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m Quality organic babyfood miay 1ot solind Words
like & big earter, but BabyBell, a company
selling just that, saw turnover for the first
year gt 37 per cent over the original forecast,
which, at the planning stage, had been
considered reasonably ambitious. Although
the partners are reticent sbout details,

they project that the business 1s on course
e tum over E1.3milliona year in flve years'
time. supplying about Boo outlets. Not bad
for e business that began with a maodest
nvestment of just £1:.000 2ach.

When Cheshire milrm and former mobile
communications-salesperson’ Louise Duerr
was preparing healthy baby food for her
daughter Tally, shie got fiistrated that she
wolld mot eat it. Shewould like to have been
able tobuy in quality food for her daughter
instead of having to make it herself. but did
not want ta resort to processed convenience
foed. Her friend Anne Monris, a former tax
accourtart and a mother herself: felt the
same way, so they put their heads together
and came up with the (dea of supplying
quality organic baby food purees to busy
parents who did't have the time or the
inclination to make it themselves.

They quickly took the toncept further and
started supplying egually busy restaurateurs,
who wanted to be baby and toddler-friendly
without giving over precisus kitchen time
to puréeing solids or heating up food that
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dropping

Baby gambles

A new departure for two young mothers has
started something of a restaurant revolution

Andrew Don

‘And today,
monsieur, the
specials are...'

o

‘customers had brought in for their babies. 50
BabyDeli was born in April last year.

Marris took tier baby Rose an sampling
sessions; visiting restaurants and seeing
how foad was being served. As a result they
developed a complete BabyDell package
‘of food and menus tailored to individuat
restaurants, cutley crockery, Messy packs
and advice and information.

BabyDeli dishes include Dylan's Serumplious
serurmpy Chicken, Cheeky Tally's Pretty Pink
Fish Pie and Rosy Pasy Pasta. The selections

Who is he? Owner of Mooli,
anewly opened restaurant
in south Londen, founder
of Eclipse bars and former
co-director of the lgnite
group, which owns Eclipse,
Boujis and Cocoon.

What else did he do?
Italian-born Filpi was a pro
golfer, but renounced his
Italian citizenship to avoid
military service,and his
Italian sponsorship deals
dried up so he started

» working in bars. After
working at the Hippodrome
in London, hemoved to
the states to develop his

Mike
Filpi

skills; and was pamed

best bartenderin LA in
1gga. He returned in 1995,
opening Eclipse in 1987.

He left Ignite in 2004
because it had become
"too corporate”. He went
travelling, consulting in
countries like Ukraine, then
returned to open Mooli.
How much is he worth?
Filpiis guarded about an
exact figure, but admits
that he is to join an
entrepreneur’'sorganisation
where members must be
worth at least Sxmitlion.
Where did he first get his

money? He has refused
to take investment advice
from “city boys” and has
built up capital through
“hard work and passion”.
His future plans? He
wants to fdcus on Mooli,
introducing cocktails,
expanding into home

catering, perhaps a deli and

a patisserie. But bars are
his passion - he dreams of
opening a nightclub. Before
then you may see more
Filpizowned restaurant-bars
opening around Londeon,
but dor’t expect them all
to be called Mooli.

aredivided into categories of 4+ moenths; 7

rronths and 10+ menths.

One of their first customers, the Daisy
and Torn department store in Mancnester,
responded positively to the package, giving
the pair the confiderice to approach other
caterers. Today. just 15 maonths after the
mums set up BabyDeli, the business has
grown ta become the supplier of at least
B UK restaurants, including Chester Z0g,
Weburn Safari Park and several independents
such as Café Delicious in Wilmslow, Chieshire;
and OFM Best Restaurant for Kids winner
Crumpet in south-west Londan:

Crumpet Owner Andrew Wilsor=Smith says,
“We really don'tlike the idea of our customers
having tobring in baby food jars for their
childreri. BabyDel fills 2 gap inour menu and
we make amargin on it, it's prafitable for our
husiness. It's frozen so there is 3 good shelr
life an it. We probably sell about 50 products
awesk, which, in turnover, amaouiits to abaut
£8oo-£1,000 8 morith”

Marris says. To date. the firstquarter of the
current financial year shows sales fen times
that of the same period last year and gross
profitis nine times: In contrast with the rapid
growth insales in the first quarter, costs over
the period have increased a modest fivefold”

Shiesays that i five years theyexpect (o

seethe company as a significant national

aperator. “We would hope to see the brand
fiarne and the campany logo as readily
identifiable and a reassuring presence for
parents wishing to dirie out with their family
To this end, the ewners are in negotiations
with potential investors as they get ready
to push ahead with the second stage of
expansion into more restaurants, national
groups and regional independents.
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