroup.co.uk
mailto:enquiries@bii.org
mailto:info@fever-tree.com
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mailto:bii@john-gaunt.co.uk
mailto:c.weston@popall.co.uk
mailto:biimembers@venners.co.uk
mailto:enquiries@roslyns.co.uk


A YouLend Advance provides 
capital to expand your business

YouLend’s flexible and sustainable funding provide 
you with the working capital you need to grow your 
business.

Benefits of a YouLend Advance

 Preferential rates

 Unsecured funds up to £500,000

 Own online portal providing full
 transparency and tracking of your
 facility.

 Youlend.comCall us
directly

YouLend will get you a dedicated loan specialist to speak to straight away. 
We’ll answer any questions and guide you through the process.

0845 600 3573
info@youlend.com
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2 VAT
Ladies

a refreshing
accountancy

service
for the 

licensed 
trade

Call us on
0121

730 2269

enquiries
@cmspub

accountancy
.co.uk
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A s a VAT-registered business 
your prices will include VAT at 
the standard rate (20%), even 

though not everything you purchase 
will include VAT. Your food sales include 
VAT at 20% despite the majority of food 
purchases being zero-rated, therefore 
with no VAT to reclaim.

There are some anomalies too, for 
instance: Did you know frozen foods are 
zero rated in UK but ice-cream, frozen 
yoghurt & ice-lollies are subject to 
standard rate VAT?  

The reason, explains HMRC, is that 
these foods are designed to be eaten 
frozen, while the zero-rated category 
only applies to food that has to be 
cooked before being eaten or defrosted.

At CMS, we would recommend you 
save (in a separate bank 
account if possible) 10% 
of your weekly gross 
turnover, from the first 
day of trade, towards 
future VAT liabilities. This 
10% should be sufficient 
to pay the VAT liability  
for businesses with a wet  
and food split of up to 
60% wet and 40% food. 
Those businesses with a higher food 
split should save at least 12% of their 
gross weekly turnover.

A business that submits a late VAT 
return, or does not make a payment on 
time, may incur a surcharge, therefore  
it is important you save towards your  
VAT liability to avoid additional costs.

Introducing ‘2 Pay People’ our 
new sister payroll bureau that 
can help you save time by running 
weekly, fortnightly, 4-weekly or 
monthly payroll.  Leaving you time  
to focus on what you do best… running 
your pub!

Why choose us? 
OUR TEAM IS DEDICATED 
TO HELPING YOUR TEAM! 
We offer refreshingly different 
accountancy and tailor-made support 
packages to suit you and your business 
needs. Our staff are friendly, down to 
earth, experienced, highly-trained and 
accredited personnel.

The team offers prompt, professional 
and compliance advice giving you 
complete peace of mind that your 

business accounts are 
in order, leaving you 
time to concentrate on 
managing other aspects 
of the business. We pride 
ourselves in our customer 
service with many of our 
clients being with us for 
over 10 years. If you’d 
like to speak to one of our 

team just give us a call on 0121 730 2269.

2-VAT Ladies trading as CMS Pub Accountancy 
‘A refreshing accountancy service for the 
licensed trade’. 

CMS ACCOUNTANCY, OR 2-VAT LADIES AS THEY CALL THEMSELVES, 
TACKLES THAT TRICKY TOPIC OF VAT AND WHY IT’S WISE TO SET  
A SUM ASIDE WEEKLY

VAT – ARE YOU SAVING  
TOWARDS YOUR 

enquiries@cmspubaccountancy.co.uk 
www.cmspubaccountancy.co.uk

mailto:enquiries@cmspubaccountancy.co.uk
http://www.cmspubaccountancy.co.uk
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If you would like further information  
then contact Sarah Taylor on 
0115 953 8500 or by email 

S.Taylor@popall.co.uk

POPPLESTON ALLEN’S SARAH TAYLOR BECAME A PARTNER IN THIS LEADING LAW FIRM EARLIER 
THIS YEAR. HERE SHE REFLECTS, THAT WHILE THE SECTOR HAS UNDERGONE MANY CHANGES 
SINCE SHE JOINED AS A PARALEGAL IN JUNE 2010, ONE THING REMAINS KEY TO SUCCESS, 
THE QUALITY OF THE EXPERIENCE

EXPERIENCE   
SAYS PA PARTNER

While operators have 
faced many legislative 
challenges, like the Agent 
of Change planning bill, 

Light Night Levy or cumulative impact 
zones, which have all impacted the 
ability of businesses to trade over  
the last decade, it’s the constant 
consumer demand for ‘something 
new’ that has really hit home for me.

The last nine years have seen 
significant changes in the eating out 
market, a drinks-led renaissance  
for pubs and bars, and the growth of  
the experiential segment, along with the  
rise of fast-casual concepts, the growth  
in the delivery sector, and the move  
of street food into the mainstream.

In many ways, the last nine years has 
seen the UK’s pub and bar sector come  
full circle, from headlines about the  
death of the Great British pub to recent  
findings from the latest Market Growth  
Monitor from CGA Insights and 
AlixPartners that the long-term ‘clear 
out’ of unsustainable wet-led pubs  
and bars appears to be nearing its end. 

Brands that are delivering 
compelling premium drinks offers  
and striking the right balance with 
food have been driving the resurgence 
of the sector; they are able to trade 
across more day parts and importantly 
are bringing an experiential aspect  
to the consumer.

The value of experiential 
consumerism has risen across 
the sector over the last few years,  
with food and drink outlets 
having to offer much more of  
an event to guests and customers  
than they have ever done before. 
This has also led to the rise of food 
halls and markets, such as Dinerama 
and Market Halls, but also to the  
re-invention of some more traditional 
games – darts, bingo, table tennis  
and crazy golf. 

COMPETITIVE SOCIALISING 
Competitive socialising is the 
umbrella that many of these 
concepts from Flight Club to 
Bounce and PuttShack now come 
under, including a personal 
favourite – axe throwing. These 
concepts host occasions that bring 
people together to enjoy a competitive 
activity, driving a part of the sector 
that has seen a dramatic increase in 
popularity among UK consumers. 

Pub operators have embraced the 
need to become more experiential  
and many have led the way in terms  
of innovation. For example, Fletchergate  
Industries, a Nottingham-based, 
independent operator, has a site called  
Penny Lane, which provides a selection  
of arcade games. Its uniquely interactive  
environment is the perfect place to 
socialise with friends and family alike. 

Other operators, such as Laine Pub 
Company, have turned their pubs into 
multi-roomed, multi-levelled venues, 
featuring immersive experiences like 
virtual reality games, escape rooms  
or theatre performances. All providing 
unique opportunities for generations 
of consumers that want once-in-a-
lifetime experiences.

It’s clear that consumer habits 
are changing, as young people 
in particular now look to spend 
their money on memorable 
experiences rather than simply 
eating and drinking out. A lot 
has happened in the last nine years, 
but creating memorable experiences 
remains key to being a success, 
whether that is delivering good pasta, 
a great cocktail or teaching someone  
to throw an axe!

Sarah Taylor is a partner with Poppleston 
Allen.  

mailto:S.Taylor@popall.co.uk
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FROM BATMAN AND ROBIN TO GIN AND TONIC, IT’S FAIR TO SAY  
THAT TIME HAS GIVEN US SOME GREAT PAIRINGS. WELL HERE’S 
ANOTHER: NUTS AND BEER

Beer lovers go 
nuts for snacks

Serving nuts in pubs and bars is 
nothing new, of course. Since 
time immemorial we have 
thought nothing of twinning  
a pint of Best with a pack of 

salted or dry roasted peanuts. We made 
do and thought nothing of it. And while 
these are noble flavours, we at Sun Valley 
think it’s high time operators dreamt 
bigger, looked at the 
profit-making potential 
of premium nuts and 
how different flavour 
profiles and variants can 
really work with often 
complex styles of beer.  

Nowadays when 
it comes to beer, 
we’re truly spoilt. 
The explosion in craft 
styles, which have 
experienced a 90% rise 
in sales in the past year*, 
sitting alongside more 
traditional but no less 
loved variants, means there are now  
more beer brands in pubs and bars than 
ever before. 

The snacks market has been slightly 
slow to react, with little or no innovation 
forthcoming despite a burgeoning beer 
market. Well, the rot stops now. We’re 
here to help inspire the on-trade into 
action on snacking, safe in the knowledge 
that a little forethought around flavour 
pairings can go a long way.    

Who better to enlist in this snacking 
revolution than unashamed nut enthusiast  
the Beerbelle, alias one of the UK’s most 
respected beer sommeliers and writers 
and all-round good egg, Annabel Smith?

Together we’ve created a five-strong 
video miniseries (two minutes max  
per video – less time than it takes to  
change a barrel!) of pairing masterclasses,  
entitled For Every Beer, a Nut. 

For the series, Annabel takes five  
of the most popular beer varieties 
available in bars today; lager, wheat beer, 
bitter, craft lager and IPA, and offers up  

a host of innovative  
nut pairings – sourced 
from across our range  
of premium nut mixes 
and exciting new 
flavours – that savvy 
operators can use  
to drive up profits.  

To access the 
miniseries simply 
visit our YouTube 
channel today: https://
www.youtube.com/
watch?v=yyRvBIv3FG0

In the meantime, 
take a look at a couple of 
Annabel’s pairing ideas: one for 
our highly savoury Chargrilled Beef and 
Onion Nuts and an inspirational tip for 
our newest flavour, Spicy BBQ Peanuts  
& Corn with Tabasco® brand Seasoning. 

CHARGRILLED 
BEEF & ONION 
NUT MIX  
and BITTER  
“Whether customers 
prefer a pint of cellar 

cool hand-pulled bitter, or a bottle of ale 
plucked from a bar-back chiller, some of 
the aroma and flavour in bitter is derived 

*Brewers Association 2019

“WE’RE HERE  
TO HELP INSPIRE  
THE ON-TRADE  
INTO ACTION ON 
SNACKING, SAFE  
IN THE KNOWLEDGE 
THAT A LITTLE 
FORETHOUGHT 
AROUND FLAVOUR 
PAIRINGS CAN GO  
A LONG WAY” 

https://www.youtube.com/
https://www.youtube.com/
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from the yeast.  
It has fruity esters, 
and when these are combined with  
malts and hops, it provides robust, rich, 
full flavoured beers.

“These beers are the perfect 
accompaniment to a Sunday roast. Why? 
The malting process that the barley 
undergoes brings out the fermentable 
sugars in the grain. Roast meats  
undergo a similar process, where the 
 fat caramelises as it cooks. It’s called  
the Maillard Reaction and it’s present  
in most browned foods, giving roast  
meat its distinctive flavour. It was  
a no-brainer to put a traditional British 
bitter (also called pale ale) with these  
rich and savoury chargrilled beef  
and onion nuts. A luxurious trio  
of peanuts, almonds and cashews;  
the complementary flavours bounce 
around in your mouth. Perfection.”

SPICY BBQ 
PEANUTS & CORN  
WITH TABASCO® 
BRAND SEASONING  
and CRAFT LAGER 

“Craft lagers have a depth of flavour that 
edges into toffee, caramel, honeycomb, 
even Coca Cola-esque profiles. Low 
on bitterness, they have a pleasing 
sweetness, that complements the salty 
sweetness of sticky ribs, marinated 
steaks, and honey and mustard sausages. 
That’s why they are the go-to beers for 

something with a kick of chilli heat,  
a bit of smokiness and a hint of chargrill. 

The smoky flavour and texture of 
these Spicy BBQ Peanuts and Corn with 
Tabasco® brand Seasoning immediately 
takes any residual sweetness out of the 
beer. A real winner,” says Annabel.

If you’re inspired by what you 
have read and watched, why not 
grab your free sample of our nuts 
today by visiting: http://www.sun-
valley.co.uk/perfectlypaired/ 

These great mixes are available in 
a range of formats to suit different 
establishments including single serve 
bags, bulk catering bags and handy 
barpots. Sun Valley also has a range 
of cool POS including Kilner Jars and 
innovative rustic stands, to help further 
tempt punters into purchase. 

TABASCO and the DIAMOND and BOTTLE LOGOS are trademarks of and licensed  
by McIlhenny Company, Avery Island, Louisiana, USA 70513. TABASCO.com

LEFT: Annabel Smith,  
the Beerbelle and 
unashamed nut  
enthusiast
 
BELOW:  
The Sun Valley  
Nut Co. range

To find out more, please visit:  
www.sun-valley.co.uk  
or call 0151 482 7100

http://www.sun-valley.co.uk
http://www.sun-valley.co.uk/perfectlypaired/
http://www.sun-valley.co.uk/perfectlypaired/
http://www.sun-valley.co.uk/perfectlypaired/


The services we offer include:

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

At John Gaunt & Partners we take the 
stress out of the licensing process and 
help ensure that you get the licences 
you require and that they support 
your business goals.

From our Sheffield and Gosport 
offices we have been helping clients 
obtain licences across England, 
Scotland and Wales for the last 20 
years. 

With our 24-hour helpline and 
dedicated team of friendly and 
expert staff, we are the only licensing 
resource you will need.

Licensing
made
easy...
Ask us
how!

Premises Licence Applications

Personal Licence Applications

Premises Licence Transfers

DPS/DPM Changes

Review Hearing Representation

Licence & Due Diligence Reviews

Advice on Regulatory Offences

Temporary Event Notices

Gaming Machine Permits
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obtain licences across England, 
Scotland and Wales for the last 20 
years. 

With our 24-hour helpline and 
dedicated team of friendly and 
expert staff, we are the only licensing 
resource you will need.

Licensing
made
easy...
Ask us
how!

Premises Licence Applications

Personal Licence Applications

Premises Licence Transfers

DPS/DPM Changes

Review Hearing Representation

Licence & Due Diligence Reviews

Advice on Regulatory Offences

Temporary Event Notices
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mailto:info@john-gaunt.co.uk
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At John Gaunt & Partners we take the 
stress out of the licensing process and 
help ensure that you get the licences 
you require and that they support 
your business goals.

From our Sheffield and Gosport 
offices we have been helping clients 
obtain licences across England, 
Scotland and Wales for the last 20 
years. 

With our 24-hour helpline and 
dedicated team of friendly and 
expert staff, we are the only licensing 
resource you will need.

Licensing
made
easy...
Ask us
how!

Premises Licence Applications

Personal Licence Applications

Premises Licence Transfers

DPS/DPM Changes

Review Hearing Representation

Licence & Due Diligence Reviews

Advice on Regulatory Offences

Temporary Event Notices

Gaming Machine Permits

The services we offer include:

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

At John Gaunt & Partners we take the 
stress out of the licensing process and 
help ensure that you get the licences 
you require and that they support 
your business goals.

From our Sheffield and Gosport 
offices we have been helping clients 
obtain licences across England, 
Scotland and Wales for the last 20 
years. 

With our 24-hour helpline and 
dedicated team of friendly and 
expert staff, we are the only licensing 
resource you will need.

Licensing
made
easy...
Ask us
how!

Premises Licence Applications

Personal Licence Applications

Premises Licence Transfers

DPS/DPM Changes

Review Hearing Representation

Licence & Due Diligence Reviews

Advice on Regulatory Offences

Temporary Event Notices

Gaming Machine Permits

Should you require advice regarding  
your licence and outside events contact  

John Gaunt and Partners Solicitors  
on 0114 266 8664. 

WITH THE SUMMER HOLIDAYS FAST APPROACHING AND SOME GREAT WEATHER  
ALREADY WITH US, YOU’RE PROBABLY THINKING ABOUT REVENUE-BOOSTING OUTDOOR  
EVENTS. HERE JOHN GAUNT & PARTNERS PROVIDES TOP TIPS FOR ALL OCCASIONS 

OUTDOOR EVENTS  
WITH THIS CHECKLIST

Events can come in all shapes 
and sizes, but if you are holding 
anything outside you must plan 

responsibly and check your Premises 
Licence to find out if you need a TEN 
(Temporary Event Notice).

To help you and your team run 
well-organised events, we’ve created 
this checklist:

PLANNING THE EVENT
Area

  What does your premises licence 
say about external use? Have you any 
conditions restricting you?

  Is there sufficient area for people 
attending? Allow a minimum of 0.5 
sq-m per person.

  If you are having an external bar, 
check whether the area is licensed,  
if not, you will need to apply for a TEN. 

  Make sure any other licensable 
activities you are planning are  
also covered.

  Signpost your exit routes clearly 
and ensure they are well lit.

Event
  Consider informing your neighbours,  

the Local Authority, fire and police 
officers, and St John’s Ambulance.

  There must be sufficient stewards/
helpers for the crowd you are 
expecting, refer to the Health and 
Safety Executive Guidance on this.

  You should also complete an event 
management plan, which may need  
to be submitted to the authorities  
at a particular point prior to your 
event. Again, check your licence for 
any conditions on this. The Local 
Authority can provide useful  
templates you can use.

ON THE DAY
  Go through all 

aspects of your event 
management plan 
and make sure you 
are satisfied that any 
external companies 
know of their 
responsibilities  

while at the event.

Public Nuisance 
Risks

  Monitor the sound 
levels at the boundaries of the event, 
be on hand to manage complaints 
sensibly and make note of any issues. 

  Consider leaflet drops prior to 
your event. This is a good source of 
advertising and also informs local 
residents. Include a dedicated number 
for them to contact prior to, and on, 
the day of the event should there  
be any issues.

  Make sure any external contractors/
sound engineers are aware of any  
noise levels set as a result of your 
event management plan. Make sure 
document checks are made, as this  
is good evidence in the event of any  
noise complaint.

Insurance
  As a robust protection for your 

position. Make sure that either your 
professional operative or your own 
Public Liability Insurance is in order. 

Food Safety Risks
  If you are bringing in third-party 

outdoor food vendors, it’s always 
worth checking their Food Safety 
Certificate, and make sure they have 

access to handwashing facilities and 
the appropriate food thermometer 
testing equipment.  

  If you are producing the food 
externally yourself, make sure your 
Food Registration allows this and that 
you maintain the same level of food 
safety as you do within your premises.  

  Finally, check that your licence 
allows the provision of late-night 
refreshment, should your event 
continue after 11pm. 

FOR FURTHER GUIDANCE:
The Health & Safety Executive  
http://www.hse.gov.uk/event-safety/ 

The Food Standards Agency guides 
https://www.food.gov.uk/safe-
summer-food 

https://www.food.gov.uk/business-
industry/food-hygiene

http://www.hse.gov.uk/event-safety/
https://www.food.gov.uk/safe-summer-food
https://www.food.gov.uk/safe-summer-food
https://www.food.gov.uk/safe-summer-food
https://www.food.gov.uk/business-industry/food-hygiene
https://www.food.gov.uk/business-industry/food-hygiene
https://www.food.gov.uk/business-industry/food-hygiene
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FEELING THE PINCH? LET US PAY YOU FASTER SO YOUR  
BUSINESS CAN THRIVE, SAYS FIRST DATA

FASTER PAYMENTS   
FOR HAPPY CUSTOMERS  
AND A BETTER BUSINESS

In 2018, whilst the UK population 
was enjoying beer gardens in the 
summer sun and last-minute goals 

in the World Cup, pubs were thriving. 
This allowed the industry to generate 
an estimated £19 billion* in revenue 
making it one of the most profitable 
years on record. 

Behind the bar however, pubs 
need to ensure that they are planning 
how their business will continue  
to grow. High competition forces 
prices down, while staff costs go  
up, through increases in minimum 
wage and training. This all eats into  
the bar’s profits.

Improving the technology in  
a traditional establishment doesn’t 
just mean free wi-fi. Making sure 
your customers can pay using the 
method of payment they prefer, and 
ensuring that all payment types 

are accepted, is crucial 
in generating revenue. 
Any lag between the 
contactless beep and the 
authorisation on your 
machine frustrates both 
staff and customer, and 
can cause longer queues  
and lost business. 

At First Data we 
understand the 
importance of taking 
payments and 
receiving the funds 
in your account 
promptly.  
Taking into consideration 
what it takes to run  
a successful business,  
First Data now provides 
‘faster funding’** meaning 
you get paid sooner after  

“Improving the technology  
in a traditional establishment 
doesn’t just mean free wi-fi. 
Making sure your customers can 
pay using the method of payment 
they prefer, and ensuring that  
all payment types are accepted,  
is crucial in generating revenue.”
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As a valued BII member, you can 
also benefit from the following:

> No joining fee

>  Exclusive processing rates

>  No minimum monthly 
processing fees

Let your business 
thrive with Faster 
Funding with First Data*

  *  Business must be trading for over 12 months 
to apply for faster funding, successful 
application is subject to approval.

  Faster Funding offer expires 31st August 
2019, monthly charge of £10 per month 
thereafter for those that apply.

**  Lines open between 9 am and 5 pm 
Monday to Friday

First Data is a trading name of First Data Europe 

Limited, a private limited company incorporated 

in England (Company Number 02012925) with a 

registered address at Janus House, Endeavour Drive, 

Basildon, Essex, SS14 3WF. First Data Europe Limited 

is authorised and regulated by the UK Financial 

Conduct Authority (FCA Register No. 582703).

© 2019 First Data Corporation. All Rights Reserved. 

The First Data name, logo, and related trademarks 

and service marks are owned by First Data 

Corporation and are registered or used in the  

U.S. and many foreign countries. 549269 2019-6

Want to find out more?
Call 0330 123 1241** 
and quote BII

a busy nights’ trading, so that you can 
pay your staff and order more stock. 

The way it has traditionally 
worked, has meant that you will only 
receive your money after the working 
day or even longer. This puts a strain 
on your working capital as you still 
need to pay your brewery bill and 
staff wages. Faster funding means 
you will get your hard-earned  
money the very next day – the way  
it should be!   

Is your card payment device 
keeping up with demand?  
First Data’s technology helps you run 
your business better with a range 
of EPOS systems and card payment 
machines suitable for the hospitality 
industry.

Clover Flex can make table 
service quicker, easier and 
more convenient for staff and 
customers alike.  
Whether you want to take payments 
tableside, reduce queues at your 
counter or be able to take payments 
on the go, Clover Flex is the portable 

card machine for you. As you grow, 
specialised apps from the Clover App 
Market let you do everything from 
managing inventory and discounts  
to scheduling employees and 
tracking tables.

Sell more, get paid faster  
and run your business better 
with Clover.  
Review your current card processing 
and find out more about First Data’s 
award-winning card payment 
technology. 

For bespoke rates for BII members simply 
call 0330 123 1241 (quoting BII) or go to 
www.firstdata.com/bii  

  * Reported £19b according to Ibis  
     World Market Research report 2019
** Businesses must be trading for over  
     12 months to apply for faster funding,  
     successful application is subject to approval

www.firstdata.com

http://www.firstdata.com/bii
http://www.firstdata.com
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THINKING ‘OUTSIDE THE BAR’ WILL NOT ONLY IMPROVE COMPANY MORALE BUT, AS TODAY’S LEADING 
UK PUBS HAVE PROVEN, IT WILL BOOST REVENUE AND INCREASE SAVINGS. CHRISTINA WILSON  
OF TOUCHBISTRO, A LEADING EPOS SYSTEM DESIGNED FOR THE FOOD AND BEVERAGE INDUSTRY, 
SHARES SOME TASTY TIPS TO GET YOUR PUB RESTAURANT’S CREATIVE JUICES FLOWING

Make and save  
more money  

COLLABORATE WITH 
LOCAL BUSINESSES
Tap takeovers: sometimes, success 
involves being a bit… cheeky. This 
American-imported idea involves 
breweries taking over pubs for a limited 
time, allowing the customers to test  
(and fall in love with) a new product.  
Step it up a notch by showcasing these 
craft beers on your EPOS system.  
Simple, yet super effective.  

Food vans-meet-beer gardens: bring 
street food to where you know it will be 
appreciated most – a busy beer garden 
full of hungry customers. This is a great 
and simple way to introduce food to your 
outdoor experience. An ice-cream stand, 
toasties or vegan food, your customers 
are less likely to move on if they’ve  
got options. 

Support local art: liven up your 
restaurant’s walls with local artwork. 
Displaying paintings by local artists stirs 
curiosity and adds unique character to 
your venue – plus, you’ll be giving back  
to your community. 

IGNITE INNOVATION 
Crack into tap rooms: serve beer? 
Why not make it as well? Small batch 
beer is cost-effective and easily stored. 
It’s also great for experimentation and 
attracts a younger crowd. Jump onto the 
bandwagon of reviving the traditional 
brewery taprooms by opening your  
own, then drive repeat business with  
a loyalty program. 

Wine tastings: are your customers  
up-to-date on wine trends? Teach  
them the difference between organic,  
bio-dynamic and natural wines by 
hosting a wine tasting night. Bring in 
a sommelier who can talk about local 
grapes and include a digital wine menu 
on your mobile EPOS that servers can 
showcase from table-to-table.

Bartending classes: customer 
engagement is a big part of innovation 
today. By hosting bartending classes 
you’ll be involving your community in  
an educational, interactive activity that will  
help boost your overall brand awareness 
and brand power with those who 
participate and/or hear about the event.

EMBRACE TECHNOLOGY
Integrated payments: improve your 
customer experience and reduce errors 
by introducing a one-step payment 
process. Integrated payment solutions 
work directly with your EPOS system, 
allowing your staff to take payments at 
the table (even if it’s in the beer garden).

Online table booking: instant online 
reservations are all the rage. Hook  
up your restaurant system to meet  
this demand and you’ll surprise your  
front-of-house team with a fully booked, 
yet smoothly run rush hour. 

EPOS System: creative business 
solutions in this industry need a few  
key ingredients:

 Going above and beyond 
 Fast, reliable and interactive service
 Community involvement 
 Adaptable, up-to-date technology

While a fresh idea begins the process, 
the right technology can bring all these 
aspects together. An EPOS system not only 
simplifies and speeds up your process 
but it also keeps your business ahead  
of the game. A modern EPOS can help  
you track marketing campaigns and let you  
change the menu frequently and easily  
to match your new promotions. 



Make Running Your Pub 
Easier with TouchBistro
The EPOS Designed for the Food and Beverage Industry

SIMPLE TO USE
Allow your sta� to learn quickly, serve faster, 
and avoid costly mistakes.

FEATURE RICH
Monitor your stock levels in real-time, understand 
when you need to restock, and avoid theft.

CUSTOMISABLE
Encourage upselling, promote specials and 
increase sta� knowledge with modifiers.

ADVANCED REPORTING
Get the full view of your business wherever you 
are and make menu changes remotely.

BII Members Only
Exclusive Deals
Visit us on the BII Marketplace or at touchbistro.com/gb/bii-member



NEW Brew
NEW Taste
NEW Glass
Still iconically Danish.

Rebrewed from
head to hop.

Introducing the 
New Carlsberg
Danish Pilsner.

Stock New Carlsberg  
Danish Pilsner. 
www.carlsberg-pilsner.co.uk
08456 040294.
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