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COUNTRY ROMANCE 
ULTIMATE WEDDING GUIDE 

ELECTRIC DREAMS   
DJ & PRODUCER IAN BLAND 

THANK-YOU FOR THE MUSIC  
TALENTED TEACHER RETIRES

TASTE OF RUSSIA  
SIX GENERATIONS OF BAKING 
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Blackpool for  
Business and pleasure  

Putting BlackPool  
on the maP     

earn while you learn  
the latest in  

aPPrenticeshiP oPtions     

come on Board!     
try your hand at  

dragon Boat racing               
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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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IT’S ALL ABOUT THE BOYS  
MEN’S ISSUE 

FOOTBALL FOCUS  
SPORTS AGENT DAVID FEARNHEAD 

VISIONARY ARTIST  
EDWARD FOSTER

ONCE UPON A TIME  
CHEF’S CONTROVERSIAL MENU  

A
R

T •
 IN

TER
IO

R
S •

 FA
SH

IO
N

 •
 M

O
TO

R
IN

G
 •

 B
EA

U
TY

 •
 SH

O
P

P
IN

G
 •

 B
U

SIN
ESS •

 SP
O

R
T •

 TEC
H

N
O

LO
G

Y
 •

 FO
O

D
 &

 D
R

IN
K

 •
 U

K
 &

 IN
TER

N
A

TIO
N

A
L P

R
O

P
ER

TY

I
S
S
U
E

111

L
IV

E
 R

IB
B

L
E

 V
A

L
L
E

Y

LANCASHIRE’S PREMIER 
GUIDE TO LUXURY LIVING  

 
 

I S SUE  111

ANIMAL MAGIC 
IT’S COUNTRY SHOWTIME! 

THE GOOD LIFE   
CHEF DOMINIQUE ASHFORD 

A STITCH IN TIME  
PRESERVING HISTORY IN ART

NORTH WEST TO NEW YORK  
OUR UN AMBASSADOR IN MANHATTAN 

BB1 Copster Green
BB1 Salesbury
BB1 Wilpshire  
BB2 Balderstone  
BB2 Mellor   
BB2 Mellor Brook  
BB2 Osbaldeston   
BB6 Langho   
BB7 Barrow  
BB7 Bashall Eaves  
BB7 Bashall Town  
BB7 Billington  
BB7 Bolton by Bowland 
BB7 Chatburn  
BB7 Clitheroe  
BB7 Downham  
BB7 Dunsop Bridge 
BB7 Gisburn   
BB7 Great Mitton 
BB7 Grindleton
BB7 Holden   
BB7 Hurst Green  
BB7 Newton   

BB7 Pendleton   
BB7 Rimington  
BB7 Sabden  
BB7 Sawley   
BB7 Slaidburn  
BB7 Stonyhurst College
BB7 Waddington 
BB7 Walker Fold  
BB7 West Bradford 
BB7 Whalley 
BB7 Whitewell 
BB7 Wiswell  
BB7 Worston 
BB9 Barrowford  
BB9 Blacko 
PR2 Grimsargh 
PR3 Chipping 
PR3 Goosnargh  
PR3 Inglewhite 
PR3 Knowle Green  
PR3 Longridge  
PR3 Ribchester

W
hat a year it has been!” 
says Ben Bannister. 
It was never Ben’s 
intention to enter 

the family business but just 12 months ago 
all that changed, along with the entire 
branding, image, facilities and future vision 
of Boundary Mill. 

“It was never on my radar to work  
in the business,” explains Ben. “But as  
I watched how the company was changing 
I began to realise I wanted to be a part 
of my father’s legacy and progress the 
business as I was so proud of what he  
had achieved.” 

Richard Bannister opened Boundary Mill 
37 years ago and was the first person to 
open a concession business in a mill store 
environment. The business began to grow, 
but it was as the recession hit the UK in 
the late 1980’s that the store went from 
strength to strength, with its ethos of 
providing good, sought-after fashion and 
homeware brands at discount prices.

“When I left education I had thought 
about going into the fashion industry. 
However, I was offered the site at the 
bottom of the new Boundary Mill car 
park in Colne, where I opened Banny’s 
Restaurant in 2008 at the age of 19, not 
knowing anything. But thankfully I had  
the support of a great team and the will 
to learn.

“For 11 years I still had no plans to 
enter the family business,” Ben says.  
“But as I watched from a short distance 
away, I began to have a small appetite to 

“

The new Boundary Outlet has a fresh image, driven by Chief 
Executive Ben Bannister who is now at the helm. Gail Bailey 
went along to find out about the changes as the store bucks the 
retail trend

come on board. My father and I sat down 
on several occasions to discuss it, and  
then one day my father said why don’t 
you do it then?” 

At that point Ben said yes: “I think 
we were both in shock as we thought it 
would never happen!”

Walking through the store it is clear 
that Ben has put his heart and soul into 
the design and development of the new 
Boundary Outlet and his energy and 
enthusiasm is evident, not just from  
what he says, but also from the way he 
interacts with customers and staff.

“I have a fabulous team of people 
around me and what we have achieved 
in re-branding and developing Boundary 
Outlet, we have done together. It has 
been a phenomenal year!

“Working alongside people, some of 
whom I have known my entire life, has 
reignited the family atmosphere that is  
so important to me and to the core of  
the business.”

While Boundary Outlet in Colne is  
the flagship store and head office, the  
same branding and shopping experience 
will be gradually cascaded to the other 
four stores in the group in Grantham, 
Newcastle, Sheffield and Walsall.

“What we have been keen to create 
is a whole experience when you visit a 
Boundary Outlet,” Ben explains. “Retail 
has changed so much and it is important 
for us to be reactive to that.”

Boundary Outlet has created a much 
simpler experience. The brands are clearly  
visible and the décor is calming and 
inviting and has been expertly done to 
reach out to all generations from those 
loyal to the store, who have been visiting 
for many years, to newer customers 
bringing their children and families. 

“We want to cater for everyone and to 

that effect we have opened Bumbellini’s 
Café Pizzeria on the ground floor, where 
families can enjoy our rustic homemade 
woodfired pizzas and antipasti in an informal  
dining manner. The children can even get 
involved and make their own pizzas.” 

With Bannisters Restaurant and afternoon  
tea for a more formal eating experience 
and BB’s Café for those with a little less 
time, there is something to suit everyone. 
There is also a fabulous new ice cream hut,  
Ricardo’s, which opened in the summer 
and houses a huge selection of ice-creams 
served in delicious waffle cones.

“We listen to our customers all the 
time,” says Ben, who spends much of 
his working day walking the shop floor 
chatting to customers and staff, getting 
feedback and listening to new ideas. 

“I’m excited for the future and excited 
that I’ve had the opportunity to change 
and represent the business the way my 
father had originally built it,” explains Ben. 
“We have 2,500 people in the company 
and 1,000 of those are employed at Colne.

“I’m proud to be working alongside  
such equally passionate people and of  
the changes we have made – and are still 
are making.”

With a new website, app and magazine 
also about to launch these are truly exciting  
times for Ben and his team. n

Retail has changed  
so much and it is 

impoRtant foR us to be 
Reactive to that 

tbc  business

www.boundaryoutlet.com 

i began to Realise  
i Wanted to be a  

paRt of my fatheR’s  
legacy and pRogRess  

the business 
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AUTUMN COLOURS 
FASHION EXTRAVAGANZA 

OUT IN THE COUNTRY  
MODEL PHOTOSHOOT 

TEXTILE ARTIST  
MILLIE ROSE CHADWICK

SECOND HELPINGS   
LANCASHIRE COOKBOOK  
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2020 HERE WE COME! 
NEW YEAR NEW YOU 

ADIDAS DESIGNER  
GARY ASPDEN EXCLUSIVE

PARKRUN CLITHEROE  
TRANSFORMING LIVES

ON THE ROAD WITH WISHBONE ASH   
LOCAL DRUMMER JOE CRABTREE  



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.
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Let’s get jumping  
it all started with  

a single borrowed  
trampoline     

HeaLtHy young  
minds  

music and movement  
is vital to children’s  

mental health      

Lifetime  
acHievement  

award  
preston business  

woman is first  
female lancastrian  

of the Year 
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CheCk yourself out  
Prostate cancer –  

get yourself screened  

hops, yeast and malt 
the best beers for this summer    

top dad     
celebrating father’s day in style            
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A villAge worth visiting 
Take a Trip To TarleTon     

wrestle up  
WresTling in presTon     

inside out     
Make The MosT of ouTdoor living               
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The besT of PresTon 
A city on the up     

Look afTer yourseLf  
heAlthcAre with you in mind     

sam’s sTory     
A successful sprinter  

from penworthAm               
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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.

CIRCULATION & DISTRIBUTION

FY8 Ansdell
FY8 Higher Ballam
FY8 Lytham
FY8 Lytham St Anne’s
FY8 Saltcotes
FY8 St Anne’s
PR1 Penwortham
PR1 Preston
PR2 Fulwood
PR3 Barton
PR3 Bilsborrow
PR3 Bowgreave
PR3 Broughton
PR3 Catterall
PR3 Garstang
PR3 Great Eccleston
PR4 Catforth
PR4 Cottam
PR4 Crossmoor

PR4 Elswick
PR4 Freckleton
PR4 Hutton
PR4 Inskip
PR4 Kirkham
PR4 Lea Town
PR4 Longton
PR4 Moss Side
PR4 Much Hoole
PR4 New Longton
PR4 Weeton,
PR4 Wesham
PR4 Westby
PR4 Woodplumpton
PR4 Wrea Green
PR5 Bretherton
PR5 Clayton-le-Woods
PR5 Croston
PR6 Whittle-le-Woods    
 

From local cheF 
to MasterChef 

a
s soon as he’d done his last exam 
at school, Oli went straight 
into working in a kitchen. All 
the owners were chefs and came  

from mixed backgrounds; Michelin high end  
American brasseries in New York to top 
end restaurants in Australia and France and 
it was a chance to get a real grounding  
of different types of foods. “I was there 
for about five years and loved it. I worked 
under the head chef, who gave me the 
opportunity to go and work for a friend 
of his who was a chef in a small village in 
France for the summer. The chef was a 

classic French trained chef and it was my 
first introduction into fine dining and what 
can be done with food,” said Oli.

On his return, at the age of 20, he took  
a job at Northcote Manor for a year, where  
he learnt about provenance, working with  
local suppliers and the importance of 
connections and relationships. He then moved  
to Gilpin Lodge in Windermere where he 
homed in on classical cooking but also his 
pastry skills. “There was a constant buzz, 
it was a bit hectic and stressful at times, 
but I gained loads of experience.”

After working in a stressful environment 

for several years, Oli decided he needed 
time out and went backpacking around 
Australia for three months. “I ended up 
working in a restaurant and a fine dining 
catering company. The work was so varied,”  
said Oli. “One day I would be catering for  
an event out in the sticks, producing a 
fine dining taster menu for 10 people on 
the 25th floor of an amazing apartment, to 
organising the food for a wedding on an 
island. The cooking styles changed all the 
time and it certainly opened my eyes to 
where you can go in the world of catering 
and hospitality. You never stop learning and  
that’s one of the things I love about it.” 

Back in the UK and in the years that 
followed Oli quickly worked his way through  
the ranks, and by 2013 he landed the role 
of sous chef at Hipping Hall in Kirkby 
Lonsdale, where after a year behind the 
stoves, at the tender age of 26 he was 
offered the job as head chef. With over 
12 years’ experience behind him, Oli 
took it all in his stride, quickly making 
the position his own and bringing his own 
food philosophy to life.

Oli’s food repertoire draws on his classical  
training and progressive cuisine styles from 
his experience and travels. Add fresh local 
ingredients into the mix and you begin 
to get an understanding of the creativity 
displayed in Oli’s food, his passion and 
his natural ability to bring together flavour 
and texture and let them sing.

One day he received an email asking 
for participants to apply for MasterChef, 
The Professionals. “I’d been interviewed 
for similar things before and hadn’t got 
through, but I felt I was ready for it and 
had reached a point that if I didn’t go for 
it, it might be harder to do. So, I filled in 
the application form and the rest, as they 
say, is history.

“Filming for the programme was full on, 
I was working flat out in the summer and 
getting the train down to London arriving at  
a hotel at midnight and getting up at 5.30am.  
My fiancé was also pregnant, and I was 
trying to decorate the house in any spare  
time I had. The biggest struggle was having  
to adjust my dishes for the competition. 

They wouldn’t be dishes I would serve in  
the hotel, but they had to show creativity  
and skill and in a way be over complicated.”

Oli made it to the finals and his 
unorthodox approach to cooking and 
unflappable spirit impressed both the 
judges and viewers with his cookery  
being vibrant, full of fun twists while 
at the same time being considered and 
intelligent cuisine. 

“Without a doubt it’s been the biggest 
challenge of my career, but my cooking 
has developed and benefitted from the 
experience enormously,” says Oli. “To have  
the opportunity to cook for your culinary 
heroes and receive feedback, both positive 
and constructive from the judges has been 

an enormous privilege. Whatever comes 
next, I know I am a better chef.” 

“MasterChef has really helped me  
to push the boundaries of my cooking. 
I’ve been brave, taken risks and given it 
my all. Although I’ve been working in 
professional kitchens for 15 years, I feel 
it’s just the beginning of my love affair 
with cheffing.” 

Whilst Oli didn’t win MasterChef, the 
final four in the competition have become 
very close, in fact they all got an invite 
to his daughter’s christening and they 
have done pop up events together. “Being 
on MasterChef has put Hipping Hall on 
the culinary map,” says Oli. “Customers 
are seeing us in a different light and 
are wanting to see more daring flavour 
combinations with unusual ingredients. 
My passion will always be local food and 
I want to build on that. I definitely see 
myself being at Hipping Hall for a few 
more years to come.” n

Chef Oli Martin was born and 
bred in Lytham. He’d always had  
a passion for food, having grown  
up on a farm and at 14 years old  
washed pots in an AA rosetted 
restaurant at weekends, writes 
Tracy Hargreaves 
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