
Who are Working Man’s Kitchen?

LOCAL LEGEND: WORKING MAN’S KITCHEN LTD
WINS ARENDELLE’S 2026 ASCEND AWARD

What started as a simple food truck hobby for Paddy Sneath has
quickly transformed into a Nottingham sensation. Known for the
viral "Pizza Dog"—a clever hybrid of a 9-inch frankfurter wrapped
in fresh pizza dough—Working Man’s Kitchen gained national
attention via Footy Scran, amassing millions of views online.

Beyond the viral fame at the Nottingham Forest fanzone, the
business has grown into a "bricks-and-mortar" home at Sneinton
Market. But more importantly, Paddy has built a business with a
heart, deeply connected to the SEND (Special Educational Needs
and Disabilities) community, using his platform to support and
improve the lives of local children.

Our Partnership

At Arendelle Limited, we specialise in taking the "rubbish stuff" off
a business owner's plate. We provide Paddy with dedicated
bookkeeping and accounts support, ensuring that while he
focuses on the food and the community, his finances and admin
remain organised and compliant. We are incredibly proud to be
the support service that helps Working Man's Kitchen reach new
heights

At Arendelle Limited, we are thrilled to announce that the winner of our 2026 Ascend Award is Working Man’s
Kitchen Ltd. This award recognises small businesses that have shown exceptional growth, ambition, and progress
over the past year—qualities that Paddy Sneath and his team embody completely

The Interview: Paddy Sneath of Working Man’s Kitchen Ltd

Arendelle: So, what went through your mind when you found out Working Man’s Kitchen Limited had been
nominated for the 2026 Ascend Award?

Paddy: Um, I was proud. Proud to be recognised for what we’re trying to do and trying to achieve here.

Arendelle: Going right back to the start, what gave you the idea to set up Working Man’s Kitchen in the first place?

Paddy: It was a hobby that I really wanted to turn into a job, a lifestyle, and just went for it. It was just a case of
jumping in with two feet and going for it.

Arendelle: When you first started the business, did you always have this level of growth in mind, or has your vision
changed along the way?

Paddy: Yeah, it’s changing all the time. The plan originally was to have a food truck just to do at the weekends while I
did my normal job. So to be here from there has been a crazy journey.

Arendelle: The Ascend Award recognises growth, ambition, and progress. Which of those means the most to you and
why?

Paddy: Probably ambition, because it shows that we’re not willing to stand still. We’re always trying to achieve more
and progress and grow the business—not necessarily in terms of size, but in terms of what we can do.

Arendelle: Looking back, what have been some of the key moments that helped shape the business into what it is
today?
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Paddy: Firstly, doing the fan zone at Nottingham Forest. That was huge for us because it gave us a platform to create
the products that we did. A lot of the business has been built around the "Pizza Dog," and that’s given us probably
the most publicity. So, probably the most pivotal moment was going to the City Ground and then doing the Pizza
Dog.

Arendelle: It's getting your name out there, isn't it? Especially with the City fans. Every business has its ups and
downs. What’s been one of the biggest challenges you’ve had to deal with?

Paddy: This is going to sound crazy, but we’ve not really hit any hurdles yet. Which is bizarre. The hardest thing I find
is doing my accounts. Because that is my biggest hurdle: organisation, genuinely. Organisation, planning, and
everything outside of doing the day-to-day working—like the food side of things is fine—but the admin, the
paperwork, everything that goes with it. I don’t have a clue what I’m doing, so without you guys, I’d be in a bit of a
bind.

Arendelle: Well, we’re happy that we’ve able to help you out! Was
there a particular decision, opportunity, or turning point that really
helped move the business forward?

Paddy: I’d say moving here. Because we were in a good place with
the food trucks, but that’s all it was probably ever going to be. So,
the opportunity to move here and the decision to do this gave us the
opportunity to then do things like the workshops and work with
other local independents and, yeah, I’d say moving here.

Arendelle: Your team has clearly played a big part in your success.
How important have they been on this journey?

Paddy: Oh, yeah, huge. It’s everyone. But like, not just the people
that are in here, like you guys. Like my dad was in the food truck with
me as a volunteer. My wife, she does all the rubbish stuff. She
doesn’t get any of the glory, but she comes in here and does all the
cleaning, and she does the "Freeagent" (Freeagent accounting
software) stuff which I’m dreadful at, alongside running the
household. And Caitlin—Caitlin’s sort of my, I’d say manager? She’s in
charge of everything other than the food. She’s in charge when we’re
open; she’s the gaffer. She tells me what to do.

Arendelle: That’s a good position to have! As your advisors at Arendelle, we’ve had the chance to see your progress
firsthand. What do you think has been the biggest driver behind your growth?

Paddy: I’d say community. Probably the SEND (Special Educational Needs and Disabilities) community. Because
without that, then we wouldn’t even be doing this. It’s funny how life takes you on a completely different path to
what you thought it would be. Especially community, because you get dealt a blow when you have a child with
special needs, and you get that—it’s not even a hurdle, it’s like a bolt that you’ve got to get over. And we’ve kind of
just made the best out of it. And being able to improve the lives of other children as well. They've impacted us
probably more than we've impacted them.

Arendelle: Looking ahead, what’s next for Working Man’s Kitchen? What are you most excited about?

Paddy: I’m not sure at the moment. We have a really busy life, but a really good life at the minute, which is more
important than anything else. So at the moment, we’re really, really happy. I’m spending more and more time with
my family and kind of making days for myself now. But I don’t stand still for very long. I like to find something else.
So there are projects that we are working on—other projects that have taken a bit of a backseat because of how busy
we’ve been. So, finding a little bit of time—I think once the summer’s done, the crazy busy summer—I think we’ll start
getting some other projects done like the "Paddy’s Sauces" and little bits like that. So then maybe we can slow down
with the restaurant and have multiple little projects that we can put 100% into rather than doing things by halves.
Eventually, I'd like to build a team here where we can have two or three businesses that we can put everything into.
But there's no rush for it.

Arendelle: No rush at all.

We look forward to seeing what the future holds for Paddy and the team as they continue to ascend to new heights.

Interview by Madie Mason, Arendelle Ltd  - Written by Heather Watson, Arendelle Ltd
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