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In the 
driving seat
Glasgow student club 
celebrates two decades 
in business

pages 28&29

Quality is 
the key
Beer drinkers more 
discerning than
ever, brewers say

pages 16-24

Fears over trade 
training delays

Tardiness could have “dire consequences” for operators

By Dave Hunter ing is actually due under the 
Act – just get it done now.

“If  you’re a premises manager 
don’t wait any longer, because 
the ramifi cations are as bad as 
they can get. 

“You’ve got no fl exibility 
here.”

Joanne Worrall, director of  
Twist Training, said availabil-
ity could become an issue for 
licence holders who wait until 
the summer. 

“August is traditionally a 
holiday month, Edinburgh 
is busy with the Festival and 
many people, including myself, 
choose to take holidays at this 
time and so it can easily slip by 
into September,” she said. 

“I recommend people book up 
their training as soon as possi-
ble.”

Licensing lawyer Stephen 
McGowan said the low uptake 
of  training was “frightening”, 
and warned of  a “horrendous 
backlog” later in the year. 

And SLTN legal columnist 
Jack Cummins said there could 
be “dire consequences” for op-
erators who don’t undertake 
training, including “prem-
ises closed until a new prem-
ises manager can be appointed, 
possible prosecutions for trad-
ing without [a personal li-
cence] and loss of  employment 
for those whose job depends on 
having a personal licence”.

A Scottish Government 
spokeswoman said the number 
of  licence holders who have 
completed the refresher train-
ing is “substantially less than 
the numbers required to have 
completed it by September 1”. 

“We urge personal licence 
holders to undergo their re-
fresher training and submit 
certifi cates and other details to 
the relevant licensing board as 
soon as possible,” she said. 

“If  personal licence holders 
miss their deadlines their li-
cences will be revoked.”

• In full bloom: Scotland’s tourism industry is set for a boost this year.
LICENSEES have been urged to 
complete their personal licence 
refresher training immediately, 
amidst fears of  a “meltdown” 
later in the year. 

By law, anyone who received 
a personal licence on or before 
September 1, 2009 must have 
completed refresher training by 
September 1 this year. 

However, last week it emerged 
that as few as 1200 people may 
have completed the training.

This means thousands are 
still to undergo the training. 

Under the Licensing (Scot-
land) Act, anyone failing to 
secure their refresher qualifi -
cation will have their personal 
licence revoked. 

SLTA boss Paul Waterson said 
it is particularly important for 
premises managers to under-
take the training. 

“If  somebody loses their li-
cence they can’t take it [the 
training] again for a period of  
time,” he said. “So our advice 
to everybody is not to worry too 
much about when their train-

Conference marks a 
big year for tourism

SLTN Awards prepares for launch
THE countdown to the biggest night on the trade 
calendar has begun. 

The SLTN Awards 2014 will offi cially launch 
in the next issue of  SLTN (April 3) with two new 
categories. 

The SLTN Craft Beer Award, sponsored by St An-
drews Eden Brewery, will acknowledge the Scot-
tish outlet with the most comprehensive range of  
craft beers – rewarding a strong knowledge of  the 
category, as well as a dedication to staff  training. 

And the Story to Tell Award has been introduced 
in conjunction with the SLTA, VisitScotland, Ten-
nent’s and Diageo. Coming after the Scotland’s 
Pubs and Bars – A Story to Tell marketing cam-
paign, which asked operators to submit unique 
stories about their outlet, the award will recog-
nise the operator that has best used their story as 
an effective marketing tool.  

Look out for the SLTN Awards 2014 entry bro-
chure with the April 3 issue of  SLTN. 

TOURISM in Scotland is 
‘everyone’s business’ this 
year. 

That was the theme of 
this year’s Scottish Tourism 
Week conference. 

Organised by the Scottish 
Tourism Alliance, the 
conference, which took 
place during Scottish 
Tourism Week, tackled 
some of the issues that will 
face the tourism industry 
during 2014, as well as the 
opportunities presented 
by this year’s cultural and 
sporting events. 

More than 450 delegates 
attended the event, which 
was held in Edinburgh’s 

Assembly Rooms.
“We must not allow 

ourselves to be left 
behind – Scotland has a 
wealth of knowledge and 
a reputation for being 
resilient and creative,” 
said Marc Crothall, chief 
executive of the Scottish 
Tourism Alliance. “We must 
continually seek ways to 
deliver only the best quality 
experience consistently that 
appeals to the future and 
emerging markets.  

“Standing still will not be 
good enough, relying on 
the legacy of 2014 will not 
be good enough. We can 
not be complacent.” 
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Circulation &
readership

1 Pubs 32%
2 Clubs/Nightclubs/Late Night Venues 14%
3 Hotels 20%
4 Restaurants 19%
5 Wholesalers/Cash & Carries/Off-licences 12%
6 Subscribers/Head offices 3%

• Pubs • Clubs • Nightclubs • Late Night Venues

• Hotels • Restaurants

• Wholesalers • Cash & Carries • Off-licences

• Subscribers • Head offices

SLTN gives blanket coverage of the licensed and 

hospitality trade reaching:

TOTAL NET CIRCULATION:

15,072
(July 1st 14 - June 30th 15)

Average NET Circulation
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Hotels

Clubs
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SLTN is the ONLY ABC audited publication for the Scottish on-trade



Features

January 7th
• Beer
• Whisky: Scotch 
• Pub Opportunities 
• Drinks Wholesalers
• Entertainment: Music
• Chinese New Year
B: 4th Dec  C: 16th Dec

January 21st
• Valentines & Mother’s Day Drinks
• Gin 
• Soft Drinks & Mixers
• Venue Design & Refurbishment
• Utilities Suppliers
• Insurance
• Food: Kitchen Cleaning
• Food: Food Hygiene Training
• Food: Kitchen Refurbishment
B: 1st Jan  C: 12th Jan

February 4th
• Beer: Ale & Stout
• Whiskey: Irish Brands
• Premium Spirits
• Cellar Management
• Technology
• Finance & Loans
• Gluten Free
B: 15th Jan C: 26th Jan

February 18th
• Cider 
• Rum 
• Vodka
• Hot Beverages & Machines 
• Websites, Social Media & Promos 
• Food: Scottish Produce
• Food: Booking Systems
• Food: Fryers
B: 29th Jan C: 9th Feb

March 3rd
• Beer: Lager
• Liqueurs & Speciality Drinks
• Cocktails
• Low & No Alcohol Brands
• Training
• Bar Snacks
• Outdoor Areas
B: 12th Feb C: 23rd Feb

March 17th
• Gin
• Grand National 
• Small Batch Spirit Brands
• Licensing Lawyers in Scotland
• Waste Management
• Food: Cookers, Ovens & Ranges
• Food: Dishwashing 
• Food: Foodservice Brands 
B: 26th Feb C: 9th Mar

March 31st
• Beer: Craft 
• Long Mixed Drinks  • Wine 
• Drinks Wholesalers
• Pub Opportunities
• Entertainment: Gaming machines
B: 12th Mar C: 23rd Mar

April 14th
• Premium Spirits
• Ready To Drink Brands
• Soft Drinks & Mixers
• Finance & Loans
• THE PUB GUIDE 2016: supplement 

on products, services and drinks 
categories

B: 26th Mar C: 6th Apr

April 28th 
• Gin  • Rum
• Summer Drinks 
• Venue Design & Refurbishment
• Utilities: Water
• Food: BBQ & Outdoor Grills
• Food: Health & Safety
• Food: Refrigeration & Freezers
B: 9th Apr   C: 20th Apr

May 12th
• Beer: World (Euro 2016) 
• Liqueurs & Speciality Drinks
• Cellar Management
• Technology
• Outdoor Areas
B: 23rd Apr C: 4th May

May 26th
• Cider
• Vodka
• Cocktails
• Training
• Drinks Dispense 
• Relief Staff – Summer Holiday Cover 
• Food: Foodservice Wholesalers
• Food: Hot Beverages & Machines
B: 7th May  C: 18th May

June 9th
• Beer: Bottled
• Summer Drinks
• House Pour Spirits
• Workwear
• Insurance
• Bottle Coolers
B: 21st May C: 3rd June

June 23rd
• American Whiskey – 4th of July 
• Rum
• Soft Drinks & Mixers
• Licensing Law
• Food: Scottish Produce
• Food: Food Preparation Equipment 
• Food: Fresh Produce Wholesalers
B: 4th June  C: 15th June

July 7th
• Beer: Lager 
• Low & No Alcohol Brands
• Gin
• Bar Snacks
• Live Sport
• Matching food with drinks
B: 18th June C: 30th June

July 21st
• Wine
• Liqueurs & Speciality Drinks
• Long Mixed Drinks 
• Security – Staff & CCTV
• Finance & Loans
• Food: Microwaves 
• Food: Outdoor Catering
• Food: Cookers, Ovens & Ranges
B: 2nd July  C: 13th July

August 4th
• Beer: Craft
• Vodka
• Scottish Drinks Brands
• Premium Spirits
• Pub Opportunities
• Technology 
• Live Sport
• Glasswashing
B: 16th July C: 27th July

August 18th
• Top Brands Scottish On-Trade (Top 75 

and Top 5 in category) 
• Freshers – Young Adult Brands
• Marketing
• Drinks Wholesalers
• Venue Design & Refurbishment
• Food: Fryers
• Food: Health & Safety 
• Food: Kitchen Equipment
B: 29th July C: 10th Aug

September 1st
• Beer: Ale & Stout
• Rum
• Cocktails
• Cellar Management
• Entertainment: Music
• Bar Refrigeration
B: 13th Aug C: 24th Aug

September 15th
• Whisky: Scotch
• Gin
• Liqueurs & Speciality Drinks
• Hot Beverages & Machines 
• Training
• Food: Christmas Parties
• Food: Booking Systems 
• Food: Foodservice Wholesalers
B: 27th Aug C: 7th Sept

September 29th
• Beer
• Christmas Drinks
• Halloween 
• Whisky: Imported
• Soft Drinks & Mixers 
• Licensing Law
• Drinks Dispense
B: 10th Sept C: 23rd Sept

October 13th
• Brand Portfolio & Distributors
• Wine
• Cider
• Spirits
• Workwear
• Gluten Free
• Insurance
B: 24th Sept C: 5th Oct

October 27th
• Christmas Drinks 
• Young Adult Brands
• Long Mixed Drinks
• Pub Opportunities 
• Drinks Wholesalers
• Food: Griddles & Grills
• Food: Glassware & Tableware
• Food: Kitchen Cleaning
B: 8th Oct  C: 19th Oct

November 10th
• Beer
• Whisky 
• Gin
• Vodka
• Venue Refurbishment 
• Security – Staff & CCTV 
• Point of Sale Systems
B: 22nd Oct C: 2nd Nov

November 24th 
• Christmas & New Year Drinks
• Rum 
• Cocktails
• Cellar Management
• Seasonal Staff Recruitment & Training
• SLTN Awards Review 
• Food: Scottish Produce
• Food: Microwaves
• Food: Food Safety 
B: 5th Nov  C: 16th Nov

December 8th
• Beer: Festive Ales
• Low & No Alcohol Brands
• Premium Spirits 
• Bar Snacks
• WALLPLANNER
• Food: Agencies – Emergency Kitchen 

Cover 
• Food: Delivered Wholesale
B: 19th Nov    C: 30th Nov

B: Advertising booking deadline    C: Advertising copy deadline 
To book advertising call

Catherine Melaney 0141 567 6026 | John Hart 0141 567 6023 | Sylvia Forsyth 0141 567 6038

NB – more detailed synopses for the features in each edition will be available from Gillian Mckenzie or Dave Hunter
(gillian.mckenzie@peeblesmedia.com  0141 567 6071  |  dave.hunter@peeblesmedia.com  0141 567 6070  )
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Creative
options

Disruptive DPS

£6,000

D I A G E O ’S  S P I R I T S  R E V O LU T I O N  W E B S I T E  O F F E R S H I N T S ,  T I P S  A N D  A D V I C E  T O  U N L O C K  T H E  S P I R I T S C AT E G O R Y ’S  I N C R E D I B L E  P O T E N T I A L  F O R  G R O W T H.Did you know..?

Inspire
C U S T O M E R S  T O 
C H O O S E  A  S P I R I T 
B A S E D  D R I N K

E D U C A T E  
B A R  S T A F F  T O  
U P  sell A N D 
D R I V E  P R O F I T

1
Serve C U S T O M E R S 
C O C K T A I L S  T H A T  
T A S T E  A N D  L O O K 
G R E A T  E V E R Y  T I M E

11 222 333

74% OF SPIRITS ARE DRUNK WITH A MIXER, AND CAN BE THE MOST PROFITABLE DRINK TO SELL*
*BASED ON CGA AVERAGE PRICE DATA AND WHOLESALER PUBLISHED PRICING, JAN ‘15

J O I N  T H E  R E V O L U T I O N  A N D  W AT C H  Y O U R  P R O F I T S  S O A Rvisit  W W W. S P I R I T S - R E V O L U T I O N .C O M

SPIRITS-REVOLUTION  WEBSITE IS NOW LIVE
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Spirits company 
puts the Ketel on
Campaign inspired by Dutch family behind the vodka brandKETEL One is the focus of a new on-trade campaign, inspired by the Dutch family behind the vodka brand.
The Ketel One Vodka Kitchen Experience, which launched in a number of UK bar groups late last month and will be rolled out across the trade later this year, aims to “bring to life” the Bloody Mary through a series of interactive cocktail masterclasses.Hosted by Ketel One’s mixologists, the events will see consumers invited around a ‘Dutch-style’ kitchen table to create their own Ketel One Bloody Mary and other kitchen-inspired serves using fresh fruit and vegetables, ground spices and other seasonings.Other activity under the initiative includes menu and cocktail listings, chalkboards and branded market crates containing fresh seasonal ingredients displayed in participating venues.

Bartenders will also be invited to take part in a competition which will challenge them to create the “ultimate Ketel One Vodka Bloody Mary”.David Beatty, brand ambassador for Ketel One, which is part of Diageo’s Reserve portfolio, said there is a “clear trend emerging and an increasing demand for” the Bloody Mary. Working with the bar groups will, according 

to Beatty, “further cement Ketel One vodka as the perfect base for the Bloody Mary”.
“In today’s busy world, consumers value informal and relaxed quality time with close friends and the Bloody Mary is proving to be a favourite drink for such occasions, especially when served alongside meals and during food occasions,” he said.

“By executing the ‘Ketel One Vodka Kitchen’ in outlets across the trade, we are immersing consumers in an 

experience that resonates with the heritage of Ketel One, whilst getting them creating delicious, savoury drinks.
“A good Bloody Mary execution can differentiate you as an on-trade outlet as it’s one of the most complex cocktails invented and is hard to get ‘just right’. The liquid credentials of Ketel One combined with quality, market-fresh ingredients make it easier for bartenders and consumers alike to perfect.”

• The Ketel One Vodka Kitchen experience launched in the on-trade late last month.

Best face 
forward
Packaging revamp for pre-mix range
AG BARR has unveiled a new packaging design for the range of Funkin cocktail products it acquired earlier this year. 
Funkin cocktail mixer packaging has been revamped to include a new white logo on a navy blue background, with the red ‘splash’ element of the 

logo now presented as a swirl said to represent a top-down view of a cocktail glass. 
In the on-trade, one litre packs will also include tips on how to best serve Funkin cocktails including the Mojito, Strawberry Daiquiri and Piña Colada.New packaging has also been 

unveiled for the 
Funkin Pro range.

Available to the 
on-trade, the range 
of syrups and 
purées has been 
revamped with the 
goal of “reinforcing 
Funkin’s premium 
quality position in the 
market”.

Funkin senior 
brand manager 
Joana Lenkova said 
the new packaging 
creates a unified look 
for the brand. 

“We are very 
passionate about 
our brand and with 
this new design we 
ensure that Funkin 
looks as good as 
it tastes,” said 
Lenkova.

“This new, fresh 
look comes at an 

ideal time for Funkin as the company embarks on the next phase of its growth. 
“The packaging is sophisticated and contemporary while nodding to Funkin’s heritage, established in 1999. “This revolutionary change will increase awareness and ultimately drive trial among consumers.”Funkin’s range of one litre mixers available to the on-trade includes Funkin Piña Colada, Funkin Mojito, Funkin Cosmopolitan, Funkin Strawberry Daiquiri, Funkin Strawberry Woo Woo, Funkin Margarita, Funkin Brazilian and Funkin Hollywood.The brand is currently being promoted through the FunkinFast marketing campaign, which aims to educate consumers on the three step process to creating a Funkin cocktail through the tagline: “Ice In, Spirit In, Funkin!”

• Funkin’s cocktail mixer range (above) and the Funkin Pro line (bottom left) have both been given a facelift. 
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Specialist
sections

FOOD
SLTN’s monthly food section has an extended circulation,

reaching Scotland’s chefs and food & beverage managers.
Editorial focuses on food and food preparation.

PRODUCTS, TRADES 
& SERVICES

PROPERTY

ENTERTAINMENT
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ENTERTAINMENT

DESIGN & REFURBISHMENT

Bar and Shop-fi tting specialists

20 Bright’s Cresent, Edinburgh EH9 2DB

M: 07716 362579 • Tel/Fax: 0131 662 4299

www.barfi tting.uk.com
E: solutionsbybands@aol.com

Specialising in refurbishment 

for all licensed premises 

including hotels, restaurants, 

bars, nightclubs and social 

clubs.

Our services include design

to fi nished contract.

 
We have developed an 

enviable reputation for quality, 

performance and reliability 

with all work carried out to a 

high standard. Very Competitive prices. Covering the whole of Scotland and 

North England.
 

Contact Bruce to make an appointment.
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INTERIORS

www.diningchairsuk.comt: 0115 965 9030 e: info@diningchairsuk.comContract House, Little Tennis Street South, Nottingham NG2 4EU

…for every occasion

 

Expert Floorlayers  
& Carpet Fitters 

  The Premier Name in 
Scotland for 

Refurbishment Works  Contact us for expert advice on all aspects of refurbishment works   Our priority is to minimise disruption to your business   Estimates are always FREE - distance no object   All work carried out by expert tradesman   Seating - New & Recover 

6-10 CHURCH HILL PLACE EH10 4BD    Tel: 0131 447 5677        www.laidlawcontracts.co.uk  

www.askdrake.com

Established for over 25 years • Normally Next Day Delivery •  Keenest Prices in the UK • Massive Stocks

All Credit Cards Accepted

Girls Head Breakfast Bar Dolphin Captain’s Chair Mate’s Chair Wheelback High 
Stool

Low Stool

Refectory Trafalgar Turned Leg Pews Cast 
Iron 

Poseur Wood 
Poseur

Trafalgar 
Oblong Farmhouse Dumb Waiter Tudor

Boston Hanna

FROM
£75 FROM

£80
FROM
£75

FROM
£35 FROM

£39
FROM
£35

FROM
£30

FROM
£65

FROM
£75 FROM

£65 FROM
£240

FROM
£125 FROM

£125

FROM
£25

FROM
£80

FROM
£36

FROM
£275

FROM
£65

FROM
£49

FROM
£65

*We 
also 

supply 
fixed 

seating
FROM

£34.95

Have you recently refurbished your premises and would like to feature it in SLTN? 
If  so call Sylvia on 0141 567 6038 to have your project profi led in a forthcoming issue of  SLTN.
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The Specialist Property Adviser

DUNBARTONSHIRE

MILTON INN
OIRO £675,000 Freehold

• Prominent roadside location on A82

• Established family operated hotel

• Large bar and adjacent restaurant

• 22 letting bedrooms (all en suite)

Energy Rating G 68/53945 F

0844 4124944

christiefinance.com

020 7448 8820

christieinsurance.com

RCC Insurance Brokers plc trading as 

Christie Insurance is authorised and regulated by the

Financial Services Authority. 

Calls may be recorded for quality 

or training purposes

Edinburgh

5 Logie Mill

Beaverbank Office Park

Logie Green Road

Edinburgh EH7 4HG 

T: 0131 557 6666

E: edinburgh@christie.com

Glasgow

4th Floor

46 Gordon Street

Glasgow G1 3PU

T: 0141 352 7300

E: glasgow@christie.com

Head Office

Whitefriars House

6 Carmelite Street

London EC4Y 0BS

T: 020 7227 0700

E: enquiries@christie.com

christie.com

ABERDEENSHIRE

THE GORDON ARMS HOTEL

£495,000 Freehold

• In historic market town

• 13-bedroom hotel in town square

• 2 bars, restaurant, function room

• Newly built bunkhouse (31)

Energy Rating G 52/44849 F

PERTH

BELL TREE INN

Offers Invited Freehold

• Same ownership for c. 10 years

• Public bar (60). Restaurant/coffee shop area

• 2 letting bedrooms

• 4-bedroom owner’s accommodation

Energy Rating G 52/54847 F

HAMILTON

HOTEL
£895,000 Freehold

• Privately owned family run business

• Well positioned opposite County Buildings

• Fully refurbished throughout

• 15 en suite letting bedrooms

Energy Rating G 68/46574 F

SLTN 06.08.15_Kearline.co.uk  28/07/2015  11:23  Page 1
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To advertise on these pages call Sylvia on 0141 567 6038
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PROPERTY

Featured Business

WELL PRESENTED GUEST HOUSE LEVEN, FIFET/O on applicati on, Well established, Stunning period property, Enviable trading positi on, 2 bed owner’s accommodati on, Excellent growth potenti al, EPC rati ng G

£384,950  FREEHOLD Ref 143367

HOTEL & SELF CATERING FLATS FORT WILLIAMT/O £350,000, GP 69%, 10 en-suite letti  ng rooms, 4 self catering fl ats, Spacious 3 bed accommodati on, Further development potenti al, 1.5 acres of land, EPC Rati ng G
£699,995 inc F&Fs  FREEHOLD Ref 143796GUEST HOUSE DUMFRIES & GALLOWAYT/O £65,000, Well established, Excellent reputati on, 9 en-suite letti  ng rooms, Fantasti c growth opportunity, 2 bed owner’s accommodati on, EPC Rati ng G

£435,000  FREEHOLD Ref 143031

STUNNING GUEST HOUSE SCOTTISH HIGHLANDST/O £80,000, Well established, Stunning setti  ng with views over Ben Nevis, 10 En-suite letti  ng rooms, substanti al forward bookings, 3 bed accommodati on, Freehold, EPC Rati ng F
£450,000  FREEHOLD Ref 143566RECREATIONAL DIVING BUSINESS ORKNEY ISLANDST/O £200,000+, 26 week season, Life-style opportunity, Excellent reputati on, 2 freehold adjoining properti es accommodati ng 12 divers, 20m fully coded & equipped vessel, Pier front premises

£600,000  LEASEHOLD Ref 143053

4* COUNTRY HOUSE HOTEL PERTH AND KINROSST/O £186,000, 10 letti  ng rooms, Restaurant with 25 covers and bar with 10 covers, Well established, Reti rement sale, Well presented, EPC rati ng G

£799,000  FREEHOLD Ref 144033FARM AND LIVERY SERVICE CUPAR, FIFET/O circa £50,000, Circa 45 Acres, Excellent development potenti al, 3/4 bed owners accommodati on, Fantasti c lifestyle opportunity, 31 stables, Indoor arena, All-weather arena, EPC rati ng G
£4650,000  FREEHOLD Ref 143336

USED CAR SALES BUSINESS MID GLAMORGAN/O £1 million, Located on a very busy main road, Excellent reputati on, Trading for over 40 years, Well known locally with repeat clients, Easy to operate with low running costs
£414,950  FREEHOLD Ref 143385

01204 214 626
Please visit our website to view details of all businesses for sale www.knightsbridgeplc.com

01204 291 596

Looking to sell your business?For your free, no obligati on appraisal, call us today on:

BED & BREAKFAST BRISCO, CARLISLE
• T/O £46,000
• Located near the Lake  
 District Nati onal Park• 4 en-suite rooms plus  
 owner’s accom
• Well established• EPC Rati ng G

£449,950  FREEHOLD REF 143051

VICTORIAN GUEST HOUSE DUMFRIES & GALLOWAY
• T/O £20,000
• £70,000 T/O potenti al  
 when fully trading• 8 en-suite rooms• Turnkey operati on• Beauti fully presented• EPC Rati ng G

£299,950  FREEHOLD REF 143122

Freehold Property on main street in Dumfries & Galloway.  250+year old business, family run.  Good existing reputation with manyawards for food and beverages.  Owned by existing (retiring) ownerfor 17 years. Property comprises: Lounge Bar, Restaurant, PublicBar and Function Room with fully equipped Kitchen and Stores.
Restaurant 30 Covers   Lounge Bar 30 Covers   Public Bar for up to150.   Function Suite for 30.

5 Year Lease.  Fixed monthly rental for entire period.
No Beer or food ties.  Sensible Premium.  High turnover for food ledbusiness.  Potential for growth.

An ideal property for someone wishing to step up from managementand operate your own established business.  An opportunity tomake a very good living.Initial Contact: Gordon on 07762710109

Newton Stewart
For Lease - Galloway Arms

SMALL TO MEDIUM
SIZED HOTEL

10 – 12 bedrooms.For rent with a view to purchase.Within the Inverness, Moray and Ross-shire areas.
Contact 01463 229 662 with details.

wanted

“Our business 
is selling your 

business”
 

For a free, no obligation 
confi dential marketing 
appraisal please call

Paul Hart on
07799 896931 or

Jackie MacGregor
07557 785879

York House
20 Church StreetInvernes
IV1 1ED

Tel:  01463 225555
Fax: 01463 235107
www.asgcom@asg.co.uk

York House
20 Church Street
Invernes
IV1 1ED

Tel:  01463 225555
Fax: 01463 235107
www.asgcom@asg.co.uk

With Compliments

Project:  Corporate brand
Design proposal two
Zen Visual March 06

Letterhead / Compliment slips

Business cards - printed both sides
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York House
20 Church Street

Inverness IV1 1ED.

01463 714757
Fax: 01463 711083

info@asgcommercial.co.uk
www.asgcommercial.co.uk

GEORGE INN
ARDESEIR IV2 7QB

• Traditional village Inn in a popular village on Moray Firth Coast • Presently trading from wet sales only but with development potential for food trade• Tastefully appointed and fully refurbished 
• Attractive and modern two-bedroom self-contained owner’s accommodation 

Offers Over £275,000 (Freehold) 

BALLOCH GUEST HOUSE
PORTREE, ISLE OF SKYE, IV51 9ES

• Highly attractive 4-Star STB Guest House with views over to Portree Bay and the Cuillin Mountains beyond 
• A true lifestyle business providing a strong income from year-round trading
• 7 en-suite letting bedrooms • Excellent owner’s living 

accommodation and outstanding gardens and amenity space Offers Over £445,000 (Freehold)

THE CASTLE TAVERN
INVERNESS, IV2 4SA

• Unique opportunity to acquire an iconic and popular Tavern with views to Inverness Castle and River Ness
• High performing business 

producing strong profi tability from both bar and restaurant income• Sustainable business model with strong local support and high levels of tourist related tradeOffers Around £1.1 million(Freehold)

THE DORNOCH BOOKSHOP, DORNOCH, IV25 3SH

• A charming bookshop set within the ever-popular town of Dornoch• Prominent frontage close to the Cathedral
• Easy to operate business, trading year-round with a modest 

profi tability
• Retail trading areas extend to circa 64m2 and are presented to a high standard

Offers Over £145,000 (Freehold)

MISSIVES

CONCLUDED

SOLD UNDER

OFFER

UNDER

OFFER

THE SHELTERSTONE GUEST HOUSEAVIEMORE, PH22 1RL

• Charming ‘C’ Listed property in the heart of the Cairngorm National Park 
• Popular year-round destination and resort town with wide ranging winter and summer activities• Outstanding public rooms with 6 bedrooms 

• Excellent “home and income” potential with a number of possible business applications Offers Over £350,000 (Freehold)

THE SHEILING, MELVICH 
SUTHERLAND KW14 7YJ 

• Spacious 5-bedroom Highland property in an elevated position with substantial property footprint extending to circa 0.75 of an acre • Located in the attractive village of Melvich with stunning seaward views 
• An attractive and spacious property utilised as a ‘home and income lifestyle Bed and Breakfast business
Offers Over £240,000 (Freehold)

CRAIGSIDE LODGE
INVERNESS IV2 3HD

• Substantial and excellently presented 5 bedroom Guest House 
• Uncomplicated “home and income” lifestyle business 

opportunity, enjoying year-round trade with excellent profi t levels• Prominent trading location• Outstanding and spacious owner’s accommodation 

Offers Over £585,000 (Freehold)

UNDER

OFFER

UNDER

OFFER UNDER

OFFER
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catering

catering

Darren Scott brings ‘subtly Spanish 

dining’ to Glasgow’s Merchant City. 

Gillian McKenzie reports

• The use of different styles of furniture has created several distinct areas within Isleña.

SCOTTISH chefs are set to 

do battle in the new series of 

BBC’s Great British Menu.

Jimmy Lee, from Glasgow’s 

Lychee Oriental, Graham 

Campbell of Glenesk Country 

House Hotel in Angus and Jak 

O’Donnell of The Sisters in 

Glasgow, will go head to head 

with chefs from across the UK 

for the chance to cook at a 

banquet at London’s Drapers 

Hall to mark 100 years of the 

Women’s Institute.

Chefs taking part in the 

series, which will air on BBC2 

later this summer, will be 

tasked with producing 21st 

century dishes that “pay 

tribute to the generations 

of women who have helped 

make Britain the great culinary 

nation it is today”. • Lychee Oriental chef Jimmy Lee.

Balearic beach bars 

inspire new eatery

FROM the crisp blue and white 

colour scheme, lanterns and 

driftwood to the grilled seafood, 

selection of Albarino and Rioja wines 

and chilled-out Balearic background 

music – recently-opened Glasgow 

restaurant Isleña has drawn much of 

its inspiration from Spain.

But owner Darren Scott, who also 

owns wine bar Boudoir, is quick to 

stress that it’s no themed restaurant.

Instead, he has adopted a subtle 

approach to incorporate references 

to northern Spain and the Balearic 

islands – and their ‘chiringuito’ beach 

bars and restaurants – in both the 

decor and offer at the Bell Street 

eatery, which launched last month.

Isleña (which means islander) 

couldn’t be more different to its “dark 

and sultry” sister outlet on the corner 

of Candleriggs and Bell Street, just 

one block away.

The proximity of the two outlets 

dictated the need for Isleña to be 

distinctly different.

But, for Darren, the concept was 

about more than that; it stemmed from 

his time running bars and restaurants 

on the Spanish islands, including Ibiza.

It also made good business sense.

“I wanted to do something food-

driven,” said Darren, who was GM at 

Metropolitan on Candleriggs before 

launching Boudoir four and a half 

years ago.
“Boudoir does great meat platters 

and cheese boards but we don’t have 

the space to do a full menu.

“Every day we send a lot of 

customers from Boudoir to other 

restaurants in the area.

“I had had the concept for Isleña in 

my head for a while and I was also 

keen to do another Boudoir outwith 

the Merchant City. It was a toss up 

between the two depending on the 

site.”
Finding a site was to take time, 

however; and it was late last year 

before Darren secured the lease for the 

former Central Market premises.

That the unit is just one block away 

from Boudoir sealed what was to 

become its new identity.

Darren traded the outlet as it was 

over the festive period and early part 

of this year before closing in mid-April 

to bring his Isleña concept to life.

The corner unit, which features fl oor-

to-ceiling windows, lent itself well to 

the “bright and breezy” interior he had 

in mind.
Darren again turned to Ian Graham of 

design fi rm Platform 9, who worked on 

Boudoir’s interior, to “put all the ideas 

that were in my head onto paper”.

Through the use of different styles of 

furniture, the 52-cover venue has been 

‘split’ into distinct areas. 

The ground-fl oor space features a 

private dining area with a bespoke 

wooden table and bench-style seating, 

which can be curtained off; there’s a 

high chef’s table in front of the open 

kitchen; and a lounge-style area 

featuring white sofas and armchairs 

and a low-slung table. 

Meanwhile, a larger round table and 

chairs occupies the corner window 

space; and high tables and chairs run 

along the windows on the other side of 

the outlet opposite a number of high 

chairs set at the bar.

Upstairs, the mezzanine level can 

accommodate 24 diners at tables 

topped with white marble.

Nods to Isleña’s Spanish beach bar 

inspiration feature throughout, from the 

blue sails suspended from the ceiling 

and lanterns fi lled with sand and shells 

to the whitewashed wooden furniture.

“The interior has a Spanish infl uence 

rather than a theme; it’s not gimmicky,” 

said Darren.
“‘Subtly Spanish dining’ is the tagline 

we’re using; it’s not a themed tapas 

restaurant and the interior had to 

refl ect that.
“To convey that without it being 

gimmicky is a fi ne line and I’m proud 

we’ve pulled that off.

“I think it feels like something 

different when you walk in.”

It’s not just the decor that has drawn 

on the chiringuito beach bars and 

restaurants of Spain and her islands 

for inspiration.

Isleña’s food has a distinctly Spanish 

fl avour, from the breakfast menu, 

which features dishes like eggs 

España; to the bocadillos, with fi llings 

such as seared tuna, salsa verde

and aioli, and dry-cured chorizo, 

tomato and Manchego; through to 

the main menu, which is split into 

three sections – fi sh and seafood, 

vegetables and cheese, and meats – 

and whose dishes include salt baked 

sea bream, seafood rice and Iberica 

pluma steak.
Around 85% of the produce used is 

Scottish; head chef Jamie Donald and 

his brigade take a Spanish approach 

to cooking it; and dishes are served in 

a Spanish style.

“The food is very Spanish; it’s simple 

and clean – things like grilled fi sh and 

meat,” said Darren.

“It’s also served simply. If you order 

the salt baked sea bream you’ll get 

the sea bream and lemon on the plate 

– that’s it; the steak is served simply 

with just the steak and some rocket on 

the plate.
“The dishes all look beautiful; the 

simple style with clean, minimalist 

plates is the way I served food in 

Ibiza.”
The 40-strong wine list also has a 

Spanish bias. 

Sourced from Alexander Wines 

and Inverarity Morton, the range 

features a selection of Albarinos and 

Riojas alongside a Pansa Blanca 

from Barcelona, Blanc de Blancs 

from Mallorca and a Tempranillo from 

Castilla. 
There’s also a selection of whites 

and reds from South Africa, chosen 

because they match the simple, clean 

style of food.
The wines complete an offer which 

Darren said has been well-received in 

the weeks since Isleña opened.

“The feedback so far has been 

excellent,” he said.

“I’ve had the ideas for this place in 

my head for so long and it’s great to 

fi nally see them brought to life.

“When I opened Boudoir, my 

inspiration for it was a bar I had in Italy 

and Isleña was inspired by my time in 

Spain and the Balearics; the two are 

very different but they have the same 

professional and friendly standard of 

service that is our signature.

“Like Boudoir, Isleña is personal to 

me.
“I’m really proud of what we’ve 

achieved. I think we’ve done 

something different.”

• Eating at the bar has proved popular since Isleña opened last month, according to Darren.

Scots chefs set 
for menu battle
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glass/warewashers

glass/warewashers

Making sure there’s no glass half cleanOperators can make a good impression by using the right tools for the job, firms say

How long have you been in the catering business and how and when did you start?
I have been in catering for 33 years, starting with some very talented, inspiring people in House of Fraser. 
We learned many styles of catering in the one outlet and also catered for the board of directors, which meant that we were able to use the finest ingredients available.

What’s your catering and/or career highlight so far?
Going to Iceland and competing with leading chefs from all over the world.

How would you describe your food?
Cooked fresh to order, simple clean flavours offering a marriage of classic and modern techniques and presentation skills.

What’s the price of a typical three course meal (without wine)?£25.

Why should someone visit your restaurant?
For good food, good service in relaxed surroundings at value for money prices.

Not counting your own, which is your favourite Scottish restaurant?Sangsters in Elie, Fife.

What is your favourite wine?We do so many nice wines in La Bonne Auberge that it varies every month. At the moment it’s Flagstone Dragon Tree (Cabernet Sauvignon, Shiraz, Pinotage), South Africa 2010.

What is your favourite Scottish ingredient?
There are so many to choose from but I would opt for great quality beef every time.

Who do you admire in the industry and why?
Willie Pike, mostly for the energy and commitment he has to giving something back to the young chefs of the future.

How do you relax outside of work?Walking and World of Warcraft. 

What makes you laugh in the kitchen?
Just the day to day banter between a bunch of hard working staff.

Who would you invite for your ideal meal and where would you go?
My wife Suzy and Buddah Bar, Paris.

What makes a good chef?Someone who takes ownership of their own learning, isn’t afraid of hard work and is a good team player.

La Bonne Auberge celebrated 40 years of serving up classical French cooking to diners in Glasgow this month. Head chef Gerry Sharkey has been in the kitchen for half of that time, creating dishes using French techniques with a modern approach and local fresh seasonal produce. 

Gerry Sharkey
Head Chef

La Bonne Auberge
Glasgow

www.labonneauberge.co.uk

chef’s
special
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• Kinkead and Pierce with the cheque. 

• Artis, Atelier 
Prestige glassware.

Derek Maher, Crystaltech Services, 0370 350 2424 www.crystaltech.co.uk 

Spotlessly clean glasses 
in a pub environment 
are vital to creating the 

perfect pint and retaining 
custom.  The Mad Bishop 
& Bear pub, situated in 
the midst of Paddington 
Station, is one of Fuller’s 
busiest managed sites and 
serves around 800 – 1,000 
commuters daily. They had 
been experiencing problems 
with residue on glasses due to the issue of hard water in the capital and it was affecting 
both the look and taste of 
the beer.

Renowned commercial 
glass washing expert Derek 
Maher, from Crystaltech, was brought in to the Mad Bishop & Bear to come up with a 
solution.

To resolve the results 

Crystaltech glass washing solution for the Mad Bishop & Bear, Paddington

issue, Crystaltech installed 
a Reverse Osmosis (RO) 
system which uses pure water, combined with the right level of chemicals.  As each site is 
different, Crystaltech takes 
a results based approach 
to ensure each customer is 
happy and glasses are left 
sparkling!

The RO solution can reduce the amount of chemicals 
required (down by 70%) and lower wash temperatures, 
therefore making glasswashers much more energy efficient.  

The pub has been 
recognised for its superb 
standards with several recent awards including its General 

Manager, Helen Wilson, 
being named Fuller’s Master Cellarman of the Year. This 
award recognises exceptional cellar standards and out-
standing beer keeping. To 
earn the honour, pubs must 
score 90% or more in four 
consecutive assesments, with marks easily lost for even 
the slightest smear on a pint glass!

We have been working 
with Derek from 

Crystaltech for over 34 years and in that time he has 
helped us to achieve award-
winning clean glass results 
across the Fuller’s estate.

Emma Watts,Trade Quality 
Manager - Fuller’s

Our glasses come out of the glass washer, spotlessly clean every time, removing the need to polish them before they go behind the bar.  I can’t recommend using Crystaltech, highly enough. 
Helen Wilson, General Manager, Mad Bishop & Bear

Free delivery and installation on all new equipment

SALES REPAIRS INSTALLATION AND SERVICE OF ALL COMMERCIAL DISH &GLASS WASHING MACHINERY
Quality reconditioned machines regularly available

Giving our customers the best service 
throughout Scotland

Service Contracts offered on all makes & models  07753 234678 

E: kitcheneers.scotland@yahoo.co.uk
www.kitcheneersscotland.info

LARGE STOCK OF REFURBISHED & SECOND-HAND EQUIPMENT AVAILABLE
Visit our Ebay Shop via our website: www.kitchenclearanceuk.co.ukOr Email: info@kitchenclearanceuk.co.ukTel: 01780 444024     Mob: 07866 502970

WHEN customers visit the 
on-trade they expect high standards – from the quality of the liquid to the cleanliness of the crockery or glass – so it’s essential that operators can rely on their cleaning equipment to get the job done. While exact requirements may vary from outlet to outlet, equipment manufacturers say there are some key considerations for any operator to help them ensure their crockery or glassware doesn’t let them down.Derek Maher, managing director of equipment supplier Crystal Tech, said the ideal warewasher will vary from venue to venue. 

“A busy managed house will need a machine with a higher specification and more robust build whilst a cheaper machine will be perfectly adequate for a tenancy,” said Maher.
Bob Wood of DC Warewashing & Icemaking Systems agreed that operators should assess their venue’s needs when purchasing a warewasher – making sure to purchase the right equipment for all occasions. “Make sure the machine is capable of handling not just the everyday demand but peak periods too,” said Wood.  “If you are thinking of expanding your operation in the near future take this into consideration now.” 

There’s more than an initial outlay to consider when purchasing a washer. Wood said operators should consider the long-term cost of operating their new kit.
“Think running costs,” he said. “Once you’ve taken the leap and purchased your shiny new machine you don’t want to be lumbered with expensive 

ongoing costs. So make sure that the machine you have is double skinned and preferably insulated to keep heat in and costs down. Make sure it comes with automatic dosing units, as small a wash tank as possible and a low per-cycle water usage.” 
When it comes to reducing cost, keeping your warewasher working for as long as possible is key. 
Paul Crowley, marketing development manager for Winterhalter, said there are several ways operators can extend the life of their equipment. 
“Often the longevity of a piece of equipment is compromised by incorrect operation by staff,” he said. “To minimise mistakes choose a glasswasher/warewasher that is easy to operate.”  

Crowley advised operators to always follow manufacturers instructions when it comes to both maintenance and maintaining hygiene, although he did suggest some things to look out for when purchasing to make these tasks easier. 
“Full stainless steel construction, curved interior corners and flat heating elements, instead of traditional ‘kettle-style’ ones – all these make cleaning easier,” he said.

One quality that’s crucial in a glass or warewasher is speed, as highlighted by Simon Frost, chair of the Catering Equipment Suppliers Association (CESA). 
“Machines are rated on the number of racks they can wash per hour,” said Frost. 
“However, while a machine with a washcycle of 60 seconds could in theory handle 60 racks an hour, in 

It was a big day for 
kitchen porters

reality it will be lower, as staff need time to remove and replace the racks.  “The standard practice is to assume 70% efficiency – in other words, if a machine is theoretically capable of washing 60 racks per hour, assume you will be able to wash 42,” he said. It’s not just quality washers that are required to deliver high standards, but the glassware (or crockery) itself,  according to Gill Head of Artis.“Often overlooked, but really very important, glassware can make a big difference to the look of your bar,” said Head. “The correct choice of glassware will depend on the sort of bar you are and your drinks menu. 
“Sounds obvious, but you would 

never serve a cocktail in a pint glass, but getting glassware right can be a lot more subtle than that.” 
Stuart Campbell of Instock agreed on the importance of glassware, and said it is important to strike the right balance between price and durability.“Glassware selection in regards to durability is very much a matter of preference and budget,” he said.  “Glassware with a rolled edge on the lip and a thicker base will be more suited to heavy handling but might not go hand in hand with the image that your establishment wishes to convey. In this matter a conversation really is best had with an industry professional to advise.”

THE kitchen porters of the UK got some recognition last month as part of an initiative from catering equipment supplier Winterhalter.The company’s KP Day campaign saw Winterhalter pledging £1 to industry charity Springboard for every picture of a kitchen porter that was tweeted with the hashtag  #kpday. 
Earlier this month Winterhalter managing director Stephen Kinkead presented Springboard chief executive Anne Pierce with a cheque for £500.

In addition to KP Day, 
Winterhalter also organises the annual KP of the Year Awards. Chefs and restaurateurs have until August 9 to nominate their KP at kpoftheyear.com. 
“Having set up the KP of the Year Awards, and seen the fantastic reaction they get from the industry, we thought National KP Day would be a good idea,” said Kinkead.

“The chefs and their brigades certainly rose to the occasion.  “They grabbed the chance to have a bit of fun, raise some much needed cash for a very worthy charity, and to keep up the work of raising the profile of hardworking KPs everywhere.”Pierce said the two initiatives “showcase the vital contribution that KPs make and the many skills that they use within their roles”.
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