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Local Lady Celebrates 100th 
Birthday

A resident at The Grand Care Centre in 
West Bridgford, Nottingham, has

celebrated a very special three digit 
birthday milestone.

STORY CONTINUED ON PAGE 2

Nottingham City, Gedling, Rushcliffe, 
Broxtowe, Bassetlaw and Newark & Sher-
wood have all signed the ‘Cross Border 
Enforcement Protocol.’ In a first for the re-
gion, it will give officers from each council 
the ability to check, challenge and enforce 
against each other’s licensed private hire 
vehicles and hackney cabs.
The agreement follows concerns that pri-
vate hire drivers are illegally operating 
across different areas without the fare being 

‘pre-booked’ – a criminal offence known 
as illegally plying for hire. Under the Lo-
cal Government (Miscellaneous Provi-
sions) Act 1976, private hire taxis cannot 
be hailed in the street and councils are urg-
ing to people to ensure they travel safely by 
pre-booking through a reputable firm or us-
ing a licensed hackney cab.
As well as a criminal offence, the act of ply-
ing can also leave the driver and passengers 
uninsured. There are a number of other of-
fences, behaviours and standards officers 
will be looking out for.
Nottingham City Council’s portfolio hold-
er for community and customer services, 
Councillor Toby Neal, said: “The joint pro-
tocol will allow officers to work together 
with the aim of keeping the public safe, as 

well as helping to ensure we have a healthy 
private hire trade operating in our area.”
Under the protocol, officers will be able to 
check vehicle standards and remove its li-
cence if they believe it poses a risk. They 
will also be able to check the driver’s iden-
tity and ensure they are operating legiti-
mately.
Gedling Borough Council’s Portfolio Hold-
er for Public Protection, said: “This joint 
work will raise the standards we provide for 
customers using taxis across the region and 
will give our officers the tools they need to 
continue to enforce against illegal pickups, 
wherever they happen.  This should act as 
a warning that we will prosecute drivers, 
wherever they are, who pick up passengers 
knowing it’s illegal to do so.”

Councils Join Forces to Tackle Rogue Taxis 
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Explore our county’s amazing 
heritage with The Great Notting-
hamshire Local History Fair com-
ing to Mansfield this month!
Into its sixth year, the event at 
Mansfield Central Library, on 
Sunday, 13 May, from 11am to 
3pm, is Inspire’s biggest annual 
Heritage event and promises to be 
a free fun day out for all the fam-
ily with lots of stalls and activi-
ties, plus the chance to have a go 
at traditional circus skills led by 
The Joker Entertainment.
Inspire delivers libraries and a 
range of cultural and learning 
services on behalf of Nottingham-

shire County Council.
The Local History Fair will fea-
ture special displays about Not-
tinghamshire’s mining heritage 
including a micro mining mu-
seum and Virtual Reality apps so 
you can take a trip down a virtual 
coal mine!
Peter Gaw, Chief Executive of 
Inspire, said: “This is a popular 
annual event which will appeal to 
people of all ages, with fun craft 
activities for the children and the 
chance to learn circus skills, as 
well as a treasure trove of displays 
and information highlighting our 
county’s fascinating history.” 

A Blast From The Past

For more information
about The Great Nottinghamshire

 Local History Fair telephon
 01623 651337, or visit:

www.inspireculture.org.uk
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Audrey Johnson marked her 100th 
birthday surrounded by family, friends 
and the staff team at The Grand, where 
she has been a resident for the last 12 
months.
Joining Audrey for her special day and 
birthday party, complete with afternoon 
tea and two birthday cakes, was her 
daughter Liz, son Jamie and grandson 
Harvey, nephew Alan and his wife Sue, 
plus the many friends she has made while 
living at The Grand since last April.
Born and raised in Nottinghamshire, 
Audrey has enjoyed a long and happy 
life in the area.  She spent much of her 
childhood in Nottingham, before meet-
ing her husband Philip and marrying 

Local Lady Celebrates 100th Birthday
CONTINUED FROM COVER STORY in Burton Joyce church in 1943, after 

which they moved to Tollerton to bring 
up their two children Liz and Jamie.  
Sadly, Philip passed away (aged 91) just 
after they had celebrated their 70th wed-
ding anniversary.  
For more than half a century, Audrey de-
voted much of her time to art.  A great 
passion of hers, she joined the Notting-
ham Society of Artists in 1966, was 
elected a Fellow of the Society in 1980 
and served for two years as President 
from 1986-88.
Able to express her art though any me-
dium, she particularly enjoyed painting 
portraits, figures and movement, as well 
as atmospheric scenes using oil, pastel, 
watercolour, gouache and acrylic.  

Jamie and Liz both remember their 
mother driving to and from London to 
take her paintings to exhibits in many 
of the London galleries, and it was the 
highlight of her career when one of 
her paintings was chosen for the Royal 
Academy’s Summer Exhibition.  Her 
paintings continue to delight, and only 
recently three of her works were hung 
in the Fellows Exhibition at the Not-
tingham Society of Artists Gallery at St 
Luke’s House in April.
Audrey’s artistic talent was also put to 
good use in other areas.  For more than 
12 years she designed and drew more 
than 75 covers for the Parish Magazine 
of St Mary’s Church, Plumtree, where 
she also headed the team of flower ar-

rangers for nearly 21 years.
Daughter Liz Johnson said: “My mother is 
thrilled to have reached her 100th birthday.  
She hasn’t had the best of health for the last 
few years, but she is very strong-willed and 
was determined to reach this milestone. We 
have enjoyed spending this special day with 
her at The Grand.”  
Audrey puts her long life down to keeping 
her brain active: “Painting is wonderful for 
that,” she said, “You never stop thinking 
and learning.”
Registered manager at The Grand, Yana 
Whitehouse, added: “It was a privilege to 
share this special day with Audrey and to 
organise a memorable party for her here at 
The Grand where she is very much part of 
our family.”
With two care homes in Nottingham, The 
Grand Care Centre in West Bridgford which 
has been open since 2015, and the soon-

to-open Ruddington Manor Care Centre in 
Ruddington, New Care is one of the UK’s 
fastest growing development-led care home 
operators.  Catering for the aspiring needs 
of its residents, homes provide high qual-
ity, person-centred care and an exceptional 
clinical offering, including residential, gen-
eral nursing and specialist dementia care 
services, in an expertly designed purpose-
built environment.
In addition to communal lounges, formal 
dining rooms and gardens, residents enjoy 
the privacy of their own well-appointed and 
restful bedroom, complete with en suite wet 
rooms, and a host of hotel-style services 
including fine dining, a hair salon, nail bar, 
concierge and a busy and varied programme 
of activities and events.  For further infor-
mation on New Care and its care homes 
across the UK, please visit www.newcare-
homes.com.

The Nottingham Emmanuel 
School is celebrating the achieve-
ments of two of its Year 7 Gym-
nasts who brought home a wealth 
of medals from the East Midlands 
Championships.
Bailey Yates is 12 years old and 
took part in the Under 13’s Level 
5 events, gaining a Gold in Floor, 
Pommel, High Bar and, espe-
cially exciting for Bailey, he won 
an overall Gold trophy. He said, 
“I honestly thought I was going 
to go out there and make a few 
silly mistakes, which I kind of 
did! But I didn’t expect to get 
the Gold medals and the overall 
Gold. My sisters were cheering 
me on the whole time with my 

parents. I was five years old when 
I started doing gymnastics and 
my Dad is a coach, so he comes 
with me to all of my training and 
competitions.” 
Fellow student Kaydon Kennedy 
is 12 years old and took part in 
the U13 Level 4 events, gain-
ing a Bronze in Floor and Gold 
in Pommel. Kaydon said,“I have 
been doing gymnastics since I 
was four and I didn’t feel nervous 
when I went into this competi-
tion. I felt pretty confident about 
my routines, but I still didn’t 
expect to get a Gold in the Pom-
mel!” 
Kaydon and Bailey both agree 
that The Nottingham Emmanuel 

School is a constant supporter 
to their efforts. Kaydon says he 
feels the whole school is behind 
them.

“ Our Teachers 
are really

interested to hear 
how we have 

done, but more 
than that I feel 
that the whole 

school are behind 
us and want us to 

do well.”

School Celebrates Two
Outstanding Performances
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A Nottingham Osteopathy clinic is 
expanding its service offering to in-
clude Slow Motion Video Analysis 
of running technique and Technical 
Running Training with the recruit-
ment of Tom Daw, Nottingham’s 
‘Running Man’.
Tom, who heads up the Advanced 
Running Group at Nottingham Uni-
versity, will be joining the team at 
Lace Market Clinic, just off Talbot 
Street. He is a renowned running 
coach with the experience of over 30 
marathons and Ultras under his belt. 
The new appointment comes at an 
exciting time for Lace Market Clinic, 
with the team recently moving to a 
fully refurbished, period property at 
7 Russell Place in the city centre. The 
business has been running for more 
than a decade and was founded by 
Osteopath Adam Richmond.
Adam said: “I’m very excited to have 
Tom join us. He has exactly the talent 
and energy I want to support and nur-
ture in our fantastic new location.”
As part of the new service offering, 
Tom will be performing slow mo-
tion video analysis of client’s run-
ning technique using the clinic’s in-
house video and software equipment. 
He will also provide technical and 
strength training to give the runners 
the tools they need to become more 
resilient to injury and possibly a bit 
faster too. 

For more on Lace Market Clinic, visit 
www.lacemarketclinic.co.uk or call 
0115 870 5083. 

Nottingham Clinic Expanding With Recruitment

of ‘The Running Man’

Tom Daw Running Coach & Agata Cienciala

IF

YOU

WOULD

LIKE

TO

FEATURE

ON

THIS

PAGE 

PLEASE 

CALL

US 

01159 

313879



5E: editorial@nottsinfocus.co.uk | Tel: 01159 313879               

9/10 staff recommend Sherwood Forest 
Hospitals
A survey of more than 1,000 Sherwood Forest Hos-
pitals staff revealed that nine out of ten staff across 
the Trust would recommend the organisation as a 
place for family and friends to receive treatment. 
The results also show that more than three quarters 
of staff across all three sites would recommend the 
Trust as a place to work. 
Sherwood Forest Hospitals carries out an anony-
mous ‘pulse’ survey of staff every quarter with the 
latest results (2017/18, Q4) demonstrating contin-
ued growth in staff confidence in the services that 
the Trust provides. The results were presented at the 
Sherwood Forest Hospitals’ public Board of Direc-
tors meeting held on Thursday 26 April.

Of the
1,164 respondents:   

90% said they were either
‘extremely likely’ or ‘likely’ to

recommend the organisation to
friends and family for treatment 

77% also said that they would be 
either ‘extremely likely’ or ‘likely’ to
recommend the organisation as a

place to work.    

Both figures are up significantly from 
the recent annual NHS staff survey 

which was published in March 2018 
when the figures were 78% and 

70% respectively. 

Richard Mitchell, Chief Executive at Sherwood For-
est Hospital said: 
“We want to provide safe, personalised care to lo-
cal people, with every patient treated as if they are a 
member of our own family.    
“It is hugely positive that the vast majority of our 
colleagues are telling us that they have pride and 
confidence in the services that we provide, and also 
view the Trust as a good place to work.”

Need to find out 
when your next bin 
collection is? Want 
to have your say on 
the latest planning applications? Need 
to pay your Council Tax? Broxtowe 
residents are being reminded that the 
Council offers a wide range of on-
line services that can be completed 
anytime, anywhere, without needing a 
visit to the Council Offices. 
Services available on the Council’s 
website include:
• Check your bin collection days on-

line and get recycling advice at www.
broxtowe.gov.uk/recycling , renew 
your garden waste subscription at 
www.broxtowe.gov.uk/gardenwaste 
or sign up for email updates at www.
broxtowe.gov.uk/emailme 

• Have your say on upcoming policies 
and orders by answering our con-
sultations at www.broxtowe.gov.uk/
consultations 

• Find out more about current and 

historical planning applications at 
www.planning.broxtowe.gov.uk 

• Pay online for a range of services 
including Council Tax, Business 
Rates and general invoices using the 
e-store at www.broxtowe.gov.uk/
estore 

• Report environmental issues like fly-
tipping, litter and dog mess using the 
Love Broxtowe web app at www.
broxtowe.gov.uk/lovebroxtowe 

Residents can 
also sign up to the 
Email Me service 
at www.broxtowe.

gov.uk/emailme to receive updates 
on the services that matter to them 
direct to their inbox including the lat-
est news, what’s on and bank holiday 
opening hours.
For more information, please contact 
Broxtowe Borough Council on 0115 
917 7777, email webteam@broxtowe.
gov.uk or visit www.broxtowe.gov.uk/
doitonline.
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The tasting menu is available in the evenings
only (excluding Saturday), for one week
from 21st May 2018 at a cost of 65 per

person. To pre-book please call 0115 988 1900

Mouths are watering across 
the Midlands as Hart’s, the 
Nottingham independent 
restaurant renowned for its 
fine dining experience, an-
nounces the launch of an 
exclusive tasting menu.
In May, they will be show-
casing some of their cu-
linary cuisine with a six-
course tasting menu which 
will be available from 
Monday 21st May for one 
week only. Cooked up by 
head chef Dan Burridge, 
who has been at the helm 
for over seven years, each 
course is crafted from sea-
sonal, local ingre-
dients, from trusted 
suppliers reflecting 
the ethos of Hart’s.

LIMITED EDITION TASTING MENU

To be kept up-to-date with 
special events and offers, 
please follow @HartsNot-
tingham on Twitter and 

Facebook, @Hartsnotts on 
Instagram or sign up to the 
newsletter via the website 
www.hartsnottingham.co.uk
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Mansfield’s Executive Mayor 
is very pleased and proud to 
welcome New Zealand’s most 
successful Paralympian to the 
district for three months.  
Para swimmer Sophie Pascoe 
arrived in Mansfield last week 
to train with para swimming 
champion Ollie Hynd and his 
coach Glenn Smith, Mansfield 
District Council’s Swim Coach 
and Development Officer, at 
the Water Meadows Swimming 
and Fitness Complex. Sophie 
has joined the Nova Centurion 
Swim Squad in Mansfield as 
a temporary member for the 
three-month period. 
Sophie has represented New 
Zealand at three Paralympic 
Games since 2008, winning a 
total of nine gold medals and 
six silver medals, making her 
New Zealand’s most success-
ful Paralympian. Most recently 
Sophie was New Zealand’s 
flagbearer at the opening of 
the Commonwealth Games on 
Australia’s Gold Coast, where 
she went on to win two gold 
medals.
Sophie said she chose to come 
to Mansfield so that she could 
train with some of the best in 
the sport. Ollie is the Para-
lympic, World and European 

champion and World 
Record holder in the 
SM8 200m Individual 
Medley event and is 
now working hard on 
the 2020 Paralympics.
The Mayor said: “This 
is very exciting news 
for Mansfield and 
testament to the top-
class facilities that we 
have. It’s long been 
said that there must be 
something in the water 
in Mansfield for us to 
have produced so many 
world-class Olympic 
and Paralympic swim-
mers so we aren’t at all 
surprised that Sophie 
has chosen to come 
here above anywhere 
else.”

Mayor Welcomes New Zealand 
Paralympian to Mansfield Robert Barber Solicitors, 

one of Nottingham’s long-
est established firm of 
Solicitors, are pleased to 
announce they have two 
new Directors. 
Andrea Mulcahy, the 
firm’s Practice Manager 
who has been with the 
firm for 11 years and is the 
Compliance Officer for 
Financial Administration 
for the firm. Andrea has 
also recently won the Not-
tinghamshire Law Soci-
ety’s Practice Manager of 

the year Award for 2018.
Mandy Smith, who deals 
with Residential Convey-
ancing at the firm’s West 
Bridgford office. Mandy 
is a member of CILEX 
and has over 25 years of 
experience in property 
leases, sales and purchases.
Andrea and Mandy join 
the current Directors 
who are: Patrick Mullins 
(Family Law and Me-
diation), Donald Howard 
(Commercial Property), 
Samina Hussain (Client 

Care and Legal Practice 
Compliance) Carl Maw 
(Civil & Commercial Liti-
gation), and Helen Prins 
(Family Law).
The firms’ range of skills 
and experience reflect 
the diverse range of areas 
of law that Robert Bar-
ber Solicitors can offer 
to their clients, creating 
value in the marketplace. 
The firm has three of-
fices in Nottingham: West 
Bridgford, Hucknall and 
Eastwood.

Two New Directors for
Nottingham Firm of Solicitors
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Specialist Care You Can Trust
John Eastwood Hospice Trust 
working in partnership with Not-
tinghamshire Healthcare NHS 
Foundation trust, located in Sut-
ton-in-Ashfield, provides services 
for people with incurable pro-
gressive disease across the Mid 
Nottinghamshire area.
This is achieved through a mix-
ture of In-patient Care, Day ther-
apies and community outreach. 
The In-Patient Care Unit caters 
for patients admitted for a short 
stay to receive symptom control, 
psychological support and final 
phase care. The Day Hospice 
adds to care given in the com-
munity by both professionals, 
such as G.P.s and District Nurses, 

and carers such as relatives and 
friends. It often enables patients 
to remain at home, maximising 
the care and support received.
The Day Hospice operates eve-
ry weekday, and patients are 
brought to the Hospice at 10am 
by volunteer drivers and are 
taken home around 3pm. This 
enables people to benefit from 
all Hospice services, including 
complementary therapies, physi-
otherapy and art therapy to 
name a few, and gives carers a 
well-earned break. 
Approximately 280 voluntary staff 
work across several different ar-
eas of the Hospice, providing ser-
vices which would otherwise not 

be available. Their duties include 
tea bar, reception, gardening, 
transporting patients from home 
to the day hospice, supporting 
day hospice services and provid-
ing clerical support to the nursing 
staff and Hospice Trust staff. 
The Hospice also has teams at its 
two charity shops in Mansfield. As 
well as their very important role 
of raising vital funds, the shops 
also raise awareness and main-
tain the Hospice’s profile in the 
community. Thanks to the contin-
ued generosity of its supporters, 
the charity is able to offer a wide 
range of good-quality clothing, 
shoes, bric-a-brac and books for 
sale at both locations. 

For further information with regards to support, services or 
voluntary opportunities, please call 01623 622626
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From a blow dry menu packed with 
the latest hair trends to popular beauty 
treatments including HD brows, LVL 
eyelash extensions, manicures and fa-
cials, Beauty Temple has expanded its 
Nottinghamshire offering with a third 
salon. 
Located just two miles out of Notting-
ham city centre on Gordon Road in 
West Bridgford the new salon, which 
opened on 1 May, is hoping to bring 
something different to the area with a 
dedicated Blow Dry Bar – where guests 
can choose to receive a fabulous Chel-
sea Blow Dry (better known as a Kate 
Middleton) for a special occasion to 
a particular hairstyle from a menu of 
packages.
This is the fourth business venture for 
owners Lucy Goodwin and Martin 
Goodwin, after initially launching their 
flagship salon on Queen Street in Feb-
ruary 2006, the Owl House Day Spa, 
in Diseworth, in July 2011 and then 
Beauty Temple Mapperley in July 2017.
As well as offering hair services at the 
new West Bridgford salon, the business 

is sticking to its roots in the beauty and 
spa industry and has a packed brochure 
of treatments available for men and 
women. Including Elemis Biotec anti-
aging facials and detox body wraps.
Similar to the other two salons, the new 
venue also has a luxurious champagne 
nail bar where guests can be pampered 
while enjoying a glass of bubbly. Avail-
able treatments include the Bottomless 
Bubbly Manicure for £36, the Rose 
Garden Hand Treatment for £22 and the 
Royal Pedicure at £32. 
The new salon is open seven days a 
week with late night openings until 8pm 
on Thursday and Friday nights where 
customers can get royally pampered 
whilst enjoying a cocktail or glass of 
prosecco before heading out for a glam-
orous night on the town.
Owner Lucy Goodwin said: “I am de-
lighted to have opened another Beauty 
Temple salon. It’s been a dream of mine 
to open a salon in West Bridgford as I 
knew that this would be the perfect lo-
cation to bring all the luxury and glam-
our that the Beauty Temple has to offer.”

The Beauty Temple is located at 1 Gordon Road, West 
Bridgford, Nottingham, NG2 5LN. For more information 
call 01159811899 or go to www.beautytemple.co.uk. 

Beauty Temple expands to West Bridgford

If you’re interested in health and wellbeing, 
you’ve no doubt come across the positive ben-
efits of walking 10,000 steps a day – with the in-
creasing popularity of wearable fitness trackers; 
it’s a concept that’s as relevant as ever. 
With many of us working in sedentary jobs, it 
can be a struggle to hit this goal. The wellbeing 
experts at CABA are here with an article on how 
to achieve those 10,000 steps a day. 

Start Slowly
If you’re new to exercise, 10,000 steps may 
seem an insurmountable challenge to begin 
with, so you may want to build up your fitness 
gradually. 
If this is the case, it’s a good idea to aim for 
4,000 steps a day to begin with, and then add 
1,000 extra steps every few weeks until you 
reach the magic 10,000. 

Boost Step Count at Work 
Look for opportunities to move; if you live 
close to your office, walk to work or take the 
stairs, instead of the lift. 
Make an effort to walk over to speak with col-
leagues, rather than email. Or why not use a 
kitchen on another floor to make a hot drink? 
Setting a reminder to get up from your desk and 
walk around the office every hour could boost 
your step count and ensure you’re not sitting at 
your desk for long periods of time. 
Walking is not the only way to increase your 
step count; even things you may not think of 
as exercise can help, such as gardening, house-
work and shopping. 

For more information and tips 
on staying active and boost-
ing your health and wellbeing 
visit caba.org.uk. 

Up Your Steps

Protect Your Garden This Summer
Broxtowe residents are being 
reminded to protect their gar-
dens as well as their homes 
this summer to prevent oppor-
tunists from stealing valuable 
tools and equipment. 
“Garden crime is an unfortu-
nate reality. Although many 
of us take steps to protect 
our homes and the property 
inside them, we leave valu-
able equipment in gardens and 
unsecured sheds, providing 
easy pickings for opportunist 

thieves. There are some sim-
ple but effective tips that you 
can follow to protect yourself 
so you can enjoy the summer 
season” said Councillor Jan 
Goold, Chair of the Commu-
nity Safety Committee.
Effective garden security 
includes everything from 
boundary fences, gates, out-
buildings and the 
valuables stored in-
side them.
Follow the tips be-

low to protect your property 
from garden thieves:
• Fit well positioned external 

lighting  
• Strong gates, fences and 

walls kept in good repair 
can deter intruders from ac-
cessing your property, keep 
gates locked at all times

• Most garden sheds are not 

designed for safe storage. 
Ideally, expensive items 
such as power tools, mow-
ers, garden tools and bicy-
cles should not be stored in 
them. 

• Chain large items such as 
bicycles together - it is more 
difficult for a thief to carry 
away a lot of large heavy 

items all at once. 
• Lock ladders to a secure fix-

ture in the shed or garage so 
they cannot be used to reach 
windows in your home. 

To find out about crime 
in Broxtowe checkout the 
Neighbourhood Alert System 
at www.broxtowecommunity.
co.uk.
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Weddings

The Key to a Magical Day

From gorgeous white weddings 
and christenings to family gath-
erings and afternoon tea, your 
special event always needs the 
perfect backdrop. The Secret 
Garden is a stunning venue lo-
cated at The Green, an exquisite 
Grade II listed building set in 
a secluded area boasting seven 
acres of beautiful gardens and a 
large courtyard – the ideal sum-
mer spot. The gardens are divid-
ed into five individual areas, all 
with a unique character and un-
interrupted south facing views.
The Secret Garden delivers a 
traditional and bespoke service, 
perfectly tailored to your needs 
for a personal and unique ex-
perience on your big day. With 
availability from May-Sep-
tember inclusive, this pictur-
esque location can be enjoyed 
throughout the warmest and 
most beautiful months of the 
year. 
Home to a dedicated team of 
staff who are always happy to 
help, you can relax knowing the 
preparation for your big day is 
all taken care of by professional 
and friendly people. Incorporat-
ing the element of choice, your 

day is completely your own from 
the gorgeous gardens to the food, 
music and company – each selec-
tion is carefully made to please 
you and your guests. 
An exclusive experience, the ven-
ue never holds two events on the 
same day meaning the location 
is all yours, eliminating any po-
tential disturbances and allowing 
the staff to focus entirely on your 
happiness during the day. 
With a license to hold civil cer-
emonies, a licensed, fully-stocked 
bar and the ability to provide a 
range of in-house catering op-
tions from posh picnics and af-
ternoon tea to ice cream carts and 

hot food, everything you could 
possibly need for a fantastic 
day can be found at this magi-
cal venue. 

A day to Remember

Planning your wedding day all 
starts with a stylish and stunning venue 
which immediately mesmerises you and 
your partner, ticking all the boxes for the 
expectations you had planned in your 
head. 
First of all, talk to a planner, you’ll need 
to establish your desired theme and col-
ours before you decide what kind of ven-
ue to seek. Whilst more modern locations 
include fancy restaurants and spacious 
art galleries, a more traditional approach 
might mean your wedding is outside or in 
a church, creating a more natural theme. 
You need to know your guest list, this is 
very important for knowing what impres-
sion you want to give your guests on the 

big day. You need to ensure you will have 
enough space for all the people whom 
you wish to invite at your chosen venue 
and that the location meets all the needs 
of your friends and family who plan to 
attend.
Finally, make sure to keep your budget in 
mind. I can only imagine how easy it is to 
dream up far-fetched fantasies about the 
perfect wedding, but keep your feet on 
the ground and make realistic decisions 
to ensure you’re getting the best for your 
money.  You need to know exactly what’s 
included in the packages you select and 
most important of all, do not let anyone 
change your mind or sway your choices. 
Stick to what you want. 

It can’t be easy trying to perfectly plan
what is supposed to be the best day of your 
life, a day you will remember forever and 

cherish amongst your family
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Zip And Splash at Broadgate Park’s New Play Area

The children of Beeston will enjoy 
exciting new play experiences as a 
zip wire and water play area provide 
the crowning glory of the brand new 
Broadgate Park Play Area. 
On Saturday 28th April families 
joined the Mayor of Broxtowe, 
Councillor Halimah Khaled MBE 
at Broadgate Park to launch the fin-
ishing touches.
Funded with contributions from 
WREN (Waste Recycling Environ-
mental), United Living North and 
more, the play area is designed to be 
accessible to a wide range of ages 
and abilities.

It now features sand and water play 
tables, a giant swing, trampoline, 
climbing units and a 30 metre zip 
wire, fitted by local installers Land 
Restoration Services. 
The improvements come as part of 
the Council’s Pride in Parks initia-
tive, with £500,000 being dedicated 
to improving parks, open spaces, 
and play areas throughout Brox-
towe.
Chair of the Leisure and Environ-
ment Committee, Councillor Shane 
Easom said:
“I really hope that families are look-
ing forward to enjoying the new 

and improved Broadgate Park Play 
Area. It’s a chance for kids to keep 
active and have fun in the great out-
doors.” 
Cheryl Raynor, WREN’s local grant 
manager said:
“It’s wonderful to see something we 
have funded finally open and ready 
to make such a difference to chil-
dren in the local area.”
For more information about WREN 
funding visit http://www.wren.org.
uk/ or for information on the play 
park, please contact Broxtowe Bor-
ough Council on 0115 917 3643, or 
visit www.broxtowe.gov.uk/parks.  
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Nottingham-based housebuilder Barratt 
and David Wilson Homes North Midlands 
has announced its charity of the year for 
2018 as Alzheimer’s Society, which sup-
ports people living with dementia and their 
carers.
Staff that work for the developer will com-
mit 2018 to raising funds for the worthy 
cause and will do this via dress down days 
and other fundraising events. 
Chris Southgate, Managing Director at 
Barratt and David Wilson Homes North 
Midlands, said: “We are delighted to an-
nounce that we have chosen our charity 
of the year for 2018 as the well deserving 
Alzheimer’s Society.

“It is a pleasure to be 
able to support the vital 
work being carried out by 
the team and the work they do 
for people with dementia is very 
admirable. 
“Each year our company commits its fun-
draising efforts to a particular charity and 
we are looking forward to supporting the 
Alzheimer’s Society throughout 2018.” 
Now that the charity has been announced, 
they will begin to plan fundraising events 
throughout the year. 
Olly Larkin, Community Fundraiser for 
Alzheimer’s Society in the East Midlands 
said: “We’re so grateful to Barratt Homes 

for supporting Alzhei-
mer’s Society. 

“Across the East Mid-
lands there are 60,000 peo-

ple with dementia and support 
like this makes a real difference. All the 

money raised will provide information and 
support, improve care, fund research, and 
create lasting change for people affected 
by dementia.”
For more infor-
mation about 
A lzhe imer ’s , 
please visit 
w w w. a l z h e i -
mers.org.uk.

Local Housebuilder
Announces

Charity
For 2018

The first draw of the Robin Hood 
Lottery took place on Saturday 28 
April 2018 with two cash prizes and 
more than 30 free tickets won.
Mansfield District Council estab-
lished the local lottery to give sup-
port to local groups and bring ben-
efit to the community. By the day of 
the first draw Robin Hood Lottery 
had 612 supporters who had bought 
1255 tickets to ben-
efit 58 good 
causes work-
ing and deliver-
ing benefit 
to Mansfield 
r e s i d e n t s . 
This had created 
an impressive 
£39,156 of fund-
ing for local good 
causes. Since Saturday t h e 
funds have increased to more than 
£47,000 as more players sign up to 
the Robin Hood Lottery. 
Supporters can play for a specific 
cause or nominate the Community 
Fund to receive 60p of their £1 
ticket sale. 

Good causes range from well-
known charities such as the Mans-
field Soup Kitchen and Portland 
College to smaller groups such as 
Feel Good Gardens and Kool Kidz. 
The cause with the most support-
ers is the John Eastwood Hospice 
which has 75 supporters and stands 
to gain over £4,000 annually based 
on current ticket sales. 

Executive Mayor Kate Allsop 
said: “I am thrilled 

that the Robin Hood 
L o t -
t e r y 

has been 
so well received 
in Mansfield. 
The local lot-

tery is a great 
way for people 
to support chari-

ties and groups along with 
having a change of win-

ning up to £25,000.” 
Gatherwell, the council’s external 
lottery provider suggests that the 
Robin Hood Lottery could be sup-
porting 75 causes in the first year. 

Research by SeeAbility, the national learning disa-
bility and sight loss charity, suggests that thousands 
of children with learning disabilities in the East 
Midlands are missing out on vital eye care despite 
being 28 times more likely to have a sight problem 
than other children.

 
 
 

 

 
 

This means thousands of children who desperately 
need glasses are going without, many suffering from 
extremely poor vision, impacting on their ability to 
learn, play and socialise.
SeeAbility is calling on NHS 
England to make wide reforms 
to community eye care for peo-
ple with learning disabilities and 
introduce adjusted eye tests in 
special schools. 

SeeAbility has supported over 1,200 school chil-
dren across England, providing eye tests and col-
lecting data. 
Of the children using the SeeAbility service over a 
four year period:
•Nearly half (47.5%) had a problem with their vi-
sion.
•A third (31.7%) needed glasses.
•Over four in ten (43.7%) had no history of any eye 
care.
•Only 7% had ever used a community optician.
It costs around £135 for SeeAbility to provide an 
adjusted eye test; the charity is doing this on stand-
ard NHS funding of £21.31 per eye test, and sub-
sidising the rest of the cost of its service through 
fundraising.
More on the campaign and information and advice 
on eye care for children with learning disabilities is 
on SeeAbility’s website www.seeability.org/equal-
right-to-sight. 
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Nottinghamshire’s May highlights 
encourages each and every visitor to 
the city to get out and explore. 
Nottingham is known as the cave 
capital of the UK, and with over 
830 caves across the city, Cave City: 
Nottingham Underground Festival 
promises a subterranean experience 
to suit everyone. Taking place 11-13 
May it promises a full programme of 
talks, guided tours and unique one-
off activities. 
Nottingham welcomes the return of 
Dot to Dot festival (27 May); a jam 
packed day of music across some 
of the city’s hippest bars and inde-
pendent venues with the 

chance to 
see accomplished acts, whilst also 
discovering the latest emerging tal-
ent. 
Head to Pedalfest at Sherwood Pines 
to take the latest bikes out for a spin 
at this free bike festival, set in the 
heart of beautiful Robin Hood coun-
try.
For those looking to try out some new 
taste sensations, Nottinghamshire’s 
array of food and drink purveyors 
have ensured this month is full to the 
brim with events. The School of Ar-

t i -
san Food focuses on educating in the 
fine art of beer and cheese pairing on 
its Beer and Cheese Tasting Session. 
Castle Rock Brewery bring back 
their Yard Party after last year’s 
success, promising a wide variety 
of world beers, BBQ food and local 
live music.
Nottingham’s New Art Exchange 
showcases the variety of cuisines 
on offer within the local area on 12 
May. It’s Melting Pot Festival brings 
together authentic African food, mu-
sic and children’s crafts for an after-

noon which celebrates Notting-
ham’s cultural diversity.

Operating a multi-discipline 
national service and proud 
members of Checkatrade.
com, LJA Facilities Ltd pro-
vide the highest standard 
procedures of asbestos re-
moval, thermal insulation 
and industrial and com-
mercial cleaning as well as 
many other services.
With over 50 years of ex-
perience in the industry, all 
LJA employees are trained 
to the highest possible 
standard to ensure custom-

er and client satisfaction. 
As very strong believers in 
the importance of health 
and safety, a sensible and 
professional work ethic is 
used to provide optimum 
work safety and excellent 
standards for all LJA Facili-
ties clients.
Unlike larger companies in 
this industry, LJA Facilities 
focus on providing a per-
sonal approach for their cli-
ents and are competitively 
priced without compromis-

ing on quality of service.
Services include fire proof-
ing, asbestos removal, 
encapsulation and decon-
tamination, corrosion pro-
tection, site clearance, soft-
strip demolition and reptile 
fencing – as well as much 
more. 
Delivering a service like no 
other, contact the friendly 
team today for professional 
advice on 01636 918283, or 
visit www.ljafacilities.co.uk 
for a full range of services.

A Service Like No Other
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Nurses’ Day celebrates the con-
tribution that nurses make to so-
cieties around the world. Every 
year, a different theme is chosen 

and resources are developed for 
the event, which is traditionally 
held on 12 May – the birthdate 
of Florence Nightingale. 

This nurse...

rehabilitates 
lives

Celebrate on 12 May

NURSES’
DAY

#THISNURSE

Alongside the encourage-
ment of a fully deserved 
congratulations owed to 
nurses, past publications 
have focused on work-
ing with the poor, fighting 
AIDS, equal access to care 
and sustainable develop-
ment.
The 2018 theme, Nurses: A 
Voice to Lead – Health is 
a Human Right, goes hand 
in hand with Nursing Now 
campaign’s aims to encour-
age health leaders to listen 
to nurses, and to invest in 
new models of care that 
maximise nurses’ potential 
to help achieve universal 
health coverage. 
The tools produced for 
Nurses’ Day provide practi-
cal examples of how nurses 
can influence health, health 
policies and health systems, 
exploring the critical role 
nurses play in delivering 
universal health coverage 
and improving access to 
quality health care.
This Nurses’ Day, make 
sure to thank your local 
health staff for the fantastic 
job they do every day.

For more
information, visit
www.rcn.org.uk 

IF YOU

WOULD

LIKE

TO

FEATURE

ON

THIS

PAGE 

PLEASE 

CALL

US 

01159 

313879
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Larkfleet Homes begins exciting 
new development at Collingham

There is a range of 
properties ready to 
move into in June. 
To assist your move there 
is a range of schemes 
available including Help 
to Buy, Part Exchange 
and Assisted Sale

If you are looking for a new 
home in rural East Nottingham-
shire, you will find it at Colling-
ham Brook, a stunning devel-
opment of good sized 3, 4, and 
5-bedroom new family homes 
from Larkfleet Homes set in the 
historic village of Collingham. 
Located close to the River Trent 
between the market town of 
Newark and the cathedral city of 
Lincoln, Collingham is flanked 
by rolling the landscapes, parks 
and woods of Sherwood Forest 
to the west and the Lincolnshire 
Wolds and traditional seaside 
towns of the east coast of Eng-
land. 
If your dream is a new home in 
a vibrant village with a genuine 
feeling of shared community 
then Collingham Brook is for 
you. There is a new home to suit 
the whole family in one of the 
most sought-after housing loca-
tions in the region.
Collingham Brook is a develop-

ment of ten different property 
types all fitted with solar panels 
as standard. There is a range of 
properties ready to move into in 
June. To assist your move there 
is a range of schemes available 
including Help to Buy, Part Ex-
change and Assisted Sale.
Collingham is ideal for active 
families who prefer an outdoor 
life. There are plenty of parks 
and open spaces for you to enjoy 
within easy reach. The National 
Water Sports Centre is located 
close to Nottingham in Holme 
Pierrepont Country Park where 
families can enjoy a host of wa-
ter sports and adventure activi-
ties while the resorts of the East 
Coast are just a day trip away.
Collingham has a range of amen-
ities not usually found in modern 
villages including a village pub, 
take-ways, independent shops, a 
post office and local convenience 
stores. Collingham also boasts 
more than 50 local special-inter-
est groups, including very high-

quality cricket, football, 
tennis and bowls clubs, 
and a library.
Transport links are excel-
lent. Collingham station 
offers a regular rail ser-
vice throughout the day 
to Lincoln, Newark and 
Nottingham, with on-
ward connections via the 
national rail network. A 

popular and frequent 
service to and 

from London 

via Newark on the East Coast 
mainline in under one and a half 
hours makes Collingham con-
venient for commuters.  
Connections to the national road 
network are equally convenient, 
with the main A1 north/south, 
A46 to the west and A17 to the 
east interchange only three miles 
away.
Collingham has a popular and 
thriving primary school, which is 
well-integrated into the life of the 
village. A range of other school 
options are available in the area, 
including the Newark Academy 
and the Tuxford Academy and 
there are excellent university op-
tions in Lincoln and Nottingham.
For more information and to 
check availability at the exciting 
new Collingham Brook develop-
ment call the Larkfleet Homes 
sales office on 01778 391555 or 
visit our website at www.lark-
fleethomes.co.uk/collingham-
brook-collingham/newhomes  Collingham Brook is a development of ten different 

property types all fitted with solar panels as standard

Collingham Brook, a stunning development 
of good sized 3, 4, and 5-bedroom new 
family homes from Larkfleet Homes
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CROSSWORD
  1 Elf (5) 
  2 Gracefully slim (7) 
  3 Approximate cost (8)
  4 Irksome or rough like 
     sandpaper (8) 
  5 Reluctant to speak (8)
  6 Fiddle with repairs (6)
  7 Call by on a visit (4,2)
  8 Hold in custody (6)
13 Appetiser (8) 
18 Armed conflict (3) 
20 Chopper (3) 
21 Glow (5) 
22 Thaw the freezer (7)
23 Unhappy (3) 
25 Unopened flower (3)
26 Paint-mixing board (7)
28 Soft feathers (4) 
30 Rocky hill (3) 

(Answers in Issue 272)

  1 Adhesive substance (5)
  4 Circus gymnast (7) 
  9 Thick slice of cake (4)
10 Oarsman (5) 
11 A specialist (6) 
12 To teach a skill (5) 
14 Sharp fold in a 
     garment (5) 
15 Family war (4) 
16 A ruthless slaughter (8) 
17 Fame (6) 
19 Couple (4) 
22 Pudding course (7) 
24 Bath (3) 
26 Front lean-to (5) 
27 Privet boundary (5) 
29 Any edible provision (9) 
32 Marine mammal (7) 
35 Gift for the needy (7)

37 Wrinkle at the side
     of the eye (4’1-4) 
39 The trunk (5) 
41 Military student (5) 
43 Prohibit from entry (3) 
44 Industrial oven (7) 
47 A twist in wire (4) 
48 Unrepeated item (3-3) 
51 House in its own 
     grounds (8) 
52 Ornamental beer jug (4) 
54 Sound of angry bull (5) 
55 Wading bird (5) 
56 Repeated sounds (6)
57 A country, say (5) 
58 Courtship meeting (4)
59 Just returns (7) 
60 Used a keyboard (5)

31 Not many (3) 
33 Sixty minutes (4) 
34 Young bird (5) 
36 Drinks bill (3) 
37 Passage between 
     rooms (8) 
38 Fish stabilizer (3) 
40 Male offspring (3) 
42 A study room (3) 
44 Zip or button (8) 
45 Parachute release 
     wires (3-5) 
46 Loss of nerve (4,4)
47 Tomato sauce (7) 
48 Richly decorated (6)
49 The start (6) 
50 Dad (6) 
53 White or brown (5)

ACROSS DOWN

ISSUE 270 CROSSWORD ANSWERS
ANSWERS ACROSS

1 Death-watch 6 Orchid 11 Oscar 12 Branches 13 Pedigree 16 Humdrum 18 Stench 19 Odds 20 Flirt 22 Steep 24 Ski 25 Owe 26 Flourish 28 Ditto 29 Colt 30 Clang 31 Large scale 35 Engrossing 39 Ethic 40 Logs 41 Prong 
42 Ancestor 43 Ray 44 Ass 45 Eaten 47 Alert 49 Oboe 50 Outrun 51 Sidecar 54 Celibate 57 Tutorial 58 Offal 59 Madras 60 Generosity

ANSWERS DOWN
1 Damp 2 Train-spotter 3 Weir 4 Tube 5 Headstrong 6 Orchestral 7 Hush-hush 8 Doom 9 Scar 10 Gramophone 14 Eiderdown 15 Eel 17 Dot 20 Fleeces 21 Inflation 22 Sides 23 Extra 27 Surcharge 32 Excerpt 33 Collywobbles 

34 Lights out 35 Expression 36 Gloat 37 Organ 38 Gregarious 39 Entrancing 42 Assorted 46 Ewe 48 Rue 52 Daft 53 Calm 54 Clan 55 Lair 56 Easy
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It’s two years since the Wade’s took over the 
Exeter Arms in Barrowden, Rutland. Tom and 
Joanne began their new venture with their 
daughter Jessica back in 2016, opening the 
doors to the public on Saturday 30th April 
after four intensive weeks of restorations and 
improvements. 
Tom and Joanne knew the pub from when they 
moved to Barrowden 14 years ago, and they 
also knew that one day they would like the 
opportunity to run it. Looking back they ac-
knowledge that, as first time pub owners, the 
first six months were very challenging with so 
much to learn so quickly. They are very proud 
to say that two years down the line they feel 
they have now created their vision of a charac-
terful, relaxed, warm and welcoming environ-
ment for all customers new and old to enjoy.
The pub, restaurant and B&B is a warm and 
friendly destination with a welcoming log 
burner to keep you cosy in the autumn and 
winter seasons, and an extensive south facing 
terrace with beautiful views overlooking the 
traditional village green and duck pond to be 
enjoyed in the spring and summer. At the rear 
there is ample car parking and a very large beer 
garden where adults can find a quiet picnic 
bench in the sun or children can safely play.
Over the past two years, Tom and Joanne 
have developed an extensive programme 
of events which include; Lunch-Time specials, 
Take-Out Tuesday’s, Wicked-Wednesday 
Steak nights, Thirsty Thursday Happy Hours, 
Family Friday’s, a monthly Quiz Night and an 
Open Mic Night where talented local musi-
cians and vocalists from Rutland and neigh-
bouring counties showcase their talents every 
third Thursday of the month. So there should 
be something for almost everyone!
The pub is also supports a variety of village 
groups and events including a petanque team, 

the bell-ringers, book clubs, the annual vil-
lage fete and a collection of vintage classic 
car meets throughout the spring and summer 
months.
The pub is also a great venue to host wedding 
celebrations, birthday or anniversary parties 
and events both inside and outside in the beer 
garden.  
This quintessential country pub has so much 
to offer with great quality food, fine local ales 
and delicious wines all at great value, you 
won’t be disappointed.

Visit www.exeterarmsbarrowden.co.uk or call 01572
747365 to find out more about this delightful destination

A warm and friendly destination
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Experience a 
Unique show
Experience a fabulous family day out this spring 
at Nottinghamshire County Show. With plenty 
going on both inside and out, visitors will enjoy 
watching the best cattle, sheep, goats and 
pigs alongside superb equine events, including 
majestic ‘heavies’ and first-class showjumping. 

New for this year
A dedicated ‘Heavies Ring’ in front of the 
Eastwood buildings, where visitors can get closer 
than ever to watch these magnificent horses 
prepare for their classes, and a brand new 
Ridden Heavy Horses Class which will be held 
in this new ring. Devotees of the elegant side-
saddle classes will be able to see them in this 
new ring too on the Saturday. 

Meet your favourite farmyard animals over in 
the ever-popular Countryside Area, courtesy of 
Rand Farm Park, and watch the amusing antics 
of the Mount Grace Gun Dogs who will be 
sharing the limelight with entertaining displays 
by Derek Tindall’s Birds of Prey. The organisers 
are delighted to welcome the return of the 

by Chan Brown using various fibres, including 
alpaca, cotton, and hair from dogs, cats and 
rabbits. John Kay will have bucks, does, cavies 
and poultry on show and there will be displays 
of heritage hand-tools from a bygone age by 
Mr Arthur Crust, and hand-carved walking 
sticks, etc from Dave Gater of Sticksnbits. 
Learn about the life cycle of bees from the 
Nottinghamshire Beekeepers Association 
with opportunities to sample honey as well 
as other bee products to buy. Children 
interested in candle rolling will be 
encouraged to give it a try. 
The County Show is delighted to 
have Froojampaflip, an 8ft stilted 
animatronic character, visiting the 
Show. Frooj will be accompanied by 
his knowledgeable side-kick, Fred, a 
human gardener who will be handing 
out free seeds to anyone keen to 
try their hand at growing their own 
produce. This unique garden-themed duo, 
produced by Curious Creations of Lincoln, 
is brand new on the show circuit. Full of quirky 
details they are especially designed to engage 
with youngsters to encourage healthy eating, 
buying local produce and understanding the 
natural environment.
Featuring as the Main Ring attraction are 
the famous Atkinson Action Horses who 
have recently appeared in the TV series, 
Poldark, Victoria and Peaky Blinders as well 
as in many recent films. Trainers will be 
performing breath-taking stunts twice daily 
in the Main Ring with these wonderfully 
intelligent and responsive horses. 
This year some of the countryside 

attractions will also 
be performing in 
the Main Ring so 

check the timetables 
on the Show Map, 
given away free at the 
entrance gates. 
There will be music, 
lots of fun, a tasty 
food experience 

area, and ample opportunity to shop for 
crafts, gifts and clothing – many items on sale 
will not be available in the high street stores. Hot 
food and delicious treats will be available at 
various food & drink outlets around the show. 

Main Ring Act
popular Giant Tortoises and, of course, the 
hilarious Sheep Show with Stuart Barnes.
Other attractions in the Countryside Area will 
be ongoing demonstrations of hand-spinning 

Atkinson Action Horses See www nottinghamshirecounty
show.com for further details and 

membership information.  
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Orchard Holiday Park, Wells-
next-the-Sea, Norfolk
This quiet exclusive caravan park with 50 
holiday plots is situated right on the edge of 
town, just a short walk from the shops, quay 
and the town’s central green, the Buttlands. 
The Orchard Holiday Park is maintained and 
operated to a very high standard with entrance 
and exit by a card operated barrier. Open for 
11 months of the year from 1 March to the 
31 January, owners can enjoy Christmas and 

New Year in this beautiful part of North Nor-
folk. The Orchard Holiday Park is licensed 
for Holiday use only and is strictly non-res-
idential.

Wells-next-the-sea, on the beauti-
ful North Norfolk Coast
There is a glorious view of Wells Harbour to 
greet you as you stroll along the quayside and 
what is known as the beach bank that leads 
to the Pinewoods and award-winning beach. 

The quayside and marina are very popular 
with visitors; families can take part in gilly-
ing, a long-standing tradition and can enjoy 
refreshments and food from the Albatross an 
old Dutch sailing ship now converted to a 
floating restaurant.
Take the mile long walk along the beach bank 
to the Pinewoods and beach; from the life-
boat house you can walk 5 miles to Burnham 
Overy Staithe along some of the best sandy 
beaches in the country. On the way back pick 
your way through the sand dunes and pine-

woods and back to the town centre, by this 
time you should be ready for a relaxing 
evening meal in one of the many 
pubs and restaurants all ready 
to serve you.
Plan your next day from 
so many choices that 
this beautiful North 
Norfolk Coast and 
the wider inland 
country has to of-
fer, then it’s back 

to your luxurious caravan for a peaceful night 
cap sitting out on your veranda 

watching the stars.
For further details on 

plot availability, 
please contact 

us on 01328-
710394 or 
email: or-
chardcara-
vans@aol.
com.www.
o r c h a r d -
caravans.
c o m / o r -

chard-holi-
day-park.
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Nottinghamshire Hospice will open 
the doors to its historic premises on 
Friday 18 May as part of Dying Mat-
ters awareness week. 
Members of the public are invited to 
see first-hand how the hospice sup-
ports people with a terminal or life-
limiting illness, their families and 
carers. 
The Open Hospice day rounds off a 
week of activities including a ‘Pop-

up Hospice’ at the Hive, Mansfield, 
and a community information day 
at the hospice for nurses and GPs. 
A team will also be taking a ‘Before 
I Die’ chalkboard on the road to the 
Nottinghamshire Hospice shops at 
Calverton, Mapperley, Sherwood, 
Wollaton and Burton Joyce. 
Clinical Nurse Specialist Liz Morgan 
says: “Being diagnosed with a termi-
nal or life-limiting condition can be 

devastating for people so the hospice 
is here to help. The services we pro-
vide help patients and their carers 
cope with such a diagnosis and make 
the most of the life they have left.
“We are opening our doors during 
Dying Matters Week and taking the 
hospice on the road to help raise 
awareness across Nottinghamshire 
that we are here to serve local com-
munities.”

The Open Hospice Day runs from 10.30 – 12 and

from 13.30 to 3pm on Friday 18 May. All are welcome

Hospice Throws 
Open Its Doors

Senior Appointment at
Nottingham’s Fostering People
Leading independent fos-
tering agency, Fostering 
People has appointed Oli-
ver Kirkland as registered 
manager in waiting as it 
continues to grow its na-
tional network of foster 
carers. 
As a qualified social work-
er, and bringing with him 
20 years’ experience in 
children’s services, 48 year 
old Oliver has spent his en-
tire career working within 
social care, including six 
years as a registered man-
ager in Birmingham, as 
well as for a local authority 
in the West Midlands. 
Oliver commented: “Hav-
ing worked in children’s 
services all my adult life, 
I can see the impact that 
a caring and stable home 
environment can have, and 
foster carers are a critical 
part of achieving this. 
“I am absolutely passion-
ate about ensuring children 
and young people who 
live with foster carers are 
safe and well looked after. 
This passion is mirrored in 

Fostering People and the 
incredible staff and carers 
they’ve nurtured, so I’m 
excited to be joining the 
team helping to deliver 
the highest possible 
standard of 
care and 
s e r v i c e s 
across the 
country.”
Since its incep-
tion in 2000, 
Fostering Peo-
ple has estab-
lished itself 
as a preferred 
f o s t e r i n g 
provider for 
local authori-
ties across 
the UK. 
Consistently rated 
Outstanding by Ofsted, 
Fostering People is part 
of Core Assets Group, the 
UK’s leading holistic chil-
dren’s services provider. 
John Platt, managing di-
rector at Fostering Peo-
ple concluded: “Foster 
families are a vital part of 
Britain’s DNA and with a 

shortage looming, Oliver 
joins us at a time when our 
services are increasingly 
in demand, locally and na-
tionally.
“With young people at the 

h e a r t 

of all that we do, it 
was critical for our new 
registered manager to sup-
port our aims of having a 
positive and lasting effect 
on young lives. Oliver 
shares our high expecta-
tions, and we are delighted 
to welcome him to the 
team.”
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Fostering Care Fortnight 14 - 27th May
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Could You Foster?

Over 65,000 
children live with 

almost 55,000 
foster families 
across the UK 

each day

Foster Care Fortnight is The Fostering 
Network’s annual campaign to raise 
awareness of fostering opportunities and 
to show how foster care transforms not 
only the lives of children and parents, but 
of everyone around them too. It is the UK’s 
biggest foster carer recruitment campaign 
and will take place from 14 - 27 May 2018.
This year the aim is to show that anyone 
from any sector of society can be, and 
are, foster carers to try and eliminate myths 
that surround who can foster and present 
opportunities to everyone regardless of 
their ethnicity, background and other social 
factors. 

Thinking Of Becoming a
Foster Carer?
Every year, tens 
of thousands of 
children across the 
UK need foster 
carers while they 
can’t live with 
their 
own 

families. That means thousands of new foster 
carers are needed every year. 

Could you be one of them?
Just as there is diversity in fostered children, 
foster carers need to come from a variety 
of backgrounds and have different life 
experiences, skills and qualities to help meet 
the needs of children and young people 
in foster care. There are, however, some 
common criteria that most fostering services 
need from you:
• to be at least 21 years-old (although by law 

you can apply to foster from 18).
• to have a spare bedroom big enough for a 

young person to live in.
• to be a full-time resident in the UK 

or have leave to remain.
• to be able to give the time 

to care for a child or young 
person, often on a full-time 
basis.

Get Involved
Not everyone is in the situation where they are 
able to become a foster carer, but there are 

many different ways to get involved to 
show your appreciation and support of 

this fantastic cause. Find more details 
on how to raise awareness or get 
involved in the fostering system at 
www.thefosteringnetwork.org.uk.

“Becoming a foster carer is the best thing I’ve ever done. 
Every day I’m helping young people to turn their lives around.”
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Magnus Church of 
England Academy has 
been rated as ‘Good’ 
in a Statutory Inspec-
tion of Anglican and 
Methodist Schools re-
port or SIAMS.
This new report is 
further evidence of 
the school’s rapid 
progress and is an 
improvement on its 
previous inspection of 
2013.

The new report says that strate-
gies are in place that are giving 
rise to higher standards and that 
the Academy ‘will not give up 
on anyone’ and has an ‘unerring 

commitment to the value and potential 
of every individual. The principal, and 
others with leadership roles, 
speak with infectious pas-

sion about creating an en-
vironment in which every 

individual is loved.’ It 
also says, ‘The 

principal’s 

faith-inspired leadership has put at the 
heart of the academy a belief in the value 
and God given potential of every individu-
al which underpins a relentless endeavour 
to meet the holistic needs of all learners.’ 
Principal Anna Martin says that the report 
is welcome news of the progress taking 
place at Magnus: “We are really pleased 
with this result. It was fantastic to see that 
we are recognised for developing young 
people of good character, who are 
working hard to make valuable con-
tributions to their community. Magnus 
wants to give every student the best 
opportunities and choices it can, in a 
calm and welcoming environment, and 
I think this report shows that along with 
higher standards, that we are creating 
an environment where students will 
thrive, both during their education and 
in the world of work.

“It really is testament
 to the support and

dedication of the staff and 
students who are all

working so hard to be
the best they can be ”

IF
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Sometimes, busy work 
lives result in those 
all-important home 
improvements being 
delayed and neglected. 
Make your home more 
welcoming this spring 
by taking a few simple 
steps to improving your 
property.
A home health check is 
an essential start – as-
sessing essentials such 
as your heating, facili-

ties and home security are all impor-
tant steps to this process.

A splash of colour is a quick and 
easy way to revive an old space 
and brighten your home. A lick of 
paint is one of the easiest and most 
budget-friendly ways to freshen up 
your home and garden – whether 
it’s touching up a few walls or up-
cycling an outdoor furniture set. 

Why not switch up your theme col-
our by swapping your cushions and 

introducing a few new ornaments?
One of the first things to think about 

are any structural changes to the building 
you might desire – extensions, conserva-
tories and adjustments to the founda-
tions of your home are all big jobs, and 
therefore will require more forethought 
and planning than redecorating your 
spare bedroom. Now is the perfect time 
to start calling professionals to arrange 
quotes and put plans in place for later in 
the year. 
However you decide to improve your 
home, don’t forget to talk to a profes-
sional to get the best advice and inspi-
ration.
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COME AND VISIT OUR 
BRAND NEW STORE

Hall Farm Wild Bird Supplies is excited to announce
our new store is now officially open!

First established in 1945, 
family is still very much at the 
heart of F. Tindall & Son with 
Robert, the third generation of 
the Tindall family, running Hall 
Farm today alongside his wife, 
Lesley.     
With a passion for nature, the 
family have always produced 
their own crops and mixes and 
pride themselves on offering 
everything ‘from seed to feed’. 
Due to a growing demand and 
interest, the team have decided 
to develop their country gifts 
and garden accessories range 
even further, making the new 
building a one stop shop for 
everything outdoors!
Whether you’re an experienced 
bird lover or have recently 
discovered your passion for 
nature, Hall Farm has all of 
your outdoor feeding, storage 
supplies and accessories 
covered both in store and 
online.
Along with the expansion 
comes an exciting range of 
new and varied products. 
Specialising in bird supplies, 
Hall Farm is expanding its 
range of bird seeds, feeders and 
bird boxes, and is growing its 
other ranges with new stock.

Add charm to your garden 
with the decorative range 

of specialist garden 
supplies that have been 
newly introduced to Hall 
Farm, including a variety 
of pretty animal habitats, 
country themed gifts and 
garden accessories. 

Welcome nature into your 
garden and make it a home 
for local wildlife as well as a 
beautiful space to sit and enjoy 
the summertime with friends 
and family. 
With a huge number of ranges 
to explore, you’ll be spoilt for 
choice! After browsing the 
shop, why not take a break and 
enjoy a treat at the new Birds 
Nest coffee and cake lounge? 
Serving high-quality coffees 
and teas, this traditional 
country style lounge will 
stock a number of homely 
desserts prepared on-site 
using fresh produce, 
including scones with 
jam and cream, Victoria 
sponge cakes and a 
medley of other classic 
favours. 
Gifts are also available in 
the new store or through 
the website, with unique 
crockery and tea towels 
making the perfect gift 
for anyone who 

loves the outdoors. After a 
pleasant day exploring the 
facilities, you can keep up-
to-date with all the latest and 
events from Hall Farm (and the 
friendly farm dog, Maysie) on 
the regularly updated online 
newsletter (www.buybirdseed.
co.uk).
Come along to our newly 
opened shop at Hall Farm, The 
Grain Store, Wadnall Lane, 
Weston,Newark-on-Trent, 
Nottinghamshire, NG23 6SY. 

01636 821232 
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