Teamwork is the secret
of this family’s threegenerational success
– Sue (left), her mother,
Barbara and Sue’s
daughter Lizzie each
make their separate
contribution to the
popularity of Harrogate’s
The Kitchen

The family that
bakes together...
Opening a coffee shop with her family had always
been a dream for Sue Warburton – and it was
the WI that helped her to make it a reality
Words VICKY CARR Photography DANIEL OXTOBY
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n a sunny Saturday morning, Sue
Warburton is laying out cakes on
the front counter of The Kitchen.
Behind the scenes, her
daughter Lizzie is busy cooking
hot breakfasts and preparing
lunches for the day ahead.
Meanwhile, the shelves are lined with jams and
chutneys made by Sue’s mum, Barbara.
The coffee shop, in the beautiful spa town of
Harrogate, North Yorkshire, is a true family business,
with three generations of Sue’s family coming together
to make it work. ‘We are a very supportive and close
family anyway, but having a business where everyone
has their own skills to share has helped with the
successful start we’ve had,’ says Sue.
‘It’s so important to us. Lizzie and I couldn’t have
achieved what we have without my mum, my eldest
daughter Becky, who helps us with our social media,
and my husband Rick, who gives us financial advice
and works here on a Saturday.’ That extra pair of

hands proves vital, because Saturdays often see
The Kitchen busy all day.
Even at an early hour, there are customers already
sipping coffee and tucking into bacon sandwiches
– and a few of them are familiar faces to Sue.
They are members of Spa Sweethearts WI, who have
also been a strong support as Sue and her family were
getting the new business off the ground.
As well as visiting the coffee shop, they have
spread the word to their own friends and family and
given plenty of support to the enterprise on social
media. Member Tania Dean, who designs the annual
programme for Spa Sweethearts each year, even
created the stylish logo for The Kitchen.
Sue joined Spa Sweethearts WI in 2013 with her
daughter Becky, who went on to become President
before moving to London for work.
When plans for the business were moving rapidly,
support from members was unfailing. Many of them
had enjoyed Sue’s catering at WI events, including an
anniversary cake to mark Spa Sweethearts’ second

CLOCKWISE FROM
TOP LEFT Granola bars
and chocolate-topped
traybakes are among
the many sweet treats;
Sue proudly displays her
homemade cakes; Spa
Sweetheart members
(left to right) Jilliane
Hudson, Lucy Cooper,
Suzanne Linford, Sam
Pugmire and Victoria
Helmore, all spread the
word in the early days to
attract support for the
new venture
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birthday, and a lavish buffet for the arrival of the Tour
de France in Harrogate in 2014.
For Sue, those events were always an opportunity
to test the water with the plans she and Lizzie were
working on. ‘We started to discuss the possibility of
opening our own shop in 2012,’ she says. ‘However,
we both felt that, even though we enjoyed cooking
and baking in particular, we needed some experience
of working in the catering industry.’
While Sue took a job at a busy café, eventually
progressing to manager, Lizzie completed a
professional bakery course. She then joined a local
deli and coffee shop, while Sue moved to a sandwich
outlet where she gained more experience of the
takeaway side of catering – as well as developing
some of the cakes that would later become bestsellers
at The Kitchen.
Alongside their day jobs, the pair began to offer
outside catering and celebration cakes, which have
always been one of Lizzie’s particular passions.
With the necessary experience under their belts,
Sue and Lizzie began the hunt for a place to set up
their coffee shop. After a long search, they settled on
premises on the western side of Harrogate.
When The Kitchen opened with a private party in
November 2016, Spa Sweethearts WI members were
among the first through the door. Since then, the
business has gone from strength to strength.
‘It has been much better than we could have hoped
for,’ admits Sue. ‘We already have a lot of regular
customers whom we’re on first-name terms with,
and every week we’re welcoming new ones.
I think people like the quality of what we produce
– especially our home-made soup and cakes.’
Having successfully established the business
over its first year, Sue and Lizzie are now looking
to the future. They have plans to convert the shop’s
courtyard into an outside seating area for sunny
days while, with Rick planning to retire and help in
the coffee shop more often, they will be increasing
the outside catering they offer to local businesses
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CLOCKWISE FROM TOP
LEFT Savoury delicacies
and delicious cakes are
equally sought after in
The Kitchen; Sue and
Lizzie admire the clarity
of Barbara’s home-made
fruit-rich jam

and individuals. So how does it feel to have finally
achieved their longheld ambitions?
‘It was a lot tougher than we thought it would be,’
Sue confesses. ‘We had both worked in the industry
before and were confident in what we could produce,
but you’re still worried about whether people will like
it – and like it enough to keep coming back.
‘When it’s your own business, you have to do
everything: cleaning, procurement and finances as
well as the cooking and front of house. We’re working
long days, six days a week.’
But with a growing clientele and the ongoing
support of her WI sisters, the family is now enjoying
the rewards of their hard work.
‘We get such wonderful comments from people
about how much they love both the atmosphere
and the food we offer. At the end of the day, when
our customers give us lovely feedback like that,
it makes it all worthwhile.’
• Sue is a member of Spa Sweethearts WI, North

Yorkshire West Federation. Find out more at
facebook.com/thekitchenharrogate

