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Alan Johnson on why the Viola should be at the heart of city’s heritage

Bringing it home
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CAR BOOT TO 
CATERING KING
Breakfast, lunch and dinner - 
Chris Harrison has it covered

BRANCHING OUT
Meet the owners of Hull’s 
DoubleTree by Hilton

HOW ART 
TRANSFORMS LIVES
Culture guru Elaine Burke 
on the power of creativity
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A warm welcome to the second edition of BusinessWorks! We had such a 
good response to the first edition that this one had the potential to be the 
difficult second album, as it were – but we hope that our strong line-up 
of features, led by none other than former home secretary Alan Johnson, 
will serve to cement BW’s reputation even further as the quality business 
publication for the Humber region. 

This time around, things haven’t been so hectic, thankfully, and I hope 
that’s reflected in the content and feel; we put the first issue together in 
about five weeks from start to finish to be ready for the Hull & Humber 
Business Week, but our quarterly schedule is settling in nicely now. And while 
the summer has been absolutely belting – I hope you all had a great one – I 
must admit I was often struggling to work and even think in the sweltering 
heat. 

Indeed, it was another boiling night on August 2 when we held our launch 
event at the DoubleTree Hilton in Hull, and it was fantastic to see so many 
people turn out to support us – and more to the point, to support Helen, 
whose brainchild this magazine was. You can read more about the event, as 
well as the hotel’s three owners, in this issue. Plus, we hope that while that 
was the first BW event, it certainly won’t be the last, so watch this space. 

I’ve also been working on our website in the past couple of months – it’s 
not the finished article, I must stress; it’s something I’ve got in place for the 
time being while we work on something a bit more all-singing, all dancing. 
But I’ve been adding news stories to it regularly and sharing them on our 
Twitter and Facebook feeds; as we don’t have a huge amount of space 
for news in the magazine (and anyway, it’ll be old news by the time it is 
published), we think our website and social media are far better outlets for 
news stories, so do keep sending those press releases in to us, and please 
share our posts too!

Our third issue is planned for early January; so, until then, I hope you enjoy 
reading this edition and wish you all the best for the coming autumn and 
winter.

Sam Hawcroft, BW Editor
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Educare Nursery Ltd
Badelynge Pond
Mill Lane, Beverley, HU17 9DH

01482 873344 
enquiries@educarenursery.karoo.co.uk 
www.educarenursery.co.uk

Educare expands 
ready for new intake

Graduation day was one of the highlights of our amazing 20th 

anniversary year at Educare and while it was sad to see so many of our 

little ones moving on it was rewarding to see the progress they’ve made 

with us – and the fun they’ve had! It’s also exciting to look ahead. With 

the Class of 2018 moving onwards and upwards we’ve got space for new 

arrivals – but places are filling up fast so book early! 

• Excellent nursery facilities for children up 
to 5 years

• “Out of school” club for ages 5–11

• 15 hours free every week for ages 3–5

• 15 hours free every week for two-year-olds 
(Government conditions apply)

• 30 hours free every week for ages 3–5 
(Government conditions apply)

• Independent and family-owned with 
dedicated and experienced staff

• Open fully 52 weeks a year

Do you need to 
expand your team?

We can help! hello@gbit.org.uk

G B I T . O R G . U K

ROLES  REGULARLY  PLACED:

Software Developers

Project Managers

IT Support

Test Analysts

.Net Developers

Web Designers

Scrum Masters

New For  2018:
IT Contract Recruitment
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South 
Georgia 

on his 
mind

Former home secretary Alan Johnson tells 
Phil Ascough why, 100 years on, a Hull 

trawler that played a vital role in the Great 
War should be brought back home.

djacent listings in the index to his 
third book, The Long and Winding Road, 
illustrate the depth and breadth of Alan 
Johnson’s duties during 20 years as the MP 
for Hull West and Hessle.

At the bottom of page 328 you’ll find 
“bin Laden, Osama”; immediately above is 
the listing, “Bilocca, Lillian, trawler safety 
campaign”.

Flick to the relevant passages and you 
can enjoy Alan’s account of the political 
discussions and activity that followed the 
Twin Towers attack in 1999, and of the 

commitment he made in to help to secure 
recognition and recompense for the Hull 
fishing families who lost thousands of men 
at sea.

Speaking a little over a year after stepping 
down as an MP and government minister, 
Alan reveals that front-line politics has all 
but gone from his busy schedule, but the 
support for Hull’s fishing heritage remains.

Among the roles he now holds is patron 
of the Viola Trust, the charity leading a 
campaign to bring a historic steam trawler 
back to the Humber. As the author of a 

memoir stretching across three acclaimed 
books, and with a fourth on this way this 
month, he knows a good story when he 
sees one.

Other tasks now occupying the former 
home secretary include chancellor of Hull 
Children’s University, patron of the Ron 
Dearing UTC and independent chairman of 
Citycare and Shared Agenda, which provides 
advice, investment, development and estate 
management services to bodies including 
the NHS, local authorities, emergency 
services and private organisations.

A
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But chatting at the Holiday Inn 
Hull Marina, and in the company of a 
Viola campaign team member and an 
unobtrusive photographer, the conversation 
is dominated by the old ship, the new book 
and a little bit of politics.

The location was selected for 
convenience and relevance. The Viola, 
built in Beverley in 1906, operated from 
Humber Dock – now Hull Marina – as part 
of the Hellyer fleet of boxing trawlers. She 
was requisitioned to defend the UK in the 
Great War and left Hull for the last time in 
1918 on a career that took her to Norway, 
Africa and Argentina, catching fish, hunting 
whales and elephant seals and supporting 
expeditions in the South Atlantic.

Her stories are of Hull men sailing to 
the most distant areas of the North Sea 
and working in perilous conditions for 
weeks on end, transferring their catches by 
rowing boat to fast steam cutters that fed 
the nation’s growing appetite for fish and 
chips.

When the First World War broke out, 
Viola and her Hull crew were on the front 
line of the maritime conflict, steaming 
thousands of miles on patrol across seas 
infested with mines and U-boats. Viola 
had numerous encounters with the 
enemy, being involved in the sinking of 
two submarines. More than 3,000 fishing 
vessels and their crews saw active service 
during the Great War and today Viola is 
almost the only survivor.

In the 1970s, Viola was mothballed 
after the closure of the whaling station at 
Grytviken, South Georgia. Sitting on the 
beach, where she remains, the old trawler 
was the target in 1982 of scrap metal 
merchants from Argentina. But when they 
landed they ran up the Argentine flag, an 
action that led to the Falklands War.

That history and its significance to Hull’s 
fishing community and their long fight for 
compensation is irresistible to Alan and the 
Viola trustees, who are working to raise 
more than £3m to bring the Viola back to 

feature in Hull City Council’s new maritime 
heritage project.

Alan said: “Could we bring the Viola 
back with her romantic story? We can’t 
bring the men back but if we could move 
the ship back it would symbolise their 
courage and fortitude.

“We’ve had interest from film companies 
but they have to know Viola is going to 
come home. They were struck by the 
wonderful story – the link with the First 
World War, the distinguished military 
service, and the fishing links as part of the 
boxing fleet. 

“Hull had the biggest number of ships 
and was the biggest distant water port in 
the world. This city was built on fish and it 
is still the heartbeat.”

In The Long and Winding Road, he 
tells how he met a delegation from the 
British Fishermen’s Association within days 
of arriving in Hull in 1997 to explore his 
prospective constituency.

“I listened, barely able to comprehend 
what I was hearing… in 150 years of 
distant-water trawling, 900 Hull ships had 
been lost. In the last ninety-two-year period 
of its history between completion of the 
newest fish dock and the collapse of the 
industry, 8,000 men were lost from Hull 
alone.”

Now, 100 years after Viola left Hull, 
Alan observes the time is right for people, 
businesses and other organisations to work 
together and bring her back to sit alongside 
the Arctic Corsair.

He said: “Throughout the long campaign 
for compensation, the men and their 
families were bemoaning the fact that 
we didn’t have any real fishing heritage 
centrepiece. There should be more to show 
for everything they went through.

“A survey has shown the ship to be in 
good condition – they built them to last 
in those days. Her engines are intact. She 
couldn’t possibly get here under her own 
steam but we have the permissions we 
need and she could be brought back – 
everything is in place except the money. 

“We can’t get any help from Heritage 
Lottery until we get her back into British 
waters, but everybody we speak to sees the 
benefit and is enthusiastic. We need a lot 
of help from businesses, and the important 



message to them is there’s no doubt that if 
the money comes in, Viola will come back.”

Alan’s empathy with the fishing families 
and his determination to help them 
has its origins in the difficult childhood 
described in his first book, This Boy, and 
the progression into trade unionism that 
emerges from the second, Please Mister 
Postman. Publication of The Long and 
Winding Road in 2016 extended an 
immensely enjoyable collection and an 
inspirational story of a boy who had next 
to nothing but who, through his own 
perseverance and the remarkable courage 
of his sister, developed and exploited talents 
as a communicator, advocate, writer and 
even musician.

The trilogy also trumpets his passion for 
music, and particularly the songs of the 
Beatles. Any suggestion that he might have 
seized the opportunity of “retirement” to 
spend time in his (octopus’s?) garden is 
banished by declarations in his books of an 
aversion to anything related to DIY, and by 
the imminent publication of In My Life, with 
more to come.

He said: “The main thing now is writing 
books, with a bit of TV and radio. The 
fourth book is now complete, and next 
I will start writing fiction. The ideas are 
there and the publisher is very keen. It’s a 

challenge but it’s always good to have a 
challenge. Fiction is much harder. You have 
to develop the plot and the characters.

“The big political memoirs don’t interest 
me. Some of them sell maybe 1,000. This 
Boy is up to half a million. Up to the age 
of 18 there’s no politics in it but it won 
an Orwell prize for political writing. God 
knows why!”

In My Life continues the Alan Johnson 
story against a backdrop of his favourite 
songs. Promotional duties include speaking 
at internationally renowned book fairs and 
at a forthcoming literary lunch in Hull. As 
he gave this interview he was preparing for 
a lecturing slot on a cruise from Stockholm 
to Saint Petersburg.

But the man who led the Labour In 
campaign and who was tipped by many 
as a leader – and even prime minister – 
in waiting, knows he will never escape 
questions about politics, and he has his 
answers to hand.

He said: “I had a lot of offers of jobs that 
would have kept me politically involved but 
I didn’t want to do that – 20 years as an MP 
was enough.

“I comment on politics a lot on the TV 
show. It’s about the most miserable, awful 
time I can remember. It’s the biggest peace-
time crisis we have had, and entirely self-

inflicted. We are badly served by our two 
main parties at the moment with the party 
leadership and it seems more and more as if 
it will all end badly.

“The referendum was all about 
immigration, not sovereignty. All the Leave 
side said was take back control. If you 
wanted to persuade people to vote remain 
you had to explain the complications of 
Europe.

“Crashing out without a deal will 
undoubtedly be bad. I don’t think there’s 
any question of that wherever you stand. 
People didn’t vote to make themselves 
poorer or lose jobs and if they could stay 
in the single market while leaving the 
EU they would, but I don’t want another 
referendum. It’s up to Parliament to sort 
this out.”

And on leadership: “I never wanted to be 
leader of the Labour Party. It’s a thankless 
task and even more to be prime minister. I 
couldn’t be sitting here, talking about good 
things happening in Hull, if I had 10 armed 
guards around me.” l

In My Life is published by Penguin Random 
House and is available from September 20.
For details on how to help to bring 
the Viola back to Hull, visit 
www.violatrawler.net

“I had a lot of offers of jobs that would have kept me politically involved but I didn’t want to do that – 
 20 years as an MP was enough.”‘‘
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LISTENING AT THE COALFACE
Some time ago, I took over the running of a bicycle factory selling 
200,000 units but losing more than £3m a year. The task was to turn 
it all around… 
Production involved three separate inputs to a final assembler who 
then built the machine.  One input was of frames, fabricated and 
then painted. A second was the wheel shop where hubs, spokes, 
rims, tyres and tubes were combined. The final one was “sub-
assemblies’” – brake levers fitted on to handlebars, seats on to seat 
pins, etc.
Each delivered 10 sets at a time to the final assembler who built up 
the bikes and then took them to final inspection ready for despatch.  
We attacked areas: skills training, product design/specification, 
value engineering, power tool upgrades, procurement, component 
sourcing, JIT orientation, lean manufacturing, product finishing, and 
even updated frame and wheel building machinery. To reach profit, 
we needed to hit a production rate of 50 bicycles per assembler per 
shift. 
We got to 47! The loss hugely diminished, but still a loss.
Having tried the sophisticated techniques of modern management, 
we were stuck. What to do next?
No-one knew, so I pulled together the whole of the production 
workforce, explained the problem and asked them how we might 
get to our magic number of 50.
It didn’t take long for one of the assemblers to break the silence!
“The factory floor is about 200ft long,” he said. “I wheel every bike 
that I build all the way along to QA for the final check, and then walk 
all the way back to my assembly station. I’ve been complaining about 
it for years, but nobody listens. That’s about 3,000 yards of walking 
up and down every day. I reckon that if you put a conveyor in, I could 
build the extra bikes in the time saved.”
When you averaged this out (some had a long walk, others less so, 
dependent on where their assembly stations were positioned) it gave 
the extra capacity/productivity that we needed.
A conveyor installation was too expensive, untimely and disruptive, 
as would be moving the final checking stations, so we simply hired 
a young girl to collect each bike from an assembler, walk it down 
to the final checking area all day long. As she went, she could wipe 
down the machines with a cloth to remove finger marks and any 
grease blemishes, saving a little time on both assembly and final QA 
as well. It was unskilled and monotonous work, but we found that 
the local authority was seeking work for disabled youngsters. We 
paid her a full wage, she was happy and enjoyed the interaction and 
the pride of working… abracadabra, we hit our targets and everyone 
won!
We won because we finally listened to those at the “coalface” – 
those who ALWAYS see what isn’t working properly and usually have 
a good idea about how to put it right. Nowadays you might call it 
a “quality circle”, or a “360-degree review” or whatever. We just 
called it “listening at the coalface”. It worked every time we took the 
trouble.        
Give it a try!

Norman Court reports on 
lessons learned in a lifetime 
of making big business 
decisions…

Court Files
The

Our clients vary from large national 
companies with complex requirements 
who deliver services nationwide and with 
international interests, to local businesses 
with very limited budgets and a need to 
ensure the very best value for money. We 
work together with our clients, and their 
requirement, to deliver a tailored solution. 

At Care to Talk our network of choice is 
EE. We have an unchallenged belief that 
it delivers not only the best customer 
experience but also has the widest 
ranging and strongest network for both 
voice and data. We understand every 
client has different requirements and 
can offer tariffs from both the O2 and 
Vodafone networks if required.

Business 
Mobile Phone 
Support
We provide business mobile 
phone contracts from EE, O2 
and Vodafone

T: 01482 247 347
E: alison@caretotalk.co.uk   www.caretotalk.co.uk

‘Always a pleasure to work with Alison at Caretotalk.  
Excellent, personal customer service. Couldn’t be happier.’

 Janice, Sedalcol UK
sedalcoluk

Care to Talk’s different approach
As in any market, the ability to communicate both internally and out in 
the field is essential.  YBS Insulation found itself struggling to perform 
as a result of out of date equipment, poor coverage and an unhelpful 
service provider. 

For a manufacturer operating in the fast-paced Distribution and 
Merchant sector, the situation was pretty dire – explains Simon Sharkey, 
Managing Director. Basic communication had become problematic and 
the roll out of improved systems was being hindered due to out of date 
and unreliable kit.    

We needed an up-to-date solution from a service provider that 
understood our needs today, and in the future. We contacted the 
mainstream providers and found that their proposals were just too 
generic. 

Care to Talk took a different approach which included canvassing 
our users and understanding their issues and needs. The proposal was 
detailed and included multiple networks, but Alison really went that 
extra mile to pitch what she though best fit our needs and why.

Once we’d agreed, the transition was completely pain free and Care 
to Talk handled everything seamlessly.

This approach really cemented our confidence in the proposal and 
Care to Talk as the right provider for us. This really is a communication 
specialist that listens!  
 

 
Simon Sharkey, Managing Director
YBS Insulation



It was a gamble for retail manager Bel Turpin 
to switch careers and start to work for her 
mum, but the 29-year-old from Brough felt 
the time was right after more than a decade 
on the shopfloor.

18 months ago, clothes-mad Bel made 
the big move from working in premium 
fashion concessions in Hull City Centre, an 
easy step because of the few career options 
left to challenge her in retail. “The next 
natural step would have been to become an 
area manager, but I felt the constant travel 
wasn’t for me,” she explained. 

The change of pace was not a sudden 
switch as Bel had chosen to help mum Liz in 
the early days of Turpin Bookkeeping with 
some administrative assistance on her days 
off. 

When the time felt right, and as Liz 
was starting to see her business take off, 
Bel made the move to become business 
development manager. The role involves a 
lot of networking and visiting clients as part 
of the Turpin service. But she also takes on a 
full-time bookkeeping role completing all the 
payroll and pensions along with visiting her 
own clients weekly and monthly. Meanwhile, 
there is also training to fit in as well as Bel is 
studying for her Level 3 in the Association of 

Accounting Technicians examinations.  
Growth has been impressive at the 

business, based on the Humber Enterprise 
Park.

The firm now employs seven people, has 
expanded twice and doubled its turnover in 
the last year. 

Established in 2011 by Liz, Turpin 
Bookkeeping Services has over 40 years’ 
experience in business accounting 
and works with a range of businesses 
throughout Hull and East Yorkshire from 
sole traders, business start-ups, growing 
enterprises and established firms in a range 
of different sectors. Thanks to the internet, 
business leads have come from as far 
afield as northern Scotland, Denmark and 
Thailand, all down to word of mouth. 

By her own admission Bel says she didn’t 
know the ins and outs of Liz’s job during 
those retail management years. Now her 
skills and experience have played a key part 
in the stunning growth that they are not 
only experiencing but enjoying. Turpin’s next 
challenge is to convey to the business sector 
the range of services that they can provide 
alongside a launch into the renewables 
sector.
www.turpinbookkeeping.co.uk

“It’s great to become a family 
firm with Bel here, and 
we can grow the business 
together. Our sheer rate of 
growth has been staggering, 
with new clients every month. 
We’ve achieved this through 
networking and increasing 
the range of services 
through investment in staff 
development.”

‘‘

Balancing the books is a family affair for Bel and Liz

Do you want more time to...
����������������������     ��������������������������
���	��������������

www.turpinbookkeeping.co.uk

- BOOKKEEPING ON-SITE

- VAT RETURNS

- PAYROLL + PENSION

liz@turpinbookkeeping.co.uk
For more information, email:

Turn to the Experts!

We can help you de-mystify your 
numbers and give them meaning 
to you and your business. With 
the added bonus of not just one 
bookkeeper but a whole team 
with over 40 years of experience.

Trying to find a good Bookkeeper
Is like trying to find a prince
You have to kiss a few frogs first.

Don’t kiss another frog, call us 
today!
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Culture consultant Elaine Burke is passionate about 
raising aspirations through the power of creativity. 
She talks to Phil Ascough about how businesses 

have an important part to play in the process, too.

unch at Larkin’s, where they have 
toads on the menu. The creatures feature 
as design aids rather than as dish of the 
day, and they are an irresistible reminder of 
a project that has a special place in Elaine 
Burke’s heart. 

Larkin with Toads became a high-profile 
prototype for commercial investment in 
public art in Hull. With thousands of people 
willingly walking the route and ticking 

off the toads on their maps, and with 
children invited to clamber on the exhibits, 
it also became a classic example of art and 
health… by stealth!

It’s hard to imagine another single project 
in Hull generating such high levels of public 
participation and acclaim and delivering 
such enduring benefits and impact.

As specialist adviser to the board, Elaine 
led the project development for Toads, 

L
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which later inspired Arts and Health 
Australia to launch its Hello Koalas 
sculpture trail. She advised on that, and 
will be heading back to Port Macquarie 
in November to deliver a keynote speech 
and workshop at an international arts and 
health conference.

She said: “The title is ‘It Started with a 
Toad’ and it’s about Hull’s journey from the 
toads to City of Culture and my parallel 
journey, from toads to connecting with 
businesses and other organisations as well 
as with koalas.”

Elaine’s journey began in a small village 
in Wicklow, south of Dublin, where she 
was “chronically shy” but immersed in the 
creativity of her family and determined to 
seize opportunities to make things.

She said: “When I was 14 my mum 
signed me up for a drama group in a town 
a few miles away. I would normally have 

been terrified but because it was only in 
someone’s sitting room I blossomed, and 
that made all the difference.

“As a 15-year-old I taught children art. 
I asked the priest if I could use the school 
during the summer holidays because I 
thought everybody needed art. I needed it 
and I thought everybody else did as well.”

A degree in communications and 
psychology at Dublin City University led to 
a job with a public relations firm, where 
one quirky assignment has never been 
forgotten: “Someone had developed a 
new material to make envelopes. It was 
more secure and better able to protect 
the contents. To show how strong it was 
we literally invited the media to the non-
opening of an envelope!”

Creativity and determination helped 
Elaine secure a postgraduate place in 
Sheffield to study as an art therapist. A 

move to Hull followed, setting up specialist 
NHS arts therapy services for children and, 
in common with many others, she never 
left.

Elaine said: “I expected to stay in Hull for 
two years and it’s been 22 because I had 
opportunities here that I would never have 
found anywhere else. I had a brilliant head 
of service and I was able to develop more 
staff members and trial an arts and health 
service. Things happen here that don’t 
happen in other places.

“For all the deprivation and isolation 
of Hull, the opposite of what I had grown 
up with in Ireland, you would still find the 
most amazing, maverick people in positions 
of influence who were open-minded and 
who would listen to the possibility of doing 
something innovative and different.”

A turning point came after Elaine had 
spent nearly two years training as a highly 

“As a 15-year-old I 
taught children art. 
I asked the priest if I 
could use the school 
during the summer 
holidays because I 
thought everybody 
needed art. I needed it 
and I thought everybody 
else did as well.”

‘‘



Turkey, Tinsel 
& Team Building

Work hard, play harder 
this Christmas at 
Cave Castle Hotel

Tel: 01430 422245
Email: info@cavecastlehotel.com

Cave Castle Hotel & Country Club, South Cave, 
HU15 2EU

PLAYPRO
PlayPro offer to bring the fun of Golf to you with the hire of our top 

of the range simulator experience.

We cater to all types of events from expos and conferences to team 

building and corporate days. Our simulators can help your business 

atract more custom at business events, as we will not only increase 

footfall to your stand, we can also advertise your brand around the 

enclosure. They are also often used for team building and corporate 

events. Our simulators provide an enjoyable unique experience, and 

will help bring your team together.

Contact us today to see 
how we can help your 
business grow, while 

providing a memorable 
experience!

Mobile: 07921 313538 or 07950 628512
Email: info@playproltd.co.uk

Address: Waffle 21, Colonial House, Swinemoor Lane, Beverley, HU17 0LS



specialised child psychotherapist with an 
offshoot of the Tavistock Clinic.

She said: “The course took me in 
one direction but I became even more 
convinced that art and creativity was the 
agent of change. I got an artist to do 
sessions with challenging children and 
teenagers and the outcomes were amazing 
so I decided to drop the course. I put a 
proposal to the trust to appoint a senior 
manager and to develop arts and health, 
be strategic about it and weave it into the 
fabric of everything the trust did.”

The service that resulted worked with 
artists to provide creative solutions across 
the NHS in Hull and the East Riding to 
health issues facing older people, children 
in care, prisoners and more. It became 
known nationally as a beacon of good 
practice.

Departure from the NHS to go 
freelance 10 years ago brought a new 
set of challenges and opportunities, 
and a realisation that businesses had an 
important part to play: “I started to think 
about harnessing the arts and bringing 
in other players. You can’t make impacts 
unless you also deal with things like 
housing and infrastructure because all of 
those things connect. Cuts were coming in 
and I saw businesses as nimble and eager 
to make a difference. We had worked with 
sponsors on toads and it was clear there 
was an untapped energy and willingness to 
connect with creativity.”

Elaine’s growing reputation in the 
corporate environment led to her being 
adopted by Wykeland Group to develop 
its community engagement programmes, 
including projects for schoolchildren at the 
Bridgehead and Fruit Market sites. She also 
advises the Hull and Humber Chamber of 
Commerce with its culture fund.

In health, Elaine is an adviser to Hull 
and East Yorkshire Hospitals NHS Trust on 
its arts strategy, and she gave evidence to 
the All-Party Parliamentary Group on Arts, 
Health and Wellbeing, taking a prominent 
speaking slot when the group showcased 
its Creative Health report with a conference 
in June at Hull Royal Infirmary.

Elaine’s projects have exposed her 
to disturbing realities about the lack of 
opportunities for local communities, 
reinforcing her desire to take the arts and 

culture to people who aren’t in a position 
to do what she did and go looking for it in 
the next town.

She said: “I work on putting the arts into 
unusual and unexpected places, reaching 
people who generally have less easy access 
to the arts and using that to do amazing 
things that change lives.

“In the Fruit Market we asked what 
work looks like. A chocolate shop, graphic 
design, 3D printing, a building site. Work 
can look like loads of different people 
doing different things. The children get the 
chance to see people at work in different 
types of businesses and it helps them come 
up with product ideas and be inspired 
about their futures. It broadens horizons, 
raises aspirations and can be a reference 
point for the rest of their lives.”

There is a balancing act to be mastered 

when it comes to demonstrating to both 
the business and arts communities that she 
is innovative and edgy, but also a safe pair 
of hands.

She said: “The arts are an untapped 
power and resource, which is an important 
idea when it comes to communicating 
with the corporate world. It’s about joyfully 
bringing together people who don’t 
routinely meet, gather and engage, and all 
of that is relevant to business.

“The arts are so powerful precisely 
because all of us are creative – even if it’s 
cooking dinner or knocking up something 
in the shed. You can refresh and re-
energise your staff with things like choirs 
and photography projects, anything at 
all. The process of creativity has a built-in 
resilience which can only help businesses – 
try, fail, try, fail, try... succeed!” l

“I expected to stay in Hull for two years and it’s been 22 because 
I had opportunities here that I would never have found 
anywhere else.”

‘‘
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Efficient and 
Controllable Energy

Could your business save 
thousands?
• Take control of your energy costs

• Reduce your carbon footprint

• Futureproof your business’ energy supply

• Peace of mind

• Funding options available

CambridgeHOK are an 
industry leading Engineering, 
Procurement & Construction 
contractor, based in East 
Yorkshire, who have an 
extensive portfolio of 
energy centres and district 
energy schemes undertaken 
throughout the U.K. Utilising 
significant inhouse engineering 
capabilities CambridgeHOK will 
work with a client from initial 
feasibility/design stage through 
to operational hand over.

Wallingfen Park, 236 Main Road, Newport, Brough, East Yorkshire, HU152RH

T. +44 (0)1430 449440                     F. +44 (0)1430 449331
info@cambridgehok.co.uk              www.cambridgehok.co.uk

www.obv.one
• Telephone answering services 
• All inclusive offices 
• Virtual office and Mail boxes

One Business Village | WEST
One Business Village
West Dock Street
Kingston upon Hull
HU3 4HH

CALL US ON 01482 241242

One Business Village | CENTRAL
One Business Village
Emily Street
Kingston upon Hull
HU9 1ND

DO YOU NEED OFFICE SPACE FAST?
Then we have the solution, ready to go premises, just turn up, plug in 
your IT equipment and you are fully operational quickly.

Ambient office space with all bills included, free uncapped superfast 
internet, free telephone number and voicemail, and call answering 
service included. 

Maybe you don’t need office space just yet, if  you are looking for all 
the benefits that come with having your own local business address, 
without the expense of  renting, equipping and maintaining an office 
space then our Virtual Office service can provide you with a cost-
effective and flexible solution.

We include call answering, mail handling, private mail box and discreet 
service.  

If  you need your tailor made package, then talk to us.

Bespoke mailing handling and call answering packages to meet your 
individual requirements.  



And that’s exactly what happened 
when Pace Communications was 
born in Hull’s Fruit Market three 
years ago.

Founder Anita Pace explains: “It 
was important to have a Purpose that 
we all believe in – a reason to get 
out of bed in the morning and the 
reason why we do what we do. So it 
was quite simple really: our Purpose 
is to make a positive difference. 
A positive difference for our clients; 
a positive difference in our local 
community and a positive difference 
for each other. We make sure 
everything we do is aligned to this.  
If it isn’t, we won’t do it. It keeps  
us honest and makes  
decision-making easier.”

Pace is now recognised as the 
area’s fastest-growing 
agency and has 
successfully grown 
to a top team of 17 
working across 
marketing, design, 
digital and PR.  
Plus one very cute  
office dog. 

It’s also how they’ve 
won clients in sectors 
from chemical engineering to 
cleaning products and performing 
arts to business parks.

“The nature of the work we do is 
extremely varied but that’s why we 
love what we do”, said Shirin Kemp, 
Director of Strategy. “No two days 
are the same.  

“Whether it’s working on a full 
marketing stategy, a digital campaign 
or a product launch, we all get 
involved. We immerse ourselves in 
our clients’ businesses to make sure 
we are adding real value.”

Examples include working with 
Hull UK City of Culture heroes, 
Middle Child Theatre, to give them a 
refreshed brand and a new website 
bold enough to match their  
loud personality.

Creating a new identity for 
Engineering UTC Northern 
Lincolnshire to reflect a new 
management, new name and  
new focus.

Running a multi-channel 
campaign for KCOM with a festival-
inspired approach that became 

the company’s most successful 
acquisition campaign. Ever.

Organising an official 
opening event for Humber 
Enterprise Park in just  
13 days…and nailing  
the attendance of a  
Royal visitor.
Managing PR for Hull  

New Theatre’s pantomime, 
delivering widespread coverage 

and a record breaking show which 
attracted more than 42,000 people.  
(Oh, yes they did!)

And reassuring customers of two 
signage companies that their merger 
would make them better together 
with an animation of iconic duos.

That’s a lot of creative thinking but 
it all comes back to that one simple 
idea. To make a positive difference.

Becci Flitton is a Senior Account 
Manager: “As you’d expect, we 
always ensure we fully understand 
our clients’ requirements but we’re 
also constructive and candid with 
advice to make sure we achieve the 
very best results. We will often spot 
an opportunity for a client that’s not 
part of the brief.”

Remaining true to the company’s 
Purpose, the team is friendly by 
nature and regularly gives up time for 
community activities such as painting 
a mural at a local primary school, 
organising a bake sale for better 
mental health and supporting one  
of the country’s best-loved  
animal charities.

It’s also why everyone at Pace 
works so well as a team. The working 
environment is summed up nicely by 
recently appointed Account Manager, 
Amy Jackson: “The people you work 
with are so important. Being part of  
a team who all have the same 
mindset and the same goal means 
that you all work together to achieve 
something amazing.

“We do this every day and I am 
proud to work alongside such 
talented people. If your team has 
your back, and you have theirs, great 
things happen…and that’s what being 
part of the team at Pace is all about.”

The final word goes to Anita. “I’m 
extremely proud of the team here – 
what we’ve achieved, yes of course, 
but also how we’ve done it. It’s a 
great place to work. Our view is that 
it doesn’t feel like ‘work’ so we’re 
obviously doing something right!”

Life at Pace

Being part of a team who 
all have the same mindset 
and the same goal means 
that you all work together to 
achieve something amazing.

How do you create a communications  
agency that does things differently? Simple.  
You start with a Purpose.

“It doesn’t feel like ‘work’ so we’re  
obviously doing something right!”



And that’s exactly what happened 
when Pace Communications was 
born in Hull’s Fruit Market three 
years ago.

Founder Anita Pace explains: “It 
was important to have a Purpose that 
we all believe in – a reason to get 
out of bed in the morning and the 
reason why we do what we do. So it 
was quite simple really: our Purpose 
is to make a positive difference. 
A positive difference for our clients; 
a positive difference in our local 
community and a positive difference 
for each other. We make sure 
everything we do is aligned to this.  
If it isn’t, we won’t do it. It keeps  
us honest and makes  
decision-making easier.”

Pace is now recognised as the 
area’s fastest-growing 
agency and has 
successfully grown 
to a top team of 17 
working across 
marketing, design, 
digital and PR.  
Plus one very cute  
office dog. 

It’s also how they’ve 
won clients in sectors 
from chemical engineering to 
cleaning products and performing 
arts to business parks.

“The nature of the work we do is 
extremely varied but that’s why we 
love what we do”, said Shirin Kemp, 
Director of Strategy. “No two days 
are the same.  

“Whether it’s working on a full 
marketing stategy, a digital campaign 
or a product launch, we all get 
involved. We immerse ourselves in 
our clients’ businesses to make sure 
we are adding real value.”

Examples include working with 
Hull UK City of Culture heroes, 
Middle Child Theatre, to give them a 
refreshed brand and a new website 
bold enough to match their  
loud personality.

Creating a new identity for 
Engineering UTC Northern 
Lincolnshire to reflect a new 
management, new name and  
new focus.

Running a multi-channel 
campaign for KCOM with a festival-
inspired approach that became 

the company’s most successful 
acquisition campaign. Ever.

Organising an official 
opening event for Humber 
Enterprise Park in just  
13 days…and nailing  
the attendance of a  
Royal visitor.
Managing PR for Hull  

New Theatre’s pantomime, 
delivering widespread coverage 

and a record breaking show which 
attracted more than 42,000 people.  
(Oh, yes they did!)

And reassuring customers of two 
signage companies that their merger 
would make them better together 
with an animation of iconic duos.

That’s a lot of creative thinking but 
it all comes back to that one simple 
idea. To make a positive difference.

Becci Flitton is a Senior Account 
Manager: “As you’d expect, we 
always ensure we fully understand 
our clients’ requirements but we’re 
also constructive and candid with 
advice to make sure we achieve the 
very best results. We will often spot 
an opportunity for a client that’s not 
part of the brief.”

Remaining true to the company’s 
Purpose, the team is friendly by 
nature and regularly gives up time for 
community activities such as painting 
a mural at a local primary school, 
organising a bake sale for better 
mental health and supporting one  
of the country’s best-loved  
animal charities.

It’s also why everyone at Pace 
works so well as a team. The working 
environment is summed up nicely by 
recently appointed Account Manager, 
Amy Jackson: “The people you work 
with are so important. Being part of  
a team who all have the same 
mindset and the same goal means 
that you all work together to achieve 
something amazing.

“We do this every day and I am 
proud to work alongside such 
talented people. If your team has 
your back, and you have theirs, great 
things happen…and that’s what being 
part of the team at Pace is all about.”

The final word goes to Anita. “I’m 
extremely proud of the team here – 
what we’ve achieved, yes of course, 
but also how we’ve done it. It’s a 
great place to work. Our view is that 
it doesn’t feel like ‘work’ so we’re 
obviously doing something right!”

Life at Pace

Being part of a team who 
all have the same mindset 
and the same goal means 
that you all work together to 
achieve something amazing.

How do you create a communications  
agency that does things differently? Simple.  
You start with a Purpose.

“It doesn’t feel like ‘work’ so we’re  
obviously doing something right!”



20 ENTREPRENEUR

BRANCHING OUT
Hull’s DoubleTree by Hilton became the city’s first four-star hotel when it 

opened last year. Sam Hawcroft chats to its three owners to find out how 
things have been going.
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he DoubleTree hotel, which occupies 
the site of the legendary nightclub 
Lexington Avenue, known to all as LA’s, 
was ground-breaking in many ways – 
not least in the way it was built. When I 
stayed there on one of the hottest nights 
of 2018, rejoicing in the coolness of my 
air-conditioned room (not to mention the 
expansive, supremely comfortable bed, 
sumptuous surroundings and, - yes! – plug 
sockets next to the bed), I struggled to 
come to terms with the fact that I was, 
effectively, sleeping inside a shipping 
container. 

A shipping container? Well, sort of. But 
not your average poky metal box that you 
see piled up on dock sides – the hotel is 
made up of 165 purpose-built bedroom 
pods – fully furnished to a high standard, 
with all the fixtures and fittings in place. 
You might think it sounds a bit, well, flat-
pack – not something befitting a four-star 
hotel. However, you’d be wrong; according 
to Dean Wann, one of the three-strong 
team of owners, “there’s no better way of 
building a hotel”. 

Back in October 2016, Dean, along with 
Leigh Hall and Richard Farrar, went over 
to China with Hilton representatives and 
viewed the “quality-controlled” factory 
environment the pods were being built in. 
“You’ve got all the same workers, on the 
same floor, doing the same jobs, day in, day 
out,” says Dean. “We went over to sign off 
the first pod, and we said, we want 165 
of these exactly the same – and that was 
pretty much it. 

“It was amazing how there was nothing 
there one day, and then June 19, 2017, 
was the date we had to bring the pods 
in. We had to make that call to China 12 
weeks prior to that, and say to them we 
are definitely going to be ready… at that 
time we didn’t even have the steelwork up, 
but to commit to having 165 containers 
coming was quite an amazing achievement. 
They turned up and, within three weeks, all 
the bedroom pods were in place.” It was, 
adds Richard, the first time such a build had 
been done for a “full service”, i.e. four-star, 
hotel; “limited service” hotels such as 
Travelodges, which all look the same, are 
far easier to construct from a container 
point of view. 

T
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The ownership structure itself is notable, 
too, for its joined-up, hands-on approach. 
While Leigh and Dean run Manorcrest, 
dealing with the property side, and Richard 
owns Leaf Hospitality, which operates the 
hotel, they are very much a team – they are 
all shareholders of the land and buildings, 
and work closely with the staff on-site every 
day. 

“We are the property guys, we are the 
operators, we are the developers, and 
holders of the assets,” says Richard. “We do 
the whole thing in its entirety, and we put 
our heart and soul into it; we’ve invested 
heavily in it, that’s why we’re going to make 
it the best it can be for Hull.”

Richard adds, “In the hotel world there’s 
usually an owner in the background, then a 
developer which is a contractor like Balfour 
Beatty, and a brand and an operator, which 
are all different. We’re not. We’re the start 
to finish – everything.” Leigh agrees, saying: 
“We have very close interaction with every 

member of staff in our team, no matter 
what job they do; we’re all approachable 
people and anyone can speak to us or 
contact us in any way at any time.”

Let me fill you in a little on how the 
three-way partnership came about. About 
20 years ago, Leigh, a property developer 
in Skegness, and Dean, an architect by 
trade, were buying plots in the Lincolnshire 
seaside town, when they both walked into 
the same estate agent inquiring about 
the same piece of land. They realised that 
working together was far better than being 
in competition, and their first project was a 
development of 20 properties in Skegness. 

When the pair began working on 
developments in Lincoln, they had 
constantly struggled to find a hotel room 
midweek when staying over on business. 
They snapped up a site on Brayford Wharf, 
which they’d originally pegged for a 
residential development, but the lack of 
hotel rooms made them think again. They 

did a hotel feasibility study, and began 
working with Richard, whom they’d known 
for many years, on finding a brand to work 
with. “We’d found it easier to get a hotel 
at the best rate in London than we could 
in Lincoln; we thought, there’s an opening 
here, let’s go for a hotel, and we did,” says 
Leigh.

Dean says, “Because it was the first 
time we’d built a hotel, we thought Hilton 
were the people who would hold our 
hands and show us the right way, and 
that’s how our relationship with Hilton 
started.” Having successfully launched the 
Lincoln DoubleTree by Hilton in 2011, the 
brand was the “obvious choice” when 
they were offered the hotel in Hull, Dean 
adds. Richard is keen to note that Shaun 
Larvin, of KWH, was the man who had the 
original vision for the hotel. He says, “We 
came in because we’d got the experience 
of doing the other two hotels [the other 
being Grimsby’s Holiday Inn Express]; we 
saw there was an opportunity in Hull, the 
scheme had been designed and we were 
capable and able to complete the project.”

City of Culture, the ongoing investment 
in pharmaceuticals, the offshore wind 
developments on both sides of the Humber 
and the wider development in the area 
were all factors in the decision to take 
on the Hilton project, and much of the 
workforce was locally drawn. “When you 
are bringing something into the market that 
is different to the rest, that is a challenge 
in itself,” says Richard, “so the recruitment 
had its challenges, but it’s also had some 
great successes with some really good 
local people. Our job is to hire the attitude, 
and train the skill – we want to make that 
asset a proud Hull asset, something the city 
can be proud of because it’s supported by 
workers from the city; we’ve invested an 
awful lot of money to bring that to Hull 
and we now need the city, and the people, 
to rally round and make it a success, which 
they are doing.”

The trio also stress that it’s really four 
businesses in one. There is, of course, the 
165-room hotel, but the Lexington rooftop 
bar – which offers stunning views across the 
city and reasonably priced drinks – and the 
high-quality Marco Pierre White restaurant 
are open to all and are destinations in 
themselves. There’s also a 900-square 
metre, 1,000-seater ballroom – the fifth-
largest outside London. I had a sneak peek 

“When you are bringing something into the market that is 
different to the rest, that is a challenge in itself.”‘‘
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and it’s enormous, not far off football 
pitch size – if it’s not hosting Strictly within 
a couple of years then, frankly, the BBC 
show’s producers would be missing a trick.  

While Lincoln is a historic cathedral city 
largely reliant on the tourist market, Hull’s 
Hilton does have more of a corporate 
market, but this is likely to change, says 
Dean. “The weekends are something that 
need to be built on, but I think with new 
things like the Bonus Arena coming along, 
you’re going to get a lot bigger weekend 
population.” Having opened in late 2017, 
it’s been difficult for them to judge the 
legacy of City of Culture, as they had 
nothing to measure it against. “We didn’t 
have the massive uplift that everybody 
had,” says Richard, “but what I would say 
is our weekend business, which is where 
you’d see the legacy, on the leisure side, is 
building, and it’s building quite well.” 

I wonder also, whether the location was 
a challenge – is it a little out on a limb? No, 

insists Richard. “It’s got great access from 
roads and rail, and we’re next to one of the 
key shopping centres, St Stephens. I guess 
we’re not bang on the drinking circuit but 
that’s why our bar is a destination bar that 
you’ve got to come and experience; it’s why 
Marco’s is worth coming to experience. I 
think our location’s going to get stronger 
as the Fruit Market and Marina develop 
out further and the Old Town revitalises. It’s 
been good in terms of access and parking 
facilities, which is key, and sometimes 
when you are right in the heart of the city 
centre, or in the old town, parking can be 
a problem, so I think our location is a great 
one.” 

Just as the trio have recently built a 
50-bed extension to the Lincoln Hilton, 
there are extension plans in Hull, too – the 
demand is plainly there, or these shrewd 
businessmen wouldn’t be entertaining it. 
As Dean says, “We’re already looking at 
putting a 100-bed extension on, because 

we have people coming and saying, great, 
you’ve got a 1,000-seater ballroom, but 
you’ve only got 165 bedrooms. We also 
own the land opposite the car park and 
we’re looking at putting in some serviced 
apartments for long-stay guests – an 
offering Hull doesn’t have much of at all.” 

Indeed, their feasibility and cashflow 
forecast for the Hull Hilton noted that the 
city has twice the population of Lincoln, 
and seven times the economy – which 
would seem to negate the usual moaners, 
who usually reside in the Hull Daily Mail’s 
online comment sections and who always 
say the city doesn’t need any more hotels. 
Leigh shuts that one down swiftly. “We 
don’t need any more hotels? Hull is a 
city with a population of 250,000, which 
doesn’t include Cottingham and other 
areas. Hull was lacking in some branded 
hotels that will put the city on the map 
– which is what we hope the Hilton has 
done.” l

“We thought Hilton were the people who would hold our hands and show us the right way, and that’s 
how our relationship with Hilton started.”‘‘
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Q&A
How did you get into 
photography?
It was drummed into me at an early 
age. One of my first memories 
is of me holding my dad’s hand 
and having his SLR (that he kept 
hanging from his shoulder on a 
Mickey Mouse strap) continually 
hitting me in the head!
 
What made you decide to go 
it alone?
I’d been an employed photographer and art director for a long 
time. I’d always wanted to work for myself so I built up a good 
client base and made the leap. I’ve never looked back – I love 
having my own business and choosing my own direction in life.
 
How did you build up a client base and reputation?
Simple – hard work and doing the best job I possibly can, 
consistently and often under high-pressure situations.
 
How would you describe your style and approach?
I approach every job I do with a new angle or concept. 
There are a lot of photographers out there, so you have to 
be constantly innovating to stay on top of your game and 
delivering your client’s brief in a fresh way.
 
Most memorable shoot?
Too many to mention, for so many different reasons, but what 
makes shoots memorable are the people you meet and work 
with along the way. I enjoy meeting the people I shoot and 
finding out about their business or lives; it helps me to take 
better pictures when I know about the people or businesses I’m 
shooting.
 
Any top tips for the keen amateur looking to get more 
professional work?
Shoot what you enjoy. Don’t shoot one area of photography 
because you think that’s where you’ll make money. You have 
to love what you shoot and that comes across in your images. 
Then just get your work out there and meet people.
 
Is it true what they say about working with children and 
animals?
Haha! There are challenges in every job and I find the 
enjoyable bit is figuring out how to overcome the challenge.

hello@leofrancis.co.uk

Leo Francis, 
BW’s resident 
photographer, 
offers an insight
into his work

The Deep Business Centre has ditched daily deliveries of plastic 
pints in support of the conservation concerns highlighted by 
its partner, the Deep aquarium. 

Instead the centre has asked private dairyman Fred Adam, 
its milk supplier for 14 years, to go back to glass even though 
it will cost more to cater for the 40 business clients and their 
staff of about 200.

Freya Cross, business and corporate manager at the Deep, 
said: “We provide all our clients and their visitors with free hot 
drinks and that means using a lot of milk. At home I have only 
ever used glass bottles and when Fred told us he could make 
the change here we signed up straight away.

“The cost is higher but we think it’s worth it to protect the 
environment, so we are going back to glass bottles to send a 
message about conservation. In doing that we are supporting 
the aquarium, which is at the heart of marine research and 
conservation and which highlights the threat of plastics 
pollution as part of its exhibits.”

Fred embarked on his dairy duties 41 years ago and said 
glass was gaining in popularity among customers who were 
increasingly aware of environmental issues.

Bottles were the only option when he started as a milkman 
in Hull in 1977, setting out at 5am as one of 167 milkmen 
in the city – a figure that he says is now down to 15 – and 
completing his round of 680 homes in just four hours.

After only six months he gave up his milkfloat and bought his 
own round as a private dairyman. Cardboard cartons came 
and went as plastic proved perfect for modern lifestyles. 
But now he says the times are changing again among his 
customer base of about 40 businesses in Hull.

He said: “The industry has changed so much. When I 
started I delivered 10,000 bottles of sterilised milk every week. 
Now not many people even know what that is!

“For a while it was all glass bottles. Then the poly took over 
because of cost and convenience, led by the supermarkets, 
but now demand for bottles is increasing gradually.

“I get the milk from a farm less than 25 miles from Hull and 
I deliver 140 pint bottles a week to the Deep Business Centre, 
taking away the empties so they can be cleaned and re-used.  
I love to see more people using glass because it is better for 
the environment.”

Business centre shakes up its 
milk order in conservation drive
A business centre in Hull is sending a message 
in a bottle to back the mounting campaign 
against plastics pollution.

Private dairyman Fred Adam with Sue Waterhouse, a receptionist at 
the Deep Business Centre.



If you’re looking for the perfect venue, then we can highly 
recommend Hallmark Hotel Hull. With stunning function rooms, 
delicious food, a friendly team and breath-taking views, it promises 
a Christmas event to remember. 

Returning following last year’s success are Inclusive Party Nights. 
From £50 each, guests can enjoy a three-course meal, inclusive 
alcoholic drinks all evening, a disco to dance the night away and 
much more… no wonder these parties are becoming legendary. 

If inclusive parties are not your thing, they’re also offering a 
wider range of events. Catch up with loved ones over a Winter 
Wonderland Afternoon Tea, boogie to your favourite tunes at 
their 80s party nights or hire an exclusive private suite to celebrate 
Christmas your way. 

Hallmark Hotel Hull has Christmas covered –  
www.hallmarkhotels.co.uk/christmas

SHAKE UP YOUR 
CHRISTMAS AT 
HALLMARK HOTEL 
HULL
Summer may only just be over, but with the 
festive season looming ever closer, it’s time to 
start planning your Christmas celebrations.
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Chris Harrison has come a long way since he started selling 
street food out of the back of his car, writes Sam Hawcroft.

hoot the Bull – it’s an informal American term 
for having a casual conversation; another way of 
saying “shoot the breeze”, as people do when 
they grab some street food or pub grub. However, 
given that Chris Harrison’s growing food empire 
is built partly on its award-winning steaks and 
burgers, there’s definitely a bit of wordplay going 
on there. “We are a business to be talked about,” 
the website says – and they can rest assured they 
are, because, with Chris at the helm, the brand has 
a bright future ahead of it.

Chris, 28, who was born in Southport but moved 
to East Yorkshire when he was young, had set 
his sights on a career in the food industry by the 
time he left school. “From about 15-16 I decided 
food was what I wanted to do,” he says. “I was 
quite academic at school; I like to think I did pretty 
well, but I decided this was what I wanted to be 
passionate about. It’s all well and good being clever 
but I think you only succeed if you are passionate.”

On leaving school, Chris started work at the 
Manor House in Walkington, which was a two-
rosette restaurant and gave him the classical 
grounding he needed. He then moved on to work 
for Ben Cox at the highly regarded (and later 
multiple award-winning) Star at Sancton; he spent 
18 months there before heading down to Rutland 
to join a Michelin-starred pub group, where he 

worked his way up to senior soux chef. It was here 
that he gained the ultimate work experience – in 
the kitchens of none other than culinary legends 
Heston Blumenthal and Tom Kerridge. 

“I went to work at the Fat Duck in Bray, while it 
was the best restaurant in the world,” says Chris. 
“I did only do a week there, but the amount I 
learned in a week – I mean, I did do 100 hours, 
so you could argue I did two weeks! – but it was 
really great fun. Similarly, with Tom Kerridge, I did 
the same thing there, I went and worked a week. 
I also worked at Gidleigh Park, which was then 
the fourth-best restaurant in the UK, and Tom 
Kerridge’s was the only two Michelin-starred pub in 
the world at the time.” 

These opportunities, amazing as they were, 
didn’t exactly land on Chris’s plate, though. “I had 
to send a CV; I said I’d come and work for free, and 
I put myself up and took time out from work. That’s 
why, if I really think about it, we are where we are 
now – you’ve got to be willing to put yourself out 
there, put yourself on the line a bit, to get to that 
point where you really want to be.”

Being a fantastic chef with celebrities on your CV 
is one thing, but running a restaurant is another; 
Chris headed back to Hull and, having worked his 
way up to head chef at 1884 Dock Street Kitchen, 
he really began to understand the workings of the 

S
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business – and before long, decided he 
was ready to strike out on his own. “I was 
taking on responsibilities that come with 
that head chef role – senior management, 
keeping an eye on expenditure, staff 
running – so I kind of thought I was ready. 
I knew the time was right, I’d worked like 
a sponge over the years and absorbed as 
much knowledge as I could, and I thought, 
it’s now or it’s probably going to be never. It 
was a big jump; I still had a mortgage and 
a car to pay for, but that drove me to make 
it a success. I knew I couldn’t just try and 
fail, I had to make it work.”

With some financial support from his 
family, he was able to buy a marquee and 
his first set of cooking equipment, and 

started out selling cakes, bakes and shakes 
out of the back of his car at a business 
park in Melton. “I worked really hard, got a 
reputation and kept reusing the money to 
grow and buy bits as we went on,” Chris 
says. “Once we could afford to buy the 
first griddle, that allowed us to do more 
hot food, steak sandwiches and the like. 
We applied ‘cheffy’ knowledge to it, and 
I developed this butter that we call the 
ultimate steak butter. It’s one of our only 
recipes that’s still the same today as when 
we started; it’s a cross between a Café de 
Paris and a Montpellier, so it’s a classic steak 
butter, and it’s something we developed 
right at the beginning that’s still the same 
now, and we grew from there.”

Well, if you weren’t hungry, you should 
be now. I am. The words “steak butter” are 
conjuring up in my mind that oft-shared 
Homer Simpson GIF. You know the one. 
Anyway, back to business. Most people 
starting out encounter hurdles on the way, 
but Chris had perhaps a larger obstacle 
than most to overcome, when he lost 
more than £30,000 in a fraud case that’s 
still ongoing two-and-a-half years on. It 
left him needing to get a £10,000 loan to 
cover payments to suppliers, but he kept 
trading and, through much hard work and 
determination, managed to pay it back in 
just eight months. “We’ve just gone from 
strength to strength, and I think to some 
degree that adversity is what inspired me to 
stick at it and make a success of it – I knew 
it was a viable business.”

In February 2016, Chris took over 
the kitchen of the Old House, a pub in 
Scale Lane, Hull, which is the city’s oldest 
domestic building and dates back to 1576. 
Just a few months later he took on the 
lease, and last year secured a £27,000 
grant to restore the premises and fit a new 
kitchen. As this was happening, a few 
hundred yards away work was well under 
way on the revamp of Trinity Market, 
which, while it would still retain traditional 
produce stalls, was evolving into a street 
food hub along the lines of Leeds’s Trinity 
Kitchen. “We like to think we’re at the 
forefront of that vision – that’s why we 
got involved so early on,” says Chris. “We 
also use it as a base now for a central 
production kitchen, and we produce our 
fresh breads and cakes in there and all 
the street food prep, so that’s another 
reason we got involved with it. We’ve got 
a couple of contracts with a few other 
places, so we supply Humber Fish Co with 
all their bread and also the new Store on 
Pier Street. Tapasya has come in there, 
as well a Greek trader, and once all the 
units are full it will pick up – it’s been slow 
and steady, but it definitely has a bright 
future.”

In autumn 2017, Chris expanded further 
with the opening of Riverhouse Coffee, 
next door to the Old House, and he is 
preparing to open another coffee outlet in 
Brough. And just this summer, Shoot the 

“It’s all well and good being clever but I think you only succeed if 
you are passionate.”‘‘
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Bull was also awarded the catering contract 
for Hull Truck, which makes a night out 
at the theatre even more appealing. Chris 
points out that, if you want breakfast, 
lunch and dinner in the city, Shoot the 
Bull has it covered: “You could go for 
breakfast at the coffee shop, you could 
go for lunch in the market and you could 
have dinner in the restaurant at the pub.” 
That’s an impressive addition to Hull city 
centre’s food scene, and he’s also keen to 
point out it’s quality food at fair prices. I 
mention the surprise closure of 1884 DSK, 
and ask whether he thinks Hull can support 
such fine dining establishments. “That 
was a huge shock,” he says. “From the 
time I was there it had a huge following. 

I think there’ll always be a demand for 
that level of food, but we are in a world 
where we are price-sensitive, and food will 
always be one of those luxuries. People 
like to eat out, but they also need to eat, 
so if you can tick both boxes and have an 
affordable venue then I think that’s what 
works; touch wood it continues for us as 
we are extremely busy, and that’s possibly 
one of the reasons – you can have really 
good food and it doesn’t have to break the 
bank.”

Surely, though, after spending time with 
top chefs in world-class establishments, 
he’s not tempted to move out of the 
region, where there are inevitably more 
opportunities? No, he says, although 

something tells me that, as he’s not yet 
30, there’s plenty of time for that in the 
decades to come. “We’ve looked a couple 
of times at opportunities outside of the city, 
York, Leeds, etc – but for the time being I 
think there’s enough in the region; we may 
look at doing a couple more coffee shops, 
and I would like to add another pub to our 
network, but maybe more of a country 
pub. I’m happy to invest in this area.”

I have a sudden craving for toast – it’s 
thinking about that steak butter that’s 
done it. Oh well, it’ll have to be boring old 
Lurpak for now – but I’m making a mental 
note to pop into Trinity market for a hot 
steak sandwich as soon as I can get down 
there. l

“We’ve just gone from strength to strength, and I think to some degree that adversity is what inspired 
me to stick at it and make a success of it – I knew it was a viable business.”‘‘
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The Lexington bar at Hull’s DoubleTree 
Hilton, with its stunning rooftop terrace, 
was the setting for the bash on August 2. 
About 120 guests were there to meet the 
team, led by owner and founder Helen 
Gowland, who, despite admitting she was 
incredibly nervous beforehand, delivered 
an engaging, passionate and humorous 
opening speech about the journey that had 
led her to take the plunge and set up BW.

At the age of 56, she told the audience, 
she’d reached a turning point after being 
made redundant, and one afternoon she 
had a heart-to-heart with David Whincup, 

founder of Educare in Beverley and her 
friend of many years. He told her how, 20 
years ago, he had set up his business when 
he was 59. Helen said: “I was so in awe of 
what he’d achieved – at 79, still working, 
still contributing to the region and making 
his business work, and that’s what inspired 
me. If we hadn’t had that conversation that 
day, I don’t know if I’d be standing here.”

Editor and writer Sam Hawcroft also said 
a few words, before a speech from Jennifer 
Baskill, who explained in detail more 
about the work of the evening’s sponsor, 
Newport-based Cambridge HOK, which 

specialises in vertical farming technology. 
The company’s founder John Holland very 
generously put £500 behind the bar to help 
the guests get the party started.

Following the speeches, the friendly 
DoubleTree staff brought out an extensive 
spread of delicious nibbles and the guests 
mingled and networked, many choosing 
to chat outside on the terrace, where the 
night was still incredibly warm well after 
the sun had set over a vista that stretched 
from the tidal barrier to the Humber Bridge.

Numerous guests commented later on 
what an enjoyable night they’d had. John 

Dozens of business leaders from across the region ensured that BusinessWorks’ 
official launch went off with a bang in early August.

WE HAVE LIFT-OFF!
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Holland told Helen, “I just wanted to say 
a big thank you – it was a great event and 
your magazine proved to be very popular 
– I’m hoping you get a good take-up of 
space going forward. Also, your speech 
was great, so much passion mixed in with 
lovely Newcastle humour.” Meanwhile, 
digital marketing consultant Vicky O’Grady 
tweeted: “Enjoyed tonight’s launch party 
for the new BusinessWorks magazine. 
Thank you for the invite, Helen, and check 
out the magazine devoted to celebrating 
our regions.” Yorkshire Staffing Services’ Jo 
Fleming, our Issue 01 cover star, said, “Well 
done Helen! Great event, great venue and 
great magazine!” John Meehan, former 
Hull Daily Mail editor and founder of 
Meehan Media & Comms, tweeted: “Hats 
off to Helen and the @BusinessWorksEY 
team for: A great launch event! Producing 
a high-quality launch magazine in super-
quick time! Committing to high-quality 
B2B journalism! These guys deserve every 
success!”

After the event, Helen said: “I was truly 
overwhelmed by the high level of support 
I received from the Humber business 
community, who took time out to attend 
the BusinessWorks launch party. It was so 
lovely to see so many people who were 
keen to learn more about BW, the team 
behind this quality publication and also our 
plans for the future. 

“BusinessWorks is unique in its design, 
with Craig Hopson at the helm, Steve 
Jessop looking after the production, Leo 
Francis with his creative talent and Sam 
Hawcroft who is a gifted and talented 
journalist and editor. The night also gave all 
of those who attended the launch party a 
great opportunity to network and promote 
their own businesses and meet new people 
or those who they hadn’t seen for a while 
– it was a huge success and I’m so looking 
forward to organising my next event – so, 
watch this space.” l

We’d like to thank Cambridge HOK 
again for its kind sponsorship of the 
event, as well as all at the DoubleTree 
Hilton for being such excellent hosts. 
As Helen said in her speech on the 
night, “BusinessWorks is here to make 
your business work” – so do spread 
the word about us and make sure you 
follow us on social media for details on 
future events.
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It turns out I wasn’t wrong – and in fact, 
a summer job at a hippy-run record shop 
in his teens gave him the grounding he 
needed to go on to be one of the region’s 
top business rating experts. 

Those older than me may remember the 
Book and Record Exchange in Hull’s Princes 
Avenue, in the premises that later became 
the similarly legendary Ray’s Place; Adrian 
(better known as Ade) had been born a few 
hundred yards away in the Avenues and he 
would later work Saturdays and weekends 
at the record shop, as well as at Grandways 
and Needlers. 

As he reached school-leaving age, he 
went for a couple of job interviews, one 
of which was with Customs and Excise 
(now HMRC), facing a three-strong panel 

of representatives from customs, taxation 
and the Valuation Office. “I went there in a 
pinstripe suit with a briefcase and a brolly,” 
says Ade, “because I thought that’s what 
you should look like.” So, no bowler hat 
to complete the look? “No – I couldn’t get 
one on because my hair was halfway down 
my back at that time! Not the typical civil 
servant.”

Ade adds: “They asked me if I’d ever 
thought of working in a valuation office, 
because they could see from my school 
reports that I had a flair for maths and 
technical drawing. I said I’d never heard of 
the valuation office and thought that would 
have been the end of it, but they offered 
me a job there.”

That was in June 1975, and Ade spent a 

further decade in the Hull Valuation Office, 
having begun in more of a clerical role and 
progressing on to commercial valuations. A 
promotion took him to the north Midlands 
in 1985, before a further step up saw him 
back in Hull in 1988, concentrating more 
on IT, middle-management and industrial 
property. Ade says: “One of the projects 
I was involved with was a survey of BP 
Chemicals – the full site; I spent three weeks 
with other surveyors from the Revenue, 
and I’ve always had a particular interest in 
industrial properties.”

Three temporary promotions followed, 
prompting Ade to think seriously about 
his future with HMRC, so he gave them 
an ultimatum. If they couldn’t offer him a 
permanent promotion, he would resign; 
they couldn’t, so he did. Going independent 
in 2000 was a bit of a risk; like a lot of 
people in their early 40s, as he was at the 
time, he had a family and a mortgage. 
However, he was fortunate, he says, 
“because I’d got some consultancy work 
and I’d started to build up my own client 
base. I enjoyed the work at HMRC but I 
didn’t like the politics, and how I felt the 
organisation was changing from a service 
that was supposed to help the public to one 
that helps collect revenue.”

Ade continued to build up his business 
for nearly a decade until it nearly came 
to a shuddering halt in 2010 in the most 
dramatic of ways. He’d been a biker since 
the age of 17, and at the age of 50, he 
splashed out on a Harley-Davidson. One 
evening after returning home from a 
business trip in London, he told his wife he 
was getting changed and going out on a 
ride. “She told me, ‘You look worn out, just 
use a bit of common sense, put your feet up 
and rest’; I told her I didn’t need my wife to 
tell me when I could ride my motorcycle… 
and then I proceeded to crash it.” 

And how. Ade was lucky to come 
away with his life – he was out of action 
for about six months after breaking one 
leg in three places and having the other 
sheared almost to the bone. He had several 
operations, and the surgeons told him 
he’d only survived because he was a rather 
big lad; “They said I’d bounced down the 
road!” Ade jokes. 

He also bounced back in a business 
sense, eventually. Not being able to get 
out and about, he lost quite a lot of his 
consultancy work, but he was still working 

When I first met Adrian Smith, I had my suspicions 
that he was a bit of an old rocker, writes Sam 
Hawcroft.

One hell of a ride…
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on cases. One was for the client of a 
solicitors’ firm, for whom he’d achieved a 
particularly favourable result. “The client 
was so delighted they wanted to take me 
out for a meal. I then had to explain to 
them that, much as it was a lovely offer, I 
couldn’t go because I still couldn’t walk! 
So they said to me, ‘I hope you don’t mind 
me asking, but how are you managing 
with your business, financially?’ I said it 
was difficult, but I was getting there; and 
they said, ‘If you get your invoice over 
this afternoon we’ll have you paid by 
tomorrow,’ which they did – and that was 
probably one of the things that stopped me 
going under; that and credit cards. It makes 
you appreciate a lot of the businesses that 
stand by you.” 

He’s not been back on the bike since. 
“I’ve still got half a Harley and half a 
Triumph in the garage with a view to doing 
something about it one day,” he says, “but 
it’s made me appreciate that none of us are 
indestructible – and I do have a business 
to run. I enjoyed nearly 40 years on a bike, 
so I’ve been there and done that now. But 
never say never…” 

Nowadays his mode of transport is of 
the four-wheeled variety. As well as his 
cars – an Audi A4, a Eunos and a Golf 
DTI – he has a camper van that he takes 
around music festivals, and he’s got some 
impressive acts on his historical gig CV 
– Led Zeppelin at Reading, Pink Floyd at 
Knebworth, and Queen’s last-ever concert: 
once a rocker, always a rocker. He’s also got 
a dozen guitars… though he insists he’s not 
a guitarist. 

But Ade’s laid-back, fun-loving manner 
belies how seriously he takes his job. He 
says he’s not really a “clown”, though he 
laughs, “I was born on April 1, which says 
a lot…” He adds: “As part of what I do 
professionally, I go to rating conferences 
around the country. To keep my professional 
development up to date means travelling to 
Loughborough, Birmingham or London.” 
He is a member of (take a deep breath) 
For Entrepreneurs Only, the Hull and 
Humber Chamber of Commerce, the Royal 
Institution of Chartered Surveyors, the 
Institute of Revenues, Rating and Valuation, 
and the Rating Surveyors’ Association; and 
he also works with Sirius, the Hedon-based 

business support agency, to advise local 
companies.

At 61, the thought of retiring from the 
job he loves couldn’t be further from his 
mind. “I enjoy my work too much – and 
as long as I consider myself to be mentally 
capable of doing it, I’ve got no real desire 
to retire.” Until then, he remains dedicated 
to helping businesses navigate what can 
often be the nightmarish complexity of 
checking, challenging and, if necessary, 
appealing against rating assessments – as 
well as combating scammers who could 
end up landing them with an even larger 
bill. As Ade says, business rates are one of 
a company’s biggest expenses – and with 
someone who’s been at the heart of the 
industry for 40 years, you know you’re in 
safe hands. l

Adrian Smith Rating
One Business Village, Emily Street
Hull  HU9 1ND
01482 770223
01964 625415
www.asrating.com
info@asrating.com ADRIAN SMITH RATING

“I’ve still got half a 
Harley and half a 
Triumph in the garage 
with a view to doing 
something about it 
one day.” 

‘‘
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Young Enterprise has inspired millions of children and 
young adults to forge careers and businesses since its 

launch in 1962 – and here in our region it’s going stronger 
than ever, writes Sam Hawcroft.

Business leaders
of the future

t’s the best job in the world,” says Lucy Gray, 
the area manager for Young Enterprise in the 
Humber. Her pride in the young people who 
take part each year is clear to see – she engages 
with each and every student and follows their 
progress from start to finish. “This job is so 
special because I really am making a difference to 
the young people I work with, and for me, to see 
the journey from when it starts in September to 
when they finish in July is so inspiring.” 

There is one programme for primary 
school-age children, the Fiver Challenge (see 
fiverchallenge.org.uk), as well as the Start-Up 
scheme for university students, but the focus is 
perhaps understandably on secondary schools 
and colleges and pupils weighing up their 
options in their final years – options that will 
likely define the rest of their lives. Millions will 
continue in education and progress to university, 

and many of them may well end up in business, 
but whether the academic route truly equips 
young people with the skills to succeed in the 
world of work – and, moreover, to be leaders 
in business – is debatable. Of course, everyone 
needs the basics – English, maths, plus a decent 
grounding in the sciences and humanities – but 
things like opening a bank account, how to 
manage money, CV writing, interview skills, how 
the world of work is structured… there’s not 
much in the national curriculum that prepares 
school leavers for any of this. And even studying 
a business qualification is no substitute for 
actually being in business and experiencing it for 
real. 

But teenagers can’t be in business… can 
they? With Young Enterprise’s (YE’s) Company 
Programme, they certainly can. They set up and 
run their own company during one academic 

I
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year, making decisions on hiring and firing, 
spending actual money in a real HSBC 
business bank account and pitching to the 
public at trade fairs. I guess it’s a bit like 
The Apprentice, only that it’s serious stuff 
and those involved aren’t attention-seeking, 
cliché-spouting idiots.

It really should be something that every 
school offers, but financial pressures mean 
not all are able to – the YE programmes 
and the experienced business mentors 
that come with them do come at a cost, 
of course. But YE appeals to businesses 
to part-fund the programme so that more 
students can take part, and key supporters 
in the Yorkshire and Humber area include 
Merchant Adventurers York, Polypipe, 
Cristal Pigment UK, Just Paper Tubes and 
Bridge McFarland Solicitors, to name a few. 
In the 2017-18 academic year, 46 student 
companies took part across the Humber 
region, which, says Lucy, was the biggest 
year for some time. 

“It has been a really good year,” she 
adds. “We’ve seen more and more schools 
come on board, and the students who 
take part really, really enjoy it. While they 

take part in Company Programme, they’re 
supported by advisers; people in the local 
area who are in business themselves will 
go in and help the students for an hour 
a week. It’s not to make their decisions 
for them, it’s to give them the benefit of 
their expertise. You often find the business 
advisers saying they feel they’ve learned as 
much as the students have because they get 
so much out of it as well.”

Partnering with YE really is a two-way 
relationship: the lasting benefits to young 
people are enormous, but for firms it can 
be a key way of achieving corporate social 
responsibility objectives, and it can also help 
them attract and retain employees through 
word of mouth and the accompanying PR 
and media support. Businesses that become 
strategic partners of YE get dedicated 
account managers who regularly provide 
updates on the impact of their funding, 
and they even have the chance to meet 
the students themselves and attend awards 
events.

Indeed, competition is a big part of 
Company Programme, but Lucy is keen 
to stress that, while scooping an award is 

fantastic for the winners, there really are 
no losers. Yes, it’s a cliché, but taking part 
is what matters. Picking yourself up and 
getting back on with things is perhaps 
more important than that trophy on the 
shelf, anyway – another important life 
lesson taught by Company Programme. “It 
does get really competitive,” says Lucy. “I 
have to stand back because you can’t have 
favourites – you want them all to do so 
well. But it’s not all about the competitions; 
sometimes the students get a bit hung up 
with the fact there’s a competition, but 
it’s about being resilient and running your 
business over the course of the year. That’s 
the whole point of Company Programme 
– it’s not winning a load of trophies. But 
businesses go in for awards all the time – 
when they don’t win, you don’t see the 
shop closing. If a student can go in for an 
interview with an employer, university or a 
college and demonstrate the skills they’ve 
gained while they’ve been doing Company 
Programme, that is more valuable than 
winning a trophy any day of the week.”

It’s important to note, too, that YE is a 
charity, and anyone, not just businesses, 
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can support it. Individuals with business 
experience can volunteer as advisers, but 
if you can’t give your time, you can simply 
donate money to the cause. And it’s a 
pretty vital cause, given that young people 
are our future, and that, nationally, nearly 
800,000 of them are classed as NEETs (not 
in education, employment or training). YE 
is filling a crucial gap between school and 
the world of work, and, while they’re doing 
great things (nearly 1,000 pupils took part 
in our region in 2016-17), they could reach 
thousands more if more supporters come 
on board. 

Some of YE’s biggest success stories 
have involved young people with 
challenging behaviour who have ended 
up being excluded from mainstream 
education. This may seem like the point 
of no return, a road that leads to nothing 
but unemployment and the risk of a life 
of crime, but YE’s Company Programme 
has inspired a turnaround in a number 
of local students – including 15-year-old 
Chloe Wrightham from Grimsby. She 
was in a pupil referral unit when Lucy 
went to meet her, a day Lucy vividly 
remembers, as Chloe told her she could 
never take part in Company Programme 
because she wasn’t good enough. But 
YE took them on, and the transformation 
has been startling. The key, says Lucy, 
is someone having confidence in them. 
“It’s believing in them and saying, you 
can do this, you are as good as people 
at other schools, and I don’t think they 
get that – historically they’ve been told 
they’re not capable they’ve made the 
wrong choices – but that’s no reason to 
write somebody off.” With the support 
of schools such as Sevenhills Academy in 
Grimsby, whose teachers passionately echo 
these sentiments, these students are given 
a second chance. 

When I spoke to Chloe, she was on the 
second day of a week’s work experience at 
the Grimsby seafood factory Havelok – a 
direct result of her participation in Company 
Programme, in which she and her young 
colleagues ran an upcycling business, doing 
up and reselling old furniture. She said: 
“At first, me and my mates signed up for 
it as a bit of a laugh, but I ended up really 
enjoying it, and got some good experiences 
out of it. I was in an alternative school – 
people in the competition looked down on 
us at first, saying, ‘no, you can’t do Young 
Enterprise’, but we ended up winning our 

area finals and represented Grimsby at the 
South Humber County Final at the Forest 
Pines Hotel. My family were really proud of 
me, so I realised it was worth doing, and 
I got a lot of opportunities, and ended up 
getting offered work experience.”

Chloe agrees that she was heading in 
the wrong direction before YE came along, 
and admits that she probably wouldn’t 
have been motivated to try very hard in 
her GCSEs – but since YE showed her the 
opportunities that lay ahead, it inspired 
her to put the effort in, and, as we went 
to press, she was on course for a good 
result in her business studies exam, having 
achieved a B in the coursework. “I didn’t 
even know what I wanted to do before I 
left school,” she says. “Now I’ve done YE I 
know what I want to do. I’m doing a week’s 
work experience at Havelok, buying and 
selling products, and making the fish, and 
I’m really enjoying it. When I leave school, 
I want to go into buying and selling, and 

launching products.”
She’s passing on her experiences to 

others, too: “I’m already encouraging all 
the little ones at school to get in with YE 
and I’m mentoring the groups now. There’s 
a lot more goes on than what you think – 
there are a lot of different jobs, you gain 
a lot of skills, you even earn a little bit of 
money if it goes well. If you carry on you 
can get offered work experience and you 
could even be offered an apprenticeship at 
the end of it if you’re in your final year. You 
can also meet a lot of business contacts. All 
schools should take part in it.”

Just think of the impact on our future 
economy if they could. It may seem like a 
fanciful aim, but with your help, YE can get 
closer to achieving it. l 
 
If you would like further information 
visit young-enterprise.org.uk to find 
out how to get involved or contact 
Lucy – lucy.gray@y-e.org.uk.

“We’ve seen more and more schools come on board, and the students 
who take part really, really enjoy it.”‘‘
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They set up with the aim of making a real 
difference to mental health by working 
with young people to encourage personal 
development, confidence and self-esteem. 
Through their years of working in statutory 
and voluntary-sector mental health and 
addiction services, Sue and Hannah 
recognised that a lot of mental well-
being issues encountered in later life were 
preventable if self-esteem and confidence 
were developed earlier in life. 

Sue says, “When we worked in mental 
health services we saw adults who, if they 
had had support to develop their inner-
confidence and 

self-esteem (emotional intelligence) through 
their early years, they wouldn’t have 
needed to access the mental health system 
or additions services. When Hannah and I 
first talked about setting up InspireIgnite 
we agreed that if we wanted to make a 
difference, we had to start working with 
children on developing their emotional well-
being and emotional intelligence.” 

Sue and Hannah felt that there was not 
enough time in schools to help children 
with their emotional intelligence, and that 
supporting emotional well-being was often 
restorative, rather than preventative. They 

wanted to offer programmes 
that schools and colleges 
could use for all children and 
young people, to help them 
understand what made them 
tick and learn how to make 
choices that had a positive 
impact on their well-being. 

InspireIgnite’s programmes 
for children and young people 
are based on mindfulness, 
and use their Focus10 
technique, a very simple 
form of meditation that is 
about clarity of the mind 
and focusing on the task at 
hand. InspireIgnite adapts 
the technique so it is ability-
appropriate.

Their programmes have 
been designed to support 
children and young 
people around four core 
areas of development: 
emotional vocabulary, 
transitioning, controlling 
external pressures, and 
core emotional strength 

employability skills. All the programmes 
cover these elements: 
• Learning how to problem-solve in a 

positive way
• Disassociating from usual patterns of 

coping
• Raising awareness of limiting beliefs
• Using attitude for positive impact
• Understanding emotional vocabulary 
• Awareness of emotional well-being
• How to connect learning with aspirations

Sue and Hannah recognise that one 
of the greatest challenges we face is 
transitioning from one state to another 
– for example, moving from primary to 
secondary school – and have designed an 
eight-session programme around transition. 
The most exciting development in the 
past year for InspireIgnite, says Hannah, 
is the development of a series of books 
to accompany their emotional vocabulary 
and transition programmes. They have 
worked with author Garry Burnett and 
local illustrator Sally Scholes to produce the 
Positive Parrot and Negative Newt books. 
Hannah says, “We are really excited about 
the launch of this programme, and the 
books complement each other to develop 
a true sense of self with young people. The 
feedback from young people has been great 
to hear.”

The Employability Passport programme 
is a five-session programme and has been 
running for three years at South Hunsley 
with Year 11 learners; this programme was 
kitemarked by the Humber LEP in 2018. 
For this programme, InspireIgnite teamed 
up with Belbin and tailored it specifically 
towards learners from the age of 15 up. 
Within the programme, learners develop an 
understanding of themselves and also work 

InspireIgnite was founded in 2014 by mental health nurse Sue Altass and 
social worker Hannah Cheshire.

Change is inevitable – 
growth is a choice



on their confidence and self-esteem. To bring the subject to life, InspireIgnite 
uses local entrepreneurs to talk to the students about their life experiences, 
and introduces mindfulness as a core skill to developing a sense of self and 
self-esteem. 

How has InspireIgnite developed so well as a business? “Hard work,” says 
Sue, “and a lot of it is word of mouth; when you have a good reputation, 
this follows you. In the early days of InspireIgnite we were seen as the answer 
to ‘naughty’ children – we are now recognised for the positive impact our 
programmes have on all children and young people. Our programmes are 
instrumental in helping the education and care systems achieve the standards 
required by Ofsted in personal development, behaviour and welfare.”

At the request of professionals, due to Sue and Hannah’s knowledge and 
expertise, InspireIgnite has also developed corporate courses, which include: 
raising awareness in the workplace about mental health; teamwork; drug 
and alcohol awareness; health and safety well-being training; and conflict 
resolution. l

Email: info@inspireignite.co.uk
Website: inspireignite.co.uk
Sue 07801 836235
Hannah 07818 286654

“We are really excited about the launch of this programme, 
and the books complement each other to develop a true 
sense of self with young people. The feedback from young 
people has been great to hear.”

‘‘



We may not realise it, but we use 
metaphors constantly - and in business, 
they’re a key communication tool

Metaphorically 
Speaking

IS THIS ARTICLE BORING?
Boring is a metaphor… implying these 
words can make a hole - in your head, 
perhaps.  It is estimated that our normal 
conversation uses six metaphors per minute. 
And we do not even realise.

WHY IS THIS IMPORTANT?
Because our language is what draws our 
map of the world. Our choice of words 
directly routes to our thought-processes 
– conjuring images and sounds in our 
minds, and the minds of other people.  The 
academic Alfred Korzybski developed the 
model of General Semantics to explore how 
the labels we apply to the universe around 
us go on to shape our reality. “The map is 
not the territory,” he famously quipped. 
The London Underground map is superb for 
gadding about but not much use down in 
the actual tunnels with all their connecting 
links and long stretches of darkness. 
We have maps of the world around us 
– from the workplace, our families and 
friends, customers, products, service level 
agreements. These maps are for all intents 
and purposes our reality. Only when we 
need to change something do we look at 
the actual territory for answers. The rest 
of the time, we enjoy and flourish in our 
unreliable maps.
By paying attention to people’s metaphors 
we get to use their map.  And by using 
metaphors you can quickly change other 
people’s maps. 
An investor might refer to “a lot of bread 
on the water” so bringing a sense of 
urgency to their cash support – which might 
be nicer if referred to as “seeds planted”. 
Same money – different maps.
Match people’s metaphors to influence 
and persuade. “I’ve got too much on right 
now” is a common reason not to meet. 

Follow their metaphor so they completely 
get your meaning  – “our service helps you 
put that load down right now”.
Some people, especially business leaders, 
use metaphors often. This lets them frame 
the debates and communicate their view of 
the situation clearly and powerfully. Before 
long, everyone is experiencing the world 
in the same way. And while this is usually 
to the good – beware the power of their 
metaphors to distort your own reality.  Their 
map is not necessarily accurate or useful in 
your territory.
Enjoy your metaphors and those of others – 
most art, poetry, advertising, songs, slogans, 
design, movies and computer games are 

all about the clever and engaging use of 
metaphors. 
If business is mostly about people and 
relationships, then metaphors are your 
best friend. Whether flashy and attention-
grabbing or quiet and well-mannered, a 
metaphor is supreme communication. l

Mal Williamson
www.creatorcoach.co.uk
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The future of watchmaking may lie with brands you’ve never 
heard of, writes Josh Sims.

a watchmaking 
revolution
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here was a time when mechanical watch design, 
haute horlogerie, was predicated on having at least one 
foot firmly in the past. Indeed, that was the point: the 
preservation of tried-and-trusted craft methodologies, 
passed down from master to apprentice. “Using very 
traditional techniques and materials means these 
watches will be around for hundreds of years,” as 
Roger Smith, arguably the world’s greatest living 
watchmaker, has it. Smith is perhaps best known for 
improving the efficiency of the co-axial escapement 
designed by his mentor George Daniels, largely 
by reducing its weight. Yes, watchmaking has 
long advanced by such very small steps, of a kind 
appreciated mostly by other watchmakers.  

But perhaps a revolution is afoot in watchmaking, 

characterised by a readiness to advance the efficiencies 
of mechanical movements by any means necessary, 
even if that requires embracing the latest technologies, 
rather than merely refining those already well-
established. Take, as an example, Panerai’s LAB-ID 
watch. Radically, it’s liquid lubricant-free. Instead, it 
keeps the cogs and gears running smoothly by covering 
them with DLC - or Diamond-Like Coating - while 
bridges and plates are made from a composite material 
integrating a Tantalum-based ceramic, whatever that is. 

But, in its boldness, Panerai may be the exception 
that proves the rule among more mainstream makers. 
Indeed, if a growing breed of independent watchmakers 
- from HYT to MB&F, Romain Jerome to Hautlence 
to Sarpaneva - has long been overshadowed by the 

T
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big guns of mechanical watchmaking in 
recent years many have come to fore, 
bringing their often radical but genuinely 
progressive ideas as to what constitutes 
modern watchmaking, both technically and 
aesthetically.  

Felix Baumgartner, one half of the 
duo behind the Urwerk watch company, 
recalls that when he was training as a 
watchmaker “contemporary watchmaking 
just didn’t exist - and what there was wasn’t 
respected. Of course, there’s still a space 
for those companies that want to protect 
all the watchmaking traditions, but I think 
now there’s also a space for makers to 
explore new possibilities, both in terms of 
movement design and watch aesthetics.” 

Indeed, according to Benoit Mintiens, 
the owner/designer of Ressence watches - 
who, as a product designer by training and 
an outsider to the watch industry, admits 
to being some what overly critical of 
it - experimentation with new production 
methods, materials and ideas is the preserve 
of more niche companies such as his and 
the likes of HYT or MB&F,  

“Typically it’s too expensive for the 
giants of watchmaking to, for example, 
change their approach to production,” 

he says. “Indeed, most of the industry 
is conservative for three reasons. One is 
technical and one is economic. If you’re 
deciding whether to spend millions 
developing a new alloy or putting it into 
advertising, then it typically goes to the 
ad campaign, because the alloy is unlikely 
to sell many more watches. But it’s also 
cultural. For many brands tradition is 
precisely what they’re about. Can you 
imagine Lange & Sohne suddenly saying 
they’re going to work in some high-tech 
material? It’s not going to happen.” 

Perhaps the question is: should it, given 
- over the long term - the smartwatch’s 
inevitable influence on the perception of 
what a watch actually is, what it’s for, what 
it represents? Benoit concedes that pushing 
new ideas in watch technology is not easy. 
With Ressence’s first model he wanted to 
use aluminium for the dial. “But I soon 
found out that, when you treat it against 
oxidisation, the tolerances all change, and 
the jewels just fell right through it. It was 
a nightmare,” he recalls. “And when that 
technical issue was solved, the watchmakers 
had no idea how to work with aluminium 
and deformed the dials. ‘But we’ve never 
worked with aluminium!,’ they complained, 

even though it’s used in every other 
industry. That made me more cautious about 
using ‘new’ materials. A few months ago I 
tried to do something with magnesium and, 
well, don’t go there…” 

But for all these challenges, arguably 
the industry is going to have to change its 
ways to meet the expectations of younger 
consumers, more sold on products and 
experiences than brands, according to 
studies. Take, for example, the issue of 
weight - precisely why Mintiens had wanted 
to use aluminium. Historically weight has 
been perceived concomitant with quality, 
a lack of it with a lack of substance. “Of 
course, there’s still a market for the kind 
of chunky gold watch, for the kind of man 
who sits in an oak-panelled boardroom and 
wants something heavy and jangly dangling 
from his wrist to show who he is,” as Peter 
Harrison, the CEO of Richard Mille, puts 
it. “But they’re followers not leaders. And 
the people that drive trends are thinking 
differently.” 

Certainly, Millennials are more inclined 
to equate weight with wastefulness and 
inefficiency, and a lack of weight with 
modernity. They still want durability and 
reliability, without the heft - and they 
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expect technology to deliver this. This 
perspective is one reason why Richard 
Mille developed its super-light RM27-01, 
ostensibly for the tennis champion Raphael 
Nadal who, unlike most sponsored players, 
actually wanted to wear the watch during 
play. Richard Mille’s solution? The entire 
movement was made to be free-floating, 
suspended on four 0.35mm-thick braided 
steel cables. The result? The watch is said 
to be able to withstand accelerations of 
over 5000G. The model’s case is also made 
out of carbon nanotubes, meaning that 
the watch, including strap, weighs just 19 
grammes. 

“We’re dealing with a generation that 
is as likely to wear, if anything, a Fitbit 
on their wrist as a watch,” says Harrison. 
“They’re just not hung up on tradition. 
You’ll always get the customer who wants 
a carbon fibre watch just because it’s black 
- they like the tech aesthetic rather than its 
benefit. But, long term, I just don’t see how 

the traditional watch industry can survive if 
it stays with traditional methods - anymore, 
given hybrid technology and automation, 
makers of cars with traditional combustion 
engines can expect to survive without 
changing.” 

The shift towards modernity is 
happening, but slowly. There are more 
cases in aluminium on the market now, 
alongside those in more exotic materials 
the likes of boron carbide, Carbotech, or 
even hewn out of pure silicon, which is 
half the weight of titanium. Historic brands 
are getting more experimental: IWC, for 
instance, recently launched an Aquatimer 
diver’s watch with the first case made from 
Ceratanium - a ceramic/titanium hybrid, as 
scratch-proof as one and as light and tough 
as the other. That must developments are 
under the radar, however, is in part because 
the industry seems to like it that way. Carole 
Forestier - mistress of 3D printing and 
rapid prototyping in the development of 

her designs for Cartier, where she’s head of 
watchmaking - expresses exasperation at the 
establishment brands “still pushing that old 
idea of watchmaking being done in a chalet 
on a mountain top, when watch production 
is essentially high-tech - an image much of 
the industry seems scared of”. 

The issue then is rather the enthusiasm 
with which advances are pursued, and 
the speed at which they’re adopted when 
clearly available - much as ceramic and 
titanium have finally come to enjoy greater 
use in watchmaking. And whether both can 
be increased. “I have a friend, for example, 
who owns perhaps five Patek Philippes and 
he says that he won’t be buying another 
one,” notes Richard Mille. “Don’t get 
get me wrong - Patek and the like make 
fantastic watches. But he says he can no 
longer get excited by them. Collectors are 
very passionate about watches. But perhaps 
they need something more extreme, more 
directional now.” l

“We’re dealing with a generation that is as likely to wear, if anything, a Fitbit on their wrist as a watch, 
they’re just not hung up on tradition.”‘‘

“If you’re deciding whether to spend millions developing a new alloy or putting it into advertising, then 
it typically goes to the ad campaign.”‘‘
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Sam Hawcroft enjoys some fine locally sourced cuisine at Cave Castle.

The merry diners 
of Windsor

round of golf before retreating for a few 
drinks and a bit of fine dining. 

And Cave Castle isn’t your average 
swish golf retreat; it comes with a rich and 
fascinating history whose quirks can be 
seen everywhere, from its impressive turrets 
(the backdrop of many a wedding photo) 
to the full suits of armour dotted about the 
hallways and hotel room corridors. (On 

a previous stay, I congratulated myself at 
being able to navigate the latter despite 
copious amounts of booze at a Christmas 
do, but that is most definitely another story.)

Indeed, the décor in the main building 
makes the place look older than it is (in a 
good way); it was only built in 1875, but 
there was an ancient fortification on the site 
that was mentioned in the Domesday book; 

itting in the wood-panelled bar area 
while waiting to be seated in the restaurant, 
I could have sworn I saw Roy Keane walk 
past. It probably wasn’t the fearsome former 
Manchester United defender, but this 
being Cave Castle, it might not have been 
beyond the realms of possibility. It’s the 
sort of place where you could quite imagine 
a footballing legend enjoying a leisurely 

S
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it was bought by the Barnard family in 1748 
and remained with them for generations 
until 1925. During the Second World 
War, it was used as an officers’ mess, with 
barracks in the grounds housing prisoners of 
war. There are even hidden escape tunnels 
leading to the nearby church in South Cave. 
It’s set in 150 acres of gorgeous parkland; 
I only noticed the lovely lily-pad-dotted 
pond as I was driving out, and, had I not 
been heading back up the A63 to watch 
Hull City’s first match of the season against 
Aston Villa, I’d have stopped the car and 
enjoyed a few peaceful moments there. 
Yes, yes, I know. Hindsight is a marvellous 
thing. If only there was an escape tunnel 
from the KCOM Stadium. 

Once at our table in the Windsor 
restaurant (more sumptuous wood 
panelling, and, for some reason, four 
antique clocks, none of which told the right 

time – another quirk I found really quite 
endearing, because who wants to watch the 
clock when you’re dining out anyway?), I 
decided to choose from the a la carte menu, 
as did our photographer Leo, while Helen 
went for the table d’hôte, which changes 
daily (£28.95 for two courses, £35.50 
for three). At £8.95, the pan-fried king 
scallops were the most expensive starter, 
but the flavour combinations of the pickled 
cauliflower and apple cous cous intrigued 
me. A scallop is a meaty mollusc that can 
take a bit of punchy accompaniment, and 
there was just the right balance of sweet and 
sour here. Helen, meanwhile, declared her 
mushrooms (creamy garlic and stilton, to 
be precise), “the best I’ve ever had”. Leo’s 
slow-poached summer fruits with Yorkshire 
blue cheese looked divine too.

Pretty much my absolute favourite thing 
is a fillet steak, rare to the point of still 

mooing, and I feel a restaurant lives and 
dies on how it cooks its beef. I don’t have 
it often, and certainly not in your average 
pub, as I’m terrified that I’ll be disappointed 
(and as we all know, there are three ways 
of cooking a steak – rare, medium and 
ruined). I also find it a bit staggering that 
it’s so expensive in this country, despite 
the fact there seem to be cows all over the 
British countryside, yet go to any backstreet 
restaurant in, say, Spain or Portugal, and 
you’ll get a huge lump of beautiful meat 
for about eight quid. So yes, at £28.95 
it is pricey here at Cave Castle, but not 
outlandishly so compared to other fine 
dining establishments, and it really is worth 
every penny. 

It was a decent-sized portion cooked very 
nicely indeed, with the delicate anchovy 
butter providing just a hint of saltiness to 
set it off, but still letting the meat do the 

“Cave Castle isn’t your average swish golf retreat; it comes with a rich and fascinating history whose 
quirks can be seen everywhere.”‘‘
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talking. Or mooing. And avid Masterchef 
viewers will know how difficult it is to 
achieve the perfect fondant potato, the 
road to the exit door being paved with 
many undercooked spuds almost as hard 
as Roy Keane. No such problems here; it 
was soft, gorgeous and deliciously buttery. 
The kitchen is led by Steve Shier, who 
developed his skills in London’s West 
End for many years before relocating to 
Yorkshire two decades ago and is now 
passionate about showcasing the produce of 
his adopted county.

Meanwhile, Helen declared the sauce 

with her succulent pan-roast chicken 
breast as simply stunning, and pescatarian 
Leo’s salmon was perfectly poached. The 
accompanying baby veg, an element that 
can often let the side down, was also done 
just right.

At this point I must mention the 
wine, and if you read the first edition of 
BusinessWorks you’ll remember that Helen 
and I enjoyed rather a few bottles at 1884 
Wine and Tapas. Alas, we were both driving 
on this occasion, so we had a small glass 
of white (Helen) and red (me) with the 
main course; there’s an extensive wine list, 

including the Connoisseur Selection from 
£31.50 a bottle, and the regular bottles start 
from £19.50. Helen’s Chilean Arena Negra 
sauvignon blanc was beautifully smooth and 
citrussy, but not tart in the slightest, while 
the Arena Negra merlot was full-bodied, 
fruity and a touch peppery – the perfect 
accompaniment to a fine steak. 

We were offered a selection of mini-
desserts so we could sample them all, and 
what deliciously, beautifully crafted little 
morsels they were. The cheesecake (I’ve 
always got to have the cheesecake) had a 
lovely light base, but the front-runners in a 
close-run contest were the triple chocolate 
truffle, and a chocolate orange creation that 
was just heavenly. Needless to say, none of 
it went back to the kitchen. 

There’s so much more to Cave Castle 
than we had time to explore on this occasion 
– the Courtyard Bistro, for instance, is a less 
formal, more funky setting that nevertheless 
offers an extensive and varied menu; and 
there are top-class meeting rooms for 
business meetings and conferences, with the 
Balmoral and Sandringham restaurant suites 
for larger parties. There’s the health club, 
with a 19m swimming pool, gym and spa 
facilities; the aforementioned golf club; the 
Castle Spa, offering a range of health and 
beauty treatments; and of course the hotel 
itself, its 71 rooms covering all bases from 
four-poster beds to more contemporary 
designs.

The ever-changing menu means no two 
days are ever the same at the Windsor 
restaurant – but what you can bank on is 
that it’ll be fine dining at its best. I’m sure 
Roy Keane would agree…  l

“The ever-changing menu means no two days are ever the same at the Windsor restaurant – but what 
you can bank on is that it’ll be fine dining at its best.”‘‘
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Phil Ascough, a co-founder 
of the Monday Night Supper 
Club, reports on the latest 
shake-up in the region’s food 
and drink scene.

Restaurants round-up

Bars and restaurants were buzzing as 
crowds flocked to Hull city centre to see 
the trail of tumbling breezeblocks, but a 
different domino effect has been less kind to 
businesses in the food and drink hotspot of 
Princes Avenue.

The good news, though, is that the street 
is bouncing back from a series of closures, 
and new ventures elsewhere in the region 
are demonstrating an appetite to invest in 
food.

Spice of South India has opened in the 
Princes Avenue premises previously occupied 
however briefly by Bliss and then Wild Air 
– whose departure was so sudden they still 
have a slogan on an inside wall. It’s a new 
take on Asian food for local diners, with a 
handful of dishes that appear on most curry 
house menus but also a wide selection of Sri 
Lankan specialities. 

Prices are keen, which enables you to try 
a variety of small plates and larger portions 
and strain the belt rather than the bank, 
but to make the most of the menu it’s best 
to go in a group and to seek the advice of 
great staff who will help you differentiate 
your dosa from your iddly.

For reasons that are not entirely clear, 
Robin’s Oak, which earned acclaim after 
opening in the former Fudge building, 
has had a makeover and now operates as 
Robin’s Steakhouse. It’s big on steaks but, 
bizarrely, appears to offer much more variety 
than when it wasn’t officially a steakhouse, 
though the food is good and the boss 
Ricardo is building a good reputation.

The current star of the Princes Avenue 
strip is the Greek. You’ll find it in the old 
Fish and Chip Kitchen and can expect to 
enjoy authentic Greek cuisine, almost at 
prices to match! It’s on the list for a possible 
supper club visit.

The big news in Beverley is the 
reopening of the Beverley Arms Hotel 

following its acquisition by Thwaites and a 
comprehensive upgrade. More modest but 
no less welcome is Sonali Spice, which has 
operated to a high standard in Hornsea for 
about 17 years; it has now expanded into 
the first-floor site in New Walkergate which 
became available when Rumi’s closed almost 
overnight earlier this year.

The closure that grabbed the headlines 
was 1884 Dock Street Kitchen, and the 
owners have wasted no time in delivering 
on their promise to come up with something 
new and different.

1884 Marina Bar is now up and running 
in the same building, Cucina 1884 is 
counting down to opening a classy Italian 
restaurant in the centre of Hessle, and James 
MacLeod-Birch, former director of 1884 
Dock Street Kitchen, is progressing with 
plans for another major project. Meanwhile 
it is business as usual for the superb 1884 
Wine and Tapas Bar on the other side of the 
marina.

Round the corner in Humber Street, 
the debate around the gentrification 

of the old Fruit Market area intensified 
with confirmation that Fruit, the popular 
entertainment venue, would not reopen 
after refurbishment. Wykeland Beal, which 
is leading the redevelopment of the area, 
says it will continue with plans to create new 
performance space and 25 artist studios. 
Responses have ranged from those who say 
that much of Humber Street would have 
fallen down by now without the investment 
by the developers, to others who have even 
dubbed the area Flemingate South!

The food and drink arrivals have 
continued with new outlets including the 
Barrow Boys, fronted by Hull boxer Tommy 
Coyle, and Bert’s Pizzeria. The catch of the 
day, though, is Humber Fish Co., billed as 
a seafood and crustacea restaurant, with 
owners James and Paula Stockdale also 
serving a bit of steak and chicken for the 
landlubbers.

Expect excellence, because their previous 
credits include Stanley’s Brasserie in 
Ferensway, where for eight years they hit 
some very high standards. l

Dan Poole (black shirt), director of 1884 Marina Bar, with restaurant manager Anya Rawling 
and bar manager Dale Opperman.
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SEPTEMBER

12 STEM in Education Evening, Hull Truck Theatre

18 Humber LEP Skills Network, Sirius Academy West, 
Hull

19 Mums in Business Association Hull Networking 
Event, King William IV, Cottingham

20 The Digital Awards 2018, Bonus Arena, Hull

20 Business Funding Roadshow - East Riding, ERGO 
Centre, Bridgehead Business Park, Hessle

27 Hull & Humber Chamber of Commerce members’ 
networking lunch and speed networking, Lazaat 
Hotel, Cottingham

27 True grit and serial re-invention, by James Legal, 
Hallmark Hotel, Hull

OCTOBER

4 Let’s talk TUPE, Rollits LLP, Hull

11 KAPOW! The Way to Your Inner Superhero - 
Personal Branding Workshop, DoubleTree Hilton, 
Lincoln

11 Heathrow Business Summit, Doncaster Racecourse

12 Hull & Humber Chamber of Commerce members’ 
networking lunch and speed networking, Oaklands 
Hall Hotel, Grimsby

16 Lincolnshire Media Business Awards, Epic Centre, 
Lincolnshire Showground

16 Creating Video for Social Media, by Stuff of 
Greatness, C4DI Group, Hull

16-17 Business Basics workshop, by Chapter 3 Enterprise 
CIC, Central Library, Hull

18 Making friends with your local media, by Chapter 3 
Enterprise CIC, Central Library, Hull

18 BGN - Alternative Networking, K2 Bond Street, Hull

19 Business Live, Lincolnshire Showground

23 Fully-Funded Innovation Workshop, by PAPI project, 
Beverley Racecourse

24 Women in Business: Have You Got What it Takes to 
Escape? Escape Hull

30 Using Social Media for Research, by Stuff of 
Greatness, C4DI Group, Hull

31 You Can Export: Understanding Freight Forwarding 
and Logistics, Hallmark Hotel, Hull

NOVEMBER

6-7 Grimsby Renewables Partnership Conference and 
Exhibition 2018, Humber Royal Hotel, Grimsby

15 Hull Daily Mail Business Awards, DoubleTree Hilton, 
Hull

16 Women of Achievement Awards 2018, DoubleTree 
Hilton, Hull

21 Humberside Expo 2018, KCOM Stadium, Hull

DECEMBER

6 Women in Business: Christmas Social, Villa Blanca, 
Hessle





New Year’s 
Eve Ball
£59.00pp

Breakfast 
with Santa

£15.95pp

All the ingredients for the perfect 

Christmas
EARLY BOOKING INCENTIVE AVAILABLE

ENJOY DELICIOUS FESTIVE SPECIALS AND 
CLASSIC MARCO PIERRE WHITE DISHES

SET MENUS FROM £25

Marco Pierre White Restaurant is at DoubleTree by Hilton Hull

BOOKINGS: 01482 947 459 | INFO@MPWSTEAKHOUSEHULL.COM

WWW.MPWRESTAURANTS.COM

Book Now

01482 947 420 
events@doubletreehull.com

Lunch  
with Santa  

£25.00pp

Join 
a Party
from £34.00 pp


