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1 Executive Summary
On 13th September 2018, The Bell at Yarpole changed hands – hopefully for the last time. The new
owners are the Members of the Mortimer Community Benefit Society, (MCBS) each of whom bought
shares in the Society, in order to raise enough funds to purchase the pub from Enterprise Inns Ltd, (Ei).
MCBS is registered with the Financial Conduct Authority (Registration Number 7793) and is run by an
elected Management Committee (see Section 12).
The primary objective set out in the MCBS’s First Business Plan, dated July 2018, was to secure the pub
for the community’s benefit by offering Shares to raise enough money to buy the pub, to carry out a
preliminary refurbishment, to fund the search for a tenant and to pay for professional services
associated with these activities. This objective was achieved.
The purpose of this Second Business Plan is to build on that foundation: the first tenant having left
prematurely, the new objective, in 2020, is to review the current position, develop the pub’s offering
under a new tenancy – chosen with all the benefit of hard-won experience – to formulate new goals
for the next five years and to describe strategies for reaching these goals.

2 Introduction
The Bell at Yarpole has been the village pub for hundreds of years. It is the only pub in the village, with
the nearest alternatives located in Luston and Orleton, both two or more miles away. The safeguarding
of the Bell was highlighted as a priority in previous Parish Plans and in the later Neighbourhood
Development Plan. Through ownership of the pub the Community has control over its future.
One definition of an English village is a group of houses and facilities, the key ones being the village
shop, post office, church, a community centre, local groups and clubs, and a village pub. All these
components need to be maintained and cared for if the village core identity and character is to be kept
and nurtured. A thriving pub also brings income into the village and ultimately part of that income will
provide additional revenue for community-based projects.
Under ownership by a Community Benefit Society, the tenant is free-of-tie and can negotiate the best
from their suppliers. The landlords, locally rooted, have a personal interest in the success of the pub,
setting rent at a level which gives the tenant the opportunity and incentive to run a profitable pub and
restaurant business, and supporting their tenant as necessary. These facts mitigate against the
challenges that have faced the hospitality sector over the last few decades, and, at the time of writing,
no community-owned pub has failed.
In addition to its role as a village pub it is proposed that the Bell Inn should provide a number of facilities
to local residents, the wider rural community, and visitors of all ages. Other initiatives are under
consideration which will be driven by the wants and needs of the local community for example: lunch
clubs for older and less mobile residents, a meeting venue for a variety of local groups, a children’s play
area incorporated within the extensive outside space and a regular music venue for local artists.

3 Review of current position
In round figures, the amount originally estimated to reach Trading Status (purchase price + fees, duties,
insurances, utilities, remedial work, decoration, advertising and recruitment) as well as maintaining a
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cash reserve, was £400,000, being £350,000 from shares and £50,000 from commercial borrowing. (An
additional £50,000 was borrowed temporarily to pay the VAT on the purchase price; this was repaid
when the VAT was reclaimed)
Owing to a legal challenge by Ei and resulting reduced time available for fund raising, the target figure
was not reached before the watershed date of a public auction, and several local families and
businesses stepped forward with loans to save the enterprise, and the pub, from being lost.
Funds received
Shares
Donations, Gifts
Plunkett bursary
Private loans
Total

£
234,050
2,718
2,030
110,000
348,798

The projected £50,000 commercial loan – to bring the total to the planned £400,000 - was not taken
up as it was judged prudent to avoid this unless absolutely necessary, meaning that the MCBS’s cash
reserve is less than budgeted.
Once trading status would have been reached, the MCBS’s income for the first 2 years was forecast as
follows:
Year end
Rent income £
June 2019
2,500
June 2020
14,600
In Section 9, it can be seen that this projected rental income has not been achieved, and the reasons
for that, and the plan for future revenue, are examined in the next few sections in this document.

3.1

First Tenancy

This began on 1st February 2019 and ended on 8th October 2019. The contract was for a 3-year lease,
with an option-to-break clause after 12 months, therefore the tenants were contractually bound to pay
rent until 31st January 2020. However, three factors contributed to the Management Committee
agreeing to the tenants’ final rent payment covering up until 31st October 2019:
− The tenants had indicated that they would be unlikely to be able to fulfil their obligation to
trade and pay rent until 31st January
− It was judged unlikely to be productive to hold them to their contractual obligations
− There had been a degree of strain in the relationship between the tenants and the community
arising from several causes and a clean break was felt to be preferable to a protracted
deterioration.
The circumstances of the first tenancy were ultimately disappointing, due to:
− the effect on the forecast earnings for the MCBS
− the on-costs associated with void tenancy
− the failure of the tenants to integrate well with the community and to grow their business
− the loss for a further period of Yarpole’s village pub as a hub and amenity
− the fact that we found ourselves seeking replacements in the run-up to Christmas when good
operators were least likely to be available
Out of this experience the management committee of the MCBS have been able to draw important
lessons, as set out in Section 5.
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3.2

Surviving a Void-Tenancy

The first effort was to establish the precise outgoings. At the time of purchasing the pub, no data were
available from Enterprise Inns, and it wasn’t possible to calculate normal Utilities’ costs during the initial
refurbishment due to the unpredictable and irregular use of services. Later, when the first tenants
departed, no detailed figures were available from their use.
The insurance premiums for an empty pub are high. The LPG tank must still be filled in order to run the
boilers on frost-protection. The standing charges for electricity, the landline and broadband are still
due, the fire alarm system must be serviced and council tax is now payable on the accommodation even
though it is empty.
The committee devised a number of events to bring in funds with which to cover the pub’s overheads,
as shown in the P&L to date in Section 9. The enthusiasm of the community for these was taken as
proof of continued support for the whole project. In total, seven events were held in four months, and
the bank balance was maintained despite the drain of overheads. Concurrently, pressure was kept up
on a recruitment campaign, keeping in mind the first tenancy experience.

4 Lessons learned
Margins in the licensed sector are tight, and if the pub business is not to stumble along at a ‘mom and
pop’ level with no buffers against burnout, or reserves against adverse events, then it must achieve an
absolute minimum turnover of £250,000 pa. £500,000 pa is a good sustainable turnover that will bring
satisfying rewards for the operators, and an assured ongoing rental for the landlords, and this should
be the goal of The Bell’s tenants. The rental is the means by which the property can be maintained and
improved, shareholders can eventually be rewarded, and the community enhanced.
The size of the pub’s local catchment, the demographic profile, and drinking habits in general mean
that the requisite turnover relies heavily on out-of-village trade to augment the community’s input.
Out-of-village trade, as shown by nationwide trends, is best generated by providing a combination of
‘memorable experience’ and ‘great food’. Indeed, the opinion that was most widely expressed both on
review sites and from the shareholders was a wish for innovative, consistently high quality food – both
pub-style and more elevated. Second to this was the importance placed on the warmth of the welcome,
and the quality of service both behind the bar and at table.

5 Implementing the lessons
The Management Committee sought, and received, valuable advice from a number of sources, but it
was also realised that the direct experience gained over the 18 months of involvement in the licensed
trade has actually equipped the Committee with useful knowledge of its own. This includes a clearer
awareness of the age and true condition of some of the equipment – in the catering kitchen, in the cold
store, in the bar and in the cellar. It also includes enough knowledge to make more critical appraisals
of potential tenants, and even a more professional, less lenient response to any shortcomings in a
tenant’s execution of the contract.
The key takeaways from the advice that was received were: filter out, at the earliest stage, candidates
whose ambition or knowledge falls short of what is necessary to achieve a sustainable turnover. Also,
filter out candidates who lack the significant incoming capital which is vital for setup and cashflow. And
finally, hold on until a candidate appears whose own vision for The Bell most closely aligns with the
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vision of the MCBS, (since the costs of a failed tenancy and re-recruitment are likely to be more punitive
than a few more months covering overheads). The result of this was a systematic effort to crystallise
and articulate that ‘Vision’ as a benchmark against which to rank potential tenants.

6 Vision for The Bell at Yarpole
Inspired by an article written by Adrian Tierney-Jones for The Telegraph entitled, “What Makes the
Perfect Pub?”, the committee created a very visual booklet: photographs and quotes were used to
instantly convey atmosphere and illustrate our aspirations. This was underpinned by a written
document whose content was based on all the votes, submissions and opinions received from the
community and shareholders over the last 18 months. Both these documents are reproduced in
Sections 15 and 16.

7 Achieving the Vision
After filtering more than 17 applicants, the committee interviewed four, two of whom reached the final
stage of cooking a sample meal for the committee, and from this the committee were able to choose
the preferred new tenants.
Section 18 contains a redacted copy of their own vision document because it illustrates the degree to
which it matches the MCBS’s ambition for the style of offering at The Bell and gives the committee
confidence that the new tenancy will be successful. It is also underpinned by a realistic business plan
and forecast, a high level of skill and experience, and adequate incoming funds.
There will be two young children living in the tenants’ accommodation, and a question was posed as to
whether a kitchenette could be fitted in upstairs – obviously much more life-friendly for parents than
tending to young ones in a commercial catering kitchen. The current plan is for the MCBS to fund the
installation, recouping the investment over the term of the tenancy in a sum added to the rental.
And so, in February 2020, all was ready for a new phase for The Bell – but then the Covid-19 lockdown
placed a stop on both fund-raising events and a start date for the new tenancy.

8 Looking forward – the next 5 years
8.1

Goals

1. A thriving village pub with a happy and prosperous tenant, and a sustainable income from rent.
2. Protect and extend the shareholding. A documented Membership Strategy has been drawn up
whose aim is to increase the number of shares sold, and with it the level of support both in financial
terms and as numbers of customers for the pub business: a dual-benefit outcome.
3. Through a successful tenancy, build up the Society’s cash position to enable:
− Repayment of loans, and/or the ability to service re-financed debt
− A programme of essential repair and maintenance – as summarised in Section 11
− Investment of any surplus profits to improve the pub and provide additional facilities for the
benefit of the community
− Interest payments to shareholders. In the First Business Plan, it was hoped to offer interest
from year 4 onwards, financial performance permitting. Due to the tenancy interruption and
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Covid-19 delays, this may or may not have to be revised: it is too early to predict at the time
of writing
4. Other services and offerings will be explored, driven by the consensus of the local community
The pub can be used as a community hub and may include such things as a children’s play area,
meeting venue, wedding and funeral hosting, book exchange, regular music and lunch clubs for
older and less mobile people and potentially more
5. To attract and serve visitors, walkers and cyclists to the area the pub could provide facilities such
as a tourist information point, cycle racks and access to public conveniences, supporting its
revenues by its food and drink offerings to them

6.

To begin plans for some capital development or improvement to the property in the next phase
− Provision of a disabled-access WC
− Re-roofing of the single-storey sections of the building
− Resolving the land drainage of the field at the rear of the pub
− Upgrading the energy efficiency of the structure where possible

9 Financials
The financial models in the following pages assume a start date for the new tenancy of 1 st July 2020
with a two month rent-free period to help the new tenancy establish in the difficult conditions brought
about by the Corona virus pandemic.

9.1

Profit and Loss

Year 1 Actual Turnover was lower than anticipated; this was mainly due to the cost of the existing
fixtures and fittings being added to the monthly rental cost and not being paid upfront. The loss for the
year was greater than anticipated as depreciation had not been forecast, and the start-up
refurbishment cost was not capitalised but expensed through the Profit & Loss.
Year 2 Projected Turnover is less than the original forecast. This is due to lost rental income as the first
tenants ended their lease early, but the loss has been partially offset with income raised from events.
A loss has been projected for the year instead of the forecast profit of £1,496.
Depreciation had not been forecast in Year 1 accounts. In addition to having to bear the cost of building
running costs which include utilities, insurance and Council Tax, the MCBS was also paying a higher
insurance premium as the property was empty. Advertising and legal expenses were also incurred in
finding new tenants.
Year 3 and the future: Covid-19 caused a delay for the new tenants to begin trading which has reduced
the amount of rental income for the year, combined with the amount of rent charged at the base level.
Thus the forecast loss is due to lower revenue and depreciation not included in the original forecast.
Years 5-6 see the pub turnover increasing by a modest target of 10% with the rental income set to 10%
of turnover as the business consolidates and the society moves into an annual surplus position. Return
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interest on the community share capital has not been forecast. If the financial performance is as
predicted, then we could consider making interest payments in Year 5.

9.2 Short Term Funding
As the target figure to cover purchase and refurbishment was not reached before the watershed date
of a public auction, and several local families and businesses stepped forward with loans to save the
enterprise. Some of these were repaid in full in Year 2; short term agreements are in place for 50%; and
a commercial loan has been factored in for Year 3, to replace the private loans.

9.3 Balance Sheet
The building asset is shown at fair value and the annual re-valuation shown as a reserve; tax would
become payable on the surplus if the asset were sold.
Building depreciation is calculated using the straight-line method over 20 years, some Fixtures & Fittings
are depreciated over 4 years and others 6 years.

9.4 Cash flow Statement
All the figures from Section 9.1 – 9.4 will be discussed in detail at the second Annual Members’ Meeting
(AMM), provisionally scheduled for September 2020, Covid-19 permitting, and meanwhile are available
to shareholders on request from the Treasurer.

10 Maintenance and Improvement – completed in Phase 1
On taking possession of The Bell, it appeared as if Ei had not invested in the structure or equipment of
the pub for decades. The last few tenancies before the sale had been unable to make any meaningful
decorative, furnishing or equipment improvements, and the pub was shabby and visually unappealing
on the inside, and overgrown, unpainted and un-maintained on the outside.

Many of the 150 communities in the UK who have bought their village pub have been able to access
grant funds of £50,000 matched to commercial loans of up to £50,000, but at the time of the MCBS
buying The Bell, the grant allocation for the period was finished. When the following year’s grant fund
became available, the MCBS was barred from applying as the grant was only available to help
community groups actually buy their pub – and we had already done this. The MCBS therefore faced a
challenge in improving the property on an extremely limited budget.
An initial refurbishment was carried out between October 2018 and February 2019. The programme
of works was undertaken by a combination of volunteers and professionals, for a total spend of under
£18,000. These works are summarised below and resulted in a safe and operational property with a
simple, but warm and welcoming interior.
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Village Bar: Then, During decoration and Now

10.1 Professional Work
Upgrade of the electrical installation, including complete renewal of the main fuse boards
Servicing and certification of the gas installation including the LPG catering equipment and two central heating
boilers
Servicing of all refrigeration equipment, including the walk-in cold store and cellar-cooling units. All but one of
the catering fridges and freezers and one bar bottle chiller were beyond repair, and were professionally degassed before being disposed of.
Servicing and partial replacement of elements of the fixed Fire Alarm system. Servicing of the manual fire
extinguishers.
Plumbing work: installing a water supply for cleaning in the cellar, replacing broken fittings, installing 8 new
radiators and TRVs, installing a new bathroom in the tenant’s accommodation, upgrading the fittings in the WCs.
Deep cleaning of the catering equipment and the fume- and grease-extraction system
Installation of new safety flooring to part of the catering service areas
Deep cleaning of all carpets and upholstery
Stripping of the black beams in the main bar
Stripping of the carved oak benches and ‘Bell’ tabletops
Lining of the chimney and installation of a new log-burning stove

10.2 Volunteer Work
Site clearance, garden clearance, debris and broken furniture clearance
Renewing the roof covering of the outhouse that contains the walk-in cold store
Stabilising the structure of the ancient Pole Barn
Donation of professional electrical work, replacing lighting and other fittings
Removing built-up garden soil that was causing damp in the lower structure
Garden improvements: hedging, stone walling, fencing. Repair and painting of outdoor furniture. Weeding and
planting up of flower beds.
An impressive and exhausting programme of stripping, scraping, cleaning, sanding, painting, tiling and
decorating, both inside and out
Significant donations of furniture and furnishings including construction of new tables
Refurbishing and reupholstering furniture, sourcing replacements as necessary
Fabrication of blinds and pelmets
Fitting secondary double glazing to the tenant’s accommodation
Insulating the two loft spaces

11 Maintenance and Improvement for Phase 2
The pub sits in a Conservation Area, and there are restrictions on the style and materials used. As well
as the structural survey commissioned before purchase, eighteen months of ownership have revealed
a number of areas that need attention. As with any old building, where successive ‘patches’ have been
applied, it is difficult to be entirely accurate with costs for repairs. A five year maintenance schedule
with costings is in the process of being drawn up covering the following areas.
The Bell at Yarpole
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BUILDINGS
Guttering: renewal of the gutters is of prime importance and while these are being replaced there is an
opportunity to inspect the timber fascias.
Pitched roofing: there are one or two slipped slates that need replacing and the junction between the
‘link lobby’ roof and the gable end of the Cider Barn is leaking. Some internal re-decoration will be
needed once done.
Flat roofing: old and visually deteriorated. Complete renewal is likely to be needed within 5 years.
Drainage, surface: at the moment water from the building discharges directly onto the feet of the walls.
Gullies are needed to direct water away from the building.
Damp-proofing: where the damp-proof layer has been bridged the tarmac and/or concrete needs to be
cut away.
Timber decay: a number of sections of the oak frame need repair or replacement. These can be tackled
one at a time and three have already been dealt with. They remainder will be shown on the
maintenance schedule.
Timber frame-to-panel: these have minor leaks and draughts. Advice needs to be taken* as to the best
method of repair due to the mix of traditional and modern materials adjacent to each other in these
panels.
*For example: S.P.A.B. or Historic England or a builder with experience of this particular challenge
Windows: all windows are single glazed softwood showing some decay to sills and frames. The costs of
replacing all of these is too high for the current budget however all windows are now listed on the five
year maintenance schedule with individual solutions. It is possible that the schedule for windows is
extended beyond five years.
Insulation and Heat Loss: Energy costs are high, due to thermal inefficiency and being limited to using
LPG for heating. Although the energy costs are the tenant’s responsibility, improving energy efficiency
is an environmental responsibility which rests on the Society. Reducing running costs will have a positive
effect on the profitability of the business with consequential security for the MCBS as landlord. Work
in this area includes adding secondary double glazing to the ground floor windows and sealing between
timber and plaster to reduce heat loss through draughts.
In the Cider Barn inserting an insulated false ceiling will not only reduce heat losses but would improve
the ambience. A log-burning stove would increase the warmth as well as adding visual appeal.
EQUIPMENT
Cold store: the existing walk-in cold room needs replacing; this facility is essential to enable the new
tenants to be operational from Day 1. Whilst renewing the cold-room, the outhouse in which it is
installed will be upgraded to achieve a 5* Hygiene Rating.

12 Management Committee
The present committee is made up of four elected members, one co-opted member and assisted by a
volunteer Minute Secretary, as follows:
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12.1 Chair – Marianne Taylor
Designer, chef, property developer and businesswoman with an unending ambition to make things
beautiful as well as useful. Creative career from advertising set-design and superyacht interiors, to
residential and commercial interiors in the UK and Europe. Private chef on superyachts as well as for
shoots, house parties and – briefly – a restaurant. Nine years in international oil exploration industry,
doing technical sales worldwide. Rode the wave of 1990s property development; made some, lost
some, learnt more. Along the way, picked up some practical skills in building and project management,
communications and events management. Always willing to get stuck in. Motto: never, ever give up.

12.2 Vice Chair – Jim Ainsworth
I used to own and run a restaurant, so I understand the frustration when a crowd of people pile through
the door, just after you’ve sent the staff home halfway through a quiet evening. I was the drinks writer
for Punch for seven years, so I know wine is made from grapes, beer isn’t, stuff like that. I was Editor of
Wine Times, so I know how to panic successfully when approaching a deadline. I was a wine tour guide
for the Sunday Times Wine Club, so I know how to have a good time. I have written two award-winning
books, the Mitchell Beazley Red Wine Guide, and Mitchell Beazley White Wine Guide, so I know which
wines are made from which grapes, how, and where. I was Editor of The Good Food Guide for a decade,
so I know how to hold a knife and fork. I have been a restaurant consultant, which is a lot easier than
actually running a restaurant. I have reared pigs, sheep and chickens for food, and am still alive. Some
of this may come in useful.

12.3 Company Secretary – Alex Jenkins
12.4 Treasurer – Samantha Morgan
I really enjoy the nitty-gritty. I love spreadsheets. I adore detail. I’m the person who will spend hours
finding the penny to make the budget balance. All this gained after years of experience in everything
from multinationals to small businesses to ‘one-man bands’ and in sectors as broad as construction, car
parts and a café. Most experience however has been in hospitality from boutique hotels, spas and
racecourses and I even ran my own pub for a while. A pub is the heart of the community. It sounds trite
and a little twee, I know, but it really is. Yarpole is blessed with a shop, a post office, a village hall and
the church and it needs its pub. The last few weeks have shown just what a community this is and The
Bell Inn is part of it. For people to come in and relax; have a bite to eat, a chat, a moan, a laugh - wearing
wellies or high heels (but not at the same time). That’s why I’m involved.

12.5 Co-opted member – Jeff Woodfield
I`m director of a small building company which has been trading for over 40 years. I have worked on
many types of buildings including restaurants and pubs. (but have visited many, many, more pubs for
beer rather than work!) I have lived in this beautiful village, Yarpole for over 21 years with my wife Josie
and have had some great times at The Bell Inn over this time. We have been regulars at the pub for
most of the Friday evenings during this time. (I`m usually one of the last to leave on a Friday). We have
missed the pub not being open and can`t wait for the restart to see all our friends again.

12.6 Minute Secretary – Wendy Clare (non-committee member, assisting)
I’d like to live in a world where I can walk to the local pub, where there is free beer and the food is
absolutely amazing. Two out of three are achievable. I’ve travelled and lived in many countries and so
I’m passionate about world food, meeting new friends – and dancing. When at home I have set up and
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run village computer courses, the youth club and more. This is where my roots are, where my children
grew up and where I enjoy living in this rich, warm and friendly community. My previous years in I.T.
and marketing and latterly a career in counselling provide the skills I use to support the MCBS. I’m
enthusiastic about creating a sustainable environment where everyone can join in regardless of origin
and with a sense of community and fun.

13 Legal
The Mortimer CBS Limited was formed as a limited-liability Community Benefit Society in June 2018. It
is registered with the Financial Conduct Authority, registration number 7793. A Community Benefit
Society is an organisation owned by the community, trading for the benefit of the community rather
than for anyone’s private benefit. The Society was set up with the aim of purchasing the Bell Inn in
Yarpole and reviving it for the benefit of the people that live or work in the area and the visitors that
pass through.
The Rules of the Society set out the way in which the Society is owned, organised and governed. They
can be viewed on the Society’s website www.themortimercbs.org or requested from a Member of the
Management Committee. Membership is open to anyone over the age of 16 purchasing at least the
minimum number of shares specified by the Rules, currently five £50-shares for £250. The Society is a
democratic organisation governed by a Management Committee elected by and from the Members
and operating on the principle of ‘one Member one vote’ regardless of how many shares they own.
Elections to the committee take place annually, at the Annual Members’ Meeting, and any member
may stand.
The Society aims to generate a trading surplus. Any surplus, beyond that required to meet its liabilities,
improve the facilities and ensure the future of the business, must go to other community or charitable
projects. The assets of the Society are protected through an asset lock provision in the Rules requiring
that in the event of the Society being wound up, any residual value (after paying creditors and repaying
share capital and interest) must be used to benefit the community.

14 Share withdrawals
The Society does not plan to provide for the withdrawal of shares before 2022 apart from in certain
exceptional circumstances such as death or bankruptcy.
As set out in the Society’s Rules, it should be noted that withdrawals will only be permitted if sufficient
surplus funds exist, and then only at the Management Committee’s discretion. This is consistent with
the expectation that investing in the Bell is a long-term investment in the community rather than one
for personal gain.
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15 Vision for The Bell at Yarpole – in pictures
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16 Vision for The Bell at Yarpole – in words

Many people in the village - some but not all of them shareholders - have given us the benefit
of their thoughts on what they would like The Bell to look like when it’s up and running.
We've included some comments below, and have also called on the views of committee
members, and the author of CAMRA’s Great British Pubs (Adrian Tierney-Jones) to help us
clarify what it is we should be aiming for. Here is what we have so far, and if you have any
further thoughts, we’d like to hear from you.

What do we want from The Bell?
A heady mixture of good ale, lager, wine and food, not forgetting sympathetic conversation and
hospitality
We want to be able to go to The Bell for a first class pint of locally brewed craft beer, maybe a glass of
decent French red, a zingy New Zealand white, or perhaps a G&T, and some good conversation with
friends, or strangers. And maybe a snack to keep us going, something more robust to fill us up, or
something too fiddly for us to cook at home. And we want it in the right atmosphere, with the kind of
ambience and décor which we now have. Plus heaps of personality.
A welcoming landlady/landlord
There are many reasons to visit a pub, but whatever they are, the first thing we expect – before we
ask for a drink or a menu – is a warm welcome. A genial host is a given: without that we are not likely
to feel at home. They don’t have to have a fund of funny stories, so long as they can take an order,
serve beer and wine at the right temperature in the right glass, and make sure we are comfortable.
But we expect The Bell’s eventual landlord or landlady to be friendly as well as efficient, to help us
choose a good wine if we ask, to smile, and make sure we have such a good time that we can’t wait to
return. Indeed ‘The Welcome’ topped our community list of preferences:
‘It’s a powerful magnet’
‘Friendly atmosphere with chatty smiley staff’
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A truly local local
The best pubs are firmly embedded within a network of like-minded artisan producers and retailers,
and we would love to see CAMRA-approved local beers on the pumps, pork pies from a good butcher
on the bar, and nearby farms name-checked on the menu. A pub known for its traditional country
dishes or its regional cheese board invariably has a head start over the competition. We do have some
very good local breweries and farms around here, with which we have already have good relationships.
Comments from 2018 include these:
‘They should buy their meat locally … it shows they value what local farmers produce and have an
interest in meat welfare and sourcing ‘
‘All food should be freshly cooked using local suppliers where possible and advertised on the menu’,
‘Some pubs do things like 2 steak and chips plus 1/2 bottle of red wine for £20-ish. If it's cheaper than
this I start to wonder where the steak came from. I'd rather pay a little more and get good local
steak’.
Beautiful Beer

What is a pub without good beer?
‘This is the point of having a pub’
‘It should have a good range of draught beers – reasonably priced’
‘Local beers and ciders’
‘Staff should know their Kolsch from their IPA’s; need to use the right glassware for those precious
Belgium lambics; and the entry price for a pint must remain low. Beer should be a pleasure for all’.
A good wine list
This should accommodate a wide a range of tastes without being long and over-specialised, and allow
for those who want to natter and relax over a casual drink, as well as those who like to take it more
seriously. It might take the form of a short, sharp list of dependable favourites but which still packs a
few surprises: maybe a viognier, godello, or Riesling, that offer more complexity. Wines should come
with proper glasses, not tiny goblets, and there should be significant choice by the glass.
‘Good wines behind the bar, by the glass’
‘Wine list for dining/ by the bottle’
‘A reasonable selection between £13 - £25’
‘House wines of decent quality’
The Bell at Yarpole
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Real food at realistic prices
A pub needs to serve a range of good quality, home-made food at reasonable prices, but whilst every
pub serves sausage ‘n’ mash, fish ‘n’ chips, a Sunday roast, our simple pub dishes could set us apart
from the rest: perhaps gammon and cabbage with parsley sauce, cheese and onion pie, kedgeree, or
loaded jacket potatoes. A blackboard of seasonal specials which change regularly will allow a chef to
flex his or her creative muscle, using cheaper ingredients and unsung cuts. We want meat used cleverly
to keep costs down: braised oxtail, local rabbit or lamb’s breast for example. And we would like the
kitchen to do as much making and baking in-house as possible, using artisan skills rather than relying
on external catering suppliers. You shouldn’t feel obliged to eat three courses and, at lunch, you might
expect soup, gussied-up sandwiches, and some appropriately light options.
Equally, there should be room for some seriously good specials and more imaginative dishes for when
we want an evening out with candles and wine. This is probably where we have the most varied
opinions from our community with over thirty quotes on the 2018 vision document. To a great extent
this is an area where we will defer to whoever takes over the pub, but what we seem to be agreed on
is that the food should be locally sourced, seasonal where possible, and above all of good quality. The
Bell at Yarpole as a true destination pub, where people come from far and wide to spend their money,
as well as being supported year-round by the locals, is the dream of a rural but sustainable enterprise.
Homely from home
A pub should feel like a pub, and The Bell does: welcoming, warm, muted in décor but with enough
light to see by. A fire, wooden beams and original features all help. There might be newspapers strewn
about, a nook here, a cranny there where a couple can hide, and one or two big tables where a group
can catch up. One of the great advantages of The Bell is the division into different areas, and the
flexibility this allows for creating different atmospheres as needed under one roof, all of which is
appreciated and commented on by contributors:
‘Having newspapers to read to read and a comfy sofa is very appealing’
‘Interesting local pictures /scenes’
‘Warm and cosy in winter’
‘A bar for quiet liaisons’
‘a bar for dogs and farmers’
‘a bar for eating’
‘Relaxing ambience – log fire in winter, candles on tables: doors and windows open, fresh air, use of
The Bell at Yarpole
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No pressure to eat
The Bell should be able to accommodate those who want to drink without eating, as well as those who
want to eat without drinking, so as well as tables laid for lunchers and diners there should be bar
stools, unreserved tables for casual drop-ins, and space available for those who just want to have a
coffee or read the paper. Otherwise, it simply isn’t a pub. Our original questionnaires had several
comments about an area for drinkers only:
‘Welcome to customers who just want a drink’
‘Seating available and not just for the diners’
Music
Our original questionnaires to the community came back with music as the second most important
want at The Bell. Over the last (thirty) years we have had many music nights which have been very
popular: bands (not the heavy metal type but quieter and generally local) and quite a lot of acoustic
musicians or duos, some with a small amount of amplification. More recently we have had a regular
acoustic session for as many musicians as want, playing different types of folk music. This has been
well attended and many people came out on a weekday to eat and enjoy the ambience, including
tourists in summer. We have started these sessions again while The Bell is waiting for its new tenants.
Although music really comes under the heading of events it is an important part of what has made
The Bell and what the community are saying they would like.
Events and Garden
As well as the three garden areas at the front, the space at the rear has great potential for a number
of uses, from growing vegetables to extra seating, a play area for children, hosting the village fête,
parties, weddings and beer festivals, though not all at the same time. But the pub itself is also a
resource, making it the perfect place for an enthusiastic team to diversify into baking and butchery
classes, wine tastings or meet-the-brewer nights: the kinds of things that would put The Bell on the
map:
‘Tastings and demonstrations or seminars by experts, e.g. wine, bread, olives, apples/cidermaking,
honey’
Family Friendly
The next generation of pub-goers starts here. Two thirds of the original questionnaires said they
wanted a family friendly area, and who would want to deny families the chance to relax together in a
friendly and welcoming atmosphere? Although, of course, we shouldn’t take it too far:
Children should be welcomed and catered for on the menu but this is not a crèche. Fundamentally,
The Bell at Yarpole
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17 The New Tenants’ Vision document
A small excerpt from a thorough and appealing business plan are reproduced below – with the
permission of the applicants. Names and other identifying details have been redacted, as this Plan has
been written before signing of the tenancy contract.
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