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There was plenty of news to 
write about this month - and the 
immigration issue has certainly caused 

what we Scots would call a “stooshie!”
As you can imagine. See what people have 
to say about it on page 12.  Jason Caddy 
also takes us through the proposed Deposit 
Return Scheme - some more legislation to 
get our heads around. How will affect you? 
Find out on page 23. 
This month I caught up with Susan Stuart 
at the Four Seasons at St Fillans. She took 
over two and a half years ago and is loving 
her new role. Quite a change from her life 
in London. 

Housekeepers are the backbone of every 
hotel. We feature six of Scotland’s best. Find 
out what makes them tick on page 14-18 

Next month lookout for the news on the 
Scottish Tourism Alliance Conference. 

See you then.

Susan Young 
Editor
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NEWS

CAMERON HOUSE ON LOCH LOMOND UNVEILS NEW LOOK

Robson opens salmon fishing 
season at Banchory Lodge

Cameron House has revealed the plans for its 
new extension which will house its meeting 
and conference facilities as well as an extra 
68 luxurious new bedrooms with the majority 
featuring large balconies with loch-facing views. 
following the granting of planning for the new 
build.

The hotel has created a digital walk to give 
customers and the media an insight into the space 
which they describe as “one of the most unique, 
meeting, incentive, conference and event venues in the 
UK.”

The impressive digital walkthrough of the extension 

includes CGI footage of the new 7,345 square foot 
ballroom and pre-function space, showcasing the 
resort’s elegant and flexible function and event offering 
complete with spectacular views of Loch Lomond.

Cameron House Hotel will re-open in late 2020 
with function bookings being taken from January 2021 
onwards.

Once finished the resort will offer 208 bedrooms, 
including 28 spectacular suites. The reinstated hotel 
will also have eight flexible function and event spaces 
with state-of-the-art facilities that can accommodate 
anything from small, intimate gatherings to large 
weddings and conferences. 

The new salmon fishing season on the 
River Dee launched last month with 
actor, singer and celebrity angler Robson 
Green, toasting the river and its salmon by 
performing the traditional ritual of pouring 
a quaich of malt whisky into the river, 
beside the Banchory Lodge, before making 
the first cast of the season.

Director of Banchory Lodge, Carol Fowler 
commented, “Banchory Lodge is delighted to 
welcome Robson to Deeside. We have strong 
ties with the Dee and we always look forward 
to the fishing season and to welcoming new 
visitors and returning rods from home and 
abroad. Salmon fishing is a key part of our 
community and local economy, and we place 
great value in supporting the fishery and 
promoting Deeside.”

Angling in the River Dee generates some £15 
million annually in revenues and supports an 
estimated 500 rural jobs. 

A plan to extend a Ross-shire hotel, the Waverley Inn in Dingwall, has been given the 
green-light by the Scottish Government after owners G&M Properties appealed a decision 
by local councillors to throw the application out. Now eight bedrooms will be added to 
the hotel, much to the annoyance of some locals who objected vigorously.

G&M Properties, which appealed to the Scottish Government, said, “Since opening our doors, we 
have been good for the economy of Dingwall. As we only provide breakfast, guests go out to eat 
and explore the town centre, visiting the shops, bars, restaurants, local museums and the monument. 
Our aim is to attract more people to Dingwall which will, therefore, help to increase the economy 
of the area.”

Scottish Government Reporter Andrew Fleming, in his conclusion, said the planned extension was 
in line with the 1960s building. However, he also imposed conditions that windows on the north 
elevation overlooking garden space be non-opening and obscure glazed to maintain the privacy of 
neighbours.   

GOVERNMENT GIVE GREEN LIGHT TO DINGWALL HOTEL EXTENSION

Apex Hotels has achieved a 1* 
Accreditation award from Best 
Companies, the specialists whose 
recognition programme is the 
standard for workplace engagement, in 
acknowledgement of their outstanding 
employee engagement levels.

The group scored strongly after 680 Apex 
staff completed the Best Companies survey. It  
measures how engaged people are at work 
and how they feel about their employer. The 
results highlighted the Apex Hotels’ executive 
team roadshow, employee benefits, friendly 
working environment, emphasis on teamwork 
and the employee assistance programme 

amongst others as contributing towards 
engagement.

Danielle Ramsay, Head of Resourcing & 
Engagement, said, “We are thrilled to achieve 
this 1* Accreditation from Best Companies. 
Here at Apex Hotels, we recognise the 
importance of our staff as an integral asset  
to the business – and that engaged 
employees spread positivity throughout 
every aspect of an organisation. We have 
implemented numerous programmes across 
the business to ensure our workforce is 
engaged and will continue to grow and adapt 
these over the next year to further benefit 
our employees.” 

APEX HOTELS NAMED AS TOP EMPLOYER 
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SHIELDHILL CASTLE HOTEL SET TO REOPEN

NEWS

 The tenants leasing the hotel, 77 
Hospitality (UK) Limited, whose MD 
is Mohan Mulani, who also owns 7 
Hospitality UK Ltd, ceased trading. 
The hotel was sold by Oaktree Capital 
Management to 7 Hospitality for an 
undisclosed sum in 2018. It was the 
second UK acquisition for 7 Hospitality 
and it was managed by 7 Hospitality 
Management headed up Richard Ellison. 
Since then the hotel has come under 
ownership of Luxembourg-registered 
Maple Aberdeen Propco 6 SARL.

 The developers of the new St James 
Centre have managed to send the 
designers of Edinburgh’s proposed 
concert hall back to the drawing board. 
The concert hall will now have to be 
redesigned so that it doesn’t impinge of 
the view of a new 12-storey hotel located 
at the centre of the new St James mall. 
The move follows successful legal action 
by developers Nuveen Real Estate who 
objected to the concert halls plans.

 MGM Muthu Hotels are the new 
owners of the 177-bedroom Erskine 
Bridge Hotel & Spa near Glasgow. The 
Indian-owned company acquired the hotel 
recently from Cosmopolitan Hotels. This 
brings the number of hotels MGM Muthu 
own in Scotland to eight. 

 Premier Inn has plans to open five new 
hotels in Scotland this year spending in 
the region of £70m. These include a hotel 
in the former BHS store on Edinburgh’s 
Princes Street, a 294 bedroom hotel 
at St Enoch’s in Glasgow and hotels in 
Hamilton, Aviemore, and Thurso.
The Whitbread-owned company also has 
plans to build an extension to its hotels in 
Edinburgh East, Fort William and Inverness.

 Aberdeen’s Carmelite Hotel has 
been sold to Concordia Hospitality. 
The 53-bedroomed hotel, in the 
cities Merchant Quarter, had entered 
administration and Concordia purchased 
the Carmelite brand and assets.

Shieldhill Castle Hotel, where Nelson 
Mandela stayed in 1997, has been sold. 
The new owners of the Quothquan hotel 
include investors from East England 
and a local buyer. According to Colliers 
International who sold the hotel, the 
new owners plan to re-open the hotel 
as soon as possible, mainly as an events 
venue. In the fullness of time, a significant 
refurbishment is planned.

Shieldhill Castle has a total of 30 bedrooms 
(16 in the main castle; 10 in the stable annexe; 
four in chalet lodges) as well as a range of 
public rooms and a three-bedroom private 
house. The castle is set in approximately 6.5 
acres of private grounds.
The purchase price of Shieldhill Castle 
was undisclosed but Colliers International 
confirmed it was close to the asking price of 
£750,000. 

Eight Acres Hotel aquired by Thai group
Thailand-based Lake Merritt Group is the new owner of the Eight Acres Hotel in Elgin 
having paid around £3.5m for the feuhold and business. The hotel, formerly owned by the 
Crerar Hotel Group, has 52-bedrooms hotel, a large bar, the Darroch restaurant and an 
extensive range of meeting and conference rooms. The property also includes a leisure 
complex including a swimming pool and spa bath and gymnasium. The deal was brokered 
by Colliers International

The Lake Merritt Group also owns the Braid Hills Hotel in Edinburgh. 
Julian Troup, Head of UK Hotels Agency at Colliers International, commented, “The sale is 

indicative of a wider trend of increased demand for quality provincial hotel opportunities from a 
diverse range of potential buyers, ranging from international investors attracted by weaker sterling 
and improving trading prospects, private buyers seeking the benefits of a lifestyle opportunity and 
corporate investors focused on favourable returns and real estate alternatives.” 

Prab Thakral, an adviser to Lake Merritt Group said, “The Eight Acres Hotel is an exciting 
addition to our fast-growing portfolio in the UK. It is Lake Merritt Group’s second hotel in Scotland 
and fourth in the UK and we are aggressively and diligently expanding our hotel portfolio, as we 
have a long term positive view in UK’s hospitality industry as a whole.” 
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Fingal scores with  
GQ readers
Edinburgh’s floating luxury hotel Fingal, 
which is berthed at Port of Leith, has been 
shortlisted in the ‘Best Hotel’ category 
as part of the GQ Food & Drink Awards 
2020. It is the only Scottish nomination in 
the Best Hotel category, and one of only 
two Scottish establishments in the award 
categories. 
Fingal is shortlisted alongside the Belmond 
Cadogan Hotel, London, and Coworth Park, 
Berkshire.
Winners will be announced at a ceremony 
in London on 27th April 2020 and will 
be listed in GQ’s June edition. , Fingal 
underwent a £5 million transformation to 
become Scotland’s first luxury floating hotel.

NEWS

Crerar Hotels, the independently owned Scottish hotel group, 
has appointed Chris Wayne-Wills as Chief Executive Officer and 
revealed its vision to be Scotland’s best hotels and inns group.

Chris Wayne-Wills joins the group from a background that includes 
leading all of the Marriott Hotels in Scotland,. Current CEO Paddy 
Crerar CBE, who is moving to Chairman, said, “Chris is a proven 
operator who’s very notable success has come from a passion 
for quality that has been delivered by a people development-led 
approach.”

“If I ever get asked what makes a hotel good I can make a list, ask 
me what makes a hotel great and that’s easy - it’s people.  For all the 
millions we have committed marking out our hotels and inns as special, 
it is the people in them that will make the difference.”

The group says it has now completed its strategic right sizing and is 
now fully focused on redeveloping seven hotel businesses.  Within the 
last 18 months Crerar have committed a £10m+ fund, £7m of which 
has already been ploughed into their Golf View, Loch Fyne, Oban Bay 
and Isle of Mull hotels. The group currently has 382 bedrooms and 269 
employees.

Crerar continues, “What I hope I have achieved for Chris is to 

establish a solid platform for him to take on and deliver what’s now 
a shared vision.. My responsibilities will be simple; back Chris in his 
efforts, and focus on delivering the final stages of our brick and mortar 
investment.  For anything else, Chris has the keys.”

Chris Wayne-Wills commented, “When Paddy and I started talking 
about the vision for Crerar Hotels it was clear we shared an identical 
desire.  We want every guest to experience the authentic Spiorad na 
h-Alba...the spirit of Scotland.  We know Scotland is a stunning country 
with so much to offer, we have to and will live up to that through our 
hospitality.“He continued, “We are facing challenging times with the 
obvious threat Brexit brings and of course Covid 19 is bound to have 
an impact on the here and now.  We are ready for both thanks to 
the in play Crerar strategy.  Beyond the clear sense of moving quality 
skyward, was the planned clearing of all debt before embarking on 
these very ambitious plans.  Paddy and co-director Nigel Dearnley 
made it clear to me that there is a long term play; being unencumbered 
allows the determined direction of travel to be unswayed by any 
broad policy decisions taken by lenders’ often remote and fickle credit 
committees.  Unswayed also by short term sales and profit swings 
caused by external circumstances.” 

CRERAR HOTELS REVEALS NEW CEO AND £10 MILLION OF INVESTMENT

The Cairn Group has signed up to a new 
voluntary code for employers aimed 
at changing perceptions of careers 
in hospitality called ‘Our Hospitality 
Commitment’. The code has been 
developed by People 1st International to 
help alleviate the challenges of recruiting 
and retaining talented people in the 
industry while making hospitality an 
industry of choice.

The Group, which operates UK-wide, will 
adhere to the code across all of its 32 hotels, 
which include signature properties The Cairn 
Collection, and brands such as DoubleTree 
by Hilton, Holiday Inn and Mercure, as well as 
more than 30 bars and restaurants,

The group already runs an internal 
Leadership Development Programme which 
aims to strengthen, inspire and empower 
managers, and it offers multiple apprenticeships, 

organises placements to showcase the sector. 
The Group’s Cairn Academy initiative, offering 
management and chef apprenticeships, has been 
running for two years and an employee survey 
highlighted that 90 per cent felt it supported 
their career progression.

Richard Adams, HR director at Cairn Group, 
said, “Our Hospitality Commitment isn’t just 
a pledge, it’s something all operators have to 
live by to truly change standards and overall 
perceptions of careers in hospitality. With the 
current landscape, there’s never been a more 
important time to be attracting people into the 
industry and futureproof our talent pipeline.”   

Sandra Kelly, UK skills & policy director at 
People 1st International added, “We’re delighted 
that Cairn Group has made the commitment 
to becoming an ‘employer of choice’, providing 
good quality training, work-life balance and 
support to their people.”  

Cairn Group signs up to new code

The owner of Edinburgh’s Cumberland Hotel, has acquired the 
neighbouring Victorian Listed building as part of a £1.1million 
extension and a £400k refurbishment programme. 

Dr Narud Fowdar, who has owned the hotel since 1996, secured funding 
from Allied Irish Bank (GB) to purchase the listed building next door to the 
hotel and link both the Victorian buildings with a corridor. 

The hotelier, who also owns the Corstorphine Lodge Hotel and 
Edinburgh City Suites, serviced apartments in the city centre, said the 

development was due to continued demand for rooms. 
Dr Fowdar said,“The Cumberland Hotel now comprises two listed 

buildings, 35 bedrooms, two bars, a large dining room and extensive beer 
gardens.  This has been a long-term project. We are in a conservation 
area and both hotel buildings are of architectural interest, so we had to 
ensure our plans were sympathetic to the buildings and maintained their 
character.There is a huge demand for rooms in this part of the city, and 
this extension will help us meet some of that need.”  

Cumberland Hotel branches out into next door
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NEWSNEWS

Staff and customers at the Bridge of 
Orchy Hotel in the Highlands have spent 
the last year raising awareness and cash 
for the Scottish Charity Air Ambulance 
(SCAA). They have been sharing 
information and how it benefits walkers 
and other outdoor enthusiasts in the 
local area and beyond.

As the country’s only charity-funded air 
ambulance, SCAA receives no government 
funding and relies entirely on public 
donations to deliver expert paramedic care 
to the scene of time-critical emergencie 
s, in every corner of Scotland, 365 days a 
year.

The hotel raised £500. Bridge of Orchy 

Hotel’s General Manager, Szilard Nemeth, 
comments, “Scotland’s Charity Air Ambulance 
is a vital service that helps ensure the safety 
of visitors enjoying our beautiful, but remote 
landscape. The Bridge of Orchy Hotel team 
and our guests stepped up fundraising efforts 
over the summer months to show our 
continued appreciation for SCAA and the 
great work the charity does in the Glen Coe 
area, Argyll and around Scotland.”

Fiona Dennis, Community Fundraiser for 
Scotland’s Charity Air Ambulance, said, “We 
simply could not continue our life-saving 
service without the generosity of valued 
supporters like Bridge of Orchy Hotel, and 
every donation makes a difference.” 

Air Ambulance gets support from Bridge of Orchy

Manorview have closed The Redhurst 
Hotel in Giffnock, to allow a massive 
refurbishment programme to take place.

The group, which bought the hotel in 
2013, have already undertaken extensive 
refurbishments at Cornhill Castle in Biggar, 
Lanarkshire, Boclair House in Bearsden, Glasgow 
and at the Bowfield Hotel & Country Club 
in Howwood, Renfrewshire and its latest 
refurbishment programme comes after another 
year of strong results for the Group. 

It is anticipated that the venue will close for 
approximately six months from the closure 
date, with a reopening set for around August/
September 2020.

The venue has had very little upgrading during 
its existence, although the Manorview Group did 
a décor and carpet refresh when it took over.

Barclays Bank has assisted the Manorview 
Group with some of their other redevelopments, 
and they are again backing this latest venture. 

There will be no redundancies for the team 
who work the Redhurst. They will become part 
of another team within the Group and will 
help out at another Manorview venue of their 
choice. They will return to the Redhurst when it 
reopens.

Lesley Smith, General Manager of the 
Redhurst Hotel has been part of the venue for 
over 30 years, comments, “We’ve been waiting 
for this much-needed refurb for a long time. This 
revamp will make the Redhurst an even greater 
asset to the local community and we’ll be able to 
offer so much more.”  

Redhurst Hotel closes 
for refurbishment 

COVER STORY 

The Old Course Hotel, Golf Resort & Spa at St Andrews is currently 
undergoing a facelift which will see the hotel extensioned. The plans 
include; increasing bedroom capacity, expanding conference facilities, 
new events space entrance to include a reception area and port 
cochere, outdoor landscaping and additional car parking spaces which 
include electric charging points.
General Manager Helen McBride comments, “This renovation will involve a 
big improvement to our meetings and conference spaces and extra course-
facing rooms which will allow us to ‘wow’ more guests with that incredible 
view of the Old Course and West Sands beach.”
The five-red-star hotel, owned by Kohler Co, currently features 144 rooms 
including 35 elegant suites, six restaurants/bars, The Duke’s golf course and 
the award-winning Kohler Waters Spa and Fitness Centre.  

RENOVATIONS UNDERWAY AT THE OLD COURSE HOTEL 
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The Kimpton Blythswood Square Hotel 
in Glasgow is certainly keeping to the 
forefront when it comes to ‘of the 
moment’ treatments at its Blythwood 
Square Spa. It has just launched 
pioneering treatments in their five-star 
spa from Hashtag Organics ‘La Rue 
Verte’, a luxury skincare range derived 
from cannabidiol (CBD) oil.

Its expert therapists have all received the 
world’s first CBD cosmetology qualification, 
and can now harness the therapeutic benefits 
of the cannabidiol derived products in 
conjunction with healing techniques, including 
reflexology mapping.

Finlay Anderson, Spa at Blythswood Square 
Manager, comments, “This is a very exciting 
time for us all at the spa launching such an 
innovative range of treatments and products. 
We already have an amazing treatment list 
but we feel this gives our clients something so 
innovative and different.

“This partnership is the first of its kind in 
Scotland and, as ever, we will warmly welcome 
all interested to come in and try out the 
products.”

CBD products offer a three-pronged 
skincare approach – they are anti-ageing, anti-
oxidant and anti-inflammatory.  

BLYTHSWOOD SQUARE 
SPA LAUNCHES 
CBD TREATMENTS

Adventurous Journeys Capital Partners has 
added the Macdonald Marine Hotel & Spa in 
North Berwick, to its portfolio. The acquisition 
in the third from the Macdonald stable. 
Last year it bought the Rusacks Hotel in St 
Andrews and a further hotel, the Randolph in 
Oxford.

The Marine Hotel will undergo extensive 
renovations starting this autumn. The hotel 
will undergo complete renovations of its 83 
guest rooms; two food and beverage concepts; 
13,500-square-foot spa and fitness center; and 
6,000 square feet of meeting and event space. The 

work is expected to be completed by Spring next 
year. The redesign will tap golf history, local lore and 
Scottish traditions for inspiration.

Eric Hassberger, CEO at AJ Capital Partners, said, 
“Our team is humbled by the opportunity to create 
a distinct and inspiring hospitality experience along 
Scotland’s historic Golf Coast. We look forward to 
welcoming golf and leisure travellers alike to both 
the Rusacks Hotel in St Andrews and the Marine 
Hotel in North Berwick, and pairing these two 
incredible destinations to deliver unforgettable 
experiences for generations to come.”  

ACP BUY NORTH BERWICK HOTEL 

The Scottish Government agreed to retain the Uniform Business Rate (UBR) last 
month. A view welcomed by all trade bodies. If the vote had gone the other way 
it would have seen local council having control and higher rates bills for hospitality 
businesses.

The Scottish Tourism Alliance was in the vanguard of campaigning on this issue, submitting a 
consultation response to Parliament and joining 27 business trade groups in an open letter to 
MSPs, calling for the Uniform Business Rate to be retained. Says Mark Crothall, Chief Executive 
of the STA, “Had the UBR been scrapped we would have almost certainly seen higher rates 
bills for tourism businesses and a move back from the actions and recommendations of the 
Barclay Review which aimed to ensure greater competitiveness, transparency and simplicity. 

Tracy Black, CBI Scotland Director, commented, “Scottish firms will be relieved to see 
common sense prevail with the Uniform Business Rate being protected, avoiding further 
complications to the business rates system. As the economy continues to stutter, businesses 
have long called on politicians to support a simplified rates system that encourages greater 
investment. 

She added, “There’s still more to be done to ensure Scotland has a truly competitive rates 
system. Bringing the Large Business Supplement into line with the rest of the UK would stop 
businesses in Scotland being at a competitive disadvantage and send a strong signal about 
Scotland as a place to invest and do business.” 

UBR retained in Scotland 

Averil Wilson has been promoted to the newly-
created role of Managing Director at Apex Hotels. 
For the past eight years she has been Finance 
Director of the Edinburgh-headquartered group, 
which is the UK’s largest independent hotel 
operator and only recently the group announced a 
year of strong growth, with turnover up to £75.4m 
and pre-tax profit rising to £11.7m.

In taking up the post, Averil will lead the Executive 
Team at the helm of the family-owned business, 
overseeing all business operations, resources and 
ventures.

She says she feels honoured, “Over the past eight 
years, I have witnessed the growth of the portfolio, from 
seven hotels to ten across the country. I am honoured 
to have been given the opportunity to take on a wider 
role within the business which I have seen go from 
strength to strength.

“I am looking forward to the journey ahead – facing 

challenges and maintaining our momentum of strong 
business growth whilst always ensuring we offer our 
guests a warmer welcome and excellence in our service 
standards.”

Angela Vickers, Chief Executive Officer, Apex Hotels 
Limited said, “We are delighted to see Averil move into 
the new Managing Director role. She has excelled as 
Finance Director and has been a valuable member of 
the Apex Board over the years, accumulating a wealth 
of knowledge and understanding of all aspects of the 
business and the wider industry.

“Introducing the new role puts Apex in an ideal 
position for further growth through acquisition and 
diversification, ensuring that we are agile enough to 
make the most of any available opportunities.

“I am in no doubt that Averil will continue to excel as 
Managing Director as we strive to achieve our mission 
to grow and make a difference for our customers and 
staff.”  

AVERIL WILSON TAKES ON MD ROLE AT APEX
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Glasgow has been named in the recent UK 
Hotel Capital Markets Investment Review 
2020 as the most active city in Scotland, 
and the third in the UK outside of London, 
for hotel investment.

The report from Knight Frank revealed that 
there was around £260 million-worth of hotel 
deals last year in Edinburgh, Glasgow, Aberdeen, 
and Inverness.

Glasgow saw £170 million spent across 
nine transactions in 2019, comprising of more 
than 1,700 rooms. The sale of the Fairmont St 
Andrews was the biggest deal of the year in the 
Scottish ‘secondary’ market, contributing around 
45% of the total investment figure.

John Rae, head of Knight Frank’s Glasgow 
office, said, “It’s been a strong year for 
investment in Glasgow hotels – a reflection  
of the fact that it is emerging as a highly 
desirable tourist and events destination.  
“The arrival of the COP26 United Nations 
climate change conference later this year is 
indicative of the scale of events that Glasgow 
can now host and it is a huge opportunity to 

highlight all the city has to offer.
“There are a substantial number of hotels 

rooms to be added in Glasgow over the next 
few years, with a range of well-known and 
boutique operators confirmed or planning 
new premises in the city. As they come on 
stream, we expect hotel investment activity to 
remain strong in the years ahead as investors 
increasingly look to alternative property assets.”

Ground rents transaction also swelled. They 
accounted for around £100 million of assets 
over the last three years, including the Hotel 
Indigo Glasgow, Marriott Moxy Aberdeen, and 
Apex Edinburgh. 

Alasdair Steele, head of Scotland commercial 
at Knight Frank, added, “We have seen a 
significant increase in the number of ground 
rents deals since 2017, as investors seek out 
sources of secure, long-term income and hotel 
operators look to free up cash to invest in their 
businesses. We expect ground rents to grow in 
popularity in Scotland, both among investors 
and occupiers in line with the rest of the UK.”  

Glasgow is top for hotel investment

SIMS Glass & Ice are Scotland’s premier 
supplier of Glass Washers, Dishwashers,

Ice Making Machines & Bottle Coolers.

46 Dalsholm Road Glasgow G20 0TD. Tel: 0141 946 0444
www.simsautomatics.co.uk

Glass
& Ice

GLASS & ICE

BC Softwear is offering environmentally-friendly hospitality businesses 
The SmartSoft Collection - the name given to the collection of 
products that include SupremeSoft Bathrobes, SupremeSoft Spa 
Linen. and now SmartKnit towels. The collection is based on the 
companies environmental credentials and have been developed using 
environmentally friendly technologies at both the manufacturing 
stage, with a massive programme of sustainability processes and on a 
consumer level. 

For instance, to reduce its carbon footprint, BC Softwear has invested in a 
range of environmentally friendly technologies at its factory, including saving 
60% on water consumption by changing its dying and rinsing process, by 
reducing the amount of natural gas consumed in its processes and producing 
its own energy through solar panels installed on the factory roof enables BC 
Softwear to use its own clean energy to produce textiles. 

The entire SmartSoft collection is 100% guaranteed for the claims of 
sustainability and energy savings which can be verified. Its new towels say the 
company offer 70% energy saving and 65% less oil absorption than traditional 
towelling.

Barbara Cooke says ’SmartSoft is an entire energy saving collection designed 
to conserve energy and reduce costs right across your business. With the 
introduction of SmartKnit BC Softwear can provide sustainable solutions from 
the hotel bedroom to the spa treatment couch’. 

Smarter and Greener linen



How is post-Brexit immigration reform likely to affect 
the leisure and hospitality sector and how should 
organisations mitigate the potential impact?

 The days of crystal ball gazing on immigration reform are over. 
The UK Government has set out its direction of travel with a 
headline-grabbing policy statement on immigration, including 
its surprise announcement that there will be no temporary 
route for so-called “low skilled workers”. So how should 
businesses in the hospitality and leisure sector respond to the 
proposals and best prepare for the very 
significant changes ahead?
There are four key aspects of the UK 
Government’s announcement that will 
affect the leisure and hospitality sector. 
For many, particularly those that are 
heavily reliant on EU nationals to fill 
occupations such as housekeeping and 
front of house staff, the most significant 
change is that there will be no route to 
recruit so-called “low-skilled” workers.
 The second aspect relates to the 
changes to the “skilled” worker route, 
which will be the foundation of the 
UK Government’s new Australian-
style points-based system (essentially a 
reworking of the existing Sponsorship 
system). All overseas citizens will need 
to fulfil an English language requirement 
and have a job offer from a sponsored 
employer, which must meet both a skills 
and salary threshold (there are some exceptions to the salary 
threshold if the job is on a skills shortage list).
Currently, over 31,000 businesses and organisations across the 
UK hold a Sponsor licence. Of that total, the number of hotels 
holding a licence is relatively small. However, this will change 
as the skills threshold is being lowered from degree level to 
A-level, resulting in roles such as hotel manager and most 
chefs now qualifying for sponsorship. 
 A minimum salary will need to be paid to sponsored workers 
- the higher of the minimum salary threshold (£25,600 
for most applicants in this sector, although a lower salary 
threshold for those under the age of 26 is expected) and a 

specific occupation rate. How this plays out in practice is best 
illustrated by the two examples in the table below.
The third factor is the potential expansion of the Tier 5 
(Youth Mobility) route to EU nationals. This sub-category of 
the Tier 5 (Temporary Worker) route currently allows young 
people (aged 18-30) from a list of eight low-risk countries 
(including Australia, Canada and New Zealand) to come to 
the UK for a maximum period of two years and work for 
any employer. While the potential expansion of this route to 

include EU nationals has been hinted at 
by the Home Office in its recent Policy 
Statement, it would require reciprocal 
arrangements to be put in place with 
each of the other EU nations.
A final reform likely to have an indirect 
impact is the fact that many hotels buy 
their food produce directly from EU-
owned businesses or collaborate with 
local restaurants owned by EU nationals. 
Walk down most high streets and the 
free movement right to be self-employed 
is evidenced by the number of Italian 
trattorie, Polish delis and Spanish tapas 
bars. In future, the wide variety of cuisine 
from EU businesses available for hotels 
to purchase for their end customers will 
be restricted due to the fact that there 
will be no immigration route open for 
the next generation of EU nationals to 
come and establish themselves in the 

food industry trade.
So what should hospitality and leisure businesses be doing 
now to address these challenges? Those who do not already 
have a Sponsor licence should consider getting one - the UK 
Government specifically advises this in its Policy Statement. 
Employers should also reassure their existing EU workers. 
They should communicate the terms of the EU Settlement 
Scheme and consider further support, such as providing one-
to-one sessions for EU staff with immigration specialists. Finally, 
free movement continues to offer a recruitment pipeline until 
the end of 2020, and employers should explore recruitment 
opportunities in Europe while this opportunity still exists.

For more information, contact Jacqueline Moore, Head of Immigration at Shepherd and Wedderburn,  
on 0131 473 5451 or at jacqueline.moore@shepwedd.com.

Jacqueline Moore, Head of Immigration 
at Shepherd and Wedderburn

Step 1: find the job code

Step 2: identify the appropriate rate

Step 3: pro-rata the rate to your conditions

Step 4: compare to the appropriate minimum 
salary threshold

EXAMPLE 1

Hotel Food and Beverage Manager  
(SOC Code 5436)

£17,900 based on a 39-hour week

£18,359 based on a 40 hour contract

The minimum salary threshold is expected to be 
£25,600 and so this is the minimum that you must 
pay the employee.

EXAMPLE 2

Experienced Sales Manager  
(SOC Code 3545)

£34,800 based on a 39-hour week.

£33,462 based on a 37.5 hour contract

The minimum salary threshold is expected to be 
£25,600 and so you must pay the higher salary of 
£33,462.

IMMIGRATION REFORM: HOW TO PREPARE YOUR BUSINESS
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The UK government intends not to 
award so-called ‘low-skilled’ workers 
visas under post-Brexit immigration 
plans, branded “the biggest threat 

to Scotland’s tourism industry” by Scottish 
Tourism Alliance chief executive Marc 
Crothall as well as being roundly condemned 
by other hospitality bodies and chiefs. 

Waiting tables, for example, would be 
removed from the new skilled category, 
and the salary threshold for skilled workers 
wanting to come to the UK would be 
lowered from £30,000 to £25,600.

Workers from European Economic Area 
countries currently have the right to live and 
work in the UK irrespective of their salary or 
skill level. But this will end on 31 December, 
when the 11-month post-Brexit transition 
period ends.

In its place, there’ll be a points-based 
system through which the government is 
aiming to reduce overall migration to the 
UK, while expanding the definition of skilled 
workers to include those educated to 
A-level/Scottish Highers-equivalent standard, 
not just graduate level, as is currently the 
case.

Overseas citizens would have to reach 70 
points to be able to work in the UK. Speaking 
English and having the offer of a skilled job 

with an ‘approved sponsor’ would give them 
50 points. More points would be awarded for 
qualifications, the salary on offer and working 
in a sector with shortages.

Marc Crothall thinks that will result in 
a hospitality recruitment crisis. He said , 
“This system will exacerbate the existing 
recruitment challenge the industry is already 
facing due to the current steady decline 
in international workforce retention and 
application and there not being a sufficient 
number of skilled workforce available to 
tap into, placing the sector, one of the most 
important economic drivers for Scotland in 
severe jeopardy.”

Meanwhile, UKHospitality Chief Executive 
Kate Nicholls said of the proposals, “Ruling out 
a temporary, low-skilled route for migration 
in just 10 months’ time will be disastrous for 
the hospitality sector and the British people. 
Business must be given time to adapt.

“Hospitality is already facing an acute 
labour shortage, despite investing significantly 
in skills, training and increasing apprenticeships 
for the domestic workforce. We are facing 
record low levels of unemployment, a dip in 
young people entering the labour market and 
have the highest vacancy levels of any sector.”

Here’s what hospitality industry chiefs had 
to say: 

IMMIGRATION PLANS UNDER FIRE FROM 
HOSPITALITY CHIEFS
BY JASON CADDY
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Nicola Taylor - Chief Executive, Chardon Management, commented,
“I can’t believe the government has the audacity to label all these professions unskilled. 
If we were we’d surely be using robots by now. But we as an industry can’t automate. 
A robot can’t make a bed. To go digital would be very difficult - can we leave a hotel 
unmanned? What about the threat of fire? Plus the biggest revenue generators in for the 
central pot are VAT and PAYE are going to be severely affected without people working 
in jobs.
In Scotland we need free movement, so we’re going to have to think about attracting 
staff from England, Wales, and Ireland by reducing tax at the lower end.
“The prospect of recruiting from a global pool, while quite exciting, might not be 
workable. We employ 250 people – 45% of which were from the EU before the drop 
in sterling (many of our staff sent money home). This has decreased to 25% and this is 
mainly in the central belt.

Calum Ross – General Manager, Hilton Glasgow, said,
“Clearly this is going to make life very difficult for all of us in hospitality. 
We have developed a real reliance on people from Eastern European 
countries in the last five to 10 years. If that stream of labour dries up, it 
is going to require a lot of operational change.
I guess that the businesses that this more specifically impacts are full-
service hotels. The focus-service guys have a little more protection.”

Tracy Black, Director of CBI Scotland, said,
“Firms in Scotland recognise that change is coming and have sought a system that is both open and 
controlled, values people’s contribution beyond their salary and works for all parts of the UK. 
 Several aspects of the new system will be welcomed by business, particularly abolishing the cap on skilled 
visas, introducing a new post-study work visa for overseas students, and reducing the minimum salary 
threshold from £30,000.
Nevertheless, the proposed new system will pose real challenges for businesses in Scotland. Key sectors, in 
particular our vital hospitality, tourism, agriculture and care industries, will be concerned about how they can 
recruit people across all levels of skill they need, not only to grow but to fulfil existing commitments.
 Against a backdrop of a highly competitive labour market and a declining working age population, 
employers in Scotland know that hiring from overseas and investing in the skills of their workforce and new 
technologies is not an ‘either or’ choice - both are needed to drive the economy forward.
Further consideration must be given to how the new system can be implemented across all regions and 
nations of the UK. That means looking at ways to improve flexibility and market responsiveness, including 
through regularly reviewed shortage occupation lists. 
 Above all, the government must work with employers and employees - especially smaller firms - to ensure 
they have the time to adapt to new policies and practices.”

Steve Macfarlane, Glenuig Inn owner, said, 
“We know that we are a valuable industry that generates billions 
for the economy. We know we employ hundreds of thousands of 
people. But these proposals tell us that the government doesn’t 
share this view. Sadly, these proposals only reinforce hospitality as 
an undesirable career yet if you go to Italy, say, there are waiters in 
their mid-50s loving what they do and making a decent living from 
what they deem a respectable hospitality career.
“So let’s see this as an opportunity to sort this one out once and 
for all and from the grassroots up, starting with education and what 
is taught at school about healthy career options.”
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The Home Secretary Priti Patel has recently announced some 
of the most fundamental changes to the UK’s immigration 
system for a decade. Businesses in the hospitality industry 
will understandably be anxious about the future, and 
ensuring continued access to high calibre employees. The 
ending of free movement is expected to bring significant 
challenges, as the relatively unencumbered flow of migrant 
labour from the EU is ended. The effect is expected to be 
particularly acute in Scotland with its declining population 
and rural economies.

The Government has also announced an intention to expand 
the range of occupations which can be sponsored for a work 
visa, and this will include some junior managerial positions 
within the hospitality industry, but will not provide for all 
types of occupations. It is imperative that businesses both act to 
protect their existing EU workforce, by ensuring that workers 
apply under the ‘settled status’ scheme, and that they consider 
seeking registration as a sponsor to engage migrant labour 
from 2021.

It may be possible to utilise migrant workers on other visa 
routes, such as the incoming ‘post study’ work period which 
will be permitted for students, and the ‘Youth Mobility’ visa.

Yet even with the most optimistic of outlooks, there is no doubt 
that the hospitality industry faces a period of uncertainty and 
that professional advice will be critical in ensuring business 
continuity.

The team at McGill and Co has over 25 years experience in UK 
immigration law with particular expertise in sponsor licensing. 
McGill and Co brings unique experience of engagement with 
government policy makers and advisory bodies. We are well 
placed to offer both practical migration law advice, and longer 
term strategic solutions for labour access.

IMMIGRATION CHALLENGES 
FOR THE HOSPITALITY 

INDUSTRY

Glasgow Office: 
2nd Floor, 8 Elmbank Gardens, Glasgow G2 4NQ  

Tel: 0141 248 6552

Edinburgh Office: 
34 Lochrin Buildings, Edinburgh EH3 9ND

Tel: 0131 228 2083
 

Email: dstevenson@mcgillandco.co.uk

Darren Stevenson
Partner, McGill & Co Solicitors

Angela Vickers - Chief Executive, Apex Hotels, said, 
“It’s disappointing to see new immigration criteria formulated without 
considering the requirements of the hospitality industry, a sector 
crucial to the country’s economy and a major employer across a 
range of skilled roles. EU migrants account for almost half the UK’s 
hospitality workforce and the new points-based system will have a 
huge impact on this, despite our best efforts to adapt accordingly and 
prepare for Brexit.
Our close links with schools and colleges to provide work 
experience, placement, and employment opportunities; 
apprenticeship schemes; and targeted recruitment drives simply 
cannot plug the significant skills shortage that is likely to transpire. As 
a priority, the sector must come together to think creatively about 
how to overcome this impending challenge.”

Stephen Leckie - Chairman and Chief Executive, Crieff 
Hydro Family of Hotels, said, 
“I’m hoping that the government will re-think this. Apart from being 
offensive about low-skilled workers, the proposed points system 
just won’t work. On average 1 in 5 of our workforce are from 
foreign countries and the government has said that we should find 
and train local folk – if you can show me who the local folk are I’d 
be delighted to employ them.
In some of our hotels, we provide live-in accommodation, including 
food and drink and if we removed these folk, then the business 
would have to close.
“If we were to pay the proposed minimum wage, which in round 
figures is £12 per hour times a 40 hour week, it would add another 
£4M onto our payroll figure so we would have to increase our 
revenue by 25 percent overnight. I can assure you – if we could do 
this we would. If our business is a microcosm of what is going on 
elsewhere, then other hotels will have to do the same.”
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SIX STARS...
,

  EDWELINA MADEJ LIPDSKA
HOUSEKEEPING MANAGER 
MALMAISON EDINBURGH LEITH

Number of staff: 18
Number of rooms 100

How long have you been a housekeeper?

I’ve been a housekeeper for almost 10 years Ever since I arrived in the UK 
How did you get into hospitality?

I had no previous experience in the hospitality industry and I started as 
a room attendant for the Premier Inn when I first moved from Poland 
to Edinburgh. I joined the Malmaison hotel in 2010 as a part-time room 
attendant and have worked my way up to be full-time Head housekeeper 
since then. 
What is the hardest part of the job?

Housekeeping is very challenging in every way but very rewarding at the 
same time. I am very passionate but find it very difficult at times to find 
the right balance of staff due to how physical the job can be. Being a very 
enthusiastic person I find it difficult when I don’t get the same enthusiasm 
back from certain staff.
Is there any gadget or trick of the trade you find especially useful?

I love all new cleaning products and love any new gadgets that will help in 
the housekeeping department. Personally, apart from my favourite “magic 
sponge” and the good old toothbrush, my passionate and dedicated 
Room attendants are my weapon as without them the department simply 
wouldn’t exist.

What has been your proudest moment at work?

As a Head Housekeeper I’m always proud of anything positive within the 
department. I am always proud of my hard working staff and the standards 
we all achieve as a team. My proudest moment was when we won hotel of 
the year at the Mal/HDV awards. It just made my day.
Another proud moment was seeing the amazing end result of our 100 
room refurbishment. The team worked so hard and it was very challenging, 
but was completely worth it.
What’s the strangest thing that you’ve seen or found in a hotel 
room?

I have seen so many weird and wonderful things in hotel rooms! The 
strangest thing that I have seen is most probably a pigeon flying around in 
one of the rooms. Trying to get it out and cleaning the mess it have left was 
a task within itself.
Any tips for aspiring housekeepers?

Housekeeping is a very physically and mentally demanding job but with 
great passion, enthusiasm and a strong team with good work skills then it is 
a very rewarding job to be in. If you don’t like cleaning and hard work then 
it’s most certainly not a job for you! Housekeeping is seen as the ‘back of 
house’ but without it a hotel simply wouldn’t exist. 

THEY ARE OFTEN THE UNSUNG 
HEROES OF ANY HOTEL 
OPERATION. THIS ISSUE WE FOCUS 
ON SIX STARS WHO HEAD UP THE 
HOUSEKEEPING OPERATIONS OF 
SCOTLAND’S TOP HOTELS.



HOTELSCOTLAND • 15

BROUGHT TO YOU BY

SIX STARS...

 ELENA GARDNER
HEAD HOUSEKEEPER, CRIEFF HYDRO HOTEL, PERTHSHIRE

Number of staff: 70
Number of rooms: 215

How long have you been a housekeeper? 13 years
How did you get into hospitality?
When I moved to Scotland from Russia in 2006 there were two options 
open to me - to continue my teaching career or to try something 
different. After attending a recruitment event, I applied for a receptionist 
position at The Queens Hotel in Perth, but after a brief conversation 
with one of the owners, I was offered Housekeeping Manager.
What is the hardest part of the job? I wouldn’t call it the hardest, 
rather the most challenging, is to be flexible, ready for change and eager 
to learn new things. You need to be ready to think out of the box and 
to ready to provide the best service, and turn moments into memories 
for our guests. At the same time you should not forget about your team, 
because it is people who make the business successful.
Is there any gadget or trick of the trade you find especially useful?
Communication is very important between the teams and I had the 
pleasure to work with HotSoS (a service optimization enterprise 
solution) in one of the hotels. I think it is a must if you want to be 
efficient.
What’s been your proudest moment at work? There were a few 
of them over the years. To be honest, I feel the proudest when my 
colleagues or former employees get in touch and share their success 
stories. I’m proudest when people I mentor achieve great results in their 
careers and lives.
What’s the strangest thing you’ve seen or found in a hotel room?
Once we found a bat in one of our rooms and had to contact a wildlife 
rescue organisation.
Any tips for aspiring housekeepers? Put 110% in everything you do. 
Take every opportunity to learn new skills. Take ownership and show 
integrity.

 ALISON MONAGHAN
HEAD HOUSEKEEPER
RADISSON BLU, EDINBURGH

Number of staff: 30/40
Number of rooms: 238

How long have you been a housekeeper?

15 Years
How did you get into hospitality?

I started in the Hotel in the year 2000 and worked my 
way up to becoming the Head Housekeeper.
What is the hardest part of the job?

Keeping a stable team.
Is there any gadget or trick of the trade you find 
especially useful?

If you train staff on all aspects of the Housekeeping jobs 
then you have a team of staff that can do multiple tasks 
when you have staff on holidays or off sick.
What’s been your proudest moment at work?

In 2015 we had a full refurbishment of the Hotel and 
it was very challenging getting the rooms back in the 
system for selling not always with a lot of time to spare. 
But we always did it and that made me very proud of my 
team and myself.
It just made me proud when I was walking round the 
corridors and checking bedrooms off what we had 
achieved.

What’s the strangest 
thing you’ve seen or 
found in a hotel room?

Once I went to check a 
room and there was a row 
of Mannequin heads with 
different wigs on them.

Any tips for aspiring 
housekeepers?

To be open minded and 
never be surprised with 
customers.
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FEATURE

 SAMEERA 
STRANDBERG
EXECUTIVE HOUSEKEEPER, 
SHERATON EDINBURGH

Number of staff: 47
Number of rooms: 269

How long have you been a housekeeper?   20 Years
How did you get into hospitality?   I was always attracted to the Hospitality 
industry and wanted to work within this sector. With this in mind I pursued a 
career in Hotel Management and Catering technology in India. I graduated in 
Hotel management and have acquired a Diploma in Hospitality Management 
from American Hotel and Motel Association. In 2000 I started as a Management 
Trainee in a 5 star Resort Hotel in India and had the opportunity to work in most 
departments. I finally picked Housekeeping as my department to specialise and 
have never regretted making that decision. Being very organised and methodical I 
felt closer to this particular department.
What is the hardest part of the job?    Housekeeping is always under a lot of 
pressure. Rooms need to be turned around very quickly whilst maintaining very 
high cleanliness standards. This constant pressure can have a detrimental effect on 
staff motivation levels and also affects quality and productivity. To maintain high 
levels of motivation within the team is extremely essential for me. I work very 
closely with the Supervisory team and associates to understand their concerns and 
pressures and work towards improvements. This is a constant and ongoing process 
however has a huge impact on staff turnover and maintaining high standards within 
the hotel.
Is there any gadget or trick of the trade you find especially useful?

A Swiss army knife. It’s something I picked up from my Manager years ago. A device 
that can help in a multitude of ways. Trimming loose threads, quickly tightening a 
screw, file down rough edges. It’s something I’d like my whole team to carry!
What’s been your proudest moment at work? I was awarded Employee of the 
year in 2013
What’s the strangest thing you’ve seen or found in a hotel room?

When I was working as a Management trainee at a Resort in Goa India, we had 
rooms with balconies, outdoor pools and beautiful gardens which were also 
teeming with a lot of wildlife. While inspecting a room I found a towel left on the 
chair in the balcony which I thought I’d fold and put away neatly. When I lifted the 
towel it felt strangely heavy. I gave it a little shake and a very large Chameleon fell 
from under the towel, it scurried under the bed and sat there for a while. I was 
terrified so decided to leave the room and get help. Security and Engineering 
were able to carefully take the Chameleon out who was just as terrified and they 
released it in the garden where it disappeared into the tress.
Any tips for aspiring housekeepers? Housekeeping is a great department to 
work for, it has really good caree progression opportunities and like any other area 
in the Hotel it is hard work but it is always satisfying and rewarding when a room is 
cleaned and presented beautifully.   

SIX STARS...

 MARGARET DICKSON
EXECUTIVE HEAD HOUSEKEEPER
WALDORF ASTORIA EDINBURGH – THE CALEDONIAN
Number of staff: 52
Number of rooms: 241

How long have you been a housekeeper? I have been 
a housekeeper for 24 years , started as a part time room 
attendant when my children were small , moved up to 
supervisor then assistant executive head the executive head 
all at the Caley.
How did you get into hospitality? When visiting my local 
community centre with my children I saw an advert on the 
notice board advertising for part time chambermaids  stating 
they had flexible hours
As I was a bit of an obsessive cleaner thought this is the job 
for me , I was right, it was.
What is the hardest part of the job? The hardest part of 
any operational job is keeping to your planned day.
Is there any gadget or trick of the trade you find 
especially useful? When you have a ring mark on stained 
wood furniture place a damp cloth on the mark and iron over 
the cloth, it will lift the stain away
Or  placing brown paper on spilt candle wax and iron over 
the paper it just melts away no scrapping required.
What’s been your proudest moment at work? My 
proudest moments at work have to be watching the team 
members I have trained and developed achieve their goals I’m  
their work Mummy and I couldn’t be prouder.
What’s the strangest thing you’ve seen or found in a 
hotel room?
Mmm tough one I would have to say a microwave oven! They 
obviously  couldn’t fit it in his suit case to take it home ha ha
Any tips for aspiring housekeepers?  Tips, Be passionate 
and proud of what you do, we are our guest home away from 
home and remember we are not just here to provide a clean 
room we are here to create memories for our guest that they 
will keep always.
We recently had a guest return after 15 years and she 
remembered me
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Fishers is the market leader for textile rental, 
industrial workwear and laundry throughout 
Scotland and the North East of England.

Local laundry
everywhere we go

Visit our website at www.fisherslaundrygroup.co.uk

 SARAH MIDDLEMAS
EXECUTIVE HOUSEKEEPER
THE OLD COURSE
 ST ANDREWS 

Number of staff: 75
Number of rooms: 144

 ( soon to be 175 bedrooms pre-Open 
2021)

How long have you been a housekeeper? 
23 years
How did you get into hospitality? I studied a 
BTEC in Catering and then went on to do a  BA 
in Hospitality at University of Central England.
Then I started a Graduate Trainee programme with 
Travellers Fare running pubs in London where I was 
the youngest Licensee within the Company. Each day 
I walked past The Dorset Square Hotel which was 
just the most pristine, beautiful pair of town houses 
with fabulous décor and I always wondered what 
it was like. Inside, I was in awe of it. Anyway they 
advertised for a  Deputy Housekeeper and the rest 
is history. 23 years on I still am a firm advocate for 
this profession and promoting the talents of those 
who work behind the scenes.
What is the hardest part of the job? Delivering 
5 star standards and service by motivating, 
empowering and inspiring my Team to be the best 
that they can be.
Is there any gadget or trick of the trade you 
find especially useful?

 I am a convert to our Vac Pack Vacuum, which is a 
cordless machine. Not only is it great on the floors 
but the Team love being a Ghostbuster for a day.

What’s been your proudest moment at work? 
To be part of such a high performing Team is just 
great.  It was wonderful to see my Team win HHH 
Housekeeping Team of the Year in 2019 and to 
be  supported so strongly by my General Manager, 
Helen Mcbride. It was amazing to see how proud 
each and every Team member was on the night and 
also when we returned to the Hotel. During my 
time at The Old Course Hotel  it is the same Team 
who supported me to achieve AA Housekeeper of 
the Year and have ensured the Resort continues to 
achieve super high standards.
What’s the strangest thing you’ve seen or 
found in a hotel room? A full set of dentures, 
still amazes, me to this day how they ate their 
breakfast! We also had a Hollywood Actress who 
was filming and gifted all of her beauty products to 
the Housekeeper who had serviced her room over 
the month, the Housekeeper was blown away by the 
kindness of this lady.
Any tips for aspiring housekeepers? For me 
it’s all about your people, building trust, being 
compassionate and inspiring your Team to deliver 
5 star standards at all times.  An engaged Team is a 
must. For any Room Attendants looking to pursue 
this career meticulous standards are imperative and 
forming good working relationships with your Team 
members.



18 • HOTELSCOTLAND

A LOVE AFFAIR
WITH ST. FILLANS  

BY SUSAN YOUNG

INTERVIEW

As I drove to St Fillans on the way 
to meet Susan Stuart the owner 
of The Four Seasons Hotel in the 

village situated on the banks of Loch Earn I 
wondered what enticed a successful London 
businesswoman to buy a hotel in Scotland? It 
may have been the hotel that The Beatles made 
famous when they stayed there in 1964 but it 
is as far away from the bright lights of the city 
of London as you can get. However, I am sure 
they were as impressed with the view from 
the hotel as I was. Even though I have been 
there before I couldn’t help but stop and gawp 
when I arrived because it really is spectacular – 
looking towards Ben Vorlich.

The view is part of the reason that Susan 
fell in love with the hotel. She told me, “I 
drove up in November (2016) in the dark and 
stayed over. When I woke up and opened the 
curtains - that was it. You just know when it is 
right for you. I had looked at other hotels all 
over Scotland and in England too, so I acted on 
it right away. It was a case of finding the right 
property and then all the bits of the jigsaw fell 
into place at the right time. It was always about 
the location and about trying to find something 
viable and appealing.”

Today, two and a half years on, she greets 
me at reception, with a huge smile on her 
face.  And as we retire to the newly decorated 
restaurant – which now denotes the four 
seasons... spring, winter, autumn and summer 
– part of the hotel’s rebrand, she pours me 
a coffee, with freshly baked shortbread and 
brownies, and fills me in on life to date.

Buying her own hotel had always been part 
of her life plan. She was born in Dundee and 
started off working in hotels at the age of 17, 
saying even then “I want to own my own hotel 
one day.” To this end she studied hospitality at 
Caledonian University before joining Edinburgh 
Sheraton’s opening team in 1984, working for 
Tom Hegarty. She then moved to London in 
1989 to work for InterContinental Hotels in 
Sales. She tells me, “It was great. I got to travel 
the world and I learned so much.” 

In the early 90s, when the recession kicked 
in, she, unfortunately, was made redundant. But 
when one door closes another one opens. She 
decided to put her commercial and operational 
skills to good use by moving into special events 
as a consultant. A move which was to prove 

very successful.   Susan says, “I had nothing 
to lose and I was hungry for the work. My 
timing was good because there were a lot of 
organisations out there that needed my type of 
expertise, one being the MoD.”

She explains, “I worked for the MoD as a 
freelance – selling and organising events in 
their venues and earned from commission 
only. That was relatively unheard of then. If I 
didn’t get sales in I didn’t get paid and that 
was a real incentive. I was able to turn the 
business around. I brought in new clients – and 
increased events six-fold using their spaces.  
I was committed to giving great customer 
service and I would be there whether it was an 
exhibition or a wedding. We had some great 
greenfield sites which allowed a variety of 
great events from the British Antique Dealers 
Association (BADA) exhibition to some top 
drawer weddings.  It was really good for my 
development and luckily health and safety was 
a little lower on the radar at the time. I also got 
to meet some great caterers who at the time 
were just starting out – like Mark Hix and event 
caterers Table Talk.”

London’s recession was short-lived and 
Susan found that clients were willing to pay 
for a lot for special events. She says, “Money 
wasn’t an object. Event production costs were 
sometimes as much as £500 per head. I was 
also very flexible and this worked to my benefit 
and of course, I worked hard.  I was incredibly 
lucky and organised some really special events 
over the years and I met lots of interesting 
people.”

One of the highlights of her career was 
the two years spent working with London’s 
Roundhouse. She, as Head of Events,  
successfully re-launched and positioned the 
Roundhouse as the leading bespoke niche 
market venue of choice in London. She tells me, 
“I did ten events back to back when it opened.  
From the Vodafone Live Music Awards to the 
Elle Style Awards, live broadcasts and so on. It 
was full-on but awesome.”

But her favourite event was the premiere 
party for Despicable Two in aid of cancer 
research UK (CRUK) Says Susan, “It was the 
best event I ever did. We took over the Odeon 
in Leicester Square and hosted a gala party for 
the Little Star Awards – 20 families came with 
children with terminal cancer. We had lots of 
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celebs there, and the cast. It was a really special 
event for the families.”

Roll on a few years and despite loving her 
time in London she made the decision to buy 
her own hotel and fulfil her early dream.

The Four Seasons came on the market just 
as she was looking.  The hotel had been owned 
by Andrew Low for 20 years and he had gained 
a AA three-star rating and 2 AA Rosettes for 
dining during his tenure. Says Susan, “It was 
just what I was looking for and it felt right. 
Everything fell into place and I didn’t hesitate 
once I saw it. I acted fairly swiftly. When you 
know it’s the right thing to do – you do it.”

Susan moved to Scotland and got the keys to 
the hotel, which had 12 bedrooms, a restaurant, 
bar and lounge,  six detached chalet lodges, a 
flat for Susan, extensive staff accommodation 
and was set in 2 acres, on the 3rd July  2017.

She tells me, “It was the first day of the 
school holidays. It was certainly a challenging 
day so much so it is ingrained in my 
memory. I thought I would have spent 
the day folding napkins, but there is an 
old railway line beyond the hotel which 
was being converted into a cycle path 
just behind the hotel with access onto 
the hotel premises and the contractors 
cut the electric cables to the hotel on 
that very day!”

Certainly, it was a baptism by fire. 
It has also not been all smooth sailing 
since. However, having said that, Susan 
looks good on it. In fact, she tells me her 
friends say she has never looked better.  
But they have also said she should write 
a book about her experiences.

The electricity failure was followed by 
a water drama – for nearly two months, 
the following Spring,  the hotel’s water 
supply was all but a trickle due to a new meter 
being installed and debris from the installation 
getting into the pipes. As usual with a large 
utility company like Business Stream it wasn’t 
easy getting a) to the route of the problem, and 
b) fixing it, and finally, compensation which was 
a paltry amount in the end and which no way 
recompensed for the losses she incurred.

“It was really awful,” says Susan. “It was just 
before Easter and the two May weekends and 
I literally had a dribble of water. If one person 
had a shower there was not enough water for 
the second person. I had to issue refunds and 
apologies and it was really soul-destroying and 
frustrating. At the very least when you take on 
something you don’t expect the basics to fail.”

She continues, “On the plus side, and that 
is easy to say when it is all in the past, I could 
have been going full steam ahead with some of 
my original plans and the water issue reigned 
me back a bit. Now I am more immersed in 
the business I can see that some of my original 
ideas were not right. Our seasons are getting 

more intense, the lows are lower and the highs, 
higher and it’s not easy adapting, but we have 
to.”

She smiles wryly, “There is a massive 
difference between managing a hotel and it 
being your own. A friend of mine who went 
from working with The Marriott to managing 
a small hotel – came across similar challenges. 
Mainly when you work for a big company you 
have people around who do things. You say, ‘that 
needs done’ and someone does it. Whereas 
sometimes here we only have one or two 
people on... and we all do a bit of everything. 
She adds, “Before I came here my plan was to 
spend some time flower arranging, networking, 
marketing and playing golf and that has just not 
happened. I can understand how in small hotels 
owners get bogged down in the operational 
side.  My background is sales and marketing 
but I’m still tied to operations. If you have a 
customer wanting x, y and z, but you have a 

deadline for marketing, the customer wins every 
time. In a perfect world we would have plenty 
of staff doing a great job and then I would 
have the time to concentrate on sales and 
marketing!”

I was in St Fillans the same day the news 
broke about the new immigration rules which 
stop low-skilled European employees coming to 
work in the UK.

I asked Susan what she thought, “As an 
industry, we are going to have to become 
more creative regarding how we attract staff 
and will have to be far more sympathetic to 
individuals. In London, I would advertise a job 
and 200 would apply. Here if I get 20 I’m doing 
well. But one of the most frustrating things is 
when people apply and on follow up they don’t 
respond. When I sit with staff at interviews I 
don’t talk about the job instead I ask about 
their life priorities and ask how many hours 
they want to work? Some say ‘as many as’,  but 
can’t physically. So I try and start staff part-time 
and then increase the hours to make sure they 

can cope with them. If people say they are a 
morning person that is where I try and slot 
them. If we end up with two part-time staff on 
a job share – that is also fine.

“I didn’t anticipate how difficult it was to get 
staff here. I really had no idea. It is my biggest 
challenge. Another challenge in a small hotel 
is that everyone has to be a general assistant. 
They must be able to go from one role to 
another and that is not what everyone wants. 
Some people want to work behind the bar or 
in reception about here you help out where 
it is needed. For example, I made the fire this 
morning and if our biomass boiler gets blocked 
I have to fix it.  Staff don’t seem to understand 
the complexity of the challenges and the 
necessity to adapt to the circumstances.”

Before Susan got the keys she had lots of 
ideas about developing the business – but she 
is only now getting around to them. As she has 
already mentioned some were the wrong ideas.  

The restaurant is now called Seasons 
View and the décor reflects the branding 
– with different areas having a different 
seasonal feel. She says, “I worked for 
Royal Botanic Gardens, Kew (RBGK)
at one point and I got in my head the 
idea of bringing the outside in – which 
is so relevant here and what I want to 
do here. We are developing the hotel 
around the seasons – including our 
seasonal menu and in time we will have 
seasonal bedrooms which all ties in with 
the hotel’s name.”

The hotel closes in January for six 
weeks, and between now and Easter 
it closes after lunch on a Tuesday and 
re-opens in time for lunch on a Thursday. 
Thereafter it is open seven days. Says 
she, “ It is about tweaking and fine-tuning 

and being flexible. We can be agile and adapt to 
the market needs which is what we have done.”

Next on the agenda is giving the hotel’s ‘Wee 
Bar’ a facelift and going forward and she has 
plans to change her conference room into a 
farm shop.

She has been working tirelessly – in fact, she 
has only had one weekend completely off since 
taking over and that was a couple of weeks 
ago. However, she keeps sane by walking her 
labrador Finn and the hotel is definitely dog-
friendly. She wants to foster the relaxed feel 
that people have when they walk into their own 
homes.

Susan concludes, “Not long after I took over 
a family came to celebrate their fathers 80th 
birthday and the daughter told me that he was 
still working six days a week. I asked him ‘how 
come you are still working?’ He replied, “It’s not 
work,  I love it.” In this business you have to love 
it and then it is doesn’t feel like work and you 
thrive.”

Susan is definitely thriving and I look forward 
to reading that book!
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We are a full service digital marketing 
agency delivering exceptional results 

for outstanding clients.

Experts in Hospitality Marketing

“The team at Click2Convert take the time to fully understand our 
business needs and have developed a marketing strategy which ticks 
all the boxes. We’re delighted with the year-on-year results!”

Allan Reich, Resort Director, Cameron Lodges

Check out our client testimonials at:
www.Click2Convert.com/case-studies
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IF YOU’RE LOOKING FOR A CAREER IN 
TRUMP TURNBURY...

45 Carlyle Avenue, Hillington Industrial Estate, Glasgow G52 4XX

Call us on: 0141 266 0025
or visit: www.stannahlifts.co.uk/scotland

X Food and drink-moving lifts 

X Goods-moving lifts

X People-moving lifts

All with 24/7 local support to keep 
everything moving, all of the time.

Meet the family

Make Stannah part of your team.

While the best venues and outstanding in-house teams deliver brilliant front of house  
service, our lifts simply keep back of house moving smoothly. Make us your extra team 
player, the one that never lets you down!

You deliver fabulous hospitality.
Our lifts will support your success. 
That’s teamwork.

26668-stannah-fp-advert-hotel-scotland.indd   1 02/03/2020   11:27



Quarters one and two of 2021 
could be memorable for 
hoteliers for all the wrong 
reasons. The spectre of a tourist 

tax becoming a reality at the start of next 
year may very well coincide with another 
Scottish government backed initiative, 
a Scotland-only Deposit Return Scheme 
(DRS) which is likely going to impact on 
your cash flow.

Hoteliers will have to pay 20p on single-use 
plastic, glass bottles or aluminium cans. It has 
been suggested that you needn’t pass the cost 
on to the customer – but that likely given that 
you could incur losses through breakages or by 
bottles and cans going walkabout if you don’t?

The way it will work is that you will have 
already paid the deposits to your wholesaler/
provider - for example, if you order 1000 
bottles, it equates to £200 worth of deposits 
on top. All deposits go to the yet to be formed 
Scheme Administrator, the body that will 
oversee and  run the scheme and uplift the 
empty cans and bottles from your business, and 
only when all the empty bottles and cans are 
returned to the Scheme Administrator will be 
deposits be refunded to the hotelier.

But there’s no provision for breakage - and 
it’s this that threatens to impact your cashflow. 
Your business is going to have to wait what 
could be up to three months before you get 
the money back. Not to mention having to 
‘police’ and ‘housekeep’ the scheme by making 
sure all of the bottles and cans are collected 
and stored. 

Making Scotland greener by incentivising 
recycling is what’s behind this, but it ignores 
the fact that hoteliers already have waste 
management contracts and are happy to recycle.

Hoteliers will receive a handling charge for 
storing and packaging and separating. We don’t 
yet know if the deposit will carry VAT or not.

Hospitality industry groups have warned that, 

even at this early stage this could throw up 
operational problems.  For example, A DRS trial 
by Zero Waste Scotland, that included a hotel, 
has given UKHospitality’s Director for Scotland 
Willie Macleod cause for concern.

He said, “We are waiting for the results back 
from Zero Waste Scotland of a pilot scheme in 
which three businesses participated, including a 
hotel with a busy bar and restaurant and I know 
that it had a problem with storage because 
the empty bottles and cans required greater 
handling than is required at present. As well as 
storage implications, there were also concerns 
expressed that the storage containers provided 
weren’t adequate for the job. “

 “The longer we’re involved in discussions 
around this the more we need to know. There 
is still a lot of detail to emerge.”

The Scheme Administrator will be a not-
for-profit organisation the implementation of 
which the likes of UK Hospitality, Zero Waste 
Scotland and the Federation of Small Businesses 
are all in discussions with Scottish government 
ministers about right now as part of an advisory 
group. It is not the responsibility of the Scottish 
government alone to set it up.

No can or bottle can be sold in Scotland 
without being registered with the Scheme 
Administrator and therefore by being part of 
the DRS. The Scheme Administrator will be 
based on a European model because similar 
Deposit Return Schemes run in European 
countries. It will be funded from the sale of 
recyclable materials and unredeemed deposits – 
suggesting that they aren’t expecting a 100 per 
cent return rate. 

 The effectiveness of Scheme Administrator 
has been called into question by Colin Smith, 
Chief Executive of the Scottish Wholesale 
Association because quite simply trading 
arrangements in the EU differ from our own. 

He said, “The market in Europe is different to 
the UK market. We are a lot more fragmented 

wholesale market whereas Europe is more of 
a direct supply route. It’s wholesalers supplying 
many smaller independent hotels, for example.  
So when you try to apply this model based 
on a direct route and overlay on a fragmented 
market it could be unworkable.”

And if you have a waste management 
contract already in place, the DRS will work 
in tandem with it rather than replace it. Said 
Willie Macleod, “When Waste Scotland 
regulations came in last September, governing 
the separation of paper, plastic, glass and metal, 
most hospitality businesses entered into waste 
management contracts. Now, certain aluminium, 
glass and plastic must be disposed of under the 
DRS system. But some items that are made of 
the same materials but are not the scope of 
DRS, like catering size cans and plastic jars and 
marmalade containers still need to be recycled, 
so they still require a waste management 
contract.”

The Scheme Administrator will also be 
responsible for preventing fraud, like cross-
border trading – such as non-deposit stock 
being sold in Scotland.  Qualifying products sold 
in Scotland require a separate marking and this 
means two separate sets of labels and barcodes 
which is okay for the big producers but what 
about the smaller independents? This could 
mean that even Scottish producers only sell 
their products in England and not even bother 
with their home market because it’s cheaper to 
do so.

That’s why Colin reckons that this shouldn’t 
be going ahead as a Scotland only scheme. “It 
should be UK-wide. It will put up a beverage 
trade barrier between not only Scotland and 
England but also the rest of the world,” he said.

Hotel Scotland will update you on what’s 
happening just as soon as the DRS regulations 
are published by the Scottish government.

DEPOSIT RETURN SCHEME: 
THE STORY SO FAR
BY JASON CADDY
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RECRUITMENT: ARE YOUR  
EMPLOYEES DOING  
A JOB FOR YOU?

The recruitment challenges facing 
the hospitality industry are no 
secret; indeed, in the current 
economic climate, finding good 

people is difficult for most sectors.  
Uncertainty about our future dealings with 
the European Community is undoubtedly 
a significant concern, but in times of low 
unemployment, recruiting becomes even 
more challenging regardless of trade deals 
and immigration agreements.

Promoting job opportunities and attracting 
suitable candidates is not easy, and retaining 
excellent staff and reducing churn is a problem 
facing most employers.  Add to this the 
common perceptions about lower-income jobs 
and lack of opportunity for advancement; you 
can start to appreciate the many challenges 
facing the hospitality sector.

One solution could be to look at your 
existing employees and how Employee 
Advocacy could play a big part in your 
recruitment success in the future.

Traditionally, Employee Advocacy is 
about extending the reach and influence of 
employees into the more extensive online 
ecosystem to promote your brand.  It is 
used by many large organisations primarily 
as a marketing tool to attract higher sales.  
However, it can also be used to highlight 
employee satisfaction, job openings and 
advancement opportunities. It can promote 
your business as an excellent place to work.

By empowering and encouraging your 
employees to share your content, you can 
extend the reach of your message to their 
communities in a very effective manner.   
Research shows, 92% of social media users 
trust content shared by people they know, 
versus only 36% for content used in social 
media ads.  And 90% of internet users consider 
consumer recommendations to be the most 
credible form of advertising. The benefits are 
irrefutable - people trust people they know.  

So, by encouraging employees to share their 
positive experiences of working with you, you 
will ultimately project the business as a good 
place work.  And by encouraging them to 

share vacant positions, you will attract more 
applications from like-minded people.  Also, 
you will be promoting the business to potential 
customers in a very human manner.  The 
world over, people buy people, so using your 
people to talk positively about your brand will 
have benefits that exceed your recruitment 
challenges.

Implementing an Employee Advocacy 
strategy requires some planning, but it’s not 
as difficult as you may think.  98% of your 
employees use at least one social channel for 
personal use, and 50% of them are already 
talking about your company.  The trick is to 
provide them with regular content and to 
encourage them to share it. 

Firstly, you need to tell them about why it’s 
important to you and the positive effect it will 
have on the business.  Then, you need to create 
a vehicle for distributing the content you’d like 
them to share.  A simple staff newsletter is 
often the best place to start.  But, do it online 
and in a manner that makes it easy for them to 
access it on mobile devices, and that is simple 
to share with their community. 

Platforms like Mailchimp can do this easily; 
setting up a staff database and emailing 
them regular content is an excellent place 
to start.  You may even want to appeal to 
the competitive nature of your workforce by 
incentivising the staff and rewarding those who 
are most vocal about your business on their 
social channels.  Mailchimp can let you see 
which staff members consume the content, and 
using predetermined hashtags can make it easy 
to track who has shared your messages on 
their own channels.

The technology exists to implement an 
Employee Advocacy strategy; indeed, you are 
more than likely already using all of the tools 
you need, it’s just a case of educating the staff 
and then providing the content.  I’m sure it will 
ultimately ease your recruitment challenges.  
I also think when you see it working, you 
will want to extend the strategy to actively 
promote your brand to the vast number of 
potential customers that can be influenced by 
your employees.  

BY GORDON WHITE, MANAGING DIRECTOR, FATBUZZ 
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of advertising. The benefits 
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people they know.  
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THE HILTON HOTEL, WILLIAM ST, GLASGOW

The Hilton Glasgow officially 
launched its newest restaurant, 
‘tart & lobster’ at the end of 
January. Now guests and visitors 

to the hotel can reserve tables in ‘tart & 
lobster’ and enjoy the warmth and passion 
of Scottish hospitality.

The restaurant has undergone a complete 
refurbishment giving ‘tart & lobster’ a modern, 
intimate and Scottish vibe with nautical themed 
artwork on the walls, clam-shell shaped seats 
and beautiful tartan fabric.

The restaurant is serving a wide variety of 
dishes with lobster the star attraction, served 
Newburg (with cognac and cream), Thermidor 

(with white wine and mustard) or Kiev (with 
garlic and herb butter). The other showpiece 
element of the menu are the outstanding tart 
creations with lobster, warm confit duck and fig 
and brie options on offer.

Calum Ross, General Manager of Hilton 
Glasgow comments, “We listened to our 
guests and started the journey to redefine 
our food and beverage offering in 2017 with 
the opening of ‘Whisky Mist’, followed by our 
beautiful ‘Tea Lounge by Dilmah’ in 2018. Today, 
the journey is completed with the birth of our 
“treat” restaurant ‘tart & lobster’ where we 
invite guests to enjoy a leisurely evening in the 
warmth and passion of Scottish hospitality.” 

BY SUSAN YOUNG

tart and lobster
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It was just another June day for 
Claire Buchan, Senior Bookings and 
Reservations Assistant at Trump 
International, Scotland in Aberdeenshire 

until she got wind of a possible career-
changing secondment to Trump National 
Doral Miami that would eventually take 
her across the Atlantic before 2019 was 
out.

Claire, 26, had made it clear to her line 
manager right from when she joined the 
business that she was keen to progress her 
career at Trump International and so she 
didn’t dilly-dally when it came to saying yes 
to the trip. She explained, “I’d been with the 
company for about two years at this point and 
I jumped at this opportunity to spend a week 
at a Trump Hotel in America. By the time HR 
in Scotland and HR in Florida were able to 
marry schedules, it was decided that I would 
fly over in November 2019, so you can imagine 
just how excited I was at the prospect. I did as 
much research I could before the trip and was 
counting down the days in the end.”

Claire continued, “I wasn’t entirely surprised 
when this opportunity arose because one of 
the things that first attracted me to Trump 
International, Scotland was the company’s 
reputation for a genuine commitment to staff 

development. Plus, all the actual development 
plans for expanding the business seemed 
to eclipse other hotels in the vicinity – for 
example, in the relatively short time that I’ve 
worked here the clay pigeon school and the 
beauty retreat have opened.”

The America trip allowed Claire to see 
the inner workings a much larger hotel in the 
group and she was able to bring back a lot of 
the processes she observed back to her home 
hotel. Claire said, “The scale of Trump National 
Doral Miami is breath-taking. Doral is the 
largest golf resort in the Trump Portfolio and 
home to the epic Blue Monster and 3 other 
amazing golf courses, with 643 hotel rooms 
and villas. I returned brimming with lots of new 
ideas that I was able to take back home and 
share with the sales and marketing team”. 

When Claire first arrived at Trump National 
Doral Miami, she was effectively incognito 
because she wasn’t introduced to the team 
until the next day. Claire said, “This was very 
interesting because I was able to experience 
the whole booking process from a guest 
perspective, minus any preferential treatment, 
which was as invaluable

as the back of house experience. “I was 
treated impeccably,” she said. 

Claire was able to move around all the 
different departments, an experience she said 

was fascinating. Claire said, “I spent time in two 
to three departments per day so I gained such 
an in-depth understanding of the business - and 
I must have met and worked with over 50 
people during the entire trip.” Claire’s trip to 
Florida was a resounding success, and equally 
as enlightening to the staff she met at her guest 
hotel.

Claire studied travel and tourism at what 
was Aberdeen College and then worked in 
the business and leisure travel sector before 
taking this, her first hospitality role, and she has 
never looked back. Claire joined the Company 
in 2017 as Bookings and Reservations Assistant 
and was quickly elevated to Senior Bookings 
and Reservations Assistant. Claire said, “This 
opportunity and the continued investment 
by Trump International, Scotland has only 
strengthened my determination to build a 
career with this company. It really is a fabulous 
place to work and I look forward to what the 
future will bring.”

The dynamic, entrepreneurial nature of the 
company and brand, offers a truly exceptional 
and high-level investment for young emerging 
talent. Trump International, Scotland is 
committed to invest in those with drive to 
succeed. 

TRUMP INTERNATIONAL SCOTLAND – WHERE 
STAFF DEVELOPMENT REALLY MATTERS 
BY JASON CADDY
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PEOPLE

The Torridon, the AA Five Red Star hotel 
in the Scottish Highlands, has appointed 
Paul Green as head chef of its 1887 
restaurant.

Paul, who recently worked as head chef at 
the  Adam Reid at The French in Manchester, 
will lead the team in the hotel’s 1887 
restaurant. Working in partnership with the 
hotel’s Kitchen Garden and Torridon Farm, 
Paul will utilise his extensive experience to 
grow the hotel’s well-established restaurant, 
serving the ultimate in Scottish fare in the 
sophisticated surroundings of the restaurant.

Starting his career as a commis chef at 
Dryburgh Abbey Hotel in Melrose, Paul swiftly 
moved up the ranks of some of the UK’s 
leading restaurants and hotels, including The 
Bath Priory, The Three Chimneys, Skye, and 
Michelin-starred Restaurant Martin Wishart. 
In 2013, As head chef for Adam Reid at The 
French, Paul helped achieve 4 AA Rosettes and 

secured 13th place in the Good Food Guide’s 
Top 50 Restaurants in 2018.

Speaking of the appointment, Paul said, “I am 
so pleased that I have the opportunity to join 
The Torridon’s 1887 restaurant as head chef. 
I’m very excited to serve a simple and refined 
menu led by the world-class produce from 
our surroundings, creating a relaxed dining 
experience for our guests in such a special 
setting.”

Dan Rose-Bristow, co-owner of The 
Torridon, said: “We are delighted that Paul  
has joined our talented team here at 
The Torridon, who not only has years of 
experience but also a fantastic, enthusiastic 
spirit. His dedication to quality produce and 
developing the hospitality generation of the 
future echoes our own ethos, and I am excited 
to see the strides he will take in developing 
our team and farm to fork dining experience 
in our 1887 restaurant.”

GREEN JOINS THE TORRIDON HOTEL 

Congratulations to Amaris Hospitality CEO Peter Stack and 
Chief Operating Officer Paul Harnedy. They have both been 
honoured by peers and welcomed as Institute of Hospitality 
Fellows at an annual awards ceremony in London. 

The fellowship award by the professional body acknowledges 
the importance and expertise of the most senior members of the 
hospitality, leisure and tourism industries, in over 100 countries 
worldwide.

Peter Stack, who has been in hospitality for 26 years, rose from 
his first position in hospitality as General Manager to become 
CEO Of Amaris Hospitality in 2015. He has grown the Amaris 
Hospitality portfolio to become one of the UK’s top hotel 
investment and management groups and recently announced 
the commitment over £21.7 million of capital investment to 
the transformation of several of its landmark hotels located in 
Edinburgh, Islington, Oxford, Bristol and Dublin.

Paul Harnedy joined Amaris Hospitality in 2018 as Head of Asset 
Management, becoming Chief Operating Officer in 2019 following 
a 25-year career in hospitality with varied experience across a 
multitude of roles within the sector.

Commenting on the award, Peter Stack, CEO of Amaris 
Hospitality, said: “I’m honoured to have received this recognition 
from my peers within the industry and congratulate my colleague 
Paul Harnedy on his award. I’ve had an exciting and diverse career 
in hospitality and have witnessed the hotel sector adapt and evolve 
to meet the changing customer trends across so many different 
areas of our business from advancing the food and drink offer to 
bringing new digital experiences.” 

Chief Operations Officer Paul Harnedy  
said “I’m delighted and proud to have accepted such an honour 
from the Institute of Hospitality.”

GLASGOW HOTELIERS RECEIVE TOP AWARD FOR CONTRIBUTION TO THE INDUSTRY

BUSBY HOTEL TEAM DONATED OVER £3,000 TO WHEN YOU WISH 
UPON A STAR SCOTLAND
When You Wish Upon a Star Scotland has received a donation of  £3,787.50  from the 
team at the Busby Hotel who accumulated the funds through various events organised 
by the hotel.  These included a glass walk, selling elf hats at Christmas, various 
raffles and collections, a cycle challenge and a magical Disney Afternoon Tea for the 
inspirational families whom the charity works with throughout Scotland. 

The Scottish registered charity helps to bring smiles to children aged 4-17 years who live with a 
life-threatening illness by giving them memories to treasure.
The Busby Hotel have supported When You Wish Upon a Star for over three years and have met 
many of the wish children and their families.
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EVENTS

A record number of scholarships 
were awarded at the recent HIT 
Talent Conference with recipients 
coming from hospitality businesses 
all over Scotland.  

HIT TALENT 
CONFERENCE
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WHAT’S NEW

Hundreds of autonomous cleaning robots that speak multiple languages, clean and even sing are 
being rolled out across the UK in 2020 and they can help clean your hotels,
The innovative LeoBots scrub, mop, vacuum and sweep autonomously but more than just cleaning, 
they can inform, entertain and even exchange a simple conversation with humans as well as singing 
and telling jokes!
The people who have introduced this new robot, Killis UK, say it is “the most innovative, 
revolutionary and first-of-its-kind automated cleaning robot that the UK has ever seen.”
It certainly looks the part.

With the rise in on-site water filtration systems, 
foodservice operators are now serving 
their own filtered water to guests, often in 
upmarket branded bottles. The new system 
uses an innovative rack design that fits into 
Winterhalter’s UC Series under counters, 
washing up to eight bottles at a time, in under 
sixty seconds.  
The bottle rack is compatible with any UC 
Series model and can be added retrospectively, 
so owners of any UC machine can benefit 
from sparkling clean bottles. The rack features a 
clever, flexible folding set-up, making it possible 
to fit bottles of a variety of shapes and sizes in 
it, with diameters up to 100mm.

“More and more establishments are looking 
to serve their customer’s filtered water that 
has been bottled on-site,” says Paul Crowley, 
Winterhalter UK’s marketing manager. “These 
upmarket bottles look great and providing in-
house water is more eco-friendly than buying 
in bottled mineral water, but hygiene issues 
can arise since bottles are so difficult to keep 
consistently clean, especially when washing by 
hand.  
“Our new rack system ensures that bottles are 
sparkling and hygienically clean, inside and out, 
in less than a minute.” The new Winterhalter 
bottle washing rack is available from dealers 
with a list price of £661.

ECA by Dekko has launched Sto-Way, a power 
and device charging that solution that is a first 
for lockers – including already installed lockers 
in hotels.
Dekko Marketing Director Meghan Meier 
explains, Sto-Way has been developed 
specifically for lockers and reshapes 
conventional locker usage, transforming each 
space from just a storage compartment to a 

personal charging station for your phone or 
computer, and a place to plug in personal-care 
items such as a hairdryer or electric shaver.” 
Adaptable to new and existing lockers,  
Sto-Way can be surface or recessed mounted 
to the locker interior. The surface-mount model 
adds a fun flair to existing locker interiors. 
internal space and a clean appearance inside 
the locker.

WINTERHALTER LAUNCHES NEW BOTTLE WASHING SYSTEM

ROBOTS PEOPLE LOVE

CHARGING UP WITH STO-WAY

For further details, call Winterhalter on 01908 
359000, visitwww.winterhalter.com/uk-en/ or 
email info@winterhalter.co.uk.



32 • HOTELSCOTLAND

christie.com

Buy businesses. 
Sell businesses.
Grow businesses.

East Haugh House Hotel, Pitlochry

The Claremont Lodge Hotel, Alloa

Kellerstain Stables, Edinburgh

Premier Inn Monifieth, Dundee

Freehold £3,200,000
•  Closing date 14 February 2020 @ 12 noon

•  Going concern sold free of Whitbread 
branding

T: 0131 557 6666
5244952

McNair Hotel, Edinburgh 5244958 5244964

Freehold £775,000
• 23 bed, 3 star hotel with sea views
•  Family owned and operated
T: 0131 557 6666
5244946

Freehold Offers over £1,600,000
•   4 Star award-winning small hotel on 

private grounds
• 12 bespoke en suite bedrooms
T: 0131 557 6666
5244921

FH £695,000 | LH £75,000, Annual
Rent: £70,000
• Bar, restaurant, function room
•  Refurbished to an excellent standard
T:  0141 352 7300
6846627

Freehold Offers over £900,000
•  9 bed small hotel in traditional townhouse 

overlooking Leith Links
•  Development opportunity - 3,808 sq.ft GIA
T: 0131 557 6666

Freehold Offers over £1,600,000
•  Detached luxury accommodation with gardens
•  5 en suite rooms, 4 new suites, and Owner’s 

accommodation
T: 0131 557 6666

The leading hotel specialist.
We transacted 152 hotel businesses 
in 2018, equating to c. 3 per week

The Scalloway Hotel, Shetland 
Islands

SHOWCASE
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CHECKOUT
Once again it has been a bumper year for HIT 
Scotland Scholarships with 284 scholarships being 
presented to people currently studying or working 
in Scottish hospitality at the recent HIT Talent 
Conference. That’s 70 more than last year and they 
have been awarded to employees at all levels. 2020 
saw some new operational scholarships including Chef 
Craft Skills and Understanding Revenue, with extra 
people management scholarships offered due to the 
high demand for skills in that area. 
David Cochrane, HIT Scotland Chief Executive said,  
“This year we had a fantastic amount of high quality 
applications, from all areas of Scottish hospitality, and 
it was very inspiring for us to see and hear the passion 
that people have for working in our industry.”

The Coronavirus PR is gathering pace – I don’t know about 
you but I am now washing my hands while singing Happy 
Birthday twice. Who would have thought! But on a serious 

note this could have massive implications for the hospitality 
industry in Scotland and elsewhere. So I have got everything 
crossed that that our government does everything it can to 
help us to combat the spread of the virus. We can do our 
bit by ensuring employees are aware of all the measures 
they need to take... as for contigency plans it really doesn’t 
bear thinking about!

We went to press ahead of the STA conference so I 
am curious to hear what our First Minister will have 
to say at the event. The full report next month.

I was looking forward to seeing the new look Duck Bay 
Hotel at Loch Lomond – but it appears the hotel is almost 
waterlogged through no fault of their own. Here’s hoping 
there is not too much damage and that it is back open for 
business ASAP. I hear it is looking fab.

Here at MatsDirect, we have established ourselves as 
one of the UK’s leading suppliers of matting solutions 
and floor matting products. We have a wide range 
of products that cover various customer needs. These 
include entrance matting, brand logo mats, Electrical 
switchboard, food prep, anti-fatigue and anti-slip 
Rubber matting solutions.

We have been in business for over 25 years and have 
been providing our customers with safety matting 
solutions and floor matting products that exceed their 
expectations in terms of quality, supply, innovation and 
value for money.

Unit 2, Bolholt Industrial Park, Bury, Lancashire, BL8 1PL, UK
+44 (0)161 797 6785 / 0845 370 6785 (Lo-cost)
info@matsdirect.co.uk / www.matsdirect.co.uk
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T: +44 (0) 1332 497111   |   E:  info@hypnoscontractbeds.com   |   www.hypnoscontractbeds.com

Hypnos is proud to be Carbon Neutral, complying with PAS 2060.

Designed for sleep
Creating beautiful long-lasting beds and sofa beds, sustainably designed to maximise comfort,  

guaranteeing guests have a memorable night’s sleep and leave positive five-star reviews.  

Working in partnership with hoteliers to deliver tailored sleep solutions and outstanding value.

Douneside House, Aberdeen    Springkell, Eaglesfield    The Balmoral, Edinburgh    Glengarry Castle, Invergarry 

Meldrum Country House Hotel, Inverurie    Cameron House Luxury Lodges & The Carrick, Loch Lomond 

Fonab Castle, Pitlochry    Links House, Royal Dornoch    Carnegie Club Skibo Castle, Sutherland    Fingal, Edinburgh 

Crowne Plaza    Marriott    Corinthia    Amba    Premier Inn    Soho House    Holiday Inn 

Rocco Forte    InterContinental    Wyndham    Millennium    StayCity    Thistle    Jumeirah
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