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Paving the way:
Pavilion Gardens investment
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Town bids for floral glory

Crescent project:
Nearly there?
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Dove Holes hits 
a high note
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INTRODUCTION:
n Pure Peak is the established quality news and 

lifestyle magazine for Buxton and the High Peak. 

n Delivered direct to 4,000 A, B & C1 homes 
around Buxton and Chapel-en-le-Frith.

n Another 6,000 copies are available in key 
locations around the area, including Biggin, 
Castleton, Chapel-en-le-Frith, Chelmorton, 
Chinley, Hartington, Hurdlow, Litton, Pomeroy, 
Tideswell & Whaley Bridge (see map, right).

n Also available online at www.purebuxton.co.uk

n The magazine boasts a high level of editorial 
content, designed to grab the attention of 
readers and to keep the local community in 
touch with current news, views and events.

n Published bimonthly, Pure Buxton has a long 
shelf-life which, coupled with its strong content, 
make it a value-for-money investment for 
advertisers.

n The magazine offers a targeted platform from 
which to raise the profile of your business, 
expand your market and reach out to potential 
customers.

n Pure Buxton is produced by well-established 
Derbyshire-based Merit Publications Ltd, which 
also publishes Pure Peak magazine.

media pack

PURE PEAK: 10,000 copies

Ashford in the Water
Bakewell
Bamford
Barlow
Baslow
Beeley
Biggin
Bradwell
Bretton
Brough
Calver
Castleton
Chatsworth
Chelmorton
Chesterfield
Dore
Darley Dale
Edale
Edensor
Eyam
Foolow
Froggatt

Great Longstone
Grindleford
Hartington
Hassop
Hathersage
Holmesfield
Hope
Hulme End
Little Longstone
Litton
Longshaw
Matlock
Monsal Head
Monyash
Over Haddon
Pilsley
Rowsley
Sheldon
Stoney Middleton
Tansley
Totley
Youlgrave

PURE BUXTON: 10,000 copies

Buxton
Brierlow Bar
Castleton
Chapel-en-le-Frith
Chelmorton
Chinley
Hartington
Higher Buxton
Hurdlow
Litton
Pomeroy
Tideswell
Whaley Bridge

ALSO AVAILABLE ONLINE:

www.purepeak.co.uk

www.purebuxton.co.uk

Merit Publications Distribution
Reaching more than 50,000 readers across the Peak District, High Peak & surrounding areas

THE TEAM:
Pure Peak is produced by a team of experienced professionals...

Steve Caddy is the editorial director and was for many years a specialist writer on the Sheffield Star.  
He also has a wealth of business experience, having run his own successful Sheffield PR company, Merit Media Ltd.
editor@purepeak.co.uk

Lesley Draper is a respected journalist, latterly renowned for her food writing, and also an experienced PR 
consultant. More recently she has specialised in design and layout across both print media and websites. 
lesley@purepeak.co.uk

Jane Lisser, our sales and marketing consultant, has more than 25 years’ experience in newspapers and 
magazines. She specialises in advising clients of the most effective way to showcase their business.
jane@purebuxton.co.uk

BUXTON

BAKEWELL



CONTENT:

At Pure Buxton we take pride in ensuring that content is key — both for ourselves and for our clients.  

Editorial is focused on a number of specialist sections, including: local news... lifestyle... health & beauty...  
business... education... homes & gardens... food & drink... weddings... care & support... arts... and more

 

STRATEGY

Our marketing campaigns are tailored to meet the specific needs of individual clients. 

Pure Buxton takes a cohesive approach, maintaining editorial integrity while meeting the promotional objectives of 
our partners. Professional editorial and design work is included, free of charge, in our promotional packages.

A digital version of Pure Buxton is available to read online – with free hyperlinks to web and email addresses within its 
pages. We do not give direct access to individual stories via the website, thus ensuring that all readers will see adverts 
and sponsorship details as they browse.

The magazine is also supported by dedicated social networking pages, including active promotion on both 
Facebook and Twitter.

MARKETING OPPORTUNITIES:

We work with our supporters to achieve their objectives through a variety of promotional and marketing options. 
Some of these are listed below. For details of rates and data, please see attached ratecard.

To find out more please email: info@purebuxton.co.uk or call (01298) 442013

Advertorial:
Our editorial team is experienced in identifying a company’s key messages and presenting them in a way that grabs 
the attention of readers. Our production team then produces pages designed to showcase each story to its best 
advantage, with the added impact of photos and graphics.

Business Support Package:
We offer a heavily discounted package of editorial and advertising to help businesses raise their profile. This includes 
a full page of editorial for the price of a quarter-page, plus a series of follow-up adverts. 

Advertising:

A wide range of display advertising is available, to suit businesses of all sizes. Professional artwork design is included, 
free of charge, if required.

buxton

purebuxton

Back on track

Peak Rail has a return ticket to Buxton, Steve Caddy reports...
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P
EAK Rail is st

eaming ahead 

with plans to return to 

Buxton, pledging to  

re-establish a presence in the 

town as part of any redevelopment 

of Station Road.

The heritage rail operator is 

currently concentrating its activities 

on extending services from Rowsley 

to Bakewell – but aims to be running 

trains through to Buxton within ten 

years.

And the company will be in the 

town long before then, if th
e 

redevelopment of Nestlé’s Station 

Road site goes ahead. At that point 

it will move back on to the land it 

owns alongside.

“We accept that if a Station Road 

scheme goes ahead, we can’t leave 

our site fenced off and unused,” says 

Peak Rail development director Paul 

Tomlinson. “We will do something, 

even if it’s
 just an information point 

in the short term.”

He adds: “There is no reason why our 

operation can’t exist alongside the 

development of the rest of the site.”

However, future of Nestlé’s land 

remains unclear after commercial 

property developer CPG withdrew 

its unpopular proposals for a 

supermarket-led scheme. 

This summer CPG said it would 

consult the local community over any 

new plan – but none has yet been 

put forward.

In the meantime, local community 

organisations are consulting 

their members over preferred 

development options.

Peak Rail caused a stir w
hen it 

revealed that not only did it stil
l own 

part of the brownfield Station Road 

site, but that it also had a protected 

right of access across Nestlé’s land, 

along the line of the former railway 

track.

In addition, it claims it has a right of 

way from the Buxton Station access 

road to its own site adjacent to the 

Aldi car park.

Peak Rail’s first major enterprise was 

on Station Road, when it leased land 

from British Rail and opened a steam 

rail centre. 

The attraction flourished on what is 

now part of Nestlé’s land in the late 

‘70s and early ‘80s. But the company 

decided to focus its a
ttentions on 

Rowsley and sold off most of its 

Buxton site to the water company in 

the late 1980s.

Now Peak Rail wants to turn the 

clock back, turning Buxton into the 

northern end of a heritage attraction 

that it believes would attract 

thousands of visitors and generate 

millions of pounds for the local 

economy.

“Heritage rail is now a major 

industry of which Peak Rail is a small 

part,” says Paul. “The potential 

benefits are massive: for every £1 

spent at a heritage railway, a further 

£2.90 is spent in the local economy.”

n Meanwhile, it has been revealed 

that High Peak Borough Council may 

buy land behind Buxton Station for 

use as a car park. Freight operator 

DB Schenker wants to dispose of the 

land and is due to start demolishing 

the former engine sheds n

“Heritage rail is now 

a major industry. The 

potential benefits  

are massive...”

ABOVE: NESTLE’S STATION ROAD SITE 

LEFT: THE FORMER ENGINE SHEDS BEHIND BUXTON STATION

T HE cream of the English folk 

music scene will return to 

the Peak District next spring, 

when Buxton hosts its second 

Big Session.
The brainchild of folk rock superstars 

Oysterband, the Big Session had its 

origins in Buxton at an Association 

of Festival Organisers’ conference. 

It launched as a weekend festival 

in Leicester and later convened in 

South Derbyshire and Bexhill-on-Sea 

before returning to Buxton this year 

as a one-day sell-out event.
The inaugural Buxton event 

attracted fans from 192 postcode 

districts – establishing the event as a 

new destination festival.

Demand from the 2016 Big Session 

is already high, with tickets being 

bought by folk fans as far away as 

Dubai. It returns to the Opera House 

and Pavilion Arts Centre over three 

nights and two days next year, from 

April 29 to May 1.The programme features concerts 

by Oysterband with June Tabor and 

Sam Carter; Seth Lakeman supported 

by Lucy Ward; Edward II; Will Pound 

and Eddy Jay; and the Emily Portman 

Trio. 

There’ll also be a beer hall hosting 

a festival of more than 100 real ales 

and providing the setting for the Big 

Session Ceilidh with the Oysterband 

and guests, and music sessions 

throughout the weekend led by Big 

Session concert artists. 
Fringe activities include a Saturday 

morning birding trip to the Goyt 

Valley to look for pied flycatchers, 

while the 11:49 from Manchester 

Piccadilly to Buxton the same day will 

be a dedicated Folk Train with music, 

arriving in time for the afternoon 

session. 
On Sunday morning, Oysterband’s 

John Jones leads a ramble in the 

hills around the town. Musicians are 

welcome to join the open sessions: 

an instrument cloakroom service is 

provided.
Weekend tickets cost from £86, 

including booking fee, for admission 

to all five concerts, the ceilidh, and 

all sessions and fringe activities. 

Passengers on the Folk Train and the 

birdwatching bus trip will pay the 

normal fare.  
Further details from www.

buxtonoperahouse.org.uk, (01298) 

72190. Follow the event on Twitter  

@BigSessionFest n PROGRAMMEFriday 7:30pm, Pavilion Arts Centre: 

Edward II – English roots meets 

reggae supergroup. 
Saturday 5pm, Pavilion Arts Centre: 

Will Pound and Eddy Jay – 

harmonica and accordion wizardry.

Saturday 7:30pm, Opera House: 

Oysterband with June Tabor + 

Sam Carter – the beating heart of 

Big Session, Oysterband with the 

outstanding songstress and the 

finest fingerpicking guitarist of his 

generation.Sunday 2pm, Beer Hall: 

Big Session Ceilidh with Oysterband 

and guestsSunday 5pm, Pavilion Arts Centre: 

Emily Portman Trio – one of the folk 

scene’s most beguiling presence.

Sunday 7:30pm, Opera House: 

Seth Lakeman + Lucy Ward – the 

west country singer-songwriter and 

his powerful band, supported by 

Derbyshire’s own rising star.

purearts
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An even bigger session

This year’s popular folk festival has them coming back for more...

purebusiness

M
ANUFACTURERS 

and other 

businesses 

in the High 

Peak are being offered 

an opportunity to broach 

new markets in Taiwan as 

the country’s ambassador 

prepares for an official visit 

to Buxton.

Doctor Chih-Kung Liu will 

lead a small delegation 

on December 3 and 4 

following an invitation 

from High Peak MP 

Andrew Bingham.

“I met the Ambassador 

some weeks ago and we 

were discussing trade and 

exporting. He told me that 

he was keen to build links 

with areas across the UK to 

promote possible business 

opportunities,” says 

Andrew. 

“I explained to him that, 

despite our rural image, we 

have a lot of high quality 

manufacturing companies 

across the High Peak, as 

well as a fantastic offer for 

visitors.”

The visit is being supported 

by the University of Derby, 

which will host two events. 

The Taiwanese party will 

also visit Buxton Opera 

House and Speedwell 

Cavern in Castleton as 

members are keen to look 

at what the High Peak can 

offer tourists from the Far 

East.

As well as attending 

a dinner with local 

companies, the embassy 

team will tour the Health 

and Safety Laboratory at 

Harpur Hill and Buxton 

Water’s bottling plant at 

Waterswallows. 

“I hope the visit will 

give some of our High 

Peak companies a real 

opportunity and the 

contacts to explore 

potential new business 

leads,” says Andrew. 

“I have always been on 

the side of small businesses 

and this is just one way 

that I can use my position 

to try and help. I don’t 

think we’ve ever had 

an ambassador visit the 

High Peak and I hope this 

is a fruitful one for all 

concerned” n

B
UXTON Press 

has scooped top 

honours for a 

record-breaking 

third time at the UK print 

industry’s annual oscars.

The family-owned business 

was crowned Printing 

Company of the Year in 

the PrintWeek Awards. 

In addition to taking the 

title three times, Buxton 

Press has been a finalist for 

the past 11 years and has 

been highly commended 

eight times.  

According to the judging 

panel, the company 

regained the trophy it last 

won in 2011 thanks to 

sustained growth in both 

sales and profits that make 

it a fantastic business at 

every level. 

“As you can imagine, 

it was with immense 

pride that I accepted the 

trophy on behalf of all at 

Buxton – our success is very 

much a team effort,” says 

managing director Kirk 

Galloway.

The Palace Road-based 

business employs 134 

staff and currently deals 

with more than 630 

titles, printing over 54 

million magazines a year 

– including 100,000 copies 

of Pure Buxton and Pure 

Bakewell.

“Our focus, in order to 

be competitive in a very 

competitive industry, has 

been to have the very best 

machinery we can. Our 

strategy has always been 

to invest in technology but 

only if the company can 

afford it,” says Kirk.

The business, launched in 

the 1930s, is very much 

a hands-on operation. 

Says Kirk: “I know every 

employee. If you lose 

touch with your business, 

you will lose your business. 

We’re in it for the long 

term, which is why we’ve 

done so well so often” n

46

Trade delegation in town

Triple top for Pure’s printer

Visit by Taiwan’s ambassador could open new doors for business

Buxton Press wins key national award for a record-breaking third time...

ABOVE: KIRK PROUDLY HOLDING THE COVETED AWARD, SURROUNDED 

BY TEAM BUXTON AND JOINED BY AWARDS HOST GYLES BRANDRETH.

ABOVE: DR CHIH-KUNG LIU;  

ANDREW BINGHAM MP

purefood&drink

ABOVE: HEAD CHEF AND CO-OWNER CARL RILEY IN THE MAIN RESTAURANT

50

WHAT makes a really 
good restaurant? 
It’s a simple enough 
question, but one that’s surprisingly tricky to answer.

There are three basic essentials: good food, good service and a good atmosphere. Tick all those boxes and you’re on to a winner. But Riley’s in Bakewell has gone one better, with a magic ingredient that transforms good into great: teamwork.

It means that diners arrive to a warm, professional welcome, whether they’re calling in for morning coffee, afternoon tea, a glass of wine (or two), or a full-blown evening meal.

It means they can escape from the pressures of everyday life...  Those looking for a bar chair and a window seat to read the paper and watch the world go by can choose the Bridge Street end. If you want a civilised lunch and a chance to relax, pick the sunny central lounge bar with its roof lantern and comfy leather sofas.

But if you’re in search of fine dining and authentic character, you can’t beat the main restaurant, with its stone walls, oak beams and rich wood panelling that once graced historic Hardwick Hall.

And the food… This is where teamwork really comes into its own. Not just because co-owner and head chef Carl Riley has hand-picked his kitchen brigade, but because his key supplier is also his business partner.

Carl, one of the top chefs in the area, has joined forces with New Close, one of Bakewell’s leading farms, to create a formidable team.

All beef, lamb and pork used on the premises is bred either on the farm at Over Haddon or on neighbouring land. It is aged and butchered by farmer Jim Armstrong and his two sons, Tom and Ed. 

They also have their own processing kitchen, where they dry cure bacon and gammon, hand make sausages, potted meat and black pudding and bake meat pies, fresh every morning.

The latest addition to the Riley’s menu means they are also stepping into the spotlight – cutting steaks to order, straight from the butcher’s block, as part of a weekly steak night each Thursday.

The New Close team has also been working with Michelin-starred chef Nigel Haworth to present new-style trimmed steaks for enhanced flavour and succulence.

It’s all part of an ethos which chimes well with Carl, who has had his eyes firmly set on quality since getting his first job, aged 14, as a waiter at Hassop Hall. 

It wasn’t long before he discovered his vocation: “I used to go in early and help the chefs – they were the real rock stars,” he says.

He went on to train at High Peak College, then honed his skills at Chatsworth and respected restaurants around the area until landing his first head chef’s post – still aged just 24 – at Master Chef Richard Smith’s Catch in Sheffield.

Recipe for 
success
The team behind the Peak’s newest restaurant has come up with a winning formula, Lesley Draper discovers...

My 
  favourite         things

JANE CROWTHER WAS BORN 

IN DERBYSHIRE BUT SPENT HER 

CHILDHOOD MOVING ALL OVER THE 

COUNTRY WITH HER FAMILY. AFTER 

A SPELL IN NEW ZEALAND, SHE 

HAS FINALLY SETTLED IN BUXTON 

WITH HUSBAND JULIAN. LOOKING 

FOR A NEW BUSINESS PROJECT, 

SHE BOUGHT AN OLD GEORGIAN 

APARTMENT WHICH SHE HAS 

RESTORED AND REFURBISHED AND 

NOW LETS IT OUT AS THE REGENCY, 

A LUXURY HOLIDAY HOME.

Holiday landlady Jane Crowther gives us 

a guided tour of the things she likes best 

about Buxton...

purelifestyle
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I  was born in Chesterfield, but 

my dad was a mining engineer, 

so we lived all over the country 

when I was a child. I moved 

house 17 times in my first 17 years!
By the time I met my husband, 

Julian, on a works skiing trip to 

Aviemore, I’d had enough of moving 

and I swore I’d never do that to my 

children. So when we got married 

we eventually settled in Congleton, 

and that’s where our two sons grew 

up.

We satisfied our wanderlust by 

sailing – that’s our hobby and we 

spent many happy holidays exploring 

aboard our yacht, which was moored 

on the Menai Straits off Anglesey.continued overleaf...



FEEDBACK:

“Thank you for the fabulous article, we have had lots of positive feedback from it. At least three customers last week 
came through the door with the magazine in their hand and a chap from London who has only just moved to Buxton 
saw the article too and came to view kitchens yesterday.”

Jenny Bradbury, Buxton Woodworks

“We had tried other press and radio advertising, but I wasn’t convinced we were getting value for money. Our first 
advert in Pure was a bit of an experiment, but we were delighted by how many new customers came through the 
door and a couple of years on, we’re still getting a good response. It’s money well spent.”

Peter Stokes, MD, World of Power

“We started advertising in Pure Buxton a couple of years ago and the response we had from the first has been 
fantastic! After each issue we get new people visiting our shop; it never fails to attract at least two or three new 
customers.” 

Angela Bennison, Famous Names Furniture

“The response from our feature was outstanding. I have previously advertised in the local paper, Yellow Pages and Yell 
and the interest and immediate response I got from potential customers this time was far better. The look and feel 
of the magazine is high quality and when I called on customers to price new contracts it was great to see them with 
the page open on my feature.”

Mark Sidebottom, Peakcraft

“Advertising with Pure Buxton is an absolute necessity for businesses in and around Buxton. Being a hotel and a 
restaurant we need to reach our local community and potential visitors to the area and Pure works for both of these 
markets. Steve and Lesley take a lot of the stress out of advert design and are an absolute pleasure to work with.”

Sally Burton, Old Hall Hotel, Buxton

“We have advertised in Pure from its very first issue. We select it for several reasons – the quality of the printing which is 
an important factor when reproducing artwork; it allows us to keep local people informed about our exhibitions; it’s a 
very good read! Unlike other free magazines, it contains relevant news about the town and interesting articles about 
local people.” 

Pauline Townsend, High Peak Artists

“Our feature in Pure Bakewell has definitely brought new customers through the doors, and this must be have been 
helped by the magazine’s very widespread distribution. I was overwhelmed at how many outlets distribute your 
magazine in and around Bakewell - the team at Pure are doing a stirling job! A very big thank you.”

Michael Goodwin, Michael Arthur Kitchens, Matlock

CONTACT:

For more details about Pure Buxton, or to discuss promotional requirements, please contact us...

email: editor@purebuxton.co.uk

tel: (01298) 442013

mob: 07951 399 995

L i f e s t y l e  i n  B u x t o n  &  t h e  h e a r t  o f  t h e  P e a k  D i s t r i c t

buxton


