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clearer picture is emerging, as the greenest
pub ever built moves closer to opening its doors.

As the scaffolding melts away from The Kettleby Cross, in
Melton Mowbray, we've been able to take a peek through the windows.

We've also been talking to some of those behind the project to get
a sneak preview of the technology and design which have gone
into Britain’s first purpose-built environment-friendly pub, due to open
in September.

Everyone involved, from architects to bricklayers, feels that he or
she is working on something special.

Every conceivable green gizmo is being deployed to make
this pub’s carbon footprint resemble that of a day-old chick, wearing
fluffy slippers.

The pub could also provide the blueprint for other pubs to follow.
The head of property, Chris Large, said: “We are going to be keeping a
close eye, to see how much energy each of the systems and
procedures at The Kettleby Cross saves us.

"Once this has been done, we will be able to see which ones are
suitable for pubs opening in the future and which ones we can use in
our current pubs.”

Already, energy-saving LED light bulbs are replacing traditional
bulbs in pubs all over the UK. An LED 3W bulb uses just six per cent of
the energy of a standard 50W bulb - and lasts five times longer.

One very noticeable feature of the new pub in Melton Mowbray
will be a large wind turbine on the roof, generating renewable and
sustainable energy, without taking anything from the environment.

This will also be visible from the inside of the pub through the
windows on a corridor, leading to the toilets.

Speaking of toilets, the water used to flush them will be provided
by collected rainwater.
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Energy-efficiency is the watch-word of The Kettleby Cross.
No fryers will be used in the kitchen. By using rational combi-ovens
instead, 30 per cent less energy will be used.

Ground-sourced heating will combine with solar power to cut the
amount of gas and electricity used, while special evaporative cooling
will keep the temperature down in the kitchens and in the 4,050 sq ft
customer area.

As the fates would have it, the weather has delayed the opening of
the pub. Severe storms and flash floods in June meant that little
construction work was possible.

Since then, work has resumed with a new pace.

“Everyone has really pulled together at the site,” said chief
architect Andrew Whitmore.

"Everyone is really excited about it. The Kettleby Cross will be a
landmark in the evolution of the British pub — and we are sure that
many others will learn lessons from it.”

History ih the makin

Speaking of landmarks and history, the very name of the pub refers to a
centuries-old landmark, used to help horsemen to find their way about
the countryside. The Kettleby Cross reassured travellers that they were
on the right road to — you've guessed it — Kettleby.

The inspiration behind the pub’s green identity, though, came from
a much more modern building — the Welsh Assembly.

Devolution gave the Welsh the chance to make a bold green
commitment, by bringing together all kinds of green technology.
After all, assembly members would have found it hard to preach to
their constituents, unless they were setting the right example.

Andrew Whitmore said: “We took a good look at what they were
using in the Welsh Assembly. It made a lot of sense to bring that kind
of technology into the world of pubs.”

He added: "The good news is that the technology is improving
all the time. Those LED light bulbs used to be so big and bulky
—they were an eyesore. Now, they blend in nicely to the background
and are much smaller.” Older readers may be able to draw parallels
with their early brick-sized mobile phones!

More on green gizmoz later — but what about the design of
The Kettleby Cross?

The building itself will be a traditional ‘buff-stone and red-brick’
affair. Inside, you will find an open-plan customer area, though several
distinct areas will be given their own feel.

The area around the entrance of the pub will have a coffee-shop
feel. Further inside, there will be boards and pictures, illustrating and
explaining all the different ways in which the pub saves energy, from
solar panels to reinforced insulation.

Further still, the bar gives way to a raised area and a dance floor.

Customers will notice lots of large windows, increasing the
amount of natural light and helping, once again, to keep those energy
bills to a minimum.

“The design is traditional, and we have tried to combine all
of the new technology with traditional design values,” said architect
Andrew Whitmore.

The pub which will, of course, be completely non-smoking, has a
large garden, where smoking will be allowed.

The Kettleby Cross is just a few minutes from Melton Mowbray
town centre and is being built on the site of a former petrol station.

Green gizmos and
environmental initiatives
at The Kettleby Cross

Darrell Pinnock has been helping

Wetherspoon to build pubs for 25 years.

Here, he explains why
The Kettleby Cross is so special.

“Working with an open-minded client has allowed

us to push the boundaries and has helped this

ground-breaking project to flow smoothly.”
Neville Small, contractor with the Wolseley Group, which supplied a
water-harvesting unit and solar panels for The Kettleby Cross.

Darrell says: “We opted for a reinforced
concrete structure, to maximise the efficiency
of the heating and cooling systems.

Itis easier to keep concrete buildings at

a nice temperature.”

Prisms based inside these pipes will gather
sunlight and reflect it to where it's needed.
“It will be as if the roof had been lifted off,”
said Darrell.

The pub has twice as much insulation

as is required by law. A ground-source
heat-pump, based on 10 boreholes, each
100 metres deep, supplies under-floor
heating and cooling.

This clever system will heat the pub in the
winter and cool it in the summer. This will
slash energy use on heating by 75 per cent.

Rainwater collected at the site will provide the
‘grey water’, used for flushing the loos!

These will keep customers cool, whenever the
pub’s temperature rises above a certain level.
It will also take the heat out of the kitchen and
help the staff there. Operated by the pub’s
manager, this can quickly lower the
temperature in the bar area by 5°C.

These super-efficient systems bring heat into
an air-handling unit which can top up the
heating, as required.

Camouflaged roof panels will provide a
minimum of 33 per cent of the energy used to
heat the pub’s hot water.

This device recovers 95 per cent of the heat
lost through extraction, saving many pounds
on those winter fuel bills. That should
generate some heat at the offices of the gas
and electric companies! These tiles convert the sun’s energy into

electricity, once again cutting down on

energy use.

The will supplement the electricity supply, by
harnessing the energy of wind. The turbine
will be raised above the pub’s roof, to draw

wind from all angles. This will supply half of I Jed co0king oil

the energy needed to cool the cellar. It will pon e/ c’
also supply energy to heat water and will

supply a lot of the required electricity.

5 &"Green

green credentials

=
|

A

Sited in the air-circulation system, this clever
gizmo recovers heat which would usually be
blown out of the building.

Heat recovery from cellar-cooling equipment
and bottle cabinets will provide 20 per cent of
the pub’s hot water.

Blue-chip market leaders have produced
bulbs which use just a fraction of the

usual 40W bulb. Low-energy kitchen
equipment will also minimise the pub's effect
on its environment.

Customers and pub staff will be able to see
how much energy is being saved by many of
the devices listed above. Wetherspoon will
collate this information, with the best systems
going on to be used in other pubs.

A very green delivery...

As featured in the last issue of Wetherspoon
News, Wetherspoon has launched a delivery
vehicle powered by re-used cooking oil. Plus, we

to Scotland by train. You can see the full stories in
the magazine section of www.jdwetherspoon.co.uk
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