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This magazine is the combination of popular magazines  

Caterer Connections and Take Stock. Throughout Bar & Kitchen 

you will meet the ‘best of the best’ along with innovative ideas,  

and we welcome your comments and feedback.

Without being too dramatic, I think our industry has been and is 

going through a ‘once in a generation’ event, COVID-19. 

Never have we seen such a dramatic ‘STOP’ to everything we 

love and adore in our industry. Bars and kitchens all over the land, 

and indeed the world, have been put on pause and it feels like our 

favourite eating and drinking places will never be the same again. 

I know what will rise up, like a phoenix out of the ashes: 

suppliers and customers. All with imagination, passion, a belief  

and strength of character, to show once again their thirst and 

capacity for flexibility, innovation, and to rebuild  

the entrepreneurialism that is deep within them, 

all of which will come to the fore.

We will once again pour our hearts, mind, and soul into this great 

out of home industry, some of which I believe will  

bear fruits throughout this magazine.

ENJOY!

Welcome to your 
NEW magazine.

Les Mohammed,  

Senior Trading Controller, 

Unitas Wholesale
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In good 
company

Chefs, managers 
and owners share 
their thoughts on 

lockdown and what 
happens next 

Mark Fice, 

Head Chef, 

The Church 

House Inn, 

Rattery

“We’ve changed our way 

of working by creating 

a takeaway menu and 

adapting our opening 

times. Most of our lunch 

service patrons are elderly 

and unable to leave their 

homes, so we’ve stopped 

lunch service for now”

Sam Boulton, MD, 

The Vanguard Bar, Birmingham

“During lockdown, we sold takeaway 

cocktails through our shop and a local 

street food collective. It really taught 

us the importance of branding and 

highlighted the changes we should make 

if we want to appeal to a wider audience”

“I’ve used the time during lockdown to up my 

sourdough game and experiment with new 

ways to use up starter discard mix”

Rory Lovie, Head Chef, 

Bridgeview Station, Dundee
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Steve Williams, The Cleaning Consultancy

“Cleaning has always been bottom 

of the pile. I’ve been in the business 

40 years, so I should know! So, it’s 

great, despite the circumstances, 

that it’s fi nally front and centre 

of every operation’s focus”

Ryan Bolt, Executive Chef, 

Moss & Co, Suff olk

“Lockdown 

pushed me to 

do something out 

of my comfort zone 

– live demos and cook-alongs 

on Instagram. Helping people 

at home create easy, healthy 

and delicious food was fun and 

rewarding and it’s something 

I’ll continue post-lockdown”

Ailidh Beaton, 

Taigh Ailean Hotel, 

Isle of Skye

“I’ve always been a worrier but I’ve 

learned that it can’t stop you from 

doing what you love. Even if it’s a 

pandemic, as long as you’ve got your 

community and your customers 

rooting for you, you can survive 

anything. I’ll remember that when 

worry starts to raise its head again!”

“Lockdown – the test of all tests, or time to refl ect? 

A time to change the paradigm with technology.

The ‘new normal’ will be more tech-savvy than ever 

before with socialising, advertising, communication, 

buying and selling all happening more online”

Les Mohammed, Senior Trading Controller, 

Unitas Wholesale
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More online…

Advice

21  Life after lockdown...
• Marketing advice
• Health & safety
• Interior design
• Finance options
• Stocking your bar
• Meet the chef at Liverpool’s  
  Panoramic 34 restaurant
• Best before dates

56  Planning for Christmas… how to 
make a success of the season, no 
matter what the scenario 

63  Getting creative in care homes… 
use regional cooking to inspire 
your residents

66  #FeedYourEyes… what the 
best chefs have been creating 
since lockdown

26
get 

social

FOLLOW US ON INSTAGRAM 
@BARKITCHENMAG 

JOIN OUR TWITTER COMMUNITY 
@BARKITCHENMAG 

All information was considered to be 
correct at time of going to press

Have you seen our new website?
It’s full of useful resources – from 
recipes and news, to a product 

and shopping list tools to help you 
create and plan your menus. 

barandkitchenmagazine.com
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p r o d u c t s

What’s new?
Make sure you’re up-to-date with the latest new 

products. Here are two to look out for

Looking to revamp your drinks 

offer for autumn? Flavoured 

spirits are really popular right 

now so why not try adding a 

different whiskey to the mix? 

The new Jack Daniel’s Tennessee 

Apple combines our crisp, green 

apple liqueur, made with real 

Granny Smith, McIntosh and 

Red Delicious apples, with our 

traditional JD. This refreshing 

twist is fantastic served with 

tonic water and a slice of apple, 

or soda and lemon juice for a  

Jack Apple Fizz.

Douwe Egberts proudly introduce 

BARISTA EDITIONS, two unique blends 

of 100% Rainforest Alliance Certified™ 

Arabica beans, expertly blended and 

roasted to achieve incredible full-bodied 

coffee serve after serve.

First is the medium dark roasted 

Signature Espresso, a rich and aromatic 

all-rounder that delivers silky smooth 

espresso-based drinks with notes of dark 

honey and citrus fruits. Or, for a more 

intense punch, choose the dark roasted 

Rich Espresso, which is ideal for a straight 

espresso, cappuccino or flat white with 

notes of sticky treacle and almonds.

On the pack you will find a QR code 

to access barista to barista training, 

inspiration and front of house  

brand support.

FRUITY TWIST ON JACK DANIEL’S  
is an ideal autumnal drink

NEW barista edition COFFEE  
BLENDS FROM DOUWE EGBERTS
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Hungry for...
Months of home cooking has made the public crave 

dishes they may not be able to create at home. 
So, don’t pull any punches with your fl avours

SEEK PERMISSION
If you plan to forage on private land, 

STAY LEGAL
Some species are protected by law, 

LEAVE PLENTY
Only pick produce where it’s in 

COASTAL FORAGING
Scallops, cockles, clams and crabs, 
as well as kelp and samphire, can be 

BEWARE…

mushroom looks very much like another, 

PICK YOUR OWN
To ensure you get the biggest, juiciest 
berries, head out into the countryside 

LOCAL PRODUCE
Rather than leaving home to pick fresh 
food, grow herbs in pots in your venue’s 

From the land
Foraging for fresh produce has become 

so popular, there’s a festival to celebrate 

it: the Scottish Wild Food Festival. It 

allows for cooking with seasonal, local 

ingredients and results in creating really 

special, limited run dishes.

Mushrooms, elderberries and 

blackberries are just a few examples of 

wild produce that are in season now. 

Elderberries and blackberries 

are easily found in woodland and 

hedgerows. They’re packed with 

vitamins and are great in pies, 

crumbles and jams. 

Foraging best practice
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Ingredients
•    1 whole head of Chinese leaf, quartered 

and cored

•    4 tsp salt

•    4-5 tsp chilli fl akes (Korean is best)

•    4 spring onions, roughly chopped

•    1 tbsp fresh ginger, grated

•    2 tbsp Kikkoman Soy Sauce

•    6 garlic cloves, crushed

•    1 sheet nori, cut into small pieces

Method
1.    Firstly, ensure all items of equipment 

are clean to avoid any bad bacteria 

getting into the ferment.

Ingredients
•   1½ tsp paprika

•   ½ tsp ground black pepper

•   ½ tsp ground cumin

•   ½ tsp ground cinnamon

•   ½ tsp ground ginger

•   ½ tsp sea salt

•   50g fl our

•   675g skinless chicken thighs

•   1 tbsp olive oil

•   1 medium onion, thinly sliced

•   2 carrots, sliced diagonally

•   ½ tbsp Schwartz Minced Garlic

•   1 large potato, cut into 2.5cm chunks

•   100g green olives

•   1 preserved lemon, cut into 8 wedges

•   1 tbsp coriander leaf

•   1 tbsp fl at leaf parsley

•   350ml chicken stock

•   1 bay leaf

It’s alive

a taste of 
the med 

With #kimchi having 1.8 million 

mentions and #fermented 375k on 

Instagram, fermented foods are very 

popular. The YouTube chef Brad Leone 

gets up to six million views for his series 

It’s Alive, in which he experiments with 

fermenting. It’s also a great way to make 

the most of seasonal produce.

Fermentation is an integral part of 

Korean cuisine, which is defi nitely a food 

trend right now. It has a punchy fl avour, 

despite only having a few ingredients.

Look out for gochujang. It’s a key 

Korean ingredient, made from fermented 

soybeans, red chilli and sticky rice. It 

can be used in marinades, dipping 

sauces, soups and stews.

Kimchi is perhaps Korea’s best-known 

dish. Essentially, it is spicy fermented 

cabbage – and much nicer than that 

might sound! Serve as a small plate, 

in a marinade or loaded on fries, 

topped with spring onion.

2.  Combine ingredients in a large bowl, 

massaging in between the leaves and 

leave for about 30 mins for the salt to 

draw moisture out of the leaf.

3.  Squeeze out as much juice as possible, 

leave to sit for 20 mins, then repeat.

4.  Get a sterilised jar and pack the Chinese 

leaf tightly into it, along with any juices. 

Ensure the juice covers it completely 

to prevent mould forming. After more 

juice is released, pack it down again 

until fully submerged by at least 0.5cm 

of brine. Close the lid and leave at 

room temperature to ferment for about 

a week. The sourness will develop, 

then, once it is to your liking, transfer 

to a fridge and it’s ready to use.

Kimchi

Thousands of British holidaymakers had 

to abandon trips this year, missing out on 

arguably the best part of travelling – the 

food! Craving the punchy fl avours of the 

Mediterranean, consumers are looking 

for big, gutsy fl avours and excitement in 

their food: a holiday from home cooking.

Spiced Chicken Tagine with 
Preserved Lemon and Olives

Method
1.    Mix the paprika, black pepper, cumin, 

cinnamon, ginger and salt in a bowl. 

Mix ½ tbsp of the spice mixture with 

the fl our in a shallow dish. Coat the 

chicken in the fl our mixture and 

reserve the remaining spice mix. Heat 

the oil in a pan on a medium-high heat, 

add the chicken and cook for 7 mins 

until browned on both sides. Remove 

the chicken from the pan and set aside.

2.  Stir the onions, carrots, Schwartz 

Minced Garlic and remaining spice mix 

into the pan. Cook until the onions are 

lightly browned. Return the chicken to 

the pan, add the potatoes, olives, lemon 

and ½ tbsp each of the herbs.

3.  Add the stock and bring to the boil. 

Reduce the heat and add the bay leaf. 

Cover and simmer for 1 hour or until 

the chicken and potatoes are tender. 

Sprinkle with the remaining herbs. 

Serves 4
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Thirsty for...
Going out has become an occasion again. Expect to 
see more interest in premium and original drinks

Serving suggestion
Try serving Kevita Ginger Master Brew Kombucha with 

apple juice and garnish with apple slices and cinnamon 

sticks for an interesting alternative to alcohol.

Serving suggestion

Ingredients
•   1 tsp finely chopped candied ginger or ginger syrup

•    2 tbsp Nescafé Gold Vanilla Latte Instant Coffee Powder

Method
1.     Place the ginger in a large mug or tall, heatproof glass.

2.  Add the Nescafé Gold Vanilla Latte Instant  

Coffee Powder.

3.  Pour in hot, but not boiling, water; stir for 30 secs.

Exotic flavours 
for soft drinks

Sugar & spice

From coconut water to juice cleanses, the wellness 

drinks trend is here to stay. But what is a wellness drink? 

They’re generally defined as a drink that has ingredients 

that are thought to support and boost health. 

Kombucha and kefir are both fermented drinks known 

for promoting good gut health, thanks to their probiotic 

content. While kefir is made from milk, kombucha is made 

from sweetened tea (and is suitable for vegans). While 

you can have fun cultivating your own, you can buy 

kombucha and kefir readymade in bottles.

Spiced lattes have become the marker of the start of 

autumn and customers eagerly anticipate their arrival 

each year. Social media may be filled with pictures 

of ‘double shot, non-fat soy milk chai with double 

syrup, pumpkin spice and whipped cream lattes’, but 

upgrading your menu to include spiced coffee needn’t 

be complicated. It can be as simple as adding ½ tsp 

ground ginger and ½ tsp cinnamon to instant coffee or 

espresso shots and topping with whipped cream.

Vanilla Ginger Latte
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Serving suggestion
Renowned New York City mixologist 

Audrey Saunders created the 

Old Cuban to showcase Bacardí Reserva 

Ocho dark rum.

Ingredients
•    40ml Bacardí Reserva Ocho Rum

•    4 mint leaves

•    20ml sugar syrup

•    25ml lime juice

•    2 dashes of bitters

•    50ml sparkling wine

Method
1.    Shake all ingredients except the 

sparkling wine. Double strain and top 

with sparkling wine. 

2.  Garnish with mint leaf fl oat.

Rum revival
Lockdown forced everyone to adapt, 

including customers. Swapping Friday 

nights at the pub for drinks over video 

calls has seen the sale of takeaway 

cocktails become popular. From Gordon 

Ramsay’s York & Albany bar in Camden, 

London, to Flok in Manchester’s 

Northern Quarter, bars are fi nding that 

there is defi nitely a demand.

Sam Boulton, MD at The Vanguard Bar 

in Birmingham, says they’re here to stay: 

“We’ve had great success in selling pre-

mixed cocktails for collection from our 

bar and via delivery. As we already had 

an off -trade licence, this wasn’t diffi  cult 

to do. The venture has opened us up to 

a new demographic of customers who 

wouldn’t usually go out to drink but 

enjoy a good quality cocktail at home. 

So, we’ve decided to continue off ering 

this service post-lockdown to bring in 

additional revenue.”

7%
Rum sales rose 7% in 2019, 

outpacing vodka and brandy

Source: CGA, data and insight consultancy 

Spice it up

Britvic’s new Spiced Orange mixer 

mixed with rum, making life easier 

It’s a rum deal
Spiced rum is set to make a 

comeback and is threatening to 

catch up with gin, which is poised to 

slow down as the market becomes 

saturated, according to the Wine and 

Spirit Trading Association.

Sam Boulton, MD, 
The Vanguard Bar, Birmingham

“We’ve had great success 
in selling pre-mixed 
cocktails for collection 
from our bar and 
via delivery”

Old Cuban
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DRY OUT SQUASH SEEDS IN THE OVEN, THEN ADD SOME 
SPICY FLAVOURS SUCH AS CAYENNE PEPPER, SALT AND 
GARLIC POWDER AND SELL THEM AS A TASTY BAR SNACK
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r e c i p e s

Season & Serve
Autumn’s best served three ways

“Squash is one of the most 
versatile vegetables. They’re 
a great substitute for meat and 
you can use the entire vegetable. 
Try my favourite risotto recipe 
for a comforting, delicious main”

Topping soup with squash 

chunks makes for a hearty, 

cost-eff ective meal full of 

fl avour and goodness.

Ingredients
•    ½ butternut squash

•    olive oil

•    400g Heinz Beef Broth Soup

Method
Squash is time-consuming to 

peel and chop, so it’s best to 

cook it fi rst. The thin skin of a 

butternut is perfectly edible.

1.  Cut the squash down the 

centre lengthways and save 

half for another recipe. 

Season, drizzle with oil and 

bake in a 180C oven for 

45 mins until soft and golden.

2.  Heat the Heinz Beef Broth 

Soup and serve in bowls. 

3.  Cut the squash into cubes 

and top the soup.

4.  For added crunch, scoop 

out the squash seeds and 

lightly toast them in the 

oven or in a pan, then 

sprinkle on top of the soup.

Beef Broth Soup with 
Butternut Squash Chunks

1
zero waste:

Serves 2
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The turn of the season calls 

for comforting risotto and, 

with the addition of wild 

mushrooms and sage, this is 

the best of autumn.

Ingredients
•    1 butternut squash, peeled 

and cut into 1cm dice, 

reserve the seeds

•    olive oil

•    100ml double cream

•    1 onion, fi nely chopped

•     5 garlic cloves

•    250g wild mushrooms, 

cleaned and sliced 

•    400g risotto rice

•    100ml white wine

•     1.2 l hot vegetable stock

•    75g grated Parmesan or 

vegetarian equivalent

•     20 sage leaves 

Method
1. Pre-heat the oven to 

200C. Warm a dry pan 

and toast the seeds until 

lightly golden. Set aside.

2. Place the squash in 

a tray, drizzle with 

oil and season. Roast 

until tender. 

3.  Blitz half the roasted 

squash in a blender with 

the cream. Season, then 

pass through a sieve to 

get a smooth purée.

4. In a heavy-bottomed pan, 

sweat the onion with oil 

until translucent. Add 

3 cloves of crushed garlic 

and the mushrooms, cook 

for a few minutes.

5. Add the rice and cook for 

1 minute. Add the wine 

and stir until reduced. 

6. Slowly add the stock a 

ladle at a time and keep 

stirring. When the rice is 

fi rm but cooked through, 

add the remaining 

squash, grated cheese 

and season to taste.

7. Warm a little oil in a pan 

and fry the sage leaves 

and 2 cloves of fi nely 

sliced garlic until crispy. 

Drain on kitchen roll 

and season. 

8. Ladle the risotto into 

bowls and spoon the 

warm purée around. 

Garnish with the toasted 

seeds, garlic and sage.

2
Butternut Squash Risotto 

with Wild Mushrooms, 
Crispy Garlic and Sage

find out more
If you’re trying out new recipes, don’t forget to use 

brws.it/bkcalculator

Adding spices to all the 

elements of this dish 

creates a complementary, 

warming option.

Ingredients
Pork marinade
•   1 tbsp grated ginger

•   2 tbsp honey

•   2 tbsp grated garlic 

•   3 tbsp olive oil

•   1 tbsp apple cider vinegar

•   2 tbsp ground cumin

•   2 tbsp cumin seeds

•   1kg pork belly slices

Squash & potatoes
•   500g butternut squash

•   olive oil

•   2 garlic cloves, crushed

•   4 tbsp ground cumin

•   1kg potatoes, peeled

•   2 tbsp ground coriander

•   2 tbsp paprika

Broccoli
•   400g Tenderstem broccoli

•   olive oil

•   2 red chillies, sliced and 

deseeded

•   1 garlic clove, crushed

•   1 spring onion, sliced

Method
1.     Mix all the marinade 

ingredients in a bowl, 

then add the pork 

slices. Cover and set 

aside to marinate for 

an hour before roasting 

in the oven for around 

45 mins at 175C.

2.  Meanwhile, halve the 

squash and scrape out 

the seeds. Slice into 

1cm slices and place in 

a baking tray, then pour 

over the oil, add the 

garlic, 2 tbsp cumin and 

season. Cover with foil.

3.  Slice the potatoes using 

a mandolin and place 

in a separate baking 

tray. Drizzle with oil 

and season with 2 tbsp 

cumin, the coriander 

and paprika. 

4.  Bake the squash and 

potatoes in the oven 

for around 30 mins 

until tender.

5.  Boil the broccoli until 

al dente then take out 

and place in a bowl of 

iced water. 

6.  Heat a pan with olive 

oil, add 1 chilli and 

the garlic, and fry 

off  the broccoli for 

around 10 mins or 

until lightly charred.

7.    Plate up and garnish 

with the spring onion 

and remaining red chilli.

Spiced Pork Belly with 
Cumin Butternut Squash 
and Tenderstem Broccoli

3
Recipe by       @chef_nicholasbailey

Serves 4

Recipe by       @chefryanbolt

Serves 4



IDEAL FOR CREATING DELICIOUS 
TASTING GRAVIES, WHICH GUESTS 
WILL KEEP COMING BACK FOR

*Serving suggestion

MAGGI® GRAVIES; GLUTEN FREE VEGETARIAN, GOLDEN AND ORIGINAL

Take the hassle out of making thick, glossy and flavourful gravies

To find out more visit www.nestleprofessional.co.uk/maggi

®Reg. Trademark of Société des Produits Nestlé SA



Countdown to  
Natasha’s Law



For small food 

businesses, listing 

all the ingredients 

and allergens 

included in your 

pre-packaged 

food might seem 

a step too far. 

As well as fi nding out all the 

ingredients within the ingredients, 

the legislation changes will mean that 

businesses have to clearly list them 

and any potential allergens on all their 

pre-packaged food items. 

This change, which comes into force 

in October 2021 as Natasha’s Law, will 

mean that businesses need to develop 

a labelling solution, which is likely to be 

time-consuming and costly. 

However, for families like Natasha’s, 

and those of your food allergy-suff ering 

customers, these changes are essential 

to stop the worst from happening again. 

What is Natasha’s Law 
and what does it mean? 
Natasha Ednan-Laperouse, 15, was 

heading off  on holiday to Nice from 

London Heathrow airport, where she 

bought a Pret A Manger baguette. 

Just hours after eating it, she died from 

anaphylactic shock to the sesame seeds 

which, unknown to her or her parents, 

were in the sandwich. 

This led to a successful campaign 

by her parents to change the laws on 

food labelling: any foods pre-packed 

directly for sale must carry a full list of 

ingredients. Food-allergy suff erers can 

then be confi dent that they are fully 

aware of what they’re eating. 

Some smaller businesses may struggle with the 
unwieldy new legislation and it is almost certainly 

going to lead to much less choice for customers
Kate Nicholls, Chief Executive, UKHospitality
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What do I need to do to get my food products ready?
After consulting allergy suff erers on four diff erent potential options, the 

government put forward the legislation for Natasha’s Law: 

  It aff ects products 

prepared and packaged 

on site for direct sale.

For example, a 

sandwich or salad 

prepared by your team 

that day and displayed 

in the shop for sale.

Pre-packaged 

products must be 

clearly labelled 

with a complete 

list of ingredients.

It will no longer be 

legal to just include 

allergens information 

on a menu, 

chalkboard or in an 

information pack.

321



2.25L 
Mustard**

25L
Gluten 
Free Gravy**

Find out more: www.UFS.com

Serve your great roast with
THE UK’S NO.1 GLUTEN FREE 
GRAVY & NO.1 MUSTARD*

*Aggregated UK wholesaler sales value, YTD July 2020 ** Also suitable for vegan roasts
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find out more
For the most up-to-date 
advice from the government’s 
website, go to brws.it/gov

In this section…

I N T R O D U C T I O N

Life after

lockdown
Whether you’re open, partially open or about to open, 
one thing’s for sure – it’s all about what you do now. 

From cleaning to cash, food to footfall, INDUSTRY 
INSIDERS AND HOSPITALITY EXPERTS GUIDE YOU THROUGH 

your essential route map for the ‘new normal’…

01 Marketing
02 Health & safety
03 Interior design
04 Finance
05 Behind the bar
06 In the kitchen
07 Reduce waste
All information was considered to 
be correct at time of going to press
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Social media is your best 
route to a new market

I’ve had so many conversations with 

bars and restaurants who’d relied far too 

heavily on the luxury of passing footfall 

to fi ll their venues. Social media was an 

afterthought. But the recent crisis has 

been a wake-up call. When you need 

to diversify, social media can, and does, 

drive revenue. Use it to raise awareness 

of your venue and consider online 

orders for delivery and collection if 

you don’t off er this already.

1

Talk about your 
safety credentials 

All venues need to do a risk assessment – 

so let your customers know you’ve done 

one in an easy to understand format, 

such as “Five things we’re doing to keep 

you safe”. The government’s Health and 

Safety Executive has also designed a 

poster for you to print out.

Download and put up this poster from 

HSE in your venue: brws.it/poster

2

NOW YOU’VE re-openED, let your customers 
know you mean business! BAR & Kitchen 
spoke to hospitality marketing expert 
Tom Harvey for his essential tips on 
getting the message out there that 
good times are here again

Start spreadin’ 
the news01

M A R K E T I N G
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Don’t fret if you don’t 
have all the answers

Venues should recognise that they don’t need to have everything ironed 

out. No one has all the answers yet. So be upfront. Do as much as you 

can and let your customers know what you are doing to keep them safe. 

Make it a conversation: “We’re developing our plans for re-opening our 

venues. We’re following the government guidelines by...” and give them 

examples of what you’re doing. This earns respect and loyalty.

7

Diversify, and keep doing it!

Mixing up your off er needs to become a long-term part 

of your business planning from now on. Don’t think of 

re-opening as ‘switching back’ to your previous model. 

Things will be diff erent for a long time, and there will 

likely be continued demand for alternative ways of 

engaging and buying. So, if you started doing deliveries 

or pick-up and it has worked, carry on. If you’ve opened 

up more of the pub garden or pavement and your 

profi ts have grown, continue. 

Take it outside! 

It’s still summer. The clocks don’t go back 

for another two months yet. Think about 

takeaway pints (see right) and picnics. 

Bars and pubs that can off er hampers 

and grab-and-go drinks will do well. Get 

ahead of it by working out a deposit/

return scheme with multi-use glassware, 

and spread the word about more 

outdoor seating and frequent cleaning. 

3

Think about booking – 
and deposits

Restaurants with outdoor seating will 

thrive – but these tables need to be 

bookable and, as long as you explain 

why, customers won’t mind paying 

a deposit on booking. Explain to 

them that you have fewer tables 

because of social distancing and 

no-shows cost you money. They’ll be 

more likely to understand and will 

appreciate your honesty. 

5

Give your customers what 
they want. Just ask

Treat re-opening as a relaunch. Ask your audience 

what they genuinely are looking forward to and keep 

reviewing by asking them again and again. Build it into 

the sales process of every takeaway pint, for example. 

Have bartenders ask customers what they think of 

your processes, and improve as you go.

4

Should you offer takeaway drinks?

6
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“Every business is going to have to up 
their game massively,” says Steve. 
“The days of neighbourhood cafés 

whose toilets weren’t regularly cleaned, 

or kitchens that weren’t in tip-top 

condition are over. It’s not just about 

compliance, your customers just won’t 

accept it anymore.”

But it’s not simply a case of investing 

in a deep clean before re-opening. 

“These days, hygiene won’t be a one-off  

incident,” Steve says. “Maintenance is 

everything. It’s got to be front and 

centre of how you operate.

“It’s a bit like having a COVID-19 

test that says you’re negative,” Steve 

believes. “It’s just a moment in time. 

It might be that you’re in the clear 

now, but anyone with the virus 

could arrive at your venue at any 

time, from a customer to your short 

order chef. That’s why cleaning and 

hygiene has to have a major new 

investment of time and money.”

Create a timetable
For Steve, there is no ‘one-size-fi ts-all’ 

approach to what your cleaning regime 

should look like. But here’s a way to work 

out what’s right for your business:

1. Work out how many people you 

can serve after you’ve reconfi gured 

your space to follow guidelines

2. Then plan the amount of covers 

you can do at one time, and work 

02
H E A L T H  &  S A F E T Y

Want to give your newly re-opened 
business a clean bill of health? Make sure 
it scrubs up well, says Steve Williams, 
owner of The Cleaning Consultancy

A fresh start

out the profi t you need to make, and 

this will tell you how often you need 

to turn the tables

3. Count how many staff  you’ll need 

front of house and in the kitchen 

to make, cook and serve, then allow 

extra time for them to clean during 

service and between service

4. Also consider: how are customers 

going to get to their table, up to the 

counter, or access the toilets? These 

will be your heavy footfall areas and 

need more attention.

What does ‘regular’ 
look like?
For wait-in-line outlets, where heavy 

footfall is likely, Steve recommends 

cleaning regularly. “Someone has got 

to be seen to be cleaning that line, 

preferably wearing some kind of PPE, to 

put customers’ minds at ease,” he says. 

For a small café with around 50 covers 

and around 90 sq m, Steve recommends 

a deep steam clean every night. “With 

the right equipment it should take no 

more than an hour in the kitchen and an 

hour in the restaurant,” he says. 

“If you’ve got staff  washing dishes 

in the back, then they should also be 

seen going into the restaurant, wiping 

down, spraying chairs and tables 

constantly. It takes moments, but it 

demonstrates that your customers’ 

health and safety is a priority.”

cleaningconsultancy.com

•  Use a good quality steam 
vacuum machine

•  Consider buying your own 
equipment. Priced at around 

will do everything for 
around the same price as 
a professional deep clean. 
And you’ve got it for life

•  Factor in the time it takes to 

and sanitise properly

Steve’s expert 
advice
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In the past, density has generated the 
energy and buzz of a space. With any 

level of distancing, the atmosphere will 

change. But it doesn’t have to be for the 

worse. The ‘rhythm’ will feel diff erent. 

Maybe a less intense atmosphere would 

create a more relaxed vibe. 

Ultimately, it’s the people (both 

staff  and customers) who create the 

atmosphere. Lighting, as with all 

schemes, will be key. It should be layered. 

Think about creating pools of light for 

tables in restaurants and make them as 

inviting as possible. They will be your 

customers’ ‘islands’ for the night. 

Sectioning may be needed in terms 

of guiding people around the space. 

This would be better done with planting 

Richard Eastwood’s R2A studio is the name 
behind dozens of inviting bar and restaurant 
designs. Here he gives his tips for making 
your venue compliant and cosy

A new atmosphere

and softer, natural barriers rather than 

plastic crowd barriers. We still need to 

feel the sense of theatre. I personally 

wouldn’t hang heavy barriers such 

as drapes – I think visual connection 

with other people will be something 

we’ll all be craving. 

Think intimate yet connected, socially. 

You need to just feel some security on 

your island in the archipelago.

Clean but not clinical
Any of your hygiene interventions – 

hand sanitisers, disposables – need to be 

considered aesthetically, so they don’t 

burst the bubble, or lose that sense of 

theatre. Customers want to soak up the 

relief and escapism of being fi nally out of 

the house. Walking into an environment 

that’s had all its character sanitised out 

of it just won’t work. 

03
I N T E R I O R  D E S I G N



Don't miss our new tools
  Plan profi table recipes with our 
simple cost to profi t calculator

  Save recipes and quickly create 
custom menus with our planner tool

  Make your life easier by using our 
shopping list feature to save time 

Explore the website
  Exclusive interviews and advice from 
chefs and catering professionals

  Access our recipe bank and save your 
favourites for later

  Quick reference product and allergen
information in our online catalogue

Go to our new website. You’ll fi nd menu planners, 
a profi t calculator and heaps of inspiration

Want to
save time?

barandkitchenmagazine.com

get 
social

FOLLOW US ON INSTAGRAM 
@BARKITCHENMAG 

JOIN OUR TWITTER COMMUNITY 
@BARKITCHENMAG 

WIN!
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Many venues have experienced financial pain during COVID-19. here, 
experts in grantS, RATES, loanS and cashFLOW give their advice

How to manage 
your money wisely

04
F I N A N C E

You might not have to pay 
rates for a full year
The Expanded Retail Discount scheme 

provides 100% rates relief, for the  

tax year 2020/21, to retail, hospitality 

and leisure properties which  

would usually be accessible  

to the general public. 

There are two levels of 
grant available
If you qualify for the Expanded Retail 

Discount scheme in England, you  

will also get a grant of £10,000 if  

the rateable value of your premises  

is £15,000 or less. Or, you could  

receive a grant of £25,000 where the 

rateable value is more than £15,001  

but is less than £51,000. 

Note that the rules are different  

in Scotland and Wales.

Is your rateable value  
too high?
It’s based on the hypothetical rental 

value of your property on 1 April 2015. 

The best evidence could be your, or 

your neighbours’, rent. It is important to 

research thoroughly before appealing  

as your Rateable Value could increase  

if you’re wrong. I strongly recommend 

you seek professional advice. 

Real estate companies  
can help you
Professional advice will be useful if you 

want to appeal. Real estate companies 

would inspect your property to ensure 

your Rateable Value is correct. They 

could help lodge a range of appeals 

against your Rateable Value to reflect an 

incorrect Rateable Value, COVID-19 or 

any large empty areas.

Find out more on gov.uk
For the most up-to-date information, 

go to: gov.uk/government/publications/

business-rates-retail-discount-guidance

No win, no fee offer
Colliers International is retained by 

Unitas Wholesale to provide specialist 

business rates advice. 

You can contact Daniel on  
0117 917 2059, or email:  
daniel.johnstone@colliers.com

Have you taken 
advantage of  
the financial 
support which  
is available  
from the 
government? 

Business rates grants and relief are 
just some of the various ways that the  
hospitality sector is being helped. 
Daniel Johnstone, real estate expert, 
explains where to start.
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Plastic, contactless 
and mobile 
payments are on 
the rise but don’t 
forget about the 
folding stuff, says 
John Apthorpe, 

director of G4S Cash Solutions.

In the past few months, UK businesses 

will have had to make difficult decisions 

about how to safely emerge from 

lockdown. Whether to accept cash 

shouldn’t be one of those choices. 

1.     A huge number of British people rely 

on cash. About eight million people 

– 17% of the population – either don’t 

have bank accounts or use cash as 

their primary payment method. That’s 

around one customer in every five.

2.  There has never been more cash  

in circulation in the UK than now.  

On average, more than £1 billion per 

week has been withdrawn from ATMs 

during lockdown.

3.  The Bank of England says that 

banknotes are like any surface that 

people come into contact with. So 

while they can carry bacteria or 

viruses, the “risk posed by handling a 

banknote is no greater than touching 

any other common surface, such as 

handrails, doorknobs or credit cards”.

It will take time to recover financially, 

and every transaction counts. Those 

who rely on cash are often the more 

vulnerable, such as the elderly. It’s 

important to make sure they have access 

to the same services as everyone else.

It’s a good idea to have your cash 

collected by a courier. Many bank 

branches and Post Offices have reduced 

their opening hours or closed altogether.  

Cash is an important part of the 

payments landscape for the UK. It should 

remain that way as businesses re-open. 

For a free risk assessment of your 
business or for more information, you 
can reach G4S on 0845 644 1239, or 
email: cashsales@uk.g4s.com

Every catering 
and hospitality 
business owner is 
re-examining their 
plans in response 
to COVID-19, 
particularly 

in terms of how strongly they’ll be 
able to bounce back. At the heart of 
it, of course, is cash. Jon Maycock, 
Commercial Director of Propel 
Finance Plc, explains.

There’s an important maxim that’s worth 

repeating, says Jon: “When you’re 

addressing the steps towards recovery, 

remember ‘Turnover is vanity, profit is 

sanity, but cashflow is king.’ Accessing the 

right options has never been more critical.”

“Consider enlisting the services of a 

trusted adviser such as your accountant 

to help you weigh up the funding options 

that will help you drive your business 

forward,” Jon says and be sure to apply 

a sense of care and caution. “Ensure 

that you’re able to keep up with the 

necessary future payments,” he says.

Here are Jon’s three routes to consider.

Renew
Asset finance (leasing and hire purchase) 

gives hospitality businesses access 

to the latest equipment to increase 

productivity and efficiency, without 

tying up capital. 

There are also many providers of 

secured and unsecured loans in the 

market, ranging from high street banks, 

new ‘challenger’ banks, online lenders 

and local specialists, offering a wide 

range of interest rates. Some of these 

will require personal guarantees.

Release
Asset refinance frees the cash tied up 

in your existing business assets such as 

equipment. It can be an effective way 

to unlock cash to invest in business 

growth. Invoice finance (factoring and 

invoice discounting) unlocks a high 

percentage of the value of your unpaid 

invoices, releasing working capital. With 

a merchant cash advance, you could also 

receive a cash injection based on a small 

percentage of your customer card sales.

 

Rebound
The Coronavirus Business Interruption 

Loan Scheme (CBILS) is designed to 

support the continued provision of 

finance to smaller UK businesses. It 

allows lenders to provide facilities of 

up to £5 million to businesses that are 

experiencing lost or deferred revenues, 

leading to disruptions to their cash flow. 

Hospitality is at the heart of this. 

For more information, contact  
Propel Finance on 01633 982960, or 
email: contact@propelfinance.co.uk, or 
see: propelfinance.co.uk

Cash is king

How finance options can help you cater for recovery

Propel acts as a credit broker or a lender for 
business customers only. Finance is subject to 
status. Terms and conditions apply.
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You never get a second chance to 
make a fi rst impression. Now your 
bar is open for business again, get 
it right fi rst time.

“You need to maximise this time fully,” 

she says. “And make sure your beer and 

cider quality is the best it’s ever been.

“Do a full week-by-week timeline, 

looking at skills and knowledge, 

re-engaging and retraining staff , stock 

management, ordering, cellar and bar 

management and checking over all 

equipment to make sure it’s in good 

working order,” she says. 

As we don’t know if a lockdown might 

happen again, bear that in mind as you 

plan stock orders and invest in new 

equipment and staff  contracts.

A spring-clean, in autumn
This is an ideal opportunity to 

recalibrate your cellar, get a service 

call-out to fi x any faulty equipment and 

think about your current off ering. 

Annabel Smith, Training Manager for 
Beer Marque, says DEVISING a four-week timeline 
FOR STAFF AND STOCK is the best way to ensurE
SUCCESS following the lockdown 

Raise your glasses

05
B E H I N D  T H E  B A R

With thirsty – and keen – customers, 

this could be an excellent time to 

carefully consider whether you might 

trade up to off er a more premium range. 

How much to order
Think about the scale of your off ering, 

too. Match your range size and breadth 

to a lower throughput. She says: 

“Re-open with lower stock on the bar, 

and remember that cask beer can only 

be on sale for a few days. If you’re on 

average a 150- to 200-barrel account, 

think about downsizing, initially to a 

75- to 100-barrel account.”

•  Think about your range in terms 
of good, better and best

•  Customers will be more likely 
to trade up, so inspire with 

•  Don’t just stock them – show 
them. Consider a range of 
world beers and position them 
prominently in the fridge

•  Don’t forget to back the brands 

keep your margins keen

Annabel’s expert 
advice
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“People have been desperate to 
celebrate again with their friends 
and family – so it’s up to restaurants 
to give them an exceptional 
experience,” says Elliot.

For four months or so, all those 

birthdays, anniversaries and special 

moments have been marked with 

Zoom calls and virtual hugs. Now’s 

the time to make it real. 

How to do that, though, while keeping 

an eye on costs? For Elliot, it’s about 

focusing even more on what makes 

a restaurant meal special.

Elliot Hill is head chef at liverpool’s Panoramic 34 
restaurant. Yep, you guessed it, it’s exactly 34 
floors above the city’s historic waterfront. For 
him, THIS SEASON is a chance to do what he does 
best: give his customers a night to remember

Take it to 
another level06

I N  T H E  K I T C H E N

Home cooking vs 
restaurant quality
“Early in lockdown, my friends were 

saying I’ll be out of a job because people 

have been learning to cook at home. 

“Now they’re all saying ‘No, you’re 

right, you’re going to be busy! Home 

cooking just isn’t the same as eating 

in a really good restaurant.’” 

“The trick is to pare down, not 

dumb down,” Elliot says. “We’ll still 

have our tasting menu, because that’s 

our signature. But, we’ll team it with 

a simpler four/four/four menu that 

features the best of British produce, and 

we’re not lowering our prices. People 

will be willing to push the boat out a little 

more,” he believes.

Rethink your menu
Keeping the menu simple means there’s 

less need for a cramped kitchen. 

“Instead of a crew of ten, I’ll have two 

prep chefs in at night to get things ready 

for the day’s service, and just fi ve in 

during the day,” he says, adding that 

it’s important to him that his staff  feel 

as safe as his customers. 

What I’m most looking forward to:
Everything. I just miss being in our 
‘natural habitat’ of the working 
kitchen so much!
Meal I’m most excited 
about cooking: Salt aged duck, 
carrot and horseradish. Can’t 
wait to cook this one!
Favourite ingredient: I adore the 
natural sweetness of honey, and 
the differences between them
Store-cupboard essential: Sea salt 
flakes, or an extra nice vinegar 
Favourite meal out: Moor Hall, in 
Aughton. That’s as good as it gets.



Getting prepped 

The Panoramic 34 team 

gets ready for lunchtime 

service. They’ve adjusted 

their chefs’ hours to 

accommodate social 

distancing, avoiding  

a cramped kitchen.
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Digital menu 

Rather than paper 

menus, customers scan  

a QR code which brings 

up the menu on their 

phone. The code is 

laminated so can  

be wiped clean.

“We’ll have limited covers, but longer 

opening hours to balance it out,” he says. 

“And we’re shifting the emphasis away 

from afternoon teas in the bar area and 

focusing more on the higher spend we 

can generate in the restaurant.” 

That means a physical shift too, with 

bar and lounge space being squeezed  

to accommodate spill-over tables from 

the restaurant area. 

Elliot explains: “There’s now a lot of 

physical distance between tables and 

we can attend to customers while still 

keeping the distance. This way, we 

•  Think about your supply lines 
in these uncertain times. Buy 
seasonal and local where you can

•  Treat it like a relaunch. Vow to 
take things to the next level, and 
keep it there

to announce Christmas plans. If 
you’re not ready, wait 

•  Quality is everything. If your 
food doesn’t work as a take-out, 

represents your brand
•  Whatever you do, make sure you 

Elliot’s expert  
advice

can follow guidelines, make customers 

feel safe and give the best fine dining 

experience we possibly can. Personal 

service and attention is vital.”

Staying positive
Despite the challenges that lie ahead, 

Elliot remains upbeat and positive.

“Hospitality professionals are a 

resilient bunch. We work long hours, 

we fight, we’re adaptable to change and 

we’re creative. If anyone can survive  

this and thrive, we can,” he says.



“COVID-19 and lockdown have been 
costly for the catering industry in 
many ways. So now we’re re-opening, 
it’s more important than ever to look 
at ways we can save money and cut 
down on unnecessary waste. 

“I’m sure lots of you have had stock 

laying idle over the past few months 

that is now close to its best before date. 

Please remember that this labelling is 

not like ‘use by’, you have much more 

fl exibility with ‘best before.’”

What’s the law? Is it safe?
“From a legal and health and safety point 

of view, if the item is still good quality, 

it’s perfectly safe to use after the best 

before date. Look out for any damaged 

packaging or obvious signs of something 

going stale but, if there are no issues 

with that, you’re good to go. Using your 

common sense is important.

“Environmentally, we want to reduce 

our waste as much as possible as well. No 

one wants to see good food on landfi ll.” 

How long can we extend?
“The Waste and Resources Action 

Programme (WRAP) has put together 

OUR CATERERS, MEMBER WHOLESALERS AND SUPPLIERS 
HAVE ALL GOT STOCK NEARING ITS BEST BEFORE DATE. 
LES MOHAMMED, SENIOR TRADING CONTROLLER AT UNITAS 
WHOLESALE, SHARES HOW WE CAN ALL REDUCE WASTE

Best before when?

07
R E D U C E  W A S T E

guidelines (see right) for how long you 

can safely keep products after their best 

before date. This has been approved by 

the Food Standards Agency and Defra 

so you can be confi dent in knowing 

you’re doing the right thing.

“For more detailed information on 

storage advice and labelling, go to the 

WRAP website to read the 

Redistribution Labelling Guide.”

find out more
If you’d like to read more about best before dates and safety guidelines 
for freezing food, take a look at WRAP’s guide here: brws.it/bestbefore

ITEM EXTENDED LIFE 
BEYOND BEST 
BEFORE

Crisps 1 month

Cake (ambient, 
not fresh) 

3 months

Biscuits/cereals 6 months

Dried pasta 
and pulses

3 years

Canned foods: 
soup/beans/

3 years

Dry pasta/soup 
mix (foil pack)

3 years

Jams/
condiments/
sauces

3 years

Confectionery 12 months

Ambient soft 
drinks

1 month for 
all except – 
3 months for 
full-sugar drinks 
and water in 
non-permeable 
packs

Bread and bakery 
(ambient, not 
fresh)

2 days – 1 week; 
bakery items 
sold in long-life 
packaging, such 
as pittas, can 
stay fresh for a 
month or longer. 
Always do a 
visual check
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Get ready to go back to school  
with Caterers Kitchen

Best in class
Stock up now at your nearest  

Unitas Wholesale member depot
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Menu adjustments, service alterations and 
grab-and-go bags. With a new term underway, 

everything is changing. LACA – The School 
Food People – shares its tips for 

a healthy start for kids

Back to school 
=(m+e+a+l+s)
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f anyone is helping professionals prepare 

for the new normal in school catering, it’s 

LACA – The School Food People. LACA 

members provide 80% of the education 

catering service in England and Wales.

 “Our members are at the heart of school 

food delivery, representing more than 

3,300 organisations and individuals. Many of these 

have continued to off er services to vulnerable and key 

workers’ children throughout the COVID-19 crisis,” 

says National Chair of LACA Stephen Forster. “The 

food they have been providing has helped thousands 

of children through the diffi  cult days of lockdown.”

“School caterers have seen more children gradually 

return to school and have been creating a variety of 

service off ers to meet their needs, while navigating 

the challenges around social distancing,” he says.

Experts from across LACA’s team have put 

together a checklist that school caterers need to 

think about when it’s time to open up for hungry 

kids (and teachers) again.

I

Adapt to a new world
The school food industry will have to scale up 

to the changing nature of society once schools 

re-open to all pupils. It’s likely there will be an 

increase in the number of children being 

entitled to free school meals. 

Social distancing is here to stay
LACA believes current guidelines could continue, 

in some form, for a further 12 to 18 months or 

until a vaccine is developed. This will change how 

we serve food in a practical sense, while parents 

will need to be reassured we’re doing all we can.

Safety, in all its forms, is vital
We need to show that the food we provide is safe. 

This is why you need to be doubly focused on 

allergens and special diets, and on continuing to 

tackle issues such as childhood obesity.
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As Premier Foods’ Mark Rigby explains, 
while every school is unique, food 
should be comforting and familiar.

Children returning to school will want dishes 
they love and have missed. Food could be 

the only thing that remains constant, since social 

teachers and classmates.

Caterers should think about how they can serve pupils’ 
favourites in a safe way. For example, consider serving 
popular dishes such as sausage and mash and roast 
chicken in takeaway pots. 
The gravy on these dishes 
will ensure they stay warm, 
whether being served in 
the dining hall, or delivered 
to classrooms. Hot dishes 
are often simpler to cook at 
scale and the volume can 

For example, think about 
the labour involved in doing 

people versus sandwiches.

A big concern for parents, 
on top of their children’s 
general welfare, will be that 
food standards and safety are maintained during these 
uncertain times. In particular, caterers will need to pay 
closer attention to allergens and dietary requirements 
in their menus, especially if they are reducing options 

service. Think about using products like Bisto Gluten & 
Vegan Gravy with no declared allergens, 

Gluten Free Angel Delight Mousse 
and McDougalls Vegetarian Jelly 
Crystals, which can make a variety 
of dishes, suitable for all pupils.

Keep it
simple

Variety is important 
but not too much
Find space for hot meals, hampers, packed 

lunches or grab-and-go bags. But consider 

whether a single hot meal option and a cold 

choice is more economical in the early days. 

School meals at home
For vulnerable children, school is their 

safe place and a nutritious meal is 

something they rely on. Think about 

providing free school-meal food parcels, to 

those who are entitled to them, to ensure 

that children continue to receive healthy 

and nutritious meals.

Think about table service
Long queues will be a thing of the past. 

Table service, with meals brought out to 

children, could be the ‘new normal’. Make 

sure your staffi  ng rota refl ects this. 

Be creative with 
what you’ve got
Build menus around the 

fl exibility to use stock 

items and ambient foods 

with a longer shelf life. 



Natural 
flavours

Hitting 2020 
Government 
sugar targets

Now makes 
40 portions

Gluten 
Free

Suitable for 
vegetarians

No artificial Colours
No added preservatives

www.premierfoodservice.co.uk
@PremierFoods_FS    PremierFoods_FS   
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Whip up with milk or water



With a few simple tricks, you can make this Halloween 
a real treat. This year it’s on a Saturday, so there are 

lots of opportunities for a big party. Here’s how…

6ways to

Halloween
boost your

profits

barandkitchenmagazine.com  41



1

42

Make it kid’s play
Halloween doesn’t have to wait for the sun 

to set. Consider off ering cartoon-inspired 

fun for your daytime family audience, and 

more gothic delights after dark. If you’ve 

the space, off er craft classes for kids and 

parents at lunchtime. Try pumpkin painting 

and carving, making Frankenstein’s 

monster masks or designing funky witches’ 

hats. Charge a small fee, off er a set lunch 

price, and spread the word on social media.



2
For your evening events, think about a theme. 

Whether it’s Mexican with Day of the Dead, a night 

in the cemetery or Stranger Things, have fun with it. 

Remember, at Halloween there’s no such thing as half 

measures! The decorations don’t have to be expensive; 

it’s all about creating a mood with lighting, fabrics 

and the kind of silly props you can pick up for a few 

pounds in joke shops or online.

Customers love your hot chocolate? 

For Halloween, jazz them up with spooky 

decorations. Coff ee a big hit? Try adding 

a pumpkin-spiced latte to your off er. 

When it comes to cocktails, there is no 

end of opportunities to have fun. And 

don’t forget mocktails for the designated 

driver. Aperol, Prosecco and a dash of 

beetroot creates a dramatic blood-red 

fi zz to get the party started!

Spook up 
your serve
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Choose 
a theme

Scream 
about it!

At Halloween, social media is key. Setting up a 

Facebook event means anyone searching for 

local Halloween activities can see what you’re 

planning. Tease your followers with glimpses 

of the games and food you have planned 

on Instagram Stories. Make it fun and your 

customers will do a lot of the hard work for you 

by sharing pictures on the night (this is why it’s 

important to create something diff erent!) which 

spreads the word for next year.

3
find out more
Go to our website to get some Halloween 
recipe inspiration: brws.it/halloween
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Think
freaky food

Team your theme with your food 

to complete the picture. Try crazy 

skull-shaped eggs for breakfast and 

spicy pumpkin soup with Thai curry 

paste and coconut milk at lunch. 

Spooky cakes are a must. Decorate 

simple biscuits with scary designs and 

turn cupcakes into mummies or giant 

spiders. Food colouring is your best 

friend at Halloween!

In the evening, serve simple one-

pots such as meat and veggie chilli 

with rice. Include this as part of the 

entry ticket for your Halloween party. 

Customers can personalise their chilli 

with jalapeños, cheese and sour cream. 

Chilli can easily be made without the 

key allergens so you don’t have to cook 

up lots of dishes. Make sure your veggie 

chilli is vegan, too.
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Halloween 2020 might be a little diff erent to previous years if social 

distancing measures are still in place. Why not consider a masked 

party? It’ll make everyone feel more comfortable and it puts a fun 

spin on fancy dress. Check government guidelines at the time but if 

numbers in your venue have to be limited, defi nitely do book-ahead 

tickets. You could sell tickets that include a drink and/or a meal to 

maximise value. Pre-booked tickets will also help you plan the event, 

as you’ll know how many people to expect.

Stay safe6
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Now in its 19th year, British Food Fortnight 

celebrates the diverse, high-quality and 

aff ordable food produced in Britain.

Find and share inspiration with the hashtag 
#BritishFoodisGreat

National Food Weeks are a great 
way to promote your bestsellers 
and introduce new ingredients, 
drinks and dishes. You may also 

attract new customers…

British Food Fortnight

Find out more about getting involved 
at lovebritishfood.co.uk

19 Sept-
4 Oct
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Hallmark Care Homes is a huge advocate 
of British Food Fortnight and showcases 
the activities on the British Food Fortnight 
website, such as themed lunches using 
produce from each British nation or a 
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14-20  
Oct

National Baking Week
Since the Great British Bake Off landed 

on our screens, the nation has gone wild 

for all things baking. A bake-off theme 

with a new category and hero product 

each day, such as pastry day, could be a 

great way to drive footfall.

You don’t need to come up with extravagant 
new bakes every day – work with what you 

with jam and cream and getting creative 
with colourful icing. They’re eye-catching 

showstopping bake.

38%
of Brits eat  

a sweet treat  
every day

Source: YouGov poll

Championing seafood
A new initiative to celebrate seafood starts in October 

– Love Seafood by Seafish. This ongoing campaign will 

encourage people to eat more seafood and share the health 

benefits. So, it’s a great time to add more dishes to your 

menu. Find out more here from October: seafish.org

Having samples or a tasting menu is a great 

with your customers and attract new ones.

Cask Ale Week
24 Sept- 

4 Oct

You don’t need to invest heavily in cask ales to celebrate 

Cask Ale Week! Instead use the noise around the event to 

promote ale in general. Whether that’s on tap or bottled 

craft ales, it’s a great way to test out your customers’ 

appetite for specialist brews. 

•  Put up a chalkboard with the provenance of 
each ale and tasting notes; it will boost sales 

•  Hold an invitation-only special ale night with 

•  Create a limited-edition branded ale-led menu, 

steak and ale pie

Create experiences

The Woolly Sheep Inn, Skipton
“Last year we hosted an ale and 
cheese pairing evening. It was 
a great engagement point and 
really showed how versatile 
beer can be. Plus, the takings 
were up £800.”
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Ingredients
For the fi sh
•   200g baby potatoes 

•   1 bulb fennel (keep fronds for garnish)

•   50ml British rapeseed oil 

•   2 tsp wholegrain mustard

•   2 sticks venison chorizo

•   4 British hake fi llets, skin on

Method
1.     To make the sauce, roughly chop the onion, carrot, celery 

and tomatoes. Bash the lobster shells up and add to the pot 

with the chopped veg and sweat in the oil. Add the star 

anise and lime leaves and cook for 4-5 mins. Add the 

wine, water and passata. Bring to the boil and simmer for 

20-30 mins. Add the mix to a high-powered blender. Once 

the mix is blitzed, pass it through a fi ne sieve into a clean 

pot. Bring to the boil, add the crème fraîche and reduce 

until the sauce coats the back of a spoon. Season.

2.  Boil the baby potatoes in salted water until just tender 

and leave to cool. Finely slice the fennel on a mandolin 

then sweat in a pan with 15ml of oil until lightly coloured. 

Chop the potatoes up roughly and add to fennel with the 

mustard and warm through. Season with salt and pepper.

3.  Put the lobster sauce back on the heat to warm through.

4.  Chop up the chorizo and leave to one side. Heat the 

remainder of the oil in a frying pan. Season the hake and 

pan-fry skin side down until nicely coloured then fl ip 

over and cook for a further 5 mins until just cooked. 

5.  Add the chorizo to the pan to heat through then turn off  

heat. The fi sh will continue to cook until ready to plate.

To plate
Place the crushed potato and fennel mix in the centre of the 

plate. Lay the chorizo portions around the potato mix and 

pour the sauce over until it nearly covers the chorizo. Place 

the hake on top and garnish with fennel fronds.

Ingredients
•   50ml sunfl ower oil

•   200g onions, 1cm dice

•   25g tomato purée

•   25g Bisto Beef Bouillon Paste

•   600ml boiling water

•   200ml golden ale

•   300g chestnut mushrooms, halved

•   75g Bisto Reduced Salt Gravy Granules

•   1.25kg sirloin steak pieces, cooked

•   500g puff  pastry

•   1 egg for glazing

Method
1.     Heat the oil in a large frying pan. Add the onions and 

cook until soft.

2.  Add the tomato purée and cook for a few minutes until 

the onions have softened.

3.  Mix the Bisto Beef Bouillon Paste with the boiling water 

and pour over the onions along with the golden ale.  

Cover with a lid.

4.  Add the mushrooms and continue cooking until the 

mushrooms are fully cooked.

5.  Add the Bisto Reduced Salt Gravy Granules and stir until 

thickened, then cool.

6.  Preheat the oven to 190C.

7.   In a suitable pie dish, place the pieces of beef and top 

with the sauce.

8.  Cover with puff  pastry and glaze with egg wash.

9.  Bake for approximately 25 mins or until fully cooked and 

golden brown.

To plate
Serve with seasonal vegetables. 

Hake Fillet, Chorizo, 
Crushed Potatoes and 
Fennel, Lobster Sauce

Serves 4Bisto Steak & Ale Pie

Serves 10 For the sauce
•   1 onion 

•   1 carrot

•   1 celery stick 

•   2 tomatoes

•    1 tbsp British rapeseed oil

•   shells from 1 whole lobster

•   2 star anise 

•   3 lime leaves

•   150ml white wine 

•   300ml water 

•   250g passata

•   100g crème fraîche

Recipe by       @chefrorylovie

find out more
Add this recipe to your personal menu planner 
online and create a shopping list: brws.it/list
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onfi re Night, Guy 
Fawkes Night or 
Fireworks Night – 

call it what you will, there’s 
one thing we can all agree 
on: 5th November is a night 
for lighting up your tills 
and sending your takings 
skyrocketing. 

Just one week after 

Halloween, it’s another 

reason to bring people to 

your venue. Mixing up your 

normal menu and drinks list, 

along with some fi nishing 

touches, will set your 

Fireworks Night apart from 

the rest. And don’t forget to 

crank up the patio heaters to 

keep away the chill and warm 

up those outdoor spaces.

Or try:
•  Warming mugs of pumpkin soup (left 

over from Halloween) with chilli and 

garlic, served with chunks of bread 

•  Large fi eld mushrooms baked with 

knobs of butter and chopped garlic

As the nights draw in, gather your customers together 
for a warming night of feasting, fi reworks and fun

rememberRemember,

B FIREWORK FOOD
For outdoor displays, think portable 

feasts. Barbecues and hog roasts fi t the 

pyrotechnic mood perfectly. Serve to 

all ages in wraps, buns and pittas. Easy-

to-hold food means a spare hand for a 

drink or keeping hold of the little ones.

•  Spicy sausages stuff ed into baguettes 

with caramelised onions and ketchup

•  Homemade burgers with American 

mustard and chopped gherkins

•  Roasted veg and hummus wraps, 

sprinkled with a warming dash of 

cayenne pepper

•  Toff ee apples and s’mores will go down 

a treat with your younger guests.
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Firstly, let’s pray for a crisp, clear night. Then, consider setting up an 

outside bar area, off ering a range of drinks for adults and, importantly, 

kids. Keep the range simple. Kids will love hot chocolate with (toasted) 

marshmallows or a warm apple juice. Hearty real ale for the adults 

will keep the chills at bay, but fi zz and fi reworks go 

together brilliantly too! Why not create a fi rework, 

fi zz-themed cocktail for the evening?

If you’re having a fi re pit or building 

a bonfi re, these are great spaces for 

people to congregate (at a safe distance, 

following safety regulations). Think 

about hiring a band or singer to make 

the most of this natural meeting place. 

A few songs around the bonfi re might 

encourage customers to stay a while 

longer after the fi reworks are over.

Don’t just rely on the glowing fi re. Think of blending in additional 

lanterns and candles on tables. They’ll off er warmth, as well as 

provide more light as the night gets darker. If you can, scatter 

warm blankets around to keep your older guests comfortable. 

It’s another surefi re way to help the evening last a little longer. 

FIREWORK DRINKS

FIREWORK 
FESTIVITIES

FIREWORK DECORATIONS
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Lager 
Crisp and refreshing with 

citrus hints, lager’s a good 

all-rounder that works 

well with all dishes from a 

crispy samosa to a beautiful 

biryani. Try a cool glass 

of Cobra’s Extra Smooth 

Premium – smooth enough 

to tame the fi eriest spices 

and complements the gentler 

coconut kormas, too. 

5-11 
Oct

CURRY WEEK:

Serve with a pint
Beers and lagers make a great combo with a fi ery curry. 
Here are a few suggestions to try.

IPA
A full fl avoured IPA, with 

its caramel notes and bitter 

fi nish, works better with 

curries at the cooler end of 

the spectrum. Try a classic 

chicken tikka masala.

Cider 
Fruity ciders work 

surprisingly well with 

curries. The natural tartness 

of apples in Kingstone Press 

Classic Apple Cider combines 

particularly well with a 

creamy Goan fi sh curry.

Stout
Almost black in colour, stout 

is surprisingly sweet, with a 

twist of mocha. Its roasted 

fl avours easily stand up to 

rich meaty dishes such as 

a lamb madras.

National Curry Week is a time 
to spice up your off er – from 

morning until night! 

heat
is on

The



In India, a cup of tea 
is commonly enjoyed 
alongside or just after 
a curry. Extensive tea 
infusion menus are 
becoming popular. To 
accompany a spicy 
curry, recommend mint 
infusion, Chinese green 
teas and Oolong. 

Breakfast
A plate of kedgeree is certainly guaranteed to kickstart 

your day. Off er this rice-based curried egg and smoked 

haddock dish as a protein-packed alternative to a fry-up!

Lunch
Coronation chicken is a hearty twist on a traditional roast 

chicken. Add a pinch of curry powder, and slice up a peach, 

apricot or just a spoonful of mango chutney. Mix with 

mayonnaise and drape over a jacket potato.

Supper
Spicy carrot fries are a healthier alternative to chips. 

Simply shoestring-cut your carrots, season with salt, 

pepper and curry powder and roast in the oven.  

Dip into cayenne-spiced hummus. 

Snacks
Popcorn takes well to virtually any 

seasoning, and curry powder is no 

exception. Keep it simple by sprinkling 

sea salt and curry powder over 

air-popped corn.

Wine is just fi ne

Time 
for tea

Curries call for a refreshing contrast to the heat of the spices. That’s why white wines 
and lighter rosé styles are an excellent foil to their fl avours. Don’t go too dry – hotter 
spices benefi t from a touch of sweetness and a fresh, palate-cleansing acidity on the fi nish. 

Fruity Rosé
This lively style of wine is 

one of the best to team up 

with a robust, aromatic curry. 

Fresh, berry-like aromas 

work great with a meaty 

rogan josh or jalfrezi. 

Off -dry Riesling
The perfect wine to pair with 

chicken, fi sh and vegetable 

curries. New Zealand and 

Australian Riesling, with 

their lemon aromas, would 

fi t the bill a treat. 

Pinot Gris
This slightly spicy wine 

works astonishingly well 

with a Thai green curry, 

but pairs equally well with 

mild to medium-hot Indian 

curries, too. 

Curry o’clock
Not a traditional curry-focused restaurant? Don’t 
worry. There are still plenty of ways to spice up 
your off ering at any time of day.
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Ingredients
•   2 tbsp olive oil

•   1 large onion

•   1 large red pepper 

•   3 cloves garlic

•   1 tsp ground cumin

•   ½ tsp smoked paprika

•   ¼ tsp red pepper fl akes

•   2 tbsp tomato paste

•   1 large can of tomatoes

•   Handful of crumbled feta

•   5 to 6 large eggs

•   2 tbsp chopped coriander

Shakshuka Skillet
For Curry Week, our supplier partner Tetley has created a simple, spicy twist to your regular dishes.

Method
1.   Prep and chop your ingredients. 

2.  Fry off  the onion, red pepper and garlic in 

a heavy skillet or pan and add the cumin, 

smoked paprika and red pepper fl akes. 

Cook for approx 5 mins until tender. 

3.  Add the paste and tomatoes and simmer 

over a medium heat. 

4.  Taste the mixture and season as necessary 

then crumble in the feta. 

5.  Crack the eggs, one at a time and drop 

into the mixture allowing enough space 

between each one. 

6.  Simmer until the eggs are cooked and the 

sauce has reduced.

7.  Top with coriander and serve.

“Originating from the Middle East, this hearty, warm dish 
is a great all-day option to bring a fl avoursome twist to 
menus and pairs brilliantly with a herb or fruit tea. 
As consumers increasingly look to enjoy diff erent cuisines 
throughout the day, the Shakshuka Skillet is perfect for 
all occasions whether for breakfast, lunch or dinner.
Michelle Jee, Senior Brand Manager, 
Out of Home, Tata Consumer Products

find out more
Add the Shakshuka to your personal 
menu planner online: brws.it/menu

Serves 2

Perfectly paired

Tetley Mint Fusion 
tea is a restorative 
and complex blend 
of three mint leaves. 
It’s the ideal soothing 

spicy meal.



Looking for individually sealed coffee options? 

From an aromatic black cup to a velvety cappuccino, explore the 

Nescafé single serve range for a coffee break with confidence. 

To explore our individually sealed coffee range, visit

https://www.nestleprofessional.co.uk/our-solutions/sachets

Serving Suggestion

TRUST THE  
NATION’S FAVOURITE*

*IRI MAT w/e 23rd May 2020.

Under enhanced 

hygiene conditions

In line with 

quality standards

Individually 

sealed 

Produced safely 

in the UK
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From a distance
Fortunately, it looks like the nightmare before 

Christmas is fading, and the most likely outcome is that 

most venues will be able to welcome customers at this 

most social of times, albeit with a festive dash of social 

distancing for good measure.

But how do you navigate the line between health 

and safety and seasonal hospitality? Whatever path 

you take, it starts with good planning and a renewed 

commitment to make sure you, and your customers, 

have a Christmas to remember. For all the right reasons.  

UKHospitality is the nationwide body representing 

the hospitality sector – covering everything from bars 

and coffee shops to hotels and contract catering. 

“Being fleet of foot at Christmas is essential,” says 

UKHospitality’s CEO Kate Nicholls. “Now, more than 

ever, you need to be very responsive to your  

customers’ needs and make very quick changes  

when the situation calls for it.”

With that in mind, UKHospitality has shared with  

us its roadmap for venues looking at catering for  

a very different Christmas this year. 

Test and Trace your team 
If December is traditionally a time when you bring  

in seasonal staff, this year make sure you keep a  

record of your temporary team’s shift patterns for 

21 days and assist NHS Test and Trace with requests  

for that data if needed. Obviously, you should be  

doing this for all full-time staff too. This could help 

contain clusters or outbreaks. 

Make sure every member of staff is fully trained 

on any new working practices you’ve implemented. 

Christmas is a uniquely busy and highly complex time, 

with its own set of catering conundrums to work 

through before the added pressure of social distancing 

is considered. Consider a ‘soft launch’, by inviting 

friends and family for a sitting, to iron out any niggles 

before the season starts. 

How to host a festive season that  
keeps your customers and teams  

happy and healthy

Christmas – traditionally the season to be jolly, 
make money, and end the year on a high – has never 
looked more uncertain. The only thing we can be 
sure of is that it will fall on 25 December. After 
that, there are a few scenarios caterers would  
be wise to prepare for. 

to remember
Christmas

A



Encourage pre-booking
There is no legal requirement to tell your customers to 

pre-book, but we strongly encourage it. It will help you 

and your staff  manage the fl ow of customers, calculate 

your kitchen control and budget for stock levels 

more accurately, and support the NHS Test and Trace 

requirements. It’s recommended that you keep a record 

of every customer for 21 days, so ask for names and 

contact details at the time of booking, rather than when 

they all turn up at once on the day.

Can you off er a carvery?
As a traditionally popular Christmas meal off ering, 

a carvery isn’t off  the cards this year. If you have 

carried out a risk assessment to ensure you are 

operating safely and have implemented any appropriate 

mitigations (such as ensuring that staff  serve the 

food, rather than customers serving themselves), 

then a carvery is still a possibility.

Welcoming 
customers

Can you off er entertainment?
Sadly, at the time of going to press, Christmas carols 

are a no-go. That’s because venues aren’t allowed 

to stage live performances, including singalongs, 

in front of a live audience. This is to lower the risks 

of airborne transmission. So, instead, think about 

playlisting a great selection of Christmas songs through 

your PA. And, sadly, this also means no visits by Santa. 

Unless he calls before your guests arrive and leaves 

little presents on the table!

Who can dine together?
Currently, the prospect of a big family get-together for 

Christmas dinner isn’t possible if that family includes 

more than two households. People from more than two 

households cannot meet indoors at once. Even with 

two households, each household should remain socially 

distanced from the other, so think about how that 

would apply to table layouts.
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Kate Nicholls, CEO of the UK’s leading hospitality trade 
association, says now is the time to plan a Christmas 
you can be proud of.

By Christmas, you will, with any luck, have managed to 
build up some useful experience working in this new 
reality. You’ll have to adapt to a steep learning curve, but 
you can use this time between now and Christmas to see 
what works for you, your venue and your customers.

It’s going to take time to get anywhere near pre-
lockdown levels, and key to this will be helping them to 
have the best possible time when they do return. Venues 
need to continue to demonstrate that every measure has 
been put in place to ensure their safety.

YOUR TEAM NEED TO BE ON BOARD

daily to them, to hammer home the message so that it 
becomes the ‘new normal’. 

the new ways of working but, unfortunately, we don’t 
have time. It can be easy to revert to type and slip into 
old habits after a few months, so we really need to keep 

all need to play our part. The goalposts have completely 
shifted and we can’t go back to the old way of working, 
certainly not for the foreseeable future. 

Nobody wants to see our venues shut again because 
of a fresh lockdown, so to help avoid that we all have 
a responsibility to act accordingly.

THE ESSENTIALS
• Only you know what works in your venue
•  A bespoke plan tailored to the layout 
of your venue is a must

•  Information is your friend. The more of it 
you can give to your customers, the better

•  Keep customers informed about what 
you’ve done and what’s expected of them

UKHospitality
advice

Focus on table service 
Indoors, table service must be used where possible, 

alongside further measures such as assigning a single 

staff  member per table. Where bar or counter service 

is unavoidable, such as at a carvery, preventing 

customers from remaining at the bar or counter 

after ordering is essential. 

Off er customers the chance to pre-book bottles of 

wine, which you can place on their table. They may 

also prefer the option of smaller bottles (such as 20cl 

or 37.5cl) to open themselves.

Two sets of everything
If your table includes two households (sitting at a safe 

distance) you should ensure that there are two sets 

of condiments, that wine isn’t shared between the 

households unless served from a safe distance, and if 

there are sides (bread, butter) that you provide two sets 

of everything to reduce the risk of cross-contamination. 
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If the worst happens and you find your business 
within a local lockdown area (or, worse still,  
there’s a rise in infections nationwide), a little 
forward planning might be a way to salvage  
a little festive cheer.

Offering a takeaway service
Many businesses have launched a takeaway and 

delivery service to generate income. But you’ll need to 

plan for this eventuality. You and your staff will need to 

follow the legal requirements for food safety, including 

providing allergen information on request. 

If you are already registered but plan to change your 

food operation to include delivery, you need to inform 

your local authority. Planning rules are currently 

relaxed, but you must still inform your local authority. 

The easiest way is via email. 

See the Food Standards Agency advice:  

brws.it/delivery

Guidance on rapid shutdown 
The Food Standards Agency offers simple, step-by-step 

advice on the hygiene processes and requirements 

you must follow to safely cease normal operations 

at short notice in the case of a local COVID-19 

outbreak. It covers how to manage your stock 

safely, communicating your procedures to staff, and 

caretaking during shutdown. 

Take a look here: brws.it/lockdown

Thinking of bringing a little Christmas cheer to  
your customers, if they can’t come to you? Here  
are four ideas for starters!

Cook at home
Lots of restaurants have been offering meals where 

some of the cooking is done at home. So, don’t worry 

about keeping things hot. Cook your turkey and 

prep your veg the day before delivery, with simple 

instructions for reheating and finishing off at home. 

Busy households will thank you for doing the legwork! 

Christmas Pie
Traditionally popular on Boxing Day, a Christmas Pie 

contains layers of turkey, stuffing, cranberry sauce,  

pigs in blankets and Brussels sprouts encased in a 

homemade shortcrust pastry pie. It’s the original 

Christmas dinner to go.

What, no turkey?
It may be sacrilegious, but 

not everyone wants turkey. 

If you’ve a restaurant 

favourite, consider offering 

that instead. Something 

suitably indulgent and too 

time-consuming to make 

at home, such as beef 

Wellington (and its veggie 

equivalent) would make a 

memorable (and moveable) 

festive feast. 

Your delivery is a present
So, add a little magic to it – a cracker, a gift for the kids 

– and you’ll be delivering goodwill in the bank for when 

you can re-open. Consider offering a prize, or money-off 

voucher, for customers who Instagram their meal and 

@ your social media account in their post.

If an outbreak 
happens

Christmas 
in a hamper
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“New Ariel Professional liquid is designed to give breakthrough 
performance on all laundry even at 30°C.  It contains a range of 

stain removal.  New Ariel Liquid also contains a new whiteness booster 
technology which makes it perfect for washing your white items, helping 
make them whiter and brighter for longer.”

Dr Paul Campbell, the leading research and development 
scientist behind NEW Ariel Professional, explains how 

and professional results in record time: 

Every Experience Counts
With over 110 years of experience in the food, hospitality and care sectors, 
P&G Professional understands the challenges business face when it comes to 

a customer-centric approach to sales, service and support P&G Professional 

Did you know?

We are proud to announce that the new Ariel Professional liquid is awarded the 

adopt at home, decreasing energy consumption by 57% per cycle according to 

NEW Ariel Professional liquid laundry detergent 

about protecting the planet when doing the washing, NEW Ariel Professional has 

detergent rinses away the toughest stains from wine and grease to make-up and 

at 30°C, reducing carbon emissions, saving money, and maintaining your high 

Brighter and Whiter for Longer
Unbeatable whiteness, cleaning and stain removal are all possible with the 
superior and unique formulation in NEW Ariel Professional liquid laundry detergent 

detergent will help you save on labour, because who has time to pre-soak 
or pre-wash when running a business? Ariel Professional will secure the same, 

New Ariel Professional is available nationwide at leading Cash & Carry’s and 
Distributors. For more information call Freephone (UK) 0800 716 854, (ROI) 1800 
535 119 or visit www.pgpro.co.uk

WINE MAKE-UP BLOOD COFFEE FOOD GREASE

Turn Down the Temperature
to Turn Up Results

Washing at 30ºC Protects
the Planet and your Pocket
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Food, memories and taste can work together 
to make mealtimes in care homes fun, 

nutritious and noisy

So many memories are tied up with food. It’s a subject  

we all love to talk about! That’s why care-home caterers are 

finding that food and mealtimes provide great opportunities  

for sparking conversations and making dining a sociable part  

of their residents’ day.

Take the time to unlock the memories and the stories 

our favourite foods contain and, according to advice by the 

Alzheimer’s Society, residents can benefit from improved levels of nutrition, 

hydration and increased social interaction.* 

One way is to incorporate food with a sense of place. Classic regional dishes 

are not only comfortingly familiar, they’re also packed with goodness. So, take a 

trip down memory lane to give your residents a meal to remember. 

A
taste

of
home

* brws.it/dementia
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How many of these could you 
place? Maybe turn it into a 

game for your residents – with 
the winner getting to choose 

the fi rst dish…

Unique, kooky 
and delicious

Welsh for ‘mottled bread’, 
this moist, moreish treat is 

Wales’s answer to a yummy 

tea, dried fruits and spices. 

Bara brith

The big question is – jam or 

afternoon tea delight has 
become popular countrywide.

Cornish scone

their nickname from an ancient 
Norwegian mariner’s stew of 

must be the city’s seafaring roots 
that led to this meal’s introduction 

into their kitchens, and hearts!

Scouse



This Norfolk delicacy is often 
transformed into delicious 
crab cakes. Cromer crabs 

are known for their plentiful 
sweet, white meat.

Cromer
crab cakes

For Burns Night, New Year or warming 
winter suppers, the Scottish holy trinity 
of haggis, swede (‘neeps’) and mashed 

potato is a spicy, savoury treat. For a 
veggie haggis, swap lamb for lentils. 

Haggis, neeps & 
tatties

The ‘hot pot’ was usually a cast iron 
pot left to stew for hours. Tender 

mutton is joined by onion and sliced 
potatoes in this meaty stew. 

Lancashire 
hotpot

Also known as the Hertfordshire 
clanger, these portable lunches 

kept farm workers fuelled up 
until suppertime with their suet 

cases crammed with meat.

Bedfordshire 
clanger

A high tea treat from the 
North, this sponge cake is a 
gooey mixture of molasses, 

oatmeal and ginger.

Parkin 

DON’T MISS...

CRANACHAN
Who wouldn’t love this Scottish 

concoction of fresh raspberries, cream 
and a generous sprinkling of toasted 

oats? Try it with a dram of whisky folded 
in, for extra brownie points!

PEASE PUDDING
Pease pudding hot, or pease pudding 
cold, its blend of split yellow peas, salt 
and spices goes perfectly with a hearty 

joint of ham. Ask any Geordie! 

ARBROATH SMOKIES

along Scotland’s east coast, smokies 
are whole wood-smoked haddock and 

are wholly delicious. 

TOAD IN THE HOLE
A souped-up Yorkshire pudding, toad 

in the hole consists of sausages in 
Yorkshire pudding batter, usually served 

with onion gravy and vegetables. 
A square meal in itself.

MELTON MOWBRAY PORK PIE
There is only one place to go for a 

traditional English pork pie, and that’s 
the pretty Leicestershire village of 

Melton Mowbray. Served hot or cold, it’s 
perfect for an afternoon snack. 

STARGAZY PIE

upwards from the crust, this Cornish pie 
hides pilchards, eggs and potatoes. 

barandkitchenmagazine.com   65



66

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? 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

Scallops, Baby Leeks, Lemon 
Purée and Watermelon Seeds

“I made this for a private dining 
tasting menu. It went down 

really well. The baby leeks gave a 
delicious smokiness to the dish”

John Traynor  

@chefj ohntraynor

Owner of Undercover 
Dinner Society 

Sponsored by:

Garlic Chanterelles, Peas, 
Bacon and Bread Crisps

“Out foraging with my 
daughter, I found some fantastic 

chanterelles and knew they’d 
make a great seasonal special”

James McMahon
      @jimmer_mcmahon

Head Chef 
at The Pier Cafe, Lairg

Sponsored by:

Strawberry Panna Cotta 
with Lemon Balm

“This is a real celebration of 
British strawberries. Customers 

love the fact we’ve used the 
berries in three diff erent ways”

Bjorn Moen
      @bjornmoenchefproject

Head Chef at The 
Commodore Hotel, Instow

Sponsored by:

Read the T&Cs here: brws.it/comptc






