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30 Food: business focus

 Bringing home 
the bacon 
  How I got here  
The Pigs is a proper country pub in 
Edgefield, three miles south of Holt, 
an attractive Georgian market town 
close to the north Norfolk coast.

My wife, Clair, and I have two 
businesses in Holt — Byfords Café, 
Deli and Posh B&B, which we bought 
in 2000, and the King’s Head, Holt, 
which we took on last year. Clair and 

 Five  best  ideas 
 Barter scheme
In return for good quality produce 
such as fruit, vegetables and 
herbs, we offer pints of beer, 
glasses of wine and even meal 
vouchers. A sign inside the pub 
says: “If you grow, breed, shoot or 
steal anything that may look at 
home on our menu, bring it in and 
let’s do a deal!”

Customers bring in their produce 
and head chef Tim Abbott checks 
the quality and decides if he can 
include it on the menu. If he gives 
it the thumbs-up, he does a deal 
with the customer and adds the 
dish to our specials board. The 
scheme generated an enormous 
amount of media coverage when it 
was introduced last year.

Five-mile Sunday lunch
On Sundays, our busiest day, we 
use as much produce as possible 
from within a five-mile radius.

Sunday Pudding Club
Customers pay £5.95 and treat 
themselves to as many desserts as 
they like.

There’s just one rule — they have 

I co-own the Pigs with Richard 
Hughes, who also owns the Lavender 
House Restaurant & Cookery School 
in Brundall, near Norwich.

We bought the Pigs in November 
2006 for £450,000. Since then, the 
business has grown from £140,000 to 
£550,000 per annum. Richard and I 
have also just taken on the Assembly 
House in Norwich. 

The Pigs has its 
own identity. It’s 
not just your usual 
gastropub — it’s a 
community hub

 How we achieved our 
business growth 
We invested heavily in improve-
ments, adding a conservatory-style 
restaurant, family room, children’s 
playroom and plenty of outdoor seat-
ing. To help cater for the many fami-
lies the Pigs attracts, we recently 
spent £50,000 on refurbishing the 
toilets to include disabled access and 
baby-changing facilities.

We also invested in a new patio, 
lawn and gravel bowls court. Alto-
gether, we’ve spent about £100,000.

 Stand out from the 
competition 
The Pigs has its own identity. It’s not 
just your usual gastropub — it’s a com-
munity hub, with plenty of initiatives 
encouraging locals’ involvement, 
from quizzes to cookery evenings.

 Staff motivation/ training 
The team has come up with some 
great ideas, such as children’s cook-
ery classes and our barter scheme. 
We foster a family atmosphere with 
regular team meetings and staff 
training days.

 Marketing and PR ideas 
The barter scheme has been going 
for almost as long as we’ve had the 

to bring a clean plate when they 
return for more.

Kids’ cookery club
This successful new venture, for 
children aged from five, runs 
every other Saturday morning.

We charge £7.50 per child and 
vary the theme — bread, meat, 
fish, fruit and so on. They love 
getting stuck in and taking away 
recipes and samples.

Cookery book
Last year we published The Pigs’ 
Book of Proper Pub Food. Each 
book costs just a few pounds to 
produce and sells for £12.50. It’s a 
great advert and includes recipes 
for some of our best dishes. 

 Iain Wilson, 
co-owner of the 
Pigs, in Norfolk, tells 
Sheila McWattie 
about Perfick pork, 
bartering schemes 
and classic puddings 

The Pigs: bought for 

£450,000 in 2006


