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At the time of writing, we’re living in a hospitality world that is pretty much 

without restrictions (fi ngers crossed it stays that way!). This seems quite 

unbelievable after what we’ve been through over the past 18 months. At 

times, for many of us, it felt like it was never going to end. And unfortunately 

there are businesses who didn’t make it to the other side.

For those that got through it, there is a lot to be positive about. Resilience 

and creativity have never been in short supply in hospitality but they have 

been seen even more sharply during this time, and continue to be.

To help spark new ideas for the months to come, take a look at our recipes, 

interviews and advice in this issue – we’ve got you covered for Halloween, 

Bonfi re Night, the recruitment crisis and more. Here’s to a busy autumn!

Welcome.

Les Mohammed, Senior Trading Controller, 
Unitas Wholesale

Bar & Kitchen is published by Made 
by Sonder Ltd on behalf of Unitas 
Wholesale Ltd. It is part of the Out 
of Home brand, Take Stock. All 
rights reserved. Reproduction in 
whole or part prohibited without 
permission. All information was 
correct at time of going to press. 
The magazine is printed in the 
UK by IMA Group. To make a 
contribution, please email editor@
barandkitchenmagazine.com

Further information
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@BARKITCHENMAG 

@BARKITCHENMAG 

Do you follow us 
on social media yet?
Follow us on Twitter 
and Instagram for 
special off ers from 
brands, debates 
about the big issues 
facing the industry 
and access to digital-
only content

get 
social
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In good 
company

Our magazine 
contributors 

share their 
thoughts on the 
autumn ahead

“We’re looking 
forward to the 
colder months 
and a little more 
normality. We’ve 
also got a YouTube 
cooking advice 
channel starting, 
so keep an eye out”

“We’re at our busiest and maddest from 
around September. Our team love Halloween 
events as much as our customers and then it’s 
straight into Christmas. Now restrictions are 
easing, it’s going to be party time every night”

Debbie Spencer, Hotel Manager, 
Inn on the Prom, Lytham St Annes

“I hope to see more young chefs come into the 
industry and get recognition from the government 
that it’s a skilled profession 
that deserves more respect. 
At the restaurant, we’re 
refi ning the menu further 
to keep customers wanting 
to come back for more” 

“It’s been such a 
tough 18 months. 
I’ve just completed 
a Mental Health 
First Aid course, 
so I can support 
colleagues within 
my business. I think 
mental health is 
a big issue for all 
ages and business 
sectors. I’m really 
passionate about 
it and we need to 
make sure we are 
supporting each 
other now more 
than ever”

Becky Flood, 
National Account Manager, 
PepsiCo Walkers

“We’re at our busiest and maddest from 
around September. Our team love Halloween 
events as much as our customers and then it’s 
straight into Christmas. Now restrictions are 
easing, it’s going to be party time every night”

PepsiCo Walkers

Imran Ditta, Co-Owner, 
Royal Watan, Birmingham

Mark Fice, Head Chef, 
The Church House Inn, Rattery
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Advice

22  Customer care… create healthier 
menus for care home residents

41  Staff  matters… tips on recruiting 
and retaining your team  

64  Festive time for kids... three ideas 
to bring families to your venue

67  Switching suppliers… is it worth 
changing utility providers?

All information was considered to be 
correct at time of going to press
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 the night with a real bang
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and how to make your hot drinks sing
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70  Feed Your Eyes… who are this 
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Don’t miss our Amazon 
voucher give-away!

Scan the QR code 
to register on our 
site. Then wait for 
your £20 voucher
to arrive. Simple!

Why should you register?
By registering on our site, you’ll get exclusive access to 
useful tools which will save you time – from a cost-to-profi t 
calculator, to a menu planner. The site has more than 600 
delicious food and drink recipes to give you fresh inspiration 
for your customers. Hurry, though – only the fi rst 500 sign-
ups get a £20 Amazon voucher!

£20
completely FREE!

28

35
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Don’t 
Miss
Make sure 
you’ve got 
these events 
in your 
calendar...
Autumn and winter off er many opportunities 
for customers to visit your venues. As well as 
hosting the big events such as Halloween, 
Bonfi re Night, Christmas and New Year’s Eve, 
look at enticing more people through your 
doors with these special occasions, too.

Get ready for the 
return of the kids. Read 
top advice here: brws.it/
schoolreturn

barandkitchenmagazine.com   0908

K E Y  D A T E S 1SEPTK E Y  D A T E S 1SEPT
NEW SCHOOL TERM

Celebrate our 
home-grown 
produce with 
some seasonal 
specials. Get 
blackberry 
inspiration on 
page 19.

British Food 
Fortnight

18SEPT
-3oct

08

10-17SEPT
encourage customers to eat sustainable 
fish and seafood during msc’s special week. 
Get inspired with new hake, clam and pollack 
recipes here: brws.it/seafoodweek. And continue 
the good work by hosting a RNLI Fish Supper this 
autumn. Find out more here: brws.it/rnli

SUSTAINABLE SEAFOOD WEEK

Think about hosting 
a fundraiser at your 
venue this year. 
Request a supporters’ 
pack from Macmillan, 
which includes games 
and decorations for the 
day. All you need then is 
some baking inspiration 
– check out page 54.

24SEPT
MacmiLlan coffee morning
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The festival of lights 
is an occasion when 
Hindus, Sikhs and people 
of other faiths come 
together with families. 
Fireworks are a popular 
way to celebrate, so why 
not combine your Bonfi re 
Night activities to make one 
big party? Go to page 46 
to fi nd out how to put on a 
memorable occasion.

NOV44 DIWALI

14-19OCT

We have become a nation of cake 
lovers (and sourdough bakers 
since Covid-19!), so don’t miss out 
on the chance to showcase your 
best in baking week. 
This is the time to test out those bakes 
you’ve always wanted to make 
on eager customers – whether 
that’s homemade bagels, 
custard-fi lled doughnuts or 
a good old Victoria sponge.

National BAKING WEEK

A TRUE ICON OF ENGLISH 
FOOD CULTURE, THE 
MIGHTY BREAKFAST.  
Luckily you’ve got time 
to perfect your signature 
version as there are big 
decisions to make. Beans 
or tomatoes? Fried bread 
or toast? Black pudding?

R e a d y ,
S t e a d Y ,

B A K E !
Turn to page 54 
for cake and hot 

drink ideas

As one of the most popular 
dishes in the UK, curry quite 
rightly has its week to shine. 
Even if you’re not a curry 
restaurant, you can take part 
with some spicy additions to 
your menu. You could off er chips 
with a curry dip, curried parsnip 
soup or host your own curry night 
for the full experience – curries, 
breads, rice, bhajis and samosas.
Get some new ideas from an 
award-winning Birmingham 
restaurant on page 28.

7-12octoct
NATIONAL CURRY WEEK

Calling all baristas! 
Get some new 
blends in to upsell 
to customers and 
practise your best 
latte art.

18-24oct
UK COFFEE WEEK

2Dec
ENGLISH BREAKFAST DAY
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p r o d u c t s

What’s new?
Check out the latest news and products in 

the world of foodservice and on-trade

Hospitality needs everyone’s 
support to get back on its feet. 
So, Walkers has launched 
a promotion aimed at retail 
customers to help boost trade 
for venues. In promotional retail 
packs of three new fl avours from 
August until October, people can 
fi nd a £5 restaurant voucher. All 
they need to do is enter the code 
online and their postcode and 
they’ll fi nd a list of participating 
restaurants nearby (there are 
4,000). Look out for customers 
coming in with the vouchers soon 
if you’ve signed up! 

walkers.co.uk | pepsico.co.uk

Your vegan customers will 
no longer have to miss out 
on delicious desserts such as 
banoff ee pie or millionaire’s 
shortbread. Carnation has 
launched a plant-based version 
of its famous condensed milk 
which is getting rave reviews 
from customers. It can be used 
to make favourite puds vegan or 
for brand new inventions. 

Approved by The Vegan 
Society, the milk also ticks the 
gluten-free box, so if you make 
your banoff ee with gluten-
free biscuits, you’ll have a 
dish that’s suitable for both 
diets. For recipe inspiration, 
check out Carnation’s vegan 
baking ideas with everything 
from the classics to brownies, 
cheesecakes, pancakes and key 
lime pie.

carnation.co.uk | nestle.co.uk

WALKERS SUPPORTS INDUSTRY WITH 
PROMOTIONAL VOUCHER PACKS

CARNATION BRINGS OUT VERSATILE 
VEGAN CONDENSED MILK 

Bring on the nostalgia! The much-loved 
Bird’s range now includes two fl avoured 
custard powders – strawberry and 
chocolate. A staple in cupboards for 
decades, this is the fi rst foray by Bird’s 
into fl avoured custards and aims to 
support caterers in providing nostalgic 
and traditional desserts, which are in 
high demand. As of launch, they’re the 
only fl avoured products in the market. 
A big bonus is the powders are suitable 
for vegans when made up with plant-
based milk. They’re also cost-eff ective, 
which can help with budgeting in the 
education and care home sectors.

birdscustard.co.uk | 
premierfoodservice.co.uk

CUSTARD FAVOURITE LAUNCHES 
NEW FLAVOURED POWDERS

fi nd a £5 restaurant voucher. All 
they need to do is enter the code 
online and their postcode and 
they’ll fi nd a list of participating 
restaurants nearby (there are 
4,000). Look out for customers 
coming in with the vouchers soon 
if you’ve signed up! 

walkers.co.uk | pepsico.co.uk

Hospitality needs everyone’s 
support to get back on its feet. 
So, Walkers has launched 
a promotion aimed at retail 
customers to help boost trade 
for venues. In promotional retail 
packs of three new fl avours from 
August until October, people can 

PROMOTIONAL VOUCHER PACKS

fi nd a £5 restaurant voucher. All 
they need to do is enter the code 
online and their postcode and 
they’ll fi nd a list of participating 
restaurants nearby (there are 

launched a plant-based version 

to make favourite puds vegan or to make favourite puds vegan or 
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t r e n d s  0 1

Hungry for...
As the foodservice sector continues to recover, 

make sure you’re up to date with the latest trends to 
attract more customers to your venue

Soy-based bean curd may have had 
a reputation in the past of being an 
ingredient for hardcore vegetarians and 
vegans, however, that thought is fast 
diminishing as plant-based diets become 
the buzzword on many foodies’ lips.

Tofu sales are booming. In the 12 
weeks to June 2020, purchases were up 
a huge 87.1% and the UK tofu market is 
projected to have an annual growth of 
14.68% from now until 2026.

Which type to use?
On its own, tofu can be bland so pair it 
with a powerful sauce or marinade. It 
comes in various textures – silken/soft, 
firm and more. The silken version makes 
a good dairy substitute and can create 
a tasty chocolate mousse, whereas firm 
tofu has more of a meaty feel and can be 
used in curries and kebabs, or deep-fried 
for a crisp texture. It’s not just for plant 
meals, either; it’s commonly found in pad 
Thai with prawns and chicken.

You may also come across tempeh, 
an alternative vegan soya product that 
is growing in popularity. Made from 
fermented soybeans, tempeh is great 
for gut health and provides a nuttier, 
earthier taste than tofu.

Trending 
tofu

14.68%
annual growth is predicted in 

tofu sales 2021-26

Source: Mordor Intelligence

These nuggets are really versatile – put 
them on your menu as part of a sharing 
platter, pop in a wrap with the sauces 
and salad or offer as a starter. Serve with 
Ponzu, a citrus-based sauce with a tart, 
tangy flavour.

Ingredients
• 500g tofu
• 6 tsp Kikkoman Naturally Brewed Soy 

Sauce
• 4 tsp cornflour
• 2 eggs
• 100g panko breadcrumbs

For the herby lemon sauce:
• 200ml Kikkoman Lemon Ponzu Sauce
• 1 tsp finely cut chives
• 2 grated cloves of garlic
• 1 tsp sesame oil 

For the spicy mayo:
• 100ml sriracha (hot sauce)
• 100ml mayonnaise
• 3 tsp Kikkoman Naturally Brewed Soy 

Sauce

Method
1. Cut the tofu into bite-sized pieces. 

Let it marinate in 4 tsp Kikkoman Soy 
Sauce and a bit of black pepper for  
15 mins. Drain the tofu and dust  
with cornflour.

2. Beat the eggs lightly with 2 tsp 
Kikkoman Soy Sauce and coat the 
tofu in it, then coat all over in the 
panko breadcrumbs.

3. Fry for 3 mins in hot oil.
4. Mix the herby lemon sauce and spicy 

mayo separately and serve on the 
side with a small salad.

Serves 10

Tofu Nuggets & Ponzu
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It’s not only savoury vegan food that is 
growing in popularity; sales of vegan ice 
cream are also heading skywards. Mintel 
data shows that non-dairy alternatives 
make up 14% of new product launches 
in the UK ice cream market. Many big 
brands such as Magnum have now 
launched vegan ranges.

Be sure to capitalise on this trend 
on your menus. Ice cream is an easy 
dessert as it stores for ages in the freezer 
and is quick and simple to serve. Make 
customers feel like they are getting 
something special (and you can charge 
a premium) with layered sundaes or ice 
cream vegan cookie sandwiches. 

Plant-based
ice cream
It’s not only savoury vegan food that is 
growing in popularity; sales of vegan ice 
cream are also heading skywards. Mintel 
data shows that non-dairy alternatives 
make up 14% of new product launches 
in the UK ice cream market. Many big 
brands such as Magnum have now 

Be sure to capitalise on this trend 
on your menus. Ice cream is an easy 
dessert as it stores for ages in the freezer 
and is quick and simple to serve. Make 
customers feel like they are getting 
something special (and you can charge 
a premium) with layered sundaes or ice 
cream vegan cookie sandwiches. 

Plant-based

Local and sustainable

During the past 18 months, there 
has been a trend to support local 
businesses – be that the local café, 
the wholesaler down the road or 
the farmer around the corner who 
supplies meat to your favourite pub. 
Buying locally and sustainably is 
growing in popularity, with YouGov 
statistics showing that, due to 
Covid-19, 64% of people want to 
support local businesses and buy 
local products.

This trend seems especially 
evident in the meat industry. Despite 
the vegan boom, independent 
butchers saw strong sales during the 
lockdowns with red and grass-fed 
meat particularly in demand.

So, if you don’t already, look into 
sourcing local produce and ensure 
your customers know about its 
provenance. If your ingredients are 
local or environmentally friendly, say 
so proudly on your menu and website. 

55%
would pay more for products and 
services from companies that are 
committed to positive social and 

environmental impact

Source: NielsenIQ’s corporate 
social responsibility survey

A N D 
T H E R E ’ S 

M O R E
Find more vegan 

meal ideas on 
page 51
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t r e n d s  0 2

Thirsty for...
Follow the trends with low sugar, premium 

serves and old-fashioned favourites

It appears that the pandemic has made us think 
twice about our health. Adam Russell, Director 
of Leisure & Licensed at Britvic, says: “Sugar 
is a key consideration for shoppers, with 33% 
trying to reduce sugar in their diet1.”

Senior Shopper Marketing Manager, Sharon 
Moore at Danone, agrees: “Health is fi rmly 
on the agenda for many customers, with 92% 
prioritising health when choosing soft drinks2.” 

Even though customers often like to treat 
themselves when drinking outside the house, 
it’s worth examining your drinks off ering to 
give customers the choice. All the big brands 
are reducing sugar content and introducing 
no/low options: from Tango Sugar Free and 
Pepsi MAX, to Tropicana Lean and Volvic 
Touch of Fruit. If you stock low or no sugar 
drinks, let customers know they’re available. 

Sweet enough

After being stuck at home for large parts of the 
past 18 months, many customers have been keen 
to treat themselves. Seventy-six per cent 
of consumers are paying more for food and 
drink that is diffi  cult to make at home and 
this increases to 78% in 16-34 year-olds.  

Take this ‘go premium’ trend and 
think how you can make the most of it 
across your drink categories. For soft 
drinks, have you got some special 
juices or carbonated options such as 
Sanpellegrino? In your beer lines, make 
sure you have at least one ‘premium’ 
beer. Fizz and cocktails should 
defi nitely be part of the mix. Showcase 
your best off ers by getting bar staff  to 
recommend them. Be inspired by our 
top Halloween cocktails on page 35.

Treat time

  1IGD ShopperVista Health, Nutrition and Ethics Monthly Shopper Update, March 2020. 2The Grocer: The Trickle Down Eff ect – Bottled Water Category Report 2021

to treat themselves. Seventy-six per cent 
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on the agenda for many customers, with 92% 
prioritising health when choosing soft drinks2.” 
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For many, a glass of sherry conjures up memories of 
grandparents at Christmas or great aunt Maud enjoying 
an evening tipple. In countries like Spain, sherry is seen 
very diff erently. There, they celebrate the diff erent 
varieties and often pair them with food dishes in the 
same way as wine. And sherry’s reputation appears 
to be on the up in the UK too.

During lockdown last year, market research company 
Nielsen reported that sales of the fortifi ed wine grew 
by more than 20%, and in 2020 overall, sweet variations 
were up 24% and dry 20%. And this expansion looks to 
be continuing into this year with the UK becoming one 
of the top global markets for sherry, according to the 
sherry regulatory councils. 

Moving into on-trade
How can you capitalise on this trend in your venue? 
Follow the lead of the Spanish with their food pairings. 
Sherry is fantastic with tapas, so why not suggest 

matches? There is a famous saying in the 
drinks world to help you know which 

sherry goes with what food: ‘if it 
swims, fi no or manzanilla; if it fl ies, 

amontillado; if it runs, oloroso’! Save 
cream sherry and Pedro Ximénez for 
sweet courses.

The Guardian also reports that: 
“dry styles of sherry are in vogue 

as a base for cocktails”. Try this Jack 
Daniel’s-based cocktail to introduce 

sherry to customers.

It looks impressive and tastes even better!

Ingredients
• 40ml Jack Daniel’s Tennessee Apple
• 20ml dry vermouth
• 10ml fino sherry
• 1 dash orange bitters
• 1 dash Angostura bitters
• 1 curl of orange zest, to garnish

Method
1. Place all the ingredients in a mixing glass 

with ice (apart from the garnish). Stir.
2. Strain into a cocktail glass and serve with 

an orange curl garnish.

Sassy sherry

The Big Apple

16

Sherry is fantastic with tapas, so why not suggest 
matches? There is a famous saying in the 

drinks world to help you know which 
sherry goes with what food: ‘if it 

swims, fi no or manzanilla; if it fl ies, 
amontillado; if it runs, oloroso’! Save 
cream sherry and Pedro Ximénez for 
sweet courses.

The Guardian also reports that: 
“dry styles of sherry are in vogue 

as a base for cocktails”. Try this Jack 
Daniel’s-based cocktail to introduce 

sherry to customers.

161616
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r e c i p e s

Season & Serve
Head to the hedgerow for British blackberries

Whether you pick them fresh or they 
arrive in a punnet, our blackberries are 
a real treat in autumn. Their sweet but 
slightly tart fl esh and deep colour make 
them a striking addition to your menu

Apple & Blackberry Tart 

1 Serves 12

This classic tart uses a super simple 
method so you can create a delicious 
dessert in no time. Serve hot with 
cream, cinnamon custard or ice 
cream, or chilled with a dollop of 
crème fraîche.

Ingredients
• 3 apples
• 150g British blackberries
• 397g Carnation Condensed Milk
• 3 large eggs
• 200g rolled sweet pastry

Method
1. Preheat the oven to 180C. Slice 

the apples into wedges and 

scatter on a lined baking tray. 
Place in the middle of the oven 
and bake for 8 mins. Remove 
and set aside.

2. Grease a deep 20cm pie dish, 
then line with the pastry. 
Arrange the apple slices and 
blackberries evenly over the 
pastry to give good coverage.

3. Whisk the condensed milk and 
eggs together and pour over the 
apples and blackberries to fill 
the pastry case.

4. Place in the centre of the oven 
and bake for 30 mins until the 
pastry is golden and the filling is 
set. Allow to cool and serve.

Did you know?
Blackberries are super healthy with good levels 
of fi bre and vitamins A and C. They also contain 
antioxidants which are reputed to help with 
cardiovascular health and cancer prevention
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Chambord, the black raspberry 
liqueur, tastes amazing with 
blackberries. Try this berry-
packed cocktail as a special in 
early autumn. It’s perfect for gin 
lovers and those who enjoy fruit-
fl avoured drinks.

Ingredients
• 20ml Chambord
• 30ml gin
• 25ml lemon juice
• 15ml sugar syrup
• Ginger beer to top
• 2 British blackberries 
• 5 raspberries

Method
1. Fill a highball glass with 

cubed ice.
2. Add the Chambord, gin, 

lemon juice and sugar syrup. 
Gently mix.

3. Top up with ginger beer.
4. Garnish with the blackberries 

and raspberries.

3

Berry Mule 

Fragrant Earl Grey pairs beautifully 
with sweet blackberries in this 
unusual creamy dessert. A great one 
to prepare ahead and keep ready for 
service in the fridge.

Ingredients
• 500ml whole milk
• 500ml double cream
• 2 Earl Grey tea bags 
• 110g Carte D’Or Panna Cotta Powder 
• 250g British blackberries
• 40ml crème de cassis

Method
1. Place the milk, double cream and 

tea bags into a pan and bring to a 
simmer for 5 mins.

2. Remove the tea bags.
3. Whisk in the Carte D’Or Panna 

Cotta Powder, take off the heat 
and allow to cool slightly.

4. Pour into ten moulds or 
small bowls and chill.

5. When ready to serve, top with 
fresh blackberries and drizzle 
over crème de cassis. 

Serves 10

Blackberry & Earl Grey Tea 
Panna Cotta

2

This quick ice cream uses condensed 
milk which makes the method less 
complicated, but without losing 
fl avour or the creamy texture.

Ingredients
• 400g fresh or frozen British 

blackberries
• Juice of 1 lemon
• 55g caster sugar
• 600ml whipping cream
• 200g Carnation Condensed Milk 

Light
• 1 tbsp vanilla extract or paste

Method
1. Cook the blackberries with the 

lemon juice and sugar in a pan 
until reduced by half (about 10 
mins). Cool then strain through 
a sieve to remove the seeds.

2. Beat the cream to soft peaks 

then add the condensed milk 
and vanilla and beat again to 
soft peaks. Pour into a freezable 
container and swirl through the 
berry sauce. Freeze until solid 
(about 3-4 hours or overnight).

3. To serve, leave at room 
temperature for 5-10 mins to 
slightly soften before scooping.

Blackberry 
Ripple Ice Cream

SERVES 1

Serves 124

to prepare ahead and keep ready for 
service in the fridge.

Ingredients
• 
• 
• 
• 
• 
• 
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We speak to Victoria Taylor, Heart Health Dietician at British Heart 
Foundation and Douglas Twenefour, Deputy Head of Care at Diabetes  
UK to learn more about what care homes need to consider

How to best cater for 
residents with heart 
disease or diabetes

C U S T O M E R  C A R E
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What are the food and 
drink considerations for the 
elderly who have heart and 
circulatory conditions?
Victoria: The individual needs for the 
elderly can be diverse, but when it 
comes to heart and circulatory diseases, 
generally speaking, it’s important to 
take a whole diet approach rather 
than focusing on single foods or 
nutrients. Use the idea of a traditional 
Mediterranean diet to guide you. Make 
sure the diet is well balanced with plenty 
of fruit and vegetables, wholegrains, 
vegetarian protein sources such as 
beans, lentils, nuts and seeds as well as 
fish (white and oily) and lean meat if this 
is eaten. Switch sources of saturated 

fat like butter, lard, ghee and foods 
like chocolate, cakes and biscuits for 
unsaturated fats from oils like olive, 
rapeseed and sunflower and the spreads 
made from them as well as in oily fish, 
avocado and nuts and seeds. Watch out 
for salt as well – most of the salt we eat 
is already in the foods we buy, so check 
nutritional information when ordering 
ingredients. You can also reduce the 
amount you add when cooking food and 
try to avoid putting salt out on tables.

What specific problems can 
you see in the elderly?
Victoria: Malnutrition can be a problem. 
The British Association of Parenteral and 
Enteral Nutrition estimates that around 
three million people in the UK are 
malnourished or at risk of malnutrition 
and around 150,000 of these are people 
living in care homes. There are a wide 
range of reasons why this can become 
a problem for older people, however.  

Heart disease

People who have swallowing difficulties 
after a stroke will be one group who 
are at greater risk. Offering suitable 
nutrient-dense foods and drinks can 
make a big difference to improving 
nutritional status, especially for those 
who need to eat modified texture diets.

What should be the 
starting point when 
putting together menus 
for residents with heart 
problems?
Victoria: Use the Eatwell guide as the 
basis (brws.it/eatwell). This can be 
adapted to meet the needs of a range 
of diets and tastes ensuring flexibility 
and choice in the provision of meals for 
your residents. Some residents may have 
more complex nutritional needs. If this is 
the case, try to work with their dietitian 
to see how your menu can be adapted to 
meet their own individual requirements.

Which meals would you 
recommend for residents 
with heart and circulatory 
diseases?
Victoria: Most meals can be adapted 
to make them more heart-healthy. Try 
adding vegetables and pulses to soups, 
stews and curries, switching from 
white to wholegrain bread, rice and 
pasta and swapping ingredients that 
are high in saturated fat for unsaturated 
fats. Whatever meals you offer to your 
residents, serve with plenty of fruit, 
vegetables and salad on the side.

95%
of over-75s living with heart and 

circulatory diseases in the UK 
have at least one other  

long-term health condition

Source: British Heart Foundation

2.1m
over-75s in the UK are living with 
a heart or circulatory condition

Source: British Heart Foundation

NEARLY

Victoria Taylor, Heart Health Dietician, 
British Heart Foundation
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Which type of diabetes are 
you likely to be dealing with 
in the older population?
Douglas: Type 2 diabetes is much more 
common in the elderly population than 
type 1 as around 90% of diabetes cases 
are type 2. It also tends to be a condition 
that people get as they get older. 

What considerations are 
there for an elderly person 
with diabetes?
Douglas: You need to take a more 
pragmatic approach with older people 
who have diabetes. They tend to be 
more prone to malnutrition because 
of poor appetite so the normal healthy 
eating ‘rules’ for diabetes need to be 
relaxed to ensure they are getting the 
right level of nutrition. Normally, many 
people with type 2 diabetes look to 
reduce their weight and reduce their 
sugar (and therefore carbohydrate) 
intake. However, weight maintenance or 
gaining weight is more likely needed for 
the elderly with diabetes so you don’t 
need to worry so much about the normal 
diabetes dietary guidelines.

Each resident with diabetes needs to 
be looked at individually, taking all their 
health factors into consideration – are 
they under or overweight, do they have 
heart problems, do they have issues 
swallowing, etc. This assessment will 
help inform if their blood sugar levels 
need more regular monitoring and they 
need to follow a stricter diet or not.

What is a good diet for
people with diabetes?
Douglas: There isn’t a special diet for 
type 2 diabetes. Eating in a healthy and 
balanced way is the recommendation. 
Include vegetables, wholegrains and 
fruit, along with healthy sources of 
fi bre, protein and fats, such as fi sh and 
nuts. This way of eating can decrease 
the chances of people getting diabetes 
complications such as heart problems 
and strokes. Losing weight can be a 
priority for some people with diabetes 
so they may follow a low carbohydrate 
or calorie diet. With the elderly though, 
it is important that their individual needs 
are considered carefully.

Should sugary snacks 
be avoided?
Douglas: If the person is overweight, 
then they should be minimised but if 
you’re trying to maintain the resident’s 
weight or increase it, then it’s ok for 

1.47m
over-70s in the UK have diabetes

Source: Diabetes UK

Diabetes

them to have snacks such as biscuits. 
The focus should be on their enjoyment 
and getting enough calories. 

What is the advice on fruit?
Douglas: Elderly people should be 
off ered fruit every day, especially whole 
fruit which contains many nutrients. 
Fruit does contain sugar, however, it is 
natural. Berries tend to be less sugary 
although any fruit is benefi cial for the 
elderly. Fruit juice should generally be 
avoided because it doesn’t contain as 
much fi bre as whole fruits. It is fi ne for 
the elderly, however, to drink a small 
glass each day. 

What drinks are good for 
the elderly with diabetes?
Douglas: Water is always good for 
everyone and milk can be helpful for 
those who need support with gaining 
weight. Diet drinks are fi ne, as is tea and 
coff ee (with sweeteners if desired). 

find out more
Find heart-healthy recipe ideas and ideas for diabetic residents here: 
brws.it/heartrecipes and brws.it/diabeticrecipes

Healthy swaps
Brown pasta for white pasta

Oven-baked, skin-on wedges 
for fried chips

Wholegrain bread for 
white bread

Salmon for steak

Bircher muesli for granola

Douglas Twenefour, 
Deputy Head of Care, Diabetes UK
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d i e t

Halal
Halal is the diet Muslims follow. It’s the Arabic word for 

‘lawful’. The Halal Food Authority says: “Halal food means 
food procured, processed, and traded in compliance with 
Islamic Law.” Halal meat must be killed in a certain way 

and be blessed. Here’s how you can cater for the diet

Many national chains in areas with a 
high Muslim population serve dishes 
made with halal meat. If you want to 
compete in this space, it’s worth 
looking at using halal meats when 
planning your menus. Consider 
off ering both halal and non-halal to 
cater for Muslim and non-Muslim 
customers. However, it is important 
to make sure you cook and store 
them separately to avoid cross-
contamination to the halal meat. 

Meat

THERE ARE 
an estimated

3.3m
muslims living 

in the uk*

Drinks

Off ering a greater choice of vegetarian options means 
that you don’t necessarily have to off er halal meat options 
if you choose not to. All vegetarian dishes are suitable, 
however, be mindful that for non-meat dishes there are 
ingredients such as meat-derived gelatine and animal 
rennet (found in some cheese) that shouldn’t be used.  If 
the ingredient is certifi ed vegetarian and doesn’t contain 
alcohol, then it will be suitable for use in halal dishes.

Veggie options

As the halal diet excludes alcohol, 
soft drinks are a must on your menu. 
The thirst for exciting non-alcoholic 
drinks is growing in general, so 
there is no excuse for just a coke, 
lemonade and orange juice bar 
anymore. Consider adding premium 
mixers to your drinks menu that 
work well on their own such as 
elderfl ower tonic. Mocktails of any 
kind feel special and add interest 
and inspiration to your menu.

If your venue is 
in an area with 
a large Muslim 

population, it’s worth 
considering this 

potentially lucrative 
market. Here’s how 
you can get halal 

accreditation: 
brws.it/halal

GOOD TO KNOW

*Source: Offi  ce for National Statistics, 2018

B&K-issue-07-p26-27-Halal_v3 SUB.indd   26B&K-issue-07-p26-27-Halal_v3 SUB.indd   26 16/08/2021   11:3716/08/2021   11:37



26

B&K-issue-07-p26-27-Halal_v3 SUB.indd   27B&K-issue-07-p26-27-Halal_v3 SUB.indd   27 11/08/2021   17:3211/08/2021   17:32



barandkitchenmagazine.com   2928

Ahead   
Gameof the

The balti brothers who survived the curry crash

A family business
Brothers Arfan (left) 
and Imran took over the 
business from their dad 
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In its heyday Mr Ditta’s cooking was the talk of 
the town as customers fl ocked to his restaurant 
in the nation’s curry capital. His insistence on 
home-made Kashmiri cooking ensured the Royal 

Watan remained a trailblazer in Birmingham’s fi ercely 
competitive Balti Belt throughout the 90s.

But as the century changed, recession hit and the 
balti – named after the dish in which the food is cooked 
and served – was copied by all. Times changed, tastes 
changed and by the noughties the restaurant on the 
second city’s Pershore Road was looking tired.

Then in 2012, something special happened. Two 
of Mr Ditta’s teenage sons Arfan and Imran started 
working weekends there. And things slowly began 
to change, with a little resistance.

Time for a revamp
“The place was tatty and dated. We used to tell 
dad we were the only restaurant in Brum where 
customers had to wear coats because there was 
only one radiator,” says Imran.“We’d often watch as 
people came to the window, looked inside and then 
walked away. It was so disheartening, but dad didn’t 
want to refurbish the place because he feared 
we’d lose business while we were shut.”

After years of pleading, the 
brothers got their way. Mr Ditta 
reluctantly agreed to the facelift 
in 2016. Out went the faded 
grandeur of what Imran describes 
as “old school colours” and in 
came a simple, elegant palette 
complemented by evocative 
lighting… and bespoke radiators.

Social media kept the regulars up to date with the 
re-opening and anticipation grew. But Mr Ditta still 
had some words of caution, warning his sons not to 
be disappointed if their hard work came to nothing.

A fresh start
Opening night came, the doubtful dad was 
“gobsmacked” and they haven’t looked back. Imran 
says: “It was an important lesson – you can’t aff ord 
to stand still. We always have to stay a step ahead of 
our competitors or the same will happen again.”

That attention to detail starts front of house, 
where customers are quickly left in no doubt 
that this is no ordinary balti house. “I always off er 
recommendations because our food is authentic 
and diff erent. I talk to customers, ask them what 
they like and then explain what we can do for them. 
Sometimes I’ll suggest something spontaneous to 
try and they thank me at the end. It’s the kind of 
bespoke service you get in high end restaurants.”

“I always off er 
recommendations 

because our food is 
authentic and diff erent. 
I talk to customers, ask 

them what they like and 
then explain what we 

can do for them”
Imran Ditta, Co-Owner, Royal Watan

A modern look
The Ditta brothers 

refurbished the restaurant 
to bring it up to date

Transformation
The restaurant 
before the big revamp

AFTER

BEFORE
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The menu’s notes for the nation’s favourite chicken 
tikka masala state that “this is not the creamy version 
but is rich with authentic masala spices and yogurt” – 
proof that not everything has to change.

As part of the revamp, the brothers have reviewed 
the menu too, moving away from the traditional balti 
house breakdown of chicken, meat, fi sh and vegetable 
with cooking styles beneath.

Instead, there’s a whole section dedicated to Dad’s 
Secret Recipes, including the Lassawalla Gosht house 
signature dish – melt in the mouth lamb that falls off  
the bone, in a rich sauce, best mopped up with one of 
Royal Watan’s trademark giant naans.

“We’ve also added some of our gran’s favourite 
dishes along with mocktails such as Late Night in 
Lahore. They’re great for Instagram shots on our 
selfi e wall because word of mouth and social media 
are so important,” says Imran.

How we do things diff erently
Staying ahead of the game is a theme that the father-
of-two always returns to. It must work, as Watan 
continues to fl ourish while many former rivals are now 
burger joints and ice cream parlours.

“We look ahead in all areas and broke the mould 
when we became the fi rst curry house to have 
English and African as well as Asian staff ,” Imran adds: 
“We want a visit here to be a cosmopolitan, modern 
experience because it’s 2021 now.”

The brothers run a tight ship, encourage 
constructive feedback and embrace new ideas and 
subtle twists to established dishes, but everything is 
always underpinned by a dedication to using fresh, 
locally sourced ingredients.

Arfan, at 36 two years Imran’s junior, says: “We never 
use tinned tomatoes or potatoes and get all our meat 
from family butchers because we want to support the 
community that supports us.”

Balti bits
The balti was invented in Birmingham during the 

1970s, when the city’s Pakistani cooks created 
a fusion dish inspired by traditional Kashmiri 

recipes but cooked to western tastes.

The BALTI ingredients are cooked in the same way as 
for a curry, but for the final minutes the contents 
are cooked at high temperatures in the distinctive 

flat-bottomed wok that gives the dish its name.

Balti bits
The BALTI ingredients are cooked in the same way as 

The heat of the kitchen
Chef Arfan expertly prepares some 
of Royal Watan’s famous dishes

Desert island dish: Easy. Our 
house signature Lassawalla 
Gosht Cooking hero: Easier. 
My dad. He taught me all 
I know  Favourite meal out: 
Steak, medium to well done 
with a peppercorn sauce
Store cupboard essentials: 
Onions, tomatoes and of 
course our masala spice

Arfan’s quick- 
fire questions

Balti bits
The balti was invented in Birmingham during the 
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Authentic menu
(Right) The traditional balti 

dish many of the curries 
are served in. (Inset and 
below) Menu favourites
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Imran gives his tips on 
spicing up your menu for 
this year’s Curry Week.

• TAKE FOUR: Pick a quartet of curries 
you want to focus on and get them 
right. Perhaps a korma, chicken 
tikka masala, Madras and something 
vegetarian. Have a trial run with 
the spices and timings – those two 
elements are critical to creating the 
perfect curry.

• PUT A TWIST ON THE USUAL: Take a 
look at your menu and see if any of the 
popular dishes can be given a Curry 
Week twist. We do a Kashmiri Fish and 
Chips, which is succulent cod marinated 
in masala spices, served with thick-cut 
masala chips. Customers love it.

• THINK STREET FOOD: I went to 
Islamabad and rarely ate in 
restaurants, but the 
street-food sellers 
were incredible. 
Why not create 
a street-food vibe 
and bring the 
colour and spices 
of the Kashmir to 
your venue? 

National Curry Week 

Secret ingredient
What makes Royal Watan’s food so special? “The 
secret to our curries is in the spice,” insists chef Arfan. 
“Our mum and dad now live in Kashmir and only drop 
in to see us at the restaurant occasionally, but they still 
hold the key to the perfect curry.”

The parents, now in their 70s, are perfectly placed 
to source the unique masala consisting of 12 spices and 
export it over to the family business four times a year. 
Arfan adds: “They visit the growers there for green 
and black cardamoms, cinnamon sticks, cloves, jeera 
(cumin) and have them mixed up to create the masala 
that gives our dishes their unique fl avour.

“So when you eat here you really are getting a 
genuine taste of the Kashmir… but the real key is 
knowing how much spice to use and when.”

Loyalty during lockdown
“We have regulars who have been coming here since 
1984 but we also have a lot of new people who travel 
here especially, which is great.”

07-12 
Oct

Close-knit team
The brothers with nephew 
Samaam (Centre), a key 
member of their team

Chips, which is succulent cod marinated 
in masala spices, served with thick-cut 
masala chips. Customers love it.
THINK STREET FOOD: I went to 
Islamabad and rarely ate in 
restaurants, but the 
street-food sellers 
were incredible. 
Why not create 
a street-food vibe 
and bring the 
colour and spices 
of the Kashmir to 
your venue? 
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Curries aren’t all about meat and veggies. Why 
not add a fi sh curry to your menu to mix things 
up? Seafi sh’s consumer brand, Love Seafood, 
is running a campaign to get more people 
eating fi sh in restaurants, pubs and bars this 
summer. Looking for inspiration? Consider 
this tasty Monkfi sh Coconut Curry from 
Love Seafood: loveseafood.co.uk/recipes/
monkfi sh-coconut-curry

Expand your curry menu

That loyalty helped the restaurant, close to the 
Edgbaston cricket ground and the city centre, through 
the testing times of both lockdowns.

“In the fi rst lockdown, a village 30 miles away ordered 
£1,500-worth of food from us in a mass delivery. We 
were really busy and decided to introduce branded 
takeaway boxes to make sure we were the curry venue 
of choice and were remembered,” recalls Arfan.

“It’s lovely having our customers, who we treat as our 
friends, back with us. We love their feedback on dishes 
and overwhelmingly they want us to stay authentic and 
not simply make curry for the masses. That’s what the 
balti places did and it’s why they aren’t around now.”

Future plans
Royal Watan’s longevity and 21st-century revival, based 
on fresh, home cuisine, has won plaudits from some of 
the UK’s best food critics and top TripAdvisor rankings.

But the brothers won’t rest on their laurels and are 
already planning another facelift to follow this year’s 
launch of a YouTube channel for Arfan to share his 
techniques for perfect paneer and sensational shashlick.

“You can’t stand still or you’re history. It took us years 
and a bit of a power struggle to get dad to understand 
that, but he’s proud of what we’ve done now. He’d never 
tell us that, but he did tell our mum,” Arfan laughs.

“When people started packing in to the restaurant 
and saying how much they loved the décor and the 
menu, he’d tell them ‘yes, that was my idea’. Imran 
and I just smiled at each other.”

“When people started packing in to the restaurant 
and saying how much they loved the décor and the 
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Spooky
Halloween is a great chance 
to create excitement for 
your customers. For this 
year’s spooktacular, try 
awakening the spirits with 
our delicious cocktail ideas

serves
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sunrise

Ingredients
• 50ml Dead Man’s Fingers 

Mango Rum
• 20ml lemon juice 
• 20ml orange juice 
• 30ml mango juice 
• Skewed eye ball candy and 

syringe filled with Campari 
to squeeze into drink for a 
bloody effect, to garnish

Method
1. Take a highball glass 

and fi ll with ice.
2. Add the rum and juices 

and stir.
3. Add the garnishes and 

serve. Let customers 
squeeze in the blood-like 
Campari themselves!

Try a twist on the classic 
tequila sunrise with 
mango rum. This 
Instagrammable 
cocktail is sure to get 
people talking. Make 
sure you post a picture 
of it to advertise your 
Halloween party.

WITCHES’WITCHES’brew

Ingredients
• 50ml Dead Man’s Fingers 

Raspberry Rum 
• 60ml cranberry juice
• 15ml Cointreau
• 10ml lime juice
• 3 strawberries
• Strawberries, to garnish

Method
1. Add all the ingredients 

apart from the garnish to 
a shaker with ice. Shake.

2.  Pour into the glass or 
cauldron and garnish with 
sliced strawberries.

Conjure up a brew 
with rum and fruity 
fl avours. Serve in a 
highball glass or get 
creative with mini 
cauldrons! Skeleton 
hand optional…

WALKING DEAD

Ingredients
• 50ml Dead Man’s Fingers 

Raspberry Rum 

Conjure up a brew 
with rum and fruity 
fl avours. Serve in a 
highball glass or get 
creative with mini 
cauldrons! Skeleton 
hand optional…

Skewed eye ball candy and 
syringe filled with Campari 
to squeeze into drink for a 

squeeze in the blood-like 
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HEY Y’ALLHEY Y’ALL

Ingredients
• 35ml Jack Daniel’s 

Tennessee Fire
• 15ml orange curaçao
• 2 dashes of orange bitters
• 125ml cream soda
• Orange wedge and 

scorched marshmallow, 
to garnish

Method
1. Fill a highball glass 

with cubed ice.
2. Add the Jack 

Daniel’s, 
curaçao, 
bitters and 
cream soda 
and gently stir.

3. Garnish 
with orange 
wedge and 
marshmallow.

Tennessee Fire is 
Jack Daniel’s with 
cinnamon liqueur, 
which gives a warming 

feel to the drink. Plus 
the orange and 
cinnamon combination 
smells incredible.

P e r f e c t 
f o r  k i d s

Put this on your 
kids’ menu for 

the week of 
Halloween 

Ingredients
• Lemonade
• A small squeeze or drop of 

blue food colouring
• Raspberry syrup
• Sweetie teeth or similar, to 

garnish

Method
1. Fill a highball glass with 

cubed ice and lemonade.
2. Add a little blue food 

colouring and stir in.
3. Squeeze raspberry syrup 

around the rim of the glass.
4. Pierce a straw through the 

sweet and add to the glass. 
Garnish with more syrup.

A simple mocktail that’s 
easy to make but looks 
exciting for children. 
Off er sugar-free 
lemonade if desired.

BERRYfang

84%
of consumers on a night out 

upload photos to social media, 
so make sure your cocktails 

look amazing! 

Source: CGA

61%
increase in cocktail sales in first 
10 weeks of on-trade re-opening

Source: CGA, compared like-for-like with 2019

Fill a highball glass 
with cubed ice.

and gently stir.
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Ingredients
• 25ml Whitley Neill 

Original Handcrafted 
Dry Gin

• 25ml Martini Fiero 

• 10ml Campari
• 25ml cold brew coffee
• A slice of orange, to 

garnish

A sophisticated cocktail for those who love a negroni, 
the popular Italian apéritif. This gin-based drink 
off ers something less sweet with a caff eine boost to 
take customers through to the witching hour. Spook 
up the glass with a mini skull or jelly eyeball!

NIGHTMARE IN

Method
1. Stir all the ingredients in a pre-chilled rocks 

glass with cubed ice.
2. Garnish with a slice of orange.Ingredients

• 40ml el Jimador Reposado
• 10ml Chambord
• Juice of 2 lime wedges 

plus 1 wedge to garnish
• Ginger beer, to top up

Method
1. Fill a highball glass 

with cubed ice.
2. Add the tequila, 

Chambord and lime 
juice. Mix.

3. Top up with ginger 
beer and serve with 
a wedge of lime. 

A fi ery cocktail with a 
sweet edge. Garnish the 
cocktail with sweetie 
fangs, eyeballs or snakes 
for a scary look.

40ml el Jimador Reposado
10ml Chambord
Juice of 2 lime wedges 
plus 1 wedge to garnish
Ginger beer, to top up

Method
Fill a highball glass 
with cubed ice.
Add the tequila, 
Chambord and lime 
juice. Mix.
Top up with ginger 
beer and serve with 
a wedge of lime. 

Juice of 2 lime wedges 
plus 1 wedge to garnish
Ginger beer, to top up

DiabloEL

“Spirits tend to get the biggest upswing in sales on Halloween,
with average value sales up 57% against the average equivalent 

day in 2018. In contrast, beer sales increased by just 27%,
suggesting that Halloween night is a high tempo occasion that 

suits shots, bombs and cocktails better than long drinks”
Source: CGA

D O N ’ T 
F O R G E T 

You could also off er 
these cocktails as 

takeaways or ‘make-
at-home’ kits for those 

customers who are 
partying at home.

25ml cold brew coffee

off ers something less sweet with a caff eine boost to 
take customers through to the witching hour. Spook 

25ml cold brew coffee

take customers through to the witching hour. Spook 

DiabloELDiabloELDiablo
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The power of people

The hospitality industry is right in 
the middle of a recruitment crisis. 
Here we look at what you can do 
to increase your chances of finding 
people and retaining the talent in 
your current team

In the next issue: 
how to reduce your 

food wastE (AND SAVE 
MONEY)

The hospitality industry’s recruitment issues have 
been on the horizon for many years. Long hours, 
low pay and stressful conditions have meant that 
people have chosen alternative career paths, 
however, the pandemic and Brexit have now 
accelerated this movement.

A hospitality survey by CV-Library in June 2021 
found that 41% of workers have left the sector 
since the onset of Covid-19. Kate Nicholls, Chief 
Executive of UKHospitality, says 1.3 million foreign 
workers left the country during the pandemic and 
“…many foreign workers [are] not returning to the 
UK, either because of travel restrictions or their 
ability to resume work in the UK”.

All these factors mean that there were 188,000 
open vacancies across the industry in late May, 
according to UKHospitality, with chefs and front of 
house staff especially in demand. So critical is the 
current situation, that some businesses are having 
to limit the number of bookings they take or close 
for lunch service because they simply don’t have 
enough staff members to manage full service. 

UKHospitality has a 12-point plan to rebuild the 
industry (see more on that here: brws.it/hospplan). 
In the short term, the good news is there are steps 
you can take to improve your chances of hiring new 
people and retain the talent you have…

Did you know...

188,000
vacancies in hospitality  

in May 2021

41%
of workers have left the sector 

since the onset of Covid-19

Source: UKHospitality

Source: CV-Library survey, June 2021

Encourage your team to think green by downloading each article in our  
CSR series and printing them out for your noticeboard: brws.it/people
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Improve your job adverts
With fierce competition for the best candidates, it is 
important to make sure your vacant roles stand out. 
They should be clear, to the point and showcase exactly 
what makes the role special. The opening few lines need 
to capture attention – open with a question such as, 
‘Would you like to work for a company that values work-
life balance and provides a free meal?’ 

People will be looking for training opportunities and 
progression. Make it clear and appealing. Wagestream’s 
Talent Manager, Emily Lewis, says you need to add 
‘colour’ to your offering: “Is there a choice of training? Do 
they get a personal development plan? Is there a follow-
up programme? Can it lead to recognition/promotion?” 

Salary is obviously an important factor. If you are able 
to pay the living wage, rather than the minimum, highlight 
it on your recruitment advert. Point out that there will 
be the opportunity for increases upon completion of 
milestones or training, if this is the case.

Use your team and customers to recommend 
potential new recruits
Think outside the box. Outside of displaying a poster in 
your window or an advert online, there are other options 
to take advantage of. Steakhouse chain Hawksmoor is 
offering a bonus to staff who suggest a friend for a job 
who then goes on to pass a one-month trial. Friends of 
your team will be more likely to stick around so this could 
be a great resource. Hawksmoor co-founder Will Beckett 
explained that he wanted use the recruitment budget to 
give bonuses to his staff who have had financial problems 
during furlough, rather than financing recruiters.

Similarly, Caravan Restaurants is offering a gift card to 
customers if they successfully recommend someone for 
a job. A great incentive which encourages more people 
through your door, too!

THREE WAYS TO ATTRACT THE BEST PEOPLE TO YOUR BUSINESS

How to recruit better
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Explore different avenues
As well as apprenticeships, look at the government’s 
Kickstart scheme. It’s a programme that aims to get 
16-24 year-olds into work. The government funds the 
wages of all people employed through the scheme 
for up to 25 hours per week, for a period of six months. 
Should they work more than 25 hours, the outlet is 
responsible for the additional hours. You will also 
receive £1,500 per person for onboarding and training 
expenses, plus the government covers the National 
Insurance and pension contributions for six months. 
Apply and find out more through industry charity 
Springboard – brws.it/kickstart

STOP GOOD PEOPLE FROM MOVING ON, WITH THESE TIPS

Training
A great way to be a responsible employer is to help 
your staff upgrade their skills. It could be a course in 
first aid, food hygiene or perhaps even food photography, 
to be able to take enticing photos for your social media. 
Staff training and development add value to your 
business and demonstrates to your team that their 
progress is important to you. Find quality courses through 
Upskill People and the Institute of Hospitality – brws.it/
upskill and brws.it/institutehosp

Provide shadowing opportunities for junior new starters. 
Following a more experienced team member for a short 
period of time is invaluable in learning the basics and 
you’ll be able to see which areas they need extra help 
in and establish good practices early. To encourage 
upselling and boost confidence for new staff, arrange 
menu tastings so they will be able to discuss drinks  
and dishes positively with customers. 

How to keep your team
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Staff wellbeing
Supporting your staff  is a huge part of retaining great 
people. Everyone goes through tough times, from 
fi nancial worries to family problems and mental health 
issues. Are you aware of the resources available to help 
you and your team in diffi  cult times? 

Mental wellbeing continues to be a signifi cant issue in 
the hospitality sector. Fair Kitchens and The Burnt Chef 
Project both off er lots of practical support with videos, 
tools and text services to get help. Visit their websites 
here: brws.it/fairkitchens and brws.it/burntchef

If any of your team need emergency fi nancial 
assistance, point them in the direction of Hospitality 
Action or Grocery Aid where they can apply for a grant – 
brws.it/action and brws.it/groceryaid

Hospitality Action also has a wellbeing hub and free 
24/7 helpline where people can get advice on a wide 
range of problems – brws.it/wellbeinghub

Better work-life balance
Any small improvements that you can introduce to 
the work-life balance will be welcomed and are a 
positive step. Could you rework the rotas for people 
to have two days off  in a row? How many meals do 
you actually serve after 9pm? Could you reduce your 
serving times without losing much money as it would 
cut chef and waiting staff ’s hours, giving them more time 
to spend with family and friends.

Is fl exible working or job sharing an option for your 
venue? Parents might want to start earlier or later so they 
can drop children at school or do pick-ups. Could you 
shift things around to be more fl exible? There might be 
an amazing chef out there but who only wants to work 
part-time – could you recruit two people for the role?

Benefits
As well as the basics such as holiday and sick pay, 
are there any additional benefi ts you can off er? A 
family and friends discount on meals or drinks? An extra 
holiday day each year for their birthday? A team party 
twice a year? Free fruit on a Friday? Little things like this 
can encourage people to stay and ensure your business 
stands out when recruiting.

Source: The Burnt Chef Project

84% of 
hospitality 
professionals
have experienced 
at least one 
mental health 
issue during their 
career
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1

6
From sparkling displays to fi ery drinks, 

here’s how to make a big event of 5 November 

barandkitchenmagazine.com   47

Safety fi rst
Follow this best practice government guidance 
when putting together your plan so you can 
ensure everyone has fun and no one is harmed:
• Only buy fireworks from reputable suppliers
• Don’t use category four fireworks unless they’ll be 

used by professional firework operators
• Light the firework at arm’s length and stand well 

back – never return to a firework once it’s been lit
• Don’t let anyone into the area where the fireworks 

will fall – or let anyone other than the firing team 
into the firing zone or safety zone around it

• Never use paraffin or petrol on a bonfire.

find out more
Find more offi  cial government safety advice at 
brws.it/fi reworksafety

D I D  Y O U 
K N O W ?

On Bonfi re Night, 
it’s an off ence to 
let off  fi reworks 

between midnight 
and 7am

66tips for66tips for6tips for66666tips for6tips for666an explosive666an6 explosive6 explosive66an6 explosive6an666Bonfi re

From sparkling displays to fi ery drinks, 

Bonfi re
Night
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Keep your patrons happy with full bellies by serving 
comforting food. Classics like jacket potato and bean chilli 
are cost-effective, tasty, and nourishing. For the kids, offer 
mini hotdogs (meat and veggie) with a dollop of ketchup.

Roasted carrot and coriander soup is delicious and the 
perfect accompaniment for an evening outside. For a 

meaty alternative, try spicy sausage and lentil 
for a filling, flavour-packed option.

Once prepared, slow-cooked 
beef brisket is quick and 

easy to dish out. Cook 
with chillies, paprika 

and treacle for a rich 
and smoky flavour. 

The brisket can 
also double up as a 
street-food style 
snack – pile it on 
chips or serve over 
tortilla chips with 

grated cheese.

Entice customers with a range of warming, winter-
spiced drinks. Upgrade hot chocolate with zesty 
orange for kids and pile on the marshmallows. 

A simple Gelston’s Blended Single Malt with 
Ginger Ale requires minimal 
prep. Dress it up with a 
wedge of lime or a curl 
of orange peel. 

For something a little 
different to the usual mulled 
wine, why not try an apple 
pie punch? Heat apple juice 
or cider, rum, cinnamon, and 
maple syrup together. Serve 
with a cinnamon stick and 
top with a dusting of nutmeg.

Winter 
warmers

2

Put the fi re 
in their belly

barandkitchenmagazine.com   47
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Just a week after Halloween, Bonfi re Night helps kick off  the 
winter festivities, drawing punters into the cosy recluse of 
cafés, pubs and restaurants. According to CGA, a huge 86% of 
customers impulse-buy bagged bar snacks, so make sure your 
off erings are well stocked. McCoy’s Fire Pit range – Flame 
Roasted Peri Peri, Flame Smoked Chorizo and Flame Smoked 
BBQ Rib – would fi t right in with the 5 November fi ery vibe.

During times of table service, make sure your bar snacks 
are positioned in view of your customers as a recent CGA 
survey showed that 37% of customers purchase snacks 
because they noticed them while at the bar! 

When in doubt, look to the Scandinavians for inspiration. 
Recreate Scandi vibes in your outdoor areas and keep 
customers cosy and comfortable with fi re pits or heaters, 
warm blankets, and comfy seat cushions. It’ll encourage 
them to stay longer to enjoy the food and drinks on off er. 
Customers are used to braving the elements after Covid-19 
restrictions so will likely come prepared! Ensure you’ve got 
safety signs around fi re pits and heaters to keep the kids safe.

Serve this fl avour-packed dish in foil or card boxes, so 
customers can enjoy the fi reworks while they eat.

Ingredients
• 800g skin on fries
• Oil, for frying
• 1 onion, finely chopped
• Sprinkle of chilli flakes
• 3 garlic cloves, crushed
• 400g tin of chopped tomatoes
• 1 tsp sugar
• 1 tsp oregano
• FRANK’S RedHot® Original Cayenne 

Pepper Sauce, to taste
• 12 beef meatballs
• 100g cheddar, grated
• 100g mozzarella, grated
• Chopped chives, to garnish
• Chopped coriander, to garnish

Method
1. Place the fries in the fryer and cook until golden 

and crisp.
2. Fry the onions until brown. Then add chilli flakes 

and garlic and cook for 1-2 mins.
3. Add the chopped tomatoes, sugar, oregano and a 

dash of FRANK’S RedHot®. Leave to simmer.
4. While the marinara sauce is simmering, add the 

meatballs to a frying pan with oil and brown them 
off, ensuring they are fully cooked.

5. When the meatballs are finished, add the marinara 
sauce and mix. Place the cooked fries in a large 
ovenproof dish or small individual foil dishes and 
add the meatball mix on top.

6. Splash over another helping of FRANK’S RedHot® 
and scatter with the cheddar and mozzarella.

7. Place in a preheated oven at 200C for 3 mins until 
the cheese is melted and golden.

8. Sprinkle the chives and coriander on top and serve.

Spice it up
Meatball Marinara 

Loaded Fries

At the time of going to print, outdoor gatherings and events were permitted. 

Always check the most recent government guidance.

5 Serves 
3-4

4Act on 
impulse

Embrace the 
cold outdoors

86% of customers impulse-buy bagged 
bar snacks. GET YOURS ON SHOW

Source: CGA

impulse
Act on 

6
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KEEP IT
FRESH

Three ingredients to 
use in your plant-based 
dishes for World Vegan 
Month this November

#3 MUSHROOMS
With more than 1,000 edible species in the UK, each with 
their own texture and fl avour profi le and packed full of 
protein, mushrooms are king in plant-based cooking.

Chestnut mushrooms are available year-round 
and have an earthy, nutty fl avour which suits rich 
dishes such as stews. 

Oyster mushrooms have a meaty texture 
which makes a fantastic substitute when 
recreating southern fried chicken. Not 
only are they tender and juicy but they 
also tear like tender chicken strips.

Porcini mushrooms take their 
name from the Italian word for piglet. 
They have a rich, earthy taste which 
pairs brilliantly with risotto and 
pasta dishes.

#2 NUTS
Texture is an important element to any dish. It’s also something 
that can be hard to nail in vegan cooking. One way to emulate 
the creamy texture that dairy brings, but without compromising 
on taste, is by using nuts such as cashews. 

Simply soak cashews in water for two hours, drain and blitz 
with the other ingredients. Speed this process up by covering 
the nuts in boiling water and soaking for 30-45 minutes. 

This works well in creamy pasta sauces, stroganoff , béchamel 
and hollandaise sauce. You could even make condiments such as 
vegan sriracha mayo using cashews, garlic, hot sauce and lemon.

#1 CAULIFLOWER
Thanks to the emergence of 
new dietary requirements and 
low-carb diet plans, caulifl ower 
has had the transformation of 
a lifetime. The vegetable, once 
resigned to being an overboiled 
addition to a roast dinner, has 
been reimagined as rice, wings 
and even pizza bases.

Create a vegan version of 
comfort-food classic bolognese, 
using blitzed caulifl ower and 
mushrooms in place of minced 
beef. The key to this dish is to add 
dried rosemary to the onions and 
a few tablespoons of pasta water 
to the sauce at the end to achieve 
a velvety texture. 

barandkitchenmagazine.com   51

FRESH
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G E T  S O C I A L

Do you follow?
Mark Fice shares how he got into 

food and his love of fennel

Who inspires you on Instagram 
and deserves more credit? 
Send us your suggestions on 
social @barkitchenmag or email 
editor@barandkitchenmagazine.com

In Rattery, Devon, Mark is spoilt 
for choice by the amazing local 
produce for his menu at 
The Church House Inn.

“My inspiration comes heavily 
from the suppliers around me and 
the seasons. I hand pick fi sh from 
Plymouth Fish Market almost daily 
and we use lamb and beef reared in 
and around Rattery. We’re lucky that 
many of our vegetables are grown to 
order locally too. 

celeriac, tempura claw and citrus 
marinated fennel shaving. I would die a 
happy man with a belly full of that!

“For any upcoming chefs who are 
keen to learn and try new dishes 
or techniques, I’d say try not to cut 
corners if you are unsure or lack 
confi dence. Don’t be afraid to ask 
questions. Any good chef is willing 
to help you progress in your career. 
It’s not always about the mistakes 
you make, it’s how you recover 
and learn from them.”

find out more
Don’t forget to follow us on Instagram 
@barkitchenmag and enter our Feed Your Eyes 
competition. Read more on page 70.

Follow        @m4rkf1ce

“I decided to go into catering during 
my A Levels nearly 20 years ago. My 
plan was to be an architect but after 
attending a class my father was doing 
for his hospitality course, I instantly 
realised that this was the career for 
me. So, I quit my studies the next day 
and signed up for catering college.

“I have to admit I have a bit of an 
obsession with fennel. I often fi nd 
myself pairing it with a few dishes on 
the menu. I also love fi sh and seafood. 
My desert island dish would be lobster 
bisque, grilled lobster tail, miso glazed 

Do you follow?
Mark Fice shares how he got into 
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Spruce up your bakes and make the most of 
your hot drinks for the big autumn events

R e c i p e s

Coffee cake?
September and October bring some exciting opportunities to welcome new and old customers into 
your venue with Macmillan Coff ee Morning, National Baking Week and UK Coff ee Week. Put on 
your very best show with our top tips and recipe ideas.

Dates for
THE CALENDAR

24 SEPt
Macmillan 

Coffee Morning

14-19 OCT
National 

Baking Week

18-24 OCT
UK COFFEE

WEEK
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his eye-catching trend has more than 
2.9 million tags on Instagram, making it 
a must for your cake display. Create the 
perfect drip with this easy method.

Make a ganache from chocolate and cream 
and let it cool for 8-10 minutes.1

T
Put the mixture in a squeezy bottle with a small 
nozzle or use a piping bag and snip off  the end.2
Slowly squeeze the ganache around the edge 
of the cake, allowing it to run down the sides.3
Then squeeze the remaining amount over the 
top of the cake and spread with a spatula.4

Serves 16

It might sound unusual, however mashed potato is a great 
ingredient in gluten-free cake baking as it keeps the cake moist.

Gluten-Free Chocolate Cake 
with Raspberries and Honeycomb

Ingredients
For the cake:
• 60g Smash Instant Mashed 

Potato
• 300ml water, boiling
• 250g butter
• 400g caster sugar
• 6 eggs
• 375g gluten-free plain flour
• 2 tsp baking powder
• 80g McDougalls Cocoa 

Powder

To decorate:
• 50g raspberry jam
• 150ml double cream 
• 50g chocolate
• 100g raspberries
For the honeycomb:
• 5g honey
• 5g golden syrup
• 630g caster sugar
• 5ml water
• 2g bicarbonate of soda

Method
1. Preheat the oven to 170C. Grease and line two 23cm tins.
2. Place the Smash Instant Mashed Potato into a bowl and add 

boiling water. Whisk to combine then leave to cool.
3. Cream the butter and sugar in a large bowl using an electric 

hand whisk until light and fluffy. Gradually whisk in the eggs.
4. Add the cooled prepared Smash Instant Mashed Potato, 

gluten-free plain flour, baking powder and McDougalls Cocoa 
Powder and whisk to combine.

5. Divide the mixture between the two cake tins and bake for 
30 mins, or until a skewer comes out clean.

6. Transfer to a wire rack to cool. Once cool, place one cake on 
a plate and cover with raspberry jam. Beat 100ml of the 
cream to a soft whip, place this on top of the jam, then place 
the other cake on top.

7. Heat up 50ml of double cream in a small saucepan. Remove 
from the heat, add the chocolate and stir to bring together as 
your chocolate covering.

8. To make the honeycomb, place all the ingredients in a pan 
(except for the bicarb) and boil to a light caramel (150C).

9. Whisk in the bicarb and pour onto a non-stick silicone baking 
mat to cool. Chop and reserve to sprinkle just before serving.

10. To assemble, drizzle over the chocolate coating, and sprinkle 
with honeycomb and fresh raspberries.

Drip cakes

Perfect practice 
Try your drip skills on the 

chocolate and raspberry cake!
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ew fl avours create special 
bakes – think gin, rum or 
limoncello-soaked sponges 
or a dash of fruit liqueur in 
icing. The caramelised spiced 

biscuits, speculoos, are popular and lend 
themselves well to being crumbled on top 
of cheesecakes, sponge cakes or doughnuts. 
Alternatively, use speculoos spread to 
fi ll a cake or sandwich between cookies. 

Adventurousflavours
N

ostalgic fl avours are back! We’ve seen the return of the 
sprinkle-laden traybake, made famous by many a school 
kitchen, and fl avours such as banoff ee, raspberry ripple 
and Black Forest are appearing on supermarket shelves 

and menus across the country. It’s time for a bit of retro!
Bring a touch of nostalgia to your outlet and your bakes by adding 

a swirl of raspberry sauce or jam to a vanilla cake batter or buttercream. 
Chocolate cupcakes with a dollop of cherry jam in the middle, topped 
with buttercream and a fresh cherry, would look super tempting. 

N

If you’re making this on the day of selling, fresh bananas are fi ne to 
use. If not, use dried then it will keep for longer.

Banoff ee Millionaire’s Shortbread

Ingredients
• 250g shortbread biscuits, 

crushed
• 55g melted butter
• 150g dark brown soft sugar 
• 150g butter

• 397g can Carnation 
Condensed Milk

• 2 bananas
• 200g dark chocolate
• 55g white chocolate

Method
1. Combine the crushed biscuits and 55g melted butter, then 

press into a 20cm square tin, lined with baking parchment. Chill 
for 20 mins.

2. Heat the sugar and remaining 150g butter in a non-stick pan 
gently, stirring, until melted. Add the condensed milk and bring 
to a rapid boil, stirring continuously.

3. Cook for a minute or so or until the filling has thickened.
4. Slice the bananas and place onto the biscuit base. Pour 

the caramel over the bananas. Cool, then chill until set. 
5. Melt the chocolate in separate bowls. Pour the dark 

chocolate over the caramel and then add spoonfuls 
of the melted white chocolate. Swirl together with 
a spoon for a marbled effect.

6. Chill until set. Remove from the 
tin and cut into squares – dip 
your knife in hot water 
(then dry on kitchen towel) 
to make it easier to 
cut through the 
chocolate.

Get nostalgic
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Serves 16

Planning to host a Macmillan Coff ee 
Morning on 24 September? Nestlé 
Professional is donating £1 to Macmillan 
Cancer Support with every purchase 
from the NESCAFÉ® Original Professional 
range* between 1-15 September. Just visit 
nestleprofessional.co.uk/macmillan for 
further information and to purchase your 
NESCAFÉ tin. *T&Cs apply

ostalgic fl avours are back! We’ve seen the return of the 
sprinkle-laden traybake, made famous by many a school 
kitchen, and fl avours such as banoff ee, raspberry ripple 
and Black Forest are appearing on supermarket shelves 

and menus across the country. It’s time for a bit of retro!
Bring a touch of nostalgia to your outlet and your bakes by adding 

a swirl of raspberry sauce or jam to a vanilla cake batter or buttercream. 
Chocolate cupcakes with a dollop of cherry jam in the middle, topped 
with buttercream and a fresh cherry, would look super tempting. 

N

If you’re making this on the day of selling, fresh bananas are fi ne to 
use. If not, use dried then it will keep for longer.

Banoff ee Millionaire’s Shortbread

Ingredients
• 250g shortbread biscuits, 

crushed
• 55g melted butter
• 150g dark brown soft sugar 
• 150g butter

• 397g can Carnation 
Condensed Milk

• 2 bananas
• 200g dark chocolate
• 55g white chocolate

Method
1. Combine the crushed biscuits and 55g melted butter, then 

press into a 20cm square tin, lined with baking parchment. Chill 
for 20 mins.

2. Heat the sugar and remaining 150g butter in a non-stick pan 
gently, stirring, until melted. Add the condensed milk and bring 
to a rapid boil, stirring continuously.

3. Cook for a minute or so or until the filling has thickened.
4. Slice the bananas and place onto the biscuit base. Pour 

the caramel over the bananas. Cool, then chill until set. 
5. Melt the chocolate in separate bowls. Pour the dark 

chocolate over the caramel and then add spoonfuls 
of the melted white chocolate. Swirl together with 
a spoon for a marbled effect.

6. Chill until set. Remove from the 
tin and cut into squares – dip 
your knife in hot water 

Get nostalgic

Serves 16

(then dry on kitchen towel) 
to make it easier to 
cut through the 
chocolate.

56

83% of Craft Bakers Association members believe 
nostalgic flavours will be popular this year

Source: Craft Bakers Association survey
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Method
1. Preheat the oven to 180C. Lightly butter 

the base and sides of a 900g loaf tin, line 
and set to one side. Place the butter and 
sugar in a large bowl and beat with an 
electric whisk until pale and fluffy.

2. Add the lime zest and then add the eggs, 
a little at a time, whisking well between 
each addition. Sift the flour over the egg 
mixture and then add the desiccated 
coconut. Beat together with a wooden 
spoon until thoroughly combined. Add 
the coconut milk and beat again.

3. Pour into the loaf tin and smooth the top. 
Bake for 55 mins until golden and risen. 
Check the loaf is done by inserting a 
skewer (it should come out clean). 
Meanwhile, place the lime juice, sugar 
and rum in a saucepan and heat gently 
until dissolved, then remove from heat.

4. Lightly prick the top of the baked cake 
with a skewer. Drizzle the lime and sugar 
mixture all over the top of the cake, 
scatter over the toasted coconut and 
allow to stand in the tin for 10 mins. 
Carefully remove from the tin and allow 
to cool completely on a wire rack. Slice 
and serve or store in an airtight 
container for up to two days.

Serves 12

A tempting tropical loaf with a rum boost. 
Replace the toasted coconut on top with 
toasted desiccated coconut if you wish.

Coconut, Lime 
& Rum Drizzle Cake 

Ingredients
• 125g butter, 

softened plus 
extra for greasing

• 225g Tate and Lyle 
Fairtrade Golden 
Caster Sugar 

• Zest of 3 limes
• 4 medium eggs, 

beaten
• 200g self-raising 

flour

• 50g desiccated 
coconut

• 150ml coconut milk
• 25g flaked coconut, 

toasted
For the drizzle:
• Juice of 3 limes
• 100g Tate and Lyle 

Fairtrade Golden 
Caster Sugar

• 3 tbsp golden rum

Turn a simple coff ee into 
something special with an 

autumnal syrup. Cinnamon, 
pumpkin spice and gingerbread 
are all delicious. Top the drink 

with whipped cream and a 
dusting of the appropriate 

spice. These syrups also work 
well in hot chocolates. Almond, 

cinnamon, mint, orange and 
ginger all complement chocolate.

Real fl aked chocolate or buttons 
melted into milk is irresistible. 
Off er dark, milk or a mix. Melt 
in a little hazelnut spread for a 

nutty twist. If you’re celebrating 
the coff ee morning or week in 

a care home or school, consider 
Marvel’s Instant Hot Chocolate, 

which is fortifi ed with extra 
nutrients, making it ideal for 

the elderly and young.

If feasible, brew fresh water 
for each cup of coff ee. Experts 

Nescafé say that each time 
water is boiled, it loses oxygen 
which alters the taste. So, just 

heat what you need to improve 
fl avour (and reduce electricity 

use!). Apparently, soft water 
tastes better than hard, so 

consider using fi ltered water if 
this aff ects your supply.

If you want to get serious about 
serving top tea, look at your 
temperatures and brewing 

times. Food blog The Spruce 
Eats recommends 75-80C and 1-2 

minute brewing time for green 
tea; 80-85C and 2-3 minutes for 
oolong; and for black tea – 100C 
with the bag or leaves left in for 
2-3 minutes. For coff ee, aim for 
80C water for the best fl avour.

Choco choices perfect temperature

SPICY UPGRADEFRESH WATER

THE DRINKS MENU
You can’t have cake without a cup 

of something hot, so make sure your 
drinks look as enticing as the bakes
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Turn a simple coff ee into 

nutrients, making it ideal for 2-3 minutes. For coff ee, aim for 
80C water for the best fl avour.

SPICY UPGRADESPICY UPGRADEFRESH WATER

Real fl aked chocolate or buttons If you want to get serious about 

Choco choices perfect temperature

You can’t have cake without a cup 
of something hot, so make sure your 
drinks look as enticing as the bakesdrinks look as enticing as the bakes

Choco choices
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Hotel Manager Debbie Spencer has 
been with the fourth-generation 
family Inn on the Prom in Lytham St 
Annes, Lancashire for 18 years, and is 
a dab hand at ensuring the tills ring 
as loudly as the sleigh bells. She says: 
“This year people are ready to party 
longer and harder than ever as long as 
things go to plan, so it’s important to 
make sure you’re ready.” Here’s how…

Plan now
We start preparations after Easter but 
this year it’s been July because of the 
uncertainty. For smaller venues it’s still 
not too late to get ready for Christmas. 
We buy the decorations, staff  uniforms 

The first day of Christmas falls around the 
beginning of April for Debbie Spencer. That’s 
when her painstaking and almost military 
planning for layer upon layer of festive fun at 
her seafront hotel and its outdoor bar begins

and trinkets for tables early and never 
skimp on them. Because we have lots of 
pre-bookings, we order the alcohol in 
October. It’s more of a risk for pubs but if 
you get the proposition right, people will 
come. And if you spend on creating the 
right atmosphere, you always get it back.

Get the party started early
As soon as Halloween is over, we swing 
into Christmas mode overnight as we 
launch our Turkey and Tinsel packages 
which run until the start of December. 
Within 24 hours we decorate the 
ballroom, corridors, reception, bar 
area and restaurant ready for guests to 
experience Christmas Eve, Christmas 

Day, Boxing Day and New Year’s Eve, 
all in a four-day party!

Turkey and Tinsel begins with mince 
pies and sherry on arrival. It includes 
Christmas dinner, a visit from Santa, 
quizzes, happy hours and cocktails, 
as well as nightly live entertainment. 
The staff  dress in festive outfi ts so 
even though we’re weeks away from 
Christmas, everyone gets in the spirit. 
It means our guests can celebrate twice, 
and they absolutely love it. During 
planning we order 1,500 small boxes of 
chocs for the fi nishing touch. It looks like 
we’re gliding swan-like on the surface, 
but beneath we’re paddling like crazy 
to get everything done! 

ChristmasChristmasBe aChristmas
chameleon
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Getting ready 
(Clockwise from far 
page) Hotel Manager 
Debbie Spencer; a 
customer gets in the 
spirit; the essential mince 
pies; music is always on 
offer at The Inn on the 
Prom; the bright bar area
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All dressed up 
Every year the hotel chooses a diff erent 
theme for the festive celebrations to keep 
things interesting for customers. Here’s 
Linda Poole in one of the themed outfi ts!

Ramp it up
Don’t be afraid to get people feeling 
festive too soon. We step things up from 
the start of December with our Friday 
and Saturday Christmas Party Nights, 
which aren’t for the faint-hearted. 

We have a diff erent secret theme 
each year to keep everything fresh, and 
guests arrive from 7pm for canapés 
served by staff  dressed diff erently every 
season. For Winter Wonderland they 
were penguins or elves, but no year 
is the same because people want a 
new experience… that way, we get 
a lot of repeat business.

We break down the evening into 
sections with shots and prosecco at 
our Bubbles Bar before a dramatic 
party popper and streamer entrance 

into the ballroom. Then there’s loud 
music, entertainment, a bit of mayhem 
in between courses before party games 
with prizes and a good old boogie at the 
end of the night. At midnight it always 
snows on the dancefl oor thanks to our 
snow machine. That’s a great fi nishing 
touch that helps people remember the 
night and return.

We off er a reduced rate if groups want 
to stay overnight which is really popular 
and something that lots of venues could 
consider if they have rooms.

Slow it down
In Christmas week we have a lot of 
coach parties, so the atmosphere 
changes again. They are older clientele 
looking to be spoiled with a luxury 

At midnight 
it always snows 

on the dancefl oor 
thanks to our 

snow machine.
That’s a great 

fi nishing touch 
that helps people 

remember the 
night and return

Desert island dish: The Inn on the 
Prom’s garlic king prawns
Favourite meal: If I’m out, it’s got 
to be a medium rare fillet steak 
with a peppercorn sauce
Coffee or tea? Coffee. Plain, 
strong with milk
Favourite tune to cook to: 
Jimmy Mack by Martha and the 
Vandellas or something from 
the Northern Soul scene
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On the menu
Inn on the Prom tailors 
its menus to guests, with 
more luxury options 
in the week before 
Christmas for 
the coach parties

break at a sedate pace. Because of that, 
our proposition changes again with 
the emphasis on fi ne dining with more 
age-related entertainment. Everything is 
tailored to the audience so we have to be 
like Christmas chameleons that change 
constantly to make sure every diff erent 
kind of guest leaves us totally satisfi ed.

Look at the numbers
We have around 50 staff  and they’re 
‘all hands on deck’ in November and 
December, but it’s important to plan 
rotas so people are fresh and ready 
to be party-makers. That won’t apply 
for smaller venues but it’s worth 
remembering that an energised, 
enthusiastic team will go the extra 
mile to make it great for customers.

Stay fl exible
We had to act fast when the pandemic 
hit so we looked ahead at what might 
happen. We were brave and worked 
with one of our drinks suppliers to order 
a sponsored outside bar. We put it in the 
car park and it was taking up parking 
spaces but we looked beyond that to see 
the benefi ts. Now we have two bars and 
our passing trade is booming. 

There was a chance it might not have 
gone to plan but you have to look beyond 
where you are and be ready to act… 
because if you don’t, it’s too late and the 
opportunity is gone. It’s also important 
to commit to an idea, so just putting bars 
up without the marquees, umbrellas, 
parasols and greenery could look 
mercenary. We’ve done all that and off er 
a meet and greet to any passing guests.

Food and drink
Don’t tinker too much with the 
Christmas food because guests value 
the traditional turkey with trimmings. 
But there are diff erent levels.

The Christmas Party and Turkey and 
Tinsel guests like good quality festive 
food, but for the coach parties we add 
some sophistication to the menu that 
refl ects the pricing. If you give people 
a product they know will be good, they 
will pay for it and come back.

Drink is an area where it’s good 
to stay on top of trends, so for Party 
Nights prosecco and shots are massive, 
whereas Christmas Week guests prefer 
old classics like bitter lemon, Babycham 
and sherry or port. You have to be ready 
for anything, though.

Three long-life, versatile 
ingredients to keep you going 

through the Christmas build-up

With multiple dietary 
requirements these days, a gravy 
that can serve all is essential. You 

can add in meat juices to ramp 
up fl avour for the non-veggies.

Stuffi  ng is a key Christmas dinner 
component. Create your own twist 

with 50% sausagemeat, 50% made-
up sage and onion stuffi  ng and add 
in extra herbs and some chestnuts. 

Frozen products are great for 
managing busy times. Meat 

alternatives such as burgers can be 
reshaped into ‘beef’ Wellingtons or 
put in a bun with cranberry sauce.

MEAT-FREE

STUFFING

GRAVY

Mikey Zembrzuski can’t 
escape from getting 

involved in the kitchen!

Get prepped...

in extra herbs and some chestnuts. 
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play
Christmas is a time many families like 
to venture out. Start planning now 
how you can attract more to your 
venue with exciting themed activities

timeTABLE

Keeping children entertained while 
out for a meal can be a challenge for 
parents. So, to make their lives easier 
(and score brownie points!), think about 
what easy activities you could engage 
the children in that don’t involve screens!

Festive colouring-in is a simple one. 
Download and print ready-made pages, 
provide pens or crayons and off er them 
out when families arrive. On your kids’ 
Christmas menu, add fun riddles or 
puzzles such as spot the diff erence 
to keep the children entertained while 
they wait for their food. 

Consider putting together a special 

find out more

pack for young diners who visit your 
venue as part of a pre-booking. Include 
items such as a wooden puzzle or 
mini jigsaw, a small pot of Play-Doh, 
colouring pages or activity sheets and 
crayons and an I-spy game. Make 
sure all the activities you include are 
sedentary to keep children at the 

table! Use social media and traditional 
advertising to let customers know that 
all your festive pre-bookings for children 
include a fun play pack to encourage 
sign-ups. Though this type of activity 
doesn’t need to be expensive, it will add 
value to the family experience and you’ll 
be remembered for future occasions.

include a fun play pack to encourage 
sign-ups. Though this type of activity 
doesn’t need to be expensive, it will add 
value to the family experience and you’ll 
be remembered for future occasions.

pp yyyyyyyyyppp
Christmas is a time many families like 

Download Christmas colouring pages for free from Netmums: 
brws.it/christmascolouring
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fairfestive

crackersgo

Do you have the space indoors or 
outside to consider hosting a Christmas 
craft and/or food market with a special 
appearance from Father Christmas 
himself? This family-friendly event 
is sure to attract customers new and 
old and could be great marketing for 
future business during the new year 
when trade quietens down after the 
busy seasonal period.

Charge local businesses a fee for 
a stall or table, and potentially take a 
percentage of their sales on the day. 
For customers attending, you can 
charge a nominal fee for entry with 
discounted or free entry for kids. 

To increase footfall at quieter times such 
as weekday afternoons, host Christmas 
craft sessions at your venue. A Christmas 
cracker workshop is ideal, giving the kids 
the opportunity to get creative, writing 
their own jokes and picking trinkets for 
each family member. 

The materials are great value and 
will cost just pennies per child and 
the real benefi t to your business is the 
incremental sales you will achieve while 
they are crafting at your venue. Make 
sure children are always supervised 
with the cracker snaps. Here is what’s 
needed and instructions: brws.it/
makeyourowncrackers

find out more
Want ideas on how to attract families to your venue all year round? 
Get tips here: brws.it/familyfriendly

Consider running a children’s 
competition for the best decorated 
bauble. Charge £1 to enter with 50p 
going to charity and the rest to cover the 
bauble and materials. The children get 
to put their bauble on your offi  cial 
Christmas tree and the winner receives 
a free family meal at your venue and 
a small gift from Father Christmas.

Ask a ‘crafty’ member of staff  to run 
the sessions and charge a set fee per 
child. This price could include the craft 
supplies and instructions, a mince pie 
for the parent and soft drink for the 

little one. Customers can then upgrade 
during their session with tempting dishes 
from your festive food and drink menu. 
Always keep some extra craft bits handy 
in case parents want to buy extra.

crackers
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Is it really worth switching utility suppliers? 
How will it benefi t your business? What’s 
the deal with smart meters? We fi nd out

Why switch 
utility suppliers? 

We speak to Lyndsey Monaghan, Retentions Account Manager at 
utilities broker Inenco to get the expert opinion on all things energy

Can you make significant 
cost savings by switching?

Some people can, yes. It depends on your individual 
case. Lots of people pay no attention to their 
energy bills and just pay them, whatever 
the cost. They might only consider the big 
six providers and stay on variable rates 
after their deal is up so they might 
not be getting the best value for 
money. With the longer term fixed 
contracts, you can make savings.

If you have a small chain, say 
two or three sites, and they’re all 
on different tariffs and start/end 
dates, we could work with you 
to align them, which could lead to 
cost savings as well.

Is it best to go for a short- 
or long-term contract?

Pre-Covid, 12- and 24-month contracts were cheaper. 
But at the moment, longer term are more competitive 
because providers want to get guaranteed customers 
for longer. If you can, switch in the summer as prices 
tend to be cheaper. Generally, autumn/winter is 

more expensive because demand is higher. 
A large amount of energy costs – 63%-64% – 

is not actually the energy itself, it’s what 
we call ‘non-commodity costs’, which are 
things like taxes and transportation of 
energy. Some providers offer tariffs that 

allow you to fix that part of the bill for three 
to four years and save money. I’d advise 
going longer term to get price protection. 
It means you can budget better, too.
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Is it a big pain to switch? 
What’s involved?

If you have debt on your account, then 
obviously that will need to be cleared 
before switching but otherwise it needn’t 
be stressful at all. If you use a broker, then 
they’ll deal with the whole process. You just need to sign T&Cs and choose a deal 
when presented with options. People shouldn’t be scared, it’s very simple.

Are smart meters 
worth getting?

Yes, definitely. Don’t be afraid of 
them. You’ll only pay for what you 
use. In the UK, we import a certain 
amount of energy each year from 
abroad. By more people using smart 
meters, we can get a more accurate 
picture of how much is being used in 
total which should bring down costs 
as we’ll know how much to buy. 

When should venues start looking 
at renewing their contracts?

Don’t wait until just before your current deal ends. I’d 
recommend to start looking 3-6 months before your 
contract end date. You’ll get more competitive rates at 
this point, rather than doing it last minute when suppliers 
know you need to change quickly. You’ve got a better 
negotiation stance earlier on, so be proactive. 

What are the benefits of using a broker?

We work for the customers, not the suppliers, so 
are always looking at the whole market for the best 
deal. If you come to us, we’ll look at your current 
bill, what rates you’re paying and go to the supplier 
and ask for their best deal. We’ll then go out to 
other suppliers and see if we can find a cheaper 
offer. If we can, we then go back to the current 
supplier to see if they’ll match or beat it.
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What are your  
top tips for  

saving energy?

• Switch to LED lights. I worked with 
a convenience shop that swapped 
to LED and dropped their usage 
from 300,000kWh to 179,000kWh. 
They are worth the investment.

• Open your blinds and take 
advantage of natural light.  
It’s free, after all!

• Install light sensors in toilets 
so you only use energy when 
someone is in there.

• Replace inefficient equipment.  
Old machinery can cost you a 
lot of money, especially if it’s 
switched on all the time.

• Turn off machines like ovens and 
coffee machines overnight.

find out more
If you want to see if energy 
broker Inenco can save 
you money, go here: 
brws.it/inenco

When renewing, WHAT 
other things should 
people look at apart 
from cost? 

Many people like to speak to a human 
being on the phone if they have a 
customer service issue. Some of the 
cheaper providers might only have 
online help. The cheapest ones aren’t 
always the best for service. If you go 
with a broker, you don’t need to worry 
about customer service as we deal  
with all those queries for you.

Is it worth looking 
at green energy 
suppliers?

If it’s important to your business, 
then yes. It’s a growing market 
with more suppliers offering 
green tariffs and mixed fuel 
options (where some of the fuel 
is green). It is becoming more 
competitive all the time. Green 
gas can be 2%-4% more expensive, 
which isn’t that significant if you 
don’t use much. Many businesses 
like to advertise on their website 
that they use green energy, which 
can be a good selling point. 
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Plus
Boost your New Year’s 
takings with easy ideas

Top tips on making your 
accounts less of a chore

Pull in the 
punters and 

celebrate your 
best Christmas

What does
good front-of-
house service 

look like?

How to cut 
your food 

waste (and 
save money)

Look out for 
the next issue

N O V E M B E R / D E C E M B E R OUT 
27 OCTOBER
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c o m p e t i t i o n

Would you like to showcase your best starter, main or dessert and win a £50 
Amazon voucher? If you win, you could also feature in future magazines and 

promote your business. Enter below and check out this issue’s brilliant winners

winNER
Starter

winNER
Main

winNER
Dessert

how to enter
To be in with a chance of winning, post a photo 
of your best dish on Twitter or Instagram, 
and tag #FeedYourEyes and @barkitchenmag

#feedyoureyes

Pea Panna Cotta, Goat’s 
Cheese Mousse & Salsa 

“My inspiration was seasonal 
peas and wanting to create a dish 

veggies and meat-eaters would 
both love. Feedback’s been great!”

Ryan Bolt
      @chefryanbolt
Executive Chef at 
Moss & Co, Suff olk

Sponsored by:

Chicken, Freekeh, Caper and 
Raisin, & Caulifl ower Purées

“I wanted to make a new dish 
with spiced freekeh (a grain).  

The purées and orange gel really 
complement it and add sharpness”

Bjørn Moen      
@bjornmoenchefproject

Head Chef at The 
Commodore Hotel, Instow

Sponsored by:

Caramelised Banana Bread, 
Honeycomb, Dulce de Leche

“This takes the fl avours of a 
banana split but elevates it. 

Customers have loved the 
hot/cold mix and textures”

Sam Taylor  
@chefsamtaylor

Head Chef at The Angel 
Inn, Wangford

Sponsored by:

Read the T&Cs here: brws.it/comptc
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STOCK UP ON THE #1 BEST 
SELLING CRISPS, SNACKS & 

NUTS FOR CHRISTMAS”***

INTRODUCING

SOURCE: *SALESOUT, FOODSERVICE-PUBS & CLUBS, VALUE SALES, L13W, W.E. 06.06.21  
SOURCE: **SALESOUT, TOTAL FOODSERVICE, YTD, VALUE SALES/UNIT SALES W.E. 25.07.21  

SOURCE:*** NIELSON. TOTAL COVERAGE. MAT W.E 25.07.21

NUTS FOR CHRISTMAS”NUTS FOR CHRISTMAS”

INTRODUCING

NO 1 
SALES IN 

BAR & PUBS*

STOCK UP
 TODAY

NOBBY’S NUTS 
HAVE GROWN

+15%
IN UNIT SALES**
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