Bell and Bear Directors’ Report
For the Year Ending 31st January 2026
Dated: 23rd June 2026
Our Original Vision
"To re-establish the Bell and Bear at the heart of the community, offering a warm, family-friendly welcome with great beer and food. The pub should be a focal point for local teams, clubs and societies—helping to reduce social isolation and create a sense of belonging. It should also serve as a venue for village celebrations including birthdays, weddings, funerals, and seasonal events."
After five complete years of trading successfully we think we have achieved our original vision and whilst we remain fully committed to it we think now is a good time to expand and improve upon it and this is what we will be doing during the current year 
A Message of Thanks
Every year I have begun my report expressing my thanks and gratitude to you, our investors and all our customers, volunteers, and the Management Committee. And I am so happy to be able to do so once again. 
Special thanks go to all our sponsors for the windows. Through their generous sponsorship at £150 per pane of glass we were able to raise £6,300 which, with that sponsorship topped up by funds from our operating profit, enabled us to replace the windows in the front of the pub. We are in the process of organizing a board of recognition with all the sponsors names to be hung in the bar.
We Directors would like to thank the bar team very ably led by Reon and Joe for their continued hard work in providing a warm and welcoming environment in the pub as well as thanking Paul Farrow for the wine list refresh, certain customers had a merry time tasting the proposed choices. 
We would also like to recognise the work carried out by the Management Committee behind the scenes that keep the pub going. All the financial, legal and HR functions, the management of the food trucks, refurbishment and garden work are carried out on a purely voluntary basis and without their time and effort the pub would struggle financially.
We must also not forget the many people whether local tradespersons or simply volunteers, who have continually helped us with improvements to the building and garden throughout this and all previous years. It is so good to have a loyal team we can turn to when we are in need, so thank you one and all.
Your combined efforts have been the foundation of yet another successful year at the Bell and Bear.
Year in Review
This marks our fourth consecutive year of successful trading, with turnover growing by a further 21.5% compared to 2024/25. We’re also pleased to report an operating profit, which we continue to reinvest into the pub building and garden.  This includes the general maintenance required of an old building and enabled larger projects such as essential window replacement (plus the sponsorship), relaying the car park and roof repairs (for which we are just confirming Listed Building Consent) to be carried out. During last year we also completed the revamp of the kitchen resulting in The Village Kitchen taking over the facility at the beginning of January 2026. 
Saturday coffee mornings continue to be popular and with the acquisition of a new coffee machine we are now able to provide Coffee and Tea throughout our entire trading hours, should you wish to pop in for something other than our usual drinks offerings. If you haven’t yet experienced our Saturday coffee mornings then you are definitely missing out. There’s even cake or, every other week, The Village Kitchen will provide a proper breakfast at a very reasonable price!
We are really proud and pleased to say that we have continued to be recognized by CAMRA through the year from runner up to the winner of the Milton Keynes and North Bucks CAMRA award for both real ale and cider and now more recently winner of the Buckinghamshire CAMRA award for County pub of the year 2026.
The Pub also sponsors our local football team, Emberton United, as a further community venture. They welcome supporters for their matches on Saturdays during the football season played upon Emberton’s sports playing fields at the end of Hulton Drive.
Operations and Developments
Our drinks supplier contract moved to Heineken in 2025 due to their improved drinks offering, especially their lagers and also a broader access to national and regional ales. This has been a success and we have been very pleased with their range of lagers and ales, their cellar support service and their Summer Festival sponsorship
Food trucks continue to be a great success—drawing both locals and visitors. However the trucks operating from the kerbside outside of the pub were not working within the local legislation as each truck would be obliged to pay £790 for a licence. As they only have one or two slots a month per truck this would be financially unviable to them. There were several attempts to recognise this by ordering and paying for food in the bar but this was not really a permanent or long-term solution. 
So we believe we have a first! Through the endeavours of Maddi and great cooperation of the MK Council representative, Eddy Fisher, the Bell and Bear was able to obtain an overall licence for £790 plus £50 per truck which would allow them to operate within the local legislation under the umbrella of the B&B licence. The pub would recoup the £50 from each truck. To our knowledge no other pub or establishment has this model.
In addition to the food trucks we are now renting the kitchen to Callum under the guise of the Village Kitchen. He will use the kitchen facilities to prepare food for his food truck, We Will Wok You, for his other venues plus he is providing Sunday lunches and Saturday breakfasts twice a month, both of which I can personally highly recommend. In addition to the sit down option in the pub the Village Kitchen does also provide a takeaway service in the same way his food truck does.
On one of the Sunday lunches per month we have a village table which is hosted by a couple from the village. Any single person or couple who would like company and someone to talk to over lunch are very welcome. This has proven to be very successful so please do come along.
Our food truck offerings continue to be our main food option, including We Will Wok You, and will remain so for the foreseeable future.
Alongside the major projects, refurbishment work has included redecorating the ladies toilet, the addition of a gas fired wood effect burner in the small bar and a Hive heater system to better control the central heating system and save on energy costs. Work was completed on the installation of fire doors, smoke alarms and signage and were signed off and approved by the Fire Safety Officer. As the majority of you have no doubt seen the bar is now painted green and the chair upholstery changed to match. The second bedroom and hallway in the flat above have also been redecorated and that completes the work upstairs. 
Events remain a vital part of our offering and the Bell and Bear summer festival this year was exceptionally successful drawing record crowds.  In addition, our quiz nights remain consistently popular alongside bingo, open mic and live music nights.
Facing the Challenges
Pubs and hospitality generally remain in the news as so many venues are closing due to challenging and difficult trading conditions. Pubs are closing at a rate of two a week across the UK. Increasing stock prices, wage increases and high energy costs are the major headwinds we face.
Looking Ahead
To sustain our momentum, we aim to continue our year-on-year growth in both turnover and cashflow. We are eager to expand our calendar of community events so please do speak to Reon or Joe if you have any ideas or would like to host an event or group.
One refurbishment project we have under review are the toilet facilities. Our options are potentially limited but we want to understand what is possible to improve the current situation. We would also like to continue work to the garden including the purchase of more seating. Projects to the exterior of the pub includes the front doors and porches over, plus the rear windows
Risks
Key risks for the year ahead remain largely unchanged:
- The ongoing cost-of-living crisis and its effect on customer spending
- The continued rise in stock and supply chain costs
- High and volatile energy bills
Closing Thanks
We wouldn’t be here without your continued custom and support. 
To our investors, our volunteers, and our young, energetic bar team—recruited from within our own village and locally —thank you. Your contributions keep the Bell and Bear alive and thriving at the heart of our community.
—The Directors
