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achieve such results is Amy Rob-
inson, formerly employed at a 
consultancy which advised local 
governments on recycling. Ac-
corded the position of sustainable 
development manager, she has 
the brief of considering the per-
formance of everything – from 
food and lighting to ventilation. 

An estimated 70 to 80 percent 
of all food used at BQ is organi-
cally grown and most items which 
can be grown or made in England 
are obtained from within a 50-
mile radius. “Obviously there are 
seasonal issues so we will some-
times go further afield. But the 
idea is to do that only when we 
have to,” Robinson says.

The extra overlay of purchasing 
procedures means a lot of extra 
work compared to simply liaising 
with a one-stop wholesale distribu-
tor. “It’s meant a very steep learning 
curve and also a steep process 
curve,” Robinson points out. “But 
15 years ago, if you wanted to buy 
organic products, you would have 
really struggled. Now it’s getting a 
lot more usual.”

Robinson’s remit also involves 
the building. “For example, we 
have systems for monitoring air 
flow in different areas to ensure 
that we have sufficient extraction 
when we need it, but are not over-
working it when we don’t,” Rob-
inson comments. Has the decision 
not to install air conditioning 
caused any problems? “We were 
initially very worried but it has 
proved to be fine,” she claims. 

Natural ventilation is obtained 
via the high windows which were 
installed in the previously en-
closed upper front of the building; 
remotely controlled opening and 
closing is matched to the wind 
blowing over the top of the build-
ing, which has the effect of sucking 
out warm air and drawing cold air 
upwards through the building.

“Buildings like this need to 
breathe rather than letting people 
feel that they are inside a bubble 
which is permanently at 20°C,” 

she comments. “You get buildings 
which in the middle of summer 
are so air-conditioned that people 
feel chilly. And the energy usage 
is astounding, maybe double dur-
ing hotter weather.”

In reconstructing the building 
from its former use as a nightclub, 
opportunities were taken to get the 
shell back to the original material, 
helping maximise the thermal ef-
fect. During construction work, re-
cycling was practiced with materials 
like concrete aggregate and for some 
inherited equipment like bottle 
fridges and a dumb-waiter lift.

Kitchen choices
In terms of BQ’s three kitchens 
and bakery, it was generally found 
less practicable to introduce fun-
damental change. The open-plan 
upstairs kitchen serving the fine 
dining area, is a fairly typical lay-
out with an island suite fitted with 
three gas-fired solid top ranges 
and an open burner range, each 
with under-ovens, plus grooved 
grill, overhead grill and combi-
steamer. The last-named oven 
plays an important role in the 
kitchen and Haughton took care 
to select a model which he con-
sidered optimally efficient in en-
ergy conversion; its triple fan 
system ensures a very rapid tem-
perature recovery rate and also 
pulls the temperature down very 
quickly for minimal delays be-
tween cooking programs.

Induction hobs were consid-
ered for the kitchen but, while 

they are installed in the adjacent, 
separate cookery school kitchen, 
Haughton felt that they were in-
herently less efficient than gas in 
terms of converting natural re-
sources, despite induction’s lower 
fuel usage as a result of working 
only when pans are in place. “In-
stead, we take steps to make sure 
that equipment is not left on 
when not in use and we have a 
system on the ranges of selec-
tively switching them on and off, 
relative to activity levels in the 
restaurant,” he observes. Conven-
tional fume extraction is installed 
over the cooking ranges.

Dishwashers and glasswashers 
get an estimated 60 percent of 
their water from a collection tank 
on the BQ’s large flat roof. The 
water passes through a filter prior 
to being fed into the machines as 
well as to toilet cisterns around 
the building. “The other side of 
that coin is to use less water in 
the first place,” Haughton com-
ments. “So we make sure that we 
don’t leave cooked vegetables 
chilling under running water for 
long periods.”

Kitchen staff indoctrination 
also extends to waste disposal 
with a series of colour-coded bins 
keeping plastics, tins, glass, food, 
meat and bones separate. Spent 
cooking oil goes to a recycler

Laundry is handled by a con-
tractor committed to “green” 
chemicals and methods. “But it’s 
a hard call to cut down the 
amount,” Haughton admits. 
“There are not many areas which 
we have not looked at. Some we 
have failed in because there were 
problems we could not overcome. 
At the end of the day, we are con-
sumers, like everybody else, and 
the only way you can be totally 
carbon-neutral is to be dead.”

Bruce Whitehall is a journalist and video-
maker based in Surrey, England. He 
writes for several UK and European 
foodservice publications and is the 
author of two Financial Times surveys on 
foodservice branding. He can be reached 
at bruce.whitehall@blueyonder.co.uk.

Chef-proprietor Bernie Haughton is 
committed to sourcing ingredients 
for Bordeaux Quay within 50 miles of 
Bristol as far as possible.




