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It took five years to build, and the 
design included three public houses, 
an array of fishmongers and butchers 

shops on the periphery. 
In addition this magnificent Victorian 

structure includes 21 three-storey homes 
that make up two “streets in the sky”, 
originally for traders to “live above the 
shop” but now used for storage. 

Oh, and not to mention an ornate central 
clock. 

So it is no surprise that Halifax’s Grade 
II* Borough Market is expensive to 
maintain. 

Nevertheless Calderdale Metropolitan 
Borough Council has carried out signifi-
cant maintenance and improvement work 
as and when the cash was available, the 
most recent being a new glass roof and the 
creation of Albany Arcade. 

This light and welcoming space features 
street food units as well as two established 
cafés with central seating and a stage, all 
aimed at creating a modern, friendly vibe 
and bringing a new, younger demographic 
into the market. 

Events such as a vinyl record fair and a 
makers’ market have already proved 
popular and a new barbecue street food 
business and a vegan food trader have 
asked for permanent units rather than pop-
ups, signalling their belief that Albany 
Arcade will prove a success. 

Meanwhile the council has secured a £5.2 
million pot of funding from the Govern-
ment’s Future High Streets Fund to spend 
on its markets. Improvements planned in-
clude a new markets office in the heart of 
the building, unisex toilets and the removal 
of units at the back of the market to create 
more space. 

A quarter of the 7,000 square yard glass 
and wrought iron roof was refurbished five 
years ago, and assistant markets manager 
Carol Vanderhoven said the council had to 
schedule its improvements over many 
years because of the costs involved.  

When the clock was last refurbished in 
1993 the council had to fork out for 50 
square feet of gold leaf, so the rest of the 
roof work may need to wait. 

Carol has worked as assistant to market 

manager John Walker for the past five 
years after managing Retford street market. 

“Covered markets are very different to 
street markets and I still sometimes miss 
being outside,” she said. Carol has built a 
good rapport with the borough’s family of 
traders and John started working at the 
market after leaving school, so he has 
grown up alongside them. 

Halifax’s magnificent Borough Market is a Victorian, 
architectural gem and an example of how a historic, 
traditional market can embrace change and move with 
the times. Nicola Gould reports

Carol Vanderhoven is assistant markets 
manager for Calderdale Council 

Albany Arcade attracts young students 
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Kidderminster Market in Worcestershire has more than 
doubled in size in a matter of months. Nicola Gould visits a 
market where the new operator is pulling out all the stops 
to boost footfall and bring an exciting new vibe to a well-
established market

With a new operator at the helm, 
Kidderminster market has a 
smart new look as well as an 

influx of traders. 
Enquiries are coming in from more 

traders interested in testing the water, 
according to Phill Jenkins who manages 
the market for LSD, a Stourbridge-based 
private market operator that took over the 
running of this Worcestershire market last 
September. 

There’s nothing more effective than the 
market trader jungle drums when it looks 
like a market is on the up. 

But the new broom faces a few signifi-
cant challenges, not least the gradual loss 
of shops in the town centre, which has a 
modern shopping centre called Weavers 

Wharf, with big brand names like The 
Range to contend with. 

The town of Kidderminster at the 
northern end of Worcestershire built its 
fortunes on cloth and was a major 
manufacturer of carpets, as well as the 
birthplace of Sir Rowland Hill, the father 
of the postal service and who invented the 
Penny Black stamp. 

Dermot McGillicuddy, who runs LSD 
with his wife, Linda, said the town’s 
markets were traditionally held outside of 
town in the cattle market by the wholesale 
market. 

When these closed it moved and Sue 
Pitt, the oldest trader at 76, well 
remembers the bustling markets that used 
to be held on Comberton Hill. She and her 

husband Alex began trading there 50 years 
ago, first selling memorial items, then 
adding silk flowers to their stall. 

The carpet factory workers had money in 
their pockets to spend and Sue recalls 
busy market days. 

“The market was a lot bigger then and it 
was so busy,” she said.  

When plans went through to build 
houses on the market site 15 years ago, it 
was moved to its current location along 
Rowland Hill and Vicar Street, a 
pedestrian area in the retail heart of the 
town locals affectionately call Kiddy. 

Everyone agrees it is an excellent 
location. “You have to go through the 
market to get most places,” Phill 
explained. 

Phill Jenkins, a former market trader who manages 
Kidderminster market for LSD, is pictured with the 
company’s social media co-ordinator Ellie Morgan 
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Nine fifteen on the morning of 
December 19th 2014 is a time and 
date that is etched in the minds of 

the family team behind the success of 
Warwick Market, which has gone from an 
also-ran to a gold cup winner in the 
intervening years. 

That was the moment John Walker took 
the call to say the family business, CJ’s 
Events, had won the tender to operate 
Warwick District Council’s markets. 

CJ’s had worked with the council on the 
traffic management of a number of events 
and had run a 10-stall market in 
Leamington Spa, but they were novices 
then at market management and there’s no 
doubt the council was taking a punt. 

Fortunately for all concerned the bet paid 
off and CJ’s Events have won the trust and 
confidence of both the council and the 
traders — but making a success out of 
Warwick market was not without its 
challenges. 

The traditional market has been part of 
the fabric of life of the historic town of 
Warwick for more than 700 years. Held in 
the large market square in the centre of 

town every Saturday, the market had 
diminished in size and the council was 
hoping that a new operation would breathe 
new life into a flagging enterprise. 

John describes the market CJ’s team took 
over as very much a “socks and knickers” 
old-fashioned market. But he, his wife, 
Carol and their son, Jamie, were suddenly 

faced with a massive task just before 
Christmas in 2014 after that fateful 
telephone call. 

“The company that made the stalls for us 
worked through Christmas to get them 
completed in time and they arrived the day 
before our first market which was 
Kenilworth in February,” John said. 

The new operator 
that landed a gold 
cup winner in 
Warwick 

A new market operator has transformed the fortunes of Warwick 
Market, turning it from a “socks and knickers” event to a flagship 
foodie, crafty general market that traders are queuing up to join. 
Nicola Gould finds out about an unusual success story

John Walker is pictured with his wife, Carol, and their son, Jamie, who now runs CJ’s 
Events
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He and Jamie recalled spending more 
than four hours unwrapping the plastic, 
and setting up the market for the traders 
the next day was a struggle. 

Jamie said: “Traders generally don’t like 
change and they didn’t want us running 
their market because they didn’t think we 
had the experience.” 

Gradually CJ’s won the trust of the 
traders and both markets ran smoothly.  

John said the first five years seemed to 
pass in a blur. The existing traders warmed 
to the CJ’s  team approach and new ones 
came on board. 

“We didn’t poach from other markets, 
but with market traders the word gets 
round quite quickly,” John said. 

One or two of the older traders retired 
and the new recruits brought a stronger, 
more modern and unusual food element. 
Quirky, craft-type businesses trying to 
make a go of their new enterprises 
followed. 

And when CJ’s lease was renewed, the 
company invested in bright new stalls 
with blue and white canopies which 
creates a smart, new, uniform look. 

Then the unexpected happened. “Like 
everyone, we were completely taken by 
surprise when the pandemic arrived and 
we shut the market down for nine weeks in 
the first lockdown,” John said. 

By that time, Warwick market was thriv-
ing and the traders and the council had a 
bond of trust with CJ’s. 

Marcus Ferguson, business support and 
events manager for the council, said: “We 
have worked closely with CJ’s Events in 
partnership, I would say. 

“The charter market is really important to 
the town of Warwick and its USP is a good 
food offer and niche products that you can’t 
buy online or in a supermarket. The council 
wanted to support that because it is a good 
way of nurturing new businesses which 
could become important for the town.” 

The joined-up approach on Covid-
compliant measures worked so well that 
The Times featured Warwick market as a 
case study for best practice. The layout of 
stalls was changed to create more space and 
hand sanitisers and masks were introduced. 

“In the end the pandemic has really 
helped the market,” John said. “The layout 
has improved the market so we are 
keeping it,” he said. 

Road closures were put in place, which 
will also stay, and the market became a 
mainstay of life in Warwick as people 

adapted to lockdowns and  homeworking 
and some launched new businesses on the 
market. 

CJ’s took the opportunity to modernise 
the market operation, with a new website 
that is Jamie’s baby, and rent collection 
online. 

The number of traders on the market has 
increased from 18 or 19 in 2017 to 
anything from 90 to 145 in the summer 
months and an average of 62 in the kipper 
season. 

Marcus said: “When you speak to people 
in Warwick, they say they really love the 
market and that is exactly what we 
wanted.” 

So what do the traders think of the 
changes? Myles Salmon loves Warwick 
market. He began selling the pies his 
brother makes on markets in 2011 under 
the brand name The Cotswold Pudding and 
Pie Company. 

His business has boomed since he 
invested in a van four years ago and began 
selling cheese and other deli products 
alongside his pies. 

“During lockdown I started delivering to 
local villages and I have kept that and 
stopped some of the markets,” he said. 
“When CJ’s took over this market it was 
dead and now it is fabulous. It just gets 
better and better.” 

Tony Beddle, who has been a market 
watch man for 29 years and also sells 
fancy goods on Warwick market, said: 
“This is my favourite market.” 

Like all long-established traders, he re-
members the good old days, but Tony 
points out that his business is internet-

proof — “You can’t change a watch battery 
online.”  

And he loves seeing the market thriving 
again. 

Pete and Jayne Whalley also adore 
Warwick market. Jayne started an olive 
stall 12 years ago and her husband recently 
retired from a career in corporate insurance 
in London to help her run the olive stall 
and the French bread and patisserie 
business they recently took over. 

“What more could you ask for than to 
retire and run a foodie business,” said Pete. 

The couple love CJ’s and the market 
atmosphere. Jayne said: “John and Jamie 
came to our home when the first lockdown 
closed the market and we all worked 
together to try to work out what to do. 

“It felt like the pandemic brought the 

market community closer together and this 
is a really lovely market,” she added. 

The pandemic brought new traders on to 
the market and boosted the businesses of 
others. 

Catherine Mason started a business called 
Dog Deli specialising in natural, British-
sourced, air-dried dog treats. “I was 
furloughed from my job in construction 
management and was looking for some-
thing to do.” 

Her two German pointers, Eric and 
Dougie, are fussy eaters and loved natural 
dog treats, but Catherine could not find 
one place to source them all from. 

She began trading on Warwick market in 
October 2020 and the business has gone so 
well she recently gave up the day job. 

Nick Cook, on the other hand, had just 

begun selling herbs from the family 
nursery on Warwick market after a spell 
working as a landscape gardener when the 
market was closed. 

“When people were in lockdown they 
started getting interested in gardening 
projects and when the market reopened 
after the first lockdown I couldn’t keep up 
with the demand,” said Nick, who has 
added larger plants to his offer. 

“Unfortunately you can’t suddenly grow 
herbs and produce them to sell on the 
market the next Saturday,” he said. 

Nevertheless his business now has a 
strong and loyal customer day and he says 
starting up on Warwick market was a good 
decision. 

John said the market could expand still 
further, but as time goes on he is aiming to 
take more of a back seat as Jamie takes over. 

Whatever the future holds, Warwick 
market is now in as good a place as it could 
possibly be.

FACTS & FIGURES
l Market Day: Saturday 
l Market Rent: £35 a stall 
l Warwick’s claim to fame: The 

county town of Warwickshire is 
most famous for Warwick Castle, 
which was built by William the 
Conqueror in 1086 and is now a 
major tourist attraction. Steeped in 
history, it has a close association 
with the 16th Earl of Warwick, 
known as Warwick the Kingmaker. 
Jaguar Land Rover is a big 
employer in nearby Gaydon and the 
town boasts a racecourse.

Marcus Ferguson, business support and 
events manager for Warwick District Council 

Catherine Mason started her Dog Deli selling natural dog food products when she was 
furloughed from her job in construction management and the business has gone so well 
she has just given up the day job

Nick Cook began selling herbs and plants grown on the family nursery near Warwick just 
before the pandemic struck and found he could not keep up with demand when people 
started working from home and engaged in gardening projects

Tony Beddle is the watch man on Warwick market where he also 
sells fancy goods 

Pete and Jayne Whalley now happily run a foodie business selling 
olives and French bread and confectionery on Warwick market 

Myles Salmon sells pies, cheese and deli 
products under the brand The Cotswolds 
Pudding and Pie Company
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A MAJOR win in the NMTF’s Young Traders 
Market inititative in 2019 has catapulted 
Wilmer Carcamo and his wife Ellie to further 
success with their family-run business Caribe 
Coffee — and a chance to pitch for 
investment from the fearsome dragons in the 
BBC TV programme Dragons’ Den. 

The couple impressed the judges with their 
coffee which is ethically and sustainably sourced 
from beans grown by farmers in Wilmer’s native 
Honduras. 

But they turned down an offer from dragon 
Peter Jones for £30,000 for 25 per cent of the 
business because they wanted to stick with their 
vision and brand. 

Wilmer was named winner of the Grocery 
Category in the NMTF’s Young Trader of the 
Year competition two-and-a-half years ago and 
was among the four finalists who appeared on 
the BBC’s The One Show when the overall 
winner was announced. 

Ellie said the wonderful publicity provided the perfect launch pad for more awards and 
increased sales. 

The couple met when they were both working 
in the Cayman Islands but returned to the North 
East when they discovered their son had a rare 
genetic condition that would need lifelong 
support. 

Wilmer took to life in the North East but 
missed fresh roast speciality coffee from 
Honduras, so they saw an opportunity to start a 

business, sourcing the finest coffee beans from 
hard-working farmers in Honduras. 

Following Wilmer’s success with the NMTF 
initiative, the couple notched up a string of 
prestigious awards and were invited to pitch to 
the dragons, who loved their product but wanted 
to change the branding to focus on Wilmer. 

When the couple turned down Peter Jones’ 
offer, the other dragons were shocked, and Ellie 
said people had since told them they had missed 
a golden opportunity. 

But the couple felt they had already overcome 
massive hurdles themselves including scaling 
up, packaging, delivery and quality control. 

“Having worked so hard and achieved so 
much, we didn’t want to lose such a big 
percentage of our business — and we know we 
can make it on our own,” Ellie said. 

They weren’t too keen on the dragons’ idea to 
focus the brand on Wilmer’s name and want the 
quality and hard work of the Honduran coffee 
farmers to be centre stage. 

The good news is that demand has gone 
through the roof thanks to all the publicity and 
the couple are working incredibly hard to keep 
up. 

And there was another piece of good news. 
There were three of them at the studio pitch — 
Wilmer, Ellie and their new baby Izel. 

The Dragons’ Den episode, broadcast on 
March 17, can be viewed on BBC iPlayer. 

Wilmer will be one of four former YTM winners 
attending the NMTF’s annual conference on 
April 11 to take part in a debate on Finding the 
next generation of entrepreneurs.

NMTF young traders category 
winner Wilmer turns down 
Dragons’ Den investment offer

Wilmer and Ellie on Dragons’ Den

Ready for The One Show in 2019 — category winners Nicky Mills, Wilmer Carcamo, Frankie 
Farrar and Okeima Scarlett

OUR goal has been achieved as — 
thanks to the great support of 
leading market operators — we 
have no less than 10 regional 
finals lined up for this year’s 
Young Traders Market project. 

And this means that for the first 
time both Northern Ireland and 
Wales will be joining the regional 
level of what is the biggest 
promotion of the enjoyment and 
satisfaction youngsters can get from 
trading on a market.  

Over the years many young 
people who have dipped their 
collective toes into the water have 
gone on to become full-time market 
traders. 

They are supporting our industry 
by creating and selling products that 

both young and older shoppers will 
want to buy. 

A highly effective NMTF social 
media campaign has already 
attracted young entrepreneurs — 
aged between 16 and 30 — to take 
part in the regional finals in July and 
August, with the ambition to win 
through to the National Final, once 
more being held at the magnificent 
Waterside in Stratford-upon-Avon 
on the bank holiday weekend Friday 
and Saturday August 26 and 27. 

But spread the word — there’s 
still room for more. 

As well as a prestigious trophy the 
overall winner will receive £500 
cash and a mobile credit card 
terminal from our sponsors 
Multipay. 

We’ve done it — 10 regional 
finals in our tenth year!

IF YOU know someone who is 
between 16 and 30 and would 
like to get involved in YTM 2022 
there is still time. 

To help we include on this page 
the venues and dates for all 10 
regional finals because we 
appreciate the need to be able to 
plan ahead. 

But there’s more — operators 
throughout the UK are 
organising their own local events 
as a “taster” for the national 
project. 

These events (to see a list click 

here) are constantly growing in 
number and to find the latest tally 
click here. 

Anyone who has already applied 
to take part in YTM 2022 should 
receive an email from operators in 
their region inviting them to take 
part in a local event. 

But anyone in doubt can email 
ytm@nmtf.co.uk to make an 
enquiry or go directly to the 
operator by finding a contact on 
the NMTF’s Market Near Me 
website page. 

Let’s go for it!

THE regional finals have been 
sorted, so now operators have a 
firm timescale to plan their own 
local events. 

This year many more markets are 
holding what can be considered to 
be “warm-ups” for the national 
initiative. To see the latest list of 
venues and dates click here. 

Operators can judge the 
participants and recommend the 
best of them to take part in the 
regional final, where they stand a 
chance of going forward to the 
national final in August. 

It’s a win-win situation — you 

can help by encouraging youngsters 
to become market traders, which 
we should all be aware is what the 
industry needs, and you will be able 
to attract some great local 
publicity. 

If you decide to set up your own 
young traders market let us know 
by emailing ytm@nmtf.co.uk.  

If you have any questions email 
us, or you can speak to our 
CEO Joe Harrison by phoning 
01226 749021, or email 
joe.harrison@nmtf.co.uk. 

Come on — if you haven’t 
already, get on board!

Regional Finals — dates and venues 

South Wales — Swansea • Saturday, June 25 
• Hosted by Swansea Council   
North Wales — Welshpool • Saturday, July 9 
• Hosted by Welshpool Town Council  
North West — Bolton • Saturday, July 16 
• Hosted by Bolton Council  
North East — Darlington • Saturday, July 23 
• Hosted by MAM Darlington  
East of England — Bury St Edmunds • 
Wednesday, July 27 • Hosted by West Suffolk 
Council  
Yorkshire & The Humber — York • Saturday, 
July 30 • Hosted by Make it York 
Northern Ireland — Belfast • Wednesday, 
August 3 • Hosted by Belfast City Council  
South West — Exeter • Saturday, August 6 
• Hosted by Exeter BID (Exeter City) 
London & South East — Portobello Road Market 
• Sunday, August 7 • Hosted by Royal Borough of 
Kensington and Chelsea 
Midlands — Wolverhampton • Saturday, 
August 13 • Hosted by City of Wolverhampton 

Young entrepreneurs — there’s still time to enter

Operators — it’s not too late to join us

For the latest information on our website click here

https://www.bbc.co.uk/iplayer/episode/m0015g1s/dragons-den-series-19-episode-11
https://www.nmtf.co.uk/campaigns/ytm2022localevents/
https://www.nmtf.co.uk/campaigns/ytm2022localevents/
https://www.nmtf.co.uk/campaigns/ytm2022localevents/
mailto:ytm@nmtf.co.uk
https://www.nmtf.co.uk/market-near-me
https://www.nmtf.co.uk/market-near-me
https://www.nmtf.co.uk/market-near-me
https://www.nmtf.co.uk/ytm2022localevents
mailto:ytm@nmtf.co.uk
mailto:joe.harrison@nmtf.co.uk
https://www.nmtf.co.uk/campaigns/young-traders-market
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It took five years to build, and the 
design included three public houses, 
an array of fishmongers and butchers 

shops on the periphery. 
In addition this magnificent Victorian 

structure includes 21 three-storey homes 
that make up two “streets in the sky”, 
originally for traders to “live above the 
shop” but now used for storage. 

Oh, and not to mention an ornate central 
clock. 

So it is no surprise that Halifax’s Grade 
II* Borough Market is expensive to 
maintain. 

Nevertheless Calderdale Metropolitan 
Borough Council has carried out signifi-
cant maintenance and improvement work 
as and when the cash was available, the 
most recent being a new glass roof and the 
creation of Albany Arcade. 

This light and welcoming space features 
street food units as well as two established 
cafés with central seating and a stage, all 
aimed at creating a modern, friendly vibe 
and bringing a new, younger demographic 
into the market. 

Events such as a vinyl record fair and a 
makers’ market have already proved 
popular and a new barbecue street food 
business and a vegan food trader have 
asked for permanent units rather than pop-
ups, signalling their belief that Albany 
Arcade will prove a success. 

Meanwhile the council has secured a £5.2 
million pot of funding from the Govern-
ment’s Future High Streets Fund to spend 
on its markets. Improvements planned in-
clude a new markets office in the heart of 
the building, unisex toilets and the removal 
of units at the back of the market to create 
more space. 

A quarter of the 7,000 square yard glass 
and wrought iron roof was refurbished five 
years ago, and assistant markets manager 
Carol Vanderhoven said the council had to 
schedule its improvements over many 
years because of the costs involved.  

When the clock was last refurbished in 
1993 the council had to fork out for 50 
square feet of gold leaf, so the rest of the 
roof work may need to wait. 

Carol has worked as assistant to market 

manager John Walker for the past five 
years after managing Retford street market. 

“Covered markets are very different to 
street markets and I still sometimes miss 
being outside,” she said. Carol has built a 
good rapport with the borough’s family of 
traders and John started working at the 
market after leaving school, so he has 
grown up alongside them. 

Halifax’s magnificent Borough Market is a Victorian, 
architectural gem and an example of how a historic, 
traditional market can embrace change and move with 
the times. Nicola Gould reports

Carol Vanderhoven is assistant markets 
manager for Calderdale Council 

Albany Arcade attracts young students 



offer,” he said. 
When they got home to Yorkshire, Di 

tried her hand at making a few different 
pies for friends and families. 

Soon she was selling them in a little café 
near their home and one thing led to 
another. 

“We started with one small bain-marie 
and now we are standing four different 
markets and we have opened a stall in 
borough market six days a week,” said 
Colin. 

Diverse new businesses are creating more 
interest among market shoppers and fit 
well alongside the established traditional 
market business. 

Carol said: “We have five traditional 
butchers, fruit and veg, Grosvenor’s meats, 
pies, sandwiches and cakes, homewares, 
leather bags, an underwear and ladies 
nighties stall, a threading and waxing 

service, two e-cigarette stalls and two 
mobile phone shops and plenty of cafés. 

The impressive florists is run by the 
daughter of the fruit and veg man. Philip 
Crossley agreed to help his dad out one 
Saturday in 1966 and never left. His 
daughter gained a degree in English and a 
masters in Business but got hooked on 
market trading. 

Many of the traditional businesses have 
been on the market for decades. Stephen 
and Julie have been running their butchers 
stall on the market for the past 42 years. 
Stephen took it over after serving his 
apprentice on another butchers stall 49 
years ago. 

“A lot has changed,” Julie said. “In the 
old days if you weren’t set up by seven on 
a Saturday you couldn’t catch up — the 
queues of customers were so long.” 

They now offer a diverse range of 

products including prepared stir fries and 
many different types of sausage — in the 
old days there were just beef, pork and 
tomato. 

One of the oldest businesses on the 
market is Toffee Smith’s, now run by 
Helen Sutcliffe and her husband, Sean. 

Started in 1900 when Walter “Toffee” 
Smith started selling penny toffees to the 
miners, the stall is famous in Halifax and 
beyond and is much loved by generations 
of local children who have enjoyed the 
old-fashioned sweets made in the stall’s 
own unit in nearby Heckmondwike. 

Helen said: “We took over the business in 
January 2019 from friends who had run it 
for 48 years.” 

Sean, who used to work as a printer, has 
taken over as chairman of the tenants’ 
association and the couple are enjoying 
their new life on the market. 

“Traders did get a lot of support during 
the pandemic and it is good to see that the 
council is now starting to run more events 
in the market which is bringing in more 
people,” Helen said. 

Carol said the improvements to the 
market and initiatives like Albany Arcade 
food court and a programme of events 
were starting to bring new, younger people 
into the market. 

She won’t be around to help develop the 
new initiatives as she has just retired, but 
no doubt she will call in from time to time 
to check that the market and its family of 
traders are flourishing. 

15FEATURE • HALIFAXFEATURE • HALIFAX14

n

FACTS & FIGURES
l Market Days: Mondays to Saturdays 
l Market Rent: £23.50 per square foot per annum, plus a tenants’ association 

fee and a service charge 
l Halifax’s claim to fame: The minster town of Halifax in Calderdale in West 

Yorkshire is best known as the home to the Halifax Building Society and for its 
past glory as an economic powerhouse for the old West Riding through its wool, 
cotton and carpet industries, most of which have now disappeared. In 1938 it 
was the scene of mass hysteria when Scotland Yard was called in to investigate 
a serial killer named the Halifax Slasher, only to discover there had been no 
deaths or injuries but a number of locals had inflicted injuries on themselves.

Carol remembers the market at its high 
point when she used to work in Halifax 15 
or more years ago. 

“I would pop in in my lunch hour and it 
was really buzzing and every stall was 
taken,” she said. 

The market was officially opened in 1896 
by the future King George V and Queen 
Mary. In those days Halifax was the 
economic hub of what was then — and 
still is geographically — the West Riding 
of Yorkshire, a centre for textiles with a 
mill on every street corner. Big employers 
included Crossley Carpets, Websters 
Brewery and Macintoshes, the famous 
toffee manufacturers. 

Much of that economic might has gone, 
but the market is ideally located at the 
heart of a proud Yorkshire town which 
retains its traditional shopping centre, so in 
that respect it is more important then ever. 

“I would say the market has changed 
over the past 10 years, as have so many 
markets,” Carol said. 

“Footfall has diminished from the very 
busy, bustling times and people’s expecta-
tions are higher.” 

That is why the market management has 
opted to move with the times and do 
everything it can to promote and enhance 
the market. 

That includes a lot of use of social media 
to promote the market and the council has 
just launched a major marketing campaign 
featuring the stories of market traders to 
encourage people to consider starting a 
business in the market. 

Those who have done just that in recent 
times include Nick Joannou, who runs The 
Wine Glass, and Diane and Colin McInnes 
who run Di’s Pies. 

Nick, who has Greek Cypriot blood 
coursing through his veins, has a strong 
family connection with borough market — 
his parents, uncles and aunts worked on 
different stalls in the market over the years. 

Nick had worked in hospitality for 22 
years, notching up a career in branded and 
top end restaurants, but had started to feel 
“saturated” and decided to launch his own 
small businesses —where better than 
Halifax market? 

He had always felt there was a niche place 
for an independent supplier of high quality 

wines and spirits of the kind on offer in top 
restaurants, but at affordable prices. 

“It felt like a bit of a challenge because 
there was a consensus that that type of 
business would not succeed in the market,” 
Nick said. 

It has proved more of a challenge than he 
anticipated when he launched The Wine 
Glass three years ago. 

“The business got off to a good start but 
then the pandemic arrived,” he said. He 
managed to keep going through, launching 
a delivery service using an electric bike 
service initiated by Totally Locally, the 
national campaign to get people shopping 
locally that was launched in Yorkshire 
some years ago. 

“The first year was tough but we are still 
here, and we are keeping on the delivery 
service alongside the market business,” he 
added. 

Di’s Pies is also a West Yorkshire success 
story, as Colin McInness explains. 

“My wife Diane and I went on holiday to 
New Zealand seven or eight years ago and 
we were bowled over by the trend for pies 
and the range of different pies that were on 

Julie and Stephen Dorsey have run a butchers stall on the market 
for the past 42 years 

Helen Sutcliffe helps run borough market’s famous Toffee Smith’s 
stall with her husband Sean. The old fashioned sweet shop which 
manufactures its own products has been selling sweets to ge-
erations of children ever since it opened in 1900 

Nick Joannou started The Wine Glass 
selling a unique range of wines and spirits 
three years ago

Colin McInnes runs Di’s Pies on the market. 
It’s a relatively new business started by his 
wife Diane who was inspired by the diverse 
range of pies on offer in New Zealand when 
they went on holiday there eight years ago 
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AS PLANS are drawn up to transform 
Leicester’s famous covered market, the city’s 
food hall is proving that the council’s £3.5 
million investment on the new indoor market 
has been money well spent. 

Leicester’s markets have been a focal point of 
life in the city for more than 700 years. The 
covered market, where Linekers, the business 
run by the family of the former England football 
captain and current TV pundit, were among the 
numerous fruit and veg stalls, is in line for a 
transformation. 

It is part of a multimillion pound regeneration 
scheme which involved the demolition of the 
tired, old four-storey indoor market which has 
been replaced by Green Dragon Square, and the 
building of an attractive glazed food hall which 
opened its doors in 2014. 

With planners and councillors poring over 
designs and tenders for the next phase, the new 
food hall is proving its credentials as a smart 
investment and a bright, popular market for a 
wide demographic of shoppers. 

Designed by architects Greig and Stephenson, 
the food hall is an eye-catching building with 
5,500 square feet of space with a top-quality fish, 
meat and bread offer which wouldn’t look amiss 

in Harrods or Fortnum and Mason. 
Sonya Spink, Leicester City Council’s markets 

manager, said the food hall had done particularly 
well through the pandemic as shoppers opted to 
shop for essentials in a bright, spacious 
environment rather than stand in queues in 
supermarkets. 

A new set of customers discovered the quality 

and value for money and initiatives such as 
home deliveries had proved a success, she said. 

Sonya, who joined the markets department as 
business manager in 2015, said the customer 
base for the food hall had plateaued before the 
pandemic. 

But it was heartening to see a more diverse 
range of customers these days, from Chinese 
students and younger people to committed 
foodies and traditional market shoppers. 

“I eventually managed to persuade my mum to 
try the market for the meat and she is now a 
convert. She said she had the best joint of meat 
ever over Christmas and hopefully she will be 
one of many who will become regular 
customers,” Sonya said. 

The food hall traders are among the most 
experienced and knowledgable you could find on 
a market. Adrian Pole, who runs Country Fayre 
specialising in bacon, sausages and cheese, has 
been standing the market for 37 years. 

“We were in the old market building but it got 
very dated. It was dark and dismal and because 
it was on four floors your cold rooms weren’t on 
the same floor as the rest of your business and it 
wasn’t a great place to trade towards the end,” 
he said. 

Leicester’s new food hall 
proves its worth

His verdict on the new food hall?  
“It’s brilliant,” Adrian said. “The council 

invested a lot in the market and every trader had 
to invest in their unit, but it has been worth it 
for us.” 

Adrian said that when the pandemic hit they 
enjoyed a surge in custom which has since fallen 
off a little. They started home deliveries which 
had worked well and helped build the customer 
base. 

The business also took to social media which 
took off in a big way. 

“We started with just a small following on 
Facebook but when the pandemic came we had 
54,000 followers in no time. The council helped 
us with the rent, which they didn’t have to, so on 
the whole we have come out of it all well.” 

Adrian Lee, on the other hand, says the 
downturn in footfall in the city centre as a result 
of more people working from home has affected 
his business. 

Adrian’s family butchers Frank Lee and Son 
was started by his great-great-grandfather and he 
can trace it back to the 1870s. 

“The business has been on the market all those 
years and when I first started working on the stall 
it was really busy,” said Adrian, who uses his 
second name, Adrian,  as when he was born there 
were four Frank Lees still alive. 

He has been running the business for the past 
30 years and the range and quality of the meat is 
second to none. 

“I really love this business, but it has been 
quieter since the pandemic as there are fewer 
people in the city centre with so many working 
from home,” Adrian added. 

Sonya believes that as the threat from the 
pandemic recedes, the city centre will become 
busier and she is certain that a new covered 
market will complement the food hall and 
cement its popularity in the hearts of Leicester 
folk.

Adrian Pole who runs Country Fayre, which 
sells bacon and dairy products, says the 
food hall is a brilliant place to trade

Sonya Spink is the new market manager for 
Leicester’s markets

Adrian Lee is the fifth generation of the Lee family to run the market butchers which can 
trace its roots back to the 1870s
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Kidderminster Market in Worcestershire has more than 
doubled in size in a matter of months. Nicola Gould visits a 
market where the new operator is pulling out all the stops 
to boost footfall and bring an exciting new vibe to a well-
established market

With a new operator at the helm, 
Kidderminster market has a 
smart new look as well as an 

influx of traders. 
Enquiries are coming in from more 

traders interested in testing the water, 
according to Phill Jenkins who manages 
the market for LSD, a Stourbridge-based 
private market operator that took over the 
running of this Worcestershire market last 
September. 

There’s nothing more effective than the 
market trader jungle drums when it looks 
like a market is on the up. 

But the new broom faces a few signifi-
cant challenges, not least the gradual loss 
of shops in the town centre, which has a 
modern shopping centre called Weavers 

Wharf, with big brand names like The 
Range to contend with. 

The town of Kidderminster at the 
northern end of Worcestershire built its 
fortunes on cloth and was a major 
manufacturer of carpets, as well as the 
birthplace of Sir Rowland Hill, the father 
of the postal service and who invented the 
Penny Black stamp. 

Dermot McGillicuddy, who runs LSD 
with his wife, Linda, said the town’s 
markets were traditionally held outside of 
town in the cattle market by the wholesale 
market. 

When these closed it moved and Sue 
Pitt, the oldest trader at 76, well 
remembers the bustling markets that used 
to be held on Comberton Hill. She and her 

husband Alex began trading there 50 years 
ago, first selling memorial items, then 
adding silk flowers to their stall. 

The carpet factory workers had money in 
their pockets to spend and Sue recalls 
busy market days. 

“The market was a lot bigger then and it 
was so busy,” she said.  

When plans went through to build 
houses on the market site 15 years ago, it 
was moved to its current location along 
Rowland Hill and Vicar Street, a 
pedestrian area in the retail heart of the 
town locals affectionately call Kiddy. 

Everyone agrees it is an excellent 
location. “You have to go through the 
market to get most places,” Phill 
explained. 

Phill Jenkins, a former market trader who manages 
Kidderminster market for LSD, is pictured with the 
company’s social media co-ordinator Ellie Morgan 
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l Market Days: Thursday and 
Saturday 

l Market Rent: £35 for a three by 
two and £45 for a three by three 

l Kidderminster’s claim to fame: 
Located in the far north of 
Worcestershire, Kidderminster 
was a centre for carpet 
manufacturing from 1785. It is 
also famous as the birthplace of 
Sir Rowland Hill, founder of the 
Penny Post.

LSD, which runs a string of markets 
across the Midlands including flagship 
events in Stratford-upon-Avon and 
Oxford, had a previous stint running 
Kiddy market back in 2005 when it was 
down to 10 traders and the council put its 
running out to tender for the first time. 

LSD brought it up to 80 traders on three 
streets and within 18 months added 
Saturday to the traditional market day of 
Thursday. 

Sue remembers that time fondly. “They 
used to put on quite a bit of entertainment 
which worked well and I remember one 
day there was a truck with a woman 
playing the piano on it and LSD brought 
us a cake.” 

This time round the operator has invested 
in smart new stalls with cream canopies, 
which gives the market a much more 
attractive, uniform look. 

And the number of traders standing the 
market has grown from around a dozen to 
30 or more. LSD has a band of loyal 
traders who choose to stand their markets 

in preference to others as they feel the 
business looks after traders, investing in 
markets rather than just pocketing the cash. 

A number of them have given Kiddy 
market a go and are planning to stay. 

Phill said: “We have a good set of traders 
including some who have been on this 
market for many years.” 

As well as Sue, there is a high-quality 
butchers van, fruit and veg, household 
goods, fashion, hot food and plenty of 
niche and craft-type businesses which have 
become an important part of a market’s 
offer these days. 

Among the long-established traders is 
Mor Millinchit who has run Mor’s Thai 
Kitchen on Kiddy market for the past 11 
years. 

Mor’s family were farmers back in Thai-
land and she went to work in a cosmetics 
factory when she moved to the UK. 

She decided to teach herself Thai cook-
ing and her street food stall got off to a 
flying start when she set up in Kiddermin-
ster. 

“On my first day I was sold out by 12, 
and on the second day I cooked more but 
was sold out by 12.30,” she said. 

“It was LSD that gave me my first stall 
and supported me so I am very pleased 
they are back running the market,” she 
added. 

Cliff James, a market trader for 30 years, 
has a popular stall called Just What I Need 
which sums up his eclectic mix of house-
hold and DIY items. 

Cliff grew up helping the family who 
stood markets and shows across the 
country, with lines from shoes to 
household goods. 

If he can’t make a living on a market, no 
one can. “I do OK on this market but I rely 
on shows in the summer to get me through. 
It’s not like the old days,” he said. 

Other traders have found Kiddy market 
is now a good market which is improving 
by the week.  

Keith Pinder, who sells pet food and bird 
seed, said: “I have been on this market for 
eight-and-a-half years and I love it.” Keith said he would like to get his stall 

into the adjacent Town Hall Square where 
a statue of Sir Rowland Hill, who invented 
the Penny Black which began the modern 
postal service, stands sentinel. 

According to Phill, this could be a possi-
bility for the future if the market continues 
to grow. 

Samantha Downton, whose business 
Angelic Gifts specialises in spiritual-type 
products including incense and tarot cards, 
never intended to stay on Kidderminster 
market for more than a few weeks. 

“I came here after the first lockdown 
because it set up again before Worcester 
market, which was where I had been 
trading,” she said. 

“But I found I was doing really well 
here, so I decided to stay put,” she added. 

And new trader Steve Brain is confident 
that Kiddy market will prove a great place 
for him to expand his candle business 
which has got off to a flying start. 

A veteran of the armed services who 
went on to work as a paramedic, Steve 
decided to start making candles in his 
kitchen and selling them on markets as 
something to do for himself after a career 
serving others in sometimes traumatic 
settings. 

“The business has taken off and I am 
now working 18-hour days,” he said. “I do 
well on Stratford-upon-Avon market 
which is run by LSD so I was happy to try 

my luck in Kidderminster. I also have my 
candles in shops,” he added. 

Phill said that new traders like Steve are 
bringing the quirky, crafty, niche product 
vibe to a market which has a strong 
traditional offer. 

LSD’s Ellie Morgan is doing her best to 
boost the market using her expertise in 
social media. “We are working with the 
Business Improvement District (BID) to 
come up with ways in which we can 
enhance the town centre and bring more 
people into Kidderminster,” she said. 

As well as posting on social media, Ellie 
and her BID counterpart are looking at 
bringing entertainment into town on 
market days, as well as other promotions 
and initiatives. 

It’s early days, but the number of 
inquiries from would-be traders arriving in 
Phill’s inbox augers well for the future of 
this traditional Worcestershire market. 

 

Sue Pitt who sells silk flowers and grave 
memorials has been on Kidderminster 
market for 50 years

Keith Pinder does well on the market with 
his pet food and bird feed business

A market trader for 40 years, Cliff James 
does well on the market with his aptly 
named general goods stall Just What I Need 
selling everything from bathroom plugs to 
household products 

A former soldier then a paramedic, Steve Brain decided to do something for himself after 
serving others for many years. The home-made candles he makes in his own kitchen have 
gone down a storm on various markets and he is now working 18-hour days to keep up Statue of Rowland Hill

Mor Millinchit runs the popular Mor’s Thai kitchen on the market

Samantha Downton began trading on Kidderminster market at the end of the first lockdown 
after Worcester market was slow to reopen. She had done so well with spiritual products 
business that she had stayed put 
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STEEPED in history and 
transformed from a sorry affair 
to the UK’s best council-run 
market, Leighton Buzzard 
market is trailblazing new ways 

to bring young people into 
market trading. 

The charter market in the centre 
of this Bedfordshire town dates 
back to the Domesday Book. 

Market manager Adrian Harrison, 
who sold ladies clothing here for 
42 years, remembers the halcyon 
days that have long gone. 

He experienced the decline in the 

market and took over as market 
manager shortly before Leighton 
Linslade Town Council relaunched 
the market in September 2017. 

Following a report from 
consultants, the council invested in 
bright new gazebos, tables, and 
sheets,  and the market began to 
turn a corner. But it was the 
pandemic that led to road closures 
on Tuesdays and Saturdays that has 
helped the market achieve its 
potential. 

Adrian said: “When funding 
became available the council 
agreed to match fund it to liven up 
the market. 

“Gradually new traders came on 
board. We worked hard on social 
media to promote the market and 
won an award from NABMA, (the 
National Association of British 
Market Authorities), for our social 
media efforts,” he said. 

There are now 35 traders over the 
two market days, and up to 40 
casual traders, and a new monthly 
craft market and a farmers’ market 
are pulling in the punters. 

Adrian’s assistant, Bethany 
Holttum, a support officer with 

Bringing young people on 
to the UK’s best council-run 
market

Luke Atkinson, 27, has launched his successful Baker Boy business 
on the market after losing all his work as a tennis coach due to the 
pandemic

by Nicola Gould

the town council, said that eight 
new traders had joined the market 
since August and the council was 
targeting young traders to bring a 
fresh new vibe to the market. 

“We entered NABMA’s com-
petition for best council-run market 
for the first time and were 
delighted to win. The judges 
seemed to be impressed by the 
history and heritage of the market, 
and the ways we are trying to 
enhance the market through 
initiatives like social media and 
reaching out to young people,” 
she said. 

The council offers generous 
start-up incentives to new traders 
and Bethany has approached local 
schools, the Prince’s Trust and the 
Young Enterprise Scheme to try to 
get young people to try their hand 
at market trading. 

Their efforts are in conjunction 
with the NMTF’s Young Traders 
Market initiative, a national event 
that culminates in dozens of 
young people trading at the grand 
final to win the prestigious title 
of Young Trader of the Year (see 
page 11). 

The pandemic has helped the 
market, in that it led to the road 
closure which allowed the market 
to spread across the wide square. 
The closure was expected to be 
made permanent. 

Previously stalls lined each side 
of the road and traders facing the 
side with less footfall were wanting 
to trade places with those on the 
opposite side of the road. 

NMTF Group Liaison Officer 
Dave Gibbins, who has been 
selling cards on markets for 35 
years, the last 15 of them on 
Leighton Buzzard market, said: 
“This market did seem to improve 
once the council invested in new 
gazebos.” 

And Luke Atkinson, 27, has 
successfully launched his new 
business, The Baker Boy, on the 
market after losing all his work as 
a professional tennis coach during 
the pandemic. 

“I have always liked baking and 
I live in Leighton Buzzard, so I 
started this business during the first 
lockdown when people collected 
the bakery products from our 
home,” he said. 

As the country emerged from 
lockdown, Luke made enquiries 
about getting a stall on the market, 
and he is now booked to stand a 
number of prestigious festivals this 
summer. 

Vivien Canon, the town council’s 
Head of Cultural and Economic 
Services, said she hoped the market 
would continue to nurture new 
businesses and grow even bigger 
than its current healthy size.

Market manager Adrian Harrison is pictured with Bethany Holttum, 
a support officer at Leighton Linslade town council, which runs the 
market

Vivien Cannon (left), the town council’s Head of Cultural and 
Economic Services, is pictured with Dave Gibbins and his partner, 
Kim, who have a card and gift wrap stall on the market
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NMTF members… are you taking 
advantage of ALL the benefits?

Awarding-winning 
business break-
down cover from the 
AA, with up to 71% 
reduction for NMTF 
members

Discounts off standard 
APH rates for NMTF 
members.

COMPETITIVE COMMERCIAL INSURANCE 
package for market and street traders, 
events retailers and mobile caterers that 
includes specialist cover for your stock, 
goods in transit and your property 
(equipment). Get the cover you need for your 
business by calling Premierline’s team of 
UK-based insurance advisors who will ensure 
you get a tailored solution at a competitive 
price. Premiums start from £140.36 
including 12% Insurance Premium Tax and 
£25 administration fee. Fed Insure cover is 
provided through an exclusive NMTF facility 
with Premierline Business Insurance Broker 
and underwritten by Allianz Insurance. 

To get a quote, simply call 0330 1026 157 
or arrange a call back by visiting: 
www.nmtf.co.uk/Fed-Insure today. 

As part of the NMTF membership all members 
can talk to accountants and business advisers 
Harris+Co for up to 30 minutes, absolutely 
free of charge.

The NMTF produces a 
bi-monthly online magazine, 
Market Times, the leading 
trade publication for the 
markets industry. Packed 
with industry news, market 
features, expert commen-
tary and useful advertising, 
Market Times showcases 
the vibrancy and diversity 
of the UK markets industry. 

TimesTimes
December 2021

POSTED DIRECTLY TO AROUND 25,000 TRADERS, ALL KNOWN MARKET OPERATORS & KEY INDUSTRY DECISION MAKERSREACHING OUT TO TRADERS, MARKET OPERATORS & KEY INDUSTRY DECISION MAKERS

What’s on offer…

Included with membership…
•  Public liability protection up to £10 million 

•  Product liability protection up to £10 million 

•  Employer’s liability protection up to £10 million 

There is NO EXCESS to pay on any of the above. Cover is for 
any number of markets and events, on any number of days, 
anywhere in the UK and EU. 

•  Cover for costs in representing you before HMRC 
in respect of aspect/full enquiries, including PAYE 
and VAT disputes 
With an advice helpline and up to £100,000 to help with 
fees and costs. 

Refer to the Insurance Key Facts Document on the NMTF 
website for more information on these insurance benefits.

Fed Insure is a trading style of NMTF Ltd which is an Introducer Appointed Representative of Allianz Business Services Limited (ABSL) trading as Premierline Business Insurance Broker, an insurance intermediary authorised and regulated by the 
Financial Conduct Authority (“FCA”). Details of ABSL's authorisation (registration number 304779) can be verified by visiting the Financial Services Register which can be found on the website http://www.fca.org.uk/register or by contacting the FCA 
on 0300 500 0597. NMTF Ltd and Allianz Business Services Limited are not part of the same group. 

Please note that as an Introducer Appointed Representative of ABSL we can only refer your name and contact details to ABSL. We are not able to give you advice on any general insurance products or Premierline’s services.             PL/0009/02/20

www.geraud.co.uk/ukcompany www.galatent.co.uk

Visit members.nmtf.co.uk 

Chafes Hague Lambert Solicitors 
LLP provide a legal advice line for 
all NMTF members. As a member 
you can benefit from an initial 
30 minute, free consultation, plus 
15% discount on all legal services.

To take advantage of the deals available log into 
the Members Area and obtain the codes.

NMTF Sponsors…

www.lsdpromotions.com Visit multipaymerchantservices.co.uk

DONCASTER fruit and 
veg trader and NMTF Ex-
ecutive Board member 
Ryan Davis is doing his 
bit to get humanitarian 
aid to war-torn Ukraine. 

Ryan, who runs a fruit and 
veg market, wholesale and 
home delivery business 
based in Doncaster, with his 
brother, Matthew, is raising 
funds and collecting hu-
manitarian aid which is 
then taken by lorry to 
Ukraine. 

Ryan said: “It all came 

from one conversation with 
a business we know, ABP 
Meat Processors, which is 
in Doncaster but works 
throughout the UK and Ire-
land.” 

They were talking about 
how they wanted to help 
and it was decided that ABP 
could handle the logistics 
and KD Davis had the 
warehouse space and col-
lection points through its 
market stalls. 

“Word soon spread that 
we were collecting for 

Ukraine and our first lorry 
went out this week with 
blankets, sleeping bags, 
bedding and medical sup-
plies,” he said. 

Many customers dropped 
off items at the stall or do-
nated through a crowdfund-
ing page Ryan has set up. 

“Up until yesterday our 

customers had given 
£2,300 and we are now col-
lecting medical supplies 
which is the biggest need,” 
he added. 

Generous Doncaster folk help Doncaster 
fruit and veg traders get humanitarian 
aid to Ukraine

Ryan Davis

ADVENTUROUS UK traders wanting to 
sweep away those COVID cobwebs and try 
their hand at trading on successful 
continental markets in Belgium will be 
welcomed with open arms. 

That’s the message from Roeland Storms who 
runs Fiesta Europa, a programme of continental 
markets lasting several days, from April to 
October, in towns and cities across Belgium, as 
well as one in Holland. 

Roeland’s continental markets have been 
incredibly successful over many years, featuring 
stalls run by traders from all over Europe 
offering specialities from their country or 
region. 

In the past, many UK traders have joined the 
market fiesta and combined lucrative market 
trading with the opportunity to see Belgium and 
get to know a friendly band of international 
traders. 

But everything stopped during the pandemic. 
Roeland said: “We are now back up and 

running and we would love to welcome more 
UK traders who have done very well on our 
continental markets in the past.” 

He said traders that do particularly well 
include speciality food businesses and arts and 
crafts. 

“Anything authentic that is a speciality of your 

country or region will do well,” he said. “Our 
events are COVID-safe and there is a real sense 
that people have missed Fiesta Europa with its 
unique atmosphere.”  

He added: “We turn our continental markets 
into a festive event by expanding it with an 
international food court where locally produced 
food and drinks are served, a cosy terrace, a 

stage with live music, a children’s village, and 
more.” 

Anyone interested in Roeland’s trading 
opportunity should contact Fiesta Europe — 
mobile 00 32 486 79 00 49 or email 
info@fiestaeuropa.eu. 

To find the latest information on trading in the 
EU following Brexit click here.

Opportunities for UK traders 
on Belgium’s continental 
markets

Roeland Storms

mailto:info@fiestaeuropa.eu
https://commonslibrary.parliament.uk/new-customs-rules-for-trade-with-the-eu/


27MARKET TIMES • APRIL 202226 MARKET TIMES • APRIL 2022

THE last few years have been a 
rollercoaster for Kirkby 
Lonsdale Market in the beautiful, 
rural South Lakeland district of 
Cumbria. 

First the CIC (Community 
Interest Company) responsible for 
the market brought in a private 
operator which introduced new 
traders, brought their own smart 
gazebos and breathed new life into 
the market. 

The pandemic took its toll, then 
the private operator announced it 
was pulling out after just seven 
months. 

Paul Laycock, a new trader who 
started a book stall on the market 
after retiring as a director of an IT 
educational supply company, was 
one of a number of traders who 
joined forces to save the market. 

“The CIC was very good and 
supported the traders when we said 
it was a great little market and we 
wanted to keep it going,” he said. 

They sought advice from the 
NMTF, which has helped traders 
set up trader-run operations across 
the country over many years. 

After a visit from NMTF CEO 
Joe Harrison and Field Support 
Officer Brendan Dyson, the traders 
formed an NMTF group and were 
successful in their application to 
run the market. 

Paul said: “The CIC invested in 
20 new gazebos and although the 

traders offered to pay them back 
they said they were happy to make 
the investment. 

“We officially took over the 
running of the market in July last 
year and it is really going well,” he 
added. 

For Paul, this was his first winter 

as a market trader and he said the 
core of NMTF traders had got them 
through. 

“I initially started selling books 
on a market stall to help promote 
my wife’s book shop in town,” Paul 
said. “Jigsaws became really 
popular in lockdown so I started a 
jigsaw exchange on the market, and 
now we also have a jigsaw shop in 
Kirkby Lonsdale.” 

As well as his market and shop 
businesses benefiting, Paul is also 
finding his feet as chairman of the 
NMTF group running the market. 

“It’s a really friendly market and 
all the traders muck in,” he said. 
“We put up and take down the stalls 
ourselves and we have had about 20 
traders most market days through 
the winter.” 

He believes that number will 
grow as the tourist season gets 
under way. 

“At the moment we are 
concentrating on consolidating 
what we have here but there is 
space to expand the market a little. 
The market is here for the benefit 
of traders and the community and 
when we are a position to 
contribute to community schemes 
we will be happy to do so,” Paul 
said. 

Kirkby Lonsdale Market is 
thriving with traders at the 
helm

Meanwhile the traders are just 
content to be able to continue their 
businesses on this friendly market. 

Liam Hall, who runs the fresh fish 
stall with his brother, Kane, said: 
“We started here last September 
after the plant and flowers trader we 
know from Lancaster Market 
recommended it. “It’s a good little 
market and we plan to stay.” 

And Geoff and Maureen Goult 
who run Goulty’s Woodturning are 
typical of the many arty, crafty 
stallholders who find Kirkby 
Lonsdale a perfect market for their 
craft products. 

Geoff, who worked as a mortgage 
adviser for 20 years, took up 
woodturning as a hobby in 2009. 

“I love working with natural 

materials. With a tree, you never 
know what the wood will be like 
until you take off the bark,” he said. 

They began selling their 
beautifully crafted items dubbed 
“doofatable” and “doofabubbly” 
which people buy as bespoke 
drinks tables at craft markets, then 
took a stall on Lancaster market. 

“We decided to try Kirkby 
Lonsdale because it’s a tourist 
market and people would just buy 
one of our products, so we need 
tourists,” Geoff said. 

“All the traders were concerned 
when the private operator pulled 
out, but Paul has done a brilliant job 
and it is such a friendly market with 
a great atmosphere, so everyone is 
pleased it is going well.”

Paul Laycock, chairman of the NMTF group now running the market, is pictured on his books and 
jigsaw stall 

Liam Hall is pictured on the fish stall he runs on Kirkby Lonsdale 
market with his brother, Kane

Geoff and Maureen Goult, who run Goultys Woodturning, are 
pictured on their stall selling hand crafted wooden items
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Keep Louth Special was the 
campaign slogan of a pressure 
group of locals, shoppers and 

business folk opposed to plans for a major 
supermarket on the site of the town’s 
former cattle market. 

That was back in 2008. They may not 
have won every battle — there are a 
number of smallish supermarkets.  

But they have won the war to preserve 
the historic city of Louth in Lincolnshire as 
a vibrant community with award-winning 
independent shops and a buzzing three 
days a week market. 

Louth has a department store, Eve and 
Ranshaw, that dates back to 1781, a 
poulterers established in 1896, award-
winning butchers and a cheese shop that 
has won national recognition. 

And, of course, the icing on the cake is 
the ancient market which is full to bursting 
point on Wednesdays, which is charter day, 
with more than 50 stalls, and busy every 
Friday and Saturday with more than 40. 

Esther Belton, markets manager for East 
Lindsey District Council which runs Louth 
market, said that, ironically, the pandemic 
had helped the market flourish. 

“Louth has a very healthy market and the 
town is full of independent shops with 
some brilliant food retailers. The pandemic 
was hard for the traders but it has led to 
even more people choosing to shop locally 
and we had an influx of 40 new traders,” 
she said. 

Not all of them have stuck with the 
market, but Market Place and the adjoining 
street is a market trader’s dream on good 
weather market days and the footfall in the 
town is phenomenal. 

Esther has been managing the market for 
10 years and has worked hard to win 
traders’ trust and build a partnership 
between the council, the market traders 
and the town’s retailers. 

“The council definitely see the market for 
what it is — a huge asset for the town and 
such a significant part of Louth’s heritage, 

history and identity,” she said. 
They have kept rent the same for the past 

10 years and it drops to £10 in January and 
February. 

The traders appreciate Esther’s efforts 
and, although the last couple of years have 

The Lincolnshire 
market town that 
won its war of  
independence

The historic Lincolnshire town of Louth is a bastion of 
independent shops. It was named “a foodie mecca” by TV’s 
The Hairy Bikers and is a past winner of the UK’s favourite 
market town accolade. Nicola Gould visits a market that is 
the focal point of an independent-minded community

Esther Belton is markets manager for East 
Lindsey District Council which runs Louth 
market 
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l Market Days: Wednesdays, Fridays and Saturdays. There is a farmers’ market on the fourth Wednesday of each 
month and a Food Friday market on the second Friday of each month. 

l Market Rent: £17 per stall for regular traders, £18 for casuals, and £15 for new traders for the first three months. 
Rent drops to £10 in January and February. 

l Louth’s claim to fame: A historic town serving as a hub for a large swathe of rural East Lincolnshire, Louth was 
described as a “food mecca” by the TV chefs The Hairy Bikers. It is a bastion for independent shops and businesses, 
including an award-winning butcher, a cheese business and the department store Eve and Ranshaw. which can trace 
its roots back to 1781.

FACTS & FIGURES
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been hard, they are glad to see their market 
buzzing again. 

Karene Leonnard, who has been selling 
up-cycled products on the market for the 
past seven years, said the market was an 
incredibly friendly, supportive place to 
work. 

Selling hand-painted plant pots, silk 
flowers and reclaimed bottles and glass 
jars transformed into lights, Karene has 
built a successful business on Louth 
market and made a lot of friends. 

“The pandemic was difficult but the 
traders supported each other,” she said. 
“We were all more worried about other 
traders rather than ourselves and we didn’t 
want to see anyone’s business fail,” she 
said. 

Fortunately the traders pulled through 
and Karene says Esther has watched their 
backs.  

“Esther always fights our corner and 
when times are hard, the empathy is there. 
If you ring her about anything, she always 
rings you back,” she added. 

Jayne and Alan Worthington had just set 
up their business on Louth Market in 
October 2019 and enjoyed a good 
Christmas selling bags, pottery and gifts 
when the world changed. 

“We managed to keep our business going 
online, but it was a relief to get back on to 

the market and now the business is going 
well.” 

Mark Brown, who has been selling army 
surplus and outdoor clothing on Louth 
market for 27 years, said the market had 
come back to its best thanks to the 
pandemic. 

Mark, who also sells online and at fairs 
and events in the summer, said: “This 
market really has had a new lease of life 
from the pandemic. It’s been a game 
changer.” 

And Amanda Brown, recently named 
Louth’s favourite market trader of the year 
after a public vote, said her business was 
doing well. 

Amanda took a course in glass fusion 
while living in Holland with her Dutch 
partner and became hooked on making 
fused glass sun catchers, gifts and 
jewellery. 

“I have been on this market for seven 
years now and I was surprised but so 
pleased to get the award and such lovely 
comments from customers who voted for 
me,” she said. 

Frans Ismangil is also a fan of Louth 
market, having taken up Esther’s 
suggestion to set up a stall outside his 
fabric shop last April. 

“It has worked really well for us. The 
stall is like an advertisement for our shop, 

and while locals tend to know we are here, 
tourists and visitors are discovering the 
stall and then coming into the shop,” he 
said. 

New to the market is Maria Turnbull-
Kemp, who has just started selling her 
hand-made pearl and silver jewellery. 

Maria had a high-flying career as a 
chartered accountant with an MBA, but 
turned her hand to jewellery making, 
which is her passion. 

What started as a hobby is now a 
flourishing business.  

“I started selling at the odd craft fair and 
online and now I am trying out Louth 
market.” 

Although it’s early days, Maria is finding 
the market a great place to trade and she 
loves the friendly atmosphere. 

Esther says the council is continuing to 
build on the success of its flourishing 
market and town centre, and future plans 
included bringing more entertainment into 
town and further encouraging a café 
culture on Market Place on non-market 
days. 

“We are in the great position of having a 
situation where everyone is working 
together to support and enhance the town 
centre, so we are hopeful we can keep the 
market and the town centre strong,” she 
added.

Karene Leonnard sells up-cycled products on Louth market 
including hand painted plant pots and bottle light

Amanda Brown who sells her hand made fused glass gifts and 
jewellery was recently named the market’s favourite trader

Jayne Worthington and her husband Alan have survived the 
pandemic after setting up stall on Louth market in October 2019 
selling bags, mugs, pottery and gonks

Mark Brown who sells army surplus and outdoor clothing has been 
on Louth market for 27 years as well as attending fairs and events in 
the summer months and selling online

Frans Ismangil agreed to the market manager’s suggestion to set up 
a stall outside his fabric shop on market days and it has boosted his 
business

Maria Turnbull-Kemp is testing the 
water on Louth market with her 
hand-made silver and pearl jewellery 
business
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We’ll handle everything
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We’ll handle everything

Keep your business moving

Track us right to your side

To find out more please
contact the

NMTF on 01226 749021

SWANSEA Market, famous for 
its cockles stalls, has a major new 
attraction. 

Market Garden, a green-themed 
eating and drinking area, has been 
officially opened. But it was 
already wowing locals and bringing 
more shoppers into the market after 
it opened to the public unofficially 
just before Christmas. 

Darren Cox, the market manager, 
said the new attraction was created 
to encourage more people to spend 
time in the market and enjoy the 
excellent food and drink on offer 
from the market stalls in a 
comfortable and safe environment. 

It features more than 170 plants 
and comfortable, garden-style 

tables and chairs, with an eye-
catching 7.7 metre-high pergola 
which mirrors the shape of the 
market’s domed roof.  

There is free public wi-fi, power 
charging facilities, recycling bins, a 
water station to refill water bottles, 
high chairs, warmers for babies’ 
bottles and a toddlers’ play table.  

“The area was used for casual 
traders and it was a quite underused 
area of the market,” Darren said. 

“Some of the traders were a little 
concerned when they found out 
about the plans and weren’t sure it 
would work, but it has turned a 
lesser used area into a new 
attraction and even the doubters are 
saying that it is a great addition to 
the market,” he added. 

Work began on the new eating 
and drinking area last October and 
disturbance was kept to a 
minimum, with the market staying 
fully open. 

Among those to celebrate the 
official opening of Market Garden 
was long-standing trader Francis 
Greene, who recently celebrated his 
100th birthday. Though his 
business has now been passed on to 
his son Adrian, who runs it with 
Francis’s granddaughter Anabelle, 
the centenarian continues to be a 
life member of the NMTF, which 
he first joined in 1955. 

Council cabinet member Robert 
Francis-Davies said: “The Market 
Garden is part of a £440,000 
improvement programme at this 
wonderful venue. 

“It will help the market play a key 
role in Swansea’s great future, 
being led by our £1 billion 
regeneration.” 

He described the new attraction as 
being “accessible, inclusive and 
well-managed”. 

“It’s designed for the benefit and 
enjoyment of all customers — for 
meeting friends and family, 
catching up, emails and enjoying 
the fantastic range of food available 
from the market. 

“It’s set to become a popular 
destination and is a flexible space 
that can also host events and 
exhibitions which will help attract 
a broader audience.” 

Market Garden brings welcoming 
green vibe to Swansea Market

Centenarian trader Francis 
Greene 

Pictured from left to right at the official launch of Swansea’s Market 
Garden are Sarah Lawton, city centre events and projects officer, 
Joe Harrison the NMTF’s CEO, Lisa Wells, city centre manager, and 
NMTF National President Michael Nicholson



Airport Parking
Brand new discount for NMTF members!

APH, winners of the ‘Best Airport Parking Company’ at the 2016 British 

Travel Awards for the seventh consecutive year, now o昀er NMTF great 
discounts on a range of travel extras, helping you get your trip o昀 to  
a good start!

By pre-booking your airport  

parking with APH, you not 

only guarantee a space in the 

car park of your choice, but 

also save up to 20% on the 

airport ‘turn up and park’ rate. 

In addition, you automatically 

receive the following discounts 

o昀 standard APH rates:

To check prices or to book online visit  
www.partners.aph.com/NMTF 
or call APH on 01342 859536 and quote ‘NMTF’.

Terms & Conditions apply. See https://partners.aph.com/NMTF/terms-and-conditions for 
details and for list of non-participating products where discounts may be less or do not apply. 7

✔		15% discount o昀 APH car parks  
at major airports throughout the UK

✔		10% discount o昀 other participating 
car parks

✔		10% discount o昀 participating airport 
hotel and parking packages

✔		10% discount o昀 No.1 Traveller 
lounges at selected airports

PARTNER WITH US

m a r k e t t r a d e r @ g r o u p e g e r a u d . c o . u k  
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With over 100 years in the industry we know a thing or
two about markets. Whether it’s our indoor and outdoor
markets, or our world-class pop-up events and
Christmas Markets, we believe the key to success is
working together with our partners. 

Building Success Together

 I f  y o u  w a n t  t o  p a r t n e r  w i t h  u s ,
g e t  i n  t o u c h  t o d a y !

http://www.lsdpromotions.com
http://www.apexmarketstalls.co.uk
http://www.partners.aph.com/NMTF
mailto: customer.service@groupegeraud.co.uk
http://www.groupegeraud.co.uk
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The proud, former cloth town of Morley may have lost its status 
as an independent borough when it was subsumed into Leeds 
through sweeping local government reorganisation, but it retains 
a strong identity symbolised by its traditional indoor market. 
Nicola Gould visits an old-style market with a heart of gold

Dating from 1880, Morley’s indoor 
market is an old-fashioned, 
traditional market in the best 

sense of the word. 
The traders are friendly, dedicated 

people who take pride in what they sell 
and how they sell it. The locals are natural 
market shoppers. And although footfall is 
not what it once was, the market is a 
warm, friendly place to shop and meet up 
in a complex, ever-changing world. 

And the good news for this West 
Yorkshire market is that the new owners, a 
property company called Castlepoint Ltd, 
that took it over after the previous 
operator went into liquidation, have 
invested in the market. 

Nirmal Bassi, a veteran at running 
markets, took over as manager at the end 
of January and is delighted to be at the 
helm of a market within walking distance 
of his home. 

“I have lived in Morley for 30 years and 
I remember the market from years gone by 
when it was very busy,” he said. 

Nirmal has worked in market 
management all his life, from Leeds’ 
famous Kirkgate Market where he cut his 
teeth, to markets in Kirklees and Bradford, 
as well as spells working for Market Place 
Europe, a private operator running 
markets including continental and 
Christmas events all over the country. 

“I have helped run Christmas markets 
from Belfast to Plymouth, and every time 
I set up a continental market I would 
always check out the local market in that 
town or city, but, as is often the case, once 
I was home I tended to try to forget about 
markets,” he said. 

But when he was furloughed from 
Market Place Europe he discovered what a 
friendly, local market he had on his 
doorstep, and when the manager’s position 

came up, Nirmal decided to go for it. 
His assistant, Jordan Bentley, was able to 

give Nirmal an insider’s take, having 
virtually grown up on the market where 
four generations of his family ran the 
fishmongers. 

“The market dates from 1880 and the 
original stone building housed a butchers’ 
row. Over the years they built on the back 
several times I think as the number of 
traders grew and they needed more 
space,” Jordan said. 

His family ran a popular stall there from 
the 1940s and Jordan remembers spending 
time as a young child when it was 
incredibly busy and queues for the most 
popular stalls snaked round the market. 

Sadly, the family gave up the business 
some years ago, but Jordan stayed on, 
rising from market cleaner to market 
officer, and he has a great rapport with 
traders who see him as one of their own. 

Investment boost 
for a much-loved 
market in Morley

Investment boost 
for a much-loved 
market in Morley



mills would come into the market on 
Fridays and Saturdays and we had three 
tills and queues of people,” said Charlie. 

During the pandemic he looked after his 
older customers and an old people’s home 
by operating a delivery service. 

Janet Brownsword, who took over a 
wool and haberdashery business 22 years 
ago, loves the market and vows to 
continue running her business for a few 
years to come — she is 75. 

“I live in Doncaster and used to have a 
shop there, but this opportunity came up 
and I absolutely love this market. I have 
lots of loyal customers and it is a really 
friendly place,” she said. 

Gail McGough, who runs Saxons 
Aquatics, also moved to the market from a 
shop because of the lower overheads. 

As a niche business, she does well. “It is 

a great little market and it would be good 
to get a bit more footfall, but it’s fine,” she 
said. 

And David Hayes who started a vacuum 
repair business on the market last 
September says his fledgling business is 
ticking along nicely. 

“I didn’t actually expect it to be this 
busy,” he said. 

Corrine Fields is also hoping for the best 
after recently starting her new business, 
Bubbles and Bows, specialising in bath 
bombs. 

Corrine already runs her own cleaning 
business but would like to switch all her 
efforts to her market start-up. 

“It is a friendly market and all the traders 
and the management have been 
supportive, so I am hoping word will get 
around and I can make a go of this 

business,” she said. 
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l Market Day: Monday to Saturday 
l Market Rent: from £70 to £440 
l Morley’s claim to fame: Part of 

West Yorkshire’s heavy woollen 
district, Morley was once a proud 
borough in its own right but 
became part of Leeds Metropolitan 
District in the local government 
shake-up of 1974. At one time it 
was famous for the cloth called 
shoddy which was produced there 
and was worn by both sides in the 
American Civil War.

FACTS & FIGURES

Unusually, Morley market has been 
privately run as long as people can 
remember.  

“The traders were very worried when the 
previous operator got into difficulties,” 
said Jordan. There had been little 
investment before the company went into 
liquidation and there were doubts about 
whether a buyer could be found. 

In the end Castlepoint acquired Morley 
and Wellington Market, a similar indoor 
market the company ran in Shropshire. 

“The traders were worried because they 
didn’t know anything about Castlepoint,” 
Jordan said. 

But the good news is that the company 
has invested in the market and more 
funding and improvements are in the 
pipeline. 

They have paid for roof repairs and new 

flooring and a plan to install LED lighting 
has been approved. 

Nirmal and Jordan believe they are the 
right team to take the market forward, 
with Nirmal’s experience managing 
markets and Jordan’s knowledge of the 
market and its traders. 

“We have more than 40 traders and 
before Christmas we were up to 95 per 
cent occupancy,” Nirmal said. 

They are now employing a social media 
expert and interest in the market is on the 
up.  

Nirmal says one issue that affected 
footfall was the pedestrianisation of 
Queen Street some years ago. It meant 
that buses no longer stopped near the 
market. Also, a recent traffic scheme 
affecting Morley Bottoms is creating 
traffic congestion, Nirmal said. Again, a 

problem for the market. 
There is plenty of free parking nearby, 

but that is proving a double edged sword.  
“Free parking is good for the market but 

not when it is for more than an hour or 
two because then commuters will take up 
the spaces all the working day,” he 
explained. 

But Nirmal and Jordan are positive about 
the future of the market, and traders are 
hoping that further investment, new 
traders and more social media will pave 
the way for a brighter future. 

Charles Lillywhite, who has run 
Charlie’s Joint, one of two butchers on the 
market, for 38 years, said: “It is true that 
we don’t have the crowds of shoppers we 
used to have, but it is still a lovely place to 
work. 

“In the old days the workers from the 

Nirmal Bassi (right), the new manager of Morley market, is pictured 
with market officer Jordan Bentley 

Charles Lillywhite has been running one of the the market’s two 
butchers businesses for the past 38 years. Although the market is 
nothing like as busy as it once was, he still loves the market life

At 75, Janet 
Brownsword is still 
running the market’s 
wool and haberdashery 
business which she 
took over 22 years ago

Corrine Fields recently launched her new business called Bubbles and Bows on Morley 
market

David Hayes launched a vacuum repair business on the market last September

Gail McGough has built up a solid customer 
base for her aquatic products and artificial 
flowers business since she set up stall on 
the market five years ago
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We have a number of loca琀ons with great visibility in 
Shopping Centres, Retail Parks and Town Centres across the UK.

 
Give us a call today on 0161 817 5221 op琀on 1 to
 discuss your requirements so we can 昀nd the ideal 

venue for you to set up your new or established business. 

Quote 

NMTFShopp123

to get a 10% discount

o昀 your booking! 

O昀er expires 1st 

May 2022, terms and

condi琀ons may apply.

P RO M OT E  YO U R 
B U S I N E S S  N OW  I N 

O U R  
LO C AT I O N S 

AC RO S S  T H E  U K
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VETERAN market trader Eamonn 
Fitzpatrick, universally known as “Fitzy”, has 
taken on West Northamptonshire Council in 
a David and Goliath battle to prevent the 
market being relocated to a car park while an 
£8.4 million revamp of Market Square is 
carried out. 

The relocation, from August for up to two 
years, would kill off the market, Fitzy says. 

Northampton Market dates from a charter 
granted in 1235 and has taken place 
uninterrupted ever since, apart from the day of 
Princess Diana’s funeral, according to Fitzy, who 
has been selling fruit and veg on the market for 
58 years. 

It once boasted 225 stalls but is now a much 
smaller affair on what is thought to be the 
country’s largest market square. 

The council has secured £8.4 million of 
funding and is planning a major refurbishment 
which will include an impressive water feature, 
new paving, a central walkway, lockable and 
pop-up stalls, a seating area with street food, and 
tree planting. 

But the traders are up in arms because the work 
will mean them relocating to Commercial Street 
car park from August while the work is carried 
out. 

Fitzy said: “Moving us there will kill the 
market. We are in the centre of town near the bus 
station here but there isn’t the footfall on the car 
park and our businesses will die.” 

Fitzy is aiming to collect 20,000 signatures on 
a petition to save the market and he says he will 
take it to Downing Street and if need be chain 

himself to the railings rather than see the market 
disappear. 

One of his customers, Mary Hill, said she 
supported the campaign 100 per cent.  

“The market is our history and heritage and we 
have already lost so much in this town since I 
was a little girl. Now the market is the only 
reason I come into the town centre. It would be 

terrible if we lost that too.” 
Coun Lizzy Bowen, Cabinet Member for 

Economic Development, Town Centre 
Regeneration and Growth, said: “We’re 
temporarily moving the market to a new spot in 
a car park situated on a very busy junction. 

“We’re certain this will increase its visibility 
and potentially bring the market to the attention 
of a whole new audience. We’ll be working with 
the traders every step of the way to make sure 
this move works for them and that they get the 
maximum benefit from it. 

“There are some fantastic traders selling 
excellent produce and services. I would 
encourage everyone who currently uses the 
market to continue supporting it, and those who 
currently don’t to give it a try, either now or in its 
temporary new location.” 

Customer Mary Hill

Hands off our square! 
Fitzy vows to chain himself to Downing Street railings to save Northampton market

Fitzy on his stall 

http://www.lsdpromotions.com
https://www.shoppertainmentmanagement.co.uk
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Thornaby Market may not have that picture postcard, 
chocolate box appeal, but what it lacks in looks it makes 
up for in warmth, friendliness and community spirit. 
Nicola Gould visits a market with a heart of gold

Forget that artisan market in a leafy 
suburb down south. Ignore the an-
cient street market in that historic 

cobbled market square surrounded by 
listed buildings. 

The UK’s best small street market is a 
little known one in the North East town of 
Thornaby on the southern bank of the Tees 
— and that’s official. 

The annual awards of NABMA (National 
Association of British Market Authorities) 
named Thornaby as the UK’s top small 
street market. 

The judges’ decision may have 
confounded other better-known entrants, 
but it came as no surprise to the market 
team, the traders and their loyal customers 
who always knew they were lucky to have 
a market full of warmth, great customer 
service and amazing community spirit. 

Richard Beddard, who runs the market 
with the help of Jon Wilmot, describes 

Thornaby market as exceptional. 
Richard has to be diplomatic because he 

also manages Stockton-on-Tees market, 
dubbed “The Queen of the North” and 
Billingham, another strong community 
market, for Stockton-upon-Tees Borough 
Council. 

But he rates the market in Thornaby, his 
hometown, so highly because it plays to 
its strengths.  

“It really is a great community market in 
the best sense of the word,” Richard said. 

“It’s the traders that make it what it is. The 
customer service they give is second to 
none. Every single trader is so friendly 
and the atmosphere is brilliant. The banter 
and chat is why the locals love the market 
so much.” 

The market has always been at the heart 
of the community and Richard has 
fostered strong links with local schools 
and community groups since he took over 
the running of Stockton Council’s markets 
in 2012. 

That has paid off in terms of bringing a 
younger demographic on to the market.  

“Of the 16 or so new traders we got on 
the market last year, half of them were 
younger traders,” he added. 

The market was launched 42 years ago 
after the town had reinvented itself. North 
Thornaby was the original settlement with 
old terraced houses and a village green. 

A lot of Old Thornaby was knocked 

Richard Beddard is markets and town centre 
cleansing manager for Stockton-on-Tees 
Borough Council with responsibility for its 
three markets. 
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l Market Day: Thursday 
l Market Rent: £19 a pitch 
l Thornaby’s claim to fame: With 

mentions in the Domesday Book, 
Thornaby-on-Tees has grown from a 
small hamlet with a village green to 
a proud town on the southern bank 
of the River Tees in the Borough of 
Stockton-on-Tees. It has a strong 
link to aviation. An airshow featuring 
flying pioneer Gustav Hamel took 
place in the town in 1912 and RAF 
Thornaby  undertook key tasks in 
World War Two, from attacks on 
targets in Europe to air sea 
rescues.

FACTS & FIGURES

n

down when the A66 cut through the 
centre, and as housing estates shot up a 
new town centre was created in South 
Thornaby to serve the burgeoning 
community. 

Back in the 1960s the new town centre 
was the bee’s knees and when Richard 
was a child the Thursday market was a 
massive attraction. 

“There must have been 80 to a hundred 
stalls and it took over all the main square 
and spilled along a car park and beyond,” 
he said. 

The years took their toll and the town 
centre buildings were knocked down and a 
new centre created in 2009 with the 
Pavilion Shopping centre, a new car park 
and an Asda store at its southern end. 

The new centre wasn’t ideal for market 

trading and when Richard took over the 
reins in 2012 it was down to around half a 
dozen traders. 

He built it back up gradually with 
incentives including lower rent and four 
weeks free rent and a free gazebo for new 
traders. 

There are now 20 quality traders on 30 
pitches and despite the fact that there are 
three supermarkets and several value 
stores within 600 metres of the market, it 
is flourishing. 

The traders welcomed the news that their 
market had triumphed in a national award 
scheme, and they all believe it deserves 
top billing. 

Isobel McMahon, named NABMA 
Market Trader Hero of the Year in an 
earlier competition, helps on her dad’s 

fruit and veg business which can trace it 
roots back 70 years to her great-
grandfather Albert. 

“I have been working on this stall for 
eight years now. It’s a great community. 
You see the same faces every week and all 
the traders look after each other.” 

Andy Parks, the fish man for more than 
40 years, said: “It’s a great little market. 
The people are so nice. The only problem 
I have is getting the fish because of Brexit 
and the bad weather which has stopped the 
trawlers going out.” 

With 42 years as the egg man on 
Thornaby market, William Fife is a big 
fan of the market and believes it has 
earned the top slot in any competition. 

“I started here when I was 17,” he said. 
“Every Wednesday I think it’s great 

because I will be on Thornaby market 
tomorrow.” 

Les Dixon, who has been buying eggs 
from William every Thursday for the past 
29 years, said: “It’s a quality product and 
it’s lovely to get out on the market and 
have a chat and contact with people.” 

Another trader who loves Thornaby 
market is Shaun Sweeney who has been 
selling plants and flowers for eight years, 
the last four of them running his own 
business. 

“It’s just a lovely market with very 
friendly people,” he said. 

Matthew Graves is a relative newcomer. 
He started off selling Avon products and 
now sells wild bird food and pet supplies. 

“I’m living the dream on this market,” 
Matthew said. “I love the market life and I 
am busy all the time on this stall.” 

Les Taylorson, who sells Les’s 
Collectibles, agrees. “I specialise in 
collectible coins, football memorabilia and 
collectible badges,” Les said. 

“I fell into this line of work by accident 
and I love it. The atmosphere is calm and 
friendly and it’s so nice to get to know 
your customers.” 

The good news for this bunch of happy 
traders is that things may well get even 
better for Thornaby market. 

Richard said Stockton Council is set to 
receive £23.9 million from the 
Government’s Town Deal Fund to 
improve the town centre. It will include 
investment to improve transport and cycle 
links and a Town Deal Board of key 
stakeholders has been set up to decide 
how to get the best outcome from the 
investment. 

Richard said: “There will be a lot of 
improvements and the market will be at 
the heart of it all.” 

 

William Fife started selling eggs on Thornaby market 42 years ago at just 17 and still loves 
the warm, friendly market atmosphere. His is pictured with Les Dixon who has been buying 
eggs from William for the past 29 years

Les Taylorson is pictured with his trusty assistant Bobby the dog on 
his stall selling collectible coins, badges and football memorabilia

Matthew Graves took over the flourishing bird feed and natural pet 
food business on the market last November and says he is busy 
serving customers all day

At 26, Isobel McMahon is an award-winning fruit and veg trader 
working for the family business started by her great-grandfather 
Albert 70 years ago Andy Parks is the fish man on Thornaby market 

Shaun Sweeney is a big fan of Thornaby where he runs the plants 
and flowers stall
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 ADVERTISERS INDEXFree online business listing
After the online 
joining page, the 
most popular 
section of our 
website is 
MarketNearMe 
— the most 
comprehensive 
online database 
of UK markets

This exclusive offer for NMTF members 
gives them the opportunity to list up to 
four businesses on as many as seven 
markets — it’s easy and absolutely free!

HERE’S HOW: 

1: Go to Members Area 
members.nmtf.co.uk 

2: Sign in 
if it’s your first time your 

username is your email address 

and the password is your 

membership number (you should 

change this later) 

3: At the top of the 
page click on 
membership 
in the drop-down menu click on 

View Your Business Listings 

4: Enter your details 
choose to watch the explanatory 

video or click on Create New, 

then follow the clear instructions

Download/print  Market Times 

This interactive edition of Market Times 
is meant to be read online. But if you 
wish you can download a PDF file and 
then print any section.  
All you have to do is look for and click 
on the download button (pictured).

Proud 
supporters 
of the

Hexagonal 50mm Legs 

Profile Aluminium Joints & Fixings 

5 Adjustable Height Settings 

From 3m x 3m up to 4m x 8m 

Twelve Colour Choices 

Customisation and 

Branding Options Available 

The Gala Shade Pro 50 
Patented Commercial Quality Pop-Up Trade Tent 

www.galatent.co.uk

01709 242 454

Proud Suppliers to Rotherham, Barnsley, Brixton 
Electric Avenue, Keswick, Stone, Croydon, Bassetlaw, 
Tooting and Groupe Geraud Markets 

Exclusive  
10% off 
member Discount* 

*Offer ends April 6th 2022 
**Quote your NMTF membership reference at point of order to gain discount

THE NMTF’s Market Near Me is 
the most comprehensive online 
database of the UK’s retail 
markets. 

But by their very nature markets 
change from time to time — new 
location, different opening days, 
change of staff and management. 

The facility is among the most 
visited sections of the NMTF 
website, so to keep this valuable 
service to both traders and shoppers 
alike as current as possible we need 
your help. 

Any additions or amendments to 
Market Near Me should be 

submitted by operators, but traders 
and shoppers can also help by 
checking a market entry and urging 
the operator to tell us about any 
changes. 

Please check by visiting 
https://www.nmtf.co.uk/market-
near-me and searching for any 
market. 

If something needs amending — 
or in the unlikely event there is no 
listing — operators need to let us 
know by spending a few minutes 
completing an online form 
available here. 

Thanks! 

Operators — check your  
Market Near Me entry to keep it 
fully up to date

mailto: howwecanhelp@chlsolicitors.co.uk
https://members.nmtf.co.uk
http://www.galatent.co.uk
http://www.galatent.co.uk
https://www.nmtf.co.uk/market-near-me
https://www.nmtf.co.uk/market-near-me
https://www.nmtf.co.uk/market-near-me/market-update/
https://www.nmtf.co.uk/market-near-me/market-update/
https://www.nmtf.co.uk/market-near-me/market-update/


Call Us FREE Today
0203 918 8719   

CONTRACT FREE 
CARD MACHINE
No fixed cost, no monthly fees.

Call FREE Today 
Quote “NMTF”

0203 918 8719
Visit multipaymerchantservices.co.uk

✔	 Contract free
✔		 £0 terminal rental
✔		 One off set-up fee £250 + VAT
✔		 	0.5% debit card
✔		 1% credit card
✔		 3p auth fee per transaction 
✔		 £4.99 PCI compliance per month           
✔		 	Same rate for face 2 face as over the 

phone payment 
✔		 	Full sim card usage included within the price 
✔		 	Designed to work at shows and events

Plus, a 
FREE box 
of till rolls 

per terminal
(worth £28.99 

each).

https://www.multipaymerchantservices.co.uk/nmtf

