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GET THE DEAL

Preston City Edition Fulwood, Cottam, Broughton, Grimsargh and the surrounding areas.

South Ribble Edition Penwortham, Hutton, Longton and the surrounding areas.

Bringing you the best, local deals through your letterbox.

01772 752400

P E N W O R T H A M

Thank you NHS
and all our key workers

34 Liverpool Road, Penwortham, Preston PR1 0DQ
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Units 3 & 4, Preston Trade Park, Ribbleton Lane, Preston PR1 5AU

T: 01772 651 500
E: preston@howdens.com     www.howdens.com

WE WON’T BE BEATEN ON PRICE!

FRESHEN UP OR UNWIND 
IN ONE OF MANY BATHROOM SUITES 
AVAILABLE TODAY FREE

DESIGN SERVICE 
AVAILABLE

PRESTON
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Disclaimer 
All advertisiments are carefully checked when compiling Get-the-Deal 

Lancashire magazine. Occasionally errors do occur so we ask advertisers 
to check advertisments. Inclusion in the magazine does not imply 

endorsement of the business, services or products.

Hello to everyone and 
welcome back to the 
July edition of Get 
the Deal Lancashire 
magazine.

While we have all been 
adjusting to a new way 
of living it has given all of us a chance to 
appreciate our surroundings.

As we look forward to Summer hopefully 
we can re-connect with our 
local businesses who have 
been affected over the last 
few months, we wish them all 
well.

In this edition we have a 
feature from the Friends of 
Winckley Square and our 
regular recipes from Booths.

We hope you enjoy this 
edition and we look forward 
to our next edition in 
September.

Best Wishes 

Michael

Contents

Download our App.

Search for “The Prestige”

4 Priory Lane, Penwortham, Preston PR1 0AR
www.theprestigebarbershop.co.uk
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Telephone 07415697171

• Items of Furniture (including chests
 /boxes/tables)
• Luggage – Leather Suitcases/Travel/Trunks
• Old Shop Fittings/Haberdashery
 /Counters
• Industrial items/Signs/Toys
• Boxed mixed items considered 
 /Costume Jewellery
• Attic/Garage cleared
• Full or part House 
 Clearance welcome
• Cash payments

Having a clear out? 
Downsizing?
We are always looking for 
Antique / Vintage items of interest 
* Furniture * Architectural 
* Garden Furniture

If you have items of interest send a 
photo to tpye1@live.co.uk
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David H Myers Opticians Penwortham
SAFETY FIRST. For the safety of you 
and our staff we are currently operating by 
appointment only.

Please telephone the practice in the first 
instance.

Appropriate protection and hygiene measures 
are in place.

We look forward to welcoming you back. 

Located amongst the shops on Liverpool Road, 
Penwortham, our Preston practice has free parking 
right outside and disabled access.

We welcome our patients to call in for a chat or 
advice, or just a friendly wave as you pass our door.

As well as sight tests and contact lenses our opticians 
will happily adjust or refit your spectacles when 
required. A full repair service is also offered with 
many repairs carried out on site.

We have plenty of experience and will gladly share 
our knowledge to help you find the perfect pair of 

spectacles. Our collection of frames is extensive, including 
exclusive designers that would normally only be found in 
city centres.

We have pride in what we do, and we care.

Our friendly and helpful staff are on hand 6 days a week 
to help with all your optical requirements. Nothing is too 
much trouble and with our comprehensive range of eye 
wear and outstanding after sales service, we pride 
ourselves on having the reputation as the premier 
opticians in each of our areas.

Manager / Partner – Robert Lowther.

David H Myers Opticians 34 Liverpool Rd, 
Penwortham, Preston PR1 0DQ  
01772 752400
penwortham@davidhmyers.com

www.davidhmyers.com

TO ADVERTISE IN THE SEPTEMBER ISSUE CALL 01772 752 199 
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Pets

 

   

 
                          

 

 

 

We would like to offer all our future Lanes Vets clients a FREE
registration health check with a Veterinary Surgeon AND £5 off 
a bag of our own brand dog or cat food.      

 

 

 

LANES VETS COTTAM NOW OPEN

Companion Animal

Lanes Vets Poulton
235 Garstang Road East

Poulton-Le-Fylde FY6 8JH

Companion Animal

Lanes Vets Lancaster
Unit 4-5 Lake Enterprise Park

Lancaster LA1 3NX

Companion Animal

Lanes Vets Cottam
Tabley Lane

Preston PR4 0LH

Companion & Farm Animal

Lanes Vets Garstang
Green Lane West

Garstang PR3 1PR

   Come and register your pet, have a look 
    around our new branch and meet our team.   
   Appointments and treatments are
available to book now.

Lanes Vets are pleased to announce our fourth branch 
     is now open on Tabley Lane, Cottam.      

T : 01772 970292          E : cottam@lanesvets.com          www.lanesvets.com

You must bring this advert 
with you to our practice to 
claim this offer.

Your route to a healthier pet...
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Kitchens, Bedrooms, Bathrooms & Tiles

DIRECTIONS

Unit 1, Dewhurst Row, Bamber Bridge, Preston PR5 6BB 
Just around the corner from Matalan

Homematas are based in Bamber Bridge, just 
around the corner from Matalan. We specialize 
in design, project management and �tting of 
bathrooms, bedrooms, kitchens and tiles with 
over 35 years experience.

We have an experienced design team who will endeavour, with 
your guidance, to create your dream room giving you honest and 
genuine advice.  We will make sure your room looks stunning and 
incorporates all your needs, applying attention to detail at this vital 
stage. 

Once the design is complete our trusted team of craftsmen work together to bring your design to life. All our crafstmen are highly skilled, 
extremely motivated, hardworking, honest, reliable, tidy and take great pride in their work. All the craftsmen who will be working at your 
home have also worked in our homes.

Homematas, a 5-time award winner of Lancashire County Council’s Safe Trader award provide a free measuring and design service. We have 
a 7,000 square foot showroom which is has a stunning array of displays that showcase all bathroom, bedroom and kitchen furniture. We 
also stock over 10,000 metres of high quality, affordable tiles that will complete your dream renovation. 

Our showroom is due to undergo a renovation itself with over 40 
new ranges of tiles to arrive in March 2020 which will be built around 
the latest designs of bathroom furniture. Therefore, we will have 
various stock and displays that will be available at unbeatable prices. 

 

TO ADVERTISE IN THE SEPTEMBER ISSUE CALL 01772 752 199 
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Kitchens, Bedrooms, Bathrooms & Tiles

O F F I C I A L  S U P P L I E R S  O F

OPENING HOURS
Mon to Fri  7.30am - 5pm

Saturday  9am - 5pm
Sunday  10am - 4pm

HOMEMATAS
Unit 1, Dewhurst Row, Bamber Bridge, 

Preston PR5 6BB
Just around the corner from Matalan

Award winners of Lancashire County 
Council’s Safe Trader Scheme 

2014 • 2015 • 2017 • 2018

 
 

01772 311 113
Email: jm@tilestylelancs.co.uk  or  ab@tilestylelancs.co.uk

www.homematas.co.uk
For our online tile sales: www.tiles2go.net

Exceptional quality 
carcasses and doors

Over 10,000 square metres of tiles 
in stock

Huge selection of tiles & 
bathroom accessories

OUR SERVICES
Free on-site survey and 
quotations
In-house highly skilled 
time-served tradesmen
Project managed from start 
to completion
In-store advice from our 

with over 35 years experience

only
All work guaranteed

stunning �xed kitchen
displays in store

DIRECTIONS

Bedroom displays with 
storage ideas

60 beautiful bathroom displays
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Call now on 01772 642040 or email  
justask@runshaw.ac.uk for more information.

RunshawAdultColRunshawAdultCollege
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Time to kick start your career?

Time to think University!
We offer a range of degree 
courses including:

•  BA (Hons) Community and 
Social Care: Policy and 
Practice (Foundation Entry 

also available)

•  BSc (Hons) Psychology  
& Criminology

•  Certificate in Education 
& PGCE 

*Our university courses typically run over two days.

Outstanding teaching and learning 

Compact 2-day* timetables  
allowing flexibility to fit study around work and family

Small tutor groups  
for more one to one tuition and support

n

Access 
Courses 

Helping you access a new 

career or degree

Primary 

School 

Teaching & 

Childhood 

Studies

Policing & 

Criminal 

JusticeParamedic 

Studies

Social 

Sciences:
Psychology, 

Criminology, & 

Sociology

Health 

& Social 

Care

Nursing & 

Midwifery 

TO ADVERTISE IN THE SEPTEMBER ISSUE CALL 01772 752 199 

Education
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We understand that home is where you feel the 
happiest. If you want to stay living comfortably at 
home, you can live well, your way with Home Instead.

Home Instead has been at the forefront of specialised home care for 
the elderly and supporting those being cared for and their families for 
many years. Founded on personal experience, these family values 
remain at the core of everything we do 24 years on.

Our award-winning care at home �ts around your life - it’s tailored, it’s 
�exible and it’s adaptable. Whether you’re looking for help getting 
dressed and showered, help around the house or companionship, 
Home Instead’s trained CARE Givers are perfectly matched to you.

We believe age should be celebrated and that everybody should be 
able to live happily, comfortably and independently at home.

Start your Home Instead journey today.

Home Instead Senior Care, 
6 Fishergate Court, Preston, 
Lancs, PR1 8QF  01772 72411

www.hominstead.co.uk/prestonandsouthribble

Live well at home, 
your way with 
Home Instead

Our Services include:
• Companionship • Palliative Care
• Dementia care • Home Help
• and much more

"I can not thank Home Instead enough for all their help 
and support they have o�ered to us as a family, to 
allow my father to stay independent for a while longer." 
Samantha M, Daughter of Client

"We are extremely pleased with the service provided by 
Home Instead. The care is �rst class." Tony, Son of Client

 "Exceedingly good and thoughtful care for client. 
Excellent support for carers. Remarkably good 
timekeeping. Willingness to take on many unexpected 
tasks. Always arrive with a smile." William A, Husband of 

Client

TO ADVERTISE IN THE SEPTEMBER ISSUE CALL 01772 752 199 

Care
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INGREDIENTS
A drizzle of olive oil
8 chicken thighs
3 cloves of garlic, sliced
1 leek, sliced
½ bulb of fennel, sliced
50ml white wine 
(optional)
2 tbsp plain flour
450ml chicken stock
4 baby courgettes, 
sliced in half
50g sugar snap peas
50g frozen peas
1 x 400g tin butter 
beans, drained
100g crème fraîche
50g baby spinach leaves
Salt and pepper 
5g flat leaf parsley, 
chopped

SPRING CHICKEN 
ONE POT

SPRING CHICKEN ONE POT
METHOD
1 Heat a drizzle of olive oil in a large saucepan. 
Add the chicken thighs and cook for 5 minutes.  
Turn the thighs over and cook for a further 5 
minutes. Remove and set to one side.
2 Add the garlic, leek and fennel to the pan, 
sauté for 3 minutes.
3 Add the white wine and cook for 1 minute.
4 Add the flour, stir well and cook for 1 
minute.
5 Add the chicken stock stir well and bring to 
a simmer. 
6 Return the chicken thighs to the pan, cover 
and simmer for 10 minutes.  
7 Remove the lid and simmer for a further 5 
minutes. 
8 Add the courgettes, sugar snap peas and 
frozen peas. Simmer for 5 minutes.
9 Add the butter beans, crème fraîche and 
spinach, cook for 2 minutes to warm through. 
10 Season to taste and garnish with chopped 
flat leaf parsley.

4
Serves

10
Prep

mins
40
Cooks

mins

Nearest Booths store : Preston, Fulwood, Garstang, Longton, Tarleton, Penwortham Nearest Booths store : Preston, Fulwood, Garstang, Longton, Tarleton, Penwortham 

CHEF’S TIP We have used butter beans in this recipe but these can be 
swapped for chickpeas or cannellini beans. You can swap and change the 
spring vegetables you use in the dish. Asparagus, broad beans and fine 
beans all work well. 

THANK YOU FOR YOUR SUPPORT
We have a special message of thanks for all of 
our customers, suppliers and colleagues who 
have been so supportive in what have been 
testing circumstances, as well as our amazing 
NHS and fantastic key workers to whom we 
are so grateful.

“I’d like to take a moment to say thank you to all of our customers 

who have shared messages of support with us and our colleagues 

here at Booths: your kind words at a time like this have meant so 

much, and help to keep us going. Thank you.

We’re so proud of every single member of the team here at Booths, 

who have all come together in unprecedented circumstances to do 

their bit, to the very best of their ability. From our support teams in 

the offices, maintenance and security, to our food manufacturing 

teams, our teams in product supply, warehousing and transport, our 

suppliers and of course our fantastic colleagues in store who have 

been on the frontline every day. Everyone in our business is putting 

their customers and communities first. We’re lucky to count you as 

part of our Booths family.

Those working in the NHS and public services have been magnifi-

cent in dealing with an emergency that none of us could have 

foreseen, and all of us at Booths have taken great pride in showing 

our appreciation every Thursday evening.

I hope that we will remember the essential work that they do day in 

day out when the COVID-19 crisis comes to an end. My family and I 

send you our warm best wishes at this difficult time and hope that 

you will all keep safe and well.”

Edwin Booth

2
Serves

5
Prep

mins

SHAKER 
INGREDIENTS 
70ml Harrogate Rum
2 lemons juiced
4 tsp cherry Jam
1 egg white
A few of cubes of ice
GARNISH 
INGREDIENTS
1 Sprig of Mint to 
Garnish

 

SOUR CHERRY RUM 
COOLER

SOUR CHERRY RUM COOLER

METHOD
1 Add all ingredients into cocktail shaker or 
large jam jar and shake for 30 seconds.

2 Fill two glasses with ice and pour the shaker 
of cocktail over the ice.

3 Garnish with a sprig of mint and serve.

4
Serves

30
Prep

mins
10
Cooks

mins

INGREDIENTS
FOR THE TABBOULEH
250g bulgur wheat
½ vegetable stock cube
2 grapefruits
½ grapefruit, juice only
10g flat leaf parsley
10g coriander
FOR THE SAUCE
4 tbsp sweet chilli sauce
½ grapefruit, juice only
1 tbsp coriander
FOR THE BATTER
100g plain flour
1 tbsp cornflour
1 tsp baking powder
½ tsp salt
225ml sparkling water
5g coriander
TO FRY
1 litre vegetable oil
FOR THE TEMPURA
200g firm tofu
4 spring onions, halved
8 asparagus spears
8 sugar snap peas
8 mangetout
½ bulb of fennel
4 baby courgettes
500ml sunflower oil
Salt and pepper 

TEMPURA TOFU WITH WARM 
GRAPEFRUIT TABBOULEH

TEMPURA TOFU WITH WARM GRAPEFRUIT TABBOULEH
METHOD
1 To make the tabbouleh place the bulgur 
wheat into a bowl. Prepare the stock cube with 
boiling water and pour over the bulgur wheat to 
cover by approximately one centimetre. Cover 
the bowl with cling film and allow to stand for 
30 minutes.
2 To make the dipping sauce, roughly chop the 
coriander then mix all of the ingredients in a 
bowl and set to one side. 
3 To make the tempura batter, place the dry 
ingredients into a bowl, slowly add the chilled 
sparkling water whisking continually to avoid 
lumps. Finely chop the coriander, add to the 
mixture and mix well. 
4 Thinly slice the fennel and halve the baby 
courgettes lengthwise. Heat the oil in a heavy 
based saucepan to approximately 180°C. Slice 
the tofu into 8 pieces then dip the vegetables 
and tofu into the batter and fry for 2-3 minutes 
(do this in batches). Remove using a slotted 
spoon and drain on kitchen roll. 

5 To finish the tabbouleh, peel the grapefruits 
and cut into segments. Finely chop the flat leaf 
parsley and coriander. Mix these ingredients in 
with the bulgur wheat and grapefruit juice. 
Season to taste. 

6 Serve the warm tabbouleh with a selection of 
tempura and the dipping sauce. 

CHEF’S TIP This is a great base tempura recipe, add a pinch of chilli flakes 
to the batter and use king prawns or squid to make this dish for meat 
eaters.   

CHEF’S TIP Keep your large jam jars and use them as a cocktail a 
cocktail shaker.

FOOD
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TEMPURA TOFU WITH WARM GRAPEFRUIT TABBOULEH
METHOD
1 To make the tabbouleh place the bulgur 
wheat into a bowl. Prepare the stock cube with 
boiling water and pour over the bulgur wheat to 
cover by approximately one centimetre. Cover 
the bowl with cling film and allow to stand for 
30 minutes.
2 To make the dipping sauce, roughly chop the 
coriander then mix all of the ingredients in a 
bowl and set to one side. 
3 To make the tempura batter, place the dry 
ingredients into a bowl, slowly add the chilled 
sparkling water whisking continually to avoid 
lumps. Finely chop the coriander, add to the 
mixture and mix well. 
4 Thinly slice the fennel and halve the baby 
courgettes lengthwise. Heat the oil in a heavy 
based saucepan to approximately 180°C. Slice 
the tofu into 8 pieces then dip the vegetables 
and tofu into the batter and fry for 2-3 minutes 
(do this in batches). Remove using a slotted 
spoon and drain on kitchen roll. 

5 To finish the tabbouleh, peel the grapefruits 
and cut into segments. Finely chop the flat leaf 
parsley and coriander. Mix these ingredients in 
with the bulgur wheat and grapefruit juice. 
Season to taste. 

6 Serve the warm tabbouleh with a selection of 
tempura and the dipping sauce. 

CHEF’S TIP This is a great base tempura recipe, add a pinch of chilli flakes 
to the batter and use king prawns or squid to make this dish for meat 
eaters.   

CHEF’S TIP Keep your large jam jars and use them as a cocktail a 
cocktail shaker.

Nearest Booths store : Preston, Fulwood, Garstang, Longton, Tarleton, Penwortham



14 | GET THE DEAL • JULY 2020

INGREDIENTS
FOR THE MASH
1kg Maris Piper 
potatoes, peeled and 
quartered
25g butter
50ml milk
10g flat leaf parsley, 
chopped
FOR THE FILLING
A drizzle of olive oil
1 onion, diced
1 leek, sliced
50ml white wine 
(optional)
400ml fish stock
500g Booths fish pie 
mix
200g raw king prawns
FOR THE SAUCE
50g butter
50g plain flour
200ml whipping 
cream
1 tbsp Dijon mustard
5g flat leaf parsley, 
chopped
Salt and pepper

LUXURY FISH PIE
LUXURY FISH PIE

METHOD
1 Place the potatoes into a pan of salted cold 
water. Bring to the boil and cook for 15 minutes. 
Drain, set to one side.
2 To make the filling, heat a drizzle of olive oil in 
a saucepan, add the onion and leeks and sauté for 
5 minutes. Add the white wine and cook for 1 
minute.
3 Add the fish stock, bring to a simmer and add 
the fish pie mix and prawns. Simmer for 3 
minutes.
4 Remove the fish and prawns from the poaching 
stock. Reserve the stock to make the sauce and 
set the fish and prawns to one side.
5 For the sauce, melt the butter over a low heat 
add the flour, stir to combine. Cook until it starts 
to bubble. 
6 Slowly add the reserved poaching stock to the 
pan a little at a time allowing the stock to warm 
in the pan before whisking into the mix, this will 
help prevent lumps. Add the cream and bring the 
sauce to the boil.
7 Remove from the heat, add the mustard and 
parsley. Season to taste. Add the reserved fish to 
the sauce and spoon into an oven proof dish.
8 Pre-heat the oven to 180°C (fan) / 200°C / 
400°F / gas mark 6. For the topping, mash the 
cooked potatoes, add the butter, milk and parsley 
and mix well. Season to taste then spoon over 
the prepared filling. 
9 Cook for 30 minutes or until the top is golden 
brown.

4
Serves

10
Prep

mins
20
Cooks

mins

4
Serves

35
Prep

mins
30
Cooks

mins

INGREDIENTS
A drizzle of olive oil
1 onion, sliced
1 leek, sliced
50ml white wine 
(optional)
1 tbsp plain flour
500ml fish stock
400g coley fillet, skin 
removed and pin 
boned
1 corn on the cob
75g asparagus, halved
75g sugar snap peas
2 spring onions, sliced
300ml whole milk
50g baby spinach 
leaves
Salt and pepper 
1 lemon, sliced

COLEY SPRING CHOWDER
COLEY SPRING CHOWDER

METHOD
1 Heat a drizzle of olive oil in a large saucepan. 
Add the onion and leek and sauté for 5 minutes. 
2 Add the white wine and cook for one minute.
3 Add the flour, stir well and cook for one 
minute.
4 Add the fish stock and bring to a simmer. Add 
the coley and simmer for 5 minutes.
5 Remove the kernels from the corn on the cob 
and add with the asparagus, sugar snap peas, 
spring onion and milk. Cook for 3 minutes. 
6 Add the spinach leaves and cook for 1 minute.
7 Check the coley is cooked through, season to 
taste with salt and pepper and spoon into 
warmed serving bowls. Garnish with sliced lemon. 

CHEF’S TIP This is a great base chowder recipe. Swap coley for cod or 
salmon and garnish with chopped smoked salmon for a change.

Nearest Booths store : Preston, Fulwood, Garstang, Longton, Tarleton, Penwortham Nearest Booths store : Preston, Fulwood, Garstang, Longton, Tarleton, Penwortham 

4
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35
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INGREDIENTS
FOR THE GALETTE
200g plain flour
25g caster sugar
¼ tsp salt
100g butter, chilled 
and cubed
1 egg
5 nectarines, stoned 
and thinly sliced
75g demerara sugar
2 tsp cornflour
1 tsp vanilla extract
1 tsp fresh thyme leaves
A little flour to dust
1 egg, beaten
1 tbsp demerara sugar
FOR THE HONEY 
AND THYME CREAM
200g mascarpone
2 tbsp honey
2 tsp fresh thyme leaves
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NECTARINE GALETTE

METHOD
1 To make the galette pastry, place the flour, 
caster sugar and salt into a bowl. Stir to 
combine.
2 Add the chilled butter and rub into the 
flour using your fingertips until the mix 
resembles fine bread crumbs.
3 Add one egg and stir to combine using a 
fork. Use your hands to bring the mix together 
and roll into a ball. Wrap and chill in the fridge 
for 1 hour.
4 Meanwhile, mix the sliced nectarines, 
demerara sugar, cornflour, vanilla and thyme in 
a bowl.
5 Pre-heat the oven to 180°C (fan) / 200°C / 
400°F / gas mark 6.
6 Once the pastry has chilled, lightly dust a 
worksurface with flour and roll the pastry into 
a circle approximately the thickness of a 
pound coin. Place the pastry circle on a baking 
tray lined with baking paper. Spoon the 
nectarine mix onto the pastry circle leaving a 
1.5 inch border around the edge. 
7 Fold the border edge slightly over the fruit 
filling, pushing down gently to seal. 
8 Brush the pastry edge with the beaten egg 
and scatter over the demerara sugar. 
9 Bake in a pre-heated oven for 35 minutes 
or until the pastry is golden brown.
10 To make the honey and thyme cream, place 
all of the ingredients into a bowl and stir well.
11 Serve the galette warm with a generous 
dollop of honey and thyme cream.

2
Serves

5
Prep

mins

SHAKER 
INGREDIENTS 
60ml Cuckoo Gin
4 tsp Orange Blossom 
Water
1 tsp Rose Water
1 orange peel shaving
A few of cubes of ice

GARNISH 
INGREDIENTS
Orange peel
A few juniper berries

 

ORANGE BLOSSOM 
& ROSE GIN

ORANGE BLOSSOM & ROSE GIN
METHOD
1 Add all ingredients into cocktail shaker 
or large jam jar and shake for 30 seconds.

2 Fill two glasses with ice and pour the 
shaker of cocktail over the ice.

3 Garnish with a sprig of mint and serve.

CHEF’S TIP Use a potato peeler to 
create the orange peel garnish.

The optimum time and temperature varies by individual ovens - 
these are guidelines only. Pleasure ensure all cooked recipes are 
served piping hot. Keep raw meat separate from cooked food. Use 
separate kitchen utensils and surfaces for raw and cooked foods, or 
wash thoroughly in between use. Wash hands after handling raw 
meat. Some products may only be available in our larger stores. All 
content © Booths 2020.

FOOD

TO ADVERTISE IN THE SEPTEMBER ISSUE CALL 01772 752 199 



  GET THE DEAL • JULY 2020 | 15TO ADVERTISE IN THE SEPTEMBER ISSUE CALL 01772 752 199 

FOOD
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9 Cook for 30 minutes or until the top is golden 
brown.
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Please note: Due to Covid-19 we are taking extra
care around our customers. We have also started
accepting Bank Transfer payments on completion

• Painting & Decorating
• Wallpapering
• Power Washing Driveways - We use a petrol

driven power washer and can provide our own
water source if needed.

• Sealing Driveways
• Pointing - Currently providing a 10% Discount

on all small or large pointing jobs.
• Decking
• Door Trimming & Rehanging

Penwortham
Home Improvements

Call Daryl on 07588 295069 for a
Free No Obligation Quote

I recommend him highly and have already asked for a

quote for another job. Many thanks Daryl.

- Karen Williams

See our Facebook for more reviews -

@PenworthamHomeImprovements
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Please note: Due to Covid-19 we are taking extra
care around our customers. We have also started
accepting Bank Transfer payments on completion

• Painting & Decorating
• Wallpapering
• Power Washing Driveways - We use a petrol

driven power washer and can provide our own
water source if needed.

• Sealing Driveways
• Pointing - Currently providing a 10% Discount

on all small or large pointing jobs.
• Decking
• Door Trimming & Rehanging

Penwortham
Home Improvements

Call Daryl on 07588 295069 for a
Free No Obligation Quote

I recommend him highly and have already asked for a

quote for another job. Many thanks Daryl.

- Karen Williams

See our Facebook for more reviews -

@PenworthamHomeImprovements

"Lovely, friendly and knowledgable staff.
Made you feel welcome and charges are
very competitive. can truly recommend
them." - Sheena

"Been going to Trish and Chloe for about
3 years now and won’t go anywhere else.
They’re lovely people who provide great
service and are so wonderful with my son
when he gets his cut, whenever I go, that
he gets excited to go!!!" - Sarah

Visit our Facebook Page
@CapelliPenwortham

to find out more about us

81 Liverpool Road, Penwortham, PR1 0QB | 01772 742634 | www.capellihair.co.uk

CAPELLI hair

We have taken measures to be fully compliant with the governments
COVID-19 guidelines. Your safety is our priority.

• Family run hairdressers in Penwortham
• Open Tuesday to Saturday
• Services for Women, Men and Children
• 32 years experience

For All
New Customers

20%
OFF
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would like to thank our wonderful local businesses 
for their continued support 

David H Myers Opticians
34 Liverpool Road, Penwortham, Preston PR1 0DQ

01772 752400 
www.davidhmyers.com

penwortham@davidhmyers.com 

Hoole MOT & Service Centre
Carver Hey Farm, Little Hoole, Preston PR4 4SX

01772 611680
www.hooleservicecentre.com

Booths
Booths Central Office, Longridge Road.

Ribbleton, Preston PR2 5BX

0800 221 8086
www.booths.co.uk 

Home Instead
Senior Care

6 Fishergate Court, Preston PR1 8QF

01772 72411
www.homeinstead.co.uk/prestonandsouthribble

Homematas
Unit 1, Dewhurst Row, Bamber Bridge, Preston PR5 6BB

01772 311 113 
www.homematas.co.uk

www.tiles2go.net 

BonBons Coffee Bar
44 Liverpool Road, Penwortham, Preston PR1 0DQ

01772 497772 
www.bonbonscoffeebar.co.uk 

Preston College
St Vincents Rd, Fulwood, Preston PR2 8UR

01772 225522 
www.preston.ac.uk

appsinfo@preston.ac.uk 

Green Scenery
6 Wellfield, Longton PR4 5BX

01772 617811 / 07794 309216 
enquiries@green-scenery.co.uk

www.green-scenery.co.uk 

Runshaw College
Langdale Rd, Leyland PR25 3DQ

01772 642040
 www.runshaw.ac.uk

justask@runshaw.ac.uk 

The Village Teapot
63 Liverpool Old Road, Walmer Bridge,

Preston PR4 5QA

01772 617268
www.thevillageteapot.co.uk

Preston Hearing Centre
4 St. Wilfrid Street, Preston PR1 2US

01772 252411
www.prestonhearingcentre.co.uk
info@prestonhearingcentre.co.uk

Store First
Millennium City Park, Millennium Road, Ribbleton, 

Preston PR2 5DB

01772 429 429 
www.storefirst.com 

Mark Stephens 
Designer Kitchens

Suite 5, Bridge Court, Liverpool New Road, Preston PR4 5BF

01772 612613
mskitchensltd.com

Garolla
Roller Shutter Doors

01772 804 541 / 07537 149 128 
www.garolla.co.uk

Dewhurst Homes
347 Garstang Rd, Fulwood, Preston PR2 9UP

01772 788811
www.dewhursthomes.co.uk 

Kare Plus
Fishergate House, 16 Walton's Parade, Preston PR1 8QT

01772 367656
www.kareplus.co.uk/preston

kpprestonrc2@kareplus.co.uk

Jones Homes
 New Development  Hoyles Lane, Cottam, Preston, PR4 0NB 

01772 978429
www.jones-homes.co.uk

Walker Windows
Dockland House, Anchorage Business Park, 
Chain Caul Way, Riverway, Preston PR2 2YL

01772 725888 
www.walkerwindows.co.uk

Howdens
Units 3 & 4 Preston Trade Park, 

Ribbleton Lane, Preston PR1 5AU

01772 651 500 
www.howdens.com

preston@howdens.com

Clearwater Financial Planning
10 Chapel Lane, Longton, Preston PR4 5EB

01772 685696 

www.clearwaterfp.co.uk

Loft Ladders
21 Goldfinch Ct, Chorley PR7 2RG

01772 591425 / 0800 035 9880
www.morethanloftladders.co.uk

Macmillans
Macmillans Gifts & No. 15 Cafe House 

11-15 Priory Lane, Penwortham, Preston PR1 0AE

01772 741737
www.macmillansgifts.co.uk
macmillansgifts@live.co.uk

GreenThumb
C44 Fulwell Court, Red Scar Industrial Estate, 

Londridge Road, Ribbleton PR2 5NP

01772 378808
www.greenthumb.co.uk

prestonnorth@greenthumb.co.uk

29 Church Street, Preston PR1 3BQ 

01772 257974
www.marshallspreston.com
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Fulwood Lawn Tennis Club Resurfacing Project

“We are grateful to The Harris 
Charity and Sport England for 
their award from their Community 
Asset Fund. It has been recognised that our 
tennis facilities are a vital asset to our community, clearly 
demonstrated by our tennis community, the driving 
force behind the project. The Club is now thriving, not 
just surviving, and we can look forward to a healthy 
future.”  Overseen by our Facilities Manager Ian Topping, the 
project was completed during lockdown, taking longer with 
skeleton sta�, re-opening on Sunday 31st May after tennis was 
permitted. Our members already know the physical, mental and 
social bene�ts of getting outdoors and being active, but in the 

current situation, our facilities are appreciated even more 
and new members have been rolling in, even before 

re-opening.

Volunteering brings huge bene�ts and is an 
extremely rewarding and ful�lling aspect of our 
lives: whether that contribution is large or small, 

you can help to make a di�erence. By utilising our 
skills, developing new ones and connecting with 

others, we can share our passion for tennis and give 
something back. Our new courts are testament to the 

collective hard work of our volunteer team and we feel very 
proud to have resurrected an important and historic part of the 
Fulwood Community.

Come and give tennis a try, we welcome new members and 
visitors and have discounted rates for new members. 
Please contact Jane on 07708182036 or email 
fulwoodtennis@hotmail.com or check out our website 
https://clubspark.lta.org.uk/FulwoodLawnTennisClub

As a result, 18 members stepped forward to help and the 3 
O�cers of the Club, Chairman Jane, Hannah Catlow, Treasurer 
and Denise Ratcli�e, Membership Secretary have lead the 
volunteer team in making improvements to the Club and rolling 
out new initiatives to raise the pro�le of the Club within the 
community.  

With the larger volunteer workforce, the Club started 
a remarkable turnaround in a short space of time. On 
the back of the success of club development and driven 
by the members, Jane was successful in grant applications 
to enable their new court project. Thanks to The Harris 
Charity, a local charity supporting young people under 25, to 
access activities for social and community well-being and a 
large award from The Sport England Community Asset 
Fund, the 4 �oodlit courts have just been resurfaced with an 
all-weather, high quality arti�cial grass. Sport England is a 
Government backed body, committed to building an active 
nation, with their Community Asset Fund dedicated to 
enhancing the spaces in local communities, to give people the 
opportunity to be active.

Fulwood LTC is run entirely by volunteers and 3 years ago faced issues, like many sports clubs, from 
a shortage of members to help, along with a declining membership, lack of interest from the 
community and courts desperately in need of re-surfacing. We needed an injection of help! 
The future of the Club depended on volunteers and 18 months ago, Club Chairman Jane 
Blackwell decided to go to the membership for them to decide their future.  

TO ADVERTISE IN THE SEPTEMBER ISSUE CALL 01772 752 199 



  GET THE DEAL • JULY 2020 | 21

Fulwood Lawn Tennis Club Resurfacing Project

“We are grateful to The Harris 
Charity and Sport England for 
their award from their Community 
Asset Fund. It has been recognised that our 
tennis facilities are a vital asset to our community, clearly 
demonstrated by our tennis community, the driving 
force behind the project. The Club is now thriving, not 
just surviving, and we can look forward to a healthy 
future.”  Overseen by our Facilities Manager Ian Topping, the 
project was completed during lockdown, taking longer with 
skeleton sta�, re-opening on Sunday 31st May after tennis was 
permitted. Our members already know the physical, mental and 
social bene�ts of getting outdoors and being active, but in the 

current situation, our facilities are appreciated even more 
and new members have been rolling in, even before 

re-opening.

Volunteering brings huge bene�ts and is an 
extremely rewarding and ful�lling aspect of our 
lives: whether that contribution is large or small, 

you can help to make a di�erence. By utilising our 
skills, developing new ones and connecting with 

others, we can share our passion for tennis and give 
something back. Our new courts are testament to the 

collective hard work of our volunteer team and we feel very 
proud to have resurrected an important and historic part of the 
Fulwood Community.

Come and give tennis a try, we welcome new members and 
visitors and have discounted rates for new members. 
Please contact Jane on 07708182036 or email 
fulwoodtennis@hotmail.com or check out our website 
https://clubspark.lta.org.uk/FulwoodLawnTennisClub

As a result, 18 members stepped forward to help and the 3 
O�cers of the Club, Chairman Jane, Hannah Catlow, Treasurer 
and Denise Ratcli�e, Membership Secretary have lead the 
volunteer team in making improvements to the Club and rolling 
out new initiatives to raise the pro�le of the Club within the 
community.  

With the larger volunteer workforce, the Club started 
a remarkable turnaround in a short space of time. On 
the back of the success of club development and driven 
by the members, Jane was successful in grant applications 
to enable their new court project. Thanks to The Harris 
Charity, a local charity supporting young people under 25, to 
access activities for social and community well-being and a 
large award from The Sport England Community Asset 
Fund, the 4 �oodlit courts have just been resurfaced with an 
all-weather, high quality arti�cial grass. Sport England is a 
Government backed body, committed to building an active 
nation, with their Community Asset Fund dedicated to 
enhancing the spaces in local communities, to give people the 
opportunity to be active.

Fulwood LTC is run entirely by volunteers and 3 years ago faced issues, like many sports clubs, from 
a shortage of members to help, along with a declining membership, lack of interest from the 
community and courts desperately in need of re-surfacing. We needed an injection of help! 
The future of the Club depended on volunteers and 18 months ago, Club Chairman Jane 
Blackwell decided to go to the membership for them to decide their future.  

PRESTON
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APPLICATIONS
OPEN NOW!

APPRENTICESHIPS

Earn while you learn
Work for a local company
Gain a recognised qualification

“I think the perfect 
Apprentice is someone who 
is willing to gain experience 
both through real-life work 
and tutor-led learning. As an 
apprentice, you gain valuable 
skills and knowledge within your 
chosen industry, which isn’t 
always available through the 
University route, plus you get 
paid whilst becoming qualified”.

Daniel Taylor
HND Engineering Apprentice

Find an Apprenticeship with Preston’s College

For more information call our dedicated and friendly team on 
01772 22 55 22 or email appsinfo@preston.ac.uk. 

We offer Apprenticeships in:

• Accounting        
• Automotive        
• Business        
• Construction and

the Built Environment
      
           

Preston’s College trains hundreds of 
Apprentices every year; Apprentices 
who choose to work and study at the 
same time, earning a salary and  
becoming THE MOST employable they 
can be!

• Dental
• Engineering
• Hair & Beauty
• Health & 

Social Care

• Lab Tech
• Leadership &

Management
• Marketing & IT
• Pharmacy

www.preston.ac.uk
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APPLICATIONS
OPEN NOW!

APPRENTICESHIPS

Earn while you learn
Work for a local company
Gain a recognised qualification

“I think the perfect 
Apprentice is someone who 
is willing to gain experience 
both through real-life work 
and tutor-led learning. As an 
apprentice, you gain valuable 
skills and knowledge within your 
chosen industry, which isn’t 
always available through the 
University route, plus you get 
paid whilst becoming qualified”.

Daniel Taylor
HND Engineering Apprentice

Find an Apprenticeship with Preston’s College

For more information call our dedicated and friendly team on 
01772 22 55 22 or email appsinfo@preston.ac.uk. 

We offer Apprenticeships in:

• Accounting        
• Automotive        
• Business        
• Construction and

the Built Environment
      
           

Preston’s College trains hundreds of 
Apprentices every year; Apprentices 
who choose to work and study at the 
same time, earning a salary and  
becoming THE MOST employable they 
can be!

• Dental
• Engineering
• Hair & Beauty
• Health & 

Social Care

• Lab Tech
• Leadership &

Management
• Marketing & IT
• Pharmacy

www.preston.ac.uk

Join us this September to study 
a nationally recognised ILM  
qualification at Levels 2, 3 and 5.
Funding may be available for level 2 study, while level 3 and 
level 5 courses are available free of charge to those working 
in Lancashire based SMEs*.

Bespoke training packages are also available to businesses 
who wish to provide their teams with ILM qualifications, 
alongside other training.

To apply, visit: www.preston.ac.uk 

To find out more information, call Julie on: 01772 225025.

*T&Cs apply.

Alternatively, why not recruit or 
upskill your workforce with a 
Leadership and Management 
Apprenticeship?
We offer apprenticeships in:
 
>  Team Leading   >  Associate Project Manager   >  Operations Manager

Our Leadership & Management training equips learners with the skills 
and behaviours needed in business. With recent developments during 
the covid-19 pandemic, our courses prepare and teach learners how 
to act within unforeseen situations, develop crisis communications 
and learn how  to manage a team remotely as many of us get used 
to working from home. What’s more, with funding available, learners 
can study the relevant programme, gain a nationally recognised 
qualification whilst enhancing your business.

For more information or to talk to us about hiring or upskilling 
members of your team, please contact Becky Lavin 
t: 01772 225772 m: 07979700608  e: blavin@preston.ac.uk
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History

Last year I was on a history walk in South Ribble led by Dr 
David Hunt. We met at St Leonard’s Church, Walton le Dale; 
high up on Church Brow. As the group crossed the road from 
the church a prosperous looking driver slowed his car, opened 
the window and asked what we were doing. ‘On a history 
walk,’ replied one of the group. The driver looked bemused. 
‘History? There’s nothing historical to see around here’ he told 
us. He laughed, pitying us, and then was on his way. 

From that viewpoint, looking north across the Ribble, we 
stood within a two mile radius of important sites and events 
in the history, not just of our area, but of the whole British 
Isles.

‘Not much history 
around here’ By Steve Harrison: 

Friend of Winckley Square

What is apparent to the Friends of Winckley Square (FoWS) is that every aspect of the 
history of the Winckley Quarter is a tiny piece of the jigsaw which makes up the much 
larger canvas of the History of Preston and South Ribble and in turn national and 
international history. 

Many individuals and organisations continue to research, interpret, explain and share our local heritage. Every contribution helps build 
the bigger picture. Our part of Lancashire has so much history to celebrate but is often a closed book to many. 

Extract from Buck’s prospect of Preston 1728, showing the Church and the former bridge across the Ribble at Walton le Dale. 

 
The Romans built and occupied a large camp here. Vikings 
buried treasure at Cuerdale by the Ribble. Stuart armies were 
defeated by Cromwell’s forces in the civil war and later Jacobite 
armies marched, fought and retreated in the area we overlook 
from Church Brow. Arkwright’s water frame was invented near 
Stoneygate. The world’s largest power loom weaving shed stood 
near Fishergate. What later became the West Coast Mainline 
crossed the Ribble west of here in 1838; linking Preston to the 
coal�elds of Wigan and access to cheaper fuel for the steam 
engines that increasingly powered the mills. Just beyond the site 
of the Viking treasure runs the M6; the �rst stretch of Motorway 
in the UK. Not much further east is the Roman fort at Ribchester. 
‘Not much history around here’ indeed.

 

The Geography is key to the History

The Ribble Valley acts both as a route and as a barrier. St 
Leonard’s is built on top of the millstone grit hill which stands 
between the Rivers Ribble and Darwen. A church has stood 
there since at least 1150 and parts of the current building date 
from the 16th Century. To the north there is an uninterrupted 
view across the valley of the Ribble to Preston; standing high 
above the river on its outcrop of Sherwood Sandstone.

Replica of the ceremonial Roman cavalry helmet (c100 A.D.) 
discovered at Ribchester in 1796: photo Steve Harrison

The Ribble has always been a route east-west and a barrier north-south: photo Steve Harrison

The Ribble served as a barrier to north-south travel west of the 
Pennines. As we look down on the current Capitol Centre we are 
viewing a Roman site. Probably used as a supply base for the 
Roman military. It was never as important as Ribchester but its 
area was extensive.

Up-river, towards the M6, is the site of the Cuerdale Hoard.  Here 
the Ribble was not a barrier but an east-west route. The Hoard, 
one of the largest hoards of Viking treasure ever found in Europe, 
was buried over a thousand years ago in the early 900s. The 
Ribble was used by the Vikings as a route between their centres 
at Dublin and York. We’ll never know for certain who buried the 

8,600 pieces or why, but we can see items from the hoard in the 
Harris Museum (and the British Museum) and we can speculate; 
just as historians have done since the �nd was made in 1840. 
A wooden bridge linked Walton le Dale with Preston in 
mediaeval times. Here was the lowest bridging point for the 
Ribble until the 1750s when ‘Old Penwortham Bridge’ was built. 
A number of stone bridges followed at Walton; probably from 
the 15th Century onwards. The bridge we see today, crossing 
the Ribble at Walton le Dale, was preceded by an earlier stone 
bridge about 90m downstream; the scene of clashes of national 
and international importance. 

Death of a King

In August 1648 the bridge was pivotal in what proved to be the 
deciding battle of the second English Civil War. The battle on 
Ribbleton Moor was followed by hand to hand �ghting on the 
bridge over the Ribble. After hours of ‘push of pike’ the victory of 
the Parliamentary forces, led by General Cromwell, was secured. 
From Church Brow we can see clearly the bank of the Ribble at 
Fishwick Bottoms from where the Lancashire Militias, led by 
Colonel Ralph Assheton, attacked the Royalist forces from the 
east. This battle was key. It was not a foregone conclusion. The 
Royal armies outnumbered the Parliamentary forces. The 
outcome led directly to the collapse of the Royalist cause and 
within six months the execution of Charles I. 

Charles II rode south across the bridge in August 1651 with his 
Scottish army before defeat by Cromwell at Worcester in 
September. He would spend the next nine years in exile waiting 
for the Restoration of the Monarchy following the death of 
Cromwell.  

Winckley Square is named after Frances Winckley who later 
became Lady Shelley. She was proud of her family’s Jacobite past 
and she treasured a locket which held blood-stained hair from 
Charles I’s execution.

The last battle fought on English soil was the battle of Preston in 
1715. Jacobites (the word comes from the Latin for James- 
Jacobus) were the supporters of James, the Old Pretender; son 
of the deposed James II. They wanted to see the Stuart line 
restored in place of the Protestant George I. 

The Jacobites occupied Preston in November 1715. Meanwhile 
the Government forces marched from the south and east to 
Preston. The Jacobites made no attempt to block the bridge at 
Walton. The Government forces of George I marched 

unchallenged across the bridge and began to surround Preston 
town centre. The battle that followed resulted in far more 
Government deaths than of Jacobites but led ultimately to the 
surrender of the supporters of James. It was recorded at the time 
that the Jacobite Gentlemen O�cers, having declared James the 
King in Preston Market Square, spent the next few days 
celebrating and drinking; enchanted by the beauty of the 
women of Preston. Having married a beautiful woman I met in a 
Preston pub, not far from the same market square, I know the 
feeling. 

Once again, in November 1745, Jacobites marched through Preston and over the Ribble at Walton le Dale on their way south to Derby 
in support of Bonnie Prince Charlie; only to return north over the same bridge in December on their long journey back to Scotland and 
ultimate defeat at Culloden.
 
And that only takes us up to pre-industrial Preston- ‘Not much history around here’ indeed!Crossing the road by St Leonard’s Church Walton le Dale
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Last year I was on a history walk in South Ribble led by Dr 
David Hunt. We met at St Leonard’s Church, Walton le Dale; 
high up on Church Brow. As the group crossed the road from 
the church a prosperous looking driver slowed his car, opened 
the window and asked what we were doing. ‘On a history 
walk,’ replied one of the group. The driver looked bemused. 
‘History? There’s nothing historical to see around here’ he told 
us. He laughed, pitying us, and then was on his way. 

From that viewpoint, looking north across the Ribble, we 
stood within a two mile radius of important sites and events 
in the history, not just of our area, but of the whole British 
Isles.

‘Not much history 
around here’ By Steve Harrison: 

Friend of Winckley Square

What is apparent to the Friends of Winckley Square (FoWS) is that every aspect of the 
history of the Winckley Quarter is a tiny piece of the jigsaw which makes up the much 
larger canvas of the History of Preston and South Ribble and in turn national and 
international history. 

Many individuals and organisations continue to research, interpret, explain and share our local heritage. Every contribution helps build 
the bigger picture. Our part of Lancashire has so much history to celebrate but is often a closed book to many. 

Extract from Buck’s prospect of Preston 1728, showing the Church and the former bridge across the Ribble at Walton le Dale. 

 
The Romans built and occupied a large camp here. Vikings 
buried treasure at Cuerdale by the Ribble. Stuart armies were 
defeated by Cromwell’s forces in the civil war and later Jacobite 
armies marched, fought and retreated in the area we overlook 
from Church Brow. Arkwright’s water frame was invented near 
Stoneygate. The world’s largest power loom weaving shed stood 
near Fishergate. What later became the West Coast Mainline 
crossed the Ribble west of here in 1838; linking Preston to the 
coal�elds of Wigan and access to cheaper fuel for the steam 
engines that increasingly powered the mills. Just beyond the site 
of the Viking treasure runs the M6; the �rst stretch of Motorway 
in the UK. Not much further east is the Roman fort at Ribchester. 
‘Not much history around here’ indeed.

 

The Geography is key to the History

The Ribble Valley acts both as a route and as a barrier. St 
Leonard’s is built on top of the millstone grit hill which stands 
between the Rivers Ribble and Darwen. A church has stood 
there since at least 1150 and parts of the current building date 
from the 16th Century. To the north there is an uninterrupted 
view across the valley of the Ribble to Preston; standing high 
above the river on its outcrop of Sherwood Sandstone.

Replica of the ceremonial Roman cavalry helmet (c100 A.D.) 
discovered at Ribchester in 1796: photo Steve Harrison

The Ribble has always been a route east-west and a barrier north-south: photo Steve Harrison

The Ribble served as a barrier to north-south travel west of the 
Pennines. As we look down on the current Capitol Centre we are 
viewing a Roman site. Probably used as a supply base for the 
Roman military. It was never as important as Ribchester but its 
area was extensive.

Up-river, towards the M6, is the site of the Cuerdale Hoard.  Here 
the Ribble was not a barrier but an east-west route. The Hoard, 
one of the largest hoards of Viking treasure ever found in Europe, 
was buried over a thousand years ago in the early 900s. The 
Ribble was used by the Vikings as a route between their centres 
at Dublin and York. We’ll never know for certain who buried the 

8,600 pieces or why, but we can see items from the hoard in the 
Harris Museum (and the British Museum) and we can speculate; 
just as historians have done since the �nd was made in 1840. 
A wooden bridge linked Walton le Dale with Preston in 
mediaeval times. Here was the lowest bridging point for the 
Ribble until the 1750s when ‘Old Penwortham Bridge’ was built. 
A number of stone bridges followed at Walton; probably from 
the 15th Century onwards. The bridge we see today, crossing 
the Ribble at Walton le Dale, was preceded by an earlier stone 
bridge about 90m downstream; the scene of clashes of national 
and international importance. 

Death of a King

In August 1648 the bridge was pivotal in what proved to be the 
deciding battle of the second English Civil War. The battle on 
Ribbleton Moor was followed by hand to hand �ghting on the 
bridge over the Ribble. After hours of ‘push of pike’ the victory of 
the Parliamentary forces, led by General Cromwell, was secured. 
From Church Brow we can see clearly the bank of the Ribble at 
Fishwick Bottoms from where the Lancashire Militias, led by 
Colonel Ralph Assheton, attacked the Royalist forces from the 
east. This battle was key. It was not a foregone conclusion. The 
Royal armies outnumbered the Parliamentary forces. The 
outcome led directly to the collapse of the Royalist cause and 
within six months the execution of Charles I. 

Charles II rode south across the bridge in August 1651 with his 
Scottish army before defeat by Cromwell at Worcester in 
September. He would spend the next nine years in exile waiting 
for the Restoration of the Monarchy following the death of 
Cromwell.  

Winckley Square is named after Frances Winckley who later 
became Lady Shelley. She was proud of her family’s Jacobite past 
and she treasured a locket which held blood-stained hair from 
Charles I’s execution.

The last battle fought on English soil was the battle of Preston in 
1715. Jacobites (the word comes from the Latin for James- 
Jacobus) were the supporters of James, the Old Pretender; son 
of the deposed James II. They wanted to see the Stuart line 
restored in place of the Protestant George I. 

The Jacobites occupied Preston in November 1715. Meanwhile 
the Government forces marched from the south and east to 
Preston. The Jacobites made no attempt to block the bridge at 
Walton. The Government forces of George I marched 

unchallenged across the bridge and began to surround Preston 
town centre. The battle that followed resulted in far more 
Government deaths than of Jacobites but led ultimately to the 
surrender of the supporters of James. It was recorded at the time 
that the Jacobite Gentlemen O�cers, having declared James the 
King in Preston Market Square, spent the next few days 
celebrating and drinking; enchanted by the beauty of the 
women of Preston. Having married a beautiful woman I met in a 
Preston pub, not far from the same market square, I know the 
feeling. 

Once again, in November 1745, Jacobites marched through Preston and over the Ribble at Walton le Dale on their way south to Derby 
in support of Bonnie Prince Charlie; only to return north over the same bridge in December on their long journey back to Scotland and 
ultimate defeat at Culloden.
 
And that only takes us up to pre-industrial Preston- ‘Not much history around here’ indeed!Crossing the road by St Leonard’s Church Walton le Dale

History
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Last year I was on a history walk in South Ribble led by Dr 
David Hunt. We met at St Leonard’s Church, Walton le Dale; 
high up on Church Brow. As the group crossed the road from 
the church a prosperous looking driver slowed his car, opened 
the window and asked what we were doing. ‘On a history 
walk,’ replied one of the group. The driver looked bemused. 
‘History? There’s nothing historical to see around here’ he told 
us. He laughed, pitying us, and then was on his way. 

From that viewpoint, looking north across the Ribble, we 
stood within a two mile radius of important sites and events 
in the history, not just of our area, but of the whole British 
Isles.

Why not get involved and �nd out more about the history of our area? The Friends of Winckley Square o�er events, walks, talks 
and a website about our heritage and history. https://www.winckleysquarepreston.org/

Preston Historical Society has an annual programme of lectures to which all are welcome. 
http://www.prestonhistoricalsociety.org.uk/

We have great museums http://www.harrismuseum.org.uk/ and http://south-ribble.co.uk/srmuseum/index.html and the 
excellent County Archives on our doorstep 
https://www.lancashire.gov.uk/libraries-and-archives/archives-and-record-o�ce/

Check out the Preston History website where Peter Smith has made available outstanding local resources 
https://prestonhistory.com/

For more information or to receive the FoWS newsletter contact enquiries@winckley.org.uk or contact via Facebook 

 
The Romans built and occupied a large camp here. Vikings 
buried treasure at Cuerdale by the Ribble. Stuart armies were 
defeated by Cromwell’s forces in the civil war and later Jacobite 
armies marched, fought and retreated in the area we overlook 
from Church Brow. Arkwright’s water frame was invented near 
Stoneygate. The world’s largest power loom weaving shed stood 
near Fishergate. What later became the West Coast Mainline 
crossed the Ribble west of here in 1838; linking Preston to the 
coal�elds of Wigan and access to cheaper fuel for the steam 
engines that increasingly powered the mills. Just beyond the site 
of the Viking treasure runs the M6; the �rst stretch of Motorway 
in the UK. Not much further east is the Roman fort at Ribchester. 
‘Not much history around here’ indeed.

 

The Geography is key to the History

The Ribble Valley acts both as a route and as a barrier. St 
Leonard’s is built on top of the millstone grit hill which stands 
between the Rivers Ribble and Darwen. A church has stood 
there since at least 1150 and parts of the current building date 
from the 16th Century. To the north there is an uninterrupted 
view across the valley of the Ribble to Preston; standing high 
above the river on its outcrop of Sherwood Sandstone.

The Ribble served as a barrier to north-south travel west of the 
Pennines. As we look down on the current Capitol Centre we are 
viewing a Roman site. Probably used as a supply base for the 
Roman military. It was never as important as Ribchester but its 
area was extensive.

Up-river, towards the M6, is the site of the Cuerdale Hoard.  Here 
the Ribble was not a barrier but an east-west route. The Hoard, 
one of the largest hoards of Viking treasure ever found in Europe, 
was buried over a thousand years ago in the early 900s. The 
Ribble was used by the Vikings as a route between their centres 
at Dublin and York. We’ll never know for certain who buried the 

8,600 pieces or why, but we can see items from the hoard in the 
Harris Museum (and the British Museum) and we can speculate; 
just as historians have done since the �nd was made in 1840. 
A wooden bridge linked Walton le Dale with Preston in 
mediaeval times. Here was the lowest bridging point for the 
Ribble until the 1750s when ‘Old Penwortham Bridge’ was built. 
A number of stone bridges followed at Walton; probably from 
the 15th Century onwards. The bridge we see today, crossing 
the Ribble at Walton le Dale, was preceded by an earlier stone 
bridge about 90m downstream; the scene of clashes of national 
and international importance. 

Until the 1750s Walton le Dale was the lowest bridging point of the Ribble; photo Steve Harrison

Death of a King

In August 1648 the bridge was pivotal in what proved to be the 
deciding battle of the second English Civil War. The battle on 
Ribbleton Moor was followed by hand to hand �ghting on the 
bridge over the Ribble. After hours of ‘push of pike’ the victory of 
the Parliamentary forces, led by General Cromwell, was secured. 
From Church Brow we can see clearly the bank of the Ribble at 
Fishwick Bottoms from where the Lancashire Militias, led by 
Colonel Ralph Assheton, attacked the Royalist forces from the 
east. This battle was key. It was not a foregone conclusion. The 
Royal armies outnumbered the Parliamentary forces. The 
outcome led directly to the collapse of the Royalist cause and 
within six months the execution of Charles I. 

Charles II rode south across the bridge in August 1651 with his 
Scottish army before defeat by Cromwell at Worcester in 
September. He would spend the next nine years in exile waiting 
for the Restoration of the Monarchy following the death of 
Cromwell.  

Winckley Square is named after Frances Winckley who later 
became Lady Shelley. She was proud of her family’s Jacobite past 
and she treasured a locket which held blood-stained hair from 
Charles I’s execution.

Lady Shelley

The last battle fought on English soil was the battle of Preston in 
1715. Jacobites (the word comes from the Latin for James- 
Jacobus) were the supporters of James, the Old Pretender; son 
of the deposed James II. They wanted to see the Stuart line 
restored in place of the Protestant George I. 

The Jacobites occupied Preston in November 1715. Meanwhile 
the Government forces marched from the south and east to 
Preston. The Jacobites made no attempt to block the bridge at 
Walton. The Government forces of George I marched 

Avenham Walk was visited by The Young Pretender, Prince Charles Edward Stuart (Bonnie Prince Charlie), in 1745. From the south end he 
admired the view over the Ribble of what he hoped would soon be part of his kingdom;  photo Steve Harrison

unchallenged across the bridge and began to surround Preston 
town centre. The battle that followed resulted in far more 
Government deaths than of Jacobites but led ultimately to the 
surrender of the supporters of James. It was recorded at the time 
that the Jacobite Gentlemen O�cers, having declared James the 
King in Preston Market Square, spent the next few days 
celebrating and drinking; enchanted by the beauty of the 
women of Preston. Having married a beautiful woman I met in a 
Preston pub, not far from the same market square, I know the 
feeling. 

Once again, in November 1745, Jacobites marched through Preston and over the Ribble at Walton le Dale on their way south to Derby 
in support of Bonnie Prince Charlie; only to return north over the same bridge in December on their long journey back to Scotland and 
ultimate defeat at Culloden.
 
And that only takes us up to pre-industrial Preston- ‘Not much history around here’ indeed!
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Last year I was on a history walk in South Ribble led by Dr 
David Hunt. We met at St Leonard’s Church, Walton le Dale; 
high up on Church Brow. As the group crossed the road from 
the church a prosperous looking driver slowed his car, opened 
the window and asked what we were doing. ‘On a history 
walk,’ replied one of the group. The driver looked bemused. 
‘History? There’s nothing historical to see around here’ he told 
us. He laughed, pitying us, and then was on his way. 

From that viewpoint, looking north across the Ribble, we 
stood within a two mile radius of important sites and events 
in the history, not just of our area, but of the whole British 
Isles.

Why not get involved and �nd out more about the history of our area? The Friends of Winckley Square o�er events, walks, talks 
and a website about our heritage and history. https://www.winckleysquarepreston.org/

Preston Historical Society has an annual programme of lectures to which all are welcome. 
http://www.prestonhistoricalsociety.org.uk/

We have great museums http://www.harrismuseum.org.uk/ and http://south-ribble.co.uk/srmuseum/index.html and the 
excellent County Archives on our doorstep 
https://www.lancashire.gov.uk/libraries-and-archives/archives-and-record-o�ce/

Check out the Preston History website where Peter Smith has made available outstanding local resources 
https://prestonhistory.com/

For more information or to receive the FoWS newsletter contact enquiries@winckley.org.uk or contact via Facebook 

 
The Romans built and occupied a large camp here. Vikings 
buried treasure at Cuerdale by the Ribble. Stuart armies were 
defeated by Cromwell’s forces in the civil war and later Jacobite 
armies marched, fought and retreated in the area we overlook 
from Church Brow. Arkwright’s water frame was invented near 
Stoneygate. The world’s largest power loom weaving shed stood 
near Fishergate. What later became the West Coast Mainline 
crossed the Ribble west of here in 1838; linking Preston to the 
coal�elds of Wigan and access to cheaper fuel for the steam 
engines that increasingly powered the mills. Just beyond the site 
of the Viking treasure runs the M6; the �rst stretch of Motorway 
in the UK. Not much further east is the Roman fort at Ribchester. 
‘Not much history around here’ indeed.

 

The Geography is key to the History

The Ribble Valley acts both as a route and as a barrier. St 
Leonard’s is built on top of the millstone grit hill which stands 
between the Rivers Ribble and Darwen. A church has stood 
there since at least 1150 and parts of the current building date 
from the 16th Century. To the north there is an uninterrupted 
view across the valley of the Ribble to Preston; standing high 
above the river on its outcrop of Sherwood Sandstone.

The Ribble served as a barrier to north-south travel west of the 
Pennines. As we look down on the current Capitol Centre we are 
viewing a Roman site. Probably used as a supply base for the 
Roman military. It was never as important as Ribchester but its 
area was extensive.

Up-river, towards the M6, is the site of the Cuerdale Hoard.  Here 
the Ribble was not a barrier but an east-west route. The Hoard, 
one of the largest hoards of Viking treasure ever found in Europe, 
was buried over a thousand years ago in the early 900s. The 
Ribble was used by the Vikings as a route between their centres 
at Dublin and York. We’ll never know for certain who buried the 

8,600 pieces or why, but we can see items from the hoard in the 
Harris Museum (and the British Museum) and we can speculate; 
just as historians have done since the �nd was made in 1840. 
A wooden bridge linked Walton le Dale with Preston in 
mediaeval times. Here was the lowest bridging point for the 
Ribble until the 1750s when ‘Old Penwortham Bridge’ was built. 
A number of stone bridges followed at Walton; probably from 
the 15th Century onwards. The bridge we see today, crossing 
the Ribble at Walton le Dale, was preceded by an earlier stone 
bridge about 90m downstream; the scene of clashes of national 
and international importance. 

Until the 1750s Walton le Dale was the lowest bridging point of the Ribble; photo Steve Harrison

Death of a King

In August 1648 the bridge was pivotal in what proved to be the 
deciding battle of the second English Civil War. The battle on 
Ribbleton Moor was followed by hand to hand �ghting on the 
bridge over the Ribble. After hours of ‘push of pike’ the victory of 
the Parliamentary forces, led by General Cromwell, was secured. 
From Church Brow we can see clearly the bank of the Ribble at 
Fishwick Bottoms from where the Lancashire Militias, led by 
Colonel Ralph Assheton, attacked the Royalist forces from the 
east. This battle was key. It was not a foregone conclusion. The 
Royal armies outnumbered the Parliamentary forces. The 
outcome led directly to the collapse of the Royalist cause and 
within six months the execution of Charles I. 

Charles II rode south across the bridge in August 1651 with his 
Scottish army before defeat by Cromwell at Worcester in 
September. He would spend the next nine years in exile waiting 
for the Restoration of the Monarchy following the death of 
Cromwell.  

Winckley Square is named after Frances Winckley who later 
became Lady Shelley. She was proud of her family’s Jacobite past 
and she treasured a locket which held blood-stained hair from 
Charles I’s execution.

Lady Shelley

The last battle fought on English soil was the battle of Preston in 
1715. Jacobites (the word comes from the Latin for James- 
Jacobus) were the supporters of James, the Old Pretender; son 
of the deposed James II. They wanted to see the Stuart line 
restored in place of the Protestant George I. 

The Jacobites occupied Preston in November 1715. Meanwhile 
the Government forces marched from the south and east to 
Preston. The Jacobites made no attempt to block the bridge at 
Walton. The Government forces of George I marched 

Avenham Walk was visited by The Young Pretender, Prince Charles Edward Stuart (Bonnie Prince Charlie), in 1745. From the south end he 
admired the view over the Ribble of what he hoped would soon be part of his kingdom;  photo Steve Harrison

unchallenged across the bridge and began to surround Preston 
town centre. The battle that followed resulted in far more 
Government deaths than of Jacobites but led ultimately to the 
surrender of the supporters of James. It was recorded at the time 
that the Jacobite Gentlemen O�cers, having declared James the 
King in Preston Market Square, spent the next few days 
celebrating and drinking; enchanted by the beauty of the 
women of Preston. Having married a beautiful woman I met in a 
Preston pub, not far from the same market square, I know the 
feeling. 

Once again, in November 1745, Jacobites marched through Preston and over the Ribble at Walton le Dale on their way south to Derby 
in support of Bonnie Prince Charlie; only to return north over the same bridge in December on their long journey back to Scotland and 
ultimate defeat at Culloden.
 
And that only takes us up to pre-industrial Preston- ‘Not much history around here’ indeed!

TO ADVERTISE IN THE SEPTEMBER ISSUE CALL 01772 752 199 

History
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Would you like to advertise your 
business in our next edition?

It’s really simple - just 1 call
                                       Tel: 07415 697 171

Website: www.getthedeallancashire.co.uk  |  Twitter: twitter.com/GetTheDealgroup  |  Facebook: @getthedeallancashire.co.uk

Get your business noticed in 10,000 Homes
in South Ribble or Preston 

We will design your advertisement • Print your advertisement
Distribute your advertisement to 10,000 homes

ALL IN ONE PRICE FROM £75
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Regular garden and grounds maintenance visits 
tailored to suit which can include: 

Mowing, strimming and edging 
Weeding and weed killing 
Leaf collection 
Lawn feed and weed 
Scarifying 
Hedge cutting & pruning 

                              Also:   
Supply & planting of new plants 
One off clearance 
Green waste removal 

Contact us on... 

Tel: 01772 617811 Mob: 07794 309216 
OR 

enquiries@green-scenery.co.uk 
www.green-scenery.co.uk 

6 Wellfield, Longton, PR4 5BX 

Aut
um

n /

W
in

ter

Fully
Insured

NO HIDDEN CHARGES
SIMPLE HONEST PRICING

CALL 01772 429 429

First 12 weeks at
50% DISCOUNT

FREE local pickup

FREE WiFi

FREE forklifts

Within one of our three sensory rooms individuals can be transported to a whole series of virtual 
worlds and the ambience adjusted to suit the needs of individuals or parties so that they are 
comfortable and relaxed. It is in this way they are more likely to try different things and enjoy 
different experiences.

• The flexible environment for families, carers, therapists and teachers:

• Allows freedom for clients to move in safety

• Provides a world of sensory stimulation and enables the assessment of sensory  abilities by  
 presenting one stimulus at one time and excluding unnecessary distractions

• Builds confidence and motivation

• Gives wheelchair users the chance to be out of their wheelchairs and  experience different   
 positions

• Enables life skills to be developed through structured and educational programmes

SPACE is available to anyone with support needs. It is used regularly by those with development 
delay, cerebral palsy, dyspraxia, autism, challenging behaviours, emotional difficulties and 
profound multiple difficulties including brain injuries.

For more information contact: The Space Centre, 10, Pedders Lane, Ashton, Preston, PR2 2TH
Tel: 01772 760403      e-mail: space@space-centre.org      Fundraising Office Tel: 01772 769391
                                                     

What is SPACE?
The SPACE Centre is the largest 

and most versatile multi-sensory 

environment in the UK for anyone 

with special needs. It provides a 

place where children and adults 

with physical, learning and 

emotional difficulties can develop 

skills and enjoy experiences not 

usually available to them.

www.space-centre.org.uk

TO ADVERTISE IN THE SEPTEMBER ISSUE CALL 01772 752 199 
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Home Improvements

TO ADVERTISE IN THE SEPTEMBER ISSUE CALL 01772 752 199 

Replace the pane, not the frame!

Have Your Windows 
Steamed Up?

Social distancing in operation Faulty locks, handles or hinges?

Priority freephone

www.cloudy2clear.co.uk

Love Your Home - Protect Your Windows - Save Money 

All glazing backed by our

“I really liked the fact 
that they were a local 
family run business”  

Janet Beard

We are a 
Which?

Trusted Trader



  GET THE DEAL • JULY 2020 | 33

Dockland House, Anchorage Business Park, Chain Caul Way, Riversway, Preston PR2 2YL

Specialists in Conservatories, 
Orangeries, Doors & Windows.

•  Professional, friendly service

•  Talk to a family member, not a sales person

•  Free quotations

•  The family �rm customers have trusted for over 120 years

Tel: 01772 725888
www.walkerwindows.co.uk

Delighting
Home Owners

Est 1896

A top-quality job for an a�ordable price – 
that’s what you get from Walker Windows, a 
family �rm that has been serving Lancashire 
with integrity for more than 122 years.

And now you can see what you would be getting – in 
brand new 3,000 sq ft showroom at the Walker’s family’s 
dockland headquarters.

The showroom has a wide selection of windows and 
doors, roof systems, a real orangery, roo�ine products and 
much more.

SHOWROOM

G R E AT
VA L U E
G R E AT

Q u a l i t y
G R E AT

s e r v i c e
SPECIALISTS IN CONSERVATORIES, 
ORANGERIES, DOORS & WINDOWS
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Clearwater Financial Planning is authorised and regulated by the Financial Conduct Authority No. 610800 
Registered in England No. 08763324

Clearwater Financial planning is also a subscriber to the Financial Ombudsman Service (FOS) who are an independent third party 
to which customers can refer complaints to if they cannot be resolved amicably with the firm. 

Debbie Carter BA (Hons) FPFS ACSI
Chartered Financial Planner

“I do the best job in the 
world…I help make people’s 

dreams come true.”

Although lockdown has been extremely di�cult for some 

people, for others, it has been quite a positive revelation. You 

may have actually enjoyed slowing down, spending more time 

with your family or discovering activities and routines that 

have made your life richer and more meaningful.

You may have realised that life doesn’t have to be hectic and 

stressful all the time to be fun and pleasurable. You also may 

have found a new way of working and as the restrictions ease, 

you’re not looking forward to going back to the daily grind 

and commute.

You may even be wondering whether you actually need to go 

back to work and the way it was before? 

This is where we can help.

At Clearwater we can work with you to answer the question: 

what do I need to have �nancial freedom? (i.e. having a choice 

whether to work or not).

Financial freedom doesn’t necessarily mean being rich. All it 

means is that your outgoings over the rest of your life don’t 

exceed your income plus your savings. The most e�ective way 

of answering this question is with a lifetime cash-�ow forecast. 

We can create your own timeline and input real life events 

relevant to your own circumstances to help you see your 

�nancial future. It visually helps to bring money to life and is 

very simple to understand. 

The advantage of having a forecast is that it will highlight 

potential shortfalls or threats to your situation and put you in 

an informed position well in advance. This means you can do 

something about it at an early stage and remain in control of 

your �nancial future. 

If this is something you would like to 
explore further, please give me a call for a 
friendly chat.

Has Lockdown got you thinking about retirement?

10 Chapel Lane, Longton, Preston, PR4 5EB
Telephone: 01772 685696   Website: www.clearwaterfp.co.uk

The Covid-19 lockdown is giving many of us, maybe for the �rst time, the time and space 
to think about what is most important to us. This may be the only real opportunity we 
have to stop and re�ect closely on our lives. 
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Clearwater Financial Planning is authorised and regulated by the Financial Conduct Authority No. 610800 
Registered in England No. 08763324

Clearwater Financial planning is also a subscriber to the Financial Ombudsman Service (FOS) who are an independent third party 
to which customers can refer complaints to if they cannot be resolved amicably with the firm. 

Debbie Carter BA (Hons) FPFS ACSI
Chartered Financial Planner

“I do the best job in the 
world…I help make people’s 

dreams come true.”

Although lockdown has been extremely di�cult for some 

people, for others, it has been quite a positive revelation. You 

may have actually enjoyed slowing down, spending more time 

with your family or discovering activities and routines that 

have made your life richer and more meaningful.

You may have realised that life doesn’t have to be hectic and 

stressful all the time to be fun and pleasurable. You also may 

have found a new way of working and as the restrictions ease, 

you’re not looking forward to going back to the daily grind 

and commute.

You may even be wondering whether you actually need to go 

back to work and the way it was before? 

This is where we can help.

At Clearwater we can work with you to answer the question: 

what do I need to have �nancial freedom? (i.e. having a choice 

whether to work or not).

Financial freedom doesn’t necessarily mean being rich. All it 

means is that your outgoings over the rest of your life don’t 

exceed your income plus your savings. The most e�ective way 

of answering this question is with a lifetime cash-�ow forecast. 

We can create your own timeline and input real life events 

relevant to your own circumstances to help you see your 

�nancial future. It visually helps to bring money to life and is 

very simple to understand. 

The advantage of having a forecast is that it will highlight 

potential shortfalls or threats to your situation and put you in 

an informed position well in advance. This means you can do 

something about it at an early stage and remain in control of 

your �nancial future. 

If this is something you would like to 
explore further, please give me a call for a 
friendly chat.

Has Lockdown got you thinking about retirement?

10 Chapel Lane, Longton, Preston, PR4 5EB
Telephone: 01772 685696   Website: www.clearwaterfp.co.uk

The Covid-19 lockdown is giving many of us, maybe for the �rst time, the time and space 
to think about what is most important to us. This may be the only real opportunity we 
have to stop and re�ect closely on our lives. 

Mark Stephens Designer Kitchens
Suite 5, Bridge Court, Liverpool New Road, Preston PR4 5BF

Tel: 01772 612613  Email: sales@mskitchensltd.co.uk  Open: Monday - Saturday

MS Kitchens Preston is a national company with a glowing 
reputation for delivering quality bespoke kitchens for well over 
30 years. We’ve travelled across the United Kingdom to design 
and fit some of the most beloved and well-recognised kitchen 
designs that the country has seen. We are also a specialist 
German kitchen supplier. We provide a comprehensive one-stop 
service that will realise your dreams, even if they’re just a couple 
of loose ideas that you’ve yet to condense into a plan.

No matter how early your initial thoughts are, we can expand and 
develop them into an ambitious kitchen design that ticks all the 
right boxes.

From modern granite kitchen counters with bold red accents to a 
neutral palette that capitalises on natural colours, our professional 
designers are ready and waiting to take your ideas to the next 
level and deliver you the kitchen you’ve always wanted.

With a free no-obligation kitchen design consultation with one of 
our trained specialists, you’ve nothing to lose. Simply get in touch 
with MS Kitchens Preston today at www.mskitchensltd.com or 
email us on sales@mskitchensltd.co.uk to learn more about our 
no-obligation free kitchen design consultation. Alternatively, visit 
our showroom in Preston and discover a range of kitchens that 
aren’t expensive...they’re priceless.

www.mskitchensltd.com

SPECIALIST GERMAN KITCHEN SUPPLIER FREE DESIGN SERVICE

Exquisite 
from every angle
        (...especially a financial one)



Want the best lawn ever?

Prices from

per treatment

£15*  

As pioneers in British lawn care, we are 
the UK’s largest and most recommended 
provider with millions of treatments taking 
place across the UK every year. With over 
30 years of experience, you can rely on us to 
provide your lawn with the very best care

Our lawn care experts apply bespoke, seasonal treatments 
to keep your lawn continually nourished and weed free. 
Whatever the size or condition, we ensure that every lawn 
receives the love and attention it deserves

Find out more and visit greenthumb.co.uk/treatments

Who are GreenThumb: What we do:

For a FREE lawn analysis  
call 01772 378808 or email prestonnorth@greenthumb.co.uk
*Based on a lawn size up to 40m² greenthumb.co.uk

25%
SAVE UP TO All you have to do is sign up to our 

Enhanced or Complete programmes
Find out more and visit greenthumb.co.uk

Quote:  

getthedeal
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