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Trough & Scoff
Tick-tock, tick-tock − 
who still wears a watch?

The Summer gets 
cooler with  



E
ngland never looks more beautiful than  
in full, bountiful bloom and in this edition  
of Limewire we celebrate plenty that’s come  
into its own.

The opening of two new PIGS this year is very exciting 
indeed – the litter is growing at a steady speed and we’re 
having fun developing our offspring and watching them grow.

We saw enough water to last a lifetime last winter, but 
Winchester Cathedral had problems of her own a century ago 
that put our current floods into check. One man saved the 
day, with a degree of patience, dedication and tenacity that’s 
hard to believe in our world of instant results.

Flying the flag is something we’re good at in the UK and 
our interviews with British watch maker Bremont; Mr Yacht 
himself – Chris Cecil-Wright; and festival supremo Emily 
Eavis, show that no one does it better.

All things gastro have taken an Eco turn in recent years; we 
look at the rise of the farm shop and a sensible take on the 
issues around bee keeping and naturism – is it for you?

Whatever you’re up to this summer, we’d love to welcome  
you at THE PIGs and satisfy your appetites for all things 
foodie and inspirational.
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TROUGH 
and SCOFF

THE PIG-near Bath
THE PIG litter’s newest arrival deep in the Mendip Hills, is now 
open and offering a menu fit for the greediest of pigs. It’s bursting 
with fresh flavours, with as many ingredients as possible being 
sourced from the hotel's sizeable kitchen garden. 

If you’re peckish, start with Piggy Bits as a taster before feasting 
on the flavour-packed menu including beetroot (picked daily 
by Ollie the gardener) and walnut soup, home smoked salmon 
dressed with Somerset cider and THE PIG’s “Extraordinary” 
Bath Chap with garden apple sauce.

The menu section entitled ‘Literally Picked This Morning’ is 
hard to detail; who knows what the gardeners are harvesting 
today, but it could be anything from kale to rocket; early spring 
leaves to purple mizuna.

Your sweet tooth will swoon over the caramelised rice pudding 
with blackcurrant jam from local supplier Heavenly Hedgerows, 
while the cheese board just bursts with local Godminster and 
other varieties from Pong Cheese.

Head Chef Kamil Oseka says, “We’ve spent the past six months 
visiting and talking in depth to local suppliers of meat, fish, bread, 
honey and cheese. It’s been exciting choosing the best in the 
area who all take great pride in delivering their fresh produce to 
our kitchens on a daily basis. The garden is the heartbeat of our 
restaurant with rooms and we love it when guests come out to take 
a look at what’s being grown and picked for their lunch or supper.”

For a slice of pampering or pummelling guests head to the garden 
Potting Sheds – two cosy rustic huts – to grab a massage and enjoy 
that unwinding process that THE PIGs deliver so effortlessly. 

Latest Recipe from our head chef 
Kamil at THE PIG-near Bath

Grilled garden courgette, steamed  
flower and pan fried trout 

– 2 people

6 baby courgette with flowers
2 fillet of trout
Butter
Thyme, parsley and garlic
Lemon
Capers
Oil (rapeseed)
Salt and white pepper
Grill pan

1. Separate flower from courgette.
2. Slice courgette in ¼ inch slices
3. Marinade with rapeseed oil, garden thyme and  
 garlic for 10 mins
4. Season with sea salt and white pepper
5. Heat grill pan and grill courgette 3- 4 mins  
 each side.
6. Season trout on each side with salt and white pepper
7. Melt butter in normal frying pan until it foams

8. Lay fish in the pan skin down and fry 7-8 minutes  
 until skin is crispy.
9. Gently turn over fish and leave a couple of  
 minutes to rest in the pan and then remove
10. Add lemon juice, fresh chopped parsley and capers  
 to the left over butter and stir for a short time.
11. Steam the flowers for 1 minute, season with salt  
 and white pepper.
12. Assemble the dish and then pour over caper sauce.

THE PIG-on the beach 
A grand old eccentric manor house surrounded by 22 acres of 
farmland bordering the coastal path along Dorset’s Studland Bay 
with dramatic views of Old Harry Rocks and the Jurassic Coast 
is ready to open its doors. THE PIG-on the beach – bound to be 
a popular sister to THE PIG and THE PIG–in the wall. 

Another signature PIG kitchen garden of home-grown produce 
will attract gourmets from across the land according to creator 
Robin Hutson who has had his eye on his property wish list ever 
since he sold the Hotel du Vin Group in 2004. “It is a truly unique 
property being sited in a completely unspoilt piece of coastal 
countryside yet within easy striking distance of London, we are 
very much looking forward to this project and the opportunity 
of creating something very special for this part of the country.” 
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Six years, 25,000 bags of concrete, 115,000 concrete blocks 
and some 900,000 bricks: the formula that put diver William 
Walker in the history books for his work to save Winchester 
Cathedral single-handedly.

At 554ft feet in length, Winchester Cathedral is not only the 
largest Norman structure left in Europe, it’s also the longest 
medieval church in the world. However, in 1905 the future 
of this historic Hampshire building was under serious threat.
Cracks were appearing in the walls, the foundations gradually 
disintegrating and collapse an imminent certainty. The 
problem lay in the fact that a large part of the cathedral had 
been constructed on marsh land. The foundations may have 
been in place for some 850 years but they were subsiding. The 
cathedral was sinking.

The crisis point came in 1906 when the cracks became so 
large and so widespread that owls and other birds began 
to inhabit the crevices. According to architect Thomas 
Jackson there was only one solution – to underpin the 
foundations. He planned to dig trenches underneath the 
walls and building’s structures and fill them with concrete. 
But the masonry was so weak that any vibrations from heavy 
machinery could cause the walls to collapse and the tunnels 
flooded quickly with water.

But all was not lost. One of the engineers involved in the 
restoration had a brain wave: they needed a diver. One who 
could spend hours submerged underwater, who would have 
to repair the foundations from underneath, painstakingly, 
section-by-section, causing minimal disruption to the fragile 
foundations. The lucky seaman charged with the task? 
William Walker.

Walker was probably the best diver in the country at a 
time when diving was treated with kudos akin to that of 
an astronaut later in the Sixties. He had started diving in 
Portsmouth at the age of 23 and had previously worked on 

projects such as the construction of the Gibraltar docks and 
was used to conditions from flooded coal and lead mines.

However it was the saving of the cathedral that would be his 
biggest accolade and secure his name in Winchester’s history. 
This was no small task – and he knew it. Dressed in his diving 
suit that weighed over 200lbs and took half an hour to get 
into, Walker worked for six hours a day for six years in near 
darkness (because of the silt his movement stirred up), 20ft 
below ground. All the more remarkable because he worked 
completely by touch, using his hands to clear away the bog 
peat, and lay concrete footing and later bricks. Whatever the 
weather, Walker would descend into the cold, black water and 
rely on his circulation to keep him warm, stopping only for a 
lunchtime snack and a puff of his pipe. He, quite literally, 
saved the cathedral bare-handed.

On the 8th September 1911, William Walker completed his 
work having told the Hampshire Observer’s reporter a week 
earlier that he ‘hadn’t much of a story to tell’. For a man who 
didn’t have much of a story to tell, his work was praised during 
a service in the cathedral itself on St Swithun’s Day, 1912.

Both King George V and Queen Mary were in attendance, 
along with the Archbishop of Canterbury, who conducted the 
service. The Daily Express noted how Walker ‘was standing 
there unobtrusively – a burly, broad-shouldered figure in a 
frock coat with a silk hat in his hand, blushing like a great 
schoolboy when the Archbishop praised him to the King and 
Queen’. Walker was at all times self-deprecating, modest and 
firmly of the view that he wasn’t doing anything remarkable.

But remarkable it is – that singular effort from one humble 
man could save one of Britain’s most historic landmarks. If 
you walk into Winchester Cathedral today towards the far 
corner you will find a bronze statue of William Walker in his 
diving suit, holding a large diving helmet. Bricks and mortar? 
It was rather bricks, water and William that saved Winchester.

WILL-I-AM 
THE DEEP SEA CONQUERER

Floods in 2014 were mere puddles compared to the lake that Winchester 
Cathedral was sitting in a century ago – rescued by a single soul and one  

of Britain’s unsung heroes, William Walker.

Photograph provided by Ben Salter
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ccording to the National 
Trust, up to 5,000 
people visit Studland 
Beach’s naturist site on 

a busy summer’s day. That’s a lot of 
bums and boobs to the uninitiated; 
actually that’s just a lot of bums 
and boobs full stop. And demand is 
clearly on the rise, as the Trust has 
recently expanded the nudist area 
following requests for more space 
from naturist groups. 

With a history going back as far as 
the 1920s, naturism has become part 
of the landscape, so to speak, along 
the Studland peninsular, which is 
Britain’s best known naturist beach 
today. So what makes it so popular?

I can confess to little topless bathing 
myself, but that was as a teenager in 
St Tropez, where I’d have been more 

conspicuous with a top on than off. 
And in those days I had two perfect 
poached egg breastlets worthy of note. 
Things have gone south, east and west 
since then and any attempt to de-robe 
in public brings convulsive protests 
from my prudish teenage daughters. 
Unlike my 18 year-old godson son 
who trotted off with a school friend 
to sunny Spain last summer, happy to 
reveal all at the nudist resort where 
they were staying.

Our straitlaced attitude to nudity 
in Britain is an amusement to our 
continental cousins, in whose climes 
nudity is much more commonplace, 
especially in the saunas and health 
clubs of Scandinavia. Getting your 
kit off doesn’t automatically equate 
to a Benny Hill night of raucous 
romping. It’s natural, liberating and 
practical say its fans.

AGAINST

1. I’d feel really awkward walking around naked in front of a bunch  
 of strangers; it might be ok with strangers but I wouldn’t do it with  
 my friends.

2. It attracts singles looking for a partner

3. Nude is rude; Nude equals sex; Modesty is a virtue and it’s  
 inappropriate for young children who haven’t seen nudity before.

4. It’s full of middle-aged people with saggy bits.

5. It’s cringy.

For

1. After 15 minutes, you will forget you’re nude; for the most part  
 nudists are a genial lot more interested in community rather than  
 judgemental slings and arrows.

2. Most people go to nudist beaches as couples.

3. Humans only started wearing clothes 72,000 years ago – for more  
 than half our existence we have been nudists. Just like any other  
 beach – sex is off bounds. Nudist beaches are not sexually charged  
 environments and any kind of hanky-panky is a big no-no. Children  
 are naturally curious and relaxed around nudity.

4. We come in all shapes and sizes and rarely resemble super-model  
 images of the media icons. A healthy fact for adolescents to  
 embrace. Naturism is attractive to people of all ages not just middle- 
 aged men.

5. It’s natural and liberating. Nudity is an outfit most people never  
 wear, but when they do it becomes their favourite.

And if you do decide to give it a go:

Remember to put on the sunscreen.
Don’t stare, it’s rude (or wear sunglasses if you must).
Keep your camera at home.
Be sensitive to your neighbours when you have to bend over – 
you are allowed to use a towel.

NUDIST BEACHES – who are they really for?

Opening on 9th June  
– With gorgeous views & stunning beaches

Experience the newest PIG - a 23 bedroom country house that’s perfectly 
situated along Studland Bay. THE PIG - on the beach is an escapist’s dream 
with uninterrupted views of the long stretches of sandy coastline.

Where do naked pigs 
in the know stay?

NOTHING TO HIDE SINCE 1920

Photograph provided by Steve Betts, British Naturism
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T H E  S I N G L E  E S T A T E ,
F A M I L Y  R U N  D I S T I L L E R Y

WILLIAMSCHASE.CO.UK

S H O P
N O W
O P E N

The story of Bremont started in 1995 following a 
tragic plane crash that Nick English had with his 
father, Euan. While training for an air-show in the 
UK their WWII Harvard aircraft was involved in 
a horrendous accident. Euan died and Nick broke 
over 30 bones. This accident was a tipping-point 
in Nick’s, and his brother Giles’, lives and provided 
the impetus to set up a watch atelier…

Bremont was founded in 2002 by the brothers. It 
spent five years in development before launching 
its collection of highly developed aviation inspired 
timepieces in 2007. Bremont originated from their 
lifetime passion for engineering and aviation.

Bremont is quite simply the Top Gun when  
it comes to aviation chronometers; actually I have 
it on good authority that Tom Cruise wears one…
Very kind of you to say so. Tom Cruise is an avid 
aviation enthusiast and he also loves mechanical 
watches and so it is an honour for Bremont to have 
him own a couple of our watches.

Where does the name Bremont come from?
The year after the plane crash with my father we 
were flying across France in a 60-year-old plane. Bad 
weather forced us to make an emergency landing in a 
field of peas in the Champagne region. As fate would 
have it, the field was owned by an old farmer, who 
not only reminded us of our own father, but was also 

a former WWII pilot and just as passionate about 
aircraft as us. His farm house, where we stayed for a 
couple of nights, also housed a wonderful selection 
of restored wall clocks and he wore a particularly 
special wristwatch - the one given to him by his 
father. With his passions in life closely mirroring our 
own and those of our father we decided to name our 
watches after him, Antoine Bremont. 

So does Antoine Bremont own one?
Unfortunately not. Antoine died shortly before the 
watches came to market.

What does the brand stand for and what  
are its ideologies?
There are a few core principles that form the 
backbone to the Bremont brand. Being British is 
a key one. There is an incredible history of British 
watchmaking and Giles and I are very passionate 
about bringing this back to British shores. The 
second is that we only make mechanical watches. 
Having a watch powered by a battery just really 
doesn't excite us and everything we do is designed to 
run mechanically and last for generations. 

The brand has very close connections with aviation 
through our own backgrounds and this aviation 
DNA runs deep within many of the Bremont ranges 
and of course the work we do with the military and 
the likes of Boeing. Finally, all of our watches are 

designed to be immensely robust (made possible 
through over-engineering) and explains many of 
our links to adventure and exploration.

How did you catapult to be in the top 20 
chronometer makers in the world in such  
a short time?
There is always a lot further to go, but just sometimes 
it is nice to be able to take a breath and look back 
and see what has been achieved. This is a tough 
question to answer. I think if somebody is passionate 
about a subject enough then this passion and the 
values that encircle this passion shine through as 
the brand itself. Giles and I are extremely passionate 
about producing beautifully engineered and robust 
mechanical watches in the UK. Hopefully this is 
what potential Bremont wearers are attracted to.

How important is the Swiss connection for  
a customised brand that’s British through  
and through?
The Swiss are masters of watchmaking and it 
would be foolish to think that we could produce 
watches to the quality we are doing without their 
experience and help right now. There are currently 
some very specialised companies out there who 
play an absolute pivotal part in the industry as a 
whole. The exciting thing for us is that technology 
changes rapidly and we are participating in some 
really exciting research and development projects, 
which allows an increasing number of parts to be 
manufactured in the UK. 

How do you spend your working day?
It is getting more and more chaotic and fast paced 
by the day. Designing, planning, travelling, meeting 
(often incredibly inspiring) people form a large 
proportion of a standard day - in no particular order. 
As a brand we very much need to be global in reach 
and outlook and unfortunately there is only so much 
time in the day.

And your leisure time?
Both Giles and I love spending time with our 
families. Clearly flying, biking, time in the 
workshop and a few other hobbies come to  
mind too.

You were taught to fly at a very young age by 
your father. Have you taught your children to fly?
My children, although young (seven, and twins of 
eight), absolutely love flying. They are all very keen 
to take control and all enjoy aerobatics too which 
is a bonus.

Life is short – what else do you want to achieve?
Ensure I never regret having not done things 
with my children and also to leave a real legacy 
of watchmaking in the UK after all of these years  
of absence.

The watches you craft are beautiful objects.  
Do you dream of making something other  
than watches?
Of course! It is all really a function of time. I 
know that the restoration of aircraft is one passion 
but if I had the time there is a huge list if things 
I would love to make, ranging from boats to  
musical instruments.

What is it like working with your brother?
He makes a great cup of tea and is really talented 
when it comes to vacuuming. Honestly, we have 
worked together for years and years and get on 
amazingly well. We are both very similar but are 
capable of bringing something quite different 
to the company. He is a great sounding board 
and bizarrely enough we very rarely have a  
crossed word.

When we’re not talking about the weather us Brits are fixating about 
time. Being on time is a very British trait and watch-making is a very 
British trade. Every major escapement design and around three quarters 
of related innovations came from these shores thanks to pioneering 
horologists such as Harrison, Mudge, Graham, Arnold and Tompion, 
and, more recently, George Daniels. Bremont is bringing home as much 
of the process as possible and their watches are designed, assembled 
and finished in England. Proud to be at the heart of this British revival 
and excited to be in partnership with manufacturing greats including 
Norton, Jaguar and Martin-Baker, Bremont is building a heritage that 
will surely stand the test of time...

WHO STILL WeArS A WATCH?

TICk-TOCk,
TICk-TOCk



DID YOu knOW... 

Glastonbury donates some  
£2 million each year to 
Oxfam, Green Peace, Water 
Aid and over a thousand 
local charities.

It is estimated that the 
Glastonbury Festival pumps 
over £50 million of additional 
revenue into the local 
Mendip area.

Glastonbury is the largest free  
kids festival in Europe with 
all under 12s going free. 

Glastonbury is the queen of fests – no doubt 
about it. Many have tried to emulate its success 
but none have come close to matching its 
kudos, size or charisma. emily eavis has taken 
the reigns from her dad, who pioneered the first 
festival the day after Jimi Hendrix died back on 
19th September, 1970. Back then tickets cost 
£1 with free milk from the farm.

TeLL me ABOuT YOur JOB? 
Glastonbury Festival has been going for 44 years and has always been a family affair. 
I grew up here and now live with my husband and two sons and organise the festival. 
It’s a big operation but a lot of fun too. 

WHAT’S IT LIke HOLDInG THe reInS Of BrITAIn’S  
BIGGeST feSTIvAL? 
My dad, and I have a great time, it’s a lot of fun but has its stresses too. It was the 
Blues festival at the Bath & West Showground that first inspired him to create a 
festival of his own although on a smaller scale – little did he know how huge it 
would become.

WHAT OTHer JOBS HAve YOu HAD?
Before this I worked at the BBC for a few years and also went to Goldsmiths to 
study teaching, I had a placement at a primary school in East Ham in Newham 
which I really enjoyed. 

WHAT’S YOur fAvOurITe BAnD?
Bob Dylan has always soundtracked life on the farm, he’s a constant source of 
reflection and we never tire of his songs. I find it’s the best music to switch off to as 
it has so many memories attached to those songs. In terms of more recent bands, 
Arctic Monkeys and Adele are firm favourites. 

WHO IS HeADLInInG AT GLASTOnBurY THIS YeAr? 
We have Arcade Fire, Metallica and Kasabian. We also have Dolly Parton, who  
I have been trying to get for years. It’s going to be so good to have her here on  
the farm.

WHAT DO YOu mAke Of THe feSTIvAL reGuLArS TurnInG TO 
mOre LuxurIOuS GLAmpInG OpTIOnS AS THeY GeT OLDer / 
mOre GrOWn up? 
Most of those campsites are off site, so don’t have much to do with us but that’s 
completely fine if people want to stay there. It suits a certain festival goer and gives 
us a bit more space too. 

WHY IS GLASTOnBurY A muST-HAve TICkeT? 
It’s way beyond the music. There are so many incredible performances across all 
the arts, not to mention the installations and detailed design, we put everything 
into it to make it the most beautiful and stimulating visual feast.

HOW HAve THInGS CHAnGeD SInCe YOur DAD fIrST  
STArTeD GLASTOnBurY? 
It was tiny then, one field and a small stage. It’s evolved into hundreds of stages 
and thousands of acts… the great thing is having evolved slowly and now it’s not 
going to get any bigger. 

YOu’re ABOuT TO HAve YOur THIrD BABY – DO YOu WAnT 
YOur CHILDren TO TAke THe reInS One DAY? 
I’ve got two boys to date and I’d love them to be interested in the festival and 
farm, but we’ll see. I guess it all depends if it’s still going by then.

CAn YOu reCOmmenD THree muST-DOS DurInG THe feSTIvAL? 
Yes! Sunset or sunrise in the Kings Meadow. Late night dancing in Block 9.  
And go and find the underground piano bar in the green fields!  
(there’s a challenge…)

IS IT prOnOunCeD GLArSTOnBurY Or GLASTOnBurY? 

Definitely the latter – Glastonbury.

DO YOu pICk THe BAnDS YOu WAnT TO pLAY? 

Yes... and we try and put on a good spread for everyone.

DID IT reALLY ALL STArT BY GIvInG AWAY mILk BeCAuSe YOu 
HAD A SurpLuS Of IT? 

Yes, there were only a few hundred people so giving them milk was an obvious 
thing to do on a working farm.

IS IT mOre fun In THe Sun Or In THe rAIn? 

Both have their upsides but it is definitely more of a commitment in the rain!

Just 35 minutes from Glastonbury THE PIG-near Bath – a 29 bedroom mellow country house – provides a real rural get-away, with quintessential English views of undiscovered Somerset. Designed in the same signature PIG shabby chic style, it features a greenhouse restaurant, a private room for dinner parties, 29 bedrooms and massage treatment rooms.
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THe fACTS

Although large supermarkets dominate our food sector, 
farm shops are grabbing market share and increasing their 
foothold year on year. There are now several thousand in 
the UK.

Ever since the 1970s farmers have been diversifying just 
to survive, but recent food scares have emphasized the 
public’s awareness of the source, quality and safety of food 
produce and resulted in a spike in demand for all things 
fresh and wholesome. 

The trend for organic produce for much of the 2000s is 
making retailers stand up and take note – its significant 
worth is not to be sniffed at, at around £1.5 billion per year. 

Increasing public awareness, notably about the recent 
horsemeat scandal, has particularly impacted butchers, 
who were in relentless decline, increasingly obsolete and 
driven from the high street until recently. According to 
Meat Trades Journal, of 22,000 butcher’s shops in the UK 
in the mid-1990s, less than a third – 7,100 – were still in 
business by 2010. Their lifeline has been the farm shop; 
giving fresh optimism to a defunct retail sector that was 
in freefall.

fArm SHOpS HAve TurneD  
THe WeekLY SHOp InTO A  
LeISure ACTIvITY

Customers enjoy meeting the people who produce their 
food and like to support local enterprises. They can discuss 
concerns about the environment and animal welfare and 
be reassured about just how local the produce is and if it’s 
welfare-friendly. These two factors have stood farm shops 
in good stead during the economic downturn, despite the 
fact that produce is often cheaper elsewhere. Quality is 
winning the day.

veGeTABLeS TO YOur DOOr

Vegetable box schemes, like farmers' markets, have seen 
a massive rise in demand over the last few years. A weekly 
supply at a set price of fresh and seasonal vegetables delivered 
directly to our doors ticks all the boxes. 

DeveLOpmenTS

In recent years there has been a growing awareness and 
concern over 'food miles' (the distance a particular food 
product has travelled between its point of production 
and point of sale), which has triggered a call for locally 
produced goods. The answer has come from farm shops 
and according to The National Farmers' Retail & Markets 
Association (FARMA) research, around a third of 
households now make some purchases from farm shops.

A typical shopper will often pop into their local farm 
shop, like mine in Hampshire owned by the Duke of 
Wellington, to buy a freshly made pie and cheeses when 
they don’t have the time to cook or can’t justify the 
expense dining out again. It’s an affordable treat. Many 
farm shops say that sales have also been boosted by the 
number of domestic tourists holidaying in the UK rather 
than taking a trip abroad.

TWO Of THe BeST

Local visionary Carol Bamford, founder of the award winning 
Daylesford Organic Farmshop chain, says... “I believe in 
simple, good food, which is the result of organic farming; it 
is better for us, our animals and the environment. Daylesford 
was a dream of mine for 20 years and thanks to a committed, 
hardworking and passionate team around me, it has become 
a reality. In April 2012, we were honoured to receive ‘UK’s 
Best Organic Retailer’ with our virtual online farmshop on 
Ocado, at the Natural and Organic Product awards.” 

Neston Park Farm Shop, close to the, THE PIG-near Bath, 
is just as passionate about food, whether it’s their seasonal 
meat, game or vegetables. Its following has grown beyond 
all expectation since it opened in 2006, especially for its 
much sort after organic Black and Tan beef produced on 
its Home Farm.

Over the last eight years things have gone from strength 
to strength, and today Neston produces a high percentage 
of its stock. Fresh farm produce is delivered daily to sell 
in the café and deli, offering the very best of locally and 
ethically produced foodstuffs. What’s more, their desire 
to put families first has encouraged parents to bring along 
their children by offering a fun but educational visit 
where all generations can learn where and how their food 
is produced; in addition to special events, demonstrations 
and seasonal activities.

reCIpe

Neston Park’s Black and 
Tan Beef Burgers:

Serves 4

500g Neston Park organic 
black and tan beef mince

1 small onion, diced

50g breadcrumbs

1tbsp chopped chives

1 tbsp chopped parsley

1 tsp salt

Freshly ground black pepper

50ml cold water

Soften the onion over a gentle 
heat with a knob of melted 
butter or oil.

Place all ingredients into a  
large bowl and combine until 
thoroughly mixed. 

Divide into four equal sized  
portions. Shape, using a burger  
press, or by hand.

Refrigerate for at least  
two hours.

Barbeque or grill for five 
minutes on each side.

One little piggy went to market,
and the rest went wee-wee-wee

all the way to the farm shop…



DID YOU KNOW THAT…

Dumbledore is a Cornish word for Bumblebee? And the humble 
bumble likes to make its home in abandoned mice nests. 

HELP YOUR LOCAL BEES

To help bees you can plant flowers with pollen – e.g. crocus, snowdrops, 
bluebells, strawberries, tomatoes, lavender etc. Or if you don’t want 
to keep bees you can provide a habitat for solitary bees; dry logs and 
crumbly mortar or sand, leaving them to their busy bee business.

Honey comes in a range of colours from near-white to a deep-golden 
– you can support local beekeepers by buying local honey: 

Honey is a remedy for many things, ranging from anaemia due 
to dark honey’s higher iron content, to curing a hangover due to 
accelerating the breakdown of alcohol in the liver.

IS IT THe enD Of THe WOrLD If Our BeeS DISAppeAr, Aren'T 
THere LOADS Of OTHer InSeCTS THAT WOuLD DO THe JOB?

It is not going to be the end of the world if bees die out but it would be tragic. 
Some academics predicted that if bees die out then humans would follow 
within a matter of a few years. Many other insects pollinate trees and plants 
and we have over 200 different types of bee in the UK, all of which pollinate 
plants. Interestingly, China doesn't have enough bees so they do much of their 
pollinating by paint brush. However, without bees it would cost UK farmers an 
estimated £1.8 billion a year to pollinate crops.

SOme peOpLe THInk THAT THe CurrenT DemISe IS JuST 
THe nATurAL CYCLe Of BeeS, WHAT DO YOu THInk?

The present problems with honey bee diseases are nothing to do with any natural 
cycle, but man's interference of trying to perfect the species by introducing alien 
bees to increase their honey yield. There have always been threats to bees and 
we have always managed to overcome these threats. The latest is the Asian 
hornet. An email from David’s local beekeeping association explains: "The 
Asian hornet, Vespa velutina, is a predator of honey bees and other beneficial 
insects. It has recently extended its geographical range from Asia to mainland 
Europe following an accidental introduction to France, and is now also present 
in Spain, Belgium, Portugal and Italy. Adult hornets are highly mobile and the 
rate of spread across France is approximately 100 km per year. There is concern 
that this exotic insect could reach the UK, either by hitching a ride on imported 
goods or simply by flying across the Channel."

Apart from this, the use of neonicotinoids, (the most common class of insecticides 
used on a vast diversity of plants grown in agriculture) affect their ability to 
navigate back to their hives, having a similar effect to removing Sat Navs from 
many peoples’ cars. There is also a major threat from the Varroa destructor mite, 
which weakens them and spreads disease.

HOW LOnG DOeS A HOneY Bee LIve?

A hive consists of one queen bee, living for up to three years and laying over 5 
million eggs. The male bee is the drone, born in the spring and kicked out of the 
hive in September serving just one obvious purpose. The worker bees are the 
females, making up most of the bees in the hive – one born between March and 
August will only live for eight weeks, but one born in the autumn will last until 
the spring of the following year.

WHAT'S THe BeST kInD Of HOneY TO eAT: runnY Or SeT?

Always buy set honey. Set honey can be made runny by heating it. If it is heated 
higher than 38°C, it breaks down the benefits and goodness. Both runny and set 
are equally good for us, but always heat the set honey yourself - if you buy runny 
honey how do you know that it hasn't been overheated?

WHAT SHOuLD YOu knOW BefOre YOu COnSIDer keepInG  
BeeS YOurSeLf?

A potential bee keeper should join their local bee keeping association and attend 
a course before starting. I would also advise spending the first year going through 
colonies of bees with a mentor before starting your own colonies. 

The obvious things to consider must be where to site the hive; invest in all the 
protective gear and bee keeping tools; and you must be able to recognise various 

diseases as well as a queen cell and what to do when you see one. The list is huge 
so study first.

HOW BIG A GArDen DO YOu neeD? I HAve Seen HIveS On 
THe rOOf TOp Of A CITY HOTeL.

The size of garden is unimportant, but the forage area is critical. Bees will travel 
up to three miles to find nectar and pollen. City roof tops are as good a place as 
any as there are usually plenty of plants and trees and it’s warmer in towns, which 
gives the bees a longer season, resulting in bigger yields of honey. Country bees 
will only work for about eight weeks during the summer in the UK, town bees 
can work for 10 to 12 weeks.

Are YOu LIkeLY TO AnnOY YOur neIGHBOurS Or CAuSe  
AnY DAnGer?

Always tell your neighbours that you intend keeping bees. If they object, then 
keep the bees in an out apiary elsewhere. Bees are usually only aggressive if 
someone interferes with their hive and are really only interested in collecting 
pollen and nectar. 

Bees have a natural instinct to swarm as Mother Nature’s way of increasing the 
species. When a new queen hatches out, she will take over the hive. The old 
queen will leave the hive with up to 40,000 bees and this swarm will try to find a 
new place to set up home. There will still be plenty of bees left in the old hive to 
enable the new queen to thrive and prosper. This swarm can be quite alarming 
and collecting a swarm is an art in itself best left to the experienced bee keeper.

SHOuLD We ALL Be keepInG BeeS LIke GrOWInG Our  
OWn veG? 

There is no reason why we should all be keeping bees, but if you have an 
orchard or a large strawberry field, then a colony of bees will certainly help with 
pollination. Bees have had a great deal of publicity during the last 15 years and 
there are now many more hobbyist beekeepers than ever before. 

Tell them about the 

mummy…
Honey,

Busy bees and humble bumbles are a sticky topic with end-of-the-world headlines 
and the scare of killer virus catastrophes. Sarah Siese talks to David Lovatt, a 
bee keeper for almost four decades, to understand the facts around the buzz.
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So let’s get this straight.

The US Navy Test Pilot School, home to 
some of the world’s crack aviators, gets its 
watches from Henley-on-Thames?

The home of cream teas, rowing and cute 
waterfowl?

Actually, it’s not as daft as it might sound.

Because Henley is also the home of a 
company called Bremont.

And, over the last ten years, we have 
developed watches for more than forty 
different squadrons, both here and in 
America.

The US Navy asked us to design a 
timepiece for the elite pilots who train at 
their school in Patuxent River, Maryland. 

People who cross time zones about as 
frequently as the rest of us cross the street.

The result is a chronometer with an 
adjustable 24-hour hand, that can display 
local time anywhere in the world, together 
with Universal Coordinated Time (the 
standardized time zone used by the military).

Built by hand in our workshop, the 
mechanical movement undergoes an 
arduous testing process (something it has in 
common with its wearers) and is 
99.998% accurate.

The case is made from a stainless steel that’s 
seven times harder than anything you’ll find 
in conventional watches. (We bombard our 
steel with electrons to toughen it up.)

Then we add not one, but nine layers of 
anti-reflective coating to the sapphire crystal 
for maximum clarity and hardness.

Some might call all this excessive. 
But it’s just the way we do things here in 
Henley-on-Thames.

The question is, how do you get your 
hands on one of these fine watches?

Well, if you’re between the ages of 17 and 
34, and an American citizen, you can of 
course apply to join the US Navy.

But if for any reason that proves 
problematic, you’ll be pleased to hear we 
manufacture a version for civilians, the 
Bremont World Timer ALT1-WT.

For this, you need only apply within at 
your nearest Bremont retailer.

W H E R E  D O  U. S.  N A V Y 

T E S T  P I L O T S  G O  F O R 

T H E I R  W A T C H E S ? 

T H A T ’ S  R I G H T , 

H E N L E Y - O N - T H A M E S .

‘These days there are too many kinds of yacht for 
anyone to claim to be an expert on them all’, says 
Cecil-Wright, ‘We have decided to focus right at 
the top of the market – the 60 metre plus mega-
yachts of your dreams. They’re matchless.’ You 
can’t even compare them to the Rolls Royce of the 
seas. Superyachts of this size have no other equal 
on earth; they are exclusive, luxurious, decadent, 
exciting, romantic, and pristine…

Chris’ first boat was a Cadet for racing. And the 
first superyacht he sold was BOLERO – a 105 foot 
German Frers, modest by today’s standards. When 
he joined the yacht broking industry in 1993 
a really big boat was around 50 metres, costing 
approximately US$20 million, today a large boat is 
classed as over 100 metres and can easily set buyers 
back €300 million.

‘I have sailed all my life with my family. One of my 
first memories is of sailing with my dad in a 30 foot 
open keelboat in the Solent, I must have been four 

and he’s fond of telling me that I could even helm 
a small dingy by that age – I really don’t remember 
as my whole life has been boats.’ His favourites 
depend on the job at hand, whether it is for racing, 
classic racing, cruising with the family, or for sheer 
technology and design. Like Bruce Forsyth they’re 
all his favourite. ‘My ultimate yacht would have 
the interior and sports facilities of HAMPSHIRE 
II and the sleek exterior of MADAME GU – both 
Feadships and both projects I have put my heart 
and soul into’.

Feadships stem from the federation of export of 
Dutch-built shipbuilding. Today it’s a unique 
brand with a very long list of what makes it 
the world’s number one in design and master 
craftsmanship – every aspect is agonised over 
from drawing to installation.

There could be over 1,000 individuals involved in 
the building of a Feadship. Often three generations 
working side by side in the ship yard, creating a 
heritage using only the best materials. There’s no 
such thing as a low spec Feadship, it just doesn’t 
exist. For example, off the shelf teak decking that 
is soft to the sole is used on most yachts – with 
a Feadship a teak order is taken ten years ahead 
of building with a special trip to Burma to select 
individual trees, which are transported and stored 
to harden equally with perfect colour for years, 
then quarter sawed, discarding about a third before 
laying 25mm thick. The layman won’t know the 
difference but you can feel the magic. Nothing is 
too small or insignificant to overlook and every 
single aspect is nothing but the best.

Engineering has changed dramatically over the 
last 20 years from paint and communication 
innovations; sound insulation through resonance 
research; zero speed stabilisation; and dynamic 
positioning… and it continues to change.

There are a mere 168 Feadships currently afloat – 
it’s an exclusive club. Trust is essential at this level 
of play but it’s the whole relationship that matters. 
Captains of industry and the sort of people that are 
able to buy a large yacht need their adviser to have 
credibility in the market; this only comes with 
time and experience.

Cecil-Wight’s business comes from all over the 
world and is almost entirely by word of mouth 
from: Russia, America, Germany, Holland, 
England, Scotland, Canada, Honk Kong, Tokyo, 
Ukraine, this list goes on. There’s no such thing 
as a regular punter. Owners are individual, but 
interestingly, almost entirely self-made and now 
getting younger and younger.

Yachts are not so much an investment as a lifestyle 
choice. There was a ten year period when the 
demand for large yachts outstripped supply. With 
the average large yacht taking three to four years 
to build, a new yacht that was just one year from 
delivery was sold at a premium. Cecil-Wright 
expects this market to return but for the moment 
there is more supply than demand.

2014-2015 will be his first full year’s trading Period, 
‘I’m really excited to have the business up and 
running. Both our Monaco and London offices are 
open with a great team in place; the website is up; 
and our technology is in place and working well, 
so I’m really looking forward to concentrating on 
deals. Our first sale, the 55 metre Feadship ISSANA 
has just completed and I’m working on a 130 metre 
new-build project, which is very exciting. Our 
policy is simple: Fewer clients serviced better.’

In Mayfair, £10 million is ample funds for a decent sized house, 
however, in the yacht broking world, £10 million is considered 
the lower end of the market. After 20 years in Monaco with 
Edmiston – one of the most venerated players in the industry, 
Chris Cecil-Wright decided to give it a go on his own.

Going,Going, 
Gone

Chris Cecil-Wright
Cecil Wright & Partners
Office: +44 207 408 1001
GSM: +44 7920 557 837



Patagonia is a geologically diverse region with 
striking mountain formations, smoking volcanoes, 
flat, barren pampas and expansive ice fields. It is 
crowded with glaciers, lakes, fjords, ancient forests 
and wildlife such as guanacos, pink flamingos, giant 
condors and shy huemuls deer. It may be at the end 
of civilisation – next stop is Antarctica – but it 
offers some South America’s most magnificent and 
challenging trekking and riding.

It’s also home to Torres del Paine National Park, 
a World Heritage Site of the first order, which 
can offer a colossal choice of adventures, ranging 
from a soft stroll to hardcore rock climbing, with 
expeditions to glaciers and opportunities to visit the 
remote Tierra del Fuego.

The name EcoCamp had me envisioning discomfort, 
cold, wet and misery. What I found was warmth, 
of both the physical and social nature, top-rate 
hospitality and guiding, delightful international 
company and a view that defines Patagonia itself 
– the great granite Torres – popping out above my 
pillow each morning. It was communal living at its 
best, camaraderie when you wanted it, space and 
privacy when you didn’t and at the end of four days 
I felt like I’d lived the great outdoors 100 per cent 
and without a single sacrifice.

Over recent years the growth in visitor numbers 
has placed huge stress on the infrastructure of 
hotels and services inside the park, creating some 
serious environmental problems and throwing 
the existence and quality of tourist services into 
disrepute. But in January 2000 EcoCamp welcomed 
in the new millennium by choosing this remote 
World Biosphere Reserve – as the perfect spot to 
open the first true eco hotel in Patagonia. It makes 
quite a statement.

EcoCamp maintains the nomadic spirit of the ancient 
Kawesqar inhabitants who once travelled along the 
fragmented coast from Golfo de Penas to the Strait 
of Magellan looking for food and shelter. They were 
a people who lived in harmony with Mother Nature 
and built their huts out of wood, furs and leather, 
using only organic materials found at each site. 
The 21st-century EcoCamp design was inspired by 
their traditional hut, implementing an easy form of 
engineering. A number of isosceles triangles form 
the semi-hemispherical structure of the domes, 
providing important uniform distribution of the 
stress of severe wind loads, which often exceed 160–
180 kilometres per hour – a traditional, lightweight, 
flat-sided tent would be utterly vulnerable. The 
rounded sides minimise external surface contact 
with the cold winds thus lowering the impact on 
the warm interiors. Heypresto! It’s snug, strong and 
very airtight.

Where in the world is closer 
to Sydney than London and 
yet only three hours behind 
GMT? The answer is the 
Torres del Paine National 
Park in the Patagonian 
region of southern Chile.

The camp itself comprises 25 dormitory domes. At 
its heart are three giant domes that fulfil the purpose 
of resting area, dining room and kitchen. Meals are 
a communal affair with breakfast laid out like a fine 
buffet setting you up for the day: bacon and eggs, 
ham, cheeses, fruits, nuts and yoghurts. You make 
and pack your own lunch in re-usable sealed bags 
from a selection of fresh meats and salads, muesli 
bars and chocolate brownies. Dinner is a hearty 
three-course meal with warming soup, various local 
lamb dishes followed by a traditional pudding. One 
thing’s for sure – you won’t go hungry.

EcoCamp wants travellers to embrace the blustery 
weather as an integral part of Patagonia and 
squalls of wind persistently flap the outer canvas 
reminding you that nature is knocking at your door. 
Having slept snuggly between fleece sheets, you 
generally wake up any time after 6 a.m. – by which 
time the dome is already flooded with daylight – 

to the sound of horses’ hooves or a woodpecker 
somewhere nearby… and that view. Few can resist 
the urge to grab a camera and catch the first light 
striking the mountains. 

In this world of eroding wilderness, an eco trip to 
the remote region of Patagonia looks too good to 
be true but it’s every bit as wonderful as the photos. 
You can trek the giant ‘W’ through virgin beech 
forests; gaze in wonder as colossal glacial icebergs 
carve into the freezing slate blue waters of Lago 
Grey; feel healthily insignificant at the foot of the 
towering granite peaks of the Torres delPaine; and 
when the stars come out, forget it all and just lie in 
total silence underneath the Southern Cross.

Contacts For more information on booking and 
the best time to go contact heavenonearth.co.uk:  
Tel 0843 658 4500
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The 151st Bath and West Show celebrates all aspects of farming and rural life, from the 
best of British livestock to the latest technological innovations in the farming industry. 
The show offers shopping, food halls, floral marquee, rural crafts, country pursuits, dog 
show, equestrian competitions and arena displays, with over 1,000 trade stands.

The Bath and West Show, may 28 – 31
www.bathandwest.com

The Bath and West Show

After the success of the 3rd Dorset Chilli Festival 
last year, it’s back at St Giles Park for another 
scorcher of a weekend: chilli-con-carne cook-
off, run by the UK Chilli Cook-off Association, 
opens to preregistered teams to battle it out for 
the Dorset title and a place at the national finals. 
Along with some of the country’s most respected 
chilli companies showcase their plants, seeds and 
condiments, chutneys, hot sauces, chilli chocolate, 
relishes, pickles and oils.

The Great Dorset Chilli festival, August 2-3
www.greatdorsetchillifestival.co.uk

The Great Dorset Chilli festival

If you're looking for a fun and action packed day out for all the family, pop down to the Great 
Dorset Steam Fair. Traditionally this English fair is held at the village of Tarrant Hinton, 
near Blandford Forum in the heart of the beautiful Dorset countryside. Further directions are 
superfluous. Just find the village on the map, head in that direction and follow everyone else 
to the show.

The Great Dorset Steam fair, August 27-31
www.gdsf.co.uk

The Great Dorset Steam fair

Camp Bestival
Camp Bestival is a British music festival, the little sister of Bestival, 
both organized by BBC Radio 1 DJ Rob Da Bank. It is held 
annually, at Lulworth Castle in Dorset and is targeted at families 
with small children with a maximum capacity of 30,000; winning 
Best New Festival award from the UK Festival Awards in 2008 and 
Best Family Festival in 2009, 2010 and 2013.

Camp Bestival, July 31-3 August
www.campbestival.net

Hat fair – Winchester
Hat Fair is Britain’s longest running festival of street theatre and 
outdoor arts. Hatters will be all over the city, carrying out feats of 
daring do with their hat outstretched. The best of street theatre 
will pop up round every corner, and Hidden Hat Fair will take new 
performances to spaces that have never seen theatre before. A 
beautiful city alive with music and fun, with market stalls selling 
everything from etched brass to ponchos and of course lots of hats.

Hat fair – Winchester, 4-6 July  
www.hatfair.co.uk

The Great Bath feast
Bath is a handsome city at any time of year but in autumn it 
positively glows. Great food and drink are just two of the many 
reasons to visit this golden Georgian gem. The Great Bath Feast is 
a melting pot of wonderful flavours and lively personalities; of cakes 
and ale; of great gourmets and warm gastro pubs; of buns and cook 
books; of gastro gadgets and wine and food matching… a month 
long Food Festival where all of the participants are keen to share 
their enthusiasm for fine food and drink.

The Great Bath Feast gets chefs showing off and championing 
local produce. Look forward to some great gastro performances 
by visiting celebrities Angela Hartnett, Nathan Outlaw, Michael 
Caines, Raymond Blanc, Prue Leith and one of the city’s most 
famous residents.

The Great Bath feast, 1-31 October
www.greatbathfeast.co.uk

Dorset Seafood festival 
The Dorset Seafood Festival was recently placed fourth in the UK’s 
top ten food festivals by The Independent newspaper and awarded 
gold as the best event in the 2013 Dorset Tourism Awards.

The Dorset Seafood festival, 12-13 July
www.dorsetseafood.co.uk

Dorset knob Throwing & frome 
valley food festival 2014 
The world-famous Dorset Knob Throwing competition returns as 
part of the Frome Valley Food Festival. Activities include Knob & 
Spoon Race, Paint a Knob, as well as Knob Throwing. 

Dorset knob Throwing & frome valley food festival, 4 may
www.visit-dorset.com

new forest Show 
The Get Involved theme seemed to really capture everyone’s 
imagination last year. Try being a weather presenter or a news reader 
with the BBC; join in a tug of war with a tractor; test out batting or 
bowling skills with the Cricket Factory; or round up the sheep with 
a shepherd and bid for a pig at the fun Mock Auction. 

new forest Show, 29-31 July
www.newforestshow.co.uk

www.themerchantfox.co.uk



www.cecilwright.com

MadaMe Gu 99m Feadship

HaMpsHire ii 78m Feadship

TanGo 77m Feadship

Chris’ extensive experience with new builds and innate 
understanding of your vision, ensures you will be making  
what is an emotional decision from a position of strength. 

email chris@cecilwright.com

Chris Cecil-Wright has brokered and supervised the  
construction of three of the most significant Superyachts  
built in the last three years. 

There are very few things in life that come even 
close to the thrill of building your own yacht...

BeYond
BespoKe


