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Overview
Now that the shop, the café and the pub are operational, the next phase is to remodel 
the building in such a way as to incorporate all those other elements for which a need 
has been expressed, in as logical a way as possible. The primary aim is that the 
building should work e$ectively, for both customers and sta$; minimising building 
work and expense is desirable but secondary.

These are the functional areas we need to add (or move):
1)  extended eating area (close to bars, kitchen and garden)
2)  accessible toilet (and upgraded toilets)
3)  double skittle alley restored if possible
4)  function room for private parties and clubs
5)  games room (including pool table)
6)  space for young people
7)  stock room close to shop and kitchen
8)  o*ce space for shop and pub
9)  general storage area(s) 

I have only found one way of accommodating all of these elements e$ectively, which 
is not to say that there may not be others. Various alternative suggestions have been 
made, which are listed at the end, but only one scheme has been developed in detail. 
It is only when you do work through the details that you encounter the problems that 
can make or break an arrangement, but there has not been time to explore all the 
options to this degree of detail. I would be happy for others to develop their own 
ideas. We might also discuss whether we would benefit from the services, or simply 
the opinions, of an architect. (We have at least two within the membership.) We will 
also need to take professional advice on the structure of the function room floor. 

Outline proposal
The overall configuration is an evolution of that proposed some months ago: skittle 
alleys upstairs, convertible to function room; improved toilets (including accessible) at 
the foot of existing alleys; dining space further along downstairs, with connections to 
both kitchen and garden, stock-room/s in place of existing toilets. There is flexibility 
with the additional elements within this broad scheme, the provisional proposal sees 
o*ce and storage space at the far end of the existing alleys, and games/young people 
sharing either upstairs or downstairs space. (There was an independent proposal for a 
young person’s hut in the car park, but our policy here should be to consult rather 
than to impose.)



The reasoning behind this arrangement starts from two considerations:
•  The function room can co-exist with the skittle alleys; no other spaces are 
interchangeable in this way.
•  The bar extension, the restaurant and the wheelchair toilet have to be downstairs 
for maximum accessibility. Everything else follows more or less from these decisions.

Toilets
Working out the optimum form of replacement toilets has proved the most di*cult 
and complicated aspect of the whole of phase 3. For this reason I have hived o$ an 
account of the options into a separate document for fear of over-loading this one. The 
plan below shows just one option; more can be read here.

The sta$ WC shown in the plan is an optional extra at the discretion of the managers. 
There could also be the option of installing one or two unisex toilets in what is now 
the function room kitchen.

Skittles
I have had much helpful input from Trevor Boon, including references to other 
convertible double alleys and upstairs alleys. I shall be meeting Trevor and other 
skittlers to discuss the details, but in principle they are happy with the idea of a 
convertible double-alley, and of it being upstairs. It was clear from the start that the 
challenge would be lowering the noise to an acceptable level for diners downstairs, 
but I am confident that this can be achieved by selecting the playing surface carefully 
and insulating it from the floor below.

Stock-room
Beyond allocating the space, I have not made any proposal for the layout or division 
of the stock-room, since this will naturally require much input from the managers. The 
primary advantage of siting it as proposed is that it is close to both kitchen and shop. 
The open space outside the middle door of the kitchen could probably be 
incorporated if required, since the stockroom would not need natural light, though it 
would certainly require good ventilation. A cold room would be a possibility. How the 
space is shared between shop and kitchen is part of a much wider question about 
sharing of facilities that is beyond the scope of this proposal.

Kitchen
This proposal sees the footprint of the kitchen remain unchanged, though the space is 
e$ectively increased by siting the shared stockroom close by and providing a pass and 
return through the wall of the skittle alley to reduce circulation within the kitchen. It 
should be noted that these openings (only indicated with arrows on the plan) are 
hatches rather than doorways: there is a 500mm height discrepancy between the 
kitchen and alley.

https://www.stokestgregory.org/wp-content/uploads/2022/02/Phase-3-toilets.pdf


If the existing space between the kitchen and the toilets is brought indoors, there 
would be a choice between enlarging the kitchen or incorporating it into the 
stockroom.

Accessibility
Making the Oak wheelchair-friendly was always an important goal. We have come a 
long way with door widening, ramps and replacement doors (still in train). The last 
two elements are the accessible toilet and the proposed ramp from patio to garden, 
which will provide easy access from shop to proposed eating area and terrace. 

The steep ramp in the main corridor is not something we can do much about: it is ok 
for pushing wheelchairs, but too steep to go up unaided. Given a clear willingness to 
o$er help and plenty of alternative routes, this should be acceptable.

The upper bar remains inaccessible to wheelchairs. The only other accessibility issue 
that the current proposal leaves unsolved is access to the function room. While it 
might be argued that anyone who can skittle can climb a staircase, it would be a 
limitation on functions to have no wheelchair access. The best practical solution is 
probably an external lift, which would be expensive, but could be a retrospective bolt-
on when funds allow, or a grant can be raised.

Storage
Apart from the cupboard under the stairs, there is nowhere to store random stu$. We 
don’t need a massive space but we do need some. Likewise space for an o*ce. 
Allocating part of the north end of the skittle alley seems the least painful sacrifice we 
could make for this.

If upstairs is to be a part-time function room, we will also need space there to store 
tables and chairs. If the upstairs toilets go, there could be enough space for a furni-
ture cupboard at the far end.

Side awning and pergola
Once we have established how the main areas are to be arranged, and with the 
experience of a year’s trading behind us, we can readdress the question of an 
adaptable awning or some other form of cover outside the shop, and café. (Roger 
Brown’s veg shed has landed since this was first written.)

Reading the plan
In some cases the plan allocates block areas only, no doors are shown for some of the 
spaces and new doors and other openings are just indicated with arrows. It is worth 
repeating that the plan is provisional, primarily a proof-of-concept. There are likely to 
be many tweaks and adjustments in the light of comments and further research.



Alternative proposals
Skittle alleys stay downstairs. There are two problems with this: one is that it makes the 
extended dining room much less accessible, and separates it from the bar and kitchen. 
The other is that it is only the skittle alley space that could double as a function room, 
and a function room upstairs is a more attractive prospect, where the separation is an 
advantage rather than a disadvantage. Also, there would be nowhere to put the new 
loos, especially the accessible one, which would mean we could not resite the stock-
room…and so on.

Upstairs kitchen and restaurant. There was for a while a proposal to use the function 
room as a main restaurant, complete with performance kitchen shared between the 
function room itself and the back room, with a dumb waiter down to the ground floor 
kitchen. While this could have made a spectacular restaurant, it would have been 
divorced from the pub, it would have posed major accessibility and fire issues, and 
would have left the remaining space problems unsolved.

Kitchen moves to skittle alley. Chris Reah had a more radical suggestion to create a 
dining room where the loos and kitchen now are, moving the kitchen into the LH 
alley, (and presumably moving the alleys upstairs). This would be even more work 
(particularly moving the kitchen), and I think that for a number of reasons the 
outcome would be less favourable than the current proposal, but it does demonstrate 
that there is plenty of scope for lateral thinking.

Transition and timing
When we can embark on Phase 3 depends to a large extent on funds. At a very rough 
estimate I would expect the cost to be north of £40K, assuming a fair degree of 
volunteer help. We are actively seeking grants to cover some aspects of it, but our 
bank balance would need to be considerably higher than it currently is before we 
could embark on any major works.

It will obviously be necessary to ensure that existing facilities (in particular the 
stockroom and toilets) remain available as new ones are built. Depending on the 
configuration chosen, this may involve a temporary relocation of the stockroom, but 
the improvements should more than justify the temporary inconvenience.

Decision making
This is a complex and radical transformation of the Oak, and we need to give it careful 
collective consideration, and be sure that it represents the right way forward.

This proposal was circulated to the committee and managers in October 21. In the 
absence of any counter-proposals it is now open for consideration by Members and 
the wider public. All comments received will be collated and incorporated into a 
discussion at some future open meeting. Please send your comments and suggestions 
to Nick Sloan (nick@curloadfarm.co.uk) or to any member of the MC.

mailto:nick@curloadfarm.co.uk

