Looking
After Our
community
At 1051 Great Western Rd, G12 0XP, there is an
impressive Italianate former railway station.
Built at a time when private railway operators were
competing for users, it was designed to attract customers
with a blend of safety, solidity and sumptuousness. The
building was transformed into a very upmarket
restaurant in the mid eighties and has served as a
provider of hospitality since then.
In the early part of 2020 the building was owned by
David Maguire, an experienced restaurateur, and
operated by Steven Caputa. Steven has been in charge of
the business since 2015 having been employed as head
chef there for some years prior to that. Recognising a
great talent David was delighted to have Steven in
charge, especially as Steven was happy to put up with
David offering advice from time to time.
The restaurant has tried to position itself as local
gastropub rather than “dining destination”.
To that end the business had joined a local networking
group based on social media, called “Nextdoor”. In early
2020 the consequences of the Covid 19 Pandemic began
to become manifest. There started to be one or two
messages in which people like Promilla Caughey were
foreseeing the need for local action groups to be formed
in view of a potential lockdown.
Noting the upsurge of these comments the team at 1051,
notably Maddy Davidson the General Manager invited
all those who expressed an interest to come to a series of
meetings at 1051. At those meetings various groups were
established and began to offer a variety of much needed
services. Steven made the upstairs restaurants at 1051
available to the groups free of charge, and provided
meals and drinks to the volunteers. A website called
WECCS was set up by David Maguire Jr and this website
provided details of a phone number and email address
via which those in need and those who wanted to help
could get in touch. A group of volunteers headed by a
local lady called Gwen Lang manned a dedicated phone
line at 1051 to fulfil the service. Another group called
Glasgow Mutual Aid was given the use of the space for
months in which they provided an emergency food
bank. These activities continued for months
It was announced on the 16th of March that all
unnecessary social contact should cease.

The team at 1051 informed themselves via the
Government websites as to the meaning of this for them
and whilst it was obvious that a lockdown was
imminent, it was also advised that if a restaurant could
trade as a “takeaway” then it “should’ do so. The
lockdown began on the 23rd of March.
Steven prides himself on making as much fresh food
from scratch as possible and uses very little frozen food.
Consequently on the day after lockdown began he had a
surplus of fresh food in his fridges and it was decided to
try and operate a “takeaway” service to see if that would
be viable. Steven and Maddy transformed the building
overnight to allow a safe environment for customers.
There were sanitising stations, one way systems,
physical barriers, social distancing markers and
contactless payment systems.
Day One was Monday the 23rd March
At 11am 6 ladies came in who were nurses at the Beatson
Cancer Unit based on the Gartnavel Hospital Campus
beside the restaurant. They explained that none of the
usual hospital catering services were open and neither
were the usual local hot food takeaways. They
wondered if they could buy some food to take back for
them and their colleagues. Whilst pizzas and pasta were
being made ready the girls chatted away matter of factly
about the work they were doing and it became apparent
that despite the potential gravity of the risks they were
taking it was all in a day’s work for them. Their bravery
was outstanding and Steven simply could not charge
them for their meals. In fact he told them to make it
known that the restaurant would provide them with free
food for as long as there were raw materials to produce
meals with.
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It became known that the restaurant was doing this and
people began to give donations to keep this going.
Although the restaurant received donations from
thousands of people, it was some very large donations at
the outset which made the whole process feasible. The
team would like to thank in particular Findlay
Black,Pierre Hochuli, John Ward, Jim Turrrell, Marian
Deere, The White Lily Charity, Steven Mckecknie,
Fiona and Guy McCourt.
As a result of the donations over £70,000 was raised and
the provision of free meals for frontline workers
continued for over 20 weeks at a rate of over 7000 meals
per week.
The team was also given amazing support and
encouragement from Anne Marie Cairney and her team
at Victor Pizza Co who gave us free mozzarella cheese
and flour. We would also like to thank all at Bernard
Corrigans, who lent us a large refrigerated truck without
which our production would have been much more
difficult. We were also loaned a very expensive Pizza
Oven by Catering World in Rutherglen which made
possible the production of hundreds of fresh pizza every
day. The staff at Booker in Port Dundas and Bestway
Cash and Carries made the countless trips back and
forward a pleasant experience with their warmth and
humour and hard work. The renowned caterer Sandy
Kennedy lent us his vehicles and helped bring some
very heavy equipment into the building and Charlie
Gibb took great care getting all our electrics into shape.
On Day 2 , the 24th of March an approach was made by a
lady called Veronica McLaughlin who is very much
involved, together with her team at St Andrews
Bearsden, with assisting various food banks and
charities in less well off local areas. She identified that as
a consequence of the lockdown a lot of organisations
were no longer functioning at all and the people who
had been relying on their services were really suffering.
Her request was for hot meals which she and her team
would deliver. She and her group worked tirelessly to
take around 200 hot meals every day to various places
such as St Gregory’s Church in Wynford, St Mark’s
Church Drumchapel, Drumchapel Food Bank, 3D
Drumchapel, Aspire Housing, Blue Triangle Housing
and The Wayside Club. Veronica also managed to attract
a large grant from the St Nicholas Fund to help fund the
production of the meals. We also received large
donations from Drumchapel Amateur Football Club,
the Simon Community and Social Bite.
On Day 3, the 25th of March the team were approached
by another extraordinary lady called Melody Whitley.
Mel and her team at H4TH have for some years been
instrumental in providing the homeless community in
Glasgow with hot meals from her soup kitchen which
operates around Cadogan Street. Melody has an
unusually well informed view as to the plight of the
homeless by whom she is rightly regarded as a
“Guardian Angel”. She both understands and
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appreciates their various predicaments and offers a
wholly non judgemental service delivered with nononsense approach. She is often described as a “one
woman army” and that is completely appropriate.
At this point the City of Glasgow had taken the view that
the homeless required not to be on the streets. In the
best sense the homeless were “shepherded” into various
hostels and hotels. This provided a secure and
comfortable environment but unfortunately there was
no provision for the preparation or supply of hot food.
Within a few hours it became obvious to Mel that she
would need to apply her skills and contacts to getting
hot meals for the residents. She cooked and provided
hundreds of meals herself but had to seek additional
help as the numbers to be fed were so large. She came to
the team at 1051 and asked if we could help. Steven was
hugely impressed by what Mel was doing on her own
and immediately agreed to help as much as he could.
Thus in a very short time the kitchens were producing
over 1000 hot meals every day.

Steven adapted some of our recipes and portions for
some of the recipients who were taking part in Ramadan
and Aisling of McGhees bakery gave us lots of lovely
fresh rolls to help us fill people up
The cost of providing this service was eventually covered
by Glasgow City Council via Jim McBride and his
colleagues, and Mel and her helpers still deliver hot
meals to her flock every day.
On Day 4 a car arrived at 1051 with lots of loaves of bread
which had gone out of date the previous day. As part of
our meal was a bowl of soup it was decided that we
would just send out this bread as part of our service. We
received a huge amount of support in this way from
Jamie Tiong and Tommy Reid of Eat Up Charity who
regularly collected surplus from various supermarkets
and allowed us to take what we could use. As the
number of meals we produced grew we decided to take
the pressure off Jamie and Tommy and we set up our
grown group of local volunteers to collect from
supermarkets then sort and sift the various foodstuffs.
This group was administered by Gwen Land and Cuin
Davidson who managed a rota that involved the daily

early morning collection from over 20 supermarkets by a
squad of over 200 volunteers drivers and sorters. The job
of taking in the food that was collected was supervised
by Lyndsay Jackson who came in early every day for
months and trained her team so well that on one record
breaking day she managed to take in and sort out for
redelivery, to the appropriate groups, over 120 full
crates of different foods in just under 90 minutes! This
work continued for many months. We are extremely
grateful to all volunteers but some of the particularly
heavy work was performed with great skill by the
extraordinary men from a local chauffeur company
called TBR Global. We would also like to thank Rachel
Mooney of Hotel de Chocolat whose donations made
sure we didn’t lose any weight.

providing an array of freshly cooked restaurant quality
hot meals for all the staff at Gartnavel and within days
took the decision to extend his hospitality to all front
line workers. He and his chefs provided takeaway meals
to a large number of local charities and food banks.
Working with Mel his kitchens fed over half the
homeless in Glasgow every day. He provided the
working space to facilitate the distribution to those most
in need of an enormous amount of food which would
otherwise have been wasted to be given away. He was
able to effortlessly take on the task of staffing and
running one of the largest food caravans in the country.
He was also able to use it to great effect when Glasgow
university requested our help to feed the quarantined
students at Murano St Halls of residence in Maryhill.
On one Saturday evening he managed to produce over
1400 meals and that after a full on day shift!
It is fair to say that throughout lockdown the team at
1051GWR was “firing on all cylinders”
Both the front of house and back of house teams were
essential to what was going on and we are extremely
grateful to our staff who assisted us with great
enthusiasm and stayed in good spirit throughout.

As the lockdown went on for longer than anyone
anticipated, money to continue the provision of free
meals was raised by having a regular “ Friday Fish ‘ event
which invited the public to buy a fish supper for £5.00.
Our regular and local customers supported us
enormously throughout this and sufficient money was
raised to allow our services to continue right up to the
end of lockdown. Many thanks to Anny Murphy for
coordinating these events. We are also very grateful to
Denis McDermott of Matthew Clark for providing loads
of soft drinks to give away, and to Mark Lappin , a very
accomplished restaurateur, who came and helped us
and who made sure no one left empty handed.
Towards the end of lockdown the restaurant acquired
the use of an “Airstream” catering caravan. At 30 ft long
this is a veritable leviathan and is a very daunting
machine. Steven and the team took this opportunity in
their stride and it was soon churning out vast quantities
of burgers and chips, nachos, fish and chips and
delicious curries. News of this reached Celtic FC who
invited us to provide a breakfast lunch or dinner to
every member of staff on the Gartnavel Campus for one
week. On being told how well received their gesture had
been they promptly funded the provision for the
following week as well!!
To recap, for a very long time Steven allowed the
building to be used as a hub by various charities and
supported their volunteers with food and drink and
provided everything free. He then led his team in

Our efforts began to wind down at the end of the
summer 2020 when the various restrictions were
temporarily lifted and things appeared to be going back
to normal. Normal business however was not to be and
in October when a further lockdown was imposed the
decision was taken to put the business into hibernation
until spring/summer 2021. We remain hopeful that we
will be able to trade effectively to some extent by then.
In October an email was sent to 1051GWR informing us
that:
“ For services to the community in Glasgow during the
Covid-19 response”
“The Prime Minister has asked me to inform you, in
strict confidence, that having accepted the advice of the
Main Honours Committee, he is recommending that
Her Majesty The Queen may be graciously pleased to
give informal approval that you be appointed a Member
of the Order of the British Empire in the BD2020
Honours List Honours List. “
The email was addressed to Mr Maguire who accepted
on behalf of all the people named above and many more
to whom apologies are offered if their names are
omitted. This award of the MBE is a classic example of
the recognition of an extraordinary effort made by a
group of amazing people who have reminded us what
can be achieved by working together with enthusiasm,
skill and a great deal of love and charity.
Our locale places us within the heart of our community.
The people who have worked with us have done so
because they have our community at heart.

