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Seasons greetings to you all as we approach the festive holiday period. We hope 

this is a time of year for you to start winding down and looking forward to 

spending time with family. We believe very strongly that what is most important 

is to make time for the people you care about. Most of us feel a pressure to deliver, what 

in many cases is unachievable, and get ourselves into debt to meet material expectations. 

Try something different this year. We are. Pop into a neighbour who doesn't have many 

visitors, volunteer at a soup kitchen or simply put the emphasis on just being together.

The Big Story this issue looks at the modern hospice movement and the truly wonderful 

Dame Cicely Saunders. We find out more about Garden House Hospice in Letchworth, 

the facilities available and how we as a community can do more to support them.

We discover the heart-warming reason behind a new children’s book “The Adventures 

of Brunhilfer & Brunfin”, enjoy food and wine tips from Kate and Duncan and take a 

walk through historic County town, Hertford.

Please give us your feedback, follow us on Twitter and like us on Facebook!

Laura & Matt

Herts Balance Magazine

info@hertsbalance.com

www.hertsbalance.com

My life has always revolved around art 

and creativity and even as a small child I 

was able to see things in the most mun-

dane objects and surroundings which, in 

turn, would trigger my urge to try to cap-

ture them through the use of drawing or 

painting. Sometimes this ability to ‘see’ 

images within images could backfire in the 

most hilarious ways, although in that split 

second it would not seem at all funny. As a 

young child scared of the dark, for example, 

a silhouette would form in a semi-darkened 

bedroom while I was still dropping off to 

sleep and I would open my eyes wide to 

see if the dark, mysterious shape was some 

kind of danger to me. I would open my 

eyes fully, only to see a ‘person’ sitting qui-

etly near my bed. The relief was huge once 

I reached for the bedside light in a panic 

and once switched on, it revealed nothing 

more than a pile of my clothes dumped 

untidily on a chair! The apparition now 

explained, all dread vanished and sleep 

could be resumed. Naturally I kept such 

frights to myself for fear of being laughed 

at in the retelling, but as I grew up I also 

came to realise that I had been blessed 

with an imagination that would support 

my artwork over many years to come.

This kind of happening – seeing patterns 

or faces in wood grain or rocks, authored 

by the brain and its imagination, is only a 

small part of what the brain can do when 

it comes to using it for creating works of 

art or processing ideas to achieve an end 

result. For some people it can also, in some 

Art in the Mind
    …A Million Ways of Seeing
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circumstances, become a negative thing if 

experiencing too many mental stresses 

and the imagination becomes overactive. 

All too often such experiences can become 

entrenched and extreme and develop into 

mental illness. Whether simply a passing 

phase due to ‘one-off’ times of chaos, or 

a more lasting result of continued and 

overwhelming personal ups and downs 

of life, it is a fact that at times we do 

need to take a step back to break the 

pattern, get lost in something all con-

suming but enjoyable for an hour, a 

day or a whole holiday, and in this way 

we can discover another part of us that 

can cope and put things in perspective. 

Which brings me on to my own art and 

how I have come to realise the unexpected 

and positive side effect it has had for me 

at times of loss, sadness or simply being 

too busy with too many things. For nearly 

20 years I have been involved in training 

and teaching people in a variety of crea-

tive skills. Whatever the level of knowledge 

and skill, teaching it has revealed to me 

the additional and underlying reasons 

why people love being able to create 

things – be it crafts of all kinds painting, 

drawing or a large mixture of everything 

of that ilk. It is often a temporary rest, 

escape or journey into something other 

than their daily routine. Sometimes 

the interaction with others in itself is 

a welcome opportunity, sometimes it is 

a break from too much interaction with 

people. Whatever the case there is an 

inner urge to change or start something 

different, new or simply prove to oneself 

that you are worthy or capable of achiev-

ing something different. An experience 

that has a positive and lasting effect. Here 

are some comments from some students 

who have taken up painting as a hobby.

‘I look at the landscape in a completely 

different way now, I notice things I 

hadn’t noticed before, I appreciate how 

lucky we are to have countryside, and 

then I want to learn how to paint it…’

‘When I come to my art class for a 

few hours, I go home feeling as if I have 

had a complete break from the daily 

grind, problems and all the things I con-

stantly worry about…I feel ready to cope.’

‘Painting makes me feel I can do some-

thing I never thought I could…and to 

meet different people with different ideas 

and attitudes to mine. It inspires me.’

‘Art classes have enabled me to turn 

off that negative voice in my head for 

a few hours and I can see that it is pos-

sible to focus on something else for a 

while instead of all the bad things in 

life. Art has given me a new lease of life’

These are just a few comments of many 

that I hear at teaching sessions after I have 

been teaching people how to achieve com-

petent art work, and I am always motivated 

by the amazing effect art has on people of 

all ages. For a few hours they are taking 

a break from daily hardship, or boring 

routines and finding something they can 

do without interruption or criticism of 

the wrong kind. Often people say to me 

that they feel better about themselves as 

they become more practised at using skills 

that they thought would be impossible 

for them a few months previously. This 

is not a matter of false bolstering of ego 

either. It is obvious to students if they do 

not have a natural, active imagination 

for example, and it is foolish to tell 

people they can all be masters of their 

chosen medium, but many things can 

be used to fire imagination, rather like 

jump starting a car engine, and there 

are many skills and techniques that can 

be successfully learnt to a reasonable 

standard. This is encouraging for the 

least skilled to the more advanced student.

I have found that the biggest lesson 

learnt in any art class is the one the teacher 

experiences. It makes one think about the 

subject matter, how to get it across to a vari-

ety of minds and thinking patterns, and 

most importantly how best to demonstrate 

words of instruction with the practical 

methods. I work with a wonderful artist 

who has Autism and I had to find the 

words that suited his way of thinking 

and that he could understand without 

becoming confused by metaphors. Best 

of all is the overwhelming satisfaction of 

seeing someone gradually come out of 

their ‘shell’, depression or simple shyness 

through being able to express them-

selves through an art form. Confidence 

levels improve as skills develop and this 

permeates into other areas of daily lives.

Art has a ‘feel good’ factor if you dare to 

have a go. Who knows? You might discover 

a whole new world is at your fingertips.

Val Cansick 2016

For more details about workshops/courses, 

please contact Val on 07544 343749 or 

01462 504052.
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Exciting changes at the Cromwell Hotel soon to be revealed! 
Following the purchase of the Cromwell Hotel by the Distinct Group in December, exciting changes are taking place.

Not only is the hotel being refurbished on a mammoth scale, they are also building a Brasserie on the east of the 

building, which will be replacing the small cluster of conference rooms that once were.  

‘An iconic building such as the Cromwell deserves a thorough and beautifully carried out refurbishment’ explains Dean 
Thompson, General Manager who has been in the position since the end of August.

The restaurant ‘Oliver’s’ has already been refurbished and offers a mix of contemporary and traditional style. We are really 
pleased with how Oliver’s looks, the décor is stunning and the feedback we have received so far is all positive’ Says Dean.     
Moving forward Oliver’s will be used for afternoon tea and private dining as the Brasserie will be the new restaurant offering 
a mix of traditional British and quality pub food. 

The Cromwell will be an ideal wedding and function venue, offering modern and beautifully refurbished facilities for upto 200, 
76 newly refurbished bedrooms and a pretty garden area for photos, along with an experienced and dedicated team, it will be 
a venue to get people talking! ‘Business comes from knowing who your customers are and caring about them. So much of 
what we do revolves around caring for people and, if you do it right, you will be amazed at how much business that creates’, 
explains Dean.

Dean goes onto say that ‘Communication has been key throughout the refurbishment. We had a change in management, with 
two new Head Chefs who both worked previously at the 5* property Hanbury Manor, Carl Wick and Alfie Smith,                         
Food and Beverage Manager Rich Cooksley, Sales Manager Rebecca Davis and Wedding and Event Co-ordinator Liz Rose,   
however, we had very little staff turnover. Everyone says change scares people but when we introduced this and our team 
saw the investment in a better product, they were proud to be part of it.
Modernizing needs to be handled with care so as not to   become “fashionable” and “trendy” to the detriment of the timeless 
elegance and luxury we deliver’. 

Head Chefs Carl Wick and 

Alfie Smith

The Cromwell are now taking 
bookings for afternoon tea, Monday—Sunday from 2pm until 5.30pm, 
please call 01438 779954 to book in.  They also have offers for weddings 
and receptions next year, for more information please call or 
email events@cromwellstevenage.co.uk Oliver’s Suite
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There's a charity shop just down the road from where I 

live that I like to pop in to every now and then. It’s full of 

all sorts of bargains from ornaments to furniture to books, 

kids toys, clothes and pretty much anything else you can 

think of that you’d find down your average high street. 

I remember buying a beautiful tea set for my wife there 

which we still have today, that worked out a fraction of the 

price I’d have paid if it were new. 

My wife likes to take to the shop our daughter's clothes, 

toys and other bits that are either no longer played with 

or my daughter can't fit into. My mother in law loves to 

go in there too, mainly to see if there are any decent frogs 

in stock, which sounds a bit strange, but it's just to add 

to her collection of other splendid frog ornaments that 

she collects. Even my father more recently has got in on 

the act, buying a statue of a black labrador that he saw 

in the shop window. It’s a spitting image of Harvey his 

7 year old black Labrador. He was walking past one day 

and said he just had to go in and buy it. Only problem is 

Harvey seems to be scared of it or jealous, I’m not quite 

sure, anyway I digress! The thing is, in some ways I'm very 

familiar with the Garden House Hospice Care shop but 

apart from knowing that money goes to a hospice I had 

been totally unaware of not only where these hospices are 

but what they actually do.

Reading this article about The Garden House Hospice 

Care based in Letchworth, you will find out more about 

the truly amazing work being carried out in North 

Hertfordshire and likewise in similar hospices throughout 

the U.K. Day in day out they provide care and support 

free of charge to patients and their families facing a life 

limiting illness.

At the Garden House Hospice Care they practice what 

you might refer to as a holistic approach to care. Holistic 

referring to the mind, the body, and the spirit of a person. 

They achieve this by providing a number of different 

services all geared towards improving the lives of adults 

18 years and up, from the point at which their illness is 

diagnosed as terminal, to the end of their life, however 

long that may be. That doesn't however mean that the 

hospice care needs to be continuous. People sometimes 

like to take a break from hospice care if their condition 

has become stable and they are feeling well. The Hospice 

is always there when they need it though, placing a high 

value on the dignity, respect and wishes of the patient. The 

care also extends to the families and those people closest 

to the patient. Providing counselling, emotional support 

and that much needed respite during this time of such 

emotional turmoil. This also follows into the bereavement 

period after the patient has died.



Inpatient Unit
The inpatient unit has 12 beds and offers dedicated 

support and care to patients with a wide range of symptoms 

associated with a life limiting illness. The hospice provides 

a high nurse to patient ratio which assures the care is of the 

highest quality and tailored to the patient's own specific 

needs wherever possible. 

On arrival the hospice team first address the patient's 

medical needs making sure their medication is reviewed, 

effective pain relief is administered and any other related 

problems linked with their illness like breathing difficulties 

are addressed. After this the focus is on finding out what 

they can do to enhance the patient's quality of life whilst 

making their stay as comfortable and relaxed as possible. 

The hospice team includes doctors, nurses, physiotherapists, 

a pharmacist, complementary therapists, the family support 

service and on site catering and housekeeping team, with 

trained volunteers also working alongside.

The Hawthorne Centre (Day Services)
The Hawthorne Centre is located within the main 

building of the Garden House Hospice and offers activities 

in various other locations throughout North Hertfordshire. 

The hospice’s day services offer a wide range of classes, 

therapies, meetings, exercise plans and much more to 

adults 18+ from the earliest stage of their diagnosis and 

throughout their illness. 

By accessing these services after an initial referral from a 

G.P the specialist team can help patients to not only regain 

control of their lives but also acquire the tools needed to 

help them live life to it’s fullest potential. 

The family, friends and carers of the patient can also access 

this support to aid in coming to terms with the diagnosis 

whilst also helping to stay strong for their loved ones.

Hospice at Home
The Hospice at Home service offers nursing and support 

to patients and their families within the comfort and 

familiarity of their own homes. 

The Hospice at Home team works alongside GP’S, 

community nurses/ health services and Macmillan nurses 

where applicable to provide specialist care whilst being 

available to be contacted 365 days a years. 

Any GP or healthcare professional can make a referral by 

filling out the referral form found on the Garden House 

Hospice Care website (www.ghhospicecare.org.uk) 

The service also offers respite care to enable carers to take 

a break and have some time to call their own.
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Dame Cicely Saunders was born 

in Barnet on 22nd June 1918 and 

is recognised as being the founder 

of the modern hospice movement. 

She devoted her life to ensuring that 

terminally ill people could die with 

dignit y, respect and without pain.

Cicely had an interesting start as family 

pressure initially led to her to read politics 

at Oxford, defying them she dropped out 

to pursue 

a  c a re e r 

in nursing 

a t  S t 

T h o m a s ’ 

H o sp i t a l 

in London 

where she 

also eventually trained to be a doctor.

Her real passion though was for the care 

of the dying, recognising the inadequacies 

in the hospital care and wanting to 

change them for the better. So often at 

that time patients and their families were 

told “there was nothing more that could 

be done” a statement that Dame Cicely 

refused to accept with her watchword 

being “there is so much more to be done “

This and her strong Christian faith 

motivated Cicely to go on to raise the 

money to open St Christopher’s Hospice 

in Sydenham, South London in 1967, 

which is now recognised as the birthplace 

of the modern hospice movement. 

She  then  went  on  to  p ioneer 

the first home care team taking St 

Christopher’s care and philosophy 

out into the community. The hospice 

has been a pioneer in the field of 

palliative medicine and care ever since.

Cicely went on to make a great impression 

on the hospice movement, revolutionising 

the way in which society cares for the ill, 

the dying and the bereaved. It was this 

dedication 

a n d  h e r 

impact on 

palliat ive 

care that 

led her to 

a c h i e v e 

m a n y 

honours including being made a 

Dame of the British Empire in 1979 

and awarded Order of Merit in 1989.

Dame Cicely Saunders died peacefully 

on Thursday 14th July 2005 in St 

Christopher’s Hospice receiving the 

care she so tirelessly fought to offer. 

A thanksgiving for her life was held at 

Westminster Abbey on 8th March 2006

There are now more than 220 hospices 

throughout the U.K. which support over 

360,000 patients and their families. 

This is helped by 125,000 volunteers 

each year and which is rated the 

highest quality care by bereaved people.

The History of the

Modern Hospice

'So often at that time patients and their

families were told "there was nothing more that 

could be done" a statement that Dame Cicely 

refused to accept with her watchword being 

"there is so much more to be done".'
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Last summer the Garden House Hospice Care based 

in Letchworth celebrated it’s 25th year anniversary 

of being open. Over these years there has been so 

many individuals who have put in not only their 

time and effort but also their heart and souls into 

helping the Hospice to be the success it is today. 

Its journey started back in 1985 when local residents 

identified the need for palliative care in North 

Hertfordshire and following a meeting in Hitchin the 

North Herts Hospice Care Group was established. In 

1988 an appeal for funds was launched that ultimately 

raised around one million pounds and the following 

year building work at the current site commenced, which 

was formerly the old Letchworth Cottage Hospital. 

In 1991 the hospice opened to patients with later 

extensions providing 

the Hawthorne Centre, 

an education centre 

with improved patient 

facilities, additional 

office support areas and other accommodation. 

The Hawthorne centre where the Hospice’s 

day services are provided is named after Sir Nigel 

Hawthorne CBE, an English actor who is most known 

for his portrayal of Sir Humphrey in the 1980’s BBC 

sitcom ‘Yes Prime Minister’. Nigel and his partner 

Trevor Bentham, a stage manager and screenwriter, 

became involved with the hospice in its earliest 

days. They were relatively new to the area and were 

approached by a friendly lady at a Christmas party who 

explained that permission had been granted to build a 

hospice and that local awareness needed raising. They 

agreed to help and decided to put together a fundraising 

gala which was held at the Gordon Craig Theatre in 

Stevenage. One thing led to another and with Nigel’s 

celebrity connections and Trevor’s experience in 

stage managing the night went on to be a resounding 

success, even being upgraded to the Royal Gala after 

the early acceptance of Prince Edward. As well as the 

royal presence, many V.I.P’s attended the evening's 

events and they ended up raising the princely sum 

of £35,000, which equates to over £65,000 in today's 

money. The night also became a prototype for many 

other events which have been held over the years for 

the Garden House Hospice Care, from balls to theatre 

evenings to shows and 

recitals. The couples’ 

connection with the 

hospice continued with 

Nigel becoming the 

Hospices Patron until his death in 2001 and Trevor 

remaining involved as a trustee until about 5 years ago. 

Everyone involved with the hospice are proud to 

help provide specialist palliative care for patients and 

families across North Herts, Stevenage, Royston and 

surrounding villages and with continued support from 

volunteers and money raised through fund raising they 

with hopefully continue to do so for many years to come. 

Garden House 
  Hospice Care

'Everyone involved with the hospice are proud 

to help provide specialist palliative care for 

patients and families'
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Last year the Garden House Hospice Care cared for 225 

patients within their Inpatient Unit. 219 patients were supported 

by their Hospice at Home Team, 111 family members received 

bereavement support and 138 patients used the Day Services in 

the Hawthorne Centre. 

Unfortunately none of this comes cheap and with Hospice 

services running 365 days a year they are always in need of more 

help. The hospice receives only 40% funding from statutory 

sources and needs to raise over £3 million income every year, 

as well as continuing to grow their volunteer base to help run 

their services.

Can you spare time for the hospice?

There are 7 shops in North Hertfordshire, including 3 in the 

Stevenage area which need volunteer resources. This is a great 

way to learn new skills, work in retail, be part of a team and is a 

rewarding way to help your local hospice.

If you can spare time or know someone who could commit to 

a few hours a week please contact the Voluntary Services Team 

01462 679 540 or visit www.ghhospicecare.org.uk

Fundraising for the Garden House Hospice Care is also a great 

way to have fun and raise vital funds to help continue this care 

for the community. 

As well the upcoming event within Herts Balance this edition, 

you can also check out events on their website or contact the 

Hospice to discuss any fundraising ideas you may come up with!

Good luck and remember you’ll be doing something amazing!!!

Volunteering       
    Fundraising

Important facts to remember about 
Garden House Hospice Care

Garden House Hospice Care provides free specialist 

palliative care for patients, families and carers facing 

life limiting illnesses in North Herts, Stevenage, 

Royston and surrounding villages.

&
We need to raise over £3 million income per year 

which is made up from voluntary donations via its 

fundraising activities, retail operation, and valuable 

support from the local community and business.



Behind the Garden House Hospice there’s a little wooden shed 

where I go to sit when I feel the need for a moment of quiet reflection. 

Around the door of the shed there is a collection of old earthenware 

pots, all shapes and sizes, and all with their own unique characteristics and little imperfections, 

just like us. At my feet lies a little broken pot that has been cast aside, too badly broken to be of any use. Sitting here with 

the little broken pot growing warm in my hands, I think of all the broken people who have held my hand and asked me why? 

Why has this happened to me? I don’t know why, no-one knows why. But the little broken pot in my hands seems to tell me, 

in its own silent way, that we are all broken, one way or another. And that in some mysterious way this brokenness somehow 

makes us even more human, in our vulnerability and need for care and compassion.

When my moment of quiet reflection is over, I carry the little broken pot back into the hospice with me and place it on the 

window of our quiet room, where people come to find some sense of peace among all their brokenness. Before I go off duty, 

I look in on my little pot, now bathed in moonlight casting silvery blue shadows on the window. I notice that someone has lit 

a little candle and placed it beside my broken pot. Perhaps the little pot has spoken, in its own silent way, to someone else’s 

heart. The candle seems to highlight all the little pots imperfections, casting deep shadows among all the broken bits. But 

when I put the candle inside the little pot, its inner beauty is revealed as the light streams out through every crack and crevice, 

transforming it into: a work of art? Or a symbol of light shining in the darkness? Or perhaps even a symbol of inner healing. 

Because the little pot doesn’t look broken any more, and its fragility only seems to deepen its sense of translucent beauty.

The thing about symbols is that they can speak to us in a way that transcends words. Sitting here in the moonlight with the 

little broken pot glowing warmly in my hands, it speaks to me once again, in its own silent way. It tells me that we don’t have 

to be afraid of being broken, or try to hide it by pretending to be perfect, because no-one is perfect. And that its through 

our brokenness that we become more sensitive to the brokenness of others and more open to give and to receive care and 

compassion. It is then that our hidden human beauty is most truly revealed, precisely through our fragility and brokenness.

The little broken pot now lives permanently on the window of the hospice quiet room with a little light burning day and 

night inside it. It still speaks to many people in its own silent way. I sometimes wonder if the little broken pot and I were 

destined to meet, like soul mates. There is an American Indian prayer which asks God for the wisdom to understand the 

secret which he has hidden under every leaf and rock. The secret which I found hidden in the little broken pot is that there 

is an eternal beauty hidden within every human soul that can sometimes only be seen when we are at our most vulnerable 

and fragile. It is then that the light shines out through all our brokenness to make us whole again.

Doug Murray. Staff Nurse.

Behind the Garden House Hospice there’s a little wooden shed 

where I go to sit when I feel the need for a moment of quiet reflection. 

Around the door of the shed there is a collection of old earthenware 

pots, all shapes and sizes, and all with their own unique characteristics and little imperfections, 



NOMINATE
CONGRATULATE
CELEBRATE 

The Hertfordshire Building & Construction Awards will be taking place 
on the 10th February 2017. This ceremonial event celebrates the best of 
building, engineering and construction works that have taken place in 
Hertfordshire during the past 14 months. Registrations are now open!

Enter free online at www.hertsbuildingawards.co.uk
email info@hertsbuildingawards.co.uk or call 01462 233002

10.2.2017
Letchworth Mecure Hotel
Letchworth, Herts



Promote and showcase your business by 
sponsoring a category for the ‘Hertfordshire 
Building & Construction Awards 2017’. 
This is a fantastic opportunity to profile 
your business/organisation and connect with 
local companies throughout Hertfordshire.

SPONSOR
SHOWCASE
CONNECT

Find out how you can sponsor overleaf



Included within your sponsorship package you will receive:

Logo associated with award category on all marketing material.
Logo and link back to your home page of your website.
Sponsorship information page which details your company, website 100 
word biography and details to get in touch.
Logo and company information mentioned across all digital marketing   
platforms which include Twitter/LinkedIn/Facebook.
An A5 advert in the ‘Finalist Award Brochure’ at the award ceremony.
Two places for the award ceremony dinner and evening is included.

For more information and to sponsor an award 
please visit www.hertsbuildingawards.co.uk/sponsor
email info@hertsbuildingawards.co.uk or call 01462 233002

10.2.2017 Letchworth Mecure Hotel, Letchworth, Hertfordshire

 Sustainable Project of the Year Award

 Housing Project of the Year Award

 Refurbishment Project of the Year Award

 Health & safety Award

 Innovation Award

 Manager of the Year Award

 Surveyors Award

 Interior Design Award

 Estate Agency of the Year Award

 Heating & Plumbing Contractor Award

 Architect of the Year Award

 Property Services of the Year Award

 Best Male in Engineering Award

 Best Woman in Engineering Award

 Commercial Estate Agency of the Year Award

 Trainer & Skills Provider of the Year Award

 General Builder of the Year Award

 Contractor of the Year Award

 Electrical Contractor of the Year Award

 Highly Commended Award

AWARD CATEGORIES



5K OBSTACLE RACE

Saturday 18th March 2017  
Race Starts at 12 noon
Knebworth Park, Stevenage SG1 2AX

Sign up online at www.ghhospicecare.org.uk  
or call 01462 679 540

Registered Charity No. 295257

5K OBSTACLE RACE
5K OBSTACLE RACE

Muddy  
  Mayhem

supported by



while, which may be of some 

interest to any parents that are 

looking to, or already read the 

book to their own children.

Q. On the first page it says the 

book was written for, dedicated 

to and inspired by your dad. Could you 

please explain the circumstances around 

this and how the book came to be. 

A. “In 2013 my father was diagnosed 

with stage four cancer. Having 

originated in his lungs it then spread to 

his brain. A course of radiotherapy for 

the brain tumour was prescribed which, 

while partially successful, also caused 

some ‘collateral damage’ to his brain. 

The major by-product of this damage 

was my father’s belief that we, as a family, 

had custody of two brown brother 

bears called Brunhilfer and Brunfin. 

Brunhilfer and Brunfin, my father 

would say, were special bears. No 

one knew where they were from but 

‘nonetheless they were our responsibility’. 

And in his mind they accompanied him 

everywhere doing good works in the 

community and charming everyone they 

met. They made their first appearance, 

perhaps two-three months after his first 

course of radiotherapy, and became a 

stronger and stronger presence with every 

passing day. My father took great delight 

The Adventures of Brunhilfer and 

Brunfin: The Flood is a charming 

children's book written by Edwin Lampert 

in 2015 about two friendly bears. The 

book is fun, whilst also teaching children 

and parents alike good behaviours and 

morals. It also happens to be one of 

my two and a half year old daughter’s 

favourite books, which I’ve read to her 

on many occasions for her bedtime story. 

Meeting up with Edwin I was keen to 

find out more about how the book came 

to be and what his inspiration was for 

writing it. When I found out the reason 

why I was astonished and find it hard to 

think of many other occasions where such 

a sad life experience was turned into such 

a positive and inspirational journey. I 

also had a few questions about the story 

itself which had been bugging me for a 

The Adventures o
f

The fl
ood

Brunhilfe
r 

Brunfin 
And

while, which may be of some 

 On the first page it says the 

book was written for, dedicated 

The fl
ood
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in regaling to anyone he would meet 

about the two bears that lived with us.

Alongside his belief in the bears, my 

father also had very good insight into his 

condition and its seriousness. Privately 

he told me that when ‘the time came’, 

my job was to look after his bears.

In April 2014 after a courageous 13 

month fight he died. Recognising that it 

was my job to look after the bears I wrote 

a children’s book called The Adventures 

of Brunhilfer and Brunfin: The Flood. 

This is a story of two kindly bears, who 

live with a kindly man and his wife, doing 

good works in the community, with 

good humour and good grace.” 

Q. Is this the first children's 

book you’ve written and 

what is your background in writing.

A. “Yes, this is the first 

children’s book I’ve written 

and is the first in a series of books 

– the hope is that through the 

books the bears live on, alongside 

my father’s memory and values. My day job 

sees me work as group managing editor for 

a media company focused on the maritime 

and offshore industries based in Bush Hill 

Park, Enfield. I have worked as a trade 

journalist for 16 years and have always 

loved writing and the written word.”

Q. It states on the back cover 

of your book, that for every 

copy sold a donation will be made to 

charit y. What charit y/charities are 

these and why did you choose them. 

A. “All proceeds from every sale go 

to a charitable foundation I set 

up in memory of my father called The 

Brun Bear Foundation. The Brun Bear 

Foundation then makes distributions 

to charities and concerns that the 

trustees believe are aligned with my 

father’s core values and the charitable 

concerns he held dear. These charitable 

concerns fall into three broad categories: 

medical, community and animal welfare 

– with special emphasis on bears.”

Q. When Brunhilfer was in the 

leisure centre with his brother 

Brunfin and the kindly old man he 

played a game called Boccia. What 

is Boccia and why did you choose it. 

A.“Boccia is basically bowls for 

people with a physical impairment. 

The game uses lighter jacks and bowls 

than regular bowls and players can even 

use a slide to roll the bowl down if they 

cannot manage a throw. The cancer 

and especially the chemo my father also 

underwent had a debilitating effect, so 

Boccia was a very useful and fun way to 

exercise and socialise at the same time .

I used to take my Dad (and the two 

bears) to the local community centre 

once a week where we would play the 

game with others in a similar situation as 

well as the staff. My father would charm 

everyone there with his tales of the two 

bears and he became a firm favourite at 

the local leisure centre. So much so that 

when he died the leisure centre gave the 

Brun Bear Foundation permission to 

organise a fundraising sporting challenge. 

The staff and the centre all gave their 

time for free. The event was a success and 

led to another and another. Our ‘Triple 

Challenge’ events have raised more than 

£3,000 and the next one is in December.”

Q. Apart from the bears, are there 

any other characters in the book 

which were inspired by people you know.

A. "Yes such as the kindly lady and 

man for example, who is my Mum 

and Dad - and some that my father 

introduced us to that inhabited the same 

world as the bears - such as Karen the 

Keeper from the Zoo and Renoir the Fox.”

Q. The boat they used to 

rescue the animals and 

people has the word Dignity 

written on the side; was this a 

nod to the 1987 song by Deacon 

Blue “Ship called Dignit y”.

A.“Perhaps on one level – 

I always liked the song 

– and especially the sentiment. 

But it is also a nod towards 

the dignity with which my father bore 

his illness as well the values we would 

like to promote through the books.”

Q. Are you planning to write any 

more children's books and will 

they feature Brunfin and Brunhilfer 

and when and where can we buy one! 

A.“They are already underway! The 

second in a series of books has 

already been written and is in production 

– as is a Russian language translation of 

the first! And yes they will feature the 

bears as well as introducing you to more 

real and imaginary characters. When 

ready we intend to hold a fun book 

launch that will appeal to the young and 

young at heart! We will announce it in 

Herts Balance – and everyone is invited!”
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Events - 
 November/December
Saturday 19 November
Hatfield switch on Christmas Lights

Hatfield Town Centre

An afternoon of activities in Hatfield Town Centre, spread 

across White Lion Square, The Arcade and Market Place.

Cost to attend - Free

Time - 1pm until 5pm

www.hatfieldtown.co.uk

Saturday 19 November
Hitchin Wine & Food Festival

Market Square and Churchhouse, Hitchin

19th November is the 8th annual wine and food festival 

organised by Hitchin Tilehouse Rotary Club. Delicious 

food stalls in the market square and Wine Exhibitors in 

Churchhouse with talks throughout the day by The Wine 

Education Company.

All proceeds from this event will go to Rotary charities in 

2016/2017.

Cost to attend - Food Festival Free, Wine Festival £6

Time - Food Festival 10am until 4pm, Wine Festival 11am 

until 6pm

www.rcoht.org/fwfest

Saturday 19 - Saturday 26 November
SuStAinable St Albans Week

St Albans

Over 100 events - organised by a diverse range of amazing local 

groups - will take place during the week and they all relate to 

one of the ten themes of sustainable living.

Further information can be found at sustainablestalbans.org

Saturday 26 November
Hoddesdon loves Christmas

Hoddesdon Town Centre

Visitors will be able to browse and purchase from the many 

stalls situated in the High Street. Entertainment from local 

dance/theatre groups will take place throughout the day 

alongside activities for children which will incur a small charge. 

Cost to attend - Free

Time - 10am until 6pm

town.centres@broxbourne.gov.uk

Saturday 26 November - Sunday 15 January
Watford Big Skate

The Parade

Watford’s very own outdoor ice rink returns to The Parade for 

the Christmas season

Cost to attend - £8.50 adult, £6.50 child & concessions

Time - Opening times vary - please visit the website for more 

information

www.watfordbigevents.co.uk/big-skate

Sunday 27 November
Christmas Lights Switch On

All Saints Church, Shenley Road, Borehamwood

Join Dame Barbara Windsor DBE switch on this year’s 

Christmas lights.

Cost to attend - Free

Time - 2pm - 6pm

www.elstreeborehamwood-tc.gov.uk/

Friday 2 December
The Ware Dickensian Evening

Ware Town Centre

Ware is all set for a Dickensian Evening on Friday December 

2 2016 which promises to be the biggest and best yet. 

Entertainment of all types and children’s roundabouts will all 

add to the fun in Baldock Street, the High Street and Amwell 

End, as well as six indoor venues and many of the town’s shops 

open for the evening and serving goodies.
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“It will again be a fantastic evening,” says Jan Wing, Chair of 

the Ware Town Centre Partnership. “We expect more people 

than last year, and this year we have more entertainment than 

ever before. There will be lots to do for all ages."

Cost to attend - Free

Time - 7pm start

www.dickensian.org.uk

Sunday 4 December
Sunday Lunch with Santa

Knebworth Barns, Knebworth

To get the festive season well and truly underway, why not treat 

your family to a fantastic Sunday lunch at Knebworth Barns 

complete with a visit from Santa and a gift for every child.

Booking is essential.

Cost to attend - £25 adult, £12 Child

Time - 12pm - 3pm

www.knebworthhouse.com/event/sunday-lunch-with-santa

Friday 9 - Sunday 18 December
Sleeping Beauty - Family Panto

Boxmoor Playhouse, Hemel Hempstead

HHTheatreCo are very proud to present this years Pantomime, 

Sleeping Beauty by Peter Denyer.

Once Upon A Time, in faraway land, a beautiful Princess 

is born and the entire Kingdom comes to celebrate her 

christening. Except for the nasty fairy, Carabosse, who is bitter 

about being left off the invite list! Crashing the party and 

bent on revenge, she places a curse on beauty – on her 18th 

Birthday, she will prick her finger and fall asleep for a hundred 

years. Unless, that is, she is kissed by a handsome prince…

Cost to attend - Costs vary - please visit the website for more 

information

Time - Opening times vary - please visit the website for more 

information

www.hhtheatreco.com/panto-2016

Saturday 10 December
Tinsel Toes Christmas Fair

The Dugdale Centre, Enfield Town

The Tinsel Toes Christmas Fair comes to the Dugdale Centre 

on the 10th December 2016 and promises to capture you in 

the magic of Christmas.

You will walk into a wonderland of performances, activities, 

stalls, demonstrations and appearances spread over two floors. 

There will be fun and entertainment for the whole family and 

the promise to bring Christmas to you with the help of Father 

Christmas and his friends!

Join us to complete your Christmas Shopping while listening 

to carols and being entertained with true Christmas spirit.

There will be something for everyone.

Cost to attend - £3 adult (pre-booked), Kids go FREE

Time - 10am until 3pm

www.clairewoodevents.co.uk 
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Winter months call for cosy nights and tasty bites! Whether you’re wrapped 

up on the sofa with a good glass of wine and Strictly Come Dancing, or 

you’re entertaining friends and family in the run up to the festive 

season, it’s the time of year we love to indulge in appetisers. 

Supermarket shelves are suddenly packed out with seasonally branded 

light bites, sharing packs and hors d'oeuvres. Of course these are great for 

throwing in the oven before friends arrive and take next to no time to cook 

but there are lots of things you can easily make at home and prep up to the 

day before. 

A favourite in my house is anything cheese related… from cheese straws 

to bite-size scones and more! So to see in the winter months where a little 

indulgence seems called for, I thought I’d start you off with filo parcels.

Festive filo parcels 
• Pre-rolled filo pastry sheets 

• Brie or soft goats cheese

• Cranberry sauce or caramelised 

onion chutney 

• Butter – melted to coat the pastry 

Heat the oven to 180° (fan oven)
1. Cut the pastry sheets into even sized 

squares about 10cm x 10cm, you’ll 

need two or three sheets per parcel, 

depending on how much filling you 

put in. 

2. Brush the sheets with melted butter 

and place each sheet on top of each 

other to create a star shape. 

3. In the middle of the star place a small 

teaspoon of soft goat’s cheese or cubes 

of brie then top with a little cranberry 

sauce if using brie or caramelised 

onion chutney for the goat’s cheese. 

4. Brush a little more butter on around 

the edges to help seal the parcel, then 

fold up each corner and pinch together, 

be careful not to split the pastry as 

otherwise all the cheese will ooze out! 

I found it neater to pinch together and 

try to fold out some of the corners but 

it makes no difference to the taste.

5. Brush with butter and either refrigerate 

until you’re ready to cook them (up to 

a day) or place in the pre-heated oven 

for 10 minutes. 

Per fect ly paired with: Opta Vinhas 

Tinto Dao Portugal (available from 

Flagshipwines.com). This wine is made 

with some of the same grape varieties as 

Port so is a great match with cheese bites. 

inter months call for cosy nights and tasty bites! Whether you’re wrapped 

up on the sofa with a good glass of wine and Strictly Come Dancing, or 

you’re entertaining friends and family in the run up to the festive 
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A favourite in my house is anything cheese related… from cheese straws A favourite in my house is anything cheese related… from cheese straws 

to bite-size scones and more! So to see in the winter months where a little to bite-size scones and more! So to see in the winter months where a little 

Kate Ailey
Food blogger 
of  Cooking and 
Carafes with a love 
for Italy and in particular all things 
Sardinian. Check out her blog 
for Italian inspired recipes, wine 
reviews and travel tips:
www.cookingandcarafes.co.uk

Duncan Gammie 
Founder of  The Wine 
Education Company 
unravelling the world 
of  wine in fun and 
informal tastings.
Provides training for local 
businesses to educate staff in 
becoming wine confident when 
recommending to guests. 
www.wineedco.co.uk 
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How to blow £988 on wine, smartly. 

According to a recent study by the Co-Op, the average 

Brit spends £19 a week on wine. This equates to £988 

a year, which is quite a large sum of money when you 

think about it, especially when it’s just for one person. To put that 

in perspective, you could lease a 

Fiat 500 for the same amount of 

money, and if you were going to do 

that, you would almost certainly 

make sure you were getting the best 

deal possible. 

With regards to getting the best 

quality wine, I often recommend 

that people buy their wines from a 

wine merchant. In response, most 

people admit that they just buy 

their wines from the supermarket 

as it's easier that way. However, if 

you're going to spend just shy of 

£1000 a year on wine, does it not 

make sense to buy smartly? With 

Christmas approaching fast, isn’t 

it important to make every penny 

count. 

Your £988 a year works out as 

£82.33 a month. So if you take that 

to the supermarket and your wine 

of choice is £8 a bottle, you will be 

able to buy 10 bottles. This leaves 

you with a spare £2.33. Now, I’ve 

never bought a bottle for £2.33, 

but I don't think I'd trust it for 

anything more than cooking. 

How different would things be 

if you wanted to buy smarter? 

Now, the common thought is that if you want to buy smartly you 

would join a wine club, where they would send you a monthly 

mixed case. The problem with this is that it will cut deeply into 

your monthly budget. However, wine subscriptions like Vinoa 

can be a great alternative. They will send you six 250ml or “large 

wine glass” sized bottle each month which is perfect for that mid-

week wine craving. The subscription is only £29.70 a month and 

includes detailed tastings notes and other benefits. The wines 

they send are of restaurant quality and picked by sommeliers 

like myself, thus giving you the 

opportunity to try a wide range 

of quality wines and find your 

next favourite wine. 

At this point, you still have 

£52.63 left of your monthly 

allowance. This is when I would 

recommend you go and see your 

friendly neighbourhood wine 

merchant, as most will give you 

a discount on orders of 6 bottles 

or more. If we look at Majestic, as 

soon as you buy 6 or more bottles 

your £8.00 bottle becomes £6.50 

(at the time of writing). This 

means that you can now buy 8 

bottles for £52, leaving you with 

63p in the piggy banks. 

So, when you look at it on 

the surface, both of the ways 

above give you 10 bottles of 

wine. However, If you buy your 

wines from the supermarket the 

average value per bottle is £8. In 

comparison, the other option 

has an average value of £9.37 per 

bottle. You are therefore spending 

the same amount of money, for 

the same amount of wine, but 

you're getting better quality wines.

So if you like to shop around for a good deal, maybe it's time to 

look at your wine buying habits. After all, this is just the tip of 

the iceberg. Once you have spent some time learning more about 

the subject of wine and the regions which offer great value, you 

will be in an even better situation to blow £988 on wine, smartly. 
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A history of
  Hertford Town
A settlement known as Hertford 

has existed on its present site 

for well over one thousand 

years, and is positioned at the meeting 

place of four rivers - the Rib, Beane, 

Mimram and Lea. A Saxon fortified town 

was established in 912 by Edward The 

Elder, son of King Alfred The Great to 

protect the region against Vikings, living 

under the Danelaw to the north. The town 

was known as Herutford in The Venerable 

Bedes volume of The Ecclesiastical History 

Of The English People written in A.D. 

731. In early English it means a ford or 

river crossing where harts are meant to 

be found. “Herut” meaning a hart or 

mature stag. A meeting or synod of the 

early Christian church was convened at 

Hertford in A.D. 673 under Theodore of 

Tarsus, the Archbishop of Canterbury, to 

discuss amongst 

other  th ings 

the setting of 

a firm date in 

the Christian 

c a l endar  fo r 

the celebration 

o f  E a s t e r .

F o l l o w i n g 

t h e  No r m a n 

i n v a s i o n  i n 

1 0 6 6 ,  t h e 

original Saxon 

fortifications were strengthened by the 

erection of a motte and bailey castle of 

wooden construction. The original motte 

dispute with King John. As a child, the 

future Queen Elizabeth I spent much of 

her time at Hertford and wrote a beautiful 

book of prayers here, inscribed Hertford 

1545, which is kept at the British Library. 

During her reign in 1563, Parliament met 

at the castle because of an outbreak of the 

plague in the capital. 

Her successor, King 

James I, preferred his 

palace at Theobalds 

in Cheshunt and 

gave Hertford to 

his son the future 

King Charles I. Alas 

he had little use 

for it and it passed 

into the hands of 

William Cecil, The 

Second Earl  o f 

Salisbury, whose descendants own it today.

Nothing remains today of the timber 

framed buildings that formed the royal 

or mound can still be seen within the 

present day castle grounds. In 1170, King 

Henry III replaced the wooden perimeter 

wall with one built of stone and flint 

over seven feet thick. Down through the 

centuries the castle has been both a royal 

residence and a prison for kings. In 1216 

it fell to the forces of Louis, Dauphin of 

France, who had arrived on these shores 

to assist the English Barons in their 

Original Motte of Hertford Castle

Gatehouse of Hertford Castle
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Bluecoats Boys statues 

living quarters within the castle walls. The only 

testament to past glories still in existence today 

is the original gatehouse to the castle, rebuilt 

by King Edward IV and enlarged much later by 

The Marquis of Downshire during the reign of 

King George III. The building is presently in 

use as a meeting place for the Town Council.

The town owes much of its importance to its 

royal connections and close proximity to the 

capital. It became a major market town for corn 

and agricultural produce and benefited hugely 

because of its nearness to London with the 

trading opportunities this presented. This was 

greatly enhanced with the coming of the River 

Lee Navigation in 1767 and the Railway in 1843.

The brewing of beer has a long association with 

the town. Youngs opened a brewery in 1754 until 

production ceased in 1897 with its site being 

absorbed into the grounds of the adjoining Christ’s 

Hospital School. McMullens, another well known 

brewer, began in Hertford in 1827 and gradually 

expanded to its present site in Hartham Lane in 

1890. Another important business and employer in 

the town was the Addis Brush Company, who began 

manufacturing toothbrushes in 1919 in premises 

in Ware road, formerly used by the Hertford Steam 

Laundry. The company expanded its production over 

the years until it eventually ceased trading in 1993. 

The Christ's Hospital or Bluecoats School as it 

is sometimes known, was originally established in 

London in 1552 by King Edward VI for the care of 

McMullens Brewery
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the homeless and unfortunate children 

of the city. It is generally thought that 

its re-location to Hertford in the late 

16th Century was due to an outbreak 

of plague in the capital. The entrance 

to the school features two statues of 

Bluecoats Boys still in evidence today. 

The boys school re-located to Horsham 

in Sussex in 1902/6 and the girls 

followed in 1985. The buildings being 

sold off for flats and sheltered Housing.

Most of central Hertford lies within 

a conservation area as it contains many 

sites of historic and architectural interest. 

In St Andrew Street is the timber framed 

building known as St Nicholas Hall dating 

to 1490. Nearby is the childhood home of 

the 19th century explorer, biologist and 

social reformer Alfred Russell Wallace, 

a contemporary of Charles Darwin. 

Wallace House, which is now a doctor’s 

An excellent new play called “Seeing 

it Through” and currently touring 

through the vicinity tells the story of 

the war and its effect on the people of 

Hertford and surrounding villages and 

the soldiers from there who fought in 

the trenches of France and Flanders.

This is only a snapshot of this ancient 

town whose history is as fascinating as is 

varied. Hertford today, while retaining 

much of its old world charm, is a vibrant 

town; full of independent businesses 

and boutiques with many good quality 

restaurants, bars and clubs. The Hertford 

Theatre has a varied all year round 

program of plays and productions to 

suit all tastes and doubles as 

a cinema showing the latest 

films. The old Corn Exchange 

building, which is located 

in Fore Street, is now one 

of Hertfordshire’s leading 

entertainment venues. Music 

artists, comedy acts and dance 

of all genres is now performed 

in the large Victorian hall 

which stood silent for three 

decades, until more recently, 

and once hosted acts like The 

Kinks, The Pretenders and 

The Who, to name but a few!

surgery, boasts a plaque to his memory.

Another important person associated 

with the town is the 17th Century 

puritan minister Samuel Stone. Born in 

the town in 1602 he eventually sailed to 

the new world in 1633 where his religious 

beliefs would not bring him into conflict 

with the authorities. In 1636 he led his 

congregation to a settlement with the 

local Indians called Saukiog and renamed 

it Hertford after the town of his birth. A 

statue to his memory stands nearby the 

new Hertford 

T heat re  and 

C o n f e r e n c e 

C e n t r e .

During World 

War I, Hertford 

w a s  o n e  o f 

the few places 

i n  E n g l a n d 

t h a t  c a m e 

under  at t ack 

from the air. 

Bombing raids 

from German 

Zeppelin Airships in 1915 and again 

in 1917 caused damage and loss of life 

in the Bull Plain, North Street and 

Maidenhead Street areas of the town. 

Statue of Samuel Stone

St Nicholas Hall built C1450

Hertford Corn Exchange



PPAARRTTIIEESS
Why not book a Tappy Toes party?
We can tailor our parties to suit your child

www.tappytoes.com
call us on 01992 265 306

£4

DATES IN DECEMBER: DATES IN DECEMBER: 
Fri 9th

SAT 10th
FRI 16th

SAT 17th
 TuE 20th
WED 21st

THUR 22nd
FRI 23rd 

SAT 24th 

Santa’s grottoSanta’s grottoSanta’s grottoSanta’s grottoNEW WATFORD MARKET’s

All proceeds will
be donated to
Watford Peace

Hospice

For more regular updates and Christmas competitions follow us on



In a crisis and need 
someone to talk to?
Herts NightLight can provide late night support in a safe place during your time of 
crisis. Two of our centres, Hemel Hempstead and Stevenage, can also provide beds  
if an overnight stay will help.  

You can either refer yourself or be referred by a professional, family member or friend. 

You can also speak to us by calling our helpline where our dedicated team of crisis 
support workers and peer mentors will be on hand to listen and provide support.

Hertfordshire 
NightLight
A countywide 
Out of Hours 
Crisis Service

Referral: Call the service on  01923 256391 
from 6pm-7pm on Friday, Saturday, Sunday and Monday

Helpline: Call  01923 256391  
from 8pm-12am on Friday, Saturday, Sunday and Monday

Visit the 
centres:

6pm-2am on Friday, Saturday, Sunday and Monday every week of 
the year, all overnight stays will end at 9am the following morning.
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Royston dance school named 
in Small Business Saturday 

UK’s ‘Small Biz 100’ for 2016
A community dance school in Bassingbourn, 

near Royston, which caters for everyone from 

2 to 102, has been named among the 100 

small businesses in the UK to be celebrated 

by Small Business Saturday, the campaign that 

culminates in the UK’s dedicated day for small 

businesses on December 3rd.

DanceMatters, which was established eleven 

years ago and has since tripled in size, offers 

a range of traditional dance classes as well as 

bespoke First Dance tuition for nervous wed-

ding couples. It also creates flash mobs for 

local companies and groups as well as corpo-

rate teambuilding workshops. It will now be 

among the select number of businesses 

to be featured by the Small Business 

Saturday campaign one per day for the 

100 days leading up to Small Business 

Saturday itself. 

“DanceMatters competes against much larger 

dance schools by offering a different environ-

ment and atmosphere,” explains dance teacher 

Naomi Wallen. 

“We think that dance really does matter and 

we use dance as a teaching and participation 

tool. Some of our dancers have a range of disa-

bilities including autism and communication 

disorders and we use Makaton sign language in 

our preschool dance classes, not only because 

it's a great way to develop movement skills but 

also as some of the children have learning dis-

abilities which we can support.”

Small Business Saturday is already the UK's 

most successful small business campaign. This 

is the fourth year of the campaign, which last 

year saw £623m spent with small businesses 

across the UK on Small Business Saturday, 

an increase of £119m or 24 per cent on the 

previous year. The campaign trended at num-

ber one in the UK on Twitter on the day with 

more than 100,000 campaign-related tweets 

being sent. Over 75% of local councils sup-

ported the campaign, giving considerable 

national reach into local communities.

The campaign is a great nationwide promo-

tional and marketing tool for small businesses. 

It is totally free to participate and any small 

businesses can get involved - from one-man-

bands, through to a high growth office, and 

from tradesmen to social media gurus. In addi-

tion to the big day, the campaign also delivers 

help and advice alongside opportunities to 

connect with other small businesses. In short, 

Small Business Saturday exists to support, 

inspire and promote small businesses. 

“The British public has a great affection for 

small businesses and we continue to see that 

grow year on year. Small Business Saturday is 

an exceptional example of collaboration and 

co-operation with small businesses teaming 

up in communities around the UK,” explains 

Campaign Director Michelle Ovens.

“Although the campaign focuses on one day, 

the goal is to have a lasting impact on small 

businesses by changing mind-sets, so that 

people make it their mission to support small 

businesses all year round. Most people in this 

country own a small business, work for a small 

business or know somebody who does, so sup-

porting a small business on Small Business 

Saturday is absolutely personal.”

Small Business Saturday, which is a grass-

roots, not-for-profit campaign, was originally 

founded by American Express in the U.S. in 

2010 and it remains the principal supporter of 

the campaign in the UK, as part of its on-go-

ing commitment to encourage consumers to 

shop small. The campaign also benefits from 

the backing of leading business organisations 

including the Federation of Small Busi-

nesses and Enterprise Nation. The 

campaign is also supported by PRS For 

Music, TalkTalk Business, Vistaprint, 

Post Office and Clear Channel

Logos, digital banners, a social media guide 

and toolkits will be available to download from 

the website www.smallbusinesssaturdayuk.com 

and can be displayed online or on premises. 

Businesses around the country can also upload 

information to the ‘My Small Business Finder’ 

on the website (www.smallbusinesssaturdayuk.

com) on what special events or promotional 

offers they will be running for Small Business 

Saturday.

More information on Small Business Satur-

day can also be found on the Small Business 

Saturday Facebook page (www.facebook.com/

smallbusinesssaturdayuk) and Twitter feed (@

SmallBizSatUk).

The British public has a great affection 
for small businesses and we continue to 

see that grow year on year.
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Meningitis & Septicaemia 
Awareness

Do you know the signs and symptoms of meningitis and septicaemia or would you 
just look for the tell-tale purple rash that doesn’t disappear under a glass? 

Quite often, by the time the rash appears the condition is already very severe.

Did you also know that your child doesn’t have to have meningitis to have sepsis 
(septicaemia), a life threatening condition on its own.

You can view/download the symptom cards on my website 
www.babyopathy.com

Meningitis Symptoms Septicaemia Symptoms

Angela J Spencer - Babyopathy Ltd

Angela has owned and operated children’s nurseries for over 20 years opening her first in 1993 at the age of 21. After neither of 

her children slept through the night for their first three years, Angela decided to research deeper in to child development and 

everything that can nurture or have an adverse effect on it. This research quickly took the route of sensory stimulation and the 

first programme called Natural Care was introduced in to her Angels at Play nurseries in 2000.

This research did not stop there though, however, and from using her own natural imagery within the nurseries, 

Angela began researching the impact of the natural world on development and came across the biophilia 

hypothesis which is also now incorporated in to her newly named Nascuropathy Programme and Babyopathy 

(for pregnancy and under 1’s).
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The tour, produced in association with 

Hertford Theatre and supported by 

lottery funding from the Arts Council, 

was performed in community venues 

such as halls and churches, in a unique 

venture to take professional drama out 

to villages and towns in the district.

Kate Miller of Pins & Feathers 

explained, “Seeing it Through shows 

the lives of real people in 1914-18 and 

tells some amazing stories about what 

was happening here at that time.” 

“Some of our characters are nationally 

known, like Bill Johns, creator of 

Biggles, or East Herts’ controversial MP 

The tour took the play to places 

where these events actually happened, 

so people could see their own local 

history live on stage and was brought to 

life by incredibly talented individuals.

The play was directed by Richard Syms, 

who as an actor has appeared in many 

films, notably The Iron Lady, Far From 

the Madding Crowd and the recent Alice 

Through the Looking Glass. Hertford 

actors Catherine Forrester and Ken Boyter 

were joined in the cast by Darren Machin, 

who has appeared in Downton Abbey, The 

Missing, Silent Witness and many other 

TV shows, and Toni Brooks, who played 

are a number of volunteers supporting 

this community theatre purely for their 

passion for the arts. We can't wait to see 

what Pins & Feathers will produce next.

www.pinsandfeathersproductions.com/

seeing-it-through

 @seeingitthrougheastherts

 @VOICES_Hertford

The drama toured East Herts in October, telling the moving and surprising stories of life on the home 
front in this area during the First World War. Herts Balance watched the play with admiration for the 
way the writers and cast took the audience through humour and tragedy, whilst educating and humbling us.

Herts Balance magazine were delighted to 

be official Patron for ‘Seeing It Through’, a 

new play from Hertford based community 

theatre Pins & Feathers Productions. 

Noel Pemberton-Billing, and others, 

like Annie Swan and Louisa Puller, 

who worked hard to improve women’s 

lives, deserve to be better known.”

New drama brings East Herts

First World War history to life.

the role of Jane Wenham, the Witch of 

Walkern, in Pins & Feathers’ production 

of The Last Witch at Hertford Theatre.

In addition to the professional cast, there 

The cast of Seeing It Through, 
(L-R) Darren Machin, Toni Brooks, 

Catherine Forrester, Ken Boyter



In a crisis and need 
someone to talk to?
Herts NightLight can provide late night support in a safe place  
during your time of crisis. Two of our centres, Hemel Hempstead 
and Stevenage, can also provide beds if an overnight stay will help.  

You can either refer yourself or be referred by a professional, family 
member or friend. 

You can also speak to us by calling our helpline where our dedicated 
team of crisis support workers and peer mentors will be on hand  
to listen and provide support.

Hertfordshire 
NightLight
A countywide 
Out of Hours 
Crisis Service

Referral: Call the service on  01923 256391 
from 6pm-7pm on Friday, Saturday, Sunday and Monday

Helpline: Call  01923 256391  
from 8pm-12am on Friday, Saturday, Sunday and Monday

Visit the 
centres:

6pm-2am on Friday, Saturday, Sunday and Monday every week of 
the year, all overnight stays will end at 9am the following morning.



TINSEL TOES 
CHRISTMAS FAIR
10th December 2016

The Dugdale Centre 
Enfield Town

10:00 - 15:00

www.clairewoodevents.co.uk                 
cw@clairewoodevents.co.uk 
                                                      Follow us on Facebook

Pre-booked tickets £3.00pp 
Tickets on the door £3.50pp (subject to availability)
KIDS GO FREE

        
 * Santa’s Grotto

  * Christmas Shopping
  * Live Performances
* Christmas Carols 

* Children’s Entertainment 
 * Character Appearances 

 * Refreshments
 * Mulled Wine 




