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SOCIAL SCENE WESC FOUNDATION OPENS SOCIAL ENTERPRISE SHOP

T he Right Honourable Hugo
Swire, MP for East Devon, cut
the ribbon to officially mark

the opening of a new social enterprise
charity shop for the WESC Found-
at i o n .

The shop, the Specialist Centre for
Visual Impairment is located on the
busy high street in Sidmouth.

This is the fourth social enterprise
for the Exeter-based charity with oth-
er outlets at Heavitree (Exeter),
Honiton and Exmouth, selling a large
range of quality items including elec-
trical goods.

Following the official opening, VIP
guests including local councillors
joined WESC staff and people being
helped by the foundation for a light
lunch at the Kingswood & Devoran
Hotel located on the seafront.

A number of presentations were
given where guests learned more
about the services provided by the
WESC Foundation and how, through
their social enterprises, visually im-
paired people are given the invalu-
able opportunity to gain work-based
skills in a real retail environment.
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World first as Cornish firm brews
up a storm with new tea capsule

A small growing tea company
has become the first in the
world to launch a tea cap-

sule that is compatible with Ne-
spresso-style coffee machines.

The Captain’s Choice tea capsule
was created by Cornwall-based
Cornish Tea in collaboration with
kitchen appliance company Dur-
alit.

Duncan Bond, one of the directors
at Cornish Tea said the idea was to
deliver a top-quality cup of tea at the
touch of a button without having to
boil the kettle or waiting for tea to
b rew.

He said: “We are terrifically
proud to be the first tea brand in the
world to be launching a Ne-
spresso-compatible tea capsule – it
has never been done before, and it
has tremendous global potential.

“When teabags were first intro-
duced people said they’d never
catch on – now they are 97 per cent of

the market. This could have a similar
impact.”

Leslie Gort-Barten, Dualit’s man-
aging director, said he became in-

trigued by the possibility of adapting
the Nespresso technology to make
fine tea, as well as coffee.

After much experimentation he fi-
nally developed the patented ‘p re s -
sure drop’ capsule which instantly
extracts the finest flavour from the
l e ave s.

He worked with Cornish Tea and
its Captain’s Choice which is grown
on a single estate in east Africa.

Cornish Tea is fast becoming one of
Cor nwall’s worst-kept secrets.

Founded in October 2012 by Mr
Bond and his co-director – and neph-
ew – Tom Pennington, they took on
the market giants with Smuggler’s
Brew everyday teabags, a premium
blend priced to compete with leading
market brands.

The mellow and well-rounded fla-
vour and the bright and cheerful
branding referencing iconic Cornish
landmarks were a big hit with locals
and holiday-makers alike, and the tea

has since been snapped up by Tesco
and Sainsbury’s regionally, Duchy
Estates, the National Trust and Vir-
gin and Jamie Oliver restaurants and
delis nationally.

The family firm has since diver-
sified into Cornish Coffee ground
coffee, ‘bean to cup’ expresso ma-
chines and catering supplies, tripling
turnover year on year. Dualit was
attracted by the firm’s ‘new kid on the
bl o ck ’ entrepreneurial spirit and the
pair are thrilled to be involved in a
ground-breaking venture with a po-
tentially huge market, both among
householders and the hotel and ca-
tering trade.

Mr Pennington said: “This is a
really exciting breakthrough – m a ny
of our consumers lead busy lives and
this is not only incredibly conveni-
ent; the quality of the cup of tea from
our capsule is absolutely, scientific-
ally consistent every time, no matter
where you are in the world.”

By Olivier Vergnault

A Cornish garden designer has been recognised
for a scheme to revitalise Plymouth civic centre.

Jo Midwinter, who graduated last year from
HND Garden and Landscape Design from Duchy
College and was taught by TV ‘city gardener’ M at t
James, has won the Society of Garden Designers
Student Award.

It recognises the country’s most promising new
d e s i g n e r s.

Jo was recognised for her final coursework
project to breathe new life into Plymouth’s un-
loved Geoffrey Jellicoe post-war urban landscape.
The civic centre square was originally designed to
evoke a spirit of optimism in the modern era.

Jo designed a scheme with ‘new perennial’
planting to create a vibrant municipal space.

Jo, 57, who lives with her husband near Pad-
stow, decided to follow her dream of becoming a
garden designer after a lifelong career in edu-
cational software development.

She said: “I have always designed gardens for
family and friends but when my children finished
university and the finances eased, I was really
able to go for it.

“It is challenging setting up your own business
but when you really care about something, you
just have to go for it.

“I could have easily have settled for another 10
years in software without ever realising how
happy this would make me.”

Jo specialises in combining contemporary hard
landscape planting schemes that will tolerate
harsh Cornish coastal conditions. She said her

background in computers has helped in her latest
ve n t u re.

“You think that with gardens, you will be

outside digging but a lot of it is computer-based. I
use software to create gardens in 3D to show the
layout and the planting so that clients can un-
derstand what the garden will look like.”

Jo received her award at a ceremony attended
by top designers including Jo Swift and Dan
Pe a r s o n .

She said: “As soon as I collected the award, I sat
back down and the organisers gave me a bottle of
champagne and told me to celebrate.

“It has meant so much to me because it is a
validation of my work and people have been very
kind, supportive and friendly.”

Jo said a career change later in life can be
ch a l l e n g i n g .

“At 57, I was too old to become an apprentice and
I have worked really hard to plough my own
furrow. My life has changed so much in the last
three years. It is so much more fun.”

Jo ’s award-winning design for Plymouth Civic Centre

Somerset raises
profile with TV
advert success
The profile of Somerset as a business
destination has been given a boost in
a London ad campaign.

A Seize the Opportunity advert,
commissioned by inward investment
organisation Into Somerset, high-
lighted business people and busi-
nesses based in the county, including
Dra gons’ Den star Deborah Meaden,
G l a s t o n bu r y ’s Michael Eavis and the
global helicopter manufacturer
A g u s t a We s t l a n d .

Targeting audiences within the
M25, it featured on ITV Player and 4
on Demand from the end of October
until the beginning of December last
year, with a second wave on ITV
Player throughout January 2015.

The advert was viewed more than
655,000 times across the two catch-up
TV platforms, with the second phase
in January generating a 400 per cent
increase in website traffic. In ad-
dition, the advert generated almost
1,900 extra views via YouTube. Into
Somerset’s Twitter following also in-
creased significantly.

Into Somerset project co-ordinator
Lottie Francis said: “This is the first
time TV advertising has been used to
promote Somerset’s business creden-
tials and it’s proved to be a big suc-
cess. We’ve had unprecedented levels
of interest online. It has undoubtedly
helped to raise awareness of the
c o u n t y. ”

Steins praised
for supporting
app re nt ice s h ip s
The Seafood Restaurant owned by
Rick and Jill Stein has been honoured
for its support for apprentices.

The Padstow restaurant has
trained 60 apprentices over a sev-
en-year partnership with Truro and
Penwith College Business.

Now it has won an Apprenticeships
4 England Apprenticeship Employer
Award to recognise its inspirational
approach to apprenticeships. Truro
and Penwith College Business has 10
apprentices placed at The Seafood
Restaurant on the Level 2 Profes-
sional Cookery Apprenticeship.

Tamsyn Harris, Head of Truro and
Penwith College Business said: “It is
a privilege to be working alongside
an organisation that really invests
and believes in providing opportun-
ities for all, as well as working ex-
tremely hard to ensure apprentices
are the very best as what they do.”

Former alumni of the scheme in-
clude MasterChef 2008 champion
James Nathan, who is now executive
chef at The Green Room restaurant at
Retallack Resort and Spa.
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