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IGLOO
Supplying residents and offices since 2004 with beautiful 
fresh flowers and a fabulous selection of fine wines, 
independently sourced and acclaimed.

Stunning wedding creations, contemporary contract 
flower arrangements and any other occasion.

Flowers are 
our passion...

IGLOO
88 Bermondsey Street

SE1 3UB
020 7403 7774

www.iglooflowers.com
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breakfast meetings and afternoon teas

relax with evening cocktails

10 London Bridge Street
London Bridge Quarter
SE1 9SG
020 7855 2200

Just steps from The Shard
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EDITORS WORDS
Dear Readers

The greatest joy of editing The RIVER Magazine is 
meeting the fascinating people behind each story we 
cover. 

In this edition we stepped inside the world of an artist 
whose energy for his craft left us feeling that having a 
passion for what you do gives you a vitality and zest for 
living. We also met with a designer from a long tradition 
of dress makers and saw for ourselves how much skill, 
passion and pride goes into an item of couture clothing.

Passion seems to be the key word for this season of 
The RIVER and we decided to follow it through with a 
wedding feature that we just know you will love!

Yours 

A Webb
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London’s Love Affair With Coffee
By Tom Warden

GROUNDS
excitement

e
FOR

verywhere you turn 
these days you seem to 
see a coffee house, huge 
chain or independent 
refurbished van, this 
black gold in cardboard 
cups is passing 

everybody’s lips. You might be forgiven 
for thinking that coffee is another 
invasion of Americanism or continental 
culture that has taken over London, 
but you’d be quite wrong, for coffee has 
shaped London immeasurably over many 
hundreds of years. 

Back in 1662, a Greek entrepreneur 
named Pasqua Rosee who had 
experienced the drink in Turkey, brewed 
some on his return for his employer and 
some friends. So amazed were they by 
the rejuvenating qualities of this bitter 
liquid that they insisted (probably very 
enthusiastically) that Pasqua set up his 
own stall and sell to the public. Within 
weeks, the tavern and restaurant owners 
were looking on in envy as queues snaked 
along to London’s first coffee cart in a 
muddy churchyard in Cornhill. 

Immediately there was an explosion in 
the city and one penny coffee houses 
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‘‘
sprung up everywhere frequented by the 
great and good such as Samuel Pepys and 
Jonathan Swift as well as the not so good 
like those who were arrested for plotting 
the assassination of William III inside the 
Royal Exchange. 

Seen as an alternative to alcohol, 

coffee houses were places for 
political debate and reviewing 
the latest books or plays, 
where intellectuals stimulated 
their minds and honed their 
arguments. Indeed the first 
stocks and shares were traded 

within the walls of one of these hives of 
activity.

But that coffee, new and exciting as it 
may have been, is nothing compared to 
the sumptuous and complex drink we 
find in London today. 

The coffee that has made a comeback 
on the modern city streets is an entirely 
different beast. Having been around the 
world and come back, we now get to 
sample a complex blend of beans from 
different continents and cultures, all of 
which bring their own flavours to the 
beans that they provide. 

This produces a drink that 
can give flavours ranging 
from peanut butter and 
stewed fruits to caramel 
and guava, a food lovers 

dream. There are now over 
20 roasteries of varying sizes 
in London, all offering their 
own blends of beans from as 
far afield as Ethiopia and  
Costa Rica. 

Once you go to proper  
coffee, you can’t go back
Hugh Laurie



TAPAS
At Maltby 
Street

any months 
ago when 
wandering 
along 
Ropewalk, 
just off 
Maltby 

Street, I sampled some hams served up 
on wooden boards by two young men on 
a Saturday morning in an open archway.

Very Spanish, a presentation that was 
rustic to the extreme plus fabulous tastes 
all took me back momentarily to the 
places I enjoyed most in the back streets 
of the Spanish village I once lived in. 

How delighted I was when some time 
later I discovered this archway had 
been fitted out with a beautifully carved 
wooden bar, hams were hung from above 
and exquisite wines and cheese were 
being served by a truly authentic Spanish 
team.

m

The magic of Spain from 
a Master Carver
by Owen Rice
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‘‘An atmosphere of the 
true simplicity and 
magic of Spain

Tozino
Ropewalk
Maltby Street
SE1 2HQ
w: www.tozino.com

At weekends when the streets of SE1 are quieter and even more 
village-like than usual, it is such a pleasure to head along Maltby Street 
and Ropewalk to discover the thriving busy marketplace full of fruit 
and veg sellers who I understand are the over-spill from the popular 
Borough Market at London Bridge. Pop up bars and eateries, as well 
as the  interior and reclamation suppliers Lassco, can easily keep you 
busy browsing into the 
early afternoon.

At Tozino, the weekend 
starts on a Thursday 
evening at 5pm and re-
opens on Friday at the 
same time. Saturday is the 
main event here, opening 
at 9 in the morning through 
to late evening. 

Chuse Valero, proprietor and master carver, also offers workshops in 
the art of carving jamon which is a great gift for any foodie who loves 
their hams. This big showman of hams has created an atmosphere 
of the true simplicity and magic of Spain. You could easily forget the 
London outside and believe that you have walked through a doorway 
into a Bodega in the heart of a remote Spanish village. Try any of 
the mixed plates of ham and cheese, sample the Spanish beers or 
Sherry and watch on as the very finest slithers of meat are cut almost 
translucent before your eyes. 
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The street’s best kept secret
By Jack de Aguilar

214
Bermondsey

a lmost hiding underground at the south end of 
London’s coolest street is 214 Bermondsey – a 
quasi-traditional Gin & Cocktail bar with a 
difference. The bar is located under Antico, 
and like Antico, it holds its roots in the antique 
market that preceded it. This heritage runs 
through the veins of the ethos, and can be found 
in the marrow of the décor.

Traditional pieces, sourced from old military 
functionality and salvage yards are married to a modern finish, and this 
mirrors the revolution of Bermondsey as an area. It’s not modern, and 
it’s by no means retro. And somehow, it’s both.

There’s a confidence in what’s happening at 214; you won’t see 
marketing emblazoned on billboards or people ushering you in with 
menus. What you will hear is the faint buzz of electro-swing when the 
rest of Bermondsey Street is shutting down…then you take the steps 
downstairs and find 
a classy joint with 
quality oozing from 
every corner. Taking 
classic cocktails 
and applying their 
own twist provides 
the aforementioned 
‘difference’. Gin is 
the word, and Gin 
is certainly their 
speciality. Try a 
genuine Martini, stirred not shaken, despite the whims of a certain 
British spy. Once you’ve tried that, Gin Flights is a distinctive way to 
try the spirit. Three miniature Gin & Tonics with tasting notes in sealed 
envelopes give you a unique way to differentiate between flavours, and 
adds a touch of revelry to the evening. 

The Pièce de Résistance, though, is the homemade ‘214 Tonic’. 
Like the pasta and bread on their food menu, the tonic is made from 
scratch. This brings out the botanicals of the gin, while a standard 
consumer tonic provides the antithesis. It’s this attention to detail - the 
desire to go beyond – that really sets 214 Bermondsey apart.

‘‘And the sooner the 
tea’s out of the way, 
the sooner we can get 
out the gin, eh?
Henry Reed

214 Bermondsey St, SE1 3TQ
t: 020 7403 6875
www.214-bermondsey.co.uk





colleague and I booked 
for Afternoon Tea at the 
London Bridge Hotel 
Quarter Bar and Lounge 
which has become a 
firm favourite when 
deciding to take a break 

from the office. 
It works for us on many levels, there’s a 

feeling of elegance on first entering this 
classic building, the welcome is warm 
and the décor is well balanced giving the 
ambiance of a private club. 

Carlo, the head barman keeps the 

atmosphere mellow but entertaining. 
Cocktails are made with flare by himself 
and his confident team. But we resisted, 
although ‘the sun was over the yard arm’ 
as they say, our working day was not yet 
over!

Marco, our waiter, sets the table with 
crisp napkins and white porcelain. Tea is 
served and we delight at the little Shard-
shaped organic tea containers just as 
Marco sweeps in with colourful dainties 
to cover the table. 

Every level of the Afternoon Tea 
tower holds carefully placed delights; 
finger sandwiches, mostly traditional 
but some with unusual twists, including 
cucumber and crème fraiche, smoked 
salmon and cream cheese, ham and 
wholegrain mustard. The miniature hand 
baked scones, each just a mouthful, are 
served with oodles of clotted cream and 
strawberry jam to dip into. 

The chef at the Quarter Bar and Lounge 
crafts his own pastries which sit like 
little soldiers standing to attention. Our 
favourites were white chocolate and 
raspberry, the chocolate and orange tart 
and the chef’s signature cup cake. 

Scrumptious and still light enough for a 
mid-afternoon treat! 

As we leave the sun is shining and we 
notice how quickly since our last visit the 
London Bridge Quarter has started to 
take shape.

‘‘Every level of the 
tower holds carefully 
placed delights

Quarter Bar and Lounge
London Bridge Hotel
8-18 London Bridge Street
London
SE1 9SG
t: 020 7855 2200
w: www.londonbridgehotel.com 

a
London Bridge Hotel Revisited
by Angela Webb and Jabeen Waheed

AFTERNOON tea

Afternoon Tea
Prices from £18.00 
(or £25.00 with a 
glass of Champagne)
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Fashion Blogger Florrie looked 
fun and creative showcasing her 

individual style. A nod to vintage 
and some designer accessories 

completed her look. Steal the style 
with one of Vivienne Westwood’s 

iconic Chancery bags.

his season we took to the 
streets during London 
Fashion Week, to capture 
the local style and the 
fashionistas in the area.

London Fashion Week 
is always an exciting time 
but this year with the main 

catwalk shows including Erdem at the 
White Cube and Louise Gray at The 
Tate Modern the area was buzzing with 
stylists, bloggers, designers and press. 

With spring weather in the air SS’13 
trends were emerging as well as some 
great outfits and inspiring looks from 
London Fashion Week.
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The Bermondsey 
look
by Mary Homes

t Vivienne Westwood 
Chancery bag, £225, 

www.viviennewestwood.com

Holly Von Bock - Seen at 
London Fashion Week. 

Just love her eclectic style, 
wearing a chic leather Cos 

dress and ACNE clutch. She 
teamed her staples with a 
Zara coat, vintage hat and 

Cos boots.

Update your style with a 
staple leather shift dress that 

works from day to night.
Cos Leather Shift Dress, £290 

www.cosstores.com

The mix of trends and 
textures in this outfit makes 
it a real stand out look. A light 
coloured fur coat is a great 
way to brighten up your look.



This rock chick look works well for 
daytime. Ankle boots will take you 
through the season and a long biker 
jacket is a versatile spring jacket. 

Long biker jacket, 
£54.99, New Look

Stripe Highwaisted 
trousers, £42, 
Topshop

This is such a good look for weekend 
shopping at Borough Market. The look 
is casual but stylish. Get the look with 
a pair of converse and team with your 
favourite jeans.

This is an effortlessly 
stylish look - create 
this by investing in 

wardrobe staples 
such as a good pair of 

jeans that will work 
with any look.

Converse, 
£42.99, Office

Monochrome is one of spring’s 
biggest trends. Build the look 
with wardrobe staples and mix 
and match black and white 
tones to complete the look. 
Get the look with a pair of on-
trend striped trousers - team 
with black basics for a chic day 
look. 



Rebecca Parker 
explains how 
she captures the 
model photograph
By Chloe Hodge

portraiture
INSPIRED

ortrait and 
bridal fashion 
photographer 
Rebecca 
Parker shoots 
stunning 

gowns in the 
rural British 

countryside, using 
the shallow rolling hills 
of the midlands as her 
studio and classical English 

beauties for models.
Rebecca has taken an interesting 

pathway into her profession, and is 
entirely self-taught: spending her 
childhood taking photos on her family 
farm, then moving on to people and 
fashion once she recognised her sharp 
eye for composition. Although now 
working with fashion, Rebecca is very 
much a fine art photographer, expressing 
herself through the lens of a camera and 
only working only with dresses which she 
is truly passionate about.

Location is also a vital part of Rebecca’s 
shoots; she is always on the lookout and 

says that you can often ‘find the most 
fabulous locations just off the side of a 
road.’ There’s no pretence or need for a 
swanky studio. Rebecca’s work is real, 
down to earth, and simply presents 
exquisite gowns at their best.

Her work in fashion began seven years 
ago - having a memorable first shoot with 
make-up artist, hair stylist and designer 
Suki Miles. The designer made by hand 
a heavy black gown to contrast the crisp 
white wedding dresses she’d borrowed 
for the shoot, and the two spent an 
exhausting eight-hour day shooting  
on location in Wales with no less than 
five dress changes – luckily Rebecca 
works exclusively in digital so there were 
at least no film changes to add to the 
madness!

As well as her work in fashion and 
portraiture, Rebecca had brief spell as a 
wedding photographer which ended two 
years ago when she realised that she is 
more suited to lengthy shoots - caring too 
much about each individual photograph 
to keep up with the snap-happy approach 
of weddings. However, this experience 

shines through in her recent works which 
are delicate, emotive and celebrate a 
moment of beauty rather than solely 
showing off the dresses.

Although working for a whole host 
of designers, Rebecca is particularly 
keen on The Couture Company, whose 
bespoke alternative and retro wedding 
gowns really allow her to set her 
creativity free – recently constructing 
a shoot based on Charles Dickens’ Miss 
Havisham, complete with surreal floating 
props, a ragged ebony dress and gothic 
make up.

Rebecca is a bridal photographer with 
a difference: her photographs are not 
generic ‘perfect day’ images, but instead 
each presents a distinct idea of a special 
day, unique and forever memorable to the 
bride that finds herself slipping into one 
of these stunning silk gowns.

For more information
Rebecca Parker Photography
t: 07547 232837
w: www.rebecca-parker.co.uk
e: contact@rebecca-parker.co.uk
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‘‘We definitely want 
to put our mark on 
the wedding

e’re following the 
journey of young 
couple Katie 
Smith and Will 
Wrightson who 
are currently 

planning their wedding day in September.
We want to know what are the typical 

issues for a young professional couple in 
London when planning their wedding. 
Katie, who lives in south east London 
describes her plans:

“The theme is urban meets rustic, 
because we are having the reception in a 
converted warehouse, so will calling on 

autumnal tones,” she explained. 
“We definitely want to put our mark 

on the wedding - starting with fun, 
unconventional invitations,” Katie 
continued. “We both travel quite a bit so 
we are using Dropbox and Pinterest to 
share ideas and images.”

“We looked at lots of locations - most 
of them were warehouses or interesting 
spaces for dry hire. We chose a place  
near Ladbroke Grove due to its 
availability and price.”

When asked what were the main 
concerns about the day itself, Katie 
admits, “It’s the guest list, mainly getting 

to realistic numbers, finding a band and 
decorating the venue in time.”

Wishing Katie all the best from 
everyone at the The RIVER Magazine 
we look forward to catching up with her 
again to find out how the preparations for 
the big day have progressed. 

Our own 
Kate & Will

WEDDING COUPLE

An interview with the bride 
to be before her special day

By Mel Hutton

w
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Getting a timeless piece of elegance
By Mary Homes

SUSIE STONE  

bespoke

BRIDAL WEAR



S
usie Stone, a lover of fashion and textiles  
is based on Bermondsey Street and has become the 
go to place to find a unique service offering bespoke 
designs. 

Susie Stone launched the bridal range in 2011 which 
is completely bespoke and individual for each bride. 
Whether you  
want a fairy-tale dress, a classic style or something 
completely different, Susie and her team will work with 

you to create nothing short of your perfect wedding dress. 

“We believe that your wedding is a time to look your best without 
compromising your individual style.”

Completely tailored to each bride as well as bridesmaids, guests and 
the bride’s mother, Susie is an avid believer in finding styles to suit your 
shape and personality whatever the occasion. 

Fabrics are sourced from traditional mills across the UK supplying the 
highest quality British materials, as well as iconic print designers such as 
Liberty Art Fabrics. The fabrics make each garment special and are a far 
cry from the mass produced styles on the high street. 

When talking to Susie she is passionate about what she does and, most 
importantly, passionate about pleasing her customers. “I get to know all 
my brides and about their big day as it is crucial when designing their 
dress.”

The designing part seems to be as much of a focus as getting  
to know her clientele, which is what makes Stone’s service  
so unique. 

When asked about trends for bridal-wear this year, Susie has noticed 
certain trends emerging, but opts to focus more on shapes and styles 
rather than follow the latest fads. “Lace has been huge the last year, 
maybe due to Kate Middleton, but my customers love lace at the 
moment.”

As well as bridal-wear, Susie has her bespoke womenswear collection, 
which is an array of dresses in ten primary styles that you can have 
created in any fabric you choose and also tailored to suit you shape. As 
Stone states herself “Each piece in my womenswear range is timeless.” 

Timelessness is one of the key attributes that really sums up the bridal 
and womenswear collections. The designs are elegant and the bridal 
dresses are exquisite and unique. 

For those getting married or attending a wedding this summer, who 
would like something special that has been lovingly created with the 
utmost care to wear on the big day, this bridal collection is definitely for 
you. For women seeking a capsule wardrobe that suits their body shape, 
with one off pieces to last season after season without following high 
street fads, Susie Stone’s original designs are an investment you won’t 
regret.

Susie Stone
60 Bermondsey Street
SE1 3UD
t: 020 7403 6104
www.susiestone.com

With over 12 years of local knowledge and expertise with 
access to the best contacts in the local area. 

Please contact us with all your queries with regards 
to services and membership.

www.conciergelondonse1.com 
3 MORE London Riverside, London, SE1 2RE

Tel: 020 3151 8165 | Email: enquiries@conciergelondonse1.com

A Private Lifestyle Management 
& Concierge Service Exclusive To SE1
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w hen it 
comes to 
weddings, 
Simon and 
the team at 
Igloo, will 
work with 

anything from a strict design from the 
happy couple to a completely open brief.  
Personality, venue and season all have an 
effect: often spring brings soft creams, 
whites and pastel colours; summer a 
burst of limes, oranges and hot pinks; 
and winter a festive assortment of deep 
greens, gold and warm reds.

Still, there are no set rules, and whether 
your taste is contemporary or traditional, 
you have a budget of a few hundreds 
or a few thousands, six months to go or 
sixteen, Igloo’s fantastic team will find a 
petal and a price to suit. 

Simon began his floristry career twenty 
four years ago and his love for flowers 
is as potent now as it was then; driven 
by the emotional impact of his work, 
Simon enjoys the reactions of customers 
as they receive a unique bouquet, or 
see their wedding venue laden with 
exquisite blossoms. Flowers have the 
capacity to say so many different things 
to so many people, making every working 
day a different experience for Simon – a 
constant change in which he thrives.

Igloo now has five successful stores 
but Bermondsey Street is where it all 
began, in a small quirky corner shop with 
a curved Georgian façade and enormous 
windows. The unique architecture and 
friendliness of the street drew Simon in 
immediately, and the shop has remained 
his flagship store, featuring eccentric 
additions like the ‘Wall of Wine’ which 
allows customers to grab a bottle and a 
bunch all in one go.

Whilst Igloo’s team can easily cater 
to any occasion, they do have some 
pretty high profile events under their 
belts: decking out Buckingham Palace, 
weddings at Claridge’s and Grosvenor 
House, and now filling the fourteenth 
floor of London Bridge’s most famous 
addition, The Shard. 

Weddings have led Simon not only 
to grand locations but also left him in 

bizarre situations like rushing flowers 
down the Thames aboard a speedboat, 
or given way to much more touching 
moments – comforting a weeping groom 
as he saw his wedding venue fully 
adorned for the first time. It seems that 
life as a florist is as colourful as the Dutch 
greenhouses that Simon orders from, 
always on next-day delivery – no wilted 
petals here! 

A personal and laid back approach 
make Igloo a joy to work with, and 
Simon’s adoration for floristry shines 
through – well, who wouldn’t love a job 
making and giving beautiful gifts on a 
daily basis?

FLOWERS
with passion
Floral worlds and beautiful bridal bouquets from the people at Igloo
by Chloe Hodge 

‘‘there are no set rules 
whether your taste 
is contemporary or 
traditional

Igloo Flowers
88 Bermondsey St  
London
SE1 3UB
t: 020 7403 7774
w: www.iglooflowers.com
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he perfect dress, immaculate hair, make up & nails, a 
stunning venue and weather to die for. What more could a 
girl want on her big day? 

Numerous studies have shown that a full smile - with 
teeth on show - is the first thing people notice upon 
meeting someone. Having the perfect smile on your big day 

is as essential as the rest of the things on the wedding list.
Improving your smile can be as 

simple as tooth whitening or a 
hygiene visit. If your smile needs 
more work, cosmetic braces, 
veneers or white fillings can 
make a life-changing difference 
for this day of days. 

When you are planning your 
wedding, it’s important to 
start thinking about your teeth 
early to provide time for any 
treatments. Tooth whitening, 
veneers or white fillings may 
take a few weeks to complete. 
Cosmetic braces can be done in a 
few months. 

At Advanced Dental Practice, 
we pride ourselves on providing 

the best care and treatment outcome for all our patients. So much 
so that a great proportion of our patients are dentists themselves! 
And some of these dentists are also after the perfect smile before 
their nuptials. 

Meet Nicola, who came 
to Dr Bansal as she was 
unhappy with her crooked 
teeth. After six months, we 
were able to straighten her 
teeth, and we finished with 
whitening and cosmetic 
bonding to create a knock 
out smile.

“I am so happy with my 
smile!” she beamed. “I always 
used to hide my teeth when 
smiling but since having 
braces and whitening, I can’t 
help but show off my teeth!” 

Give us a call today. We are offering all brides and grooms-to-be 
a free consultation to help improve your smile in time for the big 
day. 

t

SmILE WITH CONFIDENCE 
on your big day
With Advanced Dental Practice
by Dr Joe Bansal

‘‘I always used to 
hide my teeth when 
smiling but since 
having braces and 
whitening, I can’t 
help but show off my 
teeth!

Advanced Dental Practice
11C Bell Yard Mews
Bermondsey Street
London, SE1 3TN
t: 020 7940 0880
www.advanceddentalpractice.com

IDEAL
BUILDING
SOLUTIONSLTD

Nicola a recent patient of Dr. Joe 
Bansal
Before...

 Dr Joe Bensal 

...and After, ready for her big 
day

Nicola’s wedding day smile 



Exploring the world of Norman Ackroyd
By Chloe Hodge

eCOASTAL 
xtremes
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Exploring the world of Norman Ackroyd
By Chloe Hodge

xtremes

St Flannan’s eighth century church still 
stands on the largest of the seven Flannan 
Islands forty miles west of Lewis

t
ucked away on a quiet lane beside 
Bermondsey Street, behind a tall white 
door dangling a loop of string for a 
bell, is the home and studio of Norman 
Ackroyd.

Whilst Norman is one of Bermondsey’s 
longest standing ‘new’ residents and 
began etching long before he moved here 
in 1983, he shows no signs of retiring - 
still taking the hazardous trips around 
the British coast which he records 
simply, but evocatively, in a dramatic 
greyscale spectrum. 

Although fascinated by Britain’s most 
dramatic coastlines, Norman is a firm 
urbanite, explaining that he enjoys the 
contrast of “living ten minutes from 
the Bank of England, while visiting the 

extreme edges of the British Isles.” He 
has a particular affinity with Bermondsey 
in its similarity to his hometown - the 
factory district of south Leeds - and 
despite the recent transformation he 
remains as at home in SE1 as he was 
when he arrived. Bermondsey seems to 
have fared Norman well: as we speak 
he is sporting a luxurious velvet blazer 
made for him by the local couture label 
Pussy Willow, and after a morning of 
etching, he is known to take a leisurely 
lunch at Jose’s Spanish eatery – a 
significant alteration to his lunch breaks 
of the eighties, when “all you could get 
was cheese and tomato sandwich if you 
were lucky!”
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Norman’s adventures are rough 
and unpredictable, but at home he is 
regimented: the secret of such a prolific 
artist. His studios are immaculate, his 
work categorised and archived by his  
assistants. 

Norman’s ordered nature is equally 
reflected in his practice: working 
primarily with etching and using only 
black ink in his Victorian copperplate 
printing studio. He could be described 
as a purist, finding contentment in these 
constraints; “it is a little like poetry, 
being limited to black and white, like 
a sonnet in which you’re limited to 14 
lines. There is a freedom in being limited 
by the constraints of a medium.”

The British Isles will always be 
Norman’s muse, but he has successfully 
worked in other, more exotic locations: 
making forty plates in the Galapagos 
Islands for a mural on the southern 
elevation of the new Sainsbury 
Laboratories for Plant Development in 
the Botanic Garden at the University of 
Cambridge. 

This artist’s annual adventures lead 
not only to prestigious awards and 
beautiful imagery,  but also to an 
enormous repertoire of brilliantly bizarre 
stories: of lunching on freshly caught 
“lobster butties with Chablis”; of Jimmy 
Macintosh’s refurbished 1950s fishing 
boat complete with Sat Nav and sonar 
capable of locating a shoal of mackerel 
for lunch; of the men of Ness who 

still sail yearly to the mile-long island 
of Sula Sgier forty miles north of the 
Isle of Lewis to harvest two thousand 
gannet chicks as they have done for five 
hundred years; and of being stranded on 
St Kilda when the weather was too bad 
for the National Trust to pick him up. 

Despite travelling to the most diverse 
locations at the furthest fringes of 
the British Isles, each of Norman’s 
expeditions tends to follow a common 
pattern: a small group of like-minded 
creatives accompany him as he stands 
steadily in the boat.

Last year, companionship became 
collaboration when he and friend 
Douglas Dunn (“the greatest living 

Scottish poet” as Norman describes 
him) travelled to the Shetland Islands. 
This partnership resulted in the book, A 
Line in Water, a harmonious coupling of 
Norman’s small but powerful etchings, 
and Dunn’s poems which are simple but 
with a wry humour and a great sense of 
landscape.

Often admiring others he is by no 
means insecure. In fact, whilst many 
artists flit between mediums when times 
change or problems arise, Norman has 
complete confidence in his technique 
and dismissed artistic difficulties as just 
“the grit in the oyster shell which you do 
it in spite of.”

The men of Ness at the northern 
point of Lewis sail forty miles 
north to the remote Sula Sgier 
(meaning: Gannet Rock) as they 
have done for over five hundred 
years to harvest the baby gannets 
for food

The printing studio 
in Morocco Street
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This grit, this restless niggle is a 
constant presence in Norman’s practice; 
the energetic explorer with an infinite 
excitement, a need even, to find the 
furthest, the highest, the oldest... 

Determination and an absolute love of 
etching have taken Norman on perilous 
voyages for almost fifty years, and while 
he’s certainly no wimp, Norman’s work 
is more about a passion that drives than 
grand bravery - casually saying of his 
working conditions: “you just have to 
stop thinking about it; you just let your 
head, your eyes and your heart do it.”

As we stand in Norman’s entrance 
hallway and prepare ourselves for a 
lesser great outdoors than he is used to, 
Norman throws on a heavy wax jacket 
and fumbles in the pockets. 

Ever prepared, he pulls out a pair of 
aviator sunglasses, a hand-warmer and 
a compass “I always carry a compass,” 
he says.

I can’t help thinking that the 
unassuming object gently glinting in his 
palm has seen more of this country than 
you and I have, or probably ever will.

A Sense of Place
20th April to 2nd June
Ropewalk Gallery, North 

Lincolnshire

London Original Print Fair 2013
25th April to 28th April
Royal Academy of Arts, London 
Piccadilly 

The Furthest Lands A Journey 
round the British Isles
18th May 2013 to 30 June 2013
Rye Art Gallery, 107 High Street, Rye, 
East Sussex 

For more information
w: www.normanackroyd.com

diary  
date

Norman 
Ackroyd 
invites us 
into his 
studio and 
recalls his 
recent work 
in Scotland

The islands of Muckle Flugga and 
Out Stack the most northerly points 
or the British archipelago‘‘I always carry 

a compass 



A DEmOCRATIC 
theatre
James Garnon discusses the two-way dialogue with 
audiences at Shakespeare’s Globe 
by Chloe Hodge 
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f
or his ninth season at 
The Globe James Garnon 
takes on a particularly 
challenging role: The 
Tempest’s Caliban. 

A slave to the island, 
Caliban is referred to as 
a moon-calf or fish, and 
portrayed in theatre as a 
deformed man, half-man, 

half-beast or even a monster. It’s a role 
that James has always wanted to play 
and last year, in an attempt to scratch the 
itch, he spent two days as Caliban for a 
BBC Radio production; however rather 
than satisfy the urge, this  performance 
left James with a mass of ideas, a half-
formed character and a greater itch than 
ever.

James is no stranger to The Globe, 
having trodden its boards even in his 
RADA student days. “Performing here 
is a world away from the West End 
experience for an actor,” as James says. 
“The actors do not play at the audience 
but very much with them. A performance 
is affected by many things including the 
audience’s reaction, the weather or any 
other elements that come randomly into 
this outdoor space.”

He explains that plays at The Globe 
are a shared game: soliloquies are not 
asides but a chat with the audience. 
The work is a two-way conversation 
from which the actor is continuously 

learning – each day’s performance 
affecting the next. Performing in broad 
daylight and just centimetres away from 
the audience, there’s no hiding from the 
crowd’s reactions. The ‘cheap seats’ are 
at the front of the theatre rather than 
at the back in the gods, plus it’s an open 
space - so people can walk in and out. 
This means that the pressure’s on for the 
actors to keep the crowd engaged and 
entertained, and if they aren’t, the actors 
can see it. 

The Globe’s standing tickets start at just 
£5 and bring in a mish-mash of students, 
tourists and families amongst others. For 
James, The Globe is the most democratic 
of theatre experiences, refreshing 
and inclusive, and he enjoys the rare 
opportunity of playing to “a crowd of 700 
people who’ve just paid a fiver”. 

Although having spent many long 
summer seasons at The Globe, James 
Garnon has never become typecast. He 
has achieved this by taking on various 
tricky and eccentric roles – including 
spending last year’s season permanently 
hunched as an 85 year old woman in 
Richard III and previously having played 
a Tourette’s-afflicted King James I in 
Howard Brenton’s Anne Boleyn.

James recognises that small quirks and 
slight details are often the key to creating 
a truly fascinating character. He explains 
that having the capacity to be both subtle 
and vast, to whisper and roar in the same 

scene really captures audiences, “and if 
you can be subtle and vast in the same 
sentence, even better.”

‘‘If you can be subtle 
and vast in the same 
sentence, even better

William Shakespeare’s The Tempest
is directed by Jeremy Herrin
and runs at the Shakespeare Globe 
Theatre 
from 2nd May until 18th August 2013

21 New Globe Walk
Bankside
London
SE1 9DT
t: 0207 261 9565
w: www.shakespearesglobe.com
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mENIER CHOCOLATE FACTORY
51 SOUTHWARK STREET
SE1 1RU
0207 378 1713

Merrily We Roll Along 
16 November - 23 February 
Maria Friedman’s directorial debut, 
extended due to popular demand

Proof
14 March – 27 April
David Auburn’s Pulitzer Prize and Tony 
Award winning play

NATIONAL THEATRE
SOUTHBANK
SE1 9PX
0207 452 3000

People
31 October – 2 April 
New play by Alan Bennett, following The 
History Boys and The Habit of Art

This House
23 February – 8 April
James Graham’s political play set in the 
engine rooms of Westminster

The Captain of Kopenick
29 January - 4 April
By Ron Hutchinson, with Antony Sher 
taking the title role

ROSE THEATRE EXHIBITION
56 PARK STREET
SE1 9AR
0207 261 9565

Dido, Queen of Carthage
6 March – 31 March
By Christopher Marlow
Watch this classic story of destiny, fate 
and love in London’s oldest theatre 

SHAKESPEARE’S GLOBE
21 NEW GLOBE WALK
SE1 9DT
0207 401 9919

The Tempest
From 23 April
By William Shakespeare 

A Midsummer Night’s Dream
From 24 May
By William Shakespeare

THE OLD VIC
103 THE CUT
SE1 8NB
0207 928 2651

The Winslow Boy
8 March – 25 May
Post show discussion 22 April
Lindsay Posner directs Terrance 
Rattigan’s play based on a true story of a 
father’s fight to clear his son’s name

UNICORN THEATRE
147 TOOLEY STREET
SE1 2HZ
0207 452 3000

1001 Nights
5 February – 17 March 
For ages 6 to 9 year olds. Modern 
adaptation of Arabian stories

ENTERTAINmENTS
Listings
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Romeo and Juliet
29 April – 9 May
Contemporary take on Shakespeare’s 
romantic tragedy. For ages 13+

Mister Holgado
24 March – 28 April
For ages 8+. A mysterious tale for the 
brave!

WATERLOO EAST THEATRE
Brad Street
SE1 8TN 
0207 928 0060

Dorothy in Oz
26 February – 17 March
A twisted adaptation of “The Wizard of 
Oz.”  

YOUNG VIC
66 THE CUT
SE1 8LZ
0207 922 2922

Above me in The Wide Blue Sky
7 March- 28 March
Created by Fevered Sheep. A story of 
love and loss

A Doll’s House
2 April – 20 April
Henrik Ibsen’s multi-award winning play

My Perfect Mind
3 April – 20 April 
Directed by Kathryn Hunter. 
Performances by Edward Petherbridge 
and Paul Hunter 

Public Enemy
4 May – 8 June
Henrik’s Ibsen’s play. Directed by David 
Harrower

SOUTHBANK CENTRE
BELVEDERE ROAD
SE1 8XX
0207 960 4200

Light Show (Hayward Gallery)
30 January – 28 April
Atmospheric art installations exploring 
the different aspects of light. Featuring 
work from 22 artists 

The Rest Is Noise
19 January – 9 June
Festival exploring how sex, war, race 
and politics helped build music of the 
20th century

WHITE CUBE
144 – 152 BERmONDSEY STREET
SE1 3TQ
0207 930 5373

Damien Hirst 
21 February – 4 May
Entomology cabinets and paintings, 
scalpel blade paintings and colour charts

TATE mODERN
BANKSIDE
SE1 9TG
0207 887 8888

Lichtenstein: A Retrospective
21 February – 27 May
Presenting a expansive body of work 
from one of America’s greatest 20th 
century artists.

Chuck Close
Self Portrait / Felt Hand Stamp, 2011
Trial Proof
Oil paint on hand made Twin Rocker/Hot 
Press paper
Paper size: 33 1/2 x 27 1/2 in. (85.1 x 
69.9 cm); Image size: 23 3/4 x 20 in. 
(60.3 x 50.8 cm)

Damien Hirst
Supreme Being, 2012
Scalpel blades and Hammerite paint on 
canvas
72 x 48 in. (182.9 x 121.9 cm)
© Damien Hirst and Science Ltd. All rights 
reserved, DACS 2013
Photo: Prudence Cuming Associates Ltd
Courtesy White Cube

THE RIVER SPRING 2013 • CULTURE • 29



f
ollowing on from last 
year’s exploration 
and celebration of 
contemporary female 
British directors, the 
BFI’s Made In Britain 
initiative marks the 
10th anniversary of 
Warp Films – the 
production company 
at the heart of the 

cinema renaissance in the U.K. 
Warp is entrenched in a history of 

British arts. 1989 saw the creation of 
Warp Records, a label that “made an 
immediate impact on British culture 
with its experimental electronic music.” 
In 2001, founding partners Rob Mitchell 
and Steve Beckett began the cinematic 

mADE IN
BFI celebrates the British production company, Warp Films
by Jack de Aguilar

Submarine (2010) - Directed by Richard 
Ayoade and starring Craig Roberts

This is England (2006) - 
Directed by Shane Meadows and 

starring Thomas Turgoose
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‘‘We look at a 
production company 
which has been at 
the heart of that 
renaissance

branch of this enterprise, and with the help of producer Mark 
Herbert, Warp Films was born. 

10 years later, and with a series of retrospective screenings and 
special events, the BFI are marking a decade of continued growth 
and brilliance in British film. 

Highlights from the extended run of British-based cinematic 
greats include screenings of This is England, Dead Man’s Shoes 
and Tyrannosaur.

This is England, in particular, stands as a jewel in the crown 
of modern British film, and represented a major breakthrough 
for Warp Films and their sister company, Warp X – a branch of 
the studio “dedicated to digital, low-budget filmmaking.” The 
tale of deprivation, delusion and confusion saw director Shane 
Meadows pick up the Bafta for Best Film, marking him as one of 
the most exciting directors of the 00s, and providing Warp Films 
with the “momentum and blueprint for an extraordinary period of 
filmmaking.”

Appropriately, then, 
Made In Britain’s 
celebration of Warp 
Films starts with a 
screening of This is 
England on April 4th, 
with an incredibly 
strong schedule 
planned for the rest of 
the month. BUG: Warp 
Records Special will 
celebrate the production company’s musical origins, while Dead 
Man’s Shoes live - the London premiere of a large-scale live music 
performance of Shane Meadows’ and Paddy Considine’s iconic 
film – rounds off the run on April 27th. 

Tickets and more information:
BFI Southbank
Belvedere Rd, 
South Bank, 
London SE1 8XT 
t: 020 7928 3232
w: whatson.bfi.org.uk/Online/warp-films-at-10

Kill List (2011) - Directed by Ben Wheatley 
and starring Neil Maskell

Dead Man’s Shoes (2004) 
– Directed by Shane 
Meadows and starring 
Paddy Considine



REmEmBER…
If you need more help, hear what Kick-fitness head trainer Christian 

has to say…

• Fat makes you fat!

• Rubbish fat is essential to your diet, 
it’s over-eating of the wrong foods that make you fat

• Q: Running is the best for weight loss?
• A: Not a chance. 
Diet is the biggest changer of body fat - but the best training to 

reduce body fat is HIIT training with whole body movements

• Q: What about all vibrating and unstable surface training?
A: Waste of time. Get on solid ground and 

work hard! 

I’m afraid there’s no real big secret or 
cheat.   

10
By Christian Thompson

COMMANDMENTS
To lose weighT quick!

Christian Thompson 
t: 07946 319906
w: www.kickfitness.co.uk
Facebook: kickfitness88
Twitter: kickfitness88
YouTube: christianthomson9
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kay, so we’ve 
established Internet 
dating (ID) has both its 
positives and negatives: 
a safe and structured 
environment in which 

to pick dates etc. We’ve also established 
the No. 1 no-no place to meet Potential 
Partners (PP’s) is in a bar, which let’s 
face it, is where many of us spend the 
little spare time we have. 

But you can tell a lot by what 

someone puts in their shopping basket, 
not a trolley; busy and unattached 
professionals don’t tend to bulk buy.

A close friend of mine who has a wealth 
of experience under her belt (don’t take 
that literally) suggested the PERFECT 
PLACE to meet PP’s while on the 
ever-occurring conversation about my 
relationships, or lack of them.

Wait for it... 
Waitrose!!! 
Why did I not think of this earlier? What 

an epiphany! So this is how Edison felt 
when he invented the light bulb!

Get to your local Waitrose. Not on the 
weekend, let’s say a Tuesday evening. 
Hang around the wine section, browsing 
the selection of New World delights or 
Spanish Reservas. And do this while 
browsing with an inquisitive expression - 
one that requires an experienced opinion. 
I’m sure guys would be ever-so pleased 
to lend a hand - everyone’s a wine 
connoisseur after all...

o
by Liberty Hart

mEETING 
down the aisle…

{wltm}

1. Thou shalt not drink alcohol - at all
2. Thou shalt eat like a caveman 
(BUT.. if it didn’t grow from the 
ground or have eyes - don’t touch it)
3. Thou shalt eat two portions of Veg 
a day
4. Thou shalt weight-train 4 times per 
week
5. Thou shalt aim for 8 hours sleep a 
night
6. Thou shalt not eat any sugar
7. Thou shalt only eat two Carb 
servings per week
8. Thou shalt do 4 light to intense 
Cardio sessions per week
9. Thou shalt eat 2 large protein 
Portions a day
10. Thou shalt supplement with Zinc 
(male) or Iron (female), Vitamin D and 
Fish Oil



he success of Alda Dizdari, the virtuoso violinist who lives in Borough, was championed in two different events 
held at the Menier Gallery. In the first event, the release of her new CD was celebrated, in which she plays with the 
Northern Lights Symphony Orchestra. 

Alda’s patron is HRH Princess Michael of Kent and the Orchestra’s patrons are Joanna Lumley and Tracy Emin. 
The party of over 100 guests included the Albanian Ambassador and the Finish Ambassador, together with many 
influential and leading people of the music world and national and international press. 

The second event was the launch of the new branch of Alda Dizdari’s Dea Music and Arts School in New York, which 
opened in the heart of London SE1 and focuses on 
children 

being given the opportunity 
to play a musical 
instrument. Whilst offering 
professional training at a 
conservatoire level, this 
school will also offer tuition 
in piano, violin, voice and 
guitar for beginners. 

The exhibition which 
accompanies these events 
in the Menier Gallery featured works by the photographer Dylan 
Woolf entitled “Dynamics of the Rhythmic Soul”, which fittingly 
depicts images of Alda in concert. 

Leaving Albania when young, she continued her studies with 
distinguished and well 
respected soloists in 
Romania, the USA 
and London at the 
Guildhall School of 
Music and Drama, 
where she also 
currently teaches. 
Alda knows best the 
tools for becoming a 
successful musician, 
whether that is 
building a solid 
technique, managing 
a successful career 
or making the right 
musical choices. 

t
‘‘Her passion for 

music is evident as 
she performs as a 
soloist all over the 
world

Dea Music Academy
t: 020 7378 8547
m: 07810 327371
w: www.aldadizdari.com 

music
SCHOOL OF 

Recently the Menier Gallery hosted a series of events at the Chocolate Factory SE1
by Jabeen Waheed



34 • THE RIVER SPRING 2013 • FOR THE SOUL 

GALLERY
A space for emerging artists

River, Darkness
by Louise Sheridan

Mixed Media on Nepalese 
Paper

127 x 51 cm

Moneys Love But You Can’t Buy It
by Gary Winship
Household gloss and various paints 
on canvas 
130 x 120 cm

Untitled
by Lily Vigor

Steel Rods, 1 x 2 metres

Yamagata Stripes With Checks
by William Dettlef Chapman

Acrylic on paper
33 x 56 cm

This painting is part of a series about the River Thames, 
looking from Rotherhithe towards Tower Bridge. I have 
lived by the river for much of my life and try to capture the 
powerful flow of water, the rise and fall of the tides, the 
depth and strength of the currents and the changing light. 
Layers of acrylic, ink, oil pastel and pencil are used on 
paper during my process of working.
Contact: 07938 504410
www.axisweb.org/artist/louise-sheridan

Exploring shapes and encapsulating empty space with 
unusual bare structures. This current collection of 
work is made from thick rod manipulated and welded 
together. These pieces switch between 2D and 3D and 
are metal drawings in spaces. 
Contact: 07812 790923

Influenced by traditional Japanese textiles, the shattered sequence of planes create an 
object of contemplation from a deeper more primitive root. Chapman’s work can be seen 
from 6-21 of April at PAPER BAG at CPG LONDON, Southwark Park SE16.
Contact: chappodesign@yahoo.co.uk

As an artist I am striving to create unique 
and novel forms through the juxtaposition 
of shape, colour and material. The creative 
process can be joyously unpredictable and 
that’s the beauty of it all. 
Contact: 07876 340845
gary@reconstruct-art.com
www.reconstruct-art.com

If you would like your work shown 
here 
call 020 7403 8105 and ask for Chloe
or email 
info@therivermagazine.co.uk   

THE
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PURELY PERSONAL 
Concierge London SE1
A bespoke approach to life
by Jack de Aguilar

estled firmly 
in London’s 
most executive 
office suite – 
More London 
– is Katie James, 
the founder 
and director 

of Concierge London SE1. Hers is a 
business built on style, efficiency and 
quality. But perhaps the most impressive 
facet of Concierge London SE1, you 
wouldn’t expect at all. 

Using her wide range of contacts, 
financial services acumen and undeniable 
charisma, Katie has built Concierge 
London SE1 on a ‘can do – will do’ 
principle. Their remit it fascinating. If you 
need to sell your car: Concierge London 
SE1 will make the arrangements. If you 
need your house and fridge re-stocked 
before you get back from a business trip: 
Concierge London SE1 will make the 
arrangements. Quite simply, Concierge 
London SE1 facilitates and empowers 
those with a busy lifestyle, and makes 
sure the trivial aspects of the day-to-day 

are taken care of with style and accuracy. 
It’s a bespoke business, devoid of the 

tiresome ranking system and tiered 
membership. Each member will have a 
completely custom-made membership. 
When you become a member, you will 
benefit from the personalised brand 
of life management without limits. 
What’s more, the tasks are carried out 
with the upmost respect and dignity. 
Confidentially and discretion are the 
cornerstone of this tailor made service. 

It’s not just the menial chores that can 
be handled with efficiency and grace; 
Concierge London SE1 can organise 
the more extravagant parts of your 
life. Tickets to the tennis, rugby, horse 
racing and polo can be organised with a 
minimum of fuss. Dinner reservations, 
private cars, or both are very much part 
of the service. 

With 13 years of living in SE1, Katie is 
both knowledgeable about passionate 
about the area. This is why Concierge 
London SE1 is exclusive to the area in 
terms of clientele, but also in sourcing 
solutions for that clientele. “I’ve 
watched the regeneration [of SE1] 
and I’m interested in it,” she explains. 
“I do want to use local companies as 
much as I possibly can. I’m not going 
to the cheapest because it’s in another 
country; I’ll go to a local firm,” she adds, 
calling her penchant for home-grown an 
“important ethos”.

The difference between Katie’s 
approach to lifestyle services, and, that 
of other companies for instance, is whom 
she’s working for. When you join her, 
Concierge London SE1 is devoted to 
providing the best service possible. No 
one clocks off at 6pm, no one puts limits 
on what you can ask. This is, in it’s truest 
form, a concierge service that goes above 
and beyond.

Concierge London SE1 represents a 
refreshing, personal way to do business. 
You simply have to talk Katie and explain 
what you need, and that one conversation 
or phone call could cut out the six you 
would have made.
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‘‘You come and see 

me, explain what 
you need and I tell 
you how I can do it

3, More London Riverside
London
SE1 2RE
t: 020 3151 8165
f: 020 3283 4001
w: www.conciergelondonse1.co.uk



A quick guide to getting online
By Damien Morris

hen Andy Bishop, owner of the 
Shipwright Arms pub on south 
London’s Tooley Street began 
thinking about setting up a 
website, he wasn’t sure what the 
right solution would be for him.
‘I knew I needed a site to promote 

our venue during the Olympics and 
also our newly refurbished function 

room upstairs,’ says Andy, ‘like a lot of 
people, I had no idea where to start, what 

kind of site to get and how to go about it. I 
also knew that my budget probably wasn’t 
enough to get the help I really wanted. I was 
wrong,’ he continues.

‘When I spoke to Onclouds, a local 
company on nearby Bermondsey Street 
they took the time to explain my options 
in plain English. We decided on a domain 
name (www.shipwrightsarms.co.uk) and 
they registered it for me, set up a few email 
accounts and quickly put together a simple, 
affordable site, based on two others I had 
looked at and liked.’

‘Onclouds helped me write the text, 
sort out photos, transcribe our menus and 
even re-create our logo. From start to finish 
the whole thing took just a few weeks - and 
they stuck to the fixed price we agreed 
within my budget.’

{www}

myths
BUSTING.COm
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Chris Richmond at Onclouds explains 
how the company’s web development 
process works in 12 steps:

1. Consult to establish the goals of the 
business and the new website
2. Research and documentation of the 
kind of site that will meet those goals
3. Agree the plans and pricing
4. Simple designs of the general shape 
and structure of the pages
5. Design the template pages with a 
number of iterations
6. Create HTML (web coded) parts
7. Collecting all the text and pictures to 
go in the site
8. Build all pages, adding the text and 
images
9. Develop and add any technical and/or 
animated elements
10. Test all pages and functions
11. Final approval process and tweaking
12. Make the website ‘live’ on the 
internet

‘We love building sites from scratch,’ 
Chris says, ‘but that’s not the only kind 
of web work we do, especially these 
days when budgets are tight. A lot of 
companies just want help to update, 
tweak or refresh a website they already 
have.’ 

It seems that even the web industry 

is adapting to the economic climate 
as businesses keep a firmer grip on 
spending.

‘Another client of ours recently 
developed their new site in-house using 
WordPress, an easy to use content 
management system to get more out of 
their team and save on costs,’ continues 
Chris. ‘The site took some time to 
complete and by the end their chief 
technical guy moved back to Australia, 
promising to keep on top of maintenance 
and everything else.’

‘All went well for 12 months or so, until 
the site unexpectedly started freezing 
on the home page and no-one knew 
how to get it sorted. It was way over the 
head of the techie, who was becoming 
increasingly hard to get hold of. After a 
couple of weeks they called us because 
we were local and they had worked with 
us on some other projects in the past. A 
couple of hours later we had investigated 
and fixed the problem.’

When asked why the business is called 
Onclouds, Chris explains, ‘It’s all on or in 
‘the cloud’ these days, isn’t it? Anything 
from websites to social media and even 
databases for managing customers and 
sales, invoicing and deliveries, contact 
activity, training and bookings all of which 
we tailor-make for clients. It’s how we 
work, it’s who we are.’

‘‘from start to finish 
the whole thing took 
just a few weeks

FOR mORE  
INFORmATION,  
HELP AND SUPPORT 

Onclouds 
Ground Floor Rankin House
139-143 Bermondsey Street
SE1 3UW
t: 020 7403 8105
w: www.onclouds.com

• Website management and 
updates from £150 per month

• Typical ‘starter’ website of five 
pages, from £1,500

• Mid-range website of 10+ pages 
with technical and/or animation 
features, from £4,500

• Tailored cloud systems for 
managing data and business 
processes, from £7,500



n 1863, a vicious, unrelenting 
fire began at Cotton’s Wharf 
and consumed most of the 
surrounding area during the 
two weeks it raged. As great a 
blaze as London had seen since 
Pepys’ day, it led directly to 

the creation of London’s first official fire 
brigade in 1865, and the establishment of 
a fire station on Tooley Street. 150 years 
later, the fire service has left – at street 
level, you’d recognise it as the recently-
opened Brigade restaurant - but the 
beautiful Victorian building continues to 
do great work for its local community. 

The world’s biggest accountancy firm, 
PricewaterhouseCoopers, owns the 
now-listed building. Five years ago, 
when PwC moved into their new offices 
at the glamorous and socially-conscious 
MoreLondon complex, David Adair,  

PwC’s head of community affairs, 
lobbied to transform the old 

fire station into a base for an 
innovative range of social 

enterprises which could benefit both the 
SE1 area and the entire country. 

“Although most of our employees were 
from the leafy suburbs of Tunbridge 
Wells,” smiles David, “we were one of the 
first companies to come south of the river 
20 years ago, when only the Financial 
Times was here, and we became engaged 
in the local issues of low literacy and 
numeracy, helping people from Peckham 
and Bermondsey into jobs.”

Above the Brigade bar and bistro lives 
the Beyond Food Foundation, which 
was set up by chef Simon Boyle after 
he came back from the tragedy of the 
2004 tsunami fired by a zeal to turn 
his catering business into something 
more useful. In partnership with PwC, 
who supplied some start-up funding 
and mentoring, The Foundation trains 
people who are either homeless or at 
risk of homelessness, referred from over 

PWC: Social 
responsibilities 

Local problems are best solved from within the community 
by Damien Morris

i

David Cameron joins in at Brigade, Tooley Street

Junior Smart runs the SOS 
Gangs projects offering 

mentoring



70 organisations around London, to 
become commis chefs by cooking for the 
restaurant.

“We give them holistic support,” says 
the Foundation’s CEO Rachel Lock, 
“and mentor them on a one-to-one 
basis, help them deal with anything 
that has prevented them from moving 
back into employment. We help them 
improve their communications, learn 
about health, nutrition, diet, so they can 
train, get mentoring, professional-level 
qualifications and gain employment. They 
spend six months here then another six 
months in placements with our employer 
partners. After a year they should have 
the skills, qualifications and personal 
strength to move onto an independent 
life.”

Not everyone completes the course 
or becomes a chef, but in the first 12 
months BFF and PwC helped 43 referrals 
gain full-time employment. One success 
story is Nick Connor, a 39-year-old 
Glaswegian who had found himself in 
trouble due to chronic alcohol abuse. 

“I’d left Glasgow in 2005 for a new 
start,” recounts Nick, “but soon found 
that nothing changed. I took me with me. 
I had about five different jobs, lost them 
all, and I was at St Mungo’s hostel in 
Hither Green, after a period of living on 
the streets.”

Now, he credits Beyond Food and the 
Bench Outreach project with saving his 
life. He’d always enjoyed cooking, and 
he signed up for a six-week course just 
to keep himself busy and away from 
temptation. “It gave me a bit of hope,” he 
recalls now. “People were dying in that 
hostel. There wasn’t anything out there 
for them.” 

Although it might seem that kitchens 
and restaurants aren’t the best place 
for recovering alcoholics, the discipline, 
creativity and collaboration in kitchen 
work inspired Nick. He became one 
of 14 chosen for the initial Brigade 
apprenticeships when it opened in 
autumn 2011, and he’s since graduated 
to becoming a chef de partie at the South 
Bank Canteen restaurant, who give him 
a day off a week so he can volunteer and 
offer similar help to the homeless that 
he was given. He’s been sober 11 months 
now.

With an average age of around 35, the 
apprentices the BFF take on are much 
older than the government-standard 
for apprenticeships, but they are often 
even more grateful for the opportunity. 
Although the wide span of ages, from 18 
to 55, means that Brigade receives little 
government funding, the success of the 
restaurant’s first year has seen it move 
into profit which can be reinvested into 
the expanding setup.

Also in the building is PwC’s Centre for 
Social Impact, which helps share best 
practice in the sector, Social Enterprise 
UK, the national body for promoting the 
work of social enterprises, and the School 
for Social Entrepreneurs, which offers 
training, support and mentoring. 

“We work with a guy called Junior 
Smart, he’s got a long criminal record,” 
David says. “He runs the SOS Gangs 
project, which works with a lot of young 
black males – he meets them at the 
prison gates and 
offers mentoring. His 
[clients’] reoffending 
rates are minimal 
compared to much 
larger charities, and 
the impact is much 
more measurable 
too. We feel that 
social enterprise has 
to come from the 
community. They can 
offer local solutions to 
local problems.”

At a time when local 
authorities are cutting 
their budgets, it’s 
becoming increasingly 
important that 
companies which 
make so much money 
in a huge, powerful 
city like London 
take their corporate 
social responsibilities 
seriously. Few, 
though, are as 
innovative or 
successful as PwC. 
Hopefully many 
others will follow 
their lead.

‘‘Social enterprise has 
to come from the 
community. They can 
offer local solutions to 
local problems

David Adair,  PwC’s head of community affairs at 
the old fire station,  a base for social change



If you are interested in becoming a mentor or volunteer for PwC, or giving time or money to support the Brigade, 
please visit www.thebrigade.co.uk/about-us/beyond-food-foundation 
To get in touch with Beyond Food Foundation, contact Rachel Lock on 020 3667 7205 or 
email Rachel@beyondfoodfoundation.org.uk

The discipline, creativity and collaboration in 
kitchen work inspires  the team at Brigade Flames are still blazing at Cotton’s Wharf



o celebrate 25 years 
of bespoke design and 
superb quality, kitchen and 
bathroom supplier WCOne 
has opened up a brand 
new showroom on Queen 
Elizabeth Street, in the heart 
of Shad Thames. 

Owner Kevin Wallis 
describes WCOne as an extended family 
business which started out in Blackheath 
and now offers its expertise to residents 
of SE1. To suit such a busy clientele 
the team not only deliver top brands 
and designer products at competitive 
prices, but will create a computer aided 
design of your sparkling new interior 
before even setting foot in the door. 

This requires only a quick chat and a 
few measurements, giving the buyer a 
personal, hassle free service and the 
opportunity to make any tweaks before 
the builders move in.

One of the very few interiors 
showrooms in Southwark, WCOne gleams 
with bright stainless steel, warm wood 
finishes and invigorating walk-in showers 
which promise to ease that early morning 
start. Contemporary products provide 
those extravagances such as boiling and 
ice-cold filtered water taps in the kitchen, 
cosy wrought iron radiators and, for the 
bathroom a spacious mirrored cabinet 
which plays music as you get ready for 
the day. WCOne’s interiors are about 
ease, simplicity and comfort.

This showroom makes a refreshing 
change from the zero-customer-service, 
one-size-fits-all attitudes of chain stores: 
Kevin is cheerful, has time for his clients 
and the team’s tailored service allows 
buyers to become their own interior 
designer.

According to Kevin, these days the 
shower is the essential item and they 
often find they are removing an avocado 
suite or eighties panelled bath to install a 
state-of-the-art shower. Funnily enough, 
it was a simple showerhead that opened 
the door to a central London clientele 
for WCOne many years ago; an elderly 
couple walked into the Blackheath store 
asking for a replacement, Kevin offered 
to pop round to measure up and found 
himself working in Chelsea and more 
orders soon came flooding in! 

Having been in the market for 25 years, 
WCOne is dedicated to its customers and 

– as Kevin assures us – they aren’t going 
anywhere. Builders come back to him 
for reliable fittings, and customers come 
to him for fast home solutions, which 
remain detailed, tailor-made and unique.

The team take care of the centres of 
the home: the bathroom as the ultimate 
space to relax, pamper and be refreshed; 
the kitchen as a place to socialise.

With Kevin’s considerate yet smart 
solutions, and impressive computer aided 
design process the potential for these 
rooms is vast: from inviting zones of calm 
to stimulating ice-white showers, and 
from rich glossy tiles to cool marble, this 
extended family has it covered.

WCONE
20 The Circle
Queen Elizabeth Street
London
SE1 2 JE
t: 020 7378 8555
w: www.wcone.co.uk

t

‘‘these days the 
shower is the 
essential item

for Shad 
Thames 

NEW 
INTERIORS

Kitchen and bathroom zones of calm
by Chloe Hodge

New showroom at The Circle, Shad Thames
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t would be spurious to simply 
describe Bermondsey Street’s 
Williams Lynch as an estate 
agent. With an eye for the 
unusual and the experience 
to back it up, theirs is a niche 
operation, dealing in quality, 
as Sales Director Raj Tanna 

explains. 
“Being a small independent, we’re 

able to give that personal service that, 
perhaps, you wouldn’t get from the 
high street chain,” says Raj. “We control 
the brand; we control the image, and 
therefore we do realise that ours is a 
people business and people are our 
business, in essence.”

Focusing on the SE1 area has enabled 
Williams Lynch to dominate a much 
coveted, high-end market. “The fact 
that we focus on SE1 and part of SE16 
allows us to be specialists in what we 
do,” explains Raj. “We specialise in 
traditional warehouse conversions as 
well as riverside apartments and more 
modern builds. People also come to us for 
investment advice; so again, being a small 
operation enables us to be able to give 
that very niche and accurate advice that 
people require.”

Talking to Raj, it’s clear his passion 
for the area dictates his work. His eyes 
light up as he tells me about some 
exciting projects in the pipeline. “We’ve 
got a bespoke development off Long 
Lane, where we’re dealing with a well-

established client,” he beams. “It’s going 
to be a very high specification, 9-unit 
development.”

“We’ve also got some exciting 
apartments on Bermondsey Street.” 
Raj was keen to point out here that GQ 
called it ‘the coolest road in the capital’. 
“We’ve got two apartments that we 
can offer, if they’re keen on buying on 
the street. One’s a conversion of an old 
Victorian warehouse-style property, and 
a more contemporary duplex apartment 
penthouse, just 700 yards off the street – 
it’s about 10 years old.”

There’s alchemy in what Williams Lynch 
do - merging classic and modern designs. 
This is indicative of both the properties 
they deal in, but also the rise of SE1 as 
one of the emerging property markets 
in central London. “We’re very much 
regarded as the upper-end player within 
the street itself, so there’s something 
different; something with glass walls; 
something that’s got exposed brick; 
something that’s very traditional with 
a lot of history behind it, then we’re 
interested,” explains Raj.

Last time we caught up with 
Williams Lynch, the owner and Managing 
Director of the company Mark Williams 
predicted a great year. “We’ve had a 
record breaking January and February 
so far,” enthuses Raj, vindicating Mark’s 
forecast. “There are far more buyers than 
there are properties to sell.” 

How, then, has the area managed to 
remain so lucrative? “Bermondsey Street 
has established itself very much in the 
central London market, as has Shad 
Thames and Bankside. These areas, now, 
are regarded as prime central London, 
and central London always works very 
differently from the rest of the market.”

Williams Lynch 
63 Bermondsey Street
SE1 3XF
t: 020 7940 9940
Take a look at the new web site
w: www.williamslynch.co.uk

i ‘‘Our properties very 
much reflect the 
unique blend that 
makes SE1 so special

SE1 Property

EmERGING 
mARKETS:

How the Southbank has become regarded as ‘Prime Central London’ property
by Jack de Aguilar
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SE1 SPECIALISTS SINCE 1998
SALES, LETTINGS & PROPERTY MANAGEMENT
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www.williamslynch.co.uk
info@williamslynch.co.uk

63 Bermondsey Street, London, SE1 3XF
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