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T: 01483 467250
Unit 15 Quadrum Park Old 

Portsmouth Road Guildford GU3 1LU
Mon to Fri 9.00 am - 5.00 pm & Sat 9.00 am - 4.00 pm

Summer’s here, and the time is right 
for ice creams, barbecues – and making 
your home improvement dreams a 
reality!

Do you wish it was easier to enjoy your 
garden in warm weather? Would you 
love it if your living area soaked up 
more summer sun? 

Then at P&P Glass, we’ve got the 
skills and the experience to make that 
happen.

For over thirty years, we’ve been 
helping South-East homeowners make 
their properties lighter, brighter, more 
liveable places to be – and now we want 
to do the same for you.

Find out more about our sensational 
range of windows, doors, bifolds, roof 
lanterns and other glass products 
– speak to one of our friendly sales 
advisors today!

Make Your 
Summer  
Spectacular

For more information, or a no 
obligation quote call us today

RATED EXCELLENT*

*BASED ON 174 REVIEWS

WWW.PPGLASS.CO.UK
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www.leighwoodfields.co.uk

*Prices and details correct at time of going to press. 
Photography depicts streetscene and Showhome and is indicative only. 

B O O K  A N  A P P O I N T M E N T  TO D AY

Introducing Leighwood Fields, a stunning 
new development of 3, 4 and 5 bedroom 

homes, exquisitely designed and crafted to 
the highest quality. Nestled in the heart of 

rural Surrey, Leighwood Fields is just a short 
stroll from the centre of Cranleigh and offers 

the quintessential country lifestyle.

3, 4 & 5 bedroom homes from £575,000*

leighwoodfields.co.uk

01483 355 429
Knowle Lane, Cranleigh, Surrey GU6 8RF
Sales & Marketing Suite, open daily 10am-5pm
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0800 9177 544

We provide secure, clean & dry 
storage space for businesses & private 

individuals. 7 days a week access, 
CCTV and security gates. Whether you’re 

moving house, setting up a business,

SELF STORAGE
CRANLEIGH

Call Marc or Emma

or de-cluttering your 
home, our friendly 
team are here to help.
Prices start at £17 a 
week, please get 
in touch for more 
information.

AUGUST  2019
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when it's available. Harvesting is the process 
of gathering a ripe crop from the fields. Reap-
ing is the cutting of grain or pulse for harvest. 
Let's see if we can harvest and reap good 
things this month.
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ALL WORK GUARANTEED!

Our successful business
has expanded into Surrey & Sussex

A & R
Roofing

PROTECTING
YOUR ROOF

We specialise in:
New Roofs • Flat Roofs • Tile & Slate Roofs

Re-pointing Chimney Stacks • Leadwork
Valleys Renewed & Repaired • All Roof Repairs

New PVC Fascias & Gutters
External Painting • Moss Removal

Free Estimates   No Obligation   Pay No Deposit

CRANLEIGH 01483 331105   HORSHAM 01403 886701
DORKING 01306 868975   MOBILE 07881 532497

EMAIL aandrroofing@hotmail.com
Recommended, vetted & monitored
local traders & service providers.
Recommended by previous customers,
vetted by Checkatrade, monitored via
customer feedback.

Obtain an up-to-date report of A&R Roofing on www.checkatrade.com

• RESIN MATERIAL OUTLASTS THE BUILDING
• FIRE RETARDENT
• CANNOT BE CUT
• MAINTENANCE FREE
• NO JOINTS, SEAMS OR WELDS
• UV RESISTANT & WATERPROOF
• ENVIRONMENTALLY FRIENDLY
• THREE FINISHES / THREE COLOURS
• 25 YEAR GUARANTEE

The Next Generation

of Flat Roofing
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PROTECTING
ROOFYOUR

G&S
Roofing Ltd

Our successful business has expanded into Sussex

The Next Generation

of Flat Roofing

We Specialise in...
New Roofs l Flat Roofs l Tile & Slate Roofs l Re-pointing Chimney Stacks
Leadwork l Valleys Renewed & Repaired l All Roof Repairs
New PVC Fascias & Gutters l External Painting l Moss Removal

Free Estimates     No Obligation     Pay No Deposit

ALL WORK FULLY GUARANTEED!
OFFICE: 01403 560172 / 01483 378511
MOBILE: 07425 396324
EMAIL: gandsroofinglimited@gmail.com

l RESIN MATERIAL OUTLASTS THE BUILDING
l FIRE RETARDANT
l CANNOT BE CUT
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l NO JOINTS, SEAMS OR WELDS
l UV RESISTANT & WATERPROOF
l ENVIRONMENTALLY FRIENDLY
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Trusted Member

The Confederation of Roofing
Contractors stands for 
INTEGRITY, RELIABILITY &
CUSTOMER PROTECTION. 

All members of the CORC 
can offer customers the 
benefit of a fully insured 10
and 20 year back up guarantee

g&s full page_Layout 1  17/03/2015  23:29  Page 1

www.gandsroofing.co.uk

EMAIL: gsroofingspecialists@gmail.com
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Vanished 
Buildings of Cranleigh

The Great Barn

As a traveller to Cranleigh entered the village 
from the West 150 years ago, almost the first 
building that he would see was the Great 

Barn or Birdfield Barn. This vast structure belonged 
to Ivy Hall Farm (behind present-day Gregory & 
Seeley’s and Oxfam) and it had straddled the end 
of the Common for centuries. In the second half of 

the nineteenth century, Cranleigh was growing and 
modernising. It now had a railway station, hospital, 
gas works, piped water, and a public school. There 
were plans for new estates which it was hoped 
would attract well-to-do purchasers. This Great 
Barn began to be seen as an eyesore in a modern 
village.  Ivy Hall was ceasing to operate as a farm, 

The way it was
Main Picture: 
The Great Barn in 1888, looking east, a painting by J. Hardy, with glimpses of the church, Ivy Hall Farm and the 
Onslow Arms (Frank Warren Papers, courtesy of Mrs Catherine Ferrier)

Joy of Cranleigh
Joy Horn brings some anecdotes from 

past times

The
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and it seemed to those seeking the development 
of Cranleigh that it would be a distinct advantage 
to have the barn removed. In 1887, a committee of 
energetic local men was formed, including doctors, 
builders, a prominent tradesman and a solicitor.

The problem was the considerable cost involved in continued on page 8

buying and taking down the barn. Eventually, a deal 
was struck with Mr Ebenezer Holden, head of the 
largest building firm (where Marks and Spencer’s 
now is), and Mr Stephen Rowland, developer, for 
demolishing it. In return, they were each to receive 
a piece of land facing the Common, further to the 

Stephen Rowland, the great 
developer of Cranleigh, in later 
years (photo by Walter Corin)
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The Committee responsible for the removal of the Great Barn, with their addresses

At least 5 men are working on the demolition of the Great Barn. Caryll House (then called The Laurels) can be seen in the background.

west of the barn. These are marked on a valuable 
little sketch-map accompanying the agreement. 
This shows how enormous the barn was. It also 
marks a large pond next to it, besides the railway 
station, the smithy, the toll house and Stonewall 
farm.
 
Cranleigh’s landmark barn was taken down 
in 1888. The photos recording this give an idea 
of the huge task that it was. Ebenezer 
Holden doubtless made good use of all this 
wood in his timber yard. 

Sketch-map of 1887 (Frank Warren Papers, courtesy of Mrs Catherine Ferrier)
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View of the demolition from the West, and also the large pond

The result was the opening-up of the entrance to 
Cranleigh from the West. A smart new block, Bank 
Buildings, was now built on the site of Ivy Hall 
Farm’s former orchard. Newcomers to Cranleigh 
were impressed.  All the original occupants were 
from outside Cranleigh. Meanwhile, shops and 
houses were built on the land acquired by Stephen 
Rowland. And about 15 years after the exchange 
of land, Holden’s building firm put up the Wesleyan 
Methodist church building on the plot of land grant-
ed to Ebenezer Holden.  

N.B. The Cranleigh History Society is not meeting 
in August.

Bank Buildings, post-marked 1908 (courtesy of Roy Pobgee)

Appeal for subscriptions for the new church building, about 1902
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Eyes will be looking up to the skies above 
Cranleigh, Ewhurst and surrounding villages 
this month for August’s annual free firework 

display.

The spectacular shooting star show, the Perseid 
meteor shower, is predicted to be at its best from 
Friday 9 August to Wednesday 14 Aug 2019.

Now that a lot of Waverley’s streetlights are 
switched off early to save the Council money it 
means you don’t have to go to the Surrey Hills or 
fields to get good views. You can witness much of it 
from your back garden.

Meteors, commonly known as shooting stars, dash 
across the sky and can be seen hurtling by from 
about mid-July each year. You do need a nice clear 
night to see them.

But there are other much smaller ‘shooting stars’ 
whizzing overhead at night this time of year which 
we don’t see, even if the sky is cloudless. We hear 
them – if we are lucky.

They are Whimbrel, mini versions of Curlews, and 
they are on their way back south to west Africa after 
breeding in remote areas of places like Iceland, The 
Shetlands, Scandinavia and even Russia.

August can be a very quiet month for birding in 
land-locked counties such as Surrey but on a still 
night there is always the possibility of encountering 
this wader on its long journey home.

The thing about Whimbrels is they just can’t keep 
quiet. Whether flying north above us in early May, or 
back again three months later, they are constantly 
excited to be airborne. I suppose I’d show the same 
elation if I had to raise my kids in a freezing bog for 
three months every year. 

Crane Spotter:
tales from a Cranleigh birder

August’s ‘shooting stars’
August

This visitor’s call is a fast and piercing trill that 
bursts through the silent darkness in seven even 
pulsating notes of similar tone: ‘Pipipipipipipi.’ It has 
been well described as a ‘rippling titter’.

I have heard them on memorable occasions at night 
in Cranleigh, both in the Spring and around now. 
The call is so far carrying that it has woken me up 
more than once in the early hours and I have had to 
shoot out of bed to try and gauge how many there 
could be.

This isn’t easy but if more than one is calling at 
the same time from different directions you at least 
know there are two. But what about the ‘one’ that 
called eight times as it flew south-west over my 
house one late July? Could it really have been eight 
birds? Or two birds calling four times, or four birds 
calling twice?
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We will never know. What I’m sure of is that the 
‘red-listed’ Whimbrel is more commonly passing 
us by in our sleep than we imagine. The growing 
advances in the recording of nocturnal bird migra-
tion – known as ‘nocmig’ - is enabling us to build 
up a truer picture of what goes on through the night 
when even the most committed of ‘bird listeners’ are 
safely tucked up.

Local ‘nocmig’ work by a pal of mine, Ed Stubbs, 
has confirmed a variety of other exciting waders as 
well as the Whimbrel, taking migratory night flights 
routes above us. These include Dunlin, Oyster-
catcher and Common Sandpiper, and a large flock 
of Black-tailed Godwits.  

Whimbrel 
(Numenius phaeopus)                            

I don’t do ‘nocmig’, but I have heard night migrant 
Curlews, Oystercatchers and Redshanks. So I’ll 
be keeping my ears primed for something special 
when I’m looking out for this season’s shooting star 
spectacle.  

Twitter - @Crane_Spotter

Whimbrel (Numenius phaeopus)                            

Whimbrel (Numenius phaeopus): you won’t see them 
on the deck around here but if you are by the coast on 
holiday this month you could hear them. Look out for a 
small curlew and a ‘humbug’ face with whitish stripes 
above the eye (supercilium) and across the crown.



CRANLEIGH MAGAZINE

People Profile

W
ho

‘s
 w

ho
?

I was born and bred in Poole, Dorset and lived there with 
my parents until I was about 18. When I left school, 
I went to live in Africa for a year. I’d suggested to my 

parents that I could go to University but they discouraged 
me from embarking on that as they knew it wouldn’t suit 
me, which was very honest of them.  I’d had a place to do 
Product Design at University, but realised it wasn’t what I 
wanted to do.  I grew up in an environment at school where 
the emphasis was to go onto university whether it was the 
right thing to do or not.

During my school years and after I had tried to be a rock 
star but failed miserably. I played the bass guitar and end-

Born and bred in Poole . . . . .

FEATURE

Tristan Weaver
Restauranteur, Chef and Breadmaker
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Born and bred in Poole . . . . .

ed up learning to sing as well because we couldn’t find 
a singer who could work and produce the kind of music 
we were doing. This was during a period from 2008 when 
I was about 16 years old until I was 20, and to put it in 
perspective, our band was called ‘The Excitable Boys’, a 
name inspired by a song from Warren Zevon.  

We kept the band going throughout school until I was 
about 23. Then I gave up on being a rock star and realised 
and accepted that I had to get a job.  By that time, I had 
started cooking.

Even when I was in the band I was always into hospitality, 
working 4 days a week, in 2 pubs, even 3 pubs at one point 
to supplement the band life.  I managed to work long hours 
then, like I do now. I had a construction job as well.

Around the time when the band broke up I met up with this 
lady, Naili (my current business partner) in the local pub 
near my home in Dorset and asked her for a job. I had 
previously done some cooking in her kitchen, so I thought 
it would be sensible to get back to it. The band had failed 
completely and I’d given up my dream of being a musician.  
It seemed sensible to revisit familiar territory.
 
My year overseas had given me a passion to travel and I 
wanted to do more. I knew if I could cook, I could work any-
where in the world.  I did a very brief cooking course, just a 
basic one.  I had looked at other College courses, but they 
all took three years, and I was already 23 years old.  I fig-
ured the money I would spend on the short course I could 
earn in those three years. Also, once I was 26, I would 
be less likely to get into a commercial kitchen, because I 
would be that much older with less experience.  I decided it 
was easier to get into a kitchen and learn hands-on. 

I came up to Surrey and did the 6-month cooking course in 
Woking. I finished on a Wednesday, got on a plane on the 
Friday and flew to Australia. I arrived in Sydney in Novem-
ber, without a job. I just basically landed and printed off a 
load of CVs and walked round and round the city restau-
rants.  I would turn up between 3-6.00pm, to chat to staff 
while it was quieter.

This approach always gave a better response than when 
I phoned. I walked in, shook the guy’s hand, gave him my 
CV in person and said ‘I want to cook’. Obviously with a 
lack of experience I didn’t have a huge amount of success. 
I think the only reason I was successful in the end was be-
cause the guy didn’t actually read my CV, which most chefs 
don’t. When I began that day at Aria, I was completely out 
of my depth but I survived. The long hours tired me out - I 
remember sitting at the bus stop one morning, watching 
the bus come around the corner, and thinking ‘Oh here it 
comes, this is my bus for work’, and just watched it go past!  

I subsequently moved to another job in a French restau-
rant which had a very good reputation. I was lucky to get 
this job on the back of the reputation from my first job at 
Aria as this would impress people. They would say, “Oh 
he’s worked at Aria, this guy can cook”.  Unfortunately, the 
Chef there quickly realised I couldn’t cook.  It was very 
traditional French cooking.  There were no water baths, 
no vacuum packing, no squeezy bottles.  If a chef put one 
fish in the oven, I would have to sear two bits of meat to go 
with it as a garnish, heat up a puree in a pot, maybe some 
mash potato and some spinach. The head chef himself 
was very competent, but definitely old school.

continued on page 14

We started work at 11 o’clock to be ready for dinner. I re-
member waking up in the morning, when my alarm went 
off and getting stressed.  In the first restaurant I’d had sup-
port and could churn out prep in the morning. In this other 
restaurant I had to get a section ready and if it wasn’t it 
would all be my fault that proceedings got delayed. I re-
member having this 6ft tall Canadian guy towering over 
me with a tray of spinach, asking “Is this spinach sea-
soned?” They used to call me Rabbit, because on my first 
day I just looked like a rabbit in headlights. He just came 
out with a mass of expletives at me, “****!”, took the tray, 
slammed it onto my stove and the whole thing went up in 
flames. I stood there, pan in hand, whole stove in flames 
and he’s screaming “WHERE’S MY SPINACH?!”, Gordon 
Ramsey style. All I could do was put the fire out with a tea 
towel and get back to work.  It was that kind of a learning 
environment – fast and furious and you had to get used 
to it.  

Fast and furious kitchen work

13
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continued from page 13

I was offered a job but the pay was just £16,000 a year. 
I wanted to work there for the experience but knew 
I couldn’t live off that money, it wasn’t possible.  Eighty 
hours a week for that wage just didn’t sound right. So I 
worked as a pastry chef for 6 months at Marcus Wareing’s 
restaurant at The Berkeley. That was really invaluable as 
I’d never prepared pastry before, it showed me a whole 
new side of things. 

From there I had an opportunity to work with an old friend 
from cooking school, in a little barbecue restaurant in 
Soho, named Pitt Cue Co. The restaurant had begun as 
a food truck. Then someone, who was quite famous sent 
a tweet about it and the next day there were hundreds of 
people turning up. Gradually the business built up and the 
restaurant evolved. 

It was very much a developing kitchen, which is why I think 
I stayed so long.  Each time we thought we had learnt 
everything we could, someone would bring in a new tech-
nique or a new piece of equipment, which we would mas-
ter and make progress. 

I moved to New Zealand and worked at a large seafood 
restaurant down by the docks. I was working on the fine 
dining side. One day we started buying in whole salmon. 
The quality of fish was amazing. It was coming in on the 
day boats from New Zealand, which has some of the best 
fish. I’ve not had fish like that in a long time. We start-
ed filleting this salmon but I had no training and didn’t do 
it very well.  The head chef looked at it, then at me and 
said, “You’ve buggered that up haven’t you?”, and didn't 
do anything else. Fortunately, there was a Japanese guy 
working there, who now lives in Bangkok running his own 
restaurant. He taught me how to use the different knives 
and how fillet the salmon. I stayed in that position for just 
under 2 years.  

Then in the New Year I went with my girlfriend to New York 
for two or three months, looking for work. I was offered 
sponsorship for a visa but it wasn’t what I wanted. My girl-
friend was a bar tender and she couldn’t get sponsorship 
at all. I kept applying for jobs and got to see some amazing 
kitchens such as Eleven Madison Park but there was no 
sponsorship I could secure. So I landed back in London, 
determined to look for work again. It was all or nothing. 

New Zealand salmon -
straight off the boat.

Over the years I’ve worked in many different kitchens. 
Working in the London restaurants during exciting times 
like the Olympics 2012. Working through the heat waves 
of 2013 and 2014 in a basement kitchen where I’ve no idea 
how high the temperature was. The people I’ve worked 
with are still close, we keep in touch.  Always working hard, 
long hours.  

When I was in cooking school, I did 2 weeks work experi-
ence, during a break at a bakery, in Long Crichel. It was 
my first commercial bakery experience, with a big, wood-
fire oven. There were a couple of polish guys baking there 
who made it look so simple. I still have some really good 
recipes from that bakery. 

After Pitt Cue Co. I worked in a Japanese sushi restaurant, 
NoBo and learnt a bit about the processes required. The 
experienced sushi cooks are quite closed about their style 
of cooking.  They suspect cooks will steal their skills.  So 
the head chef, the best, most knowledgeable guy is at one 
end of the bar.  The better you are, the closer you can work 
with him. The junior chaps are the furthest away from head 
chef and the seniors are the closest. You’re supposed to 
observe the guy next to you, watch how he’s cutting and 
then one day there may be an opportunity where he says 
cut this and you can just do it. You move up the ‘ranks’ on 
that basis. 

From Nobo I went to work at Kitty Fishers, which was a 
wood fire grill restaurant. But by then I was getting bored, 
because I was moving around but not learning anything or 
progressing.  I wanted to take things up a step and start 
my own restaurant. I messaged Naili, the lady who had 
given me my first cooking job down in Dorset.  I sent her a 
message as a joke asking if she wanted to buy me a pub. 

By then I had started to look for a business myself and 
was thinking of pushing for a restaurant and bar as well. 
Unknown to me she had messaged me earlier asking if 
I wanted to come and open a restaurant with her but for 
some reason, I never received her message until a long 
time later. When I did receive it, I was delighted with her 
proposal and we ended up taking over The Fox Inn, Rudg-
wick.  It was all very sudden and quick at the time. 

I was a vagabond of cooking . . 
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'Violette set an example 
to the whole party by her 

cheerfulness and 
eagerness to please'

Sourdough after bulk fermentation

continued on page 16

I left Kitty Fishers in 2015, we started at the Fox Inn on the 
29th September, with literally a week’s notice that we were 
coming in. When you’re looking to start a business, you’ve 
got to go for it. 

When seeking a new business, I knew I didn’t want to go 
back to Dorset and be too far away from London.  Naili 
basically chose this pub for me. I didn’t really get a choice.  
The Fox was available, we knew we could work with it.  I 
knew by then I just wanted to be the owner of a restau-
rant and be in charge, later on I could make adjustments. 
Which is what we’re doing now. Tereza and all the staff 
have been a massive part of the adjustment. There are 
things we do now that we didn’t have the model for when 
we arrived. We make the bread now but that wasn’t on my 
mind when we started. It’s always been something I enjoy 
and it naturally evolved here due to the location. 

It was a shock coming here in the same way that going 
to Australia was. I was completely out of my depth. I 
didn’t really know what I was doing. I just sort of jump 
in life.  I’ll stay at a level for a while and learn at that 
level, then once I’ve done that I’ll leap, I’m not a 
gradual climber.  I skipped being a head chef, I 
skipped being a manager, I skipped all of these and 
went from being a chef, a nobody, to being a director of 
a company running a pub. The first few weeks here were 
crazy, I was still commuting from London. 

We’ve made a lot of mistakes along the way, learning all 
the time.

Making our own bread came out of necessity.  

         Initially we would order baguettes, brioche and buns 
            from a local supplier. But there had been a couple 	
               of weekends where they’d been short staffed 
                  and were unable to deliver our order and it 
	   became apparent, we had to start making  
	  our own bread. 

              We began playing with recipes, most of which 
        required a lot of hand mixing and a dough mixer. 
   Then I was kindly given a 10-year-old Sourdough 
 starter by a regular customer, which is a fermented 
mass, filled with natural, wild yeast. 

The Sourdough starter is what makes Sourdough 
bread rise. 

Once we were confident we could make our own 
bread, we spent a long time playing around with the 
recipe. There was a lot of trial and error but once we 
got the recipe right with the normal flour, we then 
moved onto the organic flour. The recipe didn’t go quite 
as well and we had to make some little tweaks.

1

Laying out the Sourdough to scale it

Prep and baking 
Sourdough bread

A Japanese Deba, 
(fish, butchery knife)

2

I was a vagabond of cooking . . 
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continued from page 15

We began to use Gilchester's organic flour from up north. 
We could have used normal white bread flour, which pro-
duces a lighter loaf, but the flavour of Gilchester's was too 
great to pass up. Gilchester's flour is stoneground and 
relatively unprocessed, a lot of "impurities" remain, which 
gives a superior depth of flavour, almost like an unfiltered 
wine. Because its unprocessed, every year is different.

The only three ingredients are sea salt, which we buy from 
Scotland, flour and water. We follow a similar technique to 
Tartine, which is actually a really old traditional style. There 
are two choices of technique - to subject the dough to a  	
 very intense amount of movement over a short time, or 	
   drag it out over a long time and do a lot of stretching  	
      and folding. 

3

4

6

Main picture:
Starting to shape the loaf

5

learning all I could on how to . . 

The stages of shaping 
Sourdough bread

advertise your business both online @ www.cranleighmagazine.co.uk and on this page16



Finally into our oven
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continued on page 18

Every half an hour, we go back to the dough which we 
keep at a low temperature, to stretch and fold it out.  Es-
sentially, you’re 'laminating' the dough and not only is that 
building and exercising it, it's producing structure inside the 
dough. That means we can make a 10-kilo dough without 
using a machine, we do it all by hand.  It’s a technique they 
used way back in traditional days when bakeries produced 
large quantities for the villages, without any machinery at 
all.

The salt in the bread helps the gluten network provide 
structure. If you put in a wholegrain wheat, essentially it 
cuts the gluten, and damages the structure which is why 
something like a wholegrain will be a heavier, denser loaf 
as the structure isn’t strong enough to aerate as much. 
We had to play with the salt content to provide the extra 
strength to get the structure we wanted. 

The next problem was the oven. Commercial bakery ovens 
cost £5,000-£10,000 and we couldn’t afford that. We were 
baking at a very high temperature, 250oC, on a stone floor. 
A residual heat is required that isn’t attainable with a stan-
dard oven because when you put 4 kilos of wet flour into 
a standard oven, it tends to suck the heat out of the metal 
structure. You need bricks at the bottom to retain the heat, 
even though it might get sucked out a little, there’s that 
gentle force.  So we ended up filling one of our gas ovens 
with 16 firebricks, different to the ones we’ve got now, and 
a few other additions. 

A modern bread oven injects a load of water that forces 
the bread to come into contact with the heat much fast-
er and moistens the outside of the dough so it’s stretchier 
because the dough’s wetter. It adds a shine to the crust 
and does a multitude of other things that we unfortunately 
couldn’t do with our oven. 

7

8

9

learning all I could on how to . . 
10

Scoring the loaves

Scored loaves ready to load

advertise your business both online @ www.cranleighmagazine.co.uk and on this page 17

“ I'd play football in the winter 
   and cricket in the summer ” 
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become a great chef . . .
continued from page 17
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All we’ve done is get a little bit of tin foil to block up some 
of the air vents on the back, which means that when the 
bread goes in, the moisture doesn’t leave the oven as 
quickly as it might. It’s similar to how they did it in the old 
days, when they had a wood fire oven. They would put 

the dough in and close the door, sealing it completely. The 
moisture came from the dough itself.  When you’ve got 
a wet dough, the moisture evaporates and fills the oven 
with moisture. That’s your 10-15 minutes of oven spring, 
after that time the breads not going to get any bigger, the 
outside has set where it is and the more you cook it, the 
less moisture will come out. In turn the less moisture in the 
oven, the more brown it gets. So it’s kind of like a self-mak-
ing system. The best way to simulate this at home is using 
a Dutch oven.

Our homemade bread has become more popular since 
people discovered we were producing it. It began out 
of necessity because of supply issues and has become 
something that makes us unique.  Also in another sense, 
it makes us happy because every morning we venture 

downstairs to bake fresh bread.  When you have a bad 
bake, which can happen, it’s very upsetting, but when you 
have a good bake it’s really satisfying. 

It takes a certain person to be excited about flour and 
water. It’s certainly a slow process we use. It is essentially 
a 36-hour process.

Something I was taught in the bakery when I was young-
er, was these modern breads are made very quickly and 
the yeast doesn’t have time to naturally act on the gluten, 
and doesn’t process it properly. This is why all of a sudden 
there are a lot of people who are gluten intolerant which 
didn’t happen before. With our technique the slow fer-
mentation gives the yeast time to act on the gluten, which 
makes it more digestible.

Any bread dough created is dependant on many condi-
tions. For example, it's necessary to have the right per-
centage of water to flour.  If you live in a wetter country 
the flour’s going to hold more water naturally just from the 
humidity in the room than if you live in a dry country.  So 
recipes are always going to change. 

Once you’ve learnt the science and understanding of what 
each individual component does and why the glutens low-
er, then essentially you have to put that aside and begin 
each morning by examining the starter and ‘feel’ it.  If you 
come down in the morning and it’s been cold, the starter 
might not be ready.  You can’t just jump in and make the 
bread as usual because it just won’t work.  You have to be 
patient and wait until it is ready. It’s a bit of a waiting game.
If I was to loose my Sourdough starter, I would’ve lost 14 
years of flavour, history and depth. You can’t just manu-
facture that flavour and depth. I’ve got my yeast that I was 
lucky enough to be given, made naturally by the flour it 
was fed. This creates the unique starter, which in turn 

One of our Sourdough breads

The crumb

Just out of the oven
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makes the bread what it is. All starters are slightly unique. 
I could take my starter and gradually feed it with a different 
flour (change it's diet) that will make it a different starter 
every time. But it doesn't happen overnight. 

Making bread is a thousand-year long tradition 
across the country.

Looking to the future we are working on a few exciting 
things that should be operational in the coming months. 
We are going to introduce our own local beer at The Fox, 
by taking some of our bread waste and using it in the pro-
duction of the beer. Recently we've produced our own local 
apple brandy, which is on sale now. As a new venture, we 
are showing outdoor movies every Saturday evening while 
the weather stays good. (See our advert on page 20 for 
more details.)

become a great chef . . .

T o reap is “to gather a crop” and to sow, 
“to plant seeds.” Sowing is used as a 
metaphor for one’s actions and reap-

ing for the results of those actions which can 
have immediate, short term or long term ef-
fects upon our lives; the people we love or the 
planet on which we live. The Earth is a beau-
tiful place. We need to keep it that way.   

For more information on our bread or the Fox Inn: 
contact Tristan Weaver on 01403 822386
www.foxinn.co.uk

Reap What You Sow . . .

The Fox Inn, Rudgwick

Lamb shank
with vegetables

At the Fox, we always strive to source all our ingredients 
naturally from local producers and suppliers, just like our 
bread. We reap what we sow.  

Barrel fermented brandy

Sourdough bread with egg
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Open air cinema 
The Fox Inn, Bucks Green Garden

   Every Saturday (weather permitting)
   Absolutely FREE!!!!!
   Follow us on Facebook and Instagram   	

      to see what the weekly movie will be. 
  Starts around 9pm

The movie for the first 
  Saturday of August 
    will be GREASE!!! 

FREE!!!

FREE!!!

FREE!!!

FREE!!!

FREE!!!

FREE!!!

FREE!!!

FREE!!!

01403 822386

www.foxinn.co.uk

Good as New Charity Sale Bonanza  

Saturday 21st September 
11.00am to 4.00pm

Cranleigh Showground, Ewhurst Road, 
Cranleigh GU6 7DW

  Many different stalls in the Barn including Ladies, 
Men’s and Children’s Clothes, Bric-a- Brac, Toys, House-
hold Goods, Jewellery, Electrical Goods, Linens and 
more   Tombola    Refreshments – our normal burger 
van will be back and the ice cream man    Free Parking 
including disabled    Greyhound Parade at 2.00pm    
All dogs welcome. We look forward to seeing you.

JUMBLE SALE
Sunday 22nd September 

10am -12.30pm
Also at Cranleigh Showground 

Substantially reduced items 
at all stalls.

For further info please contact:
Jo 01306 712615 or Carol 01252 781917

www.celiacross.org.uk    Registered Charity 100383
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August Crossword Puzzle 

August Sudoku Puzzle 2 - Hard

5 7 8

7 8 4 2 6 5

5 2

8

2 4 7 1 8 5

9

3 8

7 2 1 8 4 6

1 8 3

Puzzle 8 (Hard, difficulty rating 0.69)
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Puzzle 1 (Easy, difficulty rating 0.41)

1 6 5 7 3 8 4 9 2
4 9 7 1 5 2 8 3 6
8 3 2 4 6 9 7 5 1
3 1 9 6 2 4 5 8 7
5 2 4 3 8 7 1 6 9
6 7 8 5 9 1 2 4 3
9 5 1 2 4 3 6 7 8
2 4 3 8 7 6 9 1 5
7 8 6 9 1 5 3 2 4

Puzzle 2 (Easy, difficulty rating 0.40)

6 5 7 3 2 1 9 4 8
2 3 8 4 9 6 1 7 5
9 1 4 7 8 5 2 6 3
7 9 1 5 4 3 8 2 6
4 2 3 6 1 8 5 9 7
8 6 5 9 7 2 3 1 4
1 7 2 8 5 4 6 3 9
5 4 6 1 3 9 7 8 2
3 8 9 2 6 7 4 5 1

Puzzle 3 (Easy, difficulty rating 0.43)

4 5 6 7 3 8 2 1 9
8 1 7 2 4 9 6 3 5
3 2 9 6 1 5 8 7 4
6 4 1 8 7 3 9 5 2
7 8 2 5 9 4 1 6 3
9 3 5 1 6 2 4 8 7
5 6 8 4 2 7 3 9 1
2 7 3 9 8 1 5 4 6
1 9 4 3 5 6 7 2 8

Puzzle 4 (Easy, difficulty rating 0.45)

7 3 8 5 2 9 6 4 1
5 4 1 6 3 7 2 8 9
2 6 9 8 1 4 7 3 5
9 5 2 7 8 6 3 1 4
3 1 4 9 5 2 8 6 7
6 8 7 1 4 3 5 9 2
8 2 5 4 6 1 9 7 3
4 7 6 3 9 5 1 2 8
1 9 3 2 7 8 4 5 6

Puzzle 5 (Easy, difficulty rating 0.43)

9 2 4 7 8 1 3 6 5
3 5 1 9 6 2 7 4 8
6 7 8 4 5 3 9 2 1
1 4 9 2 7 5 8 3 6
5 8 7 1 3 6 4 9 2
2 6 3 8 9 4 5 1 7
4 9 5 6 1 7 2 8 3
7 1 2 3 4 8 6 5 9
8 3 6 5 2 9 1 7 4

Puzzle 6 (Easy, difficulty rating 0.40)

8 3 6 5 1 9 2 4 7
9 7 5 6 4 2 1 3 8
4 2 1 3 7 8 5 6 9
3 5 9 8 2 1 4 7 6
6 1 4 9 5 7 3 8 2
7 8 2 4 6 3 9 5 1
5 4 7 1 9 6 8 2 3
1 6 8 2 3 5 7 9 4
2 9 3 7 8 4 6 1 5

Puzzle 7 (Easy, difficulty rating 0.38)

1 9 2 7 3 6 5 4 8
7 5 4 8 1 2 6 9 3
6 3 8 9 4 5 7 1 2
9 1 7 3 6 8 4 2 5
2 6 3 4 5 1 9 8 7
8 4 5 2 9 7 1 3 6
4 7 1 5 8 3 2 6 9
3 2 9 6 7 4 8 5 1
5 8 6 1 2 9 3 7 4

Puzzle 8 (Easy, difficulty rating 0.39)

5 9 7 2 4 8 1 3 6
1 8 3 5 6 7 2 9 4
2 6 4 1 9 3 8 7 5
8 2 9 3 7 4 5 6 1
4 1 6 9 2 5 7 8 3
7 3 5 6 8 1 9 4 2
6 5 2 8 3 9 4 1 7
9 7 1 4 5 6 3 2 8
3 4 8 7 1 2 6 5 9

Puzzle 9 (Easy, difficulty rating 0.40)

4 8 7 6 1 5 2 9 3
2 9 5 7 4 3 1 6 8
1 6 3 9 2 8 7 4 5
3 5 2 1 9 4 8 7 6
7 1 9 2 8 6 5 3 4
8 4 6 3 5 7 9 2 1
6 3 1 8 7 2 4 5 9
5 7 8 4 3 9 6 1 2
9 2 4 5 6 1 3 8 7

Puzzle 10 (Easy, difficulty rating 0.41)

4 8 9 1 2 7 3 5 6
5 2 7 6 3 8 4 9 1
1 3 6 4 9 5 7 2 8
3 4 5 9 6 2 1 8 7
8 9 1 3 7 4 2 6 5
6 7 2 8 5 1 9 3 4
2 5 4 7 8 3 6 1 9
9 1 8 2 4 6 5 7 3
7 6 3 5 1 9 8 4 2

Puzzle 11 (Easy, difficulty rating 0.41)

1 3 7 2 8 4 6 9 5
9 4 5 3 6 7 2 1 8
2 8 6 1 9 5 3 4 7
7 9 4 6 5 8 1 2 3
3 2 8 7 4 1 9 5 6
5 6 1 9 2 3 8 7 4
4 1 9 8 7 6 5 3 2
6 7 2 5 3 9 4 8 1
8 5 3 4 1 2 7 6 9

Puzzle 12 (Easy, difficulty rating 0.42)

3 9 8 4 5 2 6 7 1
4 1 2 7 8 6 3 5 9
6 5 7 1 3 9 4 2 8
5 4 9 2 1 7 8 6 3
8 7 3 6 9 5 2 1 4
2 6 1 3 4 8 5 9 7
1 2 5 8 7 3 9 4 6
7 8 6 9 2 4 1 3 5
9 3 4 5 6 1 7 8 2
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Puzzle 1 (Hard, difficulty rating 0.69)

5 7 4 8 2 9 1 3 6
6 2 8 1 3 5 7 4 9
1 3 9 4 6 7 2 5 8
3 1 5 6 7 4 8 9 2
8 9 2 5 1 3 6 7 4
7 4 6 2 9 8 3 1 5
4 8 3 7 5 6 9 2 1
9 6 1 3 4 2 5 8 7
2 5 7 9 8 1 4 6 3

Puzzle 2 (Hard, difficulty rating 0.63)

2 6 8 7 3 9 5 4 1
9 1 5 8 4 6 3 2 7
7 4 3 5 2 1 8 9 6
3 9 4 6 1 8 2 7 5
6 8 7 9 5 2 1 3 4
1 5 2 3 7 4 6 8 9
8 7 1 2 9 5 4 6 3
4 3 6 1 8 7 9 5 2
5 2 9 4 6 3 7 1 8

Puzzle 3 (Hard, difficulty rating 0.69)

6 1 2 3 9 5 7 8 4
4 5 3 2 8 7 9 6 1
8 7 9 1 6 4 2 5 3
1 3 6 8 7 9 5 4 2
5 2 7 4 1 6 8 3 9
9 8 4 5 2 3 1 7 6
2 6 8 7 4 1 3 9 5
3 9 1 6 5 8 4 2 7
7 4 5 9 3 2 6 1 8

Puzzle 4 (Hard, difficulty rating 0.61)

1 5 9 8 2 3 7 4 6
6 4 3 7 9 1 8 2 5
8 7 2 6 5 4 9 3 1
4 3 5 9 1 6 2 8 7
2 6 1 4 7 8 3 5 9
9 8 7 2 3 5 1 6 4
5 9 8 1 6 2 4 7 3
3 1 4 5 8 7 6 9 2
7 2 6 3 4 9 5 1 8

Puzzle 5 (Hard, difficulty rating 0.63)

3 9 6 4 2 1 7 5 8
8 2 1 6 7 5 3 4 9
5 4 7 9 8 3 6 1 2
7 3 5 2 1 9 4 8 6
9 1 8 7 4 6 5 2 3
4 6 2 5 3 8 1 9 7
6 8 4 1 9 7 2 3 5
1 7 9 3 5 2 8 6 4
2 5 3 8 6 4 9 7 1

Puzzle 6 (Hard, difficulty rating 0.67)

4 1 2 9 8 6 5 7 3
6 9 5 3 7 2 4 8 1
8 7 3 5 1 4 9 6 2
5 2 4 7 9 3 8 1 6
7 6 9 1 2 8 3 4 5
1 3 8 6 4 5 2 9 7
3 5 7 4 6 9 1 2 8
9 8 6 2 3 1 7 5 4
2 4 1 8 5 7 6 3 9

Puzzle 7 (Hard, difficulty rating 0.73)

6 4 9 5 3 1 7 8 2
2 7 8 6 4 9 5 3 1
1 3 5 7 8 2 6 9 4
5 1 7 8 2 3 4 6 9
8 9 6 4 1 5 2 7 3
3 2 4 9 7 6 1 5 8
9 5 2 1 6 8 3 4 7
7 8 1 3 5 4 9 2 6
4 6 3 2 9 7 8 1 5

Puzzle 8 (Hard, difficulty rating 0.69)

2 4 9 5 1 6 3 7 8
3 7 8 9 4 2 6 1 5
6 5 1 3 7 8 2 9 4
8 3 7 6 5 9 1 4 2
9 2 4 7 3 1 8 5 6
5 1 6 8 2 4 7 3 9
4 6 3 2 9 7 5 8 1
7 9 2 1 8 5 4 6 3
1 8 5 4 6 3 9 2 7

Puzzle 9 (Hard, difficulty rating 0.62)

5 9 8 7 2 6 4 1 3
2 3 7 4 8 1 5 9 6
4 1 6 5 3 9 7 8 2
1 5 9 2 6 4 8 3 7
8 6 2 3 7 5 9 4 1
3 7 4 9 1 8 6 2 5
9 4 3 1 5 7 2 6 8
7 8 1 6 9 2 3 5 4
6 2 5 8 4 3 1 7 9

Puzzle 10 (Hard, difficulty rating 0.63)

4 9 7 1 5 6 3 8 2
1 3 6 8 2 9 5 7 4
8 5 2 4 3 7 9 1 6
5 7 9 6 8 3 4 2 1
6 4 1 2 7 5 8 3 9
2 8 3 9 4 1 6 5 7
3 1 4 7 6 8 2 9 5
7 6 8 5 9 2 1 4 3
9 2 5 3 1 4 7 6 8

Puzzle 11 (Hard, difficulty rating 0.65)

5 2 1 8 4 3 6 9 7
3 8 9 6 1 7 4 5 2
6 4 7 9 2 5 1 8 3
9 7 8 2 5 1 3 4 6
1 3 4 7 6 8 5 2 9
2 5 6 3 9 4 7 1 8
8 9 5 1 7 6 2 3 4
7 1 2 4 3 9 8 6 5
4 6 3 5 8 2 9 7 1

Puzzle 12 (Hard, difficulty rating 0.62)

8 2 6 4 7 5 1 9 3
9 7 5 3 6 1 4 8 2
1 4 3 2 9 8 5 7 6
6 3 8 9 5 4 7 2 1
4 5 7 1 2 3 9 6 8
2 1 9 7 8 6 3 5 4
3 9 2 6 4 7 8 1 5
5 6 4 8 1 9 2 3 7
7 8 1 5 3 2 6 4 9
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August Sudoku Puzzle 1 - Easy

2 1 3

8 5 6 2

2 4 3 7

9 7 5 1

2

7 5 8 9

5 8 4 7

1 5 6 2

4 8 2

Puzzle 8 (Easy, difficulty rating 0.39)
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July Crossword Solution July Sudoku Easy Solution July Sudoku Hard Solution

Across

Laboratory glassware (4,5)2

Entreaty (4)8

Mesopotamia was here (4)9

Middle East expert (7)10

Useful kind of truck (4-2)11

Employs (4)12

Bombs (4)14

American vulture (6)15

Thickly curled hairdo (4)16

More mature (5)18

Bring together (5)21

Have a taste (3,2)23

Egyptian water lily (5)25

Without purpose (4)28

Kitchen feature (6)29

Great Lake (4)31

"Shane" actor (4)32

Canter round a lure for bees (6)35

Sticks like glue (7)36

Sudden assault (4)37

Rhythmic swing (4)38

Gastric (9)39

Down

Abnormally white (6)1

Discussed (6-2)2

"Walkin' back to Happiness" singer 
(7)

3

How critical things may come (2,1,4)4

Conveyor (7)5

If it's in place it's in this (4)6

Charge per unit (4)7

Darted (7)13

Pivotal (7)15

Not easily hoodwinked (3)17

The fifth of twelve (3)19

Flightless bird (3)20

In poor health (3)22

Attendance check (4-4)24

Pitched abruptly (7)25

Proposition demonstrated by 
reasoning (7)

26

Registers (5,2)27

Not quite (6)30

Small cells (4)33

Shocking art movement (4)34

Across

Laboratory glassware (4,5)2

Entreaty (4)8

Mesopotamia was here (4)9

Middle East expert (7)10

Useful kind of truck (4-2)11

Employs (4)12

Bombs (4)14

American vulture (6)15

Thickly curled hairdo (4)16

More mature (5)18

Bring together (5)21

Have a taste (3,2)23

Egyptian water lily (5)25

Without purpose (4)28

Kitchen feature (6)29

Great Lake (4)31

"Shane" actor (4)32

Canter round a lure for bees (6)35

Sticks like glue (7)36

Sudden assault (4)37

Rhythmic swing (4)38

Gastric (9)39

Down

Abnormally white (6)1

Discussed (6-2)2

"Walkin' back to Happiness" singer 
(7)

3

How critical things may come (2,1,4)4

Conveyor (7)5

If it's in place it's in this (4)6

Charge per unit (4)7

Darted (7)13

Pivotal (7)15

Not easily hoodwinked (3)17

The fifth of twelve (3)19

Flightless bird (3)20

In poor health (3)22

Attendance check (4-4)24

Pitched abruptly (7)25

Proposition demonstrated by 
reasoning (7)

26

Registers (5,2)27

Not quite (6)30

Small cells (4)33

Shocking art movement (4)34

35  Canter round a lure for bees (6)

3  "Walkin' back to Happiness"
    singer (7)

4  How critical things may come (2,1,4)
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HORSHAM DISTRICT COUNCIL - HEALTH &  LEISURE WALKS

PARKRUN

A 5km running event taking place every Saturday at 
9.00am, for anybody who wants to simply keep fit. 

Bruce McKenzie Memorial Field
Knowle Lane, Cranleigh

CATERHAM POP UP 
PRODUCE MARKET

Caterham’s pop up food & drink markets run on the 
first Saturday of the month, featuring a changing 
line-up of local producers. 9:30 - 15:30

Church Walk Shopping Centre, CR3 6RT

STAYCATION 
LIVE 2019

Now into its 9th year, Godalming’s community music, 
food and arts festival Staycation Live is back! 
10:00 - 22:00

Phillips Memorial Park, Godalming, GU7 1EE

WEYFEST 2019

Wander through an open air museum of life, with the 
sound of live music everywhere. Young and old share 
new music experiences together. All Day Event.

Rural Life Centre, Farnham, GU10 2DL

SURREY SCULPTURE 
SOCIETY TRAIL

Follow a trail of contemporary sculpture featuring 
more than 100 pieces of work from some of the 
South East’s finest artists. 10:00 - 18:00

RHS Garden Wisley, Woking, GU23 6QB

Tues
 every week

WALKING 
FOR 
HEALTH

Want to get more active? We're here to help! Walk-
ing's a great way to get fit, explore what's on your 
doorstep and make new friends.
Tuesdays at 11am, 60 - 90 minute walk.
We meet up at Cranleigh Leisure Centre.

GUILDFORD-ON-SEA

Enjoy all the fun of the seaside this August as we 
once again transform the banks of the River Wey into 
Guildford-on-Sea, fun for all the family. 10:00 - 18:00

The Electric Theatre, Guildford, GU1 4SZ

DATES FOR YOUR DIARY For more info visit our online Event page:
www.cranleighmagazine.co.uk/event-calendar22

3
AUG

Enjoy a relaxing trip along the River Wey on a boat 
trip for disabled people or people with limited mobil-
ity and their carers, friends and family. 10:30 - 13:30

Dapdune Wharf, Guildford, Surrey, GU1 4RR

ACCESSIBLE 
BOAT TRIPS

2-4
AUG

6-20
AUG

16-18
AUG

Sat
 every week

8-10
AUG

17-22
AUG-SEP

13,28
                 AUG

All welcome to guided, sociable walks led by trained 
volunteers; no need to book, just turn-up at the start. A 
booklet containing the walks is available from the Walks 
Co-ordinator 07720 714306 or online: www.horsham.
gov.uk/leisurepages/Leisure/sports/walking

Tue 13 Aug 10:00am: Milton Heath, 5.5 miles 2¾ 
hrs. Meet at Milton Heath and The Nower free car 
park (height restriction 2m), off Westcott Road, 
Dorking RH4 3JT. A couple of steep climbs. Good 
views. Some stiles. No dogs. Lynne 01403 268157
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HORSHAM DISTRICT COUNCIL - HEALTH &  LEISURE WALKS

SPECTACULAR 
PLANTS TRAIL

Inspired by the book Spectacular Plants and How 
to Grow Them by Stewart McPherson, join them to 
discover Wisley’s Spectacular plants. 10:00 - 18:00

RHS Garden Wisley, Woking, Surrey

ROMAN INSPIRED 
MOSAICS

Taking inspiration from Roman mosaics in Surrey, 
design and create either your own set of coasters, 
or one large mosaic to take home. 9:30 - 12:30

Surrey History Centre, Woking, GU21 6ND

The Loxwood Joust is a family day of mediaeval rev-
elry and mayhem, with knights in battle, a mediaeval 
market place and living history village. 10:00 - 18:00

The Loxwood Meadow, Loxwood, RH14 0AL

Head down to the Museum this summer for all the 
fun of the fair! Step back in time and re-live the sim-
ple days of a traditional village fête! 10:00 - 17:00

Brooklands Museum, Weybridge, KT13 0QN

XPLORER - 
FREE FAMILY TRAIL

Explore the park, find the markers, complete the 
challenge and have fun together…The perfect out-
door activity for families. 10:30 - 12:30

Snoxhall Fields, Cranleigh

PEASLAKE 
VILLAGE FAIR

Taking place in the picturesque village of Peaslake at 
the heart of the Surrey Hills, enjoy a slice of village 
life and all the fun of the fair! 13:00 - 16:30

Walking Bottom, Peaslake, Surrey, GU5 9RR

The First LGBTQ+ Pride In Surrey. Live entertain-
ment, community stalls, food and drink traders and 
youth Pride zone. 12:00 - 21:30

Woking Park, Kingfield Road, GU22 9BA

DATES FOR YOUR DIARY For more info visit our online Event page:
www.cranleighmagazine.co.uk/event-calendar 23

BROOKLANDS 
SUMMER FÊTE

THE LOXWOOD 
JOUST

MIDDLESEX FOOD 
FESTIVAL 2019

There will be over 60 different food stalls showcas-
ing their products, marketplace traders selling their 
goods and a Kids Zone full of fun! 10:00 - 19:00

Hazelwood Centre, Sunbury, TW16 6QU

21 
AUG

26 
AUG

1-4
AUG-OCT

1
AUG

In its 17th consecutive year, the award-winning, 
three-day festival promises to serve a mouth-water-
ing menu of family activities. 9:30 - 18:00

Jubilee Square, Woking, Surrey, GU21 6GA

WOKING FOOD & 
DRINK FESTIVAL

10
AUG

PRIDE IN SURREY 
2019

3-4
AUG

3-4
AUG

12-16
AUG

30-31
AUG

Wed 28 Aug 10:00am: Leith Hill 5 miles 2½ hrs. . 
Meet at the Starveall Corner Car Park, heading north 
is situated just off the Leith Hill, Abinger Common 
Road. A circular walk along woodland tracks & heath-
land. Steep slopes. No dogs. Geoff 01403 258180
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FAMILY RUN FUNERAL DIRECTORS & MONUMENTAL MASONS
Qualified, experienced staff available 24 hours a day every day

01483 276500
Dobbe House, Ewhurst Road, Cranleigh, GU6 7AA

www.familyfuneralservices.co.uk
Our Family Serving Your Family

DISTRICT SPORTS WINNERS 2019

St Cuthbert Mayne Catholic Primary School in Cran-
leigh triumphed over four other Surrey schools in 
the Godalming District Primary School Confedera-

tion, to take home the District Sports shield. 

Children from Years 3, 4, 5 and 6 competed in Hurdles, 
Sprint, Long Distance, Throwing and Long Jump in what 
proved to be an extremely close final with only two points 
between first and second place – the competition through-
out was very intense with many exciting sprint finishes. St 
Cuthbert Mayne won in the boys overall and Year 3 com-
petition groups to solidify their victory.

The school last won the accolade in 2010 and following a 
focus on increasing pupil activity in recent years including 
development of the all-weather playground and a Daily 
Mile track, combined with KS2 athletics training PE ses-
sions and the Junior Park Run, the children were well pre-
pared going into the competition. 

The well-organised and highly anticipated annual event, 
held at Charterhouse School athletics track on Tuesday, 
9th July this year, is the result of the tenacity and hard 
work of Mrs Helen Duke, ably supported on the day by 
volunteers including students from Godalming College.

St Cuthbert Mayne is a single-form entry co-educational 
primary school in the diocese of Arundel and Brighton. 
Our children receive a Catholic education which enables 
them to fulfil their spiritual, academic, intellectual, physic-
al, emotional and social potential. Christ is at the heart of 
all that we do and every decision we make is based on 

what is in the best interest of our children. As well as the 
recent investment in the playground we also have a Wrap 
Around Care Club for busy families. Please contact us to 
arrange a visit or come to one of our Open Days. 

Tel: 01483 274961
Email: info@stcuthbert-mayne.surrey.sch.uk

Some say . . . 
We know we cannot plant seeds with closed 

fists. To sow, we must open our hands
Adolfo Perez Esquivel
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Is a Lifetime Mortgage the right 
solution for you?
Are you looking to release 
money from your home?

m: 07450 227 985   tel: 0330 330 0013  
john@mapfinancial.co.uk  www.mapfinancial.co.uk

Please be aware that your home may be 
repossessed if you do not keep up 
repayments on your mortgage.

For an informal, no obligation chat, 
call or email John Flexer (Certs CII (MP & ER)).

   Refinance an existing 
       interest-only mortgage

   Provide additional income 
       in retirement?

   Help your children onto 
       the property ladder?

   Make home improvements?
   Take a special holiday?
   Reduce Inheritance Tax?

Your plans for the future are at 
the heart of everything we do.

With a few simple strategies 
we can ensure that your home, 
savings and business are 
protected for future generations.

Make us your first call for:
Wills and Trusts
Care and Bloodline planning
Inheritance Tax Planning
Powers of Attorney
Probate and Deeds of Variation

Call us today on:

01483 230750
to arrange a no obligation 
appointment in the comfort 
of your own home.
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Newton’s Third Law of Motion is loosely re-
ferred to as ‘action-reaction’ and states that 
for every action, there is an equal and op-

posite reaction. In other words the force exerted is 
the action, and the force experienced as a conse-
quence is the reaction. 

Whatever your body is like today is the result of the 
fuel that you have given it over the past year. 

What you eat and absorb (action) will affect how 
your body regenerates (consequence), since your 
body is constantly regenerating. Some cells are re-
placed more quickly than others and some body 
parts never get replaced! Did you know that the 
lining of your gut is replaced every 3-5 days and 
your skin replaces itself every 28-34 days? Your 
fat storage cells shift roughly once every decade 
whilst we get new liver cells about once every 300 
days. Everything works on a cycle of renewal and 
regeneration and your body is built from the build-
ing blocks of your food. By the time you finish read-

ing this sentence, 50 million of your cells will 
have died and been replaced by others!!!

Just think about the last thing you ate: 
was it a protein based meal? 
Protein is the fundamental building block of the 
body and here’s a few of its tasks:

 From our bones to our muscles, arteries and 
veins, skin, hair, and fingernails - we are literally 
built from protein. Our heart, brain, liver, kidneys, 
and lungs are also built from tissue made of pro-
teins

 Proteins help carry the oxygen that makes our 
blood red

 Proteins in the form of enzymes digest our food, 
synthesise essential substances, and break down 
waste products for elimination

 If we are lacking fat and carbohydrates, then 
proteins produce the energy we need for life

Sow 
Healthy . . .
Reap 
Healthy!
by Sue Potgieter 
Nutritional Therapist & Naturopath mANP CNHC rGNC
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 Proteins are required to make your hormones, 
which regulate the delicate chemical changes that 
constantly take place within the body

 Chromosomes, which pass on our characteris-
tics to our children, have protein in their structure

 Protein is needed to “carry” fat and cholesterol 
throughout the body

It is safe to say that if you are short of protein then 
you are lacking the very substance of life. As a Nu-
tritional Therapist I always recommend to clients 
that by having a palm sized piece of protein with 
every meal you will balance your blood sugars and 
prevent those sugar crashes, it will keep you fuller 
until the next meal and prevent those snack attacks 
but also you are literally rebuilding your body with 
what you eat.

Sue

When clients complete a 7 day food diary for me I 
can instantly see how they are sowing an unhealthy 
future for themselves. 95% of clients that I see 
have a high carbohydrate diet with minimal protein 
and some vegetables and lots of high sugar fruit. 
Add alcohol into the mix and they are planting the 
seeds of insulin resistance, high cholesterol, high 
blood pressure, weight issues, fatty liver and pos-
sible metabolic syndrome or cancer. A high sugar 
diet may lead to inflammation in the joints and in 
later life to neurological diseases. 

After lowering the amount of refined, processed 
carbohydrates, and then including protein with eve-
ry meal, eating 5-7 portion of rainbow vegetables 
every day, oily fish 3 times a week and no more 
than 2 portions of low sugar berries per day, my 
clients are amazed at the change in their health! 
Within 6 weeks they generally begin to see a re-
duction in headaches, aches and pains, skin con-
ditions, bloating, bowel issues, anxiety and stress 
levels. 

Why are rainbow vegetables important in the 
diet?

Plants produce a group of chemicals called phyto-
chemicals made up of antioxidants, polyphenols, 
bioflavonoids, beta-carotenes and others. These 
chemicals are part of a plant’s defence mechanism 
against pests, viruses and disease and when we 
eat a range of different coloured vegetables we 
benefit from them. Antioxidants, for example, do-
nate electrons to free radicals to prevent them from 
damaging our healthy cells. Free radicals are rogue 
cells which drive inflammation in the body and con-
sequently inflammation is a driver of chronic life-
style diseases. Eating lots of rainbow vegetables 
every day (7-9 portions for women, 8-10 portions 
for men) has been shown to reduce your disease 
risk. By eating a plate of food consisting of 50% 
vegetables, 25% protein, 25% healthy fats and 
a small amount of complex carbohydrates you are 
sowing a healthy future for yourself. You are liter-
ally rebuilding your body from the inside out!

Make some different choices with your next 
meal. Don’t wait until Monday or next month 
or when you get paid. Change your body from 
today and watch your health improve!   

Need help with rebuilding your health? 
Contact me: 
sue@thegenuinelivingcompany.com 
or 07961 990087

Some say . . . 
You have to sow before you can reap. 
You have to give before you can get

Robert Collier

Why not try and grow what you eat
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“

B
A locally based, friendly accountancy 
company with expertise in Business 

Structures for new start-up businesses and 
existing established companies. Why not 

call us for a FREE no obligation 
consultation. 

For more information, contact us on

t: 01483 267437
f: 01483 267384
m: 07860 623122

Email: bernard.brace@btconnect.com
52 Smithbrook Kilns, Cranleigh, 

Surrey GU6 8JJ

B+
CHARTERED CERTIFIED ACCOUNTANT

Bernard Brace 
FCCA

CW SERVICES
thechriscorywright@gmail

Plumbing, electrics, carpentry, decorating & garden 
work. Competitive rates, discounts for pensioners. 
DBS checked. Quick & professional. Fully Insured.

Local Handyman         No job too small

M: 07957 123 170
Browside, Stonards Brow, Shamley Green, Guildford, Surrey

Square Arithmagons

July Arithmagon Solution

The aim of an arithmagon is to work out which 
numbers go in the empty circles. The numbers in 

the square boxes are made by adding together the 
numbers in the circles either side. But the numbers 

must also add up on the other edges.

Summer Word Search!

THE SPINNING SPIRAL: This image is just stand-
still, but if you're reading this text then you're proba-
bly seeing it spin out of the periphery of your vision.

Colin the Cranleigh Chameleon, was hiding on page 8
during the month of July. Did you spot him?
Crossword and Sudoku – answers will appear in the next issue.

See if you can find the summer related words 
in this August word search:
Diving		  Flowers	 Hot	
Humid 		 Sandals 	 Sun 		
Tan 		  Thunder 	 Warm 		
Wetsuit
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With over 30 years 
of experience we will 

be happy to guide you through 
the process of choosing the fire 

that’s perfect for you.
From a wood burning stove, 

gas fire and fireplace surround, 
all installed with the minimum of 
fuss by our own expert fitters.

Call in to see our extensive showroom 
60A Smithbrook Kilns, Cranleigh, Surrey GU6 8JJ

01483 27 27 28
www.smithbrookfireplaces.com

info@smithbrookfireplaces.com

BETTS CONSTRUCTION & 
DEVELOPMENT LTD

REGISTERED COMPANY 8521467

BUILDING & CIVIL ENGINEERING CONTRACTORS

   Specialist Structural Alterations & Design 

   Extensions & Alterations

   Hard & Soft Landscaping

   Traditional Tile & Flat Roofing

   Interior & Exterior Decorating

   Listed Building Conservation

Tel: 01483 271822
Mob: 07921 561601

BETTS
®

E-mail: bettsconstructionanddevelopmentltd@hotmail.co.uk
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Bright Care Cranleigh
In-Home Senior Care & Companionship

We offer daytime, overnight and live-in care options, providing assistance with 
cooking, housekeeping as well as personal care and companionship.

Help the elderly and become a Bright Carer

Oliver House, 93 High St, 
Cranleigh, GU6 8AU 01483 617 121

We excel at supporting elderly people. 
By only focusing on this group, we have 
become experts in elderly care.

At Bright Care, we find joy in alleviating the stress and frustrations 
associated with quality care provision for family members, 

and empowering elderly people to live at home.

www.brightcare.co.uk

We are for self-funding families. 
By choosing not to engage with council 
services, it means we can offer a fully 
bespoke and premium service.

We focus on relationships. 
With visits from two hours or more, we 
place huge importance on building 
quality and meaningful relationships.

We provide a fully-managed service. 
We take the stress out of managing care 
provision, so you can spend more quality 
time as a family.

Caring for the generation that first cared for us

We are always looking for exceptional and warm-hearted individuals who are interested 

in pursuing a career in care in Surrey. All training is provided.

Bright Care Comes To 
Cranleigh

Bright Care Cranleigh, Oliver House, 93 High Street, Cranleigh GU6 8AU
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Bright Care Comes To 
Cranleigh

Bright Care is an award winning and family-run provider of senior 
in-home care and companionship. They currently care for over 

two hundred families from their seven local branches throughout 
Scotland, and in July 2019, the company’s inaugural branch in England 

opened its doors in Cranleigh.

Lindsay McClive is the Registered Branch 
Manager for Bright Care Cranleigh and here 
we find out a bit more about her and her 
family’s journey with Bright Care.

          Deciding to move to Surrey from Glasgow with 
my 14-year-old son Daniel in June was a big decision 
to make, however, the excitement of growing Bright 
Care in England was a fantastic opportunity that I had 
to take. At Bright Care, we talk about ‘being all in’ and 
I likewise believe that if you are going to commit to 
something, then you have to give it your all. So, as a 
family, we decided to permanently move to Surrey 
and make a new life for ourselves here.
 
After visiting many Surrey villages and towns, I was 
really drawn to Cranleigh; I got such a good sense of 
its strong community spirit, and the friendliness was 
overwhelming. The pride in which everyone takes in 
making the village look magnificent made it easy to 
adopt Cranleigh as our new home. 
 
Having settled my son in Glebelands School, and after 
getting to know some great local people and groups, 
I decided Bright Care's first Surrey branch should be 
part of the Cranleigh community. I am also conscious 
of the need for high quality private in-home care 

in this area, and I believe Bright Care is the answer 
to helping families and their loved ones with the 
challenges they face when care and companionship 
is required without having to resort to residential 
options. 
 
I have worked in domiciliary care for 20 years and I 
feel passionate about providing bespoke private in-
home care as well as investing my time in the staffing 
to create an elite team aligned to Bright Care's values. 
 
My son and I, not forgetting our little chihuahua Nick-
nack, are really enjoying being part of the Cranleigh 
community and look forward to getting to know 
many more local people.

”
Lindsay McClive - Registered Branch Manager

I’m currently looking for Senior Bright Carers 
and Bright Carers to join our team in Cranleigh 
and the surrounding areas. 

At Bright Care, we choose not to engage with 
council services, so all our clients are receiving 
self-funded care. This means we can really go 
the extra mile in providing an exceptionally 
high-quality care service. Additionally, we don't 
believe in 'pop in' visits; our care visits are a 
minimum of two hours per visit which gives you 
ample time to spend with your matched clients. 

What's more, since we are not an agency, you'll 
have the full support of our office-based staff 
and that means you can experience being part 
of a team who are fully invested in your career 
and development. This is why we uniquely offer 
fixed annual salaries for our staff instead of 
zero-hour contracts.

If you’d like to know 
more, please don’t 
hesitate to contact 
me.  01483 617121

“
Join Our Team Of Bright Carers

Bright Care Cranleigh, Oliver House, 93 High Street, Cranleigh GU6 8AU

Caring for the generation that first cared for us
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Bowls is an exciting and competitive sport at all 
levels. It is a great pastime just to enjoy, relax 
and meet new friends from the local commu-

nity. Our Club is open to new members, both male 
and female, no matter what your age, experience or 
standard. 

Throughout the summer season from April to Sep-
tember, we play competitively in League, EBA and 
Surrey Championships and friendly matches against 
other local clubs, as well as hosting  our own club 
competitions. Why not come along and give the 
game a try? You will be guaranteed a warm welcome.

We are located at the rear of Cranleigh Village Sports 
& Social Club in Parsonage Road, which has ample 
free car parking facilities, changing rooms, and a live-
ly bar. We’d love to see you!  All you do is just turn up, 
we will do the rest.

Come and join us!

Cranleigh 
Bowls Club

For more details please ring

01483 274987  m: 075168 955833 
www.cranleighbowlingclub.com
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THE HOME EXTENSION 
SPECIALISTS
 www.cooperhomes.co.uk   Tel no. 01483 548101 
 E-mail: enquires@CooperHomes.co.uk

We’ve been specialising in residential home extensions since 1991. With a focus 
on improving the living space in local homes, we modernise layouts to create light, 
usable family areas for contemporary living.

Drawings | Planning | Building
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Members of the Cranleigh Under 14 Girls Cricket Team in their Rotary-sponsored playing kit

At the beginning of Cranleigh Rotary’s 50th anniver-
sary year, Club members have been busy raising 
funds for charity and assisting various groups, both 

in the local community and overseas.
 
Brian Arendell’s year as Club President ended with a flurry 
of activity. On 13 June, visiting Rotarian Roger Stent was 
presented with a cheque for £1,000 for his project support-
ing Nankhomo School in Malawi.
 
The Club’s support for local schools and youth continued 
with donations of illustrated dictionaries to pupils at Park 
Mead School, following on from financial donations to pro-
vide learning resources for other local primary schools.
 
Meanwhile, Cranleigh Rotary financed Kids Out, an event 
that is held each year. This year, the Club enabled students 
and staff from Jigsaw School to enjoy a day visit to Chess-
ington World of Adventure. The Club has also provided 
financial support to three of the local girls cricket teams, 
which are now resplendent in new playing outfits.
 
Cranleigh Rotarians also braved the sweltering weather on 
29 June to cater for the hungry crowds at the Village Fair, 
providing the usual menu of delicious burgers, hot dogs, 
bacon buns and cheeseburgers. All profits will go towards 
Rotary charities. The following day, Rotarians and friends 
helped at Cranleigh Show by staffing the horse walk. 
 
Cranleigh Rotarian James Phiri has also played a leading 
role in the delivery of a container full of supplies and equip-
ment to a rural medical centre in Zambia.
 

Cranleigh Rotary 

Begins 
A Busy 50th Anniversary Year

Two major Rotary events coming up are a Festival of Mod-
el Railways and a 50th anniversary sponsored walk. The 
Festival of Model Railways, which is taking place on Satur-
day, 21 September, will be held in three venues on Village 
Way, Cranleigh. All profits will go to support the CHASE 
children‘s hospice in Guildford. 
 

Between 4th and 6th October, Cranleigh Rotarian Gill Les-
lie will be carrying out a 50th anniversary sponsored walk. 
Gill will cover 50 miles across the beautiful Surrey Hills in 
order to raise funds to support two Rotary-supported de-
velopment projects in Zambia.
 
Further details about all of these activities and events can 
be found on the web at www.cranleighrotary.org.uk 

Cranleigh Rotarian Andy Kolmar presenting dictionaries to students 
at Park Mead School
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SUMMER  
SALE 

NOW ON

Telephone: 01483 898 209
www.bramleybedcentre.co.uk

THE BRAMLEY 
BED CENTRE

THE BRAMLEY 
BED CENTRE
Old Barn, High Street, Bramley, Surrey GU5 0HS. Free Parking. Mon-Sat 9am - 5.30pm 
Free parking front & rear

Bramley Oak Guest Bed from £799Hampton 4’6 Double 4 drawer set £449

Dawlish Oak Bedstead Double £499, 
Kingsize £549, Super King £599.Sofa Beds from £599

Headboard 
not Included
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01483 351 964
www.mescranleigh.co.uk

11 Courtesy Cars Available 

Free Collection & Delivery

Tyres Available From Stock

Vehicle Recovery

Dealer Level Diagnostic 

Programming and Fault Finding

MOT’s

Bodywork & Paintwork Repairs

Hunter 4 Wheel Alignment

10 Bay / 8 Ramp Facility

Full Valeting Centre

All work undertaken maintaining 

your manufacturer’s warranty























01483 351 964
WWW.MESCRANLEIGH.CO.UK

OFFICE@CARSCRANLEIGH.CO.UK
MECHANICAL ENGINEERING SERVICES, 

ALFOLD ROAD, CRANLEIGH, GU6 8JS

YOUR LOCAL DEALERSHIP 
ALTERNATIVE

MOT’S

ALL BRANDS 
SERVICING

DIAGNOSTICS
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Unit One is an independent prestige car dealer based 
in West Sussex.

Different than other dealerships, we pride ourselves 
on offering a wealth of knowledge, expertise and a 
personal service to suit our clients needs.

Unit One is part of the MES group, a family business' designed with a common goal - 
to make our client's lives easier when it comes to everything automotive

01403 800 321
www.UnitOneCars.co.uk

The team at Unit One are well experienced and pas-
sionate about cars. We want customers to browse 
our premium quality well prepared used cars inside 
in a spacious, and relaxed environment. We special-
ise in German/prestige cars and present them in an 
honest, detailed way. We want to be the number one 
trusted used car retailer in the South East, and at the 

heart of Unit One is customer care. We don’t just aim 
to please; we want you to love us! With many years’ 
experience within franchised dealers we understand 
the customer journey and frustrations associated; we 

Our 50 car showroom is located 
in Horsham, West Sussex.

are here to take away and make it one to remember 
for all the right reasons.

We place a very strong emphasis on the prepara-
tion of our vehicles. Each car is rigorously checked 
before we agree to buy it. We have extremely high 
standards and will often spend a great amount of 
time ensuring they are superbly presented.

Our services:
Only the best in prestige and performance used cars.

    Specialists in car sourcing.
    Part exchange welcome.
    Personalised sale or return service.
    Competitive finance available.
    Warranty options.

Why choose Unit One Automotive:
We only sell the very best cars. When it comes to 
sourcing our stock we are incredibly picky about 
what we buy. 

    The highest standard of preparation in the 	
       market. 

    Personal and professional service.
    Fast, efficient and effective car sales.
    Competitive pricing.
    Outstanding customer support.
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by Penny Lynch   

Tights - Use tights to stop your vacuum cleaner suck-
ing up coins that have dropped down the back of the 
sofa. Save money and precious small objects by 

using the foot of a pair of tights over your vacuum nozzle. It 
will catch any change, hair bands, earrings and other bits 
and bobs before they get sucked away. 

Microwave - If your microwave is looking a little unsanitary 
after one too many food explosions, don't panic - it can be 
cleaned in a jiffy.  Pop a heat-proof cup of water with half 
a lemon and its juice into the microwave on a high setting 
for a minute or two.  Leave the mixture in the microwave 

An Easy Fix 
For Everyday Problems

with the door closed for 5 minutes for the steam to do its 
work, then easily wipe down the inside of your microwave.  
And lemon will leave your entire kitchen smelling clean and 
fresh! 

Clogged Drains - Bicarbonate of soda is a marvel at clear-
ing food-clogged drains. Pour down one part baking soda, 
followed by one part vinegar, cover with a wet cloth as the 
two react with one another. Wait five minutes and then run 
some hot water to clear it. 

Walnuts - Have the children scuffed your bannisters again, 
or knocked into the table? It sounds odd, but a walnut (with-
out a shell) rubbed onto scuffed or scratched wooden furni-
ture, floors or bannisters will work a treat. Rub in a circular 

motion over the scratch, wait 5 minutes then polish with a 
soft cloth. Voila!

Moths - Clothes moths are such a nuisance and always 
seem to target your favourite clothes. Make a natural repel-
lent for moths by bagging up some dried herbs including 
lavender, cloves, bay, rosemary or thyme and popping it 
into your wardrobe and drawers.

Pots - If your plastic food tubs have seen one too many 
packed lunches or leftover dinners, and are smelling or 
stained, you don't need to replace them. Simply treat them 
to a night at the spa! Soak them in the sink overnight in 
warm water with a spoonful of baking soda, and the next 
day, after a rinse, they'll look and smell new again.

Aloe Vera - Burnt yourself on a hot pan from the oven or 
overdone the sunbathing? Apply Aloe Vera gel, from your 

HOME

houseplant, directly to minor burns. The soothing and an-
ti-inflammatory gel, from the cut end of the leaf creates a 
second skin to protect the burn from air. 

The first 3 readers to email me with other medicinal treat-
ments Aloe Vera plants can be used for, will receive a free 
baby Aloe Vera plant (collection Cranleigh). 

Penny Lynch   
07763 862470  pennytlynch@gmail.com   
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Have you ever met someone who was able to chat 
to you in a way that is clear and makes you feel lis-
tened to, and helps you can see a way forward with 

a problem that’s been bugging you for a while?

Clinical research has been done by the NHS to help GP’s 
& Health Professionals adapt the way they speak to us, 
to help them improve their skills to positively influence 
people, to encourage them to take action and change be-
haviour for themselves.

These new methods are based on Cognitive Behaviour 
Therapy, it’s basically asking the right question in the right 
way, rather than ‘telling people’, it’s amazing what differ-
ence this switch of approach makes.

Cranleigh now has an opportunity to lead the way in tak-
ing this new method of communication to a whole new 
level within our own community. 

The idea is that it’s not only GP’s and Health Profession-
als who we share our problems with. We chat to each 
other, to shop staff, carers and friends - all of these people 
have an influence on us. All can be part of empowering 
us to make changes through the power of conversation.

Skilling up the Ecosystem 
within our Community

Supporting change to improve Health and Wellbeing 
based on evidence CBT. Brilliant trainer and really helped 
me as a mother to engage with my teenage children. A 
useful parenting tool that would be very useful for teach-
ers in schools.“

At 9am on a Monday 1st July, a groundbreaking group of 
18 Cranleigh people - shop staff and people working with 
the public in different roles, gave up their time to come 
to attend the MECC course. The interactive approach 
helped people develop skills in having positive conver-
sations around our lifestyle choices to promote change 
that impacts public health overall - this is, after all, every-
body’s business!

Richard, owner of a prominent local business said “It 
helps me to do this confidently in ways I didn’t realise and 
gain a level of understanding beyond what I imagined with 
very simple actions, showing me where I have been going 
wrong with conversations, to help the person concentrate 
on possibilities and putting barriers aside for the moment. 
Very empowering. I used to think it was not my business, 
but I will now make it my business to share with others.”

Though applicable in every area of people’s lives and the 
problems they are experiencing, Surrey Heartlands is fo-
cusing on the health of the population and ways to prevent 
some of the triggers, helping people to take action to keep 
themselves well. These include weight management, 
mental wellbeing and how much physical activity we en-
gage in, along with the more obvious focus on things like 
smoking and alcohol intake.

Lucy, another Cranleigh member, said “I thought that this 
was really useful as I am in contact with people regularly. 
…Motivational interviewing is a new additional skill. I have 
put my name down to become a champion and passed 
the information on to my colleagues”

The background to the reasons instigating this training 
was the joint research done by SMART Cranleigh and 
Public Health Surrey in 2017.

SMART Cranleigh and Public Health Surrey worked 
closely to research the issues in Cranleigh affecting 
health and social wellbeing; including recent public Health 
research on Cranleigh East specifically. Here are some of 
the things we found in our community engagement:

SMART Cranleigh is working with Surrey Heartlands to 
enable this community wide unique pilot, teaching a sim-
ple but effective conversational skill that makes a real dif-
ference to people’s lives. 

A successful ‘pilot’ course, called Making Every Contact 
Count (MECC), was kindly hosted by Cranleigh Arts Cen-
tre was held for a cross section of invited people working 
in shops and local business, statutory and voluntary ser-
vices including shops, care agencies. Since then interest 
has been expressed by hairdressers, beauticians, phar-
macists, coffee shops, department stores and pub staff, 
all from Cranleigh!

Gail, who took the free training, said “it was not what I 
thought. The ‘change behaviour learning’ is a life skill. 
I recommend it to anyone, simple yet so effective and 
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Compared to the rest of Surrey, did you know Cranleigh 
rates higher than average in the following areas:

   Children carrying excess weight
   0-4 year olds hospital admissions for injuries
   Binge drinking
   Higher levels of long term illness, depression & 
      dementia 
   High levels of carer burden and ageing carers
   Only 1/3 eat healthily
   Loneliness and isolation

These things are compounded by transport access and 
expense along with long GP waits. 

Other issues that were uncovered were unsafe pave-
ments, inaccessibility to buildings, lack of information of 
what is available in one place and shops feeling under 
equipped to help some customers.

Kath said “I now don’t feel burdened by all the problems 
people bring into the shop as I am now able to know what 
to say and give them tools to help themselves”

Adam, a local retailer said “It’s about letting the person 
decide, rather than push all the options at them – definite-
ly something we will use”

The participants said that after the course they felt con-
fident to have conversations with people that can make 
a difference and help them recognise opportunities to 
plant a seed for change, followed by knowing where to 
access further support (signposting). Participants were 
given access to resources and messages to raise aware-
ness, boost motivation and encourage more informed 
decisions. 

If you’d like to take part in a free training session please 
contact SMART Cranleigh on info@smartcranleigh.org 
As soon as we have enough people for another session, 
we’ll make arrangements and get back to you with some 
possible dates.

It’s surprising what we can do when we pull together as a 
community and focus on positivity . . . and making life a bit 
easier for each other, and for ourselves! 

Welcome Coffee Mornings
(Connecting the Community)

New to Cranleigh or been here for years?
Come and join us for refreshments, a friendly chat 

and meet other people living here.

Meeting at: Oliver House
Nextdoor to Cromwell Coffee 

House on the High Street

Meeting Fortnighly
Starting Tues 6th August 
Time: 10.30-12 noon

WANTED
Personal Assistant required to help with the care 
and support of a Young Lady with Special Needs

 Positive and Active Person Sought
 Hours Negotiable 

 Excellent Rates of Pay
Please contact Cathy Lucas on 

01483 272813 for details

ROBERT McLELLAN
Floor & Wall Tiler

 Natural  Stone  Mosaic  Slate  Ceramic

Tel: 01483 277 916    Mob: 07971 189 481

rob@robertmclellan.co.uk  
www.robertmclellan.co.uk

 UFH  Cleaning  Repairs

NO MORE PAPERWORK DAYS!
Let us take the weight off your shoulders with flexible,                             

bespoke cloud-based support to suit your needs.

-  accounting and book-keeping  -  VAT and payroll solutions 
-  marketing, including social media - project management

 -  administrative consultancy and support 

Get in Touch - 07817 666791
SHBS Director: Rufus Kumar

rufus@surreyhills.biz  www.surreyhills.biz

SURREY HILLS 
BUSINESS SERVICES

Untitled-1   1 29/05/2019   10:37:24
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FIONA BARKER

PIANO TEACHER
CRANLEIGH & SURROUNDING AREAS

  ABRSM & Trinity Guildhall Examinations
     (Piano & Theory)
 

  Preparation for scholarships to independent 	    	
     schools
 

  Music for fun
     (Modern/Blues/Ragtime/Classical)
 

  Adults, children, all levels

  30 + years experience

  SEN (Special Education Needs) 
     Experience
  

  Peripatetic (at your home or mine)

     07748 113 394

BA (Hons), Dip ABRSM, CT ABRSM, MISM

Email: info@agwroofing.com  Web: www.agwroofing.com 
Barn End, Rowly Drive, Cranleigh, Surrey GU6 8PN

ROOFING
 Tiling  Slating
 Guttering  Chimneys 
 All Lead Works
 High Performance 

   Flat Roofing

CONSTRUCTION
 New Houses  Alterations 
 Extensions  Maintenance
 Planning / Drawings
 Project Management SERVING THE LOCAL COMMUNITY FOR THE LAST 35 YEARS

Call us today on : 01483 275592

Quality - Professionalism - 
Craftmanship - Efficiency - Cleanliness
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Oxborough 
Chartered Surveyors

Access & Rights Over Land

We are a firm of Independent Chartered Surveyors and Land Agents based in Cranleigh, 
working for clients across Surrey and the surrounding counties.

o�ce@oxboroughsurveyors.co.uk

www.oxboroughsurveyors.co.uk
01483 276688

Land & Estate Management 

Planning & Drawing Services

Property Valuations 

Landlord & Tenant

Building Surveys 

Cranleigh Probus A Club

Cranleigh Probus A Club will hold their second 
Ladies Lunch of the year on Tuesday August 13, 
at the Cranleigh Golf & Country Club. It will be a 

delicious two course lunch with  choices for the  main and 
the dessert course followed by coffee and mints. Wine 
and other drinks can be purchased as desired. Members 
must notify the club's lunch organisers no later than July 
31 if intending to come.

It is important to note the club is encouraging members 
to bring friends, male or female, to any regular lunches, 
who may be interested in hearing the speakers, but must 
inform the table secretary by the Thursday before the par-
ticular lunch. The club brings many fascinating speakers 
to inform and entertain members and their partners or 
friends. Last month's speaker Brough Scott, who talked 

about Winston Churchill as a horseman, appeared on 
ITV during all five days of Royal Ascot presenting pieces 
about our Queen as a horse lover, owner and breeder.

Probus A club meets for the monthly lunches at the Cran-
leigh Golf and Country Club on Barhatch Lane, Cranleigh, 
GU6 7NG, on the second Tuesday of every month.

Please contact the club secretary David Ingham 
by email: dhmingham@gmail.com, phone: 01483 
548488, or visit the club website for a complete club 
profile and current news. 

Alternatively, email:  stewart.shepley@btinternet.
com or phone: 01483 548488. All guests are 
welcome with advance notice as indicated above.

13th August 2019
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The Art Hound
by Richard Johnston

The loyal Art Hound patiently holds his Master's 
brush in the studio...or that's the story anyway! 
This is my painted contribution to Haslemere 

Hounds charity event this year where local business-
es are invited to get these fibreglass hounds painted, 
decorated and then auctioned off for charity. I adapted 
the fibreglass hound slightly, so he could be holding 
the brush in his mouth. Appropriately, he is sitting out-
side the Art Shop!

Haslemere Hounds 2019, is the successor to Hasle-
mere Hares, the highly successful Community Arts 
project that took place in the summer of 2018, and 
Haslemere Hogs in 2017.

Although NOT specifically intended as a 'Fundraising 
excercise', more than £85,000 has been raised so far 
for a variety of Local and National good causes.

The project is using local Artists and Schools to 
decorate more than 100 fibreglass Hounds that will 
be displayed throughout the area from May 'til Sep-
tember 2019.

2017 Best Hog - Lady BACON Powell by Haslemere Girl Guiding

Hound and pup template for 2019

Richard's workshop of wonders



CRANLEIGH MAGAZINE

advertise your business both online @ www.cranleighmagazine.co.uk and on this page 454545

Artists
 Corner

Artists
 Corner

Richards take on the 
Haslemere Hound - 
The Art Hound

For more information on Haslemere Hounds, 
visit: www.haslemerehounds.co.uk  

For further information and images from Richard, 
contact: richard.johnston@sketchworksdesign.com
www.sketchworksdesign.com
Instagram: @swd_designer
LinkedIn: Richard Johnston  07910 002537
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In need of 
EMERGENCY FOOD?

 We are here to HELP! Hosted by Cranleigh Baptist 
Church open on 1st, 3rd and 5th Friday 

of the month, from 10 am to 12pm
Join us at our Drop In Cafe!

01483 275371  
email office@cranleigh.org.uk

ANDY PARSONS: 
Healing The Nation

Yes, he’s back. A year and a half since his last tour 
Peak Bullsh*t, household name and nonsense-nail-
er Andy Parsons is back on the road with HEAL-

ING THE NATION - and Andy is confident that playing to 
a whole host of theatres across the UK will undoubtedly 
mend the myriad divisions this country faces.

If current media tropes are to be believed everybody 
exists in their own social media bubble and are up in arms 
about everything – Brexit/ climate change/ transgenders/ 
badgers. So come and celebrate what it means to be Brit-
ish in 2019 – freedom of speech, tolerance, tolerance of 
freedom of speech, freedom of intolerant speech, less 
freedom with more intolerant speech but still some tol-
erance.

As seen on Mock the Week, Live at the Apollo, Q.I. etc.  – 
and repeated on Dave.  As also seen on BBC’s Question 
Time, The Daily Politics, This Week and Newsnight. In 
the last year, Andy has hosted People’s Vote rallies at the 

Electric Ballroom, Central Hall Westminster and in Parlia-
ment Square to over 100,000 people as well as fronting 
Independent Age’s latest Campaign Against Loneliness.

“Cracking adlibbing…a joke-rich rallying call for a 
better Britain” – THE GUARDIAN

“Coruscating live performer specialising in lacerat-
ing topical gags” – THE INDEPENDENT

Since being a writer on the legendary Spitting Image, 
Andy won the Time Out Comedy Award in 2002 and 
has performed stand-up all over the world. To date he 
has done five sell-out national tours and released the 
DVDs Britain’s Got Idiots, Gruntled, Slacktivist and Live 
& Unleashed – But Naturally Cautious. He was also re-
sponsible for the Slacktivist Action Group podcast, which 
played host to a wide range of MPs, journalists and com-
edians. The show rocks up at Cranleigh Arts Centre on 
Friday, 13th September 2019 at 8:00pm  

Tickets: £13.70 per person.

in Cranleigh!
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2 Smithbrook Kilns, Cranleigh, GU6 8JJ

Some say . . . 
No one can reap the fruit 
before planting the trees
Luiz Inacio Lula da Silva

www.kdcollectables.co.uk
info@kdcollectables.co.uk

Facebook page KD Collectables

01483 277488 / 07788 753206

2 Smithbrook Kilns, Cranleigh, GU6 8JJ

OPEN 10am-4:30pm Tues-Sat 

ANTIQUES, VINTAGE & RETRO

Come and have a coffee 
and a browse at 

Smithbrook Kilns

FREE PARKING

Cranleigh People AD / New March ISSUE
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BOOK REVIEW

DRAKE'S CLEARANCES
From a flat - a house - a shop - an office

Call: 01483 277488 / 07788 753206
E- mail: drakesclearance@hotmail.com

No job too small

Reaper 
Man
by Terry Pratchett
''If you're an established 
fan, you'll enjoy this as 
much as the others; if 
you're new to Pratchett, 
what the hell took you so 
long?' - Time Out

Death is supposed happen. That’s what bein' alive 
is all about. You're alive, and then you're dead. It 
can't just stop.

'One taste, and you'll scour bookstores for more' - Daily Mail

Oh but it can. And it has. Death is missing, presumed…
er…gone (and on a little farm far, far away, a tall mysteri-
ous stranger is turning out to be pretty good with a scythe). 
Which leads to the kind of chaos you always get when an 
imperative public service is withdrawn. 

If Death doesn't come along, then what are you meant to 
do in the meantime? You can't have the undead drifting 
about like lost souls. There's no telling what could happen, 
particularly when they discover that life really is only for 
the living...

'Pratchett's humour takes logic past the point of absurdity 
and round again, but it is his unexpected insights into the 
human morality that make the Discworld series stand out.' 
- The Times

What can the harvest hope for, if not for the care of the 
reaper man?

'If you like Discworld, you won't be disappointed. One of 
my first Terry Pratchett novels, after reading it for the first 
time some years ago I couldn't wait to get my hands on 
more.' - Amazon Customer

Available online and in book stores 

Received 5 stars out of 5 in Waterstones
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Locally based solicitors who solve your 
legal problems in a friendly and approach-
able manner whether you are 
an individual, a business or a 
non-commercial organisation.

Experts in property, employment law, 
matrimonial matters, personal injury, wills, 
probate and lasting powers of attorney.

Denning House, 
84 High Street, Cranleigh, Surrey 

GU6 8AH

Tel: 01483 379954

FREE 
SURVEYS & 

QUOTES 
PROVIDED

T&D have years of experience in all 
aspects of landscaping. This means we 
can advise customers on their projects 
and give them the best solution for their 

budget and use the correct materials 
to ensure a lasting job.

T&D BUDGET

Driveways Block  Paving  Tarmac
Concrete Imprint  Resin Drives 

Patios & Paths  Slabbing 
Gravelling  Decking  Fencing  

Garden Walls  Turfing

08005 353538
07470 925380

tanddbudget923@gmail.com

GROUP

Proud members of

CALL FOR A FREE BROUCHURE OF OUR WORK
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RECIPE

I love this dish because it is easy and cheap to prepare. 
It has a great taste and it is so healthy! It is the perfect 
starter for a nice lunch on a sunny day.

Ingredients
1 kg clean Cuttlefish 
500g fresh or frozen garden peas    
1 white onion 
500g chopped tomato 
1 glass of white wine  
1 small bunch of fresh parsley
 Salt and pepper to taste  

Preparation
1.   Finely chop our onion. Then prepare the cuttlefish by 
      first, washing it under cold water to remove any 
      possible impurity. Once clean, cut it in to small stripes. 
      Then cut the tentacles and the head too-these are the 
      tasty parts!

Eating 
what 
we've sown

2.   Now that the main ingredients are ready we can start 
      cooking. Poor a tbsp of olive oil in a large saucepan 
      and add the finely chopped onion, let it cook in a low 
      heat for 10 minutes (add half glass of water to keep 
      the onion soft). Once most of the water has been 
      absorbed add the cuttlefish cut in small strips. 
3.   Add salt and pepper while the cuttlefish is cooking 
      it will release some water, so keep it to a low heat 
      until most of the water has evaporated. Add the white 
      wine and then let it cook for further 10 minutes then 
      add the garden peas.
4.   Cook for 10 more minutes and add the chopped 
      tomato. Now with the pan still on a low heat, leave 
      it to cook for 30 minutes with the lid on and keep 
      mixing it every 5 minutes. After 30 minutes taste the 
      cuttlefish which should be nice and tender. At this 
      point check if you want to add more salt and 
      pepper. Finally add the chopped parsley just 
      before serving, ideally with a lovely crusty 
      bread. 
Remember the secret in this dish is the low heat 
when we cook, so make sure to keep it low all the 
time!

Recommended Wine: Vinho Verde (Portugal) 

1SLOW COOKED CUTTLEFISH 
WITH GARDEN PEAS Serves 4

I wish all the readers of the Cranleigh 
Magazine happy holidays, in particular 
the kids to enjoy the summer break! 
― Simone Conti
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I wish all the readers of the Cranleigh 
Magazine happy holidays and in par-
ticular to the kids to enjoy the school 
summer break! 

MEDITERRANEAN 
ROASTED SALMON 
Serves 4

2
Ingredients
4 fresh salmon fillets (around 800-900g)    
400g fresh cherry tomato
80g black olives(pitted) 
1 stick of oregano
1 small bunch of Parsley 
2 cloves of garlic
10g of cappers  
1 stick of thyme
100ml white wine (optional) 
Salt and black pepper to taste  
Olive oil 

Preparation 
1.   Start by preparing the tomatoes. Wash and cut each 
      tomato into 4 parts and place them in a medium size 
      mixing bowl. Once cut, marinate in olive oil, garlic, 
      herbs and salt and pepper. Remember to cut the 
      garlic in two halves and always remove the small stalk 
      inside! Cover the mixing bowl with cling film and let it 
      macerate for 2 hours at room temperature.     
2.   Once the 2 hours have passed, prepare a medium 
      size baking tray by placing 3/4 of the tomatoes in the 
      base of the tray. Then place the salmon fillets on top 
      of the tomatoes. Remember to salt the salmon fillets! 

Ingredients
800g of fresh ripe yellow peaches 
100g of dark chocolate powder 
80g Amaretti biscuits  

Preparation
1.   Wash the peaches and cut in half. Remove the stones 
      and sort, keeping the best looking half aside from the 
      others which we will use for stuffing. Take a sharp 
      knife, cut the peaches in small cubes and place in a 
      small mixing bowl. Note: you can also use a food 
      mixer if you want a smooth texture. 
2.   Crumble the amaretti biscuits. If you prefer a fine 
      texture use a food mixer! Or if you prefer more of a 
      texture break up by hand. Add the crumbled amaretti 
      biscuits to the peach cubes and with the help of a 
      fork, mix well until it reaches a nice texture. Add the 
      dark chocolate powder and mix well until our stuffing 
      reaches a nice texture. Remember if you want to 
      make it very creamy use a food mixer.     
3.   Take the best half peaches that were put aside. and 
      with the help of a spoon, gently make a hole where 
      the stone was, a little larger. We are now ready to stuff 
      our peaches. Using a spoon stuff the peaches into the 
      cavity and place it in a baking tray with the 
      stuffing facing upwards. Pre heat the oven 
      at 180c or mark 7 and once it is hot, cook 
      the peaches for 55 minutes. When cooked 
      serve with a scoop of vanilla ice cream making 
      a lovely contrast between hot and cold. Enjoy!

Recommended Wine: Muscat Blanc (France)                    

Simone Conti  

3Oven Baked Stuffed Peach  
Serves 4

"To eat is a necessity, 
but to eat intelligently 
is an art."
― François de la Rochefoucauld

      Cover the salmon with the leftover tomatoes, adding 
      the capers, black olives and just a sprinkle of 
      olive oil.
3.   Pre heat the oven at 180c or mark 7. Then 
      place the salmon in the oven for 15 minutes. 
      After this it is ready to serve. Aternatively you 
      can add 100ml of white wine to the salmon 
      after 5 minutes of cooking, this will give it a bit 
      more of a punch. But if you small children you 
      may prefer to use the original recipe!

Recommended Wine: Albarino (Spain)
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FOR ALL YOUR PROPERTY MAINTENANCE 
 Plumbing  Tiling  Carpentry  Landscaping Fencing  

Decorating  Kitchens  Bathrooms
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      Cromwell Coffee House-Homemade Food

A novel approach to relaxation and stress relief. 
A two-hour class that combines yoga, medita-
tion and sound healing to provide a completely 

‘chilled’ state of mind.

The class begins with simple yoga stretches - suitable for 
beginners or regular practitioners - to relax the body and 
quieten the mind. These prepare for a guided meditation 
that teaches how to explore your subconscious and further 
stills the mind. The event ends with a sound healing ses-
sion - popularly known as a ‘gong bath’ - that allows the 
listener to enter a trance-like deep relaxation. 

Yoga and Meditation have established long histories of 
benefits in terms of health, mental stability, intuitive aware-
ness and so forth. Sound healing is also an ancient art 
but its rising popularity (classes in London are often over-
booked) reflects a growing acceptance of its medical and 
mental benefits. What better way to get over the stresses 
of life, or to follow up on the idea of taking better care of 
yourself?

Classes are held in Rudgwick and supervised by Stephen 
Hill. He’s a local teacher and healer qualified in all three 
disciplines, as well as holding a Degree in Philosophy. For 
more information go to Stephen’s website: 
www.sjhyoga.com

YOGA IN RUDGWICK

FOR ALL YOUR PROPERTY MAINTENANCE 
 Plumbing  Tiling  Carpentry  Landscaping Fencing  

Decorating  Kitchens  Bathrooms

01403 823687    
07795 097102
www.dmhandymanservices.co.uk

info@dmhandymanservices.co.uk
2 Princess Margaret Road, Rudgwick, Horsham RH12 3HN

HOME IMPROVEMENTS

YOGA, 
MEDITATION & SOUND HEALING

Rudgwick, 2018
Under the guidance of Stephen J Hill, Yoga, Meditation and Healing Teacher

Classes are held 
every Friday from 
18.30 to 20.30 pm

Suitable for beginners or experienced adult practitioners of all ages 
Cost is £15 per class in advance

Advance booking guarantees your place Book here: www.sjhyoga.com

Rudgwick Village Hall
A281 Guildford Road
Bucks Green
West Sussex
RH12 3JJ 

Feel healthy, relaxed 
and free from stress

Cranleigh Magazine August 64pp 2018.indd   45 20/07/2018   11:04

01403 823687    
07795 097102
www.dmhandymanservices.co.uk

info@dmhandymanservices.co.uk
2 Princess Margaret Road, Rudgwick, Horsham RH12 3HN
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A novel approach to relaxation and stress relief. 
A two-hour class that combines yoga, medita-
tion and sound healing to provide a completely 

‘chilled’ state of mind.

The class begins with simple yoga stretches - suitable for 
beginners or regular practitioners - to relax the body and 
quieten the mind. These prepare for a guided meditation 
that teaches how to explore your subconscious and further 
stills the mind. The event ends with a sound healing ses-
sion - popularly known as a ‘gong bath’ - that allows the 
listener to enter a trance-like deep relaxation. 

Yoga and Meditation have established long histories of 
benefits in terms of health, mental stability, intuitive aware-
ness and so forth. Sound healing is also an ancient art 
but its rising popularity (classes in London are often over-
booked) reflects a growing acceptance of its medical and 
mental benefits. What better way to get over the stresses 
of life, or to follow up on the idea of taking better care of 
yourself?

Classes are held in Rudgwick and supervised by Stephen 
Hill. He’s a local teacher and healer qualified in all three 
disciplines, as well as holding a Degree in Philosophy. For 
more information go to Stephen’s website: 
www.sjhyoga.com

YOGA IN RUDGWICK

FOR ALL YOUR PROPERTY MAINTENANCE 
 Plumbing  Tiling  Carpentry  Landscaping Fencing  

Decorating  Kitchens  Bathrooms

01403 823687    
07795 097102
www.dmhandymanservices.co.uk

info@dmhandymanservices.co.uk
2 Princess Margaret Road, Rudgwick, Horsham RH12 3HN

HOME IMPROVEMENTS

YOGA, 
MEDITATION & SOUND HEALING

Rudgwick, 2018
Under the guidance of Stephen J Hill, Yoga, Meditation and Healing Teacher

Classes are held 
every Friday from 
18.30 to 20.30 pm

Suitable for beginners or experienced adult practitioners of all ages 
Cost is £15 per class in advance

Advance booking guarantees your place Book here: www.sjhyoga.com

Rudgwick Village Hall
A281 Guildford Road
Bucks Green
West Sussex
RH12 3JJ 

Feel healthy, relaxed 
and free from stress
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Reaping The
Benefits

 Keep patio container plants well watered and feed 
      with a liquid fertiliser every fortnight.

 Dead-head bedding plants and perennials to 
      encourage them to flower into the autumn and stop 
      them self-seeding.

 Clear away any diseased and spent foliage around 
      your veg plants to discourage pests and diseases 
      spreading.

 Cut back herbs to encourage a new flush of tasty 
      leaves that you can harvest before the frost. Dry or 
      freeze leftover herbs to use in the kitchen later on.

 Protect your crops with a bird scarer made from CDs 
      tied to string.

 Use blinds or apply shade paint to prevent the 
      greenhouse from over-heating in sunny weather.

 Don't feed your lawn with a high-nitrogen fertiliser 
      now as this will encourage lots of lush new growth 
      which is easily damaged by autumn weather.

 If you're planning on laying a new lawn this autumn, 
      prepare the area now to give it time to settle.

 Use boiling water as a weed killer on your paved 
      areas. Weeds wilt and die within a few days. 

The last month of summer is the best time to enjoy 
your garden while it's still at it's very best. The school 
holidays are on, the harvest time is here and there's 

much fruit and veg to fill your plate.

As the harvest is under way, see these tips you can sow 
and grow:
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I Lost My Pride 
That Summer's Day
by Raymond Holt
An ex Cranleigh village Bobby

I lost my pride that summer’s day
Cycling in the shade,
When this gentle Cranleigh lady
Gave me ice cold lemonade.

So comfy in her summer house
Cool and rather shady –
She talked of Cranleigh times gone by – 
A perfect little Lady.

What happened to the windmill,
The little church nearby?
The brewery and the manor house?
The truth is sometime shy.

She walked me round her garden
She always held my arm
She knew the name of ev’ry flower
Together with their charm.

And when she could not walk 
I sat beside her bed
And now she’s gone I miss her
And all the things she said.

I’m not ashamed to say Lord
It’s perfection that I lack – 
It’s strange we can go forward
By simply looking back.

 Corner
Poets

LOOKING OVER 
MY SHOULDER

Copies are available 
by email: 

haygwen12@gmail.com 
for a list price of £7.99

An excerpt from the book

POETRY
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Cranleigh Arts Centre 
August - September 2019
There is a lot going on behind-the-scenes this sum-
mer, as Cranleigh Arts undergoes a series of renova-
tions to develop and improve our venue and facili-
ties. Renovations include updated WCs and pottery 
facilities, with increased washroom capacity and im-
proved access to many of our ground floor spaces. 

We hope you enjoy the results!

From 30 July – 2 August access will be open to Cranleigh 
Arts’ Gallery and Box Office only. The Arts Centre will be 
closed to the public from Saturday 3 August, re-opening on 
Tuesday 10 September 2019 with a special screening of 
Margaret Atwood: Live in Cinemas. Don’t forget, booking is 
available 24/7 at www.cranleighartscentre.org

Open Air Shakespeare: 
The Winter’s Tale
Friday 2 August, 7.30pm
Leontes has everything a man could 
want; wealth, power, friends and a 
family that loves him. But he is not 
at peace. Inside he harbours a bitter 
jealousy that drives him to destroy all 
he holds dear. Many years later, in a 

distant country, a journey begins that may ultimately heal 
his pain and reunite his family. With all the crazy antics of 
Changeling Theatre, beautiful costumes and just hint of 
…ABBA. The play contains Shakespeare’s most famous 
but challenging stage direction: ‘Exit, pursued by a bear.’
£16 adult, £13 under 16s

Event Cinema: 
Margaret Atwood, Live in Cinemas
Tuesday 10 September, 7.30pm
On Tuesday, September 10th The 
Testaments, Margaret Atwood’s highly 
anticipated sequel to The Handmaid’s 
Tale, is revealed. The momentous lit-
erary event will be celebrated with an 
exclusive live cinema broadcast, as 
Fane Productions present an evening 

with the Canadian novelist, poet, literary critic and inventor. 
The publication of Atwood’s The Handmaid’s Tale in cre-
ated a cultural phenomenon, as handmaids have become 
a symbol of women’s rights and a protest against misogyny 
and oppression. Live from the London stage, Atwood will 
be interviewed by broadcaster and author Samira Ahmed 
in a conversation spanning the length of Atwood’s remark-
able career, her diverse range of works, and why she has 
returned to her seminal handmaid story, 34 years later.
£17.50, £14.50 under 25s

BOX OFFICE INFORMATION  01483 278000 (Tues-Sat 
10am-4.30pm) or visit www.cranleighartscentre.org

PRESS ENQUIRIES 
For further information or images please contact Phoebe 
Farr on 01483 278001 or email 
phoebe@cranleighartscentre.org  

ARTS

Loxwood Village 
Fete & Fun 
Dog Show

Despite the horrendous weather conditions on 
Saturday 8th June, Loxwood Village turned out 
in force to support our now well established Vil-

lage Fete and Dog Show.  Considering how bad the 
day was, the Fete Committee are more than pleased 
with an overall profit of more than £5,000 that will be 
distributed to various local good causes.

The number of entries for the Dog Show was excep-
tional this year, we would like to thank our Judges, 
Lizzy Robinson and Mark Bridger-Pescott, for their 
time and their expertise.  

Due to the weather conditions, the Fete Committee 
had to make last minute changes to the programme.  
Fortunately many people were able to enjoy the en-
tertainment that was provided in the dry in the Village 
Hall such as Slinfold Concert Band, The North Sing-
ers, Loxwood Singers, Ukes Away and a Magic Show 
for the children.

Without the support of many local businesses and or-
ganisations, the Loxwood Fete would not be the event 
that it is now.  We would particularly like to thank the 
Billingshurst Lions, Billingshurst Rotarians, the Lox-
wood Medical Practice, Loxwood Sports Association 
and all of our advertisers and sponsors.

We would like to make special mention of all our vol-
unteers who manned stalls, helped with the setting up 
of the Fete as well as the taking down and the many 
hours spent organising the events, producing the pro-
gramme, cake making, generally helping out and sup-
porting this fantastic village community event.

Please make a note of the date for the 20
20 Loxwood Village Fete and Fun Dog Show which 
will be Saturday June 6th.
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SLOW SHOPPING 
Helping more of us enjoy 

our great High Street

Slow Shopping provides dedicated shopping times 
for those that find going shopping a challenge. This 
includes those of us living with physical or cognitive 

disabilities, visible or invisible.

   Have you ever wanted to take a short rest while 
      shopping?
   Wouldn't it be easier if supermarket shopping was 
      quieter and calmer?
   How much better would it be if you feel less rushed with 
      staff who understand that you need more time?
   How good would it be if staff were trained to be aware 
      of customers who may need some additional support 
      in subtle ways?

SMART Cranleigh is working in partnership with the 
Chamber of Commerce and supermarkets to develop Slow 
Shopping in the village which we hope will start in the Au-
tumn. Funded by retailers and Surrey County Council, our 
aim is to provide more support for people on one morning 
or afternoon every week. This will involve training super-
markets and those shops that participate to make very 
small changes that will improve the shopping experience 
for those experiencing difficulties.

Slow Shopping aims to reduce the number of isolated 
people by encouraging them to more confidently shop, 
knowing there will be someone with more patience and 
understanding. We already know that the state of pave-
ments, having a place to sit and find a loo nearby are also 
important.

We hope this will encourage more people living in and 
around Cranleigh to come into the village High Street, con-

fident in the quality of customer care and kindness, that 
makes all the difference. Activities such as a leisurely trip 
to the shops, a coffee with friends  or a visit to the Arts 
Centre’s free exhibitions can be the first steps to a healthier 
and fulfilling life. We know that many Cranleigh shops are 
already doing a great job with some inspiring stories about 
the lengths many staff have gone to, but we can do better!

Together, we must find new solutions to reduce and pre-
vent unnecessary everyday struggles. Slow Shopping will 
help both the customers and the retailers, recognising the 
uniqueness of the High Street. Although Slow Shopping is 
being rolled out across England, Cranleigh would be the 
first community in Surrey to bring SLOW shopping to its 
high street.

SMART Cranleigh is also developing a Community Direc-
tory and Calendar.  Please do drop into Oliver House Com-
munity Point to have a sit down, coffee and chat and find 
out more about what is going on.

Slow Shopping - Making Cranleigh a true destination. 
Come along and find out more!

There will be training sessions available for businesses 
and other interested organisations on 11th September.  
More information from: Info@smartcranleigh.org 

Rosemary Hurtley
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R.A. Robertson & Sons

HIGH STREET, BRAMLEY, SURREY GU5 0HE

Washing machine
WDB020
7 Kg Wash load
1400 RPM
Express 20 min 
program
A+++ Energy Rating
ONLY £619
INSTALLATION EXTRA

We sell fridge freezers, radios, 
dishwashers, washing machines, tumble dryers, 

and television sets. We have domestic engineers, electricians, 
TV engineers and can do repairs to most makes of vacuum cleaners.

Washing Machine
WTG620M2W
6 Kg Wash load
1200RPM
Full load in 28mins 
A+++ Energy Rating

ONLY £199
INSTALLATION EXTRA

S513M60X2G 
integrated 
Dishwasher 
14 Place settings 
Cutlery tray 
LED time indicator
A++ Energy Rating  

ONLY £549
INSTALLATION EXTRA

Products on sale!

01483 89 22 07
contact: sales@robbo.co.uk

KD65XF9005BU TV 
65” UHD 4K HDR TV 
Smart TV with 
YouView 
5 year guarantee 

ONLY £1499
INSTALLATION EXTRA
PLUS FREE TV STAND 
WORTH £199 
While stocks last!!!! 
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01483 266660
www.astrahouse.co.uk

Affordable
Office Suites 
& Warehousing
in Cranleigh
	All inclusive provision of utilities, 

 business rates, service charge 
 and insurance

	Flexible Licence terms

	Advanced IT and Telecoms

	Free parking

	Electric car charging points

Cranleigh
Cranleigh Tyres

& Service Centre

• Tyres  

• Brakes

• MOTs

• Servicing

• Batteries

• Wheel Alignment 

• Puncture Repair

• AirCon

MOT
SPECIAL OFFER

£35.00*

on presentation of  

this advertisement
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Tel: 01483 268 333
info@sabrestone.co.uk

Premium quality 
granite and quartz

worktops
We are specialist 

manufacturers, installers and 
suppliers of bespoke worktops 

located in Home Farm
Baynards Park Estate

Cranleigh Surrey GU6 8EQ

www.sabrestone.co.uk

I’m sure you all remember “Noah’s Ark Monday” last 
month when the heavens opened and the roads 
were awash. That day Vanessa Smith from The Bri-

gitte Trust met Brian Allen from Ewhurst Bowling Club 
in a very soggy Cranleigh for a warming cup of tea 
and a scone, and received a cheque for £450 from 
the club. “This donation was from the winter season” 
said Vanessa “and will cover the cost of training and 
supporting a new local volunteer for a whole year!” 

The Trust offers emotional and practical help at home 
when cancer or any serious illness is diagnosed. 
Brian added: “we are keen to support small charities 
which are active locally and couldn’t be prouder that 
our gift to this brilliant charity will be used to train a 
local volunteer visitor.”  

The next training course starts in September – please 
call Ingrid on 01306 881816 or visit 
www.brigittetrust.org 

Charity Donation by 
Ewhurst Bowlers

The Brigitte Trust
Emotional support at home

The Brigitte Trust is an independent 
registered charity offering free emotional 
support and practical help at home to 
people and their families facing cancer 
and other life-threatening illness. 

If you are interested in becoming a volunteer, fundraiser 
or attending a ‘taster session’ then please contact the 
Brigitte Trust Office on: 

01306 881816 

www.brigittetrust.org

Over 20 years 
experience

t: 01483 277108

Fully insured

Covering Surrey & Sussex
e: jamie.sergebaker@hotmail.co.uk 
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Cranleigh Tiles & Bathrooms
Improve your lifestyle

01483 27 27 27
www.cranleighbathroomstudios.co.uk

Improve the 
look of your 
home with quality 
tiles, bathrooms 
and showers. Visit 
our showroom or 
contact us today.

craig@cranleighbathroomstudios.co.uk

10% 
discount 
for mentioning 

Cranleigh 
Magazine
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First every time for     

WWW.KDBAUTOS.COM
email: keith@kdbautos.com

Most competitive rates in the Cranleigh area

t: 01483 271 421  m: 07775 277 277
UNIT 5 - CRANLEIGH WORKS - THE COMMON - SURREY GU6 8RZ

( Behind The Cranley Hotel )

FREE VEHICLE CHECK ALL MAKES & MODELS

FREE COURTESY CARS

all makes and models
 Servicing  MOT’s  Repairs  Diagnostics

 Tyres  Exhausts  Batteries  Brakes
 Welding  Recovery  *Air con servicing

* £40 inclusive of VAT
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The purpose of  The Arts Society Cranleigh  is 
to promote interest and the appreciation of a 
wide range of art, not just paintings, but also, 

for example, music, architecture, photography, fur-
niture, gardens and much more.

An integral part of the Society’s promotion is to offer 
10 talks each year, presented by accredited spe-
cialists in their own fields. 

Such topics as The Art of 19th Century Vienna, 
Mille Miglia – cars and culture, Arts of Zen and 
Great Artworld Feuds are  examples of topics cov-
ered this year.

As certain subjects  require a more detailed investi-
gation, the Society presents Special Interest Days, 
held on Saturdays twice a year, when two or three 
talks are given on the same topic. A history of the 
Shaker movement, and the background to Stone-
henge are the two fields covered this year.  

As well as talks, the Society 
organises group holidays with 
Arts themes – this year to Malta 
and Suffolk.

Less time consuming are day visits, to such places 
as Winchester, Mottisfont Abbey, the Blue Idol 
Quaker Meeting House, a London Tour of places 
relevant to the Suffragette movement, and a private 
tour of Westminster Abbey with the Purcell Club.

The Society also seeks to foster interest in The 
Arts to young people, through Young Arts, which 
coordinates the funding of art projects involving lo-
cal schools, in particular an annual exhibition of the 
work of students at the Cranleigh Arts  Centre. 

Church Recording also comprises part of the So-
ciety’s brief, by which a comprehensive record of 
everything within a local church is prepared – all 
details of such items as stonework, woodwork, tex-
tiles, paintings, and memorials are recorded, and a 
bound copy presented to the Church, with further 
copies given to the Victoria & Albert Museum, and 
similar institutions.

Forthcoming talks of the Society  include:-

Modern British Sculpture
The Music and Life of Franz Schubert
The Silk Road

A visit to Waddesdon Manor at Christmas

The Society welcomes new members. All are wel-
come,  to any of our monthly talks, held in both the 
afternoon and evening on the fourth Wednesday of 
each month, except August or December. 

Please visit our website for more information – 
www.theartssocietycranleigh.org
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The summer-time sporting calendar is certainly full. 
Today, as I write this article, the semi-final of the 
Cricket World Cup is playing out. On a different 

channel, Wimbledon is nearing the end of another good 
tournament. And that's not to mention the Tour de France, 
the recently completed Women's Football World Cup or 
the upcoming Netball World Cup.

Alongside it all, swimming at Cranleigh Swimming Club 
goes on. At least for another few weeks, until the sea-
son-end at the end of July. 

As I'm sure you've come to expect, our swimmers have 
been busy since the last article. The countless hours in 
the training pool are par for the course. On top of that, 
there has also been some great competitive swimming 
too. 

Over two weekends in June, many of our swimmers com-
peted in the 2019 Surrey Age Group Summer Meet. As a 
development gala, with less competitive qualifying times 
than the main County Championships, this provided a 
great chance to compete against swimmers from across 
the county.

Our swimmers took that opportunity with relish. Of the 
41 swims in the gala, 40 of those yielded personal bests. 
In a sport where so much is about competing with your-
self, that was exceptional. There were also many medals 
too. Our swimmers won 7 golds (Connie Emmet, Ellen 
Shayler, Juliette Small, Lana Howells-Davies, Lucy An-
drews and Will Stanley). There were also 2 silvers (Con-
nie and Ellen) and 9 bronzes (Alice Bruce, Connie, Ellen, 
Jack Westerman, Juliette, Lucy, Millie Hastie and Yas-
mina Voogd).  Add to this the 4 club records, all set by 
Connie, and we can consider it to be a very successful 
meet. 

Cranleigh Amateur 
Swimming Club

A Busy Calendar Next up in the calendar was the Club Championships 
weekend in late June. Club Championships are licensed 
galas restricted to Cranleigh swimmers. As a club, we 
used these Championships to feature two longer distance 
events. Swimmers were given the chance to test their 
stamina in the 400m Individual Medley (Friday) and the 
400m Freestyle (Sunday). 

Yet again our swimmers proved up to the test. In the med-
ley, 12 swimmers achieved county qualifying times. In 
freestyle, 5 county times were set. In each case, 3 swim-
mers also broke club records for the event. Special men-
tion goes to Paige Howells-Davies and Martha Horstead 
for their efforts in the 400m Freestyle. As the two young-
est swimmers taking part, swimming this distance as one 
of their first competitive swims was a monumental effort. 

As July has rolled in, we have turned our focus again to 
growing the club. We are always on the look-out for new 
swimmers to join our ranks. Swimming is a great way to 
have fun with friends, build great discipline and get real-
ly fit. We recently welcomed swimmers in the Cranleigh 
Leisure Centre to take part in a fun Learn to Swim gala 
against swimmers in our Junior squads. It was a great 
success and we are very grateful to Cranleigh Leisure 
Centre for helping us to run this event. If you took part 
in this event or saw us at the Cranleigh Fete and maybe 
took a leaflet, please do get in touch for a trial. We would 
love to welcome you to our club.  

If you are a local business who would 
like to sponsor our next Open Meet then 
please contact Paul Stevens of CASC on 
07759 661949 

If you are interested in joining Cranleigh ASC, please come down 
and see us on a Sunday evening at Cranleigh Leisure Centre 
from 4.30pm onwards or visit our website www.cranleighsc.org 
We offer two free taster trial sessions, for children wishing to 
see if they enjoy it.

Martha Horstead (left) and Paige Howells-Davies (right)
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ROOFING & GUTTERING SPECIALIST
We are a small family run business and can help with the following . . . 

Roofing Work 
    Flat roofs repaired or renewed
    Valleys repaired or renewed
    Ridge tiles rebedded & repointed
    Strilling & retiling
    Chimneys rebuilt & repointed

UPVC Work 
    Guttering
    Downpipes
    Facias & soffits
    Exterior Painting & K-Rendering
    Moss removal from roofs

Special offer: 20% off for using our services
Fully Insured - All work guaranteed - For advice please call:

T: 01483 331867  M: 07774 257400
Freephone: 0800 3032998

E: profixroofcare@outlook.com  www.profixroofcare.co.uk

All brickwork undertaken

DH Building and Landscape LLP 
is a local company servicing Surrey, Hampshire, and 
West Sussex. We have a reputation for providing high 
quality work with a professional and friendly approach 
and we provide skilled and trusted tradesmen for all 
projects undertaken. Every building or landscape 
contract, regardless of cost, is given the same attention 

I cannot fault Duncan and his team. From the initial 
conversation through to the last sweep up they 
were knowledgeable, professional, considerate and 
friendly. I can’t recommend them highly enough!

		                     Mrs Johnson, Godalming”“

to detail. It is our aim to ensure that our clients are 
always left completely satisfied with the work carried 
out. We pride ourselves on the quality of finish 
on every aspect of the job. Please call for a free no 
obligation survey and quotation. Find us at:

www.dh-building.co.uk

T: 01483-271561 I M: 07810 653 638
duncan@dh-building.co.uk



64

CRANLEIGH MAGAZINE

advertise your business both online @ www.cranleighmagazine.co.uk and on this page

Friendly, Reliable & Experienced
Evening & Weekend Appointments Available

Mobile Hairdresser
For the whole family

07546 392123

Wet Cut
£15

TEL: 01403 824048
MOBILE: 07714689824

•All types of fencing supplied & erected
•Hedge Cutting
•Stump Removal
•Groundwork
•Landscaping
•Roof Moss Removal

CHEAP HARDWOOD LOGS FOR SALE

G. B FENCING & TREE SURGERY
FREE ESTIMATES FULLY INSURED

  

  Landscaping  Tree Surgeons   
 Stump Removal 

 Hedge Cutting / Planting  Fencing 
 Rubbish Removal 

info@tichmarshtreesurgery.co.uk
www.tichmarshtreesurgery.co.uk

m: 07814 211671  
  t: 01403 752 152

S  E  R  V  I  C  E  S

FREEFIREWOOD

30 Years Experience References Available

Cranleigh
Pest and Wasp 

Control

G.U.
Pest Control

Incorporating Surrey Mole Control

Qualified, 
Insured,

Professional
For ALL 

types 
of pest control

01483 299 307    07900980194

Why not hire this light and airy refurbished hall fitted 
with (free to users) fibre optic Wi-Fi. The hall is double 
glazed throughout and has full gas central heating. It 
has a fully fitted kitchen and the main hall can seat 80 
people at tables, more if a buffet. The hall is ideal for 
holding parties, family gatherings and business meet-
ings/training sessions and much more. Bi-fold doors 
open onto an attractive large secure playing field, 

ideal for children’s birthday parties etc. Hire charges 
from £8.00 per hr. For further information contact Val-
erie Miles: 01306 627248 or valerie@fivemiles.co.uk 
alternatively visit the website www.walliswood.org

For Hire
 Walliswood Village Hall RH5 5RJ

aps

Toilets
PLUMBING

07795 097102
01403 823687

H A I R D R E S S E R
Still cutting it

weekdays, evenings and weekends
07973 622 330

.

C&A TICKNER LTD
Your Local Printers since 1980

Leaflets • Letterheads • Compliment Slips
Duplicate Books • Bespoke Wedding Stationery
Order of Service • Business Cards • Envelopes

Tel: 01483 275499
Email: envelopes@candatickner.co.uk

www.candatickner.co.uk
The Old Workshop, Holdhurst Farm, Alfold Road, Cranleigh, GU6 8JT

C&A Tickner Ad:Layout 1  22/02/2017  16:55  Page 1
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Cranleigh Camera Club
2019-2020Standing Alone © Pete Baldrey

Do you enjoy photography? 
Do you have use of a camera? 
Would you like to improve your skills? 

If so, see over on page 66 and think 
about joining Cranleigh Camera Club. 
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Members have a range of skill levels from near-begin-
ners to advanced. Their preferred subjects in colour 
or black and white vary from wildlife and landscapes 

to urban street photography, sports, public events, travel, 
portraits, architecture and still life. The club has a varied 
programme which includes visiting speakers, talks and 
demonstrations by club members, evenings of advice on 
members’ work, regular internal competitions (participation 
is voluntary), friendly competitions with other clubs and an 
annual exhibition in which members can showcase their 
images for the public. Each year visits are organized to 
outside events or places of interest. 

The atmosphere is friendly and supportive: members aim 
to encourage each other. No matter how much or how little 
experience they have, everyone can learn to improve their 
images. Besides the techniques of shooting photographs, 
this can also include discussion of how pictures can be 
post-processed. Some members prefer to leave their pho-
tographs as they come out of the camera, while others 
develop skills in manipulating their images with the aid of 
user-friendly software programmes. Learning to produce 
prints of good quality and mounting them for display is an-
other aspect of the activity.

Come and join us! The club’s weekly programme for this 
season starts on 19 September 2019 and runs until 4 June 
2020 (with breaks for Christmas and Easter), but you can 
join at any time or attend a couple of meetings without 
charge to see if you think it will suit you. 

Meetings are held at the Baptist Church Hall (262, The 
High Street, Cranleigh, GU6 8RT). You can find the pro-
gramme and further contact details on our website at: 
www.cranleighcameraclub.co.uk

Email: enquiries@cranleighcameraclub.co.uk  

Desiccated tree trunk with sandstorm behind © Chris Flood

Street portrait of a travelling man © Chris Flood

Some say . . . 
The return we reap from generous actions 

is not always evident
Francesco Guicciardini
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Exercise with 
Parkinson’s:
 
an addition to 
medication, 
with no bad 
side effects

There is a growing body of evidence that appropriate 
exercise can slow the rate of progression of Parkin-
son’s – and who wouldn’t want to do that? Exercise 

is like a new medicine but without the negative side effects 
of a drug. The only side effects are possible stiffness at first 
in areas not normally stiff, then a feeling of satisfaction and 
achievement. Not bad!

Studies have shown that exercise has a beneficial effect on 
the brain, which we can’t see, as well as positive effects 
on Parkinson’s symptoms and general well-being which we 
do see. There are two guiding principles: start some sort 
of exercise as soon after diagnosis as possible with proper 
supervision, although it is never too late to start something, 
and do something you enjoy and that is within your capa-
bilities. Walking, swimming, cycling, Nordic Walking are just 
some options. Group exercise is often more motivational 
than solitary effort.

People in Cranleigh with Parkinson’s also have a variety of 
bespoke opportunities through Surrey Hills Rehab at Smith-
brook Kilns. Specific PD classes have the advantage that 
everyone is in the same boat and no one is judgemental. 
The mutual support and encouragement is part of the ben-
eficial process – you come away feeling uplifted and that 
you have taken some control over your condition. There is 
also a group specifically for people with Young Onset Par-
kinson’s on a Saturday morning so not to interfere with work 
commitments. 

Physiotherapist led classes based on PD Warrior empha-
sise the need to make big and exaggerated movements, 
fooling muscle memory into accepting oversize as the new 
normal. Then when PD inevitably constrains and shrinks 

movement, there is further to go be-
fore movements become very small 
and slow. 

NeuroYoga is great for breathing con-
trol and relief of stress as well as the 
obvious advantages of maintaining 
flexibility, strengthening core and limb 
muscles and improving balance. Neu-
roPilates also works on strengthening 
core muscles and keeping flexible. 
Your practice is individual, not com-
petitive and there are styles of exer-
cise to suit everyone, even if you can’t 
get down easily to the floor. 

Anyone who belongs to an organisa-
tion who wishes to learn more about 

living with Parkinson’s can contact Valerie Box, (vbox@par-
kinsons.org.uk), the area’s volunteer speaker for Parkin-
son’s UK. She will willingly come and give a free talk, about 
the condition, current research, and the support available 
locally and nationally.

Written by Valerie Box, Parkinson’s Warrior. 

Kim Wilson
Specialist Physiotherapist in Neuro-rehabilitation

07976 849903
www.surreyhillsrehab.co.uk
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info@jcamericanautos.co.uk

01483 268111

Unit 1 Home Farm Baynards Park Estate Cranleigh Surrey GU6 8EQ

www.jcautofinishers.co.uk

	          All apsects of car body work undertaken:- 
                        dents to complete resprays and remodelling

Your Computer Problems
Solved!

Contact Jack now on

10% 
discount 
for mentioning 
Cranleigh 
Magazine

01483 277833   m: 07531 373226
or email: jack@itresus.co.uk

One to One tuition also available

Robins is a great place to meet up with a friend for lunch, 
light snack or just a coffee and a slice of cake!
Robins is our restaurant/snack bar at Rowleys offering a 
range of lunches and desserts daily including roasts on 
Wednesdays. Our cooks Kevin & Jenny source all their 
meat and fish, fresh vegetables and fruit from local sup-
pliers. All the meals are nutritious and extremely good 
value for money. Tel: 01483 277155
Rowleys is based at: Victoria Road Cranleigh GU6 8NT 

St John Ambulance in Cranleigh is recruiting volunteer first 
aiders (18+) to join the local unit. No previous experience is 
needed as full training will be provided. For more informa-

tion, please contact Unit Manager William Brown on 
William.Brown@sja.org.uk or call 01483 278175

Volunteer first aider appeal for 
St John Ambulance Cranleigh

Pins & Needles

                Shirts, Skirts, Dresses, Trousers, Jeans,
          School Uniforms, Curtains. Cushions made to order.

01483 891825 
0772 0778227

No job too small
orawanclay@yahoo.co.uk

20 High Street Bramley GU5 0HB Opposite the Library

e: info@harrietshawfitness.co.uk

For more information please telephone
07531 399 657

Studio Fitness Classes
in Cranleigh

A range of classes are available
including:

 Stretch Class
 Step Class (Ellens Green) 6.30-7.30pm

 Older Adults
 Pilates Reformer
 Core & Balance Class

FREE 30 minute taster session *

Small groups up to max of 4 
students to ensure personal 
attention.

Highly qualified instructors.

Discounts available.

Reasonable prices.

Tailor-made programmes to suit individual needs. 

* Taster sessions are subject to terms and conditions

www.harrietshawfitness.co.uk

Some say . . . 
Sow good services: 

sweet remembrances will grow from them
Madame de Stael
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LIBRARIES 
CRANLEIGH LIBRARY 
High Street, Cranleigh.  Tel. 0300 200 1001
Opening times: Mon: Closed all day
Tuesday to Saturday: 9.30am – 5.00pm
Rhymetime: Fridays 10.30 – 11.00am
Storytime: Tuesday 3.30pm – 4.00pm & 
Saturdays 10.30am – 11.00am
Follow us on Twitter at @CranleighLib 

BRAMLEY LIBRARY 
High Street, Bramley.  Tel. 0300 200 1001
Mon.	 closed all day
Tues. 10.00 a.m. to 5.00 p.m. Wed. closed all day
Thur.	 2.00 p.m. to 5.00 p.m.
Fri.	 10.00 a.m. to 5.00 p.m.
Sat.	 10.00 a.m. to 4.00 p.m.
CHURCHES & CLERGY IN CRANLEIGH
Church of England Rev. Roy Woodhams.
The Rectory, High St.  01483 273620
Roman Catholic Father David Osborne
St Nicolas Avenue  01483 272075
Methodist Rev. Keith Beckingham
Church Office, High St.  01483 575 667
Baptist Rev. David Burt
Church Office, High St.  01483 275371
Free Church Mr Cyril Wearn
Alfold Chapel, Alfold Road, Alfold  01403 752167 
CITIZENS ADVICE 
WAVERLEY CRANLEIGH BUREAU 
Village Way - Cranleigh  0344 848 7969 
Monday, Tuesday & Thursday 10.00 a.m. - 4.00 p.m.

Local information

t: 01483 268 617
t: 01403 256 744

For FREE estimates call us on 
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Local Clubs
ALFOLD TENNIS CLUB
Recreation Ground, Dunsfold Road, Alfold GU6 8JB
E-mail: secretary@alfoldtennis.co.uk  07899 925237
CRANLEIGH BOWLS CLUB
Located at the rear of Cranleigh Village Sports & 
Social Club, Parsonage Road
Alan 01483 274682 or Bill 01483 275992
EWHURST BOWLS CLUB
Cranleigh Road, Ewhurst, GU6 7RN
Malcolm 01483 276938 or Richard 01483 277494
CRANLEIGH PENTANQUE CLUB Cranleigh Village 
Sports and Social Club, Parsonage Road, GU6 7AN
Duncan 01483 271455
BIRTLEY TENNIS CLUB
Birtley Road, Bramley, Guildford GU5 0LF
Francesca Stern 01483893856
CRANLEIGH BADMINTON CLUB
Glebelands School, Parsonage Road, Cranleigh, GU6 7AN
Maura 01483 267634 or Mike 01483 276667

         Aspen alkylate petrol 
when purchased with a fixed price 

winter service for your lawn-
mower. For cleaner emissions, 

improved performance and easy 
starting after winter storage

Offer ends 31/03/19

Machinery sales, spare parts & service
01483 200516

The Agricultural Centre, Alfold Road, Dunsfold, GU8 4NP
www.afwiltshire.com

10% off



70

CRANLEIGH MAGAZINE

advertise your business both online @ www.cranleighmagazine.co.uk and on this page

PHYSIOTHERAPISTS & 
OSTEOPATHS 
Cranfold Physical Therapy Centre  
01483 267747
Cranleigh Osteopathic Practice  
01483 268628
Cranleigh Chiropractic Clinic  01483 200358

PODIATRISTS / CHIROPODISTS 
Cranleigh Foot Clinic  01483 276178
Mrs R.A. Wimbledon SRCh  01483 277505

DOCTORS AND SURGERIES 
Cranleigh Medical Practice  01483 273951 
Loxwood Surgery  01403 752246 
Rudgwick Surgery  01403 822103
Wonersh Surgery  01483 898123 
Shere Surgery & Dispensary  01483 202066 
Cranleigh Village Hospital  01483 782400
Royal Surrey County Hospital  01483 571122
Dementia & Carer Support 01483 274398

CHEMISTS / PHARMACY
Boots Village Way 01483 273274
Boots High Street 01483 274207 
Cranleigh Pharmacy 01483 274323 
Rudgwick Pharmacy 01403 823791 

DENTAL SURGERY 
Warren House Dental Practice 01483 274664
Cranleigh Dental Centre 01483 268999
Kelsham Dental Practice 01483 274552

VETERINARY
Brookmead Veterinary Surgery 01483 274242
Alfold Veterinary Surgery 01403 753500
Yew Tree Veterinary Centre 01483 275665 
Hunters Lodge Veterinary Practice 
01483 276464
Rowley House Vet  01483 272999

COUNSELLING
New Directions Counselling 01483 268008
Horizon Counselling & Consultancy Services 
01483 275999  

DEMENTIA & CARER SUPPORT
For more information call 01483 274398

RESTAURANTS IN CRANLEIGH
Lemongrass 01483 275891
Bricks Cranleigh  01483 276780
The Curry Inn 01483 273992
Rania Restaurant 01483 267800
The Richard Onslow 01483 274922

EMERGENCY
Police (Emergency)  999 
Police (Non-Emergency)  101
NSPCC  0800 800500
National Missing Persons  0500 700700 
Rape & Sexual Abuse Support Centre 
(RASASC)  0808 8029999
Crimestoppers  0800 555111
Childline 0800 1111
RSPCA  0300 1234999
Samaritans  0845 7909090
NCT Helpline  0300 3300770

TRAVEL
AA Emergency Breakdown  0800 887766 
Flight Enquiries for Gatwick  0844 8920322 
Flight Enquiries for Heathrow  0844 3351801
National Rail Enquiries  0845 7484950 
RAC Emergency Breakdown  0333 2000 999

LEISURE
Cranleigh Leisure Centre  01483 274400

LOCKSMITHS
Locksmith Godalming-24/7 01483 320143
Be Safe Security Ltd 01483 860708

HELPLINES
Surrey Drug & Alcohol Care  
Freephone 0808 802 5000
Age Uk Surrey  01483 503414
Alcoholics Anonymous  0845 7697555 
Cranleigh Village Care  07908 976 394 
(Volunteer Transport Service)
Citizens Advice  0344 848 7969
Cranleigh Community Line  01483 267999 
Cruse Bereavement Care  01483 565660 
Legal Line  0906 5534545
Victim Support /Surrey)  0845 3899528
 
CHARITIES
Cranleigh & District Lions Club  0845 8332711
Ewcare  01483 277606

COUNCILS
Cranleigh Parish Council  01483 272311 
Surrey County Council  0845 6009009 
Waverley Borough Council  01483 523333 

Helpful Telephone 
Numbers



71

CRANLEIGH MAGAZINE

advertise your business both online @ www.cranleighmagazine.co.uk and on this page

Domestic, Commercial, Industrial & Agricul-

Ron Jimmison

01483 271608  M:07852 503517

RJimmison electrical
New installations, Rewiring, Extra points, 
Electrical Problems.

CRANLEIGH MAGAZINE

07887 772 230
www.ketsymagic.co.uk
richard@ketsymagic.co.uk

RICHARD KETTLE
CLOSE UP MAGICIAN & MINDREADER

T: 01403 273361        M: 07980 394 957  

TRADITIONAL  Window Cleaners 
 Established 1991
 Trustworthy Reliable
 Quality Service Inside & Out
 All types of Windows & Gutters
 Cranleigh & All Areas

HANDS ON

PAINTER & DECORATOR
CRAIG PIERCE

craig@cpdecorating.co.uk  www.cpdecorating.co.uk
07941 869503 01483 299610

	                  From Shirts to Sheets
	           Iron only or wash and iron. Weekly, 

                fortnightly, one offs or on demand welcome.

e:parklaundry@btinternet.com t:07766 411 350

PARK LAUNDRY
Ironing and Laundry Services

SUE KIDD

T: 01483 275342   M: 07757 284 457  
suekidd1@hotmail.co.uk   www.suekidd.co.uk

 Planning & Building Regulation Drawings
 25 years Experience  FREE Initial Consultation

Architectural Designer MA (RCA)

  General Alterations & 
Soft Furnishings

01483 274853
www.janetkent.co.uk

Janet Kent Dressmaking

Pests in Cranleigh! 
01483 299307
07900 980194
Pest Control

ROSS GAS HEATING 
AND PLUMBING

BOILER BREAKDOWNS & SERVICING

LANDLORD CERTIFICATES
TEL: 01483 268660 MOB: 07970 678354

301585

rossgasheating@gmail.com

PATRICK NORMAND
 0771 0023 646  eve- 01483 278334

patrick.normand@lineone.net
Kitchens, 
Bathrooms 
Cupboards 
Stone & Marble 
Specialist
Carpentry, 
Plumbing & Electrical  

Friendly advice, 
Design ideas 

Competitive quotes

2 BRIGHT SPARKS
MARK & JON NICEIC APPROVED
ELECTRICAL  SERVICES

Extra points, fuseboards, refurbs, rewiring
FREE INSPECTIONS & QUOTES

Call Mark. Cranleigh 276523 Mobile 07770 888570

Trevor Punter Plasterer
Call Trevor for free estimate and advice 
on plastering, skimming over artex 
and damaged walls. Trevor 
uses lots of dust sheets. 
01403 823206 or 07899046755

DAVID HOWICK LANDSCAPES

TION

FULLY INSURED MOB:  07889 853024
TEL:  01403 752110References Available

Vikki Mangan-Rose currently 
runs groups on Wednesday 
evenings and Thursday 
mornings in Cranleigh.

To contact Vikki Mangan-Rose Email: 
vikkibramleyslimmingworld@outlook.com 
Or telephone 07810 868360

WASPS RATS &
MICE

  t: 01483 27 73 60 m: 07740 40 56 24
                              Same Day Service 
7 Days a Week. Reduction for O.A.P. 



01483 274242

Established over 50 years

Brookmead Veterinary Surgery, Horsham Road, Cranleigh, Surrey, GU6 8DL

VETERINARY SURGERY
BROOKMEAD

www.brookmead-vets.co.uk  email: info@brookmeadvets.com
Brookmead Veterinary Surgery-follow us on Facebook

“Meeow! 
  My favourite place!”

Here at Brookmead we have a 
fully qualified and dedicated 
friendly team who love animals.

Our newly modernized 
reception now has a separate 
cat waiting area!

We give you 10%off 
everything if you join our 
Pet Care Plan!
Most of our clients come to us by 
personal recommendation


