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2 Skipton Road, 
STEETON 
BD20 6NR

POOL & DARTS
Live music & Karaoke

Dog Friendly
Families welcome

Open: 4 to 11pm (Mon-Thurs) 
12 to 12pm (Fri & Sat) 

12 to 11pm (Sun)
Tel: 01535 211472 / 07428 726668

Email:goatshead2@gmail.com

FREE HOUSE • 4 CASK BEERS

Liz Barker editor

Get ready for Spring! Flowers are 
beginning to make an appearance 
in our gardens and what a welcome 
sight. After an extended period of dull 
grey days the colour is such a delight.  
We are also pleased to see the days 
lengthening.
This month be sure to mark your 
calendar for Mother’s Day, and show 
the special lady in your life how she 
is appreciated and valued. May’s 
Tea Room in Steeton is putting on 
a Mothers Day menu...and you can 
always find pretty gifts and furnitre in 
the shop when you visit (page 9).   If 
you fancy a drive further in to the 
countryside you can visit the 
Worth Valley where Relish, 
the family friendly cafe has 
put togeter both Mother’s 
Day and Easter activities; 
page 6.    Enjoy March! 
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Meet our distributers
Last month’s magazine delivery 
could have been a logistical 
nightmare with most areas 
affected by ice and snow but never 
underestimate the determination of 
our distribution team.
Mia has been with us for quite a while now 
and as you can see from her selfie, her sense 
of humour remained intact as she ploughed 
her way through the snow bringing the 
magazine to the residents in Oakworth.

Megan is one of our latest recruits and she 
was ably assisted by her friend Ami as she 
delivered her very first magazines. Covering 
the highest ground and the most remote 
locations, she met the challenges head on 
and is now happily in receipt of her first pay 
cheque.

Joyce is here from America for a visit and is 
used to more extreme weather. She happily 
donned her cold weather gear to help out, 
ensuring that the residents of Stanbury 
received their magazine in a timely fashion.

We were pleased to be contacted by one 
of our readers recently as they were so 
impressed by a member of our delivery team 
by his conscientious and polite manner.  The 
same praise was given in respect of the 
friend he had with him.  Well done Michael 
and in recognition of this, Michael was made 
‘distributer of the month’ and saw an extra 
£10 in his pay cheque.

Also take a look at the wonderful photo 
of Leeming Reservoir taken by one of our 
distributers Roger Smales .  Views like this 
must make his job worth while and it should 
make us all very proud of living in such a lovely 
picturesque part of the Country.

Thank you to all members of our 
wonderful distribution team, not 
forgetting our courier, Joe Young who 
collects the magazines in bulk from 
the printers before delivering them in 
their hundreds and thousands to the 
distributers.

Cheers team!
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Treat  your  Mum  with  a  delicious  Mother’s  Day  

brunch  or  lunch  

May’s  Tea  Room  is  now  taking  bookings  for  Sunday  

March  15th  

E  

Elliot  May  Furniture  Boutique,  4  High  Street,  Steeton,  BD20  6NT  

email:  queries@maystearoom.co.uk  
Tel:	
  01535	
  653526  

	
  
	
  

Country Cooking & Foraging For Food
For the promotion of Health & Wellbeing   by Cath Bromwich

A little of what 
you fancy
As a cook there 
is always the 
temptation to 
eat, eat, eat! 

I have a few tactics up my sleeve these 
days; as you saw last month, eating lots 
of lower fat soup is one of them. Another 
has been to develop self-control by allowing 
a very little of what I really want to eat, 
like butter - and sugar. There are good 
reasons why these cheer us up, and we do 
need to not be too legalistic about ‘healthy 
eating’: I prefer ‘eating well’. So today’s 
recipe is something I made up that gives 
me a little of that butter taste, spread 
throughout the dish because it is baked. It 
also does the pudding thing of crunchy and 
gooey, as well as a bit of ‘Yorkshire’ without 
the fat. It sounds a little unusual, but I like 
it, as a versatile lunch idea that can use 
up a variety of little bits of ingredients. It 
is cost-effective too. Using plenty of herbs 
(I suggest lots of thyme or rosemary) 
and pepper really makes the dish, and 
enhances the token bits of fatty flavour. It’s 
a treat to have a baked lunch, but I make 
it alongside other things that I bake all at 
once. I served mine with some home-made 
chutney, but brown sauce would also be 
good! 
Cath Bromwich, a Silsden resident, is 
a cookery teacher and forager. Her 
livelihood includes foraging and cookery 
courses, such as cooking on a budget 
and outdoor foraging and cooking 
experiences. She trained at Ballymaloe 
Cookery School, Ireland. For more 
information, or to pass on your stories 
and recipes, contact Cath at www.
facebook.com/foragercathyorkshire

Savoury Bread and Butter 
Pudding with Herbs

Ingredients: 
2-3 slices of bread, butter or margarine to spread 
300ml semi-skimmed milk,  
1 egg,  
Freshly ground pepper,  
1-2 sprigs rosemary or thyme roughly chopped 
(without the stalks). Optional: a Handful of grated 
cheese, salt.  
You will need a baking dish approximately 
20cm by 14cm, lightly greased.

Heat your oven to 180oC or gas mark 4. 

Cut the crusts off the bread, spread with 
butter, layer up the bread in the baking 
dish, sprinkling pepper and rosemary/
thyme generously over each slice, with 
the grated cheese also if used. Finish 
with bread butter-side up.

Mix the egg and milk together in a jug 
with a pinch of salt if used. Pour over 
the bread. Make sure all the bread gets 
soggy. If you have time, leave for a while 
before baking. 

Bake in the oven until it is firm to touch, 
risen, does not wobble & has nicely 
browned on the top! This usually takes 
between 30 and 40 minutes. 

Top tip: Use up old bread for this and 
still make a tasty treat!



10
Say you saw it in the Worth Valley Mag!To advertise call Karen or Liz on 01535 642227

11

It is amazing to think that behind the 
imposing stone walls of Haworth Shed, 
formerly a vital part of the valley’s industrial 
infrastructure and now an equally vital part 
of the valley’s tourism economy, we breathe 
life back into engineering masterpieces, 
quite literally relighting the fires that once 
powered industry. 

Many of these locomotives are over 100 years old 
and many are now well past the period of operation 
originally expected of them.

In Haworth shed is our locomotive engineering 
facility, which services and overhauls our collection 
of steam and heritage diesel locomotives in order 
to keep our historic trains running. As a result of 
the efforts of our volunteers working tirelessly and 
painstakingly over several years, recently returned 
to traffic after a sixteen year break is a steam 
engine, 75078, a British Railways locomotive built 
in 1956 near the end of the steam era, and we’ve 
just completed the steam test of the boiler from 
a much older example, No 85, built in 1899 and 
originally used on the Taff Vale Railway in South 
Wales and then in County Durham before arriving 
in the railway in 1970.

What is especially satisfying is that an increasing 
amount of work can now be done in-house, which 

helps to reduce costs, but also helps to transfer 
skills that might otherwise be lost to the next 
generation of volunteers.  Whilst this helps to 
manage costs, a steam locomotive overhaul (which 
has to be undertaken at least every ten years 
for our operational fleet) still costs a minimum of 
£100k and usually at least twice that. We have one 
engine, which pulled the original reopening train 
in June 1968, that is going to cost over £300k, 
but we are keen to do all we can to mark our 
50th Anniversary in 2018 in style, so are working 
to have our iconic engine back in traffic for the 
celebration.  

Keeping the next generation of volunteers 
enthused and engaged is a key part of our work, so 
our Young Person’s Group is kept busy introducing 
their 13 to 15 year old members to many aspects 
of the railway volunteers’ efforts, supervising their 
work in Haworth shed as well as on many other 
aspects of the railway’s operation.

Keeping all of the different parts of the railway 
operating smoothly takes a huge effort, so if you 
would like to join us a volunteer, whether to get 
involved with operating the railway or working 
behind the scenes, please do get in touch. Our 
Young Person’s Group welcomes 13-15 year olds, 
and finds appropriate roles around the railway, 
carried out under strict supervision.  

If you would like any further information on how you can get 
involved, please do get in touch. For details of times and dates 
of operation, including details of forthcoming special events, 
please visit www.kwvr.co.uk
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Tel: 01535 665450
Ridge House, 1 Spearhead Way, 

Lawkholme Lane, Keighley BD21 3LA
www.phillipes.co.uk

• Large Showroom 

• Ample Free Parking • Home Visits

• 1000’s Of Fabrics To Choose From!

50%OFF

Half Price carpet & upholstery cleaning

Domestic & Commercial work
Trained professional, fully insured, local operator
Phone lines open till 9pm

Prices subject to sight of work

• Single room 12’ x 12’  £6£600  £30
• Lounge 12’ x 18’  £7£700  £35
• Hall, Stairs and Landing  £70  £35
• 3 Piece Suite (from)  £1£10000  £50

Mob: 0775 365 1224
Eve: 01535 630 713

What an incredible few years we have 
had in sport as a ‘host nation’, and 
haven’t we done a fantastic job? When 
I speak to people about the 2012 
Olympic and Paralympic Games, we talk 
about it as if it were many, many years 
ago. This is also becoming the case for 
the Tour De France (or the Tour De 
Yorkshire)! The reality, of course, is 
that these two major sporting events 
happened on UK soil just three years 
and one year ago respectively.
I was a volunteer at the Olympic Games 2012 
and was fortunate enough to be on the field 
of play for the table tennis. The single biggest 
thing that has stayed with me is how much 
the Games brought the Nation and the rest 
of the world together. A remarkable thing 
happened – people actually spoke to each 
other on the London Tube! I have visited 
London since, and can confirm that this does 
not normally happen.
Why a ‘Golden Decade for Sport’? Well, as 
well as the Olympic and Paralympic Games 
and the Tour De France Grand Depart, the UK 
are playing host to a series of major sporting 
events between 2010 and 2020. To name 
just a few, past and future: The Ryder Cup 

(Golf), European Champions League Final 
2013 (Football), Rugby League World Cup 
2013, Athletics World Championships 2017, 
Cricket World Cup 2019.
This year we are of course playing host to the 
Rugby World Cup. An incredibly exciting event 
which starts with 20 teams in four pools. 
England are taking on Fiji, Australia, Wales and 
Uruguay. The competition begins on Friday 
18th September with the home nation playing 
Fiji at Twickenham – the home of England 
Rugby. Two of the games in the group stages 
are being played in West Yorkshire at Elland 
Road, Leeds.
In addition to all of this, we are at a time when 
the Government is investing considerable 
money into sport, particularly into Primary 
Schools where each school has circa £9K to 
spend on sport each year.
This all provides an exciting time for sport in 
the UK and it is something that we need to 
embrace as a nation. Can you make an effort 
to take up a new sport or exercise routine? 
I remember back to my time on the Tube 
during the Olympics and see that as being the 
‘power of sport’.

Andy Bray (BA Hons) 
Director, Keighley Table Tennis & Recreation Centre
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COMPETITION 

Where
in the Aire Valley?

Where is the red x located in the 
photo to the right? ? 
This months prize is generously donated by 
Keighley & Worth Valley Railway

Day Rover Pass
Email your answer to:   
mail@worthvalleymag.co.uk 

The winner will be selected from all correct 
answers received by March 21st 2015

Last month’s location was Four Teas in 
Keighley. The winner was Trevor Leach from 
Riddlesden. 
Google Earth ©  

x
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A demanding walk to the east of 
Silsden with plenty of steep ups and 
downs, crossing mainly pasture
land with a little rough wet intake 
land on the edge of the moor. With 
many stiles and gates this walk
is only suitable for reasonably fit 
walkers who are agile enough to be 
able to negotiate these obstacles
and to path find on little used 
footpaths and bridleways.
The walk start and finish point is at 
Wesley Place car park which is also 
near to the main bus stop in
Silsden town centre. Car parking 
at the car park is pay and display 
although you may find on street
parking nearby. For public transport 
users a good regular bus service 

operates from 
Keighley to Silsden
and the Keighley to 
Ilkley bus service 
passes through
the town. For further 
information call 
Metroline on
0113 245 7676.

For a more detailed route contact: 
City of Bradford Metropolitan District 
Council Countryside and Rights of Way 
Service 5th Floor, Jacobs Well,
Bradford BD1 5RW 
Tel: 01274 432666
www.bradford.gov.uk/countryside
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Tel: 01535 644242
www.upwoodpark.co.uk
Blackmoor Road, Oxenhope, Haworth BD22 9SS

•  Over 50 and want to stay local 
but need to downsize?

•  Have you considered Park Home 
living (prices can start from as 
little as 60K)?

•  Fully residential, all band  
A Council Tax.

Please give us a call or call up 
for an informal chat

Main Batter 
500g strong bread flour
10g salt
10g mixed spices
70g caster sugar
50g unsalted butter
1 egg, beaten 
300ml warm milk 
30g fresh yeast or 10g dried 
200g mixed fruits to include peel 
1 orange, zest and juice

Crossing Batter  
50g flour
50ml water 
Use a fork to make a smooth pipable batter
Old plastic food bags with the corner cut off make ideal 
piping bags 

Glaze 
2 tablespoons sugar 
3 tablespoons water 
Flash in the microwave till dissolved 

Directions 
1.  Place into a large mixing bowl the flour, 

salt, mixed spices, orange zest, juice  
and sugar

2. Rub in the butter to fine breadcrumbs 

3.  Dissolve the warm milk with the yeast 
and add to the mixing bowl with the 
beaten egg to form a rough dough

4.  Knead well on a floured work surface for 
10 minutes until smooth and elastic 

5.  Place back your dough into the mixing 
bowl and cover with clean tea towel to 
double in size somewhere warm

6.  Once doubled in size, gently deflate 
adding the fruits to evenly distribute 
throughout the dough

7.  Scale each bun off at 100g x 12 then 
mould round placing onto a prepared 
baking tray ensuring the seam is at the 
bottom and room to prove 

8.  Allow to double in size before piping on 
the crosses 

9.  Bake in a preheated oven 220c /GM 7 
for around 20 minutes until well risen 
and golden brown

10.  Once baked, glaze at once before 
transferring onto a cooling wire 

Best toasted with lashings of best butter!  
For a Chocolate kids version simply add 2 
tablespoons of cocoa powder removing 
the fruits and spices adding 200g dark 
chocolate chips  

This recipe was kindly supplied by Baker 
Mike facebook.com/bakermike001   

See Mike in action at Firth’s Boutique 
Spring Fashion Show Bake Off 
demonstration! (see page 15 for more 
details)  

Hot Cross Buns, One a Penny,  
Two a penny, Hot Cross Buns!

Recipe

‘Baker Mike’ 
Armstrong
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Andy Beattie
PAINTER & DECORATOR
Quality Interior & Exterior work

Competitive Rates
Prompt & Efficient Service

01535 681292
m: 07817 132784

Glaucoma is an eye condition 
that affects a person’s vision 
and usually linked to a build-up 
of pressure inside the eye. It is 
estimated that glaucoma affects 
around 500,000 people in 
England and Wales.
Glaucoma often affects 
both eyes, usually to varying 
degrees and one eye may 
develop glaucoma quicker 
than the other. Glaucoma 
occurs when the optic 
nerve (which transmits 
information from the 
retina to the brain) gets 
damaged. Commonly the 
nerve gets damaged if the 
eye pressure becomes 
elevated. The eye contains 
a fluid called aqueous 
humour which is constantly 
produced by the eye, with 
any excess drained though tubes.

There are different types of Glaucoma. The 
common Primary Open Angle Glaucoma 
occurs when the eye pressure increases 
or is high. The increased pressure 
damages the optic nerve, which transmits 
images to the brain. Glaucoma can cause 
total permanent blindness if the pressure 
remains high as damage to the optic nerve 
gradually reduces your peripheral vision.

Because most people with glaucoma 
have no early symptoms or pain from this 
increased pressure, it is important to see 

your optician regularly so that glaucoma 
can be diagnosed and treated before long-
term visual loss occurs.

If you are over 40 and have a family history 
of glaucoma, you should have an eye 
examination every year. If you have health 
problems such as diabetes or a family 
history of glaucoma or are at risk of other 
eye diseases, you may need to visit your 
optometrist more frequently.

New methods to test for glaucoma have 
been introduced over the past few years. 
One of the latest is called an Optical 

Coherence Tomographer (OCT). The OCT is 
able to assess the optic nerve in detail and 
checks the nerve for microscopic damage 
which traditional tests cannot see. In some 
instances nerve damage found with OCT 
testing can allow treatment to begin at a 
much earlier stage and even before your 
field of vision is affected.

Book your eye examination with 
Airedale Opticians in Keighley this 
March and get your OCT for free.  
Quote  Worth & Aire Vally Mag  
when booking.
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Join in the 
conversation...
It is fun, 
informative,
and social. 

@LocalGlobalGirl

On Oxenhope Stoop.
A million blades of grass dancing in the sun,
Each stem its own sun on the turn of the leaf,
Each leaf its own storm on a distant horizon.
A million storms and a million suns,
Only the sound of the thunder has its  
own loneliness,
For a short moment the charge,
To make the grass tremble with joy.

Michael Kelly, Haworth

A million blades of grass dancing in the sun,
Each stem its own sun on the turn of the leaf,
Each leaf its own storm on a distant horizon.
A million storms and a million suns,
Only the sound of the thunder has its  
own loneliness,
For a short moment the charge,
To make the grass tremble with joy.

Michael Kelly, Haworth
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Please support local trade

 Community Pages

Weekly Mondays Fun FREE  Cookery 
Classes at Airedale Church Centre, 
North St, Keighley, BD21 3AF. Coffee 
at 9.30am and the class will start 
at 10am until Midday when you can 
eat and enjoy what you have cooked. 
Everyone welcome. Free Creche. 
More info contact Forager Cath 
Bromwich 01535 652278.
Silsden Strolls launch on Saturday 7 
March. Paper copies of Strolls 1 and 
2 will be available free of charge from 
various outlets in the town including 
the Coop, Post Office and Health 
Centre. They will be downloadable 
from the website SilStrolls.org.uk. 
Each Stroll is between 3 and 4 miles, 
fully described and mapped, with 
bespoke waymarking along the route 
on the ground. They are designed to 
allow the townspeople to discover and 
walk their footpaths with visual and 
written support.
FREE Monthly Cookery Classes 
for men first Thursday in a month 
3.30pm St Peter’s Church Hall, 
Moorhead Lane, Shipley, BD18 4JH.
More info call Cath Bromwich 01535 
652278.
KEIGHLEY THWAITES BROW 
TOWNSWOMEN’S GUILD. Meetings 
are held in Long Lee Chapel, Long 
Lee Lane at 7.15 p.m. on the 2nd 
and 4th Monday in the  month when 
we have speakers on various topics.   
Guests will be most welcome.  
Sat 14th March 10am - 12pm 
Big Baby & Children’s Market at 
East Morton Institute. More info 
email  Gillian, Linda & Julie at oxley.
cheekimonkeys@gmail.com. Admission 
Adults 50p.
Sat 14th - Sun 15th March 10am 
- 4pm at The Old School Rooms, 

Haworth. Stalls selling unique 
handmade crafts and gifts lots of lovely 
stalls. Selling unique handmade crafts 
and gifts for a shopping experience 
with a difference. Enjoy a cuppa in our 
relaxed atmosphere. We make craft 
shopping a treat!!
Sat 14th March 10.30am - 4pm 
Mother’s Day Crafts at East 
Riddlesden Hall. Why not treat Mum 
to a really special day out. We’d love 
to make your Mother’s Day special! 
Create a unique gift in our Discovery 
Room before exploring the spring 
flowers together in the garden. Then 
treat mum to a delicious slice of cake 
in our cosy tearoom.
Fri 13th - Sat 14th March Mother’s 
Day Market at Shipley Town Centre 
Shipley Mother’s day market will have 
lot’s of gift ideas for Mother’s day.
On offer will be unique gifts that you 
can specially select and choose with 
love for mum.For further details see 
www.bradfordmarkets.com
Sat 14th March 10am - 2pm (arrive 
at any time) at University Academy, 
Keighley Green Head Road.  “YOU 
CAN” Free day of activities for people 
with disabilities or additional support 
needs.
Sat 14th March until Sun 1st Nov 
Fabric of Society at Cliffe Castle 
Museum An exhibition of extravagant 
fashion collections which aims to dazzle 
you with some of the spectacular 
wedding and party dresses that were 

a result of Bradford and district’s 
enormous textile wealth. From lavish 
Victorian wedding and evening gowns 
to suits worn at Queen Victoria’s 
court, there’s something to delight and 
inspire everyone. Also included is a 
selection of historical wedding gowns 
worn from the 1860s to the 1980s. 
Sun 15th March Mothers Day
The Keighley BigK is a challenging 10K 
which follows a circular route through 
the paths parks and roads of Keighley.   
andrew.wood@sueryder.org or call 
01535 640176
Mon 16th - Sat 21st March Keighley 
Playhouse  A foot in the Door a 
Comedy by Richard Harris. Box Office 
07599 890769
Mon 16th  March - Jan 2016 
The Brontes, War & Waterloo 
at the Parsonage Museum. In 
acknowledgement of the 200th 
anniversary of the Battle of Waterloo, 
this exhibition explores the family’s 
fascination with war.
Sat 21st - Sun 22nd March 10 am 
- 4pm 40th Annual Keighley Model 
Railway Club Exhibition Hosting a 
massive display of model railway lay-
outs at Keighley Victoria Hall. FREE 
Entry. www.keighley-mrc.org.uk.
Sat 21st March 11am - 4.30 pm 
National Science Week at Ingrow 
Museum of Rail & Travel Step back 
in time and explore the science behind 
the steam locomotive with some fun 
activities and experiments with our 
expert scientists. Booking for this event 

is essential. For further details see 
www.ingrowlocomuseum.com
Tues 24th March Ian Dewhirst is 
coming to Exley Head Methodist 
Chapel at 7pm.The subject will be 
‘Keighley during the 2nd world war’.  
Tickets are £5 from Glenis on 01535 
640346.  To include a pie and peas 
supper. Proceeds to be shared 
between Exley Head Ladies Circle and 
the Parkinson’s society.
Mon 30th March - Sun 12th April 
Eggtastic Easter Egg Hunt at 
Keighley & Worth Valley Railway. 
Easter egg hunt – can you find all the 
Easter Eggs?Activity sheets, Prize for 
completed sheets. www.kwvr.co.uk
Fri 3rd - Mon 6th April 10.30am - 
4pm Mrs Flutterby’s Easter Trail and 
Crafts at East Riddlesden Hall. Bring 
Cadbury magic to your family by joining 
in with our Easter Egg Trail! Follow 
the clues, answer the questions and 
complete the challenges to find your 
way to a prize just for you!
Come and join Mrs Flutterby on our 
butterfly trail around the garden and 
help her to find all our hidden flowers
Sat 4th - Mon 6th April 10am - 4pm 
Haworth Craft Fairs at the Old School 
Rooms next to the Bronte Parsonage 
Museum, Haworth.
Sat 4th April 12 -6pm Pop Up Fayre 
(Jumble & Pearl) Art, curios, tarot 
reader, treats, glam up, gifts and 
crafts, vintage, designers, music and 
entertainment... at The Black Bull 
Haworth, 119 Main Street.  Haworth
12 - 6 Free Entry Car Park 
Fri 10th until Sun 12th April 
Haworth Beer Festival at the Old 
School Rooms.
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Business solutions   Cleaning     Ironing   Logs   Photography

Ask Andrina
Office Solutions
Sage 50
VAT Returns
Cash Flow
Bank Reconciliations
Bookkeeping
Credit Control
Office Duties

Tel: 07876 345422 Silsden
Email: andrina@askandrina.co.uk

Web: www.askandrina.co.uk
Twitter: @askandrina

Tel: 01756 748342
07977 011215 or 07801 595333

2015 is upon us and it will soon 
be the start of another growing 
season.  No doubt there will be lots 
of successes and failures in store 
but that’s what makes gardening 
so much fun and such a challenge.
Wonderful things are now happening in 
Primary schools throughout the Bradford 
district with lots of vegetables being grown 
and used as part of school meals.
Why not get growing?  Projects can be 
run cheaply and don’t need to be rocket 
science.  It is about teaching children 
so many different life skills; planning and 
designing their own little garden which 
I think is so important to give them 
ownership of the work.  Children learn how 
to use a tape measure, bringing in addition 
and subtraction; how to use a saw and 
hammer safely if you are building wooden 
raised beds to grow your vegetables in.  
These can be built to any size and height 
required and are brilliant for houses that 
only have hard standing areas.  They are 
also easier to follow as the weeds don’t 
take over as quickly and are a good height 
for people of all ages to work from.
Building instructions can be found on my 
website ... www.steve-thorpe.co.uk
Just remember don’t take it too seriously, 
have fun, garden with a smile. At the 
end of the day it doesn’t matter if you 
grow the biggest vegetables, usually the 
smaller ones are more tasty.  We want to 

encourage taking healthy options both in 
growing and eating the produce.  Let the 
children have the experience of carrying 
out every step of the process, from 
preparing the ground, sowing the seed to 
growing the plants.  Don’t stop at them 
harvesting the produce, let them take it 
into the kitchen and help to prepare it – 
washing the cabbage, peeling potatoes, 
shelling the peas and cutting up the 
carrots.  It’s all about teaching them these 
important life skills.
Why not get started by growing some 
potatoes? These can be grown either in 
beds or different types of containers, tyres 
or potato grow bags.
We are having class competitions at 
some of the schools I work in.  Each class 
is picking a variety of early seed potatoes 
that they will grow in a potato grow bag,

They will be planted at the end of March and 
will be ready to harvest before the summer 
holidays.

Happy growing!

by Steve Thorpe, Gardener & Education specialist
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photography by @
jackharrybill

Answers on page  31

Sudoku Challenge
The object is to place the numbers 1 to 9 in the empty squares so that each row, each 
column and each 3x3 box contains the same number only once.
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Painting & Decorating 
cont.
Jacques Balson p.18 
R.P. Decorating p.18
Plumbing /Tiling
JSC Plumbing & Heat p.18
S. Thompson p.18
Promotional Services
Blah Blah Blah p.21
Retail/Shops
Firths p.15
Scrapmetal
Scrapmanlocal p.13
Security
Tesla p.29
Tuition
Photography Tuition p.31
Vets
Aireworth Vets p.25
Wills & Legal Services
Goodwills Professional p.7
Wedding Services
Wedding Photography p.5
Welding and Fabrication
AireValley Forge p.28
Newfabs p.28
Windows/Doors
Bob Beattie p.21

Aire Valley Mag
01535 642227
info@worthvalleymag.
co.uk

Accountant 
Certax p.7
Aerials/Audio/TV
ADI p.28
Pennine Plus p.29
S Hardaker p.32
Animals
Whitakers p.32
Book-keeping
Daniel Dufton p.11
Business Services
AVBN p11
Blah Blah Blah p.21
Cafe/Catering
Quality catering p.5
Cleaning / Domestic
Adele’s Ironing p.7
Arkwright’s Cleaning p.7
Carpet Nurse p.7 
Oakworth Cleaning p.20
Cleaning Ladies p.13
Child Related
Aladdins’ Cave p.8
Weeny Boppers p.9
Computer Related
Andrew Fix-it p.11
CloudFreeIT p.32
DVD conversion p.4
PC Consulting p.2
Counselling
Judith Gay p.13
Driving School
Keith’s Driving p.21
Education Related
Weeny Boppers p.9

Business Directory 
Electrical
A.M. Electrical p.21
Xpert Electrical p.21
Fencing
M. Smith p.28
Worth Valley Fencing p.28
Garden Related
Timber Treatment p.4
M. Smith p.28
Neil Bishop p.4
Worth Valley Fencing p.28
Green grocer
Fresh ‘n’ Fruity p.4
Healthcare/ Beauty/& 
Slimming
Craven Foot Health p.13
HerbaLife Slimming p.13
Nicola’s workout p.13
Wellness/Slimming p.26
Insurance
Veritass p.5
Maintenance/Repairs
Home-Fix p.18
Mick’s Gutter Repairs p18
MWC p.18
Mobility
Worth Ability p.9
Motors
Highfield Motors p.2
Music
Phoenix Ceilidh Band p.5
Office/Storage Space
Mantra House p.21
Painting & Decorating
Andy Beattie p.18

Accountancy/Business 
Services Related
Accountax p27
Ask Andrina p27
Aerials/Audio/TV
ADI p10
Digi-man Aerials p10
ILR p 10
Attractions/Events
East Riddlesden Hall p2
Keighley Playhouse p19
KWVR p11
Military Wives Choir p14
Sutton Greenn Hut Theatre 
Co p19
Blinds/Carpets/Curtains/
Upholstery
Phillipes p13
Building Services/
Maintenance/Repairs
Cobbydale p31
Ayrton Home Services p10
Hargreaves p21
Mick Roofing p10
PAR Masonry p21
Child Related
Bramble Hedge p2
Chiropody 
Chiropody to your door p22
Cleaning / Domestic
A Team p27
Adele’s Ironing & Cleaning 
p27
Craven Carpet Cleaning p13
JA Services p27
Little Miss Spotless p27
Computer Related
Computer Universe p7
DVD conversion p19
Fuel/Heating
Anchor Logs p27
Gardening
Garden Maintenance p27
Health & Mobility

Fenetic Wellbeing p19
Job Vacancy 
Newsholme Manor p23
Holidays
Upwood Holiday Park p15
Locksmiths
Absolute Locks p10
Opticians
Airedale Opticians p20 & p32 
Painting & Decorating
Andy Beattie p15
Jonathan Newton p21
R.P. Decorating p21
Plumbing
Adrian Butterfield p21
Photography
You in Frame  p1 & p27
Property Related
Davies Lettings p13
Whitegates p13
Restaurants/Pubs/Food
Balti House P 5
Goats Head p3
Lavenderfields p7
May’s Tea Room p9
Relish p6
Retail
Elliot May p9
Firths p15
Office Furniture Outlet p
Phillipes p13
Queensbury Kitchens p32
Roofing
Mick’s Roofing p10
Solicitors 

O’Neills p3
Storage
Will Store p22
Tatooing/Removal
Electric Art Studio p7
Tuition/Training
Kip McGrath p23
Kumon p23
Leeds City College p23
Windows
Bob Beattie p10

call 01535 642227 
to get involved in your community 
magazine.
Advertise your business for as little as
£29.66+VAT per month.

We also offer a leaflet distribution 
service with an entry level of 
£50 per 1,000 leaflets delivered 
through local doors. (size & weight 
restrictions apply)  
Our magazines are published online
every month at:
www.airevalleymag.co.uk
www.worthvalleymag.co.uk

Twitter: @WorthValleyMag
editor Liz Barker tweets: 
@LocalGlobalGirl

Include your business 
in this directory or share an 

interesting local story.  
Poets, writers, & creatives are 
encouraged  to submit their 

work for publication.  
Contact Liz or Jo.

01535 642227 

Specialising in the following areas:
Extensions
New Builds
Renovations 
Conservatories
Garage Conversions 
Flagging & Block Paving
Joinery
Plastering

www.
cobbydaleconstructionltd

.co.uk

view our website @

or call us on:
(01535) 653530 or 07966 906782

Accurate written quotations

A prompt professional service

Suduko
Solutions
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email: info@airedaleopticians.co.uk

Keighley 01535 690077   Crosshills 01535 635856
www.airedaleopticians.co.uk

An independent family run Opticians  
in Keighley & Cross Hills

Designer frames including: Winner of  
Independent Retailer

Giving you truly personal service and the 
best advice on eye health.

Using the best in digital lens technology 
to give you great vision.

Advanced 3D OCT scans for Macula 
Degeneration and Glaucoma 

Dry eye clinic.

Hand made frames to fit perfectly.
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