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Introduction 

The BII (British Institute of Innkeeping) is a membership organisation for individuals working in the 
licensed retail sector, with over 8,000 individual members running premises across the UK - 
predominantly tenanted, leased, managed and freehold pubs.  

The organisation provides free helplines, online business support, and guidance on key industry 
issues, face-to-face networking opportunities and savings on a range of supply deals for its 
members. It is the only organisation of its kind to represent the individuals working at the front line 
of licensed retail.  

Heroes of the High Street 

Our industry has always been a resilient one. In order to survive, pubs are having to diversify. For 
many, it’s no longer enough to just be a local boozer.  You have to become all things to all people - a 
coffee house, a meeting space, an event destination. The unique opportunity for our pubs lies in the 
way in which they can provide the much needed “third space” for people, away from their homes 
and workplaces.  

For many, isolation and loneliness are a daily reality, and for some, the only human contact they 
have is with the friendly face behind the bar.  It may be just small talk with another customer about 
the weather, or a bit of lively discussion about last night’s match, but those small moments of 
connection with another person are what puts pubs at the heart of their communities. 

Government launched their first Loneliness Strategy in October 2018 and a report from RSPH (Royal 
Society for Public Health) concluded that pubs are considered a vital part of a healthy high street 
because of the social element they bring. 

This is the key to the future of not just pubs, but our high streets in general. People can shop online, 
but there is nothing that beats that face-to-face human interaction. We are a warm, vibrant and 
friendly industry in the unique position of being able to provide our customers with much more than 
just the tangible pint of beer or plate of food.  We facilitate the opportunity to celebrate, 
commiserate or just catch up with friends, family and even strangers instead of feeling lost and 
lonely. They are places where people look after each other – staff and customers alike – they are 
unique in their ability to bring people together and as such they serve as contributors to their 
communities and make up for the many services that have disappeared in our towns and villages. 

We hear too often about pubs closing up and down the country, but the answer to this problem lies 
in what they do best – bringing people together and providing something that no other business can 
– friendship.  

Charity Fundraising  

Pub Aid is an organisation that champions and measures the amount raised by our fantastic pubs – 
over £100 million annually. Whether it be through quizzes, sponsored events, or just collection pots 
on the bar, the money raised goes to a wide range of worthy causes – without the pub, funding 
would have to come from elsewhere or many of these charities would fold. 

Community Support  

There are a wealth of organisations that exist to help local communities and the individuals who live 
in them. Pub is the Hub provides support to towns and villages where the pub is not simply just the 
local watering hole but provides other vital facilities such as post office services, small grocery shops 



 

3 
 

and community meeting spaces. The support is vital to the future of these small towns and villages 
throughout the UK. 

Licensee Support 

On the other side of the bar, the life of a licensee can often be a lonely and very stressful one. 
Luckily, The Licensed Trade Charity and a number of other fantastic organisations provide support, 
both emotional and financial to those working in pubs. All this support is invaluable to licensees, but 
also to government to help relieve the burden on the NHS and other funding areas. The Licensed 
Trade Charity provides helplines covering Mental Health, Housing, Health and Money including debt.  

The BII itself provides all members with free helplines covering Legal, Licensing, HR and Tax advice 
and our CEO, Mike Clist personally operates a Business Support Helpline for licensees who need his 
expertise and vast industry knowledge. As a charity ourselves, we are guided by a team of Trustees 
whose areas of expertise range from finance to property, and many have direct experience in 
successful licensed trade businesses. 

Careers 

As one of the main awarding bodies for our sector the BII through our awarding body the BIIAB 
(British Institute of Innkeeping Awarding Body) encourages professional development and the 
opportunity for the workforce to forge a career in the hospitality industry. Nearly 900,000 people 
are directly employed in the pub industry and hospitality overall creates one in eight new jobs. It is 
an industry which has a reputation for employing young people with 42% under 25. It is an industry 
that encourages advancement. The strapline of from “Bar to Boardroom” is very fitting and the 
industry showcases many examples where advancement to senior levels in every area of our 
businesses can be seen. The BII is proud to help champion these employees either through “My 
Shout” stories in the BII News or via the two major awards it sponsors each year, Licensee of the 
Year (LOYA) and the National Innovation in Training Awards (NITA’s).  

Rates 

We believe and have lobbied for a number of years that the rating system is no longer fit for purpose 
and urgently in need of a complete overhaul. We are more than happy to work with Government 
and have been urging them to: 

• Extend existing relief especially for pubs until wider changes can be instigated. The relief 
should recognise the good that pubs do for the communities they serve. 

• To carry out their 2015 election manifesto promise of a full review of the rating system of 
the country. 

• To do more to balance the inequality that exists between the digital economy system which 
is based on square footage versus the pub methodology based on turnover. 

The Business Rate Burden 

a. Business rates are crippling many pubs in the UK because they pay rates against an antiquated 
system based on turnover. This means that pubs pay nearly 3% of the total rates bill yet only 
contribute 0.5% of total business turnover resulting in the total rates bill for the sector being 
some £500 million pounds more than it should be compared to other sectors. This graph from 
Oxford Economics in 2015 shows the discrepancy between the different sectors. 
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Proportion of turnover accounted for by business rates 

 

b. The effect on rateable values on pubs in town centres 

Two years ago, the BII investigated the effect that the 2017 revaluation had on one of the 
nearest towns to our offices Aldershot. Aldershot has changed dramatically in recent years, from 
being a thriving army town to one which now resembles many others in the country - a town 
with closed shops, charity shops, banks and cafés. Well-known stores like Marks and Spencer, 
Next, Top Shop, Burtons, Army and Navy, and Woolworths have long since disappeared. One 
sector however has continued to invest and that is the public house sector. 

There has been investment in and renovation of several pubs in Aldershot town centre, including 
a new Wetherspoons. The companies or private owners of these pubs have invested hundreds 
of thousands of pounds into a town centre which badly needed it. Not only have they improved 
the look of these premises, they also contribute to the local economy – employing many staff 
and helping unemployment levels stay below the national average. Rateable values however 
continue to increase and penalise the investment these companies are making. The 2017 
valuation guidance continues to be based on the latest annual accounts of actual turnover rather 
than Fair Maintainable Trade (FMT). When an excellent operator takes a poor to average pub 
and transforms it, they are often heavily, and unfairly, penalised in terms of a large increase in 
business rates such as some of those below.  

 

    RV pre 1/4/17  RV 1/4/17 Inc/Decrease 
Wetherspoons   £30,000  £126,500 Up 321%  
Goose    £88,250  £87,500 Down 1% 
Funky End    £22,750  £26,500 Up 17% 
Queen Victoria    £50,000  £72,500 Up 45% 
Alexander    £10,500  £14,000 Up 25% 
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c. Rates, Pub Numbers and Employment 

In 2010, there were approximately 55,000 pubs across the country. By 2017, there were only 
48,000. Like much of the hard-hit high street, pubs continue to close their doors for good at an 
alarming rate. We believe rates are playing a large part in this decline. This also impacts on 
employment numbers in a sector that provides flexible working opportunities in many of the 
smaller rural towns and villages which are so important to ensuring their future existence. The 
loss of the pub means that many workers lose their employment in areas that often offer little 
alternative and this leads to younger people moving away from the rural towns and villages thus 
threatening their very existence. 

Over 40% of the beer and pub workforce is under 25, compared to 12 per cent in the overall 
economy as measured by the Labour Force Survey. Over half are female.  Employers within the 
sector are introducing apprenticeships thus providing greater career progression for employees.  

d. The Digital Economy 

While some sectors have been barely touched by the digital economy other have been utterly 
consumed by web-based shopping. The music and video industry have seen the biggest changes 
followed by books, electricals and clothing. For many the internet is now the first port of call 
before making a purchase enjoying the flexibility afforded to them. To offset this, the 
Government needs to carry out its manifesto promise of a wholesale review of business rates to 
address the effect of the digital economy on our high streets ensuring on-line businesses pay a 
fairer share of the business tax burden. We urge Government to ensure that any review’s 
objectives should be to share the burden of business rates fairly across all sectors rather than a 
way to increase revenue for the exchequer. 

e. Rates Relief in 2018 Budget 
 
The relief given to pubs in the last budget was welcomed by many smaller pubs throughout the 
country. It was worth up to £8,000 per pub and averaged around £3,000 for qualifying pubs, 
however larger pubs continue to bear a disproportionate burden. To allow pubs to properly plan 
for the future they need certainty and we ask Government to extend and even consider increasing 
the relief on a permanent basis until a full review of the rating system is carried out and 
implemented. 
 

f. The VOA 
 
The declining number of Valuation Officers confirmed to us by the VOA has led to concern about 
valuations and this in turn has led to a greater number of appeals. We urge greater investment 
and training of pub valuation officers. We welcome the part we play in discussions with the VOA 
and hope we can contribute to the 2021 Valuation of Public Houses guide and that they will reflect 
the industries current concerns.  
 
Pubs are vital to the success of our communities whether they be in a city, a town, or a village. It 
is essential we stop the number of pubs closing on a daily basis currently estimated at three a 
day by making the rate system fairer in comparison to the digital giants who are charged an 
insignificant percentage of their turnover in comparison to the small independent pub operator.  
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The Overall tax Burden 

As said pubs are a vital part of every community, but they are under a range of tax pressures 
including beer duty, VAT and rates which we have highlighted above. BBPA figures show that their 
members on average pay £1 in every £3 of turnover to the taxman. By contrast, Amazon’s reported 
pre-tax profits have jumped from £24.3m to £72.3m with the company making £1.98bn in sales 
revenue. Where their tax bill and contributions are concerned however, the bill is down from £7.4m 
a year ago to just £4.6m, and their warehouse “fulfilment centres” division (Amazon UK Services) has 
been able to defer £2.9m, meaning that £1.7m in tax is the contribution being paid for now. Google 
paid £49.3m in UK taxes last year, on UK sales of £5.7bn. Apple UK paid only £10m in tax on British 
sales of £1.2bn. 

We firmly believe that the overall tax burden on pubs is one of the reasons many of our pubs have 
closed their doors for good. 

Conclusion  

We are pleased that the All Party Parliamentary Pub Group has seized the opportunity to have an 
inquiry into the future of pubs and specifically “Unlocking Pubs Potential”. The positives a pub brings 
to a community are often overlooked and the greater attention given to the less obvious benefits a 
great pub provides for its community the better. We are also very happy that our current Licencees 
of the Year, Tanya and Alex Williams of the Polgooth Inn, Polgooth, St. Austell have been called to 
give evidence in person. Please find attached an article about Alex and Tanya following their LOYA 
win. 

In 2019 our CEO Mike Clist wrote an article for “My Shout” in the Morning Advertiser which got 
tremendous traction and was shared over 1000 times across Facebook. We attach that article as it 
highlights some of the hidden benefits of the local pub. The link to the article is 
https://www.morningadvertiser.co.uk/Article/2019/03/05/My-Shout-Pubs-are-platforms-for-
communities 

We will also send two copies of the BII News to your offices to show how we spotlight the many 
benefits of a pub to its community. Lastly, we thank you for this opportunity of highlighting how 
great the British Pub is and how government can and should be supporting them. 

https://www.morningadvertiser.co.uk/Article/2019/03/05/My-Shout-Pubs-are-platforms-for-communities
https://www.morningadvertiser.co.uk/Article/2019/03/05/My-Shout-Pubs-are-platforms-for-communities


My Shout 

Three and a half years ago I had a Prostate Cancer scare. Having had a blood test that showed raised 
PSA levels, I then had to have an MRI scan, followed by a biopsy when this proved inconclusive. 
Luckily for me, it turned out not to be cancer, but it was a very scary time. 

Ten years ago, I wouldn’t have spoken about it, but sat in the pub one evening, I found myself 
chatting to four of my friends about my recent troubles over a pint or two. It prompted all four of 
them to make appointments with their doctors to get their PSA levels tested, and one of them came 
back positive.  

Having gone through the same process as me, he was grateful that he knew someone who had been 
there and understood some of what he was going through. He wasn’t as lucky as I was, and it turned 
out that he did have Prostate Cancer – catching it early is key to successful treatment though and he 
is now in remission. 

It got me thinking – without the pub, I wouldn’t have had anyone to share my worry with, but also 
my friend might not have gone to his doctor until it was too late. Pubs are so much more than just  
places that serve food and alcohol. 

Pubs provide a meeting space, a chance to have a chat and for many, the only human contact they 
have is with the friendly face behind the bar.  It may be just small talk with another customer about 
the weather, a bit of lively discussion about last night’s match, or something much, much more 
important, and those small moments of connection with another person are what makes pubs so 
vital. 

Another one of my friends, very sadly has dementia.  He comes to the pub every week, and every 
week we tell him it’s his round. Every week he tells us he paid last week.  We can all laugh about it, 
but the reality is that as a disease it brings many other challenges apart from memory loss. He can be 
irritable and sometimes unreasonable, which is out of character, but dealing with this is just one of 
the many skills that bar staff employ on a daily basis.  

Pubs facilitate the opportunity to celebrate, commiserate or just catch up with friends, family and 
even strangers instead of feeling lost and lonely. They are places where people look after each other 
– staff and customers alike – they are unique in their ability to bring people together, a trait that I 
often liken to the church. 

At the BII, we want to focus on all of the great things that pubs bring to our lives and our 
communities. We continue to support partners from the Alzheimer’s Society, Pub is the Hub, the 
Licensed Trade Charity and many more, but we also want to shout about the good that our members 
are doing on a daily basis.   

We hear too often about pubs closing up and down the country, but the answer to this problem lies 
in what we do best – bringing people together. We as an industry must embrace the need to 
diversify our businesses. Start that coffee morning, support that local sports team, bring the 
community back into your pubs, like so many successful businesses are already doing. You may just 
find that you have more money in the till as well as the knowledge that you are providing something 
that no other business can – friendship. 
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LOYA WINNER’S UPDATE
THE BII INTERVIEW:

A
lex and Tanya Williams 
from the Polgooth Inn in 
Cornwall took to the stage 
at our Summer Event in 
June this year to be 
crowned 2018’s BII 

Licensees of the Year. They barely had time 
to catch their breath before the summer 
hordes descended on Cornwall. We caught 
up with them in early September to fi nd out 
what has changed since their win and 
whether they managed to fi nd the time to 
celebrate their success with staff  and 
customers…  

BII: How has business been since we 
last caught up with you after your big win 
at the Summer Event?

TW: “We have been really lucky with 
the staff  this summer, we have had a really 
good team around us so we have managed a 
bit of time off  but it has been really busy. 
Summer in Cornwall started really early 
because the sun came out in May.”

AW: “That has been a defi nite benefi t 
this year, having some sun in Cornwall!”

TW: “We extended the garden 18 
months ago and we really saw the benefi t of 
it this year. We’ve got an extra 100 covers 
outside. About two years ago we had a 
sloped garden which was one of those where 
you’d eat your roast out there and the gravy 
would be running off  the plate! Alex designed 
some pods which are outside under cover 
seating areas that are open at the front. We 
have three diff erent designs, each with a 
diff erent style, so one focusing on the garden, 
one focusing on nature and one focusing on 
the kitchen. And while we were building 
those, Alex arranged for the garden to be 
levelled and tiered, so it was a massive 
expense at the time, and we also spent a lot 
of money on getting in some lovely furniture, 
some fabulous tables – we spent a lot of 
money on it, and then of course last summer 
the weather wasn’t that fantastic. But this 
year it has really come into its own. We 
introduced full waitress service outside this 
year as well, which was a hard thing to do but 
we bit the bullet and that encouraged people 
to stay out there as well. It was just so warm 
this year though that people were out there 
all evening, whereas the year before they’d 
been out there shivering in blankets!”

AW: “In terms of trade we had such a 
boost last year but we are up again year-on-
year, although we have had to control 
numbers so we don’t kill off  our kitchen. We 
have been able to stagger it through the day 
as well because we do food all day.”

TW: “Our takings are up 6% in August 
alone on last year which is great and because 
last year’s fi gures were so good to be up 
again is just fantastic. Overall for our quarter 

end it is looking like it’s going to be about 
4.5% up on last year.”

  
BII: Did you fi nd the time to 

celebrate your win with your team?
TW: “After the BII award we had a 

fantastic staff  party to thank all our staff  and 
our suppliers for helping us get to where we 
needed to be. We had a huge party with a 
steel band and paellas and it was a really fab 
evening. We kept the whole village up put it 
that way! We did that really soon after the 
win, because for us as soon as the kids break 
up we can’t do anything other than get our 
heads down and work through it really. So 
we squeezed that in on a Monday night in 
June and the weather was fantastic and we 
had cream teas and a gin bar and we got 
really well supported by our suppliers who 
leant us some staff  so it was really good for 
our locals and our staff  so they could be part 
of it. When we went through the BII judging 
process we were in a bubble, and it was an 
amazing bubble, but when you come back it 
is straight back to blocked toilets and staffi  ng 
issues and we really just wanted to let 
everybody know what a big deal it was. We 
felt we wanted to shout about it in a way that 
was appropriate. So this was a big thank you 
and it seemed to work well.” 

BII: Have you noticed any impact 
from your win?

AW: “We have actually just been 
approached by a media company, to be in a 
video as a small business representative for 
a government based project. And certain 
people have been coming in we have not 
seen before who mention the award.” 

TW: “We are getting used as an 
example to support some of the smaller 
businesses who are just starting up and that 
has been really nice - we have become sort 
of mentors which is brilliant.”

BII: When we last spoke you had put 
a lot of time into cultivating the pub’s 
kitchen garden so you could home-grow 
the herbs and vegetables for your menu. 
Has that been popular with customers? 

TW: “Oh my goodness it has really 
come into its own this summer! We have just 
been certifi ed by a new scheme called 
Product of Cornwall, which is about Cornish 
produce being nurtured, grown and sold in 
one area, and we were really pleased to 
receive our certifi cate last week. We have 
been selling lots of produce on our bar this 
year as well because we have produced so 
much. We have not only used it in our own 
kitchen but have been selling it as well and 
for the fi rst quarter we have sold nearly 
£1,000 worth over the bar. So we are now 
taking on an apprentice in the garden, we 
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have signed up with a local college and we’re 
really moving forward with it. It is about the 
apprentice understanding it is more than 
just about growing, so they will be working 
with our main gardener and the chefs and 
working out how best to use the space and 
how to spread the yield and that kind of 
thing.”

BII: What areas are you focusing on 
within the business at the moment, 
looking ahead to Autumn?

TW: “Other than sleep?? This winter we 
have a few things in the pipeline. We are 
going to be launching a Rum Club, and that 
will be starting in October. We did a Gin Club 
two years ago and that was just phenomenal. 
We only set it at 20 people to attend each 
one but we had guest speakers and meals 
and an opportunity to win bottles of gin – we 
focused on a diff erent theme each month 
whether it was ‘local’ or ‘mixing drinks’ or 
‘cocktails’ or ‘round the world’. So we are 
going to use the same principle but do it with 
rum this year. In the winter we also do a lot of 
community projects as well. So we have the 
annual fi reworks to organise, the annual 
Christmas lights event which is a really big 
event we run when the whole village gets lit 
up like a Christmas tree - so there is quite a 
lot to keep us going.” 

BII: What are you planning for 
Christmas this year? 

TW: “We don’t open on Christmas day 
for food, only for drinks. We have two young 
children so for one day of the year people 
can eat somewhere else! But all our 
preparations are well under way now for the 
Christmas party season. We’ve got our charts 
up in the offi  ce showing how many people 
are booked in, and are chasing deposits etc. 
We try to have a management meeting 
usually in the fi rst week of anuary after all 
the last year’s Christmas bookings which is 
just about Christmas - we discuss what 
worked really well, what didn’t and how we 
can change it for the coming year. And while 
things are still in season then, the chef will do 
his menu as well – although it is usually 
tweaked as we get nearer the time. So by the 
time we get the fi rst enquiries  usually mid
Summer it starts – we have actually got 
everything to hand.”

BII: What key challenges are you 
facing at the moment?

AW: “Rising costs we were actually just 
discussing at our management meeting. 
With the heat of the summer it has been 
great for business but it has actually aff ected 
funnily enough the price of vegetables. The 
chefs have really had to work hard at 
controlling the costs.”

TW: “For example, our chef has just 
done some calculations that our chip costs 
are going up by 25%. We spend about 
£36,000 on chips annually at the moment so 
that will go up to £42,000 – so that’s massive. 
And we need to start changing things and 
adapting things now, we can’t wait for next 
week or next month. We are discussing 
getting better prices on our fi shes and meats 
so we don’t have to change the prices for our 
customers, and making sure we have good 
portion control and keep control of our 

waste to get us through this bumpy area. 
We have been assured it won’t last but you 
can never be sure.”

BII: You mentioned looking at 
accommodation when we last spoke. 
Is that an area you are still interested in?

TW: “We’ve got seven acres so we 
always said we liked the idea of putting in 
some accommodation. But at the moment 
our vegetables and garden is really coming 
into its own, so we are heavily focusing on 
that. That seems to be the area people are 
engaging with at the moment, they are loving 
the fact we have our own produce and what 
that means for us as a business. You have to 
stay two steps ahead, and in fact the reason 
we fi rst started the poly tunnel with the 
cucumbers was that the price of cucumbers 
went up from something like 29p to £1.75 in 
a matter of weeks so we were fortunate that 
we didn’t have to take the brunt of that.” 

TW: “Also our kitchen is quite small in 
comparison to the number of covers we now 
do, so we have been looking at that and have 
moved a walk-in fridge out and created a bit 
of a prep room just to make work  ow easier.”

BII: Have you attended any events 
yet this year in your role as BII Licensee of 
the Year, how does it feel to be an 
ambassador for the sector?

TW: “We are in Newbury next week 
actually at a BII event.” 

AW: “And I am now a Council Member 
for the BII in the South West. So I’ve been to 
one Council meeting and I’ve got another 
one coming up in October.”

TW: “You want to share your 
experience and talk about how you can help 
other people, and training has always been a 
really important part of what we do so 
it is nice to be able to share that, but you do 
still have a business to run so it is a 
balancing act.”

BII: Entries will be open later this 
ye  o    n you o  e  ny 
advice to the next crop of potential 
applicants?

TW: “The big thing is to be honest with 
yourself about the answers you put down. 
We have someone helping us in the offi  ce on 
a day-to-day basis and actually getting input 
from someone who is not in the day-to-day 
operations but has a good understanding of 
the business was really helpful. She made us 
look at ourselves in a diff erent way. 
Sometimes as owners of pubs you tend to 
just put your head down and get on with 
your job, and not really focus on answering 
all these questions, and sometimes getting 
someone else to look at it they come at 
it from a diff erent angle. That really helped 
us. And get advice from anybody and 
everybody too!” 

Could you be our 2019 Licensee of 
the Year? Entries for next year’s 
competition will open soon, so keep an 
eye on your inbox for full details in our 
weekly INNfocus email updates. If you 
haven’t yet registered for INNfocus call 
our Membership team today on 01276 
684 449.

Polgooth gardener 
Sam Corfi eld who’s 
peppers feature on 

our front cover.

10-11_Issue13.indd   11 07/10/2018   21:04



10 | AUTUMN 2018  Visit  .org

PROUD 
SPONSOR 

OF

LOYA WINNER’S UPDATE
THE BII INTERVIEW:

A
lex and Tanya Williams 
from the Polgooth Inn in 
Cornwall took to the stage 
at our Summer Event in 
June this year to be 
crowned 2018’s BII 

Licensees of the Year. They barely had time 
to catch their breath before the summer 
hordes descended on Cornwall. We caught 
up with them in early September to fi nd out 
what has changed since their win and 
whether they managed to fi nd the time to 
celebrate their success with staff  and 
customers…  

BII: How has business been since we 
last caught up with you after your big win 
at the Summer Event?

TW: “We have been really lucky with 
the staff  this summer, we have had a really 
good team around us so we have managed a 
bit of time off  but it has been really busy. 
Summer in Cornwall started really early 
because the sun came out in May.”

AW: “That has been a defi nite benefi t 
this year, having some sun in Cornwall!”

TW: “We extended the garden 18 
months ago and we really saw the benefi t of 
it this year. We’ve got an extra 100 covers 
outside. About two years ago we had a 
sloped garden which was one of those where 
you’d eat your roast out there and the gravy 
would be running off  the plate! Alex designed 
some pods which are outside under cover 
seating areas that are open at the front. We 
have three diff erent designs, each with a 
diff erent style, so one focusing on the garden, 
one focusing on nature and one focusing on 
the kitchen. And while we were building 
those, Alex arranged for the garden to be 
levelled and tiered, so it was a massive 
expense at the time, and we also spent a lot 
of money on getting in some lovely furniture, 
some fabulous tables – we spent a lot of 
money on it, and then of course last summer 
the weather wasn’t that fantastic. But this 
year it has really come into its own. We 
introduced full waitress service outside this 
year as well, which was a hard thing to do but 
we bit the bullet and that encouraged people 
to stay out there as well. It was just so warm 
this year though that people were out there 
all evening, whereas the year before they’d 
been out there shivering in blankets!”

AW: “In terms of trade we had such a 
boost last year but we are up again year-on-
year, although we have had to control 
numbers so we don’t kill off  our kitchen. We 
have been able to stagger it through the day 
as well because we do food all day.”

TW: “Our takings are up 6% in August 
alone on last year which is great and because 
last year’s fi gures were so good to be up 
again is just fantastic. Overall for our quarter 

end it is looking like it’s going to be about 
4.5% up on last year.”

  
BII: Did you fi nd the time to 

celebrate your win with your team?
TW: “After the BII award we had a 

fantastic staff  party to thank all our staff  and 
our suppliers for helping us get to where we 
needed to be. We had a huge party with a 
steel band and paellas and it was a really fab 
evening. We kept the whole village up put it 
that way! We did that really soon after the 
win, because for us as soon as the kids break 
up we can’t do anything other than get our 
heads down and work through it really. So 
we squeezed that in on a Monday night in 
June and the weather was fantastic and we 
had cream teas and a gin bar and we got 
really well supported by our suppliers who 
leant us some staff  so it was really good for 
our locals and our staff  so they could be part 
of it. When we went through the BII judging 
process we were in a bubble, and it was an 
amazing bubble, but when you come back it 
is straight back to blocked toilets and staffi  ng 
issues and we really just wanted to let 
everybody know what a big deal it was. We 
felt we wanted to shout about it in a way that 
was appropriate. So this was a big thank you 
and it seemed to work well.” 

BII: Have you noticed any impact 
from your win?

AW: “We have actually just been 
approached by a media company, to be in a 
video as a small business representative for 
a government based project. And certain 
people have been coming in we have not 
seen before who mention the award.” 

TW: “We are getting used as an 
example to support some of the smaller 
businesses who are just starting up and that 
has been really nice - we have become sort 
of mentors which is brilliant.”

BII: When we last spoke you had put 
a lot of time into cultivating the pub’s 
kitchen garden so you could home-grow 
the herbs and vegetables for your menu. 
Has that been popular with customers? 

TW: “Oh my goodness it has really 
come into its own this summer! We have just 
been certifi ed by a new scheme called 
Product of Cornwall, which is about Cornish 
produce being nurtured, grown and sold in 
one area, and we were really pleased to 
receive our certifi cate last week. We have 
been selling lots of produce on our bar this 
year as well because we have produced so 
much. We have not only used it in our own 
kitchen but have been selling it as well and 
for the fi rst quarter we have sold nearly 
£1,000 worth over the bar. So we are now 
taking on an apprentice in the garden, we 
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have signed up with a local college and we’re 
really moving forward with it. It is about the 
apprentice understanding it is more than 
just about growing, so they will be working 
with our main gardener and the chefs and 
working out how best to use the space and 
how to spread the yield and that kind of 
thing.”

BII: What areas are you focusing on 
within the business at the moment, 
looking ahead to Autumn?

TW: “Other than sleep?? This winter we 
have a few things in the pipeline. We are 
going to be launching a Rum Club, and that 
will be starting in October. We did a Gin Club 
two years ago and that was just phenomenal. 
We only set it at 20 people to attend each 
one but we had guest speakers and meals 
and an opportunity to win bottles of gin – we 
focused on a diff erent theme each month 
whether it was ‘local’ or ‘mixing drinks’ or 
‘cocktails’ or ‘round the world’. So we are 
going to use the same principle but do it with 
rum this year. In the winter we also do a lot of 
community projects as well. So we have the 
annual fi reworks to organise, the annual 
Christmas lights event which is a really big 
event we run when the whole village gets lit 
up like a Christmas tree - so there is quite a 
lot to keep us going.” 

BII: What are you planning for 
Christmas this year? 

TW: “We don’t open on Christmas day 
for food, only for drinks. We have two young 
children so for one day of the year people 
can eat somewhere else! But all our 
preparations are well under way now for the 
Christmas party season. We’ve got our charts 
up in the offi  ce showing how many people 
are booked in, and are chasing deposits etc. 
We try to have a management meeting 
usually in the fi rst week of anuary after all 
the last year’s Christmas bookings which is 
just about Christmas - we discuss what 
worked really well, what didn’t and how we 
can change it for the coming year. And while 
things are still in season then, the chef will do 
his menu as well – although it is usually 
tweaked as we get nearer the time. So by the 
time we get the fi rst enquiries  usually mid
Summer it starts – we have actually got 
everything to hand.”

BII: What key challenges are you 
facing at the moment?

AW: “Rising costs we were actually just 
discussing at our management meeting. 
With the heat of the summer it has been 
great for business but it has actually aff ected 
funnily enough the price of vegetables. The 
chefs have really had to work hard at 
controlling the costs.”

TW: “For example, our chef has just 
done some calculations that our chip costs 
are going up by 25%. We spend about 
£36,000 on chips annually at the moment so 
that will go up to £42,000 – so that’s massive. 
And we need to start changing things and 
adapting things now, we can’t wait for next 
week or next month. We are discussing 
getting better prices on our fi shes and meats 
so we don’t have to change the prices for our 
customers, and making sure we have good 
portion control and keep control of our 

waste to get us through this bumpy area. 
We have been assured it won’t last but you 
can never be sure.”

BII: You mentioned looking at 
accommodation when we last spoke. 
Is that an area you are still interested in?

TW: “We’ve got seven acres so we 
always said we liked the idea of putting in 
some accommodation. But at the moment 
our vegetables and garden is really coming 
into its own, so we are heavily focusing on 
that. That seems to be the area people are 
engaging with at the moment, they are loving 
the fact we have our own produce and what 
that means for us as a business. You have to 
stay two steps ahead, and in fact the reason 
we fi rst started the poly tunnel with the 
cucumbers was that the price of cucumbers 
went up from something like 29p to £1.75 in 
a matter of weeks so we were fortunate that 
we didn’t have to take the brunt of that.” 

TW: “Also our kitchen is quite small in 
comparison to the number of covers we now 
do, so we have been looking at that and have 
moved a walk-in fridge out and created a bit 
of a prep room just to make work  ow easier.”

BII: Have you attended any events 
yet this year in your role as BII Licensee of 
the Year, how does it feel to be an 
ambassador for the sector?

TW: “We are in Newbury next week 
actually at a BII event.” 

AW: “And I am now a Council Member 
for the BII in the South West. So I’ve been to 
one Council meeting and I’ve got another 
one coming up in October.”

TW: “You want to share your 
experience and talk about how you can help 
other people, and training has always been a 
really important part of what we do so 
it is nice to be able to share that, but you do 
still have a business to run so it is a 
balancing act.”

BII: Entries will be open later this 
ye  o    n you o  e  ny 
advice to the next crop of potential 
applicants?

TW: “The big thing is to be honest with 
yourself about the answers you put down. 
We have someone helping us in the offi  ce on 
a day-to-day basis and actually getting input 
from someone who is not in the day-to-day 
operations but has a good understanding of 
the business was really helpful. She made us 
look at ourselves in a diff erent way. 
Sometimes as owners of pubs you tend to 
just put your head down and get on with 
your job, and not really focus on answering 
all these questions, and sometimes getting 
someone else to look at it they come at 
it from a diff erent angle. That really helped 
us. And get advice from anybody and 
everybody too!” 

Could you be our 2019 Licensee of 
the Year? Entries for next year’s 
competition will open soon, so keep an 
eye on your inbox for full details in our 
weekly INNfocus email updates. If you 
haven’t yet registered for INNfocus call 
our Membership team today on 01276 
684 449.
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