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LEADING THE WAY
The stories of local business leaders inspiring others with their success

BUSINESS

HERALD & HEART 
Milliner Herald & Heart (H&H) was established 
in 1991 by Tracey Mogard. Twenty five years 
on, the business is now located on the Fulham 
Road, and we caught up with manager Sophie 
Dallison who told us more about the company’s 
highlights and that famous Andie MacDowell 
hat, which was created in the company’s 
original Battersea studio. 

“The film Four Weddings and a Funeral was 
a phenomenal success and H&H was lucky 
enough to make the iconic hat for Andie 
MacDowell. This helped the business 
enormously and gave the H&H world 
recognition, and we became very sought 
after. Now, more that 20 years on, H&H is still 
associated with the movie and still recognised 
because of it.”

Another recent highlight for the business was 
being nominated for Best Creative Business in 
the 2016 Hammersmith and Fulham Brilliant 
Business Awards. 

H&H has also had a steady stream of loyal 
customers over the years. “The majority of the 
Fulham [customers] tend to be local for our 
men’s collections, but customers come from 
all over for the millinery. The shop has quickly 
become a destination, which is also good 
for other local businesses at our end of the 
Fulham Road.” Things are looking bright for 
H&H this year. 

“We have very exciting plans for 2017! We are 
going to open an Ascot showroom in May and 
June in the lead-up to the big event. We have 
found that ladies can feel quite self-conscious 
when trying on hats so we are going to turn our 
showroom space into a millinery heaven.” 

When asked what is key to a successful 
business, Sophie said: “To be a successful 
business, we believe that personalised 
customer service is key. We offer a bespoke 
service so we get to know our customers 
pretty well and we do our best to make sure 
they feel confident wearing their hat, which is 
why the customers we had in Battersea still 
come to us today”. 
 www.heraldandheart.com

SAMMY DUDER 
Sammy Duder first started painting ceramics 
in 2002 and since then has immortalised 
thousands of babies’ footprints and handprints 
in South West London (and beyond)

When did you start your business? 
I started my business 12 years ago when I 
realised my creative side needed to be fed. 
I have a genuine love of children and love 
creating things so with the two in mind
Sammy Duder was born. I felt there wasn’t 
a place for people to come that felt like 
home and was warm and friendly with great 
customer service. 

What’s the key to running a
successful business? 
Above all, a willingness to work hard and long 
hours, but we have really noticed that listening 
to what our clients are telling us has helped us 
morph over the years. We run a very labour 
intensive ship and to our clients we like it to 
look easy and relaxed. However, behind the 
scenes we are beavering away  like little elves.

Do you enjoy 
working with the
local community? 
Personally I love the 
contact with the local 
community; this has 
been so important 
to me over the years. 
We have been so 
incredibly lucky to 
have the full support 
of local mummies who continue to be loyal 
and spread the word. That, and secretly I love 
having a wee cuddle with any baby that is 
handed over to me! There’s nothing like
a newborn!

What do you love about Battersea? 
We love the family feel of Battersea, there is a 
strong sense of community and people try to 
support us local businesses even when chains 
come and go. There is a real village feel in 
the area, which brings us all together, and it’s 
always lovely to chat to people.

 www.sammyduder.com

BABA-BOOM
Charcoal kebab restaurant Baba-Boom in 
Battersea has only been open six months. One 
of its owners, Eve Bugler tells us how it all 
started. “I was working overseas in Delhi and 
Johannesburg for Nando’s and a friend of mine 
called Moji asked if I’d ever thought of opening 
a kebab shop. It had never crossed my mind 
before but it planted a seed and I developed a 
kebab-shaped obsession, so decided to take the 
leap, come back to London and get on with it!” 

But starting a new business can be a daunting 
task, explains Eve. “I read a great quote once 
that said ‘everyone has a plan until you get 
punched in the face’. There was a fair bit of that 
en route where you think is this ever going 
to work? But my mentality was always when 
things don’t work just fire out more arrows 
and one will hit eventually. Luckily it did on 
Battersea Rise.” 

And what are the keys to a successful business? 
“It’s about finding great people and giving them 
the space to actually be great.” 

The restaurant has now been open six months 
and Eve says: “Things so far have gone beyond 
our wildest dreams. On day one we were 
worried no one would come and by 6pm we’d 
been eaten out of house and home.” 

It’s now full steam ahead for 2017. “It’s going 
to be a big year! We’ve got a new brunch 
menu coming and our Sunday Sessions where 
some great speakers are going to share 
stories of their awesome adventures over 
craft beer. We’ve been nominated as Best 
Newcomer at the British Kebab Awards, so 
we’ll be out drumming up votes as we’d love 
to win, and we’re working on a partnership 
with Switchback to find sustainable roles for 
ex-offenders. And maybe a bit more sleep than 
last year!”
 www.bababoom.london/home
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