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� garden design

� hard landscaping

� maintenance

� indoor plants

� East Finchley based� soft landscaping

Mob. 07939 557 934 Tel. 020 8920 3721

brera gardens

Email: breragardens1@btinternet.com

� irrigation systems

East Finchley Baptist Church
Just off the High Road in Creighton Avenue N2

Sunday Mornings at 10.30 am

For more information
please contact the Church Office

Tel: 8883 1544 (Minister: Simon Dyke)

Visitors always welcome

 
 
 
 
 

Human Resource Solutions Plus 
 

He lp ing  you to  manage,  t r a in   
and  deve lop  your  emp loyees  
a t  a  commerc ia l ly  sens ib le  cos t .  
 

www.hrsp .net  
R i c h a r d  P e l l : i n f o @ h r s p . n e t  ••••  P O  B o x  2 7 0 1 3 ,  L o n d o n ,  N 2  0 W X  
 

Midhurst Butchers

2 Midhurst Parade,
Fortis Green, London N10

Tel. 020 8883 5303

Certified organic meat 
at reasonable prices
Free-range poultry

Home-made sausages
(including Boerwors)

Holy Trinity Church
Church Lane, East Finchley

Church of England

Michael Stanway is happy to answer any enquiries:
Tel: 020 8346 8591

Sunday Parish Communion at 10.00 am

We're a warm and friendly congregation
who look forward to welcoming you

 Meet over coffee after churchChildren's Sunday Club �

www.holytrinityeastfinchley.org.uk

50% CHEAPER THAN BT * the POST OFFICE * TALK TALK etc
HOME * OFFICE * FACTORY 

LINES * EXTENSIONS * EQUIPMENT  -  TESTED & REPAIRED 

TELEPHONE FAULTS REPAIRED

Call RON COLLINS 0208 883 9325  *  07748 278728
email:   roncallsaver@yahoo.co.uk

Food and craft market inspired 
by the best of France
A new food market has set out its stall at Avenue House in East End Road with a clear 
purpose to champion local shopping.

The North London Artisan 
Market has found a home in the 
historic stables of the house, 
chosen by organisers Beulah 
and Cindy for its strong history 
of community involvement.

Started last March, the 
market brings together a wide 
range of traders including a 
fruit and veg grocer, British and 
continental cheese sellers, arti-
san bread makers, charcuterie 
specialists, olive selections and 
a variety of street food.

With Cindy being French 
and Beulah marrying into the 

French culture, both are famil-
iar with their local markets in 
France and believe that London 
should have its own borough by 
borough market scene.

The market is also a plat-
form for enthusiastic foodies 
just starting out in business. 
For example there is the Secret 
Garden Confectionery stall 
run by Belinda who makes 
chocolates with Fairtrade and 
ethically sourced ingredients, 
and Silmar Taste run by Silvia 
who sells Portuguese sweet and 
savoury bakes.

Shoppers can buy lunch 
from the street food traders 
who cook on site. Other crea-
tive traders include arts and 
crafts people such as painters, 
tea cup sellers and silk scarf 
makers.

A spec ia l  Chr i s tmas 
market is on the cards when 
the season comes around. 
Meanwhile the market runs 
every first and third Satur-
day of the month from 10am 
to 3pm. For more informa-
tion visit www.northlondon 
artisanmarket.co.uk

Watch out for your 
new bin
You may have yours already but, if not, keep an eye out 
because Barnet Council has started delivering its new 
blue recycling bins to homes in East Finchley.

Do you 
remember 
this man? 
Ray Weedon would like to 
make contact with anyone 
who remembers him. Born 
in 1945, he was brought 
up in Grange Avenue, 
North Finchley, and went 
to Northside and Hillside 
schools. His older brother, 
Mick, was a friend of David 
White (better known now as 
actor David Jason). Another 
friend was Brian Barnicote.

Ray did a paper round for 
a shop at the junction of Lul-
lington Garth and Walmington 
Fold. After leaving school, he 
worked as a gardener at a nurs-
ery near Hillside School and at 
Victoria Park. Later, he trained 
as a groundsman at University 
College Sports ground in Mill 
Hill, and then worked in North 
Finchley Post Office. After mar-
rying, he lived for a year or so 
in Squires Lane.

Ray is in Cambridgeshire 
now. If you would like to get 
in touch, please contact The 
Finchley Society at finsoc 
editor@hotmail.co.uk or 020 
8368 1620.

Martin School celebrations
Martin School is inviting all former pupils, staff, par-
ents and governors to help them celebrate the school’s 
100th birthday, with a Tea Party on Monday 7 October 
(2-4pm) and an Evening Reunion Party on Friday 11 
October (7.30-10.30pm - over 18s only).

The organisers are keen to 
gather as many former school 
related folk as possible, so 
it’s a good chance to ask your 
neighbours, customers and col-
leagues if they know anyone 
who had connections with the 
school in the past hundred years, 
and get them to come along! It’ll 
be a great opportunity to catch 
up with old friends and visit the 
school’s centenary exhibition. 

 To book your free ticket 
email martinprimary100@
gmail.com or Tel:  020 8883 
1455 www.martinprimary100.
org

From 14 October, residents 
will be able to put all of their 
mixed recycling in their new 
blue bin instead of sorting it 
into different boxes.

Residents will also be able 
to recycle much more than they 
used to, as the new service will 
allow the recycling of more 
plastics such as yogurt pots, 
margarine tubs and food trays.

However, there have been 
concerns, not least in our let-
ters page last month, that our 
front or back gardens will have 
to accommodate another large 
recycling bin, replacing the 
smaller boxes that were easier 
to tuck away out of sight. The 
blue bins will be in addition 
to the existing black general 
waste bins and the green garden 
waste bins.

Brown bins too
Also this month, the coun-

cil will be launching a new 
food waste collection service. 
Residents will use a brown food 
waste bin, a brown food waste 
caddy for their kitchen and a 
sample of 10 biodegradable 
bags to recycle their food waste.   
Houses and small flat blocks 
will see the changes first, 
while larger block of flats 
will receive the new food 
waste service in early 2014.  
Once the new service has 
been launched the majority of 
residents will have their refuse, 
recycling and food waste bins 
collected on the same day as 
part of a weekly collection. 
Find out more information by 
visiting  www.barnet.gov.uk/
recycling

The artisan market in full swing at Avenue House.


