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“Salaried staff have seen their 

hours reduced from 48 to 40 and all 

hourly paid staff had their rates 
increased to an average 
that’s almost 10% higher 

than the national minimum.“

JD WETHERSPOON
A combination of anti-social hours and hard physical 
work can make it tough to attract and retain quality staff. 
The 900-strong pub group set about devising a range of 
employment practices and benefits that would be good for 
its 42,000 strong workforce and for business.

A concerted effort, with input from a number of different 
departments, including HR, operations, audit and legal was 
put in place. Salaried staff have seen their hours reduced 
from 48 to 40 and all hourly paid staff had their rates 
increased to an average that’s almost 10% higher than the 
national minimum. 

The pub giant is looking beyond the payslip too and has 
extended its free food and drink provision to all staff 
working a shift of six hours or more. It’s also started the 
roll-out of a major staff-room upgrade.

YO! “YO! has become the first 

restaurant group to take the Time 

To Change Pledge – signing it up 

to end mental health 
discrimination in the 

workplace.”

As part of its business-wide sustainability review, 
launched in 2018, YO! adopted a new wellbeing policy, 
recognising the need to address the prevalence of 
mental health issues in the workplace.

The HR team has overseen the training of 16 mental 
health first aiders within the 70-restaurant group. 
Added to this, YO! has become the first restaurant 
group to take the Time To Change Pledge – signing 
it up to end mental health discrimination in the 
workplace. Staff now have access to a range of 
counselling services and mental health, and wellbeing 
is a regular feature in operations meetings.

The response of staff to the initiative has been 
overwhelmingly positive. Absences have fallen 40% in 
six months while salaried staff turnover has dropped 
9% over the same period.

“As part of a new Mental Health 

Awareness Strategy THE P | G’’s 

Learning and Development Manager 

completed the training to 
become a Mental Health 
First Aid Instructor”

THE PIG AT BROCKENHURST
Responding to industry reports that 8 out of 10 chefs 
suffer from mental health issues at some point during 
their career, and the tragic death of chefs like Anthony 
Bourdain, THE PIG resolved to go beyond its already 
strong approach to staff welfare.

As part of a new Mental Health Awareness Strategy, THE 
PIG’s Learning and Development Manager completed the 
training to become a Mental Health First Aid Instructor 
and has now in turn delivered that training to 30 
members of the team, as well as counselling.

A mental health awareness week for staff encouraged 
people to talk about issues more openly, and the 
popular New Forest hotel has incorporated healthy staff 
meals and a new dedicated staff room. All of this has 
contributed to a fall in the number of people leaving the 
business of more than 50%.
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