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use churches (all denominations) as our night 
shelters, there’s no proselytisation.

‘Every night this winter (from November to 
April) we’ll be able to host 130 people who 
would otherwise be on the streets. While the 
scope of  what we do extends far beyond the 
provision of  emergency shelters, they are the 
immediate safety net for those in need.’

Glass Door’s roots date back to 1996 when 
a group of  Chelsea residents, concerned for 
the welfare of  rough sleepers, produced cards 
giving information about local services. Over 
time, more practical assistance was organised 
and, in 1999, night shelters were opened in 
seven churches, one to host guests each night 
of  the week in rotation. This operation was 

‘I’ve only recently joined Glass Door, so our 
annual fundraising sleep-out in October was 
my first,’ recalls Chief  Operating Officer, 
Lucy Abraham. ‘It was just one night in a safe 
environment with tea and biscuits on tap and, 
afterwards, I could go back to my warm bed. 
The contrast with the reality for those 
sleeping rough every night this winter was 
stark. The experience really hit home to me.’

Operating in West London, the Glass Door 
Homeless Charity runs London’s largest 
open-access network of  emergency winter 
shelters and support services. ‘The key to our 
ethos is that we welcome men and women of  
all races, religions and social circumstances,’ 
says Lucy. ‘We don’t need official referrals, we 
keep bureaucracy to a minimum and, while we 

The Glass Door Homeless Charity provides night shelters, life-changing 
advice and practical support for rough sleepers in West London

A LIFELINE FOR THOSE IN NEED

Lucy Abraham
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subsequently expanded, with more shelters in 
Hammersmith, Fulham and Richmond and 
partnerships with existing day-support centres. 

‘Two trained members of  our staff are on duty 
all night at every shelter,’ explains Lucy. ‘They 
are supported by volunteers who cook our 
guests a three-course meal and sit and eat with 
them. There is a mat for everyone and all new 
arrivals are given a sleeping bag to keep. In the 
morning, breakfast is served and information 
given about day centres and our casework 
team. The process is about treating everyone 
with dignity and building trust and friendship.’

Glass Door has a rule that no-one can stay 
in its shelters for more than two years. 
‘That’s because we want our guests to 
engage with us in finding permanent housing 
solutions,’ confirms Lucy. ‘Our caseworkers 
work with them year-round to overcome 
challenges – that could be physical issues, 
addiction or something as simple as a lost 
or stolen ID – and help with appointments, 
paperwork and getting into employment.

‘People end up on the streets for many reasons: 
the loss of  a job, mental illness, the breakdown 
of  a relationship, the death of  a parent or 
partner. Whatever the cause, we’re committed 
to providing them with shelter and offering 
a route out of  homelessness.’

Glass Door Homeless Charity
155a Kings Road, SW3 5TX
020 7351 4948
info@glassdoor.org.uk
www.glassdoor.org.uk

CHRISTMAS APPEAL

During the winter of  2017/18, 
643 individuals aged 18-83 found 
shelter in 29 churches in the Glass Door 
network. Between June 2017 and 
April 2018, 80 Glass Door guests found 
work and 188 moved into housing. 

Glass Door receives no statutory 
funding. All its income is provided 
by private and corporate donations, 
trusts and foundations. This winter the 
charity is raising £41,860 to help fund 
its work. If  you can help, please follow 
the donate link on the website.



Since opening her HYPOXI studio three years 
ago, Dorota Zelazny has won a loyal local 
clientele who swear by the body-shaping method 
– Dorota herself  was inspired to launch her 
business after booking a HYPOXI programme 
and ‘seeing the amazing results.’ 

After much searching, last month Dorota 
re-located to an eight-times-larger premises on 
the High Road next to West London Auctions. 
‘It’s perfect,’ she says. ‘I’ve got double the number 
of  HYPOXI machines and there will be space for 
three comfortable treatment rooms – for Soprano 
Ice laser-hair removal, shockwave therapy and 
massage – and a professional nail bar.’

Suitable for all fitness levels and based on boosting 
blood flow in ‘problem’ body areas, HYPOXI 
is the ideal solution when intense exercise and 
strict dieting doesn't shift fat or banish cellulite 
(it also helps with fluid retention, lipoedema and 
fibromyalgia). Dorota expects to have completed 
re-modelling the new studio before Christmas, 
by which time there will be one other very 
important change. That’s the name above the 
door: the business will be called Dorota’s Lifestyle 
Studio – HYPOXI.

New business name, new premises 
ON THE MOVE 

Dorota’s Lifestyle Studio – HYPOXI
28 Chiswick High Road, W4 1TE
020 8230 3456
07787 416530
dorota@hypoxichiswick.co.uk
www.hypoxichiswick.co.uk

Dorota Zelazny

KEEP IT LOCAL
Welcome to the Winter issue of  
Chiswick Locals. The Christmas and 
New Year holidays are fast approaching 
and most of  us will be looking forward 
to spending time off work relaxing and 
having fun with our nearest and dearest.

For some, however, there is nothing to 
celebrate about the prospect of  the festive 
season. The number of  rough sleepers on 
West London’s streets is rising every year 
and that makes the work of  Glass Door 
all the more important – and particularly 
so over Christmas. 

Every night this winter, the homeless 
charity will be coordinating the operation 
of  warm, welcoming night shelters for up 
to 130 men and women. Chief  Operating 
Officer Lucy Abraham told us more about 
Glass Door’s remit, which extends far 
beyond providing that essential safety net of  
shelters, and its annual Christmas Appeal 
(pages 2/3). If  you can help with a small 
donation – the charity receives no statutory 
or government funding – it would be used 
to great effect and much appreciated.

Whatever you are doing, have a fantastic 
Christmas and a Happy New Year. And, if  
you would like your business to be included 
in our next issue, do get in touch.

CONTACT US 

Editorial and  
Advertising:
07956 391739
connect@keepthingslocal.com

Disclaimer: inclusion of  information in this 
magazine does not imply information, products 
or services are endorsed, verified, or factual.  
Publisher: Species Enterprises Ltd /  
Keep Things Local Ltd. All Content © 2018 
Copyright Protected. All Rights Reserved.

Neil McKelvie, Editor
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Puzzled by prime factors? 
Frustrated by fractions? 
If  your children are 
having problems grasping 
mathematical concepts, help 
is at hand with Mathnasium, 
a maths-only learning centre 
on the High Road. Having 
talked to owner Lilian Ling 
and the Director, Sohrab 
Khan, I just wish there had 
been a Mathnasium when I 
was spectacularly failing the 
subject. It’s no wonder the 
centre has attracted great 
interest from local parents.

‘Mathnasium is very well-
established,’ says Lilian. 
‘The method has been 
transforming how students 
learn maths for over a decade 
and there are now 1000-plus 
centres worldwide. It was 
devised by Larry Martinek, 

a school teacher in the USA 
who spent over 40 years 
developing his approach 
based on personal experience.  

‘We focus on children from 
year 2 to 12 and our teaching 
builds upon what they 
already know. All new students 
take a customised assessment – 
it’s not a test, we make them 
very comfortable – and that 
enables us to pinpoint their 
level of  knowledge. Armed 
with that information, 
Sohrab then devises a detailed 
personal learning plan 
which covers all the areas 
they need to work on.’

All Mathnasium tutors are 
fully trained in the method 
and, with a teaching ratio of  
one to three children, they 
are always on hand to check 

‘Children don’t hate maths. What they hate is being 
confused, intimidated and embarrassed by maths.’ – 
Larry Martinek, founder of  Mathnasium 

WHEN MATHS MAKES SENSE

Lilian and Sohrab

Mathnasium of  Chiswick
261 Chiswick High Road, 
W4 4PU / 020 7993 2234   
chiswick@mathnasium.co.uk
www.mathnasium.co.uk/chiswick

progress and ensure that 
information is understood 
and retained. ‘Each session 
lasts an hour,’ explains Lilian. 
‘To see real progress, we 
always recommend taking 
two to three lessons a week 
over six months. The lessons 
can be renewed on a monthly 
basis, they are arranged at 
times to suit the student 
during the centre’s opening 
hours and we also help 
children to understand their 
school homework as part of  
each session. 

‘We believe that every child 
has the ability to succeed in 
maths. The beauty of  the 
Mathnasium method is that 
they learn in a way that suits 
them and in a friendly, 
encouraging environment.’ 

Mathnasium will be 
holding an opening party 
on 12 January – check the 
website for further details. 
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Over the last three years 
Rightmove has consistently 
ranked Whitman & Co as 
Chiswick’s best performing 
estate agent. The latest 
published figures reveal that 
in 2018 the Turnham Green 
Terrace team had agreed 
106 sales compared to 31 by 
its closest local competitor. 

In October those excellent 
results, together with other 
key factors such as customer 
service, marketing and property 
views, saw the agency awarded 
Gold status as the ‘Best Single 
Agent in West London' in a guide 
compiled by the Property 
Academy, an organisation set 
up to improve standards in 
the property industry.

‘It was a lovely pat on the 
back for us and the way we 

work,’ says Senior Negotiator, 
Denise White. ‘It puts us in 
the top 0.5% of  estate agents 
in the UK.’ Denise herself  
epitomises the Whitman’s ethos 
of  focusing solely on the W4 
market and employing staff 
who know the area like the 
back of  their hand.

‘I moved to Chiswick from 
Wales in 1993 and the first 
thing I did was sign up with 
the Alfred Marks recruitment 
agency on the High Road. 
Through them I got a 
secretarial job at an estate agent 
and, after a while, I thought, 
I love dealing with people, 
I could do that job. 

‘I became a negotiator at 
the Bushells office in 
Hammersmith and when 
my boss, Derek Fletcher, left 

Planning to buy or sell? Whitman & Co are the 
local experts in the W4 property market

AWARD-WINNING AGENT

Whitman & Co
5-7 Turnham Green Terrace,
W4 1RG / 020 8747 8800
sales@whitmanandco.com
lettings@whitmanandco.com
www.whitmanandco.com

to launch his own agency in 
Chiswick, I went with him.’

Denise moved to Whitman 
& Co last year. ‘I had been 
wanting to work part-time so 
I could spend more time with 
my daughter Emilly. Then, out 
of  the blue, Chris (Chalmers, 
Sales Director) got in touch 
about a job share here. I didn’t 
hesitate – I was so pleased to 
join an independent agent with 
such a family atmosphere. 

‘I’m passionate about what 
I do, I don’t believe in being 
pushy – you can’t convince 
someone to buy a property if  
they haven't fallen in love with 
it – and I care about the people 
I deal with. That’s always been 
the Whitman way and it’s 
why buyers and sellers come 
back to us – we like to build a 
continuing relationship.’ 

Denise White
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High Road regulars will 
have noticed that the ex-PR 
Hair salon site has recently 
been transformed – and 
very stylishly too. ‘We’re 
delighted with the result,’ says 
Catherine Zach, Manager of  
the new Aurora Spa Beauty 
Clinic ‘We’ve refurbished the 
premises, creating space for a 
fully equipped treatment room 
and relaxing massage room. 
It’s just perfect for us.’ 

Aurora Spa has introduced 
the high quality Greek 
skincare range, Yellow Rose 
Professional Cosmetics, to 
Chiswick. ‘We’re proud to be 

the exclusive UK distributor,’ 
explains Catherine. ‘Yellow 
Rose is a family-owned brand 
that was founded in 1965 and 
is now sold in 45 countries 
worldwide. The products, 
which focus primarily on 
anti-ageing, nourishing 
and revitalising skincare, 
combine natural ingredients 
with the latest developments 
in cosmetic science to provide 
immediate and long-term 
results. Clients are welcome 
to take away samples and, 
so far, they seem to share 
our enthusiasm; once they’ve 
tried Yellow Rose, they decide 
to stick with it.’

Relax, unwind and be happier in your skin 
LOOK AND FEEL YOUR BEST

Lila and Catherine

Aurora Spa Beauty Clinic
60 Chiswick High Road, 
W4 1SY / 020 8994 4900
info@auroraspa-chiswick.co.uk
www.auroraspa-chiswick.co.uk

Aurora offers clients a free 
skin consultation with Lila, 
the spa’s charming, fully 
qualified lead therapist. 
‘Lila will put together an 
individual skincare regime 
using a mix of  treatments,’ 
says Catherine. ‘Whatever the 
requirements – anti-ageing 
and wrinkle reduction, lifting 
and firming, hydration and 
cell rejuvenation, exfoliation 
and deep cleansing – we have 
facial and body products 
suited to both men and 
women and all skin types 
and conditions.  

‘Among our most popular 
treatments are non-surgical 
mesotherapy, which effectively 
targets specific skin concerns, 
specialist facials using fruit 
acid AHAs and slimming, 
firming and anti-cellulite body 
treatments. Also, our massage 
therapies are personalised and 
ideal for relieving joint pain or 
simply soothing tired muscles.'

With a retail space where you 
can buy beautifully wrapped 
cosmetic gifts, general beauty 
services such as manicures, 
pedicures, gel nails and 
waxing, the Aurora Spa is a 
High Road haven from the 
stresses and strains of  life. 

Treatments include: 
* Collagen boosting 
* UV damage and
* pigmentation repair 
* Anti-oxidant and revitalising 
* Eye contour treatment 
* Cleansing and purifying
* SPA Body & Facial 
* Hot candle massage 
* Anti-cellulite and firming
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Before Mark Tremlett opened 
the Naturalmat showroom in 
Hammersmith, he thought 
long and hard about the 
store experience. ‘Choosing 
a bed in a huge, brightly lit 
showroom with people staring 
at you is intimidating,’ he says. 
‘The temptation is to jump on 
a bed, then jump straight off 
again. That’s no way to make 
such a major purchase.

‘Our designer came up with 
the concept of  sleep pods. 
We have different mattresses 
in six pods in a Sleepzone at 
the back of  the store; the area 
is carpeted and has screens, 

soft lighting, a soothing 
soundtrack, even its own 
special aroma. Customers 
can relax, have privacy and 
make an informed decision. 
The Sleepzone is a first 
for our industry.’

Mark and co-owner 
Peter Tindall have piloted 
Naturalmat through four 
incarnations. The company 
was founded to make top 
quality mattresses for boats. 
‘Our signature “natural and 
organic” approach came 
from the fact that we needed 
breathable, self-ventilating 
materials to combat damp and 

Enjoy a sound night’s sleep with Naturalmat’s 
eco-friendly mattresses and stylish bed furniture

A BEDTIME STORY

Mark Tremlett

Naturalmat Hammersmith 
66a Paddenswick Road, 
W6 0UB
020 8090 2845

Naturalmat Baby Boutique
Notting Hill
99 Talbot Road, 
W11 2AT
020 7985 0474

info@naturalmat.co.uk  
www.naturalmat.co.uk

condensation on yachts,’ he 
explains. The birth of  Mark’s 
first child inspired him to 
create an entirely natural baby 
mattress and a meeting with 
ex-Dragon Simon Woodroffe 
heralded a move into 
eco-mattresses for hotels. 

‘From there, it was a clear 
progression to the High 
Street,’ recalls Mark. ‘We 
have three key sustainable 
materials in all our mattresses: 
coconut fibre (coir), latex 
and lambswool. By mixing 
them in different thicknesses 
and changing where we 
put the layers, we’re able 
to significantly change the 
softness, firmness and tension.’

Naturalmat’s beds, 
headboards, toppers and bases 
share the same impeccable 
credentials. ‘We only use FSC 
(Forest Stewardship Council) 
approved timber and organic 
glues for our beds,’ says 
Mark. ‘And we ensure there’s 
spring and ventilation by 
upholstering bases in coconut 
fibre and lambswool.’

Whatever the sector, 
Naturalmat’s core principals 
have remained the same: to 
use natural materials and 
handmade products to deliver 
a good night’s rest. Whether 
you like soft and springy or 
reassuringly firm, you’re sure 
to find the perfect mattress.
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The Sommeil Bed

The Copenhagen BedThe Torrington Bed (Oak)

The Saltram Bed

To feature in the next issue of  Chiswick Locals email: connect@keepthingslocal.com



‘If  your footwear doesn't fit 
– even slightly too narrow or 
too small or not enough arch 
support or cushioning – then 
it will likely cause issues or 
injuries,’ explains Dom Stead. 
‘That’s where we come in: 
we have the experience and 
expertise to customise the shoe 
or boot and ensure that every 
element is perfect.’ 

I’ve just watched Dom, who 
co-owns Sporting Feet in 

Richmond, measuring the feet 
of  a runner and, to her surprise, 
she wasn’t the size she had 
thought. Customers travel to 
the specialist shop from around 
West London – with many from 
Chiswick – for a good reason: 
there’s nothing that Dom and 
manager Michael Morris 
don’t know about sports shoes 
and how to fit them.

‘First and foremost, we like 
to scan feet,’ Dom continues. 

Whatever your sporting pursuit, it’s worth 
making sure your feet are fit for purpose

BEST FOOT FORWARD

Sporting Feet
9 King Street, TW9 1ND
020 8948 6059  
richmondmanager@
sporting-feet.com
www.sporting-feet.com

‘It’s a simple process. Our 
digital scanner measures size, 
width, arch and pressure and 
that is complemented by gait 
analysis tests – sometimes we 
ask customers to run outside. 
Armed with that information, 
we can then tailor the fit so that 
the feet are bio-mechanically 
balanced and function better. 

‘We apply the same fitting 
principles for running, football, 
hockey, tennis, netball, cricket, 
rugby or fitness training. 
That means pinpointing the 
size and width – we have 
extra-width options – and, if  
necessary, providing an insole 
that mirrors the arch type 
and pressure points. We work 
with all the top brands, we’re 
independent and we never sell 
someone the wrong shoe.’

Sporting Feet stocks good 
quality running wear and the 
Ascent range of  children’s 
shoes. ‘They are hard-wearing 
and, because they incorporate 
sports technology, they’re ideal 
for rushing around,’ says Dom. 
‘Kids love them.’ Dom and 
Michael are also always happy 
to give basic advice on injury 
prevention and treatments, have 
strong links with sports health 
practitioners and the shop has 
become an information hub for 
local classes, teams and clubs. 

‘Whether you are running 
or playing a sport, your feet 
are crucial,’ says Dom. ‘It’s so 
important to look after them. 
Our job is to give honest, 
practical guidance and provide 
effective footwear solutions.’ 

Dom and Michael
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‘I felt very privileged. Every time we fitted 
a hearing aid – and that was about every 
10 minutes or so – there were “light bulb” 
moments as patients suddenly realised they 
could hear properly. People were hugging us – 
one elderly gent even gave me some 
local moonshine as a thank you.’

Hearing aid audiologist Deepak Jagota, 
the owner of  Hearing Well on the High Road, 
is recalling his first experience on a charitable 
mission to Armenia in 2017 organised by 
The Starkey Hearing Foundation. ‘I really had 
no idea what to expect and I was nervous,’ 
he admits. ‘A clinic was set up in a huge 
stadium in Yerevan, the capital, and people 
were “bussed in” from all parts of  the country. 

‘On the first day, our international team 
treated 500 people – and it turned out they 
were going easy on us! After three days, 
we had seen 1800 patients. This year, in May, 
I volunteered once more – this time we were 
based in a mountain ski resort – and, if  I were 
asked, I’d do it again in a nanosecond.’ 

Back home in Chiswick Deepak provides 
a comprehensive range of  audiology 
services, from conducting hearing tests and 
prescribing hearing aids to micro-suction 
earwax removal and tinnitus advice.

‘I’ve invested in high quality testing equipment 
and, as an independent audiologist, I can 
choose the best solutions from all the leading 
manufacturers. I allocate as much time as 
necessary for each patient – it’s never a case 
of, “oh it’s just another ear.” If, say, an elderly 
person needs longer to chat, that’s never a 
problem. Equally important, my patients have 
a long-term aftercare package, including a 
“F1 pitstop” every six months.’

As part of  his practice, Deepak regularly 
attends advanced training courses. ’The 
technology in our industry is evolving all the 
time. For example, hearing aids can be fitted 
with a sensor which is used to detect falls and 
track movements for exercise. Sometimes I feel 
like Q from James Bond when I’m explaining 
what I can do for patients!’

Audiologist Deepak Jagota is 
spreading the joy of  better hearing 
at home and abroad

HEARING AID 

Hearing Well
50 Chiswick High Road, W4 1SZ
020 8994 6966
deepak@hearingwell.co.uk 
www.hearingwell.co.uk

Deepak Jagota
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mounted TV wall units 
and new collections of 
armchairs and dining room 
chairs and tables. They all 
share the classic Gautier 
combination of ingenious 
problem-solving practicality 
and impeccable quality.’

Gautier also offers a very 
popular interior design 
service. Nancy Ghattas, 
the charming manager of 
the store, trained in Fine Art 
and Interior Design and 
is the in-house expert. 
‘Clients often ask for help 
refreshing or refurbishing 
a particular room,’ she 
explains. ‘They might want 
to integrate new furniture 
or replace the wallpaper or 
flooring. Then, when I show 
them the sheer range of our 
materials, colours, fabrics 
and finishes, they decide to 

Gautier brings elegance, functionality 
and classic French flair to the home

A DESIGN FOR LIFE
Founded in 1960 by Patrice 
and Annick Gautier and now 
a successful global business, 
the Gautier brand epitomises 
the very best in French design 
and manufacturing. One of 
only two branches in London, 
the High Road store is a 
superb showcase for Gautier’s 
contemporary, eco-friendly 
furniture and chic accessories.

Rachid Kader owns the 
branch. ‘Gautier still isn't a 
well-known name in the UK, 
so I knew that we could offer 
something very distinctive,’ 
he says. ‘The use of colours 
and materials is so original, 
the craftsmanship is excellent 
and the furniture provides 
imaginative solutions when 
living space is at a premium.

‘The exciting 2019 range has 
just arrived and it includes 

Gautier
140 Chiswick High Road, 
W4 1PU / 020 3581 5110
chiswick@gautier-shops.com
www.gautier.co.uk

expand the brief to work on 
the whole property.

‘The majority of our products 
– whether sofas, beds, 
sideboards, wardrobes or 
dining tables – are modular. 
That means they can be 
easily mixed and matched 
to suit any room size or 
layout (except kitchens and 
bathrooms). When I visit 
a customer – the initial 
consultation is free – I like to 
get to know them and their 
tastes. We explore different 
options and I prepare a 3D 
design that meets the budget. 
That plan is then adapted 
and refined until the client is 
happy with the result.’

If you’re doing some 
Christmas gift shopping for 
yourself, friends or family, 
it’s well worth popping in to 
Gautier to acquire some 
true French style.

Nancy and Rachid
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You may have noticed a new 
business on King Street called 
The Caketail Club. That name 
is not, as you might think, 
a signage error. Far from it! 
In fact, it perfectly describes 
an exciting dining concept 
where customers can drink 
cakes, eat cocktails and enjoy 
delicious savoury dishes. 

The Caketail Club is owned 
by the Patel family – mum 
and dad (Mala and Shashi) 
and daughter and son (Tanvi 
and Sameer). ‘We’re real 
foodies,’ admits Sameer, who 
by day is a structural engineer. 
‘My mum used to run a 
cake-baking business from 
home. We had been thinking 
of  opening a shop – but 
when this fantastic space 
came up, we wanted to try 
something different.’ 

The focus is on a fusion of  
cakes and cocktails, but with 
a twist! Hence you can order 
Caketails, in other words 
cake-flavoured cocktails 
(Pineapple Upsidedown 
Cake, Bourbon Black Forest, 
Chocolate Cake Martini) 
and cocktail-flavoured cakes 
(Espresso Martini, Raspberry 
Mojito and Dark and Stormy). 
In addition, customers can 
eat their cocktails as 
alcohol-infused nitrogen ice 
creams, enjoy home-made 
gelatos and order bespoke 
cakes for special occasions.

‘We developed a global savoury 
menu (also a special Christmas 
menu) to provide more than 
just desserts,’ explains Sameer. 
‘Of  course, many customers 
enjoy a savoury dish before 
dessert. We also have vegan 

Have you drunk your favourite cake? Or eaten a 
cocktail? Welcome to the Caketail Club...

CAKES MEET COCKTAILS

The Caketail Club
268 King Street, W6 0SP
020 8563 9358
info@thecaketailclub.com
www.thecaketailclub.com

options, a weekend brunch 
and a Happy Hour (5-8pm 
Tues/Wed/Fri and until 9pm 
on Thurs). Next year, we’ll be 
introducing cake decorating 
workshops and Afternoon Tea.’

The premises have been 
stylishly re-decorated with 
artworks adorning the walls 
and an intimate speakeasy 
feel downstairs that is perfect 
for private parties. ‘Currently, 
we’re exhibiting paintings 
by Karun Soni, who created 
our murals, and we’d like to 
encourage local artists to get 
in touch for wall space to 
show their works.

‘We’ve had a warm welcome, 
with many customers becoming 
regulars – parents enjoy the 
Caketails while their children 
go for the desserts. We love 
to see people eating our food 
– and it’s a nice way for us to 
work together as a family too.’

Advertorial  |  To read online search: Keep Things Local



Clay and Joe Miller grew up 
in the carpet business. While 
at school, they would join 
their uncle, who was a fitter, 
on jobs and the brothers have 
run The Carpetstore for over 
25 years. Covering the entire 
West London area, and with 
many clients in Chiswick, 
they stock a huge selection 
of  carpets in wool, natural 
and manmade fibres (in a 
fantastic array of  colours and 
classic and modern designs) 
and an extensive range of  
hard-wearing vinyl, tile and 
laminate flooring. 

With so much experience, 
Clay and Joe are perfectly 
placed to observe – and 
respond to – changing 
fashions and customer 
preferences. ‘Stair runners are 
really popular at the moment,’ 
says Clay. ‘This winter we’ll be 
stocking new pattern runners 

The Carpetstore
156 Goldhawk Road, W12 8HJ 
020 8749 9340
carpetstoresb@aol.com
www.thecarpetstore.info

FAMILY VALUES

Joe, Tony, Marvin, Danny and Clay

Investing in a new carpet or flooring? Whatever the budget, 
material or style, you’ll be spoilt for choice at The Carpetstore 

by Fibre Flooring. We can cut 
the carpet to any size or shape, 
then we send it off to have 
the edges finished with either 
binding tape or a whipping.

‘The other major trend is for 
made-to-measure bespoke 
rugs. They are the perfect way 
to warm up the stone and 
wood floors which are now 
so popular in living rooms. 
We have hundreds of  samples 
in different materials – from 
contemporary and classic 
100% wool to Natural Sisal 
fibre – and customers can 
choose any length and a width 
up to five metres and we’ll 
have the rug made for them.’

One thing is certain: whether 
it’s a carpet, rug or runner, 
there won’t be a problem with 
moths. ‘I’d say that one in 
three customers tell us that it’s 
been an issue,’ explains Clay. 

‘That’s why all our carpets 
are moth-treated. A chemical 
is put on the yarn as it is 
spun, so it’s actually built 
into the carpet rather than 
just being sprayed on top. 
That works perfectly.’

With four teams of  fitters, 
The Carpetstore service 
includes taking up and 
removing existing carpets, 
laying hardboard, ply and 
latex sub-floors and cutting 
and trimming doors. If  you 
are investing in new carpet 
or flooring, whether for the 
home, office or a communal 
property, you’ll receive 
excellent personal service 
and straightforward advice.
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See in the New Year in style
RAISE A GLASS TO 2019 
Having previously been a customer, last January 
Aneta Barratt took over the ex-Smokehouse 
and Hole in the Wall site and re-christened the 
hostelry The Queens Head, the name under 
which the pub was originally recorded in 1856. 

So, New Year’s Eve marks Aneta’s first 
anniversary at the popular local and she and her 
friendly team will be celebrating with a party. 
‘We’ll be open for as long as customers want and 
everyone is welcome,’ she smiles. ‘The kitchen 
will serve a delicious buffet and there’ll be 
fantastic music and plenty of  space for dancing.’ 
The Queens Head is also still taking reservations 
for its traditional three-course festive menu 
(£35.95) and Christmas Buffet (with options 
at £15 and £22 per person).

Over the past year Aneta has introduced a series 
of  events and new for Winter Wednesdays 
(for eight weeks from 21 November) is a general 
knowledge quiz. ‘We’re delighted that Howard 
of  Question One is putting it together – he used 
to host the quiz at the Packhorse & Talbot. 
We hope it will become a regular date next year 
– it’s part of  making The Queens Head a 
proper neighbourhood pub.’

The Queens Head
12 Sutton Lane North, W4 4LD
020 3819 6066
info@queensheadchiswick.co.uk
www.queensheadchiswick.co.uk

Aneta, Tony, Claudia, Marco

Wyndham House is open for festive orders
CHRISTMAS CUTS
It’s that time of  year for Rod McKay, manager 
of  Wyndham House, and his friendly team. 
In the weeks before Christmas they will be 
working long hours to ensure that every festive 
order is fulfilled. ‘I’m used to it,’ smiles Rod. 
‘But, I must admit, I’m glad when it’s over!’

As usual, this Christmas the popular High Road 
butchers will be offering a comprehensive 
choice of  high quality seasonal fare: turkey, 
cockerel, goose, two and three-bird roasts, 
Aberdeen Angus beef  (côte de boeuf, fillet, 
sirloin and Wellington), duck, game, pork, 
gammons and hams. ‘Recently, we’ve installed 
dry ageing cabinets in the shop,’ says Rod. 
‘It’s a method that significantly improves the 
flavour and texture of  the meat and it means 
we’re now able to dry age a cut of  beef  to the 
customer’s exact preference. 

‘We also have a full range of  stuffings, pigs in 
blankets, cocktail sausages, dry-cured bacon, 
cheeses, crackers, chutneys and sauces. If  you 
need any practical advice about prepping meat – 
we can always do that for you – or how to 
cook to get the best flavours, don’t hesitate 
to ask. We’re delighted to help.’

Wyndham House
229a Chiswick High Road, W4 2DW
020 8994 1414
chiswick@wyndham-house.com
www.wyndham-house.com
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In September Peter Hughes, co-owner 
of  Hugo Ceramicas (Intceram Ltd), 
the stylish tile showroom on the High 
Road, attended the annual Cersaie 
trade expo in Bologna. ‘It’s the global 
event in our industry. All the ceramic 
and porcelain tile manufacturers 
worldwide gather to present their new 
products. It was actually my 34th show!’

Chiswick residents will be able to see 
the fruits of  Peter’s trip next month. 
‘Fashions come and go, but there’s no 
doubt that the industrial look and 
large-format tiles are still popular. I’ve 
chosen several elegant new ranges and 
we’ll be stocking them from January.’

Peter has recently been joined on 
the Hugo Ceramicas team by 
Stacy Thomerson. ‘Since we both 
live very close to the showroom 
we’ve decided to offer a bespoke 
service,’ explains Peter. ‘If  they let us 
know beforehand, customers can make 
private, out-of-hours appointments 
and have the store to themselves. 
Either Stacy or I will be happy come 
in and answer questions, give advice 
and show them around.’

Hugo Ceramicas stocks a huge array of  
designs in different formats and effects 
– polished, stone, cement, marble, wood 
and many more. That means, whatever 
the hot trend and whether your taste is 
decorative or practical, large or small, 
you’ll be spoilt for choice.

Exciting new collections 
for all tastes 

INSPIRATIONAL 
TILE STYLE

Hugo Ceramicas
76/78 Chiswick High Road,  W4 1SY
020 8747 3585
hugo@intceram.com 
www.intceram.com

Stacy Thomerson (and Teddy)
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THE LIGHT BOX
OFFICES, STUDIOS, CO-WORKING AND 
MEETING ROOMS AVAILABLE
111 Power Road, Chiswick, W4 5PY

Situated between Chiswick Park and 
Gunnersbury, The Light Box has just completed  
a major refurbishment creating a new reception 
and atrium space with a fully licensed café/bar.

Offering modern offices, studios, co-working 
and meeting rooms, we’ve got a space perfect 
for your business.

Book your viewing today

020 7138 3304
enquiries@workspace.co.uk
workspace.co.uk

Hugo Ceramicas
76/78 Chiswick High Road,  W4 1SY
020 8747 3585
hugo@intceram.com 
www.intceram.com



Alison McDowell and her 
family are nearing the end 
of  a major seven-month 
re-building project on their 
new home. They chose 
Jason Wilkinson of  West 
London company Whitehall 
Construction as their 
contractor. Here she recalls 
the experience of  working 
with Jason and his team.

‘For the last 20 years this 
house was a rental property 
and it hadn’t had any love. 
So, we bought it in the full 
knowledge of  what lay ahead 
of  us; we’re doing a whole 
ground floor extension, 
converting the loft and 
pretty much all the floors 
and ceilings have come 
down. At one point it seemed 
that only the front wall 
was left standing! 

Whitehall Construction 
07971 418857
jason@whitehall-construction.co.uk 
www.whitehall-construction.co.uk

BUILT TO LAST

Alison McDowell

Whitehall Construction has the expertise to 
take any project from design to completion

‘Our architect recommended 
that Jason should be one of  
the builders asked to tender 
for the job. He made an 
immediate impression: he 
was quiet, friendly and, most 
importantly, he had clearly 
thought about and understood 
what we wanted to achieve. 
When we got planning 
permission we moved out and, 
since then, Jason has managed 
everything. In fact, the 
sooner I can put something 
in his hands – for example, 
organising all the specialist 
suppliers who come in and out 
– the happier I am. 

‘Jason does exactly what he 
says he’s going to do, he shouts 
early if  he foresees issues 
and always seems to have a 
solution. He’s on site every 
day, we have regular weekly 

meetings and, in between, 
he’s available if  needed. 
The site team is equally 
wonderful; they have taken 
great pride in their work and 
in creating this house for us. 

‘We’re a month or so away 
from completion and 
throughout the process 
Jason has inspired us with 
confidence. We trust and 
recommend him absolutely.’

Jason Wilkinson
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Chazz Gill’s lighting and 
electrical products store might 
be just outside the W4 area, 
but the range of  leading 
brands, competitive prices 
and Chazz’s charming service 
are just three persuasive 
reasons to pop over to 
Sheen Road, Richmond.

When he acquired d-lite in 
June 2016, Chazz himself  
was a newcomer to the 
lighting industry. But that 
relative lack of  experience 
has actually stood him in 
good stead. ‘My professional 
background was in acoustics, 
so there were parallels in 
terms of  understanding 
electronics,’ says Chazz. 
‘However, I knew that I’d 
have to get up to speed quickly 
with all the products and 
technology – which is 
exactly what I did! 

‘As a result, I’ve found that 
I can explain technical issues 
to customers in simple terms. 
That’s because I’ve had to 
learn too!’ Add in Chazz’s 
warm personality (the kettle 
is always on) and it’s clear 
why he has a growing clientele 
of  local people who want 
bulbs, switches, electrical 
plates and stylish interior, 
exterior and garden lights, 
tradesmen who require basics 
such as trunking and junction 
boxes, and interior designers 
and developers who are 
working on refurbishment 
and re-build projects.

Since he took over, Chazz 
has re-modelled the interior 
of  the shop, making it more 
customer-friendly. ‘We now 
have a catalogue counter with 
comfy stools, all the lighting 
displays are interactive and 

d-lite is a one-stop shop for high quality 
lighting and electrical products

LET THERE BE LIGHT

d-lite
68 Sheen Road, TW9 1UF
020 8940 1300
sales@d-lite.co.uk
www.d-lite.co.uk

I have installed a “Light Lab” 
which showcases LED light 
sources, demonstrating their 
varied qualities, intensities 
and colour temperatures.

‘I’ve also improved the scope 
of  our goods – for example we 
stock more LED tape profiles 
– and we work with leading 
suppliers (including Orluna, 
Levello, Original BTC and 
Forbes & Lomax) across all 
budget brackets. In addition, 
whenever possible, I always 
try to price match products.’

Chazz is particularly keen 
on collaborating with other 
businesses. ‘If  a customer asks 
for advice about a lighting 
design concept or needs an 
excellent all-round electrician 
or an interior designer with 
the expertise to match lighting 
and furnishings, then I can 
recommend someone I trust. 
It’s all part of  providing a 
comprehensive service.’

Chazz Gill
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On 8 December Mike Moran, 
the owner of  Top Hat 
dry cleaners on Devonshire 
Road, will be following a 
long-standing Christmas 
custom. ‘We’ll be offering 
customers mince pies and 
grog to thank them for their 
support,’ he explains. ‘We take 
over the parking bay outside, 
put up a gazebo – hopefully 
it won’t blow away – and my 
friend Ray will come down to 
sing a few Rat Pack classics.’

This year’s event will have 
special significance for Mike. 
He and his staff will be 
collecting on behalf  of  
The British Lung Foundation 
in memory of  his father, 
Michael Snr, who passed 
away in September. Together 
with his wife, Pat, Michael 
Snr opened the first Top Hat 

in Hounslow in 1967 and 
then built a successful chain 
(Mike took over the business 
in 1984). ‘My mum actually 
began the tradition of  baking 
mince pies and putting them 
on the counter and now my 
Manager, Billy, kindly gives 
up his day off to take on all 
the baking duties.’

As befits a business which 
has previously been awarded 
Dry Cleaner of  the Year at the 
leading industry awards, 
Mike is always looking for 
new ways to expand and 
improve his service. Over the 
years he has invested in the 
latest machinery and, more 
recently, he has made the 
move away from plastic. 

‘I’ve been recycling the waste 
from the cleaning process for 

A family business that has been serving the 
local community for over 50 years

COMING CLEAN

Top Hat Chiswick
20 Devonshire Road,  
W4 2HD / 020 8995 9813
info@tophatchiswick.co.uk
www.tophatchiswick.co.uk

25 years – some dry cleaners 
just bag it and put it in the 
rubbish – and now we’ve 
gone back to the “old way” 
of  packaging our laundry 
in brown paper. In addition, 
we’re putting cards on 
clothing to remind customers 
that we recycle hangers, 
pins and duvet bags – a 
supplier actually phoned up 
to ask why we weren’t 
ordering so many hangers!’

Whether it is dry-cleaning, 
specialist ‘wet-cleaning’, 
alterations or repairs, the 
Top Hat team has the 
practical experience to handle 
every issue. ‘It’s rare to have 
our level of  knowledge,’ 
says Mike. ‘We can look at 
anything, be sure what the 
material is, know exactly 
how to treat it and deliver 
the best possible finish.’

Mike Moran
Michael Snr and Pat
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While I was chatting to 
Gabbi Khidyer, the owner 
of Avanti on Bedford Corner, 
he was called to the phone. 
After a few moments, 
Gabbi came back to the 
table smiling. ‘That was one 
of our regulars, he was 
trying to persuade me to 
open on Christmas Day! 
I had planned to close on 
Christmas Eve, but so many 
people wanted to book, 
I changed my mind. 
But Christmas Day is out of 
the question – I have to give 
my team some time off!’ 

Gabbi has 35 years 
experience running successful 
restaurants and bars in 
both the UK and Italy. 
Since opening in the summer 
Avanti, a family-friendly  
Mediterranean fusion 

restaurant with a signature 
emphasis on Spanish 
tapas and authentic Italian 
thin crust pizzas, has 
clearly attracted a loyal 
local following. 

The team is lead by the 
manager, Eric, and he is 
supported by chefs, Mina 
and Giorgio, and Lorenza. 
‘For the tapas, we use classic 
techniques and only the 
freshest ingredients and all 
our pizzas are made to order 
and baked in a traditional 
stone oven,’ explains Gabbi. 

‘From the tapas menu 
I would recommend trying 
Carrilleras de Cerdo (Braised 
Wild Boar in red wine on 
a bed of Creamed Potatoes) 
and Fabada Asturiana (Spanish 
Butter Bean Stew with 

Tempting tapas, authentic stone-baked 
pizzas and stylish surroundings

THE RECIPE FOR SUCCESS

Avanti
Bedford Corner, 
4 South Parade, W4 1LD
020 8994 9444
info@avantichiswick.com
www.avantichiswick.com

Chorizo, Bacon and Onion) – 
they’re both delicious.  

‘At the moment we’re offering 
special Christmas options and 
we’re also taking bookings 
for private parties and 
reservations for New Year’s 
Eve. Before then, as a respite 
from all the festive shopping, 
if customers come in for a 
beer or glass of wine (3-7pm 
weekdays) we’ll offer them 
a complimentary tapa.

‘We’ve had a warm welcome 
and over the last six months, 
it’s been lovely to see many 
familiar faces coming back 
to eat with us,’ he says. 
‘We would like to wish them 
all a very Happy New Year.’

Gabbi (seated) and his team
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Keep Things Local is a media business with 
a unique local focus. We publish five flagship 
magazines (Fulham Locals, Chelsea Locals, 
Chiswick Locals, Richmond Locals and 
Hammersmith Locals) and more launches 
are planned for 2019. 

The prime focus of each of these seasonal 
magazines is to profile and support 
independent traders and businesses. 
This is achieved through advertorials which 
are written, designed and photographed by 
our experienced in-house team.

In addition to featuring in the magazines, 
every advertorial is also published on 
our website (www.keepthingslocal.com) 
and in our newsletters and social media. 

If you want to promote your business, 
call 07956 391739 or email 
connect@keepthingslocal.com

CAN WE HELP YOU TO 
PROMOTE YOUR BUSINESS?

30 Elthorne Park Road, W7 2JA | 07772 636 000 
info@ozmas.co.uk | www.ozmas.co.uk

OZMAS DECORATING
Georgie Knight and 
her expert painting and 
decorating team deliver 
superb results on interior 
and exterior jobs of  
every size and scope.

349 King Street, W6 9NH | 020 3369 0349 
steve@chiswickcomputers.co.uk
www.chiswickcomputers.co.uk

CHISWICK COMPUTERS
The specialist team at 
Chiswick Computers 
has the experience 
and knowledge to 
diagnose and solve 
all your IT issues.

● FREE ESTIMATING
    AND PLANNING

● FREE FITTING ON 
    SELECTED CARPETS

● WALK IN 
    SHOWROOM

● FAST FITTING
    SERVICE

020 8749 9340
156 Goldhawk Road, 

Shepherd’s Bush W12 8HJ
carpetstoresb@aol.com  
www.thecarpetstore.info

‘Great service,
great carpet.

Joanne R. W6

10% OFF
CARPETS

Offer ends 31 Jan 2019

WHEN YOU 

MENTION 

THIS MAGAZINE

FOR ALL YOUR FLOORING NEEDS

THE CARPETSTORE



a new exhibition – The Lost Treasures 
of Strawberry Hill – at their home on the 
banks of the Thames. 

Over the past three years the curators at 
Strawberry Hill have been scouring private 
collections and public museums worldwide, 
assiduously tracking down those ‘lost 
treasures’ using Walpole's own detailed 
descriptions and the sales catalogue from 
the auction. The exhibition features around 
150 works and they are displayed in exactly 
their original positions in the rooms at 
Strawberry Hill – helpfully, in 1784, Walpole 
published a room-by-room guide for visitors. 

Open until 24 February, this exhibition 
presents a fascinating insight into both 
Strawberry Hill House in its 18th century 
gothic splendour and the mind of the 
singular man who created it, the so-called 
‘prime minister of taste’.

Strawberry Hill House and Garden 
268 Waldegrave Road, TW1 4ST
020 8744 1241
enquiry@strawberryhillhouse.org.uk
www.strawberryhillhouse.org.uk

Do you need inspiration for a Christmas season outing?  
Strawberry Hill House is hosting a fascinating exhibition…

DISCOVERING LOST TREASURES
Horace Walpole (1717–97), the son of the first 
Prime Minister, Sir Robert Walpole, was a 
Whig MP, art historian and aesthetic rebel. 
He also wrote The Castle of Otranto (1764), 
the novel that inspired the supernatural 
genre and established many plot devices, 
such as secret passages and doors closing by 
themselves, that are still so familiar today. 

Walpole took up residence at Strawberry Hill 
House in 1747 and, over the next 50 years, 
he re-designed and re-built the riverside 
property, adding its distinctive whitewashed 
exterior and an array of architectural 
features, including crenellations, arches, 
turrets and vaulting. The ‘little gothic castle’ 
became a suitably exotic gallery for his 
extraordinarily eclectic collection 
of art, antiquities and curiosities.

After Walpole’s death, however, the house 
and its precious contents (over 4000 items not 
counting several thousand prints, drawings 
and coins) were sold at an auction lasting 
24 days and then scattered around the globe. 
It’s all the more exciting that, for the first 
time in over 170 years, many of Walpole’s 
remarkable pieces have now been re-united in 

Medici vase made of  
Florentine fayence

Roman Eagle, 
1st Century AD



323-325 King Street,
London W6 9NH

Tel: +44(0)20 3714 6000 
manager@schmidt-hammersmith.co.uk  
www.schmidt-hammersmith.co.uk

Kitchens and Interior Solutions

HAMMERSMITH


