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Local Lines



Me!

• Not a buyer

• Cannot Agree to sell
•Supportive

•Guidance

•Contacts



• Quality

• Provenance and Integrity

• Presentation 

• Point of Difference

• HACCP

• Traceability

• SALSA



Summary

• Waitrose supports local foods

• Branch managers will support

• Contact your local branch

• Good Luck



Andrew Keir – Head Brewer and Director
Perry Jackson – Technical Director

Gerald Williams – Sales and Marketing Director
Lester Pyatt – Sales and Marketing Cosultant

The Business of Brewing Beer
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www.thefridaybeer.com



Advanced Analytics
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Friday Beer was Born 2011
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The history of ale and beer goes back thousands of years.

This is a topic in its own right.

Ale is made from just malt and water.

Beer incorporates hops in the recipe

The History of Beer / Ale

The Business of Brewing Beer by The Friday Beer Team July 2018



Sales Potential for bottled Beer
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•The UK bottled beer sales are 

currently at approximately £0.5b / 

year.

•In 2016 the sales of bottled beer 

for drinking at home exceeded the 

sale of beer in pubs for the first 

time.

•Bottled beer sales are growing by 

10% to 15% per year.



Main Ingredients of Beer
•Water

•Malted Grains

•Hops

•Yeast
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Beer Types 1

•Fundamentally all beers are made with the same basic ingredients.

•Different malts, hops and yeasts result in a variety of flavours.

•In 2016 87% of the bottled beer sales were Pale or Golden beers.

•The UK bottled beer sales were approximately £0.5B. 

•Sales are increasing by 10% to 15% per year.
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Beer Types 2

•There are a wide range of recipes of beer.

•Golden, Blonde, Bitters, IPAs, Stouts etc..

•Each produced by simply varying the ingredients. 
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The Process of Brewing
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Mash Tun
Fermentation 

Vessel Kettle

Heat
Exchanger
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Mash

FV

CT

Kettle

Mixture of malts 

at a range of 

temperatures

Wort boiled and 

2 hops 

additions made. 

Bitterness and 

Aroma.

Wort cooled to 

~23C and yeast 

added
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Mash Tun
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Kettle
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Heat 
Exchanger
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Fermentation 
Vessel
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Brewing Chemistry
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Chemistry of brewing
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Chemistry of brewing
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The Process of Packaging
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Bottling and 
Packaging in-house
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Bottling and 
Packaging in-house
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Contract Bottling and 
Packaging
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New £6m Brewing and Contract Bottling Facility at West Berkshire Brewery 



Recipes and Ingredients
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•The different styles of beers are brewed by varying : -

•The type and combinations of malts. (Barley, Oats, Wheat, Rye etc). 

•Roasted malts are available to add colour and flavour such as “chocolate”.

•The variety of Hops (over 200 varieties available each with distinct aromas and flavours)

•The yeast (several types available each affecting the flavour)

•Potentially endless combinations but there are some fundamental styles that dominate.



Developing a Recipe
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Testing of beer during and after Brewing process
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•Samples are taken at various stages to check the progress of fermentation.

•This is achieved by measuring the “Specific Gravity” of the liquor.

•From this we can measure the ABV at a number of stages of the process.

•Taste testing of the final product is done prior to shipping.

• This confirms the flavour profile, gas content, clarity and colour of the beer.

•Every month a selection of samples are shipped to an off-site laboratory for testing.

•These samples confirm the ABV, microbiological content, bitterness etc.



Quality Standards
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Analysis of beer / yeast etc

at various stages of brewing
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Marketing and Sales
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Marketing
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Marketing
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Marketing
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Marketing
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Marketing



Sales
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Types of outlets for bottles :-

Beer Shops, Farm Shops, Small Corner Shops, Bars, 

Theatres, Music Venues, Own Label Customers, Larger 

Store, Supermarkets, Mobile Bar Companies, Market 

Stalls, 
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Sales
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Volume business. To grow we needed to sell to “multiples”.

Currently expanded to selling to: - CoOp stores / 

Morrisons / Waitrose / Wholesalers

In talks with several other larger customers.

Key to all these is the SALSA certification mentioned 

earlier.

Great Taste Award is also a USP and gets the attention 

of buyers.



Sales
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New products.

Essential to differentiating our product line.

Latest development is “Keg” Craft Lager.

“3S” 4.2% lager sold at shows and now at Huntington 

Hall bar. Other customers in discussion.



Funding your Food and Drink 
Business

Angie Preece and Lorna Jeynes
No viable business left unsupported.



We believe in you. You can believe in us.

SME businesses are at the          of what we do. We believe in what they do.

We genuinely love helping small businesses achieve their goals. Seeing them        >           .

Supporting the                who work there and the communities they serve.

And with no shareholders to support and with people who really understand the business of business , 
we can support them in ways few other funders can.

With                . With advice and understanding. With real belief.

For us, no viable business should go unsupported.

BCRS. WE BELIEVE.



Why does your business need funding?

• Start up
• Business Growth
• Stock Purchase
• Asset purchase
• Cashflow/working Capital
• Purchase new premises
• Merger or acquisition
• Protecting against late payments/ bad debts
• Taking on new staff
• Diversifying or bringing a product to market?



So, where can I access finance ?

• The Bank

• Alternative lenders – e.g. BCRS 

• Peer to Peer e.g. Crowd Funding

• Grant Funding 

• Equity investors – Dragons Den

• Cashflow lenders

• Payday lenders/Loan sharks!

• Own or family



Alternative Lender – BCRS

The Friday Beer Company
CASE STUDY

Gerald’s goal:
To increase brewing capacity to be able to stock its bottled 
beer range in local supermarkets 

Solution:

A loan from BCRS helped Gerald secure the company’s 
cashflow situation while they outsourced the bottling 
process to produce 4,500 bottles per day.



So, where can I access finance ?

• The Bank 

• Alternative lenders – e.g. BCRS 

• Peer to Peer e.g. Crowd Funding

• Grant Funding 

• Equity investors – Dragons Den

• Cashflow lenders

• Payday lenders/Loan sharks!

• Own or family



Peer to Peer Lending

• Internet matched lenders and borrowers

• Quick Process

• Can be expensive

• Trading record and financial info required 



Crowd Funder - Waylands
• Crowd Funded £10,000 in 2016

• Worcester City Start Up Grant 
£1,500

• Set up and fitted out café

• Coffee culture and community 
feel

• Dog Friendly!

• Expanded in 2017 – Yard area 
and yoga studios

• New Site 2018 - Birmingham



Kickstarter – For Foodies and Creatives



So, where can I access finance ?

• The Bank

• Alternative lenders – e.g. BCRS 

• Peer to Peer e.g. Crowd Funding

• Grant Funding 

• Equity investors – Dragons Den

• Cashflow lenders

• Payday lenders/Loan sharks!

• Own or family



Grant Funding
• LEADER Grant

• Manufacturing Growth Programme

• DEFRA – Rural Development Programme

• Local District Council Grants e.g. Redditch

• ERDF – Enterprising Worcestershire for Start Ups



So, where can I access finance ?

• The Bank

• Alternative lenders – e.g. BCRS 

• Peer to Peer e.g. Crowd Funding

• Grant Funding 

• Equity investors – Dragons Den

• Cashflow lenders

• Payday lenders/Loan sharks!

• Own or family



Asset Based Finance –

Invoice Financing / IF/Factoring 

• Funding against outstanding debt

• Grows with the business

• Only available B2B

• Effective controls needed

• Can be hard to leave 



So, where can I access finance ?

• The Bank

• Alternative lenders – e.g. BCRS 

• Peer to Peer e.g. Crowd Funding

• Grant Funding 

• Equity investors – Dragons Den

• Cashflow lenders

• Payday lenders/Loan sharks!
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How to prepare to access finance…

• Application form

• Business Plan

• Statement of Assets and Liabilities 

• Trading Accounts

• Management Info

• Cashflow Forecasts 

• Credit Search

• Engage with broker/accountant



What makes BCRS different?
We are a not-for-profit lender

We support viable SMEs that are looking to grow 
and create jobs, but are struggling to 

access finance from traditional lenders.

Why SMEs come to us:

• Projection-led

• Previous losses

• Poor personal credit history

• Weak balance sheet

• Lack of relationship with bank

• Insufficient security for traditional lender.



Our business loan funds in a nutshell



We deliver business loans for

in the West Midlands

Staffordshire & 
Stoke-on-Trent 

Business Loan Funds

Worcestershire
Business Loan Fund



Feel free to contact us
Angie Preece
Business Development Manager

e:  Angie.Preece@bcrs.org.uk
m: 07539 371 517

w: www.bcrs.org.uk     e: enquiries@bcrs.org.uk       t: 0345 313 8410  

Providing affordable finance.
Realising the dreams and aspirations of 
businesses. 
Increasing our socio-economic impact.
Future proofing your business and ours.

Our mission



SAFE AND LOCAL SUPPLIER APPROVAL

17th July 2018The UK food safety certification scheme for the smaller producer



WHAT IS THE SALSA SCHEME?

▪ Recognised as the food safety certification scheme 
for the UK’s smaller, specialised food & drink producers

▪ A scheme (not only a standard) with growing lists of  members 
(suppliers) and registered Buyers

▪ Provides a support structure to see Members through to Approval, 
offering integrated guidance, advice and training services

▪ Affordable for the smaller/micro-sized business

▪ For Buyers, a credible alternative to BRC



SALSA – OUR CREDENTIALS

▪ Launched in 2007 following small food & drink producers’ demands for a 
more appropriate alternative to the BRC Global Standard

▪ Joint Venture between four industry partners: NFU, FDF, BHA and BRC

▪ The IFST operates SALSA on behalf of Scheme owners

▪ Self-funding, not-for-profit organisation



SCHEME STRUCTURE



SALSA VALUES

▪ Safe food first – above all else, the SALSA scheme exists to ensure food from small and micro 

businesses is consistently safe

▪ Affordability – We will always aim to provide solutions that are affordable and also of the 

highest value for its members

▪ Supportive & constructive relationships – We pride ourselves on the supportive nature of 

the relationships we build with our businesses.  Our aim, is to support, nurture and develop 

small businesses as they grow

▪ Practical & focussed guidance – Through our broad base of mentors we aim to provide 

specific, practical and relevant advice to businesses, not general or theoretical answers.



SALSA AUDITORS & MENTORS

What background and training do they have?

▪ Independent food safety professionals

▪ Current cohort:  63 Auditors/Mentors

▪ All approved through IFST-RPFAM

▪ Sector-specific qualifications and experience

▪ Compulsory induction training and annual training workshops

▪ Consistency, calibration and routine monitoring by SALSA Operations



KEY NUMBERS

End of December 2017:

Active buyers 981

Active members 1547

Approved members 1311



WIDE  RECOGNITION & ACCEPTANCE



SALSA MEMBERSHIP

How the Scheme works 

for producers



SALSA MEMBERS

Who is eligible to become a 
member?

✓ UK-based small food and drink 
businesses

✓ Must operate from a   
commercial kitchen or   
dedicated production unit

✓ Suppliers whose products are 
made or packed in the UK

Top three categories in 2017 

• Bakery products

• Dairy chilled & frozen

• Ready to eat or heat products



THE SALSA STANDARD

Where does it fit?

▪ Between legal and BRC requirements – where BRC may be a 
step too far

▪ Includes ‘best practice’ proportional to scale of activities of 
the smaller producer

▪ Written by experienced food safety professionals

▪ Revised and updated every 3-4 years



SALSA ‘DEDICATED’ AUDIT STANDARDS

SALSA plus Beer

Specific module designed for the expanding craft beer market 

SALSA plus Cheese  (with SCA) 

SALSA member must be Specialist Cheesemakers’ Assn member

SALSA & Soil Association Dual Audit* 
Joint initiative for SALSA members wishing also to be 
certified Organic. *Significant savings for Suppliers.



THE SALSA STANDARD

What it covers:

▪ Pre-requisite controls;

includes cleaning, temperature control, training,  pest control, labelling

▪ HACCP;

includes HACCP Team, documentation, verification, review

▪ Management Systems and Documentation

includes specifications, complaint handling, traceability, procedures

▪ Premises

includes site location, facilities, condition of building



SALSA SCHEME RESOURCES

Download for free and use 

as a working document 

Practical guidance for 

implementation –

templates and examples

An explanation as to why 

each clause is important

Capped rates for 

members, sector specific 

expertise

Labelling Training courses 

All you need to label with 

confidence

HACCP Training courses 

National courses or at 

your premises 



THE SCHEME OF CHOICE

The benefits for Members:

▪ AFFORDABLE & ACHIEVABLE even for micro producers

▪ TECHNICAL SUPPORT for the business which cannot afford this as 
an in-house resource

▪ CONFIDENCE to go out and seek and secure new contracts

▪ PROVEN CREDENTIALS to put in front of prestigious buyers



SUCCESS WITH SALSA

‘Without SALSA it would have not 

been possible to grow the business 

as we have since launch in 2010.’
Lucy Jackson, Cheshire Farm Chips

‘Gaining SALSA has helped us to secure 

new contracts; we’ve seen a 23% growth  

year on year over the last five years.’
Lynne Mallinson, Country Puddings, Cumbria



The UK food safety certification scheme 

for the smaller producer



What events are coming up?

Festival of Business – 14 September Early save the date available

Book @ www.business-central.co.uk/events/worcestershire-festival-of-business

WINN Save the Date – 19 September – Free Networking – It's all about me –

Marketing and engagement

More details @ www.winn-hub.com

http://www.business-central.co.uk/events/worcestershire-festival-of-business
http://www.winn-hub.com/


Thank you for attending today

Please stay and network and visit our exhibitors:

Feedback forms – please take the time to complete as your opinion really 

matters to us

See you in September.


