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Now is the time.
The changes we’ve all been through since March are difficult 
to come to terms with. And it looks as though there are a lot 
more to come.

But if you are keeping well and able to take some time to 
contemplate life, maybe you are ready to implement some 
things to help make our little city a better place to live.

Here are a few suggestions:

Buy from an indie

Why not take a stroll down to your local shops? Indies are 
investing in keeping us safe, and it’s a good way to enjoy 
what’s on offer and keep your money local.

Order from an indie

Instead of lining the pockets of the supermarket chains take 
a look at what you can now get delivered by the indie sector 
in Cambridge. The big four supermarkets damage the planet 
with their wasteful ways and they drain money from the local 
economy. 

You can find more info at www.indiecambridge.com under 
‘Delivering To Your Door’. Two more great websites to 
visit are www.wearefoodstuff.co.uk, for takeaways from 
Cambridge-based independent restaurants delivered with 
zero emissions and www.clickitlocal.co.uk for food, drink, 
fashion and gifts – all delivered on the same day, again with 
zero emissions. This sector really is transforming city life!

Subscribe to this magazine

By getting The Indie delivered to you door you can help 
us build Indie Cambridge. The independent sector is the 
lifeblood of the local economy and for just £12 per year you 
could help us make a difference.

Visit www.indiecambridge.com and click the ‘The Indie’.

Join us

We know that lots of you reading this also run independent 
businesses and maybe you’ve been thinking of joining us for 
a while. We can help you take your business onto the next 
level with a professional photo-shoot and write up, plus a 
feature on our website and in The Indie. Being part of this 
special community is a great way to learn new business skills 
and connect with other independnet businss owners.

Everything we do, we do to give you a better chance of 
success. Now is the time, visit www.indiecambridge.com 
and click ‘Join Today’.

Be more indie
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Indies caring 
through Covid
How an army of indies joined 
the ranks of the Cambridge Food  
Poverty Alliance during the 
lockdown to help feed families in 
need. Page 4

Time to turn 
tourist
The Backs are clear of coaches 
and the city centre is ours again. 
Time to explore Cambridge and 
be a tourist in your own city – 
the indies will be pleased to see 
you. Page 5

It has been truly inspiring to see how the local 
independent businesses have adapted over the last 
few difficult months – and how they still are. Many 
have had to find new ways of serving their customers 
or finding completely new ones, and all of them have 
placed the safety of their customers and their staff 
as their top priority, while still trying to keep their 
business going. Our indies are what make Cambridge 
unique, so now more than ever, it’s all of our turn to 
show them our support and love.

This issue of The Indie is dedicated to Allan Brigham 
(1951 – 2020), a true champion of ‘real’ Cambridge. 
Our tribute to him is on the back cover.
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Indies caring through Covid
Sometimes all it takes is a tweet or two to mobilise an indie taskforce. Back in March, 
Deputy Mayor and Lead Councillor for Anti-Poverty, Alex Collis, put a call out on 
Twitter for volunteers to help the Cambridge Food Poverty Alliance with their Easter 
holiday lunch scheme – an established city-wide, multi-agency initiative co-ordinated by 
Cambridge Sustainable Food (CSF). Lockdown had started a week before, and children 
who would normally have benefitted from free school meals were now stuck going 
without, and as the pandemic continued – their need, along with an increasing number 
of others, was set to continue way beyond the Easter break. Luckily, we have an amazing 
community of indie people and business owners who were more than willing to reply to 
Alex’s tweet, step up and help out.

Ours is the UK’s most unequal city 

Sadly, Cambridge has the unenviable title of the UK’s most unequal city – a fact well 
known to Alex Collis and Sam Dyer, Director and Co-ordinator of CSF. Three years ago, 
after an initial research project, the Cambridge Food Poverty Alliance was set up. Funded 
by Food Power and Cambridge City Council and co-ordinated by CSF, its steering group 
includes the City Council, Cambridge City Foodbank, FoodCycle, CHS Group, Church 
of The Good Shepherd, Cambridge Community Ethnic Forum, and Cambridge United 
Charitable Trust along with 25 other organisations who act as members – different 
organisations in different parts of Cambridge all looking at ways to identify those in need 
and look at how they could help them.

The holiday lunch scheme itself has already been running for several years, but with the 
unprecedented situation of COVID, delivery of the scheme needed adapting and more 
helping hands needed. Being both knowledgeable about Cambridge and community-
minded, Alex and Sam started on a campaign to recruit help. Using everything they 
could to spread the word, from articles in local newspapers and shout outs on the radio, 
to word-of-mouth and social media – volunteers came forward and many were from the 
indie community. 

Along with donations of food from local businesses including Breckland Orchard,  
Cambridge Fruit Company, Cambridge Juice Company, Cambridge Cheese Company, 

Cambridge Cyrenians Allotment Project, Cambridge Organic Food Company, Cocobolo 
Coffee Roasters, Cofarm Cambridge and many, many more; the indies were giving their 
time and skills too.

‘Who’s who’ of the indie Cambridge food scene 

Initially working out of the kitchens of Arbury Road Baptist Church and then, as 
more space was required, a kitchen take-over at Cambridge Regional College, a team 
of talented indie chefs and cooks rolled up their sleeves and got busy. Local restaurant 
group Cambscuisine provided the backbone of the cooking team with 5 of their 
furloughed staff. This community-minded indie also raised over £2,000 for local charity 
The Red Hen Project, already supports homeless organisation Winter Comfort as their 
chosen charity and has set up the Cambscuisine Community Fund to help build better 
communities in Cambridgeshire. Regular appearances on the kitchen rota were also made 
by a regular ‘who’s who’ of the indie Cambridge food scene, with Andrew Smith (The 
Garden Kitchen), Wendy Slade (Café Abantu), Kath Robertson (Kath’s Kitchen), Ben 
Crick (Anchor Burwell), Rosie Sykes (chef and food writer), Jo Kruczynska (Afternoon 
Tease), Leo Riethof and David Underwood (Steak & Honour) and Jack van Praag (Jack’s 
Gelato).      

Alex’s army

Local residents stepped up too to form a rota of volunteers (expertly co-ordinated by Alex 
Collis) who helped sort, wash and pack literally mountains of donated fruit and veg – 
some of which was cooked into the meals for delivery to families and also distributed via 
the various community fridges and food hubs around the city including Indie Cambridge 
member The Edge Café. The Mayor of Cambridge, Councillor Russ McPherson and his 
wife Carole were even there to thank volunteers and lend a helping hand themselves!

Over the 20 weeks of the scheme this indie and resident volunteer taskforce put in a total 
of 11,936 hours cooking their way through 10,430 meals, packing 1,467 shopping bags 
and delivering them to families in Cambridge. The 8 food hubs collectively distributed 
113 tonnes of food and received over 17,500 visits. A truly magnificent response to a 
situation in our city some people are not even aware of.
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Time to turn tourist 
For its size (smaller in population than even the smallest London borough) and location 
(the Fens), Cambridge is quite a cosmopolitan place. As well as people coming from 
all over the world to work or study, in the last few years it’s welcomed visitors in their 
millions – quite a feat for what is essentially a tiny Fen town with a University sat in the 
middle of it.

Needless to say, things have changed as far as mass tourism is concerned, (coupled with 
the mysterious demise of ‘Visit Cambridge’) but there were problems associated with that 
anyway and questions about its effect on the city and sustainability were beginning to be 
asked. Research conducted by Indie Cambridge showed that many local residents were 

put off venturing into the city centre because of the large groups of tourists being bussed 
in for a couple of hours of wandering just a few designated streets. And this wasn’t good 
news for many of the city’s indies who relied on the patronage of their regular customers 
12 months of the year rather than just for the summer season. 

So, as residents, now is our chance to reclaim our city, enjoy the unclogged historic streets 
and discover some of the many city centre independents who, we know, would be very 
happy to see you. To start you off on your ‘Indie Tour of Cambridge’, here are some of 
our members (all tried and tested by us and highly recommended), located in the city 
centre and ready to entice you back.

Shop Indie Style

Indie Food Fare

Bridges Café
20 Bridge Street
Cambridge CB2 1UF

Central Market
Market Square
Cambridge

Cuckoo
4 St Mary’s Passage
Cambridge CB2 3PQ

Ark
1-2 Peas Hill
Cambridge CB2 3PP

The Cambridge Fabric Company
7 Peas Hill
Cambridge CB2 3PP

Pint Shop
10 Peas Hill
Cambridge CB2 3PN

Nomads
5 King’s Parade
Cambridge CB2 1SJ

Lilac Rose
71 Bridge Street
Cambridge CB2 1UR 

Laird Hatters
4 Green Street
Cambridge CB2 3JU

Café Abantu
42 Hobson Street
Cambridge CB1 1NL

The Locker Café
54 King Street
Cambridge CB1 1LN

Sew, Knit, Craft
58 King Street
Cambridge CB1 1LN
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Fill your cupboards

Over at the Cambridge Fruit Company, after an initial essential shift to home deliveries was made, 
a new subscription service has just been launched to deliver not only their wonderful selection of 
fresh fruit and veg, but also pretty much everything else you could need in the kitchen from meat 
and dairy produce through to fresh bread, drinks and cakes – with the added advantage that it all 
comes from other local indie traders. 

Another indie adding home deliveries to their services and, once again, championing other local 
suppliers, is Cambridge Juice Company. Alongside their own range of fruity drinks, there’s posh 
pops from Breckland Orchard, gluten-free foodstuff from local Glebe Farm and so much more. 
Local café and baker Stir Bakery’s switch to online sales has been fulfilling local demand with the 
highest quality artisan bread and cakes, wrapped and delivered straight to doorsteps, and for the 
best olive oil and totally awesome halloumi cheese, look no further than the OliveOlive website. 

Talking of subscriptions, you can get your regular speciality coffee-fix too with the Coffee Club 
subscription service from Hot Numbers, via the online shop on their website. Just choose when 
you’d like it delivered – weekly, fortnightly or monthly; for  how long – 3 months, 6 months, a 
year or ongoing; what flavour – fresh and fruity, smooth and classic or roasters choice; how much 
you need and how you like it ground, and they simply roast and post! 

Tempted by a takeaway?

Existing food delivery companies have made it pretty difficult for customers to support their 
local indies due to the number of fast-food chains stealing the limelight on their platforms with 
algorithms that favour speed over quality. The average search result on Deliveroo features 400 
restaurants and as a result, real foodies are losing interest. The takeaway market has risen by 30% 

since March but with fears over brand damage and massive fees (Deliveroo charges up to 35% 
per delivery), indies have been missing out…until now. Enter Foodstuff – the specialist delivery 
takeaway service just for independents and with zero emissions as they peddle delicious dishes 
straight to your door. The indies are charged a very reasonable flat fee and you won’t find a chain 
in sight, and with more and more local food businesses signing up, the choice is mouthwateringly 
varied, just visit www.wearefoodstuff.co.uk

It’s not just food 

Fashion-lovers can happily shop from the comfort of home too with favourite Cambridge indies 
Cuckoo, Lilac Rose and Laird Hatters via their online shops. And crafters can carry on being 
crafty ordering supplies online from Backstitch, Knitting Needle Lane, Sew Knit Craft and The 
Cambridge Fabric Company. For those more green-fingered, indoor plant specialist Small and 
Green have a shop on the Click it Local website where you can order and have pretty plants 
delivered by local cycle couriers Zedify.  

Fans of art are well catered for by The Art Hound Gallery with their great website, where you can 
browse and shop easily by artist with over 70 of them – from Andy Warhol to Tracy Emin – and 
read all about them at the same time.

For another form of culture, Literature Cambridge are now doing their popular study sessions 
online.  A group of superb lecturers, all with a Cambridge connection, provide top quality lectures 
and seminars, live via Zoom. There is a great range of literary topics: Shakespeare’s King Lear and 
Hamlet, Dickens and George Eliot, EM Forster, Katherine Mansfield, Toni Morrison and Angela 
Carter, and more.

For all the details on the indies mentioned plus many others, just visit www.indiecambridge.com

Staying in with the indies

As always, it’s the independents who are adapting 
first – to not only cope with a new business 
environment, but also to make sure they keep serving 
the local community. As the supermarkets struggled 
to fulfil the demand for online orders back in March, 
our independents were hard at work creating online 
shops, new delivery systems and subscription services. 
If spending more time at home becomes our new way 
of life, this doesn’t mean you have to miss out on all 
that indie goodness – just get it delivered!

Hot Numbers

Laird Hatters

The Cambridge Fruit Company

Olive Olive Backstitch Small And Green

The Art Hound Gallery Chi

 The Cambridge Juice Company Cuckoo

Scott’s All Day
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As we (hopefully!) emerge from lockdown, there seems to be something in the air. The bleak 
outlook for hospitality businesses back in March, has been supplanted by a sense of cautious 
opportunity. As we watch the chains scale back and reverse their long-time takeover of the city 
centre, could this be a chance to get a foot in the door? We asked Katie Underwood – business 
owner and former manager of a Michelin-starred restaurant with over ten years working in the 
hospitality industry – to gauge the mood in Cambridge.

In the early days of lockdown, business owners watched on with horror and a real sense of despair 
as the government advised us all to ‘stay home and avoid restaurants and pubs’. As support was 
introduced with the furlough scheme, grants and loans, the pressure somewhat eased – some 
operators even began to sense an opportunity. 

A new direction for our independents is reflected in their staffing levels. Many business owners 
have necessarily scaled back to create a leaner model fit for future uncertainty. Cambridge Cookery 
School & Café owner Tine Roche commented, “cutting staff overheads and keeping operating 
costs down has enabled us to weather the storm. I do almost everything in the business myself 
now with the help of one or two of my self-employed chefs.”

And Suzannah Wansell of local indie deli, Meadows writes, “There’s little we can do to help the 
extraordinary catastrophe that has hit retail and hospitality jobs”. But they have been able to create 
a new shop manager position: “it felt really positive for us to create even one job and allows us to 
focus on growing the business.” 

Growth is indeed very much on the cards for our indies. The last weeks of March saw Stir 
Bakery & Malloy’s Craft Butchery switch their entire retail operations online overnight, with 
unprecedented levels of success. Malloy’s more than tripled their team to manage the increased 
demand for national deliveries as far as London, Brighton and Manchester. As the spike in 
lockdown sales began to reduce, Mike Malloy didn’t rest on his laurels, instead he took the keys to 
a new venture.

“We had several fantastic chefs on the team” says Mike, “and we needed to keep them busy!” Enter 
The Green Dragon – now Malloy’s Craft Steakhouse – it turns out tasting menus to a packed pub 
every month, with weekday tables picking up too.

“There has definitely been a huge appetite for people to get out and enjoy themselves in a safe 
environment” writes Alexandra Olivier of Restaurant 22. Their tiny restaurant is naturally fully 
booked on weekends, with tasting menus and paired wines the ultimate antidote to many months 
of home cooking.

People are searching for ‘special’ experiences, but also for value – a combination embodied by 
Scott’s All Day. “Bottomless brunch and the local coverage we gained really saved us” says Scott 
Holden. The consumer confidence created by the Eat Out scheme marked a sea change which 
Scott hopes will continue. Brunch culture, for some time an anathema in our country compared 
to New York or Down Under, seems to have taken hold amongst residents with just that little 
more time to enjoy the slower pace of life.

The unique capacity of independent, owner-operated business to pivot on a knife edge to activate 
their loyal customer base shows us their ultimate staying power. Alex and Regis Crepy of Amelie 
introduced their Flam-kuche Flat-pack – allowing customers to build their own at home. This 
venture has proved very successful, with UK wide delivery and online orders delivered the very 
next day. As the chain restaurants retreat, small, innovative businesses like Amelie march on:  
“The struggling economy also brings opportunities. We want to develop our delivery offer and are 
looking at other sites” says Alex. 

The challenges facing the hospitality and retail sectors are of course far from over, but our indies 
are fighting back. Investors and landlords would be wise to get behind independent businesses 
as they will be much swifter to rebuild when the time is right. Some are predicting that rent may 
well become represented by a percentage of revenue in the future – a real shift in favor of our local 
independents.

What’s next for indie food businesses in Cambridge?

To read more about Katie Underwood, see her profile on page 25.
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A grand (indie) 
day out
For most indie followers and fans in Cambridge, 
a stroll along Mill Road with its eclectic mix 
of independent cafes, restaurants and shops 
is probably pretty high on their list. Or a trip 
out to Burwash Manor in Barton – a true indie 
enclave and home to fashion, art, gorgeous 
home stuff and of course the wonderful Larder. 
The city centre too has a wealth of indies – all 
doing things their own way, and doing them 
very well indeed, but many people visiting, 
whether for shopping or socialising,  are 
looking for an experience that offers both 
the quirky local as well as the more familiar 
nationals.
Of course, we are incredibly happy that these 
independent strongholds exist, but saying 
that, the reality for most major city centre 
high streets is that it is the mix of outlets – 
both indie and non-indie – which works best. 
Research we have conducted shows that many 
indie supporters also include some of the larger 
chains on their ‘go-to’ lists. Which is why we 
were happy (and a bit curious), to be invited by 
the team at the Grand Arcade to spend a day 
exploring their indie tenants, nestled amongst 
their national neighbours. 

Cycle central
First stop on our Grand Arcade tour was to a Cambridge 
staple – a cycle centre – in this case Rutland Cycling. 
Established in 1981, this bike retailer may have 13 other 
stores across central England, but it’s also a second-
generation, family-owned business with a passion for 
all things cycling and a vision to get more people out 
and about on bikes. Very handily located right next to 
the cycle park, the incredibly helpful team not only sell 
some rather lovely bike brands including Gazelle, Giant 
and the seriously gorgeous results of the Pashley-Morgan 
collaboration; they have a busy service and repair workshop 
with three full-time mechanics, and a healthy range of 
parts, accessories and clothing. Bikes are also available for 
hire and come the Autumn, many of these become second-
hand bargains. A top tip for local residents – if you ever 
find yourself in the city centre but have the sudden, sinking 
realisation that your bike lock is still languishing at home, 
for a tiny charge you can park your bike securely with them.
Rutland Cycling
Grand Arcade
Corn Exchange Street
Cambridge CB2 3QF
Telephone 01223 307655
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A cut above
Also, on the first floor, just a few shops along from 
Raspberry Pi, is the very stylish Seanhanna hair salon. 
As with Rutland Cycling, Seanhanna was established in 
the same year – 1981, and has salons in both London 
and Cambridge – where the salon at the Grand Arcade is 
managed by Emma Diaz. The salon  group owners, Sean 
Hanna and Skyler McDonald, credit education, training 
and creativity as the most important aspects of their 
business, and this has paid off with the company receiving 
numerous awards including Salon Group of The Year 
(Fellowship of British Hairdressing) and the prestigious 
London Hairdresser of The Year (The British Hairdressing 
Awards). As Creative Director, Skyler has created a unique 
menu of signature haircuts and colours – exclusive to 
the Seanhanna salons. The styles are based on different 
layering systems, designed to create a manageable cut that 
gives the best shape for the hair type and suits the client’s 
features perfectly. The colour service uses L’Oréal products 
with choices from natural to vibrant shades and offers 
highlights and colour washes through to a ‘colour melt’ – a 
clever and amazingly effective multi-tonal technique.  So, 
if you want to take your haircut to the next level, and do it 
with confidence and flair, pay the Seanhanna team a visit 
when you’re next visiting the Grand Arcade, Cambridge.
Seanhanna
48 Grand Arcade
Cambridge CB2 3BJ
Telephone 01223 323444

So, there you have it, a rich assortment of independent businesses all under one 
roof, and in the future we could well see more. The Grand Arcade team are doing 
what they can to encourage more indies by making retail units available now 

which would suit small, local traders down to the ground. So, if you are reading this 
and happen to be interested in this offering – just get in touch with our Editor Anne 
Beamish by email at anne@indiecambridge.com and we will pass your details on.

Raspberry Pi in the sky
Well, the first floor of Grand Arcade is actually home for this ‘unique to 
Cambridge’ indie. Born in the city itself, the Raspberry Pi Foundation charity 
works to put the power of computing and digital making into the hands of 
people all over the world, and the shop in the Grand Arcade is part of its 
trading arm to help fund its work. The Raspberry Pi Store is a place where you 
can experience and obviously buy Raspberry Pi products, but there is so much 
more. In store you can explore the huge variety of things you can make with a 
Raspberry Pi, from a mini gaming arcade to a robot to an automated weather 
display. You can also discover an incredible range of accessories and books and 
get your hands on store-only exclusives. It’s not surprisingly then that the staff at 
the shop are all incredibly knowledgeable when it comes to all things to do with 
computers and programming. Regular visitors include parents with their kids, 

computer science students, your classic tech wiz and even grandparents – and 
all of them find a team that’s happy to explain to those that are curious to learn. 
As well as explaining all the products, they run workshops and demonstrations, 
teaching beginners through to more advanced levels. So, the word ‘shop’ seems 
somewhat inappropriate, as a visit to Raspberry Pi is certainly more like an 
education. 
The Raspberry Pi Store
First Floor, Grand Arcade
Cambridge CB2 3BJ
Telephone 01223 668504
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The Cambridge Fabric Company

Stepping inside the beautifully laid-out shop in the centre of historic Cambridge, an 
overwhelming sense of nostalgia washes over you. It’s not just the many rolls of classic 
British-designed cotton and linen fabrics, or the wonderfully colourful collection 
of haberdashery, trims and sewing essentials that give you this feeling – it’s the old-
fashioned, friendly welcome from owner Katie Benson and her team, and the super 
helpful customer service that is reminiscent of a more civilized shopping experience.

The main emphasis is on furnishing fabrics, with the shop specialising in cottons and 
linens, but there’s also a range of dress and quilting fabrics available. Plus, if you’re ever in 
need of a lovely gift for someone with an eye for design, there’s everything from beautiful 
scarves to quirky bike seat covers – definitely worth a browse for birthday and Christmas 
presents.

That fabulous Fabric Co experience goes even further with their very handy ‘made to 
measure’ service. In store or in your own home, they’ll help you choose gorgeous fabrics, 
work out all the measurements, and get them expertly made into curtains, blinds and 
other soft furnishings by their experienced network of local seamstresses – no factory-
style piecework here, this is real craft! By working this way Katie not only ensures the best 
for her customers, she supports local indie makers too. You can get a free no-obligation 
quote for the service and help with fitting is also available.

But, if you prefer a more DIY approach to making, why not check out the different 
workshops which take place on the shop’s site and which cater for all abilities. With all 
those beautiful fabrics to choose from – you will no doubt be inspired to get creative!

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.

7 Peas Hill, Cambridge CB2 3PP
Telephone 01223 778744
www.thecambridgefabriccompany.com

10 Peas Hill, Cambridge CB2 3PN
Telephone 01223 981070
www.pintshop.co.uk

Pint Shop
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Lilac Rose

If you are the type of person whose eye is caught by an interesting fabric design, a quirky 
accessory or a gift with a twist, then you really should make time to visit Lilac Rose 
clothes shop on Bridge Street. 

With their creative flair, owners Mark and Amanda Sinclair’s vision was to bring a bit of 
theatre and fun to the high street, with a central cast of beautiful British clothing from 
designers including Louche, Emily & Fin, Closet and Sugarhill. Brands are chosen in 
particular for their use of colour and fabrics, but most of all for their great fit. The pricing 
is consciously ‘high street’, but you don’t need to worry about seeing the same dress being 
sported by the masses, as Mark and Amanda only stock a small number of each item 
and are constantly on the lookout to find new and interesting additions. This all adds to 
the sense of excitement and discovery at Lilac Rose and with a generous boudoir styled 
changing room area and a very helpful and knowledgeable team, it’s very easy to get 
caught up in the fun. 

Supporting the central clothing range is an inspired collection of jewellery and accessories 
– from the utterly glamorous to the quirky and humorous. Lilac Rose is a fantastic place 
to find presents as well – from books and bags to cards and wrapping paper, all shot 
through with an underlying eclectic theme. You can also buy from their really easy to use 
online shop which offers a handy ‘click and collect’ service too.

A zesty aroma of freshly-squeezed citrus fruit greets you as you step off one of 
Cambridge’s busiest streets, into Bridges café. Owners Meggy and Chan Yip have 
been juicing at home for years (they’re both the picture of health!) and introduced the 
revitalizing thirst-quenchers eight years ago. Made to order, the juices and smoothies - 
including immune boosting ginger, pear and apple, heart-healthy kale, cucumber and 
apple, and cold-busting onion, garlic, celery and ginger - use the best-quality produce 
from Cambridge Organic Food Company.

Alongside these, Bridges serve a variety of homemade cakes, ranging from decadent sea-
salt fudge brownie and Italian cannoli, to gluten-free lemon drizzle cake and apple and 
cinnamon vegan slices. Many are low-sugar options. There’s a delicious menu of seasonal 
soups, salads and deep pan quiches, plus toasted sandwiches and paninis with original 
fillings such as chickpea, curry and mango chutney. Then there’s the speciality Asian 
stir-fries (Thai green curry, udon noodles, satay chicken) cooked in small batches daily, 
using marinated free-range meat from a local butcher, traditional spices and colourful 
veg. These are Meggy and Chan’s favourite home-cooked dishes, tried and tested by the 
couple’s children and friends. And this is one of many appealing aspects of this family-
run business, which opened in 1997 as Bridges Patisserie, serving tea and takeaway cakes, 
but over time has introduced seating and embraced heathier cuisine.

As a customer, you feel like one of the extended family, savouring an aromatic coffee at 
the panoramic window seat or grabbing lunch at one of the tables lovingly handmade by 
Chan.

Alongside the cafe, Bridges caters for corporate events (nearby colleges are regular 
clients), serving elegant canapés, hearty baguettes, freshly toasted sourdough and 
appetising oriental dishes. Meggy and Chan hope to expand this arm of the business, 
while continuing to offer healthy eating in the heart of Cambridge.

71 Bridge Street, Cambridge CB2 1UR
Telephone 01223 363330 
www.lilacrose.co.uk

20 Bridge Street, Cambridge CB2 1UF
Telephone 01223 300800
www.bridgescambridge.co.uk

Bridges Cafe
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The Artists’ Marquee

A collective of artists, usually exhibiting together as part of the annual 
local Open Studios event with a marquee full of their work at Burwash 
Manor. This year due to lockdown they will not be exhibiting but hope 
you can support them by browsing and buying from them online.
Heather Stowell creates unique, eye-catching contemporary jewellery made from 
selected vintage buttons, handmade in silver. Heather has 30 years’ experience in the 
trade, training as a jeweller and silversmith at degree level before going on to make 
her own individual designs, selling her work to contemporary jewellery shops and 
galleries across the UK, as well as by private commissions. She carefully selects buttons 
and other quirky charms like thimbles and coins, then hand sets and in silver or gold 
and arranging them in a completely unique way, a lovely way to preserve their fine 
workmanship. Heather can be commissioned to set clients ‘own’ buttons or other 
personal pieces, whether to make a special family piece, or keep sake, or to create a 
truly personal gift for a birthday or wedding and of course each and every design is 
completely unique.

Heather is hoping (subject to any restrictions at the time), to be at the annual Ely 
Cathedral Christmas Gift & Food Fair (12-14th November 2020) which this year will 
be outside in marquees.

Laura Chaplin is a mixed media artist and teacher of art. She practises in the use 
of printing, dying, colour removal and lamination techniques to create multi-layered 
artworks. They range in size from large canvas backed pieces or free hanging panels to 
tiny, fragile, transparent works encased in acrylic blocks.

Rowland Penfold is a wood turner, who combines wood with other materials to 
create unique pieces with incredible contrasts. Rowland’s woodturning has a strong 
emphasis on the shape and form of bowls.  He uses primarily local home-grown 
timbers and where possible uses the equivalent of ‘botanical roadkill’ – using timbers 
that perhaps others might reject. This is both environmentally sound and provides 

timbers from which unique pieces can be crafted. A feature of Rowland’s work is the 
addition of other materials such as rope, leather and a variety of metals.

Jessica D’Alton Goode is an award-winning children’s illustrator and fine artist, who 
specialises in creating imaginative paintings and cards. Inspired by nature and folklore, 
her beautiful work is created with a mixed media of watercolour, acrylic, and ink with 
some fine gold detailing.

Emma Malfroy has a background in fine art and now concentrates on using 
watercolour, gouache and acrylic paint, often with collage – made with hand-coloured 
and patterned papers. She also creates linocuts – printing at home without a press, 
on thin, Japanese papers. Her paintings, prints and illustrations, explore images of 
animals, gardens and places, seeking out patterns and atmosphere in both real and 
imagined landscapes.

Karen Jinks is an artist and designer with a love of colour and nature that inspires 
and informs all aspects of her work. Based in Cambridge, in her little studio, she 
produces vibrant mixed-media collages and landscapes and acrylic abstract paintings as 
well as beautiful contemporary designs for fabric, wallpaper and homeware.

www.heatherstowell.com

www.laurachaplin.co.uk

www.jessicadaltongoode.com

www.emalfroy.co.uk

www.karenjinksdesign.co.uk

Heather Stowell 

Jessica D’Alton Goode Emma Malfroy Karen Jinks

Laura Chaplin Rowland Penfold
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Laird Hatters

What have supermodel Naomi Campbell, rapper Will.i.am, gritty gangster drama Peaky 
Blinders and high fashion glossies Tatler and Vogue have in common? It transpires they 
are all dedicated followers of Laird Hatters, an independent, British hat specialist which 
handmakes a wonderful selection of hats and caps for both men and women. The brand 
was founded in London and then expanded into Cambridge.

Located on one of our prettiest thoroughfare’s, Green street, amid a host of independents, 
Laird is a hat lover’s paradise, with a collection ranging from sophisticated Sinatra trilbies 
and casual Brooklyn tweed caps to dainty woollen cloches and cool Panamas.

With a friendly team led by the enthusiastic Faye Gilbert-Brown, it’d be almost 
impossible not to find a statement piece to suit. All hats are handmade in Britain using 
traditional methods, and created predominantly in fur, wool and tweed, sourced in the 
UK, Ireland and Ecuador. Shapes are traditional but with a modern twist and a rich 
colour palette, aimed at a unisex market.

Among the bestsellers are the Hunter woollen fedora, the plush fur-felt Alfred trilby, the 
all-American Brooklyn flat cap and the Crushable range (quite literally headwear which 
will crush, then spring back to perfection).

Come the summer Panamas - handwoven in Ecuador from the finest toquilla palm and 
finished by Laird on British soil - prove a popular choice.

Hat accessories, (brushes, hat jacks, beautiful feather pins), hat boxes and gift vouchers, 
as well as handmade facemasks are available instore also.

With customers ranging from tourists and fashionistas to groomsmen, the store is 
always busy. And true old-fashioned customer service remains key. There’s even a crystal 
decanter of whisky by the till, so once you’ve selected your dashing deer stalker or suave 
Sicilian cap, you can celebrate with a wee dram. Now that’s customer service – and some!

4 Green Street, Cambridge CB2 3JU
Telephone 01223 356820
www.lairdhatters.com

Cafe Abantu

Feeling peckish? Forget the meal deal and tantalise those tastebuds with a bowl of 
steaming South African Bunny Chow or feta-topped flatbread, washed down with a 
beetroot latte or an iced gingerbeet smoothie. If your appetite has been whetted, take a 
stroll down Hobson Street to Café Abantu, ‘The People’s Tearoom’, where owner Wendy 
Slade is serving homemade food so flavoursome it requires no frills. Abantu is the Zulu 
word for ‘people’ and Wendy strongly believes that: ‘a person is a person through other 
people. Affirmation of one’s humanity through recognition of an ‘other’ in his or her 
uniqueness and difference’ – which is why she called her cafe ‘Abantu’.

South-African born Wendy moved into the premises at the end of January 2018, though 
Abantu started life 14 years ago at Manor Farm, Bourn. Back then, concerned about the 
poverty of her birth country, Wendy focused on selling Fairtrade gifts while a friend ran 
the café. But when that friend moved on, Wendy took over the café, discovering a real 
passion for cooking and baking. Once Wendy’s lease expired, she moved her cafe first to 
Wysing Arts in Bourn, before finding her dream Cambridge base.

An intimate yet bright space, Abantu’s focal point is a large chiller, displaying the day’s 
bakes and salads, from rainbow vegetable kebabs and fried butterbean, sorrel, feta and 
sumac to beetroot slaw and Moroccan carrot salad. In homage to her South African 
heritage, Wendy regularly cooks dishes such as Boboti (a fruity meatloaf with an egg 
custard topping) or Chicken a la King.

The majority of the cakes – think luscious carrot and Victoria sponge, chocolate Oreo, 
lemon and courgette – are baked daily. And there’s a variety of thirst-quenchers, from 
fruity loose leaf teas and Fairtrade coffee to smoothies and iced drinks.

Refreshingly Abantu’s menu changes daily. Wendy simply opens the fridge, takes a look 
at the ingredients and gets cooking. So if there’s a glut of aubergines, there’ll be honeyed 
aubergines on the menu that day. See; no frills, just good, honest food.

42 Hobson Street, Cambridge CB1 1NL
Telephone 07884 317836
www.cafe-abantu.co.uk
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South Cambridgeshire Equestrian Centre  
(SCEC)

If ever there was a time for us all to appreciate our local environment more and find ways 
of making the most of outdoor spaces – surely it is now. Our physical and mental well-
being has also come more sharply into focus, and over in Barrington, just a few miles 
outside of Cambridge, there is a place where all of this can be discovered.

The South Cambridgeshire Equestrian Centre (SCEC), run by Christian Rawoo 
and James Shepherd, is part of a 260-acre farm set in the glorious Cambridgeshire 
countryside. As well as the centre and school itself, there are numerous pretty tracks for 
hacking and exploring the natural world in perfect social-distancing style. Set up in 2003, 
SCEC is a British Horse Society Approved Riding Centre and caters for riders of all 
abilities and from age five to currently their oldest rider of seventy-five. The facilities are 
both indoor and outdoor, so offering pretty much year-round riding, and alongside the 
centre’s own horses and ponies, there is a livery yard for private horse owners too.

Hearing from some of the regular riders at SCEC, gives a real insight into the many 
benefits riding can offer. Recurring themes include confidence-building, emotional and 
physical mindfulness, developing muscles and core strength, teaching responsibility 
and developing perseverance, resilience and ‘grit’! And unlike exercising on a piece of 
inanimate gym equipment, you are getting to know, and learn empathy for, a beautiful 
creature with its own personality.    

So, whether you’re a parent of a child that’s keen to lean to ride, a family who would 
like to be able to do an activity together, or an individual interested in the many aspects 
of well-being – then maybe horse riding could just be the thing to put ticks in all your 
boxes.

Foxton Road, Barrington, Cambridgeshire CB22 7RN
Telephone 01763 263213 or  07712 033862
www.scec.co.uk

Clarendon Street Veterinary Surgery

Taking a poorly pet to the vets can be an anxiety-inducing experience both for the owner 
and their furry friend. Practices can be cold and clinical, a far cry from James Herriot’s 
charmingly nostalgic depiction in All Creatures Great and Small. That’s not the case, 
however, at Clarendon Street Veterinary Surgery, which feels immediately welcoming, 
from the bowl of dog biscuits perched invitingly on the windowsill and contented cat 
Calypsa snoozing in the reception in-tray, to the cards of thanks from grateful owners 
and the friendly staff buzzing around.

The small community practice in the centre of Cambridge has been run by Patrick Von 
Heimendahl for the past 20 years, providing services including vaccinations, neutering, 
surgery, microchipping and home visits, caring for cats, dogs, rabbits, hamsters, guinea 
pigs, and the occasional chicken!

Growing up on a farm in Germany, tackling everything from ‘mucking out to plucking’, 
it’s hardly surprising Patrick became a vet. However, after two decades as solo practice 
vet, Patrick has brought his niece - fellow vet Harriet O’Riordan – on-board, both to help 
with the workload and ensure the family business remains independent.

With a national trend, which has seen around 70 per cent of veterinary surgeries snapped 
up by corporates, he’s keen for the practice to retain its traditional, friendly feel.

Having worked in busy London clinics previously, Harriet is enjoying building a rapport 
with customers and says she often gets three generations of clients in the consulting 
room. Alongside Patrick and Harriet work Sue, Anna, Nancy and Catherine plus surgery 
cat Zamba, a rescued stray (mum to Calypsa) who spends her time happily lounging 
around in the warmest, sunniest spots. They say cats are very intuitive – and clearly 
Zamba has fallen on her feet/paws to snare this fine surgery as her forever home.

28 Clarendon Street, Cambridge CB1 1JX
Telephone 01223 359021
www.clarendonstreetvets.co.uk
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Kingsway Cycles

One of the many great things about the indie scene is discovering a ‘hidden gem’ tucked 
away in one of Cambridge’s numerous side streets. One such gem is Kingsway Cycles – 
centrally located on the corner of City Road and the wonderfully named Paradise Street, 
that runs parallel to Burleigh Street near the Grafton Centre.

This family-owned, proudly independent business has been part of the local scene since 
1978, when David Ouzman first set up shop. Originally catering mainly for motorbike 
owners (they still do MOTs for mopeds), the shop is now run by David’s son Steve and 
close friend Nick Barrett, both who very much have cycling in their hearts.

Alongside its range of new bikes for sale including touring, mountain, racing, leisure, 
folding and electric cycles, Kingsway stocks a solid range of second-hand bikes, clothing 
and accessories. It’s possible to hire bikes – complete with lights and locks, and the shop 
is also part of the Cycle to Work Scheme which enables employee to pay for a bike over 
the course of a year with hire payments deducted from their gross monthly salary.

With traditional independent values and a down to earth approach, Nick and Steve offer 
a fantastic repair service too. They open early at 8pm so bikes can be dropped off before 
work or after the school run, and their aim is for a same-day turnaround to ensure the 
cycling community of Cambridge keep on the move.

8 City Road, Cambridge CB1 1DP
Telephone 01223 355852
www.kingswaycycles.com

Amelie Flam-Kuche

Alex and Regis Crepy own Amelie, an extremely unique concept. We’re talking about 
Flam-kuche – The Skinny Pizza – a traditional dish from the Alsace region in France and 
it’s the signature dish at Amélie Flam-Kuche, the stand-out restaurant with the bright 
yellow van in the Grafton Centre opposite the Vue cinema, that opened in 2018.

Flam-kuche is spread with their signature crème fraiche or tomato sauce and topped with 
a variety of mouth-watering ingredients. And it’s fast, very fast. It cooks in the oven for 
just 90 seconds and that means you taste every delicious bit of it. It’s the perfect pre-
movie (or in-movie – Alex does take-out) dish. The ingredients are fresh and sourced 
locally, and there’s even a signature beer brewed by the Suffolk independent, Nethergate 
Brewery.

Amélie is a family affair. Regis has owned several highly successful restaurants and Alex 
grew up working in his parents’ eateries. After he graduated from the Ecole Hoteliere de 
Lausanne, Alex continued to learn his trade with Gaucho Restaurants in London, but he 
always wanted to open a restaurant brand with his father. The restaurant is named after 
Alex’s sister, an artist, and she has designed all the artwork.

Alex and Regis’ ambition was to impress their customers with the quality of the food 
and the quality of the service and they’re clearly achieving that ambition. Amélie is 
ranked in the top restaurants on TripAdvisor for Cambridgeshire, and it’s one of only 
four Cambridge restaurants to make it into the Good Food Guide. What really feeds 
their passion is watching their diners take their first bite, quickly followed by their 
smiles as they recognise that here is something at once familiar and different and utterly 
irresistible. They have recently introduced the Flam-kuche Flatpack where customers can 
order and build their very own at home. Each Flatpack comes with enough to feed four, 
check out their website for more information.

The Grafton Centre, (opposite the VUE cinema) Cambridge CB1 1PS
Telephone 01223 778898
www.amelierestaurants.co.uk
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Henry Rose Interiors

Rebecca Orde Limited 
Property Project Management

It is fair to say that for many of us, our living environment has recently come into sharper 
focus as we spend more time at home. Looking around our humble abodes, it is probably 
also true that we wish they could look and function better but getting started on a 
renovation or refurbishment project can be daunting. That is when you need the help of 
an experienced and trusted project manager – and we know just the person!

Rebecca Orde has, in some shape or form, been project managing most of her life, and 
for the last five years, overseeing residential refurbishments in Cambridge. Her strengths 
lie in how she communicates, builds relationships and guides her clients through 
the whole process – from prioritising tasks and getting that all-important planning 
permission, through to appointing a builder. Working independently from contractors, 
she puts her clients first and provides that crucial single point of contact for a tried and 
trusted ‘black book’ of first-class suppliers and trades. No detail is too small – from 
ensuring tradesmen stay on track, to unpacking the boxes and hanging the pictures when 
a project is complete.

Rebecca also has a strong sense of community and is passionate about sustainability and 
helping older people and people with disabilities improve their homes. A recent project 
to help a neighbour extend the ground floor of her house to install a special Japanese loo, 
plus Rebecca’s own experience of being given an extremely high marker for Rheumatoid 
Arthritis, has led her on a path to search out stylish design solutions that can help future 
proof her clients homes. In her soon to be launched podcast she speaks to some inspiring 
advocates for inclusivity and shares some of her personal favourite products – challenging 
us all to think differently about our homes and not just for what we need them for today.

It’s been just over two years since Henry Rose Interiors opened up shop on Cherry 
Hinton Road providing a bespoke kitchen, bedroom and bathroom service to the 
Cambridge area and beyond.

For owners Gabi, who can be found in the company’s inviting showroom, and Lee, 
who has over 25 years’ experience as an installer, Henry Rose is the result of many years 
of hard work and planning – and the couple are delighted to have taken the leap into 
owning and running their own business.

Named after family members, the business offers a one-stop-shop for customers looking 
for a new kitchen, bedroom or bathroom. Whatever the size of the project, whether 
you’re looking to turn your family bathroom into a modern wet room or take the plunge 
and renovate your whole property, the team at Henry Rose Interiors have the skills and 
expertise to manage your project from the idea stage through to completion.

Customers will receive an initial consultation which, depending on the project, will 
take place either at the showroom, or in your own home. Just like no two people are the 
same, Gabi and Lee believe no two kitchens are the same, and therefore place a lot of 
importance on listening to their customers in order to come up with a plan that meets 
their exact requirements.

Offering both contemporary and traditional designs, customers can choose from a wide 
range of products, appliances and finishes from a selection of superior brands – all of 
which Lee has worked with throughout his career. Alongside Lee, Henry Rose uses a 
small team of local, independent subcontractors to assist on the installation side of the 
business, and is also happy to offer a supply-only service.

So, if you’re looking to update your home look no further than Henry Rose Interiors and 
let your dreams become a reality.

208 Cherry Hinton Road, Cambridge CB1 7AW
Telephone 01223 213231
www.henryroseinteriors.com

18 Richmond Road, Cambridge CB4 3PU
Telephone 07981 666326
www.rebeccaorde.com
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KCP
 FURNITURE & FINISHING

Beautiful bespoke 
furniture 

for every room
High quality 

spray-paint & 
lacquer finishes

We create original & 
functional furniture 
solutions uniquely 

suited to you and your 
space

Call us today to discuss 
your project

Unit 9a Regal Lane, Soham CB7 5BA - 07787 502224 - 01353 720372
info@kcpfurnituredesign.co.uk      www.kcpfurnituredesign.co.uk
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Stir Cambridge

It’s nearly five years since Stir opened up shop on Chesterton Road bringing a much-
needed coffee haven to this buzzing corner of Cambridge. The brainchild of owner 
Judith Harrison, Stir has flourished during its short lifetime and after a taste of the coffee 
(sourced from Butterworth & Son in Bury St Edmunds) and a whiff of the freshly-baked 
bread (made daily at Stir’s onsite bakery) it’s easy to see how this independent coffee 
house has become something of a local gem.

Judith and her family moved to Chesterton 15 years ago and always believed the 
neighbourhood needed a coffee shop. An HR professional at the time, Judith decided 
to take what she admits was ‘a massive punt’ and began researching opportunities to 
open up one of her own. After much searching the now Stir building became available 
and fast forward a few years, it’s serving delicious food and drinks seven days a week and 
has a team of over 20 staff. Nextdoor, its busy bakery provides all the bread and pastries 
for the café as well as serving the public and retail customers. It received the accolade of 
‘Best Bakery’ in Cambridgeshire in the National Bakery Awards in 2019, and adapting 
to the Covid outbreak, now sells its bakery goods online as well with free delivery within 
Cambridge. 

From the start Judith was determined to create a place where people from the local area 
and beyond could go to enjoy great food and drink, but above all be made to feel very 
welcome and experience great customer service. And Stir does just that. Step inside and 
you’ll see workers enjoying a flat white and the ever-popular ‘Big Brunch Board’ over 
their laptop, alongside parents and kiddies recharging with a delicious pastry and hearty 
smoothie.

If you haven’t yet visited Stir, what are you waiting for? You won’t be disappointed.

253, Chesterton Road, Cambridge CB4 1BG
Telephone 01223 778530
stircambridge.co.uk

Sylvia Newman Garden Design

For those of us lucky enough to have some outdoor space, however great or small, our 
appreciation for it has certainly grown over recent times. Many have discovered a new-
found love of gardening and for making more of outside areas for socialising – something 
Sylvia Newman has been passionate about for most of her life.

After training at Writtle College – the oldest and probably best-known land-based college 
in the UK – Sylvia set up her company Sylvia Newman Garden Design and has been 
creating stunning gardens ever since. Ten years ago, her son Ed joined the team (currently 
numbering 15) and with this second generation bringing fresh ideas such as CGI for 
visualising designs, this local family business has literally grown and flourished.

Having a dedicated team of employees, rather than relying solely on outside contractors, 
is just one of the aspects that sets the company apart from many others. Sylvia and Ed 
have found this gives a much more fluid nature to the whole process of design, build and 
maintenance, and importantly means that, with the back-up of head office, small changes 
can be more easily incorporated – which often happens when designing gardens.

Another, and very wonderful, difference Sylvia and Ed have created, are the gardens at 
the company’s headquarters at Green End Farm in Longstanton. It can sometimes be 
hard for clients to visualise or even know what they want their finished garden to look 
like, but here they can actually walk around beautiful show gardens – both contemporary 
and  traditional, see established herbaceous borders in bloom, enjoy the tranquillity 
of ponds and water features and choose specific pieces of garden furniture and hard-
landscaping. It’s also a small farm with rare-breed sheep, chickens, doves and bees, which 
as well as complementing the gorgeous show gardens, gives more than a hint at Sylvia’s 
down-to-earth and genuine love of the land.

Green End Farm, Over Road, Longstanton, Cambridge CB24 3DW
Telephone 01954 583239
www.sngardendesign.co.uk
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Small And Green

Janet Fox is no stranger to green spaces. A gardener with over 20 years’ experience, she 
is at her happiest out in the elements either weeding a mixed border or pruning a box 
hedge to perfection. And now the green-fingered Cambridge resident has branched out 
with her own houseplant business, Small & Green.

Houseplant love has experienced something of a renaissance in recent times and one look 
at Janet’s carefully curated collection and it’s easy to see why. Dedicated to helping people 
bring their garden inside, Janet offers a range of beautiful plants from quirky cacti to her 
best seller – the Oxalis Triangularis Purpurea. With its butterfly-like petals which close 
at night and then re-open in the morning, the exotic tongue-twister is a guaranteed head 
turner. For something a little more traditional her Spotted Begonia is a bit of a favourite, 
while Janet is keen to impress that something as simple as a pretty potted Ivy never fails 
to add interest. Terrariums are also a popular choice – the glass creation enables you to 
have your own indoor garden for minimum effort.

While the changing product line is impressive enough, what makes the plants even 
more special are the pots in which they are sold. Customers can choose from a selection, 
including concrete, which are handmade by a dynamic craftsperson, an eye-catching 
crackled pot which Janet has personally sourced, and for an ultra-modern option, there is 
a 3D printed range.

So, whether you’re looking for a special gift idea or simply want to create a room with a 
bloom, why not pay Small & Green a visit, you’ll be glad you did!

Covid-19 update

Janet can be found on the main Cambridge market every Wednesday 10am-4pm, 
opposite Marks and Spencer, but it’s also possible to get your ‘plant-fix’ from home as 
she takes orders via her shop on the Click It Local website. Keep an eye out too on her 
Instagram as Janet posts details there of upcoming pop-up events.

Telephone 01223 474368 or 07902 208 195
janet.fox@smallandgreen.com 
www.smallandgreen.com

Cambridge Cookery

Cambridge independents know how to excel, and Cambridge Cookery does just that. 
Winners of UK’s Best Cookery School 2013 and shortlisted for the Food and Travel 
Reader Awards Best Cookery School 2014, the School itself offers some 250 classes every 
year as well as high-octane, team-building events and private parties.

But there is so much more. Back in 2015, a café, bakery and bistro were opened next-
door to the school – ensuring that even more people could enjoy top-quality food and 
drink in a beautiful setting. With an absolute commitment to sustainability, high welfare, 
local and organic produce, the Cambridge Cookery Café and Bistro has quickly become 
a beacon for locals and has been awarded the title of Cambridge’s first zero food waste 
business.

Founded by Tine Roche, who trained at the world-renowned Leiths School of Food and 
Wine, it is no surprise that the accolades for both the School and the Café and Bistro are 
numerous as well as glowing. Citing great expertise and knowledge along with a stunning 
setting (think state-of-the-art kitchen complete with Neff ovens and beautiful cookware), 
they are equally complimentary about the outstanding quality of the artisan bread, food, 
wine and service in the beautiful Café.

Housed inside a former stonemasons’ brick building, a stylish Scandinavian-influenced 
make-over and classy minimalist design makes it spacious and airy. There is lots more 
seating outside too with a large terrace overlooking a pretty lawn, making for a tranquil 
and green surround, simply perfect for brunch time on Thursdays through to Sundays.

With so much available space, it is not just residents and visitors who enjoy Cambridge 
Cookery. Corporate customers are welcomed for private hire dining as well as team-
building cookery classes, and summers there are busy with school holiday classes and 
cooking for Uni courses approved by the Duke of Edinburgh Award. A warm welcome is 
even extended to all four-legged visitors (who come for the free handmade dog biscuits), 
and Cambridge Cookery’s reach and involvement in the local community sees them 
fundraising for Addenbrookes Charitable Trust, The Arthur Rank Hospice and local 
schools.

School House, Homerton Gardens, Cambridge CB2 8EB
Telephone 01223 247620
www.cambridgecookery.com
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The Plough Shepreth
12 High Street, Shepreth SG8 6PP
Telephone 01763 290 348
www.theploughshepreth.co.uk

The Plough at Shepreth is no ordinary country pub. In fact, it’s extraordinarily quirky. 
There are the unique table decorations (fairy lights threaded into artisan gin bottles); a 
rustic scaffold-board bar; toilets clad in NME pages; vinyl records for table numbers; a 
railway departure board and record player on the bar. . . you get the idea.

Opened in its current format in 2014, having stood derelict for five years, current owners 
Nick and Jo Davis recognised its potential, and transformed it into a lively bar, with a 
reputation for good food, great live music and an exceptional offering of real ale, craft 
beer, gin, and cider – which all added up to The Plough being named Pub of The Year at 
the 2019 Cambridgeshire Business Awards.

With live music being Nick’s passion, there’s a stage inside and also one outside – on the

 large covered terrace which leads on to the spacious garden, with plenty of seating to 
comfortably and safely enjoy the regular line-up of great performers and DJs.

Gin is also a Plough favourite, with an impressive variety to discover, and cider is a big 
draw too, with a choice of the best blends, giving the accolade of CAMRA’s Cider Pub of 
the Year for three years running.

Cuisine-wise, the pub offers social dining – easy, fun dishes, created by Steve Thompson 
aka ‘The Foraging Chef ’ – in a relaxed informal way. You’ll find Dirty Fries with 
wild hops seasoning and a unique range of interesting toppings are a signature dish; 
scrumptious Sunday lunches, with of course The Plough twist; Friday-Night Chip Shop, 
and some very naughty Dirty Doughnut desserts. 

There’s so much going on, The Plough clearly lives up to its description as ‘the village 
pub with big ideas’.
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Hot Numbers Roastery
Wrights Mowers, Dunsbridge Turnpike, Shepreth SG8 6RB
Telephone 01223 612209
www.hotnumberscoffee.co.uk

Housed in a stylishly converted warehouse in Shepreth, Hot Numbers Roastery is a 
coffee aficionado’s dream and a brunch-goers heaven. Unlike the more archetypal dimly 
lit, bijou indie coffeehouse, the roastery has a spacious, open-plan design which is 
flooded with natural light, as well as a generous green and tranquil garden with alfresco 
seating (the Autumn leaves – to reference a jazz standard – will be pretty spectacular!), 
making it an idyllic setting for those preferring to meet outside.

Though the roastery opened to the public in spring 2019, the Hot Numbers story has 
been percolating far longer. Founder Simon Fraser was studying saxophone in Australia 
and working in a cafe when he had an epiphany. Impressed by the superlative coffee 
being served, he decided to combine his love of coffee and jazz by launching Hot 
Numbers café on Gwydir Street in 2011, named after a nearby former record store.

Things took off so Simon took on the Shepreth HQ as a hub for barista training, 
warehousing and roasting (vital for the wholesale business). But the café has proved a 
massive hit too – becoming a real destination – with the added advantage of allowing 
customers to actually see the coffee being roasted. Upstairs the coffee appreciation reaches 
new heights, with vintage Italian espresso machines and grinders on display, and one wall 
decorated entirely in hessian sacks, showing the origins of the ethically-sourced, speciality 
grade coffee.

With brunches booming (the pancakes being a particular favourite), a bakery was added 
– which now makes all the delicious sourdough for all three of the Hot Numbers cafes, 
as well as being available to buy and take home. And talking of home, you can get your 
speciality coffee-fix there too with the Hot Numbers Coffee Club subscription service, 
via the online shop on their website. Just choose when you’d like it delivered, weekly, 
fortnightly or monthly, what flavour, how much and how you like it ground and they 
simply roast and post! 
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Providence

Cuckoo

Cuckoo first opened its doors 15 years ago, as a vintage and limited-edition boutique, 
on the rural converted farm site at Burwash Manor, Barton. Four years later, owners 
Michelle and Kate, went on to open their second store in bustling St Mary’s Passage 
in the centre of Cambridge, and both shops are now well known for their selection of 
clothing, footwear, gifts and accessories as well as multiple award-winning customer 
service.

Michelle and Kate are inspired by art, design, colour and texture and Cuckoo’s customers 
have come to expect the clothing to reflect this passion. The carefully curated selection 
is designed to appeal to women of any age looking for clothes that combine unusual 
prints and beautiful textiles with longevity, wearability and a mixture of price points. And 
because they buy in relatively small numbers you can be sure that what you get will be 
special and unique.

As Cuckoo has evolved, the owners are increasingly keen to put sustainability at the 
heart of everything they do, both in terms of the fabrics they buy and by adopting retail 
practices that promote a lower carbon footprint. With 7 children between them, Michelle 
and Kate are only too aware of the environmental crisis future generations are facing and 
feel strongly that any little changes they can make in fashion retail can only help and with 
that in mind they are aiming to phase out all polyester from all their clothing. 

Should you be searching for the perfect gift for a loved one, colleague or friend be sure 
to include Cuckoo on your list. It is highly unlikely that you will leave empty handed as 
there are plenty of wonderful gift ideas all at competitive prices.

‘Have nothing in your homes that you do not know to be useful and believe to be 
beautiful.’ This quote by William Morris very neatly sums up all that you will find on a 
visit to Providence.

Located at Burwash Manor, the shop is filled with beautiful, as well as practical Shaker 
influenced furniture and other finishing items for the home. Providence started out as 
cabinetmakers, producing pieces in oak and pine including freestanding kitchen dressers, 
larder cupboards, linen presses and wardrobes – examples of which are on display in the 
shop. They also build stunning bespoke fitted furniture, from kitchens and wardrobes to 
bookcases and alcove units.

To finish their furniture in the Shaker style, owners Kathy and Tim Ritchie developed 
their own Providence Paint and stock this along with other quality ranges from Farrow 
and Ball, Earthborn Claypaint and Myland – displayed in all their real glory on 
colour walls and brush out boards, to make choosing the perfect colour that bit easier. 
Providence also has the capacity to mix colours, including RAL and NCS – in any finish 
and seven days a week. So, if you are a colour-enthusiast, have an up-cycling project or 
plan to decorate your home from floor to ceiling, Providence really should be your first 
port of call (parking there is free too or you can get there by bike along one of the many 
local cycle routes).

As well as the larger pieces of furniture, Providence is home to a selection of Shaker 
rails, shelves, cabinet hardware, knobs, handles, hooks and traditional braided rugs. 
Complementing all this perfectly is an allsorts mixture of equally functional yet cleverly-
designed home accessories, from brooms to baskets. so, as you can see, along with 
functionality, Providence combines stylish forms with a dash of vintage, a splash of colour 
and a great sense of fun.

Burwash Manor, New Road, Barton, Cambridge CB23 7EY
Telephone 01223 364345
www.cuckooclothing.co.uk

Burwash Manor, New Road, Barton, Cambridge CB23 7EY
Telephone 01223 264666
www.providenceuk.com
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Backstitch

Burwash Larder

As a keen stitcher herself, Backstich owner Alice Synge is the obvious driving force 
behind this heavenly haberdashery store based at beautiful Burwash Manor. Stocking 
only products she would want to use herself, the Backstitch range has been carefully 
curated to Alice’s modern sense of style and with great attention to quality. Within a 
rainbow of inspired seasonal colours, the keen crafter can find everything they could 
possibly need for dressmaking, quilting, embroidery, cross-stitch and knitting, as well as a 
great selection of patterns, books, kits and gifts too.

Backstitch is also a dealer for Brother sewing machines, in addition to offering sewing 
machine servicing and repairs – and it’s so easy (and free) to park at Burwash, there’s no 
problem with dropping off and collecting. 

Existing online for nine years and in good old bricks and mortar at Burwash for five, 
Backstitch has very much made its place in the UK and Cambridge craft scene. It is 
known as a hub for stitchers, with a constant flow of new and exciting collections as well 
as helpful staple items. This needlecraft heaven will deliver – whether you need a reel of 
black thread, or inspiration and advice on a brand-new project. 

Conscious about the environment too, Alice recently made the commitment to reducing 
the business’s waste and environmental impact. Backstitch has always used paper 
packaging in-store but had previously used plastic parcel bags for posting online orders. 
They’re now proud to be virtually plastic-free. Customers receive their orders in recycled 
brown paper ‘tied up’ with brown paper tape – a move that’s proved as popular with her 
customers as everything else Alice does. 

It’s hard to believe that Burwash Larder began as a roadside table selling bundles of farm-
grown asparagus and sweetcorn, alongside an honesty box back in 1985. Farmer Mike 
Radford – owner of Burwash Manor Barns – had a crop glut and wanted to diversify. 
His organic delights were a hit, and as demand grew, The Larder evolved, moving to 
bigger premises around the farmyard. Seven-years ago Mike’s son Matt built the current 
magnificent barn, which is packed to the rafters with organic fruit and vegetables, divine 
bakes and hand-picked produce, boasting one of the region’s finest delicatessens.

The product line, totalling 3,000, is dizzying; you could easily while away an hour, 
savouring a coffee by Cambridge roasters Hot Numbers, or sitting in a sunny spot in the 
picnic area out back.

At the helm, managers Clare Rosier and Kathinka Horn, plus 10 staff, are incredibly 
passionate about sourcing the best brands. Their philosophy is to buy ‘as good as we can, 
as close as we can’, hence there’s local names including BrewBoard craft beer, Kandula Tea 
and Gourmet Brownie, alongside quality national brands.   

From March 2020, Burwash Larder have been working closely with greengrocery experts 
Les Ward to source the freshest fruit and veg and have recently doubled their vegetable 
offering with a brand-new chilled display. The Burwash sausage roll, made with farm 
pork, is a best-seller, as is the triple cream Delice de Bourgogne, one of 70 cheeses 
available.

Cakes are supplied by six local bakers including Hannah Bakes (try her heavenly 
frangipani shortbread), and Norfolk Street Bakery (those naughty custard tarts!).

The Larder also houses family butcher Leech & Sons, who supply the deli with pork pies 
and scotch eggs, plus sell local meats including Burwash beef.

With fantastic products arriving daily, regular foodie events and all those wonderful 
shops on site, there’s really no excuse not to visit!

Burwash Manor, New Road, Barton, Cambridge CB23 7EY
Telephone 01223 778118
www.backstitch.co.uk

Burwash Manor, New Road, Barton, Cambridge CB23 7EY
Telephone 01223 264600
www.burwashlarder.com
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Sarah Massie Consulting

Beauty by Amineh

Gregarious, genuine, and full of fun, Sarah Massie could not be more suited to her job 
as an independent coaching consultant. She possesses a rare quality that allows people to 
feel instantly at ease; she is insightful, patient and has a wealth of experience, meaning 
she is able to help navigate clients through challenging times. Her ‘office’ tends to be 
lovely Cambridge cafes (indies, of course!), or the great outdoors, finding that strolling 
side by side with a client allows them to open up freely.

Sarah Massie Consulting, which comprises coaching, coaching supervision, mentoring 
and leadership development, launched in 2017, but Sarah has been helping people to 
flourish far longer.

A pharmacist, she worked at various hospitals, including Addenbrooke’s, specialising 
in oncology, and latterly in children’s cancer. It was at this time she recognised the 
importance of creating good conversations with families in difficult situations. She later 
moved into pharmacy education, leadership development, and gained a Postgraduate 
Diploma in coaching, learning the neuroscience and psychology of what makes people 
tick.

Moving back to Cambridge in 2008, Sarah was appointed Head of Leadership and Talent 
for the NHS, East of England - and amazing work followed with The King’s Fund on 
their Athena programme, empowering women in business.

Since launching her consultancy, Sarah is particularly interested in facilitating small 
networks of sole traders, giving them a forum to discuss their business, and using 
coaching techniques to help work through issues.

Self-kindness and mindfulness are other areas Sarah is passionate about, as well as cancer 
coaching to help people build confidence post-treatment. A cancer-survivor herself, she 
does pro bono work with Teenage Cancer Trust.

Describing the rewards of her job, Sarah gets a real buzz from helping people realise they 
are ‘good enough’ and seeing them thrive. Couldn’t we all do with a Sarah in our lives?

For some people, their experiences and passions in life come together in the form of a 
business, and this is definitely the case for Amineh Horrell-Palizdar and her company 
Beauty by Amineh.

Growing up in Iran, Amineh faced many restrictions most of us could not comprehend. 
She was a young carer too and, being the amazingly positive person she is, she credits 
both these things in helping her to become the empathetic person she is today. Amineh 
has always been the one family and friends turned to when they were getting ready for 
an occasion to help them to look their best and to feel more confident, and this coupled 
with a background as an artist, has led to her career as a make-up artist.

After her training, Amineh set up Beauty by Amineh in 2017 – offering bridal, 
professional brand and photo-shoot make-up services (utilising both classic and air-brush 
styles), and as a brow artist, she offers highly defined brows and brow lamination. She is 
also fully-licenced and qualified to offer Microblading – a make-up technique for brows 
using a super-fine pen (it’s actually a series of tiny needles), to deposit pigment into skin. 
The tip is so fine it creates hair strokes and the needles reach only into the superficial 
layers of the skin, making it semi-permanent – a great way of saving time in front of a 
mirror every morning!

Amineh’s approach is very much about enhancing features and creating a natural look, 
and her clients range from brides to be and busy mums through to women in business. 
Always keen to connect with people, Amineh helps facilitate make-up workshops run 
by Look Good Feel Better to help cancer patients boost their self-confidence and, in the 
future, she plans to help people who have alopecia too. 

76 Wimpole Road, Barton, Cambridge CB23 7AD
Telephone 01223 264001 or 07791 668 134
sarah@sarahmassie.co.uk

Telephone 07891 205 210
beautybyamineh@gmail.com
www.beautybyamineh.com
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Katie Underwood & Company

‘Being your own boss’, is something many people aspire to, and yes, setting up and 
running your own business can be exhilarating, but it certainly isn’t easy. When you’re 
knee-deep in all those daily tasks required to keep your business going, and your staff and 
customers happy, there’s not much time (or head space), to think about more strategic 
aspects like developing the business, marketing and communications. So, you need help 
and that’s exactly where Katie Underwood & Company comes into the picture.

Katie is a former manager of a Michelin-starred restaurant and a business owner with 
over ten years working in the hospitality industry. Importantly too, she knows, and has a 
genuine passion for, the indie scene in and around Cambridge and wants to see it grow 
and flourish. That’s why she has set up her own company offering specialist strategy, 
marketing, PR and communications expertise to local, independent restaurants, hotels, 
travel and lifestyle companies.

Having paid her dues working ‘behind-the-scenes’, Katie’s clients now benefit from a 
wealth of experience and insight as she shares her real and workable knowledge with 
them. Clients such as Stir Cambridge, Espresso Library, Tawa Kitchen, Elaje Hair 
and Beauty, Paus, The Old Bridge Hotel and local burger heroes Steak & Honour, 
work closely with Katie on all aspects of their businesses – from social media strategy 
and management, email marketing, targeted online advertising and PR through to 
e-commerce, staff training and business development. Plus, being a restaurant specialist, 
Katie keeps on top of all the current guidelines – crucial in the current Covid climate – 
helping her clients to ‘pivot’ to food delivery and online solutions while still keeping a 
consistent message going out to customers.

The personification of professionalism and positivity, it’s no surprise that her clients’ 
testimonials of her are glowing, and that they see Katie as a real and integral part of their 
business success.

hello@kunderwoo.com 
www.kunderwoo.com

Krishna Solanki Designs

It has been a challenging time for businesses – in whatever sector, but for many small and 
medium-sized companies particularly, the recent enforced lockdown has at least given 
them time to think in more strategic terms about their business.

This is something award-winning brand and Squarespace website designer Krishna 
Solanki has certainly noticed from the active stream of enquiries from existing and new 
clients, all wanting to take this opportunity to get ahead of the game. Ensuring that 
their branding reflects the core values of their business and is eye-catching and consistent 
across an increasing number of platforms, is exactly what Krishna helps them to achieve. 

Dovetailing nicely with branding, the other side of Krishna’s work is website design and 
build. For this she uses the website building tool Squarespace, which in the right hands, 
can offer some of the best design and functionality available, and hers are definitely the 
right hands. With 15 years’ experience in both design and development, this combined 
knowledge results in great looking websites which work perfectly for her clients. Her 
front-end coding skills mean that each site she produces looks on brand and is bespoke, 
but as they’re template-based, there’s no technical mystery or complicated back-end, and 
it’s easy for clients to make updates once the site is in their hands. It is also possible to 
integrate tools for aspects like blogging, e-commerce, Google location, Mailchimp and 
social media, which are all hugely useful for small businesses.

Helping her clients – from initial briefing through to the final hand-over (and beyond!) 
– is Krishna’s thorough and regular communications, plus her dedication to streamlined 
process. She uses a project management tool to keep everything on track, making sure all 
her clients are well-informed and happy with progress. And happy her clients are – just a 
scroll through the testimonials on her (beautiful) website says it all.

hello@krishnasolankidesigns.com 
www.krishnasolankidesigns.com
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Cambition IT Services

Dubbed ‘the most innovative IT company in Cambridge’, Cambition are an all-star 
team, offering a wealth of IT and website services, Cloud solutions, broadband and 
telecoms systems. A friendly bunch, they’re experts at finding ingenious solutions to IT 
woes, and offer outstanding customer service. So should your laptop malfunction or 
payroll system crash, Cambition will be there to talk you through the issue, rather than 
sending an impersonal ‘ticket’, warning of a 10-day wait for assistance (we’ve all been 
there!).

Heading up the innovative team is Jamie Stuart, who was immersed in the world of 
circuit boards and hard drives from a young age, thanks to his dad, ‘the original computer 
whizz’. By the time he hit his teens, Jamie was building PCs from scratch. And it was 
this technical acumen that landed him his first IT position working as a consultant for 
a small Cambridge company. Jamie quickly rose up the ranks to system administrator, 
responsible for the IT infrastructures of various businesses.

After four years, he and a colleague branched out on their own, winning a host of 
contracts, but when Jamie’s business partner bowed out due to family illness, the 
company wound up. Undeterred he launched Cambition IT Services Ltd in June 
2012, and the business has evolved, taking on more staff and diversifying into web 
development, telecoms systems and even client IT audits (one such audit saved a 
customer a staggering £16k a year!)

The company currently operates from premises in Fowlmere, with the majority of clients’ 
indie businesses, ranging from Disability Cambridgeshire to equine vets, kitchen fitters 
and escape rooms.

Unlike big chains, who often charge extortionate fees, Cambition’s 5-strong team are 
committed to providing the best-quality IT services at the most reasonable price, hence 
client retention is high. Sounds like they’ve cracked the code for success! 

Welding Alloys, The Way, Fowlmere SG8 7QS
Telephone 01223 656156
www.cambition.co.uk

CKLG Accountants

“Your partner in business, your partner in life” sums up CKLG Accountants perfectly. 
A friendly firm of chartered accountants and chartered tax advisors, based at Quy, they 
build strong, long-term relationships with clients, and offer support and expertise every 
step of the way. So, for a start-up business, they can help with set up, find the most 
effective cloud-based accounting system, assist with tax returns, help the company grow 
and offer payroll services. Then at the other end of the spectrum, CKLG can help with 
succession and retirement planning, wills and inheritance tax provision. It’s rather like 
having your own consultant on a journey through life, doing all the technical, financial 
planning, so you can focus on the elements of your business and family that you enjoy 
most. Ideal!

CKLG was formed in 2008 when two independent firms merged, and today employs 23 
staff, 20 of which are women. They’re clearly a happy bunch; at least one employee has 
clocked up 35 years’ service, and the office has a warm, welcoming feel. The company 
is split into two halves; Business Services (all elements of running a firm, from cashflow 
management to corporation tax returns), headed up by CEO Lawrence Golding, and 
Private Client Services (including tax advice, estate planning, Trusts etc), led by director 
Katie Holmes.

What makes CKLG so unique is that the majority of staff are chartered tax accountants 
or chartered tax advisors so the level of expertise offered is akin to that of a larger firm, 
but clients receive a personal bespoke service. Employees and the wider community are 
highly valued too, with CKLG offering flexible working hours to ensure a good work/
life balance and sponsoring a whole host of local events, specifically those with a staff 
connection. 

9 Quy Court, Colliers Lane, Stow-cum-Quy, Cambridge CB25 9AU
Telephone 01223 810100
www.cklg.co.uk
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Form The Future

How many of us can say we do a job that truly makes a difference? Anne Bailey can as 
every day, she – and her dedicated team – help to empower young people to ‘dream big’. 
Anne founded Form the Future in 2015, with business partner Michaela Eschbach, to 
connect students to a world of career opportunities by linking schools and businesses. 
The benefits are two-fold; enthusiastic young minds gain inspiration and skills, whilst 
volunteers experience the feel-good factor of helping the next generation.

Anne had previously worked for corporates such as BT, which ran education programmes 
within schools – and when she moved to Cambridge, she became concerned at the 
system’s focus on exam results, and lack of practical career advice. So, she began 
approaching schools about the possibility of engaging with local companies - and so the 
journey began.

Form the Future’s work sees staff from large firms including ARM, Marshall and 
Cambridge University Hospitals, alongside smaller indies, give their time to share their 
career stories, helping make students curious about their own potential.

Events include Enterprise Days, with scholars tasked to come up with imaginative 
product ideas. There’s the Cambridge LaunchPad Project, focusing on making science, 
technology, engineering and maths more inclusive, and in response to Covid-19 – 
Form the Future’s work is increasingly digital, with many of the usual in-school events 
successfully taking place virtually. 

There’s also practical help on creating sparkling CVs, interview techniques, careers 
advice, work experience placements and apprenticeship opportunities - with sessions 
available both virtually and in person.

Though Anne’s team is small – four full time and 10 part-time – their impact is huge, 
helping around 20,000 students, aged eight upwards, each year. They’ve recently 
expanded into schools in other areas of the UK, and thanks to their Erasmus programme, 
Form the Future is now in demand in Norway, Finland and Denmark. This amazing 
Cambridge-based business looks set to go global!

47-51 Norfolk Street, Cambridge CB1 2LD
Telephone 01223 781296
www.formthefuture.org.uk

Studio 24

One theme that is often common to independent businesses is their passion for investing 
both culturally and commercially in the place where they are based (something global 
corporates generally aren’t very good at!).

 Take Cambridge-based indie Studio 24 as an example. An award-winning digital agency 
working with clients across many sectors – from major infrastructure projects such 
as Crossrail and HS2 through to public sector clients including Crown Commercial 
Service, UK Parliament and the Department of Health and Social Care. Locally they 
have worked in arts and culture with Cambridge University Botanic Garden, Cambridge 
Live and Cambridge Arts Theatre and the charitable/not-for-profit sector with CBM, an 
international Christian disability and development organisation. 

The work they carry out for their clients ranges from strategy and planning, content 
creation, design and technology development alongside digital marketing, hosting, 
training and support. This breadth of client-base and services offered also reflects the 
variation in budgets Studio 24 are presented with. Major web development is not 
inexpensive, but whatever the size of the project or the budget, Studio 24 make it a 
priority to point clients in the right direction for their digital needs from the very start.    

All very impressive, but there is something else that makes Studio 24 more than just 
‘another web company’. Speak for just a few moments with Founder and Managing 
Director Simon Jones, and you soon realise you are talking to someone passionate 
and committed to the long-term wealth of both the commercial and cultural sides of 
Cambridge. 

As a company Studio 24 regularly takes on interns and work experience students – from 
around the UK and Europe, and Simon himself has been involved in technology-
related community groups such as Refresh Cambridge, the Web Standards Project and 
he currently runs PHP Cambridge. He’s also a trustee of the Cambridge Film Trust for 
which Studio 24 not only sponsors the Film Festival’s digital requirements but Simon 
and the team take on voluntary roles for too.  

50 St. Stephen’s Place, Cambridge CB3 0JE
Telephone 01223 328017
www.studio24.net
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The Darryl Nantais Gallery

Art galleries can be intimidating places, stark white walls displaying meticulously-
mounted paintings, floorboards that creak unforgivingly, and staff that appear to be 
surveying the depth of your pockets. Not so at The Darryl Nantais Gallery, housed in 
a charming listed building on Linton’s chocolate box High Street. Here, the welcome 
is warm, down-to-earth proprietor Karl Backhurst likening his gallery to a friend’s 
sitting room, albeit one resplendent with wondrous watercolours, atmospheric oil 
paintings, gorgeous glassware and distinctive jewellery, sourced from local, national and 
international artists.

Karl, an avid art collector and self-taught painter, who previously worked in investment 
before becoming a stay-at-home-dad, launched the gallery – named after close friend and 
artist Darryl - in 2001.

Choosing art inspired by his ‘love of colour, texture and expression’, Karl exhibits a 
diverse portfolio, including Magdalena Morey’s vibrant evocative paintings , best-selling 
artist Brian Seymour’s wild and windswept landscapes and Ophelia Redpath’s delightfully 
whimsical pieces. There’s Katie Lynn’s quirky ‘Molten Wonky’ fused glass gifts, Peter 
Blake’s distinctive pop art, Bex Burston’s retro glass coasters, and John Glover’s incredibly 
life-like portraiture and expressive landscapes. The list goes on – and Karl counts all his 
artists as friends.

Keen to showcase the gallery’s talent to a wider audience, Karl – and wife Trina – 
regularly exhibit at the country’s best art fairs, including the prestigious Affordable Art 
Fair. This year, the team, constituting Karl, Trina and their equally-artistic daughter 
and son, launched a ‘travelling name’ for the gallery, Linton59, a contemporary and 
memorable moniker to attract new interest at shows.

Aside from displaying desirable art, Karl offers a framing and restoring service, breathing 
new life into neglected treasures, from paintings to pianos!

Incredibly passionate about his work, whether renovating an ornate frame or unveiling 
extraordinary talent, Karl is doing an awesome job of making art accessible and enjoyable 
to all.

59 High Street, Linton, Cambridgeshire CB21 4HS
Telephone 01223 891289 or 07787 517825
www.linton59.co.uk

Country Kitchen

Unusually Country Kitchen (aka CK), is owned and managed by a collective - a group of 
local residents from Haslingfield and the surrounding area, who are all passionate about 
running this wonderful village shop. Being a real part of the area gives all the owners 
a massive personal investment in everything they do and makes CK feel more like a 
traditional ‘heart of the community’ shop. A visit to CK offers something more than just 
the usual deli-style shopping experience.

The team searches out top-quality produce from a fine range of local suppliers - from 
fresh fruit, meat and vegetables to artisan bread, cheese and charcuterie. Fresh fish is also 
available once a week to order. Honey, jams and chutneys, cakes and other treats such as 
wine and beers are sold, plus a great selection of cards and gifts sourced from local artists 
and artisans where possible.

On offer too is a good choice of sugar-free, gluten-free, dairy-free, vegetarian, vegan, and 
other dietary and lifestyle products including natural frozen desserts from Cambridge-
based Saintly – a local company registered with the Vegan Society, whose delicious puds 
are made without artificial additives, preservatives, palm oil, dairy or animal products. 

For lunch there are fresh-filled baguettes, home-made sausage rolls, soup, quiche, salads 
and other seasonal foods alongside tea/coffee to go. Corporate lunches are also provided 
to local businesses.

CK can also make up gift hampers for a special occasion - just ask one of the friendly 
team (they’re always willing to suggest or offer advice on recipes, ideas and ingredients 
too for customers to try out at home).

True to their commitment towards the local community, CK kept their door open 
throughout the Covid lockdown period, providing a local service and will be continuing 
to take orders for collection or local delivery.

21 Church Street, Haslingfield Cambridge CB23 1JE
Telephone 01223 874284
www.ckhaslingfield.co.uk
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Literature Cambridge

One thing most people know about Cambridge is that it has the most astonishing 
number of world-class, academic experts – in all fields from archaeology to zoology 
and pretty much everything in between. However, not many people realise that you 
don’t have to be a student at the University to get access to some of this expertise and 
knowledge. Take Literature Cambridge for example with their novel idea for literary 
buffs. 

Set up in 2015 by Trudi Tate, herself a Fellow of Clare Hall, who teaches Victorian and 
modern literature, Literature Cambridge launched with a series of summer schools where 
pupils spend a week immersed in the life and works of their favourite authors. Enlisting 
an impressive roster of luminaries to teach, from ground-breaking Professor Dame 
Gillian Beer to distinguished art historian Professor Frances Spalding, Trudi’s inaugural 
summer course on Virginia Woolf in 2016 was a resounding success. Two summer 
courses usually run every year and attract a wide range of students from home and 
abroad. These are due to resume in 2022.

Literature Cambridge have now started an exciting series of Online Study Sessions.  
These attract literature enthusiasts from all over the world as well as locally. A group 
of superb lecturers, all with a Cambridge connection, provide top quality lectures and 
seminars, live online via Zoom. There is a great range of literary topics: Shakespeare’s 
King Lear and Hamlet, Dickens and George Eliot, EM Forster, Katherine Mansfield, 
Toni Morrison and Angela Carter, and more. 

From October 2020 there is a Virginia Woolf Season and later next year sees a  
Women Writers Season studying Elizabeth Bowen, Radclyffe Hall, Zora Neale Hurston, 
Rosamund Lehmann, Jean Rhys, May Sinclair, Sylvia Townsend Warner, and many 
others. Literature Cambridge also runs a fantastic series of in-person Study Days.  
These are currently paused and are due to resume in 2021 at Kettle’s Yard. 

Telephone 01223 324960
info@literaturecambridge.co.uk
www.literaturecambridge.co.uk

Simon Robinson & Son

When Simon Robinson began making picture frames at his kitchen table, he couldn’t 
have envisaged his hobby would grow into a thriving family business. Starting small, 
selling his wooden frames at car boot sales, Simon’s handiwork proved so popular he 
soon outgrew the kitchen and moved production to the family garage, before sending 
an SOS to son Lester – working as a butcher in Australia – for help. By 2000, they had 
opened their first premises in Melbourn, and in 2003, moved to their current studio in 
Haslingfield, with Simon bowing out to retire.

Today, Lester and his small team of specialists offer a bespoke framing service to clients 
including members of the public, artists, galleries, photographers, and colleges.

Their studio houses an impressive wall of frames including wooden moulds sourced 
from Europe as well as the UK, and clever ClearColour glass, which almost eliminates 
reflection.

No job is too big or small for the friendly team, who’ve framed everything from oil 
paintings and family photos to kimonos and car parts! They’ve also handled precious 
documents including handwritten letters by Scott and Wilson, for the Scott Polar 
Research Institute. To Lester, though, all work is treated with utmost care, whether a rare 
watercolour or great granny’s embroidery.

At this time, as always, customer care is top of Lester’s list too, so he’s recently introduced 
visualisation software to serve clients remotely. For those that can visit the studio, there’s 
plenty of space to stay safe as well as hand-sanitisers and masks.

 

6, Penn Farm, Harston Road, Haslingfield, Cambridge CB23 1JZ
Telephone 01223 873123
www.robinsonframes.co.uk
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The Edge Cafe

There’s a few things that hit you as you walk through the door of The Edge Café. There’s 
the aroma of freshly-baked quiche, the rich scent of roasted coffee beans and tempting 
slabs of chocolate brownie, but more than that, there’s an atmosphere of warmth. Located 
in the grounds of Brookfields Hospital, on Mill Road, the cafe is more than a place to 
grab a Panini or feast on a full English. It’s a non-judgemental space where people who 
are positive about recovering from addiction can gain support and mentoring.

Set up three years ago, after funding was granted to launch a recovery hub in Cambridge, 
The Edge is run by Sarah Dickinson and Recovery Coordinator Gail Sawyer – who along 
with her Peer Mentors, ensure there is always someone there to talk to. Gail and her team 
also co-ordinate a wide range of inclusive groups and events for people in recovery from 
substance misuse and mental ill-health, as well other groups such as Art and Tai Chi 
which are open to everyone.

Sarah leads on everything food-related at the café and is passionate about creating tasty 
dishes from scratch. With a background in catering, having managed renowned Notting 
Hill Gate restaurant Sally Clarke’s, before working at indie café Abantu in Bourn, her 
menu is packed with delicious crowd-pleasers such as hearty breakfast baps, superfood 
salads and rustic sandwiches. While the homemade cakes – including vegan carrot cake 
and gluten-free orange cake – cater for all tastes. Ardent too about tackling food waste, 
the cafe houses a Community Fridge, and Sarah creates daily specials, using surplus 
ingredients provided by the charity FareShare.

It’s no wonder there’s such a buzz about The Edge; all in all, it’s the perfect place to work, 
has excellent cakes and amazing conversations – a truly thriving community hub.

351, Mill Road, Cambridge CB1 3DF
Telephone 01223 212478
www.theedgecafecambridge.com

Al Amin

A classic case of looks can be deceiving. Al Amin may look from the outside like an 
ordinary grocers, but once inside this deceptively large shop opens up to reveal a wealth 
of foods from around the world.

Salsas from Mexico, jerk seasoning from Jamaica, pumpernickel breads from Germany, 
halva from Greece, sit on shelves next to pomegranate molasses from Iran (great as a 
salad dressing), Harissa paste from Algeria, De Cecco pasta from Italy and much, much 
more. There’s a wonderfully exotic range of fresh produce too - fruit, vegetables, herbs 
and spices all displaying country of origin (an education in itself ). As well as traditional 
varieties, you can pick up mangoes, fresh dates, guava, paw paw, granadilla, yams, okra, 
eddoe, matoke and apple bananas as well as fresh ginger and many different types of 
chillies.

Explore further in to the store and discover the Halal butchers and the aptly named 
‘Spice and Rice Den’ - a room literally packed to the roof with every variety of rice 
and dried spice you could ever need in your kitchen. If you fancy something more 
convenient, there’s the newly opened ‘falafel centre’ - selling freshly-made wraps and 
baguettes to takeaway and the deli selling freshly-made Indian and Thai dishes including 
curries, bhaji and seriously good samosa. Everything is made in-house and with no 
preservatives.

As well as this culinary expedition around the world, it’s equally important to owner 
Abdul Arain to use as many local suppliers as possible. As part of its extensive range of 
‘free from’ foodstuffs, Al Amin stock delicious Booja-Booja dairy free ice cream from 
Norfolk and Ombar organic vegan chocolate from right here in Cambridge.

With all this and the incredibly helpful and knowledgeable staff (you can even pay bills 
here and do ‘click and collect’), it’s easy to see why Al Amin is at the very heart of the 
Mill Road community.

100a-102a, Mill Road, Cambridge CB1 2BD
Telephone 01223 576396
www.alamin.co.uk
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Indie Cambridge members. Start small, grow tall.

5 Chapel Street B&B
Al-Amin
Amelie
Angel + Blume
Ark Cambridge
Arnott Design Ltd
Art Hound Gallery
Art of Flooring
Babylon Arts
Backstitch
Beauty By Amineh
Bridges Café 
Burwash Larder
Café Abantu
Cambition IT Services
Cambridge Building Society
Cambridge Classics
Cambridge Cookery
Cambridge Fruit Company
Cambridge Juice Company
Cambridge Money Coaching
Cambridge Music Festival
Cambridge Payroll Ltd
Cambridge Wine Merchants/
cucWinebar
Cambscuisine
Catfish Web Design
Chi Restaurants
CKLG Accountants
Clarendon Street Veterinary Surgery
CMResource
Cooke, Curtis & Co
Cuckoo

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
Julian Eales Photography
Katie Underwood & Company
KCP Furniture & Finishing
Kingsway Cycles
Kitchensmiths
Knitting Needle Lane
Krishna Solanki Designs
Laird Hatters
Langham Press
Lilac Rose
Limetree Financial Services
Linford Joinery
Literature Cambridge
Meadows Cambridge
Milan Fitness
Mill Road Butchers
Nomads

OliveOlive
Pint Shop
Price Bailey - Ely Office
Providence
Rebecca Orde Limited
Sarah Ingram 
Sarah Massie Consulting
Scott’s All Day
Sew Knit Craft Ltd
Simon Robinson & Son Picture 
Framers
Small and Green
Socially Savvy Cambridge
South Cambridge Eqestrian  
Centre (SCEC)
Stir Cambridge
Studio 24
Sylvia Newman Garden Design
Taank Optometrists
The Artists’ Marquee
The Cambridge Fabric Company
The Country Kitchen
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
Woodland Wishes
Zedify 

Join us and our intrepid  
indie community!

call 
Anne Beamish 07712 044160

email 
anne@indiecambridge.com

visit 
www.joinindiecambridge.com

Full membership list, October 2020

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

Krishna Solanki Designs Small and Green #bemoreindie Laird Hatters Kingsway Cycles

Bridges Café Burwash Larder The Cambridge Fabric Company Eve Waldron Interior Design Ian Olsson 
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Allan Brigham

This issue of The Indie is dedicated to Allan Brigham (1951 – 2020), a man who was 
one of Cambridge’s greatest ambassadors – who championed the ‘real’ Cambridge, 
the town rather than the gown, and did so much to make the city a better place for the 
people who live here. He was also a very dear friend and a huge supporter of our work 
here at Indie Cambridge.

Allan was many things – road sweeper, Blue Badge tour guide, social historian, 
educator, environmentalist, unionist, community activist, Trustee of the Museum of 
Cambridge, Honorary Fellow of the University of Cambridge, husband to Janice, friend 
and neighbour to us and a truly life-affirming person.

In a city dominated by the University, Allan’s passion for social history saw him turning his attention to the 
history of its development as an ordinary place where people live and work, raise families and become part of 
communities – after all, as he regularly pointed out, the town was here a long time before the University arrived. 
His hugely popular ‘Town not Gown’ tours saw him exploring the city from Romsey Town, Mill Road and The kite 
to the city centre, Castle Hill, Newnham and Coldham’s Common and the Leper Chapel.

Back in 2012, at an event to mark the launch of the first edition of our book – Independent Cambridge – we 
invited Allan to be one of the speakers. When it was his turn, he stood up and enthusiastically started throwing 
bread out into the audience. The bread in question was from Norfolk Street Bakery, delicious artisan sourdough 
baked by owner Adelia Frazao – who stood in the audience looking rather shocked. Allan’s point was that we all 
needed to go out and actually see, smell, taste and, crucially, buy what was on offer at the indies in Cambridge. 
Allan often used to say; “Many local people know more about villages visited on holiday in Tuscany or Yorkshire 
than about their own town.” We travel to different places and come back to family and friends raving about 
where we have been – Allan said we should do that about the place where we live, and we agree.

In July 2009, Allan was awarded an honorary degree ‘for his significant contribution to life at the University and 
the City of Cambridge.’ At the ceremony he said, “This is the most fantastic city in the country, I’m incredibly lucky 
to have found that this has become my home.” And in response, the ceremonial orator replied, “No, sir, that you 
have found your home here is a reason for the city to counts itself fortunate.”

For all of us who truly care about the place where we live, Allan will be greatly missed.

In memory of Allan a ‘Just Giving’ page has been set up to raise funds for the Arthur Rank Hospice charity at  
www.justgiving.com/fundraising/allan-brigham


