Episode 13 __ Karl Tyler

[00:00:00] Baz Hunter: Welcome to At the Table with Baz, the show where local stories are served. I'm Baz Hunter, and each episode, I sit down with the characters, the grafters, and the hidden gems behind the places we all know and love.

So, pull up a chair, relax, and join me as we dive into real conversations and the stories that shape our communities. This is At the Table.

[00:00:38] Baz Hunter: Hello, and welcome to episode number 13. Today, I'm joined by somebody very close to home indeed. It's the head chef from The Clock House, Karl Tayler. 

[00:00:50] Karl Tyler: Hi.

[00:00:50] Baz Hunter: How are you doing? 

[00:00:46] Karl Tyler: Yeah, good thanks. Thanks for having me. 

[00:00:47] Baz Hunter: Nervous? 

[00:00:48] Karl Tyler: Yeah, a little bit, yeah. Never done something like this, so yeah, a little bit nervous, but I'll be all right.

[00:00:52] Baz Hunter: Does a bear shout in the woods? 

[00:00:55] Karl Tyler: Yeah, absolutely it does. 

[00:00:56] Baz Hunter: Well, there's nothing to be nervous about. Actually, I think today's conversation, today's episode is gonna be, like, it's gonna have it all, because we're probably gonna get some cooking tips out of you. 

[00:01:07] Karl Tyler: Yeah. I think so. 

[00:01:09] Baz Hunter: Everybody likes talking about food, don't they?

[00:01:11] Karl Tyler: Yeah.

[00:01:11] Baz Hunter: It's my favorite subject, if I'm honest. But we're gonna be giving a little bit of an insight into what we've just launched this week.

[00:01:18] Karl Tyler: Yeah.

[00:01:18] Baz Hunter: In the day times at The Clock House, and obviously what's about to launch next week. 

[00:01:24] Karl Tyler: Yeah. 

[00:01:25] Baz Hunter: With the evenings. We'll be able to delve into that, give a couple of exclusives and stuff like that.

[00:01:30] Karl Tyler: Yeah. 

[00:01:31] Baz Hunter: But, enough about that. We'll start off about you. So, was it always chefing then? What are you now, late 40s? 

[00:01:41] Karl Tyler: I feel like it sometimes, yeah. So, 36 now. It's a tough old game, Innit?

[00:01:46] Baz Hunter: Yeah, me too. So, 36... 

[00:01:46] Karl Tyler: I'm actually 21, but I've just had a graft in it? 

[00:01:49] Baz Hunter: Yeah, really hard pain around. 

[00:01:50] Karl Tyler: I say, yeah. 

[00:01:51] Baz Hunter: So, were you always wanting to be a chef since you left school? 

[00:01:56] Karl Tyler: Yeah, I did, to be fair. 

[00:01:58] Baz Hunter: Why you did that? So you thought, Red Rock Kitchen. 

[00:02:02] Karl Tyler: Yeah. 

[00:02:02] Baz Hunter: It's perfect. Red Rock Kitchen.

[00:02:03] Karl Tyler: Long hours, working with idiots, all that lot. So, yeah, I thought that's a bit of me, that is. 

[00:02:10] Baz Hunter: Yeah. 

[00:02:10] Karl Tyler: But I always wanted it. So, when I was, 16, everyone was at school was doing sixth form, wanted to do A levels. I didn't do any of that, went straight into catering college. I could have done A levels. But I went straight to catering college for three years.

[00:02:25] Baz Hunter: And you're Leicester then? 

[00:02:27] Karl Tyler: So yeah, I was born in Loughborough, but yeah, I say Leicester, 'cause... 

[00:02:30] Baz Hunter: I know you're a bit of a Leicester fan. 

[00:02:32] Karl Tyler: Yes, city fan, unfortunately. I try not to shout about that too much at the minute. But yeah, so I went to Loughborough College for three years, did MVQs level one, two, and three.

But it taught me a few of the basics, but I mostly just taught myself by asking questions and just annoying all the lecturers and the chefs that I was working with, just annoying them really and, they'd say, "Oh, this is what you do." I'd ask, why do you do that?" and yeah, just got a bit of a name for myself at college about being that annoying student, but that's how I learnt. 

[00:03:05] Baz Hunter: Oh, was you an annoying student at college as well? 

[00:03:08] Karl Tyler: Yeah, I always...

[00:03:08] Baz Hunter: 'Cause I know what you're like at work. 

[00:03:10] Karl Tyler: Annoying colleague at work as well. Absolutely. But I just always wanna learn and get better. I'm still learning now a little bit. 

[00:03:18] Baz Hunter: No, that's good stuff.

So, in cooking, it tends to be a strange one, isn't it? Because they would say, and this is only it's not my opinion or anything, but at home, like the women do the cooking. Although, like in the butcher's now, obviously in The Meatery, we get so many fellas coming in that wanna cook nice meals...

[00:03:29] Karl Tyler: Yeah.

[00:03:29] Baz Hunter: And stuff like that. So, I'm not saying, I'm not living, like, years ago...

[00:03:34] Karl Tyler: Yeah...

[00:03:33] Baz Hunter: And saying that's how it should be or anything. But yeah, it's always like that. But then in a professional kitchen, you tend to get, I don't know the statistics...

[00:03:45] Karl Tyler: No, you're right.

[00:03:45] Baz Hunter: But you tend to see more fellas, don't you? 

[00:03:50] Karl Tyler: Yeah, absolutely. In the industry you get... it is most chefs are most, mostly men. There's... 

[00:03:57] Baz Hunter: I'm sure like, in the averages, I'm sure it'll probably be much more level. But in all the kitchens I've ever worked with or had anything to do with in my career, in the hospitality field, yeah, you tend to get more. We've got obviously...

[00:04:16] Karl Tyler: Yeah.

[00:04:16] Baz Hunter: Got a fantastic chef in Sam, haven't we? Yeah. She's... 

[00:04:15] Karl Tyler: Your sous chef. You said, yeah, you said that a minute. At The Clock House at the minute, me and you are the only guys, aren't we? There's no other guys in the kitchen or front of house at the minute, so we're outnumbered at the minute.

[00:04:26] Baz Hunter: So, basically disregard everything we've just said. 

[00:04:28] Karl Tyler: Basically...

[00:04:38] Baz Hunter: Statistically...

[00:04:38] Karl Tyler: You're talking absolute nonsense and then... 

[00:04:30] Baz Hunter: Statistically, yeah, it's all women. 

[00:04:32] Karl Tyler: But no, you're right and but... People are coming to the butcher's, I would assume that people really like cooking at the minute. It's a massive trend. 

[00:04:42] Baz Hunter: It's really on trend. And people caring now about what they're eating as well. And I know that's a big thing. We'll obviously get onto this, a little bit later on in the episode, but I know that one of the big things that attracted you to this position at The Clock House was that you was gonna be working alongside a butcher.

[00:05:05] Karl Tyler: Yeah, absolutely. 

[00:05:04] Baz Hunter: And that was something that were really important to you, wasn't it?  And you said it when we, first spoke, you know.

[00:05:04] Karl Tyler: Yeah. I was looking at a couple of different options and a big thing that attracted me was, it definitely wasn't working with you, so I had to look out elsewhere. 

[00:05:13] Baz Hunter: I have got. But it's like where it's from, how it's been fed...

[00:05:21] Karl Tyler: Yeah... 

[00:05:21] Baz Hunter: Local traceability. There's all that kind of it. But this seems to be a thing in the public now. 

[00:05:26] Karl Tyler: Yeah. 

[00:05:26] Baz Hunter: They're not wanting to go to the supermarket for them square packets...

[00:05:29] Karl Tyler: No.

[00:05:31] Baz Hunter: Of mince. That's like paste, isn't it? 

[00:05:32] Karl Tyler: Yeah.

[00:05:32] Baz Hunter: It's not even mince, is it? 

[00:05:33] Karl Tyler: No. 

[00:05:33] Baz Hunter: It's like all vac'd up together.

[00:05:35] Karl Tyler: It's hours old and...

[00:05:36] Baz Hunter: How long it's been there. Probably are frozen and all that. But you go into a butcher's and it's not E numbers and B numbers. 

[00:05:41] Karl Tyler: No.

[00:05:42] Baz Hunter:  It's just beef. That's it. 

[00:05:43] Karl Tyler: And people really care about it now. Chefs have always cared about it, but your everyday home cooks and you get so many food bloggers and celebrity chefs or celebrities hosts, they all do genuinely care about it from a, yes, from a moral point of view, if the animal's treated better, morally you might be in a better place, but most importantly, it does affect the taste. And that's the same for meat.

[00:06:04] Baz Hunter: The end products.

[00:06:05] Karl Tyler: Absolutely. You get a better yield, if it's a better quality, less fatty, there's gonna be a much better yield. So, you're gonna get a better product and make more money in the long run.

[00:06:21] Baz Hunter: Yeah. So, going back to college then, so you did three years at... Fresh out of cooking college...

[00:06:29] Karl Tyler: Yeah... 

[00:06:29] Baz Hunter: Ready to go into...

[00:06:30] Karl Tyler: I still remember the first day, first service I ever did at college. And look like a young spring chicken, 16, soon to be chef white. 

[00:06:38] Baz Hunter: You used to go in your whites and that, like bake stuff and that.

[00:06:46] Karl Tyler: Oh, God, yeah, I looked like a right nerd.

[00:06:48] Baz Hunter: It's like, I imagine I always you know if there's like a joiner or summat, and imagine they went to college and made a table, right? Yeah. What did you do then? Did you bake some cookies or summat? 

[00:06:51] Karl Tyler: So, the first two weeks at college, so we had two lessons a week.

We did, it was called practical skills. And for the first two weeks we did nothing but veg cuts, just chopping carrots, onions. 

[00:07:05] Baz Hunter: So, like, knife skills then, really? 

[00:07:06] Karl Tyler: And my lecturer, Malcolm, best lecturer, in the world. 

[00:07:12] Baz Hunter: Big shout-out, Malcolm. 

[00:07:14] Karl Tyler: Malcolm Nicklin, yeah. 

[00:07:15] Baz Hunter: Fantastic lecturer.

[00:07:16] Karl Tyler: He was. I had a couple of though, just other lecturers were available. He was drilling into us that knife skills are so important. And at the time, it's like Karate Kid, wax on, wax off. It's like, "Why are you teaching me to cut an onion every single day for four hours?" But then you use knife skills every single day in my job. 

[00:07:37] Baz Hunter: I say this all... It's if you knew then what you know now...

[00:07:42] Karl Tyler: Yeah, absolutely... 

[00:07:42] Baz Hunter: That's a thing. And it's a bit like in the butcher's game. You start slicing liver... 'cause it's such an easy thing.

[00:07:45] Karl Tyler: Yeah.

[00:07:46] Baz Hunter:  And it's such a cheap thing. Yeah. So, if you go wrong, it don't matter. 

[00:07:49] Karl Tyler: You can mess it up, yeah.

[00:07:49] Baz Hunter: You don't wanna start slicing fillet steak...

[00:07:52] Karl Tyler: Yeah...

[00:07:50] Baz Hunter: £55 a kilo or something. You wanna be working with the livers and that... 

[00:07:53] Karl Tyler: Yeah, absolutely... 

[00:07:53] Baz Hunter: And, doing the mince and stuff like that.

[00:07:55] Karl Tyler: Yeah. 

[00:07:56] Baz Hunter: I suppose it's the same in your game, yeah? 

[00:08:01] Karl Tyler: Yeah, definitely. like I say, it's like Karate Kid, isn't it? That you just, you're picking up skills that you're not really realizing and noticing that you're picking up and then, you can refine them later. 

[00:08:10] Baz Hunter: One day you just know it.  So, it's like the latest Karate Kid film with, Jaden Smith. 

[00:08:09] Karl Tyler: Yeah. 

[00:08:11] Baz Hunter: So that's when he's picking the coke...

[00:08:12] Karl Tyler: Yeah... 

[00:08:13] Baz Hunter: Putting it on the peg...

[00:08:14] Karl Tyler: I see how it changed, yeah ... 

[00:08:15] Baz Hunter: And he's like, why am I..., why am I doing it? 

[00:08:18] Karl Tyler: And it's instinct and it just knows what to do. 

[00:08:19] Baz Hunter: And it just knows. Yeah. And it's sort of...

[00:08:23] Karl Tyler: Similar kind of thing... goosebump stuff, innit, really? Yeah. 

[00:08:25] Baz Hunter: Yeah. It's... 

[00:08:25] Karl Tyler: It's the same as a butcher as well… 

[00:08:31] Baz Hunter: All right. Okay. So, you started off, you were doing all this, you was in your chef whites... and you were chopping veg. And then I suppose you just moved on from there.

[00:08:36] Karl Tyler: Yeah. And then just eat... and then after the veg cuts, we just progressed to each week we would do, learn a new skill. It might have been a recipe, it might... so we'd have all these veg cuts and then we would make them into a soup. So, then we'd learn lots of different techniques of soups and then different sauces.

And over the three years, we all came out with a good repertoire. But I learned a lot at college. We did a few competitions to make it interesting. We went to Wales for a culinary competition and won a couple of awards, if I do say so myself. 

[00:09:19] Baz Hunter: Oh, well, it's not all about you, Karl.

[00:09:22] Karl Tyler: I try and stay humble. But most importantly, whilst I was at college, I was working elsewhere as well. So, I had three part-time jobs. I was working at a butcher's, just as a Saturday lad. I actually really loved that, serving the customers, pick-learning the butchery side of things as well. Didn't go too much in-depth, but, slicing steaks, mince... 

[00:09:34] Baz Hunter: It's quite good though. So, it's all strings to the bow, isn't it?

[00:09:37] Karl Tyler: Yeah, exactly. And it did just put me ahead of other people at college. Other people were either not working in the industry or working in a kitchen... 

[00:09:46] Baz Hunter: Yeah.

[00:09:50] Karl Tyler: Washing…
 
[00:09:50] Baz Hunter: Saturday job in a news agency. 

[00:09:48] Karl Tyler: Yeah, exactly. 

[00:09:49] Baz Hunter: But you're not learning your skills. 

[00:09:50] Karl Tyler: So I was learning my craft. I was learning the butcher's, then I had... 

[00:09:54] Baz Hunter: Through the ranks, I suppose, really. 

[00:09:56] Karl Tyler: Yeah, exactly. And then another job I had... I was working at, it was the best restaurant at the time in my town of Loughborough, as a commis chef.

And then I had my own section. I worked my way up through there. And then I was also working in another restaurant as well, just, it was but different levels. So, there was the butchery, there was a fine dining restaurant, and then there was like a bulk restaurant that did 500 people on a Sunday. So, I learned all of it. 

[00:10:23] Baz Hunter: Doing a bit of everything. 

[00:10:24] Karl Tyler: Yeah. 

[00:10:24] Baz Hunter: Bit like me, that. Jack of all trades. Master of none. 

[00:10:27] Karl Tyler: Master of none. Yeah, absolutely. But yeah, so just, kept myself busy. And then obviously on weekends, after I've finished work, obviously going out 'cause I'm still young at the end of the day.

[00:10:37] Baz Hunter: Few beers. 

[00:10:38] Karl Tyler: Yeah, a few beers. But obviously all my other friends weren't in the industry, so they'd be on it since, early doors and then I'd have to play catch up every morning. Yeah. Every…

[00:10:47] Baz Hunter: Yeah, turn up at midnight or something. 

[00:10:48] Karl Tyler: Yeah, so they turn up at 10, 11 o'clock after we've finished on a Saturday night. Everyone else is leathered and I'm playing catch up. But, yeah, it was good times. 

[00:10:55] Baz Hunter: So after that you... So have you always been in this industry? 

[00:10:59] Karl Tyler: Yeah, always been in this industry. I came... half came out of it, about what seven or eight years ago. I was still a chef, but I went into development cheffing, working for a company called Samworth Brothers, who supplied into Tesco.

[00:11:14] Baz Hunter: So, is this more like writing... 

[00:11:17] Karl Tyler: Yeah, writing... 

[00:11:20] Baz Hunter: Ideas, recipes... 

[00:11:21] Karl Tyler: Recipes, coming up with new ideas for products. I was there for just over two years. I enjoyed it, but it was very commercial. So, I'm coming out... I came out of kitchens where it was high intensity, high volume to working Monday to Friday, 9:00 to 5:00, and all of a sudden it's... 

[00:11:34] Baz Hunter: So, it's every chef's dream, and then you suddenly realize... 

[00:11:37] Karl Tyler: Yeah.

[00:11:37] Baz Hunter: I wanna get back cooking. 

[00:11:38] Karl Tyler: Absolutely. 

[00:11:39] Baz Hunter: Yeah. 

[00:11:39] Karl Tyler: Yeah. And then at the end of it, I ended up missing it. I'd start my own business as well. It got to a point where I couldn't do both, and yeah, I jacked that in. But I enjoy my time as a development and I love developing dishes. But developing in a commercial environment just probably... 

[00:11:54] Baz Hunter: Yeah. I know that's something that you've always had a lot of passion for as well. It's when we first met, you know... and you said, "Look, I'll happily take the job, but I really want a good say in what goes on." 

[00:12:05] Karl Tyler: Yeah. 

[00:12:05] Baz Hunter: And that's the beauty about us being a little independent restaurant. You got the freedom to be able to...

[00:12:15] Karl Tyler: Yeah... 

[00:12:14] Baz Hunter: Put your stamp on it, put your ideas on it. 

[00:12:16] Karl Tyler: Yeah, for sure. That's really important to me, which is probably the biggest reason why I didn't love it, working for Samworth Brothers was because obviously you're just a number and it had its perks but... 

[00:12:30] Baz Hunter: Yeah. I'm sure there's sort of...

[00:12:31] Karl Tyler: They sold cheese and onion sandwiches for instance. They sold 550,000 a week, so whereas it's important to me to have a real... 

[00:12:38] Baz Hunter: Some would say they had, quite a steady cheese and onion sandwich trade then... 550,000. 

[00:12:44] Karl Tyler: Yeah. It's a fair few. It was the best-selling sandwich in the country out of any supermarket, I think. I can't remember the stats, but... 

[00:12:51] Baz Hunter: See, that surprises me that, 'cause you'd think it might be like tuna mayonnaise or… 

[00:12:54] Karl Tyler: It's who stands cheese and onion? 

[00:12:56] Baz Hunter: Or like ham and cheese. 

[00:12:58] Karl Tyler: Yeah. Ham and cheese. I think it was cheese and onion, just ham, which was literally just sliced ham, no butter, nothing, no mayo and then I think it was ham and cheese after that. I think it was, probably seven or eight years ago, and I start to forget. 

[00:13:10] Baz Hunter: That's quite interesting. See if we get any comments on this about what's their favourite sandwich...

[00:13:15] Karl Tyler: What sandwich would they have, yeah... 

[00:13:16] Baz Hunter: Because in my time living in Tenerife, obviously, young and out every night and, then it's like, ugh, I haven't really got much money left for shopping. So, what you used to do it, when in Spain you get them big bread French sticks, right? 

[00:13:29] Karl Tyler: Yeah. Yeah. 

[00:13:31] Baz Hunter: So you get one of them just in no knife or ought, just...

[00:13:33] Karl Tyler: Or tear it ... 

[00:13:34] Baz Hunter: Ham and cheese right from Mercadona. 

[00:13:37] Karl Tyler: Yeah. 

[00:13:37] Baz Hunter: Beauty. 

[00:13:38] Karl Tyler: Cheap. 

[00:13:38] Baz Hunter: Yeah. Cracking dinner, that. 

[00:13:40] Karl Tyler: It's Billy Bear ham, isn't it?

[00:13:41] Baz Hunter: Yeah. 

[00:13:42] Karl Tyler: Yeah. Never seen pork in its life. 

[00:13:44] Baz Hunter: No, nice though. But it's great that you've had that experience doing other stuff. 

[00:13:50] Karl Tyler: Yeah. I've done a bit of everything really. I've worked at pubs, I've worked at Michelin star places, two rosettes, fresh food. Generally, it's always been fresh food. 

[00:14:00] Baz Hunter: Yeah. I know that's another thing that's always been important to you. Yeah. And I know that, and I know that there's a place for everything.

[00:14:11] Karl Tyler: Yeah, absolutely. 

[00:14:11] Baz Hunter: There's Wetherspoons for example. It is what it is, obviously.

[00:14:15] Karl Tyler: Yeah, they make their money based on that, on that prospect. 

[00:14:15] Baz Hunter: Yeah, and fair play to them. But I know that, and it's always a big thing for me in terms of, the independent places, what work goes in behind the scenes.

[00:14:24] Karl Tyler: Oh, yeah. Huge. And so much work that goes into making anything in any kitchen, but taking Clock House as an example, we make probably 90% of the stuff from scratch at the minute. I wanna increase that even more once we've got a bit more manpower maybe. But a lot of people will look at a dish and think, "Oh, that's just a sand…" Let's take cheese and onion sandwich as an example. It doesn't come in out of a cow looking like a cheese and onion sandwich. 

You've gotta make the bread, you've gotta grate the cheese, you've gotta make the chutney to go with it and put it all together. And obviously, you've got everything that goes behind that, the gas and the electric, and there's a lot of work to... 

[00:15:05] Baz Hunter: And shred the onion.

[00:15:07] Karl Tyler: Yeah, exactly. And so, it's not just, you don't just turn up. There's a lot of work that goes into it, and that's just one dish. So, when you've got a whole menu, there's even more. But yeah, I've done a lot of different things in my career. 

[00:15:20] Baz Hunter: I always like how menus come together.

'Cause I'm not one of them that's very good at seeing the end goal. I just think, "All right, we need this... we need this, and we need this." And then you come in and say, actually that probably needs a little bit of this...

[00:15:39] Karl Tyler: Yeah... 

[00:15:40] Baz Hunter: Because then it'd be a tart or you've got this and that just wants that sweetness to it."

[00:15:42] Karl Tyler: Yeah. 

[00:15:42] Baz Hunter: Or one of the famous, you're hot and you're cold on your puddings. Yeah. You like... 

[00:15:42] Karl Tyler: Stick to the pudding with ice cream instead of custard. 

[00:15:44] Baz Hunter: Yeah. I do... but I'm a custard kind of guy, but yeah, you like the hot pudding and then the cold... 

[00:15:51] Karl Tyler: Yeah... 

[00:15:51] Baz Hunter: The cold ice cream to it. 

[00:15:52] Karl Tyler: So, I think that's what separates a chef from a cook. And I always say that there's a big difference between a chef and a cook and you can teach anyone to cook, but you can't teach anyone to be a chef.  

[00:16:03] Baz Hunter: I suppose a lot of it's probably experiences as well. 

[00:16:07] Karl Tyler: Absolutely.

[00:16:08] Baz Hunter: And it's the same with the butchering game, like, you can train anybody to be a butcher, but it's that... them years of experience.

[00:16:16] Karl Tyler: Yeah.

[00:16:17] Baz Hunter: It's speaking to people, having a bit of a noble with a customer, making it their, the purpose. Like, they come every week and it make it a highlight of their week. It's like an experience coming into the butchery.

[00:16:24] Karl Tyler: Yeah. You're not just going to buy the meat, you're going in to have a conversation. 

[00:16:27] Baz Hunter: Yeah. 

[00:16:35] Karl Tyler: Have a bit of banter maybe. 

[00:16:35] Baz Hunter: We tell them where the animal's from. What it's been fed, when it was killed. we talk about different cuts and rare cuts that cheaper options that can be absolutely fantastic. I know even some of the cheaper options now have commercially ended, with the TV chefs doing them and they end up getting dearer, don't they? 

[00:16:55] Karl Tyler: Yeah. 

[00:16:55] Baz Hunter: But stuff like, your beef short rib and your braising ste... it's fantastic, innit? Some really...

[00:17:00] Karl Tyler: They're going...

[00:17:01] Baz Hunter: And belly pork was another one... 

[00:16:55] Karl Tyler: They're going into the butchers as well, sometimes for advice. I've been in there when I've gone down to talk about getting a special on for the restaurant. I've gone in there and there's been customers asking how to cook something, and they're asking you guys, and they're, if I happen to be there, I was helping them out, and you're not gonna get that out of a supermarket as well, Yeah. So that's what separates us.

[00:17:17] Baz Hunter: Especially at the old self-service checkouts. 

[00:17:18] Karl Tyler: Yeah, exactly.

[00:17:18] Baz Hunter: It's hard to get to a mambo now, isn't it?

[00:17:21] Karl Tyler: Yeah. They're not gonna know that. So, it's another thing that going to the butcher's help. And, it's not just with butchers, in bakeries and, there used to be a time when you'd have a butcher, you'd get your meat from your butcher, you'd go next door to a fishmonger, next door to a bakery, next door to a deli for your cheese. 

[00:17:32] Baz Hunter: When I started in Leeds Market, and it's like the biggest indoor market... 

[00:17:36] Karl Tyler: Yeah... 

[00:17:36] Baz Hunter: In Europe, right? And there were butchers row... 24 butchers shops next door to each other. Then there was fish row, and that was all your fresh fish. 

[00:17:44] Karl Tyler: Yeah.

[00:17:44] Baz Hunter: And then there was the bakeries and your fruit and veg row.

[00:17:50] Karl Tyler: Yeah. 

[00:17:50] Baz Hunter: And they were all different fruit and veg shops.

[00:17:49] Karl Tyler: It was hustle and bustle and stuff. 

[00:17:49] Baz Hunter: Yeah. And you literally used to have to go here for there. And you used to go there and get your veg. 

[00:17:55] Karl Tyler: Did you get it as well with the butchers where your butchers might be known for sausages and the next one was known for, pork. 

[00:18:01] Baz Hunter: Yeah. No, absolutely that. Yeah. And even so now, The Meatery has got a bit of a name for steak, you know. And certain butcher shops seem to have a name for certain products. You either... you're a right good shop for mince and stew and braising steak, and other shops that just have a right good trade for joints beef and pork and other, steak shops. And then you've got your shops that do the mutton and all that. 

[00:18:25] Karl Tyler: And I love that as well. As a chef, I really... I'd, I, would love it if there was a market around where you could go and get, I'm going to him for bread, him for fish, or him for pork.

I love that. It's... But it's a dying... it's a dying trade, isn't it? 

[00:18:39] Baz Hunter: It's a tough... Yeah. I think it's just down to... not just down to this, there's... there... there's a million reasons I'm sure, when it comes to the likes of business rates and rents and... But people's habits have changed.

So, the supermarket, we all go to. I go to the supermarket. You go...

[00:18:59] Karl Tyler: Yeah. 

[00:18:58] Baz Hunter: And it's the convenience...

[00:19:01] Karl Tyler: Yeah... 

[00:19:01] Baz Hunter: Everything.

[00:19:01] Karl Tyler: You get everything in one place. 

[00:19:01] Baz Hunter: Yeah. You can't get the quality. Not.... there's one thing that, and this is what we've strived upon in The Meatery and many other butchers have as well, is we can't compete with the supermarkets, but they can't compete with our quality.

[00:19:15] Karl Tyler: Yeah. 

[00:19:16] Baz Hunter: They can't compete with our traceability and that's something that we've had to jump on and make sure that, we... Everything we sell is the best. We sell local produce wherever we can, and everything is done.

[00:19:29] Karl Tyler: Yeah... 

[00:19:29] Baz Hunter: To the best of our ability. And yeah, and that's how we've always done it. 

[00:19:34] Karl Tyler: Yeah.

[00:19:36] Baz Hunter: And I just think keep it good. 

[00:19:37] Karl Tyler: Yeah. 

[00:19:37] Baz Hunter: Keep it fresh. Good and simple. Keep it local. And keep the customer happy. 

[00:19:40] Karl Tyler: Yeah. Do what you do best. 

[00:19:42] Baz Hunter: Yeah. So, obviously a huge area in your field, you've done a little bit of everything. You've moved up through the ranks.

[00:19:55] Karl Tyler: Yeah.

[00:19:56] Baz Hunter: And you've ended up here in G-town. 

[00:19:56] Karl Tyler: I have, yeah. 

[00:19:56] Baz Hunter: In Gainsborough, The Clock House. You've been here with us for what a couple of years. 

[00:19:59] Karl Tyler: Yeah, just coming up to two years now. 

[00:20:01] Baz Hunter: Yeah. Obviously, we've just been talking about the change, the markets and how people have changed their habits.

And I think we're mentioning a lot of it's down to convenience. A lot of it's down to people don't have enough time. Some of our biggest sellers in the butcher's is ready to cook meals.

[00:20:22] Karl Tyler: Yeah.

[00:20:23] Baz Hunter: They want it fresh. They don't want a microwave meal.

[00:20:22] Karl Tyler: They wanna feel like they're doing a little bit of cooking. 

[00:20:24] Baz Hunter: Yeah. But it's peel the lid off, put it in the oven, 25 minutes. Yeah. Ready. And it's, not just ready, but it's quality. 

[00:20:31] Karl Tyler: Yeah.

[00:20:31] Baz Hunter: Yeah. And, I think this is happening with hospitality as well. It's changed so much over the years...

[00:20:40] Karl Tyler: Oh, it's changed.

[00:20:40] Baz Hunter: I've known it. 

[00:20:40] Karl Tyler: Yeah.

[00:20:41] Baz Hunter: And obviously we've had many discussions about it, and hospitality is a real difficult industry, I think going back to COVID, like, people, I think everybody built a bar in the back garden, didn't they? 

[00:20:54] Karl Tyler: For sure. 

[00:20:53] Baz Hunter: Or in the shed or some sort of...

[00:20:54] Karl Tyler:  Yeah. So, hospitality took a hit...

[00:20:55] Baz Hunter: And, while the pubs were shut, and then people's habits changed. I think people got used to staying in more indoor. Didn't they? 

[00:21:01] Karl Tyler: Yeah, for sure. 

[00:21:02] Baz Hunter: But I'm a big believer as well in the... And we talk about life experience and things that... And it's very much the same in just having a conversation.

I'm not a big lover of these self-checkouts. I'm a... we mentioned the supermarkets. I... you want a conversation. You want a... I'm not a big fan of... 

[00:21:20] Karl Tyler: Personality. 

[00:21:21] Baz Hunter: Yeah. I'm not the biggest fan of working from home either. I know that some people love it. 

[00:21:31] Karl Tyler: Yeah. I do not work from home.

[00:21:34] Baz Hunter: And some of my family work from home, and it's fantastic. No disrespect to anybody that does. But me, I'd be probably right, just put a shirt on. Don't matter if I have me shorts. 

[00:21:43] Karl Tyler: Yeah. No trousers.

[00:21:44] Baz Hunter: Yeah. No. And yeah, underpants. And then action and we're on.

[00:21:48] Karl Tyler: Yeah. 

[00:21:45] Baz Hunter: And then I never get as much work done at home as when I do at work. 

[00:21:48] Karl Tyler: No, I... I think it, it's down to the person, isn't it? I think some people can motivate themselves and can work very well from home. 

[00:21:53] Baz Hunter: I suppose it's down to willpower. 

[00:21:54] Karl Tyler: Yeah, definitely. 

[00:21:55] Baz Hunter: And mine is very, very bad. 

[00:21:56] Karl Tyler: Yeah.

[00:21:59] Baz Hunter: Yeah. It's terrible with willpower.

[00:22:00] Karl Tyler: Definitely an attention span. If I was at home, I struggled to get... I'll sometimes do a little bit of work from home if I'm behind on anything, on admin stuff, not physically cooking and I'm just not as focused as most it. I won't get as much done as I would at work.

[00:22:13] Baz Hunter: I think it's quite good mentally as well, like getting ready and...

[00:22:21] Karl Tyler: Yeah.

[00:22:22] Baz Hunter: Having a reason to go out...to interact with people. 

[00:22:20] Karl Tyler: Yeah. Routine. 

[00:22:21] Baz Hunter: Yeah. I think that's great as well. And so there's probably, I suppose there's pros and cons to both. Then your petrol to get to work...

[00:22:35] Karl Tyler: Yeah. For sure. 

[00:22:35] Baz Hunter: Petrol prices. And... 

[00:22:29] Karl Tyler: Yeah. There's not much petrol to go from your bed to the sofa, is there, really?

[00:22:32] Baz Hunter: No. No. That's it. Yeah. So I suppose there's pros and cons probably for everything...

[00:22:46] Karl Tyler: Yeah. For sure. 

[00:22:46] Baz Hunter: For shopping in the supermarket, for shopping at your butcher's...for getting to work... for working from home.

But, yeah, so at The Clock House, obviously, since, you've been with us, we've been on a real... let's back local...

[00:22:58] Karl Tyler: Yeah... 

[00:22:57] Baz Hunter: And try to keep everything wherever possible British...

[00:23:01] Karl Tyler: Yeah...

[00:23:02] Baz Hunter: On the menu. And it's been fantastic. But of course, we are finding ourselves just moving with the times a little bit.

And we're realizing that in the daytimes, people maybe don't want a three-course meal... 

[00:23:15] Karl Tyler: Yeah...

[00:23:15] Baz Hunter: At 1:00 in the afternoon. 

[00:23:12] Karl Tyler: Yeah, no, sure. 

[00:23:13] Baz Hunter: We, obviously, have a fantastic reputation, a fantastic Sunday lunch trade. 

[00:23:17] Karl Tyler: Yeah ... 

[00:23:18] Baz Hunter: That's just, I think, gone from strength to strength...

[00:23:23] Karl Tyler: Yeah... 

[00:23:23] Baz Hunter: To strength.

[00:23:24] Karl Tyler: Sundays have always been the one day, really, hasn't it? That's it. Since I started. 

[00:23:25] Baz Hunter: I think no matter what goes on in the world, there could be a COVID-19 pandemic, there could be wars and, but everyone wants a Sunday dinner. And we used to get that in Tenerife, you know, 35, 40 degrees. 

[00:23:37] Karl Tyler: Yeah.

[00:23:37] Baz Hunter: And it's like, where's for a good Sunday dinner?

[00:23:40] Karl Tyler: Yeah. 

[00:23:40] Baz Hunter: And people just always like that home. 

[00:23:43] Karl Tyler: It's just quintessentially British, isn't it? 

[00:23:44] Baz Hunter: Yeah, of course it is. Yeah.

[00:23:45] Karl Tyler: It always will be. 

[00:23:46] Baz Hunter: Yeah. And, who... you can't beat a Yorkshire pudding, can you? 

[00:23:49] Karl Tyler: Yeah. 

[00:23:48] Baz Hunter: So, obviously we have a fantastic Sunday lunch trade. And then obvious... Saturday, obviously Saturday we do a lot of bottomless brunch and things like that.

I know we're just going into developing that even further with the new bits that's starting next week. But over this... this last few days, we've started Lottie's at Clock House. 

[00:24:10] Karl Tyler: Oh, yeah. 

[00:24:10] Baz Hunter: Obviously, Lottie's my little one-year-old daughter. 

[00:24:14] Karl Tyler: Your youngest. 

[00:24:15] Baz Hunter: And, so we wanted to name something after her... without having to open up anything else.

'Cause we've got an outfit...

[00:24:20] Karl Tyler: Yeah, we've got outfit...

[00:24:21] Baz Hunter: Yeah... got enough... you get to a stage, and you'll have been through this, 'cause you've got the same kind of brain I have, in terms of, it's always going. And as you're younger, you're "I want more. I wanna build this. I wanna do that. I want more." "I want more." And then as you get older, you're like, "I just want less." Want less...

[00:24:38] Karl Tyler: I want less. Yeah. Less, just less. 

[00:24:40] Baz Hunter: You end up going into reverse...

[00:24:43] Karl Tyler: Yeah. 

[00:24:44] Baz Hunter: It's not even first gear anymore. Yeah. It's like, you're reverse. 

[00:24:43] Karl Tyler: You just give 100% to the things that we've got, rather than, 50% to more.

[00:24:49] Baz Hunter: Yeah. One diamond is worth more than 10 rubies. Yeah. 

[00:24:57] Karl Tyler: Yeah. 

[00:24:58] Baz Hunter: And we've, discussed this. 

[00:24:54] Karl Tyler: Yeah, we've, spoke about that many times. 

[00:24:55] Baz Hunter: Yeah. And things like 1% incremental gains.

[00:25:00] Karl Tyler: Yeah. 

[00:25:07] Baz Hunter: So, you know, compounding, do to get a little bit better every week. And then it compounds. And before you know it, you're a lot better.

[00:25:06] Karl Tyler: Instead of reinventing the wheel overnight. 

[00:25:08] Baz Hunter: Yeah. And that's something we've implemented into here. We sent... This all started when... I say it all started. What we're doing now in the daytimes, we've been doing for the last five and a half years. 

[00:25:29] Karl Tyler: Have, yeah. 

[00:25:31] Baz Hunter: At The Clock House, we've always done fantastic coffee and teas and cakes and scones. And afternoon teas have always been a huge hit here. But we haven't really promoted it, we've always sort of been, "Oh, we've got this going on tonight, and we've got this going on tonight." And people haven't always been aware of what we do and how good we are. 

[00:25:49] Karl Tyler: Yeah. 

[00:25:50] Baz Hunter: So, what we've done, obviously we sent these questionnaires out a few weeks ago now, didn't we? And... 

[00:25:51] Karl Tyler: Yes. yeah. It hasn't been long, has it? 

[00:25:52] Baz Hunter: Sent them out, nearly about 1,000 people. 

[00:25:54] Karl Tyler: Yeah. It was just under 1,000, wasn't it? Yeah. 

[00:25:56] Baz Hunter: Yeah, it was great. It come back to us, and it wasn't just like a tick 'em thing.

[00:26:03] Karl Tyler: Yeah. 

[00:26:03] Baz Hunter: It was a 14-answer questionnaire. 

[00:26:04] Karl Tyler: We put a lot of work into choosing the questions, didn't we? 

[00:26:05] Baz Hunter: A lot of work into... didn't we? Out of work time we were devising what we were gonna put. 

[00:26:10] Karl Tyler: Yeah. 

[00:26:10] Baz Hunter: And we were asking people, basically, what do you want? 

[00:26:10] Karl Tyler: Yeah. 

[00:26:11] Baz Hunter: And I think in business that's really important, because you can try and do whatever you want, but... let's give the customer what they want. 

[00:26:19] Karl Tyler: I think we've both been guilty, haven't we, before at one stage of our careers of doing what we wanted or doing what we think the customer wants. But when we've got the customers, we've got a database of customers that come in, so... 

[00:26:30] Baz Hunter: Give them what they want.

[00:26:31] Karl Tyler: We've got that at our fingertips, so let's find out. 

[00:26:33] Baz Hunter: Yeah. 

[00:26:34] Karl Tyler: That's where it came from, didn't it? 

[00:26:35] Baz Hunter: And, obviously, one of the big things that, came back, in a nutshell, it was like the food's fantastic. You're a special occasion place...

[00:26:39] Karl Tyler: Yeah... 

[00:26:40] Baz Hunter: Which led us to think, maybe we come across as a bit pricey.

[00:26:41] Karl Tyler: Yeah. 

[00:26:44] Baz Hunter: And one of the big things is we want you open earlier. 

[00:26:50] Karl Tyler: Yeah. 

[00:26:50] Baz Hunter: And we want you to bring back more of what you've, what you started off doing with light daytime options, cost-effective options, done really well. So, then we've had a conversation, and we're like, if we're gonna do it, we wanna... if we're gonna serve a toasted sandwich, are we gonna serve a nice steak focaccia?

[00:27:10] Karl Tyler: Yeah. If we're gonna do the toasted sandwiches, we're gonna do the best toasted sandwiches around. 

[00:27:14] Baz Hunter: The best, you can get, yeah. And, I think it's been quite exciting really, hasn't it? 

[00:27:20] Karl Tyler: Yeah. I love getting my teeth into a project. 

[00:27:22] Baz Hunter: Yeah. And it's obviously started off so well. But we're here now at 8:00 in the morning. 

[00:27:27] Karl Tyler: Yeah. 

[00:27:28] Baz Hunter: And what's great now is obviously people that won't know, we have two kitchens at The Clock House. So, we have the main kitchen where it all goes on. But then we have a prep kitchen, and that used to be originally the butcher's. The in-house butcher's...

[00:27:54] Karl Tyler: Yeah.

[00:27:55] Baz Hunter: Obviously, do all the baking of the sausage, and obviously now it's at the butcher's. But yeah, so the prep kitchen is where we're gonna be working from to...

[00:28:04] Karl Tyler: In the daytime... 

[00:28:07] Baz Hunter: To supply the food for Lottie's at Clock House in the weekday daytimes, Tuesday to Friday. And that means that the chef is now involved... 

[00:28:04] Karl Tyler: Yeah.

[00:28:05] Baz Hunter: In the front-house operations because, obviously making the toasted sandwiches and the focaccias, and we've got a lovely smoked butter eggs benedict on which is, my favourite. 

[00:28:26] Karl Tyler: Yeah. 

[00:28:29] Baz Hunter: It's absolutely fantastic. An array of Vines, artisan pastries which... 

[00:28:30] Karl Tyler: Yeah, there's loads of Vines artisan pastries knocking around.

[00:28:31] Baz Hunter: Really nice, aren't they? A big shout-out to Amanda's Bakes and Bites who just provides the bestest cakes. They're absolutely fantastic. We've used them for many years. And then you obviously make all of our scones, and we do scones...

[00:28:42] Karl Tyler: Yeah... 

[00:28:42] Baz Hunter: And clotted cream, and then our afternoon teas. But because it's done, the main kitchen's sort of in a separate... 

[00:28:45] Karl Tyler: Separate part of the kitchen. A building area... 

[00:28:46] Baz Hunter: Whereas the prep kitchen is all together. 

[00:28:53] Karl Tyler: It belongs to it.

[00:28:54] Baz Hunter: So, it means now you and Sam and the other team of chefs are out front and you're getting to engage with customers. Obviously, cooking the food, serving the food, clearing, we've all hands-on deck and we all muck in. 

[00:29:04] Karl Tyler: Yeah. 

[00:29:04] Baz Hunter: But what a fantastic team. We've got Sandra who's a new starter really who's...

[00:29:10] Karl Tyler: Yeah... 

[00:29:11] Baz Hunter: Absolutely fantastic. She, worked at Prezzo's for quite some time, but...

[00:29:17] Karl Tyler: Yeah... 

[00:29:18] Baz Hunter: She moved I think to Lincoln, and now she's back and it's great to have Sandra with us. And she seems to know everybody as well, doesn't she? 

[00:29:22] Karl Tyler: Yeah. 

[00:29:22] Baz Hunter: And she's always got a smile there. 

[00:29:27] Karl Tyler: Which always helps feel there. Yeah. 

[00:29:27] Baz Hunter: Yeah, and then of course, the rest of the team, Kirsty, Niamh, Shannon and, so on. So, it's just great to have all this come together, but yours can be part of it now as well.

[00:29:39] Karl Tyler: Yeah, absolutely. I can actually speak to the customers and be part of it. But I am used to being in the kitchen, so it's gonna be something different for me as well, which, I like a bit of change. But if you do see me and buy me a coffee and just ease me into the front of house a little bit.

[00:29:55] Baz Hunter: If you do see me, buy him a beer.

[00:30:01] Karl Tyler: Yeah.

[00:30:01] Baz Hunter: Buck up pork scratchings. 

[00:30:02] Karl Tyler: I do.

[00:30:04] Baz Hunter: I'm well up with that always. In terms of the breakfast, let's start at the very beginning of the day. So, our main breakfast, which again, you've just... you're just on with elevating...

[00:30:20] Karl Tyler: Yeah... 

[00:30:21] Baz Hunter: Even more so.

[00:30:24] Karl Tyler: Yeah.

[00:30:24] Baz Hunter: And we're always learning and adapting, but that's now available just on a weekend, on a Saturday and Sunday. So, we're doing 9:00 till 12:00 and you get your breakfast and pastries and light bites as well. 

[00:30:22] Karl Tyler: Still eating pastries, but the breakfast... The Clock House breakfast that you love. So, still the homemade hash-browns and the black pudding from the butchers. Really nice sausages, quality dry cured bacon. Really good sourdough bread and just... it's just... it's a simple breakfast, but every element is just the best quality that we can possibly get. 

[00:30:41] Baz Hunter: Yeah. Rather than like the frozen sausages. 

[00:30:42] Karl Tyler: Yeah. We... 

[00:30:43] Baz Hunter: And cheap bacon. 

[00:30:44] Karl Tyler: And that has a place in some places.

[00:30:55] Baz Hunter: Yeah, definitely. 

[00:30:55] Karl Tyler: Everything's cheaper and the price reflects that. And there's businesses that build their business based on that. But that's not me, that's not you, that's not what our customers want. So, we just wanted to do everything, just the best quality at a good price. And I've done a lot of work behind the scenes to get those prices right and get those recipes right and get everything top-notch.

[00:31:08] Baz Hunter: Yeah. So now more than ever, if you want one of Karl's famous breakfasts, then you gotta come on a Saturday or a Sunday.

[00:31:15] Karl Tyler: Yeah. 

[00:31:16] Baz Hunter: But don't panic because through the week we're doing things like homemade granola. 

[00:31:20] Karl Tyler: Yeah. 

[00:31:21] Baz Hunter: With... And I think it's gluten-free as well. 

[00:31:24] Karl Tyler: It is, yeah. Gluten-free granola. So, I'm making that in-house, with... 

[00:31:27] Baz Hunter: Yogurt and berries.  

[00:31:28] Karl Tyler: Yeah, natural yogurt, maple syrup, like a mixed berry compote. So, something light and healthy. But there is like something for everybody on this menu. 

[00:31:38] Baz Hunter: So, we've lightened everything up, in terms of, we've even brightened the place in the daytime.

[00:31:39] Karl Tyler: Yeah. 

[00:31:40] Baz Hunter: There's nice flowers on the tables. Yes. It's just... 

[00:31:46] Karl Tyler: The uniform is a bit lighter. 

[00:31:48] Baz Hunter: Yeah. And it's stunning uniform. And then in terms of the music, and, everything that goes with it, it's just great, isn't it?

[00:31:55] Karl Tyler: And you're gonna have me out front of the restaurant, you don't get much lighter than that. 

[00:31:57] Baz Hunter: Oh, and it's like a win-win-win. 

[00:31:59] Baz Hunter: Exactly. 

[00:32:00] Karl Tyler: You don't get any lighter than that, do you? 

[00:32:01] Baz Hunter: And then, as the day progresses, it gets to sort of 12 o'clock and we introduce more dishes. 

[00:32:08] Karl Tyler: Yeah. Couple of lunch dishes. 

[00:32:09] Baz Hunter: But we've kept it light, haven't we? 

[00:32:12] Karl Tyler: Yeah. 

[00:32:13] Baz Hunter: We've got some nice focaccia sandwiches. We've got a ploughman's toastie. 

[00:32:15] Karl Tyler: Yeah. A chicken club... sourdough. 

[00:32:18] Baz Hunter: Chicken club. 

[00:32:19] Karl Tyler: Yeah, that would probably be my lunch, I reckon. Chicken club. Yeah, lovely. 

[00:32:23] Baz Hunter: Got a smoked butter eggs benedict. 

[00:32:26] Karl Tyler: Yeah. 

[00:32:26] Baz Hunter: Which is not for me. 

[00:32:26] Karl Tyler: Only lightly smoked. Really, really lightly smoked. Smoke in the butter.

[00:32:29] Baz Hunter: So, it's like the butter that you're smoking, yeah? 

[00:32:31] Karl Tyler: Yeah, so when we melt the butter, we'll smoke, we'll melt it in the smoker, and then that butter goes through eggs to make a traditional Hollandaise, but it would just be ever so slightly lightly smoked. So, it's... it is a traditional eggs benedict, but it's just elevated that next level.

And the Hollandaise is gonna be fantastic. The bacon that comes on it is butcher's bacon. It's dry cured, so it's not gonna shrink. The muffins are coming from Vine’s. They never used to Vine’s Bakery never used to do English muffins. We made a request and they created an English muffin.

[00:33:04] Baz Hunter: Took 'em, months as well, didn't it, to like...

[00:33:10] Karl Tyler: Yeah, oh yeah... perfect it.

[00:33:11] Karl Tyler: Yeah. 

[00:33:08] Karl Tyler: I was rushing them, if I'm honest. I was like, "Come on, I need an English muffin." 

[00:33:11] Baz Hunter: We need it, yeah. 

[00:33:11] Karl Tyler: And they didn't wanna send it until it was perfected. So, we use that and... 

[00:33:15] Baz Hunter: I think it's hats off to them and their... 

[00:33:19] Karl Tyler: Absolutely

[00:33:20] Baz Hunter: Craft as well.

[00:33:21] Karl Tyler: Yeah, absolutely. And they're not the cheapest English muffins, we could easily get cheaper, but they are the best and that's what we want. 

[00:33:24] Baz Hunter: You get what you pay for, don't you? 

[00:33:25] Karl Tyler: Absolutely. And price is, of course, always important. We wanna try and give the customer the best possible price, but not at the expense of quality.

And that's evident in everything. The Benedict is, as an example, just every element is just the best possible element we can do. 

[00:33:42] Baz Hunter: Free range eggs. 

[00:33:43] Karl Tyler: Free range eggs. 

[00:33:43] Baz Hunter: Dry aged or cured bacon from outdoor reared pork. Yeah. And so, on and so forth as well.

[00:33:48] Karl Tyler: And Vine’s are based in Lincoln, our most local artisan bakery around.

[00:33:56] Baz Hunter: I mean, when this stuff comes in, it's still warm and like... 

[00:33:59] Karl Tyler: Oh, yeah... 

[00:33:57] Baz Hunter: It's fresh.

[00:33:55] Karl Tyler: It's literally… Yeah. So, Vine’s get here, about 6:00 in the morning. Sometimes they'll be late, some about 7:00, and when we get here, they're literally... the place smells of freshly baked bread, freshly baked pastries.

It was literally baked hours before drop off. You don't get any fresher than that. We get deliveries six days a week. you just, you don't get any fresher than that.

[00:34:16] Baz Hunter: No. Quality... Quality every time.

[00:34:21] Karl Tyler: Exactly. 

[00:34:24] Baz Hunter: And then obviously, as I mentioned, the menu gets a little bit broader and we've got all of this going on in the afternoon. But are you a tea or a coffee guy, by the way? 

[00:34:34] Karl Tyler: Depends if it's morning, coffee. After 12 o'clock, tea. 

[00:34:38] Baz Hunter: So, he's a coffee man, Now I'm, a bit of a tea connoisseur. 

[00:34:42] Karl Tyler: You are a bit. 

[00:34:43] Baz Hunter: Yeah. Tea connoisseur, Yorkshire pudding connoisseur. 

[00:34:45] Karl Tyler: Yeah. 

[00:34:46] Baz Hunter: Chicken liver pate...

[00:34:52] Karl Tyler: Cold starters... 

[00:34:53] Baz Hunter: Red onion marmalade, nice, toast. Do like that as a starter. Cauliflower cheese. 

[00:35:01] Karl Tyler: Yeah, you love your cauliflower cheese. 

[00:35:03] Baz Hunter: Oh, I am a bit of a... Pot pie, I'm a pot pie connoisseur. 

[00:35:09] Karl Tyler: Yeah.

[00:35:10] Baz Hunter: Seaside donuts. I'm a bit of a seaside donut guy.  

[00:35:13] Karl Tyler: Yeah, I love the smell more than I like the actual taste of seaside donuts. Yeah. Sorry to offend. 

[00:35:21] Baz Hunter: I like the taste just as much as the smell. 

[00:35:22] Karl Tyler: Yeah, I don't dislike them. But I love... I think for me it's more nostalgia. Where I'm from, there's a fair, an annual fair every single year in November. And it brings back memories of smelling the donuts. Dinky Donuts they were called. 

[00:35:26] Baz Hunter: Yeah. 

[00:35:27] Karl Tyler: And it just brings... Nostalgia plays a big part, doesn't it? 

[00:35:30] Baz Hunter: That's, we've gone off on a tangent, haven't we? 

[00:35:42] Karl Tyler: We have, yeah.

[00:35:43] Baz Hunter: So, cut that out. Rewind. 

[00:35:45] Karl Tyler: There he is.

[00:35:44] Baz Hunter: But anyway, yeah, and, I forgot where we was. Where was we? 

[00:35:49] Karl Tyler: Asking about tea and coffee. 

[00:35:49] Baz Hunter: Tea, Okay. So, you're a coffee man, I'm a tea man. 

[00:35:50] Karl Tyler: Yeah. 

[00:35:51] Baz Hunter: So, one of the things I've loved about the last few days in Lottie's at The Clock House is that the tea is served, you get your own board... 

[00:35:54] Karl Tyler: Yeah, that's great ... 

[00:35:54] Baz Hunter: With a teapot, the cup, the homemade shortbreads...

[00:36:04] Karl Tyler: Yep... 

[00:36:04] Baz Hunter: That you've been doing this week. 

[00:36:05] Karl Tyler: Yep. Homemade biscuits in general.

[00:36:08] Baz Hunter: So, you gonna change the biscuit. 

[00:36:09] Karl Tyler: It changes, yeah. 'Cause it goes, yeah. Sometimes it might be a cookie, sometimes it might be a homemade chocolate biscuit. 

[00:36:11] Baz Hunter: Just nice touch it. 

[00:36:11] Karl Tyler: Yeah, it's just something a bit different. 

[00:36:13] Baz Hunter: And then you get your little ramekin of your sugar cubes. And you get your jug of milk, and then you get like, it's like a little mini tree trunk, and it's got a card in it.

[00:36:22] Karl Tyler: Yeah.

[00:36:22] Baz Hunter:  And it tells you how many minutes to brew your tea for the perfect cup of tea, right? Yeah. And then you get a little timer. 

[00:36:29] Karl Tyler: Yeah. 

[00:36:29] Baz Hunter: Yeah. And it's like 

[00:36:31] Karl Tyler: Little sand Timer, is it? 

[00:36:31] Baz Hunter: Yeah. It's like a... Yeah. And it's three-in-one. So, there's, I think there's like three-minute, four-minute, five-minute.

[00:36:36] Karl Tyler: Yeah. 

[00:36:36] Baz Hunter: So, you turn them over, and when your particular tea to the sand... 

[00:36:42] Karl Tyler: Yeah ... 

[00:36:43] Baz Hunter: Has finished, it's time to pour. 

[00:36:43] Karl Tyler: Yeah. It's just something... 

[00:36:44] Baz Hunter: And it's like...

[00:36:45] Karl Tyler: A little bit different, something a bit fun as well, isn't it? 

[00:36:48] Baz Hunter: Yeah. Whilst at... 

[00:36:49] Karl Tyler: The same time getting the perfect brew. 

[00:36:50] Baz Hunter: So, I've always been a tea man. 

[00:36:51] Karl Tyler: Yeah. 

[00:36:51] Baz Hunter: But now... I'm a tea man. 

[00:36:55] Karl Tyler: Yeah. My dad made tea. My dad made tea for you. 

[00:36:57] Baz Hunter: So that's a fantastic... new addition. And, of course, the coffee from Heavenly. 

[00:37:03] Karl Tyler: Yeah. 

[00:37:03] Baz Hunter: Which is...

[00:37:05] Karl Tyler: Yeah, Heavenly's a great company, yeah. It's really great coffee ... 

[00:37:05] Baz Hunter: Just super Crema Aroma blend. The beans are also available as well to buy and take home.

[00:37:14] Karl Tyler: Yeah. 

[00:37:14] Baz Hunter: So, there you go. So, we've got a little bit of an all-round fantastic daytime thing going on. 

[00:37:23] Karl Tyler: Yeah.

[00:37:23] Baz Hunter: But then coming into the evening, and you've obviously... you're always looking at the menus. You change them seasonally anyway. 

[00:37:31] Karl Tyler: Yeah, absolutely. 

[00:37:32] Baz Hunter: It's 12 weeks, isn't it, really?

[00:37:33] Karl Tyler: Yeah. 

[00:37:34] Baz Hunter: By the time we're ready, we're into it. 

[00:37:30] Karl Tyler: By the time I've launched one- It's time to... it's time to start planning the next one, really. Yeah. 

[00:37:33] Baz Hunter: Yeah. And then there's everything else, You've things like Christmas and New Year. All the events, Burns Night, Valentine's, Mother's Day, Father's Day, all of these different events.

[00:37:46] Karl Tyler: Yeah.

[00:37:47] Baz Hunter:  Which sort of keeps things fresh, I suppose. 

[00:37:50] Karl Tyler: Absolutely. Yeah. 

[00:37:51] Baz Hunter: Just creates...

[00:37:51] Karl Tyler: And again, it touched on it earlier about changes and keeping busy. It's good for me personally as a chef and developing my career and my knowledge, just keeps me busy, keeps me out of trouble. But yeah, there's always menus and development going on. 

[00:38:03] Baz Hunter: And I know you like to bring things in from different... you've not just worked in this country, but you've worked...

[00:38:09] Karl Tyler: Yeah, I worked in Australia for about 12 months... I lived and worked in Australia for 13 months. Worked probably for about 10 months 'cause I did a bit of traveling as well.

[00:38:19] Baz Hunter: Did a bit of barbecuing on the beach. 

[00:38:20] Karl Tyler: Bit of barbecuing, yeah, with the Sheilas. 

[00:38:22] Baz Hunter: Few Sheilas, yeah.

[00:38:23] Karl Tyler: Yeah. But yeah, that was great. It's a different world out there. 

[00:38:27] Baz Hunter: Just another experience, isn't it? 

[00:38:28] Karl Tyler: Yeah, absolutely. From a cooking perspective, but also a lifestyle perspective as well. I've just learned a lot about myself, a lot about myself as a chef, as a person. It sounds a little bit corny, but yeah, it was great. Lived and travelled there. The traveling was fantastic, and it's just a different lifestyle. But the food over in Australia and New Zealand is just, it's very similar to my style.

It's just simplicity is key. Don't overcomplicate stuff, and just use the best ingredients. But yeah, Australia, New Zealand for about six months as well. 

[00:39:03] Baz Hunter: Wow. And I know you come and you like to put little things, and we do like different themes and stuff like that. And it's all been great.

But obviously now you're really into following a course, our questionnaire. And not just the questionnaire, but we've been asking people, customers that have come in. We've been asking people when we've been out and about at various events that we've done around town. 

[00:39:24] Karl Tyler: Yeah.

[00:39:24] Baz Hunter: We did the Armed Forces Day a few weeks ago and so on. And just asking people what they wanna see. And a lot of people, we already know that when people come to The Clock House, they normally get a steak, right? 

[00:39:39] Karl Tyler: Yeah, absolutely.

[00:39:40] Baz Hunter: 80%...

[00:39:35] Karl Tyler: Yeah... 

[00:39:36] Baz Hunter: Plus get a steak. 

[00:39:36] Karl Tyler: A big percentage. 

[00:39:38] Baz Hunter: However, we realize that people don't think of us when they want a steak.

[00:39:52] Karl Tyler: Yeah. 

[00:39:53] Baz Hunter: They just have a steak when they're here. So, they're, "Oh, where shall we go? We'll, oh, we'll go Clock House," and so on. Special occasion or whatever, like we've said. But if they think, "We want a steak," they might think, "Oh, we'll go Miller & Carter or somewhere else," another steakhouse or whatever.

And so, we thought we'd implement on that because we're right here in town. We have our very own butchers. We buy local beef. We age it ourselves. 

[00:40:20] Karl Tyler: Yeah. 

[00:40:19] Baz Hunter: It's the best of the best for miles around. 

[00:40:13] Karl Tyler: And the butcher's known for steaks as well, isn't it? 

[00:40:15] Baz Hunter: Of course, it is, yeah. So, let's sort, let's give them a little bit of that.

[00:40:27] Karl Tyler: Yeah. 

[00:40:27] Baz Hunter: And obviously you wanted to bring that in and keep simplify things a little bit. I think we was guilty before of having a... 

[00:40:29] Karl Tyler: Something for everybody... 

[00:40:30] Baz Hunter: A lot of it down for me trying to cater to everybody. So, a menu for this and a menu for that...

[00:40:38] Karl Tyler: Yeah.

[00:40:38] Baz Hunter: And a menu for that. And the thing is that creates wastage and it creates, a lot more...

[00:40:41] Karl Tyler: More work involved for your staff ... more work all. 

[00:40:44] Baz Hunter: Behind the scene. Yeah. And we're in a time, like we say, when the job is tough, and not just, here the countrywide...

[00:40:52] Karl Tyler: Countrywide...

[00:40:54] Baz Hunter: Hospitality. Yeah. We've got Tom Kerridge. 

[00:40:53] Karl Tyler: And that is the problem is... 

[00:40:54] Baz Hunter: Campaigning tenfold for it, as well as, so many businesses unfortunately closing down, you know, especially...across all sectors, but in hospitality. 

[00:41:04] Karl Tyler: Oh, it's huge.

[00:41:04] Baz Hunter: The numbers are frightening.

[00:41:08] Karl Tyler: Yeah.

[00:41:09] Baz Hunter:  And, we've gotta remember, when all of these places are gone. What are we gonna do then? 

[00:41:13] Karl Tyler: Yeah, when there's no pubs and...

[00:41:13] Baz Hunter: I know... 

[00:41:15] Karl Tyler: No restaurants... people still wanna go out. 

[00:41:17] Baz Hunter: Of course, they do, and let their hair down and have a... go out for a meal, go out for a family celebration, go on a date night. 

[00:41:25] Karl Tyler: Yeah. Hospitality is a big part for customers, people would go out to improve their mental health and chat, to the barman or whatever like that, especially in pubs. But also, for the hospitality staff as well, you get your camaraderie that you just don't get in other industries or some other industries. 

[00:41:44] Baz Hunter: And it's a huge industry. It's, worth... I don't know the statistics...

[00:41:50] Karl Tyler: Millions... 

[00:41:52] Baz Hunter: But we talk and it's worth an absolute fortune to the economy and but the amount of people, the amount of jobs, the amount of... we've created at The Clock House 12 jobs for local people. 

[00:42:01] Karl Tyler: Yeah. 

[00:42:02] Baz Hunter: And that's just us alone, and this place is far bigger and more staffed than we have. But yeah, I think it's a shame to see, but it forces us...

[00:42:23] Karl Tyler: Yeah...

[00:42:25] Baz Hunter: To be better... 

[00:42:16] Karl Tyler: Yeah. We have to innovate and move with the times and be smart.

[00:42:32] Baz Hunter: Yeah. And that's obviously where, it's all this has stemmed from. And it's like- look, we've gotta, like you just mentioned, took the words out your mouth, we've gotta move with the times and we've gotta give the customer what they want, and we've gotta...

To be fair, it keeps... it encourages the kick up the backside for us...

[00:42:48] Karl Tyler: Yeah... 

[00:42:50] Baz Hunter: To make sure we're always on point. And we're always learning, 'cause we're always learning...

[00:42:53] Karl Tyler: Absolutely... 

[00:42:53] Baz Hunter: In this game. We, don't always get it right. We try our best. 

[00:42:56] Karl Tyler: Yeah. 

[00:42:56] Baz Hunter: We don't always get it right. But we always, give it, we always give...

[00:42:57] Karl Tyler: And the difference is that when we do make a mistake, we've gotta learn from it and, we really do try and learn from it. That's why we did the survey. That's why we've done all these changes, to learn from what people are saying and also learn from mistakes that we have made in the past, which everybody does.

I always say that it's not a mistake as long as you learn from it. Again, a bit corny. 

[00:43:09] Baz Hunter: No, but it's...

[00:43:17] Karl Tyler: Getting these corny sayings in quite a lot, aren't I now?

[00:43:18] Baz Hunter: But it's, so this all kicks off, it's coming up, isn't it? 

[00:43:24] Karl Tyler: Yeah, literally.

[00:43:25] Baz Hunter:  So, next week or so. 

[00:43:25] Karl Tyler: Yeah. Indeed. 

[00:43:25] Baz Hunter: And, this is Clock House Steak & Cocktails.

[00:43:29] Karl Tyler: Yeah. 

[00:43:29] Baz Hunter: So, we're not The Gastrobar anymore, what we originally... We think that's maybe a little bit old hat, and we've just modernized our branding a little bit really. 

[00:43:35] Karl Tyler: Yeah. 

[00:43:35] Baz Hunter: We've got the cow's head instead of the clock and...

[00:43:39] Karl Tyler: Yeah... 

[00:43:40] Baz Hunter: And Clock House Steak & Cocktails, and we're focusing what we're fantastic at.

Now, we are good at steaks. We are good at cocktails. We do everything from scratch. Every ingredient is hand-poured... 

[00:43:45] Karl Tyler: The cocktails even... we do dehydrate the fruit, got a... 

[00:43:48] Baz Hunter: That's a new thing you've brought in. 

[00:43:49] Karl Tyler: Yeah. We invested in a dehydrator, so we're dehydrating all the lemons, limes, oranges, the just... And again, it's just elevating the cocktails. 

[00:43:57] Baz Hunter: Just giving it that little touch. 

[00:43:58] Karl Tyler: Yeah. Just a little bit of a touch. 

[00:43:59] Baz Hunter: And, of course, and then our lovely array of beers. And we've got some fantastic beers on tap. I don't know of anywhere near here that they've got the selection that we have. 

[00:44:10] Karl Tyler: And they're not the most common beers, are they? There is no Fosters or Carling or something like that. 

[00:44:13] Baz Hunter: Yeah, we've wanted to raise the game a little bit. But one thing we have done recently, all part of this trying to better ourselves is we've been quite stern. The Clock House is a free house. We can put what we want.

[00:44:27] Karl Tyler: Put whatever we have. 

[00:44:28] Baz Hunter: But we have been quite stern with the suppliers and say, "Look, we want more support because we wanna pass this on." 

[00:44:35] Karl Tyler: Yeah. 

[00:44:36] Baz Hunter: So, I think in a time where everything's going up, it's been quite refreshing really. But like The Clock House pricing, like, the beers for example, have really gone down.

[00:44:48] Karl Tyler: Yeah. Same as the food as well... 

[00:44:48] Baz Hunter: 30, 40 pence a pint for your Stella Pardál, which is our... It's a fantastic, house beer. It's a Czech beer... brewed Budvar, which is another fantastic beer. But it's our session, and it's gone down, I think, 40, 50, 60% pence. 

[00:45:06] Karl Tyler: Yeah... I think that's a significant amount. 

[00:45:07] Baz Hunter: We've really worked hard to... we've introduced a fantastic new beer called Modelo, which is stunning.

[00:45:16] Karl Tyler: Yeah. 

[00:45:15] Baz Hunter: The glassware's lovely as well. We've got Hawkstone Cider on. I know Hawkstone's...

[00:45:19] Karl Tyler: Yeah... a big thing.

[00:45:18] Baz Hunter: Beautiful ... because we want that British thing, and we do a whole range of Hawkstone bottles.

[00:45:24] Karl Tyler: Yeah, a whole range of them.

[00:45:24] Baz Hunter: Back to farming and I think it really ties into what we do.

[00:45:27] Karl Tyler: Definitely. 

[00:45:28] Baz Hunter: But yeah, so tell us about steaks and what's going on this new... 

[00:45:33] Karl Tyler: Yeah, as you said really, we know we do them well. Our customers know we do them well, and it's just, I've looked at it from every... from every element, right from the conception and right from the start where the cows are coming from, where they're bred, the type of breed that the cows are. We're only buying steaks from heifers, female cows, just 'cause they're a better quality. 

[00:45:58] Baz Hunter: Yeah, definitely. That's all we sell in the butcher's is heifer meat.

[00:46:02] Karl Tyler: Yeah. And that's what we want.

[00:46:03] Baz Hunter: Some butchers just prefer steer meat. 

[00:46:14] Karl Tyler: Yeah. 

[00:46:14] Baz Hunter: But we... it's just our we... 

[00:46:07] Karl Tyler: Yeah. I find that it eats better, and it cooks better, I think. 

[00:46:11] Baz Hunter: Pigs are all gilt pigs... 

[00:46:12] Karl Tyler: Yeah, and just making sure everything is on point, and it's all the marbling. 'Cause in steaks in particular, certain steaks you want, you don't want no fat at all, especially things like ribeyes.

[00:46:23] Baz Hunter: Yeah. We want a good... 

[00:46:25] Karl Tyler: Yeah. 

[00:46:29] Baz Hunter: That melts your in the... 

[00:46:29] Karl Tyler: Yeah. And then once you cook it, you create the Maillard reaction. 

[00:46:29] Baz Hunter: Ah. 

[00:46:29] Karl Tyler: Little bloke for that. 

[00:46:30] Baz Hunter: I knew you were gonna... I knew you were gonna mention the Maillard reaction. So, we obviously often have a joke about...

[00:46:37] Karl Tyler: Yeah... 

[00:46:38] Baz Hunter: The Maillard reaction. But this is an actual thing. 

[00:46:39] Karl Tyler: Yeah.

[00:46:40] Baz Hunter: So, tell us...

[00:46:40] Karl Tyler: Yeah... this is Scientific... 

[00:46:39] Baz Hunter: So, can you tell us the best way to cook a steak. So, if we're cooking a steak at home...

[00:46:45] Karl Tyler: Yeah... 

[00:46:45] Baz Hunter: Forget the restaurant for a minute. If a customer wants to cook a fantastic steak, what's the way to do it? 

[00:46:51] Karl Tyler: So, the best thing... the first thing is buy the best quality you can get. Second thing is get your pan really, really hot, smoking hot. Never put a steak in a cold pan. And then good seasoning. Maldon sea salt is always the best. And then when you put the steak in the hot pan, you wanna hear that sizzle. That sizzle is the Maillard reaction. So, it's a hot temperature from a pan.

[00:47:14] Baz Hunter: Always reminds me of a duck. 

[00:47:16] Karl Tyler: A duck Maillard.

[00:47:17] Baz Hunter: I say it every time. Maillard. Yeah. Yeah. "Oh, I'll get the duck reaction."  

[00:47:20] Karl Tyler: But yeah, it is actually a scientific thing that and it just... it's when you get a nice crust on the steak or on... 

[00:47:27] Baz Hunter: So, if you get, a knife... not box steak, any meat or something, you just hear that.

[00:47:28] Karl Tyler: Yeah. It's just a nice crust. You get colour, you get flavour. And that's really important with things like steaks and pretty much any meat. You wanna get a really high temperature and it just gets better flavour and better texture all the way through. And then... Finish it with butter, loads and loads of butter and baste it in a pan, constantly moving it.

But with steaks you wanna turn it every 20 to 30 seconds, 'cause if you leave it, to cook all the way on one side you'll get, like a brownie greyish ring and it won't cook evenly all the way through. So, you wanna flip it every 20 to 30 seconds constantly. And then, also as what's important is knowing every steak is cooked better a certain way, if that makes sense.

[00:48:22] Baz Hunter: Okay, yeah.

[00:48:24] Karl Tyler: So, a ribeye for instance, I would always recommend to medium. 

[00:48:25] Baz Hunter: Yeah. So that's because of the fat, so it's like...

[00:48:31] Karl Tyler: Yeah... 

[00:48:34] Baz Hunter: The melting of the fat. 

[00:48:34] Karl Tyler: So, you wanted to render that fat down. 

[00:48:35] Baz Hunter: Let's get it hot enough for it to render.

[00:48:35] Karl Tyler: A lot, so many people are scared of the fat, but fat is where the flavour is and raw foul un-rendered fat isn't pleasant.

It's chewy, it feels like gristle, and that is what most people are scared of. Whereas if it's a ribeye and you render it, that fat is melting down and it just increases flavour and it's really soft. So, a good rendered steak with good marbling of fat shouldn't be chewy, it should just melt in your mouth.

[00:48:54] Baz Hunter: This is something that we've agreed on, but I know it's something that you really wanted to bring in, is that with what we're doing with Clock House Steak and Cocktails, the front of house staff are not going to start serving on the floor until they've been through the butchering training session.

[00:49:14] Karl Tyler: Yep. Absolutely. 

[00:49:15] Baz Hunter: And that's a physical, we're gonna break down a side of beef. 

[00:49:19] Karl Tyler: Yep. 

[00:49:19] Baz Hunter: We're gonna talk the staff through every single cut. 

[00:49:29] Karl Tyler: Yeah.

[00:49:26] Baz Hunter: They're gonna learn the best ways for it to be cooked. 

[00:49:22] Karl Tyler: Yeah. 

[00:49:22] Baz Hunter: They're gonna learn what, the sirloin's a lean cut with a nice bit of fat on the top. The ribeye is nicely marbled. The filets, your tender cut from the tenderloin and so on and they're gonna learn all this. 

[00:49:39] Karl Tyler: We wanna be able to educate the customer. So, if a customer comes in and they might normally order all their steaks well done, but they don't really enjoy it.

So, if they say, I don't like fat," or, "I don't like this," what's most important to you? Flavour. Okay, so you wanna go for a ribeye. What's most important? Tenderness. So, you wanna go for a filet. And if the front of house guys can... are trained in that and are able to understand that, then we can guide the customer and it's just another way of elevating it.

[00:50:05] Baz Hunter: Are they able to recommend... what cut to go for? And this is something, it's not just on the steak. Everyone's been through a wine training session...

[00:50:12] Karl Tyler: Yeah, wine... 

[00:50:12] Baz Hunter: And it's about pairing.

[00:50:14] Karl Tyler: Yeah, absolutely... with steak. 

[00:50:16] Baz Hunter: The coffee training for, obviously, Lottie's in the weekdays. The beer training, you know. And we're now on with our Stella unfiltered...

[00:50:26] Karl Tyler: Yeah... 

[00:50:29] Baz Hunter: With the blade, you know...

[00:50:28] Karl Tyler: Yeah... If the front of house guys knows what each beer tastes like, they can recommend, and guide the customers through. 

[00:50:36] Baz Hunter: Yeah. Certain things go nicer...

[00:50:43] Karl Tyler: Yeah... 

[00:50:43] Baz Hunter: With certain dishes of course, yeah. 

[00:50:44] Karl Tyler: Yeah, absolutely. That's really important. 

[00:50:40] Baz Hunter: Yeah. And this will, and it's a whole day thing 'cause we start off in the butcher's...

[00:50:51] Karl Tyler: Yeah... 

[00:50:52] Baz Hunter: Breaking, the animal down. 

[00:50:53] Karl Tyler: I'm gonna talk about cooking as well, aren't I?

[00:50:54] Baz Hunter: Talk, and then everyone gets to try it. And they're cooking it, and we're tasting it and the different textures for the different meats. And it really is an experience. 

[00:51:00] Karl Tyler: Yeah, for sure. Yeah, it's good for us as well. It's good for us to learn, but it's making it a little bit fun and informative, so everyone can learn things and just have a bit of fun, save a little bit of a taste at the end of it.

[00:51:10] Baz Hunter: So I suppose all we can say is give The Clock House a try because...

[00:51:15] Karl Tyler: Yeah... 

[00:51:15] Baz Hunter: It's... 

[00:51:15] Karl Tyler: We're gonna be very different, whilst at the same time not being different. We're gonna do... 

[00:51:19] Baz Hunter: Great service. 

[00:51:21] Karl Tyler: Yeah. 

[00:51:21] Baz Hunter: But of course, we're just mixing things up a bit, modernizing, moving with the times and I suppose simplifying things, but I suppose it's better...

[00:51:29] Karl Tyler: Some kind of elevating. 

[00:51:32] Baz Hunter: Yeah. It's better to sort of... Do a little bit less and be 110%... at it than do a load of stuff and be like 50/50. 

[00:51:39] Karl Tyler: Yeah. 

[00:51:41] Baz Hunter: Which is brilliant really. Now speaking of an experience, you are bringing in a monthly steak experience. 

[00:51:48] Karl Tyler: Yes. It's gonna be 12 a year, that's it. And then every month it's gonna be different.

[00:51:53] Baz Hunter: And this'll be the first Thursday of every month.

[00:51:54] Karl Tyler: First Thursday of every month. I don't wanna give away too much, but, it'll be a different cut of sharing meats each month. One month might be a beef Wellington. Might not be. 

[00:52:07] Baz Hunter: The beef Wellington...

[00:52:16] Karl Tyler: Yeah... 

[00:52:13] Baz Hunter: Experience.

[00:52:14] Karl Tyler: That'll be really good.

[00:52:15 Baz Hunter: Then like your Tomahawk, your Chateaubriand. 

[00:52:17] Karl Tyler: Tomahawk, chateaubriand. All different giant T-bones. Lots of different options. But there'll be one a month. There'll be 12 for the year. 

[00:52:18] Baz Hunter: So, they'll be told about the cut...

[00:52:24] Karl Tyler: Yeah... 

[00:52:25] Baz Hunter: About the recommended… 

[00:52:21] Karl Tyler: It will be an experience. It won't just be, "We're going for dinner." It's an experience. We'll talk you through the butchery side, talk you through the cooking side, ask any questions and really try and teach the customer a little bit about the cooking side, about the butchery side. 

And we don't just wanna cook you some meat, plonk it down on the table and leave you to it, but we wanna elevate it more than that.

[00:52:44] Baz Hunter: Some of the things that you've obviously introduced as well is a customer can, choose their own steak as well. 

[00:52:50] Karl Tyler: Yeah. 

[00:52:50] Baz Hunter: If they wanna see... a selection of...

[00:52:52] Karl Tyler: Yeah... 

[00:52:53] Baz Hunter: Sirloins and the tenderloin, especially, I know with the sharing steaks, that's something that in particular, you've trained the staff on in terms of...

[00:53:04] Karl Tyler: Yeah.

[00:53:05] Baz Hunter: Take a couple, if they want a tomahawk, let's take two or three out and show them. 

[00:53:04] Karl Tyler: And choose the best one. Yeah. 

[00:53:05] Baz Hunter: Yeah. 

[00:53:06] Karl Tyler: 'Cause everyone's tastes are different. One person might really like it fatty and mend it down. Someone, my family for instance, like my mum wouldn't like it fatty.

She'd want the one with the least fat. She'll always order something, say, "Oh, can you cut the fat off?" Some people would like... if I was going out, I would look for a tomahawk with nice marbling through it, not too much of a big chunk of fat. So, if they can see that, they can choose what they prefer, 'cause it's all about what the customer wants.

[00:53:32] Baz Hunter: And then, their choice of steak knife. 

[00:53:36] Karl Tyler: Yeah. Choice of knife, which we've done..., we've always done since I've been here.

[00:53:40] Baz Hunter: We've done... kind of John's knives ... we've mixed it up and we've invested in some stunning knives... 

[00:53:46] Karl Tyler: Yeah ... haven't we? There's some weird shaped ones, I'll give you that. There's one particular that I could never... If I was, I'll have a steak every now and then... 

[00:53:53] Baz Hunter: Yeah, you wouldn't... 

[00:53:58] Karl Tyler: Day off... 

[00:53:58] Baz Hunter: Wonder how to use it. 

[00:53:58] Karl Tyler: Yeah. There's one for instance, I'm like, "No, I can't, 

[00:53:59] Baz Hunter: Yeah. And it's like one of the most popular.

[00:53:59] Karl Tyler: Yeah, a lot of people love it. Oh, yeah. But, no, I couldn't do it. I've got one that I have to use every time. 

[00:54:03] Baz Hunter: So, we've really exciting stuff.

[00:54:07] Karl Tyler: Yeah.

[00:54:08] Baz Hunter:  And obviously we don't wanna go too much into it 'cause the customers... 

[00:54:08] Karl Tyler: Yeah... 

[00:54:09] Baz Hunter: We want them to see... surprise yourself. But it's quite on trend I think now for a venue, especially a restaurant in our economical climate. I'm not a big fan of the government. But it won't get...

[00:54:24] Karl Tyler: Yeah, the less, said about them the better.

[00:54:25] Baz Hunter: Or the political. But, yeah, it's quite on trend to be sort of something by day and something by night. 

 [00:54:39] Karl Tyler: Yeah, I think...

[00:54:38] Baz Hunter: And that's exactly what we've brought in. 

[00:54:40] Karl Tyler: We looked at a lot of different options, didn't we? When we were trying to decide, we looked at what other places were doing and in the day versus, versus at night. 

[00:54:50] Baz Hunter: Yeah, we, looked at... we're talking places in London. 

[00:54:54] Karl Tyler: Manchester. 

[00:54:56] Baz Hunter: We're talking places in Manchester. And these places, they're a nice modern coffee shop in the daytime.

[00:54:57] Karl Tyler: Yeah. 

[00:54:57] Baz Hunter: And then on a night, they've got a DJ on. 

[00:54:59] Karl Tyler: Yeah.

[00:55:00] Baz Hunter:  And it, you know... 

[00:54:54] Karl Tyler: No, a couple of them that we looked at were like really like almost, club vibes, weren't they? 

[00:54:58] Baz Hunter: Yeah. When you think. And it's, yeah, and it's that's the way you've gotta go to survive because, the thing is we... The restaurant game, Saturday nights and Sunday afternoons are fantastic, but you can't survive...

[00:55:16] Karl Tyler: No... 

[00:55:15] Baz Hunter: On Saturday nights and Sunday afternoons, you've gotta keep moving. You've your electric's still burning away... 

[00:55:19] Karl Tyler: Yeah... 

[00:55:20] Baz Hunter: With the fridges all through

[00:55:22] Karl Tyler: Fridges on all the time...And all through the night. 

[00:55:23] Baz Hunter: We might save a few lights if we shut, through the week, but, you've still staff to pay and the...

[00:55:30] Karl Tyler: Yeah... 

[00:55:30] Baz Hunter: And we're not employing the staff aren't all, school through the week just working on a weekend. We have people that have chosen this as their career.

[00:55:42] Karl Tyler: Yeah. 100% ... 

[00:55:42] Baz Hunter: And we want to support them and make sure that they're paying their bills and they can afford a nice holiday and stuff like that. So yeah, I think it's really great to see Lottie's at Clock House by day. 

[00:55:51] Karl Tyler: Yeah. 

[00:55:52] Baz Hunter: And then Clock House Steak & Cocktails by night.

[00:55:54] Karl Tyler: And there is gonna be a very obvious change as well, isn't there?

[00:56:06] Baz Hunter: Yeah, like...

[00:56:06] Karl Tyler: Obviously menus, they're not just... 

[00:56:07] Baz Hunter: Yeah, dim the lights in the evening... changing the music. Sort of different music. But even the table settings are different. 

[00:56:12] Karl Tyler: Yeah.

[00:56:13] Baz Hunter: We've got nice flowers at Lottie's... 

[00:56:14] Karl Tyler: Changing the uniform.

[00:56:15] Baz Hunter: In the evening. And there is a sort of different staff for the day and the evenings. But yeah, it's, like a really nice black barista... 

[00:56:15] Karl Tyler: Yeah ... 

[00:56:16] Baz Hunter: Full apron with the logo on, with the cow's head. 

[00:56:24] Karl Tyler: Yeah. 

[00:56:25] Baz Hunter: And it's absolutely fantastic. 

[00:56:23] Karl Tyler: And, it's just another string to our bow, isn't it?

[00:56:24] Baz Hunter: Of course, it is. And I think it's just exciting times. This is the thing, you and we're quite boring with stuff like that. We get really excited...

[00:56:38] Karl Tyler: Yeah... 

[00:56:36] Baz Hunter: About this. And... 

[00:56:35] Karl Tyler: I'm a bit of a loser really. 

[00:56:36] Baz Hunter: Yeah. But I can only agree, but no, that's what we've gotta deal with, and it's really exciting times, and it's great to see some of the things that you've brought in... 

[00:56:47] Karl Tyler: And, yeah, I'm really excited to see how it goes down and, but we're still gonna be learning and I still wanna listen to people 'cause we're probably not gonna get it 100% right from day one, so if we do something....

[00:56:58] Baz Hunter: That is what you want. Yeah, I know that you were very adamant about you did, or steaks. We're very steak focused, but you wanted that really nice chicken dish. 

[00:57:10] Karl Tyler: Yeah. 

[00:57:11] Baz Hunter: You wanted your fish dish on there. 

 [00:57:14] Karl Tyler: Yeah.

[00:57:16] Baz Hunter: So, we have got a variety. 

[00:57:17] Karl Tyler: We've still got fish and chips. We've still got vegan options.... and vegetarian options. Gluten-free will always be available as well. We'll have the full gluten-free menu.  

[00:57:18] Baz Hunter: I know you've just elevated that even more, haven't you? Yeah.

[00:57:29] Karl Tyler: The gluten-free thing. Yeah, just listed it across the board... is really important for you.

I've just took everything right back, stripped it right back, and just looked at everything and thinking, do we need to do that? Can we do it better? 

[00:57:29] Baz Hunter: One of the things that I do love, and I know we won't wanna give too much away, but I've gotta mention the steak, the rub or the... 

[00:57:38] Karl Tyler: Oh, the beef tallow... 

[00:57:48] Baz Hunter: Yeah, beef tallow. So tell us about that. 

[00:57:49] Karl Tyler: So, all of our steaks are char-grilled for flavour. And then what we're gonna do is we're gonna... The butchers have a lot of beef fat, that like... 

[00:57:52] Baz Hunter: From our bodies of beef... 

[00:57:53] Karl Tyler: Yeah, you're going through what two, three bodies of beef a week. So, we're gonna take that beef fat and we're gonna render it down, turn it into what's called beef tallow. So, it's just beef fat, but... And we're gonna melt that and then every steak's just gonna get a little bit of a brushing of beef tallow. And it's just gonna make it...Visually glisten a little bit... so it's gonna look visually good. But it's also gonna have... 

[00:58:13] Baz Hunter: What's it gonna taste like, eh?

[00:58:14] Karl Tyler: Oh, the flavour. 

[00:58:21] Baz Hunter: What's it gonna taste like? 

[00:58:21] Karl Tyler: It's rendered fat, so even a fillet that doesn't have much fat at all, it's gonna be brushed with some beef tallow. And it's just gonna add, it's just gonna take the flavour to the next level whilst also using up more, what is usual, what is often a waste product. And again, just elevating it. So, it's... 

[00:58:35] Baz Hunter: It's that nose to tail butchery, isn't it? 

[00:58:36] Karl Tyler: Yeah, absolutely. 

[00:58:37] Baz Hunter: We send the bones down so you can...

[00:58:50] Karl Tyler: Yeah... 

[00:58:49] Baz Hunter: Make your stocks and your gravies and... 

[00:58:39] Karl Tyler: Yeah, so all of our steak sauces, we make all our own stocks from them.

So, we use the beef stock. We've got chicken stock as well. And we use all the carcasses from the butchers and turn them into the stock that then go into the sauces. So, goes back to really what I was saying about that it's, there's so much work that goes into it. 

Our steak sauces aren't just, they don't come in frozen and we open a bag and we go. There's so much work, hours’ worth of work to make the stock. Then, another hour's worth to make the sauce and then actually physically serving it as well. 

[00:59:10] Baz Hunter: And it's great to have the team so on board as well. 

[00:59:21] Karl Tyler: Yeah. 

[00:59:21] Baz Hunter: Obviously your sous chef, Sam, is, you know really, into this.

[00:59:23] Karl Tyler: Really big on that. 

[00:59:22] Baz Hunter: And everybody else in the kitchen, it's fantastic that everyone's singing to the same tune really and...

[00:59:30] Karl Tyler: Yeah, absolutely. 

[00:59:31] Baz Hunter: There's no... really behind what we're doing in. 

[00:59:28] Karl Tyler: Yeah, and when we were developing everything, we wanted to make sure we were talking to everybody else as well.

[00:59:33] Baz Hunter: Everyone had their own input on the menus.

[00:59:34] Karl Tyler: Yeah, there was point is in me going and doing the whole menu and then everyone else either didn't know how to cook it or didn't agree. 'Cause it's not just... gonna be me that's cooking it. So, I was involving everybody. I was involving front of house. I know, Kirsty and yourself were involving everybody with the drinks menus. And I think that's really important, 'cause it also gets people passionate about it as well. 

[00:59:57] Baz Hunter: Of course, it does, yeah.

[00:59:57] Karl Tyler: And if everybody believes in it, then that's gonna show on the plate or in the glass or on, whatever it is. And just improved standards all across the board. 

[01:00:07] Baz Hunter: It's been really interesting to hear, like, how things start all those years ago at cooking college. 

[01:00:12] Karl Tyler: Many, many years ago. 

[01:00:13] Baz Hunter: And then obviously, you've gone through the ranks, and the journey you've taken, and then obviously how you've developed into The Clock House, and how you we're on the same wavelength in terms of, we're always trying to push forward and do better and I'm really looking forward to this next chapter, really. 

[01:00:30] Karl Tyler: Yeah, me too. 

[01:00:31] Baz Hunter: It's really exciting times ahead. 

[01:00:33] Karl Tyler: Yeah. For sure. 

[01:00:35] Baz Hunter: Our last guest, Sam Beckett from Beckett's Health, fantastic episode. We started a bit of a new thing. 

[01:00:49] Karl Tyler: Okay. 

[01:00:53] Baz Hunter: And I asked Sam to give me a question to ask the next guest. 

[01:00:52] Karl Tyler: Okay. 

[01:00:53] Baz Hunter: So, the question was, what is your biggest fear? 

[01:00:59] Karl Tyler: Okay. 

[01:00:59] Baz Hunter: Now, it doesn't have to be spiders or, it can be...

[01:01:15] Karl Tyler: Yeah... 

[01:01:16] Baz Hunter: But it meant, what are you frightened of? 

[01:01:22] Karl Tyler: Yeah.

[01:01:22] Baz Hunter: Maybe in life or in... What's your biggest fear? 

[01:01:13] Karl Tyler: I mean, keeping it a bit basic, I'm terrified of heights, but I think that's a little bit too basic. But in life, I think, I'm quite frightened of, sort of, staying still. I don't like... What I mean by that is, not progressing in my career, in life, as a person. I'm always wanting to better myself. I'm always wanting to better my cooking, my recipes, for instance, they're always being developed. I'm always finding new recipes and... 

[01:01:39] Baz Hunter: You're always on, always, on that... 

[01:01:41] Karl Tyler: Yeah, I'm always doing something... 

[01:01:43] Baz Hunter: And that's, that you can say, it's fantastic, really, the passion that you've got for the job. 

[01:01:47] Karl Tyler: Yeah. And I've never ever been out of a.... I've never been out of a job for more than five days. I was out of a job for five days once, and it just terrifies me not being in a job or not having a bit of a purpose in life.

And my career is very important to me, probably the most important thing in my life. And yeah, so I think, it terrifies me not having a purpose and not moving forward and improving and being part of something. Some people are fine just slotting in somewhere, but that's not me.

I like to lead. I like to have a purpose and bring something to the table. 

[01:02:25] Baz Hunter: And now, I'm gonna put you on the spot. So, obviously I need a question for the next guest. 

[01:02:32] Karl Tyler: Ooh. I haven't really thought of this ahead of time. 

[01:02:35] Baz Hunter: I've took to you in the deep end. 

[01:02:36] Karl Tyler: Yeah. 

[01:02:39] Baz Hunter: I love a last...yeah 

[01:02:42] Karl Tyler: I probably should have thought of it ahead of time.

I'm going to say if you give me five ingredients that would be your choice to have in a Ready Steady Cook box. So, if...If you get any...

[01:03:00] Baz Hunter: Oh. So red pepper, green pepper, isn't it? 

[01:02:59] Karl Tyler: Exactly. So, you get a box, you can have any ingredients. In fact, I'm now gonna change it. 

[01:03:06] Baz Hunter: Ah. Got that reverse.

[01:03:08] Karl Tyler: So, I'd like two foods, a heaven and a hell. So, what is your food that you look... Could be an ingredient, could be any dish that you absolutely love, and what is the one that you absolutely cannot stand? 

[01:03:23] Baz Hunter: Alright, Okay. That'll be a good one to pass on then. Yeah. And see what the next guest thinks.

[01:03:27] Karl Tyler: It was always gonna be food related, wasn't it? That's the interest. 

[01:03:28] Baz Hunter: It was gonna have to be food related, yeah. It's like my question time now. 

[01:03:42] Karl Tyler: Okay. 

[01:03:45] Baz Hunter: I've got another one for you.

[01:03:47] Karl Tyler: Go on. 

[01:03:47] Baz Hunter: If you could sit at this table with anybody, past or present, or people, if there's more than one...

[01:03:52] Karl Tyler: Okay... 

[01:03:55] Baz Hunter: And have a conversation, who might that be?

[01:03:44] Karl Tyler: You wanted me to say Baz Hunter.

[01:03:44] Baz Hunter: Of course. 

[01:03:49] Karl Tyler: So, it's a dream dinner party situation, isn't it? And I've always said three, and I don't think I could narrow it down. So, it would be David Attenborough, Ricky Gervais and Brian Cox. 

[01:04:17] Baz Hunter: Oh.

[01:04:18] Karl Tyler: Just think, they're all extremely smart. Ricky Gervais is just absolute comedy... 

[01:04:18] Baz Hunter: Genius ... 

[01:04:21] Karl Tyler: Comedy genius. He's a smart person as well, not just comedy genius. Yeah, I've always loved David Attenborough. 

[01:04:14] Baz Hunter: You've always said that.

[01:04:14] Karl Tyler: Yeah, I love animals, love the natural world, love space, hence Brian Cox. If I had to pick one, if you force my hand, I'd go David Attenborough. But it would be very tight. It would be definitely those three. 

[01:04:27] Baz Hunter: Be like a right dinner party, that. 

[01:04:28] Karl Tyler: It would be a good 'un, wouldn't it? Yeah. And they're all alive currently. 

[01:04:33] Baz Hunter: David Attenborough just... 

[01:04:34] Karl Tyler: Yeah, 100, wasn't it? Yeah, we need to wrap him in cotton wool though so he doesn't die. 

[01:04:39] Baz Hunter: We do, yeah.

[01:04:39] Karl Tyler: 'Cause it'll be a sad day when he does. He is absolute legend. 

[01:04:41] Baz Hunter: It's been a pleasure really. 

[01:04:43] Karl Tyler: Yeah.

[01:04:45] Baz Hunter: Sitting and having a conversation. We're normally like ships passing in the night, aren't we? 

[01:04:44] Karl Tyler: Oh, yeah. 

[01:04:46] Baz Hunter: Sort of jumping in and taking menus. 

[01:04:47] Karl Tyler: Yeah. Normally I want something off you. You want something off me. 

[01:04:52] Baz Hunter: Normally, yeah. But, it's been great to sit down and have a chat...

[01:04:51] Karl Tyler: Yeah... 

[01:04:50] Baz Hunter: Have a bit of a chinwag. Have a natter about the...

[01:04:55] Karl Tyler: Absolutely... 

[01:04:55] Baz Hunter: The world, put the world to rights. 

[01:05:01] Karl Tyler: Yes, have a gossip. 

[01:05:02] Baz Hunter: Yeah. The government and hospitality and everything with it. 

Well, here's to a very bright future. I hope everyone supports what we're doing and comes and tries the food that you've put so much work into. 

[01:05:18] Karl Tyler: And if people do come in, I'd love to talk to people. If you're watching the episode and you're coming in, come and tell me, and we'll have a chat and talk about what you think we're doing right, what you think we can improve on, what you would like to see. And I think that's really important to continue to grow as well. 

[01:05:34] Baz Hunter: This is Karl. He looks like the guy off of Breaking Bad. 

[01:05:36] Karl Tyler: Yeah. Not so much anymore. I used to in my good old days, but...

[01:05:45] Baz Hunter: Yeah.

[01:05:47] Karl Tyler: I look like the guy from Breaking Bad now. 

[01:05:44] Baz Hunter: I always thought you had a bit of a look of, [01:05:55] Arron Crascall.

[01:05:48] Karl Tyler: Yeah, I've been told that before as well. I don't really see that one. I'd rather say Jesse Pinkman. 

[01:05:53] Baz Hunter: Yeah. 

[01:05:53] Karl Tyler: I'll take that. 

[01:05:54] Baz Hunter: We'll go with Arron Crascall.

[01:05:55] Karl Tyler: Let's go with that. Yeah, thanks. Thanks, mate. 

[01:05:57] Baz Hunter: Well, listen, anything you wanna finish off with? It's your floor.

[01:06:10] Karl Tyler: No, it's been a pleasure.

[01:06:11] Baz Hunter: It's yours. 

[01:06:00] Karl Tyler: I've enjoyed it. Yeah, I was nervous, but I think I've had a sit and enjoyed it.

[01:06:04] Baz Hunter: Settle. Now it's all over. 

[01:06:17] Karl Tyler: Absolutely. 

[01:06:15] Baz Hunter: And, and on to...back in the kitchen, chef. 

[01:06:18] Karl Tyler: Absolutely, always.

[01:06:17] Baz Hunter: Let's, let's have a steak. 

[01:06:19] Karl Tyler: Back where I belong. Just hope that you've actually pressed record on this one.

[01:06:16] Baz Hunter: Thanks for coming, Karl. And 

[01:06:17] Karl Tyler: Thank you ... 

[01:06:18] Baz Hunter: See you soon. 

[01:06:18] Karl Tyler: You will indeed.
[01:06:21] Baz Hunter: Thanks for listening to At the Table with Baz. If you enjoyed the episode, a like, share, or review goes a long way, and I would be extremely grateful. You can stay connected with us on social media across all of your favourite platforms.

And if you know someone with a story worth sharing, they can get in touch with me directly via the website, aththetablewithbaz.co.uk. I'll see you next time.
