Friday and Saturday nights for yeans, The idea |8 bo engure
a lewel of comfort and entertainment for cuslomers thal
will s thism refurn o, belter yot, siop tham fram galng
slaawhars.

However, the warld has changed dramatically from where
wilk Wil twd yiars ago and most publicans now s00 tho
benefits of lendering the fM-out of their premises. In the
past, publicans wore often anxdous 1o re=open s quickly
as possible and saw the tendeting process as overly time
consuming, howiser, incrsasingly, this ls no longes the case
and with supplais in need of busingss they ane willing o
negotiate on prices or offer discounts,

Whila the cosl of tmdes has nol cormo down slgnificantly,
maybe 10%, by lendering individual works the most
compatitive prices can be realised, Uniortunalehy the cost
of doing business i expensive for everyone in Ineland with
ermirhieads and insuance prices, Imdes included.

KITCHEN PRACTICALITY

Pub redasign frequently contres ansund seeking a means
of extending Irade bo other days of the weak and finding
maethods of atiracting a wider customaer base, be that
yvounger clientels on weekends or someona lpoking lor

& bite 10 el mid-wesk. AS such pub design noeds to be
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hmpges of Mg fecantly rosvaled The Caoohooe Bar it Goney, Co Warkied,

cargfully thought-out; it should cater o a wide plethora
ot demands yel. just as importantly, not alienate existing
Cuslomars.

Inestalling a new kitchen or improving exlsting lood sendica
ability ks & majsr concerm at present, a typical kitchen, which
can cater for all types of food sorvich costs aporoximately
70,000 - that inclhudes everything from Boonng to white-
rpck walls and fans bul excludes wensits, Of cowrse the
simpler the menu tha lower 1he cost al the kilchen, and it
s gxtremiely advisablo befoere fitting a new kitchen that a
publican degigns the manu first. Whether you have a chel
an bonid of &re brnging in & consultan in the nlerm, the
size and design of the kitchen lollcws Toom the Tood tha
will Be served, B most af the lecd |5 pre-prepared or s Bght
[paninis and toasties) then a very small kitchen will woak
perlectly - about Sm x 3.5m.

Most kitchan equipment compansss will prapans boouls
bt It's sbways best 1o-condgull with fhe Environmental Health
Officer [EHO) whils tho plans e Being driwn up o they can
wiry often have thair own comments and provice useful hielp,

OUTDOOR INTELLIGENCE

With incréased comiort and design in Irsh homes, so

too comas the demand for comiart and deabgn in itish
bars. With drink-driving awarensss; e smoking ban and
incrapsed coats of alcahal, the pub experencd nesds 1o be
as combortable as possible to entice customers out of thair

hemas for & night. Publicans who heve been relectant 1o
change in the past are now recognising the need 1o provide
& betters smoking area and are searching for the best
approach o achieve thair ams withoul losing thedr existing
trahe. Customars wihvd smoke often make thalr decision on
whang 1o drink and socialise based exclusively on o bar's
smaking aréd. Women in particular dislike standing on

thir Sreet, whils somss pubhcans think ey msy nol have
thie necessary space, with creathe thinking and a fresh
Bpproach miany widsr-utllisod areas can be adapted.

When dagigning a smoking area i is vital to ensure the
dasign meats the requirersents of the Ofice of Tobaoco
Contral (OTC). Ghver the Irish climate, you then nped to
engure that thers is & shelter or canopy against the rain. and
drainage for thia rain - often forgotten. Regulicly electric
heaters are fitted but there are alternatives - guarded firgs
for instance. Elecic heaters can cause mn alectricisy bill
to soar and wndo all She goed of entngy-saving Bghts and
fgreen inftlathves. Use comiortable seabing that can withstand
the elemants, with removable seat cushions il necessary.
There are som grésl faux leathers now that can withstand
a cortain amount of moisture - great for coversd owdoor
argas and many publicans are now fitting plasmas screens
sustable tor extemal Lss,

Whan complating & e gmoking area thire ane corlain
pitfalls best avoided, adequate ventilation, even Iif it ks
ouldoars, nmoves sSEngRant amoka and Ahways ensung that
the area is easy to mainialn Plants have a great impact on
a smaking area and adificlal plants are low malntenance
ared thie quality thal is curreatly on the marked is excollent,

IMPORTANT LESSONS

Whan approaching the design process always have a
definite budgel in mind bofore moating with any design
spetialist, it is often of great help if you have compiled a
wish-list of nesds and wants - But b realistic about whal
can be achbeved,

Listen B0 witchl acivice B ghven, many suggestions many
sound olwvious, such as ensuring deorways ane wide, proper
ventilation leatures throughout and thens & easy cutdoor
acoess from the kitchen ¥ possibly - kichena gl vary hot and
this can bi overiocked ai the design stage. Easly accessibie
auiks also help with delhvenss and rafoss, | an et B vsed for
wantilation or high-powened extract lans consider how this
My croate & drsugil on dooes and most importantly e your
customers when il Blers trough o the dining space.

Récessions are cyclical, forward thinking publicans
raalize this fact and are positionng thair promisos 3o
they'll be ready for thee uplum when il comes. Rememiber,
thir Chinose symbol for origis is tho same ag that for
opporhmity, ® =
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