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Overall, we now have 110 HD cameras covering 
the Argall Estate area.  We have also installed a 
defibrillator on Cromwell Estate located by the 
Gatehouse. 

We had planned to undertake a business survey in 
2020 but due to COVID face to face engagement with 
businesses has not been possible. We have devised 
an online survey to gauge your views on the BID 
please take 5 minutes to send your feedback, click 
here: https://forms.gle/CWkrD2PtJnZmyTev8

WELCOME TO THE ARGALL BID WINTER/
SPRING NEWSLETTER 2021. 

As we move towards spring we are delighted to bring 
you this food-themed Newsletter, which gets behind 
some of the great food businesses we have in the 
community, from suppliers Dave Seafoods and S&E 
Potatoes, to owner-manufacturers Square Root Soda, 
unique curry subscription business Dabbadrop and 
the oldest Café onsite, Sky Café.  Tuck in!  

Businesses are still facing the many challenges posed 
by COVID19 and to a certain extent Brexit, and we 
remain cautiously optimistic that there are better 
times ahead. 

In terms of support for businesses, please check 
the website www.argallbid.co.uk or the LBWF 
website: www.walthamforest.gov.uk/content/
covid-restrictions-business-grants for information 
on grant support. LBWF will soon be sending out 
BID Levy bills and we politely urge businesses 
to keep up to date with Bid Levy payments, it is 
your contributions that enable us maintain our 
commitment to make the Estate safe, secure and a 
great place to do business.  

We have recently made significant investment on 
security infrastructure, funding lighting upgrades 
on Cromwell Estate and on Argall Avenue; we have 
also upgraded cameras across the estate on Argall 
Avenue, Forest Business Park and Rigg Approach 
and have installed ANPR on Rigg Approach. 
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Ogun Bahce (Oz) is the co-owner and managing 
Director of S&E POTATOES, a business which 
supplies top class potatoes to restaurants all over 
London – in particular to Fish and Chip and Kebab 
restaurants.  Oz was born in Cyprus and after National 
Service came to the UK in 1989.  Prior to arriving in 
UK Oz had been involved in growing potatoes for 
local markets with his brother in Cyprus.  Arriving 
at Gatwick Airport with virtually nothing, with no 
friends or family to call on, and unable to speak 

English, Oz asked a taxi driver to take him to the 
Turkish community in London and so Oz landed in 
Stoke Newington, where he quickly found work in 
a restaurant working from 8am to 2am for £60 per 
week. Oz was a good footballer and was making 
some extra money playing for local teams. From 
there Oz moved to Chingford and started working 
in a Fish and Chip shop, where he met his wife, who 
was a regular customer, and they got married in 
1993 and had their son Sami in 1995.  Oz saved up 
and borrowed some money and bought a house in 
Walthamstow. In 1996 he bought the potato business 
with his brother, based initially in Lammas Road.  At 
that point the business was making a small profit 
selling around 600 bags of potatoes per week. Oz 
moved into current premises in Roxwell Park in 1997, 
bought out his brother in 2014 and his son Sami 
became his business partner. S&E potatoes supply 
restaurants all over London and are now selling in 
excess of 3500 bags per week. Oz loves the Argall 
area and likes his neighbours and says the future of 
the business is in the hands of his son Sami.
  
S&E Potatoes Ltd | Unit4A, Roxwell Business Park 
E107QY | Telephone: 07956 858 659
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OZ AND SAMI IN THE WAREHOUSE 

SKY CAFÉ

ED, SABEN AND AYSE YILMAZ, AYHAN AND 
SULTAN UCAK IN THE SKY CAFÉ

Ed Yilmaz and his family run the popular SKY CAFÉ 
on Staffa Road. Ed is a local lad who attended school 
at George Mitchell In Leyton before embarking on 
a Law degree at Hertfordshire University in 2004, 
inspired by family members who were already 
working in Commercial Law. However, once he 
started the course Ed soon realised that he would 
rather be working and making money and so decided 
to go into business.  His Mum and uncles were 
working in a café in Buckhurst Hill and Ed started 
helping out in his spare time. This eventually led to 
Ed, his father and uncle finding the current premises 
on Staffa Road, which they took over in 2013, making 
Sky Café the longest serving café on the estate. The 
premises had not been well looked after and Ed and 
his family began the transformation of the business 
with a deep clean and a restock of produce. Sky 
has steadily built a loyal and expanding customer 
base on the estate, procuring supplies from estate-
based business where possible and always trying to 
maintain a local supply chain. In fact Ed cited the fact 
that you can get everything you need on the estate, 
which is perfect for business and also helps to keep 
the focus as local as possible. Sky Café serves fresh 
quality produce in a clean, hygienic environment, 
with friendly and professional customer service.  

Ed said that Sky intend to expand and grow the 
business, and to offer increasingly diverse menu 
options to keep his customers happy, so it’s definitely 
worth checking out when you feel a hunger coming 
on! Food is always prepared from fresh and Sky 
delivers food to customers on request, just drop in or 
phone for an order, cutomers are always given a warm 
welcome.
  
Sky Café | 47 Staffa Rd London E10 7QZ | Opening 
Hours: Mon-Fri 6am – 5pm (deliveries until 4pm) 
and Saturdays 7am-3pm | Telephone: 020 8988 0998



SQUARE ROOT SODA is an innovative soft drinks 
company based in Leyton Industrial Village. It is 
owned and run by COO  Ed Taylor and his partner 
Robyn Simms. Ed grew up in Oadby in Leicestershire 
and came to London to study for a degree in Cell 
Biology at UCL whilst Robyn was studying Chemistry 
also at UCL. On graduating in 2010 Ed went into 
freelance web design and also worked at an estate 
agent, taking on work to make a living. Ed and Robyn 
started off making a keg of ginger beer at home and 
selling it with a slice of cake at Haringey Market, 
part of a buy local initiative. At that time Robyn 
was working at craft pub Euston Tap and Ed was 
working at the Redemption Brewery in Tottenham 
and later at Howling Hops in Hackney – effectively 
Robyn was selling beer and Ed was making it! In 
2013 Ed and Robyn borrowed 25k and incorporated 
Square Root, investing in equipment and operating 
out of a Railway Arch in Amhurst Road, Hackney. Ed 
describes the early days as a great learning curve, 
with  the business growing fast and soon turning over 
0.5 million bottles per year.  The business started to 
attract interest from bigger buyers and after some key 
input gleaned from training with Goldman Sachs  and 
major investment following a networking event with 
street food trader KERB in Homerton, Ed and Robyn 
were well on the way to realising their dream of being 
brand owners and manufacturers, and now have a 
state-of-the-art production and bottling line (the Soda 
Works!) operating from Leyton Industrial Village.  

Square Root produce a dizzying array of sodas, from 
Lemonade made with Sicilian lemons, to bergamot, 
blackcurrant  and non-alcoholic negronis  - see the full 
list on the website. Main customers are restaurants, 
bars and cafes, but during the pandemic this has been 
very challenging, partly informing Square Root’s push 
to formulate a retail strategy, leading to a current 
15-week listing in 70 Sainsbury stores (UK wide) 
under their Future Brands’ initiative. They have also 
launched a crowdfunding campaign which is going 
extremely well, see the website for details. Ed loves 
the estate, the friendly community and the clean 
environment, and  intends to maintain a positive 
business culture selling product based on pure juice 
(not concentrate) to an ever-growing marketplace. 
Square Root Soda | UnitD11 Leyton Industrial 
Village E10 7QP | Telephone: 02034892345 (line 
currently closed) | Email: info@squarerootsoda.
co.uk | www.squarerootsoda.com

ED AND ROBYN ENJOYING A SODA!

DAVE SEAFOODS LTD is a new business owned 
by engaging local entrepreneur David Hoskins, who 
also owns the Original Iree Island bakery on Argall 
Avenue. David noticed that 3800 sqft Unit 1 in Leyton 
Industrial Village was vacant, saw an opportunity and 
decided to take on the premises and start a business 
supplying and selling fresh fish to a UK wide market. 
Dave Seafoods Ltd specialises in both fresh and frozen 
fish, bought to order. Dave likes to keep prices below 
industry price levels and will clean, scale and gut fish 
prior to collection or delivery. Excellent Customer 
service is at the heart of Dave Seafoods Ltd, with clients 
invited to view the premises and see the operation in 

situ. Fish is sourced from global suppliers in the UK, 
France, the Caribbean, Greece, the Red Sea and more. 
Fish orders are tailor made to customer specifications, 
fresh or frozen, with a huge menu to choose from with 
almost any variety of fish available – just contact Dave 
Seafoods Ltd for more information and your order 
requirements. Dave supplies restaurants, schools, 
supermarkets and will soon be selling online via www.
devo.co.uk, a new virtual grocery platform. David says 
he intends to keep growing the business to establish 
it as a major player in the UK fish market. Currently 
Dave Seafoods Ltd will be offering a 10% discount on 
orders to businesses in the Argall BID area. To see the 
full product range or to make an order either go to 
the website www.daveseafoods.co.uk or call 020 8539 
4951 and one of the friendly team will be more than 
happy to help. Otherwise, simply complete a form 
on the contact section of the website and you will be 
contacted within 24 hours.

Dave Seafoods Ltd UNIT A1 Argall Ave, Leyton 
Industrial Village E10 7QP | 
Telephone: 020 3876 5552 Mobile: 07368 349 902 | 
www.daveseafoods.co.uk
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DabbaDrop is an online curry delivery service 
inspired by the dabba tradition in Mumbai, where 
food is delivered to office workers in (usually stainless 
steel) three tiered dabbas. Dabbadrop has been 
operation just over a year and operates out of the Mall 
in Leyton Industrial Village. 

Business founders Anshu and Renee are two Hackney 
neighbours who bonded over their kids, cooking and 
creativity. Renee explains: “Our kids went to nursery 
together and we quickly became mates, sharing many 
an evening discussing food, drink, Hackney and our 
shared love of natural beauty and sustainability over 
a bottle of wine.” Anshu had previously worked as a 
TV Series Producer whilst Renee had a background 
in Events and Restaurant design, so they had a wide 
range of skills and experiences that helped inform the 
start of Dabbadrop, which was initially Anshu’s idea. 
Despite not being a trained chef Anshu learnt to cook 
from family and ‘practice, practice and more practice’ 
and had already tested the waters with incubator 
scheme Kitchenette and a well-received pop up Pao 
Wow at Dock Kitchen in W11.

IF YOU WOULD LIKE YOUR BUSINESS TO BE FEATURED IN THE NEXT 
NEWSLETTER PLEASE TELEPHONE THE BID OFFICE AND SPEAK TO 
JUNEED ON: 07517985634 OR EMAIL: JUNEED@ARGALLBID.CO.UK

DABBADROP ANSHU AND RENEE FOUNDERS OF 
DABBADROP

Renee says “I fell in love with Anshu’s cooking and 
vivacious attitude to life, and my restaurant and 
events experience added just what was needed 
to help develop DabbaDrop into a Friday night 
lifesaver for parents like us”. There is an eco-ethos 
at Dabbadrop, the use of Dabbas has saved over 
50,000 plastic containers from being used and 
over 25,000 km of emissio9n free deliveries! All 
ingredients are fresh and sourced by hand, high on 
antioxidants and delicious to boot. Menus change 
weekly with traditional favourites and regional 
specialities, delicious food delivered in dabbas by 
push bike and eBike. 

Dabbadrop is a subscription service - you must sign 
up via the website – details below – with deliveries 
on Thursdays and Fridays. Renee and Anshu will 
offer a 20%discount on the first delivery to anyone 
in the estate community – just enter the code 
ARGALLBID. Happy Eating!!

Dabbadrop | Unit 44F Leyton Industrial Village 
E10 7PQ | www.dabbadrop.co.uk
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