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Give your customers FREE Wi-Fi and  
watch your business grow

Magic Box Wi-Fi is the ideal marketing solution to help you get more 
customers, spending more money at your establishment and making 

more profits for you!

You give your customers FREE Wi-Fi.  

They access your Wi-Fi via our magic box using their social media  
account e.g. Facebook, Twitter, Linkedin, Google +

You get more likes on your pages and their details, allowing you to send them 
your marketing messages, offers and vouchers

It’s easy too!!

Call us on 01159 725587 or 07970 786726
info@magicboxwifi.com                       www.magicboxwifi.com

Find out more today and get ahead of your competition



Here at Screencity, we aim to give our readers a satisfying 
and complete experience. All links shown within the 
magazine are fully active, meaning that you can click them 
to open them up in your browser.
Interactive elements will be highlighted with colour or 
labelling, making them easy to find and simple to use. There 
will also be hint boxes on certain pages to help guide you 
through the interactive elements on them.

Click on the 
home icon to be 

taken back to the 
contents page at 

any time.

InteractiveEACH ISSUE OF 
SCREENCITY IS 
C O M P L E T E L Y

EditorM E S S A G E 
FROM THE SC

Hopefully you’ve all had a good break over the summer months 
and have had the opportunity to enjoy the fantastic weather. 
Nottingham certainly seemed to embrace the seaside feel with 
the beach in the square and the sunshine certainly didn’t let us 
down.

The Screencity team have been out and about during 
the summer and we’ve come across some wonderful 
businesses who are determined to give a little something 
back to the community – see The Wilson Organisation 
article in particular to see what they’ve been up to.  We’ve 
also had the opportunity to see how young talent and 
pure hard work can pay off, we’re very proud to include 
Dhillan Bhardwaj in this month’s issue.

It was great to see so many of you at our last event at 
Hopkinson in Nottingham and especially funny when we 
had to start evicting guests at the end of the night as 
nobody wanted to go home.  Hopefully a sign of a good 
night!

Lastly we’re excited to announce that we’ve taken on some 
new team members this month; firstly the highly talented 
designer Sam Willis, who hopefully is going to shake things 
up a bit for us and Michelle Burge, who’s kindly come on 
board as our Food Writer.  Michelle’s got some amazing 
tips and ideas and we can’t wait for you to read them.
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My name’s Michelle Burge 
and I’m a self taught chef 
and I’ve always been a huge 
foodie and enjoyed cooking.  
I started out by throwing 
dinner parties at home for 
my friends and family in my 
spare time.  It was a chance 
for me to be creative and 
do what I love to do which 
is cook and make people 
happy!   I’m one of those 
people who is a people 
pleaser and what better way 
than to give the gift of a 
good meal.

After a number of years 

I decided to put myself 
through Masterchef 
Live challenge at NEC in 
Birmingham. I won all the 
rounds in the competition 
which lead me to the final 
3 challenge, unfortunately 
I didn’t win the whole 
thing but I was absolutely 
buzzing from the comments 
and praise from previous 
Masterchef TV winners and 
the judges John Torode & 
Greg Wallace and other 
famous spectators. This gave 
me the confidence to start 
up my own business as a 
personal chef and now I get 

to create wonderful dining 
experiences with a twist for a 
living and I love it! 

I now run a personal chef 
service called Michelle Burge 
Home Gourmet designed 
to cater for my clients every 
need in the comfort of their 
own home. I specialise in 
bespoke dinner parties with 
tailor made menus to suit 
individual tastes.  Dinner 
parties at home are certainly 
a great way to entertain 
family and friends, especially 
for special birthdays and 
anniversary celebrations.

Michelle BurgeOUR NEW
S C R E E N C I T Y
TEAM MEMBER

- FOOD WRITER
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Michelle Burge

I ‘m looking forward to 
writing about everything 
food related,  giving you 
ideas and interesting 

My name is Sam Willis and I 
am a recent graduate from 
the University of Derby with 
a degree in Media Studies. 
Within my degree, I took 
pathways in the production 
of both print and digital 
media, as well as reading 
books and articles in my 
spare time that covered 
other aspects of design 
work so that I could create a 
more rounded skill set. My 
interest in the subject meant 
that I also started taking on 
projects in my spare time, 
ranging from menu design 
to posters and adverts, 

helping me to expand my 
skills and experience further.

My enthusiasm for design 
means that I am eager to 
learn and utilise new skills 
and techniques, often 
reading and practicing for 
hours on end until I am 
comfortable with what I have 
learned. I enjoy creating 
things that are both eye 
catching and functional. I 
believe that good design 
starts in usability, the 
audience must be able to 
get the information easily, 
and secondly, the work must 

also look great in order 
to attract and retain an 
audience’s attention. 

I am certainly looking 
forward to putting future 
issues of Screencity together, 
and helping to create a 
magazine that not only has 
great home grown articles, 
but also a home grown look 
and feel to it.

Sam WillisOUR NEW
S C R E E N C I T Y
TEAM MEMBER

articles from recipes to food 
trending, foraging, seasonal 
ingredients and so much 
more. 

www.mbhomegourmet.co.uk
(mob) 0780 110 6681

www.swillis.co.uk
(mob) 0753 9134779 

- DESIGNER



MembersS C R E E N C I T Y
S E P T E M B E R

Welcome to the new 
Screencity Members 
who have joined us over 
the summer months.  
Although Screencity is 
members based, you don’t 
need to be a member 
to attend any of our 
networking events which 

are FREE OF CHARGE.  
However, there are many 
advantages to becoming 
a member; inclusion on 
our Members Directory, 
featured in the Members 
Spotlight (next edition 
that goes out).  3 ½ page 
ad’s FOC and the chance to 

Nottinghamshire Hospice 
is a registered charity and 
regulated by the Care 
Quality Commission. It 
cares for people who 
are registered with a GP 
within Nottinghamshire 
City and County that have 
been diagnosed with any 
Life Limiting Illness. All 
Nottinghamshire Hospice 
Services are delivered and 
based on individual patient 
needs; it is a way of caring 
for people. We aim to add 
life to days for people that 

host an event to showcase 
your business.  We 
regularly update on our 
member’s behalf in our 
e-mag, our website and 
the regular updates which 
go out currently to over 
7,000 email addresses.

have been told that their 
illness cannot be cured. 
It helps people to live as 
actively as possible once 
they have been diagnosed 
until the end of their lives, 
however long that may be. 
The highest value is put on 
dignity, choice and respect.

Nottinghamshire Hospice 
offers a free service to 
patients and their loved ones 
which aims to take care of 
not only the physical needs 
of patients but also values 08

www.nottshospice.org

(tel) 0115 9101008

info@nottshospice.org



their emotional, spiritual and 
social needs. We provide 
support to families and close 
friends, both during the 
illness and in bereavement.

Nottinghamshire Hospice 
works in close partnership 
with other Palliative care 
providers across the East 
Midlands to ensure a 
consistency of high quality 
palliative care

We have a Hospice at Home 
service and Day Therapy 
facility, complete with 
Complementary Therapy, 
Physiotherapy, Counselling 
and Bereavement services. 
We have 148 employees and 
around 300 volunteers. In 
order to run the Hospice we 
require £3 million per year, 
of which one third comes 

from NHS funding. The rest 
of the shortfall is raised 
through our retail division, 
donations, legacies, weekly 
lottery and fundraising 
activities.

All services are provided 
free of charge and offered 
regardless of age, gender, 

VIDEO

ethnic origin or religion. 
Each year we provide over 
7,000 Day Therapy places for 
patients with a life limiting 
illness and their families 
through our Day Therapy 
facility and deliver over 
36,000 hours of care through 
our Hospice at Home 
service.

A couple of years ago, I was 
explaining to a close friend 
of mine that (like most 
women), I am always on the 
lookout for a new necklace, 
bracelet or dress ring for 
that ‘you-never-know-when-
you-might-need-it’ occasion 
- however the quality usually 
leaves a little to be desired, 
and/or the price is just out 
of my reach. Out of the blue 
she said “why not make 
it yourself?” – It was then 

Just Dawn
Bespoke Gemstone Jewellery

continues on next page ->

missybywats@hotmail.com

(mob) 0780 7197143

Website comign soon



that I decided to look into 
how I could make my own 
jewellery and as they say 
“the rest is history”.

So with a small starter kit, 
I made my first bracelet, 
then a necklace and within 
a couple of weeks I had 
watched numerous DVDs 
and online videos and 
became hooked. It wasn’t 
until a few of my friends 
commented on what I 
had made, asking where 
I’d bought it from, that I 
realised that I may be on 
to something and I took 
the decision to make a few 
pieces to sell at a party – just 
to see how they would be 
received.

Needless to say, the party 
went very well and I virtually 
sold out! I even took orders 
for bespoke pieces – which 

I’d never considered doing 
before, but I now realise that 
this is the best way to ensure 
that I can give someone 
exactly what they want. Over 
the next few months I held 
a few other parties and my 
friends and their friends kept 
coming along and buying 
my jewellery – which still 
to this day astounds me – 
from a simple idea to make 
my own jewellery, to now 
actually selling pieces that 
other people really like is a 
great feeling. 

With the support, 
encouragement (and 
badgering) of my husband 
and close friends, I have now 
taken the decision to ‘scale 
up’ my jewellery making and 
I will soon be launching my 
new website and I will be 
using Facebook to further 
promote my jewellery via my 
friends and hopefully their 
friends too!

About My Jewellery

From day one, I decided 
to use only the finest 
gemstones and metals 
when making my pieces – 
keeping costs to a minimum, 
ensuring that I can produce 
jewellery that not only looks 
great and feels great to 
wear, but is also affordable.

I use sterling silver, gold fill, 
silver and gold-plate metals, 
semi-precious gemstones 
and fresh water pearls to 
create my pieces, all of which 
by their nature, are unique – 
as no stone or pearl is ever 
the same.

If you’re interested in 
finding out where Dawn will 
be over the Autumn and 
Winter months or hosting a 
jewellery party, please feel 
free to give Dawn  a shout.

Website coming soon
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Screencity held their second 
Networking Event at 
Hopkinson in Nottingham 
on Tuesday 15th July and it 
was a great success.  We had 
a real cross section of guests 
and members and there 
were some really powerful 
speeches made on the night.  

It was great to hear about 
all the hard work that the 
Nottinghamshire Hospice 
does and especially the 
challenges they face raising 
the 70% of the funding that 
they have to contribute 
towards the running of this 
fantastic facility.

The Barefoot Walk and Free 
Music Festival team were 
there in the shape of Toby 
Hewson and Sarah Kearsley 

and it was great to hear 
how things were shaping 
up.  The #BarefootSelfie 
campaign had certainly 
caught the media attention, 
with celebrities far and wide 
taking #selfies and sending 
them into the team.  We 
especially loved that Alan 
Fletcher (Karl Kennedy – 
neighbours) had also got 
into the spirit of things.

We’d also like to say a 
massive thank you to 
Dominic Corder (Nottingham 
Institute) for coming along 
to support the event as 

well as Nottingham’s award 
winning filmmaker Raj 
Pathak, Michelle Burge, 
Russ Allcock from Boardsup,  
Miss Nottingham (Rebecca 
Drysdale), Reza Karambin, 
Sarah Ree’s from ncn b2b 
and so many more.

If you’d like to be kept 
informed of other Screencity 
events and networking 
evenings then please email 
your details to:

sam@screencity.co.uk.
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KH HAIR NOTTINGHAM AND WEST BRIDGFORD
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Screencity were thrilled 
when KH Hair Nottingham 
and West Bridgford  
salons, owned and 
managed by Sean and 
Debbie McMenamin came 
on board as members, 
but we didn’t appreciate 
just how much hard work 
they’ve put into making 
them the businesses they 
are now.  They’ve had 
an incredibly busy few 
months with both salons 
winning awards at the 
KH Group’s 7th Annual 
Award Ceremony.  Firstly 
the West Bridgford salon 
won in 3 categories, Salon 
of the Year, Receptionist 
Award and Salon Service 
Award.  The Nottingham 
Salon went on to win Salon 
Highest Turnover Award 
and then Sean went on to 
win the Individual Retail 
Award.

Not only that but this 
dynamic duo, are also 
leading teams from both 
salons in further up-coming 
awards such as the 2014 
Most Wanted Awards, 
which is being hosted at 
the Tate Modern on 1st 

September 2014 with West 
Bridgford shortlisted for 
Salon Experience.  Then on 
8th September both salons 
have been shortlisted again 
for The Hairdressers Journal 
Awards in 3 categories, 
Franchisee of the year 2014 - 
West Bridgford, Retail salon 
of the year - Nottingham 
and finally Front of House - 
Nottingham.

Although the world of 
hairdressing sounds 
glamorous both Sean 
and Debbie have worked 
incredibly hard to get to 
where they are now and 
are constantly striving 
to improve and perfect 
both salon experience for 
clients and for their staff, 
with ongoing training 

programmes both at KH Hair 
Head Office and with Wella 
and constantly re-viewing 
the products that they use 
and sell.

When Sean first started 
in hairdressing (we’re too 
polite to say how long 
ago it was) it was a bit of a 
conveyor belt,  it was more 
about just getting the clients 
into the seats,  get them out 
the door and move on to 
the next one, however, over 
the years and with more and 
more big name hair salons 
appearing on the doorstep 

Take Award 
Season by Storm

A team shot of KH Nottingham

continues on next page ->
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it made KH Hair and 
particular Sean and Debbie 
re-think how they gave the 
clients the experience they 
deserved.  Not only that 
but with the recession and 
the expensive parking in 
Nottingham coupled with 
the road-works for the tram, 
people have had less money 
in their pockets and what 
they have they wanted to 
spend wisely and that means 

they want the best.  Luckily 
for Sean and Debbie they 
have always been able to 
deliver!

We asked Debbie if being 
a Franchise had worked 
for them and would they 
recommend anyone else 
doing this.  “Most definitely, 
the support from Head 
Office has been terrific, 
we’ve worked very closely 

with them over a number of 
years and our apprentices 
all do their training there, 
so everyone starts with 
the same high standards.  
Sean actually started as an 
apprentice at the then Keith 
Hall in Nottingham on King 
Street at the age of 17.  So 
we’ve seen the industry grow 
over the years and feel very 
privileged to now be a part 
of it.”

Screencity wish you guys 
all the luck in the world and 
please keep us posted with 
how it goes on the night.

To find out more about KH 
Hair Nottingham or to find 
out what exciting things the 
KH Hair team are up to click 
here

www.khhair-nottingham.co.uk
nottingham@khhair.co.uk

KH Hair Nottingham
15 Castle Gate

Nottingham
NG1 7AQ

(tel) 0115 947 2332





Nottingham’s own ‘The Wilson Organisation’ are 
celebrating their 100 year anniversary this year and 
have been pulling out all the stops to make sure that 
Nottingham charities and non-profit organisations 
benefit from it by spending the year doing ‘100 Things 
for Charity’, representing one charitable or community 
event for each of the company’s 100 years in business.

John and Margaret Prow 
with Harold Wilson and his 

wife



Both Directors and staff of 
the family-owned firm led 
by sisters Annabel Prow 
and Charlotte Perkins will 
support 100 community, 
charity and school projects 
in and around Nottingham 
throughout 2014.  This has 
already included a variety of 
projects such as painting the 
front of Emmanuel House, 
assisting OSCAR Nottingham 
– Sickle Cell and Thalassemia 
Information Support, by 
helping them to build a 
new website and being part 
of the blanket collection 
initiative to taking part in 
marathons, parachute jumps, 
mini garden projects, book 
collections and so much 
more.

Alongside all of this The 
Wilson Organisation has 
also had a commemorative 
teddy bear ‘Wilson Bear’ 
created by Merrythought, 
the UK’s oldest teddy bear 
makers.  Wilson Bear will be 
attending all the centenary 
celebrations and activities – 
so keep an eye out for him 
and say hello.

Originally The Wilson 

Organisation 
was founded 
by Harold 
Wilson in 
1914 who 
used his 
initiative to 
stand outside 
the motor 
taxation 
offices in 
Nottingham 
offering 
people 
insurance, 
before being 
taken over 
by John Prow 
some years 
later.  In 1960 
John Prow’s 
son (also called John) joined 
the business, only to then 
have to take the company 
over at the relatively young 
age of 27 following the 
death of both of his parents.   
Today the business is run by 
a third generation of Prow, 
John’s daughters Charlotte 
Perkins and Annabel Prow 
who continue with the 
commitment laid out before 
them and still upheld today 
that their clients are the 
most important part of the 

business, providing expert 
insurance and financial 
advice to businesses and 
individuals across the 
Midlands and UK. 

Charlotte and Annabel 
are also the driving force 
behind the Midlands Family 
Business Awards which has 
now entered its fifth year, 
celebrating family businesses 
in various categories.  This 
is a non-profit annual 
event and they have raised 
almost £20,000 for charities 
supporting families and 
young people. Last year 
the likes of Belton Massey, 
Halsbury Travel and Robert 
Woodhead to name but 
a few headlined the list of 
winners.  
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Annabele Prow (Chief Exec) and Charlotte 
Perkins (Group MD)

continues on next page ->



As a family business 
themselves they know first-
hand some of the unique 
challenges that come with 
running a business and  
are strongly committed to 
the family business sector, 
celebrating its successes and 
helping those at the helm 
succeed in what can often be 
quite lonely roles.

The Midlands Family 
Business Awards take place 
in November and although 
the nominations for this year 
have now closed, you can 
still keep up to date with 
the proceedings by visiting: 
www.familybusinessawards.
co.uk.

To find out more about the 
Wilson Organisation click 
here.

www.wilorg.com
feedback@wilorg.com18

The Wilson Organisation
Wilson House

1 – 3 Waverley Street
Nottingham

NG7 4HG

(tel) 0115 947 2332

John Prow at the opening of Wilson House

Charlotte at the Family Business Awards





It was Matt Busby who said 
“If you’re good enough, 
you’re old enough” and 
although the quote was 
about young footballers – 
it is also true about talent.

Talent is a currency that we 
are all born with, some in 
huge amounts and some 
with barely enough to 
jingle in our pockets but 
often talent is wasted if the 
attitude that goes with it is 
not the right one.

As part of Screencity’s 
mission to showcase the 

best of what Nottingham has 
to offer, we can no longer 
ignore the meteoric rise of 
one young businessman 
who has talent and attitude 
in abundance – step forward 
Dhillan Bhardwaj.

Dhillan is the talent and 
driving force behind Ratchet 
Clothing.  Dhillan began 
designing and making   
t-shirts in his parent’s garage 
as a young teen with big 
ideas.  Lots of us at this age, 
myself included, had grand 
ideas about changing the 
world, but by the time he 

was 17, Dhillan was getting 
ready to open his first shop.

“Know your audience” is 
a big mantra in marketing 
brands, but Dhillan’s 
advantage was that he WAS 
his audience. He made the 
sort of clothing he wanted to 
wear and as such, remained 
authentic and unaffected 
when pitching to his peers. 

His vibrant and unashamedly 
loud designs caught the eye 
of more than just his school 
and college friends.  Hip-hop 
chart-topper Azealia Banks 

#KeepItRatchet



was photographed wearing 
his designs and Miley Cyrus 
got in touch when someone 
brought his ‘Miley Virus’ 
sweatshirt design to her 
attention. Her response 
– she loved it and wore it 
when she met Dhillan in the 
flesh.

So the talent is not in 
question, a following of a 
quarter of a million on social 
media in record time and the 
very healthy turnover from 
online sales which made the 
shop a reality are testament 
to that.  But what about the 
attitude?  Surely fame and 
fortune would turn most of 
our heads?

Not Dhillan. He has put in 
the time and the effort and 
enjoys what he does without 
being carried away by it 
– and the people around 

him have 
certainly 
helped 
- mum 
Pamela 
Bhardwaj 
said: “It’s 
been so 
over-
whelming. 
He’s worked 
really, really 
hard.  He’s 
a 17 year-
old lad but 
he’s been 
able to 
give jobs to 
people who 
never had 
jobs before.  He’s done such 
a terrific job – he’s been 
incredible.”

This down-to-earth 
sentiment is echoed by 
Dhillan’s father, Binder, 

Dhillan promoting the Notts TV #BlueDuck Campaign

Dhillan with Miley Cyrus

“The best part of what’s 
happened so far is how far 
we’ve managed to help 
others throughout our 
journey, whether employing 
people or talking to 
schools.”

Surrounded by good people 
has definitely had a positive 
effect on Dhillan, helping to 
keep his feet on the ground 
whilst his business rocketed 
above the clouds.

However, Ratchet manager 
Owen Oxley revealed that 
ultimately, the success was 
down to Dhillan, his talent 
and his attitude, “He’s a one-
of-a-kind guy, really.  He 
has a very clever business 
mind and he’s not scared 
of anything.  He will go all 
out on anything he puts his 
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mind to.”

Dhillan himself keeps pretty 
humble about his success, a 
fact that comes across when 
he talks about it,  because 
he talks in terms of people 
and not pounds. “So far it 
has been great, it’s moving 
really quickly, I’m meeting 
loads of people.  I got to 
meet Miley Cyrus and went 
for a meeting with the Prime 
Minister.  It was a huge 
surprise.”  Following on from 
his meeting at Downing 
Street, Dhillan added:  “I 
am currently in discussions 
with one of the UK’s biggest 
shopping centre chains, 
which have 16 outlets across 
the country.  We’re also 
hoping to do a UK tour 
having pop up shops at each 
centre.”

You would be hard pressed 
to find any mention of it in 
any of his interviews, but 
Dhillan is also using his 
personal success to give 
back to the community.  
Raising money for Help The 
Heroes, amongst others 
and actively supporting 
local charity fundraiser 

Above: The 
#BarefootSelfie 
from Ratchet 

Clothing

Left: The 
Ratchet Logo

Right: Shop 
madness!



The Barefoot Walk, Dhillan 
exhibits many qualities that 
will stand him in good stead 
throughout his life, both 
personal and business.

No doubt that he will 
continue to be one of 
Nottingham’s brightest stars 
for years to come as long as 
he can keep his head, keep 

his attitude, keep it real and 
as the kids say now – Keep It 
Ratchet.

Written by Toby Hewson

www.ratchetclothing.co.uk

The Barefoot Walk team wearing the event t-shirts designed by Dhillan



NOTTINGHAM’S HIDDEN GEM

Crown French 
Furniture 

Nestled away in Long Eaton, Nottinghamshire you 
would be forgiven to think that you had stumbled upon 
little France, because in one of the side streets, just 
behind the main shopping area is the beautiful shop and 
head office for Crown French Furniture.
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Crown French Furniture 
specialise in contemporary 
and shabby chic French 
furniture and have clients all 
over Europe.  Their in-house 
team of passionate and 
innovative artistes as well as 
local craftsmen work hard 
to bring you the very best 
features of French design-
culture with a modern and 
contemporary twist.

When did Crown French 
Furniture start business?

We started from a small 
warehouse in 2007, 
unfortunately it soon 
became apparent that 
having clients coming 
over to view furniture 
wasn’t ideal.  We then 
went on to set up viewings 
with furniture in our own 
home but again this really 
wasn’t great and was quite 
disruptive.  Having looked 
around for a shop/studio 
premises, we came across 
where we are now in Long 
Eaton, this is our 3rd year 
here and we absolutely love 
it.  We have access to both 
passing trade and clients 
wishing to visit and we’re 
very lucky with the parking 
around here.

Do you need a high profile 
presence on the High 
Street?

We’ve been incredibly lucky 
as we don’t need to rely 
on passing trade, although 
that’s great, as we’ve got a 
comprehensive website and 
most of our clients order 
directly from there. The 

good thing with us 
is, if a client does 
want to have a look 
at colours or come 
in and see a piece of 
furniture before they 
order they can and 
we’re open 6 days a 
week.

How have you 
found trade within 
the furniture 
sector?

Again, we’ve been 
most fortunate.  The 
French furniture 
business has seen a 
steady incline over 
the last few years and the 
fact we use our own in-
house team means we are 
able to respond to trends 
very quickly as well as being 
able to keep our standards 
incredibly high.

You started business at 
the worst possible time – 
during the recession, how 
did you manage to keep 
going?

We were able to keep costs 
down due to starting off in a 
small warehouse, we didn’t 
take on any big overheads 
(just kept everything on our 
website) and the pieces we 
sold, were good quality.  We 
didn’t need to rely on selling 
lots of small pieces, or felt 
we needed to compromise 
our quality.  We’ve always 
been careful not to take 

on too much and watch 
what works and doesn’t 
work.  The French furniture 
market has also gained in 
popularity due to the many 
styles and looks you can put 
together, such as painted 
wood effects, lots of curved 
features etc.  Which again 
works in many homes today 
as it’s very complementary.

Going forward, what next 
on your list?

We’re always looking at new 
lines, how we can improve 
them, how we can pass on 
better costs to our clients 
and we are developing our 
own pieces, which we’re 
incredibly proud of.  We 
can’t be doing to badly as 
some of furniture has been 
used in magazines, such 
as 25 Beautiful Homes and 
Period Living!

www.crownfrenchfurniture.co.uk
info@crownfrenchfurniture.co.uk
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So, you run or own 
business………..

You work hard, too hard in 
fact and there just aren’t 
enough hours in the day. 

Everyone tells you that you 
should be doing Facebook, 
Twitter, Instagram, Website 
updates, Content Marketing, 
Networking – Blah! Blah! 
BLAH!

You feel like you are going 
mad and don’t know which 
way to turn or where to 
invest your Marketing 
budget, if indeed you have 
one! You just want to get 
on with running your own 
business.

If this rings true then sit 
down, breathe deeply. You 
are suffering from Marketing 

Overwhelm. Don’t panic!!! 
You can get through this!! 

The most important thing is 
to work out a strategy and 
set some achievable goals. 
There is help a plenty on 
the Internet, but don’t get 
fooled into paying £1000’s 
for something you may 
be able to work through 
yourself. If you are going 
to select someone to help 
in your quest for Marketing 
Supremacy, then choose 
your partner carefully 
and recognise a good 
partnership is a two way 
street. 

If you would like more 
information on Marketing 
Overwhelm or FREE monthly 
Marketing Tips and Advice  
visit www.lauriesmith.co.uk 
and fill out the form.

About Laurie:

Laurie is a trusted advisor 
to business owners across 
the UK on Marketing, 
Internet Marketing and 
Entrepreneurial Success. 
He shows business owners, 
managers and the self-
employed how to win more 
customers and increase 
their profits using Advanced 
Marketing, Advertising and 
Internet strategies.

He offers a practical real-
world approach that will 
make a distinct impact on 
your marketing message, 
increase your enquiry rate 
and generate more sales.

After training in Santa 
Barbara, California Laurie 
was recently accredited by 
Ontraport as a Certified 
Consultant, one of only two 
in England!

LAURIE SMITH’S

Do you suffer 
from Marketing 
Overwhelm?

www.lauriesmith.co.uk
mail@lauriesmith.co.uk

Guest Corner
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Looking for a change?
Why not visit KH Hair?

Modern, contemporary salons combined with excellent customer

service and a genuine desire to make you look and feel great!



For me the best job in the 
world is being a chef and 
being part of someone’s 
special celebration but it’s 
been challenging creating a 
client base from just word of 
mouth and being self taught, 
thinking am I good enough?  
I’ve learnt the hard way but 
my passion, desire and sheer 
determination has kept me 
going and now my dream 
job has come true.  Now I’d 
like to share some of my 
secrets with you.

Food ColumnM I C H E L L E 
B U R G E ’ S

Thinking of hosting a dinner 
party? Here are my top tips 
and hints for all you foodies 
out there on throwing a 
perfect soirée. 

1) Plan Ahead
Find out how many guests 
are coming and if they have 
any dislikes, food allergies or 
if anyone is pregnant etc this 
will ensure you choose the 
best possible menu.

2) Be Clever With Your 
Menu
Think about what you can 
plan or make ahead that 

MICHELLE’S TOP 10 TIPS FOR A TERRIFIC

Dinner Party
won’t leave your guests 
entertaining themselves.  
Work dishes to your 
strengths, ones you are 
familiar with and have made 
before.

3) Create a 
Stunning 
Dinner 
Table
A freshly 
ironed table 
cloth and 
napkins 
along 
with some 
beautiful 

fresh flowers or a silk 
runner with co-ordinating 
place mats and napkins. 
Try placing a single flower 
on each napkin or a small 



Food Column personal table 
gift on each place 
setting.  Ensure all 
cutlery and glass 
wear that will be 
need is already 

out. Think about your guests 
needs salt & pepper, butter, 
candles for mood lighting, 
side plates and knives.

4) Guest Arrival
Have a plan for arrival, drinks 
perhaps at the ready and 
maybe some nibbles as your 
guests will be hungry and 
this gives you the chance to 
tantalise their taste buds.

5) Create an Inviting Space 
For Your Guests 
Put on some music and think 
about lighting to create a 
warming atmosphere.

6) Give an Element of 
Surprise
Use some special little 
touches here and there or 
surprises, this will make the 
meal/ evening memorable. 
For example quirky place 
card settings, individual 
salt and peppers, a printed 
menu of what they will be 
having, fancy serviceware, a 
unique cocktail to start, the 
sky is the limit! Take good 
care of your guests keep 
them topped up with drinks 
making your guest feel at 
ease.

7) Warm Plates!
This helps to keep the food 
warm whilst the dishes 
are being served.  Your 
guests will often wait until 
everyone has their food 
before starting to eat. Think 

about dishes that can be 
plated all together rather 
than things you need to 
cook last minute.  I always 
find that a platter of small 
desserts goes down well as 
there is something on there 
that everyone will like and 
it looks really impressive 
but the great thing is you 
can prepare most of these 
in advance so all you need 
to do is plate them.  Think 
about a mixture of tastes 
on the plate such as one 
with chocolate for the 
chocoholics, one that is 
creamy ie a cheesecake, 
one that is light and zesty, 
and perhaps one that is 
iced.  I once spent 2 months 
doing a Christmas pudding 
ice-cream that I steeped 
in alcohol and none of my 
guests like raisins so the 
platter is a great idea.

8) Wine 
or Drinks 
Parings
If you 
have wine 
drinkers 
you can 
pair the 
wines with 
the chosen 
menu. This 
will also 
impress 
your 
guests and 
enhance 
your meal/ 
food.  You 
can go to 
somewhere 
like Ann 
et Vin in 
Newark 
who will 

happily help you with your 
wine pairings and you do 
not need to spend a fortune.

9) After Dinner 
Entertainment
Perhaps worth thinking 
about relocating for cocktails 
or if a special occasion some 
fireworks or even some party 
games.  Leave the washing 
up!  Just pile your plates 
neatly.  There is nothing 
more uncomfortable than 
seeing your host wash up, 
your guests will feel guilty 
and will offer to help.

10) Lastly, Have Fun
This is meant to be 
enjoyable for you too so try 
to make it easy on yourself 
and do dishes you can 
prepare ahead.
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Serves 8 approx 20 mins prep

Ingredients 
Sunflower oil for greasing
450g thinly sliced smoked salmon
200g mild crumbly goat’s cheese broken into pieces
Bunch of snipped chives
3 ripe avocados, peeled stoned and finely chopped
3 tbsp lemon juice
Rocket and baby salad leaves
Homemade sweet chilli sauce or shop bought for drizzling

THIS IS ONE OF MY FAVOURITE, 
EASY TO MAKE STARTERS

Smoked Salmon 
Terrine
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www.mbhomegourmet.co.uk
michelle@mbhomegourmet.co.uk

1) Lightly oil 8 small ramekins. Line with cling film and then 
the salmon allowing plenty of over-hang.

2) Gently mix the goat’s cheese, chives and Avacado 
with the lemon juice and plenty of seasoning. Spoon into 
the salmon lined ramekins, press down, fold over the 
overlapping salmon. Now cling film to seal the mixture.

3) Place in the fridge for at least 4hrs or make the night 
before. If you don’t like smoked salmon replace with Parma 
ham, it works really well on this dish. 

4) On the day or when ready to serve gently lift the terrines 
out of the ramekins using the cling film. Place some baby 
salad leaves on a plate and place the terrine on top. Drizzle 
with sweet chilli and top with a couple of longer snipped 
chives for presentation. Serve either, on their own or with 
crusty bread or toast.

For vegetarian option:
Roast some whole red peppers in the oven until they are 
soft and tender and remove the thin outer skin, cool then 
cut into quarters. 
Line the ramekin with the peppers overlapping making sure 
there are no gaps and fill as suggested with the smoked 
salmon

Pop a cork of your favourite fizz or champagne to serve. 
There you have a simple, elegant, tasty and light starter that 
is quick and easy and should keep your guests happy. 

Please send in your photos and ideas of your dinner 
parties, we’d love to see them. Send them to info@
screencity.co.uk
 
Join us for the November issue on festive gifts and ideas 
and seasonal foods and foraging. 



Hi, my name is Ryan Cross, 
I’m 13 years old and I’m a 
pupil at Friesland School 
in Nottinghamshire and I 
Kayak.

I got into Kayaking by 
accident really.  A friend of 
the family saw an advert 
for indoor pool kayaking 
sessions at Bramcote 
Swimming pool, so a few of 
my friends and I went along.  
The teacher turned out to 
be a coach from HPPCC 
and after a few sessions he 
invited us along to the club 
to have a go at kayaking on 
open water.

Ryan CrossY O U N G 
NOTTINGHAM
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An action shot of Ryan

I initially started off in 
Division 4 and have worked 
my way up through the 
Divisions and this year I was 
promoted to Division 1 at 
the age of 13. Division 1 is 
the penultimate Division 
before Prem which is the top 
level.

I’ve had some fantastic 
opportunities to visit other 
courses and have competed 
in some great races.  I 
went to Lyon, France on 
a summer kayaking camp 
when I was 11.  The courses 
were amazing and were 
equivalent to a Premier 
course in UK.  I also had the 

opportunity 
to kayak 
on the 
Lea Valley 
Olympic 
course in 
London this 
year. 

I won my 
first race 
last year 
when I was 
12 on the 
Grandtully 
Scotland 
course, 
whilst I was 
in Division 
2.  The 
thing about 
kayaking 
is that you 
race against 



all age groups not just boys 
but men too which makes it 
really challenging.

Then in May I won another 
race at Bala, Wales which 
meant I was promoted to 
Division 1. 

Last Year I kayaked for 
England in the Pan Celtic 
Cup, for my age group, J12.  
Pan Celtic is a set of three 
races, competing against 
Wales and Scotland.     

 I’ve still got some more 
competitions coming up this 
season such as courses in 
Washburn Yorkshire, then 
Abbey Rapids in County 
Durham. Although I’m 
beginning to visit lots of 
other courses, for me the 
best course is my own club 
HPPCC.

This year’s target is to get 
an under 75 BIB (position 
in league) and maybe one 
day compete at World 
Championships.

Click here to 
find out more 
about Holme 
Pierrepont 
Country Park, 
Home of 
the National 
Water Sports 
Centre
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An action shot of Ryan

Ryan and friends taking a deserved break



PreviewS C R E E N C I T Y
N O V E M B E R
Raj Pathak - WAHFILMS

We interview Raj, Nottingham’s hottest new filmmaker, and 
find out what it is that inspires him and his plans for the 
future.

Top 10 Country Walks Around Nottinghamshire

Koren Sewell runs us through her top 10 Autumnal walks.



Do you want to gain valuable  
exposure for your business? 

 

If you’re an owner or manager of a Nottinghamshire business or retail outlet 
looking to raise your profile then you can’t afford to miss our next FREE Screencity 

networking event.

Tuesday 9th September 2014, 6.30pm to 8pm, hosted by The Nottinghamshire 
Hospice, 384 Woodborough Road, Nottingham, NG3 4JF. 

Please click on the link below to find out more or to book onto the event:

www.eventbrite.co.uk/e/screencity-september-networking-event-
tickets-12316267287

If you have any further questions about this event, or any other event, please don’t 
hesitate to email 

info@screencity.co.uk

NewCollegeNottingham

New College Nottingham

@ncnb2b



contact details 

Units 1& 2, Sawley Marina, Long Eaton, Nottingham, NG10 3AE

info@screencity.co.uk
www.screencity.co.uk


