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S O C I A L  M E D I A

OUR  
FAVOURITE

The amazing Josh down  
at @theWaverley completing a pork 

recipe logs! Great work Josh!

Just so you know guys we don’t  
just do beer... check out these 

@Swan_Butcombe 

@YoungsPubsPeople 

@ThornbridgeStag 

Meet Wendy      Wendy hasn’t been 
with us long but what an impact on  
us and our guests Wendy has had. 

Today we gave her these lovely 

some outstanding guest feedback  
we received this week about  

the Swan wouldn’t be the Swan 
without Wendy.

@JollyPostboysOxford 
Was there ever a clearer  
sign that it’s time to head  
to the pub?

TOP  
TWEETS

@CoachingInnsUK  
We love to boast about  
our Hotels of History  
and it’s great to see two 
of our Coaching Inns 
mentioned in the @
MorningAd’s 14 pubs  

@Golden_Ball_Longton 
another great craft  
morning learning  
@folkit.co round brush 
techniques with  
@jackierogersonx. 

TOP  
POSTS

@FullersBrewery 
Did you know that Alexander 
Pope [18th century English 
poet] lived in the Mawson’s 
Buildings in Chiswick with  
his parents? This month 
(February) marks 300 years 
since he moved out, and you 
can have a pint where his 
home used to be – which is 
now the Mawson Arms pub.  
Read more about Pope’s 
Chiswick history in our blog:  
https://fulle.rs/AlexanderPope. 

Let’s make it a great one  
of: eating, drinking, sleeping.

@TheAthenaeum  
Fancy a burger with  

been around for a long time, 
and for good reason! Come 
down to try it for yourself.

@OxAndFinch 
When your job loves you back. 

@YatesWolves 
Who’s coming down for a pint 
and a burger in the sun?

@Polgooth_Inn  
Thanks to @beermarketeer 
for another great beer 
training session with  
our team. 

While licensees are getting smarter and smarter with their social media and 
online marketing, new research shows that when it comes to their own business, 
tenants and lessees like to keep their communication with their pub company 
simple. According to the Licensee Index Market Research by KAM Media,  
a survey of 1,500 licensees across 14 pub operating companies:

TENANTS & LESSEES TELL PUB COS 

from the Licensee Index Market Research on page 8.

• 63% preferred a telephone call and 61% liked emails
• Only 1% preferred social media or using a website
• with 3% choosing What’sApp/text messaging

https://twitter.com/CoachingInnsUK
https://twitter.com/TheAthenaeum
https://twitter.com/Polgooth_Inn
https://twitter.com/@YatesWolves
https://twitter.com/@OxAndFinch
https://www.instagram.com/@JollyPostboysOxford
https://www.instagram.com/@Golden_Ball_Longton
https://www.facebook.com/FullersBrewery/?rf=108610029160433
https://www.facebook.com/themillerofmansfield/
https://www.instagram.com/swan_butcombe/
https://www.instagram.com/youngspubspeople/
https://twitter.com/ThornbridgeStag
www.bii.org
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BII’S STRENGTH IS IN THE DIVERSITY OF OUR MEMBERSHIP: OVER THE NEXT  
SIX PAGES, WE MEET THREE MEMBERS FROM VERY DIFFERENT BACKGROUNDS  

WHO ALL SHARE A LOVE OF THE INDUSTRY

Meet
MEMBERS

Holding on to permanent staff 
can be hard for pub operators 
due to the seasonal nature 

of hospitality, but The Lodge in 
Tuddenham, Norfolk, seems to have 
avoided this trend. Not only has Vikki 
Hunt been the landlady at The Lodge 
for 12 years, she benefits from a stable 
and long-standing senior team, with 
head chef Mark Charles joining in  
2015 and manager Sophie Watson  
in the business for more than a decade. 

“We are very lucky to have low staff 
turnover at The Lodge, meaning our 
customers get to know the staff, which 
is so much nicer than going to pubs 
where it’s a different face each time. 
My manager there, Sophie, has worked 
for us for over 10 years which is great 
- she knows as much about The Lodge 
as we do.” 

Not content with success in 
just one pub, Vikki has also been 
running The Fox in Lyng, Norfolk, 
for the past five years. It’s as the 
landlady of this award-winning 
venue that Vikki has entered the 
BII Licensee of the Year Award  
(LOYA) 2019.  

Teamwork plays a vital part 
in ensuring that both venues run 
smoothly and is the ethos  
of Vikki and her husband, Gavin. 
And it has clearly had a positive 
impact on staff retention, but also 
on engagement across the board.  

“I love the fact that both teams  
in both pubs get on so well, it creates 
a real happy feeling which definitely 
comes across to the customer - it 
really does feel like a family. I always 
maintain I don’t want anyone coming 
to work and feeling like it’s a chore,  
I want them to be positive about 
coming in and if that means it’s a fun 
place too, then all the better.   

We encourage all of the staff to be  
open with ideas for the business, it 
really does help to make the staff take  
ownership of where they work. When 
they come up with ideas, they are 
allowed to develop them and run  
with them and this creates a feeling  
of inclusion within the business.  
They are all proud to tell people where 
they work.” 

 
VIKKI HUNT FBII
VIKKI HUNT FBII RUNS TWO PUBS IN NORFOLK WITH HUSBAND 
GAVIN, THE LODGE AND THE FOX, AND IS REAPING THE 
BENEFITS OF HAVING A GREAT TEAM AND CLEAR BUSINESS 
STRATEGY, WRITES BII’S REBEKAH DAY

BII provides  
great backup -  
it felt like  
the reassurance  
I needed”

“
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W H O  W E  A R E

Vikki Hunt FBII

 

 

BEST THING ABOUT  
MY BUSINESS: 

 

WHAT I LOVE BEST ABOUT 
THIS INDUSTRY: 

THE ONE THING I’D TELL  
MY YOUNGER SELF 
STARTING OUT: 

 

HOW I LIKE TO RELAX 
WHEN NOT WORKING: 

 
 

on a couple of occasions over the years  
for advice with staffing issues and  
I use the Contracts Builder for all the 
staff I take on,” says Vikki. 

“I have also used some of the BII 
Marketplace businesses for preferential 
rates on items such as card processing, 
and so on.” 

Glowing online reviews of The Fox, 
particularly on TripAdvisor, Facebook 
and Google, teamed with Vikki’s focus 
on continued business improvement, 
make her application a perfect fit for 
the LOYA competition - the most 
rigorous of its kind in the industry. 

While the competition process 
could look daunting to anyone, Vikki 
has a tried and tested method for 
dealing with pressure in her daily life 
as a licensee that will no doubt come  
in handy over the coming months…. 

“The swan effect. Regardless of 
what’s going on behind the scenes, 
out front at the pub we must continue 
to ‘glide.’ A very good friend and 
businessman told me I had to learn 
that no matter what happens you must 
realise its only like a ripple in a pond. 
In a relatively short space of time the 
ripples disappear and it’s calm again,”  
she explains.  

“I now apply this to everything. 
Instead of panicking over situations, 
which at the time can seem bad, such 
as a member of staff leaving with no 
notice, I think of it as a ripple!” 

Confident in her business judgement  
and understanding of local values, 
Vikki recently made a daring move 
with her much loved fine-dining pub.  

“After 10 years we felt we needed 
to give The Lodge a more defined 
direction, so we researched the area 
and analysed our sales and it was clear 
that the most popular items were the  
everyday choices. So we re-branded as 
a ‘griddle & grill’ - we now specialise  
in ribs, steaks and burgers and have  
a minimum of 12 burgers on the menu 
at any one time!”  

This re-branding was a success, 
attracting a wider customer 
demographic and increasing turnover 
“by 50% over the last two years”, with 
a noticeable increase in wet sales too, 
she says. 

Vikki has been with the BII since 
2011 and is very vocal about the 
benefits that the membership brings.  

“When I first decided to buy my 
own pub, it was suddenly a very scary 
feeling to realise you then had total 
responsibility for everything and 
everyone. I came across the BII when 
looking online for advice. The BII 
provides great backup and it felt like  
the reassurance I needed.

“I did various BIIAB training 
courses when I first became a licensee, 
which were a great way of learning 
and also meeting others in the industry  
locally. I have used the legal helplines 

www.bii.org
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M E E T  T H E  M E M B E R S

Husband and wife team 
Danny and Tara Adams 
scooped up not one, but two 
accolades at Wadworth’s 

‘Best of the Best Awards’ in 2018. This 
included the coveted title of ‘Best 
Tenanted Business Partners’, which 
recognised their hard work running 
two thriving Wiltshire pubs - The 
Greyhound in Chippenham and  
The George Inn in Sandy Lane. 

Tara explains that while trained chef  
Danny runs the kitchen and business 
operations of the venues, she relies on 
her experiences of family-run pubs 
and working in luxury retail to deliver 
a first-class front-of-house experience 
to patrons.

“It’s in the blood, I’m a fifth 
generation publican! I also used to 
work in Harrods, where I was at the top  
of my game for sales, and have always 
found it quite easy to welcome people 
and offer great service,” she says.

Following the success of both venues,  
the Adams have begun considering 

whether to add another pub to their 
portfolio, a huge step at any point in 
a publican’s career, with some key 
questions needing to be addressed 
while exploring the possibility  
of taking on another site, says Tara.

“First you’ve got to assess the 
potential business: what’s its location? 
What’s its demographic? How far away 
is it from your current pub?

“Our second pub was only  
two-and-a-half miles away and a lot  
of people said: ‘Oh gosh only two-and-
a-half miles away? You’ll be taking your  
own trade!’ But we haven’t. We’ve 
increased the trade at The Greyhound 
and we’ve increased it at The George 
Inn – which was closed for nine 
months. It’s about putting the right 
product in that establishment.  
The Greyhound is very different  
to The George,” she explains.

The background research the Adams  
undertook while they formulated  
a business plan for The George 
Inn proved vital when it came to 

MEET... 
TARA & DANNY 
ADAMS  FBII

TARA AND DANNY ADAMS FBII ARE AN AWARD-WINNING 
PARTNERSHIP WITH EACH FOCUSED ON THEIR OWN SPECIAL 
AREA OF EXPERTISE, REPORTS BII’S REBEKAH DAY 

Tara & Danny Adams 
FBII were winners in the 
Wadworth ‘Best of the Best 
Awards’ 2018
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Tara & Danny  
Adams FBII

Wadworth tenants, the couple 
scooped two accolades in the 
company’s annual Best of the Best 
Awards; Best Tenanted Business 
Partners Award, and Best Retail  
and Digital Marketing Pub of the 
Year in 2018 having ‘transformed 
The George... and [for] creating  
a fantastic customer experience”.
 

BEST THING ABOUT  
MY BUSINESS?
‘I love having my own business  
and I love welcoming customers 
every day.’ 

WHAT I LOVE BEST ABOUT 
THIS INDUSTRY? 
‘I love it when we take on  
an apprentice or person that may 
have had a bit of a tough experience  
in the trade and then nurturing 
them – seeing them go from 
strength-to-strength.’

THE ONE THING I’D TELL  
MY YOUNGER SELF 
STARTING OUT: 
‘You have to do your research, you 
have to have the right team in place, 
and you must work really hard. It’s 
as simple as that, it’s not rocket 
science.’  

HOW DO I LIKE TO RELAX?
‘We recently went on a skiing 
holiday!’ 

The Greyhound, as strong as ever, it’s 
easy to see why the Adams are eager  
to take on their third venture. Tara is 
also quick to point out that the success 
of these operations relies on more than 
just her and Danny’s business insight.

“Just the two of us managers can’t 
pull it off, we need the team. That 
would be my advice to any publican 
– to treat everybody well. If you’re 
washing up or if you’re a manager, 
everybody should be treated with  
the same respect. You can’t produce 
great food if someone isn’t washing  
up your plates to a high standard.”

While the recent awards and 
glowing online reviews are proof 
alone of a job well done, the Adams 
are determined not to rest on the 
reputation they’ve built, with Tara 
pointing out how important their 
shared BII membership is when 
evaluating the business.

“You can’t just think ‘well this is 
working’ and then leave it. To inspire 
the business and stay fresh we don’t 
just stay insular and look locally.  
The BII is the backbone of the industry, 
you can get huge support – God forbid 
we ever need legal support – but it’s 
there! You can also read-up and keep 
up-to-date with things in the articles. 

“As a little country pub, it’s 
important to keep your finger on the 
pulse. BII keeps you up-to-date with  
the industry and what’s going on 
outside of your little bubble.” 

introducing a controversial menu 
to the pub that not everyone was 
convinced by.

“The George is idyllic on the edge  
of Lacock, which is quite a touristy area,  
with chocolate box houses and thatched  
cottages. It’s quintessentially English. 
So when we said we were putting in  
a carvery, a lot of people thought 
‘what?’ But it has worked! Since  
opening we do over 100 meals a day.”

Tara continues that while the 
concept of a carvery meal might not 
have seemed obvious when glancing  
at The George Inn’s setting, the key  
to its success was carefully evaluating 
what customers in the area would 
value and making that accessible.

“It’s not far from Chippenham  
and Devizes so we get a lot of business 
people and we needed to provide them 
with a quick lunch – so we thought 
about putting the carvery in. 

“It’s also so ‘chocolate box’ pretty 
that tourists want to stop just to 
take photos of the houses. The local 
‘Bromham veg’ is renowned for its 
quality all over, so we’ve made it  
quite an upmarket carvery - not like  
a chain restaurant. We decorate it  
with flowers, while our meat, like  
the pulled pork and turkey, is from  
a couple of villages away and 
everything is good quality.”

With upwards of 100 meals being 
served each day at The George Inn  
and local adoration for the flagship, 

Success, says Tara Adams, is as 
much about the team as it is 
the licensees: ‘My advice to all 
publicans – treat everybody well’

www.bii.org
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M E E T  T H E  M E M B E R S

Born in Barbados, Trevor 
Headley – more usually known 
as Buddy Love - turned his 

love of Caribbean food into a popular 
catering business, servicing weddings 
and events, but found that it quickly 
outgrew his home kitchen.

The seasonal nature of catering and 
a need for a commercial kitchen led 
Buddy to the idea of setting himself 
up in a pub. “I needed a commercial 
kitchen and a winter cash flow, as the 
business was seasonal, so I came upon 
the idea of renting a kitchen in  
a drinks-led pub,” he says.

MEET... 
BUDDY LOVE 
WITH HIS PASSION FOR CARIBBEAN FOOD, BUDDY LOVE MBII 
AND WIFE KATE ARE LIVING THE DREAM AT THEIR NEW PUB 
VENTURE, THE FLYING FISH IN IDYLLIC RURAL SOMERSET

While bringing food into  
a traditionally wet-led pub might  
have raised eyebrows, it proved to be  
a masterstroke for Buddy: “Within  
six weeks the pub was packed with 
diners and I realised if I could turn  
this pub around, then I could do it 
with my own.”

Buddy took on a tenanted pub with 
Fuller’s and with training, developed 
his skills as a licensee before finally 
finding his dream venue, a country inn 
with accommodation and a wedding 
barn nestled in Somerset’s idyllic rural 
South. “We have the most amazing 
sunrises over our accommodation as 
well as breath-taking sunsets over the 
Blackdown Hills seen from our pub 
conservatory and garden.”

Buddy wasted no time in putting 
his mark on the pub, renaming it 
‘The Flying Fish’ (a nod to the iconic 
fish from his native Barbados) and 
introduced delicious Caribbean food 
to the pub menu. 

Stepping into an established venue 
with an existing team of staff, but 
wanting to take it to the next level  

of success, is what prompted Buddy 
to join the BII. 

“I have used the ‘Staff Contract 
Builder’, which has saved me  
a lot of headaches as well as 
costs, compared to purchasing  

a template. I have also used the 
legal advice team a couple of times, 

when I bought the pub, as there 
were staff who didn’t have contracts 
but who had worked for the previous 
owner for over 10 years. 

“BII benefits are worth their weight 
in gold,” he says.

Although the task of running 
his first venue, re-branding it and 

taking on a team of staff might have 
sounded daunting to some, Buddy 
was confident that the lessons he had 
learned from previous employers 
could be incorporated into a successful 
business plan at The Flying Fish.  
“I used to manage a hotel in Barbados, 
which was owned by an American 
lawyer. He once told me ‘it’s not what 
is coming into a business (the income) 
that you have to worry about, it’s what 
is going out (expenses). Since that day  
I have always kept a close eye on the 
costs of everything.” 

Buddy explained this has been 
particularly important for managing 
the accommodation at his pub, 
where the uncertainty of having 
guests book (and indeed show up) 
needs to be factored in alongside cost 
management. 

“Our accommodation can be 
booked on all the usual platforms in 
minutes. Not having too much linen 
sitting in stock, versus not having 



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

W H O  W E  A R E
M

E
E

T
 T

H
E

 M
E

M
B

E
R

S
 /

 3
9 

American visitors from Stonehenge  
to us for lunch, en-route to Exeter.”  

With Buddy always keeping an eye 
out for ways to diversify his business 
and attract new customers, there’s no 
doubt that there’s plenty more to come 
for The Flying Fish. 

And he’s always happy to share the 
story behind how he earned the name 
Buddy Love over a pint and perhaps  
a place of jerk chicken in the bar!

 
www.facebook.com/FlyingFishSomerset  

www.theFlyingFishSomerset.co.uk  

Buddy Love  

 

WHAT’S THE BEST THING 
ABOUT YOUR BUSINESS? 

 
 

WHAT DO YOU LOVE BEST 
ABOUT THIS INDUSTRY?  

 

 

 

THE ONE THING I’D TELL  
MY YOUNGER SELF 
STARTING OUT: 

 

HOW DO I LIKE TO RELAX?

enough to cope with sudden bookings, 
requires creative thinking to keep 
costs manageable.”

Fortunately, applying creative 
thinking in the pub business comes 
naturally to Buddy, who recently had  
a brainwave while caught in a traffic 
jam. “Crawling pass Stonehenge at 
two-miles-an-hour, I noticed the 
large number of visitors and I thought 
to myself ‘they must be having 
lunch somewhere’. So we have just 
secured a contract with a large tour 
company which will be bringing North 

“I USED TO MANAGE A HOTEL IN BARBADOS, 
WHICH WAS OWNED BY AN AMERICAN LAWYER. 
HE ONCE TOLD ME ‘IT’S NOT WHAT IS COMING  
INTO A BUSINESS (THE INCOME) THAT YOU HAVE 
TO WORRY ABOUT, IT’S WHAT IS GOING OUT 
(EXPENSES).  SINCE THAT DAY I  HAVE ALWAYS 
KEPT A CLOSE EYE ON THE COSTS OF EVERYTHING”

Kate and Buddy have 
transformed The Flying 
Fish and describe their 
vision as wanting to give  
locals and visitors the 
warmest of welcomes, 
whether they’re 

or celebrating their 
wedding

www.bii.org
www.theflyingfishsomerset.co.uk
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Autumnal Inspiration The leaves are changing colour and there’s a chill in 
the wind, Autumn is here so why not embrace it in your pub? Bring out the mulled beverages and spiced soups, 

stack up the fi rewood and let your customers know you’ve got the perfect bar to stay warm in. 

Our Favourite Posts
From BII members

Puppy Love
With Thanks

After four years in the role, Anthony 
Pender has stepped down from the 
position of Chairperson of the BII. 

Anthony has led the way in making 
the organisation both fi nancially 

stable and sustainable and, in 
conjunction with the Chief Executive 

Mike Clist, has successfully 
restructured both the membership 
programme and the underpinning 
structure of the BII. In addition to 
these developments, Anthony has 
established the BII as an industry 

association which not only represents 
its members - but one that is both 

listened to and consulted with by the 
Government and other like-minded 

associations and bodies. As a 
passionate advocate for the pub 

industry, we look forward to seeing 
what the future holds for Anthony 

and his business the Yummy Pub Co 
– you can follow them on twitter at 

@yummycollection. Anthony’s 
replacement will be announced in 

due course.

Sharing pictures of dogs on social media is guaranteed to 
draw attention to your venue, so why not shout out about 
being dog-friendly?  Start by off ering water bowls, treats, 

and some old blankets for your canine customers, then get 
snapping and share the results – before you know it, the 

local dog walking crowd will be your new regulars.

The Elm Tree at Elmton
This week’s specials come 

walking past the pub. 
Mint sauce?

Mermaid Inn
First person who tells 
me what is in the pot 

wins a free drink. 
Come on have a go.

Eype’s Mouth 
Country Hotel

Celebrating their Golden 
Wedding Anniversary, 

Mr & Mrs Morris arrived in 
the same car they came in 

50 years ago! 

@AnchorAtSeatown
A peaceful end to another 

beautiful day

The Crown & Thistle
A fantastic score today 

from the EHO. Well done 
& thank you to all our staff  

for all your hard work

Evenwood Farm Pub 
& Restaurant

Perfect cure for a Sunday 
morning hangover. 

Buff et breakfast with 
unlimited toast, tea & 

coff ee from 8am.

@TheRamKingston
We think Wilson looks a 
bit lonely this morning 

- any four legged friends 
in Kingston today?

@belmondlemanoir
Where better to escape 
than the quintessentially 

British countryside in 
sunshine with your pup?

@brightonwelly
Pepita: Welly Dog of the Day!’

  

@TheCowickBarton
Now available at the bar... 

Dog ice lollies! Gravy fl avour 
and super yummy according 

to our Basset taste tester! 

@butterfl yandpig
One of our best  customers 

at his favourite watering hole!

@cubebarpoulton
Meet Duke, a 9 week old 

Cavapoochon 

INNBOX YOUR SOCIAL MEDIA ROUNDUP

KEEP IN 
TOUCH

  BIIandBIIAB 
 @BIIandBIIAB  

 @BritishInstituteofInnkeeping 

  bii.org

@cahootslondon ssdpinterest supergoldenbakes.com

FOR DARK AND MOODY FOODFOR DRINKS PRESENTATION FOR INTERIOR STYLE
Mike Clist, CEO of the BII is an avid Twitter 
user, especially when it comes to keeping 
up-to-date with the latest news in our 
industry and beyond. Here are a few of his 
favourites:

@hendopolis #tomorrowspaperstoday  
 BBC Newsdesk and Planning Editor

@ALMRInfo The ALMR is the unrivalled 
advocate for the UK’s entrepreneurial eating 
and drinking out businesses - the champion 
for pub, club, bar and restaurant operators.

@beerandpub The British Beer & Pub 
Association is the leading trade association 
for Britain’s brewing and pub sector.

@danieldaviescpl Founder and CEO of CPL 
Training

@HITtraining The UK’s leading provider  
of hospitality and catering apprenticeships 
and 

WHO I FOLLOW
 mikey1952UK

avid Twitter 
to keeping 

ws in our 
 fe fe f w of his 

oday 
r

lled 
l eating 

ampion 
perators.

ion 
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Alex & Tanya Williams 
LOYA Winner 2018 

What are social media accounts the 
Polgooth Inn follows and why? 

On Instagram we follow our gardener Sam  
(@sammy_veg_beard), he’s all about giving 
advice on plants and vegetables we use in 
our garden – he’s becoming a bit of a 
celeb. On Twitter we follow the Morning 
Advertiser (@morningad) as it’s a constant 
feed of industry news. As well as the BII 
(@BIIandBIIAB), and The Drinks Business
(@teamdb) for expert news and reviews. 

I love rugby and so I follow David Flatman 
(@davidfl atman) as he talks rugby and 
wine and Marcus Bawdon 
(@devonwoodsmoke) for his blog on 
BBQing advice and equipment.

WHO WE FOLLOW
 Polgooth_inn
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Mike Clist, CEO of the BII is an avid Twitter 
user, especially when it comes to keeping 
up-to-date with the latest news in our 
industry and beyond. Here are a few of his 
favourites:

@hendopolis #tomorrowspaperstoday  
 BBC Newsdesk and Planning Editor

@ALMRInfo The ALMR is the unrivalled 
advocate for the UK’s entrepreneurial eating 
and drinking out businesses - the champion 
for pub, club, bar and restaurant operators.

@beerandpub The British Beer & Pub 
Association is the leading trade association 
for Britain’s brewing and pub sector.

@danieldaviescpl Founder and CEO of CPL 
Training

@HITtraining The UK’s leading provider  
of hospitality and catering apprenticeships 
and 

WHO I FOLLOW
 mikey1952UK

avid Twitter 
to keeping 

ws in our 
 fe fe f w of his 

oday 
r

lled 
l eating 

ampion 
perators.

ion 
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On Twitter: Gin 
has taken off  in a 
big way over the 

last few years, with export 
sales of British Gin 
reaching £530 million in 
2017. This has 
encouraged bars, pubs 
and restaurants across 
the UK to stock a variety of 
gin brands,  avours and 
mixers as demand for the 
spirit increases. To keep 
your gin off ering up to 
date, follow the Gin 
Foundry for the latest 
on-trend cocktails and 
brand reviews. 
twitter.com/GinFoundry 

On Facebook: 
Gone are the 
days of hunting 

through a weighty cook 
book to fi nd new recipes, 
the internet is bursting 
with simplifi ed step by
step video tutorials with 
print-out instructions, 
giving you the chance to 
instantly replicate the 
latest food trends in your 
kitchen. To start exploring 
the many channels out 
there with video-recipes, 
why not start with the 
popular Chef Club UK 
which can be found here:
facebook.com/
ChefClub-UK

On LinkedIn: 
Mark Daniels is 
the Technology 

and Digital Marketing 
specialist for Wadworth 
Brewery. Despite being 
based in the sleepy rural 
surroundings of quaint 
Wiltshire town, Devizes, 
Mark has his fi nger on the 
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advice about the latest 
marketing trends in the 
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linkedin.com/in/
markjdaniels 

On Instagram: 
With the ability to 
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account specifi cally as a 
business rather than an 
individual, Instagram has 
become the perfect 
platform for businesses 
like pubs and cafes to 
entice new customers and 
engage with existing ones. 
Not sure where to start? 
Get inspired by these BII 
members who are making 
the most of Instagram:
SE: @komoguildford 
Scotland: @thekitchin  
West Midlands 
& South Wales: 
@kingarthurhotel  
SW: @basement45

Get INNspired See who the BII follow online for the latest news, advice and inspiration

#thelaststraw
Join the campaign now

Get In Touch
Recent Tweets we love

Get Involved
Over 600 Summer Event tickets 
already sold! Don’t miss out on 

your chance to attend the trade’s 
favourite Summer Event held in the 

Royal Artillery Gardens, head to 
www.bii.org for more info 

Entries for the Licensee of the Year 
Award are now closed, thank you to 
all of the incredible licensees who 
entered this year! Over the next 

three months our judges will begin 
the di   cult process of sorting out 

entries, concluding with the 
spectacular Summer Event where 

the winner will be 
announced!

BII CEO, Mike Clist, met 
it  erese off ey to 

discuss #thelaststraw 
campaign and what 
needs to change in order 
to continue assisting the 
environment:

Good meeting today 
with DEFRA and the 
Parliamentary Under 
Secretary of State for 
the Environment, 
Therese Coff ey to e plain 
#thelaststraw campaign 
and other environmental 
issues the BII, @ALMRInfo 
and @beerandpub are 
working on.

Pubs the length and 
breadth of the land are 
oi i  t e  t to save 

our oceans, one straw 
at a time.

@ChinaFleet
We are now plastic 
straw free and are 
supplying only paper 
straws throughout our 
Brasserie and Bars 

@BIIandBIIAB
Have you banned plastic 
straws and stirrers? 
Moved to biodegradable 
options?
#thelaststraw

Twitter user @_cww 
came up with a brilliant 
way to put unwanted 
straws to use: 

To whoever sent me 
straws: so they don’t go to 
waste, we’ve been making 
them into these gorgeous 
homemade coasters 
#TheLastStraw 
#reduceREUSErecycle

Tim Foster tweeted that 
Yummy Pubs won Small 

Employer of the Year at the 
Casual Dining Awards: 

@YummyTim
Waking up incredibly proud 

of @yummycollection 
@casdiningawards 

@CasDiningShow WINNER 
of The Best Small Employer 
of The Year and we’ve only 

just begun to strive for 
exceptional! Colour. Fun. 

Innovation. That’s us.

MEMBER PUB

The Pig and Whistle, 
arls  eld  share 

nifty tasting plate idea 

@PigandWhistleSW
Try all 5 #ales on tap 
@PigandWhistleSW 

with our Tasting Tray. 

The Fox and Hounds 
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to our #loveyourpetday 
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@foxhoundstheale
It’s #LoveYourPetDay 
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REPLY @BIIandBIIAB 
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MEMBER PUB

The Anchor Inn at Seatown, 
share a picture of their 

huge pork crackling

@AnchorAtSeatown
There are pork scratchings. 

Then there are Anchor 
pork scratchings!
loo att esi eo  t

Get Involved

INNBOX YOUR SOCIAL MEDIA ROUNDUP

KEEP IN 
TOUCH

  BIIandBIIAB 
 @BiiandBIIAB  
  bii.org
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Get INNspired Summer is the perfect opportunity to refresh menus and off er seasonal 
specials, to attract both new and existing customers. Here are some accounts you can get inspiration from:

It’s official
We’ve joined Instagram! 

Get In Touch
Recent posts we loveGet Involved

We are excited to be launching the 
2018 BII National Innovation in 

Training Awards in July. The NITAs 
are a key platform which not only 

help us highlight how vital the 
training and development of staff  is 
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drink, pubs and restaurants are marketed so follow 

us at @britishinstituteofi nnkeeping
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speak for itself, so it’s 
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as possible.  A while ago 
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menu, click the link in our 
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� LIKES
 

 

Take a look at what made 
headlines in the licensed 
trade this week Click the 
link in our bio to see the 
top 10 news stories 
of the week.
� LIKES

Are you going to make 
the most of your Sunday 
roast this weekend? 
Author of ‘Eat Your 
Competition For Lunch,’ 
Ali Palmer, shared her 
tips for maximising 
Sunday roast profi ts with 
us earlier in the year, to 
read the guide click the 
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� LIKES

@cullodenestate 
is based in Northern Ireland 

and use their account to 
share what’s happening 

across their estate including 
the fabulous hotel, 
restaurant, spa and 

events they off er. 

REPOST

@rachel_liebe 
Raspberry and white 

chocolate semifreddo, 
sablé, lemon 

marshmallow and 
spiced milk gel

@docket_no.33 
in Wrexham, have an 

Instagram that should 
comfort any licensee 

worried about not having 
enough time for social 

media. They take a ‘less is 
more’ approach, not 
wasting time sharing 
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content, instead only 
posting when there is 

news or a striking image 
to share – after all, it’s 

about quality not quantity 
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During @whitchurch_food_
festival @docket_no.33 
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and tapas from 11am-5pm, 
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See you there! 

@theoldcustomshouse 
is a popular pub in one of 

Portsmouth’s original naval 
buildings, and their account 
is fi lled with simple but eye 

catching pictures that 
showcase the fresh food, 

drinks and events 
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INNBOX YOUR SOCIAL MEDIA ROUNDUP

KEEP IN 
TOUCH

  BIIandBIIAB 
 @BIIandBIIAB  

 @BritishInstituteofInnkeeping 

  bii.org

@thefeedfeed loveandoliveoil.com @givemethatdrink

FOR COCKTAIL RECIPESFOR MEAL RECIPES FOR UNUSUAL FOOD & SIDES…
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MEET THE MEMBER: 

MARK HOLDEN

Q&A

Mark Holden from The Victoria Inn 
in Cornwall was aware of the BII 
from early on in his hospitality 
career before becoming a 
member. We caught up with Mark 
to chat about his introduction to 

the industry and The Victoria Inn’s popularity 
online and success in competitions…

BII: This year you made it to the Semi-
Finals of our Licensee of the Year competition 
and last year you won the ‘Licensee Trainer of 
the Year’ category in our National Innovation 
in Training Awards. Have you been involved in 
any other awards recently?

MH: “We’ve also won St Austell Tenants of 
the Year this year, and we won Cornwall Employers 
of the Year at the Cornwall Apprenticeship Awards 
– which was massive and across all sectors. For us, 
out of all the competitions, that probably meant 
the most. There are some fantastic employers 
around Cornwall and they offer training that’s 
great, but to be recognised across all industries 
was absolutely humongous for us!”

BII: How does it benefit a pub to enter 
competitions and awards like these?

MARK: “It creates such a great team spirit, 
and there is such an increase in productivity when 
there is something like a competition on. We try to 
get the team involved in the process and they 
always think of things to up our game or stand out 
and you can’t ask for any more than that.” 

BII: How did you get into the pub 
industry?

MH: “I started off at a very young age, at 14 I 
was catering in a local village pub and then at 15 I 
was glass collecting in a nightclub. So I’ve been in 
the industry from the grass roots and worked 
right the way up. I’ve filled lots of different roles 
within the sector – putting on events, managing, 
DJ-ing, all the way into a central role for a company 
with multi-site operations where I looked after 
marketing and operations. My business partner at 
the Victoria Inn was my manager at the nightclub 
when I was a young glass collector, he taught me 
all the basics of work ethics and hard grafting. 
We’ve worked with each other now for over 22 
years.”

BII: Why did you join the BII and have you 
used the benefits? 

MH: “We are lucky to have a close working 
relationship with St Austell Brewery who 
encourage membership. We’ve had great benefits 
from being a BII member; when we came into our 

initial business there was a planning restriction on 
the garden which prevented the outside area 
being used after 2 o’clock in the afternoon – which 
was ridiculous! So the BII helpline at the time 
assisted us with advice on getting that overturned. 
With the help of the BII we were able to get that 
extended and we’re now able to use the outside 
area until 9 o’clock in the evening, so we have put 
heavy investment into it and a large patio area.” 

BII: What would you say is the best thing 
about working the hospitality industry?

MH: “The one thing that I think this industry 
gives, is an absolute ground level for customer 
service quality and work ethic. If that’s taken on 
board, whatever anyone goes on to do after doing 
a stint with a good operator in this sector, they will 
succeed. We’ve seen it time after time, hospitality 
gives you a good pathway – especially in this time 
where there is such a shortage of skills. To be able 
to live where you want to live, earn a decent wage, 
guarantee your hours, take on vocational 
qualifications and not be in debt, give it three or 
four years and you can be in a position to be able 
to manage or take on a role to put you in a great 
wage bracket.”

BII: Your social media accounts give a 
brilliant bird’s eye view of what’s happening at 
The Victoria Inn. Do you have any rules when it 
comes to social media? What advice would 
you give to a licensee wanting to up their 
game?

MH: “I think the key to it is to try to be 
relevant to your business. Make sure that you 
have regular content, without over-doing it, and 
make sure that you allocate time to planning or 
picking out ideas for content. 

Also get your team involved, especially if you 
don’t have the confidence for it. There’s a really 
good case study that we did with our team. We 
had our team members around us and we tallied 
up how much reach each of them had on their 
individual social media platforms, and then we 
recognised the broadcasting power we have 
inside our business. Get associates involved and 
they end up being ambassadors for the business, 
and they should be able to be proud of where 
they work and they should have the confidence 
and the encouragement to shout about it.

We had the national media come to us 
wanting to do a social media feature around pub 
burgers and things, and I said let’s do a comparison. 
I’ll do this feature with you but I guarantee that if 
we put something similar on one of our accounts, 
the stats will end up beating what you put on your 
channel. We were right, and kind of blew theirs 
out of the water! And that is purely around the 
reach your associates have.”
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MEET THE MEMBERS: 

JAMES LACKOVIC  
& RYAN SNOOK

Q&A

As Autumn rolls in and the year-end 
looms, many pubs and licensed 
venues will find their business 
slowing down in the lead up to 
Christmas, following the inflated 
bumper trade of the Summer 

season. But for plenty of towns and cities across the 
UK, the start of Autumn heralds a treasure trove of 
trading opportunity…students. In this edition we 
caught up with James Lackovic - Venue Manager at 
University of Surrey Students Union, and Ryan 
Snook - Operations Manager at the University of 
Birmingham, to find out more about what it’s like to 
work in this unique area of the licensed trade…

BII: How did you get into working in the 
licensed trade? 

JL:  “From my first year at Uni I was a very 
active member of the Students’ Union, working with 
the Stage Crew Society. In my second year of 
University I ran out of money. I asked the venue 
manager for a job, and due to my talents of being 
able to move big stuff safely he gave me a job 
working in the cellars (moving stock, restocking and 
cleaning up vomit). From there I progressed to be a 
Duty Manager for a few years supporting the full 
time staff with the running of the 1,550 capacity 
nightclub. After my studies I went full time as a 
Venue Supervisor, Deputy Venue Manager and 
then Venue Manager.”

 BII: What does your role as Operations 
Manager cover?

RS:  “My role is looking after the commercial 
services side of things, the catering, the bars, and 
we’ve got a little nightclub. We run big events like 
the Grad Ball which is for 4,500 people, it’s like a 
festival in the middle of campus.  As well as doing a 
lot of other things in places like Edgbaston Cricket 
Ground, we’ve also got the Great Hall at the 
University which we use seven times a year to put 
on big formal dinners too - for 400 to 500 people.”

BII: Do you employ many students? Are 
there benefits to this?

RS: “We’ve got close to 200 staff part-time and 
nine full time staff and all of our part-time staff are 
students. Everyone that works in the bar, our whole 
security team, are all students. It could be difficult to 
use purely students but here we’re quite lucky that 
the students are well behaved, so we use our 
students to do all the security as well.  If you’ve got 
staff that do a certain course or part of a certain 
club they’re going to know a significant amount of 

people and that means they’re likely to respect the 
venue. And it obviously gives more students an 
opportunity to work.”

BII:  For many students, these jobs could 
be their first – how do you make sure they are 
able to work to a high standard if they don’t 
have much experience?

JL:  “A lot of the staff will stay for their entire 
stay at Uni, working up from Team Member to 
Supervisor to Duty Manager. We use over 11 BIIAB 
courses in their training to enhance their knowledge 
and employability after University.”

RS: “We’ve got an internal training programme 
and we also put a lot of our staff through the 
Security Industry Authority (SIA) badge, they go 
through the training which we do here with an 
external trainer and we pay for their SIA badges 
which means they can use those to go off and work 
in the summer in their home town or at festivals.”

BII: What are some of the main challenges 
that a Student Union faces? 

JL:  “I think the main challenge is how we (as a 
venue) and the students are perceived by the local 
community. The union has done a lot of work 
engaging the wider community and showing them 
that the students are not just a waste of space but 
actually contribute the wider community. Recently 
we won an unheard of three categories at our local 
Best Bar None Awards: Best Late Night Venue, Best 
Independent and Best Overall. Our team has 
worked hard for this over a number and just proves 
that we have one of the best and safest venues in 
the local night-time economy.  I would also say that 
in the last 10 years the biggest change has been 
pre-drinking. We’ve seen the model go from home-
pub-club to home-club. I think this is due to a 
number of issues. Firstly, the difference in prices 
between supermarkets and licensed trade. These 
supermarkets have captured most of the market 
and in theory have the same responsibilities than a 
pub but because the consumption doesn’t take 
place on their premises they don’t have to deal with 
any of the consequences of their cheap alcohol and 
the rest of the licensed trade, NHS and Police have 
to pick up the pieces.”

BII: What advice would you give to a 
licensee wanting to attract more students and 
young people to their venue? 

JL: “Do something different. A certain local 
branded pub will always be popular because they 
are perceived to be cheap. Reach out to the 
societies and sports teams, offer them a space to 
meet and be social and offer them deals unique to 
their club.”

RS: “It might sound really simple, but value for 
money. Yeah they want a cheap night out, but they 
still want quality.”  
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MARK HOLDEN
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Mark Holden from The Victoria Inn 
in Cornwall was aware of the BII 
from early on in his hospitality 
career before becoming a 
member. We caught up with Mark 
to chat about his introduction to 

the industry and The Victoria Inn’s popularity 
online and success in competitions…

BII: This year you made it to the Semi-
Finals of our Licensee of the Year competition 
and last year you won the ‘Licensee Trainer of 
the Year’ category in our National Innovation 
in Training Awards. Have you been involved in 
any other awards recently?

MH: “We’ve also won St Austell Tenants of 
the Year this year, and we won Cornwall Employers 
of the Year at the Cornwall Apprenticeship Awards 
– which was massive and across all sectors. For us, 
out of all the competitions, that probably meant 
the most. There are some fantastic employers 
around Cornwall and they offer training that’s 
great, but to be recognised across all industries 
was absolutely humongous for us!”

BII: How does it benefit a pub to enter 
competitions and awards like these?

MARK: “It creates such a great team spirit, 
and there is such an increase in productivity when 
there is something like a competition on. We try to 
get the team involved in the process and they 
always think of things to up our game or stand out 
and you can’t ask for any more than that.” 

BII: How did you get into the pub 
industry?

MH: “I started off at a very young age, at 14 I 
was catering in a local village pub and then at 15 I 
was glass collecting in a nightclub. So I’ve been in 
the industry from the grass roots and worked 
right the way up. I’ve filled lots of different roles 
within the sector – putting on events, managing, 
DJ-ing, all the way into a central role for a company 
with multi-site operations where I looked after 
marketing and operations. My business partner at 
the Victoria Inn was my manager at the nightclub 
when I was a young glass collector, he taught me 
all the basics of work ethics and hard grafting. 
We’ve worked with each other now for over 22 
years.”

BII: Why did you join the BII and have you 
used the benefits? 

MH: “We are lucky to have a close working 
relationship with St Austell Brewery who 
encourage membership. We’ve had great benefits 
from being a BII member; when we came into our 

initial business there was a planning restriction on 
the garden which prevented the outside area 
being used after 2 o’clock in the afternoon – which 
was ridiculous! So the BII helpline at the time 
assisted us with advice on getting that overturned. 
With the help of the BII we were able to get that 
extended and we’re now able to use the outside 
area until 9 o’clock in the evening, so we have put 
heavy investment into it and a large patio area.” 

BII: What would you say is the best thing 
about working the hospitality industry?

MH: “The one thing that I think this industry 
gives, is an absolute ground level for customer 
service quality and work ethic. If that’s taken on 
board, whatever anyone goes on to do after doing 
a stint with a good operator in this sector, they will 
succeed. We’ve seen it time after time, hospitality 
gives you a good pathway – especially in this time 
where there is such a shortage of skills. To be able 
to live where you want to live, earn a decent wage, 
guarantee your hours, take on vocational 
qualifications and not be in debt, give it three or 
four years and you can be in a position to be able 
to manage or take on a role to put you in a great 
wage bracket.”

BII: Your social media accounts give a 
brilliant bird’s eye view of what’s happening at 
The Victoria Inn. Do you have any rules when it 
comes to social media? What advice would 
you give to a licensee wanting to up their 
game?

MH: “I think the key to it is to try to be 
relevant to your business. Make sure that you 
have regular content, without over-doing it, and 
make sure that you allocate time to planning or 
picking out ideas for content. 

Also get your team involved, especially if you 
don’t have the confidence for it. There’s a really 
good case study that we did with our team. We 
had our team members around us and we tallied 
up how much reach each of them had on their 
individual social media platforms, and then we 
recognised the broadcasting power we have 
inside our business. Get associates involved and 
they end up being ambassadors for the business, 
and they should be able to be proud of where 
they work and they should have the confidence 
and the encouragement to shout about it.

We had the national media come to us 
wanting to do a social media feature around pub 
burgers and things, and I said let’s do a comparison. 
I’ll do this feature with you but I guarantee that if 
we put something similar on one of our accounts, 
the stats will end up beating what you put on your 
channel. We were right, and kind of blew theirs 
out of the water! And that is purely around the 
reach your associates have.”
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Birmingham, to find out more about what it’s like to 
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Duty Manager for a few years supporting the full 
time staff with the running of the 1,550 capacity 
nightclub. After my studies I went full time as a 
Venue Supervisor, Deputy Venue Manager and 
then Venue Manager.”

 BII: What does your role as Operations 
Manager cover?

RS:  “My role is looking after the commercial 
services side of things, the catering, the bars, and 
we’ve got a little nightclub. We run big events like 
the Grad Ball which is for 4,500 people, it’s like a 
festival in the middle of campus.  As well as doing a 
lot of other things in places like Edgbaston Cricket 
Ground, we’ve also got the Great Hall at the 
University which we use seven times a year to put 
on big formal dinners too - for 400 to 500 people.”

BII: Do you employ many students? Are 
there benefits to this?

RS: “We’ve got close to 200 staff part-time and 
nine full time staff and all of our part-time staff are 
students. Everyone that works in the bar, our whole 
security team, are all students. It could be difficult to 
use purely students but here we’re quite lucky that 
the students are well behaved, so we use our 
students to do all the security as well.  If you’ve got 
staff that do a certain course or part of a certain 
club they’re going to know a significant amount of 

people and that means they’re likely to respect the 
venue. And it obviously gives more students an 
opportunity to work.”

BII:  For many students, these jobs could 
be their first – how do you make sure they are 
able to work to a high standard if they don’t 
have much experience?

JL:  “A lot of the staff will stay for their entire 
stay at Uni, working up from Team Member to 
Supervisor to Duty Manager. We use over 11 BIIAB 
courses in their training to enhance their knowledge 
and employability after University.”
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and we also put a lot of our staff through the 
Security Industry Authority (SIA) badge, they go 
through the training which we do here with an 
external trainer and we pay for their SIA badges 
which means they can use those to go off and work 
in the summer in their home town or at festivals.”

BII: What are some of the main challenges 
that a Student Union faces? 

JL:  “I think the main challenge is how we (as a 
venue) and the students are perceived by the local 
community. The union has done a lot of work 
engaging the wider community and showing them 
that the students are not just a waste of space but 
actually contribute the wider community. Recently 
we won an unheard of three categories at our local 
Best Bar None Awards: Best Late Night Venue, Best 
Independent and Best Overall. Our team has 
worked hard for this over a number and just proves 
that we have one of the best and safest venues in 
the local night-time economy.  I would also say that 
in the last 10 years the biggest change has been 
pre-drinking. We’ve seen the model go from home-
pub-club to home-club. I think this is due to a 
number of issues. Firstly, the difference in prices 
between supermarkets and licensed trade. These 
supermarkets have captured most of the market 
and in theory have the same responsibilities than a 
pub but because the consumption doesn’t take 
place on their premises they don’t have to deal with 
any of the consequences of their cheap alcohol and 
the rest of the licensed trade, NHS and Police have 
to pick up the pieces.”

BII: What advice would you give to a 
licensee wanting to attract more students and 
young people to their venue? 

JL: “Do something different. A certain local 
branded pub will always be popular because they 
are perceived to be cheap. Reach out to the 
societies and sports teams, offer them a space to 
meet and be social and offer them deals unique to 
their club.”

RS: “It might sound really simple, but value for 
money. Yeah they want a cheap night out, but they 
still want quality.”  
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CELEBR ATING EXCELLENCE IN 2018
THE BII NATIONAL 
INNOVATION IN TRAINING 
AWARDS (NITAs)

The search for our industry’s finest people and 
development training programmes and trainers has 
been narrowed down, following the announcement 
of the National Innovation and Training Awards 
(NITAs) finalists for 2018. 

In association with Propel Info and CPL Online, 
the BII opened the competition to those providing 
great training in the licensed on trade in the UK - 
whether individuals, training organisations or pub 
companies. Our judges were specifically looking for 
examples of those who truly put people at the heart 
of what they do; investing in their teams, innovating, 
motivating and striving for training excellence.

Entries to the NITAs closed on the 14th 
September, after which our judges will decide who 
will become finalists. In October these finalists will 
be invited to a judging panel - an intensive interview 
and presentation process that will ultimately 
determine the winner of each category. 

The NITA award categories for the 2018 
competition are as follows:

 Best Training Programme - Leased & 
Tenanted Companies 

 Best Managed Training Programme 
Companies under 50 outlets 

 Best Managed Training Programme 
Companies over 50 outlets 

 Licensee Trainer of the Year Award 
 Professional Trainer of the Year Award
 Best Apprenticeship Training Programme
 Best Casual Dining Training Programme

THE FRANCA KNOWLES LIFETIME 
ACHIEVEMENT AWARD 

This winner of this industry recognition award 
will be chosen by a panel led by Keith Knowles, CEO 
and founder of Beds & Bars. The award will identify 
and recognise an individual who leads by example 
and can demonstrate that people are at the core of 
what they do. The award is in memory of the late 
Franca Knowles, who herself was a multiple winner 
of NITA awards and was passionate about people 
and training.

The 2018 NITAs are proudly sponsored by:
 
CPL Online, Propel Info, Sky, CPL Training, 
Yapster, Admiral, HARRI & HIT

All of our finalists will be invited to the 
glamourous Awards Ceremony and meal in London 
to be held at the Café de Paris on the 20th of 
November 2018. The winner of each category will be 
announced and celebrated in style at the event with 
people and development experts, hospitality 
professionals and publicans alike in attendance. 

To book tickets, email Anne Steele at Propel on 
anne.steele@propelinfo.com or 01444 817691
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CELEBR ATING EXCELLENCE IN 2018
BII PEOPLE AND TRAINING 
CONFERENCE

When:  Tuesday 20th November 2018
Where: BAFTA, 195 Piccadilly, St. James’s, London 
W1J 9LN

On November 20th, the same day as the NITAs, 
the BII will host a one-day conference dedicated to 
exploring the issues surrounding people and training.

In Association With

Guest speakers and topics will include: 

 Susan Martindale, HR Director, Mitchells & 
Butlers. Having won the ‘Best Apprenticeship 
Programme’ and ‘Best Overall Best Place to Work’ 
at the 2018 National HR Distinction awards, Susan 
will talk about the company’s approach to 
developing people and its apprenticeship 
programme. 

  Edward Barlow, MD, 16 Hospitality. 16 
Hospitality won the 2017 winner of ‘Best Managed 
Training Programme: Companies under 50 outlets’ 
category at the BII NITAs in 2017.  Edward will talk 
about the company’s approach to developing its 
people through its Hub programme, which 
welcomes recruits of all ages and backgrounds 
with no previous experience in hospitality and the 
benefit of using external trips to broaden and 
enrich staff experiences.

  Kenny Blair, MD, Buzzworks Holding. Buzzworks 
Holdings has been placed in the ‘Sunday Times 
100 Best Companies to Work’ on no less than three 
consecutive occasions. Kenny will talk about the 
company’s unique approach to its staff which 
includes supporting personal growth for each 
employee through: industry leading training and 
development programs, encouraging charitable 
activities, a hands-on leadership team, flexible 
working contracts, reduced hours for equal pay, 
paid overtime or time back in lieu and two weeks 
advance notice of rotas.

 Paul Charity of Propel Info and Tim Martin, 
founder of JD Wetherspoon will discuss the JD 
Wetherspoon ‘people philosophy,’ touching on 
rewards, longevity, inclusiveness, training  and 
applying his time to the front-end of retail.

 Charley O’Toole, Head of HR, Bill’s Resturants. 
In 2017 Bill’s Restaurants won the BII NITAs ‘Best 
Managed Training Programme - Companies over 
50 outlets’ category. Charley will outline the 
innovative Bill’s approach to training, including the 
Bill’s Academy apprenticeship programme which 
offers industry-recognised Level 2 Hospitality 
Diplomas.

Make sure you don’t miss out on the chance to 
hear from industry experts and network with 
like-minded people, book your ticket today!  

In Association With

2018

Ticket 
prices:

BII Members/BIIAB Centres:  £65
Non BII Members:  £200
BII/BIIAB Suppliers:  £95
Other organisations:  £245

To book tickets call 01444 817691 or   email  
anne.steele@propelinfo.com
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CELEBR ATING EXCELLENCE IN 2018
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S O C I A L  M E D I A

OUR  
FAVOURITE

Save money and reduce your 
impact on the environment. We 

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

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

there is Bacteria.  
Ben Franklin

@White.Horse.Hendrerwydd

@MoodyCowPub

@BetterHalfPub

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

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

for all his hard work

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

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

INSTAGRAM  
FACTS

64% of 18-29 year olds  
use Instagram

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

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

TOP  
TWEETS

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

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

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

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

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

TOP POSTS

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

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

@Blue_Bell_Emsworth 
#happymondays nice to 
welcome @daisymilligan 
back behind the bar! 
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BII’S STRENGTH IS IN THE DIVERSITY OF OUR MEMBERSHIP: OVER THESE  
FOUR PAGES, WE MEET TWO MEMBERS FROM VERY DIFFERENT BACKGROUNDS  

WHO ALL SHARE A LOVE OF THE INDUSTRY

Meet
MEMBERS

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

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

The couple undertook the 
daunting task of bringing a closed 

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

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

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

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

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

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

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

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

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

Martin Sanderson FBII

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

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

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

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

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

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

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

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

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

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

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

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

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

The Stags Head’s mission is to ensure  
everyone who enters, leaves with a smile,  
says Martin Sanderson, pictured with  
partner Rowena



T
he industry’s toughest competition 
got even tougher this year with 
tighter entry regulations and an 
even more intense four stage 
judging process.

But that didn’t stop over 200 
hopefuls throwing their hats into the ring for the 
chance to win some fabulous prizes and of course, 
the coveted title of BII Licensee of the Year.

The competition, sponsored by Sky, saw 
paper entries and nominations fl ood in from 
around the country, before the experienced judging 
panel started the job of whittling them down to just 
six fi nalists. The process involved four months of 
intensive judging, including mystery customer visits, 
social media analysis, face-to-face interviews, site 
visits and of course the legendary three-panel 
grilling by the judges in London for the fi nal six.

This year’s crop of fi nalists were truly worthy 
of their places in the fi nal, with judges impressed by 
the overall professionalism and business skill of all 
six, and BII CEO Mike Clist was quick to point out 
that they should be rightly proud of their 
performance in getting to the fi nal stages. 

The competition came to a dramatic close at 
the start of June, with Alex and Tanya Williams 
beating the fi ve other fi nalists to the top spot and 
winning the Licensee of the Year 2018 award. 

They picked up the trophy in front of a packed 
audience at the BII Summer Event at the HAC in the 
City of London on the 5th of June, attended by the 
brightest and best from the industry. 

David Rey, Managing Director of sponsor Sky 
Business, (below) said: “A huge congratulations to 
Alex and Tanya on winning the BII Licensee of the 
Year Award. Sky is delighted to sponsor this award 
and play a part in recognising the individuals that 
have achieved so much in the industry.”

Mike Clist, Chief Executive of the BII, added: 
“This is a tough competition to win, but it was clear 
to the judges that the Williams had the 
dedication and passion deserving of 
Licensee of the Year winners. I’d also like to 
congratulate our other fi nalists for getting 
this far and being such fantastic candidates 
- it really was a tough decision as they all 
brought something unique to the 
competition!”

The BII would like to thank 
everyone who entered this year’s 
competition. 

Name: Chris Norfolk
Pub name: The Elm Tree

Location: Elmton, Derbyshire

Chris Norfolk runs the picturesque village 
pub The Elm Tree, in Elmton in 
Derbyshire, which is something of a 
family aff air, in partnership with his wife 
and with some help from his father-in-
law behind the bar. Chris has a 
background in food having fi rst worked 

in a restaurant while still at school on work experience 
and is Head Chef at the pub. The Elm Tree is a 
restaurant as much as a pub and holds regular events 
such as steak nights and gluten free evenings – you can 
even hold your wedding there.

Chris invests in training for his staff  and as a 
result has a very low rate of staff  turnover. His chefs, for 
example, have been on a variety of unusual courses 
including foraging, sausage making and cheese making, 
to inspire them to create exciting dishes for the pub’s 
menu. Front-of-house staff  are also encouraged to 
continue learning new skills, and Chris treats the team 
to experiences like a recent spa day to keep them 
motivated.

You can’t get it right all of the time 
– there will always be someone you 
can’t please no matter how hard 
you try. But by LEADING BY 

EXAMPLE, training your staff to 
do it the way you would and 
making sure EVERYONE IS 
HAPPY AT WORK – that 

will be reflected in the way that 
they treat customers and you’re 

most of the way there.”

Name: Mark Shaw
Pub name: The Castle Inn

Location: Castle Donington, Leicestershire

When Mark Shaw bought the Castle Inn, 
his fi rst pub, it was a derelict shell, 
standing empty. Fast forward three 
years, and it is a bustling, quintessentially 
British pub with fresh, funky décor and a 
focus on serving top quality food. Mark’s 
dedication to bringing the Castle Inn 
from rags to riches led him to this year’s 

competition, having started his career in nightclubs at 
the age of 18.

Having travelled around the country for about 40 
years on the club circuit, Mark then worked in sales for 
breweries, before taking the plunge with his own site.

The Castle is a food-led pub with a 36-seat 
restaurant and 50-seat bar, an outdoor area which 
hosts live music, and a garden area that was derelict 
but that Mark has turned into a roof terrace. 

Mark hopes to eventually add another site to his 
business, and is very conscious of keeping standards 
high to maintain the Castle ‘brand’.

It’s all about maintaining 
people’s drinking habits, 

KEEPING IT FRESH, as there’s 
so many other areas they can go 
and spend their money – why 

would they want to come to you? 
If you look around at some of the 
venues that are doing really well, 

they’re people that are 
INNOVATIVE, they’re following 
trends, they’re looking at what’s 
going on and trying to second 

guess what’s COMING UP. The 
key challenge for me is FINDING 
WHAT’S NEW and capitalising 

on it.” 

BII LICENSEE OF THE YEAR: MEET THE FINALISTSTHE BII 
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Name: Kim Barker
Pub name: The Ship Inn

Location: Pentewan, Cornwall 

Kim’s challenging introduction to the 
licensed trade has only strengthened her 
resolve to put Cornish hospitality on the 
map. This year’s Licensee of the Year 
competition has proved the perfect 
opportunity to do just that. After losing 
her publican husband a few years ago, 
Kim bravely took a position in a St Austell 

training pub and began a new career in the industry he 
had loved.   She is now in her own site, The Ship Inn, 
where the team lives by the motto ‘you don’t have to be 
local to be treated like one’. Kim aims to give the best 
welcome around – even to ‘regulars’ who only come in 
two or three times a year during their holidays. Kim 
works hard in the seasonal site to encourage people 
from the neighbouring villages to come out and 
support the pub in the quieter seasons – and they do! 
Kim prides herself on going the extra mile for customers 
and rewards staff  for their attention to detail – noticing 
the little things and treating customers to little extras 
like chocolate bars for children who have been 
especially well-behaved and eaten all their dinner. 

Last year I’d done 10 YEARS at 
THE SHIP INN and we decided 
to have a party. We had a 60’s 
themed party with Babycham 

and old sweets, and the turnout 
was absolutely fantastic. 

I didn’t realise, but a lot of our 
‘seasonal locals’ had come. The 

local B&B’s were full, PEOPLE 
HAD COME FROM ALL OVER 
THE COUNTRY. And it was in 

November, out of season! IT 
OVERWHELMED ME to see how 

much they thought of the pub.”

Name: Lee & Keris De Villiers
Pub name: The Pig & Whistle

Location: Wandsworth, London

Young’s tenants Lee and Keris De Villiers 
run local gastro pub the Pig & Whistle in 
Wandsworth, South London. The couple, 
originally from South Africa, started 
working in coff ee shops in their home 
country in their early teens and when 
they got older were then keen to use 
their hospitality skills to fund their travels. 

Once in the UK they took on a number of live-in pub 
management roles to save money but were captivated 
by the pub sector and decided to make a career of it.  

The Pig & Whistle is a neighbourhood pub serving 
quality food, and maintains a local pub feel with a 
regular clientele. The couple’s ethos is about fresh 
food, great service, and local is key. They have 
handmade juices behind the bar that are from Hackney, 
products from nearby Croydon, and they try to keep 
the menu as local as possible. They also aim to off er 
something unusual to keep people coming back – for 
example they sell bugs behind the bar – tarantulas in a 
tin that you can buy – and have a chilli sauce cabinet 
off ering a huge range of diff erent sauces.

Lee and I are very into people 
development, so STAFF 

PROGRESSION has always been 
important. For example, our 

manager at The Old Sergeant 
started out as a bar person, now 
she’s the manager. We also had a 

live-in couple that we trained 
about eight years ago at The 

Nightingale and they are now also 
tenants and just WON THE 

RAM PUBS TENANTS OF THE 
YEAR. The proudest moment is 

when you see the PEOPLE 
YOU’VE TRAINED and helped 

get to where they wanted.”    

Name: Marc Duvauchelle
Pub name: The Old Customs House
Location: Portsmouth, Hampshire

Marc Duvauchelle, originally from France, 
has travelled the world working in 
hospitality and taken his passion for 
restaurant quality service and cuisine to 
the seaside town of Portsmouth. 

Having worked in Australia, 
Mongolia, America and Europe, Marc 
settled at Fuller’s pub the Old Customs 

House, which is a 12 room historic building on the 
quayside in the naval city. Marc’s goal is that every 
customer leaves the pub happy and he has a huge 
passion for hospitality that he tries to impart to his 
team. 

His background in restaurants means his 
attention to detail and emphasis on customer service 
is second to none, and he places a huge emphasis on 
the recruitment process. Recruiting quality staff  with 
ambitions for a career in the trade who he can instill 
with the passion and skills they need.    

Something I keep saying to our 
whole team, is that people are not 
coming to our place to reflect on 
what’s happening in the world. 
When they COME HERE IT’S 

TO RELAX, and that’s what we 
have to give them. I used to work 
in a Michelin star restaurant and 
I remember my maître d’ used to 
say, ‘YOU ARE ALL ACTORS. 
YOUR SCRIPT IS THE MENU 
and what we taught you about 

service, and your knowledge’. And 
I never forgot that, because we 

always have to be full of 
HAPPINESS WITH THE 

CUSTOMERS.”

BII LICENSEE OF THE YEAR: MEET THE FINALISTS
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WITH THANKS 
The BII would like to say a huge 
thank you to all of the companies 
and organisations who supported 
this year’s BII Summer Event as 
sponsors. We could not run the 
event without you and we 
appreciate everything you do to 
make the day so special for all our 
members and guests. In particular 
we would like to thank Sky Business 
for their continued support as our 
headline event sponsor and 
sponsor of the BII Licensee of the 
Year competition.

OUR SPONSORS

The BII Summer Event on Social media
andrewfi shwick
If every AGM I had to go to 
looked like this...
@britishinstituteofi nnkeeping

28 � LIKES

pubshowuk
Congrats to the 
@britishinstituteofi nnkeeping 
licensee of the year 2018... 
Alex and Tanya of 
@polgooth_inn! 
Well deserved #biisummer18

22 � LIKES

polgooth_inn
All ready for the 
@britishinstituteofi nnkeeping  
Summer Event  
#biiloya18 Awards.
94 � LIKES

chantelleloud
Sister love
@loca_frog  
#biisummerevent18 
@britishinstituteofi nnkeeping 
#bii #sisters
9 � LIKES

@StAustellBrew
Congratulations 
@Polgooth_inn 

@BIIandBIIAB licensees 
of the year 2018

@danieldaviescpl
Me @mikey1952uk and 

Lord Smith @ChelseaHankin 
@LouiseSui @DNR1970 

@UKHospKate 
@yummycollection 

@BIIandBIIAB @TheBIIAB 
@morningad

#biisummer18

RETWEET
@morningad

St Austell publicans 
scoop Licensee of the 

Year 2018 award!

@PubShowUK
Congrats to the 

@BIIandBIIAB licensee 
of the year 2018... 
Alex and Tanya of 
@Polgooth_inn! 
Well deserved 

#biisummer18

 @cpltraining
First up @BIIandBIIAB 
Chairman Ant Pender 

#biisummer18 to open 
proceedings

@clairechurchard
Mike Clist of @BIIandBIIAB 
highlights need for more 
action on reducing waste 
plastic at #biisummer18 

event. @SkyUK
#TheLastStraw

@mahdisneghabian
The @BIIandBIIAB summer 
event. I spent most of it by 
the gin bar & taking selfi es 

in the ladies Congrats to the 
LOYA fi nalists and the 

winner this year @
Polgooth_inn well deserved. 

#ukpubs

@BIIandBIIAB
We were feeling a bit glum 

now that the Summer Event 
is over… luckily there are 

some great pics up on the 
website to cheer us all up! 

Head over to see if you 
made it into our gallery for 

the day!
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OUR STRENGTH IS IN THE DIVERSITY OF OUR MEMBERSHIP AND HERE WE MEET TWO OF OUR BII MEMBERS  
AND GET TO KNOW A BIT MORE ABOUT THEIR EXPERIENCES AND BACKGROUNDS… 

MEET THE BII MEMBERS
MEET THE MEMBER: 

DARREL CROSS

Q&A

Darrel Cross is not your typical 
licensee - his venue comes to 
you. Mobile entertainment and 
bar hire company DNC events, 
keeps Darrel busy with 
customers across the country. 

The popular ‘Magic Selfie Mirror’, casino and 
race nights package, ‘Chums Disco’ and mobile 
bar are booked for all kinds of occasions 
including weddings, birthday parties, corporate 
functions and more. 

We spoke with Darrel about his unique 
experience in the licensed trade…

BII: Tell us how you came up with the 
idea to run a mobile bar?

DC: “Two years ago we started an 
entertainments company alongside my full time 
job. We invested in a range of equipment 
enabling us to provide entertainment solutions 
for many private parties including weddings 
and birthday parties.  The equipment included 
a full range of casino tables, ‘Magic Selfie Mirror’ 
photobooth and PA and projection enabling us 
to host DVD race nights.  A small part of me 
always wanted to run a pub as I really enjoy 
meeting new people and bringing a smile to 
their faces. We decided the next best thing 
would be to add the mobile bar services to our 
portfolio enabling us to deliver a wider 
experience to our customers.”  

BII: Tell us about the equipment you 
have and what makes it so popular at 
events.

DC: “The ‘Magic Selfie Mirror’ is a large 
mirror with fully interactive touch screen 
technology, allowing you to touch and interact 
with the mirror, adding graphics and effects, 
whilst it takes your full length photo. We include 
a red carpet, props, a photo book for guests to 
add a copy of the print and a USB of all images 
taken. This is a great way to create lasting 
memories of their event. Our fun casino nights 
include your choice of several tables including: 
roulette, blackjack, chuck a luck and wheel of 
fortune. It’s an easy way to entertain while our 
croupiers teach your guests how to play the 
games.  We’ve also included a new fully licensed 
mobile bar service suitable for both indoor and 
outdoor events.” 

BII: What are some of the challenges 
that come with running a mobile bar and 
event entertainment hire business?

DC: “I don’t think the challenges are much 
different to those faced by other BII members. I 
guess the main downside is transporting all the 
equipment and setting up and clearing away at 
the end of the night. Although that is hard work 
it does mean we can keep the business fresh 
and tailor our set up to individual requirements.” 

BII: What’s your favourite part of the 
job? 

DC: “It’s all about delivering an experience 
to members of the public that they will enjoy 
and remember. At the end of the day if our 
customers enjoy the experience they will 
recommend us - and there is still nothing quite 
like personal recommendation. I enjoy bringing 
a smile to people’s faces. It doesn’t matter how 
hard we have worked or what challenges we 
have faced on the day you just can’t beat seeing 
people enjoy themselves and knowing you have 
helped make their day special.”

BII: How long have you been a BII 
member and what prompted you to join us?

DC: “We joined the BII back in November 
2017 after I had completed my Personal Licence 
course. At the end of the course the chap from 
CPL Training introduced the BII and outlined 
some of the benefits to the class. Despite being 
in business for over 10 years and having worked 
in a senior position at a number of large 
companies I realised that this was a whole new 
world for us.  We realised there were a number 
of new challenges to face with different 
regulations, requirements and networks. We 
joined the BII as we knew they would be able to 
help guide us through the process and help us 
face the new challenges as they arise. It also 
provides us with credibility in the market. When 
we talk to prospective new customers it 
reassures them to know we have the support of 
the BII behind us and that we understand the 
standards required by the industry.”

BII: Have you used any of the member 
benefits, and if so could you describe your 
experience? 

DC: “Whilst we haven’t used any of the 
main services so far, the BII has introduced us to 
a great local network. It’s a great team that are 
always happy to share their experiences and 
help each other.  One of the things we struggled 
with initially was supply chain. Being able to 
purchase stock for the mobile bar at competitive 
prices and help us with product selection. The 
BII introduced us to the local network who 
helped point us in the right direction. Another 
area we see as key for the future is the online 
training support.  We have a lot to learn and 
know we couldn’t be in better hands.”

BII: What advice would you give to 
someone thinking of starting their own ‘pop 
up’ or ‘mobile’ style business?

DC: “Research the market and find your 
niche in the market place. There is so much 
choice in the mobile bar market its difficult to 
stand out from the crowd - make sure you are 
able to adapt your business in future. What is 
popular in 2018 may be history in 2019. Be 
ready to face the future and make sure you join 
the BII to get the help and support you need.”

T
he BII is an organisation that supports and 
represents thousands of members of all ages 
and backgrounds based right across the UK, 
running all sorts of different types of licensed 
retail businesses. That range and diversity 

within our membership gives our network the wealth of 
knowledge and experience that makes it unique in our 
sector and enables us to support you whatever your 
challenge might be.
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MEET THE MEMBER: 

EMMA KEARNEY

Q&A

Stand-up comedian turned 
licensee Emma Kearney is only 
just over 18 months into her very 
first pub venture, and joined the 
BII to get the guidance and 
support she needed as a 

newcomer to the trade. 
Having breathed new life into The Black Dog 

in Oswaldtwistle, Emma has worked hard to bring 
the community back into the venue – especially 
the older members of the local town. All staff are 
trained to be ‘dementia friends’ and the pub is 
proudly dementia friendly. Having noticed the 
good work happening at a local animal shelter 
Emma also promotes a ‘dog of the month’ in the 
pub to encourage rehoming.

After joining the BII’s North West North 
Wales regional council, we caught up with Emma 
in a rare moment of quiet to chat about starting 
out in the trade and the value of being a BII 
member.

BII: What made you decide to begin a 
career as a licensee?

EK: “My husband! We got married and he 
thought it’d be a good idea to have a pub, he was 
quite romantic about the pub notion – he talked 
me into it and then obviously it’s quite a different 
reality!”

 
BII: What have been the biggest 

challenges since you started at The Black Dog?
EK: “First of all it was fair to say we took on a 

pub that was a bit run down and that was a bit 
neglected by previous tenants, so it was only once 
we were actually in the pub did we realise we had 
quite a problem with antisocial behaviour and 
drug use - that was a massive shock really. That 
was something we hadn’t thought of in the 
business plan and so it really stalled us in the early 
days because we had to put a lot of work and 
effort into making it a safe place again.”

 
BII: How did you approach this problem 

of anti-social behaviour?
EK: “Well if I catch you with drugs or lifting a 

hand to another person here it’s a lifetime 
ban. That was hard in the early days but is paying 
dividends now, as we have people coming back to 
the pub who hadn’t been in for years and people 
who said they never would have come in – they’re 
now visiting for the first time and enjoying it. I’m 
strict, but people seem to enjoy an old-fashioned 
landlady, and can safely enjoy a good old- 

fashioned night out here.”

 BII: What’s the best part of the job as a 
licensee? 

EK: “I’m not sure that I’m a normal licensee, 
I really like spreadsheets! I like the business side 
of it, I really like planning, I like now that we’re the 
second year in seeing how we’ve done against our 
first year – that to me is really rewarding. The 
tallies in the early days are sort of in the past now 
that the figures are improving each month, and 
that’s good. Probably the biggest achievement I 
feel proud of is standing up to the people who 
spoil pubs for the rest of us either because they 
take drugs or think anti-social and aggressive 
behaviour is par for the course now.”

BII: Since joining us in 2016, have you 
used any of the member benefits?

EK: “All of them! I’m an absolute addict. The 
first one that I ever used was the energy broker 
Beond, I’ve had a fantastic experience with them, 
and I’m not an easy customer. We’ve had some 
big challenges with my energy accounts and 
things have gone wrong, but having their support 
has been just immense. I’m busy enough without 
worrying about all these other headaches – they 
really are probably my best experience with the 
BII Marketplace. Oh and I use your legal helpline 
fairly frequently! I’ve had out-of-hours support for 
licensing, and also the HR help because I’ve had 
sort of potential hot spots I needed to know how 
to deal with. I’ve had to ring them on a Saturday, 
twice recently I’ve had licensing issues. I’ve also 
used First Data’s Clover station through the 
member benefits and I’m using an accountant 
that I found on the BII with their discount.” 

BII: What will you gain from being a 
member of the BII North West North Wales 
regional council?

EK: “Well with the people on the council, 
there’s good solid advice out there. So it’s an 
opportunity to network with them and gain from 
their experience – but then also it gives me that 
confidence to help too. It’s a big thumbs up for a 
new licensee!”

BII: What advice do you have for 
licensees wanting to diversify their pub and 
attract new customers?  

EK: “You’ve got to make the venue fit more 
occasions really, because the pubs that haven’t, 
the ones that have maybe been left behind, aren’t 
open now - but the community is still there. They 
still want to meet, they still want to do things, but 
we have to make a move with the times really.” 
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ROS LY N S  IT’S NOT WHAT WE DO… IT’S THE WAY THAT WE DO IT.

HOW CAN ROSLYNS HELP YOU? CALL 01142 138 330 OR EMAIL ENQUIRIES@ROSLYNS.CO.UK STATING THAT YOU ARE A BII MEMBER.

MAKING 
TAX 
DIGITAL 

 
It might not be high on 
the worry list for many 
licensees, but did you 
know that from April 
2019, all VAT registered 

businesses will have to keep digital records? 
This means that businesses like your pub 

or restaurant will have to provide their VAT 
information through Making Tax Digital 
(MTD) software. The Institute of Chartered 
Accountants in England and Wales (ICAEW) 
explained this online: 

“These businesses may choose to set 
up and maintain their digital accounting 
records themselves…. although many are 
likely to turn to accountants for advice. 
In addition to securing software that can run 
on an appropriate device, these businesses 
will need help setting up processes and 
systems to capture and store records 
electronically and send them to HMRC 
quarterly.”

ICAEW explained further that if your 
business records are already kept digitally 
there will still be new requirements to 
consider: 

“The Government has confi rmed that 
businesses will be able to continue to use 
spreadsheets for record keeping, but they 
must ensure that their spreadsheet meets 
the necessary requirements of MTD for 

business (such as passing relevant 
information across to HMRC every quarter), 
which will involve combining the spreadsheet 
with additional software to perform the 
upload of data to HMRC.”

Not sure if your record keeping will be up 
to scratch with these new requirements? 
That’s where the team at Roslyns Accountants 
can help. 

Through a conversation and a face-to-
face visit from one of our experts, we will be 
able to identify any weak spots your business 
has in existing record keeping processes and 
advise of the best way to correct them. 

As we’re dedicated to getting your 
paperwork done in a hassle-free way so that 
you don’t have to, we can also advise on 
areas of your business that could be improved 
- like growing profi t and stock yield.  Roslyns 
customers are also entitled to the unlimited 
Human Resources, Health & Safety and Legal 
helplines we’ve made available 24 hours a 
day, all year round. This service is supported 
by the hundreds of free documents hosted 
online and available to download, with handy 
calculators, guides and business advice from 
experts across the industry.

There’s never been a better time to take 
control of your business accounts, so why not 
take on the challenge of going digital with the 
help of Roslyns to get the task done right? 

ROSLYNS GOING TECH! 

It’s simply never been easier to 
get the help and resources you 
need in real time from your 
accountant. Our new Roslyn’s 
Accountancy app makes 
assistance instantly available 
wherever you are - giving you a 
safe place to store information 
critical to your business and 
fi nances.  

The app gives you access to:
 17 calculators for income tax, 

payslips, infl ation, APR, 
stamp duty + many more

 A single platform to monitor 
multiple incomes and 
expenditure

 Paperless receipt storage 
and expense management

 GPS mileage tracker for 
business mileage claims

 And the latest business 
and personal accountancy 
updates and news

Get the app on your mobile device today – Simply head to 
roslyns.co.uk and follow the links to download and enter ROSL.
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