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 Business boosters
  Ideas for boosting food sales at your pub 

WHY DO IT?
To promote the Pigs 
as a family-friendly 

pub — with great 
facilities for children, 

the kids’ cookery 
club is a natural 

extension of 
these
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WHY 
DO IT?

It encourages existing 
customers to try new 

dishes and wine, 
while the power of 

word of mouth 
draws in new 

customers

 Cookery club 
for the kids 
 Where: The Pigs, Norwich 
Rd, Edgefield, Holt, Norfolk
Idea: A kids’ cookery club 
takes place every other 
Saturday morning. Aimed 
at children from five to 10, 
it runs from 10.30am to 
12noon with places priced 
at £7.50 per child. Classes 
are taken by Mrs Sally 
Church, a cookery teacher 
who has been teaching for 
30 years. Each session has 
a theme — fish, fruit, 
vegetables, cakes, bread, 

pasta and so on — and 
those attending four 
consecutive sessions 
receive a certificate.
What is needed: One large 
table (there are up to 12 
children in each class), 
cookery equipment, hand-
washing facilities, drinks, 
aprons, name badges, 
recipes, boxes for 
transporting the items 
they’ve made.
Business benefit: Parents 
can buy coffee and cake 
while the children have 
their cookery lessons, and 
families often stay on for 

lunch. There’s also a PR 
benefit as the children 
really enjoy the classes and 
so tell their family and 
friends. The kids’ cookery 
club has been featured on 
North Norfolk Radio and in 
the Eastern Daily Press and 
Norwich Evening News — 
it’s another way of 
endorsing the Pigs as a 
family-friendly place.
Tips on making it work: 
Plan ahead and encourage 
people to block-book. Invite 
local journalists to bring 
their children along to try 
out the sessions. 

  Chef’s night 

 Wine list 
promotion 
 Where: The Old 
Wheatsheaf, Frimley Green, 
Camberley, Surrey
The idea: When the 
Wheatsheaf launched its 
new wine list, owners David 
Laycock and Robert 
Armour decided to hold a 
food and wine matching 
evening to highlight the list 
to their customers. The duo 
approached supplier 
ViVAS’s customer 
development manager, 
Julie Fontaine, who 
supplied 18 wines on the 
new list, and guided them 
by selecting six wines 
matched with dishes from 
their menu for the event.
How it works: Regular 
customers were invited to 
attend the tasting and try 
the new wines. Laycock 
explains: “Customers were 
charged a small fee to 
ensure their attendance at 
the event, which was quick 
to sell out. We could have 
filled the spaces three 
times over. We started with 
a superb Tenimenti 
Prosecco and worked our 
way through the wines, 
with Julie educating the 
customers about them. 
Even the background music 
was themed to each wine’s 
country of origin to keep 
the evening fun and light 
hearted.”

Customers were treated 
to a six-course menu, 

including baked pollock 
with a mushroom stuffing 
matched with a 2007 
Valdivieso Sauvignon Blanc 
from Chile, and beef and 
blue cheese roulade served 
with seasonal vegetables 
and Mornay sauce matched 
with a 2006 Valdivieso 
Merlot, also from Chile.
Business benefit: As well 
as providing an enjoyable 
night out for locals, the 
wine tasting evening 
allowed Laycock and 
Armour to offer customers 
wines that they wouldn’t 
normally try. Fontaine 
created the matched menu, 
focusing on the more 
unusual wines in the 
Wheatsheaf’s list to tempt 
customers away from the 
usual Pinot Grigio. 
Laycock says: “The 2006 
Austrian Singing Gruner 
Veltliner, which Julie 
matched with spicy chicken 
noodle soup, went down 

really well on the night and 
now customers have tasted 
it they are ordering it 
regularly. Other wines 
showcased on the evening 
are selling well too as 
customers become more 
adventurous with their 
wine choices since trying — 
and liking — those tasted 
during the event. 

“The evening created a 
lot of buzz in the pub. Our 
next tasting is selling out 
fast, and people who came 
as a couple before are now 
buying six or eight tickets, 
which just shows how 
effective the event was — 
not just at getting our 
customers interested in our 
wine menu, but bringing 
new faces into the pub.”
Top tip on making the 
idea work: Keep the 
evening fun and light 
hearted — it’s not a trade 
tasting, but something for 
your customers to enjoy. 

Where: Horse & Jockey. 
Ravensden, near Bedford
The idea: Chef’s night
Why we did it: The Horse 
& Jockey is a rural 60-
cover pub/restaurant five 
miles from Bedford. 
Despite being full at 
weekends and steady 
trade from Tuesday to 
Thursday, owners Sarah 
and Darron Smith found 
Monday evenings rather 
slow. Now their recently-
introduced monthly chef’s 
nights are bringing in 
plenty of customers.
How it works: Sarah 
Smith explains: “One of 
our own chefs or a guest 
chef devises the menu, 
consisting of two starters, 
two mains and two 
desserts. Each menu’s 
theme is based on the 
food of a particular 
country, such as Spain or 
Italy, or a type of food, 
such as game. Customers 
book a table and complete 
a score card, marking each 

dish out of five and 
nominating a price for it.”
What we needed: 
Berkmann Wine Cellars 
supplies the pub with bin 
ends, sold for £7 to £10 on 
chef’s nights. 
Business benefits: The 
Smiths have held two 
chef’s nights so far and 
tripled turnover on these 
Monday evenings. 
“Customers offer very 
reasonable amounts for 
the dishes and frequently 
comment on how much 
they have enjoyed their 
night out,” says Darron 
Smith. Staff motivation 
has risen: “I’ve put up 
£100 as a prize for the 
winning chef, to be 
announced in November.” 
Top tips: “We only 
required in-house 
publicity on tent cards as 
these nights are so 
popular. We’re already 
turning away bookings for 
the next event in a 
fortnight’s time, without 
advertising on our 
website,” adds Darron. 

WHY 
DO IT?

Boosts slow 
Monday 

trade
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 Money savers 
 Ideas for reducing costs at your pub 

Tips & Tricks

Tip 2 - Why not try adding 
Bisto Beef Bouillon 

Paste to your home made 
beef stock to give a deeper, 

richer ” avour.

BOUILLON

with

visit 
bring” avourtolife.co.uk

for more tips & delicious recipes

  PubChef•s focus 
on deals and 
dish innovation 

 Menu watch

 Profit watch 
 PubChef•s look 
at ingredients 
helping boost 
profits 

Jones: economical lamb

 Pub: Manor House Inn, 
Rilla Mill, Cornwall
The idea: Home-made 
dishes
Business bene�its:  
Owner Darren Procter 
says: •Making things 
yourself ensures great 
quality and exclusive 
dishes, as well as saving 
money. Ready-prepared 
meals can be tempting 
because they•re quick 
and easy, but making 
home-made meals and 
snacks keeps chefs 
productive at all times.Ž
How much we saved:  
•Chilli and curries cost as 
little as 40p a portion,Ž 

says Procter. •We make 
large batches and freeze 
them in �ive-portion tubs. 
We make our own chips 
„ a 25kg sack of potatoes 
costs £5.50 and the 
resulting 40 to 50 
portions sell at £2 each. 
It•s win-win: the margin is 
fantastic and people love 
home-made chips. The 
same applies to home-
made onion rings and 
breaded mushrooms: 
there•s zero wastage.Ž
Top tips:  It helps with 
less experienced chefs• 
training and gives 
your pub unique menu 
content. 

 The dish: Chargrilled 
polenta pizza 
Menu price:  
£5.50/£9.50
Seen at: The Compass, 
Islington, London, N1 
Why do it? Compass 
head chef Ben Bishop 
says: •We were tired of 
seeing the same type of 
o�fer for vegetarians 
served in most 
establishments.Ž Bishop 

decided to draw on his 
creative knowledge of 
seasonality, using the 
best of British asparagus 
and English cheeses to 
create this light, fresh 
and summery dish.
He says: •We have seen 
sales rise to 35 a week, 
which is very good for 
any vegetarian item.Ž
Success story: The 
chargrilled polenta 
pizza yields a GP of 
about 72% without 
requiring too much 
preparation time. 

 Pub chefs looking for 
dishes that o�fer 
something di�ferent, 
along with convenience 
and excellent pro�it 
margins should ask 
their supplier about 
alternative cuts of lamb.

Consumers enjoy 
lamb, but chefs are 
under pressure from 
increasing prices, so 
improved carcase 
utilisation is the key.

One chef already 
realising the bene�its 
of putting economical 
cuts of lamb on the 
menu is chef/licensee 
Jenny Jones of the 
Wheatsheaf in 
Braish�ield, Hampshire. 

Jones o�fers a con�it 
rosemary breast of 
lamb. She says: •This 
dish is easy to prepare 
in advance. Once 

cooked, it can be chilled 
and then cut into portions 
and reheated as required.

•Its real value comes 
from its return. If we sold 
30 portions of it a week, 
by the end of the year we 
would have made enough 
gross pro�it to cover one 
person•s wage.Ž

The dish is on the pub•s 
menu at £12.95 with an 
ingredients cost of 70p 
per portion. 

Jones adds: •It•s a 

regular on the menu and 
feedback is very positive. 
It intrigues customers 
who don•t often come 
across this cut of lamb, 
 but it absolutely delivers 
on taste.Ž Being able to 
prepare and cook the 
dish in advance and its 
cost e�fectiveness also 
makes it a viable option 
for pubs catering for 
large parties and events.

Recipe
Jenny•s con�it rosemary 
breast of lamb with pearl 
barley, shallot & caper 
stu��ing (serves four)
Ingredients:  1 breast of 
lamb „ deboned and 
�lattened; seasoning; 75g 
fresh spinach; zest of ½ 
lemon „ grated; 1 garlic 
clove „ sliced; 2 tbsp 
rosemary leaves „ �inely 
chopped. For the 
stu��ing: 75g pearl 
barley; two shallots „ 
chopped; 15g butter; 
1 tbsp salted capers; 
seasoning; beaten egg.
Method:  1. Cook pearl 

barley in water for 35�40 
mins, drain, allow to cool. 
Sauté shallots in butter. 
Mix seasoning, barley, 
capers, sautéed shallots. 
Add egg and mix. 
2. Lay lamb �lat, season. 
Spread spinach, lemon 
zest and garlic on top. 
3. Lay stu��ing on top of 
spinach mix, roll up. Tie 
with string/bands and 
season. Brown all over, 
remove from pan, 
sprinkle with rosemary. 
Roll in seven layers of 
cling �ilm lengthways and 
seal (or vacuum pack). 
4. Cook submerged in a 
water bath or in lamb 
stock in a moderate oven 
(160°C/140°C fan 
assisted/320°F/Gas Mark 
3) for three hours or until 
tender. Unwrap, reserve 
the juices, rewrap in 
another seven layers of 
cling �ilm to set shape. 
Chill till required. 
5. Once required cut into 
portions, heat in 
moderate oven for seven 
to 10 mins . 


