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Success for Nottingham team 

Patients from 
Nottingham’s hospitals 
have had their most 
successful year ever at 
the Transplant Games.

The event took place 
in North Lanarkshire, 
Scotland, and saw 17 
adult patients take part in a 
variety of events ranging from 
swimming to track and field.
The total medal count was the team’s 

highest to date at 36 (18 Gold, 10 
Silver and 8 Bronze medals) and 
they also won two championship 
trophies for the Volleyball and the 
Mixed Swimming Relay. 
The annual event is an inspiration-
al occasion where organ transplant 

r e c i p i e n t s , 
young and old, 

compete in sports 
to encourage fit-

ness, celebrate life and 
simultaneously raise aware-

ness of organ donation. 
Dave Fisher of the Nottingham team 
competed for the second time this 
year since receiving his kidney trans-
plant in 2015 from his wife, Kelly. 
He said:  “It’s been amazing. To 
win five medals is great but without 
a donor none of this is possible. In 

my case my wife Kelly donated one of 
her kidneys to me, and to win medals in 
front of her makes it even more special. 

I will be forever grateful”.
Dave competed in the swimming, ten 
pin bowling, archery, shot putt and vol-
leyball, winning a total of five medals.
Terri Ellwood, Team Manager and Re-
nal Young Adult Worker, said: “All the 
competitors are linked by more than the 
hospital they attend; they are linked by 

the precious gift of a lifesaving organ 
transplant. The games are an opportu-
nity to celebrate life and remember the 
donors who enabled them to live. 
“These competitors are evidence that or-
gan donation works. A transplant is not 
a cure, but a treatment which will enable 
someone to lead as healthy and happy a 
life as possible. 

To be their team manager 
is a privilege”.

18 Gold, 
10 Silver & 

8 Bronze 
medals
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Cycling Kit To Support Autism

Pictured L-R Ryan Bradshaw of Cadenza Velo, 
Harrison Perry, Darren Perry and Lewis Perry

The Autism East Midlands official cy-
cling kit has been unveiled for the first 
time, designed by ex-professional cy-
clist Darren Perry and created by Not-
tinghamshire cycling kit manufacturer 
Cadenza Velo.
43-year-old Darren lives in Notting-
ham. Darren and his wife have sup-
ported Autism East Midlands as an 
organization for many years. Darren’s 
family personal connection to the 
charity strengthened when his son was 
diagnosed with Asperger’s Syndrome 

in November 2016, and his family 
reached out for to seek family and play 
services that would support their son.
The Autism East Midlands cycling kit 
consists of a long sleeve jersey, short 
sleeve jersey, bib shorts, and gillette 
priced at £45.00 per item. Profit for 
each sale will be donated to Autism 
East Midlands. 
Darren Perry’s kit will create aware-
ness and promotion of Autism East 
Midlands and generates a revenue 
stream for the charity from sales. 

We’re Batty 
about Our 
Interns

Now in its fourth year The University of 
Nottingham Summer Internship scheme 
has grown to support 75 businesses with 
more than 105 students.
The placements, which run from eight 
to ten weeks in the summer months, are 
part-funded by the University and help 
companies with a project or an issue they 
need support on.
Students at all stages of their degree can 
take part and some have impressed their 
placement hosts so much they have been 
offered permanent roles after graduating.
Hazel Clarke is working as an Assistant 
Ecologists at EMEC Ecology in Brook 
Street, Nottingham, where the interns 

are helping conduct surveys of newts and 
bats.
Hazel, who has just graduated in Biology, 
said: 

“When I saw the opportunity I 
thought it looked really interesting. 

I’d done fieldwork before but nothing like 
this. I’ve really enjoyed the chance to put 
some of my degree skills to use.”
Her supervisor Richard Anderton, Sen-
ior Ecologist & Arboriculturist at EMEC 
Ecology, said: “Summer is a busy time for 
us so it’s really useful to have extra pairs 

of hands, while the interns might not have 
awareness of our survey methodology 
they have a good baseline knowledge of 
ecology that would be harder to find if we 
just advertised the role more generally.”
In Loughborough Harsh Shah is working 
as a Sales and Events Coordinator at Bat-
fast, a cricket simulator company.
Runish Gudhka, Founder of Batfast and 
a University of Nottingham alumnus, is 
supervising his placement. He said: “We 
had a computer science intern last year 
and we were really delighted with how 
they helped us develop our graphics and 
our software. In fact we offered them a 
full time role after they graduated.”

From testing cricket bats to counting 
nocturnal mammals, more than 100 
Nottingham students are making their mark 
on businesses in the region as part of a 
University scheme.
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Mansfield Swimmer 
Picked For Team GB

Mansfield Paralympic hero Ollie 
Hynd has been selected for the 
British team to compete at the 
Mexico World Para Swimming 
Championships after setting a 
new world record.
Ollie, who is trained by Mans-
field District Council’s award-
winning Swimming Develop-
ment Officer, Glenn Smith, at the 
town’s Nova Centurion Swim-
ming Club, will be heading to 
Mexico City for the IPC World 
Championships in September.
He was picked for the team after 
his performance at the British 

Summer Championships, where 
he achieved a new world record 
for the S8 400m freestyle, shav-
ing two seconds off the time he 
achieved in his gold medal-win-
ning race at the Rio Paralympics 
in 2016.
Ollie also went on to win gold 
in the MC 200m individual med-
ley - his second fastest time - in 
the SM8 category, and achieved 
a bronze medal in the MC 100m 
freestyle race.
Glenn Smith, who earlier this 
year was named Performance 
Coach of the Year in the Not-

tinghamshire Sports Awards for 
the fourth time, said: 

“I’m delighted that Ollie 
has been selected to 

join the British team in 
Mexico again and I am 
confident he’ll bring a 

few more medals home.”
Cllr Andrew Tristram, Portfo-
lio Holder for Environment and 
Wellbeing, added: “Mansfield’s 

swimmers have shown - yet 
again - that they really are world 
class. We are so proud of Ollie 
Hynd’s latest achievements and 
wish him well in Mexico next 
month.”

Glenn Smith receiving the Freedom of the District

Mobile App for 
Bridge Designers
Tuxford based ABM Precast is 
the first precast concrete pro-
ducer in Europe to offer an app-
based product selection tool for 
civil engineers. Available for 
mobiles and tablets, the app 
enables complex calculations to 
be made just as easily on site as 
in the office.  

Estimators, structural engi-
neers, project managers and site 
personnel will find the ABM 
Precast app saves time and pro-
vides the flexibility to consider 
multiple options easily. 
Mike Sanderson, ABM’s busi-
ness development manager 
noted, “All the user has to do 
is input clear span, width, over-
all depth, bridge configuration, 
deck toping depth and edge 
detail required. The program 
makes a selection from the cata-
logue of nearly 150 pre-stressed 
concrete beam types to recom-
mend the ideal beam for each 
situation.”
The app is available from the 
Google Play Store for Android 
and the Apple Store for iphones/
ipad by searching ABM Precast.

Activity Centre 
Set To Celebrate 

Milestone 
More Than 20,000 scouts and thou-
sands more schoolchildren from 
across the country descend on an 
internationally acclaimed outdoor 
activity centre in north Nottingham-
shire every year – and it has exciting 
plans to welcome even more from 
next summer.
Walesby Forest, which is located on 
the outskirts of Newark, will cel-
ebrate its 80th birthday next year 
after opening originally as a Scout 
centre in 1938, and will mark the oc-
casion with the opening of its second 
purpose-built residential lodge. 
Ian Sinclair is the chief executive 
at Walesby Forest and he says the 
centre has gone from strength to 
strength in recent years. 
He said: “Walesby started its life as 
a Scout centre, but over the last 80 
years it has grown into much more 
and we now welcome schoolchil-

dren from across the country as well 
as thousands of Scouts each and 
every year. 
“It’s incredibly important for chil-
dren to get out of the classroom 
and experience something different 
– and those adventures are exactly 
what we encourage here at Walesby 
through our residential adventure 
courses. 
“We are very excited to be improv-
ing our provision for our visitors 
with the addition of a brand new 
lodge next year.”
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Magical Football Day Surprise
Mansfield’s education 
recruitment specialists, 
Teachers UK, have sur-
prised two primary school 
pupils with the gift of a full 
mascot day at Mansfield 
Town Football Club.
The winners were Kel-
vin-Lee Chaplin from 
Crescent Primary School 
in Bull Farm and Justin 
Bennett from Mansfield’s 
The Beech Academy, who 
were nominated along with 
hundreds of entries from 
around the county.

Justin Bennett was 
nominated by his 
teachers for the 

transformation in his 
conduct at school which 
has delighted everyone 

who knows him. 
He said: “I felt excited 
when I knew I was going 
to be a mascot at Stags 
because my behaviour 
has improved so much!” 
Justin’s Teacher, Dan 
Tighe said the whole 
school was pleased to 

hear that Justin won: 
“Justin is a transformed 
pupil, attending 100% 
with no behaviour points 
now. This is a massive 
turnaround for him and 
the great thing about this 
prize is that Justin loves 
football!”
Kelvin-Lee from Cres-
cent Primary said he was 
worried when he saw 
his Mum in school, and 
wondered if he had done 
something that had got 
him into trouble: “I was 
really surprised to win 
the ticket. When I saw my 
mum I actually thought 
I had done something 
naughty!” 
The prizes were pre-
sented by Steve Truman 
from Teachers UK and 
Jordan Ferrer from Mans-
field Town Football in the 
Community, with help 
from Sammy the Stag. 
The winners will be able 
to warm up with the play-
ers before the game and 
receive a signed shirt and 
football, and will also 
lead the players onto the 
match at kick-off. Photograph left, back row left to right: Steve Truman (Teachers UK), Sammy the Stag, Jordan Ferrer (Football in the Community Assistant Community 

Officer at Mansfield Town Football Club) and front is winner Kelvin-Lee Chaplin from Crescent Primary School.

Trust Shortlisted For Five Nursing Times Awards
Nottinghamshire Healthcare has been 
shortlisted in an amazing five catego-
ries at the Nursing Times Awards 2017. 
The prestigious awards celebrate in-
novations that are improving nurse-led 
care throughout the NHS and independ-
ent healthcare sector.  
The Child and Adolescent Mental 
Health Services (CAMHS) Urgent Care 

Services have been shortlisted in the 
Emergency and Critical Care and Child 
and Adolescent Services categories.
The Nottinghamshire CAMHS Crisis 
Resolution and Home Treatment Team 
supports young people experiencing 
mental health crisis through intensive 
treatment at home. The CAMHS Liai-
son Team, based at King’s Mill Hospi-

tal in Sutton in Ashfield, aims to ensure 
under 18s are not admitted to hospital 
unnecessarily and are instead treated in 
the community, wherever possible.
Newmarket Ward Team, from the Na-
tional High Secure Learning Disability 
Service at Rampton Hospital has been 
shortlisted in the Learning Disabilities 
Nursing category for their work in de-

v e l o p i n g 
the first 
L e a r n i n g 
D i s a b i l -
ity Forensic 

Therapeutic Community (TC) in the 
country. 
Bridget Ingamells, Clinical Nurse Spe-
cialist at Rampton Hospital, has been 
shortlisted in the Nurse of the Year cat-
egory and Mandy Mudholkar, a Nurse 
Consultant at Rampton Hospital has 
been shortlisted in the Nurse Leader of 
the Year category. 
Dr Julie Attfield, Executive Director of 
Nursing comments: “It’s fantastic news 
to be shortlisted for five Nursing Times 
awards this year. The teams and indi-
viduals should feel very proud.”

CAMHS Crisis Resolution and Home Treatment Team

A Great British summer 
garden party has helped 
raised £1,000 for Wellbe-
ing of Women, a charity 
which funds research into 
women’s reproductive 
health and childbirth. 
The Mayor of Broxtowe, 
Councillor Halimah 
Khaled MBE is support-
ing Wellbeing of Women 
as her chosen charity this 
year and joined friend 
and fellow Councillor, 
Dr. John Doddy at his 
home for the garden party, 
where guests enjoyed a 
three course curry lunch, 
entertainment and a raffle. 

Wellbeing of Women is 
very close to Halimah’s 
heart after she starting 
fundraising for them in 
the 1990s before found-
ing a Nottingham branch, 
where she is still Chair. 
Halimah has an ambi-
tious fundraising target 
this year and other events 
are planned including 
‘Nottingham’s Got Tal-
ent’ talent show on 10th 
September at the Vil-
lage Hotel, a Golf Day 
at Chilwell Manor Golf 
Club on 17th September, 
and a cake sale as part of 
the Heritage Open Days.

£1000 Raised For Women’s Charity
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GOLF

Putting Perfection at the 
Radcliffe-on-Trent Golf Club

Founded in 1909, Radcliffe-on-
Trent Golf Club, is one of the 
premier golf courses in Notting-
hamshire and is the home of the 
McGregor Trophy, the English 
Boys under 16 Championship. 
Also hosting the Junior Team 
Golf Semi-Final 2017/2018 and 
the Final 2018/2019 in conjunc-
tion with Sky Sports Golf.
Within easy reach of Notting-
ham, Leicester, Newark and 
Grantham, the Club offers a su-
perb 18-hole parkland course 

with three of the most challenging 
finishing holes in the county. 
Memberships are now available for 
the 1st November 2017 to Octo-
ber 31st 2018 and waiting lists are 
becoming limited. Get in touch to-
day to select the best membership 
for you from a variety of packages 
which offer substantial discounts 
for the younger applicant. 
Visitors can also bag a bargain 
with the latest offers, with four ball 
matches available weekdays after 
1pm for just £100, visitor direct 

online booking and other off-peak 
offers available. There’s no better 
time to challenge your friends to a 
match or work on your putting pre-
cision.
However, it isn’t just about the golf. 
Radcliffe-on-Trent Golf Club has a 
thriving social calendar delivered 
in a friendly, welcoming club that 
seeks to balance expected traditions 
with the demands of modern life.
For more information call 0115 933 
3000 or visit www.radcliffeontrent-
gc.co.uk.

Whilst golf is most com-
monly referred to as a sport 
for either the retired or the 
hard-core players who wear 
funky looking trousers, the 
truth is, golf is growing in 
popularity throughout the 
country. Whether you pop 
down to a driving range for 
an hour with your friends 
or bat around the par 3 
course by yourself, practise 
makes perfect. A sociable 
sport which can be played 
with as many people as you 
want all year round makes 
golf the ideal skill for you 
to master. 
At the Ruddington Grange 
Golf Club, tees are avail-
able to book 7 days a week 
and open competitions run 
frequently throughout the 
year. A stunning 18 hole 
course set amongst gor-
geous greenery provides 
the ideal place to play. With 
an exclusive Ladies sec-
tion, this course offers the 
ultimate golf experience for 
everyone. 
Oakmere Golf Course is 
rated one of the best clubs 
in Nottinghamshire for its 
2 gorgeous courses. Enjoy 

the floodlit driving range, Par 
3 and the grass pitching and 
chipping practise areas or 
take private lessons with 1 of 
the 4 professionals teaching 
at the club, in order to step up 
your game. 
Ramsdale Park Golf 
Centre boasts 
a driv-
ing 
range, 
golf 
school, 2 fabulous 
18 hole golf courses and 
a fully equipped golf shop 
to kit yourself out with all 
the latest gear. Opt for group 
golfing lessons fit for many 
different ages or select private 
teaching to try and master the 
sport. 
The Nottinghamshire Golf 
and Country Club offers 2 
picturesque 18 hole courses 
set amongst 340 acres of idyl-
lic parkland, both designed 
to challenge even the most 
professional of players. With 
many open events and tourna-
ments as well as their pay and 
play scheme, you don’t have 
to be a member to experience 
all The Nottinghamshire has 
to provide. 

Putting 
perfection
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Nutritious Yet Delicious
Your health and that of those around you should be a main priority, 

so don’t let it slip through the cracks.

There are often times when 
there is a disconnect when 
it comes to living a healthy 
lifestyle; we know what’s good 
for our bodies, but we don’t 
always act accordingly. With 
a little motivation, knowledge 
and support, you can make 
your health and wellbeing a 
priority whilst learning new 
skills which will benefit you 
for a lifetime.
Fons Vitae Nutrition aims to 
mend the gap between know-
ing and doing, by catering to 
people’s unique circumstances. 
Whether it is healthy eating, 
weight management, managing 
a dietary condition or develop-
ing a healthy relationship with 
food, Fons Vitae Nutrition 
offers a variety of services and 
packages designed to meet 
your individual needs.
A Nutrition Consultancy that 
is passionate about health, 
nutrition and well-being, Fons 
Vitae Nutrition focuses on 
helping people to improve 
their health and nutrition by 
empowerment, motivation and 
imparting knowledge through 

effective evidence-based guidance 
and behaviour change methods. 
Here to ensure that you stay on the 
right track to achieving all of your 
health goals, the company offers 
everything from cooking classes 
to additional services including 
nutritional corporate wellness, PR, 
seminar and teaching services to 
help you improve your health and 
wellbeing across all aspects of life. 

Starting from September, 
Fons Vitae Nutrition is in-
troducing a range of cooking 
classes which will take place 
every Monday and Thursday 
for the first three weeks of 
each month at The Oakwood 
Academy, Bewcastle Rd, 
Arnold, Nottingham, from 
18:45-20:15pm.

Sure to get things sizzling, these 
cooking classes are suitable for all 
whether you are a beginner or a con-
fident cook in the kitchen. Whether 
you’re interested in learning to cook, 
want to brush up on your skills or 
are just nuts about nutrition, these 

classes will give you the confidence, 
skills and information on how to 
create balanced, nutritious and deli-
cious meals.
You will learn a range of cooking 
skills and techniques in a social and 
friendly environment, whilst receiv-
ing nutritional information and 
guidance on how to lead a healthy 
lifestyle. All classes are delivered by 
an accredited professional Nutrition-
ist who is registered with the As-
sociation for Nutrition (AfN), The 
Nutrition Society and The British 
Dietetic Association (BDA Affiliate), 
ensuring that you are learning from 
experts in the field. 
The classes are enjoyable, reward-
ing and contribute to a healthier 
lifestyle, delivered through the 
perfect balance of hands on cooking 
and demonstrations. Each workshop 
lasts 1.15 hours, and in that time 
you will learn how to adapt dishes 
to make them healthier without 
losing out on taste. Learning healthy 
eating and nutrition principles along 
the way, you will prepare your own 
delicious, nutritious meals to take 
home along with some tasty side 
dishes. 
It’s never too late to start focusing 

on your health and nutrition, and 
the tips and tricks you will learn 
will last you a lifetime.  Ingredients, 
workshop resources and equipment 
are all provided, and at the end of 
the session you will also be given 
the recipes so you can recreate the 
meals at home. All you have to 
bring with you is an apron and some 
tupperware containers to take home 
your delicious, nutritious food.

If all of this interests you, 
Amanda Nyeke, founder of 
Fons Vitae Nutrition, also has 
a two-part nutrition and well-
being course taking place at 
the Greasley Sports Centre on 
Dovecote Road, Newthorpeon 
on September 9th and 16th. 

A nutrition and wellbeing course 
aimed at equipping you with the 
knowledge and techniques to take 
control of your health, ‘Demys-
tifying Nutrition: Improving 
Health & Wellbeing’ is dedi-
cated to helping you better manage 
your overall health and wellbeing 
for just £15 a session.

The courses will include:
Part 1 – 09/09/2017, 12:00-13:00pm
• Healthy Lifestyle and Nutrition Principles: Realistic 
guidance on how to achieve a well-balanced diet with 
nutrition guidelines.
• Mindfulness and Eating: Strategies to manage emotion 
related eating, as well as other triggers.
• Goal Setting: Effective goal setting techniques to get you 
started on the journey to becoming healthier.

Part 2 – 16/09/2017, 12:00-13:00pm

• Behaviour Change Techniques: To facilitate sustainable 
change. You may have made positive change in the past but 
have difficulty in maintaining them.
• Myth Busting Session: Demystifying nutrition – clarifying 
miscommunicated nutrition advice, and answering any 
questions you may have.
• Goal Setting: Effective goal setting techniques to get you 
started on the journey to becoming healthier - Revisiting 
principles of effective goal setting and setting some new 
goals for the week including some long term goals.

Informative handouts and supporting resources will also be 
provided the end of each workshop for you to take home.  
If you have any specific dietary requirements or needs 
please contact Fons Vitae Nutrition in order to adapt where 
necessary. 

Your health and wellbeing should be 
one of your most prized possessions, 
so isn’t it time you started investing 
in yours? These lessons will teach 
you the lifelong skills you need to 
become a healthier, happier you.

For more information, 
contact Amanda on 
07398566035 or visit 
www.fonsvitaenutrition.
co.uk.
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Stoop For 
A Scoop: 

World’s Smallest Ice 
Cream Van Unveiled
Mini ‘Nice Cream Van’ to delight intu 
shoppers in Nottingham by giving away 
free ice cream
The world’s smallest ice cream van has 
been unveiled as part of intu’s pledge to 
make customers smile and follows new 
research revealing that eating ice cream 
makes people happier. 
The ‘Nice Cream Van’ measures just 47 
inches long and 39 inches high with a 
maximum speed of 12MPH. It will go 
on a nationwide tour of 14 intu shopping 
centres to surprise and delight shoppers 
around the country and stops off at both 
intu Victoria Centre and intu Broadmarsh 
next Friday 11 August.  
The tour of the tiny van follows research 

revealing that eating ice cream is one of 
the top ten things that make those in Not-
tingham happiest in the summer. Others 
on the list include taking a trip to the 
beach, having a BBQ, going on holiday, 
swimming in the sea and wearing your 
summer wardrobe. 
Nicola McCabe, marketing manager at 
intu Victoria Centre and intu Broadmarsh, 
comments:  “We’re delighted to have cre-
ated what we believe is the world’s small-
est ice cream van but the real win will be 
seeing the smiles it puts on people’s faces 
at intu shopping centres around the coun-
try for those lucky enough to get free ice 
cream.”
The ‘Nice Cream Van’ will be stopping off 
at every intu shopping centre around the 
country including intu Victoria Centre and 
intu Broadmarsh from 2-17 August. 

HOLDING A LOCAL EVENT?                                    CALL 01159 314380

World’s Top Triathletes 
Set to Descend on 
Nottingham

British Triathlon is marking 
the milestone by inviting the 
city’s residents down to Victoria 
Embankment on Saturday 2 
September to be part of an action-
packed family fun day, as the 
British Triathlon Mixed Relay 
Cup prepares to make its debut. 
The event is set to see 20 British 
and international triathlon quartets 
go head-to-head in a battle to be 
named the event’s inaugural cham-
pions. Olympic Silver Medallist, 
Jonny Brownlee has already been 
confirmed, with full teams due to 

be announced later this month. 
From 9am, the Spectator Village 
on Meadows Recreation Ground 
will be in full flow, packed with 
stalls, activities and areas to relax 
and enjoy the action. The event 
has teamed up with ParkLives to 
offer a Sports Zone with archery, 
badminton and tennis amongst the 
eight sports on offer. 
Budding young triathletes can seek 
out how to become the next sport-
ing star with British Triathlon’s 
Skills School, or take their first 
steps in the sport with the Triath-

lon Trust. On the day, all activities 
mentioned are free of charge, with 
something to offer every member 
of the family and sporting taste. 
The City of Nottingham Triath-
lon also gets underway from 9am, 
with hundreds of triathlon begin-
ners taking the chance to compete 
across much of the same course 
as the elites. Once across the line 
they have chance to relax and 
refuel, with a range of food and 
drink options available on site to 
keep them going the whole day 
long.  

Party in 
the Park

This year, Liberty Leisure has 
teamed up with the organisers 
of Ilkeston’s popular food and 
drink fair to provide a bigger 
and better Party in the Park 
event in Beeston.
This year’s event promises to 
be a music and artisan food and 
drink extravaganza and will 
take place on Broadgate Park in 
Beeston on 12th August from 
12 noon until 6pm. Featuring 
live music, children’s activi-
ties and a wide range of food 
and drink stalls this is not to be 
missed.  
Entry is just £1 per person, so 
don’t miss your chance to sam-
ple food produced by some of 
the finest artisan producers in 
and around the local area.

Courtesy of British Triathlon & David Pearce
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Patients at the Heart 
of Multi-Million Pound 

Development

Patients at BMI The Park Hospi-
tal in Nottingham are benefitting 
from further investment in new, 
improved facilities that have 
opened at the hospital.  Patients 
were invited to view the new fa-
cilities at an informal opening. 
The improvements at the hospi-
tal include a new eight bedded 
day case unit, new consulting 
rooms and a refurbished hospital 
entrance area. Work is also about 
to start on a refurbishment of one 
of the wards. 
The improvements follow the 
opening in December 2016 of a 
brand new cath lab for heart pa-
tients. 
The opening of the new day case 

facilities further enhance the ser-
vices that the hospital already 
provides to some 50,000 patients 
across Nottingham each year. 
John Lindars, the hospital’s Ex-
ecutive Director, explained: 

“These new facilities 
represent a multi-million 

pound investment in 
the hospital by our 

parent company BMI 
Healthcare, and have 

been designed with our 
patients in mind.

Thanks to our new day case unit, 
we are now able to provide some 
procedures for patients which 
would have otherwise required 
them to stay overnight.”
The hospital is about to em-
bark on refurbishment of the 24 
en-suite bedrooms on Rufford 
Ward. The works will install 
modern fixtures including flat 
screen TVs, LED lighting, air 
conditioning units in every room 
and upgrading the en-suite bath-
rooms to wet rooms. Added to 
this, BMI Healthcare is invest-
ing in fast wifi internet access 
for all its hospitals, so that pa-
tients and visitors can connect to 
the internet.

Staff at the new 
reception desk 
at BMI The Park 

Hospital

New Courses For The Autumn
Have a look at 
our new range of 
courses which are 
detailed on Page 8. 
Ladies why not learn about 
evening makeup together with 
massage. You will enjoy prac-
tising on your fellow students 
and gain a qualification in the 
process. Following on from our 
Hairdressing – Plaiting last term 
we are turning to updos!  You 
can practise on models and learn 
how to transform your own hair-
style.                        
Perhaps you’d be interested in 
our Healthy Foods and Nutrition 
course.  You’ll end up healthier, 
fitter and leaner -  and may even 
cut your food bill in the bargain!
We are also continuing with Chi-
nese Brush Painting which was 
very popular last term.
Our old favourites are still on of-
fer such as Trace Your Ancestors 
Next Steps, French and Spanish, 
Computing, Card Crafting and 
Bobbin Lace. There are also va-
cancies on our free Seated Yoga 
class. 
If these don’t tempt you to join a 
class please let us know what ac-
tivities you would like us to run.          
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Tantalise Your 
Taste Buds
Dining out doesn’t have to be expensive. With a diverse range of 
different cuisines available right on your doorstep, Nottinghamshire 
offers a taste of good food designed to meet any budget. 
Dining out doesn’t have to 
be expensive. With a diverse 
range of different cuisines 
available right on your 
doorstep, Nottinghamshire 
offers a taste of good food 
designed to meet any budget.  

Teeming with restaurants, cafés and 
bars, Nottinghamshire has every-
thing you need whether you’re look-
ing for a fine dining restaurant or 
somewhere to enjoy a family-friend-
ly feast.  Full of flavours, you’ll find 
a diverse range of restaurants in the 
city, specialising in everything from 
Indian and Chinese to traditional 
British style comfort foods.
If you’re after something special, 
why not book in for some afternoon 
tea at a traditional style coffee shop 
or local historic venue? Offering 
a light lunch, these bookings are 
great for special occasions as well 

as a treat day that doesn’t break the 
bank. 

Get a taste of British culture 
and relax whilst you enjoy 
some English tea and 
traditional flavours.

If you’re after something more 
hands on, there are a range of cook-
ing classes available for people 
wanting to learn how to make and 
bake a variety of pastries, breads 
and goodies as well as cooking 
more complex dishes. Why not try 
out something new with a friend, 

Tough About Taste
Tough Mary’s is a bakery passion-
ate about simple, good food.
With a focus on nutrition and 
natural flavours, The Nottingham-
based bakery makes all of its food 
from raw ingredients on site and 
features an open kitchen, where 
visitors can see Tough Mary’s tal-
ented team of bakers unloading 
sourdoughs from the ovens and 
preparing all sorts of sweet and sa-
voury treats. 

Tough Mary’s specialises 
in creating a selection 

of sourdough breads, as 
it is a more nutritious 
alternative to regular 
supermarket bread. 

The sourdough bread is slowly 
proved overnight, and this slow 
fermentation creates a nutrient-
rich loaf with a better flavour and a 
longer shelf life. 
Creating vegan breads from four 
basic ingredients: flour, water, salt 
and yeast, Tough Mary’s bakery is 
proud to never use improvers or 
additives. Some varieties of bread 
also come will tasty inclusions, 
creating a variety of options which 
will tantalise your taste buds.
All of the bread and pastries cre-
ated in the bakery are long fer-
mented for improved flavour. 

With a small seating area inside, 
customers can relax and enjoy a 
range of delicious drip coffees and 
a handpicked selection of teas and 
soft drinks whilst they sample the 
fresh flavours of the bakery.
With a selection of freshly baked 
sourdough breads, sweet treats and 
savoury snacks which vary daily, 
weekly and seasonally, it’s best to 
pop by and see what’s on offer.
Indulge in some fresh baked goods 
and pick up a treat today.



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

or go alone and surprise your fam-
ily with your new skills? From 
basic beginnings to master chefs 
– there’s always something new to 
learn in the kitchen. 

If you’re feeling naughty, 
indulge in a tasty treat at one 
of Nottinghamshire’s many 
dessert shops. 

Dive into something divine with 
a range of toppings and flavours 
available for the ultimate treat day. 
With everything from fully loaded 
pancakes to ice cream and warm 
chocolate brownies, the range of 
local pudding shops is sure to leave 
you satisfied – and you can even 
take something home for later!
So, whether you want to learn new 
skills and become the next Gordon 
Ramsay, eat some traditional Brit-
ish comfort dishes, or indulge in 
a new restaurant experience or a 
sweet treat, Nottinghamshire has 
everything you need to tantalise 
your taste buds.

Where will you 
be dining?

If you have a sweet tooth, then we’ve found 
the perfect place for you in Nottingham!

Creams Cafe is a unique 
blend of an Italian 
gelato and dessert 
company, combined 
with the American diner 
experience. 

There’s something for everyone, 
from a huge range of their own 
produced ice creams to crepes 
and waffles. But that’s not all, as 
there’s also milkshakes, cakes, 
teas and coffees.
Creams was first established 
in west London in 2008 by two 
founders who were inspired by 
trips to Italy and their experience 
of the Italian gelato cafes in par-
ticular.

The huge, mesmeric ice 
creams counters are the 
first thing that strikes you 
as you enter, along with 
the cosy and comfortable 
seating booths. 

There are plenty of TV screens, 
showing entertaining and entic-
ing videos, whilst music plays to 
give the place a relaxed yet vi-
brant ambience. 
Creams launched a brand new 
menu, including a kids menu, 
last month, which is decorated in 
an Andy Warhol-inspired style, 

helping the brand to have a more 
fresh and contemporary feel.
The new ‘hero’ of the menu is the 
Bubble Pop Waffle. This dessert 
got its inspiration from the bub-
ble wrap waffles of Hong Kong, 
which have now landed in the 
UK. They are visually spectacu-

lar and also very tasty.
Located at 12 Trinity Square, 
just a short stroll from Clumber 
Street, and right alongside the 
Intu Victoria Centre, Creams is 
in a prime location, so be sure to 
pop along the next time you are 
in town!
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Exciting dino-mite day 
comes to Dinosaurs of China
Brave explorers 
and dinosaur 
enthusiasts will 
be able to meet 
their hero this 
month, when 
Children’s TV 
Presenter Andy 
Day stomps into 
Nottingham for a 
roar-some day at 
the Dinosaurs of 
China exhibition. 
Children and families 
will be given the ad-
venture of a lifetime, 
as Andy Day comes to 
the Dinosaurs of China 
exhibition at Wollaton 
Hall for a one-off visit 
on Monday 21st August. 
The day will see Andy 
Day perform his amaz-
ing dinosaur-related raps 
at 11am and 3pm before 
a special meet and greet.
Dr Adam Smith, Exhibi-
tion Curator, said: “We 
can’t wait to see Andy 
Day visit the Dinosaurs 
of China exhibition this 
month and meet his big-
gest fans in Nottingham. 

“As an already popular 
and fun Children’s TV 
Presenter, we know that 
the day will be exciting 
for everyone who attends 
with his famous dino-
saur raps entertaining 
the crowds and a special 
opportunity to meet the 
popular TV star.” 
Visitors will also have 
the opportunity to see the 
spectacular skeletons and 
fossils that are currently 
standing tall at Wollaton 
Hall as part of the Dino-
saurs of China exhibition. 
Tickets to see Andy Day 
and the Dinosaurs of Chi-
na exhibition on Monday 
21st August are £13.20 for 
an adult and £11.00 for a 
child. Family tickets are 
£35.00 for two adults and 
two children, subject to a 
10 per cent booking fee if 
pre-purchased online. 

Please note 
that this event 
is an outdoor 

performance and 
the Dino Explorer 

Zone will not 
be open on the 

Monday. 
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National Championships 
and Model Aircraft Airshow
The British Model Flying Asso-
ciation (BMFA) will once again 
be holding its annual National 
Championships and Model Air-
craft Airshow at Royal Air Force 
Barkston Heath, 5 miles North 
East of Grantham, on the August 
Bank Holiday weekend, 26-28 
August 2017. 
The Nationals is the largest 
event of its kind in Europe (with 
around 400 competitors) and it 
offers an interesting and fun day 
out for the whole family.  The 
main days for spectators are Sat-
urday and Sunday.

The whole cross 
section of model 

aircrafts are displayed 
by highly skilled 

pilots, many of whom 
are world class. 

Aircraft flown at the event in-
clude large jets, military fighters 
and bombers from both world 
wars, together with civil light 
aircraft. Alternatively the thrills 
and spills of air racing, both ra-
dio control and control line, are 
demonstrated as are precision 
aeroplane and helicopter aero-
batics.  Where else can you have 
a go at landing an aircraft on a 
carrier deck?

The event enjoys full trade support 
with over 70 stalls selling a range 
of aeromodelling items.  In addi-
tion to this, there will be a selec-
tion of craft stalls and an extensive 
modellers swapmeet (£10 per table 
for those selling) on Sunday morn-
ing for those wanting to grab a 
bargain. There will be a range of 
refreshment and bar facilities on 
site available from early morning 
until late into the evening. 
Camping is available at £30 per 
adult for the weekend (with excel-
lent facilities provided including 
showers).  Day gate admission 
is £10 per person on Saturday 
and Sunday and £5 per person on 
Monday. Admission for those un-
der 18’s is free. For further details 
please contact the BMFA Office on 
0116 2440028 or visit 
www.bmfa.org

Theatre Fever
Mansfield Palace 
Theatre recently enjoyed 
their most successful 
year yet, with 100,000 
visitors choosing to see 
shows in the Leeming 
Street venue. 
As they continue to build on their 
reputation as the town’s premier 
entertainment offering, they have 
put together a programme with 
something to suit all tastes this 
autumn and winter.
You are invited to escape down 
the rabbit hole to Wonderland 
with Expressions Academy of 
Performing Arts on Saturday 2 
and Sunday 3 September, where 
they will take you on a journey 
filled with song, dance and 
musical theatre in their annual 
showcase.

The Dreamboys 
are coming to town 
on Monday 11 and 
Tuesday 12 September 
for the ultimate girl’s 
night out. 

Groucho’s Bar will be open 
from 5.00pm with cocktails and 
prosecco available! The theatre 
bar will also play host to a fun 
Gin Tasting event on Tuesday 10 
October where you can learn 
about the history of this 
juniper flavoured 
spirit, whilst 
sampling 
four 
varieties 
of it! 

Four 
family shows 
are on offer 
in the coming 
season, starting 
with a double bill of The 
Sooty Show on Sunday 9 
October. 
Older children will enjoy 
booing and cheering at 
American Wrestling on 
Sunday 22 October, with 
the whole family catered for 
in Cirque Enchantment on 
Thursday 26 October. 

To see the full list of what’s on, visit: 
www.mansfieldpalace.co.uk 
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You should ‘be-headed’ to 
Gainsborough Old Hall this August!

King Henry VIII will be holding 
court once more on 18 August 
at Gainsborough Old Hall as the 
notorious monarch talks about his 
exciting and unusual life.

Visitors will be treated 
to an audience with 

the main man himself 
hearing about his life, 

and his six wives…
with a chance to ask questions and 
find out what it really takes to be 
king.
Learn how to greet King Henry 
and petition him to see whether 
you will be granted royal par-
don or privilege and survive the 
dreaded chop!
Victoria Mason Hines, visitor 
experience manager at Gainsbor-
ough Old Hall, said:
“This is a special chance for visi-
tors to see one of history’s most 
famous figures here at the Old 
Hall. King Henry VIII has very 
special links to Gainsborough 
having visited with his fifth wife, 
Catherine Howard in 1541.
“While they’re here, visitors will 
also be able to catch the must-
see exhibition of Tudor cos-
tumes, from the BBC’s critically 
acclaimed Wolf Hall, which 
shall be leaving us at the end of 
August, so don’t miss out!”
Meet King Henry 11am - 4pm in 

the Great Hall. Entry included in 
the Gainsborough Old Hall ad-
mission fee.
Entry to Gainsborough Old Hall 
is £8.50 for adults, £6.70 for con-
cessions, £4.20 for children aged 
5-17. A family ticket for up to 
two adults and up to three chil-
dren is available at £21.20. Under 
5s go free.

More information about Gainsborough 
Old Hall’s 2017 events is available at 

www.gainsborougholdhall.com.

Steam, Sparks and Flames 
at The Festival of Fireworks!
The Festival of Fireworks was 
inaugurated in 1999 at Shugbor-
ough Hall – featuring five British 
companies who were given the 
opportunity to demonstrate their 
work alongside each other. The 
event, the first of its kind in the 
UK, proved to be a tremendous 
success, with each participant 
making a great effort to show off 
their pyrotechnic design skills.  
Nineteen years on, the Festival of 
Fireworks is now well-established 
as one of the premier events in the 
annual fireworks calendar, attract-
ing thousands of spectators to its 
new home in the elegant grounds 
of Catton Hall in South Derby-
shire.  

The Festival 
attracts the 

very best 
Fireworks 

Companies 
from the UK. 

The 2017 event features Fuse Fire-
works from Retford, 1st Galaxy 
from Nottingham, Shefford-based 
Fully Fused Fireworks and Festi-
val organisers Jubilee Fireworks, 
whose outstanding displays are 
seen at many major UK venues, 

including Alton Towers. In addi-
tion to four spectacular fireworks 
displays, the evening’s enter-
tainment will commence with 
a breathtaking ‘dancing flames’ 
demonstration. Visitors will also 
have the chance to experience a 
Steam Fayre, featuring an exhibi-
tion of working steam and traction 
engines from bygone days. 

The Festival of Fireworks offers 
the opportunity to experience 
spectacular and stunning exam-
ples of the art of pyrotechnics 
from some of the world’s best dis-
play companies.  Ideal for a family 
outing, why not bring a picnic and 
enjoy this breathtaking show, or 
purchase from an extensive range 
of on-site food outlets?  The date 
for 2017 is Saturday September 
2nd and you can reserve tickets in 
advance.  ‘Early Bird’ discounted 

ticket prices apply before the 
end of June. 
For more information, please 
call 01384 402266 or visit 
www.jubileefireworks.com
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Sunday 13th August, 
Mablethorpe 

Central Promenade.
Come and join us for another 

fantastic fam-
ily day out with 
even more to 
enjoy than last 
year.  A return-
ing Battle of 
Britain fly past, 
live entertain-
ment through-
out the day in-
cluding 1940’s 
tribute acts, 
artisan craft 
market, static 
display of mili-
tary vehicles, 
1940’s Naafi, 
poppy truck, 
beach games 

Fantastic family day

and much more.
Please come and support this 
charity event for a fun filled fan-
tastic day out, there is something 
for all ages to enjoy.  Entry is 
free, donations in buckets to the 
charity will be welcomed.
A Huge thank you to the Dunes 
Complex and local businesses 
for their support.  

We look forward to 
seeing you on the day and 
raising lots of funds for 
the Mablethorpe Poppy 

Appeal.
Activities commence 11am and 
continue to early evening - Live 
music will continue into the 
night from 7pm to 10pm from 
an outside stage overlooking the 
beach.
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Nottingham Food & Drink Festival 
Saturday & Sunday August 12th & 13th

FUN FUN FUN
It’s fun fun fun for foodies as the 
Nottingham Food & Drink Festival 
returns for its fourth year with an-
other great line-up of Chefs.
Theo Randall headlines on Satur-
day, ably supported by Edd Kimber 
and on Sunday and Matt Tebbutt, 
the new Saturday Kitchen Chef and 
presenter will headline with support 
from Chantelle Nicholson. They will 
be joined by a host of other chefs 
over two days.
Travel the world without leaving 
Nottingham and the hefty price of 
a plane ticket by visiting our Piazza 
where you can enjoy global cuisine. 
The Piazza is a large central area 
offering both outdoor and covered 
seating; choose from a vast array 
of street food, real ales, ciders and 
wine.
Be tempted - take home a memento 
from the food halls, stock the freezer 
or cellar, all from the fine array of 
food and drink from local and na-
tional food producers, available for 
you to buy.
Dotted around the show are all sorts 
of interesting features, Crafts Corner 
with live demonstrations of Glass-
blowing, Chainsaw Carving and 
working Blacksmiths, Children’s 
Workshops and the Bushtucker 
Challenge, to mention just a few.
The festival brings to Nottingham a 
touch of summertime, alfresco din-
ing, master chefs, artisan food and 
drink, music, fun and hopefully 

laughter. So come along to enjoy 
yourselves, eat, drink and be merry.
Open daily from 10am – 6pm
Prices on the day are: Adults £8.00. 
Over 65’s £7.00, Children £3.00
Advance reduced price tickets are 
available from: www.nottingham-
foodfestival.co.uk
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Educational Entertainment
efore the summer 
holidays come 
to an end, take 
the opportunity 
to give the kids 

an educational and active day out 
and visit some of the many his-
toric gems that are available right 
on your doorstep or within a short 
commute.
Bursting with castles, halls and 
historic buildings, Britain has a 
rich heritage that is hard to ignore. 

Pack a picnic and 
roam the grounds of 
these celebrated sites 
to discover the story 
behind the people that 
once lived there. 
Take a guided tour with an expert 
or explore the rooms alone to learn 

more about Britain’s historic past 
and to view the valuable treasures 
on display.
If you’re after something educa-
tional, varied and entertaining, mu-
seums make a great day out for all 
the family. Often having a diverse 
range of displays, themed rooms 
and extraordinary event days on 
offer, there is always something 
to keep all ages entertained. With 
family tickets and special event 
days taking place all year round, 

why not celebrate Britain’s history 
with a trip to your local museum?
After discovering the interesting 
heritage that Britain has to of-
fer, don’t forget to relax and end 
your tour with a stroll around the 
grounds and gardens, where you 
can find an assortment of flowers, 
fountains and statues. 

B

If you fancy a treat, why not pop into the souvenir shops to 
get something to take home to remember the day?
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Milling Around 
How much do 
you know about 
the history of 
the mill?

Mills visits make a great 
activity for the summer 
holidays, with flourmills, 
windmills and textile mills 
being just a few of the many 
varieties that open their doors 
to visitors.

The watermill is one of the 
earliest examples of a machine 
harnessing natural forces 
to replace human labour. In 
the Roman era, water-power 
technology was introduced 
widely and was primarily used 
to grind flour and pound, crush 
and saw materials like grain 
and stones.

Man has used the power 
of the wind to take to 
the seas since ancient 
times, and evidence of 
windmills in England 
can be found dating 
from as early as the 
12th century. 

Playing a vital role in the 
Industrial Revolution, 
Cromford Mill in Derbyshire 
was the first water-powered 
cotton spinning mill developed 
by Richard Arkwright in 

1771. A leading entrepreneur, 
Arkwright’s invention 
saw the United Kingdom 
experience a huge growth in 
the cotton industry due to faster 
production.
With such a rich, diverse and 
important history, mill visits 
offer a fun day out for 
the whole 
family. 
Whether 
you’re hooked 
on heritage, mad 
about machines, 
into baking, or a kid 
who loves clambering about, 
there is something to interest 
everyone at your local mill.

With many local mills to 
choose from, which will 
you be visiting first?
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CROSSWORD
1 Coldest season (6)
2 Transmitted as it
happens (4)
3 Guide a vehicle (5)
4 Caviar fish (8)
5 Alcove (6)
6 Defend or shield (7)
7 Of the finest rank (5,5)
9 Hitlerite (4)
13 Excite, as in a
washing machine (7)
15 Chop roughly (4)
17 Practical joke (5)
18 Window glass (4)
20 Spectacular movie (4)
21 Report of a gun (4)
23 Fiery furnace (7)
25 Glossy fabric (5)
27 Prison cell (7)

(Answers in Issue 234)

ISSUE 232 CROSSWORD ANSWERS
ANSWERS ACROSS

1 Wheelchair 6 Pickpocket 11 Irate 12 Unclassified 14 Keen 16 Fawn 17 Egg 18 Vague 20 Garage 21 Debt 22 Igloo 23 Retired 25 Ice 26 Science 28 Ahoy 29 Trident 33 Illuminate 35 Clapped-out 
38 Hackney 41 Mark 42 Creased 45 Nan 46 Swallow 48 Reign 49 Toby 50 Amends 52 Aster 54 Gap 55 Hoop 57 Ever 59 Latin teacher 60 Union 61 Sausage dog 62 Guaranteed

ANSWERS DOWN
1 White tie 2 Evangelical 3 Leek 4 Abundance 5 Recover 6 Prang 7 Caste 8 Puff-adder 9 Clef 10 Transvestite 13 Daytime 15 Era 19 Unicycle 20 Gore 24 Echo 27 Canny 29 Taper 30 Ire 

31 Fish and chips 32 Stimulus 34 Man 36 Opening time 37 Trio 39 Control 40 Easy-going 42 Cafeteria 43 Airs 44 Unopened 47 Warthog 51 Due 52 Acted 53 Twang 56 Pals 58 Ruin

1 Money pouches (7)
5 Financial con trick (3-3)
8 Tie or tuft of hair on the
crown of the head (7)
10 Loathsome (4)
11 Tight necklace (6)
12 Theatre platform (5)
14 Whisky ingredient (3)
15 A tough slog (4,5)
16 Garden building (4)
17 Washing-line support (4)
19 Very old (7)
22 Motionless (5)
24 Opposed to (7)
26 Bare (4)
28 Pants or blows (5)
29 Ring (6)
31 Mild-natured (6)
33 Burrowing animal (6)

35 Brass instrument (6)
38 Impudence (5)
39 Climbing aid (4)
40 Extinguish by breath
(4,3)
43 Nursemaid (5)
45 Leafy salad plant (7)
47 Elevator (4)
49 Leg joint (4)
50 Optical instrument (9)
53 Take sight before
shooting (3)
54 Distress rocket (5)
55 Shop or point of sale (6)
56 No longer wild (4)
57 Sea god (7)
58 Time of year (6)
59 Enlisted soldier (7)

28 Raw hide (4)
29 Bottle stopper (4)
30 Oppose authority (5)
32 Against public decency,
disgraceful (10)
34 Hand implement (4)
35 Naval sword (7)
36 Cleft or fissure (4)
37 Banquet (5)
39 Spool (4)
41 Medicinal balm (8)
42 Stubborn beast (4)
44 Perplex or stun (7)
46 Make tidy (6)
48 Woodland (6)
51 Street light (4)
52 Freshwater mammal (5)
54 Anxiety (4)

ACROSS DOWN
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THE UNITED CHARITIES 
OF ABEL COLLIN
CALL FOR TRUSTEES

USE YOUR TALENTS TO HELP OTHERS
We are a Board of nine Trustees managing a 300-year-old charity whose purpose is to 

provide quality housing for up to 100 independent older people of modest
means in five acres of private grounds on Derby Road, Beeston, Nottingham.

Our unpaid volunteer Trustees are hands-on: developing new policies; making
decisions across a wide range of issues; and managing the finances, grounds,

properties and two staff.  We also have regular contact with residents.  

We are currently seeking to appoint new trustees, and would welcome in particular ap-
plicants with a background or expertise in housing property maintenance, IT,
human resources, the care sector, or finance; but applicants able to offer other

skills are also welcome to apply. 

Those still working, and particularly younger applicants, will be most welcome.
We normally hold eight Tuesday morning meetings per year, which last about 2 hours. 

If you feel this is right for you, or you require further information,
please telephone Janice Avery, Administrator,

on 0115 9224826 (Monday-Thursday mornings)
or email: abelcollinsadmin@btconnect.com

website: www.abelcollins.org.uk 
(Registered Charity 214833)
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Summer Road Shows for carers
This year is the sixth year of the 
Summer Road Shows for carers. 
Each year they are bigger and bet-
ter with more and more people 
visiting.
The shows were started by and are 
still organised by Trevor Clower, 
who is an unpaid carer. He wanted 
to help other carers find out about 

the range of support that is avail-
able so they are not isolated or 
alone.
In order to ensure the shows are 
FREE for carers to attend and 
FREE for stallholders, funding is 
provided by a variety of public or-
ganisations.
The Carers Road Show offers free 

support for all unpaid carers, no 
matter what the circumstances of 
the person they are caring for.
With 18 venues and over 100 
stallholders there is a vast diver-
sity of support on offer. This ena-
bles the unpaid carers to make a 
good informed choice about the 
kind of support they need.

The unpaid carer can sign up for 
the support they qualify for there 
and then at the stall. This is the 
Carers Road Show in action. Al-
ternatively the carer can simply 
browse and take away informa-
tion.
Pop along to one or more of the 
shows and see for yourself. You 
may be surprised about the range 
of help and support there is avail-
able. 
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Time for a Makeover
The home should be a relaxing place 
to spend your time outside of work 
and your everyday commitments. Al-
though, a beautiful home and garden 
doesn’t just happen by accident; it 
takes time and the right tools to create 
the perfect look. 
When was the last time you gave your 
home and garden a makeover? With 
summer coming to an end, now is the 
perfect time to tidy up the garden be-
fore the winter nights start to draw in. 
Make the most of what’s left of the 
summer sun and do some much need-
ed gardening and start by swapping 
your summer plants for winter shrubs. 
If you’re not the hands on type, there 
are many professional gardeners who 
can transform your garden for you at a 
minimal cost.

Don’t be afraid of a little DIY, give 
the garden fence a lick of paint or get 
some new decking fitted to achieve 
a fresh new look now that the sea-
sons are changing. If you’re not a fan 

of maintenance, you 
can speak to a profes-
sional about paving 
or artificial grass op-
tions which will help to 
make the garden more 
manageable.
If you’re home needs 
a little love, now is 
the perfect time to get 
started on building and 
design projects so that 
your property is ready 
to welcome winter. 
Don’t be afraid to ex-

periment with new colours – if you 
don’t have much of a budget a new 
feature colour or a splash of paint can 
give a whole new look for a fractional 
cost.

IF YOU 

WOULD 

LIKE TO 

FEATURE 

ON THIS 

PAGE 

PLEASE 

CALL US 

01159 

313879
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Bespoke Timber Sheds with 
the Ultimate in Security

Based in Boughton, Nottingham, 
our friendly and experienced team at 
Shield Sheds will build you a shed 
to your own specification - giving 
you a greater peace of mind when it 
comes to keeping your hard earned 
personal possessions stored safely. 
We provide a one stop security 
service for your garden shed, with 
alarms linked to your phone, door 

bars, security lights and internal 
security bars to chain up your bikes 
and garden machinery.
• All our timber tanalised and FCO 
sourced. 
• Economy sheds are available and 
contract sheds supplied. 
• Bespoke garden rooms and gaze-
bos for hot tubs are a speciality and 
can be made to order. 

Whatever you 
want making, 
just ask and 

we’ll do our best 
to do it for you!
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