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#5
Welcome to the fifth issue of Leigh Life, the seasonal lifestyle magazine 
dedicated to celebrating Leigh-on-Sea’s independent businesses. There is 
so much magic to be found in Winter. We turn our homes into bejewelled 
grottos and carefully prepare festive feasts that will delight our friends and 
families. Outside we hide behind wooly, layered shields and marvel at the 
icy Narnia that surrounds us on sub-zero mornings. Yet, there is no warmer 
feeling. I would personally like to thank all of you who have been readers 
and supporters of Leigh Life this past year. Let’s continue to discover our 
wonderful little seaside town together, in all it’s festive glory.  

Francesca Quinn  x
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Join the Club.
Featuring Corner Club. Words and pictures by Francesca Quinn. 

Walking along the Broadway, you may have noticed that the café on the corner has 
had a bit of a revamp. Well, actually, a pretty massive overhaul. From the striking 
blue frontage to the trendy interior styling, the (newly named) Corner Club could 
not look more ‘transformed.’ New owners Phoebe Parry and Jack Morris have big 
plans and the decor is only the beginning.

Jack says, “You’ve got to be ambitious. We eat and drink in London a lot so we took a 
lot of inspiration from there. We wanted the wood, the bricks, the lights outside - but 
we never envisioned it looking as good as it does.”
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Phoebe says, “We’re keeping the café vibe 
but also becoming more of an eatery. The 
cakes, the bread, the pastries are all 
staying but we’re also going to become 
a lot more more brunch orientated and 
make the offering more healthy.”

Having both grown up in Leigh, 
supporting the local community is very 
important to Phoebe and Jack. Sourcing 
high quality, local produce is a huge 
priority for them and they hope to apply 
this across the board at Corner Club 
going forward. Jack explains, “Using 
local suppliers is really important to us, 
even our coffee is roasted locally by an 
independent coffee roaster - The Coffee 
Officina. By keeping it independent, you 
get a more authentic product and more 
personal service from the supplier - and 
customers really notice the difference.”

So new look, new suppliers, new brunch 
menu… surely that’s it, right? Wrong. Jack 
and Phoebe’s ambition knows no bounds. 
They’re also planning on opening a few 
evenings a week and have their sights set 
on hosting supper clubs, events and talks. 
Watch this space.  

They have clearly put a lot of love and 
thought into their new venture and it’s 
already paying off. Corner Club is a 
vibrant, bustling hub filled with all kinds 
of different people, from the coffee catch-
up mum to the laptop-and-lunch creative. 
Grab a coffee, grab a seat, and grab a 
loyalty card - you will definitely be back. 

Corner Club
44-46 Broadway
Leigh-on-Sea 
Essex
SS9 1AH

T: 01702 474307
      @cornerclublos
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Festive Fragrances.
Featuring Treasures-on-sea.  

Words and pictures by Francesca Quinn. 

Like many modern mums of two, Crystal Pavitt found herself in search of some 
well deserved ‘me time’ and a project that would help her preserve her own 
identity amidst school runs and bed times. Unexpectedly, she found it in candle 
making. 

At first she made them for herself, then as gifts for friends one Christmas, then on 
special request, and so it grew. Eventually Crystal decided to launch her own online 
shop and the orders came flooding in. 3 years on, business is booming. 

Crystal says, “Using a wooden wick, as opposed to cotton, creates a crackling sound 
like a mini-fireplace. It’s something that’s very popular in America, but not often seen 
in the UK.”  Yet more and more people are falling in love with this style of candle and 
once you’ve tried it, it’s easy to see why.

As a self-confessed candle connoisseur / addict, Crystal uses only the best ingredients 
in her products: soy wax for a clean burn and essential oils for a fragrance that will 
last. Her latest selection of scents will fill your home with the aromas of the festive 
season; Orange & Cinnamon, Christmas Tree, Winter Embrace, and (my personal 
favourite) Clementine & Prosecco. 

All are available on her website along with a number of other gorgeous items, 
including her popular childrens’ mud kitchens. Handmade by her husband Jim, a 
carpenter by trade, these adorable outdoor kitchens will keep little ones entertained 
for hours… so you can enjoy some quiet time with your candle! 

Treasures-on-sea
www.treasures-on-sea.com
       @treasuresonsea
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Tap Your 
Troubles Away.

Featuring Adele Joel, Professional Tap Dancer. 
 Words and pictures by Francesca Quinn. 

When La La Land burst onto our cinema screens, movie fans were won over by 
the jazz music, the showbiz and, of course, the tap dancing. For professional tap 
dancer Adele Joel, this was exactly the exposure that the tap scene needed. 
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She says, “I’ve danced all my life. When I 
got to the age of 17/18, I wasn’t sure that 
I wanted to go to full time dance college, 
but I had always been very strong at tap. 
So I did some research and discovered 
that there’s a huge tap scene out there that 
I had no idea about. At the same time, it’s 
very niche. There are tap festivals all over 
the world, but they’re always attended 
by the same faces. That’s why I started 
my adult classes, to try and attract new 
people to the scene.”

As a tap specialist, Adele has danced all 
over the world. She currently teaches 
across London in prestigious colleges 
and universities such as Pineapple 
Dance Studios, Mountview, UCL, Kings 
College and Guilford School of Acting. 
Adele says, “I didn’t even know it was 
possible to make tap dancing my full 
time profession but that’s exactly what’s 
happened. There’s a lot of travelling but 
that’s part of the job. I also teach locally in 
three different places; Revelations Theatre 
Company in Southend, Expressions 
Theatre Arts on London Road, and 
adult classes at Roydon Academy every 
Wednesday.”

As an organiser of the London Tap Jam, 
and determined to raise the profile of tap 
in the area, Adele is also hoping to host 
a local ‘tap jam’ in the near future. It will 
feature members from the Old Kent Road 
tap company of which she is a part of. 
Together, the group recently performed 
the Edinburgh Fringe Festival, earning a 
spot as one of the top ten rated shows. 

She explains, “At a tap jam, the tap 
dancer is seen as one of the musicians. 
There’s usually a drummer, a bassist and 
a pianist. You choose a song and dance to 
live music to that song. Most people have 

never seen tap from that side before - as 
an instrument. You can be any age, size or 
ability level and you can still participate. 
On the whole the dance scene can be seen 
as quite cut-throat and quite focussed on 
whether you look the part - but the tap 
community is very friendly and inclusive.”

Watching (and listening) to Adele dance 
is truly inspirational, and really makes 
you aware of the technical complexity of 
the genre. She says, “Sometimes people 
assume it’s less physically demanding 
than other dance genres because it doesn’t 
look like you’re moving as much. Then 
they come along to a class and realise 
that it’s much harder than it looks. You’re 
controlling four different parts of your 
foot and if you make a wrong move, 
you can’t cover it up. It’s also a mental 
workout and that’s something my adult 
students really notice.”

Feeling up to the challenge? Adele teaches 
adult classes for complete beginners 
and beginners every Wednesday at the 
Roydon Academy. 

Adele Joel
E: adelejoel@btinternet.com
www.facebook.com/adeletapjoel

 @adelejoel
Youtube - Adele Joel Tap Dance
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that delivers Christmas, but in real life it’s 
your family members. They’re the workers; 
the mums, the dads, the brothers and the 
sisters, who cook the dinner and buy the 
presents etc. So they’re symbolised by the 
reindeers in this design.”

Each bauble comes in its own gift box with 
a purple ribbon, ready to delight whoever 
is so lucky to receive it.

Tom Martin London
E: hello@tommartinlondon.com
www.tommartinlondon.com
      @tommartinldn

Like the Buddhist monk, Tom saw the 
painted snuff bottles and was inspired 
to do something beautiful. He takes this 
ancient Chinese art form and translates 
it into a modern decorative item that is 
much more familiar to the Western world - 
the Christmas bauble. 

Every year Tom creates a gorgeous limited 
edition design, which is then painstakingly 
hand painted into the inside of the glass by 
Chinese artisans. The result is a stunningly 
intricate bauble that is unique to that 
particular year, with its very own story to 
tell. 

Tom says, “The 2017 design is called ‘for 
those who deliver Christmas’, featuring 
reindeers on the beach in Leigh. It’s the 
first one I’ve done that isn’t a typical 
Christmas scene but this year I wanted to 
do something more local. More me.”

“In stories the reindeers pull the sleigh 

For Those Who Deliver Christmas.
Featuring Tom Martin London. Words and pictures by Francesca Quinn.  

Around 200 years ago a businessman travelled to Beijing, where he became addicted 
to snuff. His business failed and he fell on hard times, forcing him to take refuge 
in a temple. With no money to buy more snuff he desperately scratched every last 
bit from the bottle, leaving etchings inside the glass.  A Buddhist monk later came 
across the bottle and, seeing beauty in this discarded object, decided to paint the 
etchings from the inside - unknowingly starting a Chinese art form that would be 
passed down through generations. Or so the legend goes. Why am I telling you all 
of this? Because of Tom Martin.
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Extravagant Eats. 
Featuring Baroque Café. Words and Pictures Francesca Quinn. 

Past the white statuettes and through the long velvet drapes, Baroque Café makes its 
Leigh debut. Here you enter a world that’s part bijoux Parisian café, part theatrical 
scene. From the ‘Sistine Chapel-esque’ ceiling, decorated with bejewelled chandeliers, 
to the swirling marble (provided by Marchetti Stone) that covers the restaurant floor 
and bar - the decor screams opulence. There are a thousand details to take in, all 
styled with intention and flair. Yes, Baroque’s grandeur may be slightly tongue-in-
cheek, but those who think it’s all pomp and no circumstance should certainly think 
again. 

Serving a range of classic dishes to suit everybody, from the seafood savant to the steak 
and frites fan, both the quality and the portions will not disappoint. Despite its grand 
appearance, this is no nouvelle cuisine establishment. As owner, Troy Giles, puts it, “this 
is a place for the gourmand” and by that he means; people who like to eat. 
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Chateaubriand, bourbon ribs, and even 
breakfast staples like eggs Benedict have 
each been given a decadent upgrade - duck 
eggs and gravadlax are used in place of 
hens’ eggs and smoked salmon, and the 
bourbon rib sauce is made with a very fine 
whiskey. Feel like upping your breakfast 
game? Here there is not only a traditional 
English breakfast, but Irish and Scottish 
varieties to discover too. And it’s not just 
the UK that you can tour on the menu; 
Baroque offers staple dishes executed to 
perfection from all over the world - Asian 
Duck Salad, New York Chicken Waldorf 
Salad, Linguini Vongole… 

No expense has been spared when it comes 
to ingredients and the chef treats every 
single one like it’s the star of the show. Bold 
flavours take centre stage and, as with the 
decor, there is a zero tolerance policy on 
blandness. 

Then, of course, there’s the extensive wine 
and champagne list. The self-confessed 
wine snob would delight at some of the 
names in the line-up (award winning wine 
producer Albert Bichot for example) and 
yet there are carefully selected wines to 
suit every budget. Wine suppliers, Wine 
de Vign and Worsley Wines, have even 
provided tipples exclusive to Baroque, 
adding yet another item to the list of things 
that make this little place a truly unique and 
unmissable experience. 

Baorque Café
119 Broadway 
Leigh-on-sea 
SS9 1PG

T:  01702 477888
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A Loafy Lesson.
Featuring Flour & Spoon and Birdwood Bakery. 

Words and pictures by Francesca Quinn.  

Before attending Flour & Spoon’s sourdough bakery course (held at Birdwood 
Bakery), my bread baking attempts were few and faulty. The results of my efforts 
until this point could almost be described as the invention of a new building 
material…

And yet, thanks to Flour & Spoon owner and baking guru Roman Jedlovec, I 
emerged from the course with, not one but, two perfectly baked sourdough loaves 
and six very tasty bagels. It’s testament to the fact that, under Roman’s instruction, 
even the most hapless baker can master the art of sourdough. And what a skill to 
gain. 

Not everyone was as clueless as myself - amongst us was a keen sourdough baker, 
looking to refine his technique. Yet, despite the different ability levels, the class 
was small enough to ensure that everyone received a tailored experience. There 
were plenty of opportunities to ask questions and Roman’s relaxed and friendly 
demeanour made everyone feel at home. 

Throughout the day we were treated to some of his own delicious baking creations, 
freshly made on site (his walnut sourdough was a particular favourite of mine). 
As well as stocking Birdwood Bakery, Roman often takes his bread to artisan food 
markets, where his loaves are a big hit. 

His baking classes are a very new addition to his business and spaces are limited. 
However, keen students will be pleased to know that new dates have been released 
for January so ask at Birdwood Bakery Leigh Road for more information. You too 
can be a star baker worthy of a ‘Hollywood Handshake.’

Flour & Spoon at Birdwood Bakery
125 Leigh Road,
Leigh-on-Sea,
SS9 2NH

E: bakery@flourandspoon.uk
www.flourandspoon.uk

 @flour_and_spoon
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Knot Your Average 
Jewellery. 

Featuring Biddy&Oz. 
Words and pictures by Francesca Quinn. 

Recently, the topic of mental health has been increasingly in the public eye, 
with even the young Royals championing a more open and frank approach. 
Princes William and Harry, and Catherine Duchess of Cambridge even made an 
appearance in the BBC program ‘Mind Over Marathon’, which highlighted the 
positive effects of exercise on mental wellbeing. However, studies have shown that 
getting involved in creative endeavours can be equally beneficial. 

Kelly Groves, founder of Biddy & Oz can attest to this. She started making her 
beautifully quirky knot necklaces after suffering with stress and anxiety. She says, “It’s 
not something I dwell on but I’m not scared to tell people that that’s why I started 
doing it. At the time I was really upset and didn’t know what was going on. I was 
signed off from work for 2-3 weeks but I felt like I needed to do something. I’m not 
someone who can sit around at home and there was only so many times I could 
walk the dog. I’d read something about a woman who had started knitting scarves to 
relieve her anxiety. So, I bought some clay.”

Her beautiful necklaces didn’t come to fruition straight away (Kelly describes her first 
creative attempts as ‘shocking’) but once she achieved her gorgeous knot, she couldn’t 
stop. At first, Kelly kept her craft a secret, wearing her necklaces but not telling anyone 
she had made them. She couldn’t believe it when she was inundated with people 
asking her where she got them. Not knowing what to do with the abundance of knots 
that she had at home, Kelly began to hand them out to friends and family and their 
popularity continued to grow - Biddy&Oz was born.
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 Named after her grandmother Beatrice 
(Biddy) and Oz, her cat, the brand is rooted 
in the close relationship they share. 

“She was a dressmaker. My nan taught 
me to sew, she taught me draw, she is my 
hero. Unfortunately she is very unwell with 
severe dementia now but when she saw the 
logo she knew instantly it was about her 
and the cat. It made me feel really good.”

Throughout her life, Kelly’s grandmother 
was actively involved in charity work, 
so when Cancer Research recently 
approached Kelly for a breast cancer 
awareness collaboration, it was an instant 
yes. For every pink or gold knot sold, £2 is 
donated to Cancer Research. 

The knots come in a variety of gorgeous 
colours, like Miami Blue, Christmas Glitter, 
and Flamingo Pink. Kelly was determined 
to capture a feeling of fun and light-
heartedness in her designs and in the brand 
as a whole. She says, “They’re so totally 
opposite from my usual style - I’m usually 
very monochrome - but I love them for 
that reason. I want them to be bright and 
fun and a little bit crazy.” 

Kelly’s wonderfully tactile knot necklaces 
are currently stocked in The Nook in Leigh, 
although they are also available online via 
her Etsy store.

Knot obsessed yet? You can now also 
buy Biddy&Oz knot cushions from 
StoreThirty3 in Leigh.

Biddy&Oz
E: info@biddyandoz.com

  @biddyandoz



Bubbles
Featuring 6 (Six Salon Services). Words and pictures by Francesca Quinn.

New Year Party Time
A poem by J D Healey

T: 01702 831286 E: bubblespetcare@gmail.com
38 Broadway, Leigh-on-Sea, SS9 1AJ

New Years Eve it’s party time
Sup the beer and drink the wine

Special meal with new made friends
Comedian sometimes offends.

 
Food and dancing all the way
To give old year its last hooray
Music singing from the show

Songs and jokes and laughter flow
 

Countdown starts with 10 to go
Poppers and balloons to throw
At last the final seconds boom

Bells and chimes to fill the room
 

Hugs and kisses, chinks and cheers
Shaking hands, smiles and tears

Special thoughts for old friends passed
Resolutions never last.

 
Confetti, streamers piled in heaps

Stay up late, eat tats and neaps
Champagne flows, fizz and bubbles

Drink too much- have some troubles.
 

In the morning a different story
Headache-nausea feeling poorly

Take some pills and close your eyes
Promises to be more wise

 
Last day today with sad farewell
Next Year to meet again we tell

Drive Safe –good trip to all we wish
Memories that last just bliss.
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Tune In. 
Featuring Val Hodgson, Paino Teacher & Tuner. 

Words and pictures by Francesca Quinn. 

There is many a household with a sad unused piano in the corner, untuned and 
neglected for years, perhaps without a single person in the family who even 
knows how to play. Maybe it was bought with great intensions years ago or, most 
likely, passed down from an older generation for whom it would once have been 
the main source of evening entertainment. Every so often someone will say, 
“Wouldn’t it be nice to get that old thing sorted again” or “wouldn’t it be lovely to 
learn” but there it sits.  

Val Hodgson knows these pianos well. As the first female piano tuner for Steinway 
& Sons, she has been tuning pianos locally and in London for almost 30 years. 
Throughout that time she has tuned for many a big name, including Frank Sinatra, 
Jules Holland, Stevie Wonder, Tony Bennett, Abbey Road Studios and the BBC Proms 
Concerts to name but a few. Although she still assists at the SouthBank from time to 
time, Val now prefers to work closer to home, regularly tuning at the Piano Pavilion, 
Cliffs Pavilion and Palace Theatre in Southend. 

With nothing but a small bag of tools and a perfect ear for music, Val transforms even 
the most toneless old pianos into harmonious instruments once again. Of course, 
anything sounds incredible if you can play as beautifully as she does - but the piano 
being properly tuned definitely helps. 

Having a well tuned piano is no good if you’ve never learnt to play but, luckily, Val 
can change that too. She teaches all levels and all ages and says, “It’s never too late to 
start learning to play the piano, some of my oldest pupils are in their eighties. The 
important thing is the ability to concentrate and the willingness to practice every 
single day.”

So let’s breathe some life into our poor old pianos and bring music into our homes 
once again this festive season. After all, there is no greater gift than the gift of music. 

Val Hodgson 
E: pianoval@icloud.com
T: 07809395588
www.pianopavilion.com
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Other Letters
Featuring 6 (Six Salon Services). Words and pictures by Francesca Quinn.

It’s Party Time.
Featuring OTHERLETTERS. Words and pictures by Francesca Quinn.

Sisters-in-law, Debbie and Linda, each have four children - and you’d think that 
would be quite enough to keep them busy. Yet, somehow, this formidable duo 
manages to find time to run OtherLetters - their bespoke party decorations 
business. It started as making personalised birthday banners for their own 
children, then cake toppers, then selling via social media to friends, before finally 
launching online a year ago. 

Since then, things have certainly picked up speed. Aside from their local customer 
base, OtherLetters provides party decorations all over the UK and internationally 
for all kinds of celebrations. Their gorgeous designs and stylish displays have also 
attracted the attention of instagram influencers and corporate customers, such as 
Mother of Daughters. Juliet Sear, Mère Soeur, Savvy Mummy, British Style Council 
and H&M. 

Debbie says, “We provide decorations for a lot of launch parties, book launches and 
corporate events. Our branded straws are particularly popular. We also do a lot of 
things for charities, such as Macmillan and Breast Cancer Care.”

Linda says, “It’s been really busy. Until now we’ve been running the whole thing from 
my shed, working whilst the children are at school and a little bit in the evenings. We 
do everything ourselves, from the making, to the packaging and posting.”

Debbie and Linda do have the occasional little assistant, Linda says, “The children 
love helping, especially the girls. We also get a lot of our inspiration from them, what 
they like, what they talk about - we always ask their opinions when buying new stock. 
At the moment, unicorn parties are quite a big thing.”

Debbie says, “We also get a lot of inspiration from interiors trends, the kinds of 
colours and styles people are wanting in their homes - for example, rose gold and 
monochrome are both very popular right now and that’s reflected in the decorations 
people are choosing.”

For the past year their business has been entirely online, but not any more; 
OtherLetters has recently opened a shop in Leigh’s Old Town. Now customers can 



browse theme ideas and get plenty of party 
inspiration. Carefully curated displays 
present a whole host of eye-catching party 
products. Even the paper plates and cups are 
stylish, and there’s plenty to look at besides 
those. Adorable Christmas crackers with 
reindeer faces, colourful tassel garlands, 
giant balloons, and pink marbled napkins 
are just a tiny selection of the many products 
on offer.

The location itself is no accident, the 
iconic Old Foundry building belonged to 
Debbie’s late mother, Lynn Tait, and was 
home to the much loved Lynn Tait Gallery 
for over 30 years. Debbie says, ‘Lynn was 
a great supporter of our business and she 
wanted us to have part of the building for 
OtherLetters. We are so excited to have this 
new space in the heart of Old Leigh.’ 

Swedish born Linda may not have lived in 
Leigh for as long, but her love for the area 
is no less firmly rooted. Moving to the UK 
when she was 19, Linda and her husband 
Ralph relocated to Leigh after the birth of 
their first child in 2007. She says, “It’s such 
a nice place for young families and it’s been 
wonderful to live close to Ralph’s family.”

The presence of so many young families 
in the area is sure to be a big positive for 
OtherLetters, as they take this exciting new 
step in their journey. And, with so many 
irresistible items in their Christmas range, it 
might be time to call in the little elves once 
again - I think things are about to get busy. 

OTHERLETTERS
The Old Foundry
66 High St
Leigh-on-sea
SS9 2EP
 
E: hello@otherletters.co.uk
www.otherletters.co.uk

 @otherletters
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Work Less,
 Burn More Fat.

Featuring Push Spin Studio. Words and pictures by Francesca Quinn. 

Ever come home from a workout feeling so hungry that you end up eating far more 
than you would if you hadn’t done any exercise at all? You’re not alone. According 
to Push Spin Studio owner and instructor Ben Rankilor, it’s a common mistake and 
could be a sign that you’re trying too hard. It may seem crazy, but working harder 
doesn’t always mean you’re burning more calories. 
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Members can ensure that their training is at 
the level and intensity they want it to be.”

But the clever techy stuff doesn’t stop there, 
members can also choose to wear a Polar 
heart rate monitor and download the Polar 
Beat app. The app collects the data from the 
bike and heart rate monitor and records all 
your spin session stats. So there you have 
it - you’ll never need to leave a spin class 
feeling ravenous again and you’ll probably 
see much better weight loss progress 
because of it.

Of course, what you eat is just as important 
as how much you eat, so I asked Ben what 
his go-to post-workout dinner would be. 
He says, “Salad, boiled rice with roasted 
veg and olives thrown in to add some 
flavour, then some lean meat (like chicken 
or turkey) or poached salmon, maybe 
with some ginger and teriyaki sauce. It’s 
good because you need the protein to 
rebuild your muscles and you need the 
carbohydrates to refuel your body. Most 
importantly, loads of fluids. Hydration is 
key.”

Never been to a spin class before? Get in 
contact for a free trial. 

Push Spin Studio
Inside Clements Arcade
9-11 Broadway
Leigh on Sea
Essex 
SS9 1PA

T: 07711 071 697
www.pushpush.co.uk

 @pushpushspinning 

Ben explains, “It’s not necessarily true that 
the harder you work, the more fat you 
lose. If you work too hard you actually 
burn a greater percentage of energy that 
comes from carbohydrates, as opposed to 
burning fat. When you burn out all your 
carb stores it makes you starving hungry, 
so you eat like mad because you need to 
replenish those stores. You actually burn fat 
more efficiently when you work at a lower 
intensity level, and when you burn fat it 
doesn’t make you so hungry.”

According to Ben, the secret lies in the 
monitoring of your heart rate and in 
knowing the difference between being in 
your ‘fat burning zone’ and being in your 
‘fitness performance zone’. 

Ben says, “It’s important to learn where you 
want your heart rate to be. Different heart 
rates give you different results. For example, 
your fat burning zone might be 130-140 
beats per minute, whereas anything over 
140 might be your fitness performance 
zone.” 

At Push Spin Studio, educating members 
about heart rate monitoring for targeted 
goals is important. Ben and co-owner Melly 
Eveleigh have recently invested in £30,000 
of new spin bikes; each one has the ability 
to provide detailed feedback about your 
workout including leg speed, calorie burn, 
how much power is being driven through 
the bike, and that all important heart rate. 

Ben says, “Cycling is the only thing we do 
and if you want to be the market leader 
in any field you have to have the newest 
equipment. That’s why we recently invested 
in new Keiser bikes, which are the best 
bikes on the market. Compared to the old 
bikes, they’re smoother, the calibration 
is better and the amount of information 
they give is significantly more accurate. 



It makes a lot of sense that when a child feels happy and safe, they are more likely to 
flourish. It’s a fundamental principal of ‘attachment learning’,  -  that staff nurture 
their attachment relationships with the children, which in turn underpins the 
entire ethos of care and learning at Small Friends day nursery.  

Good Attachment, 
Better Learning. 

Featuring Small Friends Day Nursery. Words and Pictures Francesca Quinn. 

As a child psychotherapist, Small 
Friends owner, Louise Parfett places 
huge importance on the psychological 
wellbeing of the children in her 
nursery and the effects this has on 
their development. Louise says, “Good 
development stems from good early 
relationships. We like to make sure 
that the children have a good settling 
in procedure and that they have one 
special member of staff with whom they 
form a particularly secure relationship 
with. Children’s relationships with staff 
are key to their wellbeing, learning and 
development.”

The nursery prides itself on having a 
ratio of staff to children that exceeds 
the national requirements, so each 
child is sure to get the level of care and 
attention they require. 

“Fundamentally, developing children’s 
personal, social, and emotional skills 
through adults attuning to their needs 
underpins everything we do here 
because we believe it forms the basis 
for all other areas of learning. Feeling 

secure within trusting relationships 
means children are more likely to be 
curious and learn through play in the 
different designed play experiences we 
create.”

There are certainly plenty of different 
play areas to explore. Following a 
recent extension and refurbishment, 
the nursery has gained an outdoor play 
area, a library, and a beach house where 
the children can learn about the local 
coastal environment. 

Louise says, “We place a lot of emphasis 
on the fact that we are a coastal nursery. 
I love the beach and the estuary and 
I’ve lived here all my life. The majority 
of our children also come from the 
local area and I think it’s important to 
celebrate what we’re about in Leigh. 
In the beach house the children can 
play and identify British shells, we 
have identification posters up in there 
and they learn about the tide and the 
natural environment. We focus more on 
natural toys and equipment, rather than 
plastic toys.”
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The nursery also includes a physical 
playroom with a ball pool and climbing 
apparatus, a large playroom and a 
messy room for arts and crafts. Louise 
says, “We’re very focussed on creativity 
here and it’s present throughout the 
nursery, children are naturally creative 
thinkers. Art is a big part of living in 
Leigh, with so many local artists and 
the art trail.” 

Recently, Small Friends day 
nursery received an Ofsted rating 
of ‘Oustanding’ in all areas, and it’s 
clear to see why. Every aspect of the 
children’s experience has been carefully 
thought through, from communicating 
each child’s ‘learning journey’ to their 
parents, to the food that is lovingly 
prepared for them. 

Louise says, “We have freshly cooked 
food by Jackie, our nursery cook, 
centring around fruit and vegetables 
and a variety of foods. We have things 
like salmon and couscous, and lots of 
warming meals. We cater for childrens’ 
dietary requirements and try to follow 
parents’ eating and sleeping routines as 
much as possible.”

Starting this winter, Small Friends 
nursery will be introducing an early 
drop-off and later finish to better cater 
for working parents. To find out more, 
contact Small Friends for details. 

Small Friends Day Nursery
15 Rectory Grove
Leigh-on-Sea 
SS9 2HA

T: 01702 471235
E: smallfriends@outlook.com 
www.smallfriends.co.uk
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Supper at Sara’s.
Featuring Marlon’s Supper Club.  Words and Pictures Francesca Quinn. 

It’s a well known fact that us Leigh-on-sea folk like to eat. Whether it be a casual café 
lunch or a fancy sit down dinner, food and socialising in Leigh go hand in hand - 
probably because we have such an abundance of choice. Like many of you, I’m always 
keen to try any new eateries and so, when I heard about a pop-up restaurant taking 
place at Sara’s Tea Garden, I was determined not to miss out. 

Marlon’s Supper Club was born from a 
passion for home cooking that evolved 
over a period of 12 years, hosting dinner 
parties and supper clubs at home. Along 
with his wife and soux chef, Lyndsey, 
Marlon decided to take that passion and 
share it with the wider world (much to our 
delight). Taking advice and inspiration 
from his good friend Dal Sainty (an 
experienced chef of 30 years who has 
worked in fine dining establishments such 
as The Savoy and Park Lane Hotel) Marlon 
was well prepared to undertake his new 
venture. 

So this is how it came to be that in the 
cosy surroundings of Sara’s Tea Garden, 
a lucky few enjoyed a rather fine feast. 
Choosing from a delectable menu that 
included canapés, garlic king prawns, herb 
stuffed pork, slow braised beef cheeks, 
apple crumble and much much more, 
we all ate our fill. Skilfully prepared and 
beautifully presented, the food did not 
disappoint. It was both comforting and 
flavourful, and fitted the relaxed setting 
perfectly. 

On leaving the warmth of the Tea 
Garden and stepping out into the cold 
night air, we all agreed that we had 
thoroughly enjoyed the evening, with the 
added satisfaction of having taken part 
in a unique and memorable experience. 
After all, what is more special than a 
meal shared with friends and prepared 
with passion. 

Missed out this time? Don’t worry, future 
dates have already been announced, with 
‘themed’ and ‘singles’ nights also on the 
cards.

Future dates are: 
Sat Jan 6th
Sat Feb 17th
Sat March 10th
Sat April 14th

Sara’s Tea Garden
64 High St 
Leigh-on-Sea 
SS9 2EP

T: 01702 477315
www.sarasteagardens.co.uk
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Personalised Prints.
Featuring Ryan Birnie, Motion Graphic Designer. Words by Francesca Quinn.

On a sunny day in Leigh, it’s not unusual to see the odd fancy car parked along the 
Broadway, or a convoy of bikers heading to the old town. Every petrolhead has a 
special relationship with their pride and joy but, as winter sets in and the weather 
turns anti-social, it’s not so easy to go coastal cruising. 

Thanks to Ryan Birnie, however, there is still a way to enjoy your prized possession. 
Ryan is a local freelance motion graphic designer and illustrator specialising in custom 
illustrations. Drawing from photographs he creates strikingly accurate prints of 
motorbikes, cars, boats, houses and store fronts to display on your wall. He even includes 
names, number plates and house numbers to make it feel truly yours. 

Ryan says, “People spend a lot of money on their cars and motorbikes, and on the boats 
in particular. There’s a massive feeling of attachment to them, they’re like their babies. I 
think the boats are my favourite to illustrate. It’s so rewarding to see people’s reactions 
when they receive the prints, and to see them really enjoy it. ”

These detailed depictions make fabulously thoughtful and unique gifts for friends 
and family and can be bought via his Etsy shop, where you will also find gift cards, 
personalised children’s artwork and comedy prints. Although Ryan’s presence is currently 
solely online, he has plans to expand this going forward. 

He says, “The next step is getting some studio space in Leigh early next year. I’ve grown 
up here and there’s a great creative vibe and community feel. It’s quite a rare thing.”

Aside from his custom work, Ryan has collaborated with some big names; most recently 
working on a project for animal charity WWF on a book that aims to raise children’s 
awareness about  endangered species and working on animations for the likes of Google. 
To check out more of his artwork, visit his website and Etsy store. 

Ryan Birnie
T: 0744 544 6684
E: ryan@ryry.co.uk
www.ryry.co.uk

 @ryan_birnie
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Want to promote your business to the people of Leigh-on-Sea? Get in 
contact to be featured or to advertise in the next issue of Leigh Life. 

Francesca Quinn 
fran@leigh-life.co.uk

Visit www.leigh-life.co.uk to find out more.

Be Featured In 
Leigh Life.

111-113 Leigh Rd, Leigh-on-Sea, Essex, SS9 1JH
T: 01702 472785 E: bonivee@icloud.com

     @Boniveeltd



“Maybe Christmas, the Grinch thought, doesn’t come from a store.”
 

Dr Seuss

www.leigh-life.co.uk

   @leigh.life


