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With interest in Mediterranean
food at an all time high, Peter
and Peghe Kakolyris, of specialist
fine food importer Bevelynn,

discuss the importance of
tapping into this market

a big dream, Bevelynn has gone

on to become one of the
biggest, most highly-regarded
importers of Mediterranean food in
the world. Boasting an annual
turnover of no less than £8 million
pounds, the company has a history
spanning more than 28 years and is
renowned for its high-quality
products. Originally specialising in
pasta products from Greece,
Bevelynn started life in a garden
shed — relying solely on business
from just two clients —
before expanding into the company
it is today.

However, the journey was far
from smooth. “In 1992, we were
undercut by one of our suppliers
in a really bad way and lost a lot of
money as a result,” explains
Bevelynn's Peghe Kakolyris.
“Fortunately, my father was a
very determined man, and worked
night and day to restore the
company back to health, literally
going from door-to-door in search
of new business.”

And, their father's hard work
certainly paid off, seeing the
business go from strength to
strength over the next few years.
The company now boasts more than
400 products, offering everything
from olives, chillis, cheese, ready
meals and vinegar, to pesto, peppers
and sauerkraut. Sadly, the business’
much loved and highly regarded
managing director, Pan Kakolyris,
passed away earlier this year, leaving
the company in the hands of his two
children, Peter and Peghe Kakolyris.

“The company was our father’s
pride and joy, and both Peghe and |

Launched by a young couple with

are determined to make

sure it maintains its

position as one of the

world’s leading importers

of Mediterranean food,”
explains Peter. “We have a
number of exciting plans in the
pipeline, including the launch of
a new website which we hope to
have up and running by the end
of the year.”

Marketing power
Despite the current economic
climate, the company has continued
to thrive and the young siblings
believe the market for
Mediterranean food is presently
stronger than ever. “Over the past
seven to eight years, interest in
Mediterranean food has really
peaked, seeing the demand for
authentic produce rise consistently
year-on-year,” explains Peter.
"People are generally far more
conscious of the health benefits
associated with eating food from
these regions, and endorsement
from celebrity chefs has also
exacerbated interest in the area.”

Peghe agrees, “Consumers are
also travelling abroad much more
than they used to and
experimenting with dishes and
ingredients they might not have
otherwise heard of. What's more,
Mediterranean products are far
more accessible than they were in in
the past and, whereas seven or eight
years ago they were quite difficult to
come by, nowadays there are few
supermarkets without some kind of
ethnic section.”

But, that's not to say
independent retailers haven't done

their part. “While the supermarkets
have definitely brought greater
attention to the sector, very few
have a varied enough selection to
satisfy the public’s growing interest
in Mediterranean food. This is where
independent businesses really come
into their own and we are
committed to helping as many of
them tap into this market as we
possibly can. In the current
economic climate, people want to
help smaller businesses as much as
they can, and offering them high-
quality products they won't be able
to find elsewhere will give them an
added incentive to visit your store.”
However, it's not just the
multiples that have exposed the
public to newer flavours, but school
dinners and the national curriculum
too. “Back in the day, school menus
consisted of mainly British meals —
like sausages, fish fingers and jacket
potatoes — and the most exotic
thing children got to taste was
pizza! But nowadays, they are
exposed to a much broader range of
dishes, which is just wonderful.”
And, while Peghe admit’s the
economic crisis has made things
more difficult, she believes
consumers are still willing to pay
that little bit more for good quality
products they know they can trust.
" Although our customers are buying
less than they might have
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done in the past, very few are
willing to compromise when it
comes to quality. However, people
are definitely far more cautious
than they used to be and we're
finding that businesses are generally
less willing to take risks on new
products than they might have been
in the past.”

Looking good

When it comes to Mediterranean
food, there are a number of key
products no good retailer should be
without. “Olives, chillis and olive oil
are an absolute must, as are
traditional Greek ready meals — such
as vine leaves and okra in oil - Feta
and Halloumi.”

“When it comes to olives, pitted
black, stuffed and green varieties are
the most popular, particularly the
ones from Spain,” she continues.
“However, we sell a lot of Meze
from Greece, especially olives with
jalapeno, chilli and garlic. Generally-
speaking, anything people can put
on their dinner table to complement
a Mediterranean style meal is likely
to do well.”

Of course, Greek cheese is
also essential. “Feta and
Halloumi are always very much
in demand and will pretty much
sell themselves, however, we
also stock a range of other
varieties — including Anari,

a mixed milk cheese with a soft,
unique flavour and dry, cheddar

like texture, commonly used for
baking, and Kefalotyri, which comes
from Cyprus and is perfect with
fresh fruit.”

Forward thinking

So, what does the future hold for
the ambitious duo? “Our main goal
is to ensure Bevelynn becomes a
household name that everyone
knows and trusts,” says Peter. “We
have recently moved into bigger
premises and are now approximately
double the size we used to be, and
plan to grow even bigger over the
next few years.

This business was everything to
our father and we believe it is our
duty, and honour, to do everything
in our power to ensure it lives up to
his name.”

Contact us
Bevelynn Ltd

Unit 33 Riverwalk Road
Riverwalk Business Park

Off Jefferys Road

Enfield, Middlesex EN3 7QN
Tel:020 8805 8558

Fax:020 8804 5569

E-mail: main@bevelynn.co.uk
Website: www.bevelynn.co.uk
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