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Self Catering 
egory of the South 
Awards. 

Following this regional heat, Millbrook Cot
tages now progresses to the national Visit Eng
land awards. 

Owners Kate and Bob Boothby are absolutely 
delighted. 

"Our team at Millbrook work hard every day to 
ensure that all our guests have the best possible 
experience. It is great to be recognised by the 
tourism industry for our contribution," said 
Bob. 

There are just · four luxurious and romantic 
cottages on the 32-acre Millbrook Estate, close to 
the village of High Bickington. Green rolling 
fields, wild flower meadows, and two beautiful 
lakes are all laid out to make it easy for guests to 
explore, and the hot tub in the woods provides 
another draw. 

Inside, the cottages for two have been decorated 
and furnished to the highest standards. Bread 
makers (timed to have a fresh loaf ready for 
guests' arrival), iPads and new designer crockery 
have all been added to the properties this year. 

Small and intimate weddings are also held on 
the estate. 

"To have won gold is a great achievement," said 
Kate. "There are some wonderful places to stay in 
the South West and we are proud to be amongst 
them." 

G AN: EventServices 
Part of the Local World group 

Staging your Conference 
doesn't have to cost a fortune ... 

Whether your conference is on a small or 
large scale our expert knowledge will give 
you a professional and stress free event by 
providing you with the right presentation 
equipment, lighting and sound. 

Audience Response 

'ff Presentation Production 

Video Presentation 

Call us on: 01684 575832 

Email us at: enquiries@aneventserv ices.co.uk 
Visit us at . www.aneventservices.co. uk 

(Fisheries Local-Action Group) has 
led to the launch of the North 
Devon Seafood Academy. 

The academy's aim is to support 
businesses in their use and mar
keting of local seafood and it is 
running its first series of courses to 
help with this. 

Courses have been put together 
with reference to feedback from 
local food businesses and each 
class will be led by experts in their 
specific field. 

The academy also aims to work 
with a range of suppliers in order 
to offer the best training possible to 
support local businesses in their 
consumer interaction. 

Courses are aimed at business 
managers, chefs and food prepar
ation staff as well as front of house 
staff. 

In addition to experts from Pet
roc and North Devon+, courses will 
be led by Gus Caslake of Seafish, 
the UK authority on seafood and 
commercial fishing; Angelo Spen
cer-Smith, a marketing and man
agement consultant with 20 years' 
experience who runs a product de
velopment company helping busi
nesses to maximise their potential; 
Steve Cadwallader of Red Dragon 
Associates, who has 30 years' ex
perience in a wide range of tech-

• NORTH Devon Seafood Academy courses aim to put more local fish on the nation's dinner plates. 

nical and operational roles across 
the food and drink industry; and 
Salt Media, which specialises in 
the food and drink, tourism and 
hospitality industries. 

Courses offered in the run-up to 
the new tourism season .include: 
Introduction to Wet Fish Skills; 
Understanding the Northern 

Devon Catch (free course); Fish 
Cookery Masterclass: Seven-Step 
Digital Marketing Plan for Food 
Businesses; Introduction to Shell
fish Skills; Bringing a New Food 
Product to Market; Using Local 
Seafood in Marketing your Retail 
or Hospitality Business; and Shell
fish Cookery. 

All courses are available at a 
subsidised rate of £20, with one free 
to attend. 

Booking is essential and busi
nesses are advised to register as 
soon as possible to avoid disap
pointment. 

Visit petroc.ac.uk/seafoodaca 
demy for more information. 

Energy group obtains three grants 
361 ENERGY has secured funding 
for three sustainable energy pro
jects it is running in North Devon. 

The not-for-profit organisation 
supports communities by raising 
awareness about energy efficiency 
and helping people in fuel_poverty. 

In 2014, it hosted an Energy Sav
ing Open Homes event and an En
ergy Fair at Barnstaple Pannier 
market, funded by the Green Open 
Homes Network and the Energy 
Savings Trust's Ready for Retrofit 
Programme. 

In 2015, 361 Energy will be 
focusing on three grant funded 
projects. 

The first grant comprises £4,045 
from the RegenSW Community En
ergy Accelerator Devon County 
Council fund to start up com
mun"ity-owned energy projects. 

This will lead to the launch of361 
Community Energy this spring. 

This organisation will develop 
renewable energy projects such as 
roof-top solar PV arrays that can be 
owned by local people who buy 
shares in them. 

The group is looking for local 
businesses, land and building own
ers who wish to benefit from cheap 
daytime electricity to host the solar 
projects with no cost to themselves. 
The projects will be financed by a 
community share offer and in
vestors will be paid an attractive 
interest rate. 

The community investment will 
also raise a community benefit 
fund that will go to improving the 
energy efficiency of public build
ings and to support 361 Energy's 
fuel poverty project, Empower. 

361 Empower has been running 
in Ilfracombe to help residents who 
are struggling to keep warm or to 
pay their bills. Its aim is to help 
save money on fuel and water 
bills. 

The second grant of £9,525 from 
The Ebico Trust for Sustainable 
Development is supporting this 
work in partnership with Scribes 
CIC and Encompass SW, to provide 
fuel and water debt assistance; en
ergy and water bill analysis and 
tariff switching advice; in-home en
ergy assessments; and energy ef
ficiency funding and landlord 
liaison services. 

The third grant of £2,000 is from 
the E-ON Community Energy Ac
tion Fund for an arts-based project 
with local artist Jo Bushell to pro
mote energy awareness in schools. 

Through using both art and sci
ence the aim is to develop a pilot 
phase of an ongoing project that 
will enable young people to explore 
their own relationship with sus
tainability and energy use. 


