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Pop-up 
bonanza

           Competition
Win a £100 M&S  
gift voucher

Coffee with a copper
Leeds safety campaign brings  
retailers, station staff and BTP together

We welcome some first-class 
brands to our stations



Welcome to the spring edition of 
Spotlight. As we move into the 
next phase of the pandemic 
recovery, we continue to stay 
true to our core principle of 
putting our passengers at the 
centre of what we do. 

Covid-19 has changed the retail 
landscape and trends that 
otherwise may have taken years 
to play out. Our proactive 
approach to the challenges posed 
by the pandemic will ensure that 
our retail business is well 
positioned for long-term sustainable growth moving forward. Our 
strategy will enable us to attract new brands and services, 
allowing us to create engaging spaces for our passengers. 

In this issue, we cover fantastic new retail openings and follow 
the success of our national pop-up retail programme with the 
creative brands that are springing up across our stations. You 
can also read about Fakie SB, a lifestyle brand and skate shop 
which has created a community hub within the commercial 
estate portfolio at Glasgow. 

This issue highlights a new retailer waste collection service at 
London Bridge, which promotes recycling and saves our retailers 
costs as part of our ongoing sustainability efforts. We also 
welcome Farmer J to London Bridge, which will soon be serving 
excellent, mindfully sourced seasonal food bursting with flavour. 

A big thank you to all our amazing people who have worked 
hard to make all this happen! 

Iain Corker
Head of Asset Management (Retail) – Group Property

Iain joined Network Rail in 2018 and 
has over 14 years’ commercial 
property experience, including real 
estate consultancy (JLL and 
Cushman & Wakefield) and fund 
management roles. He works in 

collaboration with key stakeholders 
to create and deliver a bespoke 
property strategy across the 
managed station portfolio that 
increases passenger satisfaction 
and retail income.

A B O U T  O U R  G U E S T  E D I T O R

Find out more 
www.networkrail.co.uk/property

Get in touch with Iain:  
iain.corker@networkrail.co.uk 

We round up some of the top tweets 
from across the network…

T W E E T  O U T

Well done to our winter 2021 
competition winner Justine Barnes, the 
lucky recipient of a Hotel Chocolat 
Absolute Classic Hamper. Check out 
the competition opposite where you 
could win a £100 M&S gift card! 

If you’re planning to go paperless, you can 
opt out of receiving a printed copy of 
Spotlight by emailing:  
marketingenquiries@networkrail.co.uk
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M&S Food has celebrated the 20th 
anniversary of its first station store, 
which opened in Liverpool Street 
station in November 2001 through 

a joint partnership with SSP Group.
Catering for commuters by 

offering on-the-go food and drink 
was a pioneering venture at the 
time, and this store was the first 
in a trial across three major 
London stations to test demand. 

Twenty years later, travellers 
can find iconic snacks and fresh, 
quality sandwiches and salads in 
most mainline stations.

The store commemorated with 
a ceremony that celebrated the 

colleagues who have kept it 
running. 

Nick Wright, M&S’s Head of 
Retail UK Franchise, told 
Spotlight: “It all started here in 
our London Liverpool Street 
store, and it’s down to the hard 
work of this store’s team and the 
teams throughout the UK that 
we’re able to offer our fantastic 
M&S products alongside the 
service our customers expect in 
key travel locations.”

NETWORK RAIL STATION WIFI IN NUMBERS

From London to Edinburgh, we’re 
welcoming new stores to our stations. 

Just before Christmas, a Greggs 
opened its doors at London King’s 
Cross, serving passengers as they 
prepare to travel across the 
country – including to Newcastle, 
the home of Greggs.

Shop Manager James Meredith 
said: “We’ve had some really 
positive feedback from customers, 
saying how nice it is to sit and enjoy 
their Greggs favourites while waiting 
for their trains.”

Meanwhile, M&S Simply Food 

at London Waterloo is the first 
station store to have the new 
M&S design. Next to Exit 5 
Victory Arch, the interior boasts 
bespoke wall art connecting it to 
the local area. 

Over the border in Scotland, The 
Bookshop by WHSmith opened at 
Edinburgh Waverley – the first of 
its kind in a Scottish station. 

Designed for browsing, The 
Bookshop offers books, cards and 
“some very nice, high-end 
stationary,” according to Store 
Manager Scott Waugh. 

WE WELCOME NEW STORES TO THE NETWORK

Latest arrivals

M&S FOOD LIVERPOOL STREET MARKS TWO DECADES OF TRADING

In it for the long run

To celebrate the 
re-opening of M&S at 
London Waterloo, we’re 
giving away a £100 M&S 
gift card to spend in 
store or online. Head to 
our Twitter page  
@Spotlight_NR to see 
details of how to enter. 
(Check pinned tweet)

COMPETITION!

(Data shows a two-month average between December 2021 and January 2022)

The Bookshop by WHSmith 
at Edinburgh Waverley

https://twitter.com/Spotlight_NR
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A
s part of our pop-up 
strategy, we’re welcoming a 
range of new brands to our 
stations. Unique retailers 
are ‘popping up’ across the 
country, making their mark 

for a week, a month, or a year – and 
everything in between!

Drinkabubble tea
Bubble tea brand Bubble CiTea joined 
the Liverpool Lime Street station retail 
offering in mid-January. 

Founder and CEO Suneet Sachdeva 
discovered the product while travelling 
in Asia and set up his own company at 
just 18 years’ old to bring bubble tea to 
the UK market.

“All of our stock is authentic 
Taiwanese bubble tea,” he explained. 

Suneet’s dream has always been to 
open a bubble tea store in every city. 

“That’s why it’s called Bubble CiTea! 
Having a presence in the North-
West was a big priority for us, so 
when the opportunity rose at 
the station, we jumped on it.”

Over the next year, customers 
at Bubble CiTea are invited to 
feel at home in the space. 

“The three pillars of our 
business are customer 
service, hygiene and 
high-quality products,” 
said Suneet. “Customers 
come back again and 
again for our amazing 
drinks, fun and friendly 
culture, and the family 
feel.”

Store Manager Dean 
Myles Vicary agrees. 
“Our most popular 
menu items are the 
mango fruit tea with 
rainbow bubbles and our dirty 
milk tea with tapioca. 
Customers love them!”

Feel-good flavours
Waterdrop opened in 
mid-November at London 
Bridge and is trading until 
mid-May. The brand distils fruit 
and plant extracts into 
delicious flavour combinations 
to enhance hot, cold, still or 
sparkling water. 

 The flavours don’t include 
any artificial chemicals or 
sugar. “Firm favourites 
include blackcurrant, 
elderflower and assai, and peach, 
ginger and ginseng,” said Store Area 

New and creative brands are popping up 
across our stations

Fresh and funky

Bubble CiTea’s 
authentic Taiwanese 
bubble teas 

Bubble CiTea  
Store Manager  
Dean Myles Vicary

IN FOCUS    Pop-up brands
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Manager Jean-Paul Laurenceau.
 Available in small, dissolvable cubes, 

Waterdrop is also environmentally 
sustainable. “Forty-two cubes of 
waterdrop would make up just one 
plastic bottle,” Jean-Paul continued. 
“And our aesthetic is all wood and stone 
– there’s no plastic in-store.”

 Waterdrop’s reusable stainless steel 
and glass water bottles have proved 
incredibly popular with commuters, 
who maximise on the station’s free 
water fountains as well as gifting them 
to loved ones. 

 Jean-Paul says the brand’s unique 
market offering has garnered a loyal 
customer following: “Everyday we get a 
couple of people who love to talk about 

the brand with us, and discuss what 
their favourite things are.”

Sumptuous sweet treats
Artisan dessert business Batch’d has 
proved a major hit at Leeds station 
since opening last December. 

Owner and Chairman David 
Richmond set up the business during 
lockdown. “It was originally an online 
supermarket with a delivery service, 
but our sweet treat offerings proved so 
popular that we focused on those.”

The brand has grown to 12 kiosks 
across the UK with no signs of slowing. 
“We have something for everyone. All 
of our products are unique and 
handmade by small artisan bakers,” he 

said. “We introduce new and exciting 
products on a weekly basis to capture 
our customers’ attention.”

Not only do Batch’d’s products set 
them apart, David explained that the 
brand’s ethos is also a major selling 
point. “It’s the epitome of local and 
sustainable. We don’t believe in 
plastic. Our packaging is recyclable, 
and we give leftover products to 
various homeless charities.”

Batch’d is open at Leeds station for 
the next 12 months via an agreement 
with SpaceandPeople. 

“The newly approved sites at Leeds 

have given us the opportunity to reach 
out to great new start-up retailers like 
Batch’d,” said SpaceandPeople COO 
Andrew Keiller.

Batch’d Sales Assistant Zaynab 
Sayeed said: “It’s great being in the 
centre of Leeds. There’s a constant 
flow of people coming in for a nice 
little treat on their travels.”

To book a space on the exhibition sites, 
go to experientialspace.co.uk.

If your brand is interested in leasing a 
pop-up space or unit in one of our 
stations, please email 
retail@networkrail.co.uk. 

Batch’d has proved 
really popular at Leeds

Waterdrop at 
London Bridge 
is plastic-free

Batch’d recyclable packaging

“We feel we’re a great fit 
for the station.”

http://experientialspace.co.uk
mailto:retail%40networkrail.co.uk?subject=
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T  he British Transport Police 
(BTP) at Leeds station are 
encouraging retailers to take 
part in a drop-in session as 
part of their ongoing 
campaign ‘Coffee with a 

Copper’.
The programme is a great example of the 

BTP, Network Rail and retailers coming 
together to create a safe community. 

“‘Coffee with a Copper’ is completely 
free and open to anybody at the station 
who wants to learn more about what we 
do on the station,” explained Police 
Inspector Kelly Durant, the Officer in 
Charge at Leeds BTP. 

“It aims to give both parties a chance 
to learn more about each other’s 
day-to-day roles and provides a space for 
station colleagues to ask any questions 
they might have, before joining our 
Neighbourhood Police Team officers on a 
patrol of the station.”

Kelly says the sessions are also really 
helpful for giving retailers a perspective 
on the broader work of the BTP at Leeds, 
as well as some top tips on crime-busting. 

“While Leeds is a primary focus for us, 

Coffee with 
a Copper
Retailers invited for a coffee and a catch-
up as part of Leeds safety campaign 

we cover the whole of West Yorkshire, so 
‘Coffee with a Copper’ sessions are a great 
chance for us to explain how we operate 
across the area, and the patrol shows 
retailers the breadth of our footprint 
within Leeds station.”

BTP officers are keen that each session 
is tailored to the individuals in 
attendance. “We organise them at a time 
that suits both the officer and the retailer, 
as both often work shifts, and our 
approach during the session is very much 
about facilitating open conversations,” 
Kelly continued. 

Nathan Cross has recently taken over 
as Unit Manager at McDonalds. “Since 
starting, I’ve noticed the BTP taking the 
time to speak to staff about all kinds of 
issues,” he said. “Building a good 
relationship is key to ensuring the safety 
of staff and the general public and all the 
officers that I’ve come into contact 
with demonstrate that by their 
visibility and approachable 
manner.”

While the BTP continues to 
work closely with individual 
retailers to understand their 

particular issues with crime, for Kelly, 
one of the main benefits of an ongoing 
partnership between the BTP, Network 
Rail and the retailers is looking out for 
vulnerable people within the community. 

“Retailers are an extra pair of eyes and 
ears looking out for those individuals who 
may need our help, so sessions like ‘Coffee 
with a Copper’ are incredibly useful to 
boost that engagement and 
communication.”

For any retailer at Leeds station who’d 
like a coffee with a copper, please get in 
touch with Retail Business Partner Gary 
Hunnam at 
gary.hunnam@networkrail.co.uk.

INSIGHT     Safety and sustainability

Neighbourhood Police 
Team officers

The BTP, Network Rail 
and the retailers are 
working together

mailto:gary.hunnam%40networkrail.co.uk?subject=
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A new service that collects 
retailers’ waste on site has 
been rolled out at London 
Bridge station. It aims to 
improve recycling measures 
while also saving retailers on 

waste removal costs. 
“Previously, retailers were charged for 

waste collection based on a twice-yearly 
bag-weighing exercise,” explained 
Agnieszka Kepa, Acting Site Operations 
Manager.

“Now, they only pay for the waste bags 
they need. Recycling bags are cheaper than 
general waste bags, which encourages 
everyone to put less into landfill and also 
helps retailers to save money.” 

Colour-coded bags can be purchased 
for general waste, dry mixed recycling, 
food and glass. Retailers then sort their 
waste on-site into appropriate waste 
streams ready for collection, and are 
charged accordingly. 

Recyclable items include plastic bottles, 
newspapers, clean cans, packaging films, 
milk cartons, salad trays, margarine tubs 
and microwave meal trays.

Leftover food and coffee grounds are 

also segregated – with some food 
packaging like sandwich wrappers able 
to go in with the food waste. 

Retailers can even make money back 
on their cardboard recycling, as 
flat-packed cardboard is collected free 
of charge and taken to an on-site bale 
machine. 

“We’ve worked closely with retailers 
to ensure they’re segregating waste 
streams correctly. People are getting 
used to the system. There’s been a big 
improvement already and we’re only a 

A good sort
Door-to-door waste 
collection service a hit 
at London Bridge

couple of months into this new service,” 
Agnieszka said.

The door-to-door service is designed to 
be as convenient as possible for retailers, 
with waste collections taking place at a 
time that suits them.

“Retailers who only have one employee 
working now don’t have to shut the shop 
to take waste down to the bin rooms. 
They can spend more time interacting 
with customers and maximising their 
offering in-store,” she said.

Larger retailers also benefit, as they 
can schedule waste collections as often as 
they need. 

MAC has been really pleased with the 
new service. “We are really seeing the 
benefits of the new waste collection 
service as we no longer have to block 
time out during the day to send staff to 
the bins and back,” said Assistant 
Manager Amie Harfield. 

For Agnieszka, another one of the 
huge benefits has been the 
strengthening of relationships between 
the retailers and the waste management 
service staff. “We all know each other 
much better now, and having strong 
internal relationships across the station 
is a really positive outcome that impacts 
all our operations and our customers.”

 

Jitendra Bhadlia at 
London Bridge station

Retailers now have 
their waste collected

“We’ve also become very 
efficient with recycling as 

much as we can.”
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Fakie SB is a space for chilling, skating, 
and upgrading your gear, all under one arch

Skate team member 
George Ellis shows 
off his tricksMaybe you’ve been to a 

skate shop, but you’ve 
never been to a place 
quite like Fakie SB. 

The lifestyle brand, 
skate shop and 

community hub is owned and run by 
brothers Paul and Mark McMonagle, who 
have transformed one Glasgow archway into 
a place to shop, skate and build community.

Spurred on by a desire to support the 
skateboarding scene and create a safe 
space for likeminded people to do what 
they love, the brothers first launched 
Fakie SB online five years ago. 

With Mark’s design skills and Paul’s 
business acumen, the streetwear brand 
quickly expanded, soon taking over a 
commercial unit in a local shopping centre. 

“Launch night saw skaters from all over 

IN THE SPOTLIGHT    Fakie SB

come to skate the whole ground floor of 
the centre,” Mark said. “It’s not often you 
get the go-ahead to skate in such a place!”

With big dreams and a rapidly 
growing operation, Paul and Mark 
moved into one of our iconic Osborne 
Street arches in June 2021, 
creating the ultimate skate 
experience for newbies and 
seasoned tricksters alike. 

In fact, Fakie SB was Scotland’s 
first-ever skateboard shop also offering 
customers the chance to skate. 

“We’re building something we needed 
as kids,” Mark said. “There wasn’t 
anywhere like this when we were 
younger.”

This sense of community runs 
through the entire brand – Fakie SB  
is a safe space for people to get 
together, learn something new, and 
grow their passions.

“There’s a bit of a stigma around 
skateboarding,” Paul explained. “It can be 
seen as an antisocial activity, and that 
couldn’t be further from the truth.” 

The archway provides a perfect spot for 
all the hubbub that comes with the 
territory of a skateboarding community 
venue – the bangs, crashes and inevitable 
ouch-es, as well as the celebratory high 
fives when a new trick is mastered.

A two-man team, Paul and Mark run every 
experience at Fakie SB. “It ensures our 
values run deep within the fabric of the 
company, and guarantees quality,” said Mark. 

The brothers recently became qualified 
Skateboard GB skate instructors too, and 
can often be found helping a newcomer 
land a trick, or up on the ramp doing a 

demonstration. 
Fakie SB can also boast its very own 

skate team, which travels around 
competing. Being able to build and 
support the team is something really close 
to both Paul and Mark’s hearts. 

“The spirit of togetherness is essential 
to keeping the passion alive,” they agree. 
“Nobody gets left behind, even if they have 
a broken leg!”

Paul and Mark McMonagle

Riding Fakie

 Check out Fakie SB on 
Instagram @fakie.sb

 “We’re building 
something we needed 

as kids.”

https://www.instagram.com/fakie.sb/?hl=en
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Landscape Exhibition stops 
off at our stations 

We’re exhibiting a 
selection of stunning 
photographs from the 
2021 Landscape 
Photographer of the 
Year Awards across 

many of our major stations. 
Now in its 15th year, the annual 

competition celebrates Britain’s beautiful 
rural and urban scenery. 

One of the world’s leading landscape 
photographers, Charlie Waite founded the 
Awards in 2006. “The competition 
encourages photographers to capture their 
experience of amazement and wonder in 
the natural landscape,” he explained. 

Charlie says he couldn’t wish for a 
better venue to exhibit the photographs 
than some of the country’s major railway 
stations. “It’s a space where thousands of 
people can be transported by these 

incredible images of our sacred British 
landscape,” he said.

Open to amateur and professional 
photographers alike, entrants can enter 
up to 25 images across several categories.

Network Rail sponsors one of the 
categories, ‘Lines in the Landscape’, which 
looks for images that depict how the 
railway forms some of the most impressive 
views of the British landscape.

The 2021 winner was Malcolm Blenkey, 
for his shot of a Jacobite steam train 
crossing the Glenfinnan Viaduct. 

Malcolm captured the winning shot on 
the final day of the train’s schedule, 
navigating a large crowd of Harry Potter 
fans to do so.

“I chose my vantage point because I 
knew that if the sun broke through the 
cloud as the train arrived, it would show 
the juxtaposition of the natural beauty of 
the location in contrast to the mighty 
man-made structure,” Malcolm explained.

“Receiving the email to say that I had 
won the ‘Lines in the Landscape’ award 
was a great surprise, and seeing it on 
display in the exhibition when I visited 
Leeds station was a real thrill,” he said.

This year’s exhibition set off early in the 
year, making stops at London Bridge, 
London Liverpool Street, Leeds, 
Edinburgh Waverley, and Manchester 
Piccadilly.

“The travel hall is at the heart of the 
station, and it was great to see the space 
brought to life with the Landscape 

The 
perfect
shot

Photographer of the Year exhibition,” said 
Edinburgh Waverley Station Manager 
Patrick Henry. 

“The exhibition is always a draw for our 
passengers, and with a larger display this 
year, it was very well received by everyone.”

Scott Waugh, Store Manager at The 
Bookshop by WHSmith, agrees. “It’s a 
fantastic exhibition, which utilises the 
space in a really creative way. Customers 
and station retailers have said how nice it 
is to have the opportunity to look at these 
amazing photographs.” 

Don’t miss out: the photographs will be 
exhibited next at Birmingham New Street 
(7–20 March), Reading (21 March–3 
April), London Paddington (4–17 April), 
and London Waterloo (18 April–1 May).

The 2022 competition is open now, so 
take inspiration from the exhibition and 
enter before 5 May. There’s a total prize 
fund worth over £20,000, plus the chance 
to be featured in a full-colour book of best 
entries and next year’s exhibition tour.

Find out more at  
www.lpoty.co.uk/#NetworkRail.

 
For a chance to win a copy of 
Landscape Photography of the 
Year: Collection 14, all you have 
to do is follow @Spotlight_NR 
and @uklpoty on Twitter. Winner 
to be announced on 11 April.

Malcolm Blenkey’s ‘Lines in the 
Landscape’ winning shot

Charlie Waite founded the Awards in 2006

http://www.lpoty.co.uk/#NetworkRail
https://twitter.com/Spotlight_NR
https://twitter.com/uklpoty
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in a safe and secure manner,” said Retail 
Business Partner Kieran Winder.

Jam-packed with love
The allure of a fresh doughnut is enough to 
stop the busiest commuters in their tracks, 
and Krispy Kreme is serving up the goods. 

“We get a lot of office workers taking 
doughnuts in for their teams during the 
week,” said Multi-Site Manager Khalilur 
Rahman. “On the weekends, we serve sweet 
treats to tourists out with their families.

“Our location is great. We’re right next to 
Trafalgar Square, and really close to the West 

All roads lead to 
Charing Cross

From theatre-ville to 
the British Museum, 
Charing Cross will 
get you there

Built on the site of the famous 
Hungerford Market, and opened 
to the public in 1864, London 
Charing Cross is the capital’s 
central terminus. 

Named after the Charing Cross junction it 
sits at, just below Trafalgar Square, the 
station is where all distances to London are 
measured from. All roads lead to Charing 
Cross!

Today, Charing Cross is one of the busiest 
stations in the capital, handling over 37 

DESTINATION STATION     Charing Cross

million customers each year. From city 
commuters to continental travellers, 
Charing Cross has seen them all on their 
way via the original six platforms. 

Charing Cross has consistently had the 
highest percentage of returning footfall 
since before the pandemic, compared to 
all London stations,” said Station 
Manager Emily Haggard. “Driven by the 
heart of the city, tourists are starting to 
show, but there’s a long way to go yet 
– the summer will be when tourists start 
to really show up again.”

Whether they’re taking in a show at one of 
The Strand’s iconic theatres, getting a selfie 
aboard the Trafalgar Square lions, or giving 
the (all new) Big Ben a wave from the South 
Bank of the Thames, Charing Cross is a 
gateway to some of London’s most exciting 
attractions. 

“There’s a dynamic working relationship 
between Network Rail, its retail partners, 
and train operating companies committed to 
putting the passengers first and to working 

Station Manager 
Emily Haggard

 Doughnuts at Krispy Kreme 
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The Charing Cross 
Hotel opened in 1865

“Everyone from the 
different stores works 

together as a team when 
it comes to helping each 

other out.”

Hotel Chocolat’s Ivaylo Dimitrov

End too,” Khalilur continued. “Charing Cross is 
a lovely place to be in – everyone is so 
friendly; it makes it feel like one big team.”

With love in the air as spring comes 
around, Krispy Kreme team went all out for 
Valentine’s Day last month. 

“The Valentine’s range always creates a 
buzz, and it’s lovely to see that people want 
to treat someone special,” said Khalilur. 

Beyond Valentine’s Day, there’s been 
discounts for everyone: “We offer 
Community Hero discounts on a 
Wednesday, with 50% off on any dozens, 
which is hugely popular.” 

The most popular doughnut at the 
Charing Cross store is the signature original 
glaze, which is a favourite around the world. 

“It’s just a one-of-a-kind – nothing can beat 
it,” Khalilur enthused. “My favourite, apart 
from the original glaze, is the Lotus Biscoff 
doughnut. It’s rich and filling, and the combo of 
the Lotus Biscoff spread, biscuit, and cream 
is so satisfying. It never disappoints.” 

Heart eyes at the Hotel
The legendary Charing Cross Hotel isn’t the 
only hotel in the building. 

At the heart of the hustle and bustle sits 
luxury chocolatier Hotel Chocolat, 
welcoming tourists and commuters alike 
with the irresistible lure of something sweet. 

“Before the pandemic we had a lot of 
tourist traffic,” explains Store Manager 
Ivaylo Dimitrov. “Right now, we mostly 
welcome commuters and our regulars, 
who come in early morning for their 
chocolate fix!”

Being part of the retail community is 
something special for the retail team.  
“The station staff are great,” said 

Charing Cross through the ages

1859: Charing Cross Railway Act 
approved by Parliament on 8 August.

1862: Work begins on building  
the station.

1864: Charing Cross station opens in 
January. 

1865: The Charing Cross Hotel opens  
in May.

1878: The Charing Cross Hotel is 
extended.

1905: Sir John Hawkshaw’s original station 
roof collapses on 5 December.

1991: Embankment Place opens, 
making use of the air space above the 
station platforms.

2002: Hungerford Bridge Millennium 
Project opens two new footbridges 
alongside the original railway bridge.

IvayloWhat’s been hot on the menu? “We 
went crazy with the hearts for Valentines!” 
Ivaylo shared. 

“Of course, our massive Straight from 
the Heart box has been a popular choice 
with customers, and recently our Velvetiser 
has been flying off the shelf – it gives a full 
chocolatey flavour without any extra 
additives and sugar in normal hot chocolate 
powders.”



Freshness-to-go
Farmer J soon to fire up the grills 
at London Bridge station

High-quality, locally sourced, fresh and healthy 
food will never go out of fashion, and the 
success of Farmer J attests to that. 

Launching its eighth store at London 
Bridge station this spring, the brainchild of 
Jonathan Recanati has become a firm 

favourite across the capital.
“We don’t want to create food that’s just ‘all right’,” said 

CEO and founder Jonathan. “You need to love it. It doesn’t 
matter if you’re having a burger, a sandwich, a salad, if 
you’re paying someone to make it for you, it needs to be 
top-notch, and that’s what Farmer J is.”

The first Farmer J store opened in 2016 on Leadenhall 
Street, offering patrons the chance to build a balanced meal 
that’s full of flavour. 

“We don’t create anything boring,” Jonathan explained. 
“There’s a range of bold flavours, and something for everyone. 
Whether you’re celiac, in search of full protein, or carb-free, 
you can have it. Want a side of mac‘n’cheese? You can have it.”

Home to the field tray, Farmer J offers a build-it-yourself 
model: choose a main, a grain, and two sides, and add a 
sauce for just 30p! The most popular mains are harissa and 
chermoula chicken, though the mac’n’cheese has proved 
very sought-after when it comes to sides. 

“Every dish we put on the menu is its best version of itself,” 
Jonathan added. “Whether it’s grilled steak, our whole 
roasted cauliflower, or kale miso slaw. Our salads are freshly 
made and tossed right there and then.

“I want customers to feel they get the best value proposition 
around. And the benefits are clear: you can have Farmer J 
every day and you’re doing yourself a favour with healthy food.”

So why London Bridge for the latest launch? “It opens up 
the brand to a large-scale environment with different 
demographics,” Jonathan said. “London Bridge is one of the 
busiest stations in the country – it gives us an opportunity 
to showcase the brand to people that otherwise wouldn’t 
learn about it.”

Making the most of the limited space at the London 
Bridge location, Farmer J will be offering outside seating and 
counter dining. Guests can expect an open kitchen, and 
some great coffee to boost their commute. 

And here’s an insider tip: if you want to jump the queue, 
make a click-and-collect order.

Follow us @Spotlight_NR 
for all things station retail!

Follow @farmerjfood on social

https://twitter.com/Spotlight_NR
https://www.instagram.com/farmerjfood/?hl=en
https://www.facebook.com/farmerjfood/
https://twitter.com/farmerjfood?lang=en

