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FOOD RETAILING

Sandwich

has an appetite
for spread

Niall MacArthur, the founder of Eat, tells Caroline Phillips about his
ambitions to expand his 26-strong chain beyond its base in London

even vears ago Niall
MocArthur, manag
ing director of Eat
was working in a
sandwich bar. Mow he wants
a bigger slice of the market
daminntesd in the UK by Prol
n Manger. And while Pret
reporied A C20m anmual loss
st vear afler Sumbling i
115 efforts (o grow Oserssas
Mr MacAribhur has jusi
ralsed Efm of bank debt 1o
fiaance Lhe Eatl
EAPAEICT
The Eatl chain cmploys 45
people, has 26 shops st
onE opiskks London, 1m B
mingham’s Bullrng develog-
ment - and will generate
revenibe this haanclal veor
of nboul TEm. Like-forlik:
gabes for November were uf
15 per cont year on year
saves Mr MacArnhbuor. Eal s
axpanding at the rate of one
shof 8 month, with Use alm
of adding 25 In two years
Al Est in Hepent Straed

chaln's

the surroundings are simple
and modern with lots al
wosl, tiles and comforiable
benches, People are ordering
Sop, ples, sushl, salads and
snmlwiches from 132 varetbes
of breadd, Dosss he offer amy
thing [or the AtKins diet?
Mo groadie Mr MacArihiir
We offer deliclous, fresh
healthy food, ot ads.”

He looks exhaosbed
objeclives in the past
were to hire 8 world-clnss
refal] dirsclor (he appolnbed
Colin Hughes, formerly ot
Pred and Marks and Spen
cerk, build a property pipe
i (B has 15 shiops at vark-
ous slages of negotiation for
his expAnsion plan), rilss
leht o pay fof I all (hemsoo
ind apen his first
hranch outside London

Mr MacArhur s responst
bl for property acigubsition,
and obEtaining the nght sikes
usaansl
ritical

HEE

Lt TR

stkll competition i
to the company's

CHAIN CAREFULLY CONTROLS ITS INGREDIENTS

Pl MacArt®ar says the growth ol
Eat haa redied on 2 combination of
facton including Brand wition,
emphatil on gality, great people
and lbeen coaf comtred

@ He decided that Eat could
diferentiate el most
effectively by buslding a central
kitchen to supply ity outlet

with focd to be wold that day,
ruthser than maling 1 st each

Hee

W This allsrwy sdditions
changes io the mnge to be made
qickly sed nifaemly. Soms 50
e peoducts hit the shedwes Lt
LI

® He iy be has bad to be
realistic about the costs To deliver

this s 1o rakie nough mihey i

nvest i the brand, product,
eI A pecpes. Fnding
encugh good properties 1o be used
a5 putles served by his central
kitcien i crtical

W Success depend on the
pesople. Linderhirng i 2 senon
probslem in a small, growing
COrmpaeTy

& Having waid that, the
maragement team is kept small, to
probect against a downfurn. Costs
ara tightly controlled throughous
the compady, Frices ane
deliberately competitive and
peaned to sebintence rather than
discretionary expenditure. Eat
penerates revenise by attracting
cusiomens, noft by increasing
mMgins.

man

Ing

suceess, “The properly mar
kel has ocoobsd sipnificantly
over the lasi year amad 1'd
expect this (o confinue ae If
lends o lag the StocK mear-
het,” says Eat's 4d-year-ald
founder. “This makes slte
ncguisition easier, plus th
sirength and success of the
rand incressingly attracts
lamdlonds 0 us
“Rirmingham answensd il
s questions about our akil
ity to trede oolside London
‘Wil the brand be recog
fiked? A Lhé price poinis
KT Can we mecruit and
train #all from here? Can
we mankpge & stone and sup
ply the food from here™ The
nnawer is Yes, Now we'ne s
it il Maunchestor (0 Lon
don with Eal.”™
Arthur, son of lan
a former vice

chalrman of the Scoitish
Copservative pary, hails
feam  Perthshire. He rend

English at Cambridpe, where
he dismisssd the wotlon af a
porparile career. He dechided
i start his own biisiness
"Hul the |last guantiincive
work I'd dope was maths
(levied.”

He ook an MBA at City
University Business School
then became an Investment
banker at Bankers Trost
“an lnteresting diversion
that Lasted 13 yoars Dairing
this porind e mel Falth, his
Cansdian wife cwm design
gury, chel, co-founder and
brand director of Eat. At the
time she was designing ow
pllery in Lo Angpeles

At 38, he left Bankers
Trust and wenl travelling,
ending up In a coffes shop in
Vancouver where Lhe kioa
for Eal was borm. “It strck
me thatl this was a business
wo'hindnl veot ssen in the UK

FEATURES ENTERPRISE

L

The cup that cheers: Hiall Mackrthur has bold plan to expand the Eat chadn of sandwich shaps that be founded with his wife Faith

which vwas highly banncded
guality-led and service lesd.”
hat &avs. “Somebody okl me
97 per cenl of new cCalering
onmpanbes il wilhin o yesr
ind 1 thought. "Yes! This s
what 1 vwant (o do!”
Sarting the company in a
todally unkmiwn market was
tough. He and Faith spent
six months rsearching th
concopd and oompeEtition
“We were recruiting for a
shop that dikin't exist and for
an unbuilt kitchen, creating
n brand from scratch, devel
oplng our product range anad
|:-i|i_'|l.i'llﬂl"l:|‘. and coming [N
with a shop desin io sup
port our core brasd vabees”
Thelr seclor B vilbrani
mndwiches are the [siest-
growing part of the fast-food
market and salés in Britain
this year are forecast by
Mintel 1o axcesd £35bn
Eat's main competition b8
Pret (with 13F stores) and
the less expensive Benjy's,

whikch & atlesnpting (o move
upmarket. When Eaf started
otlt, Fred enjoved a quasi
monapillst position. To dif
[erentintn by

1 sE

Fal decided
A cenlral Eilchon,
rather thin proparing all the
fosind kiw Lhe individusl sioses

The best plsce (o oot &
brand distinetion & n the
product sl We chose o
oVl our owh Freah. hand
made (oo, mads by us in
our own Edchen overy day
and deliversd o our siores
with a ope-day aball life ™
mays Nr MacArthur, “As &
result of this heand decision,
wi s to bulld & large. oen
tral kitchen ‘(o poepare our
T which gave us our
business mosdel. The [rsi
kitchen we buili could ser
vice elght shops. S0 we had a
crithoal-mass meslel. We were
always working 1o a grusd
ling schedule of shon open
ings (o cover cur huge fioced
central cost.’

The MacArthurs mvested
a koA of thelr own money,
built a kifchen in a derelict
warehhise In south London
and @t polng gulekly: the
WHS Ee |'\-I|lll.'.|||l|
v June 1058k the firet ghop
apened im Villlers Stneel
Lomdon, on Octolser 12

iy the thme the TN Shop
ipened in 1908, Eat was on
the map. It had been named
Snndwkch Bar of the Year
then Sandwich DBag
(Chaln of the Year. In 15909 31,
the venture capital group
put wip DSm I8 sTchange

angd
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It was & wrench (o part
with a staks In the company
LTI s the critical

el ELAKT

FARL!
i
idelit frmom banks. beck the
oot expuanElon and moyve
o a8 hipper klilehen in YWes
ey Wilh a apacity 1
OO a0 s ahiar
says Mr MacArthur. Nos
mEakn, e has B [ined
flored [or his enlargesd
ointral Kitche I 1o Service
He will nst be drawns on
whether be faces iDcreassd
oompelilion A3 Prel redoces

[

L1

nnel

IEE oWerssns exXpRERCian
OCeEniralies Eone on
UK. alihough Pret’s wobble
has probally proviced Eal
with af opportunity to esstah
lish itself amd grow

I'm heen
and diversifying our
;-.__-:1..__-. { Fi]

volnerahls to

Wi eXpmsian
sl
make us jead
any condenin
o of expodure. whether (o
office warkers, sShoppérs.
IUriStE or |.'|'|||.'ril|:|!|:|_" hiid
fays. “Ineide & couplde of
yiears we [l hawve 50 shops
pmphoying 1000 poopks and
frnine over f4sm

THE WEEK IN FEATURES
MOMNDAY Law & Buiness
TUESDAY Enterprise
WEDNESDAY Technology
THURSDAY Marketing
FRIDAY 5chence & Health



