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Gala Evening

Wednesday 24 March, 6.30pm-9pm

This year Country Living Magazine is proud

to be supporting the Woodland Trust, the
UK's leading woodland conservation charity,
which aims to prevent the loss of ancient
woodland and restore and improve flora and
fauna for the enjoyment of all. The charity will
receive £4 from every Gala Evening ticket you
buy, and you can give additional support by
participating in special fundraising events
during the evening, including a raffle of prizes
donated by exhibitors.
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WOODLAND
TRUST
Book now and save up to £4.50 per ticket

Ticket hotline 0844 848 0154
Book online at www.countrylivingfair.com

Tickets any day or Gala Evening Advance  Door

Adult £1150 £15
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NB Advance tickets are subject to a 95p-per-order booking fee. Tickets are sold subject to availability. You are
advised to book early for popular days, particularly Saturday, as tickets cannot be guaranteed for late bookings.

Opening hours

Wednesday 24 March 10am-6pm
Gala B ng Wednesday S My 63 Opm ) 9pm
Thursday25March ....................................................................................................... 10am6pm
Frlday26March ............................................................................................................. 10am6pm
Saturday27March930am6pm
Sunday28March .......................................................................................................... 10am3pm
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MAGAZINE Business Design Centre, London

COME TO THE FAIR!

SHOP FOR UNIQUE GIFTS AND TREATS
AND ENJOY A GREAT DAY OUT

< COUNTRYLIVING

Ticket Hotline 0844 848 0154

www.countrylivingfair.com



As you have visited our Country Living Magazine Fairs before, I thought you
might like to know more about this year’s Spring Fair from 24-28 March.
The Business Design Centre in Islington, London, will be full of fresh ideas for
the home and garden, plus an inspiring choice of artisan crafts. You can also
discover — and sample — an array of delicious British produce in the food hall
or take your pick from a range of stylish clothing and beautiful jewellery.

[ look forward to seeing you there. —
SUR) i k=T
" ) v '

Susy Smith, Editor, Country Living Magazine
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[nspiring interiors

Create the perfect country home with a beautiful selection of
rustic furniture, contemporary ceramics, antique quilts and
linens, handcrafted accessories and vintage collectables.

Outdoor living

You'll find everything you need to design and maintain the
perfect outdoor living space, from traditional garden tools
and trugs to stylish furniture and attractive planters.

British delicacies

Upstairs in the Food Hall you will discover a wonderful selection
of superb regional produce and wines, much of it organic and
traditionally produced by suppliers across the British Isles.

Spring Garden by Van Hage

The charming garden created by horticultural
company Van Hage will be located right at
the entrance to the Spring Fair. Featuring
magnolias in full bloom, bulbs and colourful
clematis, this beautiful seasonal garden will
delight and inspire. Stylish, cream-coloured
garden furniture and jolly bunting will add to
the display, giving you plenty of ideas to try
in your own plot (www.vanhage.co.uk).

: Lifestyle theatre i

: with Jane Packer JAME PACKEF:
- This year we have put together a '
- wonderfully diverse programme of talks

- and demonstrations for the Country Living
 lifestyle theatre.

: WEDNESDAY 24 MARCH

© 10.45am Spring into 2010 Jane Packer Flower School

* 11.45am Old World vs New World wine

Mark Hughes, Real Wine Co.

Tpm Easter menus Alison Walker, Food Editor, CL

£ 2.30pm  Container vegetable gardening John Morgan, Van Hage

* 4pm Make your own sausages
. Sue Spaull, Leiths School of Food and Wine

THURSDAY 25 MARCH
10.45am Make your own sausages
: Sue Spaull, Leiths School of Food and Wine
11.45am Old World vs New World wine
. Mark Hughes, Real Wine Co.
Tpm Create the CL style Hester Page, Houses Editor, CL
2.30pm  Making spring preserves Pam Corbin, River Cottage
4pm Gift wrapping Jane Means

FRIDAY 26 MARCH

10.45am How to go off grid Hugo House, Good Energy
: 11.45am Old World vs New World wine
. Mark Hughes, Real Wine Co.

Tpm Make your own sausages
Max Clark, Leiths School of Food and Wine

2.30pm  Taking time for tea Alex Probyn, Blends for Friends
4pm Container vegetable gardening John Morgan, Van Hage

SATURDAY 27 MARCH

10.45am  Spring into 2010 Jane Packer Flower School
 11.45am Old World vs New World wine

. Mark Hughes, Real Wine Co.

Tpm Gift wrapping Jane Means

2.30pm  Make your own sausages

: Max Clark, Leiths School of Food and Wine

4pm Spring flower arrangements Bridie Powell, Van Hage
5pm Who wants to be a Treeillionaire \Woodland Trust

SUNDAY 28 MARCH

* 10.45am  Gift wrapping Jane Means
: 11.45am Old World vs New World wine
: Mark Hughes, Real Wine Co.

“1lpm Make your own sausages
. Max Clark, Leiths School of Food and Wine

£ 2.16pm  Spring into 2010 Jane Packer Flower School
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Craft workshops

Come and learn a new skill at one of the
many free workshops on offer, where a

team of experts will be on hand to guide

you through each project. You will find these
sessions upstairs next to the Food Hall; places
are allocated on the day on a first-come basis.

Wednesday 24 March

11am Hat Making Janie Lawson Millinery

12pm Easter chocolate ideas Anne Scott, Auberge du Chocolat
1pm  Bag making Sue Hazell, Farncombe Estate

2pm  Biscuit decorating Kate Poole, Little Rose Bakery

3pm  Beadwork Sara Withers, Farncombe Estate

4pm  Making a lavender heart Jan Constantine

Thursday 25 March

11am Hat Making Janie Lawson Millinery
12pm Easter chocolate ideas Anne Scott, Auberge du Chocolat

1pm  Clay basket-making with eggs and flowers
Angie Sayer, Farncombe Estate

2pm  Biscuit decorating Kate Poole, Little Rose Bakery
3pm  Beadwork Sara Withers, Farncombe Estate
4pm  Making a lavender heart Jan Constantine

Friday 26 March

11am Hat Making Janie Lawson Millinery

12pm Easter Chocolate ideas Anne Scott, Auberge du Chocolat

Tpm  Felt making Lyn Griffiths

2pm  Biscuit decorating Kate Poole, Little Rose Bakery
3pm  Beadwork Sara Withers, Farncombe Estate

4pm  Making a lavender heart Jan Constantine

Saturday 27 March

11am Hat Making Janie Lawson Millinery

12pm Easter chocolate ideas Anne Scott, Auberge du Chocolat

Tpm  Rag-rug making Debbie Siniska, Farncombe Estate

2pm  Biscuit decorating Kate Poole, Little Rose Bakery
3pm  Willow artwork Charlie Lupton, Farncombe Estate
4pm  Make a lavender heart Charlotte Hitchon, Jan Constantine

Sunday 28 March

11am Hat Making Janie Lawson Millinery

12pm Easter chocolate ideas Anne Scott, Auberge du Chocolat

Tpm  Willow artwork Charlie Lupton, Farncombe Estate

2pm  Biscuit decorating Kate Poole, Little Rose Bakery




