
Appendix D – Owner and Occupier Comments 

Email of 16 August 2021 

 

“Dear [redacted] 

Please find below our comments regarding the Nomination of The Belah Bridge Inn 
as an Asset of Community Value. 

Yours Sincerely,  

[redacted] 

Part Owner 

 

Myself and my now parents in law are part owners. I, [redacted], am a local lass who 
has worked in hospitality in the area since I was 15 years old. My other half's 
parents, [redacted], had made their living managing several pubs in the past 25 
years before they moved to the area, when the chance to manage and work in the 
Mulberry Bush Cafe in Kirkby Stephen came up, which they have been doing 
successfully for the last 16 years. Their nephew, [redacted], had spent years in 
Europe training as a chef and had recently came back to join them in Kirkby. They 
brought the idea of working together as a family business to bring our hard work and 
skill together to buy the then Black Bull.  
 
When we started to seriously think about making this venture, we pictured making 
the run-down pub great again. Something that the community could be proud to call 
their local. When we raised the funds to buy the pub in 2015 it was in a delapitated 
state and extremely hard work to refurbish, this was not mere aesthetics. We had to 
rip out almost everything on the inside, including most of the plumbing, electrics and 
the full commercial kitchen, as it was in a disgusting state! Repairs were made to the 
roof, the fireplace and chimney were renovated, as these were fire hazards. A new 
floor was laid, as well as a brand new bar added. As a family business we are lucky 
to have such kind and skilled friends, family and local tradesmen that could help us 
with all this, it was definitely a team effort. We had to buy all new furniture, decor and 
equipment, due to it's state and age.  
 
I managed FOH and staff, [redacted] was Barman, something that comes naturally, 
[redacted] and [redacted] ran the kitchen, with our joint experience of about 75 years 
in the industry. My now husband [redacted] was managing the Kings Head in 
Ravenstonedale and was contracted to live on the premises, we did not buy it as 
somewhere to live.  
 
Whilst open we offered hand prepared meals using fresh, local produce, with 
constantly changing specials and a seasonal menu. Our prices were fair and actually 
cheaper than some of the surrounding competitors, whilst making as much as 
possible from scratch. On the bar we offered real ales which would change routinely 
so that locals would always have something new to try, the locally loved lager is 
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Carling and smooth was Worthingtons, hence why we signed with the Molten Coors 
Brewery. We chose a quality wine merchant, Corney and Barrow, so that we could 
offer something for every taste and price bracket. From the beginning, this 
endeavour was not something we took lightly.  
 
We tried to raise several different teams for the local leagues, including darts, cricket 
and a quiz team, which ended up being people from the surrounding areas and staff 
keeping them going, rather than Brough Sowerby locals. It all petered out and we 
just couldn't keep local people interested and committed. We are very thankful to the 
minority of locals from the Brough Sowerby Community who showed us loyalty and 
support by coming in for drinks and/or dinner regularly, but a lot, including the author 
of the supporting evidence, did not even come in the pub after we bought it!  
 
After [redacted] told us his intention of leaving we decided to put the pub on the 
market, as we were no longer the family business that we had started, but thought 
we had created a new and wonderful addition to the community, that maybe another 
family could carry on. We continued as we had but after trialling several chef's, we 
could not find a suitable replacement. Chef's are very hard to come by in this area 
being in such close proximity to the lake district where they can get a much more 
competitive salary. It was an extremely upsetting decision to close our doors, but 
financially we could not carry on. Even with myself, [redacted] not taking a wage 
whilst we were open, the customers were not there and we did not have the funds of 
a conglomerate brewery to prop us up, like it's predecessor the Black Bull did. When 
we closed we borrowed money to pay off any outstanding bills/invoices as we used 
all local companies and understood the impact that could have to them. 
 
After being on the market for over 2 years we were no closer to selling the property, 
no one local even looked at the pub to take on and so we started to look at other 
avenues. There are 2 pubs in Brough just 1 mile away and 6 in Kirkby Stephen 4 
miles away, so we are not lacking in choice and these small businesses would be 
happy of the community's support.  
 
Also, amidst Coronavirus people have re-evaluated their work/life balance, they don't 
want to spend their weekends and nights, working long, unsociable hours away from 
their friends and family, which has already had a serious effect on the whole 
industry. If you ask the catering businesses in the surrounding area, many will tell 
you how hard it has been to keep staff, with many resigning after furlough ended or 
deciding they want to work in a different industry as their priorities had changed.” 
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Email of 20 August 2021  

 

“Hi [redacted] 

We remained open for Easter 2018 as we had negotiated for the chef to work this as 
his notice and then had to close our doors April 2018. 

Unfortunately, I don't have specifics of when the teams petered out, we had 2 darts 
teams for only 1 season 2015 and I had put a lot of effort into continuing the other 
which did run until we closed but this only included 1 local.  

The quiz league ran through the winter on Sunday nights, we would close on a 
Sunday afternoon and I myself would open up and put snacks on for this, I think we 
managed to get a team sorted in 2016 and it lasted 1 season.  

The cricket team was taken on by someone who had moved to Brough Sowerby I 
think in summer 2017 and he found it very hard to find enough people to keep it 
going, so again I think just the one summer. 

Sorry I can't be more specific, I hope this helps. Please let me know if you need any 
further information.  

Many thanks 

[redacted]” 

 


