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Live Ribble Valley is produced by Live Magazines Ltd, a dynamic 
independent publishing house, which has emerged as a leader in 
the luxury magazine sector.

The current portfolio of popular titles includes Live Ribble Valley 
and Live Preston & Fylde, which target an affluent and growing 
readership.

Our consumer and corporate readers aspire to the finer things in 
life and enjoy discovering more about the area in which they live, 
work and play.

The Live Magazines Ltd titles deliver original editorials covering the 
latest in fashion, travel, beauty, business, sport, interiors, motoring, 
culture and property.

Live Ribble Valley is the perfect complement to life in one of 
Britain’s most desirable counties and aims to showcase luxury living 
to an affluent audience who enjoy the compelling editorial content, 
which has been carefully tailored to their profiles. 

Live Ribble Valley offers a unique perspective on all things luxe to 
the most attractive demographic.

Live Ribble Valley is distributed to 18,000 
AB households, businesses and estate agencies in:

The magazine is also available in selected bars,  
restaurants and retail outlets and by subscription.

CIRCULATION & DISTRIBUTION
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BREAKING OUT 
OF THE BOX 

O
ne day Wayne Hemingway 
looked out upon the country 
and didn’t like what he saw.  
Britain had become boring. 

Row upon row of identikit homes which  
lacked any sort of individuality or individual  
expression were blighting the landscape. 

In an op-ed piece he penned for  
The Independent he coined the term,  
‘the Wimpification of Britain’. It was an 
opinion which struck a chord with many 
and brought him an unlikely ally when  
he appeared on BBC2’s flagship current 
affairs show Newsnight. 

Jeremy Paxman was known for his testy 
interviewing technique. His eviscerating 
encounters had scarred many a politician’s 
career. Who can forget the time he asked 
Michael Howard the same question 12 times  
in just 90 seconds. Yet on this occasion the 
nasal sneer of contempt was notable in its 
absence. He thought the designer from 
Blackburn was on to something. 

“There was a debate with me and some  
senior people at the top five house-builders.  
He [Paxman] did what he often does. He 
sided with somebody in the debate, and he 
sided with me,” Hemingway explains. 

“Within a few weeks of that Hemingway 
Design had been contacted by the chairman  
of Wimpey Homes, Peter Johnson, who had  
some sympathy with what we were saying. 
He asked if we’d be interested in coming  
to see a site that he had in Gateshead, which  
is where he was from. 

“They’d had it for 12 years and had  
not been able to do anything with it. We 
went up to see it thinking he just wanted 
myself and my wife Gerardine to do a few 
prototype houses.” 

To Hemingway’s consternation Wimpey 
actually wanted them to design all 760 
properties on the site: “Gerardine agreed, 
even though we’d never designed anything 
but our own family home in terms of housing  
before. We just went about it like we do  
with anything. We went out, researched it 
and built a team around us.”

With Gerardine leading the design team, 
Staiths South Bank became a runaway 
success, and set a new benchmark for what  
was possible in design-led housing that was 
priced to appeal to the local community. 

“We were in our late thirties, so we  
were not naive. At that age you start to  
take to things in your stride. We knew  
what we had to do to deliver it and we’ve 
always had the philosophy that if a job is 
worth doing it’s worth doing well. 

“We’ve also got a pretty good 

understanding of what is good and what is 
not good. I don’t think we had any doubt  
it was going to be great. The only thing that 
was going to stand in our way was if  

the developer, Wimpey, got cold feet on  
the bravery that it would need from their 
side to deliver something that was a long 
way from the norm of what they usually 
delivered. 

“It probably is a career highlight of  
what myself and Gerardine’s generation  
of Hemingways have achieved.” 

The business has now become generational  
with daughter Tilly and son Jack, now in 
their thirties, who are both partners at 
Hemingway Design. 

Though the business is now based not  
far from Wembley Stadium, Blackburn 
Rovers’ supporter Hemingway has never 
shied away from his origins. There has  
been no attempt to lose the accent, or  

Wayne and Gerardine Hemingway run a multi-award winning 
design company that has touched everything from fashion to 
interiors. Now they are revolutionising house building, writes 
David Fearnhead 
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WE WOrk Hard On 
EvEryTHing WE dO,  

BuT yOu’rE gOing TO 
WOrk EXTra Hard iF yOu 
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GO 
WILD… 

T
he cold grasp of winter is finally coming to an end and 
I can’t wait to get stuck in to spring’s bounty of fresh 
edible shoots, flowers and fungi. Through the year we 
will be taking a look at the range of amazing flaura 

and fauna that supply us with super healthy, fresh, local and 
truly seasonal food, even better it’s all free. All you need, is  
to know what you’re looking for and where to find it, and I’m 
here to help.

Through March and April wild garlic is out in force, on nearly  
every walk I take I will find mounds of the stuff. There are 
numerous spots up the River Hodder where this damp woodland 
loving plant can be found in abundance. 

The distinctive garlic smell makes it easy to identify, the 
abundance of its growth makes it easy to harvest and the superb 
flavour means it can suit almost every savoury meal.

Wild garlic (Allium ursinum)
Wild garlic goes into leaf from as early as February, but for us 

up north we’re looking at mid-March. Its leaves are spear shaped 
with a pointed tip, and can range from five to 15cms in length and  
three to six cms wide.

Each plant has one single flower head that looks like a white 
pompom sat on top of a pole growing from the centre of its 
rosette of leaves.

The root resembles a small but elongated clove of garlic. n

WILD GARLIC AND 
CHEESE SCONES
These scones are a staple in my household 
and can be baked and frozen for use later in  
the year, serve them with pasta, chilli, pies  
and casseroles. We often eat them warm with  
a good knob of our homemade seaweed 
butter, but real butter will work well also! 

Ingredients (8 Scones):  
250g plain flour  
75g unsalted butter, small chunks  
1 tsp baking powder  
1 tsp salt  
50g mature cheese, grated   
15-20 young wild garlic leaves and stems, 
finely chopped  
150ml milk

Method:  
Place the flour into a large bowl and add 
the butter. Rub the flour into the butter 
until it resembles fine breadcrumbs.

Add the salt, baking powder, grated cheese,  
chopped wild garlic leaves and mix.

Make a well in the middle and add the 
milk, a little at a time, mix with your hands 
or a large spoon.

Remove and form it into a ball in your hands,  
then flatten the dough into a thick round on  
a floured surface and cut into eight wedges.  
Place on a lined baking tray.

Bake in the middle of a pre-heated oven, 
180 C, for 15 to 20 minutes until risen and 
lightly browned.

Enjoy with your favourite soup or pasta dish.

Renowned wild food forager James Wood takes 
a look at wild garlic, where to find it and how 
to cook with it. Photography: Totally Wild UK 

tobeconfirmed  tbc

James Wood is a renowned wild food forager, running wild food cookery and foraging courses 
throughout England. His book ‘The Foragers’ Cookbook’ is now available through Amazon.

www.totallywilduk.co.uk @totallywilduk
TM



Live Preston & Fylde is produced by Live Magazines Ltd, a dynamic 
independent publishing house, which has emerged as a leader in 
the luxury magazine sector.

The current portfolio of popular titles includes Live Preston & 
Fylde and Live Ribble Valley, which target an affluent and growing 
readership.

Our consumer and corporate readers aspire to the finer things in 
life and enjoy discovering more about the area in which they live, 
work and play.

The Live Magazines Ltd titles deliver original editorials covering the 
latest in fashion, travel, beauty, business, sport, interiors, motoring, 
culture and property.

Live Preston & Fylde is the perfect complement to life in one of 
Britain’s most desirable counties and aims to showcase luxury living 
to an affluent audience who enjoy the compelling editorial content, 
which has been carefully tailored to their profiles. Our advertisers 
get considerable response and enjoy consistent results.

Live Preston & Fylde offers a unique perspective on all things luxe 
to the most attractive demographic.

Live Preston & Fylde is distributed to 18,000 
AB households, businesses and estate agencies in:

The magazine is also available in selected bars,  
restaurants and retail outlets and by subscription.
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get yourself screened  
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FY8 St Anne’s
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PR4 Westby
PR4 Woodplumpton
PR4 Wrea Green
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PR5 Croston
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Clowning around for 25 years…
S

ince taking to The Blackpool Tower’s 
circus arena in 1991, the Endresz 
family has drawn in crowds year in  
year out to wow, surprise, entertain  

and most of all, fill the room with laughter  
with their circus antics. 

Sitting at the base of the resort’s iconic 
tower, within its giant legs, the 110x110ft  
arena is the oldest static circus in the country  
and seats an audience of 1,300 people. 
Since it opened, demand for the show has 
never waned and a season has never been 
missed. When the Endresz family came to 
take residency, they knew they had to keep 
up the fantastic reputation the circus had 
established and in 25 years they have not 
disappointed.

“We have been here for a long time now,”  
comments Laci Junior, son of Laci senior 
who first brought the show to Blackpool. 
His clown name, as many readers will 
already know, is Mooky and he is part  
of a double act with his brother Tom  
(Mr Boo to you and me).

“It’s lovely to see people bringing their  
children to the show after coming themselves  
when they were little. Without an audience  
we are nothing and we would like to take 
this opportunity to thank every single person  
who has ever made the effort to come and 
see us over the years.”

Being part of the circus is in their DNA 
and as the brothers tell me more about the  
family’s history, achievements and accolades,  
it’s almost enough to make me want to run  
away with the circus.

“In most families if you say you want  
to join the circus all hell would break  
loose, it’s quite the opposite in ours,” 
explains Mooky.

“If I’d said to my mum and dad that  
I wanted to be a lawyer there would have 
been a lot of explaining to do. Both our 
parents are from circus families. Our dad 
is originally from Hungary and our mum 
is from the UK. In fact, we are the ninth 
generation in our circus family so it is more  
than in our blood – it’s who we are and 
that’s something we are all very proud of.”

Quite a romantic story, Mooky and Mr 
Boo’s father, a trapeze artist, met his wife 
Maureen whose act was in juggling and 
balancing, whilst Laci was performing with 
his brother Attila for Maureen’s family’s 

circus. After falling in love and a lot of 
travelling, the couple settled in England and  
had three children. All three followed mum  
and dad into the ring from an early age and  
are integral to the show you see today.

“Our parents no longer perform,” explains  
Mr Boo, “but they are still heavily involved  
in the back stage side of things. Dad is 
dedicated to sourcing the best acts from 
around the world, whilst Kate our sister 
works in wardrobe and mum looks after  
the copious amounts of paperwork that 
comes with producing a show like ours.”

Laci Jnr (Mooky), made his first 
appearance as a circus clown at the tender  
age of four and first drew international 
acclaim as a juggler, appearing with his 
sister Kate. He has worked in most of  
the leading circuses in Europe, appearing  
on the Paul Daniels’ TV special three times,  
as well as taking part in royal performances  
for the late HRH Princess Margaret in the  
Royal Command Performance and Prince 
Rainier in the Monte Carlo Circus Festival.

Keeping the show fresh year in year out 
is something that is obviously high on the 
agenda for the Endresz family and one of  
the ways they do that is by bringing in acts  
from all over the world.

“The circus runs from April to November  
which means a lot of our circus members are  
away from home for a long time,” says Mooky.

“It’s important we look after one another  
and keep morale high. We are a close  
knit group and we treat everyone like 
family. I think that’s one of the reasons  
we are successful.

“We also do everything we can to keep 
tradition at the heart of our circus show. 
We are lucky to have a beautiful ornate 
arena to perform in and we are one of the 
last circuses to have a live band as part of  
the production.”

To mark the family’s 25 years’  
residency, an exclusive party was held at  
The Blackpool Tower with some of the  
north’s entertainment royalty in attendance.  
Iconic comedian Ken Dodd came to the 
celebration and was seen with his family 
enjoying the show from the Royal Box.

The Jubilee Circus Show will be running 
until 6th November 2016 and features 
hilarious slapstick antics and jaw dropping 
stunts. From Mooky and Mr Boo’s trip 
around the world to their wild western 
stand-off in Buffalo Bill, The Endresz family’s  
Blackpool Tower Circus show is extra special  
this year. n

The Blackpool Tower has had an exhilarating circus show for more  
than 120 years, with 2016 marking 25 years since Endresz family  
circus took residency, writes Emma Brereton 
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For more information and  
to book tickets visit:  
www.theblackpooltower.com 
/attractions/the-blackpool-
tower-circus 

wE arE THE  
ninTH gEnEraTion in our 

CirCuS FaMilY So iT iS MorE 
THan in our Blood 

wE arE luCKY To  
HaVE a BEauTiFul ornaTE 

arEna To PErForM in

Before the big day it’s usual for the bride and groom to be to mark their last few days of freedom with a 
weekend away.  Tracy Hargreaves finds out what activities are out there to get the pre-wedding celebrations 
off with a bang!

86  travel

G
etting married is a huge 
commitment and couples 
are always on the look 
out to make their day 

extra special, but that also includes the 
obligatory hen and stag dos.

Gone are the days when you just 
went for a meal and a drink. Now 
celebrations last a weekend, if not 
longer. Trying to find something that’s 
suitable for everyone’s taste and 
budget can be a minefield. However, 
if you don’t want to organise 
yourself, there are now numerous 
packages and plenty of activities with 
destinations all over the UK, so you 
don’t have to travel far.

If you’re looking for an 
adventurous stag or hen 
do your whole tribe will 
never forget, choose Go 
Ape! With 30 sites available 
around the UK, you can 
swing through the trees 
or test out the terrain on a 
Segway, (all in fancy dress of 
course). goape.co.uk

For a trip on the wild side, 
Wild Woman wilderness 
adventures will offer an 
exhilarating holiday escape 
where you will learn 
traditional living skills, 
including: identifying wild edible 
and medicinal plants, having a go 
at some camp craft, making your 
own herbal ointments, carving, and 
traditional fire lighting, all set in the 
stunning landscapes in Scotland. 
www.wild-things.org.uk

Do you know your Mojitos 
from your Margaritas and your 
Cosmopolitans from your 
Caipirinhas? Whether you’re a 
seasoned cocktail drinker or a 
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complete novice, a cocktail masterclass is 
a great activity for your special weekend. 
It doesn’t matter if you’re a close group of 
friends or a larger mixed group who need 
to get to know each other, simply get 
behind the bar and try out your favourite 
cocktails and everyone will join in. 
gustorestaurants.uk.com/restaurants/lytham

For something more serene, 
why not private charter a 
canal barge for the evening and 
have a leisurely dinner. www.
bridgewatercruises.co.uk offer 
cruises to explore the historic 
Bridgewater Canal from Worsley 
to Manchester, or alternatively 
charter a boat down the Thames. 

Bounce Below aims to give 
thrill seekers a shot of pure, 
unadulterated fun in a spectacular 
setting deep underground. Set in a 
former slate mine in north wales, 

you can play, slide, roll, jump and 
bounce from net to net in a cavern the size 
of a cathedral. www.zipworld.co.uk/adventure/
detail/bounce-below

For footie fans, there’s a chance to play 
a 60-90-minute football match with the 

legend of your choice and enjoy a 
pint with them afterwards. With 
25 destinations to choose from, 
you’ll be sure to find your dream 
player. www.chillisauce.co.uk/stag/
play-with-a-legend

If you fancy trying 
accommodation with a difference, 
have a go at glamping. Jollydays 
luxury camping has shown the 
UK another way to camp, with 
huge vintage style lodge tents with 
four poster beds, kitchens and 
even roll top baths, it’s a genteel 
introduction to the great outdoors. 

www.jollydaysglamping.co.uk n

BOWKER MASERATI
Bay Horse Garage, Longsight Road (A59), Osbaldeston, Lancashire, BB2 7HX
Phone: 01254 769079 | www.bowkermaserati.com

RACE-BRED ENGINEERING IN A LUXURY SALOON. SINCE 1963.

THE NEW QUATTROPORTE. 
BY MASERATI.

In 1963, a legend was born when, for the first time in automotive history, Maserati  
mounted a racing engine in a four door saloon: Quattroporte. The latest version features   
twin-turbocharged V6 and V8 petrol engines, and a powerful V6 turbodiesel, whilst for  
an even sportier stance, GranSport trim includes a special aerodynamic kit, sports seats, 
gearshift paddles, red brake callipers and 21” Titano wheels.

Available to test drive now. Please call us for more information.

Official fuel consumption figures for the New Maserati Quattroporte range in mpg (l/100km): Urban 18.1 (15.6) – 
35.8 (7.9), Extra Urban 35.8 (7.9) – 54.3 (5.2), Combined 26.4 (10.7) – 45.6 (6.2). CO2 emissions 250 – 163g/km. 
Fuel consumption and CO2 figures are based on standard EU tests for comparative purposes and may not reflect real 
driving results.
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