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Patients Add a 
Splash of Colour

Patients at Nottinghamshire Hospice 
are to put their brush strokes and thumb 
prints onto a six-foot robin sculpture, 
set to take pride of place in Notting-
ham’s prestigious Hoodwinked sculp-
ture trail this summer. 
Community visual artist Jess Kemp 
has been working with more than 40 
patients in the Day Therapy unit to 
develop their design ideas, ready for 
painting. 
She has used their suggestions to draw 
up a patchwork idea containing sun-
flowers, forget-me-nots and hands. 
When the sculpture arrives, patients, 

staff and volunteers will have an oppor-
tunity to paint sections of the robin. 
Jess says: “I’m keen to get as many 
people as possible to contribute a bit 
of themselves to the design. The focus 
is on patients but I’m collecting ideas 
from staff and volunteers too so that 
the sculpture reflects the whole hospice 
family.
“It’s exciting watching those ideas come 
together into something that people can 
enjoy and they can see things in the de-
sign that reflect their own experiences 
of the hospice.”
David Dickens is one of the patients 
getting involved in the project. A former 
painter and decorator, David is looking 
forward to getting stuck in when the 
sculpture arrives: “I’m no good at de-
sign but I’m not bad at painting, so if 
I can help, I will do. I’ll certainly have 
a go!”
Hoodwinked is an eye-catching world-

class sculpture trail bringing together 
businesses, artists, schools and the com-
munity, due to take place in Nottingham 
city centre over the summer. 
The trail, made up of more than 30 six-
foot high sculptures designed and deco-
rated by professional artists and spon-
sored by businesses across the city, will 
run from July to September, after which 
sculptures will be auctioned to raise 
funds for Nottinghamshire Hospice, 
chosen as charity partner for the project. 
Mapperley-based building services 
company ABSN sponsored the Notting-
hamshire Hospice sculpture to create an 
opportunity for patients to work along-
side an artist to create memories. The 
company adopted the hospice as their 
charity for their 10th anniversary year. 
Hoodwinked is led by Nottingham City 
Council in partnership with Wild in Art 
which has run similar trails in other UK 
cities and overseas. 

A HOST OF 
ACTIVITIES

As part of the Hoodwinked pro-
ject, Nottinghamshire Hospice 
is planning a host of activities 
including a sponsored 25 mile 
run, walk, hop, swim or cycle 
and a fabulous summer jail-
break as Robin and his merry 
men attempt to reach their bail 
and avoid imprisonment by the 
Sheriff of Nottingham.
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Students Shop in 
Style at Intu Event

ore than 1700 
students reg-
istered to at-
tend one of 

Nottingham’s biggest 
student shopping nights 
at intu Victoria Centre on 
24 April.
The exciting evening of-
fered the city’s students 
free treats, live music and 
the very best student dis-
counts from stores such 
as River Island, Urban 

Outfitters, Topshop and 
The Shake Lab. 
Ahead of the student 
shopping night, students 
who booked their places 
early were also entered 
into a competition to win 
two pairs of tickets to Dot 
to Dot Festival on 27 May 
and a £100 intu Gift Card. 
Nigel Wheatley, general 
manager at intu Victoria 
Centre said: “Our student 
nights are always really 

well received by the city’s 
students and last night 
was no exception. We 
were so pleased to wel-
come over 1700 students 
into our centre to enjoy 
live DJ sets, discounted 
shopping and lots of com-
petitions.
“We’re already looking 
forward to our next stu-
dent shopping event in 
the autumn, with more 
details to follow soon.”

M

Conservation Through Relaxation
Holidaycottages.co.uk is inviting people to take a break and explore 
historic Nottingham whilst contributing to the important conservation 

work carried out by Nottinghamshire Wildlife Trust.

By booking through holidaycott-
ages.co.uk - Nottinghamshire 
Wildlife Trust’s newest Wildlife 
Guardian corporate supporters 
- contributions are made to the 
work carried out by the Trust. 
Hannah, Content Marketing Ex-
ecutive of Travel Chapter, owners 
of holidaycottages.co.uk stated, 
“We understand the importance 

of natural landscapes and wildlife – it’s 
one of the many reasons why staycations 
are so popular. We’re delighted to be work-
ing with Not-
t inghamsh i re 
Wildlife Trust 
to help ensure 
N o t t i n g h a m -
shire remains 
a wonderful 
place to visit, 
as well as a 
great place for 
wildlife too.”
Destinations in-
clude cottages 
within the pic-
turesque setting 
of Beauvale 
Priory, a site of 
national impor-
tance. Explore 
historic Nottingham by visiting this former 
Carthusian monastery, or get closer to na-
ture and see how many species there are 

within the rich woodlands.
For information on available properties to 
book visit www.holidaycottages.co.uk. To 

find out more about the work carried out 
by Nottinghamshire Wildlife Trust go to 
www.nottinghamshirewildlife.org.
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Healthy 
Eating
A living fruit and vegetable 
man, made up of 25 different 
fruits and vegetables, will be 
visiting the Nottinghamshire 
County Show to share the im-
portance of healthy living with 
families and children.
The prestigious county show 
will be the first agricultural 
show in the UK to host the 
8ft stilted character - named 
Froojamaflip - who partners 
with his friend Fred to create 
an interactive and engaging 
new act. 
The pair will be performing 
at the popular County Show 
on May 12 and 13 at New-
ark Showground, which is 
preparing to be the best show 
yet as thousands of visitors 
are expected to experience 
adrenaline-packed horse-back 
displays, taste local food pro-
duce and see lots of wonderful 
farmyard animals up close and 
personal.
George Taylor at the Notting-
hamshire County Show said: 
“We are really excited about 
everything we have on offer in 
our food experience area. The 
area is a huge part of the show 
and it is really important to us 

that 
we 
high-
light 
local 
produce 
and food businesses in Not-
tinghamshire. 
“This year is going to be jam-
packed full of activities, with 
so much for families to do both 
indoors and outdoors and we 
are expecting a record number 
of trade and agricultural stalls 
and food stands designed to 
tempt everyone’s taste buds!” 
More than 100 local produc-
ers, traders, and food special-
ists will be attending the show 
including Lime Tree Pantry 
Foods, Hartland Pies Ltd and 
Ryan Jepson Cheeses.
The 2018 show will be held on 
12 & 13 May. Advanced tickets 
cost £10 for adults (£15 on the 
gate), members and children 
under 17 go free. 
For more information and to 
purchase advanced tickets to 
the show visit www.notting-
hamshirecountyshow.com or 
call 01636 705796. 
Follow @NottsCountyShow 
#NCS18 for updates.

Charity’s Guinness 
World record attempt

ottingham Hospitals 
Charity has been out 
and about on the streets 

of Nottingham, spreading 
word about its big community 
fun day and World Record 
Attempt taking place on Bank 
Holiday Monday 7 May.
So far hundreds of people 
have signed up to take part 
in the event, which is set to 
be the biggest in the Char-
ity’s history. The Charity is 

going to attempt to break the 
Guinness World record for the 
largest group of people dressed 
as Nottingham legend Robin 
Hood. It’s free for anyone to 
take part, and you can sign up 
on the Charity’s website: www.
nottinghamhospitalscharity.
org.uk.
All money raised by the event 
will make a huge difference to 
patient care at Nottingham’s 
Children’s Hospital, and sup-

port the Charity to enhance 
surroundings, provide addi-
tional services for patients and 
families, purchase specialist 
medical equipment, fund staff 
training, and initiate ground-
breaking medical research.
For more information or to 
sign up to this year’s Robin 
Hood marathon in aid of the 
Charity, please go to www.
nottinghamhospitalscharity.
org.uk or call 0115 962 7905.

n
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Nottingham’s famous outlaw was re-
nowned for being a master of disguise 
– but work is underway to put him 
back in plain sight, right next to the 
Sheriff of Nottingham’s office!
Robin Hood is depicted on one of 
four murals that hundreds of shoppers 
pass beneath every day, and which are 
now being fully restored after years of 
damage. 
The artwork is located in the dome of 
the Exchange Arcade shopping cen-
tre, to the rear of the Council House 
where the Sheriff’s Parlour is located. 
The murals feature the Danes captur-
ing Nottingham in 868, William the 

Conqueror ordering the building of the 
castle in 1068, King Charles I raising 
his standard at the start of the Civil War 
in 1642 and Robin Hood and his Merry 
Men.
Each fresco mural is the work of a lo-
cal Nottingham artist Noel Denholm 
Davis (1876 - 1950), assisted by Mr 
Hammersley Ball, and was carried out 
in 1928. Sadly, the condition of these 
murals has deteriorated in recent years, 
largely through water damage. The 
Robin Hood mural has been severely 
damaged in this way, disguising its fine 
features and vibrant colours.
Now a specialist restorer has set to 

work to bring these murals back to 
their former glory, with the restora-
tion due to finish in the summer. 
Resorting these murals are just one 
of the many ways the council is 
protecting and preserving the city’s 
history. 
Cllr Jane Urquhart, Portfolio Holder 
for Planning, Housing and Heritage, 
said: “These murals are a part of 
Nottingham’s history and we need to 
protect them. We are working with a 
great and experienced restorer, who 
is undertaking a complete restora-
tion of the damaged murals and we 
can’t wait to see the final result.”

Things Are Looking Up For Historic Dome Murals

Nelsons Shortlisted For 
The Lawyer Award

Leading East Midlands law firm Nel-
sons Solicitors, is celebrating after 
being shortlisted for a prestigious in-
dustry award.
Nelsons - which has offices in Not-
tingham, Derby and Leicester - has 
made it onto the shortlist for the Law 
Firm of the Year: The Independents, 
South and Midlands category in The 
Lawyer Awards 2018, which aims to 
celebrate excellence and recognise 
the brightest stars across the industry.
As part of the application process, 
Nelsons had to demonstrate strategic 
vision and strong leadership, innova-
tion, excellent talent management and 
workplace development and strong fi-
nancial management and growth. The 
law firm also had to show excellence 
in its chosen sectors. 
This year, more than 70 judges across 
private practice, in-house and the bar 
debated submissions from a “huge 
number of entries from a record num-
ber of firms and companies”, accord-

ing to The Lawyer. 
Stewart Vandermark, chief executive 
at Nelsons Solicitors, said: “To be 
picked out from a raft of very strong 
contenders in the South and Midlands 
is a real testament to the hard work 
and commitment of our entire team 
across the East Midlands.
“The expertise and the personal ser-
vice we offer our clients truly sets us 

apart from the competition and I am 
delighted we are shortlisted for such 
a significant award.”
The winners will be announced at a 
ceremony held at the iconic Gros-
venor House Hotel in London’s 
Mayfair on Tuesday, 26 June 2018. 
For more information on Nelsons 
Solicitors, please visit www.nelson-
slaw.co.uk or call 0800 024 1976. 



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

MARKING 20 YEARS OF 
FOOD FROM THE ‘HART’

Renowned Nottingham restaurant, Hart’s 
celebrates a milestone 20th birthday.

The restaurant, which has an enviable 
reputation for good cooking and fine 
dining, has been tantalising tastebuds 
across the region since 1997 and the 
exciting anniversary campaign, which 
began at the end of last year, has been 
designed to showcase the best of the 
restaurant’s past, present and future. 

In May, they will be showcasing some 
of their culinary cuisine with a limited 
edition tasting menu. This six-course 
tasting menu 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 seasonal, local 
ingredients, reflecting the 
ethos of Hart’s.

The face of the food and drink offer 
across Nottingham has changed dra-
matically over the last twenty years 
but Hart’s has remained constant 
throughout and built an amazing repu-
tation for the finest tasting, quality 
food, delivered with passion and style. 
Tim Hart, owner of Hart’s restaurant, 
added, “We are immensely proud of 
what we have achieved with Hart’s 
and we felt it was only right to cel-
ebrate this special milestone. Our 
ethos - to deliver simple, delicious 
food with excellent service - remains 
the same. And we still deal with many 
of the same local suppliers that we 
worked with in the beginning.”

Off The Kerb Productions proudly present: 

IVO GRAHAM – 
Educated Guess

Following a highly acclaimed, to-
tal sell-out at the 2017 Edinburgh 
Fringe, Ivo Graham brings his 
show Educated Guess on a tour of 
the UK in 2018.
In a Britain that demands a po-
litical and social conscience, and 
with the time ticking down until 
the loss of his youth, profession-
al layabout Ivo Graham needs 
to stir himself out of his stupor. 
Sent by his parents to Eton he 
spent the noughties powering 
his way through his schoolwork, 
on a steam train of diligence and 
loneliness. Somewhere along the 
way he got some mates, tried his 
hand at stand up, stopped reading 
books, and blinked to find himself 
in his mid-twenties, with that hor-
rible nagging sense that a set of 
exam results count for nothing in 
the university of life. 
So here we are, a show about 
privilege-checking by a chap 
with more privilege than most, 
about self-improvement by a chap 
whose intellectual peak was Latin 
GCSE. And, lest we forget, a com-
edy show, by a chap who’s taken 
three critically-lauded stand-up 
hours to the Fringe and whose 
most pressing concern of all is 
making this one the funniest yet. 
Further Information & Tickets: 
www.offthekerb.co.uk
Ivo comes to Nottingham on 
Thursday 3 May at Nottingham 
Glee Club, call for info on 0121 
693 2248. 

Head 
Chef Dan 
Burridge
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Mirror Mirror 
on the Wall

Mansfield Palace Theatre has 
announced their star cast-
ing for this year’s Christmas 
pantomime, Snow White and 
the Seven Dwarfs. They are 
pleased to have revealed that 
Sue Holderness will be playing 
the villain of this year’s family 
feast, which runs at the Leem-
ing Street Venue from Saturday 
1 December 2018 to Sunday 6 
January 2019. 
Sue is a much-loved British ac-
tress, best known for her role as 
Marlene in John Sullivan’s hit 
BBC1 sitcom Only Fools and 
Horses – she played this iconic 
role from 1984 until the final 
episode in 2003. 
Sue will be in Nottinghamshire 
this year, as she takes 
to the stage in the role 
of Wicked Queen for 
UK Productions. She 
tells us: 
“I’m greatly looking 
forward to frighten-
ing the good folk of 
Mansfield this year as 
the Wicked Queen in 
Snow White and the 
Seven Dwarfs. It’s one 
of my favourite panto-
mimes, having every-
thing you could possi-
bly want at Christmas 
time – wonderful mu-
sic, great comedy, a 
moving love story and 
a very scary Wicked 
Queen. Come and en-
joy the fun… if you 
dare!” 

Mansfield Palace Theatre’s 
Cultural Services Manager, An-
drew Tucker, is delighted with 
the casting for this year’s show: 
“We take great pride in present-
ing big name popular stars in 
our pantos and it is a treat to 
add Sue to the list for the first 
time.” 
Sue will be joined on stage by 
the hugely popular Adam Moss, 
returning to Mansfield for the 
fourth time following great re-
views from customers year af-
ter year. 
To book tickets for the show 
which includes signed and re-
laxed performances, please vis-
it mansfieldpalace.co.uk or call 
Box Office on 01623 633133.  

PCC Urges Rural 
Communities to 

“Speak Up” 
Nottinghamshire’s Police and 
Crime Commissioner, Paddy 
Tipping, has called on local peo-
ple to take part in a major crime 
survey measuring the effects of 
rural crime.
The PCC said the 2018 National 
Rural Crime Survey is an op-
portunity for people to really 
make a difference in the under-
standing of rural crime and help 
police identify solutions to pre-
vent it.
“Rural crime is a serious issue 
and I want anyone who lives in 
a rural area in Nottinghamshire 
to know it is a top priority,” he 
said.
“We’re working very hard to get 
it right but there’s always room 
for improvement. You can help 
us by sparing a few minutes to 
complete this survey. Your ex-
periences of rural crime will 
help us to manage our resources 
more effectively in the future.”
The last National Rural Crime 
Survey, which attracted 13,000 
responses, was launched three 
years ago and revealed the stag-
gering £800m annual cost of 
crime to rural communities.
Questions cover a range of is-
sues from whether people report 
crimes to the police or not, the 
impact of crime and antisocial 
behaviour on their lives, and 
whether they believe enough is 
being done to catch those who 
carry out the offences.  
The survey is now available at 
http://www.nationalruralcrime-
network.net/ and is open for 
submissions until Sunday 10 
June.
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Woodthorpe Physio Aims To 
Conquer Charity Challenge

Woodthorpe Hospital Physi-
otherapist Emma Parks is 
aiming to conquer three of 
Britain’s highest peaks for 
charity this summer.
The hospital employee is 
raising money for Cancer 
Research UK and Parkin-
son’s UK by completing the 
challenge in a race against 
the clock. Emma is teaming 
up with four other fundrais-
ers to take part in the Three 
Peaks Challenge – which 
involves climbing the high-
est mountains in England, 
Scotland and Wales in just 
24 hours.
One of the team taking part 

is Amanda Jalland, a for-
mer Woodthorpe Hospital 
patient who had both hips 
replaced and attended the 
hospital for physio where 
she was treated by Emma.
Emma also had a hip re-
placement at Woodthorpe 
five years ago – this will 
be the first time she has at-
tempted a challenge like this 
since she had the operation.
The pair will team up with 
Felicity and Fran Wilson 
and NHS Pharmacist Eliza-
beth Jameson to complete 
the challenge.
Emma, 50, said: “I have 
done a few practice runs 

and I’ve climbed up Snow-
don and the team are doing 
Scafell Pike next month as a 
practice. We want to raise as 
much money as we can for 
these two wonderful chari-
ties and we will be so grate-
ful to anyone who is able to 
make a donation.” 
There were due to be six 
people taking part but one 
team member has just start-
ed cancer treatment which 
is why the group are raising 
money for Cancer Research 
UK. Her treatment is going 
well and she is due to meet 
the rest of the team at the 
top of Snowdon.

Anyone who is interested in 
sponsoring Emma can do so 

via the following link:
www.uk.virginmoneygiving.com. 
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Make a Will Month 
Solicitors across Nottinghamshire are teaming 
up with Nottinghamshire Hospice during May 
to encourage people to write a Will.
Throughout the month six law firms will 
waive their usual fee in return for a voluntary 
donation to Nottinghamshire Hospice. All 
money donated will go towards providing 
care, comfort and support for people in their 
final days. 
Sarah Dunning, Corporate Fundraiser at Not-
tinghamshire Hospice says: “Writing a Will is 
very important as it makes sure the things you 
leave behind go to the people and causes you 
care about. It doesn’t have to be difficult or 
expensive and throughout the month of May, 
Nottinghamshire Hospice can help.” 
The suggested donation for a basic Will is 
between £75 and £100 or for mirrored Wills 
£150 – £250.
Nottinghamshire Hospice holds a twice-yearly 
‘Make a Will month’ campaign; the next one 
will be in October. 
For more information call Sarah on 0115 
910 1008 ext 251 or email sarah.dunning@
nottshospice.org.
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The event brought together 
80 senior education figures 
including Head Teachers, 
Careers Leaders and Enter-
prise Advisers, to improve 
the career opportunities for 
young people in Derbyshire 
and Nottinghamshire. 
D2N2 is the Local Enter-

prise Partnership which ran 
the event – a private-sector-
led partnership of business-
es, local authorities, skills 
and training providers and 
other organisations. Their 
mission is to boost its areas 
economy, including raising 
skill levels and employabil-

ity across the area. 
The event focused on na-
tional standards which 
show how effective careers 
guidance is in schools and 
examples of how national 
benchmarks - known as the 
Gatsby benchmarks – are 
being put into practice.

Careers Event Puts Schools 
Ahead Of the Game

Schools and colleges in Derbyshire and Nottinghamshire learned how to ‘get ahead of the game’ 
and improve career opportunities for young people, at a careers event held last Tuesday, 17 April

IF YOU’VE GOT A STORY                        editorial@nottsinfocus.co.uk
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Newark’s New Play 
Park Equipment

hildren at Cleveland 
Square Play Park are 
enjoying new play 
equipment, recent-

ly installed by Newark and 
Sherwood Homes.
The children’s park - which 
is located in Hawtonville - is 
one of Newark’s busiest play 
parks. After receiving feed-
back from nearby tenants, the 
housing provider has invested 
almost £15,000 to install an 
additional number of accessi-
ble pieces of play equipment. 
A basket swing, roundabout, 
climbing frame, mini balance 
beam and a stepping stone 
trail have all been added to 

improve the parks offering. 
Rebecca Rance, chief execu-
tive at Newark and Sherwood 
Homes, said: “We are de-
lighted with the new acces-
sible equipment at Cleveland 
Square Play Park. Our ten-
ancy and estates team car-
ried out a consultation with 
local residents and using this 
feedback, we were able to 
provide accessible equipment 
for children with additional 
needs.
“One of our main priorities at 
Newark and Sherwood Homes 
is to listen to tenants’ views 
and we carefully take every 
comment on board to make 

sure we are 
providing the 
service our 
tenants need. 
Our staff are 
commit ted 
to making 
a differ-
ence in local 
c o m m u n i -
ties every 
day and it 
is great that 
everyone is 
now able to 
enjoy the 
park.”

C

Make the Most 
of Bank Holiday 
with Bottomless 
Brunch
Put some sparkle into 
your Bank Holiday 
Monday with 
Carluccio’s – every 
restaurant near you is offering you bottom-
less bubbles when ordering off its brand new 
breakfast menu.
For just £26 per person on 7th May, between 
10am-1pm brunch lovers can choose any 
breakfast dish and combine it with free-flowing 
prosecco for up to 90 minutes.  
Make the most of your Monday off with a 
delicious range of cooked breakfasts all featur-
ing only the best quality ingredients, many 
imported from Italy, freshly prepared in-house.
Eggs come everyone’s favourite way, be it 
Royale, Benedict, or the devilishly decadent 
Diavolo – fried eggs with tomato, spicy ‘nduja, 
and Parmigiano Reggiano on toasted ciabatta.  

Fabulous French toast comes with an Italian 
twist by using panettone, ricotta-yoghurt, ber-
ries, honey and cinnamon. 
Add some fizz to your Bank Holiday plans at 
your local Carluccio’s, find your nearest here: 
www.carluccios.com/restaurants. Salute!
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Adtrak Opens New 
Doors for Local Creatives

The Creative Quarter is working 
in collaboration with Nottingham-
based digital marketing agency 
Adtrak, to deliver a series of net-
working and workshop events for 
creative and digital businesses.
As part of The Big House pro-
gramme, the events will be hosted 
throughout May and June, and 
Adtrak will be offering its expert 
design, digital marketing and 
photography advice to a range of 
local businesses.
Chris Robinson, Managing Direc-
tor at Adtrak, said: “We’re really 
excited to work with the Creative 
Quarter and The Big House 
programme over the next couple 
of months. The events will cover 
everything from fun and informal 

networking to detailed product pho-
tography, web design, branding and 
social media workshops.
“Adtrak is an established business 
with more than 20 years of industry 
experience behind it and it’s now 
one of the region’s largest digital 
marketing agencies.”  
Stephen Barker, CEO of the Creative 
Quarter, said: “This is a great op-
portunity for creative entrepreneurs, 
digital nomads, freelancers and es-
tablished tech business to meet, chat, 
network and forge mutually benefi-
cial relationships for the future.”
To launch the collaboration, The Big 
House will be hosting ‘Games Night 
with Adtrak’ on Thursday 3rd May, 
which will invite guests to join in 
with some friendly competition and 

also 
drop-
in to 
the Adtrak 
Advice Bar to 
speak with the com-
pany’s marketing experts.
Following the games night, The 
Big House and Adtrak will host a 
Product Photography workshop 
on Wednesday 23rd May. They 
will also be hosting a series of 
focus-group style workshops 
which will cover a mix of both 
theoretical and practical learning.
For more information on any of 
these events, and to sign-up, head 
to bighouse.org.uk and search 
for ‘Adtrak’ or visit www.adtrak.
co.uk.

(L-R) Adtrak MD, 
Chris Robinson 

and CEO of 
The Creative 

Quarter,
 Stephen Barker
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Our success is 
measured by yours

Allenby Training being a fam-
ily run business within the 
Construction Training sector, 
are committed to continually 

meeting the needs of the peo-
ple within the industry.  The 
advice and training offered 
to everybody that crosses our 

door is para-
mount - our 
success can 
only be meas-
ured by your 
success.
With the above 
in mind we 
now oper-
ate from two 
centres. In 
Lincoln we 
offer City & 
Guilds, EUSR 
and Site Safety 
Plus courses 
together with 
a n y t h i n g 
Health & 
Safety based, 
in Wigsley, 
Newark , we 
offer CPCS, 
NPORS and 
all sorts of 
Plant training 
and tests and 
eventually, as 
the demand in-
creases, class-
room based 

courses. 
Whilst we primarily work 
within the “adult sector” we 
are hoping that in the future we 
can also play a more prominent 
role in helping to get younger 
people in schools interested 
in working within construc-
tion.  Whilst the roles within 
construction on the whole 
haven’t changed, the need for 
more work based qualifica-
tions is being implemented by 
the awarding bodies we work 
with.  If we can work with 
youngsters interested in con-
struction we can hopefully help 
to provide them with a robust 
range of qualifications to get 
them started on the ladder to a 
fulfilling career.
Our aim is to provide qualifi-
cations within the industry to 
whoever needs them, at what-
ever stage in their lives within 
a friendly, comfortable and in-
formative atmosphere.  Our ad-
vice, training and tests are de-
livered by our trained staff who 
all come from either a utility 
or construction background so 
understand the complexity of 
working within these sectors.
For more information visit 
www.allenby-training.co.uk.



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

Imagine a school continuously 
reinvented by a community of 
people who are energetic, playful, 
responsible, caring and commit-
ted to learning; a community that 
honours its illustrious past, yet 
embraces innovation. Recognise 
the high level of achievement in 
exhibitions, projects, awards and 
special events which are a way of 
life. Observe all age groups mak-
ing connections through the work 
they do, the problems they solve 
and the experience, strength and 
hopes they share. Envision tech-
nology used to invent the fu-
ture, examine the past and make 
sense of the present. Consider the 
music, art, drama and physical 
movement used to learn languag-
es, history, geography, science 
and maths, the means to nurture 
body, mind and spirit. Sense pro-
fessionals committed to achiev-
ing extraordinary results in each 
moment of every ordinary day 
and children of all ages discover-
ing the champion within.
Welcome to Abbotsholme 
School, a leading day and board-
ing Independent Senior, Prepara-
tory and Pre Prep school for boys 
and girls aged 2-18. 
Abbotsholmes tradition of indi-
viduality, excellence, and com-
munity is reflected in the charac-
ter and disposition of our pupils; 
it is the foundation upon which 
our school was built and the her-

itage for its future.
Abbotsholme is more than just a 
school. We see learning as more 
than an academic pursuit; it is a 
‘total picture’ aimed at provid-
ing a balance between a pupils 
intellectual, physical, emotional 
and spiritual needs. Our pupils 
do well academically, excel on 
the games field, make inspiring 
music, develop creativity and 
challenge themselves through the 
enormous variety of activities on 
offer in our beautiful campus and 
beyond. 
Education at Abbotsholme is 
an ever evolving process which 
stimulates the unique quali-
ties and aptitudes of individual 

students. It provides a depth of 
curriculum and activities which 
recognize that no two pupils are 
alike. The School’s diverse aca-
demic, sports, and creative pro-
grammes encourage each pupil 
to explore and discover boys dis-
cover innate abilities, learn team-
work, exercise initiative and, ul-
timately, find a productive place 
not only in our community but in 
the world at large.
Join us at our next Open Week 
7-11 May to find out more about 
the revolutionary education we 
provide.
For more information visit www.
abbotsholme.co.uk or call 01889 
590217. 

An education for life
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Staff celebrate more than 1,700 years of service
Staff who have clocked up a stag-
gering 1,750 years’ worth of service 
between them were honoured at 
Sherwood Forest Hospitals’ annual 
long-service awards on 20 April.

More than 70 members of 
staff who have reached 
key milestones were com-
mended and thanked 
for the contribution they 
have made over the 
years to patient care.

The Trust’s Chief Ex-
ecutive, Richard 
Mitchell, and 
Chair, John 
MacDonald, 

presented staff with a commemo-
rative certificate and pin badge as 
a token of the Trust’s appreciation 
at a ceremony held at King’s Mill 
Hospital.
One of the award winners was 
Clinical Typist Marilyn Jones, who 

has worked at the Trust for 
45 years. Marilyn first 
started working at what 
was Mansfield General 
Hospital in September 
1972. She said: “It’s 
been an absolutely love-

ly day and it has made me 
feel so special and ap-

preciated to be 
r e c o g n i s e d , 
e s p e c i a l l y 
when my 

award was announced and was de-
scribed as ‘an amazing 45 years’.

“The Trust has been a fantas-
tic place to work and has al-
ways been accommodat-
ing throughout my time 
here, especially when 
my three children were 
younger. I’ve seen lots 

of changes 
during my 
time and 
it really is 
a great 
place to 
work.”

Chief Executive, Richard Mitch-
ell, said: “It’s a great honour to 
present these awards to some of 
our incredible staff and thank 

them on behalf of the Trust. 
Our staff are the lifeblood 

of our organisation and 
we want to recognise 
staff who show com-
mitment and dedica-
tion to the work they 
do.”

Clinical Typist, 
Marilyn Jones, is 

recognised for 45 years 
at Sherwood Forest 

Hospitals (l-r: Chair, 
John MacDonald; 

Marilyn Jones, Clinical 
Typist; Chief Executive, 

Richard Mitchell)

Get Knitting 
for Mansfield 

Parade Display 
To mark the centenary of the end of the 
First World War on Remembrance Sunday 
in November, Mansfield District Council 
will be creating a display of thousands of 
knitted poppies.
The council is aiming to build on last 

year’s successful appeal, in which the 
old Town Hall was decorated with 

more than 8,000 poppies knitted by 
hundreds of local volunteers, by 
adding another 10,000 poppies to 
the display.
People are also being asked to do-
nate plastic tops from milk and fizzy 

drinks bottles, which will be used to 
create a bottle-top mosaic of poppies. 

Green semi-skimmed milk bottle tops 
and red skimmed milk tops are especially 
needed but other colours can also be used 
in the mosaic. 
The tops are being collected at the Civic 
Centre and the council’s offices at Clumber 
House in Clumber Street. 
Kate Allsop, Executive Mayor of Mans-
field, said: “Last year the display of knit-
ted poppies on the Old Town Hall made a 
really impressive and unforgettable state-
ment, and with this year being the 100-year 
anniversary of Armistice Day, we want to 
do even better.”
They will be collected until 21 Septem-
ber. If you are interested in helping you 
can speak to the Events team on 01623 
463376 or email events@mansfield.gov.uk 
for more information. Details and poppy 
knitting patterns to download can be found 
online at www.mansfield.gov.uk/poppies.

Beautifully Designed Kitchens
The kitchen is the heart of the 
home. It is where we prepare 
meals, entertain guests and dine 
with friends and family. Designed 
for functionality as well as style, 
your dream kitchen should be 
something that fits in perfectly 
with your lifestyle and home dé-
cor.

Offering kitchens for 
every budget and style, 
from traditional shaker 
kitchens to modern high 
gloss, you can put your 
ideas into practice with 
the design specialists at 
Belvoir Interiors to create 
something tailored to you. 

Belvoir Interiors Ltd was founded 
over 45 years ago and has sold 
kitchens, utilitys, bedrooms, stud-
ies and other household interiors 
for the previous 25. They sell a 
wide variety of Kitchens includ-
ing Kuhlmann, Beeck, RWK and 
Prentice Kitchens as well as their 
own bespoke handmade kitchens 
Belvoir Interiors also sell a wide 
variety of sinks and taps including 
Quooker, Zip, Franke, Blanco, 
1810, Perrin & Rowe, Kohler and 
many others. Belvoir Interiors can 
also provide all styles and colours 
of worktop including Silestone, 
Dekton, granite, Corian, glass, 
concrete, and have recently start-

ed to sell solid stainless steel tops. 
Located in Newark Nottingham-
shire on the Lincolnshire border, 
Belvoir Interiors have a large 
showroom with over 20 displays 
of fitted kitchens, sliding bed-
room doors and fitted office fur-
niture.
All of the kitchens at Belvoir In-
teriors are fully bespoke, and they 
offer kitchens for every budget 
and style to help you find the per-
fect kitchen for you.
For any information you require 
on any of the products or services 
mentioned, please contact Bel-
voir Interiors on 01636 705892 or 
email info@belvoirinteriors.com.
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Weddings

A Day to Remember
The Best Western Plus, West Ret-
ford Hotel is a Grade II listed 18th 
Century Georgian Manor House 
that is set in 5 acres of beautiful 
landscaped gardens. The hotel of-
fers weddings and civil ceremo-
nies, either inside its stunning 
rooms or outdoors in its garden 
pagoda. Wedding receptions are 
then catered for in its two func-
tion suites for up to 160 guests. 
With 63 bedrooms, including a 
Four Poster Bridal Suite, the ho-
tel also offers accommodation for 
wedding guests. 
Wedding Packages start from 
just £1999, for more informa-
tion please contact 01777 706333 
or email meetingsandevents@
westretfordhotel.co.uk, alterna-
tively visit the website www.
westretfordhotel.co.uk. 

Keeping The FairyTale alive
here is no doubt that 
your wedding day is 
supposed to be one 
of the best days of 

your life and with all the pres-
sure of making it perfect, it can 
be all too easy to lose the magic 
amongst stress and panic. 

Keep The Fairy Tale 
alive by Following 
These Few simple 
sTeps To remove 
unnecessary sTrain 
From your dream day. 

Whether you’re stuck for ideas 
or you have way too many to 
choose from, decide on a colour 

scheme or theme for your spe-
cial day as early as possible 
and everything else will fall 
into place. From bridesmaids 
dresses to table décor, if you 

have a rough plan from the start, 
it will be so much easier to make 
your desires a reality. 
Do not be pedantic! This may 
be really hard for some peo-
ple as their wedding plan can 
become the focus of their life, 
but the more your try to make 
everything completely perfect, 
the more agitated you will find 
yourself, a recipe for disaster 
when it comes to enjoying your 
wedding preparation process. 
Step back, stay calm and share 
the responsibility- it doesn’t hurt 
to ask the opinions of your par-
ents, other half, bridesmaids or 

other people that you trust, even 
if you don’t agree with their vi-
sions, a little insight doesn’t hurt.
In order to feel lost in the mo-
ment of your first dance, don’t 

get lost during your planning 
process, stick to your budget, 
consult others and plan every-
thing in advance down to the ta-
ble plans and the photographer. 

The best tip for eliminating all 
stress from your memorable day 
is to just enjoy yourself and take 
your first step into married life 
happily and with confidence. 

T

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. 
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Weddings
A Toast to the Happy Couple

Your wedding day is said to be 
the biggest and most important 
day of your life, an enjoyable 
get together with family and 
friends to celebrate the unity of 
you and your loved one forever 
more – inevitably, this calls for 
a speech. For most grooms, the 
idea of crafting a heartfelt speech 

which is both moving and emo-
tional, yet not cringe can be quite 
daunting, so how do you start 
preparing? 
Stop stressing about all the at-
tention being on you, as much 
as it is your wedding day and no 
one wants to steal your limelight, 
you will not be the only person 

giving a speech. Tradition dic-
tates that at least two other peo-
ple will as well, and anyone who 
wishes to can give a speech.
Generally, you should focus your 
speech on praising your new 
wife through the fabulous time 
you have already shared and the 
many happy years that are yet 

to come. Ensure you thank any 
family members and your best 
man along with anyone else who 
made the day possible including 
bridesmaids, ushers and mothers 
of the bride and groom. 
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Health & Wellbeing
New Teacher Begins Zumba 
Classes at West Bridgford

A fun and energetic Zumba 
class takes place every Tuesday 
evening in Lutterell Hall from 
6:45pm to 7:30pm. The class 
is run by Anya Vidot, who is a 
qualified fitness instructor with 
background in ballroom danc-
ing and professional ice skating. 

She hosts regular 
classes in local 
leisure centres 

including those run 
by Nottingham 
City Council. 

No booking is required and each 
class is £5.00 on a pay as you 
go basis. The class is suitable 

for people at all levels, with 
moves that beginners find 
easy to learn.
Each routine exercises dif-
ferent parts of the body 
targeting the waist, ab-
dominals, arms and legs 
leading to a fitter, stronger and 
healthier physique. Anya says: 
“I am passionate about fitness 
and dance and love to make 
people feel happy about them-
selves through exercise. Just 
turn up, everyone is welcome!” 
Lutterell Hall is situated on 
Church Drive, West Bridg-
ford, Nottingham, NG2 6AY 
with ample parking.  Anya can 
be contacted on anya.vidot@
gmail.com or 07506 710042, or 
people can simply turn up for 
the class.
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CROSSWORD
1 Slightly wet (4)
2 Railway enthusiast (5-7)
3 Low dam in a stream (4)
4 London Underground (4)
5 Wilful (10)
6 Of a company of
musicians (10)
7 Highly confidential (4-4)
8 Gloom and . . . (4)
9 Mark from a healed
wound (4)
10 Record-player (10)
14 Quilt (9)
15 Snake-like fish (3)
17 A speck (3)
20 The coats of sheep (7)
21 Rate of price rises (9)
22 Teams (5)
23 Supplementary (5)

(Answers in Issue 271)

1 A deadly beetle (5-5)
6 Exotic flower (6)
11 Film award (5)
12 Boughs of a tree (8)
13 Line of ancestors (8)
16 Dull and monotonous (7)
18 Acrid stink (6)
19 The chances (4)
20 An amorous tease (5)
22 Almost vertical (5)
24 Slide across snow (3)
25 To be in debt (3)
26 To grow abundantly (8)
28 The same as above (5)
29 Male pony (4)
30 Loud ringing sound (5)
31 Of epic proportions (5,5)
35 All-absorbing (10)
39 Moral principle (5)

40 Sawn firewood (4)
41 Spike of a fork (5)
42 Forefather (8)
43 Gleam of light (3)
44 Donkey (3)
45 Consumed (5)
47 Wide-awake (5)
49 Woodwind instrument 
(4)
50 Get the better of in a
race (6)
51 Motor-cycle passenger
cabin (7)
54 Abstaining from sexual
intercourse (8)
57 A tuition of students (8)
58 Liver, kidney, tongue (5)
59 A medium curry (6)
60 A spirit of giving (10)

27 Additional tax (9)
32 Extract from a book (7)
33 Queasiness or butterflies
in the stomach (12)
34 Military bedtime (6,3)
35 A facial look (10)
36 To feel smug (5)
37 Church instrument (5)
38 Happy in company (10)
39 Alluring, captivating 
(10)
42 Mixed nuts (8)
46 Female sheep (3)
48 Regret (3)
52 Stupid (4)
53 Tranquil (4)
54 Scots family group (4)
55 Lion’s den (4)
56 Not difficult (4)

ACROSS DOWN

ISSUE 269 CROSSWORD ANSWERS
ANSWERS ACROSS

1 Fete 3 Queue 10 Vital 12 Ahem 13 Sample 14 Lemon 15 Caramel 16 Ideal 17 Oval 19 Aunt 21 Overweight 24 Fret 27 Hotpot 28 Apricot 30 Eclair 31 User 33 Root 34 Miss 35 Nude 38 Yellow 39 Yoghurt 40 Moving 
42 List 44 Suggestion 47 Leaf 48 Toil 52 Stump 54 Variety 55 Tulip 57 Oodles 58 Snog 59 Talon 60 Digit 61 Bend

ANSWERS DOWN
1 Fast 2 Timid 3 Quell 4 Example 5 Event 6 Evict 7 Slump 8 Parlour 9 Small 11 Thrash 18 Dash 20 Taper 21 Outgrown 22 Work 23 Itch 25 Third 26 Welshman 28 Agony 29 Twist 32 Spell 35 Novel 36 Agog 37 Suds

41 Gift 43 Salvage 45 Unwell 46 Inkling 48 Tipsy 49 Broth 50 Hyena 51 Stand 52 Sport 53 Melee 56 Used
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Bubbles Bar 
Pops Open 
Just in Time for Summer
Fizz fans are now able to enjoy 
their favourite tipple outside in 
the sunshine, as Another? Wine 
Bar unveils its brand new cham-
pagne and prosecco garden. 
Sam Benjamin, owner of the 
Trinity Square venue, is excited 
to welcome even more people 
now the champagne and prosecco 
garden has opened. 
“Self-serve wine is a completely 
new concept in Nottingham, but 
even we’ve been surprised by its 
popularity,” he said.
“So far, our team has sold more 
than 16,500 glasses – and we’re 
expecting that number to increase 
significantly now we have opened 
our new outdoor bar. 
“We’ve introduced a mix of 
standard and high poseur tables 
to create a relaxed feel in the gar-
den, while the speed bar will help 
ensure people are not left waiting 
on busy summer days. The space 
really lends itself to pop-up food 
events and live music, and we are 
also planning fine wine nights, 
ones that focus on a particular 
grape and food-and-drink pair-
ings.”
Accommodating an extra 56 
people, alongside the 60 seats 
indoors, the garden bar offers a 
selection of mini prosecco, both 

white and rosé champagne, and a 
range of beers from Estrella Gali-
cia. In addition, customers can 
use the wine machines and take 
their drink outdoors and enjoy 
meats and cheeses hand-picked 
from the British Charcuterie 
Company. 
Another? Wine Bar is open 
Wednesday and Thursday 5.30pm-

1 1 p m , 
F r i d a y 
and Satur-
day 12pm-12am 
and Sunday 12pm-
10pm.
For more information on Anoth-
er? Wine Bar, including the lat-
est news and events, visit www.
anotherwinebar.co.uk.

Council Construction 
Partner Wins Award

Broxtowe Borough Council’s 
Construction partner, United Liv-
ing has been awarded a National 
Site Award by the Considerate 
Constructors Scheme.
United Living received a Bronze 
award for the work they carry out 
on tenants’ homes on behalf of 
the Council. When selecting the 
winners, the judges look for the 
top performing sites which are in-
spected each year and they were 
particularly impressed by the high 
standards reached in the catego-
ries of:
• Care about appearance
• Respect the community
• Protect the environment
• Secure everyone’s safety
• Value their workforce 
“To achieve a Bronze CCS result 
is a fantastic result and gives rec-
ognition to the team for the high 
standards being maintained on 
site. Well done to the team!” said 

Richard Baker, Business Unit Di-
rector for United Living.
Councillor Eric Kerry, Chairman 
of the Council’s Housing Com-
mittee added: “We’re incred-
ibly proud to be working with 
an award winning partner who 
provides a high level of service 
to our tenants, so may I congratu-
late Richard and his team for their 
great work. As a Council, we 
want to ensure that all residents 
can live in a good quality home 
and we’ll continue to work with 
our employees and partners to 
achieve this.” 
The Considerate Constructors 
Scheme is a national initiative set 
up by the construction industry to 
improve its image. The awards are 
designed to recognise and reward 
those who have demonstrated 
exceptional levels of considera-
tion against the scheme’s Code of 
Consideration Practice. 

Local Archers Join In Robin Hood 
Themed World Record Attempt

A group of local archers is cel-
ebrating its 70th anniversary 
year by taking part in a Robin 
Hood themed World Record at-
tempt.
The Wilford Bowmen, who 
have members ranging in age 
from 8 years old to 80 years old, 
are taking part in Robin’s Big 
World Record, which is being 
held at Wollaton Park on Bank 
Holiday Monday 7th May 2018.

The event is being 

run by Nottingham 

Hospitals Charity, in 
aid of the Big Appeal 

for Nottingham 

Children’s Hospital, 
and aims to break 

the Guinness World 

Record for the largest 

gathering of people 

dressed as Robin Hood.
Gary Crawford, Chairman of Wil-
ford Bowmen, said: “This is a won-
derful opportunity for the club to 
support and participate in this amaz-
ing event. The club shoots in the 
Walled Garden at Wollaton Park and 
it really was fate when we heard that 
this event was taking place there!”

As well as taking part in the World 
Record attempt, the group will also 
be offering archery sessions for 
adults and children on the day, as 
well as hosting a stall where people 
can find out more about joining the 
club, which meets several times a 
week.

Archery sessions 
will cost £3 for 
six arrows, with 
all proceeds going 
towards the Big 
Appeal.

As well as archery sessions, 
the family fun day, which 
runs from 11am to 4pm, will 
also include a bouncy castle, 
penalty shootout, drumming 
workshops and a charity tom-
bola. 
For more information or to 
sign up call Nottingham Hos-
pitals Charity on 0115 962 
7905, email charity@nuh.nhs.
uk or sign up online at www.
nottinghamhospitalscharity.
org.uk.
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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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CARAVAN OF THE MONTH 

The Beauty of Lincolnshire
When you think of family fun holi-
days at the coast, Lincolnshire auto-
matically springs to mind. Boasting 
rich cultural heritage, spectacular 
scenery and the gates to shopping 
heaven, you can find something 
which takes your fancy this spring. 
If you are on the lookout for family 
attractions, fun-filled days and ex-
citing nights out by the seaside then 
you should look no further than 
Lincolnshire! The busy, bustling re-
sorts of the coast have been seaside 
towns for many years and genera-
tions of visitors have enjoyed their 
beautiful coastlines year upon year.

The renowned historical attractions 
are well worth a visit - the 11th cen-
tury castle and medieval cathedral 
are famous for miles around, and 
the region’s stately homes offer a 
focused perspective on the history 
and culture which is still prominent 
today. 
The picturesque rolling landscape 
of the Lincolnshire Wolds has re-
mained an Area of Outstanding 
Natural Beauty for three decades. 
The landscape is ideal for walking, 
cycling, horse riding, and for those 
who simply love the great outdoors.
With many thrilling reasons to visit 

from attractions to culture and cui-
sine plus many more, head to Lin-
colnshire and see what all the fuss 
is about! 

So whether you’re visiting for the 
day or staying for the weekend, 
you’ll find your days packed with 
things to do, places to visit and ex-
periences you’ll never forget at the 
Lincolnshire coast. 

The county has a resort which is 
perfect for every type of holiday 
and every kind of visitor, so why 
not visit them this season?
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Out and about
This bank holiday
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Beer and Bands at Crich
Music and local cask ales make 
for a popular event and Beer and 
Bands at Crich Tramway Village 
on Sunday 6 and Monday 7 May, 
will combine these elements for a 
great Bank Holiday.
Confirmed bands include Belper 
Town Wind Band and Newmount 
Brass playing in the Bandstand on 
Sunday, with Silver Sax and Side-
ways Music in the Learning Cen-
tre.  The Red Lion pub will host 
Stunt Double with their mix of 
popular music followed by Sensi-
ble Shoes and folk group Box O’ 
Frogs.
Stunt Double consists of Jon 
Alex, a professional club and 
corporate entertainer for over 20 
years, and Chris Firminger.  Chris 
plays guitar in several bands in-
cluding Firecracker, Dave Berry, 
Frank White, Julian Jones and 
Adrian Paris and his own Chris 
Firminger band.  Chris has also 
recorded many backing songs 
for TV programme Pop Idol and 
has played guitar on the hit sin-
gle ‘Walk like a Panther’ for Tony 
Christie and Jarvis Cocker. 
On Monday, New Mills Band 
and Crich Brass will occupy the 
Bandstand, while Herding Catz 
and Hag Farm Conspiracy will be 
in the Learning Centre and Andy 
Martin and Friends returns to play 
the Red Lion Pub.
The Red Lion serves local cask 
ales, wines, ciders and bottled 
beers, while Rita’s Tearooms has 

a range of locally sourced pies 
and delicious cakes including Red 
Velvet, Carrot Cake, Coffee and 
Walnut Cake and Victoria Sponge 
and Bakewell Puddings.
Catering Manager, Alison Isaacs, 
said: “Wherever possible we use 
local food and drink suppliers, 
and this event high-lights this 
fact.  Subject to demand, The Red 
Lion will stay open until 11pm on 
Sunday, so that people can enjoy 
the event into the evening.”
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Truckfest, the thrilling family show, 
returns to the East of England Showground 

SUNDAY 6TH AND BANK HOLIDAY MONDAY 7TH MAY

 BIGGER & BETTER

In addition to the thousands of 
impressive haulage vehicles on show, 
there will be a host of other four and two 
wheeled attractions in the Main Arena 
– the Ghostbusters star car, giant car-
crushing American monster trucks and 
high flying motorcycle stunts.
In the Truckfest Plaza you can meet 
favourite TV and film characters Chase 
and Marshall from Paw Patrol, Princess 
Poppy and Branch from Trolls as well as 
Darth Vader, Chewbacca and a Storm 
Trooper from Star Wars. Also in the Plaza, 
you will find the Bungee whilst the actual 
fun fair is in its usual location.
There is also the chance to ride in the 
monster truck which featured with Carol 
Kirkwood on BBC Breakfast Time last 
May! And for children, there are even 
some mini monster trucks to drive!
Guest stars this year all the way from 
Australia are Yogi and Steve from TV’s 
‘Outback Truckers’ and the return of Ice 
Road Trucker, Todd Dewey,  who will not 
only be signing autographs and meeting 
the public but also commentating in the 
Main Arena throughout the day.

Advance single day tickets cost £17.50 
for adults, £7.50 for children aged 5 to 
15 years and £45 for a Single Day Family 
Ticket (2 Adults & 2 Children).
For further details and on the day prices, 
please visit our website: 

www.truckfest.co.uk

THE ULTIMATE 
FAMILY DAY OUT!
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Fun for Peeps and Pooches

Glastonjerry 
Fun Dog 
and Music 
Festival 2018 
is coming 
to Newstead 
Abbey! 
The event – which has changed its name – 
is going to be bigger and better than ever 
before with a mix of doggy, family and 
music festival fun from the 6-7 May.
Doggy Fun includes Hay Bale Racing, 
where the aim is for your pooch to jump 
over a certain amount of hay bales whilst 

you wait at the finish line! Your dog will 
be timed and there will be a prize for the 
winners on each day, making this a fun 
race for your pet!
The Fun Dog Show also proves very pop-
ular every year and the Have a go Agility 
lets your doggies have a go at the agility 
course, along with lots more pup-friendly 
activities.
Back by popular demand, there will be:
• Mark’s Have A Go Archery
• Go Active Birds of Prey
• Circus workshops 
• Dog training demonstrations
• Live music
• Sweets and treats for peeps and pooches!
• Fine wines, ales and of course fizz, fizz, 
fizz!
• Delightful foods from burgers to Latin 
American street food, including options 
for vegetarian and vegan lovers.

Glastonjerry Fun Dog and Music Festi-
val has a fine taste of music on offer from 
upcoming and well-established artists, in-
cluding solo artists and full piece bands 
– find all this and more at the first ever 
Glastonjerry! 
There will also be camping available on-
site for all happy campers! You will need 
to book this directly though Newstead 
Abbey.
Book this date in your diaries for some 
fantastic festival fun! Find out more at 
www.jerrygreendogs.org.uk.

Event Details: 
Newstead Abbey, Newstead Village, 
Nottinghamshire, NG15 8NA.

Start: 6 May at 11:00am
End: 7 May at 4:00pm
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Wheee! festival 
returns with fun for all the family

Nottingham Lakeside Arts’ in-
ternational children’s theatre 
and dance festival returns this 
year from Monday 28 May to 
Sunday 3 June. Wheee! delivers 
an incredible free Family Week-
end in Highfields Park, support-
ed by the Woodland Trust. 

During the weekend 
families can en-
joy free, outdoor 
shows from some 
of the UK’s leading 
theatre and dance 
companies, as well as 
workshops, crafts, 
storytelling and 
much more.

Clare Allen, Head of Supporter 
Development at the Woodland 
Trust says: “We’re delighted to 
be involved with the Wheee! 
Festival. The weekend partner-
ship enables us to meet face to 
face with some of our members 
and supporters and helps us to 
spread the word about the im-

portance of woods and trees to 
children and their families! We 
look forward to a tree-tastic 
weekend!”
There will be exquisite acrobatic 
dance theatre, fantastic choreog-
raphy and informative woodland 
walks for all the family. Fami-
lies can learn all about spiders 
(fact and fiction) with Dr Sarah 
Goodacre from the University 
of Nottingham’s School of Life 

Sciences, take part in Spider 
Trails and workshops. 
Get active on the climbing wall, 
learn to play tennis or hone your 
football skills with members 
from the David Ross Sports Vil-
lage & Nottingham Tennis Cen-
tre. 
For the full programme and on-
line booking for ticketed events 
visit lakesidearts.org.uk, or call 
the box office on 0115 846 7777.

Photo courtesy of University of Nottingham

Family fun at the Barlborough Country Fair
Join us on Saturday 5th May 
for a day of family fun at the 
Barlborough Country Fair, 
set in the beautiful grounds 
of Barlborough Hall in Der-

byshire. With attractions 
ranging from show jumping 
to martial arts, archery to bird 
displays, the event promises 
to be fun for the whole fam-
ily. Enjoy a dog show, face 
painting, a magic show and 

join Peter Rabbit and friends 
in the woodland trail at the 
Barlborough Country Fair. 
Take time to browse the 
stalls including homemade 
gifts, sweet treats, clothing, 
homeware and more. Visit 
the food village and enjoy 
wood fire pizzas, crepes, 
gourmet street food, ice 
cream and even take a break 
to visit our brewery and gin 
& prosecco bar.  
There really is something for 

everyone at the Barlborough 
Country Fair, a fun day out 
for the whole family. 
Admission: £4 per adult, £2 
per child and under 2s go 
FREE. Family pass (2 adults 
& 2 children) £10. Pay at the 
gate.
The event is hosted by Bar-
lborough Hall, the prepara-
tory school of Mount St 
Mary’s College.
www.facebook.com/Barl-
boroughCountryFair
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beyond The brewing 
brewery tours feature batemans -

proud sponsor

Fun, Food and Froth
Dating back to 1874, Bateman’s is one the 
country’s oldest family breweries and, with 
The Visitors Centre based in an old windmill 
overlooking the River Steeping, its pictur-
esque location is perfect for an unforgettable 
day out.  
Known for ‘fun, food and froth’, The Visi-
tors Centre is home to a range of attractions 
that will keep the whole family entertained. 
Open to the public, visitors from across the 
globe come to the Brewery to enjoy an excit-
ing day out, filled with games and competi-
tions, brewery tours, great Lincolnshire food 
and interesting displays with artefacts dating 
back to 1899.
Bateman’s also offer Brewery Tours – taking 
visitors on a journey through time starting in 
a Victorian Brew house, the experienced and 
entertaining guides offer a fascinating insight 
into the history of the brewing process and 
chance to sample some of Bateman’s finest 
beers. 
Whether it’s sitting in the Windmill Bar or in 
the beer garden enjoying a pint or two with a 
bar snack, playing traditional outdoor games, 
exploring the displays of the Europe’s largest 
bottled beer and poster collections or brows-

ing through the history books – it is a day full 
of entertaining experiences for all ages. 
Throughout the years, Batemans’ bottled 
beers, draught beers and pubs have won nu-
merous awards both locally and nationally, 
making this the perfect place to stop off as 
you visit Lincolnshire.
Call 01754 882009 or visit www.bateman.
co.uk to find out more. 

Whether it’s a special occasion 
or something you have always 
fancied doing, a wine tasting 
or brewery tour experience is 
the key to unlocking a whole 
new world of luxury. Explore 
different flavours to get your 

taste buds tingling and see the 
production process in action 
for a fantastic day out. 
Booking a tour at a hop farm or 
vineyard gives you the chance 
to speak to the professionals, 
see the process of how your 

favourite drinks are made and 
of course, have a little tipple. 
With loads of times, different 
types of tours (both private and 
as a group) and upgrades avail-
able, you can cater the experi-
ence exactly to your needs. 
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NATIONAL GARDENING WEEK 10-16TH APRIL

Calling All Green Thumbs!
During National Gardening 
Week, 30 April - 6 May 2018, 
the Royal Horticultural Society 
(RHS) is encouraging garden-
ers to share their passion for 
plants.
National Gardening Week was 
launched seven years ago by 
the RHS and aims to become 
the country’s biggest celebra-
tion of gardening. Thousands 
of people, gardens, charities, 
retailers, culture and heritage 
organisations and groups have 
got involved over the years and 
you can too.
In 2018 at the RHS, National 
Gardening Week is all about 
sharing your passion for plants. 
At the four RHS Gardens, there 
will be activities and events 
which will inspire and help 
gardeners, including creative 
ideas, tips and suggestions for 
plants to grow indoors and out-
doors. 

Here are some 
suggestions if 

you’d like to get 
involved in:

Join the celebrations
Events and activities are being 
run up and down the country. 
From beginners’ workshops 
to guided walks, face paint-
ing to garden parties, there’s 
something for everyone and 
everyone is invited. Find out 
what’s on at www.national-
gardeningweek.org.uk.

Get involved
Would you like to throw a 
garden party, love your 
neighbourhood park or 
think your local street 
could do with a tidy 
up? Well if so, you 
can get involved in 
National Gardening 
Week by running 
your own event and 
registering it with 
us online. No matter 
how big or small your 
idea, the RHS would 
love to have you involved.

Do something fun
There are plenty of things you 
can do yourself or with your 
family to get into the spirit 
of National Gardening Week, 
from growing tomatoes on 
your windowsill to sprucing 
up your driveway.

Your One-Stop 
Garden Shop

From ride on mowers and 
watering units to lawn edg-
er’s and hedge cutters - no 
matter what size your space 
is - World of Mowers is home 
to all the top quality equip-
ment you need for tending to 

your dream garden. 
Whether you’re sick of your 
old lawn mower or struggle 
with the size of your gar-
den, it could be time to up-
grade your equipment. Say 
goodbye to your old, bat-
tered mower and welcome a 
brand new, technologically 
advanced tool to your home, 
making gardening easy and 
enjoyable.
Take the hassle out of mow-

ing your lawn with a fantastic 
ride on mower, built to tackle 
the wildest of grass or perhaps 
you prefer to use a handheld 
lawnmower? Choose from pet-
rol, electric, battery or a new, 
cordless mower for free and 

easy mowing. 
Attention to detail allows 
your garden to be a gorgeous 
green space for your family 
to enjoy. With all the lat-
est accessories stocked at 
World of Mowers including 
brush cutters, strimmer’s, 
leaf vacuums and chain-
saws, taming your garden 
just became that much 
easier. 
Head down to the store 

yourself or call for informa-
tion and friendly advice from 
the World of Mowers team on 
0115 920 0099.
Criftin Enterprise Centre, Unit 
8, Oxton Road, Epperstone, 
Nottingham, NG14 6AT
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HOME & GARDEN
Feed a Healthy Heart
Whether you’ve got a few 
pots or an allotment, it’s 
easy to go from being a 
couch potato to a growing 
pro, putting your health 
first, with your own harvest 
of edible goodness.
Gardening is a great way 
to stay active, tone up your 
muscles and keep stress at 
bay whilst soaking up the 
sun for a boost of vitamin D.
Exercise and sunlight both 
trigger mood-enhancing 
hormones helping you deal 
better with the stresses in 
life, not to mention the joy 
you’ll get from fruits of 

your labour.
Fresh seasonal fruits and veg-
etables are full of flavour and 
packed with goodness. Get 
the whole family involved in 
planting, picking and prepar-
ing to enjoy the food journey 
from ground to plate and en-
courage children to enjoy the 
wonder of home grown food.
A packet of herb or vegetable 
seeds for less than £1 can pro-
vide for your family for weeks 
or even months making it much 
cheaper than buying produce 
from the supermarket. Choose 
varieties wisely to maximise 
your yields and keep you sup-

plied with vitamin and mineral 
rich produce all throughout the 
summer months. 
Whether you’re a budding be-
ginner or a garden guru, it’s 
surprisingly easy to spruce up 
your growing space and turn 
your efforts into delicious 
heart healthy produce. 
For more information and 
advice about a heart-healthy 
lifestyle, contact the Heart Re-
search lifestyle team on 0113 
234 7474.
Digging, raking, weeding and 
mowing the lawn all make 
your heart work harder to help 
keep it strong and healthy. 

IF
YOU

WOULD
LIKE
TO

FEATURE
ON

THIS
PAGE 

PLEASE 
CALL

US 
01159 

313879
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COME AND CELEBRATE 

WITH HALL FARM

Hall Farm Wild Bird Supplies is excited to announce the official opening of its brand new 
store this May, and would like to invite you to join in on the celebrations!

With a ribbon cutting ceremony 
taking place on 5th May at 
10:30am, guests are invited to 
come along and explore the 
exciting facilities on offer in 
the new 3,240sqft development 
whilst enjoying a glass of 
prosecco, nibbles and meeting 
the friendly team at Hall Farm. 
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).
Join us for the official 
opening on May 5th from 
10:30 at Hall Farm, The 

Grain Store, Wadnall Lane, 
Weston,Newark-on-Trent, 
Nottinghamshire, NG23 6SY. 

01636 821232 



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

Nottingham Care Homes  
Host Open Day
Care Home Open Day is a na-
tional event that gives local peo-
ple the opportunity to learn more 
about the services at the heart 
of their community. This year’s 
theme is ‘Linking Our Commu-
nity’ and HC-One launched a ‘Big 
Sing’, with HC-One homes across 

the country forming their own 
choirs with residents, their loved 
ones, colleagues and neighbours. 
The choirs sang ‘You Are My Sun-
shine’ at the same time, creating a 
‘Big Sing’ that brought HC-One 
homes across the country together 
in unison.
The family of HC-One homes 

across the UK took part in activi-
ties throughout the day; Beeches 
enjoyed a fun-filled day with live 
entertainment, Berry Hill Park 
hosted a swinging 60s themed 
day and Springwater Lodge pro-
vided delicious treats and a vari-
ety of exciting activities.

The Robert Miles School Choir 
performed at Beauvale for 
visitors and residents. Acacia 
and Silverwood welcomed 
visitors, including friends and 
family, to enjoy live entertain-
ment and a variety of activi-
ties, followed by a delicious 
buffet lunch. 

HC-One Regional Managing 
Director, Amanda Scott said:
“Care Home Open Day embod-
ies our ethos at HC-One, as 
our relationships with the local 
communities we serve are such 
an integral part of the work that 
we do. 

“We strive to be the first-choice 
provider for those looking for 
the kindest care and the em-
ployer for choice for the best, 
most professional and kindest 
staff, and we are so pleased to 
be able to demonstrate this to 
our visitors during Care Home 
Open Day.”

HC-One is proud of achieving a 
9.3/10 average rating on the sec-
tor’s leading care home compari-
son website carehome.co.uk. The 
high rating puts HC-One homes 
into the very best company in 
the care home sector, committed 
to providing the kindest care to 
residents. 

HC-One’s care 
homes in Nottingham 

welcomed the 
local community to 
celebrate the sixth 
annual Care Home 
Open Day in style 

on 21st April.
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Patients Enjoy Pamper Sessions 
at King’s Mill Hospital

ocal cancer patients 
will now benefit from 
free pampering mas-
terclasses at King’s 
Mill Hospital, thanks 

to a new partnership with the charity 
‘Look Good Feel Better’.
The confidence-boosting classes of-
fer pampering therapy and practical 
support for women struggling with 
the visible effects of cancer treat-
ment. 
Ten ladies attended the very first 
workshop on Tuesday 24 April, 
which is the first of its kind in the 
area. Until now, cancer patients 
undergoing treatment at King’s 
Mill Hospital have had to travel as 
far as Nottingham or Chesterfield 
to take part in a masterclass like this. 
The classes are led by beauty con-
sultants who volunteer their time. 
They guide the women through a 
specifically designed skincare and 
make-up regime, including tech-
niques to help draw on missing eye-
lashes and eyebrows. Each lady that 
attends is given a bag full of make-
up and skin care goodies specific to 
their colouring.
Hannah Craig, 36 from Mansfield 
Woodhouse, attended the first ses-
sion. She is currently part-way 
through chemotherapy for breast 
cancer and added: “I’ve had a really 

lovely day at the masterclass. I feel 
like I’m coping quite well with my 
treatment but wanted to attend for a 
boost and also to learn more about 
applying make-up around my eyes. I 
think I will lose my eyelashes next 
because of my treatment but I’ve 
picked up some tips today.”

L

The classes 
are led by 

beauty 
consultants 

who volunteer 
their time.
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