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OUR SUPPLIER PARTNERS
WE ARE THE ONLY ORGANISATION SPECIFICALLY SET UP TO SUPPORT
INDEPENDENT HOSPITALITY BUSINESSES
BEDFORD INSURANCE

With insurance premiums set to rocket, you need to know you
have someone fighting to get you the best deal, which is where
Bedford Insurance comes in. They promise to save you 12.5% on
your existing business insurance policy, as a minimum, and they
offer both personal and commercial cover.
FIND OUT MORE

THE FULL RANGE

The Full Range provides purchasing, culinary and management
services and support to operators across the food service
sector. They use their collective buying power to enable clients
to purchase the best products at the best prices. Their bespoke
online management system can also boost business efficiency.
FIND OUT MORE

BIG FLAVOUR MARKETING

Big Flavour is passionate about helping hotels, restaurants
and bars make their mark online by delivering websites and
marketing strategies for their clients. With almost three decades
of experience providing expert digital solutions, they understand
the challenges and opportunities that restaurants face.
FIND OUT MORE

HOSPITALITY ACTION

Hospitality Action offers financial, emotional support. Mental
health difficulties can strike any of us at any time, so it’s
heartening to know that there’s a specific charity out there to
provide help and support if things go wrong, even in retirement.
FIND OUT MORE

JON SPITERI RESTAURANT AND BAR CONSULTANT

With over 40 years of experience in the industry, Jon can help
with everything from design, style, cuisine, menu, staffing,
promotion and anything needed to open a restaurant or bar.
FIND OUT MORE
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KOBAS

Hospitality management system, Kobas, can make your business
life easier across the board. By streamlining EPoS, stock
operations, recruitment, rotas, reservations, loyalty and customer
communications, it can save you time, money and headaches.
Plus, it's Cloud-based, so you can access it from anywhere.
FIND OUT MORE

MY HR DIRECTOR

Ever wished your business had an HR Manager or Director but
found it hard to justify the cost? (My) HR Director is like having
your very own HR Director on your team, but at a fraction of the
cost of directly employing one. Its services cover all aspects of HR
and can be tailored to the specific needs of your business.
FIND OUT MORE

PENDULO

A cost management and operations software designed exclusively for
independent food and hospitality businesses. Cloud Based, access
your data and reports wherever you are to see your profit margins at
a glance. Complete administrative tasks quickly, increase your profits,
and get back to the work you love most. Users have increased profits
by up to 3% after just a month of use. FIND OUT MORE

PLACED

A recruitment platform created specifically for the hospitality industry.
Highly effective with seven times more active candidates compared to
other job boards, and an average time from post to hire of only nine days.
Unlimited job posting with 2 active ads at any one time with unlimited
matches, applicants and placements and a dedicated account management,
reporting and analysis. 20% discount for AIR members. FIND OUT MORE

POWERFUL ALLIES

Energy broker, Powerful Allies, promises to reduce the amount
your business spends on electricity and natural gas, primarily
through innovative energy buying and contract restructuring.
They can also help develop a green energy strategy and cut
energy used.
FIND OUT MORE

RSVP

RSVP is an online platform built by and for the industry, as well as
a global community that can be leaned upon for knowledge, help
or collaborations. With RSVP’s tools, you can manage your daily
restaurant bookings as well as any onsite and offsite events that
require a guestlist or ticketing.
FIND OUT MORE
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THOMSON SNELL & PASSMORE

Thomson Snell & Passmore is a full service law firm first
established in 1570, which prides itself on taking a common
sense approach to the law. They have worked with clients from
across the restaurant and hospitality sector, with dedicated
teams for Food & Beverage and Owner Managed Businesses.
FIND OUT MORE

TIME & LEISURE

Time & Leisure is a marketing agency offering design services
through to fully-created customer magazines, and is the leading
lifestyle media publisher across south west London and Surrey.
FIND OUT MORE

TRADE

TRADE is a Soho-based members’ club where the hospitality
community goes to relax, socialise, meet and learn.
FIND OUT MORE

WMT CHARTERED ACCOUNTANTS

Call on us when you want to minimise your tax bills, outsource
your payroll, improve cashflow, set up a tronc scheme, or simply
take the hassle out of meeting your obligations to HMRC and
Companies House. We can work with you to manage costs and
risks as well as prepare for fundraising, growth or sale.
FIND OUT MORE

Each and every one of AIR Hospitality’s Supplier Partners
is tried and trusted, having been used and recommended
by at least one of the AIR co-founders. They all consistently
supply outstanding products or expertise alongside great
value and service.
If you are interested in finding out more about partner opportunities
please contact AIR at hello@airhospitality.co.uk.
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PAUL MERRETT
From Michelin stars to gastropubs, AIR's co-founder
Paul Merrett has been an influencer in the industry
for decades. Find out why he firmly believes that all
of the creativity in the industry is born within the
independent sector, plus he reveals his embarassing
kitchen stories.
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WELCOME...

Everything the directors work on for AIR Hospitality is a
labour of love and this magazine is no exception. We’ve
pulled ourselves and others together to produce articles
and advice that we think you might find useful and relatable,
and owe an enormous thank you to the magazine’s
sponsors, Bedford Insurance.
Inside, you’ll find interviews, HR and supplier advice, some
of our favourite dishes and new restaurant launches
(p.19), behind the scenes of a £2 million refurb (p.30) and
a successful rebranding (p.16). We’ve also got plenty to say
about the current rocky political and economic climate and
suggestions for it throughout the magazine, as well as a
few funny stories to give you a laugh after a long shift.
We’ve very proud that we now have over 500+ members
across the country and more joining all the time, and in
the past six months we have set up alliances with Trade
Hospitality and UKHospitality to give us a more powerful
collective voice. People are hearing us and they’re listening.
We truly believe that we are all stronger united.
We passionately want the independent sector of hospitality to
not only survive but thrive. But we need your help. By joining
AIR you can tell us the issues that matter to you, what you
are experiencing, and what you want to change about the
industry. It’s free to join (visit airhospitality.co.uk/join-us) and
you can be as involved as you’d like. You’ll also gain access
to multiple discounts with suppliers that we use and trust.
We hope you enjoy this magazine, let us know your
thoughts on our social media channels below (don’t forget
to include #IndependentlyUnited), and we hope to meet
you soon – you’ll find our events diary on page 6.
Cheers!

Tim Healy

CEO and co-founder
@AIRhospitality1
AIRHospitalityLondon
air.hospitality
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See AIR in action
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WHO IS AIR?

A FEW WORDS FROM
THE AIR DIRECTORS…

WE’VE BEEN FIGHTING FOR INDEPENDENT HOSPITALITY BUSINESSES
SINCE 2008 AND WE WANT YOU TO JOIN US; MEMBERSHIP IS FREE
AND INCLUDES MANY BENEFITS
The hospitality sector relies on
the independent operator. Fact.
Artistic excellence, innovation and
culinary trends all originate from
fearless individuals running creative
independent businesses.
AIR is the hospitality industry’s first and
only support group for independent
restaurant operators. We provide
networking contacts and significant
cost-saving advantages to all members,
and our mission is to work alongside
as many independent operators as
possible to ensure the independent
spirit survives and thrives across the UK.
Our mission is to create a level playing
field… by standing together as a
united group of independents we
can demand the same competitive
product prices from suppliers as those
given to the large branded chains.
We have negotiated hard to ensure
unbeatable deals across the entire
food chain, as well as savings in many
other areas of cost to your business –
insurance, HR support, legal support,

energy brokers, food safety systems,
recruitment and more.
AIR is all about joining forces and
sharing know-how, whether you’re
a restaurant, hotel, café, bar, groovy
pop-up or crowd-funded enterprise.
We are a one-stop-shop, not only for
cost-saving advantages, but for a range
of events where you can hang out with
like-minded independent operators.
We host regular breakfast networking
events featuring leading industry
figures, as well as a range of workshops
on all aspects of the business. With
500+ members and growing, we have a
better future standing as one. We won’t
stop until customers recognise that AIR
stands for the best in food, drink and
accommodation.
Let’s be #IndependentlyUnited.

Membership is FREE and open to all national
independent businesses in the hospitality
industry. Sign up here: airhospitality.co.uk/join-us

Exclusive AIR procurement partner

“During our first meetings back
in 2008 we realised that we
were all going through similar
issues and that others would be.
I was excited when we decided
to create something bigger. I
knew we’d hit on something,
something that we could share
with others. It’s been our way
forward ever since.”
Tim Healy,
Co-founder and CEO

“We want to stand strong and
united together, that’s what
motivates me. We can help
people save money and be
there to listen. We used to
be called RATS – it stood for
Restaurant Advise Talking
Sharing. Perhaps we should
have kept it … ‘rats for your
restaurant’ was definitely
memorable!”
Sarah Guignard,
Co-founder and director

“I’d love to think that over the
next five years we can spread
AIR from one end of the country
to another. I’d also love to think
that we could be lobbying
government for changes
that bring radical benefits to
independent hospitality owners.”
Paul Merrett,
Co-founder and director

“My mission is the sustainability
of independents. We want
to fight to exist, we want our
fair share to trade, we want
to stand stronger together
without becoming a brand and
losing our soul. AIR is to help
independents exist.”
Erick Kervaon,
Co-founder and chairman

For years as an independent
restaurateur I wanted
something more - an empathy,
understanding and support
of an emotional kind, as well
as financial. That's where AIR
comes in.

The directors meeting at
the Bingham Riverhouse

Lawrence Hartley,
Co-founder and director
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WE GUARANTEE TO SAVE ALL
AIR MEMBERS AT LEAST
12.5% ON YOUR EXISTING
BUSINESS INSURANCE POLICY.

www.bedfordinsurance.co.uk
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OUR DIARY

SOCIAL
SHOUTOUTS

JOIN US AT ONE OF OUR FORTHCOMING EVENTS; WE’VE GOT GLAMOUR,
WORKSHOPS AND BREAKFAST MEET-UPS
MONDAY 9TH SEPTEMBER | TIME 12:30PM

@TEAMOTW

TIME & LEISURE FOOD AND
CULTURE AWARDS 2019

Lawrence Hartley from
@AIRhospitality1 talking
about like minded partners in
solutions to hospitality staffing
and training. Thanks to our other
sponsors @thebingham
@thefrenchtable
@cawstonpress @joeandseph
@EllisofRichmond

Join us at the Time & Leisure Food and
Culture Awards with our exclusive
AIR sponsor and partner Bedford
Insurance. We will be hosting a
dedicated area of supplier partners,
from fresh food suppliers to legal
experts – all the essentials to help
support your independent restaurant,
hotel or food outlet. On the day you'll
be able to sign up as an AIR member.
The Hurlingham Club, Fulham, London SW6 3PR;
www.foodandcultureawards.co.uk

WEDNESDAY 18TH SEPTEMBER | 9-11AM

LEGAL Q&A WORKSHOP

A popular interactive workshop for
all owners and operators, run by
Thomson Snell and Passmore.
9-9.15am Registration & coffee
9.15-10.30am Workshop and Q&A
11am Finish
Joe Allen Restaurant, 2 Burleigh Street, London WC2E 7PX

WEDNESDAY 30TH OCTOBER | 9-11AM

SUREFOOT SOLUTIONS WORKSHOP
A workshop for all owners and
operators on 'The pressures of food,
fire health & safety’.
9-9.15am Registration & coffee
9.15-10.30am Workshop and Q&A
11am Finish
Joe Allen Restaurant, 2 Burleigh Street, London WC2E 7PX

THURSDAY 21ST NOVEMBER | FROM 6.30PM

AIR COCKTAIL PARTY

Our first cocktail party, in
collaboration with TRADE. Join us for a
glass of fizz and canapés.

@WMTHOSPITALITY
Next week WMT's Peter Davies
will be joining the panel for
@AIRhospitality1's next
breakfast event, 'Brexit the
day after tomorrow'. Open to
independent restaurateurs,
hoteliers and stand-alone
outlets, this is sure to be an
interesting discussion!

TRADE, 23 Frith Street, London W1D 4RR

WEDNESDAY 9TH OCTOBER | 9-11AM

AIR BREAKFAST EVENT

WEDNESDAY 27TH NOVEMBER | 9-11AM

We tackle the conundrum: TripAdvisor
– friend or foe? The team from
TripAdvisor join the panel.
9-9.30am Registration & coffee
9.30-10.30am Workshop and Q&A
11am Finish
Crazy Coqs, Brasserie Zédel, 20 Sherwood Street, London W1F 7ED

AIR BREAKFAST EVENT

The industry's only charity Hospitality
Action will talk through the emotional,
financial and legal support that they
can offer everyone in the hospitality
industry, past and present.
Crazy Coqs, Brasserie Zédel, 20 Sherwood Street, London W1F 7ED

JOIN ALLIANCE OF INDEPENDENT RESTAURANTS ON SOCIAL MEDIA
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@AIRHOSPITALITY1
The role of PR in #hospitality
Thank you to everyone who
came to our #Networking Event
@JoeAllenWC2 yesterday &
joined in the debate.

WWW.AIRHOSPITALITY.CO.UK/EVENTS
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OUT AND ABOUT
WE LOVE A GOOD KNEES-UP OR NETWORKING OPPORTUNITY, HERE ARE A FEW
THAT WE’VE ENJOYED RECENTLY. #INDEPENDENTLYUNITED

1

2

3

4

1. A fantastic morning with AIR members
and partners at @TradeSoho HQ in June,
discussing the role of mobile technology in the
hospitality industry. Another great AIR event.

3. An excellent June morning discussing brand
reputation and management with our legal
partner Thomson Snell & Passmore
(@pragmaticlawyer). Thanks for a great
workshop and to all our members who attended.

2. A big thank you to WMT Chartered
Accountants (@WMTLLP) for a fantastic
workshop at @JoeAllenWC2. We had a great
turnout from our members who came along
to hear about how to prevent costly national
minimum wage mistakes.

4. Four of the five founding members at
Crazy Coqs (@LiveAtZedel): Tim Healy
(@timacenahealy), Sarah Guignard
(@thefrenchtable), Erick Kervaon
(@ErickKervaon) and Lawrence Hartley.

WE ARE ON THE HUNT FOR FABULOUS SPACES IN LONDON TO HOLD OUR AIR EVENTS. IF YOU THINK YOUR
RESTAURANT, HOTEL OR BAR MIGHT FIT THE BILL, PLEASE CONTACT DENISE@AIRHOSPITALITY.CO.UK
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www.bedfordinsurance.co.uk
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CHEWING THE FAT WITH...

PAUL
MERRETT
SURROUNDED BY THE SUMPTUOUS DECOR OF THE
MALTHOUSE PUB, AIR CEO TIM HEALY SITS DOWN
WITH LONG-TIME FRIEND AND FELLOW AIR
FOUNDER PAUL MERRETT, TO TALK BUSINESS,
COMRADESHIP AND EMBARRASSING STORIES
Paul Merrett has been an influencer in the industry
for multiple decades. Beginning his career in finedining kitchens, he achieved a Michelin star twice
before moving into the gastropub scene, and now
owns three establishments across south west
London – The Victoria in East Sheen, The Fox &
Grapes in Wimbledon and The Malthouse in Fulham.
On any given day you might see him cycling around
London (it’s a lesser-known fact that he spends
90% of his time in Lycra), before bursting through
the doors of one of his pubs ready to hand out the
orders, still in Lycra.
His presence in any room is always impactful and I’m
very grateful to have had him as a co-founder of AIR.
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It’s been 10 years since those early
days, when we used to meet up to
swap kitchen and business stories,
give supplier tips or lend each other a
member of staff.
It wasn’t long before we realised
that we were onto something – that
we could offer the same support to
others in the industry. So, the group
whittled down to those ready to
take it forward, including Paul, and
onwards we went.
Paul remembers the same: “We went
from coffee bar support group to
realising that actually if we could get
something more organised and could
group together way more people,
then we’d have something quite
powerful. For me, it’s that realisation
that’s kept the motivation going all
this time."
"I think what AIR has done, and
is still doing, is to bring more and
more independent restaurateurs
together to give them power in the
marketplace – whether that’s buying
power, support, training, and so on.
It’s been a really incredible journey.”
I’m interested to know if Paul still feels
the pressures of business, even with
his level of success. “I don’t think the
fear of ‘Oh my god, the doors might
close tomorrow’ ever leaves you.
I thought it would after 10 or 12 years
of trading. I thought I would have a
certain amount of confidence, but
it’s still a rocky road, and it’s
a particularly tough time for
independents out there.”
Paul continues: “The Victoria was the
first restaurant that I ever owned and

I felt exceptionally lonely from the
moment I signed the lease. I couldn’t
say to the GM ‘We’ve had a really
tough week, I’m scared’. It’s not the
sort of thing you share, even with
your senior management, but you can
talk to a fellow restaurateur who is in
exactly the same boots as you. And
I still feel that now. I want to talk to
people that are in the same position
that I am in – running a business, on
my own, facing everything. That sense
of community is really important to
me and so many others.”
I agree with Paul wholeheartedly, and
that’s why I see AIR as much more
of a membership club than a trade
association. Aside from the perks,
we’re there to talk, share and support.
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“I REALLY
FIRMLY
BELIEVE THAT
ALL OF THE
CREATIVITY IN
OUR INDUSTRY
IS BORN
WITHIN THE
INDEPENDENT
SECTOR.”
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“WE’VE GOT
TOMORROW’S
TRENDSETTERS
TURNING UP TO
OUR MEETINGS
RIGHT NOW.
I’M PROUD TO
BE IN A ROOM
WITH THEM.”

Mental health is being talked about
more than ever now and it’s great. We
realise how tough things can get in this
industry and we want to help others.
AIR partners with Hospitality Action
(hospitalityaction.org.uk), which is the
industry’s only charity and it’s fantastic.
They run an employer’s assistance
programme, which is a scheme that
they put into restaurants to support
the staff’s mental health and wellbeing.
Businesses can join from just £50
a year and we encourage every
restaurant to join. They even offer
financial loans.
“There’s no doubt that the
independent sector is having possibly
it’s hardest time,” Paul says. “Rents,
business rates, Brexit, minimum wage
(which we support), produce costs,
the price of a meal actually going
down… but amazingly places are still
opening all the time.”

Tim Healy with
Paul Merrett
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I see it too. It’s incredible that with all
those adverse conditions, there’s still
a fearless attitude out there to go for
the dream. That confidence is what
we want to encourage. It continues to
be a sector that breaks new ground,
even in the face of adversity.
Paul continues: “I really firmly believe
that all of the creativity in our industry
is born within the independent
sector. Marco, Gordon, Heston… they
all started off independent. All of
those great, great chefs started with
one little restaurant where they did
something amazing. It’s the same in
design and trends, they are all born
out of independents. We’ve got those
people as our members. We’ve got
tomorrow’s trendsetters turning up to
our meetings right now. I’m proud to
be in a room with them.”
We also need to ensure that we
broadcast the virtues of being
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ones that are keeping your restaurant
doing good things right now.’ Now, I
don’t do PR. We reach out a mile in
every direction with our marketing
and it works for us.”
Moving onto something that
permeates through the whole industry
as a necessity – a great sense of
humour. I have a few embarrassing
stories of my own, but this is where I
divert to Paul, thankfully.

independent instead of a chain – the
ability to make a change quickly; being
on site every day; being a local. Paul
smiles: “Independents have a lot of
secret weapons up their sleeve. We
just need to give them the confidence
to make decisions based on those
strengths.”

“I worked for Gary Rhodes at The
Greenhouse and we used to confit
ducks. We had this massive bucket of
duck fat that we kept in the fridge, and
on my last day I picked up the bucket
and slipped… dropping all 40 litres of
warm duck fat onto the floor of the
walk-in fridge! No-one could walk in
there for about five hours and we had
to mop 100 times. An embarrassing
way to end at a restaurant…
I was also filmed by Channel 4 coming
out of a gay flamenco bar with
Gordon Ramsay after a meal at El
Bulli. That often comes back to haunt
me when it’s shown at 2am and my
team see it!”

Which piece of advice during his
career gave him that confidence, I ask?
One that stuck with him and helped
him move forward.

And what’s next for AIR’s ‘cycling
entrepreneur’ – is he still living his
own dream? “Expanding is an option
for us, but it has to be the right site.”

“I remember when I was recruiting
a PR company, desperately trying
to reach further afield to get more
customers to my little gastropub, and
someone said to me: ‘Worry about the
people who are actually sat in your
restaurant. Make sure that they are
going to come back. Give them the
best time ever because they are the

“To own the local pub, it’s a dream.
Though being a chef is a very
tough trade – we’re underpaid and
overworked.” Sexy, though? I tease.
“It doesn’t feel sexy at one in the
morning when you’re mopping down
a kitchen! But it is a dream job.”
Couldn’t say it better myself.
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PRESSURE
COOKER…
FAVOURITE DISH OF YOURS?
Roasted piece of seabass
on saag aloo, an onion bhaji
on top and a tomato chilli
jam on top of that. I did it at
The Greenhouse and I won a
Michelin star that year, and a
food writer came in and said:
“I think you’re the first chef
I’ve written about that cooks
with Asian spices”. Nowadays,
that sounds preposterous!
I’m really proud that he said
that to me.

MOST ADMIRED CHEF?
Ooh, I’m going to say
Peter Kromberg. He used
to work at the soufflé
restaurant within the
InterContinental Hotel. I
worked for him for two or
three years and if I had a
‘cookery father’ – someone
that taught me way more
than just food – it was
definitely Peter Kromberg.

FAVOURITE DRINK OF CHOICE?
Red wine!

COMFORT FOOD?
If I’ve got to cook it, it would
be macaroni and cheese.
If I’ve got to make it at
100mph then it would be
strawberry jam and cheddar
cheese sandwiches.

RAPHA OR OLIVER SPENCER?
Rapha every time. Rapha,
in case you don’t know, is a
particularly trendy form of
cycling Lycra!

AIR IN THREE WORDS?
Support, community,
comradeship.
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TOP 5 NEW OPENINGS

SO MANY INCREDIBLE RESTAURANTS ARE OPENING ALL THE TIME,
HERE ARE A FEW OF OUR FAVOURITES
01 THE DINING HALL AT HARRODS

01

02

We were very lucky to be invited by
Andy Cook, Executive Head Chef
of Harrods, to the opening of the
new Dining Hall at the end of June.
A work in progress for over two
years, it was designed by esteemed
design practice David Collins Studio
and includes a restaurant with six
different food concepts under one
roof. The offering includes Indian
cuisine from Chef Vineet Bhatia,
The Grill, The Fish Bar, The Sushi
and, of course, The Pasta Bar. Their
Wine Bar at the heart, with over 100
wines by the glass, is also one to
watch.
WHERE? 87-135 Brompton Rd, London SW1X 7XL

02 MANTECA – OPENING SOON

03

04

An exciting collaboration between
David Carter of Smokestak and
Chris Leach of Petersham Nurseries
and Sager + Wilde. The menu will
include handmade pastas and inhouse charcuterie with dishes such
as Fried ciccioli with apple ketchup;
Tonnarelli with brown crab cacio
e pepe; Garganelli with spicy pig
tail ragu and Cannoli with whipped
ricotta, candied orange peel and
salted caramelised hazelnut. We
expect big things.
WHERE? Heddon Street, London W1B 4BR

03 GLORIA

05

A fabulous opening in Shoreditch
back in February from the Big
Mamma group. Coined as ‘a
70s Capri-style and all-day long
trattoria’, the explosive menu mixes
old Italian classics with products
from 180 amazing individual
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artisan suppliers. Look out for their
10-level Lasagne, Neapolitan pizza,
Soft rabbit ragu and polenta, and
homemade gelato.
WHERE? 54-56 Great Eastern St, London EC2A 3QR

04 ARROS QD

Michelin-starred chef Quique
Dacosta’s first restaurant outside
of his native Spain, Arros QD has
exceptional paella at its core while
utilising his skill for contemporary
reinterpretations of classic
Mediterranean dishes – typically
inspired by the ancient trade routes
from Africa and Asia into Spain. The
menu features the likes of Truffle
bomb with ‘liquid’ potato soufflé
and truffle spaghetti, and Seasonal
cherry tomatoes with tomato snow
and sundried tomato emulsion.
One of this year’s most anticipated
openings, we’re sure it won’t
disappoint.
WHERE? Eastcastle Street, London, W1W 8NQ

05 DARBY’S

A Robin Gill venture, the beautiful
menu and great understanding of
fresh produce does not disappoint.
The oyster bar, bakery and grill
combine his Irish heritage and
love of Brooklyn, New York. Expect
the famous Darby’s sourdough
and oysters that surely must be
washed down with a glass or two of
Champagne. We’ll have the Jersey
milk ricotta, almond & flat white
peach, followed by one of their
delicious meat dishes of Highland
short rib, Blackface lamb or Lonza
Capocollo, please!
WHERE? 3 Viaduct Gardens, London SW11 7AY
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“Bedford Insurance have been
fantastic to deal with. On top of
that they have managed to reduce
my business insurance by 30%
which is extremely beneficial in
this tough business environment.”
BEGGY ASHUROV, PROPRIETOR & GENERAL MANAGER
THE WHITE ONION

www.bedfordinsurance.co.uk
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UNITED WE STAND
THE CREATION OF UKHOSPITALITY HAS BROUGHT A NEW ERA OF
POLITICAL INFLUENCE. THEIR COO, JACKIE MARLOW, REVEALS THEIR
PLANS AND WHY THEY HAVE PARTNERED WITH AIR
Last year, two of the leading voices in the hospitality
sector, the Association of Licensed Multiple Retailers
(ALMR) and the British Hospitality Association (BHA)
merged to form UKHospitality. We now represent
700 businesses who, between them, operate nearly
70,000 venues. The rationale behind the merger was
to ensure a powerful, unified voice.

continuing to cause uncertainty for employers and
employees, this last issue is extremely important.
We are happy that a significant portion of our
membership-base is restaurants or food-led outlets,
which reflects the constantly-evolving sector. These
are the businesses that have really helped drive the
revitalisation of the High Streets and hospitality in
recent years, especially since the financial crash.

The sector is a dynamic and powerful one; it’s
the third largest private employer in the UK and
generates over £130 billion in turnover every year.
The hospitality industry in the UK is twice the size of
financial services and bigger than pharmaceutical,
automotive and aerospace combined.

Restaurants have weathered difficult conditions and
risen to the challenge incredibly well. Hospitality in
the UK produces some of the most exciting food,
drink and dining experiences in the world.

To put things in perspective, the hospitality sector
generates £38 billion in taxes every year. That is
equivalent to the Brexit divorce bill and more than
the UK’s entire defence budget for a whole year.
One of our goals is to ensure that policymakers
understand the importance of our sector.

With this in mind, we are creating an alliance with
AIR and will be offering rates for membership to
UKH. We hope that you will lend us your collective
experience, knowledge and enthusiasm to make a
great sector even better.
www.ukhospitality.org.uk

Our plan of attack will continue to be three-pronged.
Firstly, we are making the case for the reformation
of a tax system that is unfit for purpose. There is
an unfair burden being shouldered by high street
hospitality businesses and the changing nature
of UK business needs to be taken into account,
including digital companies.
Secondly, we are promoting a regulatory regime that
releases venues from burdens and allows them to
operate with freedom to grow. And finally, our focus
is on developing and strengthening the hospitality
sector workforce. This will be crucial if businesses
hope to meet projected growth. With Brexit

L-R Jackie Marlow, COO of UKHospitality,
Lina Olea, Marketing Manager of
UKHospitality and Tim Healy, CEO of AIR
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CHANGING
FACES

With hindsight, it was an obvious move. We were
sitting in L’Estaque watching the Mediterranean
sunset over Marseille whilst enjoying a family
dinner on holiday when we made the decision to
rebrand Mustard into a French bistro.
We had recently acquired full ownership of Mustard
and our immediate challenge had been to get
control of the costs and make sure the business
became well-oiled and profitable. This process
was successful, but there was still an underlying
feeling that for all Mustard’s merits it did not quite
resonate with the local community.

REBRANDING A RESTAURANT IS A BOLD MOVE.
LAWRENCE HARTLEY REVEALS HOW
HE AND HIS WIFE SUCCESSFULLY CONVERTED
MUSTARD TO LE PETIT CITRON IN WEST LONDON

We believed it was down to early poor management
during its conception and mixed messaging that left
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our customers a little confused. Content, perhaps, but not
excited… not truly engaged.

“WHAT BETTER WAY TO CHANGE
THE CONCEPT THAN WHEN WE
DIDN’T ACTUALLY NEED TO? DOING
IT WHEN WE WERE ON TOP, RATHER
THAN STRUGGLING. THIS REBRAND
COULD DEFINE US AND THE
RESTAURANT PROPERLY AT LAST.”

Sipping Pastis and chatting to my wife and now business
partner, Emily, we decided that we must be missing a trick.
We have owned French restaurants before (Brula, La Buvette
and La Saveur), we have French heritage (my mother is
French), the Mustard locals are French (Kensington and
Hammersmith are France’s fourth city apparently) and the
building housed a Café Rouge restaurant previously.
The inherited decor was black and white tiles, wooden floors,
a terrace and a brass-fitted bar, which all seemed very
French-looking anyway. Surely a sign, if ever there was one!
Also, what better way to change the concept than when
we didn’t actually need to? Doing it when we were on top,
rather than struggling. This rebrand could define us and the
restaurant properly at last.
So, with a renewed energy and focus we started to plot and
conceive a business plan and budget. The ambition was to
create something the public could immediately identify with,
essentially it had to do what it said on the tin. Like Ronseal!
We decided that we’d do French food influenced by the
south of France, where we spend our holidays and where
our aunt and uncle still live. A seasonally-changing short à
la carte and, of course, set menus, an express lunch menu
and an evening Prix Fixe. We still do Le Brunch (our busiest
part of Mustard and the biggest food craze in France at
the moment) to get in the early morning weekend DINKYS
[Double Income No Kids Yet].
We have a uniquely French wine list, and classic French soft
drinks and beer. The menu is the spine of the restaurant
– customers identify what you are from this – so the kitchen
is designed around the menu and the staff are trained by the
menu. Showcasing classics, new and seasonal dishes that
are true to your brand sets you apart from the competition.
It’s important to devise set menus that are integrated and
symbiotic with the main menu, helping the workload and
keeping the choice short and fresh. Make sure each menu
works hard to offer what customers want and need; dishes
that work smoothly in the kitchen and are quick and easy to
get to the dining room.
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“THE BRITS LIKE TO
UNDERSTAND WHAT
THEY ARE BUYING.
THERE IS NO ROOM
FOR NUANCE IN THE
HIGH STREET. WHEN
PEOPLE WAKE UP IN
THE MORNING AND
PLAN THEIR DAY THEY
FANCY PIZZA/CURRY/
BURGER/A PUB MEAL
OR A ROMANTIC
FRENCH BISTRO…”
We have French staff, wearing navy blue
aprons and striped Breton shirts, a terrace
with rattan chairs & Perrier parasols,
Bentwood chairs, checked tablecloths,
candlelight, chandeliers… et voilà! We’ve
made our branding very clear – even the
name has ‘French Bistro’ as a subtitle.
The key is… we believed the British like
categories and compartmentalisation! The Brits
like to understand what they are buying. There
is no room for nuance in the High Street. When
people wake up in the morning and plan their
day they fancy pizza/curry/burger/a pub meal
or a romantic French Bistro…
We would have liked to time opening better
– we opened early November, so we missed
out on important Christmas bookings and
then were faced with a bitterly cold Brexitfuelled January to March 2019. However,
despite this, we are up on last year already
and the momentum is really increasing as
May posted the best figures since we’ve had
the site, over four years.
Non, je ne regrette rien!
“Le Petit Citron” French Bistro,
98-100 Shepherds Road, London W6 7PD

REBRANDING TAKEAWAYS
MENU is the spine of the
restaurant – customers identify
what you are from this.
PR, it’s really important to get
the right PR to engage with the
press and local community. It’s
a delicate message that needs
thought and detail. We use
Fraser Communications and
can’t recommend them highly
enough.
TRAINING old staff, new restaurant
– old habits, new product! Lots
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of communication is needed to
make the transition from the
old concept to the new. Keep it
simple and true to the concept.
DESIGN has to be different enough
to feel it’s a new restaurant,
but it also needs to retain its
familiarity and feel authentic.
BELIEVE it will take a little bit of
time and some investment, both
mentally and financially, but
rebranding could be just the
right thing to do.
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“Bedford have made such a difference
in the way I see insurance. Since the
beginning they have never hesitated to
put their words into action, providing
better than anticipated savings on several
sites. Not only do they save us money
but their customer service is 5 star too.
Everything runs smoothly and it feels
easy when dealing with them, even when
asking the smallest of things.”
ERICK KERVAON AIR CO-FOUNDER AND BINGHAM RIVERHOUSE

www.bedfordinsurance.co.uk
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TOP 10 DISHES
AIR'S CEO, TIM HEALY, REVEALS WHAT'S
CURRENTLY TICKLING HIS TASTEBUDS
1. These sublime chips are quite honestly off
the charts – pressed, seasoned and fried...
worth crossing time zones for.

2

WHERE? Kitty Fisher’s, 10 Shepherd Market, Mayfair, London W1J 7QF

2. Theatre and succulent lamp chops.
WHERE? The Barbary, Covent Garden, London WC2H 9DP

1

3. Devilled eggs… when was the last time you
had these? Once tasted never forgotten.

3

WHERE? Cora Pearl, 30 Henrietta St, Covent Garden, London WC2E 8NA

4. Beef Brisket. Franklin Barbecue would have
a tough time beating this.
WHERE? Smokestak, 35 Sclater St, Shoreditch, London E1 6LB

4

5

5. The yellowfin tuna speaks for itself.

6

WHERE? Roka, any branch - www.rokarestaurant.com

6. Mathew Carver’s toasted grilled cheese
sandwich = glorious.
WHERE? The Cheese Bar, Unit 93-94 Camden Stables, Chalk Farm Rd,
London NW1 8AH

7. Tortellini in Brodo – meat parcels in a clear
broth. Understated, but heavenly.
WHERE? Locanda Locatelli, 8 Seymour St, Marylebone, London W1H 7JZ

7

8

8. Quail Caesar Salad.
WHERE? Cora Pearl, 30 Henrietta St, Covent Garden, London WC2E 8NA

9. Octopus heaven.
WHERE? Meatopia, 2018. Visit meatopia.co.uk for 2019 details

9

10. Cheese, egg and truffle bread... so good
I started before I took the picture!

10

WHERE? Spuntino, 61 Rupert St, Soho, London W1D 7PW
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HOT TOPIC
HOW FLEXIBLE ARE YOU? HR EXPERT MARK PEARCE FINDS OUT
•G
 ive some time to consider it, don’t
come to a decision if you are feeling
irritated (or any other strong emotion!).
•D
 on’t let judgements cloud your
decision making, for example assuming
they are not as dedicated as they were
because they want to work part time.

Balancing the needs of your business
with the individual needs of each person
that works with you can be a challenge.
Prioritise the business too much over
the employee and you may end up with
demotivated employees who leave you.
Prioritise the employees’ needs over
the business' needs and you won’t be
able to deliver the experience that your
customers expect.
There is a lot of talk about work-life
balance, but how does that manifest in
an industry that operates unsociable
and often long hours? The demand from
employees for flexible working is expected
to grow, so here are some tips for
achieving the right balance:
• Listen to the employee so that you
really understand their reasons for
wanting the change.
• Work together to see if there is a
solution – it’s not just down to you to
find the answer – the employee should
be coming with solutions too.
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Are there any legalities that you
have to consider?
An employee that has been working with
you for six months or more (and has not
made a request in the last 12 months)
has a legal right to make a statutory
request to change their working
arrangements. This could be reducing
their hours, only working particular
shifts, working from home occasionally
and so on. As an employer you don’t
have to agree with the change. So long
as you have acted reasonably, you can
refuse a statutory request if you have a
good business reason for doing so.
However, those reasons are limited to:
•T
 oo much burden from additional costs
•T
 he inability to reorganise the work
with the existing staff
•T
 he inability to recruit more staff
•A
 detrimental impact on the quality
of work
•A
 detrimental impact of the
performance at work
•A
 detrimental effect on the ability to
meet customer needs
• Insufficient work on the proposed
hours suggested
•A
 planned business structural change
For more information on any HR topic contact:
Mark Pearce at (my) hr director: 07801 262 462,
mark@my-hrdirector.co.uk
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STREETS
AHEAD
THERE ARE FEW RESTAURATEURS MORE
QUALIFIED TO TALK ABOUT HOW TO ACHIEVE
SUCCESS IN AN OUT-OF-CITY LOCATION
THAN SARAH AND ERIC GUIGNARD.
FIONA SHIELD FINDS OUT HOW THEY DID IT

On a pretty tree-lined road in Surbiton on the LondonSurrey border sits The French Table, a FrenchMediterranean restaurant woven so tightly into the
fabric of the local community that the restaurant and its
customers have grown up together.
Now into its 18th year – an incredible achievement in such
an evolving industry – it feels a particularly apt time to sit
down with the married couple at the helm, Sarah (a cofounder of AIR) and Eric.
Their partnership is no doubt a large part of their
success. Sarah studied hospitality at Brooklands College
in Weybridge – where she realised her passion for wine
[see page 27 for her piece on creating a wine list] – while
Eric grew up in Provence and trained as a chef in some of
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“THE THREE FACTORS
THAT WE FOCUS ON
ARE FANTASTIC FOOD;
WARM, FRIENDLY AND
CARING SERVICE;
AND CONSISTENCY.”
the highest profile restaurants in France. From what
I’ve seen, on several occasions, the calm, friendly
atmosphere of the front of house reflects Sarah’s
personality, whilst the creative and flavourful food
coming from the kitchen showcases Eric’s passion.
They’ve previously said that high London rents
made them look outside the city for a venue back in
2001, but what made them choose this location in
particular? “I was a local girl, born and bred nearby,
so I knew the area was mostly chains, no unique
restaurants. Some very good friends who lived in
Surbiton showed us this spot and said that it was
what we should be looking for. That was in December
and it came on the market in January! It felt meant to
be,” Sarah says, with a smile.
Away from the clusters of restaurants in the city
and heavy footfall, Sarah says that their strategy
was still quite simple. “When we opened, straight
away we sent a menu to all of the usual respected
publications. However, we knew that winning over
the locals was equally as important as winning
awards – particularly in such a community area.”
She continues, with a look of nostalgia: “I’ll never
forget… we would be painting the walls – we
decorated the restaurant ourselves – and the
phone was ringing all the time. I always answered it,
took their name and address (this was pre-email),
told them about us and posted them a menu. We
interacted as much as possible straight away. We
also lived above the restaurant at first; we had our
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“BRINGING THE HOSPITALITY
INDUSTRY TOGETHER TO
PREVENT LONELINESS IS
MY MOTIVATION FOR AIR”

first boy here. He would be sleeping upstairs and the
monitor would be in the kitchen; at lunchtime he’d
sleep outside with the vegetables!”
For readers considering opening a restaurant on the
edge of London or in any other city’s borders, what
would be her advice for the best chance of success?
“Menu price is very important, getting it right for the
area and your business. Also knowing your customers.
We’re a little bit behind the London trends out here
so we look to incorporate them in a way that doesn’t
offend but still brings attention to them. You need
to be on-trend but also sensitive to your customer.
The three factors that we focus on are fantastic food;
warm, friendly and caring service; and consistency.”

flair up at the topic: “It’s nothing like it used to be.
From one newspaper ad we’d have so many people
walking in for jobs. We also had a lot of fantastic
Eastern European chefs and waitresses; we used
to get French people coming over; we used to work
with a couple of French agencies. They’ve all gone.
I feel like now all restaurateurs are looking for the
same thing – the same CVs are going around, and
staff don’t stay as long now. It’s really hard.

That consistency over such a long period must have
taken a lot of energy, I suspect. Sarah nods: “You
probably think you could take your foot off the gas
after that long, but people want to see you more
in a funny way and their expectations are higher.
The whole bubble becomes bigger to control and
manage. But we do have a fantastic team.”

At this point Eric joins the table, fresh and flushed
from lunchtime service, and Sarah’s mention of
staffing immediately prompts a deep sigh. “Don’t talk
about staff. I’ve never seen this before. The industry
needs to change a lot. We should be encouraging
more people into the industry, it’s a nice job. I know
it’s hard, but it’s a creative job.”

Much concern is currently being raised about the
staff shortages in the industry and Sarah’s eyes
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He continues: “There’s a generation that was
encouraged to go to university too much, I think.
They should have been doing apprenticeships;
manual jobs. I think we need to look at the Swedish
set-up. It’s a lot more expensive to go out, they get
taxed more but also paid more. Sarah and I are in
business to make money or we can’t carry on. I wish
we’d known Brexit was coming, we’d have sold up
and started again in another country!”
“I think what is happening in France might happen,”
he says. “The chains will go and most restaurants will
be independent. They’ll work hard for 10 years, sell
up and take a year off, then start again.”
Having survived through economic downturns
through the years, I’m keen to hear what their advice
is in the period of uncertainty whilst Brexit takes
shape. Sarah is quick to respond: “Keep grounded,
don’t become too flash. Perhaps if you’re taking
a risk, consider it again. Sit on your laurels and
hone in on what you have. That’s what we’re doing
– we thought about opening more French Tartes
but changed our minds because of the economic
climate.”

my goodness, we’re not alone’. There are so many
other people out there with the same questions and
issues, and being able to offload helped so much.”
“Bringing the hospitality industry together to prevent
loneliness is my motivation for AIR,” she says. “And
the buying power that AIR has is very important;
the cost-savings that we are able to set up with
suppliers are available to all members. We can help
when prices are always changing and new expenses
like pensions need to be factored in. I really
encourage people to come along to a breakfast
networking event; just give it a try.”

French Tarte is the café-patisserie that they set up
after a successful stall at the local farmers’ market
– a market that they helped to initiate – and there
are now three across the local area. Eric nods: “After
looking at more sites two or three months ago I
said to Sarah – ‘This is wrong, we should actually
get smaller or we’re going to struggle’. We’re playing
catch up all the time at the moment. We need to
adapt and put up prices slowly but can’t at the
moment with Brexit. But it’s best to stay positive,
and keep sharing with others.”

She continues: “Eric and I were lucky that we had
each other to offload things to on a Sunday night.
We’d have a bottle of wine each and detox our
thoughts. Once it’s spoken about, you can move on. It
can be difficult for others to understand unless you’re
in the industry. We’re lucky that we’re on the same
page, though we don’t always agree on that page!”
Whatever page they’re writing, it’s captivating.
Attested to by the fact that the restaurant is fit to
bursting on a plain old Tuesday in June, with jolly
diners still enjoying their lunch well past service
ending. A success in suburbia.

Sarah was one of the founding members of AIR and
is an advocate for ‘a problem shared is a problem
halved’. She says: “I came away from the very first
AIR meeting, when we were still called RATS [find
out why on page 4], and was overwhelmed by ‘Oh

The French Table, 85 Maple Rd, Surbiton, London KT6 4AW
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WINING AND DINING
SARAH GUIGNARD CREATES AN
AWARD-WINNING WINE LIST FOR
THE FRENCH TABLE RESTAURANT.
SHE LOOKS BACK OVER HER
LEARNINGS AND GIVES HER ADVICE
FOR YOUR OWN LIST
I created my first wine list at catering
college when I was studying for my
BTEC in Hotel & Catering at Brooklands
College in Weybridge. Our assignment
was to create a colourfully-designed list
incorporating white and red wines.
I hadn’t a clue where to start, but from
my part-time job as a waitress I knew
some popular wines (Pinot Grigio,
Chablis, Beaujolais), so with a very
simple book I’d purchased from Marks
& Spencer, I began! Looking back, I
really do feel this is when my passion
for wine began.
My list now, for The French Table,
focuses on wines that complement my
husband Eric’s cuisine. I always try the
wines with Eric’s food in mind.

Jura, for example) are great to have on
the list but not to everyone’s taste. We
would perhaps put these funkier wines
on by the glass or on the tasting menu
to introduce them to the customer.
I would say I have a core list - meaning
it stays pretty much the same. I taste
in the spring, summer and winter, and
interchange to match the season.
I always have an exemplary white and
red chosen for the month. Wines that
have been particularly outstanding in
a tasting that I want to introduce to
our customers.
Not all wine lists describe the wines to
the customer but I love doing a little
description just to highlight what I
liked about the wine.
The wine list, like Eric’s menu, is always
evolving and I love the fact that I am
able to change it frequently to keep
everyone on their toes.
View Sarah’s wine list here: thefrenchtable.co.uk/wine
Contact Sarah on Twitter @thefrenchtable

I make sure to include New and Old
World wines, a variety of different grape
types and classics that people are
familiar with as well as some interesting
alternatives.

PRESSURE
COOKER…
MOST UNDERRATED GRAPE?
Chenin Blanc from La
Loire. Probably the first
grape I tasted in its home
when I worked in La Loire
Valley and fell in love with
Vouvray wine. From dry
to off dry, to sweet and to
sparkling, it’s one of my
favourite grape varietals.

A WINE THAT HAS
SURPRISED ME?
A white Pinot Noir. It’s
a white wine made with
the red grape Pinot Noir.
Its richer with flavours
of baked apple, hints of
pear, honey and orange.
The colour can be pale
to a golden yellow. A real
treat to consume on a
lazy Sunday!

FAVOURITE WINE AT HOME?
A white wine called
La Brise Marine by
Château la Négly from
La Clape region in the
Languedoc. You can
see the Mediterranean
from the vineyard
and although the
grapes Roussanne and
Marsanne make it quite
peachy and apricotty,
there is a distinct air of
sea freshness.

CHOSEN SUPPLIERS
- Bancroft Wines
- Boutinot Wines
- Les Caves de Pyrene
- Thorman Hunt
- Vinothentic
- Whirly Wine

It is important not to get carried away
with everything you like as you need to
consider the customers’ palates. Trendy
wines (Orange wines and wines from
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“Margins are tight enough already
without being further squeezed by
insurance hikes. So, if you’re looking
to save money, give Steve at Bedford
Insurance a call and he’ll do just that.
Guaranteed. Last year, he saved us a
massive 40% on one of our policies.
Insurance brokers you can believe in.”
PAUL MERRETT AIR CO-FOUNDER

www.bedfordinsurance.co.uk
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TIPPING POINT

A NEW SCHEME TO HIGHLIGHT BEST PRACTICE IN SHARING GRATUITIES
Imagine if there was an easy way to tell staff and
customers that you’re a good employer who looks
after the people who work for you. A way that
shows you handle all the tips and service charges
that you collect fairly and ethically. Something that’s
not just nice words on paper, but an independent
endorsement of your policies and your actions.

receive a visual endorsement of their good practices
to display in their venues and online.
The benchmarking process will be simple and
unobtrusive, and the benefits could be huge.
A website will show which operators have been
accredited, as well as advertising the scheme to the
general public. In time, the kitemark is expected to
give the same reputational benefits to hospitality
businesses as the Red Tractor accreditation has to
food producers – but with a lighter touch.

Well from October, it might just happen. And here’s
another surprise. The solution is the brainchild of a
hospitality tax and accounting firm – WMT.
Since the end of 2018, WMT’s Peter Davies – a
man in the know when it comes to gratuities and
troncs (more on those later) – has worked with
industry campaigners, EP Insights, on a new concept
to reward operators who follow good practice
guidelines when they distribute gratuities from
customers to staff. Now, they have teamed up with
industry leaders to turn the concept into reality.

Benchmarks under the scheme will embody
legal requirements, accepted best practice and
government guidance – including the appropriate
use of troncs, which share discretionary payments
with staff in a way that helps employers recruit,
reward and retain their team. When run properly,
troncs also offer tax savings.

Mainstream and social media regularly flag-up bad
industry practices around handling tips, damaging
the reputation of many due to the sins of a few.

The government is even in favour of troncs... and
when does that happen with something that costs
them but saves us money?

Some operators and many customers are unclear
what could or should happen to gratuities the
business collects. Surveys by WMT and EP show
even mystery shoppers – who you’d expect to be
across the ways of the industry – were uncertain.

To find out more about the Tipping Kitemark, or to register your interest
in benchmarking your tipping practices, email info@fairtipshare.co.uk

• Independent
benchmark of your
approach to sharing
gratuities with staff

The surveys also showed both operators and
customers would welcome an independent
assessment of fair practices, and a clear indication
of who is following them.

• Open and transparent
to staff and customers
• Enhanced reputation
as a good employer
• Visual endorsement,
easy for customers to
understand

Going under the working name ‘Tipping Kitemark’,
the idea is that operators undergo an independent
benchmark review of the way they collect and
distribute gratuities. If they meet the grade, they

• Promotes industrywide fair practices
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ROLLING IN
THE DEEP

The Bingham has always ticked the location box
and then some, with its enviable positioning on the
River Thames at the mouth of Richmond. Visitors are
spoilt with showstopping views and the tranquillity of
the river rolling by, come rain or shine.
Yet, mother and daughter owners, Ruth and
Samantha Trinder, decided to completely transform
the dining rooms, bar and 15 guest rooms in a £2
million refurbishment earlier this year. Samantha
says: “The main reason for the change was that
times and tastes change, but also we wanted to
reinstate it as a place for guests to be themselves
– to feel at home, nurtured and cared for – more
than ever before.”

THE OWNERS OF THE BINGHAM IN RICHMOND
UNDERTOOK A £2 MILLION REFURBISHMENT AND
NAME CHANGE EARLIER THIS YEAR; WE FIND OUT
HOW IT PANNED OUT
34
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“We are so excited
to open the doors
to this new chapter
and introduce the
Riverhouse. We
want each guest to
feel at home and
part of this amazing
journey from the
moment they arrive.”
Run by her parents as a B&B in the
eighties, Samantha was given the
chance to make her own mark after
the millennium. “I was lucky enough
to be given free rein by my mother, a
formidable Kenyan business woman,
to transform it into Richmond’s first
boutique hotel.” This most recent
transformation is an extension of
Samantha’s vision for the establishment.
“As my journey has unfolded I’m
inspired to reconnect the Bingham with
its history."

Erick Kervaon
GM of the Bingham

If only walls could talk, because the
building has witnessed a very colourful
history. Inhabitants have included
Earl Spencer’s sister in 1700s, then
the lesbian lovers Katherine Bradley
and Edith Cooper, an aunt and niece
who wrote passionate and scandalous
poetry under the name of Michael Field
until 1914. Gathering notoriety as a
literary hub, even W.B Keats was said to
have been a visitor.
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PRESSURE
COOKER…
WHAT WERE THE PROS
OF THE REFURB?
i) It allowed us to step back,
look at what we were doing
well and create something
meaningful and in line with
where we’ve come from. And
something our guests and
employees want to be a part
of – they were included in the
brand exploration.
ii) Working with talented
and creative agencies and
designers whose ideas were
all really well crafted.

Originally built as two Georgian
houses, award-winning interior
designer Nicola Harding was brought
in to achieve the desired harmonious
mix between easy living and private
members’ house; a concept yet to be
seen in Richmond.
The redesign features a doubleheight pink drawing room with French
windows opening directly onto the
terrace and playful walls of literature
to mirror the property’s past. Pale
pastels are combined with modern
jewel tones, echoing the rich tapestry
of natural colours outside the
windows. The bedrooms were also redone to capitalise on the river outside
and the name has been changed to
‘Bingham Riverhouse’.

team on seasonally-changing menus
that focus on local produce.
General Manager Erick Kervaon
sums up. ‘’We are so excited to open
the doors to this new chapter and
introduce the Riverhouse. We want
each guest to feel at home and part of
this amazing journey from the moment
they arrive."
www.binghamriverhouse.com
Twitter: @BRiverhouse

iii) Team work really does
make the dream work… the
Bingham’s team worked
through a building site
while we put in new PMS
and POS systems, created
new operations guides
and the menus. The dining
rooms and kitchens were still
being decorated two days
before launch!

AND THE CONS?
i) There’s a certain amount of
stress with any big change,
some of it good and some of it
not so good. It was sometimes
hard to see a way through it –
we closed on 7th January and
reopened on 1st February.
ii) The cost of a project
like this is not for the faint
hearted, and no, we don’t
have deep pockets!
iii) Hearing that some
guests don’t like it and don’t
understand why we changed it
– that’s not always nice to hear.

Award-winning head chef Andrew Cole
took the opportunity to revive the
menu at the same time, and leads the
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“Normally talking to Insurance
companies can be a drag. Fortunately
talking to Steve at Bedford Insurance
is pretty exciting as you get to save
money instantly!! It really is that easy,
he really cares and can get the best
price in town. What are you waiting
for, give them a call. The support team
behind Steve a pretty good too.”
SARAH & ERIC GUIGNARD AIR CO-FOUNDER AND THE FRENCH TABLE

www.bedfordinsurance.co.uk
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SUPPLY AND DEMAND
GET THE BEST FROM YOUR SUPPLIERS WITH OUR GOLDEN RULES
Let’s concentrate on fresh food suppliers. Most dry,
tinned, canned or bottled goods, although important,
are not as complex as fresh food suppliers. Wine
suppliers are very personable and a whole other
world. Linen and laundry etc… let’s not go there today.

SOURCING

The first part of the supplier journey is sourcing a
good supplier. Probably the best way is through
referral from colleagues in the industry or suppliers
known from previous working experience. Never
forget to shop around, read reviews, go for
accredited suppliers.

some price increases may be marked but more
often than not, it’s your discovery. Check delivery
notes against orders as the goods travel through
your door. Price creep is a factor that can dig
your restaurant an early grave. Check every week
without fail, even when dealing with a crisis. Checked
deliveries and ultimately the cost of sales is the life
blood of your restaurant.

You could also consider a food procurement
company, which will take on a lot of the
management and sourcing for you. AIR is lucky
to have a trusted relationship with the accredited
food procurement company, The Full Range. Find
out more about them on page 35 or contact Nicky
Prentice at info@thefullrangeltd.com, quoting ‘AIR’.

ORDERING

Communication is key. You need to establish a
relationship with a supplier so that they can fully
understand your needs. They ultimately want you to
be happy with their service.

Placing orders through EPoS systems and specific
apps such as Pendulo Force can help control, register
variances and price hikes, load purchase reports,
check invoices, credit notes, track sales patterns and
review your original negotiated price. Keep an eye on
stock budget to avoid over or under-ordering.

TRUST

CUSTOMER NEEDS

COMMUNICATION

Trust goes both ways and is grown through respect.
The supplier needs to deliver on their promises and
they need to trust that you'll pay. Be transparent
with a supplier, especially If your business is having a
bad patch – 30 day invoices do not become 60 or 90
days. Suppliers appreciate honesty and nine times
out of 10 you can negotiate a deal if cash is tight.

Make sure the supplier understands the required
content of orders e.g. the butcher understands
the cuts required, the weight asked for, the age, fat
content.

MEETINGS

Meet up on a regular basis, look at your food spend
over the years and items that have had the highest
price increase. Buying power is a glorious thing!

RELATIONSHIP

With a successful supplier relationship, they should
feel obligated to notify you of any price increases,
but don’t take this as the rule. We are all in business,

Exclusive AIR procurement partner
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