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Welcome to the August 2018 edition of Heswall Magazine – a bi-monthly publication dedicated to Heswall and district.

The magazine is circulated free to homes in Heswall, Gayton, Pensby, Thingwall, Barnston, Brimstage, Irby, Thurstaston, Caldy and Thornton 
Hough. That’s a guaranteed circulation of 16,000 homes and businesses. Additional copies are also available free of charge from Aldi in 
Heswall, Heswall library and selected retailers, bars and other outlets. 

We welcome your views
If you enjoy reading Heswall Magazine please let your family and friends know: if not, let us know.

Heswall Magazine welcomes contributions relevant to the local community from readers and we invite you to send your stories and  
photographs to us:* editor@heswallmagazine.co.uk or by post to: Jon Bion, Editor, Heswall Magazine, Whitfield Business Hub,  
188-200 Pensby Road, Heswall, Wirral CH60 7RJ. Telephone: 07796 945745

For all other enquiries, including advertising, info@heswallmagazine.co.uk or telephone Mike on 07584 064288 or Jon on 07796 945745.

Our audited distribution, door-to-door 
to over 16,000 homes and business, 
is the largest of any Wirral magazine.

4th Sept – Lucy Worsley

13th Sept – Deliciously Ella  

17th September – Kate Atkinson

2nd October – Gary Barlow SOLD OUT

4th October – Signing Michael Palin 
1pm to 2pm Book and ticket only £20

11th October – Rosemary Shrager

15th October – Liane Moriarty 
Author of Big Little Lies

29th October – Jeffrey Archer

30th October – Markus Zusak 
Author of The Book Thief

Tickets on the website
or call 0151 342 7290
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The Parish of Heswall (St Peter’s Church and The Church of 
the Good Shepherd) are very excited to be entering into the 
next phase of our Parish Building Project and to be able to 
share with you our vision and plans for the Lighthouse Church 
through Heswall Magazine.

We reached the decision to build a new church and community 
hall on Telegraph Road in the heart of Heswall to serve the  
community. We hope you can become part of this vision by praying 
for it and committing yourself to give your time, energy and money 
to enable these plans to come to fruition. 

The present church and parish hall are no longer fit for purpose; 
their poor condition and structural problems make replacement a 
necessity. A new building will provide a wonderful opportunity for a 
renewed Christian presence and sense of community in the heart  
of Heswall. lt will offer welcoming spaces for everyone where  
community life can flourish – the building will be alive with  
established and new activities. This is an ambitious and  
challenging project, especially in the current economic climate.

Our concept and design for the new church comprises integrated 
and flexible spaces that can be used interchangeably for a variety  
of church and community purposes including:

Worship: A large central space for church services with both  
traditional and modern worship, around which smaller rooms will  
allow for prayer, children’s work or other meetings. Whether for 
small or large groups, this space can be readily adapted to enable 
the Singing Café, concerts, conferences, the Parish’s extensive 
youth work or other community uses. 

Café-style foyer: Seen through the church’s spectacular glazed 
frontage, a relaxed café-style foyer and informal meeting areas will 
make evident our open-hearted invitation to the people of Heswall 
to join in with everything The Lighthouse Church has to offer. 
Service to the Community :- The hall and facilities will  
accommodate a wide range of activities: 

Service to the Community: The hall and facilities will  
accommodate a wide range of activities: 

• Counselling, parenting, marriage and finance courses, etc. 

• After-school activities, clubs, societies and volunteering 

• Coffee mornings and social events 

• Fitness, sports and well-being 

• Concerts, performances and parties 

• Toddler groups, children, youth work and activities for elders 

• Meetings and conferences 

• Charity events 

• Farmers’ market and so much more

A brief history: The Church of the Good Shepherd and Parish Hall, 
part of the Parish of Heswall, lie between Telegraph Road and Pye 
Road. When the current St Peter’s Church was built in the lower  
village of Heswall in 1876, the Parish had a vision to reach out to 
the emerging town centre on Telegraph Road. To provide for the 
growing needs of church and community, a small mission room  
was built in 1891, followed by the current Parish Hall in 1926.  
The present Church of the Good Shepherd replaced the mission 
room in 1963. Over the intervening years, significant problems have 
arisen with both buildings so that they neither meet the present 
needs of the Parish nor our vision for the Church of the future. Our 
Parish Council has concluded that the most cost-effective solution, 
addressing the physical inadequacies and meeting our vision for  
the Parish, is to begin afresh with a new building. Conceived in  
partnership with Liverpool-based architects Shedkm, our design  
for The Lighthouse Church has developed through extensive  
consultation with the Parish, the Diocese of Chester, planning 
officers and Heswall community groups. Our proposal celebrates 
the vision of our Christian forebears but also looks forward with 
hope, embracing both the challenges and opportunities facing the 
Christian Church today. Looking to the future, the parish listened 
carefully to many voices but especially to those of its children and 
young people. From those conversations ‘The Lighthouse Church’ 
is our chosen name for the new building, reflecting a youthful and 
optimistic vision for Christ’s Church in the years to come. 

Opportunities for the future: The Lighthouse Church is designed 
as an accessible and energy-efficient building that offers flexible 
spaces for use by the church and wider community. Its adaptability 
allows for one-to-one meetings, small groups, and larger events 
for up to 300 people. The new building will enable us to further 
develop our Parish’s extensive youth work and offer space for a 
wider range of activities for children, families, and people of all ages 
– whatever their individual needs 

Supporting the Project: We estimate the cost of building The 
Lighthouse Church will be £1.6 to £1.8 million. 

We are grateful to those who have already given money towards 
this project so that we start with £300,000 already set aside. 
Whilst some of the remaining cost may be covered by grants, the 
vast majority will come from money given by members of the Parish 
and local community. 

To find out how you can help, pick up a brochure which  
includes further information and a pledge card from  
St Peter’s Parish Centre or Heswall Library. More information 
from 0151 342 3471 or email office@heswallparish.co.uk

Artist’s impression
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What is special about the small, quite insignificant-looking building on 
the corner of Lower Bridge and St Olave streets in Chester? Bearing, 
but not showing the name of the patron saint of Norway, St Olav, who 
took on the kingship of Norway exactly one thousand years ago.

Nothing, it would seem, judging from its inconspicuous appearance, 
modestly situated just within the Chester city walls. Ramshackle  
scaffolding has long been skirting its foundations, and the terrace  
outside the main entrance is littered with beer cans as well as an  
interesting selection of substances most of us would prefer to stay  
well clear of. 

As most people in the 11th century preferred to stay clear of Olav 
Haraldsson, as St Olav was initially called. His youth was spent happily 
and unrestrainedly roaming and plundering east and west, scaring the 
wits and wealth out of people here and establishing alliances there.

In 1014 he was baptised in Rouen and thereafter embarked on the 
ambitious goal of becoming the king of Norway at the expense of  
powerful earls and farmers. 

In the process, and as a means of obtaining his aims, he worked  
with zeal, conviction and, in the face of resistance, with the sword,  
to convert the heathens to the Christian faith. For this he has been 
credited for having christened Norway.

The colourful and resourceful Viking badass gone good (at least 
Christian) died by the hands of the opposition in the battle of 
Stiklestad, Norway, in 1030. According to the legend, the king’s body 
was carried to Nidaros and secretly buried in a sandy hill by the river 
Nidelva. A year later he was reinterred, and when the casket was 
opened  “his cheeks were rosy, and his hair, beard and nails had 
grown”. A Viking king was dead, but a fully fledged (and bearded)  
saint was born.

These and other alleged miracles lead to extensive adoration and  
far-reaching awe, wholeheartedly encouraged by a local, marked 
oriented clergy, attracting worshippers from near and far. They all made 
their way to Olav’s grave beneath a modest church that would, in time, 
grow into the Nidaros Cathedral in what is now Trondheim. Here the 
pilgrims would pray, seek repentance and forgiveness, as well as cure 
for illnesses.

The news of the miracles spread across borders and over seas, and 
churches dedicated to St Olav sprang up everywhere, from Novgorod in 
the east to Istanbul in the south. On the British Isles alone, there are 
records of no less than 57 churches. One of these is the aforemen-
tioned, obscure looking little sandstone church in Chester.

Looks, however, can be deceiving. The church is situated in an area 
which bears a multitude of silent, but undisputable testimonies of a 
past teaming with Norse activity. Old records and Norse place names 
tell their own tales, as do Scandinavian traits like blue eyes, blond hair, 
as well as other hidden genetic attributes identified by recent DNA 
studies of people in the area.

Yes, many of the Vikings were wild and ill-mannered, to say the least. 
Yet, incidents of rape, pillaging and uncivilised language aside, the 
Norse (Scandinavian people before the Christianisation of Scandinavia) 
entry into this particular Anglo-Saxon territory is also a story of peaceful 
trade and settlement. This resulted not only in intermarriage and 
genetic mixing but also mutual exchange of both ideas, crafts and 
physical objects, often yielding novel inventions and unique artistic 
expressions. A fascinating example of the latter are the hogback stones 
– Viking grave markers exclusive to the British Isles.

Looking at it this way, our history and culture have a common  
denominator, and our past is an example of how immigration and  
successful integration can lead to development, growth and a richer 
and enhanced life for all parties involved.

Fortunately, many are aware of the importance of preserving our joint 
heritage, in this case The St Olave church of Chester. Fearing for the 
future of the building, a small a group in 2008 literally picked up the 
pilgrim-stick and started a yearly walk, taking place on July 29th, a 
day in in many North European countries of celebrating Olav’s death 
and ensuing sainthood. The walk goes through beautiful Wirral-Norse 
landscape towards Chester. People with a variety of different  
backgrounds take part, making it an interesting and inspiring venture 
on many levels.

The aim of the walk is to create awareness, interest and subsequently 
funds, not only to preserve, but to infuse new life into the building, 
hopefully reviving Viking/Norse traditions for the public to see and 
experience, complementing already well-documented and presented 
Roman and Anglo-Saxon eras in the historic gem that is the city of 
Chester. And, at the same time, rekindling tales and enhancing travel, 
trade and team spirit across the North Sea. 

Astrid Kähler is a Norwegian freelance writer who contributes to British and Norwegian magazines 
and newspapers. She tells Heswall Magazine about a yearly walk celebrating St Olav’s death and 

ensuing sainthood which goes through beautiful Wirral-Norse landscape towards Chester.

Church and St Olave Street
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Here at Peel Hey we are devoted to making sure you have a 
truly memorable day. Our location in the heart of the Wirral 
in the lovely conservation village of Frankby means the rural 
countryside is right on your doorstep, providing the perfect 
backdrop for your very special day.

Our venue is picture-perfect for intimate wedding receptions with 
a creative and personalised touch. Our chef offers a refreshing take 
on wedding catering with our menus of delicious locally sourced, 
home-cooked food. Our wedding co-ordinator will work with you to 
make sure every detail is taken care of to help plan your perfect day.

We are licensed to hold marriage and civil partnership ceremonies. 
Our Garden Room offers an intimate area for you to say your vows, 
with seating for up to 60 guests.

Our marquee is a fabulous outdoor venue to entertain and hold 
your wedding breakfast and evening celebrations with room for  
up 120 guests, providing a fantastic party atmosphere with a  
fully licensed bar. For those summer garden party feels, twilight 
evenings, or winter simplicity, our marquee offers a blank canvas 
for whatever your theme may be.

The outdoor garden area with seating is idyllic and perfect for a 
village fete-style event with country bunting, or – if you prefer  
– lawn games or even an ice cream cart. You could even create  
your own menu with a hog roast or BBQ!

We want you to enjoy every minute of your whole wedding  
experience with us at Peel Hey so we can offer you exclusive use 
of our venue. Why not stay the night before with your bridesmaids 
and enjoy a pamper? We have nine beautiful en-suite bedrooms 
for you and your guests to rest in after a long day – why not make  
the most of it? We are famous for our delicious breakfasts, so you 
can enjoy a hearty full English or something from our speciality 
breakfast menu – the perfect cure for you and your guests if  
you’ve been tempted to overindulge!

Peel Hey also welcomes couples who would like to renew their vows. 
A vow renewal is a way to celebrate your marriage. Perhaps you’ve 
made it to two, five, ten, twenty-five or fifty years together and you 
want the world to know you’d do it all over again in a heartbeat. 

Our wedding team have created NEW wedding packages for  
you to take full advantage of. We want your wedding day to be 
everything you want it to be, at a price to suit your budget. We are, 
of course, also happy to develop bespoke weddings with upgrades 
if you wish. Whichever you choose, you can rely on the Peel Hey 
experienced team to ensure you have the perfect country wedding. 
Please contact us for more details.

We cannot wait to host your special day!

Enjoy a Memorable 
Day at Peel Hey

Frankby Road, Frankby, Wirral CH48 1PP
Telephone: 0151 677 9077

Email: enquiries@peelhey.com • Website: www.peelhey.co.uk

Peel Hey has for a long time been the place to hold 
wedding celebrations and civil ceremonies. 

We can discuss with you your specific requirements 
to ensure you have a thoroughly memorable day.

Create Memories
AT PEEL  HEY

You may remember Mark Kinnish who wrote a series of articles for 
Heswall Magazine on the history of Dale Farm. 

Mark has a real interest in local history and is trying to find out 
more about the building shown above, which stood on Mill Hill 
Road in Irby opposite where Irby Motors is today. 

Mark says: “This photo shows the shop in 1925 when it was 
known as the Irby Supper Bar. It’s long gone now, but I got in touch 
with Maureen (who was then Maureen Dunn) who owned the shop 
in the late 1960s to early 1970s when she sold it to Sybil Howarth. 
From what I’ve been told there was a bungalow attached to it 
which was used to as a clothes shop by Sybil.

If anyone has any information please contact Heswall Magazine 
(editor@heswallmagazine.co.uk) and we will pass it on to Mark.

Irby Building
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A surprising number of people never make a 
Will. Most of us don’t like to think of our  
own demise and making a Will and thinking 
about who would inherit our assets is often 
something that we put off, time and  
time again.

Maxine Phillips, a paralegal specialising 
in Wills, Trusts and Probate at Jackson 
Lees’ Heswall office, comments:

The law says that if you die without leaving 
a valid Will, whether because you never 
made one or because the one you made is 
invalid, your estate (which includes all assets 
held in your sole name such as property, 
bank accounts or personal items) will be 

distributed according to the Rules of Intestacy. 
The Rules of Intestacy do not always distribute assets in the most  

tax-efficient manner or in the way the deceased may have wanted.
A widely held assumption is that if someone is married, all of their  

assets will pass to their spouse/civil partner. If you are married and have  
no children then your spouse/civil partner does inherit everything but if you 
have children, then the situation becomes more complicated.

Under the Rules of Intestacy, dying without a valid Will means that your 
spouse/civil partner would inherit the first £250,000, plus your personal 
items and half of the remainder of your assets – your children would inherit 
the rest. With house prices steadily increasing, this could mean that your 
spouse/civil partner could inherit a home, but not the cash that might  
enable them to pay bills, or keep the home in a good state of repair.

Dying without leaving a valid Will can also mean that unmarried partners 
and people who remarry with children from previous relationships have  
no protection.

An example of this came to light recently following the death of an elderly 
lady. She had never had children, but had married a widower and helped 
bring up her husband’s children from when they were very young. The  
children had always called her ‘Mum’ and they had a good relationship. 

On the death of her husband, who did not leave a Will, the lady inherited 
the whole of his estate. Some years later, the lady also died without making 

a Will. Unfortunately, as the children, whom she regarded as her own,  
were not her biological children, her estate under the Rules of Intestacy 
should have passed to her surviving siblings as they were her closest  
surviving relatives.

This situation could have resulted in a claim against the estate which  
can be costly and time-consuming. In this instance, however, the family 
concerned came to an amicable decision, which made this unnecessary.  

Even when you have a valid Will in place, this should also be reviewed 
from time to time to make certain it still fulfils your requirements.  

If you would like to talk to one of our specialist advisers, please  
call us free on 0808 256 4659 (free to call from mobiles) or email  
enquiry@jacksonlees.co.uk or visit our website www.jacksonlees.co.uk

Inheritance and the importance of a Will

Maxine Phillips

What Jackson Lees can do for you…
•	We	offer	free	half-hour	appointments	for	anyone	who	wishes	
	 to	find	out	more	about	our	services

•	Heswall	office	is	open	on	a	Saturday	(book	an	appointment)

•	Four	local	offices	to	choose	from:	

	 –		Heswall	0151	909	8185,	

	 –		West	Kirby	0151	909	8183,	

	 –		Birkenhead	0151	909	8186

	 –		Liverpool	0151	909	2184

•	We	also	offer	assistance	if	you	are	in	a	dispute		
	 regarding	inheritance

•	We	offer	free	safe	storage	of	any	Will

•	We	can	register	your	Will	on	Certainty’s	national	Wills	database

Let Jackson Lees make things a little easier for you and your 
family. Contact our Wills, Trusts & Probate team to book an 
appointment or to chat through your requirements. Call us 
free from either a mobile or landline on 0808 256 4659.
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The Café at Port Sunlight Garden Centre is a great 
place for breakfast, lunch or afternoon cakes.

Everything is cooked fresh to order in The Café at 
Port Sunlight Garden Centre, so you may wait a  
little longer than in some garden centres, but it’s 
well worth the wait. With free-range woodland eggs 
from Raby eggs, Wirral watercress, and potatoes 
from a local grower to make their famous Flower 
Pot chips, the Café team enjoy using local produce 
where possible.

Tasty breakfasts are served from 9am Monday to 
Saturday, and 10am until 11.30am on Sundays.

Lunch specials, light lunches and bigger bites are 
served from 11.45am daily to 3pm, with favourites 
from the light bites that include Salmon and Dill 
Fishcakes with Lemon Crème Fraiche, Wirral  
Watercress, Radish and Spring Onion or Roasted 
Haloumi and Red Pepper Skewers, Lemon and  
Mint Couscous, Wirral Watercress.

Bigger bites include Pan-Seared Rump Steak Strips 
in a Bun, Mozzarella, Beef Tomato, Little Gem  
Lettuce and Basil.

Want to eat a little later? Hot filled ciabatta and 
sandwiches are served until 4pm daily. Sandwiches 
with a hint of summer include Prawns Wrapped in 
Diced Red Apple, Cucumber and Marie Rose Sauce 
on Little Gem Lettuce, served open on hand-cut 
brown bread, or Chef’s Hummus and Cucumber.

The Posh Fish Finger Ciabatta is fantastic, as is the 
Haddock Battered in Brimstage Red Rye Beer with 
Tartare Sauce.

Eat al fresco on the patio with friends and enjoy the 
flowers. And don’t forget the cakes…. Made daily 
with the scones by the Café’s baker. Enjoy!

Not just the Place for Plants!





Telegraph Road reflects the evolution and growth of Heswall from a 
small fishing and farming community based in the Lower Village to the 
busy and pleasant place which we know today. Originally the road was a 
sandy track, mainly along the top ridge of Heswall Hill, representing 
a shorter route from Neston to West Kirby and Meols, if there was no 
cause to descend to the Lower Village. It was the obvious route to 
run the telegraph northwards from Chester to West Kirby and Hilbre 
Island. The development of the road only started in the late 19th 
century, with shops first being built around Heswall Cross, followed by 
residential development stretching in each direction, interspersed with 
the occasional shop, garage or other commercial premises. Nearly all 
these houses along the central part of Telegraph Road have now been 
converted into shops. In some cases the front elevations of the original 
residential houses can be seen behind the shop facades, in others the 
original houses were demolished to build purpose-built shops. Many of 
the shops are set well back from the road, a feature used by the many 
restaurants for outside dining. This setting back is a reminder of the 
front gardens of the original houses.

There are just a few architecturally significant and attractive buildings 
left along Telegraph Road which remind us of this important period in 
the development of Heswall, namely Lloyds Bank, the Methodist Church 
and the Police Station. The Children’s Hospital also fell into this category 
until it was demolished. The Lloyds Bank building was previously under 
threat of demolition for road widening, but is now protected by listing. 
These three remaining buildings stand out as architectural and historical 
icons of a bygone age, adding vibrancy to the street scene in the way 
they are interspersed amongst modern commercial/retail architecture 
and blocks of flats with no significant architectural merit. Now another 
of these key remaining buildings is under threat, as the Police and 
Crime Commissioner for Merseyside has instructed a commercial  
property agency to place on sale the Police Station and its attached 
land, comprising 0.43 acres which includes the car park currently 
leased to Mark and Spencer. It is advertised as being both a  
development and a redevelopment opportunity.

The Heswall Society is very keen to see the key features of the 
building, the front and east elevations, the roofline and the chimneys 
preserved and is opposed to any redevelopment which would require 
the building to be demolished.

The Tithe map of 1851 indicates that the land upon which the  
Police Station is situated was part of a huge stretch of common land 
consisting of 425 acres covering much of the area of the current Top 
Village. The landowner was William Lloyd who was a Joint Lord of the 
Manor of Heswall. The development of Heswall Top Village was enabled 
as these common lands were gradually sold off for building. The history 
of the Police Station plot is still being researched. Land Registry details 
indicate that in 1896 a transaction took place involving the Right  
Honourable Caroline Anne Baroness Hatherton, relating either to the 
plot itself or an adjacent one. Interestingly, the Baroness was previously 
the wife of Edward D Davenport, of the Bromley Davenport family who 
were also holders of the title of Joint Lord of the Manor of Heswall. 

In June 1910 much of the plot was sold by Alfred John Elgood to the 
Country Council of the Administrative County of Cheshire. There are 
further details of sales of additional plots of land in 1920 by Elgood 
and by Morris and Jones Co., which together with the original land form 
the current plot. The latter vendor may have been the carpet company 
of the same name founded in 1897 which still trades in Greasby and 
Liverpool. Alfred Elgood at the time lived in the property known as The 
Wilderness in Quarry Road East. Unfortunately no evidence has been 
found that the land was gifted by Lord Lever for the benefit of the  
community (as the second Lord Leverhulme did with Whitfield Common 
in 1933), although this is a much repeated belief.

Harry Beswick was commissioned to design the new Police Station 
and submitted drawings to the Rural District Council in 1911. The 
Parish Council asked if fire equipment could be stored within the new 
building to serve Heswall parish as there was no dedicated fire service 
in the village. Records held by the Museum of Policing in Cheshire  
suggest an opening date of 1st January 1912. A stone date plaque 
above the entrance bears the date 1911 which was presumably the 
year of construction. The resulting building with its Ruabon brick façade, 
fine sandstone detailing to the mullioned windows and gables was a 
stylish addition to the local landscape.

The Police Station was an important and seemingly much-needed 
addition to village life. The building incorporated a sergeant’s house 
to provide 24-hour cover in case of emergencies. Newspaper articles 
suggested that much of the police officers’ time was spent with alcohol-
related incidents and immorality. They were also the first to be called 
out to tackle local fires. The station became the headquarters for the 
Wirral division of the Cheshire Constabulary in December 1919, which 
is consistent with the purchase of additional land described above. 
It is believed that the Police Station was extended at the rear at the 
time, possibly including more cells, but there are no details available. 
The station returned to local use around 1940. Heswall became the 
responsibility of Merseyside Police in 1974, following local government 
reorganisation. The station was closed for public contact around 2011.

An Architectural Jewel Under Threat
The Police Station in Telegraph Road is being sold
                                                                                by Roger Lane and Jenny McRonald 

Date Stone above side door

14 HESWALL MAGAZINE • AUGUST 2018



The architect Harry Beswick (1856-1929) was employed as an  
architect by Cheshire County Council. His listed buildings (all Grade II  
or II*) which remain now are:
• Oakfield Headquarters of Chester Zoo, 1892 
• Numbers 21 and 23 Northgate Street Chester, 1897 
• 158-168 New Chester road Port Sunlight, 1899
• Statue of Queen Victoria Opposite portico of Assize court, 1903 
• Love Street School (St Werburgh Middle School), 1909 
• Ruskin Road School, 1909 
• The Delaney Building at Crewe and Alsager College, 1911 

Architectural features from the Port Sunlight Buildings and Love  
Street School are mirrored in Heswall Police Station in terms of the 
articulation of the building, chimney stacks, roofscape and window 
details, confirming this building as being an important representation of 
Beswick’s oeuvre as an architect, which has been recognised by listing 
in the other buildings.

Beswick trained Maxwell Ayrton as his apprentice. Ayrton went on to 
become a renowned London architect, whose designs included the old 
Wembley Stadium with its famous twin towers.

The Heswall Society has been anxious about the fate of the Police 
Station since its closure to the public, but it was not possible to take 
action on a potential listing until it could be proven it was under threat. 
Once the sales details were published, work started immediately on an 
application for listing, using material which had been gathered in  
anticipation of a likely sale. The Committee decided to ensure the best 
possible chance of a successful application by commissioning Donald 
Insall Associates, who are chartered architects and historic building 
experts to supplement and advise on the submission. This company 
previously prepared the excellent reports for the Heswall Lower Village 
and Gayton Conservation areas for Wirral Council.

The conclusion of the consultants is that the former Police Station is a 
good example of an Edwardian police station building, emphasising that 
it incorporates the same quality and skill of the architect Harry Beswick 
which resulted in the many listings of his other remaining buildings 
detailed above. They highlight that it is a key landmark building within 
Heswall Top Village which together with the Methodist Church opposite 
frames the entrance to the Village centre. It is one of the few local 
police stations to be built with an integral station house. The front and 
east facades and boundary walls/gates remain largely intact and its  
interior, although altered, retains most of the original plan form,  
corridors, quarry tiles/parquet flooring, timber staircases, skirtings, 
panelled doors and exercise yard. The external dog kennels and eastern 
courtyard are also of note. The building is a rare survivor and a good 
example of its type architecturally and historically. The consultants  
concluded that the building is of “special architectural and historic  
interest” as outlined in Historic England’s ‘Law and Government Building 
Listing Selection Guide’ as amended December 2017 and, therefore, 
that the building meets the criteria for inclusion on the statutory list.

The outcome of the listing application is awaited as we go to press. 
We would encourage readers who share the Society’s view on the 
need to save this iconic building to consider joining the Society via the 
website www.theheswallsociety.org.uk, where updates on the listing 
application will be posted. In spite of the very supportive consultant’s 
report, there is no guarantee of a successful listing and, whatever the 
outcome, the Heswall Society will continue to take every possible action 
to protect the building and the heritage of Heswall. 

The authors would like to thank members of the Heswall Society 
Committee and Donald Insall Associates for their contributions to the 
information in this article.

Submitted by Roger Lane and Jenny McRonald (roger.m.lane@btinternet.com or 0151 
342 9269) on behalf of the Heswall Society, which was established in 1953 “for the 
public benefit to conserve the heritage of the Ward of Heswall”. For more details of 
membership and activities please call Roger Lane or visit theheswallsociety.org.uk    

Beswick Group, New Chester Road

TONY’S
BARBER

SHOP
EST. 1970

242A Telegraph Road, Heswall CH60 7SG

OPEN TUESDAY – SATURDAY

Modern and Traditional 
Gents Barbers

ALL WELCOME

Tony’s Barbers shop supports 
the charity Checkemlads. 
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240b Telegraph Road, Heswall, Wirral, CH60 7SG • Telephone: 0151 342 2444
341 Chester Road, Little Sutton, Ellesmere Port CH66 3RG • Telephone: 0151 339 2465

We’ve had 
a really 

busy time.
Come and 

join the 
SUCCESS!
Call us today on 0151 342 2444 

for a FREE no obligation valuation



3 Prenton Way, North Cheshire Trading Estate, Prenton, Wirral CH43 3DU
Telephone: 0151 608 0788 • Email: info@durleygaragemot.co.uk

www.durleygaragemot.co.uk

When you are looking for a reliable and experienced company to offer you a  
fantastic service whatever your motoring needs, you need Durley Garage and 
MOT Centre. We can offer you a wide range of car garage services which include:

• MOT’s - Class 1,2,4 and 7

• Vehicle Servicing

• Tyres

• Exhausts

• Clutches

• Brakes

• Steering & Suspension

• Electronic Diagnostics & Fault Code Reading

• Gearbox Rebuilding & Service

• Gearbox Overhaul

• Dedicated Motor home Service Bay

• Vehicle Body Repairs

• Local Pick up and Delivery service

• Local Customer shuttle service

We cater for business and domestic customers and have full workshop facilities. 
Our friendly and experienced staff are here to handle all your enquiries and we 
are certain that you will not be let down by the level of service we offer.

Contact us today to see how we can help you.  

Your local Motorhome 
Repair Specialists

Durley Garage is one of the very 
few garages on the Wirral to 
have a dedicated Motorhome 
service bay. Add to that our  
team of mechanic’s years of 

accumulated knowledge, there 
is nowhere better in the area to 
bring your Motorhome for any 

repairs it may require.

10%
DISCOUNT
ON SERVICING
WITH THIS ADVERT

UNTIL THE END 
OF NOVEMBER





 

Fantastic Fizz
Well with the summer in full flow and the sun set to shine for a 
little while longer, I think that is cause for celebration and what 
better way than with some fizz? Classically, Champagne is the 
one to go to when celebrating but there are some absolute  
crackers out there at half the cost.

Let’s have a look at a few.

Passaparola Prosecco £14.50
Prosecco is still the go-to fizz in the UK at the moment. It’s light. 
It’s delicate, and it is usually just on the off side of dry which 
makes it very appealing to a larger part of the drinking populous. 
This Proscecco is a best seller for us here at W&W. The bottle 
design is contemporary and the wine inside is good juice too. A 
great fizz to celebrate the start of the week. 

Vilarnau Cava Brut NV £12.95
This is our ‘house’ sparkling wine and on pour by the glass in 
both our West Kirby and Frodsham stores. It’s made by the 
same method they use to make Champagne, only using local 
grapes. The bottle design is inspired by the Spanish artist Gaudi, 
and the bottles are certainly pleasing to the eye. Most importantly, 
the wine inside the bottle is quality. A lovely sparkling wine to 
give as a gift or open up when the day ends in a ‘y’. 

Bellavista ‘Cuvee Alma’ Franciacorta  £32.95
This could be called the ‘Italian Champagne’. Whereas Prosecco 
is made in large tanks and the carbon dioxide added to give the 
sparkling nature, Franciacorta wines are made in exactly the 
same way they make Champagne and aged in the same manner 
before being released onto the market. This makes for a serious, 
deeply complex wine and every bit as good as many more  
expensive and well-known Champagne brands. This is a lovely 
wine to celebrate the start of an Italian-themed dinner party.

Bride Valley Blanc de Blancs £34.95
English sparkling wines have been on the up and up now for well 
over 20 years. The quality of the grapes on the vines (subject to 
the UK weather obviously) and the subsequent winemaking 
(made using the same grapes and to the same method as 
Champagne) is getting better and better. Some Champagne 
houses are even investing in English vineyards, so that speaks 
volumes. This estate is owned by eminent wine guru Steven 
Spurrier and has been producing quality fizz since 2011. This is 
a great fizz to celebrate England winning at football/rugby/cricket/
dominoes (delete as appropriate).

Deutz Brut Classic NV £39.95
It would be wrong to completely leave out Champagne. Yes  
there are some great fizzes out there that are better value for 
money than many Champagnes, but sometimes one just sits up 
and goes “Hello? Hello? Erm… yes I’m here! Please try me, I 
think you’ll be pleasantly surprised”. This one by the lovely  
Champagne house, Deutz, is one of those Champagnes.  
Absolutely stunning and perfect for any occasion.

That’s it for this month. Remember to drink well, but  
drink responsibly.

By Graham Simpson, Whitmore & White

W NE COLUMN
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Guide Dogs
The Guide Dogs for the Blind Association was set up in 1931 by two 
women, Muriel Crooke and Rosamund Bond. The two women decided 
that they wanted to help the victims of World War One who suffered 
sight loss, so they trained the first-ever guide dogs in a garage in 
Wallasey, Wirral. Now, 87 years later, the charity is the world’s largest 
breeder and trainer of working dogs. They currently support over 5,000 
working guide dogs within the UK.

The roles guide dogs play for people who have sight loss
The main role of the guide dog is to work with someone who has sight 
loss so they are able to get around freely and independently. This  
includes negotiating obstacles and hazards while they are out, such  
as roadworks, kerbs, roads and bins, etc. This also includes higher 
obstacles which might not affect the dogs themselves, but could affect 
the owner. The dogs also provide companionship and give people with 
sight loss a sense of confidence.

The training the dogs undertake
All of the training is positive and reward based. It starts from seven 
weeks of age when the puppies are placed with volunteers called 
‘puppy walkers’. The puppies live with the puppy walkers until they  
are about 14 months old. During this time the puppy learns basic  
commands that most dogs would use, while being introduced to  
different environments they may encounter as a guide dog. The puppy 
walker will take them into different shops and restaurants and on  
different modes of transport. 

At 14 months old the puppy is taken to the local training centre to 
learn to walk in a straight line in a harness and avoid basic obstacles. 
As training advances they learn to avoid advanced obstacles and also 
operate buttons on traffic lights and lifts. They are taught to put their 
noses on the button at crossings so the person who can’t see will be 
able to feel where the button is to press.

On completing the training at just under two years old, the dogs are 
matched with their new owners and then train with their new owners. 
They will work together until the dogs are nine or ten.

Guide dogs are discouraged from jumping up as this can be dangerous 
for their owners and is not good social behaviour. All guide dogs have 
playtime so they can be a ‘normal’ dog, but are not allowed to play with 
balls. This way, if they encounter ball games when walking in harness, 
they do not try to join in. The training treats they are given are usually 
from their normal food as they are on a controlled diet, although  
sometimes high reward treats are used for more complex training. 

How are guide dogs for the blind funded?
Guide dogs for the blind rely on public and corporate donations to keep 
their life-changing work going. In 2016, for example, less than one per 
cent of the money received by the charity was from government funding. 
Every one of their guide dogs, from birth to retirement, costs over 
£56,000 and they have over 5,000 working dogs in the UK alone. 

Want to know more? 
To find more information about Guide Dogs and how to become a  
puppy walker, or even name a guide dog puppy, please visit  
www.guidedogs.org.uk

The Pet Column
By Abbas Hussain of Principal Pets

184 Telegraph Road, Heswall CH60 0AJ • Tel: 0151 342 9635
Email: info@principalpets.co.uk • Web: www.principalpets.co.uk

Heswall’s first micropub – The Beer Lab – is now open on  
Telegraph Road. Serving real and craft beers, which change 
weekly, this is a little treasure trove of good things to drink. 

Housed in a former bike shop, owner Ryan has created a friendly 
pub where you can come and enjoy a pint or two of your favourite 
beers, or maybe find a new one to share with your friends. 

A micropub, according to the Micropub Association, is defined 
as follows: “A micropub is a small free house which listens to its 
customers, mainly serves cask ales, promotes conversation, shuns 
all forms of electronic entertainment and dabbles in traditional 
pub snacks.” This definitely describes The Beer Lab. It’s a place to 
meet, relax, chat, and most importantly, try some really good beer!

The Beer Lab has an ever-changing selection of real ales – both 
traditional and radically new – sourced from around the country, 
Do you just always go for your favourite bevvy? Try a one-third sized 
glass of something new to see if you like it. There’s also a stock of 
20 carefully selected bottled and canned beers, together with a 
selection of ciders, spirits, soft drinks, whiskies and wines. To  
accompany your drink, indulge in a delicious pork pie, lovingly 
baked right here on the Wirral or stick with peanuts – whatever  
you prefer. 

Ryan’s always on the lookout for new and interesting beers from 
around the globe to add to the taps and fridges. Check out the 
‘beer board’ where you’ll see what’s on tap with a brief description 
to whet your appetite – or just ask Ryan to suggest something you 
might like. 

Drop in to see what’s on offer at The Beer Lab,  
53 Telegraph Road, and see them on Facebook  
www.facebook.com/thebeerlabheswall 

The Beer Lab

FREE
BEER

1/3 pint of any Real Ale

with this voucher.

Sunday-Thursday (Expires Oct 2018)

Introducing Heswall’s 
first Micropub

We specialise in an everchanging selection 
of Real and Cask Beers on tap together with 
carefully selected canned and bottled beers.

53 Telegraph Road, Heswall CH60 0AD
Email: thebeerlab01@gmail.com

Closed Monday • Tue, Wed, Thur 4pm-10pm • Friday 4pm-11pm

Sat 2pm - 11pm • Sunday 2pm - 8pm
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A contemporary approach to a traditional profession.

Who are we?
We are brother and sister team, Robert and Karen Quinn, born and bred in Wirral.  

Our parents created and ran their own funeral business. Now, having been raised in the  
profession we are passionate about, we have created our very own.

235 Telegraph Road, Heswall, Wirral CH60 7SF • Telephone: 0151 342 1477

www.robertquinnfuneraldirectors.co.uk

Our facilities
Our office is bright, welcoming and relaxing.   

We have dedicated parking, easy access 
and visiting rooms with garden views.

Arranging a funeral
It can be a daunting task to arrange the funeral 
of someone close, particularly if you have never 

had to do it before. Not only are you grieving, 
there are many practicalities to address. It is our 

job to guide you as to what must be done,  
advise you how best to proceed and to make the 

process as straightforward as we can for you.





The Friends of Heswall Dales, in conjunction with the Ranger, will be 
holding an open day event on Saturday 15th September between 
11.00 am and 3.00 pm. The theme is ‘The Treasures of the Dales’, 
and volunteers will be on hand to point out some of the features of this 
beautiful local nature reserve with its rich flora and fauna, as well as 
stunning views over the Dee Estuary. 

A map is being produced to help guide people around the site – why 
not come along and take some time to explore the woodland walks,  
as well as the areas of lowland heath which contribute to the Dales 
having its SSSI status. It’s a wonderful place to walk, breathe in the 
fresh air and take in the sights and sounds of nature – easy to forget 
sometimes that you’re so close to the centre of Heswall! 

The Friends’ group was formed 18 months ago with the aims of  
supporting the conservation work on the Dales, encouraging more  
visitors to the site as well as improving their experience whilst there. 
We already have over 80 members, but are always keen to recruit 
more people who are interested in helping to preserve this hidden 
jewel in Heswall – please feel free to ask members on the day about 
the kind of work we do. 

Everyone is welcome along to the open day, although you should bear 
in mind that the Dales is a nature reserve rather than a park, and is on 
several levels with some steep paths in places. Care should be taken 
whilst walking around the site and stout footwear is recommended. 

There are various entrances onto the Dales, although the main 
entrance is down from Oldfield Road about 400m north of the Quarry 
Road junction. If you follow the signs to the Ranger’s cottage you’ll be 
able to pick up a map and other information about the site. There is  
no parking on the reserve so anyone driving there should park in the 
adjacent roads. You can find out more information on the Friends’ 
website, at www.heswalldalesfriends.co.uk. 

Open Day on the Heswall Dales
The year 1893 saw one of those inspired moments in history when, by 
chance, a fascinating story began to unfold.

William, the first Viscount Leverhulme, purchased Thornton Manor,  
a modest country house, in which he, his wife Elizabeth Ellen and his 
son William Hulme would make their home. Twenty-five years of  
reconstruction and alterations under the Viscount’s detailed  
instructions and personal scrutiny made the manor and grounds into 
the breathtaking residence that we see today. 

Music was an important 
part of the Leverhulme 
family’s life, as well as 
being a part of his  
entertaining of friends and 
important visitors. Picture 
the scene – ladies in  
finery and gentlemen in 
high stiff collars would 
take the air round the 
landscaped grounds  
before proceeding into  
the entrance hall where 
drinks would be served.

At a sign from a  
uniformed attendant, 
those present would 
gather in the splendid 
1902 Music Room. Here, 

they would be entertained by some of the most celebrated musicians 
of the day. One of the features the Viscount had added was a pipe 
organ, built into a small balcony overlooking the assembled guests –  
a unique feature, even among great houses.

An imaginative look into a time long gone, perhaps, but there are 
plans to bring back to life Viscount Leverhulme’s original dream of  
creating a family house in which friends would gather to enjoy the 
lovely surroundings and relax in good company.

The team that intend to make this a reality has the same imagination 
and sense of history as had the Viscount himself. As part of the Wirral 
Arts Festival, the Orchestra dell’Arte, together with the present  
owners of the manor will be hosting a trio of top artists from the  
Welsh National Opera in an intimate recreation of a musical house 
party from the earliest days of the Music Room.

Once more, the superbly decorated and furnished space will resonate 
to some of the very best voices in the UK. Known by the collective 
name of Volante, and in the company of international concert pianist 
John Gough, soprano Emma Mary Llewellyn, tenor Simon Crosby Buttle 
and baritone Julian Boyce will perform some of the best known items 
from the world of grand opera and musical theatre.

The programme ranges from the intrigue and lascivious antics of 
Mozart’s Don Giovanni, the sun-drenched arena and tragedy of Bizet’s 
Carmen, and the comic but dangerous meddling with a legacy of 
Puccini’s Gianni Schicchi, to the charm and innocence of Gilbert and 
Sullivan’s foray into the craze for all things from the Far East of that 
time, The Mikado.

Along the way, Volante will not forget to spice up the programme with 
a delightful duet between two spiky felines and a loving tribute to the 
land of Wales.

On Monday 8 October 2018, Music at the Manor will commence in 
the original way, with drinks and canapés served from 6.45pm to the 
sounds of music played by the Hillcrest Ensemble. Following in the 
historic footsteps of the Viscount’s guests, we will stroll in the grounds 
until summoned to the Music Room at 7.45pm, at which time the 
years will roll away and we will be swept along on wings of song.  

As the music plays and the evening light fades, just take a look up  
to the organ loft... you might catch a shadowy glimpse of the  
Viscount himself who will be thoroughly enjoying the spectacle.  
He would certainly approve. 

Tickets for this very special evening are £29.50, including reception 
drink and canapés.
For further information: www.thorntonmanor.co.uk • Tel: 0151 353 1155 
www.wirralartsfestival.co.uk • www.dellarte.co.uk • Tel: 07867 528034

Music at the Manor

Customers and staff at the Johnny Pye helped raise 
£500 for the Army Benevolent Fund (ABF) through  

raffles, collections and selling ABF wristbands.  
For further information about the ABF visit their 

website: www.soldierscharity.org
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A care home in Heswall has created two ‘packages’ to offer  
flexibility to new residents. 

The Hazelwell, a luxury residential, nursing, palliative and short-term 
care home in Heswall, identified that not all potential residents 
need care every day of the week, or every week of the year like 
most care homes offer, and so have looked in to how to cater for 
different needs. 

The first package is designed to offer Weekly Short-Term Care. 
This would be especially beneficial to those being cared for by  
family members who need respite from their responsibilities or 
need to work on a few days of the week.

The second package is a solution for people whose main carers 
might need to go away, say for a holiday in the summer – this is 
a longer one-off period called Special Short-Term Care. It offers 
peace of mind to carers, knowing that their loved one is having  
a holiday of their own, in a very safe pair of hands and a  
beautiful environment. 

The Hazelwell is a purpose-built care home offering the highest 
standards of care and comfort to all their residents and guests. 
The care home is designed to combine the best of modern design 
and technology in a state-of-the-art, comfortable home-from-home 
environment.

As well as deluxe accommodation for 55 residents, The Hazelwell’s 
facilities include a luxury home cinema room, residents bar,  
quiet library, chauffeur-driven car, salon and gym and stunning 
rooftop terrace.

Care Home Manager Kathryn McGuinness said: “At the Hazelwell, 
we pride ourselves in providing the best care and a friendly,  
personal service to each of the residents, ensuring that their every 
need is catered for, whilst also running an involving programme  
of activities.

“We developed these three packages as we wanted create  
something for those who might need us on a less regular basis,  
but who would benefit from all we have to offer here. We look 
forward to opening our doors to some new, shorter term residents 
in the next few weeks.”

The Wirral care home which opened on Oldfield Road in Heswall 
less than two years ago has been rated as ‘good’ by the Care 
Quality Commission. The Hazelwell was also named in the Top 20 
Recommended Care Homes in the North West for 2017 by leading 
UK care home website, carehome.co.uk

For more information about the packages on offer at The 
Hazelwell contact Kathryn McGuinness on 0151 342 9654, 
email info@thehazelwell.com or visit www.thehazelwell.com

Flexible Packages for 
the Best Luxury Care 

over the Summer

Frank had the presence of mind to take a movie film of Chris Peters 
and Jim in the Ethel during the war. I saw this archive film recently 
and had his permission to transfer it to video. His wife Ruth and a 
friend called Douglas Fisher (who poor chap was about to be  
seasick) were on board as well.

Frank made the RAF his career after the war; his wife was in the 
WAAF. He finished up in administration at Sealand, where Chris’s 
daughter Joy worked for him. He used to say that Joy was the only 
one who could read his writing. He has long since retired and lives 
with Ruth in a lovely part of Wales. I count it a privilege to know them.

Frank first met the Peters family when he accidentally fell over 
the sea wall and ripped his trousers. On his way back to school he 
passed the Peters’ house where John Peters just happened to be 
mending some nets with needle and twine – John saw the trousers 
and put a stitch or two in them for him. Thus was the start of a 
lifelong friendship.

When he was at school Frank was selected to help pull a cart 
carrying a local fisherman ‘Old Spurner’ to his last resting place at 
Neston Parish Church. He also started on the excavations of the 
Parkgate Baths.

With his infectious chuckle, Chris told me how his dad said he was 
making a new rule in the house that anyone who wasn’t in before 
10pm would get locked out. That night his dad arrived home only 
to find the door securely locked. He hammered on it for a time and 
Chris’s mother started down the stairs to let him in, when one of 
the lads stopped her. “No mam,” he said, “he made the rule, he 
must abide by it.” So John retired to the stables and kipped with 
the ponies. Next morning when they let him in, he said: “By blessed 
Nell, I’m the first to be caught out by the new rule.” I don’t know if 
he kept the rule going or not.

Chris told me he could knit netting very fast, in fact he could make 
a knot every time the clock ticked. During the First World War, and 
indeed some years later, Chris was, as he put it, the ‘hand rag’. “I 
had to go where whoever wanted me; our Jim was lent out to Tom 
Bithel in Flint and I went with my dad, or our Dick. Job and Johnny 
were in the war – Johnny was killed and Job emigrated to New 
Zealand later on.

Sunday fishing was frowned upon by the old fishermen but Chris, 
on Ethel’s advice and along with Albert, took the Thora out to earn 
an extra bob or two, and with the money saved, by doing so, had 
the Ethel built.

I asked him what sort of comments were flying around when he 
brought it home. “I can’t remember any,” he said, “but when my 
dad had the Zilla and Onward built, he said people were saying ‘You 
should have had it like this, or you should have had it like that’. So 
my dad said: ‘I’ll have the next one made of lead, then they can 
knock it into any shape they like’.”

I liked asking Chris questions and he was always eager to answer. 
“What was it like when engines first came out?” Chris told me that 
his dad said ‘Anyone can be a fisherman now’.” How right he was.

Continuing our serialisation of Geoff Andrews’ 
fascinating book, Memories of a Lifetime 
Past, about the life and times of Parkgate  

fishermen, Chris and Jim Peters
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Starting and building a successful business is almost always a  
combination of good judgement and good luck. The trigger can be 
inspiration or desperation – a bright idea that just has to be made real, 
or the desire to do something different, get out of a rut and take control 
of your own destiny. 

Sensible entrepreneurs embark on this journey knowing it will be 
tough and tortuous and may not even reach its destination.

For Mike Lloyd, founder of Inspired Bathrooms & Kitchens with 
branches in Wirral and Chester, all of this is true. 

“In 2003,” he explains, “I left a good sales job because the industry 
I was in was changing dramatically. That was reprographics and print 
production, and it was shrinking because of the impact of the digital 
revolution. So I decided I needed to step out completely and change 
course; I started a business looking after maintenance of houses,  
gardens, cleaning, and so on. Our offer included the installation of 
kitchens and bathrooms. It took off quickly, and to my surprise we  
soon had ten staff. 

“We got locked into fitting bathrooms for a Birkenhead company and 
after a while it became clear that they wanted all of our expertise most, 
if not all, of the time. Their sales guys would sell the bathrooms; I was 
designing them, creating the visuals, and then the fitting would come 
back our way. So we had ten men in teams of two working more or less 
all the time. And then this company went spectacularly bust and  
suddenly we had no work and the question was, what do I do now? 
What happens to my staff of ten?”

“We did have some of the jobs that were booked in, and then I 
passed a property in Prenton, right next door to Tranmere Rovers, and I 
thought, I’ve lots of sales experience, I know how to design bathrooms, 
and I know how to fit them. The best thing to do is set up my own shop. 
In 2007 I signed the lease on Prenton, and while Tranmere played 
Leeds I was scraping all the old vinyl graphics off the windows. In July 
we started to trade as Bathrooms & Wetrooms Limited. We picked up 
some of the customers from the business that had gone under, we 
started to find new clients, and we began to gather momentum.

“Then, in 2008, came the Big Crash and recession. Suddenly there 
was no easy credit. Lending just stopped. You couldn’t pick up the 
phone and arrange a loan just like that. You couldn’t easily add to  
your mortgage. Anyone who was in a very low value marketplace  
just disappeared.

“Luckily for me, though, we were where I’d always wanted to be, in 
the mid to high range part of the market, providing high-quality rooms 
of which I – and our customers – could be proud. Despite economic 
woes, clients looking for our sort of brands and service stayed active, 
partly because they were less reliant on borrowing, and partly because, 
instead of moving home, in a dodgy housing market they decided to 
improve or extend instead.

“So our market continued to grow and, on top of that, some major 
local players didn’t survive the recession. I can’t deny I was uneasy – 
even multinational companies were going to the wall – but it did  
become apparent that we were in a niche market where customers 
were still prepared to spend so long as I and the team could continue 
to deliver fabulous rooms on time and with meticulous attention to 
detail and top notch customer care. 

“From day one we’ve never held a sale. We’ve never dropped prices 
to chase work or come up with discounts which, in the end, can be less 
real than they might seem. I much prefer to sell a very good product at 
a very fair price, and it has worked for Inspired. Through the first year 
of recession we grew about 20%. The same the following year and the 
year after that. We were moving forward and, most importantly, were 
building a fine reputation.

“It was a relief, because at the start I was doing deliveries, bringing 
goods in, answering the phone, doing surveys in the evenings –  
basically I was at it seven twelve-hour days every week. Then we took 
on more staff, more installation teams, and I started to think about 
expanding. First I launched an online business which sells the  
components needed to make wetrooms, and obviously has a reach 
beyond Wirral and the North West. It’s gone well – Wetrooms Online is 
now the UK’s largest reseller of wetroom products and employs  
five people.

“In 2013 a bathroom company with premises in Upton-by-Chester 
went into administration. Chester was a market I’d long wanted to 
enter, but in the city itself rents and business rates can be pretty hefty. 
What’s more, the building we took on is on a nice main road, very easy 
to find, with parking, and I’m pleased to say it’s doing OK.”

Earlier this year, Mike took the plunge and opened a third showroom 
in Heswall, Wirral. It bears a new company name – Inspired Bathrooms 
& Kitchens – because it represents not only geographical expansion, 
but also an important addition to the company’s offer.

Mike explains: “We realised that sometimes we were losing a  
bathroom commission because we couldn’t design and install a  
kitchen at the same time. Some customers were choosing companies 
that could do both. In Heswall on Telegraph Road there was a wine bar 
which was in completely the wrong place for a bar, but in exactly the 
right place for a bathroom and kitchen showroom. The bar failed, we 
took on the lease, ripped everything out and built a great showroom at 
a cost of just shy of £100,000.

“Then, just a couple of months ago, the unit next door became va-
cant, it was offered to us, and I thought, can I risk doubling the size and 
undo some of the work we’ve just done? And I thought, yes, I can. 

“I can’t claim to have a grand strategy for Inspired, but I’ve watched 
businesses stand still, thinking they’re at the top of their game and 
can’t do any more, that they can’t do it better or differently. We’ve 
always said we’d strive to be better than everyone else, and that means 
adapting and evolving and seeing opportunities and taking them. 

“The trick is not to take your eye off the ball. Over the past 12 years, 
having been a fitter, along with my co-director, James Kenrick, we see 
the reverse engineering of the product, all the way from the pristine 
finished kitchen or bathroom, right back to the initial planning. We’re 
highly experienced at understanding what can be done, the art of the 
possible, from the initial consultation with the client to the finishing touch. 

“At Inspired, when people buy our products and services it’s the start 
of a ten-year relationship. The products we prefer are so well made  
that when something might fail after nine years the customer needs 
to know that he or she can ring us and we’ll sort it out. That’s why we 
have a Customer Relations Manager and an Installation Manager, so 
there are enough points of contact to make sure that sense of trust 
never breaks down. And if anyone wants to speak directly to the owner 
of the business then he or she can.”

Mike Lloyd has lived in Wirral all his life, first in Oxton and now in  
Willaston. Inspired Bathrooms & Kitchens employs 19 members of staff 
and 12 individual installers.

If you’d like to find out more or arrange a free design consultation, 
call 0151 342 1000 or visit inspiredbathroomsandkitchens.com

Bathrooms, Kitchens, Wetrooms, 
Inspiration and Perspiration

James Kenrick and Mike Lloyd
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Cheshire-based chocolatiers Éponine have received an incredible nine 
new awards from the 2018 Academy of Chocolate Awards. 

Husband and wife team Chris and Natalie Sibthorp have been  
handcrafting some of the UK’s finest luxury chocolates for the past 
three years, picking up over thirty awards along the way. These are not 
your usual chocolates – each piece is a handmade work of art, made 
using some of the best chocolate and ingredients in the world.

2018 is shaping up to be another successful year for Éponine, with 
their chocolate bonbons receiving nine new awards from one of the 
most prestigious international chocolate institutions – the Academy 
of Chocolate. In 2016, the Academy named Éponine the Rising Star 
of the chocolate world, and they have gone on to become one of the 
most highly awarded chocolatiers in the UK. Their awards haul this year 
included an incredible three gold awards out of only eleven awarded for 
chocolate bonbons worldwide. 

Their gold-winning creations included a ganache infused with yuzu (a 
fragrant Japanese citrus fruit), along with two pure dark chocolate 
truffles made with single-origin chocolates from Honduras and  
Guatemala. To elevate plain truffles to gold-winning heights, Éponine’s 
head chocolatier, Chris, spent over six months selecting the very best 
chocolates and developing a new style of ganache to bring out the 
unique flavours of cocoas grown in different regions.

Five silvers and one bronze also went to other bonbons in Éponine’s 
range, with every chocolate they entered receiving an award. Flavours 
included classics such as raspberry with Madagascan dark chocolate 
and a praline layered with biscuit and caramel, alongside some more 
unusual combinations that showcase Éponine’s flair for innovation.

Judging took place earlier this year at Westminster Kingsway College 
in London, where industry experts took part in fifteen days of intense 
tasting, deliberating over key criteria including flavour, aroma,  
appearance, texture and finish. Judges included leading chocolate 
professionals, food and drink journalists, and some of the UK’s most 
prominent food writers and chocolate bloggers.

The awards were presented in July at a glittering ceremony held 
at Claridge’s in London, along with a number of special achievement 
awards including the Golden Bonbon for best chocolate truffle and 
Golden Bean for best bean-to-bar chocolate. 

Holding three out of only eleven gold awards in the chocolate truffle 
category Éponine have their fingers crossed for even more good news 
later in the year, but they aren’t counting their chickens just yet.

Greasby-based chocolatier 
Éponine receives nine awards

Heswall Photographic Society is pleased to announce that its 
Annual Exhibition of Images is to be held at Ness Gardens.

This popular event will open on Monday 17 September and will 
run for 7 days. Entry into the exhibition is free.

A selection of member’s printed and digital images will be on 
show and it is an excellent opportunity for visitors to chat to club 
members and find out more about HPS and what we do.

Last year the exhibition attracted over 600 visitors from far and 
wide, each visitor was invited to vote for their favourite image.            

Enquiries and potential new members are very welcome. You don’t 
even need to own a camera, just have an interest in photography. 

Meetings are held from September to May at St Peters Centre,  
Lower Heswall Village. For more information check out our website 
www.heswallphotosoc.com or follow us on Facebook.



Vikings raided the coasts 
of Europe mainly between 
years 800 and 1100 A.D. 
Danish Vikings raided and 
settled mainly in Eastern 
England and Norwegian 
Vikings or Norsemen as 
they were called, raided and 
settled mainly in the North 
and West of the British Isles. 
For 300 years Norsemen 
dominated the Irish Sea and 
its coastal trade centred on 
Dublin, their stronghold and 
base for raiding and slave 
trading. During the ninth  
and tenth centuries, large 
numbers of Norsemen  
settled in the North West  
of England and by the year 
901 there were twelve Viking  
settlements in Wirral. In 

902, Dublin was overrun by the Irish King Caerbhall and many Vikings 
fled Ireland. One band led by Hingamund (or ‘Ingimund’) took to their 
boats and sailed east, many with Irish wives, children and slaves.  

After being driven from Anglesey, they sailed to the Dee Estuary and 
landed in Wirral. Eventually, the Saxon Princess, Ethelflaed of Mercia, 
King Alfred’s daughter, granted Ingimund land in Wirral and more  
settlers arrived. When Ingimund saw all the wealth in the Anglo-Saxon 
city of Chester and the rich farmland surrounding it, he became envious 
and demanded more and better land. Ethelflaed could see that the 
Norse settlers had become a threat, so she strengthened Chester and 
increased the garrison to protect her lands. In about 907, Ingimund  
=assembled (possibly in Thingwall) all the leaders of the Norse,  
Irish-Norse and Danish settlements in the area and they agreed to help 
him seize Chester. The story of the battle, part fact and part legend, 
tells us that the Anglo-Saxons attacked the Vikings outside the city, 
then feigned a retreat, allowing a large number of Vikings to pursue 
them into the city. Then they closed the gates where a host of their 
best warriors were waiting in ambush and cut the Vikings to pieces. 
The remaining Vikings tried to break into the city, protecting themselves 
from spears and arrows with a roof of wooden hurdle frames, held up 
with posts and covered with hides. The Anglo-Saxon defenders dropped 
rocks and beams from the city walls and poured cauldrons of boiling 
water and ale onto the Vikings, but still they would not give up. Then, 
all the beehives in Chester City were dropped onto them and they were 
so badly stung that their limbs became numb. Even after this defeat 
the Norsemen remained a threat and over the years there were more 
attacks. Ethelflaed kept Chester well fortified and also built a fort at 
Runcorn. This was to cow the Norse settlers in Wirral and to control the 
Rivers Dee and Mersey, so to prevent the Danes in the east from joining 
forces with the Wirral Norsemen. Norsemen from Ireland continued to 
pour into North West England, building more farms and settlements. 
Meetings and parliaments of the Norse community in Wirral were held at 
‘Thingvollr’ (now Thingwall), which means ‘assembly or parliament field’.

In 937, a large Norse fleet assembled in Dublin. They sailed and 
joined forces with the Scots and Strathclyde Britons to invade Northern 
ngland and take York. The Anglo-Saxon army under Athilstan completely 
routed them at the battle of Brunanburh and slaughtered thousands 
more as they fled. The site of the battle has never been proven and no 
remains or quantities of weapons have been found. Some historians 
believe the battle was fought near Bromborough and the Norsemen 
were cut down as they tried to reach their ships anchored somewhere 
along the Mersey. Others think the battle was fought near Burnley, by 
the River Brun, as the Norsemen tried to reach their ships in the River 
Ribble. Professor Charles Arnold-Baker, author of The Companion To 
British History, writes that the Dublin fleet landed in the Solway where 
they joined their Cumbrian Norse allies, Scots and Picts. To me, it 
seems unwise for the Norsemen to have left their fleet in Wirral, within 
half a days march of the Anglo-Saxon garrisons at Runcorn and Chester. 

There were safer anchorages nearer to their allies and to York. The 
usual route from Dublin to York was via the Ribble. But, I’m sure that 
wherever the ships were, some Norsemen from Wirral would have been 
amongst them.

According to legend, Olaf Tryggvesson had strong links with Wirral. Olaf 
was born in the Orkney Islands in 963, where his mother Astrid had fled 
after her husband the King of Viken was murdered. Olaf grew up to be 
a fearless warrior and commander of King Vladimir’s men at arms in 
Kiev. He left Vladimir’s service and went raiding, during which time he 
met and married Geira, a Wendish Princess. When Geira died, Olaf went 
raiding again and landed in the Scilly Isles where he visited a hermit. 
The hermit prophesied that he would survive a mutiny and become a 
great king. Some of his men did mutiny and nearly killed him, but he 
recovered from his wounds, was baptised by the hermit and sailed for 
England. Local legend has it that Olaf landed in Wirral and went to a 
‘Thing’ (assembly) called by Gyda, known as the Lady of Wirral. Gyda 
was the widowed sister of the King of Dublin. She had lands in Ireland 
and was looking for a new husband. The Thing was believed to have 
been held on the hill in Thingwall which became known as Cross Hill 
and many men came from Viking lands all around the Irish Sea. Gyda 
looked at all the men assembled around the hill and chose Olaf as her 
new husband. A Viking leader called Alfvine, from a village across the 
Mersey wanted Gyda`s hand and challenged Olaf and his men to a 
Viking duel or ‘holmgang’. It was said to have been fought in Bramston 
Dale Meadow, possibly at Dale End, where two brooks meet and where 
Gyda could watch from the high ground. The two leaders, each with 
twelve men from their ship’s crew, all faced one another and fought in 
single combat. Olaf and his crew won every duel, but nobody was killed. 
Alfvine’s men were spared but he was banished. Olaf and Gyda were 
married and legend has it that he added to his domains in Ireland and 
Wendland in Northern Germany, by becoming king of Scandinavian  
Wirral in 993. Who gave the assembly hill in Thingwall the religious 
name of Cross Hill? Was it Olaf in thanks for his victory over Alfvine? 
In 995, Olaf became King of Norway. He was fanatically religious and 
forced his subjects everywhere to become Christians on pain of death. 
He made many enemies and died in the naval battle of Svolder in the 
year 1000, fighting against a large combined fleet of Danes, Swedes, 
rebel Norwegians and Wends. He fought to the last aboard his ship The 
Long Serpent and to avoid capture jumped overboard and disappeared.

The names of some of the many Viking villages in Wirral end in ‘by’ 
which comes from the Scandinavian ‘byr’, meaning farm or settlement. 
‘Pennisby’ (Pensby), which means ‘hilltop village’ was in the Kylemore 
Drive area, and ‘Irrebyr’ (Irby) means village of the Irish. Not all Viking 
villages ended in ‘by’; others have different meanings such as ‘Nesse’ 
(Ness), a headland and ‘Calders’ (Caldy), cold ears or cold arse. Over 
the years the Scandinavian population in Wirral continued to grow, 
maintaining close links with the Norsemen in Dublin, the Isle of Man, 
Wales and North West England, both in kinship and from trade through 
the port of Meols. Some Wirral settlements had Norse-Irish names such 
as ‘Arwe’ (Arrowe), a shieling, and ‘Knoctyrum’ (Noctorum) dry hill. There 
are also hundreds of fields and many roads with Scandinavian names 
such as ‘carr’ (marsh), ‘holme’ (island or high ground in a marsh), ‘dale’ 
(valley), ‘slack’ (a hollow), ‘thwaite’ (clearing) and ‘rake’ (sloping cow 
path), to name a few. 

A number of Norse settlements in Wirral have been ‘lost’. Their names 
are kept alive in field names which are over 1,000 years old. There are 
two lost settlements in our local area, Warmby, possibly meaning warm 

Viking Wirral, its Legends and Lost 
Settlements in Heswall and Barnston
                                                                                                                by Greg Dawson

Heswall born and bred Jayne Gardiner, nee Evans, visiting the 
Ting Mound or Thing Moot in Little Langdale, one of only three Norse 

parliaments in North West England, the others being Thingwall,  
Wirral and Thingwall in Knotty Ash, Liverpool.

Barnston Dale Meadow, from the footbridge where Dale End Brook joins the Ayne and Olaf and Alfvine were said to  
have fought. This ancient footpath leads from Cross Hill via Holmwood Drive, to Storeton Lane. It once continued to 

Thornton Hough, Raby and Willaston.
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village and Haby, thought to mean high village. Some evidence of the 
settlement of Warmby is to be found on Bryant’s 1831 map of Wirral 
which shows the bottom end of Broad Lane, from Target Road onward 
marked as Warmby Lane, which peters out in the general direction 
of Thurstaston shore fields. Also, the 1901 census of Heswall lists a 
dwelling in Warmby Road inhabited by the family of one George Matthias, 
a master mariner born in Tranmere (the family still live there). So the 
name Warmby was still in use into the 20th century. There are two 
pieces of land beyond the end of Warmby Lane where Heswall ends  
and Thurstaston begins, both with Scandinavian names: Tinkers Dale 
and an adjacent field called Stromby Hay. Tinkers Dale is believed to 
have originally been called Steinkells Dale and Stromby comes from the 
Norse, ‘straumbyr’, a farm or village by the stream. Did a Viking called 
Steinkell live in a settlement or farm by the stream? Was the farm or 
settlement part of a village called Warmby? Or, because over the years 
locals could not relate to the word Stienkells and called it Tinkers, 
similarly, could Warmby Lane have once been Straumby Lane? In 
Barnston, there are a number of fields with Norse names: one is Napps 
Field on Napps Hill behind the houses of Napps Way. Napp comes from 
the Norse word ‘Knapp’, meaning sloping land or crest of a hill. At the 

bottom of the hill, where the land levels out are two fields called Haby 
Kiln and Haby House, behind Carnsdale House Farm on Barnston Road. 
Both the ‘lost’ Norse settlements of Haby and Warmby could have 
been destroyed in 1070 when William the Conquerors Norman troops 
devastated the North of England for revolting against him. Norman 
soldiers marauded through Wirral all the way down to Meols, plundering 
and burning villages as they went and attacking more on their way back. 
Eleven manors were burnt and completely destroyed, or ‘laid waste’ 
as is recorded in the Domesday Book and many others were ravaged. 
They also attacked Chester, where they burned 205 houses. A Norse 
poet wrote: “Cold heart and bloody hand now rule the English land.” 
Landican, which included Arrowe and Woodchurch, was laid waste, 
as was Barnston which included Pensby. Some of the ravaged villages 
were Gayton, Thingwall, Greasby, Caldy and Thurstaston (which included 
Irby). Gayton was recorded as being worth only two shillings (10p) after 
the Norman attack. A few Wirral villages escaped retribution, one being 
Heswall, probably hidden from view and bypassed.

Over the centuries, the Scandinavians and Anglo-Saxons in Wirral  
intermarried, creating a community with its own customs and dialect. 
The Anglo-Saxons counted in fives, tens and twenties, whereas the 
Scandinavians counted in sixes and twelves, which we still use to count 
eggs. Eventually, the Anglo-Norse language spoken in Wirral and other 
Norse areas of Northern England died out. However, a large number 
of Scandinavian words and a few sayings have been absorbed into the 
English language. In Ireland the Vikings imposed a poll or head tax 
on their Irish subjects; those who failed to pay had their noses sliced 
open. From this punishment the saying has come over the sea to us ‘to 
pay through the nose’, meaning to pay a high price. Sometimes Viking 
warriors flew into a fighting frenzy and tore off their ‘sarks’ (shirts) and 
went into battle bare chested; they were called ‘bersarks’, giving us the 
phrase ‘to go berserk’. When the Vikings steered their longships to our 
shores they used a large oar called a ‘stearboard’ fixed to the right-hand 
side of their ships, from this stearboard we get starboard, the right-
hand side of a ship. When they landed and settled, they built their byrs 
or villages, which had certain rules or laws, from these we get ‘by-laws’ 
and their paths became ‘by-ways’. The word law is Norse, meaning 
something ‘fixed’, a rule that is laid down, from this we get the saying, 
‘to lay down the law’. One local dialect word which has been lost is 
‘Ayne’. When my dad farmed in Thingwall during the 1920s, some old 
locals called the brook which flows through Barnston Dale, the ‘Ayne’  
(it eventually becomes the River Fender). Ayne is Norse sounding, but  
I don’t know what it means. The name is kept alive by a house in  
Storeton Lane called The Ayne Croft which backs onto the Dale.  

Looking towards Heswall and Napps Hill, behind Napps Way, as seen from land farmed by Carlton Paynter of Beech 
Farm, Barnston. This hill was probably farmed by Vikings from the lost settlement of Haby.

Carnsdale House Farm, Barnston Road, behind which are the two ancient fields of Haby House and Haby Kiln.  
This very old farm, home of the Argyle family, has a Scandinavian name and could have been built on part of the site  

of the ancient Haby settlement. 
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Let Subin and her staff 
transport you to Thailand

12 Noon to 8pm – £13.95 per head
Children under 10 only £8.00

Full à la carte menu also available

The restaurant is decorated in an authentic style, with most 
of our furniture and artefacts shipped directly from Thailand.

Open Tuesday, Wednesday, Thursday, Friday & Saturday 6pm-11.30pm, Sunday Noon-10.30pm, Closed Monday

103-105 Brimstage Road, Heswall, Wirral CH60 1XF 
 Telephone: 0151 342 0111 • info@khruathai.co.uk • www.khruathai.co.uk

Takeaway and delivery service available

Khrua Thai Orchid Catering
Khrua Thai Orchid Catering’s concept is to bring  
authentic Thai cuisine and excellent service of  

a Thai restaurant into your own home.

•	 Thai	chef	to	freshly	cook	all	selected	meals
•	 Beautiful waitresses in full Thai dress 
•	 Original Thai porcelain tableware

•	 Full table setting including: fresh flowers, candles 
 and a unique floral table centrepiece (yours free with 
 our compliments)

•	 Authentic music to enhance the ambiance of the  
 Thai dining experience

•	 No set time limit for the length of your party

Tel: 0151 342 0111 or 07785 986151 
or	email:	subinsherlock123@gmail.com

Join us for our famous

Sunday Buffet



 @No.6 is situated in the heart of  Bebington, 
serving premium quality food and drinks in a 

relaxed, contemporary setting.

 6d Church Road, Bebington, Merseyside, CH63 7PH
Telephone: 200 5099 • Website: www.atno6.co.uk

Totally refurbished kitchen • Weekend entertainment • Free Wi-Fi
Five Televisions showing Sky Sports, Football, Boxing and Racing

Big Jackpot Fruit Machine • Ample parking to rear • Disabled access



T A P S
TILING AND PLUMBING SERVICES

TELEPHONE: 0151 342 2564 or 07966 448606
Email: taps.hughes@yahoo.co.uk • www.tilingandplumbingservices.co.uk

T.A.P.S provide a stress free service for the design, 
source, supply and fit of customised and bespoke  

bathrooms designed to reflect your individual needs.

BATHROOM FITTING • TILING • PLUMBING
PLASTERING • WETROOMS • DECORATING

CALL 0151 648 3443 AND LEAVE A MESSAGE,
OR CALL 07856 181122 AND SPEAK TO ED.

SAFETY FIRST – ALWAYS!
•	Every	electrical	installation	deteriorates	with	use	and	time!		
•	 It	is	recommended	under	BS7671	that	all	domestic	dwellings	are	tested		
	 every	10	years,	and	commercial	property	(shops,	offices	etc)	every	5	years.	
•	An	Electrical	Installation	Condition	Report	(EICR)	highlights	damage,		
	 deterioration,defects,dangerous	conditions	and	any	non-compliance		
	 with	the	current	BS7671	requirements.

IS YOUR PROPERTY SAFE?
Telephone John on 07973 753479 or 0151 342 6002

• Extensions
• Repairs
• Refurbishments
• Structural work including  
 knock throughs
• Damp treatments
• Plastering

• Drains
• UPVC Windows and Doors
• Landscaping
• Brickwork
• Plumbing
• Electrics

All Types 
of work – old 

fashioned 
service

Marc Norman
Painting and Decorating

Tel: 0151 336 6326
Mob: 07960 318960

• Interior and exterior
• Wallpaper hanging 
• Wood varnishing
• Three generation family business 
• Hand painted kitchens and furniture
• Free estimates
• Reliable and friendly service 

All work carried out to the highest quality 

Contact us via email: info@jandmbooks.uk or  
via telephone on 0151 7331501 or 07766 711103

J and M Books Ltd
Rare and Antiquarian book dealers

Wanted - Books, diaries, manuscripts, 
ephemera and photographs from 1600  

to 1960(and occasionally beyond!).

We purchase collections, libraries 
and single items.

Valuations also provided for probate 
or insurance purposes.

Tuning Set Ups Problems Faults

TV Engineer
Serving	the	Wirral	for	the	past	20	years

Set up and tuning of TV’s
Soundbars, recorder boxes etc
Are you stuck with Welsh TV? 

For help in plain English, 
call Brian the TV Man

07709 780 165 or 0151 625 3720 (Eve)

*I	do	not	offer	an	aerial	fitting	service!
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Serenity Clinic Ltd, 162 Banks Road, 
West Kirby, Wirral CH48 0RH

T: 0151 625 6256
www.serenity-clinic.co.uk

Beauty: The Bee Venom[enon]

There	has	been	a	real	‘buzz’	about	bee	venom	treatments	over	the	
past	couple	of	years	with	celebrities	and	royals	all	having	had	them.	
But,	despite	these	endorsements,	many	people	are	still	a	little		
reluctant	to	try	them.	It	makes	sense	that	people	are	wary,	after	all	
most	of	us	go	out	of	our	way	to	avoid	bee	stings.	The	truth	is;		
however,	that	being	put	off	by	the	name	or	idea	means	people		
are	missing	out	on	a	safe,	organic,	natural	product!	Bee	venom	
rejuvenates	and	transforms	both	the	look	and	feel	of	your	skin,	body	
and	hair.	It	also	improves	a	plethora	of	skin	conditions	and	even	
treats	cellulite!	

Here	are	some	of	the	most	common	questions	I’m	asked	in	clinic,	so	
I	can	hopefully	bust	the	myths	surrounding	bee	venom	so	you	(both	
ladies	and	gents)	can	see	the	results	for	yourselves.

What is bee venom?	Honey-bee	venom	(apitoxin)	is	the	clear	liquid	
that’s	released	when	a	bee	uses	its	sting.	It’s	a	complex	mix	of	
peptides,	proteins	and	other	bioactive	components.	The	major	one	
of	these	is	an	amino	acid	peptide	called	mellitin	-–	which	possesses	
anti-inflammatory,	anti-bacterial	and	anti-viral	properties.

How does it work? 

The	mellitin	in	bee	venom	causes	the	skin	to	react	as	it	would	to	a	
‘normal’	bee	sting	(but	without	the	pain!).	The	way	the	body	does	
this	is	to	pump	more	blood	to	the	area.	The	increased	blood	flow	
triggers	collagen	production,	which	in	turn	improves	elastin	–	both		
of	which	are	vital	in	anti-ageing	and	skin	rejuvenation.	

The	result:	smoother,	plumper,	hydrated,	younger-looking	skin	and	a	
clearer	complexion.

Does it sting?	No!	Bee	venom	treatments	are	painless	and		
non-invasive.	There	is	no	‘sting’	involved.

Is it safe?	Yes.	It’s	a	natural	product.	The	apitoxin	compounds	I	use	
in	clinic	are	natural,	organic	and	safe.	In	fact,	some	view	bee	venom	
therapy	as	a	natural	alternative	to	botulism	toxin.

Does it really come from bees?	Yes.	It	comes	from	real	bees!		
Apitoxin	cannot	be	created	synthetically.

Are the bees harmed?	Again,	I	can	only	speak	for	the	products	I	
use	(Heaven®	by	Deborah	Mitchell),	but	the	answer	for	these	is:	No.	

The	venom	is	collected	in	the	hive	using	fabric-coated	plates	that	
vibrate.	This	gentle	vibration	stimulates	apitoxin	secretion	in	the	bees	
without	affecting	the	‘stinger’	(the	part	that	has	to	be	removed	if	you	
are	stung).	

What does it treat? 

Once	people	are	reassured	about	the	safety	and	ethicality	of	bee	
venom,	the	next	question	I’m	usually	asked	is:	“What	does	it	do?”	

I	could	‘wax	lyrical’	about	the	benefits	for	hours,	but	the	short		
answers	are	below.	As	with	any	treatment,	for	optimal	results		
consult	an	aesthetician	to	tailor	your	treatment	to	your	specific	
needs,	but	as	a	general	overview:	

Face

Facials,	masks	and	home	products.

Anti-ageing and rejuvenation:	Mellitin	-–	the	main	ingredient		
in	venom	–-	stimulates	blood	flow	to	the	treated	area.	This	boosts	
collagen	production	and	strengthens	elastin	and	connective	tissue.	
The	result	is	skin	that’s	plumped,	hydrated,	tauter	and	lifted;	the	
treatment	reduces	the	appearance	of	lines,	wrinkles,	and	other		
signs	of	ageing	such	as	skin	laxity	and	pigmentation.

Complexion:	By	stimulating	the	body’s	natural	anti-inflammatory	
mechanisms,	apitoxin	improves	the	overall	complexion.	The	
outcome	is	brighter,	smoother	and	more	vibrant	skin,	while	also	
reducing	the	appearance	of	age	spots,	redness,	pigmentation,	spots	
and	other	blemishes.	It	works	on	all	skin	types	(normal,	dry	or	oily)	
depending	on	the	ingredients	combined	with	the	apitoxin.

Chronic skin conditions:	The	anti-inflammatory	and	anti-bacterial	
properties	make	clinical	treatments	and	home	products	a	natural	
and	efficacious	way	to	treat	a	plethora	of	acute	and	chronic	skin	
conditions.	These	include:	Rosacea,	acne,	eczema	and	psoriasis,	
dry,	oily	or	sensitive	skin.	As	it	works	by	stimulating	natural		
processes	in	the	skin	and	body,	it	can	be	used	on	sensitive	skin.

Body

Slimming,	cellulite,	pigmentation	and	detox.

Bee	venom	is	not	just	for	a	pretty	face!	It	works	on	the	body,	too.	
Combining	exfoliation	and	targeted	massage	with	special	apitoxin	
products,	it	detoxes	the	body	and	stimulates	the	lymphatic	system	
(to	aid	the	expulsion	of	toxins	and	excess	fluid).	It	smooths,	tones	
and	rejuvenates	the	skin	and	even	improves	cellulite.	It	also	treats	
pigmentation	on	the	body.	With	targeted	treatment,	it	can	address	
different	problems	on	different	areas	of	the	body.	The	result:	a		
slimmer,	smoother,	toned	and	contoured	figure.

Home Products

Just	as	the	treatments	we	use	in	clinic	are	tailored	to	specific		
concerns,	so	is	the	huge	range	of	homecare	for	the	face,	body		
and	hair.	With	products	for	each	skin	type	or	problem,	and	body	
products	to	detox,	reduce	cellulite	and	even	improve	sleep,	it	really	
is	the	‘bee’s	knees’.

‘Bee’	beautiful!

Tracey
Tracey Locke, Lead Clinician									
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I was delighted when Thornton Hall Hotel invited me and a small group of 
food writers from around the UK for a two-day visit – my companions were 
Karen Burns-Booth from North Wales, Hannah Freeman from South Wales, 
Joan Ransley from North Yorkshire, Ian Wisniewski from London, and Martin 
Pilkington from Preston. For some, it was the first time they’d been to Wirral 
and they were keen to learn more about the region and its food and drink. 

The reason for our visit was not only to experience staying at this privately 
owned, smart but unstuffy hotel and to sample its terrific food but also to 
visit some local food producers who take pride in their food. Wirral and 
Cheshire can boast plenty of creative people who make high-quality food 
and drink.  

Our group are all members of the Guild of Food Writers and we have a 
deep interest in artisan food – where and how it’s produced and the story 
behind it, especially the person behind the label on a pack or bottle and the 
skilled chefs who devise and cook restaurant menus. Nowadays, consumers 
are putting much more thought into what they buy and where it comes from 
and want good quality produce and something different from what’s available 
in the local supermarket.

Our first stop was to Wirralstone Farm, tucked away off the Chester High 
Road. Mark Carus breeds award-winning Tamworth, Lop, Berkshire and 
curly-eared Mangalitza pigs and supplies his excellent pork to Thornton Hall 
hotel. These happy pigs are free to roam in the woodlands and fields and on 
the day we visited, it was blisteringly hot, so the pigs and their adorable little 
piglets had wisely decided to wallow in the cooling mud or retreat into their 
shady little ‘houses’! Mark had also arranged tastings of gelato ice cream 
from Chilly Stuff  (made from Appleby’s Farm milk), a welcome surprise on 
such a hot day.

A short drive later we arrived at the Wirral Distillery, run by a small team of 
artisan distillers producing small batch gins. Different gins are identifiable by 
their unique botanical profiles, although all gin must contain juniper as this 
is a legal requirement – without this, you can’t have distilled gin! Wirral Gin 
is floral and aromatic with bog myrtle included in the botanicals. Wirral  
literally means ‘myrtle corner’, from the Old English wir, a myrtle tree, and 
heal, an angle, corner or slope. It is thought that in the past Wirral was 
overgrown with bog myrtle, a plant still plentiful around Formby.

At this small distillery the range of gins includes Everton Gin, Ormskirk 
Gin, Bulldog Gin, and many more besides. There’s also a range of coloured 
flavoured gins such as Rose, Violetta, Lime and Coconut, and an unusual 
Persian Blue, an intriguing gin made using a traditional combination of 
botanicals, along with Marshmallow Root.

Wirral Distillery also makes a unique gin, exclusive to Thornton Hall – the 
superb Torintone, created specifically to Thornton Hall’s own recipe after 
many test tastings with Geoff Dale, Thornton Hall’s general manager (who is 
very knowledgeable about gin). The name comes from the Domesday Book, 
due to the fact that the settlement which many years later became the  
village of Thornton Hough was recorded as Torintone.

Later we enjoyed an informal 
evening meal in the relaxed 
atmosphere of The Brasserie at 
Thornton Hall, choosing from a 
large selection of tasty hot and 
cold dishes freshly prepared by 
the hotel’s chefs.

Afterwards we sampled the 
luscious gin and vodka based 
liqueurs from local makers 
Windsor’s Fruit Liqueurs. Mary 
Walton soaks fresh fruits in 

alcohol for months before bottling the liqueurs by hand and also makes a 
unique Smugglers Rum Shrub, made to an ancient recipe – an echo of the 
days when smuggling was common along the coasts of Wirral and Liverpool, 
to avoid the high taxes levied on imported goods, particularly alcohol. The 
evening ended with delicious cocktails created by Mary’s barman, Sam 
Turner using the liqueurs, Prosecco and fruit juices. A great way to end a 
very pleasurable day! 

After a leisurely breakfast next morning we set off for NoWFOOD, located 
on the main campus at the University of Chester. This project, valued at 
£5.1 million, has been co-funded by the European Regional Development 
Fund (ERDF) and the University of Chester. A centre of excellence for food 
science and technology for producers across the region, NoWFOOD  
encourages and  supports small- and medium-sized food businesses by 
providing them with the latest facilities and expertise and also allows them  
to explore new markets and develop new product ideas.

It’s the first single venue in the North West to offer a complete end-to-end 
product development and testing service to food producers in the region 
with hands-on specialist technical support, test kitchens, incubation space 
for start-ups, sensory testing units, and ongoing business advice. Small  

producers can move away from their home kitchens into serious,  
professional production kitchens with the latest equipment. A food  
development kitchen is also available for hire, with more specialised  
equipment. Both kitchens can be hired for short-term or long-term usage. 
With equipment including Rational steam ovens, Thermomix and Robot Coupe 
food processors, a blast chiller, Hobart blenders, a vegetable preparation 
machine, water baths, vacuum sealers, a filling machine, a packaging  
machine and a walk-in cold room, this is a fantastic facility for food producers. 
Larger food companies can access new technologies and processes such as 
the sensory unit offering consumer tastings, insights and opinions.

Centre Manager Jeff George showed us around the kitchens, meeting 
rooms and labs and on the day we were there we watched a food company, 
the intriguingly named ‘9 Meals from Anarchy’ making organic vegetable 
stocks from their own home-grown organic vegetables. We came away highly 
impressed by NoWFOOD’s cutting-edge technology and the opportunities it  
offers to the region’s small independent food producers.

Lunchtime and Thornton Hall treated us to a very  
special picnic in the lovely walled garden at Burton 
Manor. The hotel staff served us their award-winning 
afternoon tea – a selection of mouth-watering finger 
sandwiches, plus delectable cakes, fancies and 
freshly baked scones, with custom-made jams and 
curds produced specially for the hotel by Pant Glas 
Bach Preserves in North Wales. This afternoon tea 
deservedly won the ‘Best Tasting Afternoon Tea’ at 
the Afternoon Tea of the Year 2018 held in London. 
Thornton Hall beat off some stiff competition from 

hotels such as the five-star Mandarin Oriental Hyde Park and was the only 
finalist outside of London. An incredible triumph! 

Our final visit of the day was to Chilli Gourmets in Lower Heswall. Jane 
Fern grows around sixty-two varieties of chillies, ranging from the very mild to 
mouth-searingly hot! The best seller is Purple Haze, a medium heat Cayenne 
chilli that changes from a beautiful purple colour to a  purple-tinged red. The 
colourful chillies looked beautiful and we tasted several  varieties. Jane also 
makes wonderful award-winning chilli relishes, pickles and sauces, which 
we enjoyed with her home-made bread. We picked up some tips too – Jane 
says that chillies can be frozen, both whole or chopped, but don’t allow 
them to thaw out – use them from frozen in cooking.

Back to Thornton Hall hotel and a chance to unwind in the hotel spa with 
a choice of relaxing treatments or a cooling swim in the pool before dinner 
in the hotel’s imposing Oak Room.

The exciting Tasting Menu for the six-course formal dinner was devised by 
Lawns Restaurant Head Chef Chad Hughes, Kitchen Manager Sam Wilson 
and the team (there are 22 chefs at the hotel!) and was accompanied by 
wines from Tanners Wine Merchants who supply quality wines from small 
producers to Thornton Hall. The very knowledgeable Adrian Patterson from  
Tanners guided us through the different wines served with each course, with 
his expert tasting notes. Abdallah the restaurant  manager ensured every 
course followed seamlessly.

With a fabulous choice of dishes on the menu, including hand-dived 
scallops, Butter-poached Lobster, Welsh Lamb with ‘charcoal mayo’, an 
outstanding selection of cheeses and sumptuous desserts such as Apricot 
Soufflé with Lavender Ice Cream, there were so many great dishes it was  
difficult to choose – but we managed! I was intrigued by one accompaniment 
to my choice of the delicious third course – Halibut, Smoked Potato,  
Fennel and Dee Estuary Offerings. The latter comprised Purslane, Sea Aster, 
Samphire and Sea Plantain foraged by Chad Hughes around the Dee  
Estuary. Chad is a great forager and regularly travels all over the region to 
forage for wild plants for the restaurant menus. I was particularly fascinated 
to learn that he makes capers from immature elderberries!

Our meal ended with a selection of chocolates from chocolatier Neil 
McGrath, who makes chocolates for the hotel. His latest creation is a 
moulded white chocolate with a filling containing sun-dried tomatoes and 
basil. It sounds an odd combination, but the flavours actually work together 
very well and it was scrumptious.

Our two-day stay had passed all too quickly, but after breakfast there was 
just time for a tour of the hotel and a visit to Thornton Hall’s new venture – 
their own small garden with herbs and beehives. The bees are settling into 
their new hives and Thornton Hall’s own honey will be available to buy.

We loved our splendidly stylish bedrooms and the attentive service from  
all the cheerful, hardworking staff – everyone goes the extra mile to make 
you feel very welcome and comfortable – a testament to Geoff Dale, who’s 
been at the hotel for seventeen years. My food writing colleagues enjoyed 
the experience so much, they’re going to go back to the hotel for a long 
weekend and there’s no better recommendation than that.

Carol Wilson tells readers about her Gourmet Getaway in Wirral

Carol Wilson’s latest cookbook is Liquorice: A Cookbook: From sticks to syrup: delicious 
sweet and savoury recipes. Available from all good bookshops and Amazon.
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Finding the Missing Peace

By Stephen G Baker

Someone said to me recently that it would be better to get cancer than 
dementia! Now I wouldn’t like to make the choice, but I know where 
they are coming from. The prospect of beating cancer is higher than 
it ever was compared to the limited availability of treatment for people 
suffering from dementia. But having seen what friends have had to 
handle before they ‘beat’ cancer I wouldn’t wish it on anyone. 

As I look at loved ones who are suffering from dementia I am reminded 
of the brevity and uncertainty of life. The condition often arrives and 
develops rapidly. Both my father and father-in-law died with dementia. 
Until then I did not realise that dementia leads to death. “While a person 
with end-stage dementia may technically die from an infection or other 
medical complication, it is their severe dementia that predisposed 
them to that complication and made them too weak to fight it off”1 Life 
is short and wise people value and cherish the important and enduring 
things of life.

Experience in life quickly teaches you that ‘things’ are not the most 
important part of life. You can replace ‘things’ but you cannot replace 
people and you cannot replace ‘you’ or as the Bible puts it – your soul!2

What about people?
The Bible teaches that you should nurture and value relationships. You 
should love your parents, love your spouse, love your children and love 
your friends. We should be good neighbours, be kind, thoughtful and 
caring. Jesus taught that ‘loving your neighbour as yourself’3 sits just 
behind ‘loving God with all your heart and with all your soul and with all 
your mind’4. Incidentally, if we took this first commandment seriously 
everything else would fall into its proper place. You wouldn’t murder, 
steal, commit adultery, swear, etc., as all of this and more is not  
acceptable to God. 

What about your soul? 
Jesus taught that your soul is the most valuable thing that you possess. 
Listen to the words of Jesus: they are pretty blunt and to the point. 
‘And what do you benefit if you gain the whole world but lose your own 
soul? Is anything worth more than your soul’?5 Jesus is saying that all 
that life can offer cannot be compared to the eternal value of your soul. 
That why Jesus died! Peter, one of the disciples of Jesus, wrote that 
those who pray, confess their sins to Jesus and trust Him to save them 
receive the ‘salvation of their souls’.6 This will outlive everything else  
in life. It gives hope to the sick and dying and strength to live for  
something that is of lasting value.  

1 https://www.verywellhealth.com/what-is-it-like-to-die-of-dementia-1132331
2 Mark 8:36
3 Matthew 22:39
4 Matthew 22:37
5 Mark 8:36
6 Peter 1:9

Listen, watch or read more on my webpage,  
www.findingthemissingpeace.co.uk

Award-winning Wirral novelist, Margaret Murphy, 
who pens thrillers as A.D. Garrett and Ashley Dyer, 
recommends two books per month, across a range of 
styles and a mixture of new and old.

THE BATTLE FOR BEVERLY HILLS by Nancie Clare
St. Martin’s Press ISBN-10: 1250121345 

How did actors metamorphose from uncredited players in 
silent ‘flickers’ to become powerful movers and shakers in 
politics? Apparently, it all began in the 1920s with the very 
first celebrity movie stars.

Nancie Clare charts the development of Beverly Hills from  
marginal rancho land to home to Hollywood stars. It wasn’t a smooth ride: 
like the former owners of ‘Rancho Rodeo de las Aguas’ the movie settlers 
of the twentieth century would have to fight for their land, engaging in a 
bitter struggle with powerful and corrupt forces. The trouble, it seems, 
was water. Los Angeles had it in abundance, via the massive Los Angeles 
Aqueduct, which carried fresh water from the mountains to the rapidly 
growing city, while Beverly Hills, a city on the westerly edge of LA, had  
uncertain, and often meagre, supplies. The price of access to this precious 
resource was annexation – and high taxes to help pay for the aqueduct.

But after raising millions of public dollars in War Bonds for the US  
government during World War I, Mary Pickford and Douglas Fairbanks 
knew the power of celebrity, and the two (along with famous pals including 
Charlie Chaplin and Tom Mix), used their influence to remain independent. 
Clare argues that these stars of the silver screen laid the groundwork for 
celebrities of the future to go much further in politics – taking mayoral 
office (Clint Eastwood), seats in Congress (Sonny Bono), and even the 
Presidency of the United States (Ronald Reagan and Donald Trump).

As a former LA journalist, Nancie Clare’s research is impeccable, and the 
story she tells is crammed with fascinating ‘I didn’t know that!’ moments; 
for example, did you know that the growth of the movie industry in LA was 
less about California’s sunny climate and more closely aligned to Thomas 
Edison’s jealous protection of his lighting patents? Enlightening and  
entertaining, this book will appeal to anyone who enjoys film, politics,  
history – or Hollywood insider gossip. Highly recommended.

 

SPLINTER IN THE BLOOD, written as Ashley Dyer, is now out.  
Margaret and her forensic collaborator, Helen Pepper, blog on  
writing and forensics on Facebook @AshleyDyerNovels.  
Twitter @AshleyDyer2017

ENGLEBY by Sebastian Faulks 
Vintage Press ISBN-10: 0099458276

I first read Engleby in 2007, its year of publication, and 
recommended it as an essential Christmas read. Although 
he is better known for his novels set in France, particularly 
Birdsong, Faulks writes cracking psychological suspense, too 
– and has even penned a well-received Bond thriller. While 
Engleby is a quieter affair, it still packs a punch. The story is 

narrated by Mike Engleby, a second-year student at an ‘ancient university’. 
The narrative voice is simple, yet from the start we know that we are 
dealing with an exceptional mind – uncompromising, fiercely intelligent, 
wickedly funny – and deeply disturbed.

A fellow student disappears and Engleby mourns her loss, yet we feel  
uneasy: despite his eidetic memory for facts, there are gaps in his  
memory of events. Engleby is reminiscent of the early Barbara Vine  
novels: although there is relatively little incident, the writer keeps the 
reader in a state of constant dread. A truly masterful work.

Shelf 
Indulgence

By Margaret Murphy
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Steve Goodwin from Heswall is planning to swim the 17.4km length of 
Lake Windermere this September in support of Help for Heroes.

Steve told Heswall Magazine: “I grew up in Pensby and have lived on 
Irby Road, Heswall, for the past 14 years. I attended Calday Grammar 
School until 1985 when I joined the Royal Navy. I left the Navy in 
1994 having reached the rank of Petty Officer and served on board 
HMS Cardiff throughout the first Gulf War in 1991. 

“I’ve been swimming competitively since the age of seven and played 
water polo for the Royal Navy. I took quite a long break from the pool 
(twenty years to be exact) when I left the Navy and took up open water 
swimming four years ago. I have completed numerous events around the 
country and swam the full 5.25 mile length of Lake Coniston last year. 

“I was inspired by some of my training colleagues within the Mersey 
Tri triathlon club to take on the challenge of swimming the full 11 mile 
(17.4km) length of Lake Windermere on September 2nd this year. My 
ultimate swim goal is to swim the English Channel – maybe in 2020 
or 2021? At the age of 50, I still feel well and strong enough to give 
something back to charity through my passion for outdoor swimming.

“Help for Heroes is a charity close to the heart of my family, my wife 
Sharon having served 17 years in the Royal Navy. It provides huge  
support for serving members and also veterans of the Armed Forces 
who have suffered mental or physical distress during their military  
service. These people have been prepared to make the initial  
commitment to serve their country without question or regard for their 
potential wellbeing and deserve all the help and support that can be 
given to them. I am proud to associate my name with this charity and 
I am hoping to raise over £500 for this worthy cause. I am currently 
32% of the way to my target!”

If you would like to sponsor Steve visit his fundraising page: 
www.justgiving.com/fundraising/steve-goodwin11

The idea of forming a Probus Club in Heswall came from a Rotarian, 
Bill Hill, whose relative in the south was a member of a local  
Probus and it did indeed come to pass; so successfully indeed  
that a ‘Wait List’ was drawn up from which Gayton Probus was 
formed, limited to 80 members. 

In the late 1980s we met at the Devon Doorway, run by Mrs 
Barnes. Payment was in cash, to a collector at each table who 
passed the money on to the Treasurer, who happened to be Ian 
Rutter who streamlined it to payment by cheque. A move was 
made to The Grange (still with Mrs Barnes) and numbers increased 
to 100, at which time, Ian Rutter became Chairman (1991/92) 
and started our Wednesday morning meeting at the Alexandra 
Hall. From there we moved to the United Reformed Church under 
the Chairmanship of Brian Eastwood, where we still remain for 
Wednesday Morning Coffee, Bridge and Social Chat.

Probus is for retired men whom having led an active working life 
are looking for something they can join with like-minded people to 
give them an added interest in retirement.

Probus is derived from two words ‘Professional’ and ‘Business’, 
albeit anyone who has had a job with a measure of responsibility 
can join from professional to blue collar and self-employed. 

The first Probus Club was formed by a Rotarian in 1965 in  
Welwyn Garden City and Heswall Probus was founded a few years 
later in November 1968. From an initial membership of 33 it has 
since grown to our present membership of just under 100.  
However, with an ageing membership, we are always on the  
lookout for new members.                                                                        

We meet once a month for lunch at Thornton Hall Hotel, which 
is then followed by an interesting talk by a speaker. One of our 
talks arranged for this year is by Professor John Eldridge on the 
construction of the Royal Research Ship Sir David Attenborough at 
Cammell Laird in Birkenhead.

In addition, we meet informally every Wednesday morning at the 
URC in Heswall for morning coffee between 10 – 11am where we 
put the world to rights. This is then followed by bridge for those 
who like to play cards.

Heswall Probus 
50th Anniversary
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At the recent Soroptimist International Club of 
Heswall & Districts AGM and Change of Insignia 
Dinner, Maureen Sayer was inaugurated as  
president for 2018 – 2019. Past President  
Veronica Cuthbert welcomed Maureen to the role 
and wished her a successful and enjoyable year.

Maureen’s inaugural speech highlighted  
education as her theme for the year, because 
of the different roles she has held during her 
career both in the NHS and Further Education. 
She has worked both in Wirral and Liverpool as 
a nurse, health visitor and health advisor, and 
lecturer. She was the Advanced Health  
Improvement Practitioner for the Cheshire and 
Merseyside Bowel Screening Programme covering 
eight Primary Care Trusts and subsequently the 
Liverpool Health Promotion Specialist for  
Cancers until she retired three years ago.

Her chosen charity is SUDEP Action, which offers support to people 
bereaved by epilepsy, provides information on SUDEP (Sudden  
Unexpected death in Epilepsy) and risk in epilepsy, sponsors  
research and education to prevent future deaths, involves people to 
help effect change, and captures data across the UK through the 
Epilepsy Deaths Register.

Internationally, SI Heswall is supporting Women, Water & Leadership, 
along with the Meru Women’s Garden Project.

Heswall Soroptimists meets every second and fourth Thursday  
during the month, at Prenton Golf Club. As well as the formal  
meetings, members are also involved in a variety of community and 
fundraising projects and enjoy a lively, fun-filled programme of social 
events. New members are always welcome. 

You may have recently seen Spiderman running through the streets of 
Heswall. it was in fact Paul Parry from The Way Fitness. 

He did a 12-hour fitness-athon and also led (and joined in with) 
12 fitness sessions in return for donations. He raised £1,000 for the 
Spider-Ede appeal to help poor Edie (from the Wirral) get the treatment 
she needs in Mexico to fight the rare brain tumour (DIPG).

New Soroptimist President

Last year Teams4U distributed 38,000 gift-filled shoeboxes to Belarus, 
Bosnia, the Ukraine and Romania. The Teams4U charity also works 
throughout the year with local people in these countries to help  
improve the quality of their lives. From 2018 Teams4U will be operating 
in their own warehouse on the Wirral, collecting shoeboxes for children.

Dave Cooke, the founder of the original Christmas Shoebox  
Charity, has never been a stranger to risks or the dedication it takes 
to start up a charity! In 1990, after seeing breaking news with images 
of the orphans from Ceausescu’s regime in Romania, he decided, 
with the help of some friends, to get an aid wagon together and drive 
it across Europe, hoping the medical supplies, beds, blankets and 
clothes would radically change the horrific conditions in which these 
children were living. What he didn’t know was that those few thousand 
shoebox gifts that went across with the convoy from Wrexham would 
grow into the biggest shoebox programme in the world!

In 1994 Operation Christmas Child was amalgamated with the 
American-led international charity Samaritan’s Purse. Dave resigned 
from his job as Contracts Manager for a window installation company 
and became the Overseas Projects Manager for Samaritan’s Purse, 
delivering shoeboxes all across the world while developing their Soccer 
programme and Second Chance programme which take sports and 
games to street children and juvenile convicts.

From those years of pioneering new programmes and visiting new 
countries grew the seeds for Teams4U. Seeing children without family 
or community, traumatised through abuse, war and poverty, laugh and 
play again through the sports programmes empowered Dave to make 
that the focus of T4U.  

Dave founded Teams4U in 2006 after experiencing the atrocities of 
the Beslan crisis in 2004 when over 300 people were killed in a school 
attack in Russia.  From his experience working as an International 
Projects Manager for Samaritan’s Purse, he was invited to take a team 
of volunteers into Beslan to be part of the rehabilitation process there. 
Out of that harrowing situation, Dave realised the difference short-term 
teams can make and wanted to set up an organisation that could give 
anyone the opportunity of travelling abroad to assist children in crisis.

Dave told Heswall Magazine: “I want to give people who aren’t able 
to give up their day-to-day lives the opportunity to go overseas and 
make a difference. Most of us have jobs, families, mortgages and bills 
to pay. We can’t all spend months or years abroad. But I don’t want 
that to stop people from travelling to the third world, getting off the 
tourist route, and meeting the needs of the children there. From  
whatever walk or stage of life you’re in, I want to give you the  
opportunity to travel with Teams4U.”

If you don’t fancy volunteering abroad, the charity has returned to 
the simple model of giving a shoebox for a boy, a girl or a family box at 
Christmas time. If you would like any more information about how you 
can help, or would like to volunteer in our Wirral Warehouse, please 
contact Anne Preston (email anne_preston22@hotmail.co.uk or  
telephone 0151 645 2351).

Christmas Shoebox appeal
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Is Back Pain Holding You Back?
According to a recent report carried out by 
The British Pain Society there are ten million 
chronic pain sufferers in Britain alone which 
affects not only their social life but interferes 
with their working life. Back pain costs the 
UK billions of pounds in health bills, loss of 
earnings and lost productivity. However, many 
people in the UK who are unable to work due 
to back pain are not covered by this or by 
allowances. Instead these sufferers are reliant 
on their partner or early retirement.

Following a recent survey, British businesses 
lose an estimated 4.9 million days from  
employee absence due to work related back 
pain. The North East suffers more than most, 
with two people in every hundred having to 
cope with the condition. As a result, each  
affected employee takes 19 days off work, 
which in turn puts the business at stake.

GPs tend to refer patients to chiropractors, 
physiotherapists, acupuncturists and in some 
cases suggest surgery. In recent studies 
carried out by the NHS there has been a 
significant increase in teenagers suffering 
with back pain. This age group costs the NHS 
nearly £4billion per year alone working out at 
an average of £8,000 per teenager. Despite 
this the number of back pain sufferers is still 
prominent with treatment showing no guarantee 
of success. Bowen Therapy is an alternative 
therapy which has slowly but surely been 
sweeping the nation over the last 20 years.

The Bowen Technique is a natural, drug-free 
non-invasive complementary therapy which 
was invented in Australia and introduced to 
the UK in the 1990s. Bowen Therapy has a 
particularly strong record of success in the 
treatment of back pain. A national study,  
carried out by The Bowen Therapy  
Professional Association (BTPA), showed  
that 95 per cent of back pain sufferers  
experienced either complete relief or a marked 
improvement, after a series of no more than 
three Bowen treatments.

It prides itself on being able to trigger the 
body’s own healing systems. Rather than 
‘making’ the body change, Bowen ‘asks’ the 
body to recognise and make the changes it 
requires. With primarily fingers and thumbs, 
the Bowen practitioner makes small, rolling 
movements over muscles, tendons, ligaments 
and soft tissue at precise points on the body, 
using only the amount of pressure appropriate 
for that individual. No hard-tissue manipulation 
or force is needed or used. Between each  
set of moves, the body is allowed to rest for  
a few minutes, to allow it to absorb the  
information it has received and initiate the 
healing process.

Bowen is generally pleasant to receive, each 
session lasting 30 – 60 minutes, depending 
on the age of the client and the nature of 
their condition. Many clients become so  
relaxed they fall asleep during the treatment.

Short-term (acute) injury may be resolved in one 
to three Bowen treatments, while long-standing 
(chronic) conditions may require longer. A gap 
of five to ten days is recommended between 
Bowen sessions; so that the body can process 
the subtle information it has been given. 
Once the healing process is underway, the 
treatment would have taken the relief off your 
back meaning you can carry out activities in 
and outside of the workplace which you had 
on hold. As well as back pain Bowen Therapy 
also may help with a host of other health  
issues such as: frozen shoulders, sports 
injuries, whiplash, migraine, hay fever, asthma, 
IBS, fertility matters to name but a few.

Adventurer Bear Grylls explains: “Bowen 
Therapy has helped keep my body together 
despite the continual bashing it takes. It’s a 
vital support in putting right a whole range 
of new aches and pains, making sure that old 
injuries don’t cause me problems, and helping 
me fight stress and fatigue.”

As with many other alternative therapies the 
success of a treatment mainly depends on 
visiting a legitimate, well trained practitioner, 
who is a member of BTPA (The Bowen 
Therapy Professional Association). BTPA is 
the largest UK professional association for 
qualified Bowen Therapists. Members of this 
association are qualified in Anatomy and 
Physiology and First Aid. They are also fully 
insured, abide by a strict code of conduct and 
ethics and are committed to a programme of 
continuing professional development.

To find out more about how  
Bowen Therapy can help you, 
contact Nicholas Tobin on  
0749 659 6969

Email: ask@bowentherapy.org.uk

www.bowentherapy.org.uk

ADVERTISING FEATURE
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CARE HOME FEES
AND THE NEW PROBATE TAXES

COULD DEVASTATE 
YOUR CHILDREN’S

INHERITANCE.
YOU CAN LEGALLY 

AVOID BOTH
BY SETTING UP 

A FAMILY TRUST
DRAWN UP BY OUR TRUST 
SPECIALIST BARRISTERS 

DON’T BE CAUGHT 
NAPPING!!

LASTING POWERS OF ATTORNEY 
FOR FINANCIAL AFFAIRS 
AND HEALTH MATTERS

SINGLE: £175 FOR BOTH
COUPLE: £299 FOR BOTH

FOR AN INFO PACK CALL

0845 052 2757
www.wirralestateplanning.co.uk

Call Mike Barnes at Wirral Estate 
Planning on 0845 052 2757 

Visit our website: 
www.wirralestateplanning.co.uk
Email: info@wirralestateplanning.co.uk

What can happen if I don’t have an LPA in place and I am  
unable to manage my own affairs? 

1. The court of protection can and will appoint ‘deputies’ to  
 manage your affairs if no family member/friend quickly applies  
 to become your deputy/attorney. This becomes very arduous  
 and very expensive. Court appointed deputies would close your  
 bank accounts and divert all your income to the court.

2. Family members can apply to the court to become your  
 attorney for financial affairs only. This process can take up  
 to four months and costs can easily exceed £3,000.

3. Your bank can freeze your bank accounts; they can even  
 freeze joint bank accounts.

4. Social services will be in complete control of your health related  
 matters and can place you into a care home, possibly against  
 your or your family’s wishes.

Our prices to prepare both LPAs are: £175 for singles and 
£299 for couples.

Have you protected yourself with
a lasting power of attorney?

The sad fact is that 94% of over 65s have not!

Lasting Powers of Attorney and why all 
adults should have them in place.

The lasting power of attorney (LPA) was introduced by the  
Mental Capacity Act 2005 and came into being in October 2007,  
replacing the previous Enduring Power of Attorney which had  
been around since 1985.

There are two types of LPA:

1. For health and welfare matters

2. For financial affairs

The Act states that should you have some form of incapacity  
(temporary or permanent) that prevents you from looking after  
your own affairs, you must have appointed attorneys who can be 
either family members or trusted friends to act for you under a 
registered LPA. 

Each LPA is a 20-page document and it has to be registered with 
the Office of the Public Guardian. 

The registration process takes eight to nine weeks and a fee is 
payable to register each one. That fee depends on your level of 
income. In some cases the registration fee is waived.

If you develop some form of incapacity then your attorneys can  
act fully legally on your behalf under a registered LPA.
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Guy Stair Sainty continues the tradition 
of the scholarly dealer with a lifetime of 
experience and has a gallery in Dover Street 
in Mayfair in London, which is well worth a 
visit. I have illustrated one of the pictures 
currently on show at his gallery – a full-size 
portrait of Oei Hui-Lan, (Mme Wellington 
Koo), by Federico Beltran Masses painted 
in 1932. 

Now, you have hopefully been reading 
about the very top end of the art market, 
which is fairly active at the moment  
although not as easy as it was twenty years 
ago. At the major London Antiques Fair at 
Chelsea in June the picture and jewellery 
and silver dealers appeared to be doing 
business and were attracting many visitors 
to their stands. Some furniture dealers  
were fairly busy, but only those with  
unusual pieces seemed to have red ‘sold’ 
stickers in evidence.

People keep on telling me that ‘the 
antiques business is slow’. I see little signs 
of that being true, but auctioneers  have to 
be careful not to accept low value goods for 
auction or too many commonplace antique 
items. Those are the ones that are difficult 
to move on. Fortunately, residents in Wirral 
seem to have been careful and selective in 
furnishing their houses fifty years ago and  
if you bought fine quality then, it is still  
fine quality now and in the main will sell  
at auction.

I recently discovered a Royal Doulton  
character jug, commonly known as ‘The  
Red Haired Clown’; its actual name is  
‘The Clown’ and was designed by Harry  
Fenton and produced from 1937 to 1942 

With Cato Crane Valuers & Auctioneers and John Crane Fine Art

All Things Auctioneering
It is only recently, when I encountered and 
was in conversation with Guy Stair Sainty in 
London, that I recalled a brush with one of 
the great New York procurers and suppliers 
(otherwise known as scholarly dealers) of 
Fine Art of all time. The date was August 
1967 and the place was Perama on Kerkyra 
in the Ionian Sea.

The heat was intense in the olive grove 
and the only remedy at midday for ‘Mad 
Dogs and Englishmen’ was tea in the shade. 
At the top of the olive grove I noticed a 
movement and saw a distinguished looking, 
tall, late middle-aged figure approaching. 

He had greying, collar-length hair and was 
wearing an obviously London-cut light beige 
silk summer suit, Panama hat with a wider 
than average brim, and a cravat together 
with a very slim, tightly rolled umbrella. My 
newly found acquaintance invited himself 
to join me for tea and it was obvious by 
his soft and cultured accent that he was a 
former British patriot now living in New York.

My tea partner volunteered the information 
that he had come to the Greek island to  
visit some friends who owned one of the 
great London book publishing houses and 
they had invited him to examine some  
Edward Lear paintings they had in their  
collection. I listened with polite interest. 

Following a discourse about Edward Lear, 
the person gave me his business card and 
sauntered off, winding his way around the 
ancient olive trees to where Georgio was 
hooting in his taxi. It was forty years later, 
with the advent of the internet that I  
discovered that I had been in the company 
of the world’s foremost authority on the art 
of Edward Lear! 

This was George Dix (1912–1999), who 
had worked in association with Durlachter 
Brothers in New York for many years and 
when they closed in 1967 he operated 
on his own account until 1992. After his 
death, the George Dix archive of letters and 

photographs and picture sale records was 
deposited with Yale University Library and is 
available to modern day researchers. 

Space does not allow me to write much 
about Edward Lear (1812–1888), but he 
was a true polymath. The Temple of Athena 
at Athens is just one work from Lear’s the 
prodigious output while on his numerous 
travels. He is, of course, best known for his 
nonsense poetry; his most famous poem 
‘The Owl and the Pussycat’ was written at 
Knowsley Hall near Liverpool for the 13th 
Earl of Derby when Edward Lear was invited 
to visit to paint parrots and animals in the 
menagerie. Lear’s Macaw, a blue South 
American parrot is named after him; his 
first volume of parrot images was published 
when he was only 21. It is also said that the 
‘pussycat’ poem might have been written 
by the Earl Derby as ‘Lear’ is an anagram of 
‘Earl… but that is nonsense too! His death 
was preceded by that of his ‘best friend’, 
his cat Foss who travelled everywhere with 
him and was buried in his garden at San 
Remo with ‘great ceremony’! Edward Lear’s 
own funeral was sadly attended by only one 
person, the wife of his physician. 

Edward Lear aged about 45

By Edward Lear

Oei Hui-Lan

Painted by Edward Lear and published in a volume in 1838
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still make £1,000 to £1,500 with a fair 
wind and good bidders behind it. So clocks 
seem to be one of the exceptions to the 
rule at the moment and long may it last. 

Nearly finally, travel posters are the bright 
and breezy works of the skilled commercial 
artists and do brighten your days when 
framed at home to be enjoyed on those dull 
rainy days from November to March. They 
are worth considering as good examples 
may be acquired at a tiny fraction of the 
price of even mediocre canvases from even 
middle-range artists.  

If, however, you submit to their beckoning 
to spend long sunny holidays in Rhyl or 
anywhere for that matter, DON’T FORGET 
to check out your home contents insurance 
valuations, as most of us are probably these 
days really underinsured for replacement 
values. Call me on 0151 342 2321 for  
appointments or to call in to our office on 
The Mount in Heswall. 

when the war interrupted production of  
non-essential items. I remember auctioning 
one of these about thirty years ago when it 
made £1,400. These clowns (and there  
are also versions with white and black  
hair), do not appear frequently on the 
market. This particular example has been 
professionally restored on a large chip – 
bearing in both mind today’s tastes and  
the fact that it is restored against the  
plusses of it being a rare piece, what do  
you think it is worth now? 

Having said that mediocre furniture is not 
in demand and buyers are only seeking out 
the fine pieces, the same generally applies 
to clocks, though not entirely! I recently  
discovered two good clocks in Wirral. One 
was a high-quality London-made clock, 
but with only a 30-hour movement, which 
means you have to wind it up every day.  
Because it is early c1720 and small it is 
very desirable. Another long cased clock I 
have illustrated is about 1750 and made in 
the City of Bristol. Despite being a little tall 
and the case having had a hard life and  
requiring repair and restoration, it should 

So whether it is Llandudno or London, 
Rhyl or Rhodes have a good, well-insured 
holiday! 

I’m off for my annual three-day workaholic 
break to see clients in Wales in my new 
car… Well... not actually, this was,  
unfortunately, only on display at the  
London Chelsea Antique Fair! 

Doulton Red Haired Clown

By William Smith of Bristol

My new car...if only!
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It was just an ordinary morning. It was about 20 years ago and  
Radio 4 was on in the background as I breakfasted and made 
ready for work. I heard John Humphreys chatting with a lady – 
there was a brief mention of ‘Wirral’. I started to listen. 

A remarkable story emerged of how her father, having been 
captured in the Far East during WWII, had managed to keep secret 
diaries throughout his captivity. The lady, Meg Parkes, had tran-
scribed the diaries into book form and she and Humphreys were 
discussing it.

The next sentence really made me sit up and take notice. Meg 
mentioned that her father had been a GP and his name was AA 
Duncan. WOW! This was just too amazing. Dr Duncan had been  
my own family doctor and I had seen him from time to time over 
the years. 

A couple of days later, I was passing my local bookshop only to 
see Meg’s books in the centre of the window. At the time I was  
engaged in making arts-based features for BBC Radio and the 
story had intrigued me, so I went in and left my card hoping that I 
could get to speak with Meg.

Within two hours Meg phoned – she lived just down the road in 
Hoylake and was instantly in tune with the ideas I had about a  
radio feature. We met and I had a fascinating time hearing about 
the story. We collaborated on what turned out to be an amazing 
series of radio programmes in which two young actors told the 
story and Meg herself took the part of narrator.

Atholl Duncan was a second lieutenant in the Argyll and  
Sutherland Highlanders employed as a cipher officer, coding and 
decoding messages. As the newly promoted Captain Duncan, he 
had the job of decoding the order for British Forces to surrender in 
March 1942.

Flouting all the rules of service he kept a carbon copy of the 
message. All prisoners of war knew that keeping any form of 
record was strictly forbidden and to be found with a diary would 
invite immediate and dire punishment. Captain Duncan kept a 
diary throughout the next three and a half years of captivity in the 
jungles of Java and, later, the coalmines of Japan.

Fast-forward to earlier this year. Captain Duncan’s amazing story 
had never really gone away; I had often thought about it and  
wondered if I could bring it to wider knowledge.

The original radio version had been received so well that I was 
thinking that perhaps we could produce something similar but in a 
different way. We are fortunate in having a wealth of talent in our 
area and one of the luminaries of the theatre is Ann Warr.  
Well-known as director of many productions by the Hillbark Players 
and as an actor and teacher in her own right, Ann was the obvious 
choice to bring in. 

Within moments of explaining the remarkable story of Captain 
Duncan’s captivity and secret diaries, Ann’s unerring theatrical 
sense could already see how it could be translated into a live 
event, using a small team of young actors.

Leading this team is Adam Stubbs, no stranger to the stage with 
experience from the Bard to Broadway already in his CV. Adam is set 
to play the part of Atholl Duncan and the play tells the remarkable 
tale by a combination of scripted and led improvisation.

Dr Duncan, as he later became, was such a well-known figure in 
the area, running a GP surgery with his wife (always known as Mrs 
Duncan) in Moreton – many people will remember them well.  

The perfect vehicle for the play to be widely seen is in the shape 
of the Wirral Arts Festival. Now in its eighth year, the Festival has 
events across the whole of Wirral. As Ann Warr has written this to 
be performed in an intimate and rather confidential style, large 
auditoriums are definitely out. Instead, they have opted for smaller, 
local locations. 

Catch the show; it’s called Captain Duncan’s Diaries, on a  
number of days during the Festival. For your diary, it’s on tour and 
can be seen on:

3 October – Church of the Good Shepherd, Heswall

5 October – West Kirby Arts Centre

10 October – Birkenhead Town Hall

12 October – St Mary’s Church, Upton

The final venue in Upton is rather appropriate, as this is Atholl 
Duncan’s own parish church.

Cobras, camps and coincidences
One man’s wartime story by Edward Peak
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CARS BOUGHT
• Local Wirral Service
• FREE valuation (no obligation)

• FREE collection
• Established 25 years

9 Mill Hill Road, Irby, Wirral CH61 4UB

TELEPHONE: 0151 648 5488
www.irbymotor.co.uk

Does your car need an MOT?

FREE
COLLECTION AND DELIVERY

There are car dealers, and then, there 
are car dealers! Established for over 

two decades, Irby Motors are car 
dealers on the Wirral you can trust.




