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Welcome to the FOOD ISSUE, our 
summer newsletter with features on 
all things cooking and eating-related!

Plus as ever, all the local news you can 
use, brought to you by the Weybridge 
Society, your residents association working 
for Weybridge!

14   WEYBRIDGE CAKE OFF BRINGS OUT 
CROWDS

16   THE KITCHEN SHOP – LOCAL TRADING 
TRADITION MEETS 21ST CENTURY

19   FOODBANK AT ST JAMES’ CHURCH – 
CALL FOR HELP

20   COOKBOOK AND SUPPER CLUBS BY 
LOCAL TURKISH CHEF

22   NEW BAKER STREET BUTCHERS

IN THIS ISSUE

TWO VICTORIES AND LOSSES ON 
KEY WEYBRIDGE DEVELOPMENTS

TOWN CENTRE STILL AT RISK
Battling to keep Weybridge a beautiful town in 
which to live and work, the Weybridge Society 
has recently seen two key victories, but also 
two big losses, on developments that will have 
major impact on the look and feel of several 
neighbourhoods and the town as a whole. 

Among the victories for the Society 
and for local residents and commuters, the 
Planning Inspector dismissed a developer’s 
appeal for plans at 39-41 Oatlands Chase. 
The application for redevelopment there, 
opposite Cleves School at the junction of 
Oatlands Chase and Oatlands Avenue, 
proposed knocking down a single house and 
building 11 units with inadequate provision for 
visitors parking. Permission for this proposal 
had been rejected by Elmbridge Borough 
Planning committee in a unanimous vote in 
early January, with the Society and more than 
50 others objecting that it posed a major threat 
to the Oatlands area. 

The Society worked hard to defeat 
this proposal, supporting the many 
objections indicating that it was a case of 
overdevelopment with significant overlooking 
and pedestrian safety and parking problems in 
an area of severe parking stress. The Society 
had also written to the Inspector to support the 
many residents who followed up with further 
statements to the Inspectorate. 

In a similar vein, the Inspector supported 
the Society’s arguments and ruled that 
character is of grave importance in the town 
centre. At Locke King House on Balfour 
Road, just opposite Nikki’s café, the Inspector 
decided to dismiss the developer’s plans to 
knock down the historic building and build 
a massive new set of flats. Shockingly, 
the South Area Planning Committee and 
Elmbridge’s Planning Officer had originally 
recommended the development go ahead.  
The intervention of two councillors 
and the Main Committee overturned 
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that decision, and as expected, the  
developer appealed. 

Once again, the Society, local residents 
and councillors marshalled forces to defeat 
the appeal, highlighting the mass, density 
and overlooking issues of an important 
site in full view of the Grade II listed  
St James’ Church and the surrounding  
Conservation Area.

Unfortunately, luck ran out for residents at 
the other end of Weybridge town centre, as 
the South Area Planning Committee granted 
permission for the redevelopment of Bridge 
House and the Thai restaurant next door to it, 
both opposite Waitrose, right at the gateway to 
the town centre at Monument Hill.

In the Society’s view, the ugly Bridge 
House building could have undoubtedly done 
with a sympathetic refurbishment, but instead 
the developer submitted plans to convert 
the existing retail building into a mix of living 
space and shops, making it even bigger and 
more grotesque than before, with inadequate 
parking to boot. On 4th March, the South Area 
Planning Committee granted the developer 
permission for this block of 28 flats and shops.

This decision now poses a serious 
impediment to resolving density and parking 
issues and is a big blow to long term plans 
to improve Weybridge’s street scene around 
Monument Green and make the town centre 

more attractive for visitors, residents, retail 
businesses and investors.

Compounding the problem, on 17th 
June – again much against the views of local 
residents, the Society and the Weybridge 
Advisory Conservation Committee – the South 
Area Planning Committee also permitted the 
redevelopment of the Thai restaurant adjacent 
to Bridge House, despite the fact that the 
proposed design for the restaurant building 
is contrary to Elmbridge Borough Council’s  
own guidelines. 

The Society and residents fought hard 
to defeat both proposals, amid many very 
serious concerns on parking, overcrowding, 
overlooking and poor design. But nothing 
can now be done to alter outcomes at this 
end of town because Elmbridge Borough’s 
Planning Committee has permitted  
both developments.

The Society is now urging Elmbridge 
Borough Council (EBC) and local councillors 
to take immediate action to tackle the systemic 
problems in decision-making at the planning 
approval stage. (See editorial Weybridge 
Future at Risk as Developers and EBC Ignore 
Character, p. 3). The Society also hopes 
that individually and collectively Weybridge 
residents will make their views known to EBC 
so that the further destruction of our town’s 
character can be halted.

HELP US SUPPORT YOU – JOIN THE WEYBRIDGE SOCIETY!

For more than 65 years, the Weybridge Society has worked for Weybridge. Now, more 
than ever, our volunteers need your help to keep our town a great place to live and work.

Support us as we keep you informed of events and issues that affect your community. 
Your contribution helps us work for the common good, and as a member you’ll receive 
dedicated emails with local news you can use.

The QR code alongside goes to our website joining page or visit 
weybridgesociety.org.uk. At just £8 a year for individuals or £12 for two 
at the same address, it’s a small but valuable donation to our charity, so 
join today! 

http://weybridgesociety.org.uk
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To ensure Weybridge retains its vitality 
as a commercial centre and flourishes in 
the future as an attractive town in which 
to live and work, it is imperative that the 
High Street and surrounding environments 
benefit from proper maintenance and 
improvements, and that new developments 
enhance the area rather than detract  
from it.

In particular, it is critical that 
Weybridge’s Conservations Areas – one 
at each end of the High Street and the 
River Wey – are given strong consideration 
in development decisions, so that these 
locations can preserve their Victorian-
Edwardian character and beautiful green 
spaces for the benefit of nearby residents 
and the whole town.

Unfortunately, several recent 
development decisions by Elmbridge 
Borough Council (EBC) fall far short of the 
mark. The proposed re-development of 
Locke King House (2017/1681) close to St 
James’ Church was not only inappropriate 
but seen by many as a massive threat to the 
Conservation Area at that end of Weybridge. 
It was therefore disturbing to find the South 
Area Planning Committee and Planning 
Officer both recommending acceptance of 
the developer’s plans, a decision that was 
only overturned by the determination of two 
Councillors to challenge and refer the case 
to the Main Committee. It was a great relief 
further to learn that the Planning Inspector 
subsequently decided to dismiss the 
developer’s appeal and uphold the Main 
Planning Committee’s decision to reject 
the application. 

Sadly, no positive outcome can now 

come from another shocking decision by 
the South Area Planning Committee to 
permit the re-development of Bridge House 
(2018/2989) at the other end of the town 
near Monument Green. 

Already an ugly building that could 
have used redevelopment, Bridge House 
now will not only retain but extend its 
massive bulk and characterless 
appearance. This permitted development 
will have an extremely negative impact on 
the views from and to the Conservation 
area at Monument Green, as well as 
adverse effects on parking for local 
residents and businesses. The 
redevelopment is now due to go ahead 
despite strong objections by the Society, 
the Weybridge Conservation Area Advisory 
Committee, many residents and Riverside 
Ward Borough Councillors.

Making matters worse, in the exact 
same vicinity, there are two more 
problematic applications for redevelopment 
– one for the Thai restaurant next door to 
Bridge House, and around the corner in 
Springfield Lane for quite a tall building. 
Very unfortunately, the restaurant 
application has now also been approved, 
whilst the most recent Springfield 

WEYBRIDGE FUTURE AT RISK AS DEVELOPERS 
AND EBC IGNORE CHARACTER

EDITORIAL VIEW OF THE EXECUTIVE COMMITTEE
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application has been refused. These 
applications are both out of character, 
and if developers ultimately do go ahead 
as planned, all of these developments will 
contribute to overlooking and increased 
density, undeniably a negative impact on 
this end of the High Street. 

This area is crying out for real 
improvements and for a long-term view on 
making Weybridge a better and not worse-
looking town, and yet the Society and all 
Weybridge residents are forced to watch 
developers and the planning committee 
turning a blind eye to local concerns. 

Our Views on Planning Guidelines
The Locke King House case, in particular, 
raises a critical concern of the Society: 
that Planning Officers vary significantly in 
their interpretations of the Supplementary 
Planning Documents – the guidelines 
which set down the design criteria for  
new developments. 

In addition to Bridge House, Springfield 
Lane and the Thai restaurant, there have 
been a number of other recent applications 
– Clive House on Queens Road, 39/41 
Oatlands Chase and Hall Place Drive – in 
which Planning Officers have given their 
recommendation to accept a development, 
a decision which has later correctly  
been rejected by the Planning 
Committee and further dismissed on the  
developer’s appeal. 

In all of these three latter cases, the 
views of residents and the Society have 
been fully supported by the Planning 
Inspector in terms of the reasons to 
dismiss the developer’s appeal. In 
short, the Planning Inspector largely 
agrees that character is important and  
worth preserving.

The Society understands that 
when Planning Committees determine 

applications, a major concern for them is 
whether a rejection will lead to a subsequent 
appeal by the developer. Appeals, if 
granted, mean costs are awarded against 
Elmbridge Borough Council (EBC). Whilst 
this factor should be taken into account and 
EBC should want to limit such payments, 
the Planning Inspector’s recent decisions 
suggest that the fear of having to pay for 
appeals is driving too many EBC decisions 
in the wrong direction. EBC is far too often 
ignoring concerns about character and 
granting applications which do not conform 
to the current Supplementary Planning 
Document, leaving Weybridge worse off. 

It is the view of the Society that the 
decision on Bridge House is an extreme 
example of this tendency – and now the 
town is left with another shockingly bad 
development, which will cripple the town’s 
chances for long-term improvement to 
the look and feel of the High Street and 
the Conservation Area around Monument 
Green. It is simply not good enough for 
councillors and planning officers to say that 
nothing can be done – EBC should and 
must be at the forefront of protecting and 
enhancing its towns.

Currently, Elmbridge Borough Council 
is preparing a new local plan which is 
scheduled for consultation in late summer. 
In view of the problems highlighted here, 
there is surely a case to be made that 
the Supplementary Planning Documents 
should be strengthened and clarified, so 
that there is more uniformity of view among 
planning officers, councillors and residents. 
It is imperative that decisions such as the 
granting of the Bridge House development 
are avoided in the future.

The Society would welcome any 
views that readers may have on the 
this subject; please send them to 
planning@weybridgesociety.org.uk

mailto:planning%40weybridgesociety.org.uk?subject=
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A Weybridge neighbourhood that long 
suffered a host of traffic and parking 
problems and decided to drive its own 
agenda forward has now succeeded in 
persuading Surrey Highways, the county 
agency in charge of roads, to make major 
changes to traffic flow in the area.

Following works scheduled for this 
financial year, Pine Grove and Princes 
Road and the roads that serve them will 
become a 20 mph zone. There will also 
be restrictions on HGV access, a 
reconfiguration of the junctions between 
Queens Road and Princes Road, and 
Princes Road and Pine Grove to slow 
traffic, as well as improvements to safety 
features at the Princes Road entrance to 
Manby Lodge School.

The Triangle has long lobbied for 
restrictions on lorries and speed, with 
residents well organised in the Triangle 
Residents Group (TRG) since 2016. 
Their latest success shows how much 
residents, through grass-roots activism 
and a professional approach to local 
authorities, can have a positive impact 
and solve problems in their own areas.   

‘Residents in the Triangle were 

becoming fed up,’ said Nick Thripp, 
Chair of the Triangle Residents’ Group 
(TRG) and a Weybridge Society Trustee. 
‘Traffic volumes were increasing, and 
Pine Grove, Princes Road and York 
Road were being used as rat-runs, 
often by HGVs as well as cars. There 
were significant parking pressures, and 
some applications for development were 
completely out of character - so a group 
of us decided to do something about it!’

Fortunately, the group had the 
keen interest and support of two key 
residents, Weybridge Society Chairman 
Dave Arnold and Alan Wright, a member 
of the Weybridge Society Planning Panel 
who now heads up TRG’s research. 
Their advice and knowledge of how local 
government functions were invaluable 
throughout the process.

The TRG also adopted a professional 
approach from the very start, first 
agreeing that they needed to define the 
problems besetting the neighbourhood 
and suggest workable solutions. The 
group also agreed to support all their 
proposals with evidence – preferably 
in the form of hard data – and take a 
holistic approach to traffic management 
problems, rather than adopting ad-hoc 
solutions that might resolve an issue 
in one part of the Triangle but create 
difficulties in another. Lastly, the group 
decided to be realistic and acknowledge 
practical constraints, such as tight local 
authority finances and the need to phase 
in works over time.

‘We began with a survey to learn 
what concerned residents,’ says Thripp. 

TRIANGLE AREA TO CHANGE TRAFFIC FLOW
Residents Successfully Lobby Surrey Highways

Case study of how to get things done
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‘From that, we were able to ascertain 
what was most important. Individuals’ 
priorities varied somewhat depending 
on the road in which they lived, but there 
was significant overlap.’

Based on the priorities identified by 
the survey, the group then started to 
monitor traffic flows.

‘We distilled that down to a set of 
Strategic Options,’ says Wright. ‘We 
shared the options with residents 
to ensure we hadn’t misunderstood 
what we were being told, and once we 
obtained their confirmation, we knew we 
could really start.’

Having done this much legwork on an 
informal basis, Thripp said TRG was then 
established as a formal representative 
body, with its inaugural AGM on 7th June 
2016. The move to formalise matters was 
in fact suggested by ward councillors, 
who wisely pointed out that an organised 
group would have more credibility with 
decision makers. 

‘We’d already started a lengthy 
process of discussions with ward 
councillors, Surrey CC Highways 
Officials and with Ramon Gray, who at 
that time was Surrey County Councillor 
for Weybridge,’ noted Thripp. 

While Gray was sympathetic to 
the concerns TRG articulated, he was 
constrained financially, and Surrey 
Highways at least initially remained 
unconvinced and reluctant to take on the 
additional work involved. 

The outlook seemed bleak, but TRG 
then hit upon the idea of presenting a 
petition to the Surrey Elmbridge Local 
Committee. Collecting 430 resident 
signatures door-to-door and from Manby 
Lodge parents, TRG presented a petition 
on 27th February 2017. 

At that point, Surrey County 

Councillor for Weybridge Tim Oliver, who 
took over from Gray, saw the merits of 
TRG’s case and helped guide TRG’s 
request through the labyrinthine process 
necessary to achieve agreement by both 
Surrey and Elmbridge councils. 

At its Strategic Spending Board 
on 14th February 2019, Elmbridge 
recommended the provision of the 
money required to meet TRG plans 
through the Community Infrastructure 
Levy (CIL) paid by developers towards 
strategic projects. This was subsequently 
endorsed by the Elmbridge Cabinet on 
13th March 2019.

Throughout the extended process, 
TRG committee members participated in 
a number of meetings with elected 
representatives and Surrey Highways to 
make sure the neighbourhood’s case 
was properly understood and the area 
treated as a holistic system.

‘The Local Committee receives 
many petitions from residents seeking 
any number of improvements,’ noted 
Oliver. ‘Unfortunately, many petitions 
remain unresolved either through lack 
of funding or because they are simply 
not achievable. The difference with the 
petition from the TRG was that it was 
well researched, supported with facts 
and provided possible solutions.’

Discussions with the Surrey Highways 
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team also progressed because TRG 
representatives themselves remained 
instrumental in designing the final 
scheme, as well as making sure that 
local residents were fully engaged in the 
entire process.

‘It was a textbook example of how 
concerned and knowledgeable residents 
in conjunction with the County and 
Borough authorities can deliver an 
outcome that will demonstrably improve 
safety for both drivers and pedestrians,’ 
said Oliver.

With this major victory on speeding 
and traffic restrictions, one might think 
the TRG would put up their feet for 
a while, but ‘far from it,’ says TRG 
committee member Ferdi Fischer. 

‘While changes being introduced will 
reduce the risks of a serious accident 
at the blind bend in Pine Grove, more 
needs to be done,’ says Fischer. ‘We’re 

talking to elected representatives about 
including further changes to the road 
layout in a second phase of works.’

Thripp added that other considerable 
risks remain for residents, such 
as developers attempting to foist 
inappropriately large buildings with 
inadequate parking on the area. For 
example, Clive House at 12-18 Queens 
Road needs to be replaced, but the TRG 
is against the ‘oppressive’ four-storey 
building that Pegasus Life wants to  
erect there. 

‘As long as developers persist in 
trying to impose developments like this 
on our neighbourhood, we have to ensure 
residents are kept fully informed and that 
their views are heard and considered by 
our elected representatives,’ said Thripp.

For more information email the TRG 
at trgweybridge@gmail.com or phone 
Nick Thripp on 01932 855579.

Licensed saloon and six seater cars

01932 858585
booking@agmcars.co.uk    www.agmcars.co.uk

ALL MAJOR AIRPORTS
London  •  Heathrow  •  Gatwick  •  Stansted  •  Luton

AGM CARS

All jobs taken on
Competitive prices 
Accounts welcome

Friendly, reliable and professional

Incorporating Weybridge Taxis @ Weybridge Station

mailto:trgweybridge%40gmail.com?subject=
mailto:booking%40agmcars.co.uk?subject=
http://www.agmcars.co.uk
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The Highways division of Surrey County 
Council (SCC) has announced an online 
traffic survey to gather information about 
driving patterns in and out of Weybridge, 
specifically in the Brooklands area.

Three slightly different surveys have 
been devised, each aimed at a slightly 
different audience, in order to grasp the 
needs of shoppers, workers and residents. 
The links to the surveys are provided below.

The surveys will run for several months 
to give enough time for various business and 
community networks to get the surveys out 
and canvas the opinions of as many people 
as possible. At this stage, SCC is looking 
to gather as much data as it can in order to 
understand transport patterns into, out of, 

BROOKLANDS TRAFFIC SURVEY GOES LIVE
and through the Brooklands area. Whilst 
respondents may be tempted to suggest 
solutions, authorities advise that they do not 
yet have enough quality evidence or hard 
data to assess alternative visions for traffic. 
The task at the moment is to find out what 
are the different perceptions of problems 
and why these perceived problems exist.

SCC is due to undertake fuller traffic 
surveys later this year to add to and reinforce 
the evidence gathered by these initial 
questionnaires. Once all the data is collected 
SCC will analyse it and explore available 
options to correct problems. Even if some 
issues appear intractable, evidence will be 
useful for Elmbridge and Woking Borough 
Councils in developing their Local Plans. 

To participate in the surveys, see the following links:
Customers: https://www.snapsurveys.com/wh/s.asp?k=154962924345
Employees: https://www.snapsurveys.com/wh/s.asp?k=154962944639
Residents: https://www.snapsurveys.com/wh/s.asp?k=154962950842

Your Local Audio-Visual Specialist

4-6 Waterloo Terrace, Baker Street, Weybridge, KT13 8BS
T: 01932 851121       www.weybridge-audio.co.uk

https://www.snapsurveys.com/wh/s.asp?k=154962924345
https://www.snapsurveys.com/wh/s.asp?k=154962944639
https://www.snapsurveys.com/wh/s.asp?k=154962950842
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PLANNING UPDATE
The following information is summarised 
from the Weybridge Society’s Planning 
Panel’s records and actions taken at our 
regular meetings. Developments are listed 
in order from the longest running concerns 
to the most recent applications to Elmbridge 
Borough Council (EBC). We endeavour to 
make this update a true representation of 
the panel’s opinion and our actions and 
plans concerning local developments. This 
list is up to date at the time of writing, but 
for the latest and most accurate changes 
to planning, please consult EBC or our 
website at weybridgesociety.org.uk, where 
you can also check the planning update in 
previous newsletters for more background 
and history on individual cases. 

2016/1448 - Monument View, Monument 
Hill. The Society will continue to press 
Surrey County Council for a solution to 
dangers posed to pedestrians crossing 
this junction of the top of Baker Street and 
Monument Hill. 

2017/0196, 2017/0953, 2018/3154 - 
Arbrook Farm, Walton Lane. In this 
longstanding development dispute about 
fencing, gates and wall, five objections have 
been lodged against the latest application. 
The planning officer recommended 
permission be granted, and this was agreed 
by the Councillors.

2017/1681 - Locke King House, 2 Balfour 
Road. An application to demolish this historic 
building and replace it with 10 flats was 
rejected in a long and gruelling process (see 
previous newsletter, winter 2019 issue, p. 7, 
Locke King House Development Defeated). 
The applicant appealed to the Planning 
Inspectorate, but the appeal was dismissed 

following very detailed representations from 
the Society and the Conservation Area 
Advisory Committee. (See also front-page 
story p. 1, Two Victories and Losses on Key  
Weybridge Developments.)

2017/2086 and 2018/1557 - 17 High Pine 
Close. Both applications for this site are for 
a detached two-storey house, with rooms 
in the roof space and detached garage in 
the rear garden. The Elmbridge Planning 
Officer has again refused this application, 
following 40 objections to a development 
that still has no proper access (including 
for bins) and which currently proposes 
using what is effectively a public footpath 
for vehicle access. This application is again  
on appeal.

2017/2710, 2017/2873 and 2019/0187 
- Warehouse, 47 Thames Street. The 
Weybridge Society continues to support 
residents who are concerned about the 
dangers from asbestos dust, as the method 
statements for its removal seem to be 
problematic. The applicant has recently 
run out of time to convert the warehouse to 
residential purposes and has now reapplied. 
The Society’s planning panel supported 
the nine local residents who believe that 
the original change of use should not have 
been permitted, but unfortunately Elmbridge 
Council has given it “Prior Approval.” 

2018/0083 and 2018/2206 - Wyevale 
Garden Centre, and Whitely Village’s 
60 alms houses & a 40-unit care facility 
(2016/3471). These potential developments 
are thought to have implications for Seven 
Hills Road, as well as being a precedent for 
development in green belt. We note that 
the application across the road at Whitely 

http://weybridgesociety.org.uk


Weybridge Society Newsletter – Summer 2019

10

Village was taken to appeal and lost. The 
application to redevelop the Wyevale 
Garden Centre has progressed with a 
public exhibition of plans for a small-scale 
home for dementia patients, although 
no formal planning application has been 
made. The Society remains concerned 
about expansion into green areas and the 
possible ‘slippery slope’ of developments all 
along Seven Hills Road. 

2018/0905 and 2018/0907 - 18 Springfield 
Lane, five-storey building. This site, 
critical to town centre density and parking 
issues, has had two near identical 
applications. The one with the largest 
number of objections (2018/0907) has 
been withdrawn and eventually the officer’s 
report recommending refusal was agreed 
and published.  Please see alternative 
slightly smaller application 2018/3635, next.

2018/3635 - 18 Springfield Lane, 
four-storey building. The Society is 
pleased to report that at the latest area 
committee meeting, councillors refused this 
application, which envisions 20 dwellings in 
a four-storey block of modern design and 
materials, with only 16 parking spaces to be 
provided. The Society supported the many 
residents and businesses that objected to 
this application on the grounds of height, 
mass, impact on existing dwellings in 
Springfield Lane and Monument Green, 
inadequate parking causing parking stress 

elsewhere in and around the town centre, 
a design wholly out of character with the 
immediate area, and a negative impact on 
the adjacent Conservation area. 

2018/0200 - 167 Queens Road and land 
west of 9 to 11 Hall Place Drive. On the 21st 
of June, the Planning Inspector dismissed 
the developer’s appeal to overturn a 
previous refusal of this development by 
Planning Officers. The Society’s planning 
panel had sent a detailed letter in support of 
those objecting to the Inspector, who also 
made a site visit. Earlier, sixteen objections 
had been lodged against this development. 

This development comprised seven 
residential units plus garages following the 
partial demolition of the existing house. 
Previously the developer had proposed 
22 units (application 2016/1644), which 
was met with 40 objections, refused by the 
Council and also dismissed by the Planning 
Inspector on appeal in May 2017. 

The Society noted that this development 
of homes down a skinny lane, with no 
access to waste vehicles or capacity for 
turning or reversing, could be a problem, 
as also cited in the High Pine Close case 
(see above). The Society objected to the 
application for this site due to lack of access 
and for the many reasons stated in the 
earlier objection, such as bulk, height and 
massing, and it was very good news to hear 
the Inspector agreed.

2018/2147 - 41 Oatlands Chase and land 
to the rear of 39 Oatlands Chase. In a 
victory for local residents and the Society, 
the Inspector dismissed the developer’s 
appeal, after permission for this proposal 
was rejected by unanimous vote in early 
January. (See also front-page story  
p. 1, Two Victories and Losses on Key 
Weybridge Developments.)
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The Society and more than 50 others 
objected that it posed a major threat to the 
Oatlands area. The proposal envisioned the 
demolition of one house to build 11 new 
units: one detached house, a pair of semi-
detached houses, a terrace of three two 
storey houses and a two-storey block of five 
flats. The proposed site is located at  
the junction of Oatlands Avenue and 
Oatlands Chase, opposite Cleves School 
with its student body of more than  
700 children. 

The Society worked hard to defeat 
this proposal, supporting the many 
objections indicating the application was a 
case of overdevelopment with significant 
overlooking and pedestrian safety and 
parking problems in an area of severe 
parking stress. The Society also wrote to 
the Inspector to support the many residents 
who followed up  with letters.

Consideration should now be given to 
group tree preservation orders on the lower 
bit of the Chase in the interests of preserving 
local character, as a beautiful canopy of old 
trees currently flanks the sides of the road 
at this end. Unfortunately, the developer at 
41 Oatlands had already chopped down 
two such trees in the hopes of winning  
the application.

2018/2252 Clive House, 12-18 Queens 
Road. This development poses another 
serious threat to Queens Road Village and 
the town of Weybridge as a whole. The 

Appeal was dismissed for the previous 
application 2016/4126 on the basis that the 
proposed scale and height would have a 
harmful impact of the street scene. This 
latest application – to replace this office 
block with residential accommodation – 
would have similar implications. This 
Queens Road development has received 
131 objections. Although the Council Officer 
recommended permission, the Council 
area Committee refused the application in 
early February. It is not known whether the 
applicant will appeal this decision. 

2018/2459 and 2019/0360 - 47 High St. 
Despite a host of concerns and a history 
of objections, this application to redevelop 
the Thai restaurant and its current 
building was permitted by the South 
Area Planning Committee on 17th June. 
(see front-page story Two Victories and 
Losses on Key Weybridge Developments,  
and editorial p. 3)

The design for the building is for a nearly 
windowless block to accommodate five flats 
and the restaurant/shop front, a mass that 
will negatively impact the street scene and 
be visible from the Conservation area. This 
site is located opposite Waitrose at the end 
of the High Street and critically forms part of 
the ‘gateway’ into town. 

Twelve objections together with the 
Society and Conservation Area Advisory 
Committee (CAAC), were raised. The 
first application was refused by the 
Council Officer but only on the grounds 
that the development did not secure the 
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necessary affordable housing provision. 
Another officer then recommended the 
second application be permitted by the  
South Area Committee. 

The Society’s planning panel is 
extremely concerned with the officer’s 
report, as it states that the application 
significantly infringes the normal rules 
of residential amenities, yet it is still 
acceptable! This flawed reasoning seems 
to be based on the misunderstanding of 
how the rear end of the building looks and 
functions now and in the proposed plans. 
Currently the back of the building does not 
appear to have any residential use, but the 
plans would replace the existing area with 
three storeys of accommodation, a change 
which would very much impact aspect, 
density and substantial overlooking. 

2018/2649 - St Michaels, 31 Oatlands 
Chase – Amended. The Society reviewed 
changes to this application and supported 
the 24 other objectors to this proposal. The 
proposed terrace of houses is on Oatlands 
Chase, next door to the Oatlands Chaser 
pub and not far from Cleves school, an area 
of highly congested traffic and a dangerous 
junction where vision is often obstructed 
and parking is already dense at peak 
morning and afternoon times. The Society 
objected for reasons of height, mass, visual 
impact, trees, affordable housing provision 
and parking. The recommendation by the 
planning officer is to permit but subject to 
an agreement that the developer fund an 
affordable housing contribution. No date for 
determination by the South Area Planning 
Committee has been set.

2018/2893 and 2019/0688- 11a Portmore 
Park Road. This application is similar to 
various previous applications to convert 
a small property into a large two-storey 

house, all of which have been refused 
and taken to appeal. The Inspector has 
previously identified significant harm with 
respect to the character and appearance of 
the area and dismissed the appeals. 

The Society again objected to this 
application as an overdevelopment and 
for similar reasons to that given by the 
Inspector. The building stands on a bend of 
the road, and if developed, could completely 
overshadow a neighbour whose windows 
mostly face the proposed build. The latest 
application was recommended for refusal 
by the planning officer, and the Society is 
pleased to report that it was also refused by 
councillors at the area committee.

2018/2989 - Bridge House 41 - 45 High 
Street. In a case that will have acute and 
longstanding negative implications for the 
improvement of Weybridge’s high street 
and town centre, this application has been 
granted despite many objections. (See front 
page story Two Victories and Losses on Key 
Weybridge Developments, editorial p. 3, and 
Bridge House Redevelopment Approved,  
p. 6 in the previous  spring newsletter.)

The Society has argued vehemently 
that as the existing Bridge House is already 
an ugly dominating block that could use 
reconstruction, any future redevelopment 
should use the opportunity to improve 
its appearance. The Society pointed out 
that the developer ought to take note of 
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the fact that this site is visible from the  
Conservation area, forms part of the 
‘gateway’ into town and should attempt to be 
harmonious or at least attractive and have 
an appearance that will enhance the street 
scene. Further, the Society argued that 
this application needed to be considered in 
relation to the application for a rebuild of the 
adjacent Thai restaurant (see 2018/2459, 
2019/0360 - 47 High St).

However, despite the Society’s joining 
19 other objectors and the Conservation 
Area Committee to protest this application 
on grounds of height, bulk, scale, 
overlooking, affordable housing provision 
and impact on the Conservation Area, 
Elmbridge’s planning committee have 
permitted the application. The applicant’s 
request for an extension until 17th July to 
finalise the legal agreement was agreed at 
the area committee on 17th June.

2018/3023 and 2019/0657- Wessex South 
Road. This application is for nine flats, after 
a previous similar outline application had 
been refused and dismissed on appeal. 
This current application, however, uses 
a little known two stage procedure under 
the Town & Country Planning Act 2016, 
in which consideration of the matter is 
split in two. First a decision is made ‘in 
principle’ (i.e. whether the site is suitable 
for residential development), and later, a 
subsequent application is made on the 
remaining details of the development. This 
application for “Permission in Principle” 
(with no details as to how the build would 
look or be managed) was granted despite 
37 objections, including the Society’s. 
The Society, supporting 54 objectors, has 
provided a detailed objection to the three-
storey block as being unacceptable in scale, 
height and mass, all of which are intrusive 
and out of character. 

2019/0386 - St Catherine’s House Beales 
Lane. This is a very large three-storey 
block proposed to replace the existing 
building. The new plan would provide 17 
maisonettes, eight units of Social Housing 
and three intermediate units of housing. 
Members of the Society’s planning panel 
very recently attended a large meeting of 
local residents to consider the application. 
So far 137 residents have objected to the 
application, and the Society supported 
them by objecting on grounds of height, it 
being a large monolithic block, change to 
the urban content, failure to comply with the 
25 and 45 degree guidelines, overlooking, 
trees, hard standing, drainage, parking and 
loading. Although the officer recommended 
permission, the area committee decided 
to refuse. The decision has been referred 
back to the sub-committee to add 
refusal on lack of a legal agreement on 
grounds of affordable housing, a move 
that means the application may well then 
go to the main planning committee for  
further consideration.

2019/0625 – 10 Woodlands Grove. This 
proposal is to replace one house with 
three narrow four-bedroom houses. The 
Society’s objection is on the grounds that 
the development is not consistent with the 
character of the local area, has a negative 
effect on the street scene, and provides 
inadequate car parking.

2019/1116 – Leverton, St Georges 
Avenue. This proposal is for an attached 
two-storey building with rooms in the roof 
space comprising six flats. The proposal 
has four objectors, three of whom live in 
Ikona Court nearby. The application is 
currently under evaluation.
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The third annual Weybridge Cake Off was 
off to grand start on the morning of 
Saturday 15th June, as nearly 40 
contestants submitted their baked goods 
in three categories (celebration, family 
bakes and half dozen bakes) in two age 
categories: children under 12, and teens  
to adults.  

Previous Cake Offs had seen quite 
dramatic weather, but this year’s event 
got off to a fine start, though sadly the 
sun decided not to stay for the day. Still, 
no rainstorms, and public turnout was 
tremendous, as local residents came out 
to see the action, taste and buy cakes, 
and view and sample the various wares of  
local vendors. 

More than 22 stallholders offered 
everything from fresh artisan bread 
(Willow Bakery) to artworks (local artist 
Lesley Blackburn), with entertainment 
provided by the Weybridge, Hersham 
& Esher Rock Choir, who put on an 
amazing performance. Local internet 
station Brooklands Radio also did an 
enthusiastic job of interviewing entrants, 
stall owners and visitors, and the Cake-
Off raised £200 for this year’s charity, Your 
Sanctuary, a local charity helping victims of  
domestic abuse. 

‘Although it’s hard work, we love 

WEYBRIDGE CAKE OFF BRINGS OUT CROWDS
organising it,’ said Sharon Ferrari, a 
judge and owner of women’s clothing, 
accessories and gift shop Geminera on 
Baker Street. ‘It’s been a great day and it’s 
such a worthwhile community event – so 
lovely to see Weybridge busy and full of 
people enjoying themselves!’

Other local resident judges included 
co-organiser Gill Eastwood, whose son 
owns Weybridge Sports on the High 
Street, and Paul Povey, retired manager of 
Weybridge Waitrose. Also among the team 
of local judges were Jonathan Woodgate 
of Simply Cakes in Baker Street, Robert 
Navarro from Waitrose, Edward Terry 
from Lebanese restaurant Meerjana, and 
Sue Hackett, member of the Cake Off  
Events Team.   

This year’s celebrity judge was Ruth 
Langsford, best known for presenting 
numerous shows such as This Morning, 
Gift Wrapped and How the Other Half 
Lives. Ruth is also an anchor on ITV’s 
lunchtime chat show Loose Women and 
presents Ruth Langsford’s Fashion Edit 
on QVC.

Prizes were generously donated by 
various local businesses: Brooklands 
Hotel, Oatlands Park Hotel, The Ship 
Hotel, The Old Crown, The Minnow, The 
Kitchen Shop, and Stoneleigh’s butcher, 
with various gifts donated by Step39, 
Bluebell 33, Geminera and Waitrose. 

For more information on Weybridge’s 
annual Cake Off and to get in touch 
to be a corporate sponsor for next 
year, please contact Sharon Ferrari at  
Sharon.ferrari@geminera.com

For more information on the designated 
charity which received proceeds from this 
year’s Cake Off, or for helpline services for 
victims of domestic abuse, contact Your 

mailto:Sharon.ferrari%40geminera.com?subject=
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RESULTS
Celebration Adult Winner 

Shamina Giulitti with her Wonka Golden Cake (Shamina was last year’s runner up) 

Highly Commended 
Natalie Stone with her Red Velvet & Choc cake 

Celebration Under 12 Winner 
Lucia Clark with her Violet Beauregarde Choc & Blueberry cake (Lucia was last year’s winner) 

Highly Commended 
Sofia Chowdhury with Willy Wonka’s hat with his ideas at the top 

Family Bake Adult Winner 
Sunita Aucharaz with Chocolate Flower Cake 

Highly Commended 
Abigail Girling with her Coffee & Walnut 

Family Under 12 Winner 
Lily & Molly Rainbow Cake 

Highly Commended 
Arabella’s Chocolate Ticket

Half Dozen Small Baker Adult Winner 
Rahul Jethwa’s Charlie & Chocolate Factory cupcakes 

Highly Commended 
Emma Watson and her Vegan Chocolate Fudge Logs 

Best in Show 
Shamina Giulitti

Sanctuary at 01483 776822. As well as 
running two safe houses for women and 
children fleeing abuse, Your Sanctuary 
provides a community outreach service 
for men and women living in North-West 
Surrey who are experiencing domestic 
abuse, as well as a children’s service 
that supports children who have lived 
with and been affected by abuse. See  
https://www.yoursanctuary.org.uk/

The Cake Off also saw the launch 
of the Weybridge Refill, an initiative to 
cut back on single use plastics, in which 
participating businesses offer free tap 

water refills to those bringing their own 
bottle. You can download a Refill app 
to access free taps nationwide, see  
https://www.allaboutweybridge.co.uk/refill

https://www.yoursanctuary.org.uk
https://www.allaboutweybridge.co.uk/refill
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Most residents of Weybridge can’t 
remember what was there before, so 
as far as we know, it’s quite possibly the 
oldest shop in Weybridge. But for sure 
The Kitchen Shop has been operating 
in Ship Yard (the little lane wedged 
between Waitrose and the Ship Hotel off 
Monument Green) for more than 46 years, 
and business is still carrying on to a loyal 
customer base.

Opened in March 1973 by local 
resident Dora Avery, The Kitchen Shop 
soon became a fixture in the town, not 
least because Dora had impressive 
experience. She’d worked at a kitchen 
shop on the Pimlico Road, London, run 
by the legendary cookery writer Elizabeth 
David and said to be one of the first kitchen 
shops in the UK.

Dora decided to open her store in 
Weybridge to spare area residents from 
having to journey into London for supplies. 
She ran the shop for 20 years, and nearing 
retirement, approached family friends, the 
Woods, parents of current owner Nick 
Woods and his sister Jenny. It was Jenny 
who first purchased the shop from the 
Averys in 1998, and Nick subsequently 
bought it from his sister in March 2003.

Nick recalls he was grateful for the 
help and expertise of then-shop manager 
Gemma who stayed on – not least because 
they later married! Sixteen years on (since 
he took over the shop), with Gemma as 
his wife and co-owner, and three-year old 
son Sonny and black lab Ebony in tow, the 
Woods continue to run The Kitchen Shop 
as a family affair. 

For the last three years the couple 
have also been joined by full time 

employee Ruth Butcher, who works at the 
shop during the week and manages it 
during the Woods’ holidays, while at 
weekends Ruth runs her own catering and 
take-away business, Cook Curry Surrey, 
from her home in Oatlands.

‘You learn your product,’ says Nick, 
admitting that he relied on Gemma as he 
came to kitchen product retailing with no 
prior experience, having come straight 
from school to work, first as an estate 
agent. Realising one day that he’d have to 
take up a managerial position to raise his 
salary, Nick moved on from property retail 
because he loved working with people and 
wanted to stay close to clients.

Even with Gemma there to show the 
ropes, there was a steep learning curve, 
Nick recalls. On his first day at the shop, 
he took home an expensive German-made 
frying pan, incredulous at its price of £90.

OLDEST SHOP IN WEYBRIDGE 
STILL GOING STRONG
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‘I thought it was bonkers,’ he says. 
‘But I still have it 16 years later, and it’s 
my go-to pan. If you think it is probably 
used twice a week, that’s more than 100 
times a year, or at least 1600 uses – what  
excellent value!’

Understanding the difference between 
quality and cheaper products has clearly 
served the Woods in good stead, as 
the onslaught of internet sales has 
slashed business for smaller shops and 
independent retailers, who find it hard 
to compete on variety of stock, volumes 
of sales and prices. Nick says business 
was in an upswing until it peaked in 2011, 
when internet sales began to get slicker 
and people became more confident 
buying online. At that point there was 
nowhere for his shop to go but one of two  
opposite ways: cheaper or more  
expensive products.

Recalling his pan, Nick chose to  
go high.

‘You either step up your game and 
go up in quality, which we do, or you go 
cheap, you go down,’ he says, adding 
that going down can also mean the shop 
itself going down. He points to the fact that 
department stores all tend to sell the same 
middle-range items and compete on price, 
so he’s had to pare down his range and 
specialise, as well as rely on service to 
customers to keep them coming back.

Remaining competitive means The 
Kitchen Shop will still match John Lewis 
on price but only carries certain brands 
and ranges, like the most popular items by 
KitchenAid, Magimix, Dualit, Vitamix and 
Nespresso. It’s simply not economical to 
stock items like Brita water jugs and filters, 
for example, which people order online or 
which chain stores like Robert Dyas can 
sell cheaper.

Relying on discerning customers who 

want the best products is key to survival, 
but the business also keeps ticking over 
because customers come in for a chat and 
advice. The Kitchen Shop happily 
facilitates repairs and returns on their 
sales, and with Ruth’s own professional 
cookery experience on hand, there’s great 
problem solving available on various 
kitchen and cooking issues.

Nick also credits his success to staying 
on top of trends and changing his stock 
to meet current demands, with baking, 
induction cookware and environmentally 
friendly products now particularly  
on the rise.

‘It’s on customers minds not to be 
part of the throwaway society,’ says 
Nick, pointing out the bamboo products, 
recyclable containers, steel and paper 
straws and other non-plastic, not-for-
disposable use items around the shop. 
Beeswax wrapping paper is a particularly 
big hit now, as customers flock in for a 
substitute to disposable clingfilm.

There’s always a reason to worry 
about business though, as the internet 
looms large, and many other independent 
kitchen shops, like the ones in Guildford, 
Dorking, Haslemere and Leatherhead, 
have recently shut down.

‘You hear of customers flocking in 
during those closedown sales, saying what 
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a shame, as if they’d like to save the shop, 
but you have to wonder if they’re only there 
for the discounts -- where were they when 
the shop was trading?’ asks Nick.

Luckily Weybridge residents seem 
to know what a treasure trove lies in the 
little alley between Waitrose and The Ship 
Hotel – even if most people don’t know 
Ship Yard by name. Dedicated parking 

also does help, as Nick often helps load 
heavier electrics purchases and packages 
into the boot of a customer’s car.

‘Admittedly sometimes a product 
might cost a little bit more here than on 
the internet, but you’re getting free help 
and we sort out problems,’ says Nick. ‘So 
support your local shops -- once they’re 
gone they’re gone!’

ADVERTISE WITH US!
Our quarterly newsletters reach out to thousands of Weybridge residents,  
with Society members receiving issues delivered to their door. Extra copies 
are also left in the community to spread the message, while our winter issue 
is distributed to 10,000 area homes.

We offer competitive rates for quarter, half and full page ads for local businesses 
and events, and take on select charity news for free. Please get in touch with 
Andy Richardson: treasurer@weybridgesociety.org.uk

SALES & LETTINGS  
EXPERTS IN KT13

THE NO.1 ESTATE AGENT IN WEYBRIDGE 

WEYBRIDGE SALES - 01932 857700     LETTINGS - 01932 857711    

Martin 
Flashman & Co.
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If you think foodbanks operate only in 
deeply deprived areas, think again. 
Despite its high earners and well-to-do 
reputation, Weybridge too has residents 
who need basic assistance, and since 
March St James’ Church has been 
running a weekly foodbank in the 
town centre.

In 2019 St James’ Parochial Church 
Council leapt at the chance to become 
a focal point for help in Weybridge and 
a food distribution centre for the town, 
adopting the model of the Trussell Trust’s 
Runnymede Foodbank. Last year, the 
Runnymede Foodbank received 52 
tonnes of donated food, distributing 50 
tonnes or 29,361 food packs to people 
within ten miles of Chertsey. St James’ is 
now part of this network, in tandem with 
other centres in Egham and Addlestone, 
and already it collects and delivers food 
for the Walton Foodbank as well. 

St James’ Foodbank runs Thursday 
afternoons from 1 pm to 3 pm, and new 
helpers are most welcome and eagerly 
sought. There’s always someone on 
hand from Runnymede Foodbank to field 
questions and help volunteers, who can 
simply turn up to help in the “Meet and 
Greet,” which requires setting up, making 

teas, filling food orders, and the like. 
Service at the foodbank isn’t just 

about the logistics of food distribution, 
but also about being social and kind, 
as it’s crucial to make incomers feel at 
home, whether they’ve been referred by 
an agency or not. People seeking food 
assistance may well need a sympathetic 
ear, as well as provision of their supplies. 

For long term helpers, training is 
available – simply request and fill in 
an application form to hand into the 
churchwardens. Two introductory 
training sessions were recently held at 
St James’, with about a dozen volunteers 
in attendance, and more sessions will 
follow. There are other volunteer roles 
at Runnymede Foodbank as well – 
helping in the warehouse, assisting 
in the office, or doing van deliveries or 
supermarket collections.

Another way to help the foodbank 
effort is with donations, as the long-term 
set-up costs (including the installation and 
adaptation of cupboards adjacent to the 
south door) will run into several thousand 
pounds. St James’ is now actively trying 
to raise these funds, so if you’d like to 
help but can’t volunteer, please fill in 
a white envelope found in the church 
pews – and don’t forget to mark Gift Aid! 
Cheques made to “St James’ Weybridge 
PCC” are also most welcome and please 
write “Foodbank Donation” clearly on the 
envelope to direct your donations to the 
right place.

Many thanks on behalf of St James’ 
and all those you help! Together, we can 
fill local needs and not let people in our 
community feel destitute or go hungry!

FOODBANK AT ST JAMES’ CHURCH
A CALL FOR HELP
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You could call it OTT, but it’s not Over The 
Top. It’s more like ‘over the stove top and 
onto the table top.’ Or more accurately, it’s 
Ozlem’s Turkish Table – a compilation of 
mouth-watering recipes from southeast 
Turkey and a series of supper clubs that 
are fast becoming part of the  
Weybridge landscape.

Ozlem’s Turkish Table, Recipes from 
my Homeland is the full title of a new 
cookery book written by local Turkish 
chef, Ozlem Warren, who’s been working 
for more than ten years to spread the 
joy of Turkish cooking around the world. 
Weybridge is now benefitting from her 
culinary journey, as Ozlem’s commitment 
to showcase her food at local businesses 
and events like supper clubs, has meant 
residents can get a taste of Turkey at cafes 
like Power’s in Oatlands and Aromas on 
the High Street. 

Ozlem has recently teamed up with 

Aromas owner, Inci Malik, who also hails 
from Turkey and lives in the area, and now 
they regularly cook up diverse Turkish 
dishes for people to try, learn about and 
experiment with at home.

‘We aim to run these delicious 
supper clubs every three months or so,’ 
says Ozlem, who’s held two events at 
Aromas on 22nd March and 13th June. 
‘Both Inci and I are from Turkey and 
share a strong entrepreneurial spirit, so 
we love drawing on the traditions of our 
homeland and lesser known areas of the 
Eastern Mediterranean. Our food is all 
about mezes, salads packed with flavour, 
vegetables cooked in olive oil and healthy 
meat and fish.’

A typical supper club menu isn’t 
dissimilar to what Aromas serves daily, 
like vegetable dishes of grilled aubergines, 
peppers and lentils in olive oil and mint, 
and the ubiquitous-in-Turkey-because-
it’s-so-good kisir: a salad of bulgur wheat, 
tomatoes and pomegranate molasses. 
Special supper club nights can feature 
fancier dishes like karides guvec, a 
popular Turkish shrimp casserole with 
mushrooms, peppers, tomatoes topped 
with grated cheese. And of course, what 
Turkish meal comes without a delicious 
signature kebab?

‘We’ve had packed houses in 
attendance so far,’ says Ozlem, whose 
enthusiasm is contagious and work ethic 
is tireless. Even before her cookbook’s 
official release this spring and book launch 
at Aromas on 13th June, her various 
promotional events had generated book 
sales of more than 2,000 copies. 

Ozlem credits her success to near 

OTT! NEW COOKBOOK BY LOCAL TURKISH CHEF
Working with Weybridge Cafes to Share Joy of Ethnic Cuisine
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constant engagement with the public, 
not only through supper clubs, cooking 
classes, dinner parties and events like 
cooking demonstrations in private homes, 
but also through her blog Ozlem’s Turkish 
Table. This blog first enabled her to share 
her recipes, and subsequently became 
the basis for her book. 

Ozlem also teaches at the prestigious 
Divertimenti cooking school in London and 
has taught Turkish cookery workshops at 
Blid & Hatton Gatherings Food Studio in 
Surrey. Further afield, she’s taught classes 
at Istanbul Culinary Institute in Istanbul, 
JA University in Amman, Jordan, and the 
Central Market Cooking Schools in Texas, 
where she previously lived and first 
embarked on becoming a professional 
chef, before moving to the UK in 2009.

Hard graft has even brought about a 
bit of stardom, as Ozlem was invited to 
take part in Turkish Chefs of the World TV 
programme, which aired on Turkish 
national TV Channel TRT, as well as in 37 
other countries. Other career highlights 

have included participating at prestigious 
events such as Taste of London and a 
chance to talk about Ozlem’s Turkish 
Table at the Edinburgh Book Festival.

It all seems a distant road from her 
original path: BA in English Language 
and Literature in Istanbul and MSc 
in Marketing from Stirling University, 
Scotland. For nearly a decade Ozlem 
worked in PR at Coca-Cola in big-name 
concert organising like Elton John and Eric 
Clapton concerts at Wembley, and later in 
sales and marketing (Coca-Cola World 
Cup promotion, etc). She left her career 
in 2002 when she married, and says 
that once raising children, the switch to 
cookery and a focus on Turkey was ‘really 
all about missing home and everything 
home represents –  encapsulated in 
food, people, culture, heritage, a sense of 
sharing and hospitality.’

‘I grew up with an abundance of 
freshly prepared food, and the importance 
of sharing instilled by my mother, who 
cooked hot lunch and dinner from scratch 
every day, and by my father, who would 
go to our farmer’s market a few times a 
week for produce,’ Ozlem recalls. ‘We’d 
all help to make the dishes, and everyone 
from extended family to friends would be 
warmly welcomed to our table at every 
opportunity, a tradition passed on by my 
grandparents in Antakya.’

Luckily, in Weybridge, Ozlem 
found a soulmate in Inci, who’s equally 
passionate about hospitality and sharing 
the gastronomical and cultural riches of  
her homeland.

Inci too took an international journey to 
Surrey. Having lived in Turkey until she was 
18, Inci first studied hotel management in 
Switzerland, then also moved to the United 
States, where she completed a bachelor’s 
degree in hospitality. Later she worked in 
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Turkey before moving to Dubai, where her 
career blossomed via several hotel jobs at 
five-star properties.

‘That made me even more enthusiastic 
about opening my own restaurant,’ says 
Inci, who moved to the UK in 2014 and 
realized her dream of opening her own 
café, Aromas, in 2017.

‘During my 14 years in Dubai, 
through various employments I had the 
opportunity to learn hands-on, day-to-
day management of businesses and 
restaurants,’ says Inci. ‘At Aromas, 
I’ve gathered all my ideas, knowledge, 
operation and management skills to try 
and create a well-enjoyed eatery at the 
heart of the community.’

Inci runs Aromas as a predominantly 
breakfast and lunch café (open daily 
8:00 – 17:00, except Sundays 9:00 – 
16:00) with a superb range of coffees and 
pastries (read: fresh baklava!) In addition 
to her native Turkish cuisine, she’s also 
pioneering meze nights in other cuisines, 
like Indian, with wine pairings. 

But no matter how far from home they 
stray, these two entrepreneurial Turkish 
women share a passion for cuisine and a 
sense of commitment to the community, 
and undeniably they’ve brought a real 
treat to Weybridge. What luck to be the 
site for such a happy partnership!

For more information, see Aromas 
at 11 Church Street, 01932 953 452. 
For more on Turkish cookery, see  
www.ozlemsturkishtable.com and Ozlem’s 
Turkish Table, Recipes from My Homeland.  
Signed copies of the book can be  ordered at  
gbpublishing.co.uk/ozlemsturkishtable

It’s not often that a business owner is 
begged by customers to open a store 
closer to home – and given a specific 
location where best to set up shop! – but 
that’s precisely what happened to father-
and-son team Michael and Leigh Scantlin 
of Stoneleigh’s butchers, leading them 
straight to Baker Street.

They say their Cobham shop of 
the same name was overflowing with 
buyers from Weybridge, many of whom  
pointed to an ideal second location at 
the lower end of Weybridge’s High Street  

near Church Street.
‘We listened to our clientele,’ says 

Leigh, who’s worked as a butcher for 
about a decade. ‘Our business had grown 
so quickly, we felt rather than staying in 
one location we could branch out. We had 
enough regular customers, and many of 
them were driving over from Weybridge.’

‘When we opened the Weybridge 
shop on 8th October 2018, we hit the 
ground running,’ Leigh’s 74-year-old 
father Michael agrees proudly. ‘It’s even 
drained the business from Cobham a little 

NEW BUTCHERS ON BAKER STREET 
ALREADY ACTIVE IN THE COMMUNITY

http://www.ozlemsturkishtable.com
http://gbpublishing.co.uk/ozlemsturkishtable
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bit,‘ he smiles, though he’s quick to add 
that they’re confident business will even 
out between the two shops. 

Eight staff working between the two 
shops rotate regularly, with Leigh more 
often in Cobham and Michael more in 
Weybridge. Weybridge shop manager 
Jon Simmons is also a local son, having 
completed his studies at Brooklands 
College in Public Services. But having 
fallen in love with life as a butcher, he’s 
now worked as one for 11 years – since 
he was 16. 

The Scantlins credit the success of 
their Stoneleigh’s business to a simple 
formula: rare breed meats sourced as 
locally as possible, all hormone-free and 
naturally fed. Other products Stoneleigh’s 
uses or sells, like casings for sausages 
or relishes in jars, are also all natural. 
All meat is butchered on the premises, 
and sausages and marinated meats are 
homemade daily, with burgers free of 
gluten and 100% meat. The shop also 
sells items that can’t easily be found 
anywhere else, like dry-aged meats, 
different varieties of meat and specific 
cuts and sizes.

‘Where else are you going to buy a slab 
of pork belly for 12 people in one piece 
when you’ve got a BBQ?’ asks Leigh. 
‘There’s a big foodie community out there 
and their requirements are quite high.’ 

He adds that Jamie Oliver has also been 
good for business, as shows like Jamie 
& Jimmy's Friday Night Feasts regularly 
spur a rush on Saturday mornings for  
special requests.  

The Scantlins are proud of their all-UK 
provenance for meat – ‘it’s all here and 
you’ve got to source responsibly, so why 
import?’ asks Leigh. Stoneleigh’s 
products come from across Britain: beef 
is all Aberdeen Angus from Perthshire, 
Scotland, seasonal venison and game 
are from Hampshire, while Christmas 
turkeys are Norfolk Bronze from John 
Howe Turkeys Ltd, a farm in Kent that 
does nothing but raise free range birds. 
Chicken comes from Oxford, while salt 
marsh lamb arrives from Wales. Best of 
all in terms of food miles, Stoneleigh’s 
pork – Gloucester Old Spot – hails from 
Merrywood Farm in Lyne, near Chertsey, 
with fresh eggs delivered twice a week 
from Guildford.

‘Good butchers always get a lot of 
business,’ says Leigh, who sees no 
conflict with supermarkets, internet sales, 
other area butchers or even between his 
own two shops. ‘What sets us apart is the 
ability to do bespoke things, like making 
sausages for people who come in with 
their own recipes or providing dry-aged 
beef hung as long as you like.’

The Scantlins say that for the next 
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few years the plan is to consolidate their 
business and grow the base of clientele 
without resorting to online selling.

‘We’re not just selling meat,’ Michael 
says firmly, describing a service that 
amounts to nothing less than being dinner 
consultants. ‘We have regular customers, 
and the experience for anyone coming in 
is about looking at the meat and getting the 
advice and cooking instructions needed  
to try it.’    

Equally, Michael notes, it’s important 
to prove to other entrepreneurs that 
Weybridge is a great place to set 
up business. ‘We aim to show other 
independents that you can not only 
make a go of it but really find success  
in Weybridge.’

Already this butcher’s shop has 

embraced community life, working to 
obtain sponsorship of the flower beds 
at the end of Baker Street, participating 
in the Cake Off BBQ and looking ahead 
to street fairs and other events. The 
Scantlins also invite local producers of 
jams and honeys to get in touch if they 
want to sell their provisions in store, so 
long as they have adequate stock for 
regular shop sales.

‘It’s all about people,’ says Leigh. 
‘Butchers are really niche for those 
interested in meat, but we also get 
vegetarians and vegans who come in 
because they want to buy the best for 
their families. We welcome everyone.’

For more information, stop by 
the shop at 9 Baker Street or see  
www.stoneleighsofweybridge.com

http://www.stoneleighsofweybridge.com
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Alan Greenwood & Sons 
 
 

Independent Family Funeral Directors  
 
 

 
 
 
 
 

 

 

 

 

 

13 Molesey Road  
HERSHAM  

KT12 4RN 

01932 260 046  

103 Terrace Road  
WALTON  
KT12 2SG  

01932 244 956  

128a Oatlands Drive  
WEYBRIDGE  

KT13 9HL 

01932 821 268  

A Traditional Family Owned Local Company  

Proud to Serve and Support the Community  

Please Visit Our Website for Full Details of Our  Other Branches and Services   

w w w. a l a n g re e n w o o d f u n e ra l s . c o m  

Latest  Jaguar or Mercedes Hearses and Limousines 
Home visit arrangements  

Pre-paid funeral plans and Memorials  
Caring and Compassionate 24 hour Service  

Direct Cremation Funerals £950 T & C’s APPLY 
 

It is our policy to price match any written quote or estimate, to enable you to  
choose your Funeral Director by personal preference rather than funeral costs. 
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Next Society Talk 
‘History of Healthcare in Weybridge & 

What the Future May Hold'
Join us this autumn for a fascinating talk by Philippa Holcroft from the Friends of 

Weybridge Hospital on a comprehensive history of health care in Weybridge. Beginning 
with Victorian times and before the first hospital was built on Balfour Road, Philippa will 
take listeners through various developments, from the town’s later hospital buildings to 
the modern facilities we had until the fire of July 2017, with special emphasis on the key 

people who helped improve local healthcare over the years.

This talk comes at an important time as Weybridge awaits the outcome of NHS 
deliberations on what we can expect to have as replacement services, so 

mark your diaries today!

Date: 12th September 2019 
Venue: the small Hall St James Church Centre (Churchfields car park)

Time: 8.00pm (doors open 7.30 pm)
All are welcome. Non-members are charged a small fee of £3

ALL OUR YESTERDAYS
Tuesday 17th September at 2.30 pm

A 30 minute service of favourite hymns and readings 
Followed by tea and cakes and a chance to socialise

• If you are living with dementia
• If you are a carer
• If you are living alone
• If you have some spare time

St. James Church, Church Street, Weybridge
stjamesweybridge.org.uk

Parking available in Churchfields Car Park

http://stjamesweybridge.org.uk
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Registered charity #1167053

EXECUTIVE COMMITTEE & CHARITY TRUSTEES

Dave Arnold Chairman & Transport chairman@weybridgesociety.org.uk

Secretary secretary@weybridgesociety.org.uk

Andy Richardson Treasurer treasurer@weybridgesociety.org.uk

Trevor Lewis Membership membership@weybridgesociety.org.uk

Lesia Scholey Newsletter editor newsletter@weybridgesociety.org.uk

Anne Lindsay Newsletter distribution distribution@weybridgesociety.org.uk

Barry Judd Liaison with local groups liaison@weybridgesociety.org.uk

Richard Marshall Footpaths footpaths@weybridgesociety.org.uk

Raymond Spary Chair Planning Panel planning@weybridgesociety.org.uk

Steve McCarthy Web Editor webeditor@weybridgesociety.org.uk

Mervyn Greig

Nick Thripp

OTHER CONTACTS

Cay-Joachim Crasemann Planning Riverside planning.riverside@weybridgesociety.org.uk

Tim Williams Planning Oatlands planning.oatlands@weybridgesociety.org.uk

Tim Williams Planning St Georges planning.stgeorges@weybridgesociety.org.uk

Credits:
Newsletter layout by Steve Varman

Thanks to contributors: Dave Arnold, Steve McCarthy, Lesia Scholey, 
Raymond Spary, Nick Thripp, Annabelle Yeomans, Sharon Ferrari, Nick Healey

News Letter Comments - Did anything catch your eye in this newsletter, or would you like to 
make a comment to the editor? Your feedback would be appreciated. Please let us know through 
newsletter@weybridgesociety.org.uk
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