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We’re on a mission
You may wonder why somewhere like Cambridge needs an organisation like Indie Cambridge. Surely in an 
affluent, educated, beautiful city like Cambridge, independent businesses must be thriving. 

Of course we know all about the success of the University and its spin-off industries. And we know about the 
millions of visitors that flock here to see the stunning architecture, beautiful river and open spaces – what we 
call ‘Instagramable Cambridge’. 

But there’s another Cambridge story…

Cambridge is tiny – with a population of around 145,000 – it’s actually smaller than any of the London 
Boroughs and on the list of UK cities by size it ranks at about number 50. It punches well above its weight 
in many ways, but the reality is that size does matter. The City council receives just 9 million pounds from 
Council Tax. It actually gets more revenue from parking charges! And along with the many laudable titles 
Cambridge has been given, it was recently described as ‘most unequal city in the UK’ – with a difference of 10 
years in life expectancy between Newnham and Arbury wards. 

So, what’s all this got to do with independent businesses? The answer is that they are the life-blood of 
the city. As in the UK in general, small to medium sized businesses account for three fifths of employment 
and around half of the turnover in the UK private sector. They are often at the forefront of innovation and 
contribute massively to the cultural and communal aspects of the city. The owners themselves are usually 
local residents, often get involved in community activities and some make huge personal sacrifices to create 
their businesses and keep them going. 

Shopping indie means fresher food, better service and ultimately the chance to live in a more vibrant and 
interesting city. And if every economically active adult in Cambridge spent just £5 per week – the price of 
a cup of coffee and a slice of cake – at an indie, it would mean an extra £24 million pounds would stay in 
the local economy. Indies are vital to the success of Cambridge and should be valued, strengthened and 
celebrated.  

10 years ago Cambridge received another less positive accolade – ‘Britain’s Number 1 Clone Town’.  
This was when the idea for Indie Cambridge was born. We felt we had to show there was so much more to 
this place we call home. 

What started out as a publishing project to prove that particular view of our high street was not the only 
one, has now grown into a lively membership organisation. It gives indies a voice through our social media 
channels and this publication as well as the opportunity to work together to strengthen this crucial sector of 
our community. Our new Indie Academy events are proving a great success and we have plans to offer more 
business skills workshops in the future. 

Our membership also brings in indies from business services and trades – the ‘not on the high street 
businesses’ – and covers villages and towns across Cambridgeshire.

Join us on our mission and make a real difference:

• Subscribe to The Indie – see page 29 for details

•  Sign-up for our newsletter: click the button on our contact page at www.indiecambridge.com

• Become a member: www.joinindiecambridge.com

#bemoreindie

Anne Beamish & Steve Linford | Indie Cambridge
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Indies in The Indie
What’s on
From food fairs to art exhibitions 
– a round-up of sprightly indie 
goings-on for April through to 
June. 
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Cruising Mill 
Road with an 
(ex) London 
foodie
Feeling slightly sorry for the 
pals he left behind in London, 
restaurateur, restaurant critic, 
broadcaster and writer, Tim 
Hayward tells us why Mill Road 
is now all he needs.
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When we started work on this latest issue of  
The Indie, no one had even heard of Coronavirus 
– but things move fast, and as we go to press 
it is clear that there is bound to be significant 
disruption over the next few months. Looking 
further ahead, one of the very possible outcomes 
is that people and businesses will look to act 
in a more locally-focused way. Smaller supply 
chains, locally grown produce, travelling more 
responsibly and valuing what we have on our 
doorstep – which obviously includes our local 
independent businesses and people. 

If you can get out to them, please do shop, eat 
and spend at an indie – they really do need your 
trade as footfall is likely to continue to go down, 
and we are sure going to need them to survive 
this! On page 5 we have details of some of our 
members who offer vouchers and gift tokens, 
online shopping, home delivery or delivery by 
couriers – if getting to them proves difficult.

See you on the other side!

Welcome

IndieCambridge@IndieCamb

Independent.cambridge

Anne Beamish | Founder and Editor
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Seeing 
Cambridge 
differently
It’s Cambridge, but probably 
not how it’s usually portrayed. 
The students and staff of the 
Cambridge School of Arts have a 
more contemporary take on the 
city.
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Life in the 
Larder
We go behind the counter at 
local coffee shop Urban Larder 
to find out what it’s really like to 
run a small independent business 
on today’s high street. 
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Going out 
green
Local indie funeral directors 
Woodland Wishes get a shade 
greener with the introduction of 
their new eco-hearse.
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What’s on – April, May & June 2020
April

1-19 20 Mile Radius – Exhibition of Contemporary paintings by 
Amy Wormald at Babylon Gallery, Ely www.babylonarts.org.uk 

3 Moostak Trio 7.30pm, Hot Numbers, Gwydir Street. Comprising 
long-standing friends and collaborators Harry Christelis, Andrea 
Di Biase, and Dave Storey – Moostak Trio is a seamless blend of 
free improvisation, jazz & folk harmonies, and immersive sonic 
landscapes.

5 The Spring Awakening Day Retreat. Offering Hatha and 
kundalini yoga, a walking meditation, Breathwork, a sound bath, 
a cacao ceremony and delicious vegan food, all in the picturesque 
surroundings of Anstey Hall Hotel. Tickets on Eventbrite.

10 Josh Kemp and Ruth Applin 7.30pm, Hot Numbers, Gwydir 
Street. In this celebration of the great female Jazz singers, singer/
pianist Ruth Applin and her trio, will take you on a journey 
through the best loved songs of the Great American Songbook. 
Swing lightly with Ella Fitzgerald, ‘Sassy’ Sarah Vaughan, and the 
elegant Peggy Lee, the blues of Etta James and the lilting Latin 
songs of Astrud Gilberto.

16-19 Cambridge Literary Festival – bringing an eclectic mix of 
today’s best writers, thinkers and speakers to Cambridge  
www.cambridgeliteraryfestival.com

18-19 Paul Hart – Reclaimed: Official UK Book Launch. Fen 
Ditton Gallery welcomes back Paul Hart for a pop-up exhibition, 
celebrating the launch of the third and final photobook in his 
fenland series www.fendittongallery.com

22 April-3 May Ely Art Lovers Workshop – Group exhibition of 
Local Artists at Babylon Gallery, Ely www.babylonarts.org.uk

22-24 Small & Green in the Sook space at the Grafton Centre 
with Moss and Rose vintage clothing.

25 Join Literature Cambridge for an intensive Study Day on D. H. 
Lawrence at Stapleford Granary. A great opportunity to revisit, 
or discover, the best of university teaching. Two lectures and a 
round-table seminar www.literaturecambridge.co.uk/lawrence

25 April-17 May Black & White Photographers of the 1970s. 
The exhibition includes unseen photographs of Mary Quant and 
her collection, captured by the late Tony Boase; the Japanese view 
of this exciting era from photo-journalist Setsuo Kato; serene 
landscapes of Ireland by former Central St Martin’s head of 
photography, Graham Murrell; hand-tinted photographs and the 
iconic Biba Nude poster by former milliner turned photographer, 
James Wedge www.fendittongallery.com

29 David Parr House presents: Hidden Stories, Hidden Talents – 
The Brunswick Prison Camp Map Printers, 7-8.30pm, St Barnabas 
Church, Mill Road. Tickets £10 www.davidparrhouse.org/events 

May

2 The Alleycats – District Sound (Charity gig for EAAA) @7pm Hot 
Numbers, Gwydir Street. A night of music and comedy improv 
by donation, raising money for East Anglia Air Ambulance. 
Performances by the ever-popular Alleycats playing much loved 
children’s music from the films of Disney + soul from District 
Sound. Help realise the goal to raise £500.

7-31 Settlement – In Search of Home – Mixed media artist and 
winner of the Summer Open 2019, Helen Murray Babylon Gallery, 
Ely www.babylonarts.org.uk

9 The Big Shiver – Jesus Green Lido. Take a dip in Europe’s 
biggest outdoor pool before it opens to the public. Entry fee £15 
with sponsorship encouraged. More details at arhc.orh.uk/the-
big-shiver

9-31 Lauren Baker at The Art Hound Gallery, Burwash Manor. 
‘Secrets of the Universe’ is inspired by the ideas of Newton, 
Darwin and Hawkins, alongside the immense libraries of 
Cambridge, this solo show will also explore Baker’s fascination 
with astronomy and energy fields in new in new dynamic works. 
The multi-sensory exhibition will feature new large-scale Light Art 
installations and worldwide print releases  
www.thearthoundgallery.com

10 Annual Bike Ride to Reach Fair. A leisurely ride from 
Cambridge through beautiful countryside to the historic fair in the 
village of Reach www.camcycle.org.uk

14 ‘7 Ways to Grow Your Business’. A 90-minute seminar from 
Weir Associates starting at 10:30am at The Allia Future Business 
Centre, Kings Hedges Road, CB4 2HY www.weirassociates.co.uk

15 Tom Robinson Band at Storey’s Field Centre www.
storeysfieldcentre.org.uk

16-17 Small & Green at Angelsey Abbey as part of the Mills Week 
grand finale weekend ‘All Things Baking’.

20-21 Small & Green in the Escape space in the Grafton Centre 
with Moss and Rose vintage clothing.

22-31 Eat Cambridge. A 10-day long festival showcasing the best 
of the local independent food and drink scene  
www.eat-cambridge.co.uk 

23 Quiz night at The Edge cafe, 7-9pm £12 entry. Bring a team or 
just yourself. Food and soft drinks/coffee/tea included in entrance 
fee and prizes to be won. Proceeds to support The Edge Cafe’s 
work www.theedgecafecambridge.org

18-23 Cambridge Beer Festival on Jesus Green 
www.cambridgebeerfestival.com

29 Fini Bearman 7.30pm, Hot Numbers, Gwydir Street. 
Performing new original material from the album La 
Loba influenced by writers including Rebecca Solnitt and 
Virginia Wolf, acclaimed jazz singer Fini Bearman focuses on the 
storytelling side of her music accompanied by fabulous cellist 
Zosia Jadodzinska.

30 Bach’s Coffee Cantata by Eboracum Baroque (£17.50) 8pm, 
Hot Numbers, Gwydir Street. J.S.Bach’s Coffee Cantata, is a 
comedic piece depicting the rise of the coffee house in 18th-
century Germany and addictions to coffee at this time. This 
classical concert sets this piece alongside works by Telemann, 
who was a close collaborator with Bach as well as Handel, another 
giant of the baroque period.

30 Decorative Chain Stitched bookmaking with Helen Handmade 
Books. Learn to make two decorative chain stitched books – a 
lovely and very practical binding, it has an intricately stitched 
spine and lays flat when in use, making it ideal for notebooks, 
journals or sketchbooks. There will be a range of decorative 
cover papers and coloured threads to choose from. Suitable for 
beginners, all equipment and materials will be provided along 
with step-by-step demonstration and practice  
www.helenhandmadebooks.com

31 Burwash Larder, Burwash Manor. It’s the big closing event for 
Eat Cambridge with daytime family fun with food demonstrations 
and talks, local street food vans, BBQ, live music and a bar. 10-
4pm, free entry and parking. The culinary delights continue into 
the evening with a ‘Spring Feast Supper Club’ hosted by Flock 
Cafe and Burwash Larder. Price £31.50 – tickets available through 
Eventbrite – Burwash spring feast supper club.

June

5-28 Capturing the Fens – Open Photography Exhibition at 
Babylon Gallery, Ely www.babylonarts.org.uk

6 Strawberry Fair on Midsummer Common strawberry-fair.org.uk

6 Festival of Plants at Cambridge University Botanic Gardens 
www.botanic.cam.ac.uk

20 Clothes Swap at The Edge Cafe, 12-2pm. Refresh your 
wardrobe for £1. Bring 5 quality, clean items to swap www.
theedgecafecambridge.org

21 The Dressmakers’ Midsummer Sunday at Backstitch, Burwash 
Manor. A sunny day for dressmaking fans with a 10% discount on 
dressmaking fabric and dressmaking patterns, a free prize draw, a 
free tote bag for orders over £50, sample garments on show and 
lashings of cake! See the Backstitch Facebook page for details.

23 ‘How to Improve your Cashflow’. A 90-minute seminar from 
Weir Associates starting at 10:30am at The Allia Future Business 
Centre, Kings Hedges Road, CB4 2HY www.weirassociates.co.uk

26 Cyanotypes and Bookbinding with Helen Handmade Books. 
During this one-day class, you will spend the morning creating 
cyanotypes – negative prints of an object, in this instance flowers/
plants, in the recognisable ‘blueprint’ colour. After lunch, your 
favourite cyanotype will then be used as the covering material for 
your hardbound book. This is a wonderful opportunity to create 
a unique one-off personal design for your books. Suitable for 
beginners, all equipment and materials will be provided along 
with step-by-step demonstration and practice  
www.helenhandmadebooks.com

27 Secret Belgian binding with Helen Handmade Books. 
During this one-day class, you will learn to make this beautiful 
binding combining the best of western and Japanese bindings, 
resulting in a closed but exposed spine which lies flat when open; 
a very versatile book that can be used as a journal, sketchbook or 
even photograph album. This workshop is suitable for everyone 
whether you are a beginner or are looking to learn a new 
technique. All equipment and materials will be provided along 
with step-by-step demonstration and practice  
www.helenhandmadebooks.com 

27 Repair Cafe at The Edge 2-5pm supported by Love Mill Road. 
Free entry, bring your small repairable items, stations to include: 
upcycle furniture, electrical and electronic items, computer and 
IT, bicycles and more. For the latest details on confirmed repair 
stations and how to book your slot  
www.theedgecafecambridge.org

 
There may well be many 
cancellations and postponements 
over the coming months, so please 
check websites and social media 
accounts for all events for the most 
up to date information.
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CKLG accountants offer a holistic service; from passionately supporting 
our business clients along their digital accounting journey coupled with 
proactive and bespoke private client tax advice to individuals and their 
families. 

The long awaited 2020 Budget delivered on some promises made; this 
Government seem determined to get things done. 

•  How should business owners best manage their succession planning 
without crystallising onerous tax liabilities; after the proposed reform of 
Entrepreneurs’ Relief?

•  Will Inheritance Tax be reformed and what will its impact be on existing 
arrangements and future plans to reduce the liability?

•  Does the Chancellor’s surprise announcement on pension tax reliefs 
help or hinder your retirement savings?    

We live in uncertain times and our tax advisers offer a proactive and 
bespoke service to help you manage tax liabilities to maximise your 
wealth.  

What we do know is that, from 6 April 2020:

•  CGT is reportable and payable to HMRC on the disposal of residential 
property within 30 days from completion;

•  The government are pressing ahead with the off-payroll rules for the 
private sector; and

•  The rise in the National Insurance threshold should give us all a bit 
more in our pocket!

Many VAT registered businesses should now be keeping their books and 
records digitally and be using software to submit VAT returns.  CKLG 
have researched cloud-based accounting systems, spent time looking 
at various software providers and trialled their systems before becoming 
an advocate of Xero.  Utilising Xero in our own business has allowed us 
to confidently help our clients automate their processes and save them 
valuable time to concentrate on what they do best.

CKLGs friendly advisers can help you along your journey, call  
01223 810100 to discuss how Budget 2020 may affect your plans and 
the ever-improving digital accounting resources available.

CKLG Accountants, 9 Quy Court, Colliers Lane, Stow-cum-Quy, 
Cambridge CB25 9AU 
t 01223 810100  
e help@cklg.co.uk

Our holistic approach to 
accountancy

All Amin 
Tel: 01223 576396 
www.alamin.co.uk 
info@alamin.co.uk

Ark 
01223 363372 
www.arkcambridge.co.uk 
info@arkcambridge.co.uk

Art Hound Gallery 
01223 262033 
www.thearthoundgallery.com 
enquiries@thearthoundgallery.com

Backstitch 
01223 778118 
www.backstitch.co.uk 
hello@backstitch.co.uk

Bridges Cafe 
(on Deliveroo) 
01223 300800 
www.bridgescambridge.co.uk 
info@bridgescambridge.co.uk

Burwash Larder 
01223 264600 
www.burwashlarder.com 
info@burwashlarder.com

Cambridge Fruit Company 
(delivering to businesses only) 
01223 425308 
www.cambridgefruitcompany.com 
wewantfruit@
cambridgefruitcompany.com

Cambridge Juice Company  
(delivering to businesses only) 
01763 269950 
www.cambridgejuicecompany.com 
orders.cjc@btconnect.com

Chi 
(on Deliveroo) 
01223 322756 
www.chirestaurants.co.uk 
cambridge@chirestaurants.co.uk

Country Kitchen 
01223 874284 
www.ckhaslingfield.co.uk 
hello@ckhaslingfield.co.uk

Cuckoo 
01223 364345 
www.cuckooclothing.co.uk 
info@cuckooclothing.co.uk

Hot Numbers 
01223 612209 
www.hotnumberscoffee.co.uk 
info@hotnumberscoffee.co.uk

Kingsway Cycles 
01223 355852 
www.kingswaycylces.com 
kingswaycycles@hotmail.co.uk

Knitting Needle Lane 
01223 561865 
www.knittingneedlelane.co.uk 
camilla@knittingneedlelane.co.uk

Laird Hatters 
01223 356820 
www.lairdhatters.com 
info@lairdhatters.com

Lilac Rose 
01223 363330 
www.lilacrose.co.uk 
info@lilacrose.co.uk

Mill Road Butchers 
01223 354779 
www.facebook.com/
Millroadbutchers/ 
cambridgemillroadbutchers@ 
gmail.com

OliveOlive 
03330 115566 
www.oliveolive.co.uk 
info@oliveolive.co.uk 

Primavera 
01223 357708 
www.primaveragallery.co.uk 
contactprimavera@aol.com

Scott’s All Day 
(on Deliveroo) 
01223 311105 
www.scottsallday.com 
scott@scottsallday.com

Simon Robinson & Son  
Picture Framers 
01223 873123 
www.robinsonframes.co.uk 
lester@robinsonframes.co.uk

So Blooming Beautiful 
01223 967708 
www.sobloomingbeautiful.co.uk 
contact@sobloomingbeautiful.co.uk

Stir Bakery 
01223 354222 
www.stircambridge.co.uk/the-bakery 
stirbakerycambridge@gmail.com

The Cambridge Fabric Company 
01223 778744 
www.thecambridgefabriccompany.
com 
info@thecambridgefabriccompany.
com

The Darryl Nantais Gallery & 
Linton59 
01223 891289 or 07787 517825 
www.linton59.co.uk 
enquiries@nantais-gallery.co.uk   

The gift of choosing indie
Many thanks to one of our friends and followers – Philip Lawes – who 
suggested (in the current circumstances) putting together a list of our 
members who offer vouchers or gift tokens. With potentially more people 
staying at home, footfall for local businesses is likely to be down – impacting 
adversely on their cash flow. By buying vouchers and gift tokens for stuff such 
as birthdays and Christmas, you can help to keep the money coming in now – 
while it’s really needed – and give the gift of indie at the same time. Some of 
these indies listed also offer online shopping and/or home delivery. 

stop press …
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Tim Hayward’s life is pretty much 
immersed in food. A restaurateur, 
he also has a parallel career as a 
restaurant critic for the Financial 
Times. He makes radio programmes 
and write books about food so, yes, 
it’s pretty important to him. Which 
is why when, seven years ago, Tim 
and his wife Alison moved from 
Camden Town to Cambridge to 
rescue Fitzbillies, he doesn’t mind 
admitting he was nervous. London, it 
seemed had everything a food lover 
could need, and he wasn’t too sure he 
could replace it… but that was before 
Tim found Mill Road. So, over to 
Tim to extol the virtues of this most 
independent of roads. 

Let’s make this clear. I don’t live on Mill Road. Mine is the opinion of exactly the kind 
of gentrifier that’s – quite justifiably – unwelcome there at times. But as a ‘professional 
foodie’, I’m a user, lover and supporter of Mill Road. I hope I respect it, I know I couldn’t 
live without it. 

I have an agreement with my paper that I don’t review restaurants here in my home 
town – it would be a conflict of interest – but that doesn’t mean I’m not keenly aware 
that Vanderlyle’s is sitting there, in its artfully trashed shopfront and just waiting for 
a Michelin star.  But what makes me just as happy is that just a hundred metres away 
is Noodles Plus, which quietly serves what I believe to be the best xiao long bao soup 
dumplings I’ve tasted anywhere in the world, for just a few quid; and in the other 
direction is Carlos where I constantly experience the kind of personal, friendly hospitality 
you just don’t find anywhere else in our industry. 

Unlike Borough Market, we haven’t yet got to the stage of taking groups of slavering food 
lovers on guided tours of Mill Road… but, trust me here, we could.  There is everything 
you could possibly want and more. Where I used to go to the big London farmer’s 
markets I now have a regular Saturday cruise; it starts down at the Romsey end, at 
Limoncello which used to merely have the best selection of deli goods I’d seen outside of 

Italy, but now also has one 
of the most carefully selected 
and well-kept selections of 
salume and hams.  Hilary’s 
greengrocer opposite is 
always well-stocked, with an 
amazingly fresh selection. 

Coming back over the 
bridge, I usually call in at 
Scott’s All Day for brunch 
and a bloody Mary – if I 
can get a table – or just a 
cracking coffee. Looking 
out of the window, I can 
plan my meat strategy while 
peering into Mill Road 
Butchers. They’re a young 
crew compared to some of the toughened old meat slingers I’ve worked with, but their 
enthusiasm, knowledge and fundamental love of the product make them a firm favourite.

Then it’s time to visit the Elder Statesmen, the OG Mill Road Royalty at Cho Mee, 
where my efforts at Chinese cookery are met with earnest engagement, stern correction, 
a guided walk around the shelves, tips for success and a free chilli. On to Al-Amin where, 
though I keep trying to catch them out, they have never been out of stock of any spice or 
ingredient I ask for… and I invariably end up buying something fantastic that they have 
to explain to me. I usually end my cruise with the new kids on the block, Culinaris, an 
exercise in curation which demonstrates that even a hard-boiled cynic like me can still 
find something new and exciting.

Mill Road gives me everything I could need and makes me feel welcome in the process. 
Cambridge is my home now and I feel slightly sorry for my London mates who have to 
take a tube half-way across the metropolis and take out a small mortgage for things that I 
can pick up at reasonable prices on my bike. 

Best of all, I leave Mill Road wreathed in smiles and can completely avoid the 
supermarket for another week.

See you there next Saturday. Tim

Cruising Mill Road with an (ex) London foodie
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111-113 Mill Road, Cambridge CB1 2AZ
Telephone 01223 311105
www.scottsallday.com

Scott’s All Day

Opening a new café on Cambridge’s Mill Road – a melting pot of global cuisine and 
culture – was always going to be a brave move. But Scott’s All Day, which launched 
last summer, has proved a delicious addition. The brainchild of Scott Holden, the 
friendly neighbourhood café by day, pizzeria by night, is inspired by Scott’s passion 
for food and travel.

A foodie from an early age, Scott has worked at some of London’s best casual 
restaurants, including The Pig and Butcher and Smokehouse. Moving to Cambridge 
with wife Rachel six years ago, he managed Fitzbillies, before travelling to Vancouver 
and New York, running a barbecue restaurant and visiting diners and delis from 
Brooklyn to the Bronx, working for Rebel Kitchen.

Keen to emulate the New York café vibe, and recognising a need for an all-day 
brunch café, Scott’s All Day was born.

A bright, airy space, created from two century-old shop fronts, Scott’s has a pared-
back feel, with Williamsburg-inspired exposed brick.

Brunches include hearty dish, The Stonker, a sausage patty created by Mill 
Road Butchers, with streaky bacon, house-made beans, eggs, and mushroom on 
sourdough. Or the quirky All In Boozy Brunch, including a Bloody Mary or fizz!

The sourdough pizzas bases, created at Fitzbillies Bakery, feature an array of delicious 
toppings, and are ready in one minute, cooked in an Italian rotating gas-fired pizza 
oven at 388 degrees.

Scott’s also serves lunches, coffee (from London’s Caravan), desserts, cocktails, shakes 
and beers (nearby Calverley’s Brewery roll kegs 200m down Kingston Street!).

So far a hit with families, locals and tourists, thanks to its ever-evolving menu, 
utilising tremendous local ingredients, Scott’s has found its niche on Cambridge’s 
most cosmopolitan street.
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Soaring spires, angelic choirboys and picturesque punts – the portraits of 
Cambridge we are all used to seeing. Of course, they are all very beautiful 
in their own right, but these Instagramable images tend to be more of an 
opportunity to promote the city to potential students and tourist groups 
rather than portray the city as it’s known to its residents. Plus, with 
the unenviable title of the UK’s most unequal city – they do not exactly 
represent or capture the diversity and different communities that exist in 
the real Cambridge of today.

Over at Cambridge School of Arts, part of Anglia Ruskin University (ARU) and 
very much part of the Mill Road area, some of the staff and students have been 
seeing Cambridge differently. Under the imprint – Ruskin Arts Publications – the 
Contemporary Cambridge book has been published by them as a collection of creative 
ideas on what they think the city is today. The project was initiated by the former 
Head of Department Chris Owen, as an open call to students and staff in the visual 
arts, design and creative writing, for their views on what they considered contemporary 
about Cambridge – looking at the here and now, those ordinary occurrences made 
extraordinary, amidst the hackneyed historic and the clichéd. 

As well as questioning and challenging some of the preconceived ideas about Cambridge 
with some thoughtful looks at its recent development and social issues, there is an 
affectionate take on the place too – favourite coffee shops, street characters and of 
course the bicycle, all explored with a warm curiosity and sensitivity. The book itself 
contains a wonderful mix of artistic disciplines including painting, analogue and digital 
photography, etching, collage, creative writing and poetry, all thoughtfully brought 
together by the editor, Doctoral Researcher Jane Boyer and designed by Kayla Martinez – 
a recent graduate of Graphic Design and Typography at the School.  

Launched in 2018, The Ruskin Arts Publication imprint publishes other titles including 
The Ruskin Songbook, celebrating the 25th anniversary of Anglia Ruskin University, and 
featuring a different area of the arts – music, with original music scores written by staff 
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and students. Another title illustrates the close Cambridge connection of the famous 
artist and satirical cartoonist Ronald Searle. He was born in Cambridge, and this book 
features work from two exhibitions held in 2015/16 – Coming Home: Ronald Searle 
and Cambridge School of Art, and Ronald Searle: Obsessed with Drawing and Cradled 
in Caricature: visual humour in satirical prints and drawings at the Fitzwilliam Museum 
– ones of Searle’s regular Cambridge haunts.

The School of Arts itself has been around since 1858 and seeks to combine the traditions 
of this history with the creative possibilities afforded by the latest technologies with 
disciplines from illustration, fine art and graphic design through to fashion, photography 
and interiors. A regular calendar of exhibitions at The Ruskin Gallery displays this work 
for free to the public, so it’s well worth keeping an eye out for what’s coming up next.

In a city that can sometimes appear to be dominated by the tech industries, it’s 
heartening to know that there is a place for the arts and for a community of creatives, 
out there challenging the norm, and who ultimately make a massive contribution to the 
cultural life of Cambridge.

To find out more, visit:
Ruskin Arts Publications at www.ruskin-arts.co.uk
The Ruskin Arts Gallery at  
www.aru.ac.uk/arts-humanities-and-social-sciences/ruskin-gallery
Cambridge School of Arts at  
www.aru.ac.uk/arts-humanities-and-social-sciences/cambridge-school-of-art
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82 Mill Road, Cambridge CB1 2AS
Telephone 01223 315205
www.thegardenkitchencambridge.co.uk 

The Garden Kitchen

You may have sampled the delights of The Garden Kitchen on a visit to their 
café in the Botanic Garden or at their new spot at Kettle’s Yard. If so, you’ll have 
appreciated their philosophy of using quality, basic ingredients and making them 
in to something great, as you sat and enjoyed some warming soup or devoured 
one of their incredible sausage rolls – which are probably nearly as famous now in 
Cambridge as a Fitzbillies Chelsea bun!

Mill Road is the third location and is considered the urban sibling. Small, but 
perfectly formed, it’s known for great ‘on-the-go food’. This could be anything 
from their delicious salad bar to go with your Dovecote Bakery sourdough toasted 
sandwich, through to pasta dishes and hearty soups. There’s a great vegetarian choice 
and loads of gluten free and vegan options, plus handily, it’s also one of the few 
places that offer breakfast by Deliveroo.

It’s also very good to know that all the disposables are biodegradable; plastic bottles 
have been replaced with glass, and you can get money off with your own reusable 
coffee cup. And this isn’t jumping on the eco band-waggon, as when owner Andrew 
Smith started his business back in 2005, he committed to using environmentally-
friendly alternatives as fundamental to his way of operating. Finally, for local 
businesses who want something a little more appetising than the traditional tray of 
curly sandwiches, The Garden Kitchen can provide an impressive spread – catering 
for 20 or more for a build-your-own-lunch menu or just a cake fix for an office treat!
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exterior pic

This year, one of Mill Road’s fantastic indie coffee 
shops – Urban Larder is celebrating five years since 
owner Duncan Mason and his team took over at 
the helm. Sat bang in the middle of The Broadway 
on the Romsey side of Mill Road, it’s become a 
favourite staple for residents and visitors alike, 
serving up a daily feast of colourful salads, sausage 
rolls and scotch eggs, soups, savouries, cakes 
(including doughnuts to die for), and some of the 

best sourdough toasties in town. 
But life never stands still at the Larder, as they plan for future, as we found 
out from speaking with Laura (aka Loz), the shop’s manager.    

How would you sum up the last 5 years? 

“Fun, but tough! Larder life is a constant challenge. We have worked incredibly hard at 
times. Many of the things we have tried haven’t worked, and it took us a while to work 
out how to position ourselves. We’re not complaining, it’s the same for anybody going 
it alone, at times things have been insanely tight financially, but we’re still here, we’re 
incredibly proud of that and we’re looking forward to building for the future.”   

So, are you planning on growing, will there be more Urban Larders? 

“One of the biggest challenges over the last five years has been that we are massively 
curtailed by our small size. We operate with very little preparation and storage space, 
which is a continuous headache and we’d love (and need) to be able to accommodate 
more customers. So, we’re exploring options. Certainly, the aim is to grow. How possible 
that is, we don’t really know but you have to dream. It’s what’s got us this far. Maybe we 
can make the shop bigger, maybe we’ll look at other sites. Maybe we’ll do both!

We’d only ever do anything like this though if we can keep the same friendly atmosphere.
You have to give people a reason to come and visit, even more so as an independent.” 

What are the major challenges to a business like the Urban Larder? 

“People probably don’t want to hear this, but costs are a massive threat to a business like 
ours. In recent years pretty much everything behind the scenes has risen, and steeply in 
several instances. You need to be brave and trust that customers will think what you do 
good enough to pay the prices you need to charge.

It’s a bit nerdy but we are always looking at our systems to see where we can be more 
efficient. There is constant talk about the future of high streets and long term I am 
genuinely interested to see how small-scale shops and their processes have to evolve to 
stay viable.”    

Is it tough being on Mill Road 
with so much competition? 

“No, not at all – we love being on Mill 
Road.  

Of course, there are lots of great coffee 
shops and restaurants and funnily 
enough customers always ask us if we are 
worried when a new place opens.  

But we don’t see it like that see that. We 
believe that the greater the number of good places (even if they are similar to us), the 
greater the attraction of the area. Obviously Mill Road is well-known, but the more it can 
sell itself as a destination, the better for us and we are similarly more than happy to do 
what we can to promote the area ourselves.”  

What’s the best thing about working in an independent business like 
the Urban Larder? 

“There are so many reasons why it’s fun to work in a small shop like this. The staff, many 
of the customers and many of the businesses that supply us have become friends over the 
years – they’re all part of the #larderfamily!  

The place wouldn’t work without any of them and best of all, they manage to put a smile 
on my face daily. Life can get stressful at times but wow, the giggles we have had over the 
years.  

While we work hard, harder than a lot of people probably realise, we feel like we are 
building something. It’s a real hands-on place – we’ve helped build the tables and chairs 
and paint the walls. When somebody comes up and tells you they’ve enjoyed their visit, 
it’s a lovely feeling.”  

Urban Larder
9 The Broadway, Mill Road, Cambridge CB1 3AH
Telephone 01223 212462  www.urbanlarder.co.uk

Life in the Larder
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Mill Road Butchers

Over the last few years, the independent food scene in Cambridge has truly blossomed 
into an incredible network of first-class suppliers and providers. Keeping at the top of 
their game takes huge amounts of dedication, hard work and passion, but there are some 
indies that stay the distance – Mill Road Butchers for one. With a fantastic refurbished 
shop, many of the best award-winning chefs in the city championing their produce 
including Mark Poynton (MJP Restaurant), Daniel Clifford (Midsummer House) and 
Sam Carter (Restaurant 22), and a loyal and very happy customer base, the team at this 
indie gem are doing everything possible to stay firmly up there at the top.

It’s a position that builds on great tradition too. 114 Mill Road, where the Butcher’s 
shiny new shop is located, is a real slice of Cambridge high street history, in fact there’s 
been a butcher on the same corner site since the early 1900s. Now the core team – Gary 
Howlett (owner) and Daniel Northrop – are bringing things right up to date.

At the cornerstone of Mill Road Butchers is the welfare of the animals, which is why 
their meat is sourced direct from high-quality, free-range farms and can all be traced back 
to its origins. Pork comes from Dingley Dell Farm in Suffolk, chickens from the Sutton 
Hoo Chicken company in Woodbridge, and quails from Norfolk. The amazing choice of 
beef at the shop includes breeds such as Aberdeen Angus, Hereford and British Blue and 
is all grass-fed, dry-aged and highly-marbled. The team make time for regular visits to 
all the farms to make sure the level of quality is consistently high. They also prepare and 
sell cooked food including scotch eggs and sausage rolls and come game season in the 
autumn, you can treat yourself to fallow, red deer and game birds, all sourced from local 
private estates.

Finally, if you need any tips about how best to prepare and cook your purchases – just 
ask! Within the friendly team there’s not only years of butchery experience but also chef 
training too, so great advice as well as great produce.

114, Mill Road, Cambridge CB1 2BQ
Telephone 01223 354779
cambridgemillroadbutchers@gmail.com

David Parr House

Blink and you’ll miss the David Parr House. Located at 186, Gwydir Street, the 
humble terraced house, looks just like any other. But step inside and you find a truly 
remarkable hidden treasure – a time capsule of the Arts & Crafts era and a portal into 
the life of a working man in Victorian times. Over 40 years David Parr, a working-
class artist – employed by renowned Cambridge decorative arts company F R Leach 
& Sons – painted the walls of his abode in the style of the grand interiors he worked 
on. The result is breathtaking; walls and ceilings embellished with complex patterns of 
interwoven foliage and flowers, ornamental scroll motifs inscribed with quotes in bold 
Gothic script, magnificent carved wood cornicing and grandiose lincrustra detailing. 
His work with Frederick Leach brought David Parr into contact with eminent architects 
and designers, including William Morris, George Bodley and Charles Kempe, and their 
influence is evident.

When Tamsin Wimhurst first visited the house, back in 2009 - then the home of David 
Parr’s granddaughter, Elsie Palmer - she initially thought the walls were covered in 
William Morris wallpaper. But Elsie, who moved there in 1927 after David Parr’s death, 
told Tamsin about her grandfather’s extraordinary handpainted legacy.

Tamsin was determined this masterpiece should be saved, and so began an epic 
conservation project.

Tamsin and husband Mike bought the house in 2013 and gifted it to the charity 
they set up. Finding rain pouring through the roof, they soon realised the enormity 
of the project. In 2017, with the support of the National Lottery Heritage Fund, 
restoration work began. Five thousand items were catalogued and cleaned, and more 
than 50 volunteers offered their expertise, from local architects, curators and wall paint 
conservators, to floor specialists, builders and photographers. The house is open on 
Thursdays and Saturdays for general tours, and Fridays for special tours. To book and 
find out more visit the website.

 

184-186 Gwydir Street, Cambridge CB1 2LW
www.davidparrhouse.org
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ItsSo Travel
The Grafton, Cambridge CB1 1PS
Telephone 01223 643089
www.itssotravel.com

Imagine the perfect travel agency; a warm welcoming space decorated in vibrant hues, 
dotted with exotic palms, and infused with the aroma of tropical coconut. Instead of an 
intimidating bank of desks, there’s comfy sofas where clients can enjoy a glass of fizz, gaze 
at a dramatic Californian seascape or peruse travel brochures, guided by expert holiday 
designers.

Good news globetrotters; this place does exist in the form of ItsSo Travel in The Grafton, 
run by passionate husband and wife team Paul and Claire Welling.

Seasoned travellers and entirely independent, the couple work with major holiday 
companies and tour operators, including Jet2holidays and Sandals, creating bespoke 
packages, from short UK city breaks to New York Christmas shopping weekends, African 
safaris to escorted New Zealand tours. There’s even Virtual Reality goggles on hand, so 
you experience diving into azure Maldivian shores, strolling through Rome or embarking 
on safari.

ItsSo Travel launched five years ago in St Ives, bringing together Paul’s 35 years’ 
experience in the hotel and leisure industry and Claire’s lifelong banking career. Within a 
year, the company had upgraded from office to High Street shop, such was the popularity 
of the friendly, family enterprise. In November 2019, the flagship store was opened, after 
the couple answered an appeal by The Grafton for independent businesses to pitch for 
retail space. Their vision to reinvent the traditional travel agent as a luxurious destination, 
where the booking process is as exciting as the holiday, wowed the judges, who awarded 
ItsSo Travel a year’s rent-free unit.

There’s now five Cambridge staff - and customers are loving the inviting feel to the 
agency, created by local interior designer Katie Malik. The plush décor, rows of brochures 
on bright back-lit shelves and flat screen TV beaming images of divine destinations, can’t 
fail to inspire a spirit of wanderlust.

ItsSo awesome! 

The Grafton
The Grafton, Cambridge CB1 1PS
Telephone 01223 316201
www.graftoncentre.co.uk

Bigger, better and brighter than ever before following comprehensive refurbishment in 
2018, The Grafton is Cambridge’s go-to shopping centre for an all-inclusive experience that 
extends beyond just retail.

The last 12 months has seen huge strides taken to fulfil its ambition of becoming a unique 
and independent-driven hub for its community, creating a comfortable environment for 
visitors to not only come and shop, but taste some of the city’s finest food, catch the latest 
blockbuster movie, chill out in one of its two social spaces, squeeze in a gym workout or 
even go toe-to-toe with friends and family in the UK’s biggest ping-pong parlour.

The Grafton might boast a wealth of nationally identified brands, but it prides itself on 
supporting Cambridgeshire’s best independents.

During 2019, the centre launched its Grow at The Grafton scheme - an initiative that 
offered a unit, free of charge for 12 months, to a local business or entrepreneur to takeover 
and get their concept off the ground in a thriving shopping environment. 

The Grafton was ‘blown away’ after receiving 76 applications and went beyond just 
offering one unit to its winner, Harry Specters. ItsSo Travel was a close runner-up and Lo’s 
Cheesecake Emporium has also thrived in its ground floor pod. This has also allowed The 
Grafton to recently welcome Sook, while Little Roos will also be opening very soon.

Spring is just around the corner and over these two pages you are going to be delving 
deeper into some of the other businesses that are blooming. Chi and The Duck Truck are 
just two recent openings – alongside La Piazza, Amelie Flammekueche and Yakut – that 
have come as part of The Grafton’s commitment to deliver a quality eatery offering in Food 
Social – a diverse offer you quite simply can’t get anywhere else in Cambridge.

A total of 15 additional units; including stores, restaurants and food pods all opened 
in 2019 and The Grafton is determined not to stop there in its mission to create an 
imaginative and exciting environment for shoppers and tenants to enjoy for years to come.

DiscoverEscape
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Chi Asian Street Food
Pod 3 (upper level), The Grafton, Cambridge CB1 1PS
Telephone 01223 322756
www.chirestaurants.co.uk

Tantalise your tastebuds with one of Chi’s fluffy bao buns, filled with melt-in-the-mouth 
short rib Korean beef and drizzled in Sriracha mayo – and you’d be forgiven for thinking 
the restaurant had been around for years. Masters of Asian-inspired street food, with a 
modern twist, Chi produce exciting flavour fusions: think baby back ribs in a miso and 
pineapple glaze; panko sweet potato banh-mi with hoisin and crushed peanuts; warming 
Chilean coconut soup; and katsu chicken ‘big bowls’, laden with rice or noodles, and fresh, 
zingy veg.

Chi launched September 2019 at The Grafton’s Food Social, alongside independents 
including The Duck Truck and Amélie Flammkuchen, and has already attracted five-star 
TripAdvisor reviews.

Meet the team behind Chi – which means ‘energy’ and ‘to eat’ in Mandarin – and you soon 
realise why this enterprise has taken off.

Owner Aidan Tjinakiet adores Asian food; growing up, his Hong Kong-born father ran 
various restaurants and regularly took him to Chinatown to feast on steamed bao buns. 
Business partner Wendy Reddy has many years’ experience managing restaurants with 
husband Lamen, who was born in Fiji and ran The British Bakery in Los Angeles.

The dream team spent six months devising fresh, flavoursome, beautifully-presented dishes, 
free of MSG and artificial preservatives, creating scrumptious sauces and dressings, and 
decadent desserts such as bubble waffles and fried bao buns, with tempting toppings (try 
the salted caramel ice cream, crushed peanuts and popcorn!).

Having succeeded in creating a relaxed, friendly dining space in Cambridge, Chi’s since 
opened restaurants in Watford, Basingstoke and will shortly launch in Norwich. Besides 
restaurant dining, they cater for business lunches and will be serving their authentic fare at 
Cambridge’s May Balls this summer.

Having achieved so much in their first six months, we can’t wait to see what the future 
holds for these true connoisseurs of Asian street food.

The Duck Truck
The Grafton, Cambridge CB1 1PS
Telephone 07919 160271
www.theducktruck.com

When Ed Farrell opened The Duck Truck in The Grafton at the end of last year it brought 
the Bury St Edmunds native back to his roots. Born and raised in the Suffolk town Ed has 
fond memories of childhood trips to The Grafton, and when he was given the opportunity 
to open the second outlet of his Duck Truck brand in Food Social, he didn’t hesitate.

Ed founded The Duck Truck seven years ago as the result of a lifelong love of duck. His first 
pet was a duck (called Quackers), he has worked on a duck farm and is yet to tire of eating 
duck most days. Inspired by the street food scene in the USA, The Duck Truck is the first 
duck-specialist business of its kind in the UK and began life on the festival circuit before 
Ed opened his first permanent pitch in London’s Spitalfields Market. He opened his third 
outlet in February this year at London’s Kings Cross.

Operating from a super-stylish airstream food truck, the Duck Truck offers visitors to The 
Grafton a casual dining experience. Customers will find a small but delicious menu offering 
their flagship and bestselling crispy duck wrap complete with hoisin sauce alongside mouth-
watering duck fat chips. And if duck isn’t your thing there’s still plenty to choose from, 
including a buttermilk chicken burger, a halloumi wrap and a vegan burger. You can enjoy 
a meal and a drink for around £12 or pick up a quick and tasty lunch for under £10.

The team has quickly settled into its new Cambridge home and urge everyone to come and 
give them, and Food Social In The Grafton, a try. Working alongside other Food Social 
members to create a casual, community dining experience, Ed believes The Grafton has lots 
to offer to fellow foodies that may just surprise you. So, what are you waiting for?
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Angel + Blume

Cooke, Curtis & Co

Cate Burren loves Cambridge. She loves it because her clients are more interested in 
creating homes to love rather than places to impress; and she loves it because it’s stuffed 
with brilliant crafts- and tradespeople, and with independent creatives who are fresh, 
and exciting, and have something new to offer.

Cate found her place in the world at Central St Martin’s where she did an MA in 
design, and her mission now is to help clients create their world in their places. She set 
up her interior design business, Angel & Blume, in 2002 and although the business 
is ostensibly just her, it is, in fact, her and her enormous address book. As an interior 
designer, Cate says, it’s the people she knows that are partly what the clients are buying 
– that, and her ability to bring everyone together to achieve what the client wants. She 
sees herself as a sort of liaison officer and if things aren’t going according to plan, then 
she has to be light on her feet and find a solution. And in Cate’s experience, there is 
always a solution. After all, Cambridge is full of people who know someone who knows 
someone who can do that exact thing you need.

No job is too small for Angel & Blume. Cate’s as happy chatting about colour for an 
hour as she is designing and delivering a large refurbishment project. She works in a 
wide range of genres, from very contemporary to very traditional, and she doesn’t mind 
if you want to be involved at every step of the process or you just want to hand the 
doing of it all over to her. What she wants above all is to interpret what you want and 
then help you create it, a home that is recognisably yours. “Houses should express a 
person’s personality,” she says. “The best houses are those that make you think, when 
you go into them, that, yes, this is you, it works.”

Moving home – we all know it’s up there in list of the most stressful events to go 
through in life, but what if there were just a few things that would make it a slightly 
less fraught time? Let’s start with your choice of estate agent. What if you could choose 
to work with an agent who knew Cambridge and the surrounding area so well because 
that’s where they grew up? And if they happened to be highly experienced, great 
communicators and genuinely cared about their local community, well wouldn’t that 
make buying or selling a home with them a more civilised experience?

Sam Cooke and Jamie Curtis – aka Cooke, Curtis & Co – are just such people. Both 
‘Cambridge lads’, they have between them many, many years of experience in the local 
property market and set up their own, independent estate agents four years ago to be 
able to offer both buyers and sellers a more human approach throughout the moving 
process. Now a team of 15 (plus Meg the office dog), Cooke, Curtis & Co have built a 
solid reputation through word-of-mouth, referrals and their creative way of thinking.

Based on Trumpington Road, in the building once occupied by another classic 
Cambridge indie – Hobby Stores, Sam, Jamie and their team are perfectly located for 
both the city and surrounding villages. And when they are out and about with client 
viewings, they are consciously as low-carbon as possible – arriving preferably by bicycle 
or for longer journeys, by electric car.

With their strong ties to the local area, Sam and Jamie are looking to the future and 
setting up a Cooke, Curtis & Co fund to support interesting and worthwhile projects 
that are going on in Cambridge and the surrounding area. More details about this will 
be given out later in the year, but it’s just this sort of creative and community-minded 
initiative that makes this award-winning indie estate agents the obvious choice.

17 Emmanuel Road, Cambridge CB1 1JW
Telephone 01223 479434
www.angelandblume.com

40 High Street, Trumpington, Cambridge CB2 9LS
Telephone 01223 508050
www.cookecurtis.co.uk
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Go Glass

A true family affair – Go Glass is run by brother and sisters team, Clive, Tracy and 
Emma – the company was launched by their father Raymond Sparkes, in 1978, on 
Kingston Street, Cambridge, offering basic glass glazing and mirrors. One by one the 
siblings joined their father, adding their various skillsets, and taking the business in a 
new exciting direction towards glass design – though never losing sight of the ethics and 
customer service instilled in them by their father.

Clive had always been blessed with an incredible flair for design and began etching 
patterns onto mirrors, which quickly sold. As time went on, it became clear that by 
hand-drawing all the designs, the business was not scalable. So, in recent years, Go 
Glass has developed innovative processes to allow them to scale up, while retaining the 
integrity of one-off designs.

Go Glass’s portfolio is now exceptionally diverse, from frameless doors and shower 
cubicles to striking balconies and balustrades, trendy printed splashbacks and stained-
glass windows to wow-factor kitchen worktops. The creativity now even extends into 
the garden with the launch of their stunning new garden sculptures – lit with colour 
changing light in a range of 6 contemporary designs. There’s really nothing they can’t 
create out of glass!

Go Glass often joins forces with forward-thinking architects and has worked with artists 
in residence to create windows with a tranquil, calming feel, throughout Addenbrooke’s 
Hospital. The company’s best-sellers are their uber-modern frameless glass doors, which 
bring a sense of light and room to offices and homes. There’s 28 designs, inspired by 
nature, geometric patterns and transport, and many customers opt for bespoke models.

Four decades in business, and Go Glass is a prime example of an indie with master 
craftsmanship at its core, but a global vision for its future. A company that cares about 
clients big and small, and continually nurtures its gifted team of employees.

127, Cherry Hinton Road, Cambridge CB1 7BS
Telephone 01223 211041
www.goglass.co.uk

KCP Furniture & Finishing
Unit 9A Regal Lane, Soham, CB7 5BA
Telephone 01353 720372 / 07787 502224
www.kcpfurnituredesign.co.uk 

KCP Furniture & Finishing specialise in creating beautiful and functional bespoke 
furniture. Kitchens, offices, bookcases, cupboards, wardrobes, window seats – from 
design right through to installation – every piece is uniquely created to suit the client and 
their space. Projects are designed in close consultation with the client, using materials and 
styles to suit every budget. They have a flair for making original and beautiful pieces of 
furniture that make the best use of even the most awkward spaces.

Kate Polak trained as a carpenter and joiner in 1999 and has been designing and making 
furniture for clients ever since, producing work that is both stunning and ingenious. As 
a woman working in a predominantly male industry, Kate offers a refreshingly different 
approach to her clients – listening and responding to their requirements flexibly, without 
imposing ideas on them.

Ian Taft trained as a boat builder at the International Boatbuilding College in Lowestoft. 
Boat building requires a high level of skill in creating furniture that will fit irregular 
spaces, which is very useful for most houses too! He has been manufacturing specialist 
joinery and furniture for architects and designers since 2007. He also specialises in high-
end sprayed paint and lacquer finishes.

Together as KCP Furniture & Finishing, Kate and Ian operate from a large, well-
equipped workshop in Soham. Here each bespoke piece is designed, constructed and 
spray painted before being installed on site.

Most projects are in and around Cambridge, and there’s currently a three month waiting 
list. So if you’re looking for some beautiful and original furniture to enhance your home, 
take a look at their website. You’ll be inspired.
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Art of Flooring

With the exorbitant cost of buying a house, many homeowners are choosing to stay put 
and extend their current footprint – meaning there’s increasing demand for flooring. 
But with so many companies offering flooring solutions, sourcing an option that is high 
quality, aesthetically pleasing and durable, can be perplexing. Here’s where the award-
winning team at Art of Flooring in Cambridge excel.  Specialists in solid and engineered 
wood flooring, carpets and luxury vinyl tiles, they have a vast range of premium 
products, expert fitters and aftercare plans to ensure sustainability.

Heading up the business, gregarious owner Pierre De Wet and wife Laurence, work 
alongside enthusiastic general manager Sam Wilson.

Pierre and Laurence entered the Indie scene 15 years ago, launching Chittering-
based floorcare company Art of Clean, offering maintenance services. Over the years 
clients quizzed them about floor replacements, so the duo set up Art of Flooring, and 
hired Sam to shape the business, set up the supply chain, find fitters and plan the 
refurbishment of their Milton Road showroom, which opened October 2017.

They’ve created a welcoming environment for clients to chat over locally-sourced coffee. 
The shop is equipped with sample flooring from premium carpet brands including 
Victoria, Hugh Mackay, Elements of London and Riviera, with vinyl tiling from Harvey 
Maria, Moduleo and Karndean. Also showcased are signature bespoke wooden floor 
options, which can be created in several design patterns, colours and finishes. The team 
also work with Pallmann, enabling them to install an unfinished wood floor and hand-
finish it on site.

Aside from their comprehensive range, Art of Flooring’s outstanding customer service 
attracts return business. Free site surveys are carried out to ensure the flooring fits the 
location, and Art of Clean can conserve the finished product for many years to come. 
It’s a dream team!

141 Milton Road, Cambridge CB4 1XE
Telephone 01223 755802
www.artofflooring.co.uk

Kitchensmiths
4 Station Road, Histon, Cambridge CB24 9LQ
Telephone 01223 236456
www.kitchensmiths.co.uk

As the famous quote by William Morris states, “Have nothing in your homes that you do 
not know to be useful and believe to beautiful” – and surely this must apply to the ‘heart’ 
of the home more than any other room – the kitchen. The sentiment of this quote is at the 
cornerstone of everything local award-winning indie Kitchensmiths stands for, with quality 
and reliability upmost in their work of designing and fitting the most stunning kitchens.

Kitchensmiths is a close-knit team of talented designers and skilled fitters, run by Martin 
Smith and his wife Debra. Martin, himself a fine craftsman by trade, started his working-
life at 16 as an apprentice cabinetmaker before making the move to installing and then 
designing kitchens, so there isn’t much that he doesn’t know about crafting the finest 
kitchens. The company have been trading for 26 years, with much of that growth down 
to recommendations, which tells you a lot about how highly regarded they are.

Form and function, style and simplicity, practicality with a dash of showmanship are all 
elements that go in to each tailor-made kitchen. Long-standing partnerships with some 
of the best manufacturers in Europe such as German brands Rational and Störmer and 
English brand Stoneham, ensure a top-quality, stylish finish every time. Plus, a range of 
appliances from Gaggenau, Miele, Siemens & Neff with sinks, taps and work-tops from 
carefully selected suppliers completes the final look. Just pop along to their showroom to 
see for yourself.
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Linford Joinery
217B Cherry Hinton Road, Cambridge CB1 7DA
Telephone 07449 834098
www.linfordjoinery.co.uk

‘Beautiful works in wood’ sums up Linford Joinery perfectly. James Linford is a time-
served bench joiner, specialising in bespoke fitted and free-standing furniture, doors and 
windows. Every piece is meticulously handmade at the Cherry Hinton Road workshop 
and finished in natural oils or high-quality paint to match your decoration scheme. 

If you’re thinking it’s time to upgrade a flimsy flatpack solution or make better use of 
space, James can build you a great looking storage solution which will really fit the 
bill. He’s produced solid beech bookshelves with adjustable shelves to house important 
academic books, designed wardrobes with sliding doors for compact living spaces and 
fitted window seats in bay windows with toy cupboards underneath for busy families.

And then there is the ‘Cubed’ range of free-standing furniture. Available as open cabinets 
or fitted with doors and drawers, they are perfect for storage and display, ideal for vinyl 
records, art or oversized books. Based on the good old cube, it’s easy to combine these in 
lots of different ways to create your own unique solution. 

Joinery solutions are one of the most attractive ways to enhance any property and, with a 
bit of help from James, you can create a truly individual home.

Fen Ditton Gallery
23 High Street, Fen Ditton CB5 8ST
Telephone 07843 724397
www.fendittongallery.com

Just a short bike ride along the river from Cambridge you’ll find Fen Ditton Gallery, an 
inviting space run by artist/photographer Lotte Attwood and daughter Hannah Munby. 
Housed in a converted Victorian National School Building, the contemporary gallery 
is elegance personified. And unlike some galleries, which can feel intimidating, this is a 
welcoming place in a domestic setting; it’s actually located in Lotte’s home!

Since opening in May 2018, the gallery has been working with independent curator 
Amanda Game to bring an exciting exhibition programme featuring well-known and up-
and-coming artists from around the world.

With Lotte’s lifelong passion, and the support of Amanda, the gallery has established 
black and white photography as a key part of its on-going programme.

This Spring, the gallery welcomes back photographer Paul Hart joined by Dewi Lewis 
Publishing, for the official UK book launch of the third in his stunning and evocative 
fenland series – Reclaimed, accompanied by a pop-up exhibition curated by Amanda. 

Photographers of the 1970’s, curated by Lotte and Hannah, follows, and showcases a 
collection of iconic images from photographers who lived and worked in London in the 
70s, including unseen images of fashion designer Mary Quant and her collections.

Each year the gallery holds an annual exhibition exploring the natural world and donates 
a percentage of sales to an environmental organisation. This summer, PlantLife, will 
celebrate all things botanical in a mixed, cross-disciplinary exhibition.

Fen Ditton Gallery hold creative workshops and talks, bringing art to a wide audience. 
They also are pleased to offer art consultancy services to Cambridge and the surrounding 
area and have experience placing works of art into the homes of private clients.
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Eve Waldron Design 

Stroll around Cambridge and there’s a fair chance you’ll stumble upon a stylish Eve 
Waldron-designed space. From the refurbished Kettle’s Yard and Newnham College 
buttery to dynamic office buildings and elegant Edwardian town houses, they all bear 
her inimitable stamp.

Growing up in New York to a writer father and artist mother, with a love of galleries 
and museums, Eve was visually attuned from a young age. Passionate about furniture 
and fabrics, she studied industrial design, before working for leading design practices in 
New York and London.

Attracted by Cambridge’s international flavour, good schools and biking culture, Eve 
launched her interior design and architectural practice in Pound Hill in 2000. Starting 
with residential projects, her workload soon snowballed, clients valuing her imaginative 
ideas and meticulous execution. Today Eve’s eight-strong team work within the 
commercial, residential, property development and educational sectors. Many projects 
have been Cambridge University colleges; she was shortlisted for a prestigious FX Award 
for her collaboration with Niall McLaughlin Architects, refurbishing accommodation at 
Jesus College’s West Court.

Two years ago Eve took over an adjoining building to create a studio/showroom, filled 
with contemporary furniture, soft furnishings and light fittings, including her own rugs 
and textiles.

Recently the team has been focusing on office design and space planning. As an 
extension of this, Eve is launching an online shop, ewop.co.uk (Eve Waldron and Shop), 
offering a carefully curated selection of high-design, great value office furniture from 
brands such as Vitra, Hay and Knoll. The team has extensively tested the furniture to 
ensure comfort and support, and chosen complementary colour schemes and finishes.

Fittingly EWOP also stands for ‘everything works out perfectly’, and with Eve’s track 
record for innovative design, there’s no reason why this shouldn’t be the case with her 
newest venture.

8, Pound Hill, Cambridge CB3 0AE
Telephone 01223 470370
www.evewaldron.com

The Art Hound is a Contemporary Art gallery with a fast-growing international reputation 
for Pop and Urban Art genres. Dedicated to showcasing emerging and established artists 
working in cutting edge printmaking and painting, neon light art and other experimental 
techniques and concepts, as an independent gallery, it packs a hefty punch! 

Established in London in 2012, the gallery is now based just outside Cambridge, with easy 
access from London, and is a unique urban art experience in a country setting.

The Art Hound represents some of the most exciting names in the Contemporary art 
world, such as Lauren Baker, Simon Freeborough and David Studwell, with major 
exhibitions both in the gallery, London and worldwide. With its own print studio, the Art 
Hound also does a lot to support the careers of up and coming urban and street artists by 
releasing new prints and giving their work a new audience. 

Music is a lynch pin to the Art Hound, with the gallery representing Terry Pastor, the artist 
behind David Bowie’s Hunky Dory and Ziggy Stardust, and features many exclusive works 
directly connected to Punk, Rock and Hip Hop. 

The gallery also houses a large collection of works for sale by internationally recognised 
artists such as Damien Hirst, Andy Warhol, Tracey Emin and Banksy; Modern Masters 
such as Matisse, Picasso and Dali, as well as Abstract Art and American Pop Art. 

Led by a small expert team (and a greyhound), who are always on hand to discuss art 
investment and artistic process, the gallery offers bespoke framing and a personalised ‘at 
home’ service for private and commercial premises to build a serious collection. Most 
works are available to purchase via the Own Art scheme – an initiative that makes buying 
contemporary art and craft affordable to help get your collection started.

Remember too, as well as art, the team love dogs, so if you have your own hound – bring 
them along too!

The Art Hound Gallery
Burwash Manor, New Road, Barton, Cambridge CB23 7EY 
Telephone 01223 262033
www.thearthoundgallery.com 
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Essential Italy

Milan Fitness

The Courtyard, 17d Sturton Street
Cambridge, CB1 2SN
Telephone 01223 460100
www.essentialitaly.co.uk

The Davey Field, Cambridge Road, Great Shelford, Cambridgeshire CB22 5JJ
Telephone 07969 724372
www.milanfitness.co.uk

With the frenetic pace of life, many of us yearn to pop on the out-of-office, grab our 
passports and jet off to sunnier climes. But the sheer volume of choice on the internet 
can make booking a holiday bamboozling. Thanks goodness for the award-winning team 
at Essential Italy in Cambridge, headed up by seasoned travellers – sister and brother 
Helen Forbes and Ian Styan – and Sardinian-based Sarah Sharland, who specialise in 
handpicked holiday accommodation for discerning travellers. Whether you hanker after a 
converted convent in Puglia or a classic Tuscan farmhouse for your extended family, these 
guys can make it happen.

Essential Italy started in 2000, after romance took Ian to Florence, where he worked for a 
villa specialist, before he and Helen went on to help owners rent their Tuscan properties. 

Now specialising in Sicily, Tuscany, Umbria, Puglia and Sardinia, Essential Italy have 
400 villas, plus apartments and boutique hotels, and boast super-knowledgeable 
representatives on the ground. They provide a first-class service, offering advice on local 
restaurants, beaches, daytrips, even help to transport home a stray cat!

So, if the thought of marvelling at world-famous art in Siena, visiting Umbria’s 
enchanting medieval towns or bathing in Sicily’s azure waters sounds appealing, you 
know who to call!  

Gyms can be intimidating spaces for those of us who aren’t naturally athletic or super 
svelte. But the beauty of Milan Fitness, an indie based at Shelford Rugby Club, is that 
the focus is on inclusivity, about helping people on their fitness journeys, whatever their 
gender, age or capabilities. Of course director Tony Begovich can offer his expertise to the 
elite (one client is a professional athlete competing in motorsport at a national level), but 
he’s equally happy helping older members increase balance and verve (another regular is 
a sprightly 82-year-old with the energy of a 28-year-old). In fact, for Tony, what’s most 
rewarding is being able to help clients with long-term injuries recover mobility, or those 
in chronic pain flourish thanks to exercise.

Growing up in New Zealand, Tony was an outdoorsy child, and after studying sports 
science, worked with various Auckland rugby teams, then came to England to play 
for Darlington Mowden Park RFC. Heading to Cambridge in 2008, he played for 
Shelford Rugby Club, and initially gained experience managing a gym in Harston, before 
launching Milan Fitness (named after his grandfather) in 2016.

Refurbishing a tired team gym, Tony has created a bright inspiring, open-plan space, 
equipped with modern equipment; there’s a strength and conditioning area with free 
weights, dumbbells, kettlebells, racks and benches; an array of cardio vascular equipment; 
a multi-gym, plus upstairs a handy workout space.

Tony works alongside personal trainer Grant Anderson, a former professional rugby 
player, and the pair offer flexible personal training sessions, which can be solo or in 
groups of up to four. They also run outdoor bootcamps, and offer corporate wellbeing 
services to businesses.

If you’re looking to lose a few pounds, tone up, gain muscle or boost energy levels, in a 
friendly environment (with free parking), it’s time to talk to Tony!
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With its squishy sofas, scented candles and uplifting artwork, depicting pretty woodlands, 
carpeted with bluebells and flooded with sunlight, Woodland Wishes HQ in Fulbourn is a 
warm, welcoming haven. It’s far removed from the stark, sterile feel of a traditional funeral 
parlour, and this is exactly what Tracy O’Leary intended when she set up the business in 
2012, offering more personalised funeral services using ‘earth friendly’ coffins.

Enthusiastic and empathetic, Tracy is passionate about giving families the opportunity 
to say a more meaningful goodbye and dispensing with unwanted fuss and exorbitant 
costs. It was while working for Cambridge homeless charity WinterComfort that 
Tracy was asked to market woven willow coffins, but funeral directors were reluctant 
to invest. So Tracy went directly to families yearning for a more relaxed service. Word 
spread, and Woodland Wishes has evolved organically, since winning accolades for its 
biodegradable, sustainable and affordable products.

Today the company offers funerals, cremations and natural burials at the UK’s 300 
woodland sites, including peaceful resting places in Barton, Six Mile Bottom, and 
Ramsey. Coffins are locally made in willow, wool, solid pine and cardboard, which can 
be photoprinted or decorated with children’s handprints to add the personal touch.

Traditional black hearses are available, but with Cambridgeshire’s first all-electric 
hearse, Woodland Wishes can now offer this zero-emission alternative to the people of 
Cambridgeshire and beyond for a totally green funeral.

Tracy has a chapel of rest – the aptly named Woodland House in Great Wilbraham 
– filled with willow hearts, flowers and lavender candles, where family can spend 
precious time.

At its heart an honest, ethical indie, Woodland Wishes goes the extra mile with Tracy 
available 24/7. Whatever send-off is required, from services in a field full of llamas 
to intimate funerals at home, Woodland Wishes have made those desires a reality, 
providing real comfort to grieving relatives.

Going out green
An environmentally conscious indie funeral director, specialising in natural 
and bespoke burials and cremations, is now a shade greener following the 
introduction of Cambridgeshire’s first electric-powered hearse.

In 2019, Woodland Wishes Funeral Services added an all-electric, zero-emission Nissan 
Leaf eco hearse to its fleet of vehicles which includes traditional hearses, horse-drawn 
carriages, motorbikes and sidecars as well as a vintage silver Rolls-Royce and a classic VW 
campervan.

Believed to be only the eighth electric-powered hearse in the country, the battery-powered 
Leaf was converted by specialists at Brahms Electric Vehicles, based in Northamptonshire. It 
can travel 120 miles on a single charge so can easily reach the various local woodland burial 
grounds, crematoriums and other locations used by Woodland Wishes.

Natural and bespoke burials and cremations are becoming increasingly popular, with 
growing numbers choosing coffins and urns made from a range of biodegradable materials 

including cardboard, woven willow and sustainable wood and wool, as well as floral and 
transport alternatives to help minimise the impact on the planet. Tracy O’Leary, Woodland 
Wishes’ funeral director and founder, says: “Our focus is on helping relatives celebrate the 
lives of their loved ones by offering bespoke funerals to include natural burials, cremations 
and home funerals whilst also giving back to nature for future generations. Every 
funeral we arrange is different. We constantly strive to be able to offer our clients more 
environmentally-friendly funerals alongside more mainstream alternatives.”

Tracy, who won the Good Funeral Award for Green Funeral Director 2014 and whose 
business is a member of the Association of Green Funeral Directors and is recommended 
by the Natural Death Centre, believes the new electric hearse brings a softer and less 
intimidating look and feel for families as well as being a more modern, subtle and 
affordable means of funeral transport.

woodlandwishes.co.uk

Woodland Wishes
Funeral Services

4 High Street, Fulbourn Cambridge, CB21 5DH
Telephone 01223 880002 / 07794 860131
www.woodlandwishes.co.uk
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Cambridge Building Society
Main store - 4 St Andrew’s Street, Cambridge CB2 3AX
Telephone 0345 6013344
www.cambridgebs.co.uk

Those who are self-employed are critical to our economy – both nationally and on a local 
level here in Cambridgeshire. But despite there being more than 7,000 self-employed 
in Cambridge alone, these people can often find their choices limited when it comes to 
affording a home.

Thankfully innovative local organisations like The Cambridge Building Society are here to 
offer more choice and more support for our fellow indies.

Gone are the days when those who are self-employed would be unable to access the 
same mortgage deals as salaried workers – the truth in 2020 is very different indeed. And 
depending on individual circumstances, the team from The Cambridge are passionate 
believers that being self-employed should not be a barrier to the best mortgage products.

Unlike many providers, any mortgage is made available to those who are self-employed 
with two years’ financial accounts. The Cambridge has also gone one step further with the 
introduction of a unique range of mortgages for those who only have one year of financial 
accounts tucked under their entrepreneurial belts.

Despite the forward-thinking efforts of organisations like The Cambridge, there are still a 
wealth of myths and misunderstandings when it comes to home ownership for the self-
employed.

But there’s one thing we know for certain. Regardless of if the economy is thriving or in 
a downturn, it’s the self-employed individuals who are consistently contributing to the 
growth of our economy. And that is why The Cambridge is so passionate about supporting 
these people to make their home ownership dreams a reality. 

To find out the facts for yourself, The Cambridge is offering free advice meetings for people 
across its network of stores. Visit www.cambridgebs.co.uk to find out more.
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Catfish Web Design

If you’ve ever commissioned a website, then you know it can be quite a challenging 
experience. Finding the right developer who understands your business, effectively 
communicating what you want and navigating all the options and technical language 
is not always easy – to say the least! If this all rings true for you, then possibly a call to 
Jane Horwood, owner of Catfish Web Design might just save your sanity and help to 
build your website and business.

Jane and her team of long-established associates have been designing and developing 
websites for over 18 years. With her refreshingly upfront and open manner, Jane has 
earned a lot of respect for her straight-talking approach and honest critique of her 
client’s existing online presence. Asking the right questions, right at the beginning of the 
business relationship, are crucial requirements as far as Jane is concerned.

Just a quick scroll through the Catfish portfolio on their own website, brings up a pretty 
impressive list of clients – the majority of which are local to the Cambridge area, as 
another of Jane’s strengths is her involvement in the local business scene. She was one 
of the first people to introduce a series of networking events for women in business and 
‘working locally and buying locally’ is one of her motto’s in life.

Working alongside Jane is an experienced team including a programmer and 
photographer as well as specialists in SEO, marketing, social media and video. If you 
need to create strong branding offline as well as on, then Catfish offers graphic design 
for print too.

2 Butler Way, Haslingfield, Cambridge CB23 1JG
Telephone 01223 873349 or 07949 415270
www.catfishwebdesign.com

Arnott Design

Are you a new business owner in need of an attention-grabbing logo? Perhaps you’re 
already established in your field and need to refresh your website in order to take your 
company further? Cambridge based Arnott Design is an experienced graphic design 
company specialising in all aspects of branding, print and digital design services.

Owned and run by Karen Arnott, over the last 15 years Arnott Design has built a solid 
reputation for providing its clients with fantastic design solutions. Karen and her team 
are experienced in working with small, indie businesses as well as agency work, and take 
great pride in getting to know the business they are working with in order to create the 
most effective design solution possible. Many of their clients come from referrals or are 
ongoing relationships who call on Karen as their business grows.

After completing A-level Art at Long Road Sixth Form College Karen completed a 
degree in Psychology. But with a life-long love for art she began her career in graphic 
design, learning her trade on the job while studying for a graphic design qualification 
from Central Saint Martins in London. After starting her family, she decided to take a 
leap of faith and set up her own business and she hasn’t looked back since.

Karen is always happy to talk to prospective clients about their design needs. All new 
projects begin with a phone call where Karen will ask you about your business and 
find out what it is you’re looking for. She will then guide you through a questionnaire 
which will gather details about your business goals. Karen can also liaise with local 
photographers and copywriters to support your design project and can offer complete 
project management if required.

So, if you’re looking for fantastic design services from a company that understands the 
importance of ongoing relationships, give Karen a call.

Telephone 01223 290242 or 0775 971 7165
www.arnottdesign.co.uk

 D
iana H

agues Photography
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Sarah Ingram

A voracious reader as a child - forever penning poems or conjuring up imaginative stories 
– Sarah Ingram has had a lifelong love affair with the written word. But it’s only recently 
that she’s been able to jump wholeheartedly into writing as a career.

Growing up, Sarah yearned to be an actor – and after studying drama – spent 13-years 
treading the boards, a highlight including appearing in iconic TV crime drama The 
Professionals!

Sarah took time out when son William was born, then worked as a freelance abstractor 
for an academic business publishing house. Latterly, she’s clocked up 18 years’ service 
for John Lewis, beginning as a selling assistant, and recently bidding farewell after eight 
years as marketing co-ordinator at the Cambridge store.

Throughout her diverse career, Sarah has never lost her passion for literature and writing, 
gaining an array of formal qualifications, including a Master of Studies in Creative 
Writing at the University of Cambridge.

Embracing the opportunity to write, Sarah is currently working on a fascinating 
portfolio of commissions including copywriting for our very own Indie, and monthly 
glossy, Velvet Magazine, penning a fragmented novel, proofreading, and joining writers’ 
collective, Inkwell Authors. Her biggest project is creating a moving memoir of her 
father, who died when she was three, but wrote a stack of entertaining letters to her 
mother while he was a missionary in Africa.

Incredibly adept at what she does, Sarah has a reassuringly old-fashioned approach, 
offering clear, accurate writing, attention to detail, and the ability to transform reams of 
information into small and perfectly formed prose. She’s also a master storyteller, able 
to extract key information to captivate the reader. But perhaps most importantly, her 
enthusiasm is unerring: “I feel a sense of wonderment to be able to do something that 
I’ve always loved,” she says.

Telephone 07540 776 225
sarahingram2019@outlook.com

Julian Eales Photography

In his own words Julian Eales is obsessive about photography. His love of capturing life’s 
special moments and places was a welcome creative outlet during his 30-year career in 
the public sector and, when he retired 10 years ago, he decided to turn his hobby into 
his day job with Eales Photography.

He hasn’t looked back since and over the last decade the freelance photographer has 
helped hundreds of clients across Cambridgeshire and beyond secure their perfect 
images. Julian is experienced in all genres of photography, including: landscapes, 
portraits, news, property, music, corporate, events, travel and video. His work has 
appeared in national newspapers and he won the Sunday Times Award in the Landscape 
Photographer of the Year 2017 – the winning shot was of a picturesque field of linseed 
and poppies near Royston.

When he’s not capturing images for clients Julian is never far away from his beloved 
Nikon and loves travelling to explore new countries through his lens.

Landscapes aside, Julian’s work involves people and he enjoys the social element it 
brings and the opportunity to form those important relationships in order to get a great 
image. His wedding photography includes a pre-wedding shoot where he will get to 
know the couple ahead of their big day, find out their preferred style and create a series 
of images to complement their wedding album. Julian is always happy to chat with 
prospective clients about their photographic needs and offers a full editing service as 
well as high-quality printing options. Julian also supplies a photo library and has so far 
uploaded 15,000 images, which are all available to buy.

As the saying goes ‘a picture speaks a thousand words’, so whether you’re a business 
looking for effective photography, a newly-engaged couple in wedding-planning mode 
or perhaps you’re after a landscape to display in your home, Julian is happy to meet your 
requirements. 

And if you like the photos in this Indie, a lot of them are Julian’s work!

Telephone 01954 201818 or 07527 476 531
www.ealesphotography.co.uk
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Websters Cambridge Limited
10 Wellington Street, Cambridge CB1 1HW
Telephone 01223 507080
www.tax.uk.com

Thirty years ago Andrew Webster, a former senior tax inspector, launched his fledgling 
accountancy business, with a single client to his name, working from a desk in a spare 
bedroom. Today Websters Cambridge is unrecognisable; an internationally-renowned 
company, employing 36 people across four offices in two continents, it offers tax, legal 
and accounting services from industry experts. With chartered accountants, chartered tax 
advisors, solicitors, and independent financial advisors among the specialist team working 
in Cambridge, Snettisham and Sydney, Australia, Websters is a veritable one-stop shop, 
covering all aspects of professional services. From tech startups wanting to get to grips 
with cloud accounting, to retirees considering where to invest, big businesses needing to 
outsource payroll to international entrepreneurs bamboozled by US tax requirements, 
Websters have the resources to help.

Offering all the services of a traditional accountancy firm, Websters has always been unique 
in its forward-thinking approach. In 2002, the firm devised its own online accounting 
software, which remains the longest running of its type to this day – and in 2018, following 
the John Lewis model, the company set the wheels in motion to become employee-owned, 
making the dedicated staff even more invested in their roles.

Furthermore, in an industry where the top tier alone typically liaise with the biggest clients, 
Andrew’s approach has been to trust in his entire multidisciplinary team, giving them the 
opportunity to foster excellent relationships with clients including Nobel Prize winners, 
academics, wealth management firms, and musicians. All are treated in the same friendly, 
informal and respectful way.

Andrew intends to step back from the Chief Executive role in the coming years (giving him 
more time to indulge his love of music and guitar playing), reassured that the innovative 
business bearing his name is in the very capable hands of his unique, hand-picked team.

Price Bailey - Ely Office

Price Bailey was established over 80 years ago to serve local businesses. They believe 
strongly in long-term relationships and their many clients grow and develop as a result 
of their trusted advice.

Price Bailey is an award-winning firm that is small enough to really listen, but big 
enough to make a difference, with 11 offices offering a full range of accountancy and 
financial services, including specialist sectors.  

The office has been in the city for over two decades. Four years ago, it moved to a more 
central position at the top of the high street; which has put them at the heart of the 
community and has been well received by existing and new clients. 

Price Bailey prides itself on taking the time to get to know clients and form long-lasting, 
successful relationships. One client was with the firm for 54 years while many of their 
client relationships have spanned decades, but they also enjoy being involved with a 
business from its inception. 

Before working with a new client, they take the time to get to know you and gain an 
understanding of your business and its individual needs. This can be done in any of the 
Price Bailey locations or at your place of preference and is a free consultation. The Ely 
office also opens on a Saturday morning as this is a service that works for its local clients 
who may be unable to make it into the office during the 9am-5.30pm working week. 

If you’re looking for financial advice and support from a company that doesn’t just 
advise you on how you should do things, but works with you to provide the right 
solutions for your business, then give them a call or, if you’re passing, pop into their Ely 
office where you will receive a warm welcome.

6 High Street, Ely, Cambridgeshire CB7 4JU
Telephone 01353 662892
www.pricebailey.co.uk
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Cambridge Money Coaching
Telephone 01223 834881
cambridgemoneycoaching.uk

Why do some people have a positive relationship with money and others don’t? Give one 
person a salary and they’ll have spent it and more before the end of the month, while 
another person can save 20% of the same amount. Why do we do things that we know are 
not good for our long-term financial wellbeing? 

“Having issues with money is totally normal,” says Dennis Harhalakis, founder of 
Cambridge Money Coaching. “Money doesn’t come with instructions, it only comes with 
emotions. So it’s no surprise that sometimes we wrestle with money issues blindly. We may 
try to change our behaviour, but we don’t know why we can’t because we don’t understand 
what drives it. Then, when we can’t change, we feel guilty and ashamed, and we often don’t 
know who to talk to for fear of being judged.” 

With 30 years’ experience in financial management, Dennis was no stranger to money 
issues. But he kept asking himself the questions: how do people develop the capability to 
manage their finances, and why is it that if you want to get better at practically anything 
else – yoga, running, life itself – you can find a coach to help you, but that’s not the case 
with money? 

To help people with these questions, Dennis has set up his own coaching business, 
Cambridge Money Coaching. It is, he says, a safe space in which people can explore their 
patterns and beliefs around money, and can then begin implementing the practical aspects 
of building good financial habits: learning how to save, plan and manage daily finances.  

Dennis also runs a programme of workshops on financial wellbeing for companies to 
support their employees. He is particularly interested in working with small business 
owners and also delivers talks to parents who want to learn how to raise financially capable 
children.

Whether you’re a first-time buyer, re-mortgaging or exploring an investment property, 
the team at Limetree has the knowledge and expertise to find the best mortgage for your 
circumstances.

Located in Histon, the independent, family-run business was established in 2007 by 
James Hammond, founder and Managing Director. The company now has five advisors 
all with a diverse understanding of the mortgage and protection market so, whatever your 
circumstances, they have an advisor with the experience to help.

Limetree is proud of its reputation for honest, direct advice. As an independent broker 
they can access the ‘whole of the market’ to ensure clients receive the best possible 
outcome. The team are skilled at sourcing financial solutions for mainstream lending 
as well as more complicated cases including commercial loans, mortgages for limited 
companies, clients with stipend income and equity release.

The friendly team of advisors and support staff includes three other directors: Sian 
Hammond, Michael Taylor-Brown and Katie Gawler. Perhaps unique to Limetree there are 
three staff dogs or ‘dogsbodies’ as they are affectionately known – Ozzie, Bailey and Cai.

Advisors like to meet their clients in person at the office where visitors will find free 
parking and a warm welcome. The face-to-face approach means advisors can talk clients 
through the documentation and process and gather necessary paperwork at the same time.

Many of Limetree’s customers come back repeatedly for their trustworthy advice and they 
receive numerous referrals from their loyal customer base. The team explains things to you 
in simple terms and ensure you fully understand the process. They would rather you walk 
away from a commitment that isn’t right for you than make a bad investment.

So, if you want solid, trusted advice from a team with over 100 years’ experience why not 
give Limetree a call and let them take the stress out of your mortgage needs?

Limetree Financial Services
4 Trust Court, Vision Park, Histon Cambridge CB24 9PW
Telephone 01223 266140
www.limetreefs.co.uk
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Helena Kim (Cambridge MindWorks)

CMResource

Helena Kim is one formidable, awe-inspiring woman. As an executive coach and 
business psychologist, she works with top-level executives at world-leading businesses, 
from JP Morgan and Fujitsu to The Royal Mail and US Air Force. A professor, 
specialising in group dynamics, she’s taught within academia, and is accustomed to 
addressing conferences, her verve and passion – coupled with an unconventional take 
on leadership skills – leaving audiences enthralled.

On paper, the Harvard-educated Californian might appear intimidating. But in person, 
Helena is warm and disarmingly funny; it’s easy to see how clients open up to her – and 
why they retain her services year-on-year, many coached via Skype.

Fascinated by how people interact and learn, Helena began her career 25 years ago, 
working with clients managing difficult relationships.

Moving to England with her husband in 2004, she worked as a transitional coach 
in Manchester, helping women on benefits build confidence to move into business. 
Relocating to Cambridge two years later, she set her sights on corporate coaching. 
Boldly approaching Swiss bank UBS, Helena offered a period of free coaching. The 
senior execs were so impressed, the bank promptly hired her. And she hasn’t looked 
back, amassing an impressive portfolio of high-fliers and CEOs, who she coaches in 
leadership and personal complexities. 

Locally, Helena works with Cambridge indies, start-ups (many wanting to upscale), and 
charities. She’s passionate about MBA MindWorks, a leadership coaching programme 
she has developed for MBA students at the University of Cambridge Judge Business 
School.

Helena’s recently finished her first book, ‘Soft Skills For Hard People’, (launching 
October 6), a new take on emotional intelligence, the culmination of 20 years research.

She remains incredibly fulfilled by her ‘privileged’ work, connecting with a diverse array 
of clients, from Brazil to Berlin, helping them to live their best lives, both personally 
and professionally.

CMResource is owned and run by Clare Morris, a business developer and strategist.

Clare is very open, friendly and clear and each new client venture begins with a 
discussion session, guided by key questions, which prepare for a successful, stress-
free and in-depth, first conversation. A relaxed and organised approach to target the 
frustration point in your business and how to plan for the balance you want to achieve.

Knowing how important it is to share your business hopes and pains, which ultimately 
frame the important step towards fulfilling your ambitions, Clare wants you to come 
away from these sessions feeling re-engaged with your business and have a clearer vision 
of how to move forward. 

Clare regularly sets reviews to make sure the project is working at the right pace for you 
and your business. Breaking down the conversation into workable stages of importance 
and, just as key, unimportance.

The business name came from Clare’s commitment to her clients, that by working with 
CMResource, a strategy is created which ensures that your business is using all the right 
resources to realistically achieve greatest impact to your business.

And finally, Clare also has help with her business; by outsourcing her accounting, 
working with a great business owner to look at her own strategies and also by using an 
amazing coach who gives her business balance and positivity, which she in turn passes 
on to her clients.

Telephone 07930 349 448
www.cambridgemindworks.com

Telephone 077866 55929
www.cmresource.co.uk
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The Innovation Practice

Independent businesses come in all shapes and sizes. From individuals like artists and 
makers through to hotels and restaurants – and pretty much everything in between. 
Whatever the size or shape of the indie, if it’s being run as a ‘proper’ business, there is 
one common question each one will, at some point, ask – how can I do things better?

A simple question maybe, but not always an easy one to find an answer to. Managing 
the day-to-day tasks required can often obscure the bigger picture and the strategic view 
needed to take a business forward. This is exactly what The Innovation Practice can help 
people to do.

Founded and run by Ludo Chapman, The Innovation Practice designs bespoke 
workshops and training sessions to get businesses thinking more strategically and 
turning these ideas into actions. Ludo himself has over 30 years’ personal experience 
to call on, having set up and successfully sold a software training organisation before 
becoming CEO of local scientific instrument company, Grant Instruments. Now with 
The Innovation Practice, Ludo can immerse himself in the aspect of business he loves 
passionately - being involved in the challenge of helping others to succeed. He couples 
this with his love of Cambridge, with his incredible connections, and his belief in 
learning from others, which means he always knows someone who has complementary 
skills to bring to the party.

Believing in this power of collaboration as well as the local independent scene, has 
lead Ludo to the doors of Indie Cambridge and to becoming our business strategist. 
Listening to our challenges and really understanding them, we have worked together 
to create a framework and a plan for how we can do things better. And just as valuable 
as his experience is his energy, enthusiasm and genuine interest in people as well 
as business, as he loves to keep in contact and give people the chance to pause and 
celebrate their success!

Telephone 07711 720157
www.theinnovationpractice.co.uk

Socially Savvy Cambridge

Thanks to Mark Zuckerberg, Sean Parker, et al, social media has become woven into 
the very fabric of our everyday lives. Sites likes Facebook and Instagram are addictive 
viewing for a guilt-free snoop at the lives of our friends, but they’re also wonderful 
tools to enable businesses to reach a large audience at the click of a button. Yet some 
companies still view the sites with trepidation, unsure how best to engage, which is 
where social media specialist Kathryn Bailey, of Socially Savvy Cambridge, comes in. 
Youthful, creative and dynamic, Kathryn has grown up with the internet, so understands 
how, when used correctly, social media can be an instant, cost-effective way to raise 
profile and attract new clients.

Imbued with an entrepreneurial spirit from a young age, when she’d make perfume 
and sell it to friends, Kathryn always dreamt of owning her own business. She studied 
creative arts, photography and videography, then honed her graphic design skills at a 
marketing agency, making her the go-to-girl because of her mastery of all things digital. 
Since setting up her business she’s secured various clients, including a natural chewing 
gum company, a local nursery and a mental health charity, alongside her 1:1 coaching 
clients.

As well as her social media monthly management service and 90-minute focus sessions, 
Kathryn now runs a 6-week coaching programme. The programme sessions are done 
either in person or conveniently via video call and are the perfect solution for people 
who want to manage their own social media accounts. Other creative services Kathryn 
covers include photography, short promotional films or animations, logo rebranding and 
corporate presentations.

So, if you want to make sure you are being savvy and getting the most from the 
wonderful world of social media – your first port of call should be Kathryn.

Telephone 07786 359685
www.sociallysavvycambridge.co.uk
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CUCWinebar

Pint Shop

As well as running their bars in Bridge Street and Cherry Hinton Road and their shop 
on King’s Parade, Cambridge Wine Merchants now operate the ground floor bar at the 
Cambridge University Centre.

Whatever your feelings about 1960s brutalist architecture (and this is a prime Grade II 
listed example), once you’re comfortably inside, looking out over beautiful views to the 
river, Mill Pond and Queens’ and Darwin colleges, all is well with the world. Founded in 
1967 to serve the needs of non-college affiliated students, academics and staff, the ground 
floor bar of the Centre is now open to all (Cambridge University staff, students and alumni 
qualify for discounts).

The bar serves a wide range of wine, spirits, cocktails and draft beers plus it’s also available 
to hire with plenty of space for up to 125 guests. In fact, it’s a pretty perfect central 
location for any event - be it a party or one of Cambridge Wine Merchants’ own tasting 
events.

Pint Shop is all about creating a place that embraces eating and drinking - in equal 
measures. A place where you feel equally at home having a few beers, a light lunch or 
a full-blown feast. A place where people from all walks of life, rub shoulders with each 
other.

Richard Holmes and Benny Peverelli’s inspiration for Pint Shop came from the beer 
houses of the 1830’s. The original ‘Beer Houses’ or ‘Tom and Jerry Shops’ as they 
became known, are viewed by many as the birth place of today’s pub. This was a time 
when beer was considered a rich man’s drink because of its high tax levels. The poor 
drank gin - and lots of it - mostly in illegal gin shops. Then, in 1830, in an attempt to 
reduce public drunkenness, improve the health of the nation and encourage free trade, 
The Beer Act was passed. This allowed anyone that paid a small fee to brew beer and sell 
it in their own homes - and so beer houses were born. It even allowed a low ABV beer 
called Table Beer to be brewed for children, women and servants as the tap water then 
was so unsafe! Thus, a new generation of beer drinkers was created.

Pint Shop takes the spirit of those original beer houses - namely craft beer, intimacy and 
fun - and throws in some killer food cooked on the coals, just as it was in 1830 and has 
it all delivered in the heart of the city by a team of amazing people.

The University Centre, Granta Place, Cambridge CB2 1RU
Telephone 01223 337754
www.cucwinebar.com

10, Peas Hill, Cambridge CB2 3PN
www.pintshop.co.uk
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Since the last edition of the Indie, we have continued to work with CB1 
Community at the CB1 Estate in Cambridge. Working together not only means 
there’s lots of ideas we can pursue but it also helps carry the message of indies to a 
large audience. 

Just before Christmas, the CB1 Estate had its first Christmas market with our 
indies getting involved and selling their products to local people. Housed in a 
large marquee near the station, and with a festive dose of Christmas carols sung by 
a local school choir, it was a great way to get into the seasonal spirit and support 
local independent food and gift businesses. In 2020, there is more planned for the 
CB1 Community with yoga sessions taking place on Wednesday evenings and 
Thursday lunchtimes, a repair café and a series of activities throughout March to 
mark National Workouts and Wellbeing week. They are also exploring running some 
outdoor pop-up markets to add something else to the area and further promote 
local Indies. Wimbledon will also be returning to CB1 in June and July plus some 
Olympic-related fun. Stay tuned on CB1 Community social media to find out more! 

Like us on Facebook |  CB1 Community

Follow us on Twitter |  @CB1Community

Visit our website |  www.cb1community.org.uk

Helping to spread the 
Indie word

CB1 Indie People | Tawa Kitchen

50-60 Station Road, Cambridge CB1 2JH 
There’s a fresh new independent face over at CB1, giving a fresh new take on 
traditional Indian food. Tawa Kitchen – just off Mill Park Road and close to the 
station – is owned by long-term Cambridge resident and café owner Vilas Patel – 
who wanted to offer a healthier, lighter version of the stereotypical ‘after the pub 
curry’. A Tawa is a flat griddle used in South Asian street food cooking, and at the 
restaurant is used to cook roti and the spicier option, thepla which are then filled 
with a variety of mouth-watering alternatives from superfood cauliflower saag 
to semolina-encrusted white fish. There are many other tempting dishes to try – 
from brunch through to dinner time in this stylish new addition to CB1.  

Join the club and never 
miss an indie

Three issues per year for £12 delivered to 
your door. Go to indiecambridge.com and 
click THE INDIE link at the top of the page.

CLUB
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Cambridge Juice Company

It’s fair to say the team at Cambridge Juice Company know their fruit. Founded 100 
years ago by C. A. Lowe as a popular fruit and vegetable stall on Cambridge market, the 
family business has thrived and this May will be celebrating its 20th year as a leading 
drinks wholesaler.

With directors Matt Gray and Kelly Richardson at the helm, Cambridge Juice 
Company offers a choice of 250 products to its ever-growing customer base made up 
of independent farm shops, delis, restaurants, cafes, colleges and small businesses across 
East Anglia, which are all delivered by the company’s friendly team of drivers.

Customers are spoilt for choice with a range of local, organic and Fairtrade brands to 
choose from, including Coldpress, the berry company, Frobishers, ONE Water and 
Cambridgeshire based Breckland Orchard Posh Pops and many more.

The team at Cambridge Juice Company are passionate about championing local, family 
run businesses, which is why when they decided to introduce their own branded juices 
four years ago, they looked no further than their neighbouring apple orchard. The result 
was their delicious apple juice, made from apples which are grown, picked and pressed 
in Meldreth. With no additives, no concentrate and no added sugar, it’s a hit with 
customers and was the second best-seller of 2019, just pipped to the post by another of 
Cambridge Juice Company’s own creations, a sweet yet tangy orange and clementine 
juice.

Alongside the drinks range there are also a selection of snacks including artisan crisps 
from Fairfield Farms and Ten Acre crisps and popcorn. Huntingdon based Glebe Farm 
provide a range of gluten- free items including an oat drink, cereals, flour and bakery 
items.

On the 13th May 2020, CJC are celebrating their 20th anniversary with a tradeshow event 
at The Moller Centre in Cambridge. Locally-based businesses are invited to come along for 
a chance to meet leading suppliers to taste, test and source new products. For details please 
contact Kelly on 07515 282900 or email kelly@cambridgejuicecompany.com

Telephone 01763 269950 or 07515 282900
www.cambridgejuicecompany.com

The Locker Cafe

The winning combination of artisan coffee and a mouth-watering brunch menu awaits 
you at The Locker. Add to that a tempting selection of cakes and pastries (the Portuguese 
tarts are a must try) and a tasty array of homemade sandwiches and toasties and you really 
are spoilt for choice.

Located on King Street the bustling café is something of a dream come true for father and 
son team John and Adam Hodges who opened up shop in August 2017. Retired academic 
John had always hoped to open his own café in his home town, and when Adam returned 
to the city after a number of years spent working in a hostel in Las Vegas it seemed the 
perfect time to take the leap.

Those familiar with King Street will recognise The Locker is located in the former Clowns 
restaurant. Aware of the long history the much-loved Cambridge institution has the family 
were keen to do their predecessors proud. From day one The Locker has taken great pride 
in serving food of the highest quality. Everything on the brunch menu is cooked on site 
as are the sandwiches, toasties and soups. All of the baked goods are supplied from local, 
independent businesses with sausage rolls arriving from fellow indie Cambridge members 
Garden Kitchen, and bread from Stir as well as Earth’s Crust on the market square, and 
many of the delicious cakes are from Lemon Tree Bakery.

The café has a laid-back feel inspired by the family’s time spent living in Australia. There 
are regularly changing art exhibitions organised by Adam’s mum, Carol Gregory, and the 
two-floor space caters for private events. Another fantastic attention to detail can be found 
in the café’s charming crockery. After taking up pottery 10 years ago John has lovingly 
made most of the tableware, which is also available to buy.

The Locker has gone from strength to strength but don’t just take our word for it. Why 
not pop by and give it a try?

54, King Street, Cambridge CB1 1LN
Telephone 07566 216042 
www.thelockercafe.co.uk
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Nomads

Stepping into Nomads is like finding a haven of tranquillity after the bustle of King’s 
Parade. The shop, which has now been in business for over 30 years, is on two floors 
but the lower floor really is a world in itself. Afghan rugs, scarves, shawls and stoles, 
clothing, throws, lampshades, wooden boxes, Tibetan singing bowls, tribal artefacts, 
stationary and musical instruments fill the room. The range of jewellery is particularly 
impressive, the majority of it coming from Jaipur – the hub of the jewellery industry in 
India.

It all started when a young Fin saw photographs of his grandfather on a mapping 
expedition to Tibet and knew instantly that travel was in his blood too. Initially 
travelling to Afghanistan as a teenager and falling in love with the culture, the question 
was how could he fund further journeys? The answer – to find and buy beautiful items 
and bring them back to Cambridge to sell and so the seeds for Nomads were sown.

Fin continues to satisfy his wanderlust with annual trips, now mainly to India and 
Nepal, to discover new aspects of the cultures as well as sourcing interesting ranges 
for the shop. In fact all who work at Nomads love travel, which probably explains the 
friendly openness and enthusiasm of everyone there.

Nomads also transforms in to an atmospheric venue for evening talks and concerts, 
details of which can be found on the Nomads Facebook page along with stories and 
music from around the world.

5, King’s Parade, Cambridge CB2 1SJ
Telephone 01223 324588
www.nomads.uk.com

We are a family friendly shop in the centre of Cambridge specialising in 

Fabric, wool and selling sewing machines.

We run knitting, crochet, and sewing workshops.

Come and see us or visit our on line shop at  

www.sewknitcraftltd.com

58 Kings Street, Cambridge CB1 1LN Telephone 01223 350691

info@sewknitcraft.co.uk
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Incubyte

If you’re in the process of setting up a business or perhaps have already made the leap 
and are looking to accelerate your venture to the next level, Incubyte has the skills, 
advice and facilities to help.

Conveniently located on Cambridge Innovation Park in Waterbeach, Incubyte is a 
modern co-working space and business incubator operating in the bright and airy 
Stirling House. 

Founded by Rob Precious, who has a proven background in growing startup companies 
across the tech sector, Incubyte has been running for two years and came runner-up in 
last year’s IPSE UK Co-Working Space of the Year award.

Members can choose from a range of packages designed to suit their needs. Whether 
they’re an individual looking for casual hotdesking space, a company looking to set up a 
Cambridgeshire branch or perhaps a scale-up company seeking support from Incubyte’s 
mentoring service – everyone is accommodated for.

Current members range from freelancers, financial services businesses through to digital 
platform and software companies who choose Incubyte for its supportive environment 
(networking over coffee in the atrium is actively encouraged) and like-minded 
community. 

Alongside its office space and incubator services they provide members with everything 
they need to grow their business. Furniture, internet and parking is included and 
uniquely members are not required to serve a notice period, something Incubyte 
chooses to do to help young companies by not having the added financial pressure of a 
long-term lease. There are also electric car charging points on site, cycle parking and free 
gym membership for permanent members at Inspired Health & Fitness Gym located on 
the park.

If you think Incubyte sounds the perfect fit for your business why not give it a try for 
size? In February they launched a brand-new suite of dedicated 3-8 person offices and 
the team is always happy to welcome prospective members for a free day’s trial.

Stirling House, Cambridge Innovation Park, Denny End Road,  
Waterbeach, Cambridge CB25 9QE
www.incubyte.biz

Better I.T. equals
Better Business
We at CAMBITION will suggest to you, in the
following 300 words, why you need to rethink
your business I.T. infrastructure in 2020,
no matter how efficient you may already be.

Jamie Stuart is the Managing Director of
CAMBITION and is ready to take your call:

www.cambition.co.uk

Are you optimizing your use of The Cloud?

Modern Cloud systems enhance data accessibility, interactivity and security.
The Cloud, in all its forms, provides a cost effective solution for Small to 
Medium sized businesses, as an alternative to a hybrid or on-site data 
storage and management solution.

From basic Accounting and Client Relationship Management, to more 
complex Automated E-Commerce functionality, Cloud Systems are quickly 
scalable, allowing your business to grow faster without the hurdles of I.T. 
infrastructure slowing you down. With a customised Cloud solution, we have 
found in our experience, that businesses have been able to expand quicker 
and capitalise on new business.

How much better could your business be utilizing The Cloud?

Are you minimizing Data Loss?

One of the biggest causes of business inefficiency is Data Loss. If you are 
not careful, useful client, market and business sensitive information can
fall through the gaps within the daily operation of your organization.
This can hinder your business in converting potential customers into clients, 
staying ahead of the competition, internally communicating and even 
making sure you don’t miss a business critical action.

Capturing, processing and retaining this information is more straightforward 
than you may know, as many of the tools needed are FREE and can be easily 
integrated into your current business I.T. infrastructure.

Are you losing more data than your business might be aware of?

Harness the full power of VoIP Telecoms

The Internet has evolved to the point where Voice over Internet Protocol
(VoIP) telecoms are incredibly secure and amazingly mobile. Furthermore,
VoIP telecoms are proving cheaper than conventional business telecoms. 
These systems are great for an office, or connected offices, as calls can be 
digitally recorded and voicemail can be stored, all in conjunction with The Cloud.

CAMBITION install and maintain VoIP systems across the spectrum of our 
current client base. They are proving great value for money as each VoIP 
system is customized for the respective needs of the client.

Perhaps you are not aware of VOIP Telecom’s true capabilities?

01223 656 156
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OliveOlive

It’s just over six years since Rob and Pam Marsden, the founders of OliveOlive, sold 
their first bottle of olive oil. The Broughton-based company sells beautiful extra virgin 
olive oil and traditional halloumi cheese, which are both produced in Cyprus, and is a 
real family affair.

Rob had reached a point in his career where he wanted to do something different to 
his 9-5 office job and with Pam’s family hailing from Cyprus where they run their 
own olive farm, he saw the perfect business opportunity. With the support of nursery 
manager Pam, he gave up his job in recruitment to set up OliveOlive and the couple 
hasn’t looked back since.

The olive variety used to make the golden oil is known locally as the ‘Cyprus’ olive, 
which is handpicked and pressed in the family’s own mill within 24 hours. The olives 
are harvested once a year between late October and early November and the couple are 
usually on hand to help with the process. Once the oil has been extracted it is bottled 
and transported back to OliveOlive where the labels are added before it is distributed to 
homes, restaurants and pubs across East Anglia.

The oil, which has been praised by top chefs including Tom Kerridge and James 
Martin, and is also used in Cambridge’s very own Michelin-starred Cotto, is available 
to buy online and in a variety of local indies including Radmore Farm Shop and The 
Cambridge Cheese Company. You will also find the halloumi, made the traditional way 
using 100 per cent goats’ milk and described by Pam’s mum as ‘the best halloumi in 
Cyprus’, on the online shop too.

Along with Pam’s son Stefan, at the weekends the couple attend various food events and 
markets – just check out the ‘Events’ section on their website for full details and sample 
the Cypriot flavours for yourself.

Telephone 03330 115566
www.oliveolive.co.uk

OliveOlive is offering Indie 
readers 10 per cent off online 
orders, just enter ‘INDIE10’ 
when you check out:
www.oliveolive.co.uk

Cambridge Fruit Company
14 Robert Davies Court, Nuffield Road, Cambridge CB4 1TP
Telephone 01223 425308
www.cambridgefruitcompany.com

Fourteen years ago, as Neil Bharadwa sat in his car in a layby weeping – he‘d just been 
made redundant from his job in a bank; it was his first day back from paternity leave – a 
prescient friend said to him, “This could be the best thing that ever happens to you.”  
He didn’t understand it then but he does now. 

The Cambridge Fruit Company does what it says on the sides of one of its three 
colourful vans: it delivers fresh fruit boxes into workplaces across Cambridge; the staff 
eat the fruit and the company pays the bill. Simple, effective and good news all round 
for employers and staff and the wellbeing agenda. 

It’s a family business. Neil’s sister Nisha joined about three years in and the pair make a 
great team. Mum and Dad live just around the corner and Mum regularly drops in with 
samosas for lunch. Neil and Nisha credit their parents for the ethics they live and work 
by. “They taught us to work hard, show respect, and remember that people are more 
important than things,” says Nisha.  

Neil started selling fruit and veg round the streets of Cambridge from a specially built 
van but it was a challenging way to run the business. His wise old friend suggested he 
try selling to workers in Cambridge’s science and business parks. Now the Cambridge 
Fruit company delivers to 150 corporate companies, a handful of primary schools and 
nurseries, and some pubs, restaurants and cafes. They have three vans, two pick-up 
trucks and four staff who are as much members of this extended family as Neil and 
Nisha themselves.  

Neil laughingly puts his early success down to his habit of sweet talking the receptionists 
with a bag of clementines. When he started delivering fruit boxes into workplaces, 
nobody else was doing it. Which makes Neil a pioneer and the Cambridge Fruit 
Company the number one fruit company in Cambridge right now. As the receptionists 
would say: “The fruit man’s here!” 
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Indie Cambridge 
wouldn’t be the 
same without …
Cambridge Classics 

Langham Press

Zedify

The Innovation Practice

All our Indie members and 
supporters

The green bit
The Indie is printed on PEFC 
certified paper. PEFC is an 
international non-profit, non-
governmental organisation 
dedicated to promoting sustainable 
forest management, the 
Programme for the Endorsement 
of Forest Certification is the 
certification system of choice for 
small forest owners.
Our printer, Langham Press, use 
processless-plate technology 
meaning no nasty chemicals, 
inks are all vegetable-based, and 
waste is collected by accredited 
environmental contractors. They’re 
also signed-up to FSC accreditation 
and a carbon capture scheme under 
The Woodland Trust’s woodland 
carbon scheme.
We use local indie Zedify cycle 
couriers to distribute The Indie 
to ensure zero emissions delivery 
around the city.
No indies were harmed in the 
making of this publication :-)
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Indie Cambridge members. Start small, grow tall.

5 Chapel Street B&B
All Saints Garden Arts & Craft 
Market
Al-Amin
Amelie
Angel + Blume
Ark Cambridge
Arnott Design Ltd
Art Hound Gallery
Art of Flooring
Babylon Arts
Backstitch
Bodywork Company
Bridges Café 
Burwash Larder
Café Abantu
Cambition IT Services
Cambridge Building Society
Cambridge Classics
Cambridge Cookery
Cambridge Daily Market
Cambridge Fruit Company
Cambridge Juice Company
Cambridge Money Coaching
Cambridge Music Festival
Cambridge Payroll Ltd
Cambridge Street Traders
Cambridge Wine Merchants/
cucWinebar
CambridgeSpace
Catfish Web Design
Chi Restaurants
CKLG Accountants
CMResource

Clarendon Street Veterinary Surgery
Cooke, Curtis & Co
Cuckoo
Cutlacks
Darryl Nantais Gallery
David Parr House
Eales Photography 
Essential Italy
Eve Waldron Interior Design
Fen Ditton Gallery
Form the Future
Go Glass Ltd
Helen Handmade Books
Helena Kim (Cambridge 
MindWorks)
Henry Rose Interiors
Hot Numbers Roastery
Ian Olsson Wedding Photography
Incubyte
ItsSo Travel
KCP Furniture & Finishing
Kingsway Cycles
Kitchensmiths
Knitting Needle Lane
Laird Hatters
Langham Press
Lilac Rose
Limetree Financial Services
Linford Joinery
Literature Cambridge
Milan Fitness
Mill Road Butchers
Nomads
OliveOlive

Pint Shop
Price Bailey - Ely Office
Primavera
Rachel Extance
Re:Fresh
Sarah Ingram 
Sarah Massie Consulting
Scott’s All Day
Serve & Volley Travel
Sew Knit Craft Ltd
Simon Robinson & Son Picture 
Framers
Small and Green
So Blooming Beautiful
Socially Savvy Cambridge
Stir Cambridge
Studio 24
Taank Optometrists
The Artists’ Marquee
The Cambridge Fabric Company
The Country Kitchen
The Duck Truck
The Edge Café
The Garden Kitchen
The Locker Cafe
The Innovation Practice
The Plough Shepreth
The Secret Garden
Thirsty Cambridge
Urban Larder
Websters Cambridge Ltd
Weir Associates
Woodland Wishes
Zedify 

Join us and our intrepid  
indie community!

call 
Sue Walden 07879 626264

email 
sue@indiecambridge.com

visit 
www.joinindiecambridge.com

Full membership list, March 2020

Hot Numbers Roastery Olive Olive Helena Kim Simon Robinson & Son Al Amin

Thirsty Cambridge Small and Green Eve Waldron Interior Design Laird Hatters Kingsway Cycles

Bridges Burwash larder The Cambridge Fabric Company #bemoreindie Ian Ollson 



Fruit boxes | Veg boxes | Free Delivery 
making your business a healthy place to work

Call Neil on the banana phone 01223 425308 or order online at  

cambridgefruitcompany.com

The finest, freshest fruit for the happiest, 
healthiest workplaces.


