When award-winning pub
co Peach took on

The Embankment - an
elegant but faded Victorian
inn on Bedford’s beautiful

riverside — a complete
refurbishment of the hotel
was on the cards.
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chimney stack, with everything running in synch with
the main hotel and bar refurbishment going on all
around.

Space’s Dave Giriffin led the on-site team, agreeing the
changes to the building with the structural engineer, the
layout of the kitchen with Peach’s in-house designers
and scheduling the major works with the main site
contractor.

Space created a spacious new kitchen with improved
flows and a cookline that backs directly onto a large
waitress pass area. Once prepped, the chefs have
everything to hand to be able to cook and serve the
best pub food.

There are lots of eco-friendly features, like induced
energy induction hob cooking and an intelligent grill
which works by sensing when the chef places a dish on
the base. The dishwasher also re-uses energy from
steam and drainage water to help heat input water.

Better planned preparation areas and cold storage
have been factored in alongside pot shelves on low
walls to maximise every inch of space. Space even put
the finishing touches to the new front bar, with bottle
coolers and a glass wash area.

“The Embankment’s been a big undertaking for Peach
and something we’ve all put a lot of passion into,” says
Lee Cash, Peach Co-owner. “Once again, Space was
there with us and rose to the challenge brilliantly. They
gave us much more than a great kitchen — though they
certainly did that. It’s a terrific partnership.”




