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Welcome to the very first edition of BusinessWorks magazine – the new
quality title for the Humber region.
Our aim is simply to celebrate the entrepreneurs of the Hull, East Yorkshire
and Humber areas and encourage others to follow in their footsteps,
showcasing our region as a vibrant place to live and work – and play, too.
We want to tell inspiring stories, accompanied by creative photography that
brings business to life, beyond the desk and the office walls. Our region is
packed with people who have taken risks, innovated, created, striven and
often battled against the odds to get to where they are today – we ask them
how they did it, what challenges they faced (and still do) and what advice
they’d offer to those just starting out.
The team at BW have worked flat out in the past month to bring you this
first edition in time for Humber Business Week, and we hope you can see the
magazine’s potential – it’s still very much work in progress and it will of course
continue to take shape. The plan is for it to be quarterly, with the next edition
coming out around the beginning of September.
So, who are the BW team? The magazine is the brainchild of Helen
Gowland, working alongside designer Craig Hopson and head of production
Steve Jessop. I’m an ‘Ull lass and have lived and worked in the city and
East Yorkshire all my life; I was recommended to Helen by Phil Ascough,
the former Chamber president, all-round good egg and fellow Hull City
fan (for both our sins) – and we decided to go for it. We knew it was an
uphill task, but Helen is not short of entrepreneurial spirit either, and we
were all confident we could do it if we pulled together. The final member
of our team, photographer Leo Francis, came on board shortly after – we
thought his quirky portfolio would be a great fit for BW. (Incidentally, I had
unwittingly encountered Leo once before, standing with hundreds of other
crazy Hull volunteers on the top of St Stephens’ car park at the crack of dawn
– for it was Leo who was behind those amazing City of Culture Big Picture
photographs.)
We do hope you enjoy BW – and please let
us know what you think! We’re on social media
too, so do give us a follow.
Sam Hawcroft, BW Editor

All contents copyright © 2018 Business Works.
All rights reserved. While every effort is made to
ensure accuracy, no responsibility can be
accepted for inaccuracies, howsoever caused. No
liability can be accepted for illustrations,
photographs, artwork or advertising materials
while in transmission or with the publisher or
their agents. All content marked Profile should be
regarded as advertorial. All information is correct
at time of going to print, May 2018.
www.bw-magazine.co.uk
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Leading businesses sign
up to support literature
festival

AA Global announces key appointment as it
prepares for expansion
A leading translation and interpreting company is set for further expansion after
confirming a key appointment and revealing plans for new premises.
AA Global Language Services has announced the appointment of Andrei Sparling
as general manager. Andrei joined the company as a part-time interpreter and
progressed to lead its expansion to Hull in 2011.
That move provided a platform for growth across the north of England for the
company, which was launched by Chief Executive Officer (CEO) Kirk Akdemir in
Worcester more than 25 years ago.
The Hull office gained importance as AA Global developed its services to major public
sector organisations, a wide range of private sector businesses and even to the City
of Culture company by building a team of nearly 15,000 translators and interpreters
who between them can cover more than 500 languages.
With discussions under way about a move to new, more modern and spacious
premises, Akdemir said the plan was for continuing improvement, growth and
recruitment. He said: “Since we expanded from our base in Worcester, our Hull office
has grown in importance and now employs 15 of our 20-strong workforce. As more
people have arrived the building has become a bit cramped and we have decided it’s
time for a move.
“We’ve looked at a number of sites and we expect to agree a deal soon with a
view to moving during the next few months. With a bigger office we’ll be aiming to
expand further, and we expect to recruit across all areas of the business.”
Akdemir added that the promotion of Andrei sent a message to all new recruits that
AA Global would offer the opportunities for the most junior staff to build successful
and rewarding careers.
He said: “Andrei joined us in a part-time role, came in full-time at a very junior level
and has taken on more and more responsibility over the years, making a significant
contribution to the success of the business. He has played a pivotal part in our
development in Hull and he will be a key figure as we complete the relocation.”
Andrei, who comes from Moldova, has lived and worked in Spain and in the UK. He
speaks English, Moldovan, Romanian, Russian and Spanish and moved to Hull just
one year after joining AA Global.
He said: “The work has been very challenging and there is always so much more
to learn, but that motivates me, as do the people I work with. It’s about everybody
working together and helping each other. My colleagues are part of the reason I am
where I am.
“I was one of the first people from AA Global to arrive in Hull and I have seen the
transition of the city first-hand. It’s a lovely city and I see it as my home rather than as
a place I came to because of a job.” l

Three of Hull’s most high-profile businesses
have pledged their support for a festival
that promotes reading for pleasure as a key
element of a child’s development.
Organisers of the Big Malarkey children’s
literature festival hope the sponsorship
from Hudgell Solicitors, KCOM and Sewell
Group will help them establish the event
as an annual national celebration of
reading and writing.
Michelle Alford, director of library services
for Hull Culture and Leisure, said: “We are
really grateful to such prominent members
of the city’s business community for their
support for the Big Malarkey.
“We have funding from the Arts Council
and from the James Reckitt Library Trust
as well as a contribution from the library
service with staff time and resources in
order to make sure we have a festival that
that will be bigger, better and more exciting
than in 2017. We are already looking
forward to 2019 and beyond.”
The Big Malarkey was one of the most
popular events during Hull’s UK City of
Culture year and will also have support from
the Back to Ours programme as it returns to
East Park in Hull from June 20-24 this year.
The festival will feature three days
of activities for schools, providing
opportunities for more than 2,000 children
to meet authors and illustrators and to
create their own stories. The schools events
will also include the James Reckitt Hull
Children’s Book Award, with 450 children
assembling in the Big Top to choose their
favourite author for 2018.
The weekend activities will be open to the
public. Tickets are on sale now through the
official website at www.bigmalarkeyfestival.
com and the performers are promising
a programme packed with fun – and
surprises.
Cathy Phillips, KCOM’s chief marketing
officer, said: “We’re delighted to be
supporting the Big Malarkey festival, which
looks set to be an exciting mix of fantastic
literary events once again.
“As a company that’s been at the heart
of the Hull and East Yorkshire community
for more than a hundred years, we know
how important it is to support the next
generation of readers and help fire those
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young imaginations, opening up whole new
worlds of creativity and potential.”
Martin Stead, managing director of Sewell
Facilities Management, added: “We work
a lot in schools as a facilities management
company and we see the work that goes
in from the teaching community. We just
want to play our part in the development of
children who are going to be the potential
next employees and customers for us.
“We get involved with a lot of reading
projects. It’s a vital life skill and supporting
events like this that can spark that
excitement to read.”
Andrea Beer, general marketing manager at
Hudgell Solicitors, said the firm supported
the Big Malarkey last year as one of the City
of Culture business partners.
She added: “As a company we have always
been keen to support education. The Neil
Hudgell Trust has always supported things
like that to help young people and to
develop their aspirations.
“We were keen to get involved again this
year. A member of our team attended last
year and thoroughly enjoyed it. They came
back and said they had had a fantastic time.
They found a really good atmosphere with
different generations coming together and
doing things together as a family.”
Alford added: “We know that reading for
pleasure is one of the single most important
things that children can do to improve their
academic achievement. They will reach
a higher level if they read for pleasure. It
is more important than socio-economic
background.” l

Colleagues from Hudgell Solicitors Andrea Beer (left)
and Sharelle Gibbons (right) with Martin Stead and
children from Thanet Primary School in Hull.

Restaurant hits the road to meet demand for
quality catering

An award-winning restaurant is ready to
take its culinary delights on the road with a
van-tastic new catering arm.
1884 Wine and Tapas Bar, winner of a
string of regional and national fine-dining
awards, has also expanded its operation
by launching a breakfast service that has
already proved a hit with businesses.
The restaurant brought a splash of the
Mediterranean to the banks of the Humber
when it opened at the corner of Hull Marina
three years ago. Last year it turned to pedal
power by unveiling the Amor 1884 fridge
on a bike to serve ice cream, prosecco and
other chilled delights at festivals and other
open-air events around the city.
Now the team have added a van, gazebos
and mobile kitchen as they target the
increasingly popular Hull Street Food Nights,
the Yum! Festival of Food and Drink in
August and a programme of corporate and
social events.
Bookings are already coming in after the
mobile unit was announced at the launch
of a second initiative – a breakfast service
that will see 1884 Wine and Tapas Bar open
from 9am until 11am every Friday, Saturday
and Sunday, with private bookings and offsite catering available all week.
Guests from a wide range of Hull businesses
including solicitors, accountants, major
banks, the Hull and Humber Chamber of
Commerce, HullBID and the Bondholders
attended a launch that featured
presentations about the parallels between
business and sport by Tim Sheens, head
coach of Hull Kingston Rovers, and Marc
Hackney, a director of the club.

A subsequent tricycle trip to Rovers’
Challenge Cup tie against Wigan Warriors
was another success as Amor 1884 sold
out of ice cream.
The restaurant is now in discussions about
holding breakfast networking events with
key figures from Hull FC, and with HullBID.
Deborah Spicer, director of 1884 Wine and
Tapas Bar, said the investment in the mobile
service was inspired by demand from diners
for something different in the corporate
sector, and by the explosion of interest in
street food.
She said: “Many of the diners who visit the
restaurant organise their own special events
at home or at work and had been asking
if we could provide a catering service. We
have done a few events in the past and we
can now do so much more, from travelling
to source the best ingredients to delivering
the finest food to prepare and cook fresh
at a company event, private party or any
celebration.
“It was a similar story with the breakfast
service. Just as we gave a new twist to
tapas when we opened in 2015 we also
cooked up some new breakfast ideas, with
high-quality food and service in stylish
surroundings. The response so far indicates
that the demand is there.
“We’re targeting outdoor public events
including food festivals, sport and cultural
events as well as private parties and
business events. The message is that we’re
open for breakfast, lunch and dinner at our
place or yours, and we can create a menu
that is perfect for your guests and for any
occasion.” l
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Businesses count the
benefits of backing
Pride festival
The organisers of Pride in Hull are urging
businesses to share in the success of an
event which was hailed as one of the
highlights of Hull’s 2017 City of Culture
programme.
Trustees from the Pride in Hull charity
launched their sponsorship campaign with
a networking event at the Deep which
was sponsored by the Deep Business
Centre. Many more businesses and other
organisations from Hull and East Yorkshire
attended the gathering and told of the
benefits of backing Pride in Hull as part of a
wider commitment.
Freya Cross, business and corporate
manager at the Deep, said: “We wanted to
get involved because of the importance of
diversity and equality. We have an important
role in supporting small businesses. By
hosting their event we are supporting
Pride in Hull as a small business and we are
reinforcing our own message about the
importance of diversity and inclusivity.”
“We still get asked by same-sex
couples whether they can get married
at the Deep, because it transpires that
prejudices still exist in some places or are
perceived to exist.”
Matt Walton, chairman of Pride in Hull,
said this year’s event would take place in
Queens Gardens on Saturday, July 21,
and presented a big opportunity for
businesses to show their commitment to
equality in a very visible way. At the 2017
event, 2,000 people took part in a huge
parade around Hull city centre, 44,000
people joined the celebrations in Queens
Gardens and social media reached more
than 2.3 million people.
The trustees have now captured some
of the highlights in a brochure
featuring different levels of
partnership opportunities as they
strive to cover the costs, which last
year exceeded £100,000.
Pride in Hull is in discussions
with well-known figures as
the trustees plan a programme
of entertainment which last
year delivered Marc Almond,
B*Witched, Courtney Act and local
legend Bobby Mandrell.
Plans for 2018 also include a

street food festival featuring more than
50 vendors and a commitment to improve
accessibility for all, making the site easier to
navigate.
Nathan Greenfield, one of the trustees,
said: “Fundraising is a massive challenge
every year, but we know we have a really
strong event that has huge potential
for the businesses who partner with us.
It’s a unique opportunity to show your
commitment to equality and diversity in a
real and tangible way and on a very public
platform.”
Ben France, BP Pride lead for the company’s
site in Hull, said: “This is something that BP
believes in very strongly. We have a diversity
group within BP where employees volunteer
some of their work time to address inclusion
and part of my role is to promote LGBT
inclusion with education sessions and taking
part in Pride.
“BP recognises the value of it and the
contribution it makes to the business. We
want to make sure we can attract the best
people and we are fully committed to
equality and diversity. If you want the most
efficient organisation and the best staff you
should be taking part in events like this.”
Georgia Allenby, manager of the Hideout
Hotel in Hull, said: “We opened a few
weeks before Pride last year and it was
one of the best events for tourism. We
want it to succeed because it is important
for us and for other small businesses in
the city centre that people keep coming
back year on year.
“We are an inclusive business and we
recognise that it is the way forward to have
events like this that bring communities
together. It is also great for business to have
an event on your doorstep which attracts so
many people.”
For details of how to support Pride in Hull
visit: www.prideinhull.co.uk or
email: sponsor@prideinhull.co.uk l

Pioneering bar launches
‘Spirit of Hull’ as gin still
bears fruit

Yorkshire’s first gin bar and distillery has
launched the “Spirit of Hull”.
Humber Street Distillery Co is the only bar in
Yorkshire with its own in-house distillery and
one of just a handful of such venues across
the country.
It’s also Hull’s first licensed distillery in
decades and its unique Hull Dry Gin is the
latest example of the creativity inspired by
the reinvention of the Fruit Market quarter.
The bar’s gin still was launched at a VIP
evening when guests were the first to savour
the fruit-flavoured tipple and raise a toast to
the “Spirit of Hull”.
Hull Dry Gin is now on sale by the glass or
bottle at Humber Street Distillery as well as
at a limited number of other local bars and
restaurants. The owners are also exploring
opportunities for national distribution.
It followed months of work building,
installing and commissioning the bespoke
still, which is on display behind a glass wall
in the oak-panelled, speakeasy-style bar.
Owners Lee Kirman and Charlotte Bailey,
pictured above, have teamed up with master
distiller Jamie Baxter to capitalise on the
popularity of gin and the growing trend for
boutique brands created by craft distillers.
The couple worked with Baxter to develop
and refine the recipe for their gin, which is
the first to carry the city’s name.
Kirman said: “We’re really excited that the
gin still is up and running and we’ve brought
a long-lost art back to Hull.
“The bar opened just over a year ago and
has been a great success. Now the launch
of the still and our own unique, homeproduced gin is a dream come true for us.
“Customers can enjoy a drink in the bar
and admire the still as it works its magic.
It’s a fabulous feature and really adds to the
experience. It’s always been our ambition
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to make Humber Street Distillery one of the
places you really must visit if you’re coming
to Hull and the gin still makes it even more
of a draw.”
The bar’s new spirit is a citrus-led dry gin,
with floral notes, featuring cubeb berries
and cassia bark with chamomile flowers,
elderflower and pink grapefruit peel.
It adds to Humber Street Distillery’s drinks
range of 150 gins, 60 rums, 15 bourbons
and a gin-led cocktail menu, including a
Fruit Market Martini, featuring Hull Dry Gin,
apricot brandy, raspberry spirit and grapefruit
juice. The bar also stocks an extensive range
of quality wines and craft beers.

The bar’s owners have made a £90,000
investment in the gin production facilities,
including the copper still custom-made by
German distillery maker Holstein. The still
is the 18th Baxter has created over the past
12 years.
Baxter said: “Lee and Charlotte have
invested in the Rolls-Royce of stills. It’s
a really high-quality piece of equipment
that will last for decades and will make a
consistently excellent product. Every still has
its own unique characteristics – that’s one
of the beauties of craft distilling. There is
science behind it, but also a real art to it.
“There’s no computer controlling this still.

Everything is done by hand, by taste, by
touch and by listening to the sounds the
still makes. The gin it produces is lovingly
created. It’s an artisan, hand-made product
that is uniquely local and people love that.”
The 150-litre still has a production capacity
of 220 bottles a day and will produce Hull
Dry Gin for in-house sale and to supply
other Hull bars and restaurants, including
Hull venues the Minerva, 1884 Dock Street
Kitchen, Butler Whites, Furley & Co and the
Old House, as well as the Pig & Whistle in
Beverley. The bottles feature Hull landmarks
and have been designed by East Yorkshire
architectural illustrator Nick Coupland. l

Castle Street project guides construction giants on national diversity policy
Feedback from consultation on Hull’s
£400 million Castle Street improvement
project has driven a group of national
construction firm to work together to
cut the negative impact of their work,
particularly on disabled people.
“Considering Inclusion in Construction”
has been published as an industry blueprint
which will influence the planning and
design of major projects nationwide.
Key contributors include Hull Access
Improvement Group (HAIG) and Anlaby
accessibility consultants About Access.
Their input prompted action from Highways
England and its contractors including
Costain, Balfour Beatty, Morgan Sindall,
Skanska and BDV Recovery.
Ian Streets, pictured, managing director
of About Access and a member of HAIG,
said the partnership approach was adopted
after the initial public consultation attracted
“poor feedback”.
He said: “Highways England admits in
the document that the response to the
original consultation was poor, particularly
from representatives of disability groups,
in that it highlighted deficiencies with the
approach. They decided they needed to do
better, so credit to them for that.”
Ian revealed that concerns arose among the
experts in Hull during their first meeting
with Highways England some four years
ago. The officials were considered to be
out of touch with legislation and with
issues concerning travel distances and
the specifications of ramps used as an
alternative to steps.
They called a meeting in Hull at which
they received presentations from Hull City
Council’s access officer, HAIG, and from Ian.

They also conducted a site visit with people
who had various disabilities.
Ian said: “The route included Princes
Dock Street and Castle Street, the areas
where they will be working. The aim was
to develop a better understanding of the
challenges, of the impact of blocking routes
while work is carried out and the need to
provide alternatives.
“The meeting clearly brought tremendous
value. They learned so much and have
taken that knowledge forward to use on
other projects. A lot of it was new to them
because they usually work on major trunk
roads which don’t have footpaths nearby.
It’s different with something like Castle
Street, which bisects a busy area.”
Among issues covered in the document
are access and egress, diversions and
the impact on the local road network,
breakdown and recovery, construction
activities at particular times of year and
how to engage with people.
It identifies the need to take a
community-wide approach, consulting
schools, faith buildings, care homes,
businesses and residents, holding
exhibitions and drop-in events before
a project starts and looking for any
characteristics of a neighbourhood that
require specific attention.
The document spells out the need to
ensure that temporary footpaths can
accommodate wheelchairs and other
mobility aids, that vehicle recovery
teams consider the needs of diverse
road users and that signage and other
communications are tested with a variety of
stakeholders before implementation.
Particular points raised include ensuring

that diversity awareness training was
provided for members of the project
team involved in providing information.
It invites them to consider providing
tablets or boards that can be handed to
wheelchair-users to enable them to view
plans, adding subtitles and sign language
to videos, making models and plans tactile
– and ensuring any exhibition venues are
accessible.
Streets said: “It was good that they valued
the experience of experts local to the
project. Subsequently they also sought
input from community organisations
elsewhere in the UK. It demonstrated
recognition that we have a high level of
expertise locally, and we welcome that.
“The principles within the document are
consistent with our message that good
accessibility starts at the planning and
design stage. Whatever the size and cost
of a project, there are clear benefits from
thinking in advance about the accessibility
needs of the people who will use it, the
employees who will work on it and the
neighbours who will be affected by it.” l
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‘I wouldn’t change
my journey – it’s
made me who I am’
For a career running your own successful
business you need a good education and a
privileged background. Jo Fleming is a fantastic
example of how wrong that misconception can
be, as Sam Hawcroft found out.

W

hen she left Newland School for Girls with few GCSEs, Jo, 42, who runs
Yorkshire Staffing Services and GB IT Recruitment, certainly never had any lofty
ambitions to be a business leader – but she did have a work ethic. “I just didn’t
conform,” she says. “I found it really boring, I didn’t have the attention span and
thought I knew everything there was to know. When I left I went straight into
work, because I just wanted to work. I started working in an old people’s home,
doing the tea round, then I worked in a bakery, did babysitting jobs, everything –
I just wanted to get out of school.”
But this was derailed when she became pregnant with her first child, a
daughter, at just 17. Another daughter followed a couple of years later and by
the age of 20 she found herself on her own – a single mother with two young
girls. However, Jo was determined not to live a life on benefits in social housing,
and as soon her children were in nursery she sought work again, doing various
jobs, until at 27 she was taken on by Stafforce in Hull, after previously working
as a temp there, and they put her on a key assignment for NHS Direct. Later
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“I had to learn, and learn fast, learn on my feet and on the job, listening to other people in similar situations
– I really have learned on the job, massively.”

she worked for a national plc, spending
a year in Leeds on project management
and continuing to develop her skills. By
her mid-30s she decided she wanted to
work for herself, having had her ear close
to the ground and picking up on the nuts
and bolts of how the business worked.
“I knew what the company was making,
what the margins were, and knew what I
was getting paid,” she says, adding that
she sought investment to help her set up
Yorkshire Staffing Services in 2011.
Was she naïve about the challenges
ahead, though? “I was so green I was
luminous!” Jo laughs. “I knew how to
recruit and how to find candidates, but
working for a plc, when people needed
paying, or invoicing, or any of that, we
didn’t get involved – there was a massive
back office operation to deal with that,
so I had to learn, and learn fast, learn on
my feet and on the job, listening to other
people in similar situations – I really have
learned on the job, massively.”
She adds: “It’s a really stressful situation
in one way because people expect you to
know everything, and you don’t – there’s
all the different accounting systems and
terminology – it was a foreign language,

but now I can speak the language. I’m
very much self-taught, and am always
continuously keeping my mind open,
listening for opportunities where you can
learn from other people. The legislation
in my industry changes a lot all the time,
so you’re always making sure you’re
members of the right governing bodies,
and membership bodies in your industry, to
get advice from them – you’ve got to learn
quickly.”
There were numerous early setbacks
that came with being entirely new to going
it alone – including falling foul of the
dreaded VAT man. “We missed a deadline
one year and ended up with a nice big
juicy fine of about £8,000 – I was focusing
on building a business and getting staff
into placements, as that’s how we earn
money, and it just got missed.” And there
was a time when the lights literally went
out in the very early days, when no one
in the office had thought to contact the
electricity firm and set up an account. Jo
says: “All I had in the office in Goole was
a laptop with a dongle, it was freezing,
a really cold winter, and I was sitting
there and all the electric went off. I called
npower and they said, ‘Who are you? We

don’t know who’s in this building!’”
Jo kept at it, though, motivated by the
fear of failure and the fact she felt she had
something to prove to her ex-colleagues.
She also felt that, as a single mother in a
male-dominated industry, she had that bit
more to do to. “I’ve felt I’ve had to catch
up a lot, as a woman, because I had my
children young, and I started my career
at 27, which was late in comparison to a
lot of my female and male colleagues, so
I’ve always had this feeling that I’ve had
to prove myself in my position. A lot of my
customers are men, a lot of the decisionmakers tend to be men, and you have to
be able to know your facts, be authentic,
and know what you’re talking about, and
I think that as a woman you have to know
that little bit more.” Jo frequently had to
juggle childcare arrangements with client
appointments, a lot of them falling outside
normal office hours – something the
majority of men do not have to contend
with, in her experience. “The challenges
I’ve found were more personal challenges
because of my situation,” she says, “but
I was determined to make it work with
the support of my family. As the girls have
got older, it’s got easier.” It wasn’t long
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before Jo gained the recognition she had
worked so hard for – in 2013, Yorkshire
Staffing Services won best new business
at the Goole and Howdenshire Business
Excellence Awards. And just this year, YSS
was a finalist in those awards’ Best Training
and Development category.
And it seems as though Jo’s
entrepreneurial spirit has rubbed off on
her daughters, who are now 22 and 24.
“They are really strong, independent young
women, and I’m really proud of that, and
because I’m a young mum I had a different
relationship with them. My eldest daughter
is an account manager for Chanel, after
moving to Newcastle when she was 17, and
she has a baby daughter and has recently
gone back into work – she’s very smart, very
switched-on, and she’ll go far. My youngest
daughter works as an apprentice in one
of my offices; she has a son and is a really
smart cookie. She has it really hard – she
knows people are watching her because
of who she is, and she has to start at the
bottom like we all do but she’s a really
sharp, quick thinker.”
Brexit is, of course, one of the biggest
challenges facing most businesses – and
for Jo it’s become just another hurdle to
clear. YSS recruits mainly in the production,
manufacturing, logistics and warehouse
sectors, which tend to have a large migrant
workforce – and many companies have
recently been seeking to secure their
labour by offering their workers permanent
contracts. “That’s great for the company
and the workers, but we don’t earn any
more money on them – it’s reduced our
hours that we sell through YSS,” says Jo.
This was one of the motivations behind
the launch of her second company, GB
Recruitment, which is at the other end of
the spectrum to YSS, specialising in finding
highly skilled people to work in the digital
industry. She says: “You just continue to
diversify, never stand still, and continue to
be knocking on new doors – hence why
we set up GB Recruitment to tap in to the
digital market, which is really fast-growing;
a lot of things are going online now. Being
nice and early and the first in Hull to set up
a dedicated IT recruitment business right
on Castle St, near C4Di and all these other
amazing places – that’s been a really good
strategic move.”
Jo is now sought-after as a mentor,
adviser and public speaker, and a couple of

‘‘

“You just continue to diversify, never stand still, and continue to be
knocking on new doors.”

years ago she began work with the Young
Enterprise charity, inspiring young people to
learn and succeed in business – something
she wishes she had been offered when
she left school in 1991. “Now I’m part of
Young Enterprise, I see why, because it
really recognises people who are not as
academic; I actually am quite academic
– it was just that I was bored.” To those
young people, and indeed anyone else
setting up in business now, her top piece of
advice is: “Surround yourself with people

you admire, who are successful, who are
achieving what you want to achieve. You
need to be in the places they’re in, such
as networking groups and social circles.
Continue to learn – you can’t sit back with
your feet on the desk.”
It’s clear that it’s Jo’s background that
has made her who she is – and she has
absolutely no regrets about the inauspicious
start to her career. “I wouldn’t change
anything – I wouldn’t change the journey I
went on – it’s who I am, it’s what I did.” l

Efficient and
Controllable Energy

Taking control of your energy requirements can be a
daunting task, particularly when the figures involved
are so colossal. However, with ever spiralling energy
commodity costs, along with sharp rises in the noncommodity costs of your bills, the time to consider on-site
energy generation is now. Generation doesn’t need to be
limited to purely electrical connections but considering
site wide energy requirements including heating/cooling
can lead to optimising efficiency and the largest overall
financial savings. Paybacks within 5 years are entirely
possible, with energy developments often able to benefit
from 20-year incentive schemes lead by the government.

COULD TAKING HOLD OF YOUR ENERGY
REQUIREMENTS SAVE YOUR ORGANISATION
THOUSANDS WHILST DE-RISKING CONNECTION TO
A STRAINED NETWORK?
CambridgeHOK are an industry
leading Engineer, Procure & Construct
contractor, based in East Yorkshire, who
have an extensive portfolio of energy
centres and district energy schemes
undertaken throughout the U.K.
Utilising significant inhouse engineering
capabilities CambridgeHOK will work
with a client from initial feasibility/design
stage through to operational hand over.

Current market technologies focus on combined heat and
power plants, biomass boilers with and without electrical
generation along with expanding markets including but
not limited to industrial heat pumps and heat recovery
systems. All of these are aimed at reducing emissions in
line with international carbon targets. Low carbon heat
networks are coming to the forefront of the governments
energy focus with plans for major change in the next 10+
years and as such, organisations should be considering
potential opportunities for heat networks – the early bird
catches the worm.

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

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

F. +44 (0)1430 449331
www.cambridgehok.co.uk

Our modern office
space is the place
to elevate the image
of your business
• Among the most cost
effective office space
in East Yorkshire
• 24-hour gated security
giving you and your
clients peace of mind
• Great public transport
links and just off the
M62 motorway

humberenterprisepark.co.uk
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W

omen into Manufacturing and
Engineering (WiME) was launched after
three of the region’s largest companies,
Siemens Gamesa, Swift Group and Airco,
realised they needed to do something
about the lack of female talent they
were attracting to their organisations,
despite the fact that the manufacturing
sector contributes 17% of the Humber
region’s employment, compared with
8.7% nationally. Together with Green Port
Hull, Jobcentre Plus and former BP plant
manager Kirsty Clode, they created a pilot
programme, taking over the Hub, a walk-in
information facility in Hull’s Central Library.
The first event in August 2016 saw 100
women and girls invited to come and see
what manufacturing and engineering was
all about.
Kirsty, chair of WiME, said: “Our research
shows that there is a lack of information
about the vast range of job opportunities

‘‘

and about how to get into these jobs.
There is also a misconception about the
type of work available. Some people think
it still like 30 years ago and that you have
to lift heavy objects.” Their approach is to
put female role models centre stage, with
women already working in the industry
speaking directly to other women and
girls about the jobs they do. “It’s hard to
be what you can’t see,” Kirsty says. There
is a lack of visibility in the wider media,
too, she points out. TV dramas routinely
feature doctors, nurses, vets and police,
but manufacturing and engineering roles
are rarely shown. There is a perception,
therefore, that they are simply not as
exciting, but WiME strives to counter this;
the careers events at Hull’s Guildhall also
feature a 3D visualisation kit so people can
learn about – and experience – places and
processes that it wouldn’t be possible to
see in person, such as huge wind turbines

or cranes. The programme began with just
the three companies, but now closer to 30
are involved, including KCOM, British Steel,
BP, ABP and the Army. The aim is to put all
the organisations in one place and bring
prospective female employees to them, and
independent careers advisers are also on
hand. Kirsty emphasises the fact that the
advisers are independent and can provide
information about opportunities such as
apprenticeships. She says: “The last statistic
I saw was that out of 28 countries in Europe
we’re the worst at recruiting women
into manufacturing and engineering. I
know that by companies and schools/
colleges working together we can change
that, and enable girls and women to see
the opportunities open to them in these
fabulous industries.”
An alarming drop-off in the numbers of
girls taking physics beyond GCSE level is
something else WiME is trying to address.

“It’s very much about telling them not to let the physics drop off, because that’s what they will need; it may
be a hard subject, but it gives you much wider options when you’re choosing your career.”

bw-magazine.co.uk
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In schools, girls make up 50% of those
studying GSCE physics, but at A-level,
only about 22% of girls decide to carry it
forward. By apprenticeship or degree level,
the figure can be as low as 7-15%. “So
we’re losing them,” says Kirsty. “They’ll
do the GCSE, but they then think it’s not
for them. The phrase that a lot of these
campaigns use is ‘people like me’, so we
use ‘women like me’. It’s very much about
telling them not to let the physics drop off,
because that’s what they will need; it may
be a hard subject, but it gives you much
wider options when you’re choosing your
career. If you drop it too early, you might
run into problems. It’s about broadening
their options; it’s a tough subject to do
at school, I remember it well, but it’s
worthwhile doing.”
A number of teenage girls have gone on
to secure placements at companies involved
with WiME. Holly, who attended the first
WiME open event in August 2016, signed
up for an eight-month trainee course with
Airco shortly after. She said: “After doing
my AS-levels, I realised the academic route
wasn’t for me. Engineering had been
suggested to me before, so the WiME event
was a fantastic way of finding out more.”

‘‘

“Women like me considering
a career change need
to overcome the fear of
the unknown. Whatever
your differing qualities,
characteristics and skills –
you just need to believe you
can do that job.”

Abbie, from Grimsby, attended a WiME
careers day in early 2017 and weeks later
was taken on as an engineering apprentice
at Swift Group. She says: “I didn’t want to
go to university; I wanted to learn on the
job, so I knew the apprenticeship route was
the right one for me. The WiME careers day
was amazing. I loved how it was organised
so you got a chance to speak to women
from a variety of companies. My advice
to girls like me who are thinking about a

career in engineering is don’t shy away or
be intimidated by the number of men in the
industry. Look into things properly – there
are so many different routes and you can
find out the one that suits you the best.”
Indeed, there is no getting away from the
fact that the sector is male-dominated,
Kirsty says. However, she insists that this
should not be a barrier to girls coming in:
the firms taking part in WiME strive to make
sure their workplaces are fit for purpose –
that they create the right environment in
which girls and women can thrive. After all,

it’s not too far removed from growing up
with brothers, Kirsty argues.
WiME is not all about school-leavers,
though. Many mature women have come
to the events looking for a career change
in later life. Having worked as a children’s
book illustrator and a wedding florist, Julie
Omond, who is in her mid-40s, attended
the WiME event in March 2017. After
speaking to the team at Siemens Gamesa
she was inspired to attend one of the
company’s recruitment days and apply
for roles. In June, she was taken on as a
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production operative at the blade factory
on Hull’s Alexandra Dock. She says: “I’m
proud to be inspiring other women to work
in manufacturing and engineering. I have
twin girls who are now 20 so I think it’s
important to let women know that every
career is open to them.”
Christel Croft was a scientist for many
years before a WiME event last October
encouraged her to transfer her skills to the
engineering sector; she is now innovation
manager at Ideal Boilers. She says: “I
have the inspiration provided by WiME
to thank for my current role. Speaking to
Ideal and other firms made me realise my

skills were transferable across the varying
engineering disciplines. They valued the
experience I could offer them. As boilers
have key components made of polymer
and composite, I could bring new ideas
from my previous field and apply them to
new situations.”
Christel adds: “Gender diversity
genuinely improves company performance.
Women should be confident that they can
deliver. Their talent is recognised because
they can bring another side, another point
of view. Engineering contains so many
different disciplines. From hands-on skills,
to management of projects or team, there

‘‘

really is something for everyone.”
Of course, manufacturing and
engineering is not for everyone, and Kirsty
stresses that they are not trying to convert
everyone to the cause. “We’re not saying
women need to do these jobs, just to think
about them as a possible option – because
it’s not that these jobs are just for boys;
boys do these jobs, but girls can do them
too – and they do them brilliantly.” l
For more information, visit http://
greenporthull.co.uk/jobs-training/womeninto-manufacturing-and-engineering. The
next WiME event will be in October.

“We’re not saying women need to do these jobs,
just to think about them as a possible option –
because it’s not that these jobs are just for boys;
boys do these jobs, but girls can do them too –
and they do them brilliantly.”

ROLES REGULARLY PLACED:
Software Developers

Need help with
your recruitment?

Project Managers
IT Support
Test Analysts
.Net Developers
Web Designers
ScrumMasters

Get in touch! hello@gbit.org.uk

New For 2018:

IT Contract Recruitment

GBIT.ORG.UK

GUIDING YOU TOWARDS A BRIGHTER FUTURE
Well established since 1999, Sirius is a BIS registered Enterprise Agency, and also a fully accredited
member of ‘Responsible Finance’.
Based in Hedon, Sirius offers free advice, support, and business loans for local
people setting up a new business in the area, or growing an already successful
business in Hull and the East Riding Of Yorkshire.
Whether you are just considering an idea, and need help with your research and
planning; or you all are ready to launch or invest in your existing business, the
qualified Business Advisors at Sirius are there to help. Whether it’s a ‘butcher, a
baker or a candlestick maker’, the Sirius staff know how important the ‘big step’
is to you, and really would like to help you to become even more successful.
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WE W AGAZINE,
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Whether starting up or growing your business, make Sirius your first ‘port of call’,
and take advantage of their wealth of expertise.
Guiding You Towards a Brighter Future

TELEPHONE 01482 890146 FOR YOUR INITIAL MEETING.
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Professional approach
can reduce the burden
of business rates
During a career of more than 40 years as a business
rates specialist, Adrian Smith has always put
professionalism first.
Adrian maintains that every business has
a legal and moral responsibility to pay the
fair business rates for which they are liable.
As founder of AS Rating, he will tell a client
if an initial discussion establishes that an
appeal is unlikely to succeed and not worth
the cost of pursuing.
But he will also back them all the way if
he establishes that their rateable value has
been set too high by the Valuation Office
Agency (VOA), that rates demands are
being issued for a building that is not fit for
use, or that owners and occupiers are being
penalised unfairly in other ways.
Indeed, he left the Inland Revenue and
became independent in 2000 because he
felt more comfortable advising hard-pressed
businesses on how to get a fair deal with
their rates.
From the start, Adrian was appointed
as a consultant by two firms of chartered
surveyors. He is currently battling on behalf
of a number of clients against the fallout
from a 2017 rates revaluation process,
which has delivered a double whammy
of setting many valuations too high and
building deterrents into the system to limit
the number and effectiveness of appeals.
He said: “The figures nationally show
a reduction in the number of people who
challenged their rateable value after the
2017 revaluation compared with the 2010
revaluation, but no one should be fooled
into taking that as an indication that
people are happy.
“The reality is that a lot of people have
genuine grievances about the new rateable
values, but they are being deterred from
pursuing them because the system is
so complicated. The result is that many
businesses may be paying thousands of
pounds more than they should.”

With offices in Hull and a home in
Holderness, Adrian is familiar with general
rates issues facing businesses across the
board, small and large, urban and rural
and operating in a variety of sectors. His
wider client base takes him further afield,
and he retains a network of influential
contacts from his membership of various
professional bodies and his time with the
Inland Revenue.
Regular briefings as a member of the
Royal Institution of Chartered Surveyors,
the Institute of Revenue and Rating Valuers
and the Rating Surveyors Association keep
Adrian in touch with the latest information
on business rates and, crucially, how it

is being interpreted. Business rates are
a significant overhead for a business.
Typically, they can approach 50 per cent
of the annual rent of the premises, an
expense that in the current economic
climate may affect not only the profitability
of many businesses but may also influence
the viability of commercial propositions.
The safest and best approach for a
business is to manage its rates and that
means taking a proactive approach.
AS Rating routinely receives calls from
businesses to carry out a rating value of
new premises because they build rates into
their business planning.
In line with government
recommendations that businesses looking
to address rates issues use companies that
are professionally qualified, AS Rating
ensures that it offers advice from an expert,
not a salesperson.
There are unscrupulous operators in the
sector who see the combination of cost
and confusion as an opportunity to cash
in, offering to cut rates bills but not telling
the full story – that various forms of relief
already offer a reduction.
Typically, a cold-caller will say they have
identified a number of properties in your
area where rates are excessive. They might
say they have testimonials as evidence of

bw-magazine.co.uk

the savings they have made, and they will often follow up with a personal
visit even if you say you’re not interested.
Adrian said: “It is important to check testimonials and other credentials
thoroughly because some companies will charge you simply for ‘assisting
with the online registration process’ with the VOA. They will also charge
a cancellation fee if they fail to secure a rates reduction and you decided
to dis-instruct them and, in many cases, they will be covered by their small
print.
“We work with a lot of law firms and chartered accountants. We take a
professional approach, we carry out thorough surveys and things like that
take time. We don’t do no win no fee, but we do give free initial advice
and we won’t tell people they need our help if they don’t.
“Take professional advice from someone to ensure you understand what
it is that you are seeking to achieve and make sure the people you use have
the correct accreditations.” l
Adrian Smith Rating
One Business Village, Emily Street
Hull HU9 1ND
01482 770223
01964 625415
www.asrating.com
info@asrating.com

ADRIAN SMITH RATING
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Check,
challenge,
appeal –
the issues
The new rating list came into effect on April 1
2017 and the Valuation Office Agency (VOA) says
businesses can go online to check the facts held
about their property and view their valuation details
before deciding whether to mount a challenge.
However, the process is time-consuming because of
a combination of factors including the complicated
procedure, the website still being under construction
and the number of appeals still outstanding from
the 2010 revaluation. At the same time, the VOA
is pushing ahead with plans to reduce the number
of offices in England, Wales and the equivalent
Scottish Assessors’ office from 52 to 28 by 2023.
Hull will survive the cull, but could still be hit by job
losses and a larger workload with offices in Lincoln
and Sheffield set to close. One industry analyst has
likened the situation to closing a hospital because
there are too many sick people to deal with.
Ratepayers who want to check the rating
assessment of their properties must register through
the Government Gateway, which may involve setting
up a new account. They must also register the details
of their agent if they decide to appoint one. It is
currently not possible for an agent to register on
behalf of a client.
A ratepayer who wishes to challenge their
valuation will be asked to compare their property
with others of similar age, size and character in their
area. They must also set out why they think their
valuation is incorrect. If their challenge is dismissed –
or if the VOA has not responded within 18 months –
they have the right to appeal to a Valuation Tribunal.
With the latest round of rates bills increasing
because of inflation it is expected that more checks
and challenges will be lodged, but there is a risk
of even higher charges. Legislation currently going
through Parliament will authorise the VOA to
charge up to £500 from anyone who “knowingly,
recklessly or carelessly” provides false information
as part of the procedure, even though it has been
acknowledged there is a high risk of businesses
incurring a penalty because of an honest mistake in a
complicated system. l
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PUSHING
THE BOAT OUT
Sam Hawcroft talks to Goole shipping entrepreneur Peter Aarosin.

bw-magazine.co.uk

‘‘

P

“That was a deal that was too good to say no to, I had just had my 21st birthday and we were up and
running in our own company in Goole.”

eter Aarosin has enjoyed a near 40-year
career at the heart of the Goole shipping
industry. Earlier this year he was recognised
with the lifetime achievement award at the
Goole and Howdenshire Business Excellence
awards – but it could have been all so
different for the Danish-born managing
director of Danbrit, whose career was nearly
over before it started, months after arriving
in East Yorkshire.
Having started as an apprentice ship
broker in Denmark, Peter had set his sights
on London when he arrived in the UK in the
late 1970s. However, the industry back then
was not what it is now, and he struggled to
find work in the capital. He had a friend up
in Goole who recommended a job there, so
Peter began as a trainee in a small shipping
firm in the town. Yet after just four months,
that company went into receivership, and
finally that dream job in London came
calling. Just as he was about to accept it
and move down south, one of his former

‘‘

colleagues in Goole told him he was about
to start his own company, and offered Peter
50% of the equity if he wanted to come
in with him. “That was a deal that was too
good to say no to,” says Peter. “I had just
had my 21st birthday and we were up and
running in our own company in Goole.”
However, the Danish government had
other ideas. Back then, the country had
conscription, and Peter was told he had to
return and serve his military duty. He wrote
back, explaining he had just been offered a
golden opportunity to start a business, and
applied for an extension. This was initially
turned down, beginning a four-year ordeal
that saw Peter enter into a dialogue with
the Danish defence minister and even the
Danish PM. For a time, Peter was not able
to travel back to Denmark, because if he
had, he would have been arrested for not
joining up. “Eventually,” he says, “they
saw sense and agreed that if I had gone
into the military I would have served my

nine months, come out, and then just been
a statistic on the employment register in
Denmark. Finally, they wrote to me and
said, we don’t want you any more, you’re
too old!”
I wondered what it had been like as
a young Dane coming to Britain for the
first time in the late 1970s – was it easy
to fit in, was he accepted, welcomed?
Peter points out that there have long
been strong links between the UK and
Denmark, and certainly within Yorkshire
in particular. He adds: “As a Dane you get
a welcome you couldn’t ask for anywhere
else, and vice versa – I’m always saying
to my British friends, go to Denmark for
a holiday because you’ll be absolutely
welcomed. There have been quite a few
who have come back and said how much
they loved it, and it’s exactly the same in
reverse.” I mention I once had a day out in
Copenhagen during a visit to Sweden well
over a decade ago, and he urges me

“You’ve got to enjoy it, you’ve got to have fun, and that’s basically it. If you’re having fun, and enjoying it,
it usually works out.”
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to give him a call if I ever go back, so he
can give me his “quick guide” to the city. I
might well take him up on it.
Although Goole chose Peter rather than
the other way around, he has become
one of its most passionate defenders
(not to mention the wonderful way he
pronounces “Goole” in his Danish lilt).
The town perhaps doesn’t have the best
of reputations, often being the butt of
jokes in Hull and neighbouring Howden,
but this is unfair, Peter says. “It’s been too
easy to talk negatively about the place,
and when you look at the Humber map,
Goole compliments the rest of the Humber
absolutely brilliantly, because Goole can
take smaller ships than Hull, Immingham
or Grimsby – but when you look at the
three main ports in combination, Goole
is complimenting them very well, and
therefore Goole has an excellent future.
We’ve seen various developments in Goole
recently, and especially with the latest
announcement of the Siemens train plant,
I think the town is really going to prosper.
It’s a future-proof area in as much as it’s
the closest destination to a lot of the main
manufacturers in the UK for importing and
exporting cargo too.”
Peter, who tells me he has just passed
a “big birthday with a zero at the end…
and a six at the front”, was “absolutely
delighted and totally surprised” when he
collected his lifetime achievement award
at the ceremony in February. “I knew
something was afoot,” he says. “There
was some talk of the company getting
recognition for being in business for
30 years with Danbrit, and a colleague
convinced me that I should accept the
award if we should win one. Of course,
everybody on the table knew apart from
me.” But what does he put his success
down to? “It’s a question of looking for
opportunities, of enjoying what you’re
doing – if you enjoy what you’re doing
there’s a good chance you might be
successful,” he says. “I do believe that you
should never think about the monetary
outcome of what you’re doing. You’ve
got to enjoy it, you’ve got to have fun,
and that’s basically it. If you’re having fun,
and enjoying it, it usually works out. My
motivation is absolutely having fun – I also
think you’ve got to go and help in the

local business community; over the years
I’ve been involved with the Chamber of
Commerce, I was chair of Bondholders
for about three years. You’ve got to do all
those sort of things, and you’ve got to do
them in a totally selfless way. Once you start
thinking, ‘What can I get out of it?’ then
you’re on the wrong track.”
Of course, there are always lows as well
as highs in any long business career, and
Peter says he learned one of his biggest
lessons early on, when he had a major
fallout with his first business partner. The
row centred on the fact that Peter felt too
much business was being done in the pub
– “mixing alcohol with business doesn’t
really work too well,” he says. He left the
company but was then sued in the High
Court, and eventually settled out of court
with his former business partner after eight
months of legal wrangling. “Legally, I was
wrong, but morally, I was absolutely right,”
he asserts. “That was one of the best
lessons I have ever had in my life, though
it didn’t seem so at the time. I ended up
paying him the money, shaking his hand,
wishing him good luck, and saying to
myself I would never look over my shoulder
again or speak to him again – it was a
finished chapter. He then took over the
company and went spectacularly bankrupt
only about two years later. When that
happened I actually felt sorry for him, which

was strange, but that was the lesson I got
out of it – a good one in the end – never
look back over your shoulder, you should
just accept when you’ve done something
wrong, settle it and then move on, and
don’t carry any grudges.” He adds: “There
are always small things you could have done
better and if there wasn’t there would be
something wrong – there is no way I would
have wanted to have changed anything.”
There will surely be changes afoot,
though. I tentatively mention the B-word.
“My partner always bans me from using the
B-word these days,” he chuckles. “But I’m
a very strong believer in the EU, and I think
it would be a huge mistake for the UK to
leave; I still believe that common sense will
prevail in the end. We haven’t left yet, and
there’s a long way to go, because when
you look back at the history of Europe,
and you see how peaceful it has been for
the past 70-odd years plus, what the UK
is doing, doesn’t really suit the UK – and it
will definitely not suit business. Ultimately,

‘‘

“Never look back over your shoulder, you should just accept when you’ve done something wrong, settle it
and then move on.”

should we leave on bad terms, I think it
will be absolutely disastrous. I appreciate
everybody’s talking about ‘project fear’,
but what’s happening on the other side
doesn’t make any sense from a trade point
of view.” He points out that nothing has
really changed in terms of trade since the
referendum, but acknowledges the effect it
has had on the pound. “It’s going up and
down like a yo-yo and it’s a very strange
situation… ultimately the lower value of
the pound will lead to increased prices in
the shops, and higher inflation, which will

be no good for anybody.”
But whatever the future brings, Peter
is not remotely thinking about stopping
any time soon. “I can’t see myself retiring,
to be honest – we’ve created a nice life
around business. I’m involved in a lot
of businesses and am in the process of
acquiring three new ones, so it’s going to
be a question of sitting back and helping
out. I’ve always believed in having good
partners, and I’m very pleased to say I
have some very good ones.” He sounds
so laid-back I can’t imagine that he’s one

of those types who thrives on four hours’
sleep a night – he admits he is a bit of an
early-bird, “though it’s not a question of
how long you work, but it’s what you get
done in the time you work.”
Very true, I reply. I don’t tell him
that if there was an Olympic medal for
procrastination, I’d be in contention for
the gold. Perhaps I should take heed of his
answer when I ask him whether he has any
other nuggets of business advice: “It’s the
Nike slogan.” Which is, of course: “Just
do it.” l
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One Man
& his Passion
Hull’s Adelphi club is one of the country’s
leading underground music venues – and
its future is looking bright, writes Sam
Hawcroft.

Y

ou’re writing in a business magazine, and the Adelphi doesn’t make
any sense as a business whatsoever. It’s just somebody who’s spent decades
working 20 hours a day, seven days a week, with no holidays, at something
he believes in pretty passionately.”
That’s as maybe, but by hook or by crook, Paul Jackson – aka the legendary
Jacko – has kept the cult Hull music venue going for 34 years now, so he
must be doing something right. And anyway, “business” is not all about men
in suits in sterile offices – that’s pretty much the ethos of this magazine. While
the Adelphi is the antithesis of corporate, it is still a business, driven by a
dedicated owner, as much as any other.

Photography: Sam Hawcroft
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Jacko bought the Adelphi in 1984, having
worked at Fenners in Hull for 12 years; he
fancied taking on a business of his own,
initially with two friends. However, Jacko
says, “I very rapidly realised that I didn’t like
sharing decisions three ways, so I went off
by myself, and the Adelphi was the cheapest
place in town. I looked at the Adelphi with
the intention of turning it into a live music
venue. The transformation was pretty quick,
really, certainly within four or five months
we were a full-on, seven-nights-a-week
music venue. There clearly was a demand
for it, the bands very rapidly came to the
Adelphi; it was not only a place for bands to
play, it was also where they hung out. The
focus was very much on the music, helping
bands to get themselves off the ground,
showcasing touring acts to demonstrate
higher standards to local musicians – it was
a proper music hub, and it’s evolved to be a
place that’s considered to be of international
importance.”
The venue, to the uninitiated – and
there surely can’t be many of those in the

Hull area – is nestled in De Grey Street, a
residential area off Newland Avenue. For
some reason, I slip up and call it a nightclub,
which Jacko sternly corrects me on. Now,
of course I know it’s not a nightclub – I’ve
been there numerous times, and I am
also extremely proud to say I have even
played on its hallowed stage now and then
(wearing a very different hat, I am a member
of Hull folk band Beggar’s Bridge); I guess
the sweaty, loud, dark nights I’ve had in
there are playing tricks with my memory
and it just seems like the gigs went on a lot
longer than they actually did.
Indeed, working with the community to
ensure the venue doesn’t upset neighbours
has been one of Jacko’s main objectives
over the years. The premises had been a
licensed venue before – dating back to the
early 20th century, in fact; 89 De Grey Street
started out as residential when it was built in
1888, and after becoming the Victory Club
and Institute in 1923 it was a social club on
and off until Jacko bought it (it had been
renamed the New Adelphi Club a few years

earlier by its previous owners). A model of a
huge bomb that sat atop its entrance area
until a few years ago was a nod to the fact
that 83-87 De Grey Street were not so lucky,
with the Luftwaffe’s efforts handily resulting
in a car park for the venue (though “car
park” is stretching it a bit – “potholed waste
ground” would be more accurate, and this
is just one of the club’s many quirky protests
against bland mediocrity).
And so the venue and its neighbours (a
sizable number of whom are of the student
persuasion, it has to be said) have happily
co-existed for decades. “We’ve always had
one or two people complaining about the
Adelphi, and it’s usually because they’re
wanting to increase the value of their
property investment,” says Jacko. “The
people who complain were fully aware of
the existence of the music venue at the
time they moved in.” These people sound
to me like those who live in Walton Street
and complain about Hull Fair despite it
being there for hundreds of years. Jacko
adds: “We’ve managed to avoid any of
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‘‘

“The Adelphi showcases music at its most brilliant, at its most
extreme and diverse, the stuff that we do is the music you absorb
yourself into. The Adelphi is a place for music fans.”

the bureaucracy of an entertainments
licence; we do it correctly and in a way
that benefits the community and poses
a minimum of nuisance to residents. The
police will tell you they hardly know of the
existence of the Adelphi, it’s very rare for
them to be called out to the Adelphi – it
probably happens about once a year or 18
months on average.”
Changes in legislation are set to benefit
venues like the Adelphi, Jacko tells me. The
Agent of Change (Planning) Bill currently
going through parliament was proposed
after the Greater London Authority
commissioned a report on the number of
music venues being lost to complaints about
noise by developers – and found that about
35% had been forced to close in the past
decade. The proposed law would make
developers responsible for dealing with
noise issues when building new homes near
music venues, preventing situations such as
a case in which, Jacko says, tenants were
even paid by a developer to complain about
a venue so they could get it shut down.

Another hugely positive step towards
securing the Adelphi’s future was achieving
Community Interest Company status earlier
this year. This will allow the company’s
profits and assets to be used for the public
good. “The CIC gives us a new beginning,”
Jacko says. “We’ve got a new set of clothes
to wear, and we’ve got to learn to live in
them, but it’s a way for the Adelphi to
progress into the future while retaining its
integrity – which is the most important part
of it, really. We fulfilled the criteria, and
had very good support, including from the
university, [Hull 2017 chief executive] Martin
Green, and the Music Venue Trust, which
considers us to be one of the top venues in
the country.”
There’s still much to do, though, Jacko
acknowledges, and nothing can be taken for
granted – especially not with Brexit looming,
he says. “The CIC enables us to access
various funding streams, but they don’t
come on tap immediately, and of course
with arts funding there’s a lot of uncertainty
approaching Brexit. We could lose a lot of

European funding, and the English funding
structure will no doubt be very different to
what it is now. It’s what we wanted to do
to take the place forward, but nothing’s
ever certain in a place like the Adelphi – it
could disappear at the hands of one foolish
bureaucrat at any point, and that’s always
been the case over 34 years.”
He’s not pulling in those 20-hour days
any more, though; at 64, he’s approaching
retirement age, and while he’s stepping back
a bit, he’s certainly not stopping. “I’ve even
been fishing a couple of times recently,”
he says, “but there are other political fights
to be fought, and I want to be getting
my teeth into things a bit different. I’m
not retiring from the club at all – I’m still
doing the things I’m good at and which I
enjoy doing. But I enjoy losing a lot of the
admin side; I’ve had my periods of being
thrown against walls by officials, and I don’t
particularly like that, it’s not the greatest
feeling in the world!”
“Amazing” things continue to happen
at the Adelphi week in, week out, Jacko
says. “While we can’t always put on the
biggest names, we can certainly put on the
best performers,” he adds. “The Adelphi
represents an underground in music, and
you could also describe that as bands who
are too good to be successful in an industry
that rewards mediocrity. The Adelphi
showcases music at its most brilliant, at
its most extreme and diverse. Stuff that is
commercially successful is music you do
other things to, like listening to the radio
while you’re doing the washing-up, working
on a production line with Radio 1 twinkling
away in the background, or you might be
on the dancefloor thinking of copping off
with somebody – the stuff that we do is the
music you absorb yourself into. The Adelphi
is a place for music fans.”
One more thing, I ask; I’m fairly certain
I know the answer, but… did Jacko know
that the answerphone message on the club’s
main telephone gives the what’s on listings
for the week beginning Wednesday March
10, 2010? Of course he did. Like those
almost indecipherable handwritten flyers and
posters, or the state of the toilets (referenced
in the title of the 20th anniversary book, One
Man and his Bog, though in fairness, they’re
not that bad these days), it’s just one of the
Adelphi’s many quirks, one of its many two
fingers up to convention. “It was quite a
good week as well!” Jacko laughs. “It gets a
few heads scratching. It’s real!” l
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Educare Nursery Ltd,
Mill Lane, Beverley, HU17 9DH
Tel 01482 873344
enquiries@educarenursery.karoo.co.uk
www.educarenursery.co.uk

Educare Nursery marks
20 years with expansion
and more free places

Educare Nursery has
recruited a cricket
and fundraising
legend and struck up
a partnership with
one of Beverley’s
favourite festivals
as highlights of its
20th anniversary
celebrations.

‘‘

“Some years ago, we
added a single-storey
extension to the main
building and now
we’ve secured planning
permission to build on
top of that.”

The project that will make the biggest
difference during the nursery’s landmark
year is the company’s gift to itself, and to the
children, of a much-needed extension to the
building.
Work will take place during the summer
to extend the first floor of the building in
Mill Lane, Beverley. It will be completed by
September, in time to welcome more children
and enable more families to take up the
additional hours of free childcare offered by
the Government.
All children are entitled to 15 hours of
free childcare every week, and parents who
work 16 hours or more and earn less than
£100,000 between them per year could be
entitled to 30 hours. Educare is recruiting

now, and demand for places is expected to
be high.
David Whincup, owner of Educare,
said: “The increase took effect in 2017
and presented major challenges for some
nurseries, who struggled to offer the extra
entitlement for three and four-year-olds. By
planning carefully, we were able to embrace
the new policy.
“We prepared well in advance by
increasing staff levels and creating space to
accommodate more children before, during
and after the school day, because that’s when
parents need support. We’d already invested
by expanding the out-of-school club to
accommodate more children before and after
school and during holidays.
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“But demand has been so high that
we need to do more. Some years ago,
we added a single-storey extension to the
main building and now we’ve secured
planning permission to build on top of that.
It will give us more space and enable us
to continue to develop services, improve
facilities and expand provision with working
parents in mind.”
The towering horse chestnut tree in the
Educare garden is a symbol of the nursery’s
growth and strength. The first group of
children planted a conker – and it worked.
For a few years it was very delicate, but
everyone has looked after it and it takes
pride of place in a garden that has been
enhanced over the years with considerable
investment. Artificial turf has been laid
to encourage playing outdoors in almost
all weathers, and an “imaginarium” has
been constructed to accommodate the
annual graduation party and other special
occasions.
Anna Ingleby, co-artistic director and
founder of Beverley Puppet Festival, took
centre stage as special guest at Educare’s
20th birthday party. She led her dancing
marionette, Saraswati, on a swirling routine
with a dancing cobra puppet as the children
sat enthralled.

The garden party was part of a
programme of anniversary events. In April,
Educare sponsored a dinner with Sir Ian
Botham which raised more than £5,000
for charities in Hull and the East Riding.
Other events will include a teddy bears’
picnic and publication of a cookbook
showcasing some of the children’s favourite
dishes created by Educare’s in-house chef
using produce sourced from businesses in
Beverley.
Ongoing investment has also ensured
continuing improvement to the indoor
facilities, enabling the children to play, learn
and relax in an environment that is secure,
bright and welcoming.
Turnover increased from £470,000
in 2014 to £597,000 in 2017, and
during 2017 Educare spent £100,000 on
accommodation and equipment, including
£2,000 to build a dedicated sensory facility
for use by all children and particularly by
those with special educational needs.
Other facilities include toys, games and
books and, increasingly, technology. Some
children even use the iPads and laptops to
make a start on their homework, and the
fun throughout the nursery is showcased
beautifully in a delightful video on the
website.

Educare opens every day except weekends
and bank holidays, with some children arriving
from 7.15am, and the last ones heading for
home at 6.30pm. Having started with 24
children, the modern Educare has a full-time
capacity of 90, enabling it to accommodate
140 pre-school children on a part-time basis.
During the past 20 years, staffing levels have
more than doubled to just over 30. They
include the nursery director, an early years
professional academically qualified to degree
level and with wide practical experience. Under
her lead, the quality of teaching and learning
– some of which is rated “outstanding” by
Ofsted – is monitored closely.
The aims as Educare embarks on the
next 20 years are to build on the customer
satisfaction reflected in the huge volumes
of thank you cards and a five-star rating on
Facebook.
David said: “The figures for early 2018
show a big increase compared with two years
before – we are 30 per cent up in numbers
of children. That demonstrates our success
in balancing the different types of childcare
that we offer, fulfilling the needs of as many
children, parents and carers as possible and
providing a comprehensive service. With the
latest investment we are literally building for
the future.” l
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GOING THE

EXTRA

MILE
Sam Hawcroft talks to Sportsability’s Suzanne Mathers on how her small
company is making a big difference.

I

wish there had been someone like
Suzanne Mathers around when I was at
school. I was never a sporty kid, and what
little aptitude I did have in active pursuits
was quickly snuffed out by disinterested,
and sometimes, I felt, downright sadistic
Physical Education (PE) teachers.
But Suzanne and her company,
Sportsability, are striving to overturn this
perception of physical education staff,
which, rightly or wrongly, seems to have
become all too common, certainly among
30-to-40-somethings like me. She and a
dedicated team of coaches work across
Hull and the East Riding with schools, care
homes, children and adults with special
needs, pre- and post-natal mothers, and
many more individuals besides, to deliver

bespoke sports and fitness programmes,
classes and events. They are passionate,
inclusive and the furthest thing from
intimidating.
Suzanne had always been sporty and
active from an early age, and worked as a
fitness instructor outside her job as a PA
for a chartered surveyor – but turning her
passion into a full-time career didn’t happen
until relatively later in life, in her early 30s
after having her two children. The head
teacher at her youngest son’s school had
approached her while she was on maternity
leave, and asked if she would come in and
do some work with the pupils; this inspired
Suzanne to obtain some formal training,
and she began earning her qualifications in
sports and swimming coaching.

She never returned to that office job.
She says: “When you leave school, you
need to find a job, and you go down that
path of thinking, I’m earning a living so I’m
not going to take any risks and step out of
the box. But the opportunity arose, and I
thought, I am going to step out of the box,
and pursue what I’m really interested in and
passionate about, and that’s exactly what I
did.” Being successful in business has a lot
to do with spotting openings and being in
the right place at the right time, and this
was the case for Suzanne, who is now in
her late 40s. “I’m married, and my husband
has his own business, and luckily we were
in a financial position that allowed me to
do it. I’ve never looked back – I was made
to do this.”
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A few years later, having gained
experience in schools and with David Lloyd
in Hull – managing the club’s swimming and
children’s activities programmes – she met
Adam Rhodes, the founder of Sportsability,
and she was initially taken on as a coach.
However, Adam had other interests to
pursue, and asked Suzanne if she’d like
to take over the full-time running of the
business – given her background, it all
made sense. And in the intervening six years
or so, the company has gone from strength
to strength, building on its core focus on
disability/special needs sport and elderly
people.
They’ve developed strong relationships
with a handful of schools across the
Humber region, providing more than just

PE. “Our schools enjoy fun and engaging
PE and swimming, concentrating on safety
in exercise and water,” says Suzanne.
“We know our schools and we know
what the children’s skills are, where their
strengths and weaknesses are, so that we
can develop them individually. It’s about
looking at the whole child, and working
with the whole school, and our coaches
have worked with them over years so they
understand them. Our schools are saying
to us, we don’t want anybody else to
deliver the swimming because they can’t
offer what you offer – they don’t know
the children the way your coaches know
them.” Indeed, swimming is another area
Suzanne is looking to build on as she
develops her business. She has just set

up a new preschool swim club with the
exclusive use of a private pool, feeling that
there’s a gap in the market for lessons for
three-to-five-year-olds. “We can have small
groups of six in the pool getting some
really good one-to-one teaching and water
safety instruction. I’m passionate about
making sure we keep children safe in
water,” she says.
A lot of businesses set their sights on
rapid expansion, but Suzanne feels that this
would only damage the unique selling point
(USP) of Sportsability. “Whatever we deliver
is very personal and one-to-one. We’re not
a big branded company, and we don’t want
to be, either; we want to be able to offer
that personal service, and I will only take on
work I know I can do, and I won’t just bring
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anybody in.” She’s no remote figurehead,
either, preferring to be very much handson: “Whoever I work with, I build and
develop very strong business relationships,
so I know what their expectations are. I
sit down with all my clients and work out
exactly what their needs are and how we
can achieve them, and those relationships
have developed over years – particularly in
the schools; I know the children individually,
and I do some of the teaching, so I know
exactly where we are.”

‘‘

“The opportunity arose,
and I thought, I am going
to step out of the box,
and pursue what I’m
really interested in and
passionate about, and that’s
exactly what I did.”

One major development in recent years
has seen Sportsability become a provider
of Active IQ qualifications for the fitness
and sports industry, running courses from
their own offices and private gym in Melton
– and there is certainly no one-size-fits-all
approach here either. “I’ve got a really
good team of instructors who are now
my tutors and assessors,” says Suzanne.
“We’ve got the knowledge, we’ve done this
for years, we’ve worked in these areas, we
understand them and how people need to
learn, and we can tailor our courses around
their needs. We appreciate people’s time is
precious and they can’t take time off work,
so we work with them so they can achieve
the course independently.” Suzanne is keen
to raise the profile of Sportsability’s training
courses – “so people know we’re here
and they don’t have to travel to London or
Leeds.”
You can’t look at the news these days
without seeing the obesity crisis mentioned,
but Suzanne insists the future isn’t all
doom and gloom. She acknowledges that
the advent of computers and gaming has
led to far more children being sedentary
indoors nowadays, but points to the
blanket media coverage as a sign that,
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collectively, we might just be waking up to
the dangers of being overweight. “I think
we’re coming back around to a greater
awareness of being fit and healthy,”
she says. “There are lots of government
campaigns and I think children are now
starting to understand, and they want
to change their lives; they don’t want to
not be able to run without getting out of
breath. Everybody we’re involved with is
taking an active interest now and there’s
quite a lot of funding that goes into it.”
However, while obesity dominates the
headlines, Suzanne is seeing first-hand the
opposite end of the scale. Throughout the
school holidays, Sportsability runs Fit and
Fed activities, which fund meals for children
who go without during the six-week break.
“We talk about obesity, but there’s a lot
of holiday hunger; they go back to school
and their learning takes a step backwards
because they’re malnourished. Very often
a parent will give a child a meal and go
without themselves. There are two sides to
the coin, with obesity and malnutrition, and
this is a big problem in this city – but it is
being tackled.”

‘‘

“Whatever we deliver is very
personal and one-to-one.
We’re not a big branded
company, and we don’t
want to be, either; we want
to be able to offer that
personal service.”

Crisis, what crisis? Suzanne’s
determination and positivity are infectious
– and if anyone can make an impact on the
health issues facing our region, she can. It’s
just a shame we can’t clone her. “We’ve got
a lot going on, and I manage an awful lot,”
she says. “I’d love to be able to change the
world and how everybody perceives PE, but
that’s perhaps not possible.”
Perhaps not, but changing the world
one person at a time is the next best thing,
isn’t it? l
www.sportsability.org.uk
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Beverley has its first
‘realtor’ who’s set
to shake up the
property market.
Sofia Wallis from

Arts company
pledges to build on
Hull 2017 legacy
The new company established to carry
on the City of Culture legacy was finally
revealed in May, writes Sam Hawcroft.

What makes you different from other estate agents out
there?
I am a realtor, not an estate agent. I go by a different
name because I am different. I am a qualified solicitor, with
specialisms in criminal defence, employment and property
law. I also trained to be a mortgage broker and have personal
experience of buying, selling and letting properties. My
previous professions have provided me with the knowledge to
offer my clients guidance and support in every aspect of the
house buying and selling process, making it as stress-free as
possible. I provide a fresh and professional approach with no
hidden charges for the extras I can provide. Ultimately I am
here to shake up the market and stand by my strap line as “the
realtor you can rely on”.
Why did you become a realtor?
I left my legal career and mortgage broking to be able to do
what I am passionate about, and that is people and property.
I have always been interested in anything property and being
able to help people with the most important aspect of their
lives, where they live, is truly fulfilling. I meet different people
all the time, manage my own diary and enjoy this far more
than the 9-5pm grind of office life.
What does the future
hold for you at Keller
Williams?
Living in Beverley allows
me to be truly in tune
with my surroundings
and the property market
here. I know how
popular Beverley is
becoming as a wellknown market town
which recently hosted
the Tour de Yorkshire.
The demand to live in
Beverley is growing. I
see myself running a
market centre here for Keller Williams, training more people
to become realtors, building a strong team and expanding the
Beverley market centre across the whole of East Yorkshire.
sofia.wallis@kwuk.com
01482 272787
07966 987995

Absolutely Cultured, with an 18-strong team led by
creative director Katy Fuller and chaired by Lee Corner,
has taken over from the Culture Company, reaffirming its
commitment to promoting the arts in Hull for at least the
next three years. It will continue to run the Humber Street
Gallery, and more volunteers are being recruited.
Some major events are in the pipeline – Dominoes, in
August, is set to be a huge installation weaving its way
around the city centre, while the national poetry festival,
Contains Strong Language, follows in September. Northern
Lights, which promises to emulate the hugely successful
Made in Hull, will be launched in winter 2018.
The announcement came days after Emma Morris, chief
executive of the Culture Company, quit for personal reasons.
Talking to BBC Radio Humberside’s Andy Comfort, Ms
Corner said: “It is sad for the company and sad for Emma
as well that she’s not able to join us on this journey. The
contribution she’s made to this period of transition has
been fantastic.” Ms Corner acknowledged that there had
been the perception of a slump in activity, but pointed out
that she had only taken over as chairman in March, and
the transition process of any organisation does not happen
overnight.
Ms Corner insisted there was already a lot happening,
including Back to Ours, Hull Street Food Nights, the
programme at Hull Truck, and the nomination of the Ferens
to be museum of the year. She added: “I think perhaps
the mistake that we’re making is thinking that it’s going to
be fanfares, a continual bout of big extravaganzas – this is
about really taking advantage of what happened last year,
learning what worked and really building on that.”
www.absolutelycultured.co.uk
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Live the dream
Josh Sims dreams big with Aston Martin’s chief executive officer,
Andy Palmer.

I

do miss the Japanese food. I really love
my food,” says Andy Palmer. But, after 23
years with Renault-Nissan – where he was
its chief planning officer, number two to the
chief executive officer (CEO) and about as
high up the pecking order there as he was
likely to get – Palmer moved home from
Japan towards the end of 2014. And not
just to the UK – he grew up in the nearest
village to Aston Martin’s headquarters at

Gaydon, in Warwickshire, which perhaps
sealed his next step. Palmer is Aston
Martin’s CEO, and the man largely credited
with its recent good fortunes.
“I’d done everything in the car industry
except finance [by the time I joined Aston
Martin],” he says. “But the fact is I’d
always wanted to be a CEO. I knew I could
settle down with what was a fantastic job,
or I could live the dream. And there was

a feeling that every bit of my training was
leading me to this moment.”
However, that lack of experience in
finance didn’t stop him making joining
Aston Martin conditional on its lead
shareholders Investindustrial (of Italy) and
Tejera (of Kuwait – one half of the original
consortium led by ProDrive chairman David
Richards, who bought Aston Martin from
Ford in 2007) giving him about $1 billion up
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front. That wasn’t for himself, of course, but
to fulfil the vision his study of the carmaker
had inspired. That meant having the equity
to give the company fresh momentum,
to produce four new cars, including a
forthcoming SUV. It was something of a
gamble. And it’s paying off: Aston Martin
recently announced record profits. It was
also named not only the world’s fastest
growing car brand, but the fastest-growing
British brand of any kind.
“Of course I knew that I would be
pilloried by some for suggesting the likes
of an SUV should be made by a sports car
company,” he says. “But that didn’t bother
me. Ultimately, surviving is more important
that staying true to an ideal that was
relevant 50 or 60 years ago.”
It’s fighting talk – something one
imagines Palmer rather enjoys. Indeed,
he’s taking a rather radical stance with
the company as part of what it calls its
Second Century Plan. With the future
of hardcore, petrolhead-teasing sports
cars in the balance, he sees Aston Martin
as becoming more of a luxury lifestyle
brand: hence its recent move into
designing swanky apartments in Miami,
furniture, a bicycle, speedboat, even a
submersible, all complementing a broader
range of vehicle types. It’s all well beyond
the heartlands of the famed DB line that
celebrates its 70th birthday this year – and
which, thanks to Bond, is many a man’s
introduction to the marque.
“We’ve moved from, as it were, having
three Russian dolls in one sector of the car
market – GTs essentially – to covering a
much broader base. There were so many
categories of car for which Aston Martin
just didn’t have anything. Now we’re going
to be less like Jimmy Choo, a specialist,
and more like LVMH – a house of brands,”
explains Palmer – with, for example, the
revival of the Lagonda marque set to give
Bentley a run for its money. “And that all
opens up opportunities – for licensing,
say. You get to cover a broader lifestyle
proposition. There’s a danger in this if
you’re all about caps and T-shirts – but
we’re getting into products that have
genuine crossover for our customers. You
can buy a multimillion-pound tender from
us now. You can even buy a holiday. I just
don’t see Aston Martin as just being a car
company any more. And one of the biggest

challenges has been getting our heads
around that.”
If that sounds a little scary to the
motoring purists, Palmer insists that it
comes out of both admiration for Aston
Martin and out of a desire to see it thrive
– not something its history has ever really
suggested was possible. As he notes, the
company has – all bar two years – never

been profitable, in the sense of generating
cash, “but I had a strong sense that it should
be,” says Palmer. “Study the story of Aston
Martin and it’s really one of successive
millionaires buying the company, producing
one car, and then walking away,” he
explains. “I don’t see Aston Martin as ever
being anything less than exclusive – I have
a deep conviction that the only way you
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can make money in the car industry is at
the very top, or at the very bottom. But the
company has never had a discreet range
of cars that appealed to different kinds of
people, which is what you need.”
That, in essence, is Palmer’s hard-headed
vision for the Aston Martin of the 21st
century – identifying the variety of needs
of the high net worth individual (or the
varieties of high net worth individuals)
and providing a car to match. The road
ahead is by no means clear though. Since
his tenure, positive steps have been
taken – Aston Martin has (in exchange
for a small shareholding) been able to
tap into Daimler’s electronic systems
capabilities, for example, a crucial step at
a time when the car industry is spending
billions on just that, seeing it as essential
for ensuring longevity. It has come up
with some ground-breaking technologies
– the likes of the DB11’s Aeroblade, an
‘invisible’ spoiler. Bonded aluminium

‘‘

“Mention at a dinner party that you work for the company and it
makes you the centre of conversation.”

and other hi-tech material structures have
become something of an Aston Martin
speciality too, he says – though these
may prove useful for the future of the
company again in ways the traditionalists
might not approve of: those lightweight,
aerodynamic, low roll resistant structures
are perfect for electric cars.
“But again, you can’t just ignore the
rise of the electric car,” says Palmer. “You
have to make choices. That doesn’t mean
following industry trends. But it does mean
making certain bets on how the world will
change. As it happens the things that electric
cars like least are mass and drag – and
managing those are something Aston Martin
is really good at. That kind of technology is
really relevant and really sellable.”

But what sets Aston Martin apart, he
argues, is passion. That may be a cliché
– but Palmer sounds genuinely impressed
by what he’s found. “Really, never with
all the car companies I’ve been associated
with over the years have I seen anything
like it,” he says. “If you’re just doing it for
the money, you’d go over the road here at
Gaydon and work for Jaguar-Land Rover.
But there’s a real sense that working at
Aston Martin gives you real standing in the
industry. Mention at a dinner party that you
work for the company and it makes you the
centre of conversation. I mean, I learned
to drive in a Nissan Micra. But it’s massmarket stuff isn’t it? Here you’re exploring
the outer reaches of physics, not the outer
reaches of accountancy.” l
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A little corner of sunny Spain
Sam Hawcroft visits 1884 Wine and Tapas Bar.

O

n a sunny day, sitting with a glass
of chilled Pulpo Albariño beside Hull’s
marina, leisurely making your way through
a seemingly endless succession of exquisite
tapas dishes, you could be forgiven for
momentarily thinking you are beside the
harbour in Marbella.
Hull may not enjoy as many sunny
days as Spain, but when they do at last
arrive, there are surely few better places to

spend them than down beside the boats –
some pretty posh, some less so (this isn’t
Marbella, after all) – glinting and bobbing
on the sparkling water. Most tend to
gravitate to the pier or the newly revamped
Humber Street area, but a short diversion
across the lock to the other side of the
marina is a different ambience altogether.
This is where you’ll find 1884 Wine and
Tapas Bar, in a quiet corner surrounded

by trendy apartments and modern office
blocks. It’s the sort of place you need to
know is there, being slightly off the beaten
track – and for that reason you could say
it’s the marina’s best-kept secret. Except
they don’t want it to be kept a secret, of
course. When we arrived it was, happily,
just one of those all-too-rare sunny days,
and, while the restaurant’s interior is simply
sumptuous, we felt it would have been
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practically against the law to sit inside on
such a glorious afternoon. We headed to the
outdoor seating area, which was sheltered
against the breeze and dotted with tropicallooking plants – positively Mediterranean.
The aforementioned Pulpo Albariño (£28)
had come highly recommended to us, and
it proved to be the perfect accompaniment
to the delicate dishes on the set tapas menu,
which we chose to get the best all-round
experience of 1884 Wine and Tapas Bar’s
signature offering. Quite often with tapas,
you’re never quite sure how many dishes
will be enough; at other restaurants I’ve
been to with Him Indoors, the waiting staff
usually advise “three or four” each, but then
we panic and wonder whether they have
correctly judged our capacity for filling our
faces (although, looking at us, they perhaps
have). At 1884, though, the Set de Tapas
menu, at £30 a head for 11 dishes (which
will be rotated from time to time), removes
any such dilemmas, and, let me tell you,
you will not go home hungry. More than
likely, you’ll go home with some of the
leftovers wrapped in foil in your handbag…
My dining partner on this occasion
was Helen, the esteemed owner of this
magazine. She’s not a huge fan of seafood,
so I said I’d help her out with the fishy
dishes (tough job, but someone had to
do it). First up, though, was the chorizo
paella, which was as good as any I’ve had
in Spain, closely followed by the calamari.
Helen didn’t know what she was missing
here. I felt no shame in doing in the whole
portion; it was light, delicate, and ever
so gently spiced with paprika – one of
the star dishes, for me, when the norm in
many establishments is to serve the squid
smothered and somewhat lost in a crunchy
batter, which is OK for cheap scran with
a beer, but 1884’s version is simply a
cut above. The reason it is a cut above is
simple: 1884 uses fresh, not frozen, squid,
which is of course far more expensive to
buy in. You really can taste the difference.
Also superb were the albondigas, or
meatballs, demonstrating the finest marriage
of locally sourced beef and Mediterranean
flavour. Almost all of the meat comes from
Andrew Little of Hedon, which is fairly
local to me too and I can vouch for its
quality. It’s also, via Howden, the source of
Anna’s Happy Trotters, whose pork stars
in the fabulous ensalada de cerdo (pressed
belly pork in a charred cauliflower and
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English mustard puree), as well as the
plump, juicy sausages (made to the chef’s
own recipe) that come hanging on a skewer
with charred chicken and green peppers.
It is to my shame I need to admit here that
I’ve never had tapas like this before; yes,
this was my first outing to 1884 Wine and
Tapas Bar. I’d been to its sister restaurant,
1884 Dock Street Kitchen, but was as guilty
as the rest of never making it over the lock.
Anyway, that bottle of Pulpo didn’t last
long, and we both like a bit of pink so
we thought we’d give one of the rosés a
try. The reasonably priced Vina Mariposa
Garnacha Rose 2015 (£19) also went very
well with the food; it just wasn’t a day
for red. And still the dishes kept coming,
with the vegetables (the potato scallops
and Mediterranean vegetables) packing
just as much as flavour as the meaty treats,
yet with the lightest, subtlest, of touches.
It’s fine dining without the pretention
that’s often attached to it – and this is
also exemplified in the down-to-earth
atmosphere of the place. It is glittering
and pretty glam, and it’s not the sort of
place you’d tip up to in your scruff, but
it’s certainly not intimidating; if it was, it
wouldn’t last five minutes in Hull, where

we don’t tend to suffer pretentiousness
too well. A lot of this emanates from the
manager, Debbie, herself, who’s one of
those people you feel you’ve known for
ages after talking to her for a few minutes.
Absolutely no side to her, as we say around
here, and buzzing with passion for her
restaurant’s food.
As our leisurely lunch became even
more, er, leisurely, we simply had to order
another bottle of that Pulpo; by this time
the lunch service had long since finished
and we soaked up the last of the afternoon
sun’s rays in our little corner of sunny
Spain. Debbie and her equally friendly staff
were happy to let us stay there while they
took a ‘siesta’ and recharged their batteries
between lunch and the busy dinner service.
You can, of course, order larger versions
of these tapas dishes from the main menu,
plus more besides, and there’s also a
breakfast menu (another nod to Hull being
the “Airlie bird”, which to me looks like
something approaching a “Full Spanglish”),
but if you have a bit more time to spare,
you can’t beat the tapas tasting menu – it’s
got the lot. I’ve finally seen for myself why
they’ve won more awards than I have space
to mention, and I need to go back – soon. l
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Quiet Monday nights
Phil Ascough, a co-founder
of the Monday Night Supper
Club, reports on an initiative
which has been supporting
local, independent restaurants
for nearly four years.
Jan Brumby started it. Four years ago, at
Humber Business Week 2014, she was
speaking at one of the events and suggested
it might be nice for business people in the
area to fill in a few of their quiet Monday
nights by getting together for supper.
Now I don’t know the success rate of
every idea that has emerged from Biz Week
but this one definitely hit the target.
Jan spoke in June, we held our first
Monday Night Supper Club in September
and are still troughing to packed houses.
We reckon we’ve generated business worth
more than £40,000 for restaurants in and
around Hull on those quiet Monday nights.
It happened because I saw the Hull
Daily Mail’s report of Jan’s speech, spoke
to renowned arts consultant and project
director Elaine Burke and suggested a
plan which brought together people from
business and the arts. We were, after all, the
UK City of Culture-elect!
The principles remain as simple now
as they were then – to support local,
independent restaurants in and around
Hull and to introduce people from different
business groups, as well as those who have
never joined any of the myriad networking
organisations.
At £20 per head for three courses the
deal is remarkable value for diners and still
delivers a good return for the restaurant,
especially after we’ve spent a bit more on
drinks and the occasional extra charges for
premium and side dishes. Not forgetting
also that many guests return with family,
friends and colleagues.
We don’t do regional or national chains,
which also rules out most of the hotels in
the area. Some restaurants have turned us
down and others have priced themselves
out. Sometimes we completely understand
their reluctance, after all it’s not easy to

come up with a £20 equivalent of a ninecourse tasting menu and we really wouldn’t
expect a place to try. Some places just don’t
open on Mondays; others do, just for us.
People come because they enjoy it and
we keep things hassle-fee. No speeches,
no name badges, no seating plans, no
form-filling, no limit of one or two places
per company or sector. For each event an
email goes out and people reply to book
their place. If they repeatedly decline that’s
not a problem, but if they consistently fail
to extend the courtesy of a reply they’ll get
struck off. As organisers we don’t charge
a fee – which isn’t to say we don’t get the
occasional perk from happy restaurateurs –
so we’re not going to waste time pursuing
people who don’t seem interested.
One attraction is the opportunity to
meet people from business, culture and
other sectors in enjoyable and relaxing
surroundings – not networking but notworking, as we said in our first press release.
Another is the food. We routinely visit some
of the finest, most exciting restaurants in
and around Hull.
From the outset we were committed to
enticing a mix of people. As Chief Executive
of For Entrepreneurs Only, Jan spends a lot
of time with a variety of businesses. As a
former President of the Hull and Humber
Chamber of Commerce I’m in touch with
a wide network of large and small firms.
Elaine has an extensive arts and culture
contacts list and has a great story to tell

about the benefits of investing in that
sector.
Chamber members go to Chamber
events, Bondholders go to Bondholder
gatherings, IoD members go to IoD
meetings and there are all sorts of other
groups getting together weekly, monthly or
whenever. But Monday Night Supper Club is
open to all.
We attract people from law, accounting,
banking, media, education and training,
property, technology, theatres and festivals,
engineering, recruitment and more, Even
from restaurants, because, increasingly, our
hosts see us having such a good time that
they book a night off to join us for the next
one!
If we have favourite restaurants we’ll
never admit it in print, but we’ve spent a
lot of time at 1884 Wine and Tapas Bar, The
Old House by Shoot the Bull, both Tapasyas
and Thai House. Jardelle, Marrakech Avenue
and Meze always look after us well and
we’ve had fantastic evenings at Da Gianni
and That’s Amoré.
And I’m writing this because? Not sure
really. We’ve got plenty of restaurants
and more than enough people in our
database, especially given that some places
can’t accommodate more than 40. So I’m
writing this because some say Hull and
the surrounding area is poorly-served by
restaurants. Monday Night Supper Club has
exploded that myth, and we’ve done it for
£20 per head. l
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OPINION - Creator Coach

Making sense
of words
Talking is a key skill for all businesspeople.
Yet how many of us know what we are
really doing when using words?
Imagine if there was a secret code that,
once unlocked, reveals so much more about
what is happening. The casual chit-chat
before your presentation can be the key
to communication success. Of course,
language is a purposeful pursuit when
selling and presenting. This is bread and
butter for the business-minded. But there
is also valuable treasure in our everyday
language and this can be very useful in
understanding and communicating to
our clients, customers and suppliers. It is
surprisingly obvious – once you know to
notice.
SENSORY REP SYSTEMS
Consider the phrases, “I see what you
mean”, “I hear you” and “I can handle
that.” They mean the same thing – but
are all expressed using different sensory
language. One customer may have a visual
representation system, another is all about
sounds and hearing, while many are about
movement and holding things.
Professional communicators and business
leaders are often trained to use all three
rep systems in their language to make sure
everyone in the room “can see the point”,
“likes the sound of it” or “gets them”.
While enjoying Business Week, begin to
notice people’s rep system. Are they mainly
using visual words, auditory words or is
it all kinaesthetic – touching, feeling and
movement?
Because once you identify a person’s
preference you can then match them by
using the same rep system in what you say.
This ensures clarity, conversation and
connection. And there is no better base for
persuading and convincing than that.
REPAIR THAT RELATIONSHIP
Often in the workplace there is that
someone who you do not connect with.
And for what reason? Nothing obvious

comes to mind?
Next time, listen purposefully to discover
their preferred rep system. Often these
strange personal clashes are to do with the
language used. If you like to “get hold of
the idea” and they want to “sound it out”
– then you are really not going to get along.
Listen out and notice words from the list
below. Often one phrase will stand out and
you can begin to see a pattern.
Then simply adjust your words to match
their sensory rep system.
NOTICE THESE WORDS
VISUAL – picture, clear, limelight, highlight,
show, shadowy, bright, mind’s eye, foggy,
reveal, spotlight, daylight, perceive,
pinpoint, survey, scene, witness, outlook…
AUDITORY – rings a bell, in tune, harmony,
lower the tone, splash, tell, sound the
alarm, rhythm, tempo, sound out, discuss,
hear, speechless, keynote speaker, purrs like
a kitten…
MOVEMENT – push, pull, thirst for, hungry,
weigh it up, measure, handy, reach, get a
grip, a handle, stroll in the park, burdened,
feel, calm, foundation, shift, support,
move…
Also, notice when you get bored by people,
or struggle to understand them. Translate
as you go by imagining what they mean
in your preferred rep system. This is ideal
for difficult customers, new clients or
troublesome managers.
TEST YOURSELF NOW
Got a spare five minutes?
Discover your own preferred rep system by
timing yourself speaking for one minute.
The exercise I do in workshops is to describe
your journey here today. First using only
visual words – like describing the colours
and what everything looked like. Then a
minute using only auditory words – what
was said, the tone, how loud and quiet is

the background noise? Now kinaesthetic –
feelings, movements, cold or hot?
Which one was surprisingly easy? This is
your preferred rep system.
And which was weirdly tricky? This is
your weak spot and perhaps the cause
of lost sales, poor relationships and those
presentations that went great but just didn’t
seem to connect.
You have one minute to let that sink in
before the final of this five-minute test.
What is this and how come I never noticed
before?
Now have a go at one minute of rich
sensory language. Use all three of these
rep systems to enhance your description of
the journey to Business Week conference.
Practise using all three to make your
communications interesting to peruse, easy
to talk about or super-catchy. And can
you add words around smell or taste? Like
sweet, fresh, spicy, honey, essence, bitter,
sniff, whiff, meaty, bland, rosy, yummy…
START MAKING SENSE
Some people have this gift naturally and
rise as leaders, artists, public speakers,
politicians – perhaps without ever realising
what it is they do.
The rest of us? We can learn this. Being
aware is the start. And the good news is
that as you practice this… nobody will
notice. This communication technique is
never spotted, it’s on the quiet and goes
under the radar.
You need never be stuck for the right words
again – simply make sense. l

Mal Williamson
www.creatorcoach.co.uk
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HullBID tastes success
with Street Food Nights
A double awards triumph for Hull
Business Improvement District (HullBID)
has underlined the organisation’s work to
transform the city centre’s culinary scene.

Q&A
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Meet the pair
dedicated to mental
health and wellbeing
in the workplace.
Sue and Hannah from:

What does Altass-Cheshire do?
We provide comprehensive, sensitive assessments for courts,
lasting power of attorney, and support employers and
employees in relation to mental health and capacity issues.
We put clients at the heart of any work we do, to get the
best outcome for the client. We offer training and support to
employers and staff to achieve their potential, specialising in
mental wellbeing.

The HullBID team tasted success when Hull Street Food
Nights was named winner of this year’s Remarkable East
Yorkshire Tourism Award (REYTA) for Remarkable Small
Tourism Event. They followed that with the Outstanding
Contribution to Food and Drink prize in the Hull Daily Mail
Food and Drink Awards, also for the Street Food Nights.
With another programme of Street Food Nights under
way, HullBID has now added the Hull Trinity Farmers’ Market.
Coming soon is the eighth annual Yum! Festival of Food and
Drink.
Kathryn Shillito, HullBID city centre manager, said: “No
one will forget the crowds which greeted the launch of
Hull Street Food Nights in April 2017. We were delighted
that the quality of the events, the huge popularity and the
professional organisation was rewarded at the REYTAs and
in the Hull Daily Mail’s awards, and we see that as testament
to the hard work of the BID team, our partners who helped
to develop the Street Food Nights and the businesses which
brought fantastic food and drink.
“Our aim this year is to make Hull Street Food Nights
even better and we have also decided to extend the Yum!
Festival to three days. We are drawing on our experience of
organising those and other events over the years to make
sure the Hull Trinity Farmers’ Market builds on the success.”
The first farmers’ market took place in May in Trinity
Square, with future events scheduled for June 30, July
28, August 25 and September 29. The location has been
selected specifically to support Old Town businesses and to
promote the new-look Trinity Market. Ms Shillito said the
aim was to complement Trinity Market, not to compete with
it.
Hull Street Food Nights will continue in Zebedee’s Yard
and Princes Dock Street on June 7, July 12, August 2
and September 6. The Yum! festival will take place in the
Rosebowl and Queens Gardens from August 10-12.
For further details, visit www.hullbid.co.uk

Who are Altass-Cheshire?
Sue Altass and Hannah Cheshire are specialists in assessments
and recovery therapy. Sue is a specialist mental health
practitioner, working with individuals and families. She has
more than 20 years’ experience in the NHS. She progressed
to managing new healthcare services to help change the
perception of nursing. Hannah is a registered social worker
who specialises in providing mental health interventions
including capacity assessments, training and one-to-one
support. She has extensive knowledge and expertise in the
field of communication, and health and social care.
Where do you work?
We provide mental capacity
assessments and training all
over the UK. Our head office
is in Melton, East Riding. We
provide all interventions and
training in the place that
is most convenient for the
client.
Why did you set Altass-Cheshire up?
Three years ago Sue was asked to complete an assessment by
a solicitor because she could not find a professional qualified
and willing to give a rapid response time. The business has
built from this one assessment to the company we are now.
We set up to give an expert assessment service and have
developed to provide an employee support service to people
who are experiencing problems including mental health at
work and information and guidance to employers who are
struggling to support individual and workforce needs. In a
world of litigation we wanted to use our extensive experience,
skills and knowledge in offering thorough and in-depth
support, training and assessments.
altass-cheshire.co.uk
info@altass-cheshire.co.uk
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Forward plan with our helpful

EVENTS DIARY
JUNE
6-7
11

12
Chamber Expo 2018, Costello Stadium, Hull
Beverley Business Breakfast by Fluent Coaching,
Waffle21, Beverley
RICS CPD morning and networking lunch, KCOM
Stadium, Hull
Hull Food Charter launch, Legends Lounge, Hull KR,
Craven Park

13
15

JULY
3
4
10

Beverley Business Breakfast by Fluent Coaching,
Waffle21, Beverley
Fluent Business Breakfast, Forest Pines Hotel
Business networking and golf, Burstwick Golf Club

Chamber of Commerce members’ lunch plus speed
networking, Forest Pines Hotel

AUGUST
2

BusinessWorks magazine launch party, Double Tree
Hilton Hotel, Hull

SEPTEMBER
4

Beverley Business Breakfast by Fluent Coaching,
Waffle21, Beverley
10-11 Future Foundations Exhibition and Awards,
University of York
13
Ladies’ Day, St Leger Festival 2018, Doncaster
Racecourse
27
Chamber of Commerce members’ lunch plus speed
networking, Lazaat Hotel

To have your event listed here, please email sam@bw-magazine.co.uk.
Please note, while we make every effort to ensure these listings are correct, we cannot be held responsible for changes or cancellations – always contact the venue beforehand to check.

10–11 September
Exhibition Centre, University of York
Attend the FREE conference for innovation and
technology in the property and construction sector.
§§Get involved with a
Q&A with Sarah Beeny,
property expert
§§Exhibit or sponsor
to gain access to
industry buyers

§§Network with your peers
and industry experts
§§Enter our awards and
celebrate the best in
the industry. To be
presented by Sarah Beeny

futurefoundations.uk

Event organised by

in partnerhip with

ROOFTOP BAR & TERRACE

Elevated perspective from our
stunning rooftop cocktail bar
On the site of the old LAs, we bring you a new elevated perspective
from our stunning rooftop cocktail bar, located on the 4th floor of
the DoubleTree by Hilton Hull, with amazing views across the city.

Bookings: 01482 947458 | events@doubletreehull.com

www.thelexingtonbar.co.uk
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