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Let Nature Feed Your Senses 
Project Update – Autumn 2011 
The variety of Let Nature Feed Your Senses 
visits happening across England is vast. The 
season, group, weather, carers, activities, time 
of day, senses engaged, what fruit is in seasons, 
whether animals are in the barn or in the field, 
the personality of the host farmer... all go to 
make every visit distinctive. In this edition of the 
newsletter we wanted to use the wealth of 
photos we are receiving to reflect this rich 

diversity and hopefully inspire you. Thanks to all 
the hosts who have been collecting testimonials, 
photos, drawings and thank-you letters so we 
can share them across the project. If you have 
something you would like to share, please send 
it in to the team and we can put it on the website 
or in the next newsletter to spread your good 
ideas.

 

Regional events in 2012 – ‘Making 
meaningful links’ 

Stories shared, animals stroked and taste buds 
tingled - LNFYS visits so far have left us all with a 
sense of achievement. Many hosts have become 
wonderfully experienced with certain visitor types. 
It’s time to expand and sharpen the experiences 
we offer, especially to the many harder-to-reach 
beneficiary groups in society that we need to 
include.  

Your next regional 
training event will 
provide practical 
guidance and 
inspiration to help 
you design and 
deliver amazing 
sensory-rich visits 
so that your guests – whatever their needs - leave 
the farm with a clear sense of how their food, your 
farming and the natural world are all marvellously 
linked. 

Keep an eye out for an email soon with dates and 
location details for the next and final regional 
events in February and March 2012.  It is really 
important you come along as it is the last regional 
event for the project and we ask that everyone 
who intends to deliver project visits in 2012 makes 
sure that they attend one of these regional events.   
 

 A fun winter challenge for hosts 
and your families! 

Would you like to star in a film about a day 
in your life? We are throwing out an offer!   

“A day in the life of a LNFYS host”  

Using your camera, phone or 
camcorder, film snippets from your 
day, put them on a memory stick, 
and post them to Sensory Trust by 
Jan 15t and we’ll edit them into a short film and 
put them on the LNFYS You Tube channel and 
website. If you use music do make sure it is 
copyright free. Let your imagination go wild and 
make sure you are in it too! 

 

Andy Wear from Fernhill Farm, Mendips, Somerset  
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Making the links: nature food and your farming 

The LNFYS ‘Creating Memorable Farm Visits’ booklet offers ideas 
about how you can provide sensory rich visits to help people make the 
link between food, farming and nature. It has activities and fun facts 
that you can incorporate into a visit. Thanks to all the hosts who have 
sent in ideas and shared them at regional events. We have included as 
many of them as possible. Please keep sending them in, with photos 
when you can, and we can add them to the resources on the website 
(www.letnaturefeedyoursenses.org). Below are a couple of examples 
from a recent visit to Chalkhouse Green Farm from a group of children 
from inner city London. 
 

Bees, pollination and honey linking 
flowers, flapjacks and apairies.  

Trees, fruit and shade linking people, 
pigs,  apple juice and woodpeckers. 
 
At Chalkhouse Green Farm there is an avenue of 
pear trees and an apple orchard. As a snack after 
the long drive from the city, the children were 
offered apple juice and chopped pear. Bags of 
apples and pears sat on a table, as well as in the 
nearby storage rack. A simple diagram showing 
the links between the juice, fruit and trees was on 
the wall. Thirsty children gulped apple juice, and 
smelt and ate the fresh pears. 
 
On the farm walk they later saw the enormous 
pear trees and were able to forage for freshly 
fallen pears. They discussed the shade the trees 
provided for the pigs underneath, protecting their 
sensitive skin and discovered the birdlife that lived 
in the trees. A real woodpecker nest in the tree 
trunk was very exciting! 

 

When their visitors arrived at Chalkhouse Green 
Farm, Sarah and Johnny Hall, Nicky, David and 
Julian served sticky flapjacks made with honey 
from their bees. They used a simple diagram 
placed near the tray to show how the honey is 
made.  

Later in the visit Johnny donned his kit , opened an 
unoccupied beehive and passed the frames 
around so visitors could feel the waxiness (one 
child said it felt like a candle!) and taste the honey. 
The live hives were in the background, safely 
fenced off. Further on in their farm walk the 
children passed flowering shrubs thick with bees, 
perfect for watching pollination in action and 
chatting about its importance! 
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Tasty baked potatoes and butter making 

Andrew Taylor, from Broughton Grounds Farm, 
recently brought taste into a visit for Aylesbury 
College.  

The group cooked freshly dug jacket potatoes on a 
small open fire and made butter by shaking jamjars 
half-full of cream. Although the potatoes were a 
little(!) over-cooked, the visitors’ joy was tangible. 
The group split into two to make butter, with a 
competition to see who could make it the fastest.  

 

Picking up potatoes is a simple sensory activity that 
the group loved! Each visitor then took a few 
potatoes home for their tea.  

“I just think what simple farm tasks the group can 
help with,”explained Andrew. “This time we ear-
tagged a calf, collected eggs and then went potato 
picking. After lunch we sorted the potatoes. 
Everyone seemed to love it, with lots of laughter 
and some very good discussion.” 

How to make butter  

Put double cream in a jam jar and shake for 10 
minutes! Some hosts add a little warm water after 
shaking and then shake again to make it into butter. 
Do send in your ‘tried and true’ methods! 

Sue Padfield visited Ferfoot House residential care 
home and had the residents moving and a shaking! 
Sue used plastic milk bottles to shake the cream  – 
useful with frail elderly people as the handle makes 

it easier for them to grip and if dropped there is no 
breakage,  mess to clear up or disappointment. 
The plastic bottles can be cut opened with scissors 
or knife to remove the butter. 
  
Tamara Hall, Molescroft Farm, used glass jam jars 
with her visits for a group of adults with 
disabilities. They tasted their butter with home-
made bread that was cooking in the bread-maker 
when they arrived...a very welcoming aroma! 
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Tasting fragrance! 

Peppermint is a very useful plant to have growing 
on hand and a simple way to introduce a tasting 
activity into your visit. 

Peppermint plants grow to about 2-3 feet tall. 
They bloom from July through August, sprouting 
tiny purple flowers in whorls and terminal spikes.  

Peppermint is native to Europe and Asia. The 
leaves and stems, which contain menthol, a 
volatile oil, are used medicinally, as a flavouring in 
food, and in cosmetics (for fragrance). The variety 
to grow is Mentha piperita.  

Pass some peppermint leaves around and 
encourage people to rub the leaves between their 
palms and inhale. What do your hands smell like? 
Toothpaste, chewing gum, cough mixture, 
chocolates?  

Prepare some 
peppermint 
tea... fresh 
peppermint will 
colour the 
water a bright 
lime green! Use 
a clear glass 
teapot or 
cafeteria so 
everyone can 
see how 

chlorophyll colours the tea! 

Tasting the tea... can be served hot or try cold 
with floating peppermint leaves in summer.  

Not all smells are created 
equal, the stinkier may be the 
better! 

A fascinating article 
was published 
recently in the 
September 19th issue 
of the ‘New Scientist’ 
about recent research 
findings on our sense 
of smell. It supports 
the importance of 
smells as especially 
good memory evokers, particularly with the 
emotions associated with those memories.  Not all 
smell memories are created equal. The article 
explains that in 2009, a researcher named 
Yeshurun found that the link between a memory 
and a smell “is stronger if the smell is an 
unpleasant rather than a pleasant one, which 
makes sense from an evolutionary perspective. 
She also discovered that the very first time we 
associate a smell with an object, it evokes a much 

greater response in 
our brains than for 
any subsequent 
encounter with the 
smell or object, 
laying down 
stronger 
foundations for the 
memory. That 
doesn't happen 
with any other 
sense. Since those 

first encounters with a smell would have 
happened at a young age, this might explain why 
smells often transport us back to our childhood.”   

Click here to read more on The Unsung Sense: 
How Smell Rules Your Life  

 
Did you know that smell is the only sense that 
doesn’t sleep? For how smell effects your dreams 
click here for a BBC news article on this topic. 

http://www.newscientist.com/article/mg21128301.800-the-unsung-sense-how-smell-rules-your-life.html?full=true
http://news.bbc.co.uk/1/hi/health/7628744.stm
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Pumpkin Soup and reminiscing at Quarry Farm in West Cornwall 
by Marian Seton 

On Wednesday 19th October I was fortunate 
enough to enjoy a Let Nature Feed Your Senses 
Pumpkin Soup visit to Quarry Bank in Cornwall, 
alongside a small group of older people with 
dementia and their Carers from a local residential 
home, and host farmer Euan MacPhee. 

When they had settled down at the table after 
their busy farm walk and soup making, I began 
asking questions to help them on a trip down 
Memory Lane. Addressing each group member by 
name with the same question brought forth an 
abundance of past experiences from childhood to 
commencing work for the first time and the 
impact this had on their family. Questioning in a 
gentle manner encouraged individuals to 
participate in their own time. One gentleman, who 
at first was very reluctant to participate, having 
listened to his fellow residents for a while began to 
join in.   

I started off asking them where they were born. 
One lady was born within a few miles of Quarry 
Bank but was unaware the quarry existed until the 
visit! Asking them where they lived in the area 
led naturally into local history, especially of the 
quarry itself (pictured below).  

Which occupation did you follow? This question 
brought past experiences tumbling out from 
everyone, which they all clearly enjoyed. They 
were laughing and smiling and became really 
animated, happy to share personal experiences.   

One lady had been on the London stage as a 
singer/dancer. She told us her mother hadn’t really 
approved as people would be looking at her but 
father was quite happy for his daughter! One 
gentleman had owned a boat moored in Falmouth 
which he let out to the local school for trips and 
had spent some time on the Isle of Scilly. He also 
told us he enjoyed cooking (which was evident 
when the group were preparing vegetables for the 
soup). Another reminisced about how his wife had 
helped/supported him with his teaching career, as 
he was chopping pumpkin for the soup. 

All the time they 
kept saying 
thank you to 
Euan. One lady 
said she felt like 
another person, 
another how 
lovely it was to 
be out in the 
fresh air whilst 
another said it was wonderful to be out in a group. 

Reminiscing is wonderful especially when done at 
the end of a fantastic visit over a cup of tea, 
pumpkin soup and a freshly baked bread roll whilst 
looking out at the ducks, geese, chickens and 
beautiful rolling countryside. 

“Everyone has had a lovely time....thank you so 
much for enabling us to have these trips!” 

Sue Connon, Activities Coordinator 
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Spot the binder (baler) twine 

“The farmer has 101 jobs to do and he does them all with binder (baler) twine,” says Euan 
MacPhee. Why not challenge your visitors to spot how many different uses of baler 
twine they see on their visit? Have them all touch, hold, plait or knot some at the 
beginning of your farm walk. Why do some farmers have so much of it? How many uses 
can they think of? What would they use it for? 

On the farm 

Gate latches 
3/6ply rope for heavy jobs –like pulling visitors’ 
cars out of mud! 
Horse jumps 
Bean supports 
Row markers (with canes) for vegetable patches 
Measuring rods 
Ties for trees, beans, etc 
Rabbit snares 
Lassoes 
Fence or netting repairs 
Machinery repairs 
Fishing lines 
Goat tethers 
 

In and around the house 

Checking for holes in pockets (using a ball of 
twine) 
Emergency belt 
Knitted tie! 
Harvest hat 
Bouquet holder 
Yo-yo or diabolo 
String for string games 
Hanging onions or bacon from the rafters 
Bags for hanging squashes, hams or whatever 
Tump lines for holding down tents etc 
Clothes lines 
Swings for kids 
Hanging baskets 

How to make a carrier bag from binder (baler) twine by Nona MacPhee 
 

“The carrier bag in the photograph started life as a hat! However, I started with too many stitches and 
therefore a not totally successful hat became a rather funny shaped bag. 
 
“I used a simple combination of stitches which creates an open 
bag suitable for storing onions or carrying apples, etc. It is also 
quite quick to do. 
 
“For a simple rectangular bag made in one piece, cast on 80 
stitches to the LARGEST POSSIBLE needle. Knit one row plain 
and then “double knit” the next row, wrapping the twine twice 
around the needle instead of once as in plain knitting. Continue 
until the bag is the height you want, then join up the edges and 
the bottom with a large-holed needle. You now have a handy 
expandable bag. The bag could also be made in two pieces 
using 40 stitches width. 
 
“For a handle, I just cast on and knitted four stitches in each 
row until I thought it was long enough, then attached the 
handle with more twine. This is quite strong and comfortable 
to carry and makes a great prop on a LNFYS visit.” 
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Learning, what learning?  

A fantastic amount of knowledge about nature, food and farming is being picked up on 
the visits. We only hear about a tip of a very large iceberg! Here is a small sample from 
the feedback forms and thank you letters. 

“On the children’s arrival a child exclaimed, ‘Look 
at the horses.’ I did a double take as the horses 
shouldn't have been out. This child was actually 
seeing cows for the very first time. The children’s 
excitement was infectious as they had never seen 
a field, a cow or stroked a pig. Much enjoyment 
was also gained from jumping freely in muddy 
puddles, another new experience.”   
Pat Pimlott, host farmer, Park Hill Farm, West Midlands, 
school children from a socially deprived area in 
Wolverhampton, April 2011 

 
 “We learnt a huge amount about bugs and 
habitats and it has given us a taste for learning 
more about nature back at school. For example – 
“I learnt that ladybirds eat 100 green flies a day.” 
(Lawrence) and “I remember those plants…the 
ones that make the beer.” (Bradley)  
Teacher and pupils, Midsomer Norton Primary School (a 
school that previously did not take part in farm visits), visit 
to Fosse Farm, South West, June 2011 . 

 
“I want to be a chicken so I can lay eggs.” 
“I want to be a hawk, so I can keep an eye on 
things and make sure that there are not too many 
mice.” 
Mencap Rushcliffe Projects, adults with disabilities visit to 
Quercus Farm, June 2011 
 

“We learnt how bread and butter are made e.g. 
grinding wheat into flour, moulding dough and 
making butter.” 
Vic Maranian, Coates Garden House, adults with disabilities 
visit to Molescroft Grange Farm, May 2011 

 “We learnt about farming practices, crops, 
environmental facts, how Emma’s farm 
contributes to the environment. We also learnt so 
much more about nature and animals (especially 
wild ones). We all learnt such a lot…a big thank 
you Emma!” 
Linda Howard, Cherry Holt care home, over 65s with a 
disability, June 2011 
 

“I didn’t know that horses have a dentist and 
horses wear shoes.” 
“I didn’t know that badgers made their own 
toilets and horses carry things.” 
“I never knew that bees put wax on their honey 
and that pigs liked their backs scratched.” 
“I didn’t know that a tree can be 450 years old!” 
“I did not know that cows eat hay.” 
“Throughout the day I learnt almost 10 billion 
things (only joking). But I really did learn lots i.e. I 
never knew a field can be literally kilometres big! 
Also it wasn’t obvious that a leaf can heal your 
body if you’ve been stung by a stinging nettle. 
Thank you for all your kindness and for teaching 
us all the most glorious things ever! Johnny, Sarah 
your staff were as sweet as those flapjacks you 
made.” 
Children from St Stephen’s Primary School, inner London 
visit to Chalkhouse Green Farm, May, 2010 
 

“Our group learnt how to hold animals and how 
friendly animals are.” 
Headway Group, Bradford, Mixed ages with disabilities visit 
to Pepperpot Farm August 2011 
 

“Tractors have big wheels, some new words, milk 
goes to Tescos, what cows eat and drink, and 
when their calves are taken away.” 
Keeley Burns, Chichester Nursery, children with disabilities, 
visit to Droke Farm, August 2011 
 

New things the group learnt today – “that 
potatoes don’t grow in TESCO J”  
Teacher, Castle School, Cambridge, children with 
disabilities, June 2011 
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Visit snapshots 

Tramper Day at New Laund Farm 

John Alpe recently opened his new tramper trail 
for visits. Magnificent views previously 
inaccessible can now be enjoyed. One group said 
they most enjoyed the freedom the trampers 
provided.  
“Hearing the wind rustle in the hill tops and 
smelling the fresh air and the outdoors and feeling 
the wind on my face was magical!” 

 
Grayingham Grange Farm reminiscing 

 “We had found some old gardening tools 
discovered when our walled garden was in a state 

of disarray some years back. The tools led to some 
of them reminiscing about their past experiences 
on farms and in gardens as youngsters, which was 
great!  One lady Iris Procter recalled her time as a 
land girl in the war and gave a brilliantly 
descriptive account of her time as a lady farmer.” 
From Fran Sykes from Grayingham Grange 

Sensory rich exploration at Billow Farm 

Children from a nearby Special needs school had a 
great time exploring Billow Farm. Bark rubbing 
with calico and crayons, fun in the wood shavings, 
straw bale textures, bug hotels, ponies, conkers, 
chocolate mint, trailor ride and hedgerows 
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Let Nature feed Your Senses Animation competition 
  
LNFYS in partnership with Aardman is running an animation competition. It will launch in early January 
and close in May. The competition challenge is to animate the new LNFYS sound library using one or 
more of the sounds snippets. The snippet(s) can be mashed up in any way. No other sound effects or 
music to be used and the theme is nature, food and farming. The length: 1 min or less. Check the 
LNFYS website in December for further details.  

Sound library 

Susie Emmett has been out and about with her microphone 
recording snuffles, bleats, cackles, mo0s, grunts and much 
more!  These wonderful sound snippets are free to download 
from the website and can be used by anyone as sound effects, 
or for quizzes and animation.  

Schools may use them to reinforce or prepare for a visit to the 
country. Some of the sounds include: Excited pigs being given 
hazel branches and they search for the crunchy nuts to eat; 
Grandpa sheep - the old ram calls; Busy wild bees outside their 
nest in a tree; Electric-powered sheep shears; Wellington 
boots squelching in mud; Mixing up milk for calf and many more. Do pass on the word about this new 
resource and we are keen to get feedback on how it gets used. Several schools have started using them 
already! 

Start booking visits for 2012! 

Many hosts have started taking bookings for 2012 from new groups and organisations that had a great 
time on a visit this year. If an organisation has visited your site before, a repeat visit is fine as long as it 
includes people who have not visited your farm previously.  

Have you kept the contact details for the organisations that have visited 
your site this year so you can follow them up for 2012? If not, please 
contact Carol (LEAF) carol.cartwright@leafuk.org or Marian (Sensory 
Trust) letnaturefeedyoursenses@gmail.com for their details. 

Remember that we have postcards that can be used as project ‘business cards’ for you to add in your 
details and hand out so groups can contact you directly. If you need more postcards please let Carol or 
Marian know. 

http://www.letnaturefeedyoursenses.org/letnature/soundlibrary.eb
http://www.letnaturefeedyoursenses.org/resources/000/639/441/excited_pigs_being_given_hazel_branches_and_they_search_for_the_crunchy_nuts_to_eat.mp3
http://www.letnaturefeedyoursenses.org/resources/000/639/447/grandpa_sheep_-_the_old_ram_-calls.mp3
http://www.letnaturefeedyoursenses.org/resources/000/639/437/busy_wild_bees_outside_their_nest_in_a_tree.mp3
http://www.letnaturefeedyoursenses.org/resources/000/639/440/electric-powered_sheep_shears.mp3
http://www.letnaturefeedyoursenses.org/resources/000/639/480/wellington_boots_squelching_in_mud.mp3
http://www.letnaturefeedyoursenses.org/resources/000/639/480/wellington_boots_squelching_in_mud.mp3
http://www.letnaturefeedyoursenses.org/resources/000/639/454/mixing_up_milk_for_calf.mp3
mailto:carol.cartwright@leafuk.org
mailto:letnaturefeedyoursenses@gmail.com
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Nature: who needs it and why? 

Philosophers, writers, and laypeople alike have known for centuries that interacting with nature is 
restorative and that nature can help you think and feel better. This small book, ‘How to see nature’ was 
written by Francis Pitt for evacuees from cities during WW2 with the intention to assist them in their 
move to the countryside and describes the effects of nature beautifully.  

  

“There are a few theories as to why contact with nature has such 
a positive effect on us, one of which is Attention Restoration 
Theory (ART). ART proposes that our attention gets stretched by 
day to day living, which negatively impacts our concentration, 
problem-solving ability and mood. By connecting with nature, 
our attention is restored, thus reducing these negative effects. A 
leading proponent of ART, Robert Kaplan, describes the 
following four elements of a natural setting as critical to 
restoration of attention. 

 being away: being distinct, either physically or conceptually, 
from the everyday environment 

 fascination: containing patterns that hold one’s attention 
effortlessly 

 extent: having scope and coherence that allow one to 
remain engaged 

 compatibility: fitting with and supporting what one wants or 
is inclined to do 

When these four elements are present, the conditions are ideal 
for our attention to take a break and restore all manner of 
cognitive and emotional capacities.” 

To read more go to 
http://www.awake.com.au/wakeupsep10.htm  

 

 

 

We will go to great lengths to 
access the benefits of nature! 

If office workers lack a view to 
natural features outdoors, do they 
compensate by bringing plants 
and pictures of nature indoors? 

Researchers used data from 385 
Norwegian office workers to 
investigate whether such 
compensation occurs. They found 
that workers without windows had 
roughly five times greater odds of 
having brought plants into their 
workspaces than workers with 
windows, independent of age, 
gender, type of office, job 
demands, control over work, and 
personalization. Windowless 
workers also had three times 
greater odds of having brought 
pictures of nature into their 
workspaces.   

 

http://www.awake.com.au/wakeupsep10.htm
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Health and Safety Update 

An industry code of practice is currently being 
developed to offer advice for those responsible for 
premises where members of the public are 
encouraged to view or touch animals. This 
includes most LNFYS hosts!  
  
The code of practice is under consultation and will 
not be finalised until Easter 2012. However, some 
of the most important considerations for our hosts 
are related to hand and boot washing. A reminder 
that on LNFYS visits: 
  
- Hand washing must be supervised, with warm 
running water and soap. Disposable hand towels 
must be used (not a towel). Hands should be 
washed after contact with animals or surfaces 
where animal faeces may be present (gates, 
fences etc). Hands must always be washed before 
food or drink is consumed. Hand washing facilities 
must be signposted and posters reminding visitors 
to wash their hands must be on display near 
animal contact areas (e.g. lambing pens, chicken 
houses). 
  
- Visitors must wear appropriate foot wear, and 
must wash their boots thoroughly prior to 
departure with disinfectant and a brush. (i.e. 
manure should not be leaving the premises with 
visitors). Where possible a change in footwear is 
advised. You may consider purchasing spare 
wellies to have available for visitors. 

  
- A reminder to make sure your insurance 
company is aware you are delivering visits, and to 
run through your risk assessment before you host 
each visit. 

I spy with my little eye … 

Have you been taking advantage of the 

magnifying glasses in the Discovery Bags? 

 

“We had some small plots of different crops which 
we used for the visits. We had different foods to 
talk about for each crop. With the magnifying 
glasses (and the magnifying pots) we were able to 
carefully look at the parts of the crop and also the 
wildlife living there. For example, for wheat we 
had some growing wheat, visitors could pick the 
ears, handle and look at them, some looked at 
harvested grain and others at flour and bread. We 
tended to split into small groups to investigate the 
crops at a suitable pace.”  

Liz Nottage, College Farm, Cambridgeshire 
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The distinctiveness of LNFYS visits – who and what 

Our target is for 9,600 people who are currently unable to access nature to take part 
in sensory rich project visits by August 2012. We are over halfway! 
 
Who takes part in a visit? 
 
Our specific beneficiary groups are:  

 people aged 65 or over;  

 anyone from a region’s 10% most 
deprived Super Output Areas;  

 people with any type of disability;  

 and people under 24 who are either 
disabled, from a 10% most deprived 
Super Output Area, or attend a school 
that is currently unable to access the 
countryside. 

 

What happens during a visit? 
 
The project is distinctive in terms of what 
happens during a visit to a farm or nature 
reserve. 
 
A Let nature feed your senses visit; 

 Engages all 5 senses 

 Communicates the links between 
nature, food and farming 

 Is active 

 Is tailored to the specific needs of the 
visitors 

 

Need to speak to someone about the project? 

Please get in contact with your Regional Coordinator or the Project Coordinators, James  02476413911  
james.taylor@leafuk.org  or Jen 01726 222900  jbartlett@sensorytrust.org.uk . 

Regional coordinators  
 
West Midlands    
John Plumb Tel 0785 5450639 
southfieldsfarm@theplumbs.org.uk    

North West  
John Alpe Tel 01200 448246 
john@backin5minutes.com    

Yorkshire and Humberside 
Julian Davies Tel 01757 268275 
juliandavies@stc-nyorks.co.uk   

South East   
Jo North Tel 01243 811976 
johanna@haredown.com 

South West 
Sue Padfield Tel  07792 520902 
suepadfield@aol.com 
 
East Midlands 
Andy Guy Tel 07738 121883 
lottabottle@ukgateway.net   

East of England 
Helen Oldfield Tel 01473 724902 
helen@affinitypr.co.uk   

North East 
Helen Renner Tel 01668 213009  
johnrenner@btinternet.com  
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