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W
elcome to our
November issue
of South Wiltshire
Living.

November is the
month that carries us

along on the transition into winter. While the
late autumn foliage still holds some vibrancy,
the frost-crisped leaves are falling from the
trees as fast as the days grow dark. Mellow
misty mornings turn to grey and damp
afternoons. The sun is low in the sky and the
fresh November breeze has a bite as bracing
as the ocean.

This is the time of year to dig out your
woolly jumper, pull on your wellies and take
a brisk walk in the countryside, where the
air is filled with the scent of earth and wood
smoke.

On these shorter days I love to spend a
lazy Sunday afternoon snuggled up in front
of the fire with a mug of hot chocolate and
in this edition we speak to fire aficionado
David Hardingham of Dinghams Fireplaces,
a family-run business which has been selling
and installing the highest quality stoves and
fires for almost 40 years.

David and his expert staff have more than
70 wood burners, gas and electric fires and
kitchen stoves in their Salisbury showroom
and can offer advice on choosing the perfect
companion to keep you toasty and warm on a
cold winter’s day.

November is also the perfect time to cook
up a hearty stew or soup and chef Fiona

Dodd-Noble shares her recipe for a wonderful
winter warmer, while Michael Fox bakes
some delectable chocolate macaroons – ideal
for morning coffee or afternoon tea.

We have quite a focus on food this month
with the opening of a new sustainable field to
fork shop in Tisbury selling healthy fast food,
ready meals and seasonal produce.

Also newly-opened is the Marco Pierre
White Steakhouse Bar and Grill at the Stones
Hotel, Highpost – an exciting addition
to Salisbury’s restaurant scene, offering a
delicious Sunday roast menu, we discover.

Things are changing at the former Wilton
Shopping Village, now named The Guild
Wiltshire, where the owners are reimagining
the site to celebrate the town’s rich heritage
of skills and craftsmanship. As part of this
change, artisan caterers Bread & Flowers
hosted a pop-up supper in the courtyard,
which we were very happy to attend!

We also meet an environmentally-
conscious mum who has crafted a successful
soap-making business during the pandemic.

And we have all the usual favourites,
including Tom Bromley’s Reading Room
and tips on growing garlic from our very own
gardening expert Roma Cox.

See you in December when we’ll be
learning how to make a Christmas wreath.

GEMMA GIBSON
Features Writer
01722 426502
gemma.gibson@newsquest.co.uk

BENJAMIN PAESSLER
Features Writer
01722 426502
benjamin.paessler@newsquest.co.uk
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S
outh Lodge is a handsome
Victorian house with an
annexe in the village of East
Winterslow.

Once the gamekeeper’s
cottage to Roche Court, the

property is in a secluded and private position
with ancient woodland on one side and
views across the parkland of Roche Court
on the other. The house is approached by a
woodland track and is about one mile from
the nearest road, resulting in a private setting
with a “secret garden” feeling about it.

The current owners undertook a major
refurbishment and extension project, creating
a large family kitchen with dining area, with
a large conservatory and much improved
principal bedroom. The kitchen is bespoke,
with solid beech worktops, an Aga and a

Handsome period house in idyllic countryside position

SECRET HAVEN
Belfast sink. The sitting room and drawing
room form part of the original configuration,
with views across neighbouring parkland
from the drawing room, which has a working
fireplace for cosy winter evenings.

There are four bedrooms, including the
principal bedroom with en suite bathroom,
two further double bedrooms and a single
bedroom. The annexe building, with
open-plan living area, study/bedroom five
and shower room, has been refurbished
and offers flexibility for use as additional
accommodation or space to work from home.

There is a large lawn to the west and south
of the house, running into a grass meadow
before the woodland and fields begin at the
boundary. A wide, full-width stone terrace
is to the rear, and there is a raised formal
garden with ornate box hedging, rose garden,

pergolas and fruit trees. There is also a
concealed hot tub by the house.

Debbie-Anne Taylor of Savills Salisbury,
said: “This rural hideout offers a buyer
everything – seclusion, beauty and stunning
gardens. All within close proximity to direct
services to London Waterloo.”

The Winterslows (Middle, East and
West) lie in glorious countryside just over the
Wiltshire/ Hampshire county boundary and
south of the A30 Stockbridge to Salisbury
road. The neighbouring villages of Pitton,
the Grimsteads, the Deans and the Tytherleys
have a variety of local amenities including
churches, pubs, cricket ground/football field,
a general store and post office, a Church of
England primary school and more.

A wider range of shopping and leisure
facilities are available in Salisbury, which is
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about nine miles to the south. Although set in
a peaceful rural location, South Lodge is well
placed for transport links to London and the
West Country. The A303, leading to the M3
and M25, is a short drive to the north, and
mainline railway stations to London Waterloo
can be found at both Grateley and Salisbury.

The local area is renowned for its schools,
both private and state. There is an excellent
primary school in the village, while Salisbury
offers grammar schools Bishop Wordsworth’s
and South Wilts. There are also numerous
private schools in the area including Farleigh,
Norman Court, Chafyn Grove, Leehurst
Swan and Godolphin.

South Lodge is being marketed by Savills
Salisbury with a guide price of £1,350,000.

01722 426820
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Love Stockbridge? Now you can take a piece home...

SPOTTED IN
STOCKBRIDGE

T
he ceramics industry
remains big business but
there’s always room for a
quintessential classic with
a twist. Enter Stockbridge
Pottery – a curated collection

designed by Hampshire interiors writer
Lauren Leigh and proudly made in Britain.

The brand’s inaugural run of eye-catching
spotty pottery is currently in production and
set to launch in spring.

“I’m always drawn to a classic polka dot
and love colours that pop,” says Lauren.

The hand-decorated pitchers take
inspiration from the magnificent River Test
which flows through the valley, as well as
an iconic vintage find to create a stunning
statement piece. Intended as a luxury
souvenir, it gives a nod to the town’s most
famous residents – the spotted, pot-bellied
trout – while influenced by Lauren’s passion
for traditional Hungarian folk pottery.

The style of pottery remains resolutely
rustic and true to scale; each pitcher stands
approximately 25cm tall (big in terms of
retail ceramics) with a single handle. Unlike

its Hungarian forefather, Stockbridge Pottery
is glazed inside as well as out, meaning the
watertight pots can be used as vases, holding
an abundance of fresh flowers like those
grown locally at Heathercroft Meadow. Spot
on for a centrepiece, mantlepiece or foyer.

Colours are key to the brand which
loves to mix old and new. For its November
soft launch, they collaborated with British
ceramicist Emma Alington (who has
previously worked with Fortnum & Mason)
to handcraft a royal blue, an “off white” and a
mellow yellow. The limited edition terracotta
pitchers are wonderfully weighty and come
with a certificate, signed by the artist.

Not one to sit around, during lockdown
Lauren took the opportunity to design a
range of Stockbridge inspired homeware – the
ideal gift and stocking fillers for those who
have a soft spot for the area.

“Lockdown actually gave us time to focus
and refine the product line,” she says. “It also
brought the launch of our homeware range
forward, timing perfectly for Christmas.”

The “at home” collection includes a framed
art print of Stockbridge Town Hall, rusty
metal art for the home and garden, and a
matching apron and tea towel set in fabric
that continues the “wonky spots” theme.

stockbridgepottery.com
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This five bedroom home in a sought-after New Forest location provides everything a
family could ever need, from its spectacular surroundings to fantastic indoor spaces

POPULAR PARADISE

A
five bedroom family home
with outbuildings in one
of the New Forest’s most
sought-after locations has
come to the market through
Savills.

Broombank is set in attractive grounds of
1.72 acres on Castle Hill Lane, a Forest track
in the popular village of Burley. The property
is surrounded by some of the Forest’s most
beautiful countryside.

A welcoming reception hall with fireplace
and log burner leads to a well-proportioned
drawing room with access onto a terrace. The
current owners have extended the kitchen,
creating a large open plan kitchen/breakfast/
family room, which has really enhanced the
property. The breakfast area has a vaulted
ceiling and views over the grounds, with

plenty of room for sofas and chairs, creating
a real hub of the property. The dining room
towards the back of the property looks out
to one of the paddocks. A study/home office
provides the ideal space for working from
home.

The house has five bedrooms, including
a generous principal bedroom with en suite
shower room, a guest bedroom with en suite,
and three further bedrooms serviced by a
family bathroom.

Broombank sits centrally within its
grounds and is surrounded by attractive
gardens, including a large terrace area
providing a fantastic space for entertaining
and relaxing. The gardens immediately
adjoining the property are arranged in a
cottage style, providing a great degree of
interest throughout the year.

Beyond the lawns and the drive there is a
large paddock and there is a second paddock
towards the rear of the property, as well as
stabling and a tack room. There is also a barn
which has been converted into an art studio,
though could offer multiple potential uses,
such as a large office for working from home.
A ladder provides access up to the first floor,
where there is a large storage area.

Giles Muddle of Savills Winchester said:
“Broombank offers a fantastic lifestyle

‘The house has five
bedrooms, including
a generous principal

bedroom with en suite
shower room’
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opportunity in a sought-after location
surrounded by some of the most beautiful
countryside the New Forest has to offer. With
direct forest access, you can ride out from
the property onto open forest which provides
some of the best hacking in the country.”

The village of Burley has an excellent
range of local facilities including a post office,
butchers and general stores, selection of
boutique shops and several pubs. There are
well-regarded nursery and primary schools in
the village and the property is also well placed
for a number of private schools.

The location offers good access to the
south coast as well as the popular sailing
opportunities in the Solent. The market
town of Ringwood is about six miles away
and Lymington, a renowned sailing hub with
regular ferry service to the Isle of Wight,
is 11.5 miles. Brockenhurst has direct rail
services to London Waterloo in about 90
minutes, and it located about eight miles from
the property. Broombank is being marketed
by Savills with a guide price of £1,675,000.

For more information, contact Giles
Muddle at Savills on the number below.

01962 841842
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A bespoke greenhouse manufacturer is experiencing unprecedented demand as more
and more of us try to become self-sufficient this year

GROW YOUR OWN

T
he benefit of being more
self-sufficient and “growing
your own” is being thrown
sharply into focus during the
coronavirus pandemic as we
all spend more time at home

and feel less inclined to visit a supermarket.
Historic glasshouse and greenhouse

manufacturer Hartley Botanic is experiencing
a renewed demand in its beautiful, handmade
greenhouses this year. The business, which
has been operating since 1938, experienced
a 35 per cent increase in customers citing
“growing their own” as the primary reason
they want to invest in a greenhouse since
lockdown, with customers saying they “never
want to be caught out like this again”.

“It is probably decades since we have
seen such an interest in growing your own
and becoming more self-sufficient amongst
those interested in our greenhouses,” says
managing director Tom Barry. “The current
experience is clearly changing consumers’

thinking, approach and priorities. Being able
to produce your own food taps into the most
basic of human needs. Ultimately, for many
people ‘growing their own’ is the right choice
for their own health and wellbeing, allowing
them to feel more secure.”

To help deal with increased demand
and speed up the ordering process, the
manufacturer has launched same-day “virtual
home visits”. This new service allows the
greenhouse experts at Hartley Botanic to view
homeowners’ gardens remotely – providing
advice on greenhouse location and important
considerations when it comes to installation.

As more customers than ever are
purchasing a greenhouse with becoming
self-sufficient being the primary driver, the
company says a number of customers – who
already own a greenhouse – are making use
of their beautiful garden structure as an
alternative space to while away the hours.

Hartley Botanic was founded in 1938 by
brothers Vincent (RHS fellow) and Norman

Hartley following their groundbreaking
aluminium greenhouse design. It is believed
this was the first time aluminium had been
used in greenhouse construction, marking a
huge improvement on its wood and wrought
iron Victorian forerunners.

In February 2017 Hartley Botanic
became the only aluminium greenhouse and
glasshouse manufacturer to be endorsed by
the Royal Horticultural Society (RHS).

“All Hartley Botanic’s greenhouses and
glasshouses, whether a Victorian Grand
Manor or a small lean-to, are handmade
to order using the finest materials and
represent the highest level of engineering
design. From the stainless-steel fittings and
durable polyester powder coated finish, to
its extruded aluminium alloy sections, each
element of a Hartley Botanic greenhouse
speaks of fine workmanship,” says Tom.

“Each greenhouse and glasshouse is
unique, designed in collaboration with the
customer and according to their individual
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needs. The company offers different model
styles, from traditional to contemporary,
which are individually customised according
to any number of factors, from the garden site
to growing requirements and design taste.”

Tasteful colour options are available,
such as Verona Stone and The Olive Leaf, as
well as internal glazed partitioning to create
different growing zones. Accessories such
as staging, shelving, decorative finials and
integrated aluminium cold-frames further
personalise this most individual of garden
buildings for “extending the growing season
at both ends”.

“In a throwaway age, Hartley Botanic
makes greenhouses and glasshouses which
truly stand the test of time and, as such,
become heirlooms for generations of
families,” adds Tom.

Some of Hartley Botanic’s original
structures are also still standing and in full
use, such as the Hartley Botanic greenhouse
at Belgrave Hall, installed in 1950 and the
glasshouse in Glasgow Botanical Gardens
installed in 1988.

hartleybotanic.co.uk

‘Each greenhouse
and glasshouse is

unique, designed in
collaboration with
the customer and
according to their
individual needs’
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Autumn is a great time of year to visit the National Trust’s Stourhead estate

CHANGING COLOURS

A
s the leaves start to turn
and the first signs of
autumn colour appear,
the gardening team at the
world-famous Stourhead
landscape garden is once

again preparing for its most popular season.
There are more than 600 species of trees

and shrubs at Stourhead and it can take up
to six weeks for the autumn colours to wash
their way across the trees around the garden.

Stourhead’s tree collection reacts to
seasonal changes naturally. The shorter days
and drops in temperature act as triggers,
causing the trees to store more food in their
leaves, which is then absorbed back into the
main structure of the tree. As the leaves begin
to die on the tree they fade away, resulting in
beautiful changes in colour.

Due to the sheltered position of the
garden, situated in a valley, Stourhead’s trees
generally turn slower than other areas. This
means that visitors can experience a slow and

gradual change in the garden, offering a new
scene if visited repeatedly over a long autumn.

Toby Yorke, one of the National Trust’s
senior gardeners at Stourhead, says: “Along
with the acers, tulip trees are some of the
biggest stars of autumn due to the vividness
of their colours and their prominent position
around the lake and on both islands. In
autumn their leaves gradually become more of
a vivid yellow, ending up almost golden near
the end of October just before falling.”

But some trees don’t stop at changing their
colour.

“As the Katsura trees, which are native to
Asia, are dropping their heart-shaped leaves
they release a lovely sweet scent that smells
like candy floss. The smell comes from the
leaves breaking down and releasing a chemical
stored inside mixed with sugary compounds
the tree has stored over the spring and
summer,” says Toby.

Stourhead offers something for everyone,
and this autumn is no different. This year,
families can enjoy completing challenges
based on the National Trust’s popular ‘50
things to do before you’re 11¾’. Whatever the
weather a visit to Stourhead in autumn is a
day to remember.

The garden and its 2,650 acres of
Wiltshire parkland are open every day, except
Christmas Day. To avoid disappointment,
visitors will need to book a visit in advance,
especially at busier times such as weekends
and holidays, to guarantee admission. To
visit the Palladian style house, please check
availability on arrival at the property.

nationaltrust.org.uk/stourhead
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Renovated barns set in water meadows – a new take on retirement living offers
residents a uniquely characterful way to enjoy later life

LIVE IN LUXURY

C
ontemporary features
sit alongside traditional
architecture at a luxury
development on the edge of
Salisbury, offering a new way
of living to the over 55s with

comfort and quality at its core.
Petersfinger Farm is a development

of four immaculately renovated 18th and
19th century barns, arranged around a
landscaped courtyard, sitting peacefully in
bucolic surroundings of water and wildflower
meadows and orchards leading down to the
River Avon – the perfect back garden.

The traditional construction of the
barns has been re-imagined and lovingly
restored by craftsmen to bring them up to
current building standards while retaining
and enhancing the patina and beauty of the
original buildings. Exposed trusses, high
ceilings and the extensive use of traditional
building materials have given the barns
extraordinary and individual character.

While this high-end development set in 37
acres of landscaped grounds and meadows
is the latest retirement estate in Cognatum’s
portfolio, it is only on close inspection that
the clever future-proofed aspects of the
properties become evident. The philosophy
is to provide the young retired with a lasting,
uncompromised home that offers the ability
to adapt to changing needs.

Traditional design is partnered with
modern construction. Airy cathedral ceilings
with exposed beams and generous French
doors are combined with underfloor heating,
wide doorways, step-free single storey living,
walk in step-free showers, rounded corners
to bathroom and kitchen units, movement
triggered floor lighting and ceramic slip-
resistant floor tiles to bath/shower rooms.

A charger-ready parking space is adjacent
to each property, and there are integrated
facilities to add personal alarms if required.
BT Fibre cables direct to each property give
unrivalled broadband speeds.

The terraces and large oak-framed and
glazed south facing loggias provide for year-
round outside living, particularly attractive
in socially-distanced times, while the River
Avon with 300m of private river frontage and
a summerhouse is a level 600m walk. Access
to Salisbury city centre is by level cycle and
footpaths, or there’s a park and ride bus
service a 300m walk away.

At all levels, this community delivers
excellent security and worry-free independent
living, with exclusive access to the Wiltshire
wildlife haven which is home to orchids in
spring, wild flowers in summer, an array of
wildlife including, deer, kingfishers, swans
and birds of prey, and with views of nearby
St Peter’s church and the elegant spire of
Salisbury Cathedral.

Phase one of Petersfinger Farm comprises
four barn conversions, each with three
bedrooms and three bathrooms, large
open plan living areas with separate utility
rooms, private parking, fully fitted designer
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kitchen, and a beautiful loggia. Individual
period features have been retained to hint
at the pastoral history of the site, including
a wonderful one-of-a-kind weathervane,
depicting the farm’s horses and dray that was
still seen trundling the city centre until the
middle of the last century.

The proposed Phase 2 of the development
will include a thatched clubhouse with large
cathedral ceiling room opening to a loggia
looking across the meadow to St Peter’s
Church. There will also be a guest suite
and manager’s facilities. In the meantime,
the estate will be managed by an off-site
Cognatum estate manager, visiting regularly.

Cognatum, an independent not for profit
company, has 60 retirement estates across
central and southern England. All are in
prime locations within vibrant market towns
or villages, within walking distance of shops
and restaurants. Each estate benefits from
thoughtful architecture, landscaped grounds,
and a dedicated estate manager.

The Petersfinger Farm development team
is led by Phillip Proctor, an architect with
decades of experience in the conversion
of older buildings who believes in building
beauty into the environment.

The show house is open for viewings by
appointment.

Prices for the barns start at £699,950.

01491 821170
petersfingerfarm.co.uk
cognatum.co.uk
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Christine Stock speaks to David Hardingham, of Dinghams Fireplaces,
about the range of fires to warm your home while protecting the planet

THE HEAT IS ON

A
s the nights draw in, there’s
nothing quite as cosy as
warming your toes in front
of a crackling fire on a cold
winter’s evening.

As efficient as your
central heating system may be, a fireplace
not only adds character to a room but the
ambient glow of a fire provides a mesmerising
focal point to your living space.

Whether you love the feel of a real wood
burning stove or the convenience of a gas or
electric fire, it’s worth going to the experts
before investing in this comforting addition to
your home.

After years spent in the Drakensberg
Mountains of South Africa, the Hardingham
brothers David, Peter and Tim know a thing
or two about fires. Their father Guy opened
Dinghams Fireplaces in Salisbury in the early
1980s bringing the cutting edge Jetmaster to
the UK, before handing down the business to
his sons some years later.

David Hardingham and his brothers have
improved and expanded Dinghams over the
years to offer a full bespoke service, from
choosing the right fire to having it installed by
their team of HETAS registered and gas safe
engineers.

I visited the main showroom in
Churchfields, Salisbury, where there is a
vast selection of wood burning stoves from
traditional to ultra contemporary, along with

gas and electric fires, kitchen stoves and
fireside accompaniments on display. At the
back of the showroom, there is a stonemason
yard where stunning fire surrounds are hand-
crafted from Bath stone.

Dinghams’ top selling wood burning stove
is Chesneys’ appropriately named “Salisbury”
stove. Chesneys is a British company and,
according to David, “the Salisbury is a good,
simple design – neither too modern nor
traditional”. Other popular brands include
another British make – Burley, along with
Scandinavian contemporary stove makers
Heta and Contura.

The convenience of a log burner, means
you no longer need to live in a house with
a traditional chimney to enjoy a real fire
and David says there’s a huge growth of
woodburning stoves being installed in new
properties.
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Anyone considering investing in a fire
but unsure whether to go for a gas, electric
or wood burning stove can go to the
Dinghams showroom in Newton Road,
Churchfields, where expert staff will assess
their requirements and try to steer them in the
right direction.

“We’ll ask the client to come in and look
at the appliance range first, we’ll then be able
to show them the options and work out the
costs involved,” explains David.

“Once they are ready to move forward,
we’ll arrange a site survey. Our lead time
is normally about a month from taking the
order to fitting the appliance.”

“Because of the high standard of
insulation, you don’t get the drafts – making
wood burners ideal for new builds,” he says.

With the focus on green energy, all new
appliances will soon have to meet more
stringent emission requirements – which
means they will be highly efficient and much
better for the user and for the environment.
Ecodesign is the European-wide programme
to lower emissions by burning wood more
efficiently and completely, which is due to
come into force in the UK in 2022.

But David says there have been confusing
messages in the media about wood burning
stoves and whether or not they are legal.

“You will still be able to keep your old
wood burner but all new stoves being
installed will have to meet the Ecodesign
requirements,” he explains, adding: “It’s
crucial to only burn dry wood so that you get
very little smoke and very little pollution.”

David tells me that electric fires are
becoming increasingly popular with Dimplex
and Gazco the main suppliers. “There is still a
good demand for gas fires but electric works
out cheaper and easier to install – as you can
just plug it in,” he says.

Another popular appliance in the
Dinghams showroom is the Everhot – the
Aga equivalent electric cooking range. David
says: “We think they are better than Agas
because they have larger ovens, are cheaper
to run and are another amazing quality
British product.”

David adds: “We have our own in-house
installation team, led by my nephew Joey
Hardingham. We do all our own installations
– from fitting chimney liners and flues to final
safety checks – so people can have confidence
that we are responsible for everything and if
there is a problem we’ll sort it.”

Customer service is paramount to
Dinghams and David wants to assure anyone
thinking of purchasing a stove during the
pandemic that the whole process, from sale to
installation, will be conducted in accordance
with government Covid safety requirements.

dinghamsfires.co.uk

‘We do all our own
installations – from

fitting chimney liners
and flues to final safety
checks – so people can

have confidence’
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N
ovember is an introverted
month for the gardener.
The golden days of
autumn can pass once
the clocks go back. Trees
and hedges strip bare,

exacerbated by wind and rain, herbaceous
flower borders hibernate.

As the light fades the garden can shrivel,
especially once the first frost strikes sending
the autumnal rainbow of leaves spiralling
downwards. However, nature needs its
seasons, its periods of dormancy. Mild
winters are no friend of the gardener. One
crop requires a cold snap in order to flourish,
garlic, and now is the time to plant it.

Allium sativum is one of the oldest
and most valued plants, prized by ancient
civilizations as a superfood, a medicine and
even as currency. Roman soldiers, Greek

Garlic needs a cold snap in order to flourish and
now is the time to plant it, says Roma Cox

GROW GIRL

athletes and Egyptian slaves were given garlic
cloves daily to sustain their strength.

When Moses led the Hebrew slaves out
of Egypt, garlic was among the finer things in
life that they missed. It is believed that garlic
was introduced to Britain by the Romans, its
common name deriving from the Anglo-
Saxon “leac” meaning pot herb and “gar”
meaning lance, after the shape of the stem.

During the First World War, sphagnum
moss was soaked in garlic juice as an
antiseptic and even after the discovery of
penicillin in 1928, garlic was frequently used
medicinally for its antibacterial properties if
penicillin was in short supply.

Nowadays it is the basis of good health
and good cooking, but with it being so readily
available, why grow your own? It is incredibly
easy to grow and requires almost no attention.
It makes an excellent companion plant and is

especially effective at deterring carrot root fly.
You can also grow varieties that simply aren’t
available in the shops, for instance, elephant
garlic (Allium ampeloprasum) which produces
huge cloves and is much sweeter and milder
than normal garlic.

Garlic is a biennial, planted one year for
harvest the following year, as they need a long
growing season. The reason we plant it no
later than the end of November is because the
bulbs require two months of frosty weather
(between 0 and -100 C). It will grow best in a
sunny, open position. The soil does not have
to be particularly fertile, so do not plant in
freshly manured ground. They particularly
dislike high levels of nitrogen, so never plant
them where you have grown peas this year.

If you find that you have particularly wet or
heavy soil, you can plant individual cloves in
module trays and keep them sheltered during
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wet weather, moving them during drier,
colder weather to give exposure to the cold
snap that they need. Plant them out into the
ground once they start to sprout in the spring.

Although you can plant garlic cloves
bought for cooking, it is not advisable as shop
bought garlic is inevitably grown in hotter
countries and won’t be the best variety for our
cooler, damper climate. You will get a bigger
and healthier crop buying garlic that has been
bred for propagation.

Plant the cloves upright, with the flat
base down, to about twice their own depth,
18-20cm apart. Root growth will be made
over winter; in early spring green shoots will
appear. By late spring the garlic will have
made rapid growth, with long, dark green
leaves. If you nip out the flower stems when
they form, you will encourage larger bulb

formation. Harvest once the tops die, usually
in July, as the underground bulbs will not
grow once the foliage has faded.

Dig deeply under the bulbs and lift gently
to prevent bruising. In order to store well
through the winter they need to be properly
dried. You can lay them on the soil in which
they were grown for a few days, but only if the
weather is dry, perhaps covered with open-
ended cloches if there is a risk of rain.

You should aim to have just the outer skin
become dry and papery, you do not want
to dry out the fat, juicy cloves inside. Then
loosely bunch them together by tying the tops
of the leaves, or if you are feeling particularly
artistic you can plait the leaves. Hang them
in a dry airy place, allowing any sap to drain
down the stalks and into the bulbs.

My kitchen could not be without it.

‘Garlic is a biennial, planted one year
for harvest the following year, as they need

a long growing season’
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South Wiltshire gardener Val Le May Neville-Parry’s rare clematis wins
Plant Heritage Threatened Plant of the Year 2020 competition

A RARE SIGHT

H
orticultural charity Plant
Heritage has announced
the winners of its first
Threatened Plant of the
Year 2020 competition,
which was launched

earlier this year.
The winning plant is Clematis montana

var. rubens ‘Veitch’, grown by National Plant
Collection Holder, Val Le May Neville-Parry,
of Woodfalls, Wiltshire.

Launched in February, Plant Heritage
called for any rare plants not consistently
sold commercially to be entered into the
competition. Several entrants later, 12
exceptional and unusual plants made the final
shortlist, and from these the winning cultivars
were crowned.

The stunning Clematis ‘Veitch’ plant,
with small, pink, wide open flowers (6.5cm
across), hails from seed collected in China
in the early 20th century. It was given to
National Plant Collection Holder of Clematis
Montana Group, Val in 2006 as a rooted
cutting from a very old specimen from a
garden in Devizes.

It can be grown in a 50-litre deep tree
pot in small gardens or courtyards if pruned
above the second pair of leaves on a third of

the stems, pruned about 1m from the crown
on the other stems, and fed and watered
immediately after flowering. It will need
annual top dressing (keeping feed away from
the stems), a weekly, weak high potash feed
when in bud and re-potting every third year.

Yet, despite its fascinating history
and beauty, Clematis ‘Veitch’ has only
intermittently been available for sale in the
UK.

Val says: “I am honoured that my Clematis
‘Veitch’ has won the competition. I have
worked hard over the last 30 years (since I
planted my first Clematis montana in 1986) to
conserve varieties of Clematis, and not only
do I have the only National Plant Collection
of Clematis Montana Group, that comprises
over 100 different types, but I also care for the
first ever Threatened Plant of the Year winner
– I couldn’t be more thrilled.”

Plant Heritage is the only national charity
working to ensure that cultivated plants
are cared for and nurtured, so that future
generations can enjoy rare plants as much as
we currently do. This is made possible via
its National Plant Collection Scheme, Plant
Guardians, local groups and members.

plantheritage.org.uk
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Christine Stock meets an environmentally-conscious mum, who is crafting a successful
business out of a much-loved hobby after finding a soap shortage during the pandemic

SOAP STORY

W
hen Helga Horvath
started making soaps
during lockdown and
selling them outside
her Chalke Valley
cottage, she never

dreamed it would take off and become a full
time job for her.

With a love of soapmaking passed
down through the generations from her
grandmother, Helga’s soaps are handmade
in her home using natural, environmentally-
friendly methods and sustainable and
biodegradable materials and packaging.

Helga was born in Hungary and originally

moved to the UK in her twenties to learn
English. She fell in love with the country and,
after the birth of her first son Max 12 years
ago, she and husband Peter moved the family
to Wiltshire, settling in Bishopstone where
they now have a second son Felix, six, and a
Jack Russell terrier called Pepper.

I visited the 38-year-old at her modest
village home which is also the workshop and
store for her recently launched Chalke Valley
Soaps business.

Entering the cottage, I was greeted with
the wonderfully sweet but subtle scent of
soaps and essential oils. Helga’s artistic flair
is evident in her home with bundles of dried
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flowers and herbs hanging from beams,
stylish furnishings and house plants in every
corner. She showed me her small and well-
organised soapmaking workspace which is
in the heart of the house and was formally
used as her photographic studio. It is packed
with drawers and shelves of beautifully-crafted
soaps with dried petals, herbs and fruit
decorating each different variety of bar.

So what was Helga’s inspiration for
starting her soapmaking business?

“My beloved Grannie used to make her
own soaps using natural lye and different
animal fats,” she says.

“As a child, I remember her soaps smelt
beautiful, she would use them for bathing,
hand washing and even the laundry. She
planted the seed in my head and started a
lifelong love of natural soaps.

“My first attempt at cold-process soap
making was in 2010 with the help of my dad.
We created cinnamon soap which turned out
to be a disaster!”

Helga recalls how they came out brown,

sticky and just about hard enough to use. “I
didn’t like the texture, but I loved the smell,”
she says.

Undeterred, she decided to keep with
it but instead opted for the melt-and-pour
process which was a safer method to use
around her young family as she made simple
soaps for personal use and gifts.

Helga has an abundance of creativity – she
is a trained graphic designer and from an
early age had a keen interest in photography.
Spurred by a love of capturing special family
moments on camera, she started her own
professional photography business in 2014
(Leoness Photography) which specialises in
family and newborn portraits. However, after
a serious accident during a family holiday

in Greece last year, where she broke her leg
and hip, Helga had to put the photography
business on hold.

Just as she had recovered from her injuries
and was able to work again, coronavirus hit
and the whole country went into lockdown.

So as panic-buyers left our stores short of
soap, Helga realised there was something she
could do to help her friends and neighbours.

With the support of her family, she
started making melt-and-pour bars using
soap bases that she had left in the cupboard
from previous projects. She then swapped
to a traditional cold-process method, as she
wanted to have 100 per cent control over the
ingredients used. “This was my opportunity
to not only create a completely natural soap
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but to also ensure that all aspects of my
products are kind on our environment by
being zero-waste,” she explains.

D
uring the pandemic Helga
and her family would leave
small soap bars outside
the house on a daily
basis, with a suggested
small donation to help

cover the costs. Word soon got around
and their little soap kitchen became very
popular. With overwhelming local feedback
and encouragement they then went on to
produce larger soap bars and started to make
donations to the Salisbury Hospital League of
Friends.

A lot has happened since March and,
with a website, Facebook page and a growing
Instagram following, Helga is now working
as a full-time “soaper” – proudly using
her photography, graphic and web design
skills too. As well as making all the soaps
and photographing them for the website,
Helga has designed the branding herself
and designs, prints and cuts all the labels,
packaging and paperwork manually.

From small beginnings the Chalke
Valley Soap range now includes 12 different
soaps, three varieties of bath salts and two
dog shampoo bars (inspired by the family
dog Pepper).

“We have worked hard on mastering the
cold-process method and after a few fails, lots
of practice and a large dose of patience, we
believe we have created a unique formula that

chalkevalleysoaps.co.uk

local raw honey, which has a wonderfully
mild, sweet scent and Helga says will leave
the skin clean and well hydrated; and a gentle
soap made with delicate Rose-Geranium and
Ylang Ylang extracts to soften the skin and
bring tranquillity to the mind. This one is
combined with French Pink Clay to cleanse
the skin while reducing inflammation.

Chalke Valley Soap products are available
to order online through the website for
delivery or collection and are also stocked in a
handful of small independent local shops and
sustainable online retailers.

The beautifully-presented bars would make
ideal Christmas gifts and, over the coming
weeks, Helga will be launching Christmas gift
box ideas and charity soaps to support both
local and national causes.

not only looks and smells amazing but is also
kind to your skin and our planet,” says Helga.

They also sell eco-friendly accessories like
soap dishes made from bamboo and corn
starch and exfoliating soap pouches made
from natural Agave fibres that are sustainable
and biodegradable.

All of the soaps are free from palm
oil, toxins, harmful chemicals, synthetic
fragrances/colourants and preservatives.

I left Helga’s Chalke Valley home with a
parcel of goodies to try including her “Relax”
bath salts made with Epsom Salt, Himalayan
Pink Salt, and essential oils of Lavender,
Sweet Orange and Cedarwood. Relaxed
I certainly was after a soak in the tub that
evening – the subtle aroma of essential oils
helped clear my sinuses from the remnants of
a cold and I had a wonderful night’s sleep.

I also tried the family favourite soap
– Rosemary & Sage with Cambrian Blue
Clay. Loaded with home-grown rosemary
and fragrant sage, it has a fresh herbaceous
aroma and a mild exfoliating feel combined
with a rich, luxurious lather. It also contains
revitalising vitamins and minerals that reduce
stagnation and balance the skin. It smells
amazing and left my skin feeling so soft.

Two other bars that I am looking forward
to trying are the Organic Chamomile &
Marigold homemade oil infusions with added

‘All of the soaps are free
from palm oil, toxins,
harmful chemicals,

synthetic fragrances/
colourants and
preservatives’
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South Wiltshire Living talks to studio principal Hatti Dawson about the benefits of dance

STEPPING OUT

W
ith millions glued to
Strictly on Saturday
evenings the nation’s
love affair with
dance shows no sign
of abating. In fact,

with social distancing now part of life and
numerous restrictions in place, the indications
are that many people are enjoying the
spectacle more than ever.

But it’s not just escapism. There’s also
a greater appreciation that lies beneath the
glitz and glamour. Dance extends beyond a
form of physical exercise; improved mental
wellbeing, fitness, energy levels and greater
confidence are only some of the important
benefits. Combined with the sheer fun and
social engagement, dance can be a welcome

Hatti Dawson

antidote to these strange times.
Panthera Dance Company is a family

owned Salisbury-based business headed up
by award-winning choreographer and dancer
Hatti Dawson. Launched two years ago it is
an inclusive, fun and affordable company that
provides instruction in multiple dance genres
and has responded to the pandemic with
yoga, mindfulness and nutrition initiatives.

Hatti, still in her early twenties, together
with father Jerry and sister Anya, started the
company with the focus on Contemporary
and Street Dance. Having invested heavily in
a state-of-the-art studio on the Churchfields
Estate, the business began with classes in
Salisbury and Amesbury. The objective was to
become Salisbury and South Wiltshire’s most
exciting dance company.
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pantheradancecompany.co.uk

“From the outset, it was always more than
wanting to be a successful studio,” Hatti says.
“Our mission statement ‘leading by example’
goes to the heart of our company, defining
our core values. We encourage dance for all,
regardless of ability, age or capability and hope
to bring dance to the heart of the community.

“We wanted people to identify and engage
with Panthera. We created an exciting brand
image and range of dancewear which proved
popular. We are active on social media and
the studio facilities were designed to be a
social hub.

“Our aim is to create a place where people
who have a similar interest and passion for
dance can learn, meet and socialise with
old friends and new acquaintances in a safe
environment. The emphasis is on fun and
family-orientated activity that is both inclusive
and focused on individual development.”

As well as public classes, Panthera offers
private lessons and special occasion events.
Through Amie Hawker, the schools liaison
co-ordinator, Panthera delivers bespoke dance
training to educational establishments around

Salisbury. The studio also has three award-
winning competition crews.

Hatti’s track record defies her young age.
With a First Class Honours Degree in Dance,
Hatti was awarded the International Young
Choreographers’ Award for performing
her solo The Fragility of Power in Kiev and
was selected to represent UK universities in
front of a 10,000 audience in Lithuania. She
has performed with ZooNation and CODE
Crew, a leading Midlands dance troupe.

Hatti has been teaching for the past eight
years. She is supported by her sister Anya
who has featured in several high-profile local
productions including a leading dance role
in the award-winning Jack and the Beanstalk
pantomime at the Salisbury Playhouse.

The sisters have been joined recently
by Scarlett Cooke, a graduate from Wilkes
Academy. Collectively, they teach a
comprehensive range of dance techniques
including Jazz, Vintage, Contemporary, Street
Dance, Musical Theatre and Commercial.

“The Covid crisis gave us a new insight,”
explains Hatti. “Our students, particularly

teenagers, were experiencing challenging
times. Absent from school and missing
friends, we needed to offer support. Once we
were able to reopen, we started a wellbeing
initiative that included Yoga and Nutrition
advice, led by Ilona Coryndon-Burns.”

The whole process was made possible by
the vast experience of father Jerry Dawson, a
distinguished former senior law enforcement
officer. As managing director, Jerry brings
his substantial organisational skills and
deep understanding of pastoral care to the
company. As a previous Head of Wiltshire
Police Public Protection, child safety and
protecting the vulnerable is a key issue.

Following the launch of Panthera, Hatti
has been shortlisted for a Wiltshire Young
Entrepreneur Award. “I realised from starting
the business that it wasn’t just about my
professional goals, but creating an educational,
all-inclusive, safe environment for our students;
they define our business. For many of them,
the studio is their ‘happy place’.”
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PROMOTION

I
f you’ve visited Wilton Shopping
Village recently, you may have
noticed that things are starting to
change.

During lockdown we accelerated
a significant programme of

improvements, repurposing of disused space,
we put a team together with ambitions of
returning the village to former glories.

Led by myself and fellow retail director,
Tom Hedges, the village has already attracted
a plethora of new businesses this summer
including a new eatery Herbs & Wild, fine
art gallery The Archive, global charity The
Halo Trust, design and maker of handcrafted
upholstery Sofa Smith, and a whole host of
quality home and lifestyle independents.

Most of your readers would have also
learned of the announcement in August of the
departure of our longstanding anchor store,
The Edinburgh Woollen Mill. Their departure

NEW IDENTITY FOR VILLAGE
Phil Maclean, retail director at Eagle One says an exciting

new era beckons for Wilton Shopping Village

has presented us with an exciting opportunity
to redevelop their former space.

The project will be led by Tom, who
brings his expertise in developing high-profile
tourist attractions through transformational
change, he is leading the design and
repurposing of this space, focusing on
combining the unique historic features
with new contemporary placemaking and
innovations. Tom will also be looking
to enhance accessibility and customer
experience. Tom’s working life started in
landscape and environmental construction,

Phil Maclean
Retail director, Eagle One

so he is therefore excited to be working
on opening up and enhancing the magical
waterways which flow through the village.

Earlier this year we partnered with self-
styled “queen of shops” Mary Portas, who
helped us through a journey of creating a new
identity for the village and we are excited to
reveal our new name is The Guild Wiltshire.

Our new name has been created to
celebrate Wilton’s rich heritage of skills and
craftsmanship to bring together a vibrant
community of makers and doers in a place
where people can enjoy shopping, eating
and spending time together. It’s not just a
new identity and logo, as Mary imparted so
much more on that journey to help us make
fundamental changes.

We will be seeking to inspire visitors
to make meaningful connections with our
brands and we want to put people before
consumers and kindness before profit to
ensure we create something truly memorable,
sustainable and worthy of such a historic and
vibrant town as Wilton.

Eagle One is committed to investing
not only in the built environment but also
in people, by providing platforms to enable
small businesses to flourish, employment
opportunities to local people and supporting
the wider local economies of Wilton and
Salisbury.

Even amid all the challenges thrown at us
this year, we believe we have never been in a
healthier place to embark on this exciting new
chapter in the history of Wilton Shopping
Village.

Phil Maclean

Tom Hedges
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How much pocket money should children get?

PICK YOUR POCKETS

Y
ou might think you give your
kids enough pocket money –
but they probably disagree.

New research suggests
many of our children think
they should be paid double

the amount they currently receive, which is
an average of around £6.48 a week, usually as
payment for household chores – although a
third of parents don’t ask their kids to do any
jobs for pocket money.

The survey of children aged between
six and 16 – and their parents – by financial
comparison experts money.co.uk, found
that while two-thirds of kids receive pocket
money for completing household tasks like
washing up and putting away the groceries,
most believe they’re underpaid, and nearly a

third (31 per cent) think they’re paid less than
average and deserve at least a 100 per cent
rise.

Yet the research found 42 per cent of
parents believe they pay their kids the average
amount of pocket money. And although it’s
not a chore, being well-behaved was listed by
parents as one of the most common things
children get pocket money for.

“Kids feel they are hugely underpaid for
their domestic chores,” says Salman Haqqi,
personal finance expert at money.co.uk.
“Completing household tasks for pocket
money is a key part of growing up and
learning the value of tasks.”

But personal finance expert Jasmine
Birtles, of MoneyMagpie, says it’s not
surprising children think they should be paid
more, and points out that the Halifax bank’s
regular pocket money index has shown
that pocket money usually tends to outstrip
inflation.

“But of course, children don’t see it that
way,” she says, “So the issue of how much
pocket money children should be getting
clearly depends on who you ask.

“But I’m sorry to hear parents are paying

‘Completing household
tasks for pocket money
is a key part of growing

up and learning the
value of tasks’
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their children to behave well. There should be
a dividing line at home between what’s simply
behaving as part of the family and what’s
extra and should be paid for. Basic helping
around the house like washing up and, yes,
behaving well, should come as standard.
Other activities could be added on as extra
earners, like washing the car or even doing
some gardening.”

Birtles says it’s helpful for children to have
an allowance once they’re old enough to
understand money. Teenagers in particular
should have a decent allowance, she advises,
together with a clear idea of what it can be
used for and what parents will cover. “Ideally,
I’d like to see children given instruction in
healthy spending and saving habits as they get
their pocket money, together with their own
savings account, as that will enable them to
make the best use of their cash, rather than
whingeing about needing more.”

Ultimately, there’s no “right” or “wrong”
amount of pocket money, and many parents
will just give a similar rate to what their
friends give their kids – depending on age, of
course. The research found younger children
get an average of £4.50 a week pocket money,

EDUCATION

while teenagers receive almost double that
amount and get £8.17 a week. And it also
discovered that while one in five parents pay
their kids between £10-£20 per week, an
impoverished 22 per cent of kids don’t get
any pocket money at all.

Money.co.uk have created a Pocket Money
Savings Tool, which shows parents if they’re
underpaying or overpaying pocket money,
compared to the national average. The tool
also allows parents and children to choose
which household chores they want to do and
how much they should be paid per chore.

Here’s what the research found children
currently get paid for household chores –
and what they think they ought to get...

Washing up
Children get £1.12, but they think they
should be paid £2.39 for doing the dishes.
Yet money.co.uk says the average cost of
hiring a cleaner per hour in the UK is £12 –
and if a cleaner took 15 minutes to do the
dishes, they’d get paid around £4, so £1.12
is cheap at around 25 per cent of the going
rate.

Putting away groceries
Children receive 90p, but think they should
be paid £2.07.

Washing the car
Kids earn £2.51 per car wash, and think they
should be paid £4.12. Yet as it costs around
£6 to get it done professionally, children
may be asking a little too much for their car
washing skills.

Tidying bedrooms
Children are given £1.19, but they want £2.59.

Vacuuming
Children get £1.42, but would like £2.30.

Dusting
Children receive just £1.07, but think they
should get £2.80.

Walking the dog
Children are given an average of £1.08, and
they want £2.31.

Doing the laundry
Children get £1.28, but think they deserve
£2.77.

Weeding the garden
Children receive £2.08, they want £3.59.

Mowing the lawn
Children get given £2.19, but they’d like
£3.79.
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ROAD TO RECOVERY
Chafyn Grove headmaster Simon Head maps out the school’s

interim journey during this Covid junction

W
hat is your least
favourite Covid
concession? Leaving
the pub at 10pm, or
there being no hymns
at church? Wearing

a face-mask in shops, or the deceptively
complicated rule of six?

While it’s the danger itself – rather than
any associated precaution – which we should
mind the most, the uncertainty that seems to
be affecting so much at the moment must rank
high on everyone’s disagreeable list. It’s the
continual revision of restrictions which is as
wearisome as their actual effect. Would it help
ride out the storm if instead of getting the sea
to stand still, we found our sea-legs instead?

As a teacher, I’m used to children
preferring consistency over unreliability. It
can be quite a battle to get pupils to look
beyond the satisfaction of “a well-done sum”
to the messier realities of life. William the
Conqueror may have landed here in 1066, but
the Norman invasion began earlier than that.
2+2 reliably equals 4, but that’s still greater
than the average number of legs on a dog.

Some children are thrilled to discover there
can be more than one right answer, many are
instinctively frustrated by the concept. Yet this
is one of school’s most important lessons. All
the discrete crumbs of knowledge aren’t much
use on their own – knowing how to blend
them bakes the cake. Without an appreciation
of the spectrum between subjectivity and



November 2020 | Living | 55

PROMOTION

objectivity, you get argument and division
instead of conversation and something greater
than the sum of its parts. So if certainty is
illusory, should uncertainty matter as much?

As a headmaster, I long to return to
established patterns. I miss whole-school
assembly, closing windows when it’s cold and
sitting less than two metres away from others
in a meeting. School is always unpredictable,
but the variations are usually individual rather
than plausibly involving whole year-groups.

This sense that a cough could trigger
an avalanche is itself undermining. But that
is the terrain at the moment – and for the
foreseeable future. We can’t change that, but
we can cope with it in more than one way.

Science will offer certainty in due
course, but that reassurance depends upon
a measured series of evaluations; the greys
necessarily take a long time to be sorted
into blacks and whites. While we crave the
unambiguity of knowing how long the current
situation will last and what its resolution
will look like, we’re stuck traipsing through
swirling mists and puddles of uncertain

depths. Fortunately, like Theseus and his ball
of wool: help is at hand.

Like all schools, we’ve had to segregate
children into pods. Once break-time was
a tapestry of interwoven threads, now it’s
a patchwork quilt. We change the areas
each week so that different groups can use
the table-tennis tables, or the Astro or the
climbing wall. Under the new system, each
peer group is using them far more inventively
than ever. They have compensated for having
less choice and freedom by utilising what they
do have better than before.

Usually, our children travel from lesson
to lesson – maths is in one room, drama or

Spanish another. Now – to ensure that pods
do not overlap in rooms or corridors – they
stay put for the majority of lessons and
teachers travel to them. Instead of this leading
to campus fatigue, they are enjoying – crucially
– the sense of being centred.

Schools have a certain privilege at the
moment in that they are being asked to run
as normally as possible. Therefore, I’m aware
that we’re lucky to be able to have these
guide-ropes to hand.

However, I hope the principle holds true
even in situations where redeeming factors are
less easy to discern at first. As the leaves start
to redden, it’s a reassuring reminder that little
in life is black and white, or fixed for long.

If there are positives to be taken from the
pandemic, it’s important that we do. That
in no way asks that we ignore the losses that
are a starkly real part of life at the moment. I
have found the way the children at Chafyn are
handling life at the moment inspiriting and
helpful – I hope you may too.

Simon Head, headmaster of Chafyn
Grove School

‘I have found the way
the children at Chafyn
are handling life at the

moment inspiriting
and helpful – I hope

you may too’
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T
he first of September
arrived – our 170 new Year
12 students arrived too,
all looking smart and well
turned out in their business
suits. Nothing unusual in

that, but at Bishop Wordsworth’s School it
was the start of a new era, as 40 girls joined
the sixth form for the first time since 1927.

At that time, relocating the girls to a new
school (called South Wilts Grammar) was the
solution to a problem of insufficient space for
the growing numbers. Students of both sexes
were disappointed at the outcome. But here
we are 93 years later, very pleased to welcome
our new students, girls and boys.

The pandemic has made things different of
course. Students need to stay in their “bubbles”
and have specific areas of the site allocated for
their use at breaks and lunchtime. But watching
a mixed gender, socially-distanced yoga class
on the headmaster’s lawn this week, it does not
seem to have impacted on students’ ability to
settle in to the community and make friends.
This was confirmed when I spoke to a group
of new students. The first thing the girls said
was how welcoming the boys had been. It was
clear that they are enjoying their time here.

Opportunities have changed drastically
since Bishop's last had girls on roll; in
the years of the First World War, extra

A NEW ERA
Girls have joined the sixth form at Bishop Wordsworth’s School

for the first time in 93 years

accommodation had to be found. The Art
School in New Street provided classrooms
and laboratories as well as tutor rooms for
girls, while some remained at the Exeter Street
site. Sports activities for the girls were quite
limited however, with hockey, tennis and
netball on offer. On sports day for example,
races were run by the boys; girls were only

able to watch in their “white frocks and hard
hats”.

With no such restrictions in 2020, our
new students seemed to have joined in
wholeheartedly with the array of activities
available. Both girls and boys have rugby and
netball training, and cricket, football and
lacrosse will follow. Many of the group have
chosen gym sessions for their games option.
The A-level singers, choir and instrumental
groups are in rehearsal, and both boys and
girls are holding some lively debates.

Despite the Covid restrictions, the
students felt that they are getting to know
everyone and the Common Room is a great
place to socialise.

All the students I spoke to are enjoying
their enrichment activities and indeed the
concept of enrichment itself. A nice contrast
to their chosen academic subjects, students
can opt to undertake cookery, debate the
current political situation, listen to a variety
of speakers or learn self-defence. “Cookery is
really fun,” one student said, “we can work at
our own pace and ask for help if needed.”

The online application form for entry
in 2021 is now open and can be found at
bishopwordsworths.org.uk/sixth-form/how-
to-apply. We will be offering a series of open
events in November; these will now be virtual
so please check the website. The deadline for
applications is February 5, 2021.

Any questions or to order a prospectus
email sixth@bishopwordsworths.org.uk.

PICTURES BY KIN HO PHOTOGRAPHY

bishopwordsworths.org.uk
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S
outh Wilts Sixth Form
welcomed a bumper cohort
of students this term. The
Salisbury grammar school has
taught boys for more than
20 years as part of a teaching

partnership, but this year marks the first time
both male and female students have been able
to enrol to study with one of the country’s
best state schools.

“There’s a real buzz around the sixth
form this term and we’re enjoying getting to
know our new students. We have taught as

SIXTH FORM SUCCESS
South Wilts Grammar School is celebrating sixth form success

a co-educational sixth form for many years
and with 60 boys joining us for the first time,
it’s wonderful to have so many young people
wanting to join our diverse and inclusive
academic community,” says Kate Philbrick,
director of sixth form.

A broad curriculum that supports
academic excellence:
With 27 A-level courses to choose from,
South Wilts Sixth Form has the widest A-Level
curriculum in the area. Students choose three
or four core A-Levels, and support their

academic profile with an additional subject:
Level 3 Core Maths, the Extended Project
Qualification, or further maths A-level.

Our longstanding academic success is
underpinned by the expert teaching of subject
specialists, and the high levels of experienced
pastoral support. A number of experienced
pastoral staff including tutors, head of years
and the director of sixth form, supports sixth
form students. Together they work to ensure
students are happy, healthy and motivated
throughout their time at the sixth form.

South Wilts classrooms are a vibrant place
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to learn and a sense of shared endeavour
permeates the atmosphere.

“It really is a positive learning
environment. Everyone is working hard to do
the best they can and we all just want the best
for each other. The teachers are amazing, so
approachable and always happy to help us.”
said a Year 13 student.

From peer mentoring, small group
support sessions and 1:1 support, students
are supported in a range of ways. It is this
individual care that enables one in four South
Wilts students to achieve a whole grade higher
than their national predictions; over 70 per
cent of these A*-B at A-level in recent years.

“We have long been the academic choice
for students looking to study post-16 locally,
and we are excited to offer our rich learning

environment and exceptional pastoral support
to an even wider range of students,” says head
teacher Michele Chilcott.

Beyond the classroom, South Wilts has
developed robust systems for virtual learning.
South Wilts’ use of Microsoft Teams is firmly
embedded in all aspects of teaching and
learning putting them at the forefront of
online teaching practises while safeguarding
students’ education during these uncertain
times.

An inclusive and diverse community
With specialist facilities including a common
room, sixth form café, and study spaces,
our sixth form has its own building, which
is firmly embedded within the school
community.

“There is so much choice, and so many
fantastic opportunities that there’s something
for everyone. From jazz band to robotics, to
our brilliant debating team it’s so easy to meet
new people and get to know staff from across
the school,” says Mia Salmon, head student.

The vast majority of our students
choose to stay on for sixth form, but what
characterises the sixth form community is the
warmth and inclusivity. With students joining
the sixth form from over 30 schools, the sixth
form team take special care to support the
transition to the sixth form.

Our sixth form students play a vital role
in the wider school community. Students are
encouraged to engage with younger students
through a range of prefect roles including
pastoral and academic.

As an 11-18 setting, we support young

people through some of the most formative
years of their life is a real privilege, and the
sixth form students are important role models
to our younger students.

Learning for today, preparing for
tomorrow
Our one guiding principle is to do what
is best for each individual, which we do
through our expert academic, pastoral, and
careers support. The majority of our students
go on to study at university and this year
we have 11 students starting at Oxbridge,
and a number of students go on to study
medicine, vet medicine, and dentistry every
year. Just as when students join us, as when
students come to their end of their studies,
our post 18 careers support allows students
to discover and secure a future that is right
for them. Specialist support is available for
students applying for a wide range of courses
including art foundations, conservatoires, and
apprenticeships.

This autumn South Wilts is hosting a
number of live online open evenings:
Wednesday, November 4, 5-7pm: STEM
Faculty
Tuesday, December 1, 5-7pm: Humanities
and Modern Foreign Languages Faculty
Thursday, December 3, 5-7pm: Creative
Faculty

swgs.wilts.sch.uk
sixthform@swgs.wilts.sch.uk
01722 323 623
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RESILIENT CHILDREN SUCCEED
In a change from the Forres Sandle Manor slogan of “happy children succeed” the

school is making sure that pupils are ready and resilient to the changes of 2020

F
orres Sandle Manor (FSM)
has always placed child
wellbeing alongside excellent
academics at its very core.
Pupils are taught not only
to use life skills but also

recognise when they are using them in their
daily lives. This mixes with a strong ethos to
always be kind and listen to others.

The return to school following lockdown
was always going to be tougher than the usual
summer break, with every pupil, parent and
staff member having their own journey but
now re-entering a level of normality. However,
the FSM pupils are taught the “building
block” skills to be able to cope with changes
and take them in their stride.

The pupils returned in September to
focus on the Learning Power of “GRIT”
(Guts, Resilience, Integrity and Tenacity)
and headmaster, Mr Jody Wells, has been
impressed with the enthusiasm to get back
into learning, while also understanding that
life isn’t quite back to normal. Each and every
pupil has displayed their “inner GRIT”.

Forres Sandle Manor – using the PSB
framework – focus on developing the
six “Learning Powers” of independence,
collaboration, communication, GRIT,
reflection and risk-taking throughout the
school concurrently while learning traditional

subject material. From designing independent
and collaborative learning activities to
constantly discussing with children and
encouraging their use of learning powers in
what they are doing, teachers embed the skills
of learning in the classroom. Children are
given independent or collaborative tasks and
opportunities to listen to others’ thoughts and
ideas to communicate their own.

Headmaster, Jody Wells, explains: “PSB
is a philosophical shift on what is important
in education. Due to the unknowns,
uncertainties and complexities of our

children’s futures (2020 and beyond!), we
believe we need to prepare children by
focusing not just on the “what” of learning
but also on the “how”. Children need to
acquire knowledge but also to learn how to
learn: a synthesis of knowledge and skills”.

Forres Sandle Manor believe that a
curriculum that places as much value on
learning skills as it does on acquisition of
knowledge means that children not only learn
what they need to learn to pass exams, they
also develop character traits which enables
them to be mentally flexible, resilient and
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01425 653 181
admissions@fsmschool.com
fsmschool.com

open-minded – traits which will help them not
just survive but also thrive in life academically,
socially and professionally.

When lockdown was announced, FSM
was fortunate to have a platform in place that
only needed a little moulding to deal with the
extraordinary circumstances. With children
technologically confident, it was a matter of
finding a “new norm” with a daily schedule.

FSM reports that all pupils returned to
the classroom in September with little catch
up needed in the core curriculum subjects
required – which must be seen as a huge
success considering the speed lockdown took
place, and the restrictions placed with pupils
learning remotely.

All of the FSM pupils will remember the
added extras of remote learning too – from
Mr McEwan’s Wednesday “mental maths”
questions with him in a different costume
each week, to Project Unity where they came
together as an online community for quizzes.

The school is working towards the
Wellbeing Award Scheme to have their efforts
formally recognised.

For more information or to book a
personal tour please email or telephone Mrs
Simons on the contact details below.

‘Children need to
acquire knowledge

but also to learn how
to learn: a synthesis of
knowledge and skills’
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Christine Stock heads to The Guild Wiltshire as
Bread & Flowers host a pop-up supper under the stars

DINNER
PARTY

P
rogressive social cooking
experts Bread & Flowers
are renowned for hosting
elaborate suppers at their
idyllic Longford Farmhouse
base.

However, when lockdown hit this year, all
events at the farmhouse were cancelled and
owners Martin and Bee Simcock decided to
adapt the business to offer a “restaurant at
home” Friday night takeaway service.

This proved popular for several months
but, as the country unlocked and with the
introduction of the Eat Out to Help Out
Scheme, the luxury caterers found the takeaway
business dropping off and, realising people
now wanted to get out and eat, they decided it
was time to restart their dinner events.

So, when offered the chance to host a
supper in the historic courtyard of the former
Wilton carpet factory, Martin and Bee were
happy to take it on. I was lucky enough to
attend this – their first socially-distanced,
outdoor pop-up – where the owners of newly-
named The Guild Wiltshire (formerly Wilton

Shopping Village) have pitched a groovy
stretch tent over the central garden space
which, with tasteful decorations and subtle
lighting, creates a stylish and intimate dining
area. It was a sunny autumnal evening as we
were shown to our table for two, overlooking
the 18th century buildings and served a
welcome drink of Rum Old Fashioned (rum,
Angostura bitter, sugar and ice) – a deeply-
flavoured and warming cocktail.

As the Bread & Flowers team prepared
our five-course meal using the kitchens of
Herbs & Wild, we tucked into tasty canapes
of Seaweed-cider cured, then cold smoked,
chalk stream trout with pickled shimeji
mushrooms and creamy smoked mackerel
choux buns with grated parmesan – both
recipes were from “master of fish” Nathan
Outlaw.

Our first course of white crab, rhubarb,
chilli, yoghurt and fennel seed was moreish
and the rhubarb and chilli gave the crab a real
kick (or should I say pinch?).

Next we were served a warm and peppery
dish of truffle cauliflower puree, roasted

PHOTOGRAPHY BY ANGELA WARD BROWN COURTESY OF THE GUILD WILTSHIRE
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florets, thyme and toasted buckwheat. Both
of these were Gill Meller recipes.

Throughout the evening Martin took a
short break from the kitchen to chat with his
guests. He told me the inspiration for holding
this distinguished event was born from the
desire to push himself further to produce a
delicious meal for his guests.

This was evident in the third course, which
was perhaps Martin’s most challenging –
gurnard with Porthilly sauce. The fish was
soft and the sauce was dark and rich (it took
two-and-a-half days to make).

Next we enjoyed another Gill Meller
recipe – warm salad of seared sirloin steak,
roast celeriac, red onion and herbs before
mouth-watering radicchio, red onion and
white bean puree (from Diana Henry’s A
Change of Appetite).

Finally, the pudding of dark chocolate
mousse, stout cake, milk ice cream and blood
orange, was rich, smooth and utterly divine.
This was from Nathan Outlaw, and was made
by Martin’s top secret pastry chef Karen, who
he has worked with for many years and says
“she never fails on quality or reliability”.

A part-time DJ for 40 years, Martin told
me about his love of good food and a good
party: “Back in the day we would go to Black
Market Records in Soho and spend six hours
trawling through hundreds of tunes, which we
would whittle down to a two-hour set.

“It’s a bit like that with this event. The
menu is the playlist and the food is the event.
I’ll dig through recipes and restaurants,
contacts through chef mates and eventually
curate a menu which I believe in, in the
hope that enough people will commit to the
dancefloor – the dining room – and join me

breadandflowers.co.uk

for a three-hour dining set, the music of food
and the dance of banter and aromas floating
across the tent," he enthuses.

“So I very much see myself, not as a chef
who creates original dishes like musicians
create original tunes, but as a curator of
gastronomic events who’s prepared to put
everything on the line to guarantee the
enjoyment of customers. Like a DJ.”

But, Martin says: “I am a committed cook.
I know most people wouldn’t spend two-and-
a-half days making a Porthilly sauce to go with
their pan fried Gurnard. But I love making
that effort, it makes a huge difference.”

Martin is a big fan of shopping at local and
independent suppliers where possible.

“I use Premier Fish in Downton, for its
supreme quality, locally and not so locally
sourced fish. Beef and lamb, I like to use
Will Dickson, Wick Lane, Downton. For
vegetables, I have a soft spot for Bromham up
in North Wiltshire,” he says.

Martin’s commitment to cooking is
obvious – each and every dish is beautifully
presented and cooked to perfection. As for
his love of a good party – there was certainly a
real buzz in the air at this event!

Bread & Flowers are hosting a series of
pop-ups back at Longford Farmhouse in
November. To find out more telephone
01722 326581 or visit the website.

‘Martin’s commitment
to cooking is obvious

– each and every
dish is beautifully

presented and
cooked to perfection’
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Salisbury’s food offering is strengthened as a TV chef brings his
steakhouse to the city. Christine Stock pops in for dinner

CELEBRITY DINING
EXPERIENCE

W
hen an iconic
celebrity chef forms
a partnership with a
local restaurant, you
know it’s got to be
worth a visit.

A short drive from Salisbury, the newly-
opened Marco Pierre White Steakhouse Bar
and Grill at The Stones Hotel is bringing
to life what the restaurateur describes
as ‘affordable glamour’, with signature

steaks served alongside timeless English
and French classics.

After a busy weekend, my family and I
were more than happy to pop in for an early
evening Sunday roast.

Entering through the reception of the
44-bedroom Stones Hotel at Highpost, a
large black and white Alexander McQueen
armchair sits at the opening to the restaurant,
beckoning you to take a seat and pose next to
the portrait of the eatery’s namesake.

We were welcomed by a friendly member
of staff who showed us into a stylish dining
room, decorated in warm contrasting colours,
with soft lighting and dark wooden shutters
separating areas.

The seating is comfortable and
contemporary and behind the tables a
large hatch gives a subtle view into the
kitchen.

With a menu personally devised by Pierre
White, dishes are based on his own childhood
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favourites and gastronomic experiences.
The Sunday set menu offers a small but

well thought out selection of starters, mains
and desserts, including a couple of dishes
featuring the blue cheese of former Blur
bassist (now turned cheesemonger) Alex
James. The menu is complemented by an
extensive wine menu, as well as a selection of
classic and more adventurous cocktails.

For our starters we selected Marco’s game
pie, Alex James’ Blue Monday & poached
pear salad and salt roast beetroot & goat’s
cheese salad.

The beetroot was ever so finely sliced and
arranged in a flower-like shape on the plate
with a Merlot vinaigrette, a good helping of
goats’ cheese and a smattering of walnuts. All
three dishes were delicately garnished with
fresh herbs.

The game pie was rich and wrapped in
perfectly baked golden pastry with a decadent
Madeira jus.

Hats off to the musician turned
cheesemaker, whose blue cheese was
flavoursome but not too intense, melting on
the tongue in this tasty salad.

For main course we chose roast whole
free-range chicken à la forestière and Pierre
Koffmann’s beouf à la bourguignon. All

01722 782020
mpwrestaurants.co.uk

the mains were served with goose fat roast
potatoes, a massive Yorkshire pudding, pigs in
blankets and sage and onion stuffing.

Extra trimmings of seasonal cabbage,
cauliflower cheese, carrots and a jug of gravy
were placed on a board in the middle of
the table. The chicken was tender, with a
deliciously crispy seasoned skin, while the
bourguignon take on roast beef was full of
flavour.

These totally satisfying first two courses
didn't leave us with much room for a dessert,
but we thought it would be a crime not to try
Mr White’s classic cheesecake.

We were glad we did. Served with a
delectably sweet fresh blueberry sauce, it was

rich, creamy and a scrumptious finale to our
Sunday roast dinner.

Dubbed the first celebrity chef, and the
enfant terrible of the UK restaurant scene,
Marco Pierre White has now put his name
to more than 25 restaurants in the UK and it
seems fitting that he would choose Salisbury
as one of the locations, after making a home
in the city’s St Ann Street for several years.

Although the man himself was absent on
our visit, restaurant staff showed us where he
had signed his name on the bar and told us
that he regularly pops in to see the team and
to enjoy a drink on the terrace.

We had a fabulous two and three-course
Sunday dinner and the service was spot on.

Michael Barnes, the hotel general
manager, says of this latest addition to The
Stones: “Despite the lockdown, we’ve been
able to develop the site and open this amazing
new venue. It’s given the city a much-needed
boost in terms of a new dining experience as
well as creating new jobs.”

The Sunday set menu is £19.95 for two
courses or £24.95 for three courses.

‘With a menu
personally devised by
Pierre White, dishes
are based on his own
childhood favourites

and gastronomic
experiences’
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FEEL GOOD FOOD
A new food shop in Tisbury for people who love good food and care about the

environment is cooking up a storm, says Christine Stock

S
traight from the field to your
fork – a new independent store
has opened in Tisbury offering
the freshest, locally-sourced and
ethically-produced food and
drink.

Provenance, on The Square, is the
brainchild of three furloughed workers, who
are passionate about healthy eating and the
environment.

Husband and wife James and Anna
Hayward and friend Sam Rosen-Nash, all
from Ebbesbourne Wake, came up with
the idea of opening a shop, after discussing
what they could do with their time during
lockdown, back in the early summer.

They wanted to do something different, so
it had to be a business that wasn’t currently
available in the local area. They also wanted
to do something with local farmers, growers
and makers who share their passion for

nature, sustainable business and doing
things right. As the trio are all fans of healthy
eating and good quality food, the idea for
Provenance was an obvious choice.

Within three months they were opening
this exciting addition to Tisbury’s High Street.

I popped in on the opening day in mid
September for a cold pressed juice and a look
around the Provenance store.

Word had certainly got out about this
new business and during my visit there was a
steady stream of customers through the door,
eager to purchase the uber local fare on offer.

Tisbury High Street has a good mix of high
quality, independent retailers and Provenance
fits in well with these existing local businesses.
The shop, formally a hairdressers, had been
empty for some time before Anna, James and
Sam took up the lease.

The interior is simple and rustic – all the
furniture and tableware was sourced locally

with stylish additions like an old step ladder
with oak floorboards creating a display shelf.
Mindful of recycling and helping the planet,
Anna and James picked up a lot of the furniture
and tableware from a local flea market.

Provenance is a real team effort: Sam,
who brings many years’ experience from
Fortnum & Mason, the Guild of Fine Food
and Compton McRae, runs the kitchen;
while Anna and James are out front in the
shop, as well as managing the marketing and
development side of the business.

As I looked around the shop, Anna told
me about their inspiration for the venture:
“We all love great food and wanted to do
something with local farmers, growers and
makers who share our passion for nature,
sustainable business and doing things right,”
she explained.

“We’ve partnered directly with farmers,
growers and makers across the Cranborne
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provenanceonline.co.uk
I: @cartshedkitchen on IG

Chase to create healthy fast food, ready meals
and small batches of seasonal treats; perfect
for unique presents or adding some local
flavour to your larder.”

As well as selling healthy drinks and
produce in the shop there is a small amount
of seating and a garden area for anyone
wanting to enjoy a coffee, cake or one of
Sam’s nutritious lunches.

Sam has curated a speciality flatbread
menu from which I tried a tomato, watercress
and fresh ewe’s milk cheese flatbread – the
bread was soft and herby, the cheese was
creamy, the tomatoes were sweet and the
watercress was fresh and peppery – it was
delicious.

Anna told me that she had picked up the
watercress from Chalke Valley Watercress in
Broad Chalke on her way into the shop that
morning – it really is that local and that fresh!

The produce for sale in Provenance is all
made by Sam in her kitchen using seasonal
ingredients, and includes: Confit cherry
tomatoes, pickled woodland blackberries,
bullace plum jam, peach and rosemary jam,
clementine marmalade, watercress salsa verde,
Argentinian Chimichurri and pickled garden
pears.

It’s important to Sam to use good quality
suppliers. “All of our meat is from small, local

farmers who care about the impact they are
having on the environment,” she explained.

The meat is all sourced from farms in the
area, including Red Devon beef from Tom
Hooper, of Ebbesbourne Wake. The salad
and veg is always seasonal and comes from
Strang Manor Farm, Sutton Mandeville.

Other suppliers include The Book &
Bucket Cheese Company, in Cranborne
(for cheese); Charcuterie from Westcombe
Dairy, Somerset; coffee from The Roasting
Party, Winchester; and tea from Comins Tea,
Sturminster Newton.

Anna worked part time before being
furloughed and is hoping that, between the
three of them, they will still be able to run and
manage the shop after eventually returning to
their permanent jobs.

“We want to keep it simple and to retain
the product knowledge,” she said. “Having
the shop run by people who know where
everything has come from is important to us.”

‘We’ve partnered
directly with farmers,
growers and makers

across the Cranborne
Chase to create

healthy fast food’

Sam Rosen-Nash, Anna and James Hayward
in the Provenance shop
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R E C I P E

FOOD GLORIOUS FOOD
Flamboyant chef Fiona Dodd-Noble, of Tisbury Cookery Studio,
shares her recipe for a winter warming soup

INGREDIENTS:
½ unpeeled butternut squash = 350g
2 red chillies
4 cloves of garlic
A lump of ginger the size of your thumb
6 kaffir lime leaves (use lime zest if you can-
not find kaffir leaves)
2 stalks of lemon grass
1 bunch of coriander, remove the stalks from
the leaves
2tbsp of vegetable oil
400mls of chicken stock
1 can (400mls) of coconut milk
1 punnet of cherry tomatoes, chopped in half
2tbsp of fish sauce
Juice of half a lemon
1 layer of medium dried egg noodles
½ small bunch of mint

METHOD:
• Cut the pumpkin into small chunks, leaving
the skin on, and steam in a steamer or in a
metal sieve or colander, balanced over a pan
of boiling water and with the lid on the top
for 10 to 12 minutes.
•Remove the pumpkin from the heat and

PUMPKIN
AND TOMATO
LAKSA
Serves 4 people

add the noodles. Cook to the manufacturer’s
instructions. Once cooked drain and keep
warm.
•Chop the chillies, removing the seeds if you
do not like it spicy, peel the ginger and garlic
and chop roughly.
•Place the ginger, chilli and garlic in a food
processor and whizz until finely chopped.
•Chop the lemon grass, coriander stalks and
kaffir lime leaves, add to the chilli, ginger and
garlic, with ½ the 2tbsp of vegetable oil and
puree to a paste.

•In a deep saucepan, fry the chilli paste
gently for one minute. Do not let it burn.
•Pour in the chicken stock and the coconut
milk and bring to the boil.
•Add the halved cherry tomatoes and the
juice of half a lemon and fish sauce, simmer
for 5 minutes.
•Add the pumpkin chunks and heat through.
•Warm through 4 soup bowls.
•Divide the noodles between each bowl,
pour over the Laksa garnish with mint and
the coriander leaves.

This is a lovely hearty winter
soup; a meal in itself, but
for those who love their
meat you can add slices of
duck or chicken breast to
the soup
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R E C I P E

CHOCOLATE
MACAROONS
(serves 6)

FOX ON FOOD
Fisherton Mill chef Michael Fox shares a recipe for a delicious Italian treat which goes
equally well with your morning coffee or afternoon tea

T
he name “macaroon”
comes from the Italian
“maccarone”, meaning paste,
referring to the original
almond paste ingredient, and
they are thought to date back

to an Italian monastery of the ninth century.
These delectable almond confections fall

somewhere between a biscuit and a cake.
The outside slightly crisp, yields to a soft,

slightly chewy centre.
Perfect to have with a morning coffee,

delicious with tea in the afternoon, it is easy
to see why macaroons became a staple of
tearooms and cake shops around the country.

INGREDIENTS
3 egg whites
200g caster sugar
125g ground almonds
2tbsp cocoa
1tbsp rice flour
Drop of almond essence
Blanched whole almonds for decoration
Icing sugar

METHOD
•Lightly blend the egg whites with a fork to
slacken.
•Add the sugar, ground almonds, cocoa,
rice flour and the almond essence and mix
well to produce a soft paste.
•Using a spoonful at a time, drop a golf ball
size piece into the icing sugar and gently roll
around the palm of your hand to produce a
sphere.
•Place onto a tray that’s lined with baking
parchment, and continue making more mac-
aroons until the chocolate paste is used.
•Press a whole almond into the top of each
macaroon, and bake for 15 to 17 minutes at
180°C.
•Leave to cool on the tray.

Delectable almond
confections which fall
between a biscuit and a cake
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Terrific tantalising tales – book reviews by Tom Bromley

THE READING ROOM

TITLE: Shallow Ground
AUTHOR: Andy Maslen
PUBLISHED BY: Thomas
and Mercer
PRICE: £8.99
Inspector Ford is a Salisbury
detective with plenty on his plate:
coming to terms with the death
of his wife, struggling to bring up
their teenage son by himself, and
a new colleague in crime scene
detective Dr Hannah Fellowes
to cope with. Then comes the
mysterious death of a local nurse
and her young son.

With a number daubed on
the wall of their flat in blood,
Ford knows that he is looking at
a strange and twisted adversary.
The murderer’s modus operandi
suggests someone with medical
knowledge, but at the hospital
Ford finds himself warned off by
a consultant with friends in high
places. Then another body is
found with a different number on
the wall, and he knows he is in a

TITLE: You Exist Too Much
AUTHOR: Zaina Arafat
PUBLISHED BY: Dialogue Books
PRICE: £14.99
This year has had more than its
fair share of great debut writers,
with four making the Booker
shortlist and a string of fantastic
first novels from Kiley Reid’s
Such a Fun Age, published in
early January, to this wonderful
book by Zaina Arafat, out in mid-
November.

Brought up in the Middle
East and living in the US, the
novel’s protagonist finds herself
in a relationship that she both
wants and wants to get away
from. Unable to be truthful to
her mother about her sexuality,
and unable to stay faithful to
her partner, Arafat’s protagonist
checks into rehab as her life
spirals. But looking for answers
only leads to more questions.

You Exist Too Much is a first
novel that is exquisitely written

TITLE: The Progress of a Crime
AUTHOR: Julian Symons
PUBLISHED BY: British Library
PRICE: £8.99
The British Library’s series
of classic crime books offers
rich pickings for fans of the
genre, bringing back into print
a range of novels to entertain
a new generation of readers all
over again. Julian Symons’ The
Progress of a Crime was first
published back in 1960 and went
on to win the Edgar Allan Poe
Award and finish runner-up for
the Crime Writer Association’s
Gold Dagger prize.

Sixty years on, the writing
remains as fresh as ever, telling
the story of a mysterious murder
at a bonfire night party. Based
on a real-life case, Symons’
protagonist is a young journalist
at a local newspaper. Hugh
Bennett was only meant to
be reporting on the fireworks
celebrations, but suddenly

TITLE: The Butcher of
Berner Street
AUTHOR: Alex Reeve
PUBLISHED BY: Raven Books
PRICE: £14.99
The Butcher of Berner Street
is the third instalment in Alex
Reeve’s Victorian crime series,
picking up where his critically
acclaimed novels The House
of Half Moon Street and The
Anarchists’ Club left off.

When journalist and
investigator Leo Stanhope
receives a strange letter, warning
of a murder at an East End
penny gaff, he feels compelled
to attend. But the owner of the
establishment, Oswald Drake,
had dragged him there for
publicity purposes, with a fake
hanging routine. But then, two
days later, Drake is found hanged
for real. And rather than Drake’s
party trick having gone wrong, a
small whole in his neck suggests
poison is responsible...

and crafted with a compelling
lightness of touch. Switchbacking
in time and between continents,
Zaina Arafat’s debut novel deftly
tells the story of the struggles of a
young woman coping and coming
to terms with her identity.

race against time before the killer
strikes again.

The first in a new series of
crime novels by thriller writer
Andy Maslen, Shallow Ground
is a meticulously researched
piece of police procedural, with
its carefully crafted pulling the
reader in and not letting go.

There’s lots for crime fans to
love in Alex Reeve’s writing, but
the two elements that stand out
in particular are his settings and
his protagonist: Reeve brings the
darker side of Victorian London
brilliantly to life, while in Leo
Stanhope he has created a lead
character for readers to really
care about.

finds himself at the centre of a
murder investigation. Symons
captures both the tenaciousness
of the police response, and the
simmering small town tensions
slowly coming to the boil.

Complete with an introduction
by crime writing expert Martin
Edwards, The Progress of a
Crime is a hidden gem of a crime
classic waiting to be discovered.
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D
iscover the magic of
Christmas at Stourhead
later this month, as the
illuminated festive trail
returns to the National
Trust palladian house and

world-famous landscaped gardens.
Enter a world festooned with seasonal

cheer enhanced by a soundtrack of festive
classics, as you wander beneath unique tree
canopies drenched in Christmas colour.

Discover giant luminescent sculptures
rising high into the night sky and trees
wrapped in light on your way to a Field of
Crocuses, where a carpet of larger than life
flora glows gently in the moonlight. Framed
by glittering trees, stroll along the sparkling
Heart Walk and beside reflections dancing
playfully on the lake.

There are giant baubles and snowflakes
where you least expect them and clusters
of trees wrapped in ever-changing ribbons
of colour. The tunnel of light returns with
twinkling splendour and this year, why not
pause for a moment of quiet reflection at the
fire garden, aglow with hundreds of flickering
flames. Complete your walk under the stars
with mulled wine or hot chocolate and don’t
forget to watch out for Father Christmas
along the way.

Christmas at Stourhead is a family event
set within the beautiful landscape of this
National Trust property near Mere, Wiltshire.
It takes place from November 27 to January 3
(selected dates only). Open from 4.30pm to
10pm (last entry 8pm). Advanced tickets only
– adult £19, child £13, family (two adults and
two children) £58.

For more information visit:

nationaltrust.org.uk/stourhead
#christmasatstourhead
#mychristmastrails

WINTER WONDERLAND
Have yourself a merry little Christmas at Stourhead

with a magical, after-dark, illuminated trail
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From sunrise to sunset, Salisbury Journal Camera Club members have been
out and about snapping up beautiful scenes from around the area

Picture perfect
CAMERA CLUB

H
ere is just a small
selection of the
wonderful pictures
shared on our Facebook
page. The camera club
is open to anyone with

an interest in photography to share pictures
– portraits, landscapes, wildlife shots and
news interest – taken across the Salisbury and
surrounding areas. Members can also talk to
fellow photographers, get tips and advice and
enter competitions.

Iain Laing –
Sunrise at St

Martin’s Church,
Fifield Bavant –

the smallest
church in
Wiltshire

Les Jacobs – Partial rainbow over
Old Sarum Castle

Annette Shaw captures an autumn
day in Queen Elizabeth Gardens
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Natalie Smyth –
Trees on Salisbury Plain

Claire Sheppard – Perfectly poised
ponies at Rockford Common

Barbara Blanchard – Autumn colours
on the New Forest at Turf Hill

Maria Cronin – Old Sarum walk

Juliet Mosney – A peep
through the gate at
Island Cottage, by the
Old Mill, Harnham
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Gemma Gibson dons a helmet for a “once-in-a-lifetime” experience on the scaffolding
of Salisbury Cathedral on the new Among the Parapets tour

SKY HIGH

I
was told that standing on the
scaffolding of Salisbury’s treasured
cathedral would be a “once-in-a-
lifetime” experience, and well, that
couldn’t have been more true.

Donning a helmet and Hi-Vis,
in September I had the opportunity to climb
part of the building works surrounding the
monument to get an up-close look at the
wonderful restoration work completed by
the stonemasons, as well as experiencing a
breathtaking bird’s-eye view of the city.

The “Among the Parapets” tour begins
with a staircase and two ladders, and all of
a sudden you are a staggering 43ft above the
ground.

Here, visitors are taken behind the scenes
to the world of the stonemasons – being
shown the stained glass window “Prisoners
of Conscience”, a former glazing workshop
dating back to 1730 and a room of scissor
arches, helping support the 6,400-ton weight
of the tower and spire.

The scaffolding surrounds the east
end of the cathedral – the oldest and most
damaged part of the building – and how the
stonemasons are subtly restoring this area,
while maintaining the history and intricate
detail of the site, is just stunning to view with
the naked eye.

It was a privilege to view their work, while
learning about the materials and process
from our knowledgeable guide, and clerk of

the works, Gary Price. “The last time there
was scaffolding would have been in Victorian
times, in the 1860s and 1870s. After the
scaffolding goes, that’s going to be it for a
couple of hundred years so this really is a
once-in-a-lifetime experience,” explained Gary.

“Quite simply, this is a glimpse into the
world of the stonemasons, a really rare
opportunity to get up close to the work.”

Gary said the tour was launched following
the financial strain on the cathedral caused by
the Covid-19 pandemic, with proceeds going
towards the £2 million recovery fund.

Salisbury Cathedral’s development
manager Jilly Wright said it is hoped the
appeal will reach the £250,000 milestone
by Christmas. She said the scheme has had
a “heart warming response” so far, adding:
“We’re really doing [the Among the Parapets
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tour] now to help with the appeal, and we
thought this would be a fantastic offer –
something unique to Salisbury.

“It’s the chance to see beautiful carvings,
restoration up close and touch history.
There’s something about stepping into
a new dimension of the cathedral and
really experiencing its beauty, history and
architecture in a different but connected way.”

The tour will be running until the end
of this month – to book an Among the
Parapets experience contact the Cathedral
Development team on devadmin@salcath.
co.uk or call 01722 555122.

For those who prefer to keep their feet
firmly on the ground, a second experience has
launched within the walls of the cathedral, as
part of its 800-year anniversary celebrations.

Items from the cathedral’s collection
significant to the monument’s move from
Old Sarum are now on display, including a
medieval document granting permission for
the move to its current site, bound into the
Register of St Osmund.

There is also a book from the scriptorium
that was written in the early 1100s, making it
older than the current site itself.

The collection is complete with a 19ft
scroll that lists all the food bought for the
household of Robert de Cardeville, Salisbury
Cathedral’s canon treasurer in the year
1256/57.

Emily Naish, Salisbury Cathedral archivist,
who put the exhibition together, said: “The
cathedral’s anniversary year is a marvellous
opportunity for us to display some of the
greatest treasures from our collections.

“These documents give us an insight into
the life of our medieval ancestors who worked
and worshipped here, forming a unique link
between the past and the present.”

Emily added these “key items” detailed
reasons for the cathedral’s relocation, to
where is now the heart of Salisbury, with

concerns raised in Old Sarum including wind
damage, not enough water and not being able
to hear the song of villagers.

She added: “This exhibition was meant
to be given to the public back in April,
celebrating this anniversary. We have decided
to delve into different elements, focusing on
treasures in the collection, so people can
explore and learn about different things.

“I am so grateful to our predecessors that
kept all this stuff – it is just as important as the
building.”

‘I am so grateful to
our predecessors that
kept all this stuff – it

is just as important as
the building’
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Christmastime is coming fast, so make sure you’ve got your calendars all filled up with
these perfectly presented events that are ready to be unwrapped

DIARY

RICHARD HOARE AND HANNAH
MOONEY
December 4 until January 10, from
£10
Artists Richard Hoare and Hannah
Mooney will be bringing two separate
and completely unique art exhibits to
Messums Wiltshire across the festive
period. In his “An Alchemy of Light”,
Hoare explores Wiltshire, where he
now lives, Dorset and North Cornwall.
One focus is the lake belonging to the
Fonthill Estate near Tisbury. This will
be his first time exhibiting in Messums,
meanwhile Mooney has been carefully
selected to demonstrate her work as an
“emerging talent”. She combines the
traditional legacies of landscape painting
with a more personal and contemporary
perspective.
01747 445042
messumswiltshire.com

JØRGEN HAUGEN SØRENSEN: A
DARK STORY IN WHITE
Until November 29, from £10
One of Denmark’s most distinguished
sculptors is going to be exhibiting his work at
Messums Wiltshire in Tisbury.
Jørgen Haugen Sørensen exhibited his
work at the Venice Biennale in 1958 and
throughout his artistic career has focused
on humanity in all its “frailty, ferocity and
beauty”. He has been making sculptures
since the age of eight when, left to his
own devices by his mother, a freedom and
resistance fighter, he modelled dynamite he
discovered hidden in his family’s apartment.
Sørensen’s works are defined by a dynamic
and compelling style of modelling denoting
the anguish and turbulence of the Second
World War – but also of today.
This exhibition – his first in the UK since
exhibiting at the Yorkshire Sculpture Park in
1993 – will focus on his white clay works.
01747 445042
messumswiltshire.com

CHRISTMAS TREE FESTIVAL
From December 1 to 15, online
Entries are being welcomed for the virtual St
Thomas’s Church Christmas Tree Festival.
The virtual experience enables decorated

trees or nativity scenes to be on display
online through a specially created website.
Seasonal audio recordings will also be
available to listen to which are being
provided by local choirs, musicians and music
ensembles. Entry forms are available now
and up to three photographs of each entry
need to be submitted by November 20.
stthomassalisbury.co.uk

FRIDAY NIGHTS AT SALISBURY
ARTS CENTRE
Until November 27, free
From open mic to quizzes and live music,
sit back and relax in Salisbury Arts Centre
with free entertainment every Friday.
The evenings will give visitors a chance to
enjoy some local talent while returning to
the world of theatre and performance.
The centre is excited to be opening
the bar and kitchen each Friday night
alongside the event, with Thom Belk
and Passenger Club already part of
November's line up.
wiltshirecreative.co.uk

THE HOTEL EXPERIENCE
November 13, from £15.50
Lîla Dance is bringing a night of emotions,
memories and one big decision to Salisbury
Arts Centre. Luke’s flight, which was
supposed to be flying him to his wedding
location, was cancelled. Instead the airline
booked him a hotel. Luke’s alone now, save
for four walls, five missed calls and a trouser
press for company. In his dreams, the hotel
staff transform into past friends, past lovers,
the one that got away, the best friend, the
best man, the bride. Whirling, dancing,
leaping and spinning, he sees them all in
bright and brilliant colour.

Luke’s hotel experience is a night of
self-doubt, misgivings, hope, joy, and
reconciliation. And when the sun rises, he
will choose. Lîla Dance is one of Britain’s
fastest growing dance companies, with a
reputation for beautiful and vivid storytelling.
wiltshirecreative.co.uk
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I
joined the motor industry in 1995 as
a sales executive for an independent
used car and motorcycle retailer in
Wilton near Salisbury where I later
became general sales manager in
1999.

In 2001, I joined the main dealer motor
industry when I joined what was then called
Caffyns Mercedes Benz as a sales executive.
Ironically enough, at the time Caffyns were
based on what is now BMW and MINI on
London Road.

In 2002, Mercedes moved to its current
site on Southampton Road where in 2006 I
became general sales manager and went on to
win Mercedes retailer of the year, sales team
of the year as part of Jacksons Group and
Automotive Management magazine “Used
Car Retailer of the Year” as Mercedes Benz of
Salisbury.

In 2012, I became group sales director for
Jacksons Group representing Mercedes and
Smart in Salisbury, Dorchester and Poole. In
2013 we won Smart retailer of the year in the
UK.

Following the acquisition of another
Mercedes Benz Group I then became group
sales director for Sandown Group and added
Mercedes in Basingstoke, Guildford and

BEHIND THE WHEEL
Chris Wells, 44, is the new Head of Business at Marshall BMW and MINI Salisbury

and brings 25 years’ experience in the motoring industry

Hindhead to my responsibilities.
In 2014, I became dealer principal for

Mercedes in Salisbury and Dorchester
and from 2016 was solely responsible
for Mercedes Benz of Salisbury, winning
Sandown Retailer of the year in 2017, 2019
and part of the Sandown team that won
Customer Service Team of the year in 2016
and Aftersales Team of the Year in 2019 for
Mercedes Benz in the UK.

I was delighted to be offered the role as
head of business for BMW and MINI in
Salisbury and joined the Marshall team on
September 1, 2020.

Marshall Motor Group is an FTSE listed
automotive retailer with 117 dealerships
representing 23 leading global manufacturers,
from Audi, BMW, Ford, Land Rover,
SKODA, Mercedes-Benz to Volkswagen
and Volvo. By putting people at the centre
of our core standards we are one of the
top ten automotive retailers in the UK and
consistently voted “A great place to work” by
our colleagues in the industry leading national
survey.

As head of business my role is to deliver
sales and aftersales targets in line with
Marshall Group and our brand partners’
expectations. My vision is for us to become

the premier automotive centre in Salisbury,
Marshall Group and for our brand partners,
BMW and MINI. We will do this by putting
people at the heart of our business with our
customers and staff to deliver an outstanding
experience at all times.

My role is ever changing but I am always
excited by what each day will bring while
having focus on my responsibilities to
Marshall, our brands, our customers and
delivering my vision.

Chris Wells
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Ian Lamming plans his escape from a failing society in the latest Subaru XV

BEAT THE HORDES

O
h no, life is going all
dystopic again as we fail in
our task to social distance
and move inexorably
towards another lockdown.

Thing is, this time, I’m
not sure people will be so obliging and I
can see trouble on the streets as nanny state
becomes benevolent dictator and people
aren’t having any of it.

Cue lawlessness, a breakdown in
civilisation and the need to fend for oneself.
It’s going to be Mad Max, you see if it isn’t,
but that’s okay because I’ve already chosen
my post-apocalyptic motor.

In times of trouble, conflict, mayhem and
strife you are going to need a car with certain
qualities and, for me, the Subaru XV has
those and is now even better because it’s gone
all hybrid on us.

E-Boxer now features a 2.0 horizontally-
opposed petrol engine with an electric motor.
The switch between the two is seamless and
it’s fun trying to tell which is powering you
forward as the petrol motor is pretty smooth
and quiet as it is.

What you get is the quick pick up and
extra smooth torque of an electric – brilliant
for maximising traction at low speeds on
slippery conditions – with the high speed
oomph of a 2.0 litre petrol. When needed,
they both work together, but ultimately are
kinder on your pocket. I saw 40+mpg on a
long run.

The symmetrical all-wheel drive also
ensures you have maximum grip to push and
pull the XV quickly through the bends or
get across the rough and tricky terrain if you

have to flee into the bush. It is equipped with
EyeSight driver assist technology and Subaru
Rear Vehicle Detection as standard, so no
being rammed off the road by the lawless.

A lithium-ion battery unit mounted within
the boot floor allows for pure-electric driving
at speeds of up to 25mph.

It looks like a car, but built with 220mm
of ground clearance, permanent symmetrical
all-wheel drive and X-Mode, it will tackle the
most extreme weather and road conditions.

As you escape, EyeSight driver assist
technology functions optically using two
stereo cameras which are mounted either
side of the rear-view mirror. It monitors for
hazards up to 110 metres ahead and includes:
adaptive cruise control, pre-collision braking,
pre-collision throttle management, lane sway
and departure warning, lane keep assist and
lead vehicle start alert.

Subaru Rear Vehicle Detection identifies
vehicles approaching from the rear. It offers
three main functions to improve visibility
and to help minimise common causes for
accidents: blind spot monitoring, lane change
assist and rear cross traffic alert.

New Subaru is recognisably XV but
benefits from a new front grille design with
active grille shutter and the new low-profile
roof rails have an aerodynamic design.

The multifunction colour touchscreen is
easy to use and contains Apple CarPlay™ and
Android Auto™, DAB radio and Bluetooth®
connectivity. Dual zone air-conditioning,
reversing camera and heated seats are also
standard and on the SE Premium you also
get leather seats, eight-way power adjustable
driver seat, satellite navigation and a sunroof.

In times of trouble,
conflict, mayhem and

strife you are going
to need a car with

certain qualities and,
for me, the Subaru XV

has those
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Ian Lamming goes left-field to assess the
latest Porsche Panamera

DOUBLE WHAMMY

I
n the good old days when product
launches were abroad and took you
out of office for days on end, my
heart used to sink with dread.

Eugh! Left hand drive on the
wrong side of the road – what’s

that European thing all about? How can
you expect to feel comfortable sitting in the
passenger seat with the steering wheel and the
controls in front, having to change gear with
your right hand – wrong, it’s all so wrong.

So when Porsche offers us an early drive
of a new model, so early in fact that they are
both left hookers, that familiar sinking feeling
resurfaces. And just to make things even more
stressie, the test cars are the low slung, very
wide and much longer than you would expect
– and 100K+ – Panamera.

Taking care to avoid walls, fences and
kerbs coming out of the venue car park, the
sweat is already starting to bead on my brow
and soak into my pants. But I needn’t worry
because the new Panamera is so instantly
good, absolutely fabulous in fact, that it

puts me at ease like a fully-masked old chum
waving an elbow at me through the Perspex.

At least I’m on the right side of the road
– that’s the left, by the way – and the fact I’m
hugging the kerb rather than the white line
doesn’t seem to matter one bit because I’m
enjoying myself.

Now for those who aren’t sure of the
Porsche product line-up, the Panamera is the
saloon of the stable. It’s like a stretched 911
from the outside, so if you see it head on or
square on from the rear you could be forgiven
for the mistaken identity. It’s only when you
see it from the side that you fully appreciate
how long this so-called saloon is; it’s proper
limo in length. It is wide too, very, very wide.

Inside, and this is part of the reason for
feeling so comfortable, it is so comfortable
and just plain lovely really. Draw back the
blinds of the twin sunroofs and the wonderful
cockpit and passenger seats are bathed in
light, brightening the mood, even on the
glummest of days. You can’t really be glum in
a Porsche, it just isn’t warranted, or possible.
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‘Saloon’ does not really capture the
essence of Panamera. This is a sports car in
every way – it just has a bit more practical
space than the traditional coupé. That cockpit
could only come from Porsche – well it helps
that it says so on the sports steering wheel.

There’s the slightly retro take on modern
dials, the stunning infotainment centre with
massive horizontal touchscreen and peerless
switch gear. It all feels as brilliant as it looks
and that tactile nature seems to stimulate and
heighten your senses.

It is awesome in the rear too, just so
comfortable and cossetting, with your own
set of controls to while away the hours.
Panamera’s interior really is second to none.

So that’s the bodyshell and interior, but I
did say there were two new models and they
come in the form of the 4S E-Hybrid and
mightier still Turbo S. Here’s the shocker –
they are both equally impressive for different
reasons. For those not in the know, the
4S E-Hybrid could look more ‘entry level’,
because it’s a tad cheaper. Pah, I say, forget

that, this is one standalone brilliant motor.
The 3.0 V6 sings like an angel and has

a whopping electric motor to spice things
up even further. It has a sport performance
button on the steering wheel which combines
both motors to great effect, unleashing a
beastly 560hp and 750Nm of torque on an
unsuspecting world. Yet take it easy and it will
return impressive miles per gallon figures.

The extra ballast of the electrical
components also gives the 4S incredible
balance and poise. On the road it just feels
quick, nimble and very planted.

Turbo S offers a different package. It
doesn’t eclipse the hybrid at all, it just offers

It all feels as brilliant as it looks and that
tactile nature seems to stimulate and

heighten your senses

something so different you feel like you are in
a different model.

The hot twin turbocharged V8 is a
guttural, snarling, animal of a motor offering
atom splitting performance and aural delights
that set the hairs standing and spine tingling.
Check out the 630hp power and 820Nm
torque figures. It grips more at the front but
the rear dare do nothing else but follow where
it is told.

Both Ps are ahead of the queue when it
comes to blistering performance, peerless
handling and incomparable feel good factor.
No wonder I felt instantly at home, even if
they did come left of field.
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The newly-appointed Vicar of the Close is looking forward to discovering
the culinary delights and hostelries of Salisbury

NIGEL DAVIES

A
fter training in Salisbury
many years ago, Nigel
Davies has returned to the
city as one of the latest
additions to the Salisbury
Cathedral community – the

newly-appointed Vicar of the Close. Nigel
admits that Salisbury has a special place
in his heart, and he is ready to try out new
restaurants and cuisine in the area.

Where were you born and where do you
live now?
I was born in Nottingham and grew up in
Preston.

How did you become Vicar of the Close?
I was licensed by Bishop Nicholas, the Bishop
of Salisbury, on August 30.

Is this something you’ve always wanted
to do?
For a long-time I have wanted to work at a
cathedral. When the post was advertised, I
had to apply as Salisbury has always had a
special place in my life. I trained at Salisbury
and Wells Theological College – now Sarum
College – which is where I met my wife.

What are you looking forward to during
your time with Salisbury Cathedral?
Being involved in the liturgical life of the
cathedral. Being able to concentrate on the
pastoral side of ministry. Being responsible
for the occasional offices,‘life events’ –
christenings, weddings and funerals.

Where is your favourite place in
Wiltshire?
Salisbury gets my vote.

What is your favourite pub or
restaurant?
It’s too early for me to say, having only just
arrived back in the town. When I was an
Ordinand I liked the Seven Stars, now the Rai
D’or. There was a burger restaurant called
Mo’s, long gone now. There are a lot more
restaurants now than 30 years ago, so I am
looking forward to sampling many different
cuisines. The Haunch of Venison and The
Old Mill Hotel seem largely the same – I have
had a pint in The Winchester Gates when
visiting my son, who also lives in Salisbury, in
recent years.

What do you like to do in your spare
time?
I listen to music and have a large collection
of CDs. I enjoy the cinema, mostly science

fiction and also fantasy films like those made
by Marvel. I will occasionally binge on Box
Sets on the TV.

What is your favourite book?
I probably don’t read as much as I should. An
old favourite is The Lord of the Rings trilogy.
More recently, books by Irvine Welsh,
Richard Holloway, and the Lindchester Books
by Catherine Fox about modern church life
are very funny.

‘I trained at Salisbury
and Wells Theological
College – now Sarum

College – which is
where I met my wife’
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