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Lifeboats
Port Isaac Lifeboat Station

Annual Lifeboat Service

Sunday June 9th 
12.30pm on Port Isaac Platt 

followed by Cream Tea & 
Refreshments in the Boathouse

FIRE ENGINE TO KOSOVO
We despatched about 70 bags of knitting, blankets, shoes 
etc 3 weeks ago and (I think) it's all arrived at it's 
destination.

So a HUGE thank you to everyone who donated and 
knitted. I'm sure Elizabeth will send some pics of the 
pieces being handed out in due course.

Please continue to knit and donate, everything eventually 
finds its way to the right place!

THEY DID IT!
In November 2017, Port Isaac RNLI were invited to set up an 

appeal fund with a target of £52,000 in order to cover the cost of 
replacing their existing D class lifeboat nearing the end of her 
operational life. Ahead of schedule and in little over a year, that 
amount was successfully raised. The volunteer fundraising 
committee were then pleased to announce an extension of the 
Port Isaac RNLI Lifeboat Appeal to cover funding for the new 
Lifeboat's equipment, operational costs and premises when due 
to enter service in September this year.

The extension to this appeal has been led by Port Isaac's Virgin 
Money London Marathon Team. The team is made up of past 
and present volunteer crew members and partners - former 
crew member Greg Hingley, helm Ian Johnson, wife of helm 
Clair Johnson, wife of LA and former committee member Carol 
Hambly and Launching Authority (LA) Richard Hambly. They 
have spent many months training hard and carrying out various 
fund raising events to meet their £8,800 target. Events included 
a Race Night held at Port Isaac Village Hall which raised £1307 
as well as a sweepstake to guess the combined marathon 
running time of the Port Isaac RNLI team, and at the time of 
writing they have exceeded their target and have nearly 
reached £10,000.

“a fantastic event to be involved in and the 
support both in London and from Cornwall really 

helped in getting us all to the finishing line!!” 
Richard Hambly 

The team completed the marathon with a combined time of 31 
hours 31 minutes and 21 seconds and have so far raised an 
amazing £9,459.64. Those wishing to make a donation can still 
do so via justgiving.com https://www.justgiving.com/ 
fundraising/port-isaac-marathan-runners











 

Chef Lanyon gets 
messy!!

Well apparently the “Hot Spanish Plume” is meant to be coming our way 
and giving Cornwall a fantastically hot summer! So on this understanding, 
this month is “Salad Month” and we are making ...

Asparagus Mess ape

This quick and easy dish consists of:
Four sheets of dried lasagne
A good handful of Cornish Asparagus

All you need to do is:
Cook the lasagne sheets and asparagus in a pan of boiling,
salted water until the lasagne sheets are floppy and the

2 tbsp creme fraiche 
Zest and juice of a lemon
Parmesan shavings, oilive oil and salt & pepper medium heat.

asparagus is tender. The asparagus will cook first so remove 
the spears when tender and fry in a little olive oil over a

After a minute season the asparagus and then add the creme 
fraiche, a squeeze of lemon juice and a sprinkling of parmesan 
shavings. Afer one minute remove from the heat and mix 
thoroughly.
Roughly arrange two of the asparagus sheets on a plate so 
they crumpled and uneven. Spoon on half the asparagus 
mixture and then cover with the remainder of the asparagus 
mix. Finish with the lemon zest, olive oil and parmesan 
shavings.

This dish is light and delicious but even better 
topped with a lightly poached egg. Ansum!

Kim's take on 
Port Isaac Crab Linguine

200g White Crab Meat
400g Brown Crab Meat

80-100g dry Linguine per person
2tbsp low fat Creme Fraiche

1 chilli deseeded
Salt and pepper
2 Lemons
I bulb Fennel optional

Obviously purchase your fresh crab meat from one of our fabulous local crab shops!

This recipe uses twice as much brown meat as white - the brown meat is essentially 
the sauce and where all the flavour is.

This is supposed to serve 4 but of course our crab is so good you may want more 
for four people or just make this amount for 2 or 3 people,

Put your linguine on to boil as per instructions on the packet. Meanwhile, in another large pan very gently warm the finely 
sliced fennel, with the finely chopped chilli. Of course if you like it hotter you can add more chilli.

Add the grated rind of one lemon and lemon juice and warm gently until wilted and warmed through. Then add the brown 
crab meat and the creme fraiche. Just warm through - do not boil or keep cooking as it will overcook.

Once pasta is cooked drain and return to the hot pan. Add a couple of tablespoons of the pasta water to the brown crab 
meat mixture and half the white crab meat, stir and then add this sauce to the pasta.

Stir through and serve into bowls then sprinkle the other half the white meat over each serving - it will warm through from the 
hot pasta and hopefully not overcook. Be gentle with your crab. It is fresh it only needs warming. Serve with lemon quarters 
and chunks of fresh bread.

This is delicious and should be quicker than most fast food
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GARDEN OF EDEN f 
LANDSCAPING & BUILDING SERVICES 

Stonework • Patios • Drives • Ponds 
Hard & Soft Landscaping 

Garden & Property Maintenance 
General Building • Bespoke Garden Rooms

01208 851916 or 07970 919389 (mobile)

email: jimdyer70@gmail.com

PAUL HONEY
PAINTER & DECORATOR 

INTERIOR & EXTERIOR MAINTENANCE,
WALL & FLOOR TILING, ARTEXING, 

COVING & WALLPAPERING

Tel: 01208 881122 
Mob: 07773 305626
PHONEY2470BTINTERNET.COM

Juliette Bridge
Nutritional Therapist Dip CNM mANP

Want to improve your own health and lifestyle approach? 
Looking for positive change?

Let me support you on your journey.

Email: juliette@thebodyworkshop.life 
www.thebodyworkshop.life 

07913 113 767

THOMAS 
HAWKEN 

SERVICES 
grass cutting, strimming

& trimming, painting 
inside & out 

stone hedging, all small 
jobs around the home 

POLTREWORGEY
FARM

01208 880275 / 
07812 032333

f

www.longcrosshotel.co.uk
E: info@longcrosshotel.co.uk

■TheLongcross
Hotel, Restaurant & Gardens

Trelights, Port Isaac,
Cornwall PL29 3TF

T: 01208 880243

OPEN DAILY FOR MORNING COFFEE, LUNCHES, CREAM TEAS AND EVENING MEALS

PANORAMIC SEA VIEWS FROM OUR TERRACE, 3 ACRES VICTORIAN GARDENS, CHILDREN’S PLAY AREA
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Your first step in property preservation and maintenance

Carpentry • 
Property Care • 

Kitchens • 
Bathrooms • 

Vinyl Flooring • 
Door Maintenance •

T: 01208 841 $28
M: 07816 899 649

Nicola Vickery Interiors
Your concept, my expertise

T. (01208) 881399
www.nicolavickeryinteriors.co.uk

Roman blinds, curtains, voile blinds, 
cushions, upholstery all traditionally 
handmade in Port Isaac.

Full interior design, property buying 
& project management service.

PORT ISAAC 
VILLAGE HALL HIRE
NON-PROFIT MAKING PARISH 
CLUBS, ORGANISATIONS/ 
GROUPS/ ASSOCIATIONS etc, 
FUNDRAISING EVENTS, 
CHILDREN’S PARTIES (age 10 
and under) - £5 per hour - £50 
for 24 hrs
GENERAL USERS/ 
COMMERCIAL EVENTS - £10 
per hour - £125 for 24hrs

For full details or to make a 
booking contact Dee on 

01208 880905 or email her 
dee54@mac.com

Your Hall for 
YOU to Use

c^ort cfcaac cPo

OPEN EVERY DAY
/ from 9am /

1/
for Full Cornish Breakfast and much more

Chapel Cafe is available for group evening bookings 
Call 01208 881300

This month we are launching our new Afternoon Tea 
£14.50 per person - includes a full sandwich, a selection of cakes, 

a cream tea and a bottomless teapot
For tables of six or more bookings are 

J advisable - please call 01208 880300
ITHEITI, 11 "i" ' ------ ■a.i s --------- ■ ■■

Exciting NEW stock throughout 
the shop: Spring fashions and 

handbags, pottery, giftware and 
______children's clothing______

Roscarrock Hill, Port Isaac
Pottery/Retail 01208 880625 Chapel Cafe 01208 881300
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T.F. GRILLS 
and Sons 

Building and Carpentry 
Painting and Decorating 

Free Estimates
Telephone: 01208 880094 

07875 221222 
email: 

markcgrills@googlemail.com

PIZZERIA
1 0 New Road, Port Isaac - next to Trelawney Garage

01208 881384 Find us on H

Local Guide Books & Maps available at 
Secrets, Port Isaac

Full Grooming 
Hand Stripping 

Just Wash & Dry 
ntroducing Puppies 

to first groom 
fully insured

by Trudie Further info & prices 
Crowdy 07925 077414

at
Treswarrow info@rockdoggrooming.co.uk

Western Supply
Timber - Building Materials - Roofing - Landscaping • 
Plumbing - Electrical - Paint & Decorating Products

Atlantic Road, Delabole, PL33 9DN -
1:01840 212580 J

1—' vwvww.westernsupply.co.uk "—'

Abode Cornwall
A brand new and dynamic approach to 

holiday lettings and property sales

Currently seeking new properties to join 
our exclusive portfolio

Attractive introductory rate for new clients

Contact Sam Williams on 01208 804099
www.abodecornwall.co.uk
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FRESH FROM 
THE SEA

Sustainably caught Lobster and 
Crab, landed daily in Port Isaac 
and delivered straight to our 
shop at the top of the hill.

Available cooked, dressed, in a 
sandwich, boxed to take home 

or even live.
A selection of seasonal wet fish 

from Cornish Day Boats - 
members of the Responsible 

Fishing Scheme 
Come and see us for a 

handpicked Crab Sandwich 
or a Lobster salad and 

glass of wine

18 New Road, Port Isaac, PL29 3SB 
www.fres hfromthesea .co.uk 

Tel: 01208 880849

BRIGHT SOLUTIONS
Tony Bright

Painter & Decorator
CITY & GUILDS QUALIFIED 

External & Internal
Friendly Professional Service
References supplied on request 

01840 213694 / 07765 632164 
TONY.BRIGHT@HOTMAIL.CO.UK

MEW Bl

Steve
Mike

012

©

COTTAGESFor more information and free impartial advice 01208 607700 
www.toadhallcottages.co.uk

QUALITY 
ACCREDITED

AGENCY

2018

Gold 
Trusted 
Service 
★ ★ ★ ★ ★ 
feefo**

www.thisisnorthcornwall.co.uk

S R HEWETT

OUR SERVICES

HEWETT

electrical contractors

'2- FREE ESTIMATES

FREE ESTIMATES

WHY CHOOSE US
Affordable Pricing 
Excellent Customer Service

• New builds • Re-wires
• A/V Installations • Lighting design
• Maintenance • Consumer unit upgrades
• Repairs • and much more... k

Safe Work Practices

Quality Workmanship -gfi

W napit

WWW.SRHEWEHANOSON.CO.uk I CALL: 07841521782 | EMAIL: INFO@SRHEWEHANDSON.CO.UK
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