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Children at St Peter’s 
Church of England

Academy, Newark made 
their own poppies to ob-
serve Remembrance Day 

and pupil Oscar Shephard 
age 7 years, says that he 

understands why we wear 
poppies at this time of 

year, “Eleven o’clock is the 
time that the war ended 
and we wear poppies to 

remember the people
who died in the wars”. 

Call the midwife! Maternity 
staff from Nottingham Hos-
pitals have created their own 
themed calendar. 
A group of 29 members of staff 
from Ward C29 at the Queen’s 
Medical Centre have come 
together to raise money to re-
furbish the breakfast room for 
patients. 
Inspired by a similar calen-
dar produced by a Reading 
Hospital, Deputy Ward Sister, 

Katherine Merrily brought the 
fundraising idea to the ward’s 
Shared Governance Council, a 
group of staff that have collec-
tive ownership to develop and 
improve practise.
Catherine Frain, Midwife and 
Chair of the Shared Govern-
ance Council said: “We put up 
a poster on the ward to register 
interest. It was fantastic to have 
so many staff willing to get in-
volved.”

The group then ar-
ranged sponsors, 
outfits and locations 
to bring Call the 
Midwife to life in 
Nottingham. 
Hair and makeup 
was provided by 

students at New College Not-
tingham and the photography 
was donated by Saul Isacc Pho-
tography. 
Shot in the Hospital and at Uni-
versity of Nottingham campus, 
the group dressed up as mid-
wives, patients and nuns to 
take photos themed around the 
months of the year.
Sian Gregory, Midwife from 
New Thorpe said: “It was a 
long, but really fun day. Rita 
Mishra, our receptionist on 
C29, sorted out the logistics for 
everyone. She was brilliant”. 
Members of the team particu-
larly enjoyed dressing up as 
nuns. Nicola George, Support 
Worker from Long Eaton, said: 
“We must have had really con-

vincing costumes as people 
thought we were real nuns when 
we were walking around. They 
even stopped building work for 
us”. 
The first calendar was bought 
by recently retired Nottingham 
University Hospital CEO, Peter 
Homa. 

A variety of staff are featured 
in the calendar including Mid-
wives, Health Care Assistants, 
Reception staff, Consultants 
and cleaning staff. 
Joanne Woodhall, Midwife on 
C29 from Leicestershire said: 
“Bringing together so many 
different job roles was really 
dynamic. It was great to work 
................continued on page 12

Call The Midwife! 
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Pupils from Christ Church and 
St Peter’s CE Primary School in 
Mountsorrel have been creating 
posters and stories about their lives 
to bury in a time capsule at brand 
new Rothley care home, Mount-
view. Representatives from the 
school brought artefacts to site this 
week to place in the time capsule 
which will be sealed and buried in 
the grounds of the home on Lough-
borough Road.
Mountview is a brand new residen-
tial and dementia care home due 
to open later this month and Home 
Manager, Sue Shaw, wanted to cre-
ate the lasting legacy of a time cap-
sule to commemorate the comple-
tion of the build. 
Sue said, “We are so pleased that 
Christ Church and St Peter’s CE 
Primary School were keen to be 
involved with the time capsule idea 
– it is a really exciting project and 
I am sure it will be a great talking 
point at the home for many years. I 
am extremely passionate about our 
home being a part of the local com-
munity for several reasons, but most 
importantly to maintain fundamen-
tal links for our future residents.” 
Two year groups from the school 
designed over 60 notes which are 
to be unearthed in 2067, when Sue 
is hoping that the same children 
might return with their own children 
or even grandchildren. One pupil 
wrote: “I really like to go to my 
friend’s house and I love the colours 
in the rainbow. I love playing on 
my iPad and I love playing with my 
brother.” Four pupils and two teach-
ers delivered the notes to site, before 
enjoying a sneak peek of the home 
and cupcakes in the Site Office. 
Fran Ward, Deputy Head at Christ 
Church & St Peter’s CE Primary 
School, said, “The time capsule 
idea really captured the children’s 
thoughts – it got us all thinking 
about life today and how things 
might have changed in 50 years’ 
time.” 

Time Capsule for 
New Care Home

Leading careers advice, training and 
employment service, Futures, has se-
cured £390,000 of adult education fund-
ing to deliver valuable training schemes 
across Nottinghamshire and Derbyshire.
The Ofsted rated ‘outstanding’ provider, 
based on Sherwood Rise in Notting-
ham, will be delivering funded training 
schemes both for those out of work, and 
employees looking to upskill while in 
the workplace.
Alloga UK provides supply chain solu-
tions to the healthcare industry, offer-
ing specialist storage, fulfilment and 

distribution services to pharmaceutical, 
healthcare, medical device, veterinary 
and consumer product manufacturing 
companies.
Sandra Cowley, Futures’ Commercial 
Director, said: “This funding will make 
a huge difference to the lives of those 
benefitting across Nottinghamshire 
and Derbyshire. We are delighted to be 
supporting local employers with their 
workforce needs and individuals who 
decide to take advantage of the scheme 
and embrace the opportunity for career 
progression.”

Helen Yarnall, Management Trainer at 
Alloga, said: “We’re delighted to be 
able to work with Futures to deliver 
this training to our employees. We’re 
keen to offer our staff opportunities to 
improve their English and maths skills. 
It’s not only personal development for 
each individual, but it helps to improve 
the company’s general skill base, raising 
our efficiency levels and developing our 
communication with customers.”
Work to help prepare people from across 
Nottinghamshire for the world of work, 
will see Futures working in partnership 

with Nottingham Jobs Hub to support 
employers recruit. So far employ-
ers such as Nottingham City Council 
(NCC) and restaurant chain, Frankie & 
Benny’s have joined up for this bespoke 
recruitment model. This gives unem-
ployed people in Nottingham the chance 
to prepare themselves for employment 
through a tailored training programme 
with a work placement and guaranteed 
interview with the employer at the end 
of the programme.
Funding will see the programmes deliv-
ered between now and July 2018. For 
further information, please visit: www.
futuresadvice.co.uk.

Futures Wins £390k Government Contract
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A major deal to secure almost 
30,000 sq ft of grade A office 
space in Nottingham has been 
brokered by property consultancy 
Innes England. 
Aspect House, situated on the 
city’s established Aspect Business 
Park, is now tenanted by Home-
Serve - the UK’s largest home as-
sistance provider. 
HomeServe’s new base in Aspect 
House will accommodate all of 
the company’s 350 Nottingham-
based staff as well as a new state-
of-the-art training centre, taking 
the property’s occupancy level up 
to full capacity. 
Jon Higham, director at Rushcliffe 

Developments, which owns the 
building said: “Aspect House was 
designed to appeal to businesses 
looking for high-quality office ac-
commodation within close prox-
imity to junction 26 of the M1 
motorway. 
“Aspect House has enabled 
HomeServe to relocate from its 
previous base in the city, as well 
as expand and offer an improved 
facility for its people.”  
The entire first floor and part of 
the ground floor has been let on a 
long-term lease and is being used 
as a call centre, office space and 
training facilities for the national 
home assistance business which 

also has existing offices in Pres-
ton, Banbury and its head office 
in Walsall.  
Craig Straw, director at Innes 
England added: “Nottingham con-
tinues to be a city which attracts 
interest from nationwide busi-
nesses looking to grow. This deal 
is great news for the city and the 
East Midlands as it has helped to 
secure a considerable number of 
jobs in the city.
“The tenant is an employer which 
has been recognised for offering 
a fantastic work-life balance to 
its employees, so finding suitable 
office accommodation to support 
this was vital. 

Aspect House Now At 100% Occupancy

The Nottingham Emmanuel School is celebrating 
the achievements of its science technicians as they 
have been announced as the winners of the prestig-
ious Salter’s National Awards for Science Techni-
cians.
The annual awards were established in 2002 by 
The Salter’s Institute in association with the As-
sociation for Science Education, The Institute of 
Physics, The Royal Society of Biology and the 
Royal Society of Chemistry. The Awards’ aim is to 
highlight the importance of technicians in enabling 
high quality practical work in education, and the 
support and upskilling of its technicians. 
Lead Science Technician at The Nottingham Em-
manuel School, Adam Innis, said he was thrilled at 
the news: “We were shocked to get the award! I put 
the application in and thought we would see how 
far we could go.  Then suddenly the judges were 
coming to see us, and we started thinking that we 
might have a shot at it!” 
Adam says he and his colleague have tried to go 
the extra mile in everything they do: “We made a 

decision that we were not going to just 
‘get by’ doing this job.” Science Tech-
nician Harriet Scott agreed, “I was de-
lighted at the news.  I have a natural 
competitive streak and wanted to win! 
I think we demonstrated to the judges 
that we have added considerable value 
to the Science Department, through 
our expertise and motivation.” 
The initial shortlist of 90 schools 
nationwide was streamlined to eight 
schools who were visited by members 
of the awarding panel in September.  
Now the team at The Nottingham 
Emmanuel School will travel to the 
Salter’s Institute Awards Ceremony 
at Salter’s Hall in London in Decem-
ber to receive their award and £1,000 
prize money to use in their depart-
ment. 

School’s Laboratory Team Win National Award
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Footballers ‘Kick Off’ 
Season with New Kit

Keen footballers from Notting-
ham’s East Leake Bantams have 
started the season with a fresh new 
kit, thanks to a donation from intu 
Victoria Centre and intu Broad-
marsh.
A total of £680 was gifted from 
intu Victoria Centre and intu 
Broadmarsh to the East Leake 
Bantams ahead of the 2017/18 
season. With this sponsorship, all 
12 players in the Under-10s age 
group - a mix of boys and girls 
from the local area - have received 
brand-new full kit, including 

branded jackets, shirts, shorts and 
socks.
Nigel Wheatley, general man-
ager of intu Victoria Centre and 
intu Broadmarsh, said: “Our staff 
at intu Victoria Centre and intu 
Broadmarsh support many causes 
across the city, from charity dona-
tions to completing volunteering 
days, and when we heard East 
Leake Bantams’ team of amazing 
footballers needed a new kit, we 
were delighted to help. 
“We are really happy with the out-
come - the team look so profes-

sional in their new intu kits and 
we are proud to be their sponsor 
for the new season.”
Allan Murfin, manager of East 
Leake Bantams’ Under-10 team, 
said: “We’re incredibly grateful to 
the team at intu for their support to 
the team and generous donation. 
The whole process has been very 
simple, straightforward and 
the intu team have been very 
enthusiastic and keen to help 
where they can.
“The kit looks fantastic and 
we’ve had a lot of positive 

feedback from parents, staff and 
players who are all over the moon 
with it. Having a recognisable 
brand such as intu as our sponsor 
has given the team a new desire 
for continued success this season 
and I look forward to seeing the 
players out in their new kit this 
season.”

See traditional ironworking in a traditional Victorian 
forge located in the heart of the village of Welbourn.
This former forge and blacksmith’s workshop dates 
back to 1864 and is still in working condition. For 

over 100 years Welbourn Forge has served the needs 
of farmers and tradesmen in the area. 

The forge opens on the first Saturday of the month 
and now exhibits old photographs, displays and 

memorabilia along with a restored earth privy. The 
forge will be next working on Saturday 2 December, 

10am to 1pm. 

Firing of 
the Forge

For more information visit
www.visitlincoln.com/things-to-do/

welbourn-forge

Weddings
Weddings are one of the most spe-

cial days in anyone’s life and that 
is why we pride ourselves on 

being one of the most luxu-
rious chauffeur companies 

in the UK.
We have a fleet of 
Bentley Mulsanne 
Limos for the bride 

and support vehicles for 
the bridesmaids, but the 

wedding isn’t just about the 
lady. The groom will always 

want to arrive in style which is 
why we can provide a breath-taking 

supercar for him to arrive in too.  
 All of our Wedding Packages are tailor 

made and each is created to meet to the indi-
vidual customer’s needs.  

Prom
School is an important time in everyone’s life, 

so why not end it in style and have our fleet 
make you stand out? 

VIP Chauffeur Service 
When you want to arrive looking fabulous, on-
time and have a private experience - we can ac-
commodate you. 
From large parties up to seven people in our 
luxury Mercedes people carrier to our Bentley 
Muslanne, we are here to help.
Our Fleet of prestige, luxury and supercars 
consist of some of the most iconic brands 
in world. Specialising in a tailored ser-
vice, we also provide vehicle sourc-
ing, vehicle detailing and changes, 
to help you secure your dream 
car hire experience.

Visit our website: www.
uniqueexclusivehire.
co.uk  or call us on 
07543 774 768 to 
find out more.

Ride in Luxury
For the most expensive and lavish driving experience available on the roads, visit 

Unique Exclusive Hire. We pride ourselves on having some of the most luxurious 
and special supercars on the market. From comfortable weekend convertibles 

to 4x4 shopping cars, we have the perfect car for you to suit any occasion.



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



6                      E: sales@nottsinfocus.co.uk | Tel: 01159 313879

HOLDING A LOCAL EVENT?                                    CALL 01159 314380

Booking.com gives local cou-
ple a spectacular night’s stay 
at the top of Western Europe’s 
tallest building, at The View 
from The Shard.
This 5 November was a night 
to remember for Sarah Hig-
ginbottom from Worksop, Not-
tinghamshire. The supermarket 
checkout supervisor was given 
the unique opportunity to view 
the stunning display of colour 
that Bonfire Night is celebrated 
for, from the best vantage point 

that the capital has to offer. 
With Bonfire Night holding 
special significance for her and 
her husband – they got engaged 
on the 5 November 2014, and 
then married on the same day 
last year – this was the perfect 
way for them to celebrate their 
first wedding anniversary on 
their favourite day of the year, 
in the height of cosy comfort.
Booking.com, the global leader 
in connecting travellers with 
the widest choice of incred-

ible places to stay, offered up 
the chance to win this ‘money-
can’t-buy’ experience in part-
nership with The View from 
The Shard, Western Europe’s 
tallest building. 
Sarah Higginbottom said: 
“When we first walked in, we 
were completely gob smacked. 
The view and the bedroom 
just took our breath away. We 
weren’t sure what to expect, 
but the night has exceeded all 
expectations. The view is so 

stunning, we can’t get over it – 
it’s so clear you can see all the 
way to Wembley! Bonfire night 
is the most special night of the 
year for us. To watch the fire-
works together, from the high-
est point in Britain on our first 
anniversary, has been so spe-
cial. We can’t think of a more 
amazing way to have spent it.”
Jonathan Higgonbottom com-
mented: “I’m not sure how I’ll 
ever top this anniversary, we’ve 
definitely peaked at year one!” 

Local Wins Opportunity
of a Lifetime
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Winter Hours 
at Recycling 

Centres 
Crom this November Not-
tinghamshire’s recycling 
centres, operated by Veolia 
(Nottinghamshire County 
Council’s waste contrac-
tors), switch to winter open-
ing hours. The recycling 
centres will be open from 
8am and close at 4pm until 
Wednesday 28 February. 
Richard Allen, Operations 
Manager for Veolia Not-
tinghamshire said: “Over 
the winter months the Re-
cycling Centres in Notting-
hamshire are open seven 
days a week during the core 
hours of 8am until 4pm.  We 
find these are the best times 
to suit residents as they take 
advantage of daylight to dis-
pose of items.”
County Councillor John Cot-
tee, Chairman, Communities 
and Place from Nottingham-
shire County Council said: 
“Our Recycling Centres 
provide residents with the 
opportunity to dispose of, or 
recycle, many items quickly 
and efficiently”.
Recycling Centre Locations
• Beeston Recycling Centre 

- Lilac Grove, Beeston, 
NG9 1PF 

• Bilsthorpe Recycling 
Centre - Brailwood Road, 
Bilsthorpe, NG22 8UA 

• Calverton Recycling 
Centre - Hollinwood Lane, 
Calverton, NG14 6NR 

• Giltbrook Recycling Cen-
tre - Gilthill, Giltbrook, 
NG16 2HR 

• Hucknall Recycling 
Centre - Wigwam Lane, 
Hucknall, NG15 5SZ 

• Kirkby Recycling Centre  
- Sidings Road, Lowmoor 
Industrial Estate, Kirkby-
in-Ashfield, NG17 7JZ 

• Mansfield Recycling 
Centre - Kestral Park, 
Kestral Road, Mansfield, 
NG18 5FT 

• Newark Recycling Centre 
- Brunel Drive, Newark, 
NG24 2EG 

• Retford Recycling Centre 
- Hallcroft Road, Retford, 
DN22 7LE 

• Warsop Recycling Centre 
- Oakfield Lane, Warsop, 
NG20 0JG 

• West Bridgford Recycling 
Centre - Rugby Road, 
West Bridgford, NG2 7HA 

• Worksop Recycling 
Centre - Shireoaks Road, 
Worksop, S80 3HA

News in BriefNews in Brief Nottingham City Transport has confirmed its continued 
sponsorship of the Nottingham Playhouse Pantomime 
with the unveiling of this year’s special panto bus.
With less than a month to go until family-favourite Cin-
derella takes to the Nottingham Playhouse stage, Not-
tingham’s leading bus operator has officially confirmed 
a further three year partnership with the Playhouse pan-
tomime.
Cinderella (Kelly Agredo) and her best friend Buttons 
(Tim Frater) were at the official panto bus reveal, which 
has been liveried with a magical starry night design, 
complete with Cinderella’s iconic castle.  
Stephanie Sirr, chief executive of Nottingham Play-
house, said: “We are very grateful to Nottingham City 
Transport for its ongoing support for the pantomime. We 
get so excited when we spot the official bus in the city 
and when people tell us that they heard our Dame making 
special announcements on the bus!” 
Anthony Carver-Smith, marketing manager at NCT said: 
“Nottingham Playhouse’s pantomime is considered a 
‘Midlands institution’, and we’re really proud to be part 
of it. They put on a fantastic show every year that really 
gets you into the festive spirit!”
Running from Friday 1 December through to Saturday 
20 January, Kenneth Alan Taylor’s magical story is set 
to delight audiences of all ages with its sumptuous cos-
tumes and magnificent scenery, as well as a coachload of 
hilarity, slapstick, song and dance!
Tickets at start at £23 (family ticket from £100), visit 
www.nottinghamplayhouse.co.uk or call 0115 941 9419. 

A Bus Load of Fun
The Bootleg Beatles are 
delighted to announce their 
December 2017 tour of the 
UK – the band along with their 
renowned string and brass 
ensemble will visit fifteen 
cities, tickets are available 
now from www.ticketmaster.
co.uk. Since their inception in 
1980 the band have performed 
hundreds of gigs across the 
globe, earning themselves an 
amazing reputation along the 

way. The late George Martin 
himself described the Bootleg 
Beatles experience as

“A terrific show”, 
whilst the Mail On 
Sunday hailed their 

“Mind-boggling 
accuracy”

This year the band performed a 
run of special ‘Sgt. Pepper’ 50th 

anniversary shows – including 
one at the Royal Albert Hall 
with the Royal Liverpool Phil-
harmonic Orchestra’ - which 
have been raved about by the 
critics.  These December dates 
will feature and extended Sgt. 
Pepper section to further cel-
ebrate the iconic album.  This 
year, The Times gave the band 
a 5 Star live review, adding, 
“Even The Beatles would have 
struggled to recreate Sgt Pepper 

this well in live performance”.  
The Bootleg Beatles also per-
formed twice at this year’s 
Glastonbury Festival, including 
a Sgt. Pepper show on the iconic 
Pyramid Stage!
Formed from the original cast 
of London’s West End hit show 
‘Beatlemania’, The Bootleg 
Beatles have become ‘an insti-
tution’ in their own right with 
their note-perfect recreation 
of hits from every era of the 

world’s most famous songbook. 
Every tiny detail is meticu-
lously covered from costumes 
to authentic period instruments; 
from the ‘Liverpudlian’ banter 
to their ‘inflection perfect’ vocal 
mimicry. But it’s not only their 
sound that is so authentic; they 
bear an uncanny resemblance to 
the Fab Four. As one reviewer 
recently said... “It’s not John 
Paul George and Ringo ... but 
you simply won’t believe it”. 

THE BOOTLEG BEETLES DECEMBER TOUR 2017

Tickets can be booked online 
through www.ticketmaster.
co.uk (all tickets subject to a 
booking fee)
There’s never been a better time 
to immerse yourself in the mag-
ic of the Bootleg Beatles – don’t 
miss a show that was described 
as “Off-the-scale fabulous” by 
BBC Radio’s Chris Evans, and 
“Flawless!” by Mojo Magazine.  
You’ll love them – Yeah Yeah 
Yeah!

For more information, 
pictures or to request 
an interview please 
contact Chris Hewlett 
on 0845 601 2833 or 
chris@chrishewlett.
com.  See also www.
bootlegbeatles.com 
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Nottingham University Hospi-
tals (NUH) has launched a new 
initiative to support patients in 
their last days of life. 
The Swan project sees a swan 
symbol used across our hospi-
tals to represent end of life and 
bereavement care, acting as a 
reminder to all staff to pay ex-
tra attention to patients, as well 
as their families and friends, at 
their greatest time of need.
Sarah Freer, Lead Nurse for 
P a l l i a t i v e 

a n d 
End of Life care, said: “Swan 
starts from the minute the pa-
tient and the family enter our 
hospitals, from the moment 
the receptionist greets them at 
the front desk to when the por-
ter transfers them to the ward. 

It will allow staff to be more 
aware of what these people 
are going through and is about 
opening the door or putting 
your head behind the curtain 
and asking ‘is there anything 
else I can do for you?’.”
With support from Nottingham 
Hospitals Charity, who have 
helped fund the Swan initiative, 
staff across the Trust now have 
access to the items that can help 
m a k e 

p o s i t i v e 
memories, including ‘memory 
bags’ for patients’ property, re-
placing the traditional plastic 
bags. Families are also encour-
aged to take locks of hair, hand 
prints and spend close family 
time together before bereave-
ment. 

Sarah added: “The initiative 
allows us to influence the be-
reavement experience of those 
that leave our care. It provides 
staff with the permission to 
break the rules that don’t exist, 
such as offering families food 
from the dinner trolley when 
they are sitting by the bedside or 
finding ways to allow patients 
to spend their last days creating 
pos-

itive memories. 
It might be giving them access 
to things that are personal to 
them such as their pets, having 
flowers by their beds or drink-
ing their favourite drink. It also 
creates opportunities to have 
conversations around tissue do-
nation if this is something they 
are considering.”
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Local farmers are looking forward 
Local farmers are looking forward 
to the return of a popular machin-
ery show where new products, 
machinery and technology are set 
to be unveiled.
The Midlands Machinery Show 
is taking place on Wednesday 22 
and Thursday 23 November at 
Newark Showground in Notting-
hamshire. 
More than 250 agricultural busi-
nesses are exhibiting at the event 
– organised by the Newark and 

Nottinghamshire Agricultural So-
ciety - which will not only give 
them the opportunity to discuss 
advances in their products and 
services, but also allow farmers to 
discover how such techniques can 
help to improve the productivity 
of their land.
Joe Allen from Gainsborough-
based Chafer Machinery has ex-
hibited at the event since it was 
set up four years ago and says it 
has reaped dividends for the firm, 

Farming Machinery to 
Launch at Local Event

which manufactures specialist 
spraying equipment.
He said: “Midlands Machinery 
Show is an ideal opportunity for 
farmers and agricultural busi-
nesses to congregate and discuss 
how the farming industry is far-
ing across the country.
“They really benefit from meet-
ing others within their commu-
nity, seeing new technology and 
actually being able to spend time 
talking to other exhibitors about 
how their machinery and prod-
ucts can benefit their farms.”
George Taylor, Midlands Ma-
chinery Show manager said: 
“Technology is advancing at a 
fast rate within the agricultural 

industry, and it is 
really important 
farmers invest 
their time in at-
tending events, 
such as the 
M i d l a n d s 
Machinery 
Show, to 
de t e rmine 
how this 
can be used 
to increase 
productivity 
and improve 
efficiency on 
their farms.”
Joe contin-
ued: “Mid-
lands Ma-
chinery Show 
is an event to 

do business, and I am very much looking forward 
to this year’s event to showcase our crop spraying 
equipment, and a selection of chemical and ferti-
liser applicators, whilst also networking with oth-
er farmers from across the region and beyond.”

A 13 year old from Beeston has 
been elected as Broxtowe’s new 
Youth Mayor. Alfie Russell, 
from Alderman White School in 
Bramcote, was voted in at a re-
cent meeting of Broxtowe Youth 
Voice.
Alfie’s first official engagement 
as Youth Mayor was at the Bees-
ton Remembrance Parade on 
Sunday 12 November, where he 
read a poem as part of the ser-
vice at the War Memorial. 
Explaining why he ran for the 
role of Broxtowe Youth Mayor, 
Alfie said: “The young peo-
ple of Broxtowe matter. They 
should be able to have their say 
in how the community is run and 
be able to voice their thoughts. I 
would like to make this happen 
and make changes according to 
what young people think, not 

just myself.”
Alfie’s other main aim is to raise 
awareness for Mental Health 
and the PREVENT campaign 
and hopes to achieve a lot dur-
ing his year in office.
He also encouraged other young 
residents to get involved, add-
ing:  “I would encourage people 
to get involved to help make 
changes in our community. We 
need to hear all sides of the story 
and to do that we need a diverse 
panel of young people. The 
more people we get involved 
then the more representative 
we become of our community. 
That can only be a good thing 
because it allows us to forge 
great relationships and build an 
understanding of the needs and 
beliefs of others to build a united 
Broxtowe.”

Youth Mayor Aims to
Give Everyone a Voice
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Switch-On To Remember Loved Ones

Treetops Hospice Care is in-
viting people to sponsor a 
light on their Christmas tree to 
shine in memory of someone 
special throughout the festive 
period.
The lights will be switched 
on during a special Light up a 
Life ceremony at the hospice 
on Sunday 3 December from 
4pm.

Treetops, based in Risley, pro-
vide nursing care and emotion-
al support for adults in Derby-
shire and Nottinghamshire 
including Hospice at Home 
nurses who provide support 
patients in their own homes 
during the day and overnight. 
The service is available 24 
hours a day, 365 days per year.
The Dalesmen Male Voice 

Choir will be performing at 
the ceremony. President of 
the choir, Gordon Bright, ex-
plained how the Hospice at 
Home service supported his 
wife: “I was so relieved when 
I got all the help from the Tree-
tops nurses. 
“The nurse was fantastic as 
I could rest at night - I could 
close my eyes a bit. Although 

you can’t really rest, it just 
gives you that relief to know 
someone’s sitting there and 
caring. It Is help when you re-
ally need it – I can’t speak too 
highly about it. It made all the 
difference.”
Rod Straw, publicity officer 
and fellow choir member, 
added: “We try to do a lot for 
charity. That’s one of our rea-

sons for having the choir 
- to raise funds. One of our 
adopted charities is Treetops 
and we sing here every year 
for Light up a Life. 
“We love performing at the 
ceremony – it’s so moving 
when you see all those lights 
and you realise they repre-
sent a life lost.”
The Light up a Life cer-
emony will include carols 
and readings. Dedications 
will be on display in a Book 
of Remembrance. Refresh-
ments will be available from 
3pm. The ceremony is an 
outdoor event so those at-
tending are advised to dress 
for the weather.
For those unable to attend 
Light up a Life, the Book 
of Remembrance will be 
available to view online at 
www.treetopshospice.org.
uk/lights as from Monday 
20 November.
Treetops Hospice Care ser-
vices include Support and 
Information, a Day Care 
Unit, Hospice at Home nurs-
es and Therapeutic Services 
including counselling, art 
therapy and complementary 
therapy. 

For nearly nine decades, Not-
tingham residents have com-
peted in the city’s Best Garden 
Competition. Still as popular 
today as it ever was, the com-
petition has this afternoon 
named its winning residents 
and groups for 2017.
Now run by Nottingham City 
Homes, the awards began in 
the early thirties to encour-

age the city’s residents to cre-
ate fantastic gardens, enhance 
their neighbourhood, and build 
a real sense community spirit - 
not to mention a bit of healthy 
competition.
This year’s categories were 
judged by a team from Not-
tingham City Homes, tenant 
estate inspectors and BBC Ra-
dio Nottingham’s gardening 

expert, John Stirland. John has 
supported the competition for 
many years, judging the win-
ner of the ‘champion of cham-
pions’ Special Cup - the compe-
tition’s most prestigious award.
Ethel Anderson, from St Ann’s, 
said: “I don’t enter my garden 
to win. I enter it to try and en-
hance my local area. St Ann’s 
can sometimes, unfairly, get a 

Green Fingered Residents Blooming At Annual Awards

bit of bad press. I want St Ann’s to get recog-
nition for the right reasons and I hope that 
through the care I take with my garden that 
I’m helping to do that in a small way.”
Kenneth Knight from Snape Wood, winner 
of the city-wide Best Container Display cat-
egory said: “It’s a great feeling to have my 
baskets and containers recognised. I grow 
all my plants from cuttings in my green-
house and it’s a joint effort with myself and 
my wife to get them looking great. I hope 
that other people living in my neighbour-
hood get inspired to grow things where they 
live. It’s amazing what you can do in even 
the smallest of spaces.”
For more information on the competition, 
please visit the website: www.nottinghamci-
tyhomes.org.uk. 

For more information on the
competition, please visit the website: 

www.nottinghamcityhomes.org.uk

Linda
Lancashire

07764 466381
01773 762675

E: contact@lindalancashire.co.uk

www.lindalancashire.co.uk



11E: editorial@nottsinfocus.co.uk | Tel: 01159 313879               



12                      E: sales@nottsinfocus.co.uk | Tel: 01159 313879

‘React to Moisture’, a new interac-
tive training resource that supports 
care home staff in preventing and 
managing moisture lesions (in-
continence-related dermatitis), has 
been launched by Nottinghamshire 
Healthcare.
The Trust’s Tissue Viability Spe-
cialist Nurses developed the re-
source, containing a training DVD, 
competencies, a patient leaflet and 
poster, with advice from the Spe-
cialist Continence Service. It aims 
to provide the knowledge and skills 
required for care home staff to feel 
confident in identifying, prevent-
ing and managing moisture lesions. 
Although primarily aimed at care 
homes, it is transferrable to any 
health care setting. 
The resource was developed fol-
lowing the results of an initiative 
called LPZ facilitated by the East 
Midlands Patient Safety Collabora-

tive (EMPSC). The 
project piloted 
an international 
p r e v a l e n c e 
audit of com-
mon problems 
faced by care 
home resi-
dents such as 
pressure ulcers, 
i n c o n t i n e n c e 
and falls. Since 
this project was in-
troduced in 2015 it has 
contributed to significant 
improvements to the standards of 
care provided in East Midlands care 
homes.  The findings demonstrated 
that 14% of care home residents suf-
fered with moisture lesions and the 
resource was developed to improve 
knowledge and care.
The EMPSC, which is hosted by 
the East Midlands Academic Health 

Science Network 
( E M A H S N ) 
has funded 
the resource 
and Cheryl 
C r o c k e r 
E x e c u t i v e 
Lead for 
the EMPSC 
said: “I am 

delighted to 
support this in-

novative and ex-
citing resource! We 

will be distributing 6,000 
copies to all care homes in the East 
Midlands. We believe this training 
resource will make a real difference 
to care home residents.”
Health professionals who are inter-
ested in this training pack should 
contact Karen McEwan on 01623 
785187 or karen.mcewan@nottshc.
nhs.uk.

Care Homes Get New Training Resource

continued from cover story.....
with so many different peo-
ple you wouldn’t necessar-
ily see that much of day to 
day.” 
Gemma Herbert, Head of 
Maternity services at QMC 
said: “C29 are an exception-
ally passionate team, who 
have truly embedded shared 
governance within their 
area. They continue to show 
commitment and dedication 

to improve the care women, 
babies and their families’ 
receive with us in Maternity 
on C29. 
“Organising and producing 
this wonderful calendar is 
one of the many brilliant 
ways they not only have 
raised money for NUH but 
also worked together as a 
team. We all feel incred-
ibly proud of them and all 
their hard work!”

Student’s Research Wins
Germany’s Green Talent Award
A project by Ahmed Zakaria 
Hafez Mohamed, a researcher 
and doctoral student in civil engi-
neering at the University of Not-
tingham, has won the prestigious 
Green Talent Award by Germa-
ny’s Federal Ministry of Educa-
tion and Research.
This is the first 
time an Egyptian 
researcher has 
claimed the inter-
national prize which 
drew more than 600 
applications from 
over 95 countries.
Ahmed’s research fo-
cuses on boosting the 
water-pumping capabil-
ity of Stirling engines in 
order to increase access 
to water in remote rural 
areas of his homeland, 
Egypt. The engine func-
tions as a power source for 
an innovative solar tracking 
system, comprising pho-
tovoltaic cells and a (solar) 
dish, which work to maximise 
the amount of energy that is 
collected. 
The multi-award winning re-
search impressed judges with 
its practical outcome because at 
the end of his project, Ahmed will 
have developed a working, solar-

powered Stirling engine that can 
be put straight into use by a re-
mote community.
Ahmed explained the objectives 
of his research, ‘Rural 
and remote 

communities 
such as those in Egypt’s 

deserts do not have access to 
electricity and they rely on die-
sel generators to pump or extract 

water from below ground. I hope 
that my research can be used to 
improve access to water and de-

crease our dependence on 
fossil fuels. 
‘I am so proud to be the 
first Egyptian researcher 
to receive the Green Tal-
ent Award and this has 
encouraged me to set the 
bar even higher for my 
achievements. I am cer-
tain that the knowledge, 
exposure and new ex-
periences gained from 
my time in Germany, 
will enable me to be 
more effective and 
develop a greater 
understanding of 
how my research 
can help others,’ 
he added. 
Ahmed was one 
of 25 young sci-
entists from 21 
countries who 
were honoured 
in this year’s 

Green Talent Awards cer-
emony which was held in Ber-
lin on 27 October with guest of 
honour, Matthias Graf von Kiel-
mansegg, Head of Department at 
the German Federal Ministry of 
Education and Research.

Call The Midwife! 
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updated menu… with rumours 
abound that mac and cheese will 
also be making an appearance 
alongside the familiar create-your-
own pizza! As well as range of new 
flatbread sides, and scrumptious 
melt in the middle chocolate pizza 
desserts.
PizzaStorm Restaurant Manager, 
Marta Warren, said: “We can’t wait 
to unveil the new branding to our 
customers, it’s such an exciting 
time for the restaurant and we’re 
confident they’re going to relish 
the new, better-than-ever dining 
experience.”
“Inferno has become such a popu-
lar place in Nottingham over the 
past two years, that it felt like the 

right time to update the look and 
improve the experience for our 
customers. Careful thought has 
gone into the planning of PizzaS-
torm to create a warm and inviting 
restaurant space while continuing 
to offer our much-loved, tasty pizza 
that everyone knows and loves”.
Located on Milton Street in Not-
tingham, the new restaurant has 
been designed with practicality in 
mind – making it the perfect venue 
for small intimate gatherings, fam-
ily feasting and larger group book-
ings. The new venue will continue 
to offer sit-in, or take-out options, 
alongside Click & Collect or deliv-
ery options through their website & 
Deliveroo. 

Having successfully rolled out its 
unique pizza concept to two other res-
taurants in the UK, Inferno Pizza Not-
tingham has announced a major new 
investment into Nottingham as a result 
of its growth and success. Thanks to 
the support and popularity of its Not-
tingham customer base, Inferno Pizza 
will be undergoing a £250k refurbish-
ment and brand refresh – launching on 
Wednesday 22n November as PizzaS-
torm Nottingham. 
Regarded as the most successful of the 
company’s three restaurants, the new 
look and feel Nottingham restaurant 
is located in the city’s bustling town 
centre. Gathering together the most en-
thusiastic pizza lovers within the area, 
the updated restaurant will welcome 
a brand new interior design and tasty 

£250k Investment Sees 
Launch of New Restaurant
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Christmas is well and truly 
under way, with exciting places to 
visit, interesting things to see and 
delicious foods to try – you’ll be 
spoilt for choice this festive season! 
From markets and fairs to Santa’s 
grotto, there is something for eve-
ryone this winter in our Christmas 
Pull-Out Guide. 
Here at Nottinghamshire in Focus, 
we’ve been working as hard as 
Santa’s elves to put together a 12 
page Christmas P u l l - O u t 
Guide to help 
you make 
the most 
of the 

season. Including details on eve-
rything you need this winter from 
festive activities, concerts and 
pantomimes to places of interest 
in the build up to Christmas day, 
this guide is your one-stop-shop for 
everything you need to celebrate 
this year. 
With excitement in the air and 
festive cheer all around, we’ve 
put together a number of activi-
ties for the whole family to enjoy. 
From Christmas markets to live 
music and performances, there is 
something for everyone over the 
next few pages. Indulge in a spot 
of Christmas shopping and find the 
perfect present for a loved one, or 
visit a festive event held at one of 
the many inviting venues located 
in an around Nottinghamshire. 
For food fit for a Christmas 

feast, we’ve selected a num-
ber of fine food and drink 
suppliers who specialise 
in everything from tradi-
tional ales to prime cuts 
of meat. Why not 

int roduce 

some new flavours to your 
Christmas dinner, or order a 

tasty treat for a foodie friend 
as a stocking filler? Our selection 
will be sure to tantalise your taste 
buds!
If you’re looking for gift inspira-
tion, we’ve selected a number of 
shops and exclusive Christmas of-
fers to help you find the perfect 
present for someone special. From 
personalised gifts to outdoor activ-
ities, find some inspiration over the 
next few pages to discover the per-
fect must-have gift 
for someone you love.
Discover the magic 
in our fun Christmas 
deals, events and pres-
sie ideas to plan 
the perfect 
festive sea-
son for your 
family! 
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Take a sneak peek behind the 
scenes at one of England’s 
leading microbreweries.
Opening in 2011, Welbeck 
Abbey Brewery is a tradition-
al microbrewery nestled in the 
centre of the historic Welbeck 
Estate, which is rich with 
stories and characters from 
centuries past. It’s housed in 
a beautiful listed barn at the 
heart of this community, and 
has steadily grown in size to 
meet the demand for good lo-
cal beer.  Producing roughly 
15,000 pints of real ale each 
week, Welbeck Abbey Brew-
ery has quickly become one 
of the country’s leading mi-
crobreweries.
During the summer months 
the brewery opens its doors to 
the public for monthly brew-
ery tours. Guided by one of 
their expert brewers, these 
tours offer a sneak peek into 
the brewing process and visi-
tors will learn about the ingre-
dients and passion that go into 
each pint.  Afterwards they 
will enjoy two pints of their 
lovingly hand crafted real ale 
and will have the opportunity 
to ask questions or simply re-
lax in their historic surround-
ings.
These brewery tours proved 
so popular in 2017 that they 
completely sold out, so be 
sure to purchase your tickets 

well in advance. At only 
£10 per person they make 
an excellent Christmas 
gift or evening out with 
friends. Tickets can be 
purchased directly from 
the Welbeck Farm Shop, 
or online via the brew-
ery’s website at www.
welbeckabbeybrewery.
co.uk.  Private tours or 
parties can also be ar-
ranged by contacting the 
brewery directly.

A Taste of the Traditional



17E: editorial@nottsinfocus.co.uk | Tel: 01159 313879               



18                      E: sales@nottsinfocus.co.uk | Tel: 01159 313879



19E: editorial@nottsinfocus.co.uk | Tel: 01159 313879               

IF

YOU 

WOULD 

LIKE 

TO 

FEATURE 

ON THIS 

PAGE 

PLEASE 

CALL

US 

01159 

313879

Haddon Hall, Friday 17th, Sat-
urday 18th and Sunday 19th 
November.
Head to Haddon Hall this week-
end for an exciting day full of 
Christmas cheer and innovative 
gift ideas at the indoor Winter 
Artisan Market. Browse a varie-
ty of stalls displaying everything 
from local florists and farming 
produce to delicious homemade 
foods and personalised gifts to 
find something for everyone this 
Christmas.
Jazz Singer, Miss K Copeland 
will be performing on Saturday 
18th and Sunday 19th Novem-
ber. (Please note that the stalls 

may only accept cash transac-
tions.)
Looking for the perfect present 
for your foodie friends this year? 
The variety of food on offer is 
endless – from a pint at Hick 
Brew microbrewery to hand-
crafted chocolates to make the 
perfect gift from Cacoa Elora. 
For the best jams, chutneys and 
cordials visit Fruits of the For-
age, or if you fancy something 
sweeter, Dad’s Bees speciality 
honey products are for you. 
Find Champagne and Flamin-
gos for gorgeously scented soya 
candles or Sue Wilkins chil-
dren’s storybooks for the ideal 

stocking filler. Fluffy Ducking 
Knits produces lovingly hand-
made children’s clothing for the 
newest members of the family 
whilst Rock Paper Silver and 
Judith Brown jewellery compa-
nies provide something special 
for older family members. 
From Big Green Tree organ-
ic skincare selling pure and 
healthy products to maintain 
your glow to Vivienne Sillar Ce-
ramics boasting the finest pot-
tery and art – find something for 
everyone this winter! 
Admission - £5.00 per person.
Open 10am - 5pm, last entry 
4pm.

GRANTHAM GARDEN CENTRE:
Breakfast with Santa

25th November,
9:00am - 12:00pm.

Join Santa for his Big 
Breakfast and cel-

ebrate his arrival. 

Watch with awe as Santa arrives 
being pulled by huskies! Enjoy 
a magical experience of fun 
games and activities, as well as 
breakfast and a lovely present 
from Santa himself.

Meet Santa in His Grotto
25th November - 24th
December.
Meet Santa and receive a gift.

Explore Our Winter Wonderland
25th November - 24th
December.
Take a walk through our winter 
wonderland and discover all of 
the surprises in store.

Giant Snow Globe – NOW OPEN
Weekends and selected dates.

Enjoy a snowball fight and 
take some fantastic 

festive photos in our giant snow 
globe.

Real Ice Rink
25th November - 7th January.
Experience the magic of skat-
ing on our real ice rink. There’s 
something for beginners and 
professionals alike.

Supper with Santa
30th November and 7th,
14th, & 21st December,
5:30pm - 7:30pm.
Join us for supper, with chil-
dren’s entertainer and a visit 
from Santa. Children will receive 
a gift from Santa. 

Christmas Market
2nd - 3rd & 16th - 17th
December.
Find some incredible festive 

food and drink, as well as some 
unusual gifts and presents.

GRANTHAM SUPERSTORE:
Supper with Santa
29th November and 6th,
13th & 20th December,
5:30pm - 7:30pm.
Join us for supper, with chil-
dren’s entertainer and a visit 
from Santa. Children will receive 
a gift from Santa. 

Christmas Event Weekend
9th & 10th December.
Visit the food fair for a Christ-
massy treat, or the toy fair for 
some present inspiration. There’s 
also carol singing from the 
Salvation Army to get you in the 
holiday spirit, food tasting, toy 
demos, face painting, givea-
ways and so much more.

Festive Fun at Oldrids
Back by popular demand, Oldrids and Downtown have brought back its real ice skating rink! New to 2017 – OIdrids & Downtown are excited to announce

a special visitor will be visiting all of our stores over the festive period, as well as a number of Christmas celebrations. Come down to meet Santa Claus himself: 

For all ticket information please visit
www.oldrids.co.uk
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Christmas wouldn’t be Christmas at the D.H. Lawrence Birth-
place Museum without a visit from the Christmas Fairy. She 
will be appearing in her grotto with us again along with her 
woodland helpers as part of the Eastwood Christmas lights 
switch on event on 28 November. Children can ask for their 
Christmas wishes to be granted and they will receive a special 
goody bag and a little sprinkling of her magic. 
There will be something for the adults too, as there will be free 
mulled wine and cake made to a traditional Victorian recipe to 
try in the gift shop. The shop is a great place to find unusual 
gifts, traditional toys and original little stocking-fillers for all 
ages. The event always has a great festive atmosphere and is 
a lovely way to get into the Christmas spirit. The Fairy Grotto 
is open from 6pm till 8pm, but will open at 5.30pm for those 
with access needs. There is no need to book, just come along. 
Admission is £4.00 per child which includes a goody bag and 
wishing bauble.
Other fun things to see and do at the Eastwood Christmas Lights 

Switch On event are an arts and crafts marquee 
in Scargill Walk car park, street entertainers, 
funfair rides and two stages featuring music 
acts. There are road closures in place from 
6-9pm along Nottingham Road, Scargill Walk 
and Victoria Street in Eastwood to allow the 
festivities to take place.
The D.H. Lawrence Birthplace Museum is an 
award winning visitor attraction in Eastwood, 
Nottinghamshire (not far from junction 26 of 
the M1 and the IKEA retail park). It combines 
D.H. Lawrence’s authentically recreated child-
hood home, with an exhibition space celebrat-
ing the author’s life, work and humble begin-
nings. From here you can also explore the 
surrounding countryside, which inspired his 
work. 
The D.H. Lawrence Birthplace Museum is open 
Tuesday to Saturday, 10am to 4pm. For more 
information, please contact the D.H. Lawrence 
Birthplace Museum on (0115) 9173824, email 
dhlawrence@liberty-leisure.org.uk or visit 
www.lleisure.org.uk/dhlawrence. 

Visit the Fairy GrottoVisit the Fairy Grotto
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It’s that time of year where you’re 
hanging the Christmas decorations, 
wrapping your presents and most im-
portantly, dreaming about that scrump-
tious feast awaiting you on Christmas 
day – complete with a mouth-watering 
turkey to crown the table. 
A traditional Alrewas Butchers shop, 
Coates was first established in 1867 
and is currently run by the family’s 
third and fourth generations, father 
and son team Peter and Antony Coates. 
Providing everything from responsi-
bly sourced fresh meat and poultry, 
locally sourced fruit and vegetables, 
traditional cooked meats and pies as 
well as farm-fresh free range eggs  and 
artisan cheeses, Coates is the one stop 
shop for all your Christmas feast es-
sentials. 
Passionate about providing high qual-
ity at an affordable price, the family 
butchers only sources its meat from the best 
local farms and livestock markets. The com-
pany also recently launched an online shop, 
offering a wide selection of its most popular 
products for home delivery nationwide or col-
lection.
If you’re hosting a party this festive season, 
why not order a turkey, carefully hand select-
ed to order? Offering a fun, easy to prepare 
and especially tasty way to feed guests, the 
Christmas range provides a great focal point 
for any occasion! What better way for your 
guests to see and smell what they are eating? 

Treat yourself this 
Christmas

Treat yourself to 
a taste of luxury 
and pop into your 

nearest Coates 
today!
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Looking for luxury this Christmas? What could 
be more festive than a mouth-watering meal at a 
traditional country pub? 
Set amongst the stunning White Peak country-
side, The Bulls Head is a historic country pub 
serving delicious food and 
drink. From 
retired vil-
lagers sitting 
at the bar to 
cyclists stop-
ping for a 
well-deserved 
break in a re-
laxing envi-
ronment – this 
pub welcomes 
everyone.
The snug room 
provides an 
intimate at-
mosphere for a classy evening of fine dining. 
Decorated with paintings by local artist Lynne 
Wilkinson over an ancient stone fireplace, this 
room really captures the romantic pub atmos-
phere.
Traditional pub games are available and there is a 

dart board, which is used in regular tournaments. 
Beyond the main bar is a pool room which has its 
own serving hatch, accessing the bar.
Food of all kinds is served throughout, as are the 
wide variety of lagers, beers, real ales and other 

drinks on offer. During the fes-
tive season, a special Christmas 
Fayre menu is introduced offer-
ing everything from tempting 
starters to amazing roast din-
ners, steaks and vegetarian op-

tions, complete 
with all the 
trimmings. 
Finish your 
meal with 
a tasty des-
sert from the 
wide selec-
tion.  

A l - ternatively, if 
y o u fancy some-
thing lighter, check 
out the Luncheon Special for a 
Christmas treat at lunchtime. Head to the website 
for the full menu: www.thebullsheadmonyash.
co.uk

FARM SHOP

101 Station Road | Waddington | 01522 723251

A historic country pub

Hatton Shopping Village, part of Hatton Coun-
try World in Warwickshire, is to host its popu-
lar Christmas markets every weekend from 25 
November - 17 December and every day from 
18 – 22 December.  For those after a unique 
and special Christmas gift, there will be a di-
verse range of stalls from local suppliers sell-
ing a multitude of fabulous festive gifts. At the 
weekends visitors can also enjoy festive sing-
ing, mulled punch, mince pies and a great fes-
tive atmosphere. 
A Christmas Food Fayre will take place from 18 
- 19 November when visitors can try before they 
buy. Stallholders will be offering a wide range 
of food and drink to taste for free.  As well as 
sampling delicious dips, nibbles, pate, cakes 
and puddings, it’s also the perfect opportunity to 
purchase food for Christmas celebrations. 
Late night shopping is available on 8 December 
when shoppers can enjoy special discounts in 
selected shops from 5pm, an appearance from 
Father Christmas, enjoy entertainment and carol 

singing. The Shops and Market stay 
open until 8.30pm.  
Carron Smith, Marketing Manager 
at Hatton said: “We’re delighted 
to be hosting a number of special 
Christmas shopping events at Hat-
ton. Visitors can spend the entire 
day at Hatton with shopping, a 
pub lunch, country walk and then 
a festive afternoon tea. It sounds 
like an ideal way to do Christmas 
shopping and just how shopping 
should be!”
The Hatton Estate offers a range of restaurants 
and cafes to suit all tastes, from turkey lunch-
es to a festive afternoon tea with homemade 
scones, cakes, classic sandwiches, tea/coffee 
and a glass of Prosecco for just £10.95 per per-
son (minimum of 2 people). 
For those that love the great outdoors in winter, 
there are three walking routes across the Hatton Es-
tate that link up Hatton Country World and Hatton 

L o c k s . 
The walk features 21 locks 
and is known as the ‘Stairway to Heaven’ to 
The Hatton Arms Pub & Restaurant. The walks 
take in towpaths and footpaths and range from 
1.5 miles to 5.5 miles through fields with views 
over Warwick. 
Hatton Shopping Village has FREE entry with 
masses of FREE parking. 
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Christmas
& New Year

Now Being Taken

For bookings call: 01636 813109

The Waggon at Halam,
The Turnpike, Halam, 

Nottinghamshire, NG22 8AE

At The Waggon we love to share our passion for 
delicious, locally sourced food, award winning 
cask ales and great wines. So whatever the 
occasion, whether it’s lunch, dinner or simply a 
drink with friends and family, Edward and his 
team will offer you the warmest of welcomes.
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Whether you’re 
after a family day out exploring 
some of England’s most fasci-
nating history, a weekend win-
ter break to explore the stunning 
British countryside or a spot 
of shopping, you’ll be sure to 
find something you love in Lin-

colnshire. It’s also become well 
known for its markets, which 
come alive in the winter time 
with lots of festive cheer and 
activity, making it the perfect 
place to buy some Christmas 
presents or indulge in a little 
retail therapy. Find rich 

traditions and lingering 
memories in charming 
market towns full of 
character. 
Staying true to its roots 
as a centre for trade, the 
market town of Boston 
plays host to all man-
ner of markets selling 

everything from locally sourced 
produce to cars throughout the 
year and the market place is full 
of unique and independently 
owned boutiques for anyone 
who prefers a more intimate 
style of shopping. 

I f 
you’re planning to explore 

Lincolnshire and Nottingham-
shire over the coming months, 
why not take advantage of 
some of the popular bike 
routes and traffic-free destina-
tions that run in and around the 
area. 
The only electric bike spe-
cialists in the whole of Lin-
colnshire, Pedal Electric Cy-
cles provides a number of 
services, ranging from electric 
bike hire from just £10 per 
hour/ £40 a day to a selection 
of demo bikes on display – in-
cluding many 2018 models.
Visitors will also find a selec-
tion of accessories designed to 
make cycling safer and more 
accessible throughout the win-
ter, including warm and re-
flective gear and lights which 

will make you more 
comfortable and 
visible as the dark 
nights draw in. 
A winter health 
check is also a vital 
part of winter prepa-
rations, as everyone 
from the keen cyclist 
to beginners should 
ensure that they are 
looking after their 
bikes over the winter 
months. A friendly 
team of experts is 
on-hand to offer help 
and advice as you 
explore the beautiful 
surroundings that the area has 
to offer this winter.  
With an electric bike for eve-
ryone, today’s wide range of e-
bikes enable everyone to enjoy 
cycling, regardless of fitness, 

ability or age.
For further information about 
electric cycles, cycle routes 
and more in the area, contact 
the friendly experts for free to-
day on 01522 255760 or visit 
www.pedalelectriccycles.com.
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The renowned historical attractions are well 
worth a visit as you explore the rich landscape. 

The 11th century castle and medieval 
cathedral are famous for miles around, 
and the region’s stately homes offer an 
even more focused perspective on the 
history and culture that is still prominent 
today. 
The picturesque rolling landscape of 
the Lincolnshire Wolds has remained 
an Area of Outstanding Natural Beauty 
for three decades. It’s a landscape tailor 
made for walking, cycling, horse riding, 
and for those who simply love the great 
outdoors.
These are just a few examples of hundreds 

of reasons why you should visit Lincolnshire over 
the Christmas season. When will you be visiting?
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We all associate spa days with 
being the ultimate relaxing ex-
perience, lounging about in a 
white robe, poolside, whilst you 
sip expensive drinks and enjoy 
the many different treatments 
on offer. 
This luxurious element makes 
a spa day the perfect treat, 
whether as a winter break for 
yourself or a stocking filler for 
friends and family. With many 
gift packages available 
and Christmas just 
around the cor-
ner, now is the 
perfect time to 
start shopping 
around to 
find a pack-
age that suits 
you at an irre-
sistible price. 
Before plung-
ing into sheer 
bliss, it’s impor-
tant to consider the 
types of treatments you 
require. Offering a range 
of specialist services including 
massages, facials, and beauty 

treatments, the professionals 
at the spa will be able to 
meet your require-
ments and help 
your stresses to 
melt away as 
you receive a 
treatment tai-
lored to you. 
With winter be-
ing a challeng-

ing time for 
our skin , 

now is the 
perfect time 

to book a 
facial at 
a spa. 
With a 
selection 
of treat-
m e n t s 

a v a i l -
able, from 

anti-ageing 
serums and 

exfoliation se-
lections which re-

store your natural glow 
to facial massages for those 
who have tight facial muscles 

and skin from built up stress – 
you’ll be sure to find something 

that will leave you looking 
and feeling rejuvenated.

Massages are one of 
the most popular spa 
treatments, known 
for their powers of 
relaxation and stress 

relief, but what you 
probably won’t know is 

the health benefits which 
also come alongside the 

feel-good sensation. Although 
a massage only lasts around 
an hour, the advantages last 
much longer; proven to stimu-
late and help to maintain your 
physical, mental and emotional 
well-being, massages have a 
lasting beneficial effect on your 
whole body. Ask your masseuse 
or a muscle expert about which 
type of massage would be best 
for you.
These are just a few of the relax-
ing experiences awaiting you 
on your next luxurious spa visit. 
Whichever treatment is right for 
you, get booking now for a se-
rene retreat. 

A Serene Retreat
We all associate spa days with being the ultimate relaxing experience, lounging about in a white 
robe, poolside, whilst you sip expensive drinks and enjoy the many different treatments on offer

Full body exfoliation
with a body brush
Espa express facial

with massage to the
neck and shoulders using
hot stones and finishing
your ESPA experienceyour ESPA experience
with a relaxing scalp

massage.
Follow with 2 hours use

of the spa facilities
and then relax in

our lounge with a hot
chocolate served with chocolate served with 

marshmallows

1st October - 31st
January 2018

Please note that all spa
promotions are subject to 

availability and T&C's apply.

Christmas Vouchers Christmas Vouchers 
available

Rejuvenate the mind & body with our winter 
warmer, 55 minutes, £45

New Bath Hotel and Spa 
New Bath Rd | Matlock | Derbyshire | DE4 3PX
Call 01629 340340 | email spa@newbathhotelandspa.com
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Newark and Sherwood’s innovative 
approach to meeting housing need 
has received national recognition this 
month after two leading figures se-
cured spots on an industry list of ‘pow-
er hitters’. 
Councillor Roger Blaney, leader of 
Newark and Sherwood District Coun-
cil and Rebecca Rance, Newark and 
Sherwood Homes chief executive, 
were both selected by an expert pan-
el to join 41 high-flyers on the list of 
‘Who’s Who Local Authority Housing 
Development’ list compiled by Inside 
Housing.
The exclusive list highlights the pro-
fessionals driving forward the devel-
opment of new homes across Britain 
and is intended to promote discussion 
of their achievements.
Roger has acted as the political lead on 
the council in developing and adopting 
its own local plan, which anticipates 
14,800 new homes in the district by 

2026. Speaking of the list, Roger said: 
“The role of local authorities and their 
housing companies in meeting hous-
ing need is significant and shouldn’t 
be overlooked. In both an enabling 
role and in direct delivery of homes, 
the council and Newark and Sherwood 
Homes put the needs of residents cen-
tral to our ambition and drive. I am de-
lighted that we have been recognised 
as visionaries in securing solutions to 
meet housing need.’ 
Rebecca said: “It’s fantastic to be part 
of this list, which really highlights the 
work taking place across the country 
and the efforts of councils and their 
housing companies to deliver more 
homes. 
This is a pivotal time, and we need to 
raise awareness of the issues and work 
with the government to find flexible 
and innovative solutions to ensure we 
deliver the homes our communities 
need.”

Businesses in the Old Market Square and the Lace 
Market have a chance to get hold of some cash to 
restore their shop fronts to their historic former 
glory. 
Nottingham City Council has accepted £551,500 
from Historic England to conserve buildings in 
both the Lace Market and Old Market Square. 
A further £79,750 has been allocated by the City 
Council, while £297,250 will be provided by pri-
vate investment.
Nearly £1 million is being spent on repairing and 
replacing 30 shop fronts in both areas. Some of the 
money will also go towards repairing listed build-
ings and 20 historic buildings.
Businesses with modern shop fronts in historic 
buildings based in the Old Market Square and Lace 
Market can now apply for grants of up to 75% of 
cost to restore their shop front. For example: if the 
shop front costs £20,000 to restore, the business 
would only contribute £5,000.
The funding is part of a five year project, costing 
£2.7million aimed at saving and transforming his-
toric and neglected buildings in Old Market Square, 
the Lace Market, and Sneinton Market.
Cllr Jane Urquhart, Portfolio Holder for Planning, 
Housing and Heritage, said: “We’re really proud 
that Nottingham was chosen as one of the first ‘Her-
itage Action Zones’ by Historic England earlier this 
year, which aims to help transform historic places 
and promote growth through heritage-led regenera-
tion. Our historic buildings and structures add to the 
city’s unique character and creates a sense of place 
specific only to Nottingham.”
The scheme is being run by Historic England with 
Nottingham City Council, Nottingham Creative 
Quarter, Nottingham Heritage Panel and Notting-
ham Civic society and Historic England will pro-
vide an estimated £1.5 million for the project over 
the next five years, with the rest coming from public 
and private funds.
The grant scheme is now open to businesses to 
make Expressions of Interest contact Emma Han-
cock, the Heritage Action Zone Officer – emma.
hancock@nottinghamcity.gov.uk or 0115 8764471.

Funding Available To Preserve 
Historic Shop Fronts

The highly anticipated first property in the 
exclusive new, Bramcote development has 
been released to market, with the public be-
ing able to see inside for the first time on 
Saturday 18 November).
Located at Chilwell Lane, the boutique de-
velopment comprises of five homes with 
the first five bedroom, 2,400 sq ft property 
now being released. With top-of-the-line 
features and having been completed to the 
highest possible standard, the agent – FHP 
Living – expects a considerably level of in-
terest at the open day.
“This is a really exciting development in an 
absolutely fantastic location,” said Ian Mar-
riott, associate director at FHP Living.
“The house itself is three storeys; two of 
the bedrooms have en-suites and it boasts 
two excellent sized reception rooms which 
are light, airy and spacious, making it the 
perfect family home or an ideal property for 
someone looking for more space,” contin-
ued Ian.
Developer James Roberts, director at JAGR, 
is a Nottingham native and is committed to 
completing high-end, bespoke properties 
which fit the needs of the individual. 
He said: “We’ve ensured that we used the 
highest quality building materials, main-
tained a high attention to detail and really 
thought about our buyer when designing 
this home.
“The house is also incredibly high spec in 
terms of insulation so it’s very cost efficient 
to heat, benefitting from a Vaillant boiler. 
There’s LED lighting and water-based un-
derfloor heating on the ground floor which 
also helps in terms of running costs.
“The entire property has been wired for 
TV, satellite, network and phones to all 
bedrooms and living spaces. It’s a beauti-
ful home which is now ready to move into 
- which couldn’t be more convenient with 
Christmas being just around the corner,” 
added James. 
To register an interest in the open day con-
tact Ian Marriott or Jules Hunt at FHP Liv-
ing: 0115 841 1155 or visit www.fhpliving.
co.uk for more information.

First Luxury Property
Released At New

Development

Exemplary In Delivering New Homes

IF YOU’VE GOT A STORY                        editorial@nottsinfocus.co.uk
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umph of friendship and the 
joy of adventure. Lovingly 
adapted by Robin Kingsland 
(2016’s The Princess and 
The Frog), audiences will be 
transported into a beautifully 
miniature, mouse-sized world 
in a show packed full of ac-
tion, music and singing, with 
plenty of chances to join in.

Running from Wednesday 13 
December through to Satur-
day 6 January, Town Mouse 
and Country Mouse is a great 
alternative to the traditional 
pantomime and perfect for 
very young children and 
those with a sensitive nature.  
Full cast biographies:
Narisha Lawson - Theatre 

credits include: Jumping 
on My Shadow (Notting-
ham Lakeside Arts); Vulva 
La Revolution (Nottingham 
Playhouse); Major Labia 
(Curve Theatre/Battersea 
Arts Centre). Television cred-
its include: The New Worst 
Witch (ITV); Doctors (BBC).
Rory Quinn – Theatre cred-

its include: The 
Lock In (Vault 
Festival 2017/
Over The Limit 
Theatre); Run 
(Theatre ad In-
finitum); Up, Up 
& Away (Half 
Moon Theatre); 
The Merchant 
of Venice; The-
bans; There’s a 
Monster in the 
Lake.
Listings: Not-
tingham Play-
house, Nev-
ille Studio. 
Wednesday 13 
December – Sat-
urday 6 Janu-
ary. Mornings 
10.30am, Mati-
nees 1.15pm. 
There are also 
two relaxed 
p e r f o r m a n c e s 
at 10.30am on 
Wednesday 20 
December and 
1.15pm on Sat-
urday 30 De-
cember.
Box Office In-
formation: Not-
tingham Play-
house, www.
nottinghamplay-
h o u s e . c o . u k . 
Box office 0115 
941 9419.
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Nottingham Playhouse Theatre Com-
pany has announced casting for Town 
Mouse and Country Mouse.
Teena Town Mouse (Narisha Lawson) 
loves the rush and the buzz of the city. 
Curtis Country Mouse (Rory Quinn) 
prefers the wide open fields and sweet, 

fresh air of the countryside. They’re so 
different it looks like they will never get 
along. And with a cat arriving on the 
scene, can they resolve their differences 
before it is too late?
Town Mouse and Country Mouse magi-
cally retells Aesop’s fable about the tri-

Full Cast Announced
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Enjoy plenty of festive fun in Shake-
speare’s England with a host of seasonal 
activities including the chance to see 
Father Christmas, listen to festive plays 
and carol concerts, enjoy candlelit tours, 
craft fairs & markets and see a Royal 
Shakespeare Company performance of A 
Christmas Carol. Shakespeare’s England 
has all the special components you need 
for a magical Christmas this year. 
Christmas markets are held in Stratford-
upon-Avon on the last five Thursdays to 
Christmas – 23 and 30 November and 
7, 14, 21 December. Visit the Shipston 
on-Stour Rotary Victorian evening on 1 
December.  The lights are switched on in 
Royal Leamington Spa on 19 November, 
in Stratford-upon-Avon on 23 November 
and in Kenilworth High Street on 1 De-
cember and in Warwick Road on 3 De-
cember. Visit Yuletide Fayres in Leam-
ington every Sunday from 19 November. 
The Warwick Victorian Christmas Even-
ing featuring craft stalls and traditional 
entertainment is on 30 November when 
the lights are switched on.  
A new traditional Victorian Christmas 

M a r k e t 
opens in 
S t r a t f o r d -
upon-Avon 
from 8 – 10 
December 
with 150 
stalls sell-
ing gifts, 
l o c a l 
p r o d u c e , 
h o m e -
made crafts, handmade 
cakes, decorations plus traditional roast 
chestnuts, mulled wine, ciders, gin and 
Bailey’s chocolate. Join in the spirit of 
Christmas with the sound of choirs, 
instrumental performances, dance dis-
plays, stilt walkers, a Victorian carousel 
and barrel organ music. 
Shakespeare’s New Place will be trans-
formed into a magical winter dance-
circus extravaganza from 13 – 17 De-
cember. Midwinter Magic Dance-Circus 
Spectacular will see performers from 
award-winning dance-circus company, 
Motionhouse bring New Place to life 

t h r o u g h 
dance and 
a c r o b a t -
ics inspired 
by time-
less themes 
of Shake-
s p e a r e ’ s 
work. Mid-
winter Magic 
is a visual 
and physi-
cal feast with 

pure skill, spectacle and 
magical storytelling – a truly immersive 
after-dark theatrical experience. 
On 18 November Father Christmas will 
ride through the streets of Stratford-up-
on-Avon in a horse drawn carriage. From 
23 November – 24 December, the Frost-
makers Guild are taking over Stratford’s 
magical attraction, Magic Alley, and in-
viting visitors to discover the tale of the 
legendary Frost Phoenix and get their 
own Frostmakers Passport before meet-
ing Father Christmas and solving the 
mystery of the missing Frost Phoenix.

BOOK NOW FOR 2018

HOLDING A LOCAL EVENT?                                    CALL 01159 314380

For more information on Christmas in Shakespeare’s England please visit 
www.shakespeares-england.co.uk or call 01789 260 677
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Happy Memories
Southfields Childcare at Car Colston, Nottinghamshire, is a nursery in a 
location which is a dream for children and parents.
A visit is enough to realise that happy children playing and learning in 
inspiring surroundings add up to a great choice for any child. With so 
much space and fresh air the nursery has everything to help stimulate 
and educate young minds.
Established since 1999, and situated in a purpose built barn conversion 
at Old Hall Farm, the nursery has access to a fenced astro-turfed area to 
offer free play outdoors, together with a superb walled garden.
They have access to a safe spinney in the adjacent field where we offer 
‘WOODLAND SESSIONS’ one session per week by rotation. They use the 
rural environment to enhance the children’s learning: looking at the 
changes in the seasons, young animals, or wild-life and mini-beasts.
There is a vegetable garden for children to grow and tend their own 
produce. A big favourite of everyone is the outside mud kitchen! 
Permission to get grubby, busy and have fun!
During the growing season, crops of lettuce, radishes, potatoes and 
herbs, all child waist high in raised beds, are lovingly cultivated from seed.  
For the after school children, there is equally enough to entertain and 

keep them busy or relax after a hard school day.
It is easy to see why owner Mandy Beeby is so proud of 
her achievement in providing the pre-school / after school 
service.
She said: “We have this marvellous location surrounded by 

woodland and fields. Our highly qualified staff (ratio of 1:4 for 2yr olds/1:6 
for 3+), will offer your child a wonderful start in life.”
Word of mouth is also an important part of being recommended as an 
establishment of quality and care. Mandy Beeby has received many 
messages of thanks from children and parents as they go on to further 
their education.

“Leo has amazing memories and it gave him the best start” 
Mrs G (July  ’16)
“Thank you all for a wonderful few years at Southfields, we are so lucky to 
have had somewhere so caring, fun and stimulating to send our children. 
B and A will miss you, but see you over the holidays.” 
Mrs C (July ’16)
“S and A have both loved their time at Southfields, it’s a very special 
environment and our children have been lucky to experience it.” 
Mrs Sh (July ’16)

Situated in the rural village of Car Colston off the A46 to Newark , 
Southfields serves the surrounding villages with childcare from 2-5years 
in the pre-school and up to 9years in the Before/After School or Holiday 
clubs 7.45am–6pm. 
Using the exceptional rural setting, they offer a stimulating environment 
covering all aspects of the new EYFS – PLUS Woodland sessions and Yoga 
on Wednesdays with a qualified teacher.

 All voucher schemes accepted

Go and see them! You’ll LOVE it!
Telephone: 01949 20123 | Email: southfields@rbeeby.co.uk

www.southfieldschildcare.co.uk
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After receiving your GCSEs, A Lev-
el results, or even just deciding to 
take your career in a new direction, 
your next step can seem unclear.
To progress towards your future 
career goal, there are usually three 
main approaches: applying to high-
er education (college, university, 
HND/HNC etc.), apprenticeships 
(intermediate to advanced), or em-
ployment with training. 
The most important thing to do is to 
really think about what you want to 
become, research your options and 
discuss your thoughts with your 
friends and family. Once you’ve 
established your chosen career, you 
can then start to think about how 
you’re going to get there.
Making sure that your next step 
will provide you with the 
relevant skills needed to 
help you get closer to 

your overall career goal is cru-
cial, so it can be a good idea to 

get in touch with any train-
ing and education providers 

that you’re considering to 
discuss your options and 

ask any questions you 
may have. 

Funding is also another thing to 
consider – apprenticeships and paid 
training placements will provide 
you with some income as you learn, 
but other options like university 
may not. This may require you to 
get a part time job to support 
yourself whilst studying, so 
think about what is the 
most feasible option 
for you in regards 
to your spare 
time and other 
commitments. 
The skills and 
q u a l i f i c a -
tions that 
f u r-

ther education and training provide 
will help you to gain the knowledge 
and experience you need to become 
an expert in your field. Whether 
you choose something hands-on 

or office-based, there are a 
range of opportunities 

available to suit your 
needs.

What Is Your 
Next Step?
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Are you responsible for the care 
of an older person? Do you know 
someone who is? In winter, haz-
ards for older people drastically 
increase with the cold weather 

and icy or snowy conditions that 
can occur. Help an older relative 
or neighbour this year by taking 
a few minutes out of your day to 
improve their home and prevent 

serious acci-
dents, making 
their lives safer 
and easier.  
Eliminate haz-
ards
R e m o v i n g 
avoidable haz-
ards can be as 
simple as clear-
ing away elec-
trical cables, 
moving shoes, 
books and other 
loose items or 
shifting furni-
ture to create 
a clear walk-
way around the 
house.  Assure 
any stair rails or 
lifts are secure-
ly fastened to 
reduce chances 
of danger and 
falls in the 
home. Move 
any important 
and frequently 
used items from 
i n a c c e s s i b l e 
storage such as 

high boxes, cupboards and rooms 
to relieve some of the stress from 
locating these items. 
Outside you can ensure that any 
hand rails are securely fixed and 
that any mobility aids are prop-
erly fitted with weather proof ac-
cessories. 
Eating well
Sometimes older residents can 
skip eating proper meals due to 
lack of energy to cook, needing 
food in the house or the difficulty 
of using some kitchen appliances. 
Helping an old person with their 
shopping or cooking for them 
makes a massive impact in their 
life as it ensures they are getting 
the nutrition that they need from 
their meals.
Be medically aware
If they require regular medica-
tion to be taken, make a thorough 
plan that will remind the older 
resident to take their pills – per-
haps link their medication to an 
everyday activity which will trig-
ger the idea, for example: boiling 
the kettle or eating breakfast. For 
dementia patients, people who 
struggle with their vision and mo-
bility, or for anyone with a heart 
problem, accompany them to the 
doctors for frequent check-ups 
and tips on how to decrease risks 
of severe health problems this 
winter. 

IF YOU’VE GOT A STORY                        editorial@nottsinfocus.co.uk
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Two care homes in the Notting-
hamshire area are leading the way 
in person-centred care for their 
residents.
Clipstone Hall & Lodge, a pur-
pose built home in Mansfield, 
holds a Good rating from the 
Care Quality Commission, in 
addition to a Dementia Qual-
ity Mark from Nottinghamshire 
County Council. It was also up-
graded to a Band Five care home, 
the highest rating achievable on 
the quality rating scale used by 

the Council. 
The home has a vibrant commu-
nity spirit, both in and out, work-
ing regularly in partnership with 
organisations such as local regen-
eration project Feel Good Foods 
‘field to fork’ gardening project. 
The Grange Care Centre in Shire-
brook was recently awarded an 
overall Good rating from the 
Care Quality Commission, and 
provides residential and demen-
tia care, in addition to specialist 
nursing and enhanced dementia 

nursing. 
The home provides a dynamic 
and caring environment for its 
residents, recently opening a vin-
tage café and launching a series 
of Afternoon Teas for resident, in 
addition to setting up a ‘virtual 
cruise’ for virtual travel around 
the world. 
To keep up to date with news 
from our homes, join us on Fa-
cebook @OrchardCareHome or 
visit: www.orchardcarehomes.
com.

Homes at the Heart of 
Their Communities
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CROSSWORD
  1 Crescent-shaped fruit (6)
  2 Hurry (4) 
  3 Swamp (5) 
  4 A rise or expansion (8)
  5 U-shaped metal
     fastener (6) 
  6 Country house (7) 
  7 Intentional (10) 
  9 Dissolve (4)
13 Extend duration (7) 
15 Second-hand (4) 
17 An offence (5) 
18 Cargo bay (4) 
20 Parched (4) 
21 To shock (4) 
23 Ballroom dance in duple
     time (3-4) 
25 Sufficient (5) 
27 Schoolgirls’ game (7) 

(Answers in Issue 248)

ISSUE 246 CROSSWORD ANSWERS
ANSWERS ACROSS 

1 Removal van  6 Adapts  11 Event  12 Reveille  13 Shiftily 16 Simpler  18 Ratios  19 Eggs  20 Stain  22 Set-to  24 Rat 25 Ill  26 Beverage  28 Roomy  29 Barn  30 Tutor 31 Three-piece  35 Bridesmaid  39 Fleet 
40 Thaw 41 Grand  42 Team-mate  43 Car  44 Owe  45 Odeon 47 Hoses  49 Sale  50 Cut off  51 Turkish  54 Motorist 57 Everyone  58 Equal  59 Estate  60 Disorderly

ANSWERS DOWN 
1 Rugs  2 Old-fashioned  3 Anti  4 Vary  5 Never-never 6 Aristocrat  7 Pressure  8 Seam  9 Bell  10 Stereotype 14 High-chair  15 Lot  17 Pie  20 Salutes  21 Arbitrate 

22 Strip  23 Trove  27 Gardeners  32 Entices  33 Interest rate 34 Coal-holes  35 Big mouthed  36 Irate  37 End on 38 Damp-course  39 Flash flood  42 Tea chest  46 Oak 48 Ego  52 Rout  53 Isle  54 Mess  55 Tier  56 Tiny

  1 A place to sleep (7)
  5 Runner-up (6) 
  8 Belly (7)
10 Outstanding player (4)
11 Dickens character, The
      _ _ _ _ _ _  Dodger (6)
12 Chase and draw level (5)
14 Tear (3) 
15 Cinema assistant (9) 
16 Guide by the hand (4)
17 Ready money (4) 
19 All things considered (7)
22 Gas gauge (5) 
24 Porridge ingredient (7)
26 Repair (4) 
28 Phantom (5) 
29 Old sailor (3,3) 
31 Crab pincer or small 
     child (6) 

33 Scared (6) 
35 Multiple crash (4-2) 
38 Vagrant (5) 
39 Dot (4) 
40 Not listened to (7) 
43 To permit (5) 
45 Thaw out a fridge (7) 
47 Jealousy (4) 
49 Hobble (4) 
50 Random
     examination (4,5) 
53 Favourite (3) 
54 Construct (5) 
55 Locomotive (6) 
56 Car for hire (4) 
57 Unit of food energy (7)
58 Old sixpence (6) 
59 Be glad and celebrate (7)

28 Hold tightly (4) 
29 Exchange (4) 
30 Kitchen garment (5) 
32 Close relationship or
     an add-on fitting (10)
34 A mutual agreement (4)
35 Field for horses (7) 
36 Block of bread (4) 
37 Scrutinise (5) 
39 Building plot (4) 
41 Pile of dried grass (8)
42 Employment (4) 
44 Point of view (7) 
46 Seem (6) 
48 TV sound control (6)
51 Milky gem (4) 
52 Penetrate (5) 
54 Ball-point pen (4)

ACROSS DOWN

Looking for local social 
events and activities?

Everyone welcome!
From meals out to coffee mornings, outings and talks, 
you can be sure of a warm welcome.

To book onto one of our events, or to find out about 
the latest events please call Melanie on 0115 963 8766

www.oddfellows.co.uk
The Oddfellows is the trading name of The Independent Order of Oddfellows 
Manchester Unity Friendly Society Limited, incorporated and registered in 
England and Wales No. 223F. Registered office Oddfellows House, 184-186 
Deansgate, Manchester M3 3WB
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HOT TUB & ACCESSORIES

BATHROOMS

TIMBER BUILDINGS

CONTAINER SERVICES

TIMBER

FRAMING

DECORATORS

PRE-PACKED COAL

GARDEN SERVICES
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