
 

Portchester Community Centre,        

“Where everybody is welcome”                            
www.portchestercommunitycentre.co.uk 

The month of February is best known for two or possibly three main   
reasons, firstly because it is the shortest month and the money   
stretches further, secondly as it is the only month who's number of days 
changes every 4 years, this year being a leap year it has 29 days instead 

of 28, and thirdly because Valentines Day is in it. 

Love is an expression that should be used a lot more, it can apply to 
many types of relationships, it can lift the hearts of those who most 

need it when they most need it. Valentine's Day is traditionally a time for 
would-be suitors who wish to send a secret token of their esteem to a       
potential romantic partner, although if you go even further back that wasn’t 
always the case. 

These days it has become very commercialised, and seems to be more about    
partners exchanging cards and buying an annual bunch of flowers, 
which is a great shame. Maybe it would be nice if we all made a big 
step change in our approach to this day, and use this day to tell    
anyone important in your life, just how special they are to you, and 

that you are thinking of them. It can be a lonely time of year for 
some, so be mindful of those who may enjoy a visit for a cuppa. 

Friendship, Community, and Support Networks are an extremely    
important part of a well-balanced life, work stress can so easily 

throw life out of kilter these days and others often help us through it, so why 
not make a small effort to say thank you for being there, thank you for being 
a good friend or just thank you for being you to those who are important to 
you.                                       by Darren Beames February 2020 

As One Community we aim to help build strong, vibrant, thriving communities through our 

unique voluntary sector approach and experience. We work with communities to create a 

sustainable positive impact, and are led by the needs and desires of the local people.  



 

Every 4 years we have a leap year (such as this year), but what is a leap year and why do we need them? We all know that a leap 

year is a year with 366 days, instead of the usual 365. Leap years are necessary because the actual length of a year is 365.242 days 

(a Tropical Year), not 365 days because that is the exact amount of time it takes the earth to orbit the Sun. So every 4 years, and 

years that are evenly divisible by 4 (2020, for example) have 366 days. This extra day is added to the calendar on February 29th. 

However, like most things in life it is not quite that straightforward, as 

there is one exception to the leap year rule involving century years, like 

the year 1900. Since the year is slightly less than 365.25 days long, so if 

we add an extra day every 4 years this would result in roughly 3 extra 

days being added over each 400 year period. In order to compensate for 

this only 1 out of  every 4 century years is classed as a leap year. Century 

years that are evenly divisible by 400 are only considered as leap years. 

For example 1700, 1800, 1900 were not leap years, and neither will 2100 

be a leap year. But 1600 and 2000, because they were evenly divisible by 

400, were leap years. 

Early Romans had a 355-day calendar year and in order to keep festivals          

occurring around the same season each year a 22 or 23 day month was created 

every second year. History tells us that It was Julius Caesar who decided to      

simplify things and added days to different months of the year to create the     

365-day calendar; Julius Ceasar was credited as being the father of the leap year, 

but in fact, it was his astronomer, Sosigenes who made the calculations. Every 

fourth year following the 28th day of Februarius one day was to be added     

(29th February), making that year a leap year. Pope Gregory XIII in 1582 further 

refined the calendar by adding a rule that leap days would only occur in any year 

 divisible by 4 as mentioned above. 

 

According to Irish custom, on February 29th (Leap Day), for this one day every 4 years, women were offered an opportunity to   

propose to men, in defiance of strict orthodox gender norms. Interestingly, If the man refused? then things could get very           

expensive for him. Traditionally, a rejected suitor-ess is owed compensation by her would-be fiancé, this would normally be in the 

form of items of expensive clothing, historically silks or furs, but these days probably more likely Prada or Gucci. 

So what are the origins of this Irish tradition? To start with February was traditionally not the best time to be unattached in Ireland, 

particularly not in the southwest. Marriages were not permitted during Lent, and for those who were unmarried by the beginning of 

the Lenten period, regardless of sex, could find themselves becoming the subject of printed ballads which were known as ‘Skellig 

lists' immortalizing their singledom. 

These songs take their name from the Kerry island of Skellig Michael (a well-known island amongst Star Wars fans)! This was       

because of a commonly held belief that Lent arrived a little later on Skellig Michael than in the rest of Ireland, the island provided a 

last resort for couples desperate to wed. 

It is said that the Leap Year tradition in Ireland dates back to the 5th-century disagreement between Ireland’s 

two favourite saints, Saint Patrick and Saint Brigid. Today, Saint Patrick’s claim to patron sainthood extends to 

all of the Irish Nation and Saint Brigid’s extends only to the county of Kildare, she has traditionally been        

Ireland’s favourite saint. The legend states, Saint Brigid begged Saint Patrick to allow women empowerment to 

instigate marriage with men. Saint Patrick originally offered one day every seven years, but Saint Brigid       

managed to negotiate this to one day in every four years. 

In some versions of the story, Brigid herself got down on one knee for Patrick at that moment! It is unclear 

whether or not this event ever actually occurred or if it is an example of the hallowed Irish tradition of saints 

making cameo appearances in each other’s stories. 



 

Busy Town have decided to move to a permanent home in Portchester Precinct, after successfully establishing themselves 2 years ago 

and operating from their temporary home at AFC Portchester. Busy Town is the brainchild of Portchester Sisters Julie Middle & Hannah 

Kirk. 

Julie & Hannah had for years always wanted to work together and had over the years considered what direction and form they wanted 

their collaboration to take. From their combined experience of raising children in Portchester, they have over the years taken their own 

children to the various activities that were run for pre-school children and concluded that what was missing in our area was an          

environment dedicated to ‘Imaginative Play’, and from this, the idea of Busy Town blossomed. 

The name in keeping with the family link comes fittingly from a bedtime story that Julie used to like to read to her sister Hannah on a 

regular basis. In this story, the characters resided in a fictional place called Busy Town. Busy the Bee featured in their logo was drawn by 

Julie and designed by both Julie and Hannah and plays a key part in the Busy Town experience for the children. 

Busy Town is an environment that is based on real-life and allows the children to use their imagination and imitate adult life in a safe, 

fun and nurturing environment. The Play Centre is a miniature town divided up into interactive zones such as a supermarket, café, vets, 

hospital and home. This allows the children to explore their imagination, as they are free to move between the zones. So they can go 

shopping in the supermarket, take it home and put it in the cupboards, then cook dinner if they so wished. There are also seasonal 

zones that can be swapped in and out depending on the season and so varying the children's experience during the year. 

As well as providing an interactive experience for the children, Julie and Hannah like to try and engage the parents, grandparents etc. 

and help them forge friendships with each other, and help build the interparental relationships from the pre-school age.  

The new permanent home will allow Busy Town to run on a full-time basis. They will be open Mondays to Fridays for general play     

sessions. Sessions will be either morning or afternoon and parents do not have to worry about rushing to be there on time before they 

lock the doors! As parents themselves they 

know all too well how difficult it is to     

manoeuvre children out of the house! They 

will also be offering birthday party        

packages at the weekends and after school 

hours. 

I for one can't wait to take my own    

Granddaughter there when they open as I 

know she will love this fantastic new Play 

Centre in the heart of our community. If 

you want to keep abreast of developments 

around the opening of Busy Town, then 

please go to their Facebook page and    

follow/like them.  

By Darren Beames February 2020 

https://www.facebook.com/busytownplay/  



 

We meet at 1:30pm on 
the 3rd Monday of the 

Month (with the      
exception of August) 
at Portchester Parish 
Hall, Castle Street, 

Portchester. PO16 9PY 

First 2 Meetings FREE 

We organise outings, theatre trips, 
lunches as well as having monthly 
speakers on a variety of topics. 

Please contact Angela Parker on 07887 
780227 for further details. 

Celebrating 70 Years in 

Portchester                
Portchester evening Townswomen's Guild 

meets on the second Monday of the month 

at 7.30pm in the Methodist Church Hall in 

Castle Street Portchester. 

We are members of one of the biggest women's organisations in the 

country that no one has ever heard of!!! 

We get together for friendship, fun and to offer excellent speakers and 

experiences for our members. 

This year is our seventieth anniversary in 

Portchester and we are hoping to take our    

members out for afternoon tea on May 11th 

2020. For more information please contact     

Marjorie Brand on 023 9238 8435. 



 



 

One Community is delighted to be working with 

MyPortchester to bring you more information about 

your local community, what is happening and how you can 

be involved should you wish too.  

During the month of January I have been busy making plans for the next 12 months, 

developing connection events whilst meeting some amazing people. Did you know across 

Fareham there are numerous groups enhancing lives, many started with one person’s 

idea or dream as a result of personal experience. Such as Friends through Pain, Marvels 

and Meltdowns, Beau Halo Trust, Oaklands Support Group, Owen’s Parties and many 

more. One Community helps groups such as these with setting up, finding volunteers and 

in some cases securing them funding.  

Recently I have been working with an incredible new charity called the Beau Halo Trust. 

They provide emotional, practical and financial support for parents and their families 

through the loss of a child. Hannah, who started this through her own experience, has 

already helped many families as she herself found there to be little support when she 

needed it. Currently the trust needs new volunteers to do a number of very valuable 

things, including spending time researching, developing hand outs, attending events and 

spreading the word of the charity’s support. Contact me if you would like more details.  

Last year we spoke to thousands of people, many of them coming to our shop for advice, 

direction and seeking new opportunities. Some of them came to see many of the groups 

who use our facility here in Fareham Shopping Centre. Please see below. I look forward 

to seeing you soon. Kindest regards Hayley Hamlett 

 

One Community is at your 

local library, on the 2nd 

week of the month from  

10am-12pm 

Monday-Fareham   

Wednesday-Portchester  

Friday-Stubbington 

 

Other sites include: 

Fareham Job Centre 1st 

Wednesday  10am-12pm 

 

Highlands Hub 

1st Thursday 10am-12pm 

 

 

 

Email: hhamlett@1community.org.uk  Tel: 01329 239 934  

 
VOLUNTEER ROLE OF 

THE MONTH 

A volunteer is needed to 

do some book keeping 

for a small charity. 

Hours to suit and can be 

done from home.  

Please contact us soon 

for more details. 

1st Monday & 3rd 

Monday 13.00-15.00 

Disabled People’s 

Voice  

Offering guidance to anyone considering 

becoming a PA to a disabled person or anyone 

wanting to recruit their first Personal Assistant 

2nd Monday          

10.00-12.00 

Action for Hearing 

Loss 

Advice and support on all matters regarding 

hearing loss 

Every Wednesday 

11.00-13.00 

Community Knitters Knitting and crochet to benefit the community 

3rd Wednesday     

13.00-15.00 

Osteoporosis and 

Arthritis  

Advice and Support direct from QA 

1st Thursday          

10.00-14.00 

Open Sight Support and equipment demonstrations for the 

visually impaired 

1st Friday                

13.00-15.00 

Fareham Area 

Disability Forum 

Offering advice on anything relating to 

disabilities including form filling and access 

issues 

Every Friday           

10.00-13.00 

Richmond 

Fellowship 

Offering support groups, guidance and a 

listening ear in relation to mental health 

One Community 

Osborn Mall  

Fareham Shopping Centre 

Fareham PO16 0PW 

01329 239 934 

Monday-Friday  

10am-4pm 

Registered charity number 1052978 Registered in England as a company limited by  

guarantee Registration Number 3132524 

Partnering to build a better connected 

Community 



 

We are fortunate in Portchester to still have an annual Community Gala or Carnival, so many have fallen by the wayside, which is 

such a tragedy. Although our Gala is always well attended, I think it is felt by though who actually takes part or consider taking part 

that between Health & Safety, Insurance and Procedures for Procedure's sake traditional attractions are more difficult to stage. 

Well like everything in life, we have to evolve and look at how we can carry out these events in a slightly different way, and to be 

honest the changes will make them all the more interesting to watch and take part in. 

The Parade is a fantastic part of the Gala and something I imagine a lot of us remember taking part in where ever we grew up. Like 

a lot of things, Health & Safety & Insurance has become an obstacle that has made some considering entering a ‘Float’ to be put 

off. This does not have to be the case, we need to change and adapt. You only need special insurance if you have people stood on 

the back of a vehicle whilst it is moving, you can have people walking alongside or behind it without any special insurance. So, with 

that in mind, we have to rethink the ‘Float’ and expand what it can be. For this Millenium, a ‘Float’ can be a decorated Flatbed 

truck (with no people on it), a car trailer, a wheelbarrow, a bed, a bike. Anything on wheels you can maneuver along the route and 

doesn't have anyone in the case of motor vehicles riding onboard does not need any special expensive insurance.  

The parade is an excellent opportunity to put your organisation in front of hundreds of local residents and is a superb advertising 

opportunity where you can hand out leaflets, flags, balloons, pens, all branded if you want with your organisations name. And you 

may also have some fun creating something and entering it in the parade. So please please please Local Organisations, let's rethink 

the parade and let's all get involved this year. 

In years gone by, the local men who frequented a particular pub or club, would join together and battle against the ‘wimps’ for a 

rival pub or club for Keg of Beer, all in a friendly competitive community spirit. These days this activity is open to all genders, as are 

all other traditional pub or club games like darts, pool, skittles, billiards, snooker. Teams are coming back and local leagues now 

exist., so why not an annual Tug-of-War for community spirit and fun? 

So, this is a challenge to the Red Lion, The Cormorant, The Wicor Mill, The Seagull, The Portchester Social Club, Al’s Bar & Snooker 

Club, The Cross Keys and any other clubs or organisations who want to get involved, maybe the Firemen? Let's have some fun and 

make this year's Gala the biggest and best so far, and help bring back or ensure the continuation of some the traditional events 

that make this community event a great day out for everyone. 

Another great way to get an opportunity to not only show the community what your organisation does but also gives you the 

chance to talk to them is to have a stall. It doesn't have to cost your organisation much to put it on, but the rewards could be great 

indeed. Coming up with a ‘gimic’ for your stall is always a great way to get your organisation remembered and make your stall   

popular, and there are many more things to host than a tombola so get your thinking caps on people and see what you can come 

up with? 
www.portchesterca.org.uk/portchester-gala/ 

Tel: 023 9221 0048  



 

Serves 6- takes 2 hours 

Ingredients: 

375g (13oz) shortcrust pastry (thawed if frozen) 

375g (13oz) puff pastry (thawed if frozen) 

1 egg, lightly beaten 

Filling 

4 tbsp olive oil 

500g button mushrooms, quartered 

1 onion, finely chopped 

2 garlic cloves, crushed 

1 tbsp chopped thyme 

250g (9oz) carrots, chopped 

250g (9oz) parsnips, chopped 

150ml (1/4 pint) red wine 

500ml (18fl oz) passata (puréed tomatoes) 

Salt and pepper 

Heat half the oil in a pan and fry the mushrooms with a 
little salt and pepper for 4-5 minutes until golden. Remove 

with a slotted spoon and set aside. Add remaining oil to 
the pan and fry the onion and garlic and thyme for 5 
minutes. Add the carrots and parsnips and fry for a     
further 5 minutes until softened and golden. 

Pour the wine into the pan and boil rapidly for 3 minutes, 
then stir in the passata, mushrooms and season to taste. 
Bring to the boil and then simmer for 20 minutes with the 
lid on. Remove lid and cook for a further 20 minutes or 
until the vegetables are tender and the sauce is really 
thick. Set aside to cool. 

Preheat the oven to 220◦C/425◦F/gas mark 7. Cut the 
shortcrust pastry into 6 equal pieces and roll them out on 
a lightly floured surface. Line 6 individual pie dishes 
(12cm/ 5in across) with the pastry. Divide the puff pastry 
into 6 and roll each piece out thinly so that each piece is 
slightly larger than the dishes. 

Fill the pies with the cooled vegetable stew. Brush the rim 
of the pastry with the beaten egg and top with the puff 
pastry, pressing the edges together to seal. Trim off the 
excess pastry and cut a small slit in the centre of each 
pie. Brush the tops with the beaten egg and bake for 25 
minutes until golden. Serve hot. 

Recipe from Julia Jennings 

The Allotment in February…..By Julia Jennings 

“February made me shiver, with every parsnip I deliver…..” Sorry, wrong 
song, but in February Parsnips are one of the few crops I’m still harvesting, 
along with swede, kale and a few leeks. The excess of rain this winter has 
made digging impossible so my attention turns to other winter jobs. 

When I became an allotmenteer I didn’t expect that my (limited) DIY skills 
would be put to the test but the problem of my ancient compost bin, made 
out of old pallets, needed to be addressed. Constructing a new one seemed 
like a straightforward task that I could complete in a morning as I had    
already collected an assortment of ‘new’ old pallets. 

It would be two pallets long and one pallet wide, divided in the middle to  
allow the composting materials to be mixed and moved from one section to 
the other in Monty Don style. What I had not considered was that my     
assortment of pallets were different sizes and did not fit together neatly. 
Adjustments were needed and that required a saw: I didn’t have one! One of 
my allotment neighbours was also doing a bit of DIY and lent me a saw that 
he thought suitable for the job. 

“Do you need a hand girl?” 

“No thanks, I’m quite good at sawing” I replied 

“Mind you don’t cut yourself” as if I don’t know how to use a saw!  

The bleeding stopped quite quickly... and I was able to complete the job as 
the sun set over Portchester castle, so I went home with enough energy to 
bake this month’s seasonal recipe, Mini Carrot and Parsnip pies.  

Thank goodness for ready made pastry…...Enjoy 



 

This cake has quite a dense texture that helps to hold it 
together well, this makes it ideal for picnics or lunch box-
es. The combination of the honey and the spices gives this 
cake a lovely flavour. 

Ingredients: 

115g/4oz butter or margarine, softened to room tempera-
ture 

225g/8oz caster sugar or soft brown sugar 

3 eggs, beaten 

175g/6oz self-raising flour 

1/4 teaspoonful of salt 

1/2 teaspoonful of ground nutmeg 

1/2 teaspoonful of ground cinnamon 

2 tablespoonfuls of milk 

2 tablespoonfuls of running honey 

1/4 teaspoonful of bicarbonate of soda 

175g/6oz raisins or sultanas 

175g/6oz chopped walnuts 

6-8 walnut halves, to decorate 

Method: 

Pre-heat the oven to 160oC/325oF/Gas Mark 3 (Slightly 
less if you have a fan oven). Grease and line a 900g/2lb 
loaf tin. 

Sift the flour, salt and spices together into a bowl, in a 
separate bowl, cream together the butter or margarine 
abd sugar until light and fluffy. Beat in a little of the 
beaten eggs and then some of the flour mixture. Repeat 
alternately until all is used up. Warm the milk very slightly 
in a pan, add the honey, then sprinkle in the bicarbonate of 
soda, stir until dissolved and add to the cake mixture. Add 
the chopped walnuts and the dried fruit, and combine it all 
together well. Turn the mixture into the cake tin and bake 
just below the centre of the pre-heated oven for 1-1 1/4 
hours, then lightly press the walnut halves into the top of 
the cake and bake for a further 40-45 minutes. Cover the 
top of the cake with kitchen foil if it seems to be    
browning to quickly. Leave the cake to cool in the tin     
before turning out on a wire rack and leaving to cool    
completely. Serve cut into slices. 

Recipe from ‘Flavours of Hampshire’  

published by Bradwell 

The Portchester Parish Hall Trust Charity was formed in 1907, with the Parish in the title relating to the old Parish boundaries. The 

Trust is a Not-for-Profit organisation with all funds going to the running, maintaining and improvement of the Parish Hall. The     

wonderful facility that is the new Portchester Parish Hall was opened in 2008 by Doris Arliss MBE and the Mayor of Fareham. It was 

concluded that a new parish hall was needed by Nick Walker (Chair of Trustees) as the old building was no longer meeting the      

ever-changing requirements of our community. At first, due to a romantic attachment to the old building, usage was initially down, 

but these days the new hall is loved by all and always packed. 

Doris was asked to open the new Portchester Parish Hall, along with the Mayor because at that time she had been running the 

Thursday Lunch Club at the old Parish Hall for 43 Years. The Lunch Club that Doris started is still going strong and this year is         

celebrating its 65th Anniversary, which is a fantastic achievement. The Lunch Club would love for any elderly who live in the 

Portchester area and who are looking for a good home-cooked lunch and companionship to come and join the any Thursday from 

10am onwards. If you are interested in joining you can call Janet on 01489 6000778 for further details. 

Other regular activities at the Parish Hall include Bridge Classes, WI, Darby 

& Joan Club, Peter Pan Club, Age Concern Foot Clinic, Street Light Stitchers 

& Spinners, Pilates, Adult Ballet, Childrens Dance & Ballett, South Downes 

Musical Society, Slimming World, Church Service on Fridays for St Mary’s 

Church (Church of England) and their Parish Office, 3rd Brownies as well as 

many private functions. 

If you wish to book the hall the rates are as follows: 

Main Hall: £13 per Hour before 6pm, £18 per Hour after 6pm. 

Small Hall: £9 per Hour before 6pm, £10 per Hour after 6pm. 

Please call Sue Bell directly on 02392 384943 to discuss your requirements. 65th Anniversary Lunch held Jan 2020: Left-Right: Janet Lynn, Mayor of 

Fareham Councillor Mrs Pamela Bryant, Mayoress of Fareham Council-

lor Mrs Louise Clubly, Nick Walker Chair of Trustess & Hazel Jarvis 



 

KIDS ZONE 
How much money is there?..... Answer: ______________________________________ 

Why Not Colour 
Me In 



 

Win a Meal for Two at 

To be entered into the draw to 

Win a Meal for Two, from the 

Classic Menu redeemable Mon-

Thurs, simply answer the       

questions to the Adult Crossword 

correctly. Fill in your answers in 

the box below and post or hand 

into MyPortchester Crossword  

Competition, 48a West Street, 

Portchester. PO16 9UN. Closing 

Date 29th February 2020. 

Your Name 

____________________________ 

Address 

____________________________ 

____________________________ 

____________________________ 

 

Q1_____________________________ 

Q2_____________________________ 

Q3_____________________________ 

Q4_____________________________ 

Q5_____________________________ 

Q6_____________________________ 

Q7_____________________________ 

Q8_____________________________ 

Q9_____________________________ 

Q10____________________________ 

Q11____________________________ 

Q12____________________________ 

Q13____________________________ 

Q14____________________________ 

Q15____________________________ 

Q16____________________________ 

Q17____________________________ 

Q18____________________________ 

 


 


 



 

1878: The war that never was  -  The story so far… 

Buoyed by its victory against Prussia in 1871, the French superpower is set on adding Great Britain to its empire. French troops have landed 

and are marching on Portsmouth. The home of the British navy must be defended at all costs.  

Friday 7th Feb & Saturday 8th Feb—Performances at 6.30pm, 7.30pm & 8.30pm each evening  -  https://royalarmouries.org                   

Tel: 0113 220 1888  -  Fort Nelson, Portsdown Hill Road, Portchester. PO17 6AN 

Photo: Sam Pharoah  

Join us to celebrate the launch of The Boat Shed @ Salt. Wedding          

exhibitors, live entertainment, fizz on arrival, goody bags, workshops...    

Margot's Wedding are working with the owners of Wicor Marine to open 

an exciting new wedding venue.  Come See on Sun 8th March 11 to 3. 

Wicor Marine, Cranleigh Road, Portchester.  Organising a Local Event? Make sure the Locals Know About It! 

Advertise Here in “What’s On...Watson” 

What’ On ….. Watson? 



 



 

MyPortchester is a proud member of the Portchester Traders Association, if you would like 

to get involved and support the Local Business Community then please contact Amanda at: 

solentshoes@btinternet.com for more information. 

Please recycle your MyPortchester responsibly when you are finished with it. 

What’ On ….. Watson? 

Organising a Local Event? Make sure the Locals Know 

About It! 

Advertise Here in “What’s On...Watson” 

Advertise here 

for as little as 

£15 per month, 

that’s just 49p 

per day, and 

get seen by 

those potential 

clients who are 

not online. 

Your adverts 

make 

MyPortchester 

possible and 

allow us to   

promote all the 

important   

community   

activities taking 

place. 

Ladies & Men's         
Shoes & Accessories 

6 Castle Street          
Portchester. PO16 9PP 

Tel: 023 9217 0101 



 



 

This voucher entitles the holder to one free delivery for Friday 14th February 2020.  

            T&C- One voucher per customer. Cannot be redeemed after 14.02.2020. 

When was the last time you did it?......... 

 

Send flowers that is! 

With Valentine’s Day just around the corner, we have got you covered. At Knot Just Blooms in Portchester Precinct, 

we are offering Free Delivery to any orders placed in store, or via the website or telephone. All you have to do is 

quote FREE-DELIVERY or bring in the voucher below! It is that simple!!!!!   

Don’t forget those loved ones this Valentine’s Day. Remember… Flowers today, Fireworks tonight!  

Call now on 023 9307 3235 or visit www.knotjustblooms.com  

48 West Street Portchester, PO16 9UN 

www.brandtcarpetandflooring.co.uk 

023 9279 6342 

 


