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• Small Repairs
• Flat Roofs
• New Roofs
• Ridge Tiles

 
  

0121 743 6324
LOCAL FAMILY RUN BUSINESS

FREE QUOTES
EST 1987 SOLIHULL BASED

249 Lyndon Road, Solihull B92 7QP

• Chimney Work
• Lead Work
• UPVC Facia, So�t & Gutters
• GRP Flat Roofs
• Small brickwork jobs 
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editor’s note

PLEASE RECYCLE THIS MAGAZINE

Locally designed by: hotlobster design ltd Printed by: Norwood Press 
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For those of you that aren’t jetting off overseas this 
Summer, there’s lots of great things happening locally 
– from folk festivals and beer festivals to popular
tribute acts and hit artists.

Check out the local event guide on page 
6 to see what takes your fancy. You’ll also 
find details of the ‘A Place in the Sun Live’ 
event in case moving abroad or having a 
second home in the sun is on your mind. 
Whether you’re staying locally or 
exploring Europe or further afield, this 
Summer, have a great month and 
make the most of the weather and 
the Summer holidays, while they last! 

Zoe Reece 
Tel: 07557 220585
Email: zoe@dorridgedirectory.com
www.shirleyindex.com

Holidays! 
Welcome to the August edition…

ADVERTISE 
HERE

Contact Zoe Reece on 07557 220585 / 
zoe@dorridgedirectory.com
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Moseley Folk & 
Arts Festival             
2 September, Moseley Park  
A mix of traditional, 
contemporary and downright 
experimental folk and 
acoustic music, showcasing 
unsigned acts right next to 
well established international 
artists. This family-friendly event 
features activities for all ages. 
Tickets from www.skiddle.com

Calendar Girls 
The Musical               
8 – 11 September, Core 
Theatre Solihull   
Calendar Girls the Musical, 
written by Gary Barlow 
and Tim Firth, is the award-
winning musical based 
on the 2003 film Calendar 
girls which was based on a 
true story. Tickets from the 
Box Office: 0121 704 6962
 

A Place in the 
Sun Live         
23 – 25 September, NEC        
There will be a huge array of 
overseas property agents with 
thousands of properties 
to help you make your 
dream of owning abroad 
come true. The show also 
features a range of service 
companies who can provide 
expert advice on legal, tax, 
healthcare, financial, currency 
transfer and relocation 
matters. Tickets available 
at www.thenec.co.uk

 Shirley Beer 
Festival    
23-24 September, 
Shirley British Legion 
30+ Cask ales and ciders 
with live music. 12.00 noon 
to 11.00 pm both days. 
Entrance £10 includes 
souvenir glass, tasting notes 
and £5 worth of beer tokens.

Comedy Night         
10 September, Knowle 
Royal British Legion.      
Featuring some fantastic 
talent with headline act 
Danny Deegan. Danny is 
a comedian, writer and 
actor who has become 
a regular at most of the 
major comedy clubs in 
the UK since he began 
performing in 2003. Visit 
ticketsource.co.uk for tickets.   

Lada Gaga 
Tribute Night          
8 October, Knowle 
British Legion      

Charlotte Hopley has gained 
recognition for being the 
Best International ‘Lady 
Gaga Tribute’ around the 
world. This is an outstandingly 
memorable tribute show. 
Whether you’re ‘a little 
monster’ fan, or just enjoy 
her music, you will be 
thoroughly entertained by 
the theatrical show. Tickets 
from www.ticketsource.co.uk 

Free Radio 
Hits Live         
12 November, Resorts 
World Arena   
Free Radio Hits Live will be 
back in 2022 for another epic 
show featuring some of the 
biggest hits artist - all in one 
incredible night! Tickets from 
www.resortsworldarena.co.uk

community events



Supporting 
over 8,000 

families
Blossomfield Grange care home, 
Solihull 
We champion training and innovation to support 
our care home teams to deliver outstanding care. 
Residents’ quality of life is at the heart of 
everything we do, helping individuals to stay 
active and independent so they can live each 
day to the full.

Trusted to care.

If you’re considering care
0121 314 9906
jo.hopkins@careuk.com
careuk.com/blossomfield-grange





S O L I C I T O R S

www.wadsworthslaw.co.uk

WADSWORTHS

Assisting the local community with their 
legal matters since 1986

SHIRLEY
325 Stratford Road

Shirley, Solihull, B90 3BL
Tel: 0121 745 8550

HENLEY
129 High Street

Henley-in-Arden, B95 5AU
Tel: 01564 337 070

TAMWORTH
16-21 Church St

Tamworth, B79 7DH
Tel: 01827 65765

Family Law
Wills
Probate 
Court of Protection
Employment 

Conveyancing
Commercial Property
Lasting Powers of 

Personal Injury
Medical Negligence

       Attorney 
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We are a 
Which?

Trusted Trader

We can SAVE your windows!

Replace the pane, not the frame

SAVE money, energy & time
All glazing backed by our

Has Your Double
Glazing Steamed Up?

Local, friendly
engineer

Priority freephone

SAVE money - SAVE energy - SAVE 

Your local trusted expert Faulty locks, handles or hinges?

Untitled-1   1 30/09/2019   12:59
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D
uring World War II and immediately 
afterwards, almost everyone 
with a garden grew fruit and 
vegetables. Food was rationed 
so people supplemented their 

diet with produce they’d grown in their own 
back garden, or down on their allotment.

During the 1960’s allotments began to go 
out of fashion and continued to decline in 
popularity. As a society we were more affluent; 
more likely to buy what produce we needed 
from the local supermarket, and vegetable 
gardening just wasn’t considered sexy!

But with food prices soaring and less 
produce available on the supermarket 
shelves, added to an increased interest in 
plant-based diets and locally sourced food, 
allotments are enjoying a popularity surge.

And the statistics in the news are scary. The 
number of food banks is growing exponentially 
as families struggle to put even the most basic 
provisions on the table. There are concerns 
about additives and pesticides on shop-bought 
fruit and veg, yet the cost of organic food puts 
it out of the reach of the most consumers. 

Is it any wonder that so many of us are 
taking matters into our own hands, deciding to 
emulate our grandparents and grow our own 
food? But growing food requires space, and 
modern housing often means tiny gardens. 
This is where allotments come into their own.

Allotments don’t just benefit the humans 
who tend them. Each plot is a complex web 
of plants, micro-organisms, fungi, insects, 
and animals supporting pollination and 
offering a refuge for wildlife. To celebrate 
all the lovely bugs and beasties on Britain’s 
allotments, this year’s National Allotments 
Week is encouraging gardeners to take part 

in a mini-beast monitoring survey. Bugs are 
really important to the healthy functioning 
of an allotments. They pollinate fruit and 
veg, control pests, and improve the soil. 
They are nature’s vital helpers. To take part 
in the survey visit the website listed below.

To acquire an allotment, simply approach 
your council. Price and availability varies around 
the country and in some areas there are waiting 
lists. But councils across the country are taking 
allotments and community gardens much more 
seriously now, and many are actively seeking to 
provide new sites. If an available plot is too large 
for your personal needs you may be able to rent 
half or find a like-minded friend to share it with.

Enquire today and you and your family could 
soon, quite literally, be reaping the benefits!

Useful Website
http://www.nsalg.org.uk/
Survey https://www.nsalg.org.uk/news-events-
campaigns/national-allotments-week/

9th-14th August
National Allotments Week 
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D
id you know that there are around 
60 species of vine but only one 
that bears the fruit which when 
fermented produces wine? From 
that one species come all the 

different varieties used in wine production today.
Evidence of Palaeolithic grape pips 

uncovered at archaeological sites 
indicates humans were eating grapes as 
early as 7000BC. Some 3500 years later 
Egyptians and Phoenicians planted the 
first vineyards and tended the vines.

At first grapes were grown only for eating 
so it is likely that the first wine was made 
accidentally. In the full sun of the Middle East, 
it would have taken just a few hours for ripe 
juicy grapes to begin to ferment. Fermentation 
is the process by which the natural sugars in 
the fruit, aided by the natural yeast present 
in the bloom on the grape skins are turned 
into alcohol. It must have been an incredibly 
happy accident because before long wine was 
being made throughout the Mediterranean.

Wine manufacture today bears a lot of 
similarities to those used in the ancient methods 
of viticulture (winemaking). In Egypt grapes were 
collected in wicker baskets, then trodden in 
huge wooden vats to kickstart the fermentation 
process. The crushed grapes, juice and skins 
were poured into loosely corked earthenware 
jars and left to finish the fermentation process. 
Finally, the mixture was filtered, flavoured, 
and poured into sealed amphorae.

In spite of the similarities, we would be 
horrified now at what passed for wine back 
then. Wines were preserved using additions 
such as heavily sweetened date juice, 
honey, and spices, and even pepper.

By the Middle Ages, the preference 
was for full-bodied fortified wines (similar 

to modern sherries and ports). These 
were stored in wooden casks.

Winemaking then evolved through 
the centuries. Producers learned that 
vines grown on thinner mountain soils 
seemed to produce superior wines to 
those grown on the richer plains.

As stated earlier, all European vines 
originated from the same species, and 
unfortunately this made them vulnerable to 
pests and diseases (a similar problem affects 
banana producers nowadays). When a 
highly destructive aphid called the grape 
phylloxera reached Europe at the beginning 
of the 20th century it decimated almost all 
of the Old-World vines in a few short years.

That might have been the end of 
commercial wine production, but science 
came to the rescue. Scientists discovered 
that American vines were resistant to the 
aphid, and they managed to develop healthy 
plants by grafting European varieties on to 
American rootstock. This helped preserve 
the European wine industry, but also helped 
the Americans improve their own industry, 
because prior to this their native vines 
had produced inferior wine. All of today’s 
Chardonnay and Cabernet Sauvignon 
wines are produced from ‘rescued’ vines!

Manufacturers can now choose from a 
wide variety of grapes, and modern wine-
making techniques have made wines more 
standardised and reliable. In recent years 
though, there has been a move back to artisan 
winemaking by passionate manufacturers who 
want more individuality, uniqueness or ‘terroir’. 

So, treat your glass of Chardonnay 
with extra respect as you raise it in 
a toast to and say ‘Cheers!’

Wine o’clock!
Ever wondered about your wine?
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0121 605 2322
hello@mopheads.co.ukwww.mopheads.co.uk

170 Yardley Road, Acocks Green, Birmingham, B27 6LR

Washing  |  Ironing  |  Duvets  |  Dry Cleaning
Drop off before 8am for same day collection

Super Kev

Super Kev to the rescue!

24 -hour
turn - around
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M
onday August 8th is the 
twentieth International 
Cat Day! This day of feline 
celebration began in 2002 
and surprisingly predates 

all the kitten pics of Facebook (2005) and 
Instagram (2010). In honour of the occasion 
I have unearthed some cool cat-facts!

•  Cats are believed to have been 
domesticated in ancient Egypt.

•  Cats sleep for two-thirds of their lives. 
They usually spend 13-16 hours of the 
day asleep. This sounds like bliss to me!

•  An adult cat’s ‘miaow’ is more likely 
to be used to communicate with 
humans rather than another cat.

•  Cats use their whiskers as sensors to 
find out how wide a space is – and 

whether they can fit through it.
•  A cat’s heart beats two to three 

times faster than a human heart.
•  A cat’s tongue has rows of hooked scales 

that act like a comb so it can groom its fur.
•  Cats can only sweat through their paws
•  A group of cats is called a clowder.
•  A cat has the ability to jump 

up to six times its length.
•  Cats can detect higher frequencies 

of sound than dogs or humans.
•  Cats have powerful, tightly controlled 

muscles and fast reflexes that allow 
them to move quickly – they skilled at 
stalking, running, jumping, and climbing.

•  Cats can see at one-sixth the light 
level required for human vision

•  Domestic cats purr at a frequency 
of 20 to 30 vibrations per second.

International Cat Day!



Lady Katherine Housing & CareLady Katherine Housing & Care
Rated by the Care Quality Commission as: GOOD

Residential Care
Sheltered Housing

Respite Care
(now taking Summer and Autumn Respite bookings)

Housing & Care  
in Temple Balsall

Company No. 7890553      Company No. 7890553      www.leveson.org.uk  www.leveson.org.uk  

If you would like to pay us a visit or discuss  
our current availability feel free to get in touch.

Get in touch: 01564 772415
(Chris Mundell)

If you would like to find out more about living in Temple Balsall or 
would like to pay us a visit, please contact:

Chris Mundell on 01564 772415 
or email cmundell@leveson.org.uk

Registered Charity 1146710Registered Charity 1146710

In a codicil to her will Lady Katherine Leveson bequeathed 
a legacy to build almshouses for poor women and to 
build a school for poor boys at Temple Balsall.

So for almost 350 years housing for and care of older people has been provided at Temple 
Balsall by our ancient charity. Today LADY KATHERINE HOUSING AND CARE provides 
accommodation for over 50 residents, both men and women, in residential care and 
sheltered housing.

SHORT RESPITE BREAKS are also available giving Carers and/or those they care for a 
short holiday in our glorious, peaceful surroundings. Although Temple Balsall is in the heart 
of the countryside we are within easy reach of Knowle, Solihull and Balsall Common.

Our chef produces delicious home cooked food with a much as possible sourced locally. We 
have a weekly program of activities for our residents and have our own in-house hair salon.

LadyK-KD-MAY.indd   2-3LadyK-KD-MAY.indd   2-3 26/04/22   4:10 PM26/04/22   4:10 PM
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puzzle time

To book tickets call 0871 200 2000
or visit www.cineworld.co.uk
Conference Facilities and Gift Vouchers also available Touchwood, Solihull.

how to play

sudoku
It’s simple!
Fill in the grid so that each row, column
and 3x3 box, contains the numbers 
1 through to 9 with no repetition.
You don’t need to be a genius. These
puzzles use logic alone. Watch out!
Sudoku is highly addictive.  

0101-10 - Knowle & Dorridge_August:0099-0 - June DHD  2/8/13  3:36 PM  Page 40

suduko page.pdf   1   3/09/13   10:22 AM

cluescrossword

answer on page 26

answer on page 26
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» 5 year guarantee
» No upfront payment
» 100% satisfaction
» Competitive rates

» Outstanding workmanship

LAYING DRIVES & PATIOS SINCE 1979

If you’d like a quote for your 
new driveway or patio please 

get in touch with us on 

www.drives4u.co.uk

07773 911552 / 0333 271 8213

�
answers on page 26

ADVERTISE 
HERE

Contact Zoe Reece on 07557 220585 / 
zoe@dorridgedirectory.com
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Ingredients
1.2kg just ripe but still firm 
peaches (about 10)
Zest and juice from an 
unwaxed lemon.
1 litre white wine vinegar
550g granulated sugar
6 peppercorns (pink 
is nice but black or 
green will be fine)
3 thin ginger slices 
(minus the skin) 
4 cloves
1 cinnamon stick
½ tsp yellow mustard seeds
 1 x large jar (1.5 litres) 
or two smaller ones

Method
Prepare the peaches
Scrub the jar in warm soapy 
water, rinse it thoroughly, 
then and put it in a low oven 
to dry it and keep it warm. 
Take each peach and cut 
a small cross in the skin at 
the base then plunge it into 
boiling water for 10 seconds. 
Remove and pop them 
straight into a bowl of iced 
water. This process makes 
the skins easy to remove. 
Cut each peach half, 
remove the stones, and toss 
the fruit in lemon juice.

Prepare the pickling liquid
Place all the ingredients 
(except the peaches) 
into a large stainless steel 
or enamel pan. Don’t 

use aluminium pans 
when pickling because 
the vinegar reacts 
with the aluminium.
Heat the ingredients over 
a low heat, stirring until the 
sugar dissolves. Increase the 
heat and bring to the boil, 
then simmer for 5 minutes. 
Lower the heat again, add 
the peaches and simmer 
gently for 5 to 10 minutes. The 
fruit should be just soft when 
pierced with a sharp knife.
Use a slotted spoon to gently 
lower the peaches into the 
warm jar, then simmer the 
pickling liquid a little longer 

until it becomes syrupy. 
Pour it over the peaches 
to cover and seal the jar. 
I like to leave the spices in 
the jar, but you can strain 
the liquid if you prefer.
These peaches are ready 
to eat after a few hours but 
if you can leave them for 
six weeks they are sublime. 
They go really well with 
cheese or ham and bread 
for a simple summer supper. 
Keep refrigerated once 
opened, but like ice cream 
the flavour is best if you 
allow them to come to room 
temperature before serving.

Pickled PeachesPickled Peaches
Sweet and sour and utterly deliciousSweet and sour and utterly delicious
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I 
fell in love with Stand Up Paddleboarding 
(or SUP) last summer when the local 
marina offered SUP lessons. Before 
the end of the first lesson, I was 
hooked. SUP involves standing on a 

board while using a paddle to manoeuvre 
your way through the water. It’s a super-
fun way to explore local waterways 
and get some fresh air and exercise.

SUP is not difficult. We learned the basics 
in a day. There are more challenging 
forms of SUP, like SUP surfing and long-
distance SUP touring, but recreational 
paddleboarding is pretty easy.

Paddle boards come in a range of different 
shapes, lengths, widths, and sizes. The most 
common paddle board size is about 3.3m 
long and between 75cm-90cm wide. They are 
much bigger than your average surfboard! 
Beginners are best to look for an All-Around 
board...which is built for all water types, 
balancing speed, stability, and tracking. 

Inflatable paddle boards (or iSUPs) can be 
stored in a small space and easily transported 
then inflated when you’re ready to use them. 
Inflateable SUPs also float higher in the water, 
which is ideal for activities like SUP yoga (a 
real thing), and they are very durable

Hard SUPs are made of 
an EPS foam core wrapped 
in materials like epoxy, 
fibreglass, wood, carbon 
fibre, or plastic. They tend 
to be slightly faster than 
inflatable SUPs, so perform 
better for SUP surfing. But 
they are harder to store 
and transport because they’re so big.

Walk into the water to knee-deep, set the 
board on to the water’s surface. Place your 

paddle across your board, climb on and 
kneel on the board. Practice paddling on 
your knees until you feel comfortable. Move 
one foot at a time and place your feet in the 
place where your knees have been resting. 
Slowly rise from a squat, with your heels flat, 
and slide your hands onto your paddle. 

EXTRA EQUIPMENT
SUP Paddle - about 20-25cm 
taller than you are.
Paddle Leash - so your paddle can’t 
float away if you drop it or fall in.
SUP Leash - so your board can’t 
float away if you fall in!
PFD (Personal Flotation Device) - Safety first
Flashlight and Safety Whistle - If 
you plan to paddle in the dark.
Shoes - neoprene shoes will keep your 
feet warm in cooler weather and won’t 
damage the board. I prefer bare feet.
Dry Bag - take a towel and a 
phone at the minimum. 

Engage your core for stability. As soon as 
you stand up, make your first stroke with your 
paddle. This will help you build momentum 
and in turn, remain steadier. Stand with 

your feet parallel, hip-width 
apart, toes facing forward, 
and knees slightly bent. 
Wider boards are easier for 
a beginner to balance on. 

It’s possible to teach 
yourself the basics but it’s 
more fun to take a class 
with other beginners. There 

will almost certainly be one near you 
this summer. So, join the craze and get 
paddling. Don’t forget the sunscreen.

Stand Up for Fun
Try stand up paddleboarding this summer



NOW IS THE TIME TO MOVE TO  
WHEATLEY PLACE, SHIRLEY.

One and two bedroom apartments now selling off-plan

•  Exclusively for the over 70s 
•  On-site Bistro^  
•  Wellness Suite^  
•  Yoga Studio  
•  24/7 on-site staff offering support when you need it  
•  Licensed bar^  
•  Domestic Assistance

Wheatley Place, Connaught Close,  
Stratford Road, Shirley, West Midlands, B90 4GZ 

Buy from £221,950# Rent from £2,205pcm#

To book a tour of this exclusive development  
call us on 0800 153 3217  
mccarthystone.co.uk/wheatley-place

^Additional charges apply. #Prices correct at time of print. Imagery is representative and facilities vary by location.
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competition time

Win 2 tickets to see  
Jack Absolute Flies Again 

at Solihull’s Core Theatre 
on Thursday 6th October 7pm 

COMPETITION

For your chance to win these 
tickets, sign up to the Shirley Index 
monthly e-newsletter at www.
shirleyindex.com and the winner 
will be drawn at random.

Closing date for entries is 
1st September 2022.      

The winner will be notified by email after this 
date. Please note there is no cash value nor 
exchange for this prize so please don’t enter 
if you cannot attend the date shown above.

Enjoy the Encore screening of the National 
Theatre Live production of Jack Absolute 
Flies Again on the big screen at The Core 
Theatre Solihull. A rollicking new comedy by 
Richard Bean (One Man, Two Guvnors) and 
Oliver Chris (Twelfth Night) this features a cast 
including Caroline Quentin and Kelvin Fletcher. 
It’s July 1940. After an aerial dog fight, Pilot 
Officer Jack Absolute flies home to win the 
heart of his old flame, Lydia Languish. Back 
on British soil, Jack’s advances soon turn to 
anarchy when the young heiress demands to 
be loved on her own, very particular, terms.
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book reviews

a good read
By Natasha Donovan

The Heart’s Invisible Furies
by John Boyne
Let me start by saying that this 
is long book, but in the deft 
hands of Boyne it is neither 
weighty nor stodgy. It’s a book 
about the life of a fictional 
man, Cyril Avery, and it begins 
before he’s even born, with 
his pregnant mother cast out 
of her strict catholic family 
and fleeing from her hometown. 
Cyril is adopted but struggles to find his place 
in a loveless family. He is gay, and illegitimate, 
born in Ireland at the wrong time. This story 
weaves his major life events with world events 
such as the AIDS crisis, 9/11, and the ongoing 
prejudice towards gay men. We follow Cyril from 
Dublin to Amsterdam to New York and back 
to Ireland. Throughout his journey the reader 
is privy to his inner and outer struggles which 
serve to heighten the confusion, anger and 
shame that define his existence. But this is not 
some handwringing doom saga. Boyne brings a 
wicked playfulness to Cyril’s self-deprecating wit, 
which commands both affection and empathy.
Throughout the book various new characters 
appear at intervals, and their stories intersect 
and intertwine with Cyril’s via a series of 
coincidences which on the surface might 
appear contrived, but when the reader 
reflects on the characters in their own 
life and the coincidences that brought 
them together, suddenly make sense. 
From the opening ‘hook’ to the closing 
paragraph you’ll be rooting for Cyril, and you’ll 
laugh and cry along the way. In the touching 
afterword, Boyne admits that although Cyril 
and his life are fictional there are many of 
the author’s own lived experiences included 
in the plot. The book is all the richer for it.

Fiona’s Luck
by Teresa Bateman
Illustrated by Kelly Murphy
The leprechaun king is 
not happy with the Big 
Folk who have recently 
arrived in his land. He feels 
they are soaking up too 
much luck. So, he exhorts 
the other leprechauns 
to gather up all the luck 
they can find and lock it 
away in a big oak chest 
under his control. The Big Folk begin to suffer 
hardship after hardship until a clever girl named 
Fiona sets out to pit her wits against him. 
This picture book, aimed at ages 2-5, is a 
charming story with a clever twist. Kelly 
Murphy’s artwork is enchanting, her use of 
colour and light masterfully evokes the Irish 
landscape, and magic lurks on every page. 
This will quickly become a bedtime favourite.



26  Mention the Shirley Index when responding to advertisements

ad index

Care services 
7  Blossomfield Grange 
 Care Home  0121 314 9906
16  Lady Katherine Housing 
 & Care  01564 772415

Cleaning Services 
13  Mopheads  0121 605 2322

Doors & windows 
10  Cloudy 2 Clear  0800 61 21 118 

Electricians 
2  LJ Brady  07957 213846

Estate Agents 
28  smarthomes  0121 744 4144 

Gardens and Drives  
14 Projects  07961 358367
18  Drives 4 U  07773 911552
20 Central Drives 
 & Landscapes  0121 702 1456
27  Solihull Tree Care  0121 604 6809

Graphic Design,  Website Design, 
SEO
24  Hot Lobster Design Ltd 0121 369 1977

Jobs 
5  Belmont @ Home  0121 295 8905

Kitchens 
3  Dream Doors  0121 744 8974 

Property 
22  Wheatley Place  0800 153 3217

Roofing 
1 N Bird & Son  0800 195 6946
13  Deluxe Roofing  0800 747 1461

Security 
10  Pronet  07502 620077

Solicitors 
9  Wadsworths  0121 745 8550

local police contact
for Shirley
Email:  shirley@west-midlands.pnn.police.uk

mindbenders
from page 18

LOCAL COUNCILLORS  

SHIRLEY WEST  

Dr Rosemary Sexton
0121 285 3883

rosemary.sexton@solihull.gov.uk

Tim Hodgson
07507 935288

tim.hodgson@solihull.gov.uk

Maggie Allen
07956 995577

maggie.allen@solihull.gov.uk

SHIRLEY SOUTH  

Max McLoughlin
07881 632412

max.mcloughlin@solihull.gov.uk

Andy Hodgson
07412 041 164

ahodgson@solihull.gov.uk

Shahin Ashraf
07779 358131

shahin.ashraf@solihull.gov.uk

SHIRLEY EAST 

Mark Parker
0121 733 1704

mark.parker@solihull.gov.uk

Annette Mackenzie
07890 062553

annette.mackenzie@solihull.
gov.uk

Karen Grinsell
07850 026366

karen.grinsell@solihull.gov.uk

Suduko Solution
from page 17

Crossword Solution
from page 17



mindbenders
from page 18

• All hedge work 
• All waste removed

•  All work guaranteed to the 
highest industry standards 

• Fully insured 
•  Free advice and quotations 
• NTPC Qualified Workforce

All aspects of arboriculture 
work undertaken. 

Pruning, thinning, reshaping, 
crown lift, reductions, 
removals and stump removal.

Freephone: 03335 775733
Mobile: 07786 527 729

Email: info@solihulltreecare.com    www.solihulltreecare.com

Professional 
Arboricultural
Services

COVID-19 UPDATE: 
We are still working – safely and in line with Government 

guidelines regarding social distancing
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sales  •  new homes  •  land  •  commercial  •  mortgages  •  auction
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with smarthomes
Be market ready

smarthomes
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