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W E L C O M E
POSITIVE PRESS
GYone is a positive, inspirational and 
community-based magazine, featuring real 
people with real stories, presented in a fresh, 
stylish and easy-to-read design.  
We celebrate you.

WHY ADVERTISE IN GYone?
Guaranteed distribution
The magazine is distributed with the
Guernsey Press as well as being available
separately from a range of retail outlets, 
newsagents, garages and all M&S branches 
locally.

Long shelf life
Since GYone is published four times a year, 
each issue is circulated for up to three months, 
thereby maximising the opportunities for your 
advert to be seen.

High quality
The thick, glossy paper and full-colour 
precision printing gives adverts a different 
look than is possible in a newspaper and 
allows for your business to be promoted at its 
best.

Packages
As part of the Guernsey Press stable of 
publications, we are able to offer competitive 
cross-publication packages to include 
advertising in the magazine, newspaper, 
supplements and online.

Monthly special features
Lifestyle, fashion, sports, health & beauty, 
charity and local buisness.

CONTACTS
EDITOR  
Susie Campanella 
SCampanella@guernseypress.com 
240242 

PHOTOGRAPHY 
Peter Frankland 
Pictures@guernseypress.com

Sophie Rabey 
SRabey@guernseypress.com

Adrian Miller 
AMiller@guernseypress.com

ADVERTISING  
Susie Campanella

Sylvia King 
SKing@guernseypress.com

240218

Ash Miles 
AMiles@guernseypress.com 

240245

DESIGN 
Andrea Labat 
inhous@guernseypress.com

Prime positions. Front and back cover 
£1050 
Inside front and back 
£950 

DPS
£1200

Full page 
£800 
Half page 
£500

Quarter page 
£300

Sponsor strip advert 
£300 per page 
Product placement in our product pages
starts at £150

Photo shoot 
P.O.A. 
Directory pages
£90 per issue or £350 for the year. Extra 10% 
for prepayment. 
Free design and two copy changes included.  
Size 63mm x 94mm

10% discount for a year’s commitment on any 
of the above. 

Full page advert
210mm x 297mm

 

Half page 
landscape  

white space
167mm x 120mm

Sponsor strip
167mm x 40mm

SIZES

Please supply all artwork in CMYK and add 3mm bleed to full page adverts.

RATES

Half 
page 

portrait
white 
space

83mm x 
250mm

Quarter page 
white space

83mm x 120mm

RATES AND DEADLINES

DEADLINES AND DISTRIBUTION DATES

Copy deadline Distribution date 

12 March 13 April

11 June 13 July

6 August 7 September

29 October 30 November
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GUERNSEY’S PREMIER LIFESTYLE MAGAZINE 

Cliff top 
mermaids

#GUERNSEY 

TOGETHER
Nicola Brink 
tells us how it 

was for her

DIY 
GARDENSGARDENS

Herbtastic 
tips 

and recipes

Stunning summer shoot
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With many ways to 
heat your pool 
in Guernsey’s 

climate, Air Source Heat 
Pumps (ASHP) stand out 
from the crowd as being 
the cheapest to run for the 
heat output energy they 
produce.

Every new pool Lotus 
Pools built in 2018 was 
installed with an ASHP as 
the primary form of pool 
heating. Coupled with a 
good pool cover, no other 
energy source can rival 
their low running cost to 
keep your pool lovely and 
warm.

How do Air Source Heat 
Pumps work?
An air source heat pump 
is a unit that extracts 
temperature from the air, 
and transfers this into heat 
for your pool water. They 
come in various physical 
dimensions and power 
outputs to suit your pool 
and desired temperature. 
Ideally, they need to sit as 
close to your plant room 
equipment as possible, but 
outside with a bit of room to 
breathe.

Heat pumps use electricity 
to capture heat and move it 
from one place to another. 
They do not generate heat, 
so rely on air temperature 
to warm your water. Having 
said this, we have proven 
examples of ASHPs even 
working in December 
keeping outdoor pools 
warm.

The cooler the outside air 
they draw in, the more 
energy they use. However, 
since most people use 
outdoor swimming pools 
during warm and mild 
weather, this usually isn’t 
an issue.

Not just for new pools
If you already have a pool 
you’ll be more than aware 
of the cost of heating it, 
especially if using an oil or 
gas boiler.

An air source heat pump 
can either replace your 
boiler altogether, or they 
can be added alongside to 
complement your existing 
pool heating, providing a 
more efficient way to warm 
your water.

Output 5x the input!
Our range of Duratech 
Durapro heatpumps 
consume at most a fifth of 
their output. For example a 
21kW output model, drinks 
just ~4kW of electricity 
when running hard. If 
the sun is shining and its 
typical swimming season 
the consumption is even 
less for the same output.

Can your oil or gas boiler 
do that? Most boilers are 
marketed as something like 
‘90%-95% efficient’ when 
new. Durapro heatpumps 
would measure 500% in 
comparison.

Please contact the Lotus 
Pools team on 07839 249600 
or office@lotuspools.gg for 
more information. 

LOTUS POOLS 
ARE BIG FANS 
OF ‘AIR SOURCE 
HEAT PUMPS’
Upgrade your pool heating 
today, and heat your pool 
for less tomorrow

FULL PAGE ADVERT

PRESS RELEASES
GYone is the 
ideal platform to 
guarantee your 
PR is covered. 
Talk to our team 
about these 
opportunities.

ADVERTISING OPPORTUNITIES
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Soundtrack - Bose Frame Alto, £169.95

Soundtrack - Revival uno, £124.95

Soundtrack - 
Soundbar 700, 

£665.95

Quay gallery - Chasing the Waves by 
Sherree Valentine Daines , £304

Quay gallery - For a Better Life 1X 
by Fabian Perez, £1162

The Orignal Alternative - Hand 
Sanitiser, £4.16

This 70% alcohol hand 
sanitiser has the added benefit 

of 100mg CBD, moisturising 
organic hemp seed oil, 

anti-bacterial tea tree oil, 
limonene terpenes all with a 

delicious cherry scent.

The Orignal Alternative - Silver Oil, £45

A quality Cannabis Indica Whole Plant Extract, 
extracted from female plants- which are grown 

indoors under controlled conditions. Only the buds 
and flowers are used- to ensure extracts of the 

highest quality, before being diluted in a carrying 
agent of organic cold pressed Hemp Seed Oil.

The Orignal Alternative - 
Pet Hemp Oil, £9.58

Developed to supplement 
your pets’ diet with 

the highest amount of 
healthy fats and acids to 
maintain wellbeing and 
happiness. A formulated 

recipe that not only 
utilises the Hemp oils 

already hugely beneficial 
properties, but  further 
boosts the efficacy and 
benefits to your pets. 

Quay gallery - Love at a Distance 
by Doug Hyde, £366

PRODUCTS PAGE
Why not buy a product space in one of our 
feature pages. Hot link to your website included. BELLY-BAND

Talk to us about our luxury pages to make sure you 
stand out. Available for that special promotion
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MEN’S 
SECTION

Yoga and rugby might seem like unusual bedfellows, but these two 
dramatically different activities are surprisingly compatible. While 
yoga is often seen as being a female activity and being all about 

meditation, chanting and herbal tea, you may be surprised to 
learn that more and more men are embracing this ancient form of 

exercise and enjoying its far-reaching benefits.

GUERNSEY RAIDERS
FLEX THEIR

MUSCLES ON THE MAT
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Cheese board

E L E V E N
11 Commercial Arcade
eleven.gg@outlook.com

01481714211

E N C O R E
28 Le Pollet

eleven.gg@outlook.com
01481714211

Discover our designer quality items that are sourced 
from around the globe. 

The products need to be sustainable, fair to the 
producer and have an end of life that is recyclable.

Home grown talent and handmade creations are 
equally represented.

Designer       
quality

Forever pumpkin in metal

Over the Christmas period your carpet can take a 
beating. Here are our top tips for keeping your new 
carpet from DWA looking as good as new.

SWAP SHOES FOR SOCKS AND SLIPPERS
Get everyone into the festive spirit with a pair of novelty 
Crimbo socks.

DON’T CRY OVER SPILT WINE – JUST GET ANOTHER 
GLASS AND A HAND TOWEL
Even if you’re fit to bursting from too much turkey, a spill 
shouldn’t be left for too long before it gets spot cleaned. 

ANY CARPET WILL ONLY PERFORM AS WELL AS YOU 
MAINTAIN IT
It’s no secret, much like your personal appearance – a 
bit of pampering and regular grooming go a long way in 
keeping your carpet looking fresh and new.

KEEP YOUR COOL WITH AN ICE CUBE OR TWO
With all those extra chairs and spare tables comes carpet 
dents. To avoid them place coasters under chair and 
table legs. If a dent has already happened and it’s proving 
particularly stubborn grab an ice cube. Place the ice cube 
over the dent and wait for it to melt. Once it has, the dent 
should be gone. Magic!

INVEST IN STAIN RESISTANT CARPET FROM DWA
If you have floors that just seem prone to accidental 
spillages and everyday mess, then stain resistant carpets 
might well be what you’re looking for.

DWA have a great selection of stain resistant carpets for 
you to choose from. You’ll find them all at DWA, Premiere 
Place, North Side, Vale or call  246844.

Guernsey Sand Pendants Warm wool throws

‘Tis the season to be 
jolly (and perhaps 
spill something on 
the carpet – oops)

Pip studio tea cupDesigner glass 
cocktail shaker

WHITE SPACE ADVERTISING
Please ask for more details.

FULL PAGE ADVERTORIAL

THE AUTOMOTIVE
SPECIALISTS

T 01481 249318
W arc.gg

CB

BOUGOURD & HARRY LTD.
A Family Business since 1925

Vale Avenue, Vale, Guernsey. GY3 5TF
Email: bougourd.harry@cwgsy.net

Tel: (01481) 245911 Fax: (01481) 244369

Huge range of cookware
& housewares

Work clothing and
gardening tools

• Garden Offices • Craft Room
• Summer House • Log Cabins
• Gazebos • Shed/Garage

Caplain
01481244159

or 07781144159
ericcaplain@gmail.com

B E S PO K E
A RCH I T E C T U R A L

S E R V I C E S

24 HOUR 7 DAYS A WEEK
EMERGENCY CALL OUT

BREAKDOWN &
RECOVERY SERVICE

Cars,Heavy & Light Commercials | Motorcycles
✓ Accident Recovery
✓ Flat Batteries
✓ Jump Starts
✓ Hiab Service

✓ Roadside Service
✓ Battery Checks
✓ Punctures
✓ Vehicle Lockouts

Email: mr_recovery2017@yahoo.com

Fast and Efficient Service We Go the Extra Mile

Call

MR RECOVERY 07781 169055

Style Plumbing
and Heating

Reliable Professional Service
Large & Small Contracts. Journeyman Service.

Telephone: 01481 740450
Mobile: 07781 165220

Email: styleph@suremail.gg
www.styleplumbing.co.uk

VALPYS

ELECTRICAL & HARDWARE
STORE

Grande Rue, St Martin’s | Tel: 238422
Like us on F | www.valpysguernsey.co.uk

DIRECTORY ADVERTS

Routine eye 
and hearing tests 
now available
For more information or to book 
an appointment visit specsavers.co.uk

Routine eye 
and hearing tests 
now available
For more information or to book 
an appointment visit specsavers.co.uk
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Waitrose & Partners, in 
partnership with Jutexpo 

- a leading manufacturer of 
reusable bags - and designer 
Emma Bridgewater, have 
created a new exclusive 
reusable bag made entirely 
from recycled plastic bottles, 
which raises money for the 
Marine Conservation Society.

The jute-style bag (£5.40) is 
created using the material 
from 12 plastic bottles and the 
handy fold-away pouch bag 
(£3.60) is created from four 
plastic bottles. The process 
involves turning the plastic into 
a durable and practical fabric 
called rPet, short for recycled 
polyethylene terephthalate, 
which looks like jute, 
but with a wipe-clean 
coating.

As voted for by the 
supermarket’s staff, 
10% of the retail 
price from each bag 
will go to the Marine 

Conservation Society, the 
UK’s leading marine charity 
dedicated to protecting our 
seas, shores and wildlife.

Paula Protheroe, Branch 
Manager at Waitrose & 
Partners Admiral Park, said: 
“Single-use plastic bags are 
becoming a thing of the past 
and our customers are looking 
for more environmentally 
friendly options. These 
beautiful Emma Bridgewater 
bags are ideal for our 
customers as they not only 

look good, but they 
do good too.”

VisitGuernsey is proud to report that following the 
assessment against The Guernsey Guest Dining 
Awards, La Fregate Hotel and Restaurant has achieved 
a gold award with a score of 100%. 

This is the first time an establishment on Guernsey has achieved 
a score of 100% and only the second time this score has been 
achieved anywhere across Britain. 

Quality in Tourism Director, Deborah Heather described La 
Fregate’s dining experience as ‘simply perfect’. 

Simon Dufty, general manager of La Fregate Hotel and 
Restaurant, said: ‘We are delighted to retain our Gold Accolade 
for the hotel along with the Breakfast award and the Gold 
Guest Dining award. This is only possible with the focus, 
determination and hard work of the team.’ 

A VisitGuernsey representative said: ‘With over 200 restaurants 
and cafés to choose from visitors are spoilt for choice with the 
breadth and quality of the culinary offering in Guernsey. These 
awards recognise the importance of the dining experience and 
the great commitment the establishments have to quality and 
service.’

plastic bottles. The process 
involves turning the plastic into 
a durable and practical fabric 
called rPet, short for recycled 
polyethylene terephthalate, 

look good, but they 
do good too.”do good too.”

Image from Visit Guernsey

LA FREGATE 
RETAINS 

GOLD AND 
SCORES 
100%

A BLOOMING LOVELY 
WAY TO TACKLE WASTE!

INGREDIENTS (Serves 4)

1 ripe pineapple

2tbsp maple syrup

1tbsp ground cinnamon

1tbsp vegetable oil

For the salted caramel sauce

240ml maple syrup

2tbsp butter

60ml cream

1-2 pinches of salt (to taste)

To serve

125g pecans, lightly crushed

4 scoops of coconut ice cream

GRIDDLED CINNAMON PINEAPPLES 
WITH SALTED CARAMEL
Thought the bbq was just for meat feasts? Think 
again! Food writer and blogger Rachel Ama uses 
hers for this sumptuous summery dessert.

METHOD

1. First make the salted caramel sauce. Pour the 
maple syrup into a non-stick saucepan set over a 
medium heat and bring to a gentle boil, then allow 
the syrup to bubble away for about 15 minutes. Stir 
occasionally with a wooden spoon to reduce the 
bubbles.

2. Add the butter and stir until it has completely 
melted. Whisking the sauce constantly, gradually add 
the cream until it has all been combined. Add the 
salt and mix in well, then pour the sauce into a jar or 
bowl and set aside to cool.

3. Peel the pineapple up, lay it on its side and cut into 
5cm slices.

4. Place the pineapple in a large bowl, then add the 
maple syrup and cinnamon and stir to coat it evenly. 
Leave to marinate for about 30 minutes.

5. At a medium heat, add some vegetable oil on the 
griddle section of your barbecue. Add the pineapple 
slices and cook for about five minutes on each side 
or until heated through and lightly chargrilled. Serve 
with a generous scoop of coconut ice cream, a drizzle 
of the salted caramel sauce and a sprinkling of 
crushed pecans.

GRILLED 
DESSERT
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FLAVOURSOME FISH
By Matthew Solway, fishmonger

With 

something like 
Dover Sole, 
which is quite 
expensive, 
I would 
generally 
serve a white 
Burgundy, or 
Chablis. Some 

of the wines from Southern Burgundy 
are still quite reasonable. Look for 
wines from the Macon region, or St 
Veran. They can be very good and 
are a lot cheaper than the wines of 
Puligny and Chassagne Montrachet!

 With many other fish and shellfish, 
Muscadet is always a great standby. 
Picpoul de Pinet from the Laguedoc 
region in Southern France is a wine 
that has seen a sudden increase in 
popularity recently, and is a good 
wine with many types of fish. Often 
overlooked are the wines from Alsace. 
Sylvaner and Riesling both go well 
with fish, but are rarely seen. The 
more flavour Gewurtztraminer, often 

paired with Oriental food, would 
go well with fish cooked in sweeter 
sauces.

Besides Muscadet, the Loire produces 
a whole range of white wines over 
its very long course. Sancere, Pouilly 
Fume and Menetou Salon are all 
worth experimenting with, as are 
the cheaper Sauvignon Blancs from 
nearer the mouth of the river.

 The rise in popularity of dry rose 
wines from the south of France gives 
a whole new range of wines to pair 
with fish. These wines go well with 
stronger flavoured fish and fish soups 
inspired by bouillabaisse.  

Although it is usual to serve white 
wines with fish, some reds will also go 
well, especially if the sauce is femier 
or contains red wine. Try the lighter 
wines like Beajolais or the wines of 
the Loire. Red Bordeaux goes well 
with salmon.

Plenty to choose from here, and we 
haven’t even left France!

SOMETHING 
TO SIP

Forest Store’s sommelier, 
Keith Bienvenu, tells 

GYone why, as a general 
rule, white wines go better 

with fish than red

At this time 
of the 
year, we 

get more black 
bream, Dover 
sole and red 
mullet. I prefer 
to pan fry my 
fish, but a lot of 
our customers 
grill or oven 
bake, wrapping 

the fish in a foil parcel with a little 
Guernsey butter. 

Experiment with different types of 
butter with your fish to add subtle 
flavour: for a simple but classic Sole 
a la Meunière, lightly dust the fish 
with flour before pan frying in a 
little butter. When the fish is cooked, 
remove from pan then wipe pan 
clean. Add more butter, heat until it 
starts to turn brown, then add lemon 
juice, parsley and seasoning. 

I think Dover sole is best cooked on 
the bone, but we can always fillet 
for our customers. Black bream can 
also be cooked whole or filleted, but 
with red mullet, I always fillet that. 

Served with some of our fresh, local 
vegetables, they make a quick and 
healthy meal. 

Sales of salmon, cod, brill and turbot 
continue to hold up well, as does 
demand for fish for pies. We like to 
supply the fish for pies separately 
and most people will use cod and 
haddock – yellow, natural or fresh 
– and maybe a few scallops. Topped 
with mashed potato and a sprinkle 
of cheese, it’s a warming dish as the 
evenings draw in. 

Fridays are still the busiest day of the 
week for fish sales, and a lot of people 
will buy something for that day and 
something for later. As all of our fish 
is fresh, it can be frozen, and if you 
want it for freezing, do ask for it to be 
vac packed for storage. 

Just like Courtney in the butchery 
department, we are preparing 
for Christmas. Sales of platters – 
which tend to tail off slightly in 
the autumn – increase and I’d urge 
anyone wanting one to order one for 
Christmas to contact us as soon as 
possible. 

"Just like 
Courtney in 
the butchery 
department, we 
are preparing 
for Christmas."

will go to the Marine 

Ingredients for elderflower syrup: 

80g dried organic elderberries (or 128g fresh elderberries)

450ml water

350g raw honey

1-2 tbsp fresh ginger root, grated or minced (optional)

1 cinnamon stick (optional)

Instructions
Add water, elderberries and ginger/cinnamon (if you’re 
using them) to a pot and bring to a boil.

Reduce heat and simmer until liquid is reduced by half. 
This should take around 45 minutes.

Pour the liquid through a mesh strainer to remove the 
berries. Allow liquid to cool to room temperature, then stir 
in the honey.

Ingredients for super bears:

233g homemade elderberry syrup

75ml water

4 tbsp grass-fed gelatine (unflavoured)

6 opened capsules of vitamin C powder (optional)

3 – 6 opened capsules of probiotic powder (optional)

Gummy bears silicone mould

Instructions
Mix together the elderberry syrup and water

Pour half of the liquid into a small bowl. Place the 
remaining liquid in a small saucepan. Turn the burner 
to low heat. When the liquid is hot but not boiling, 
remove the saucepan/pot from heat.

To prepare the gelatine to be added to the saucepan, 
add 1 tablespoon of the gelatine to the liquid in the 
bowl and stir it in with a fork. Repeat this process, 
stirring each time, until all the gelatine has been 
mixed in.

When the liquid in the pan is hot but not boiling, 
stir in the gelatine mixture and whisk thoroughly 
to smooth out any lumps. If you’re using vitamin 
c powder and/or probiotics, allow the mixture to cool 
to 40C – 43C, then stir in the powder.

Pour the gelatine mixture into your silicone mould 
(you may want to use a dropper to make the process 
easier.) If the liquid starts to thicken to the point that it 
becomes difficult to work with, place the pot back on 
the stove over low heat until it warms up and becomes 
runny again.

Put filled moulds in the fridge to firm up. This should 
take about 1 - 2 hours. Store in an airtight container in 
the fridge.

Elderberry super bears
Delicious, portable, and infused with powerful 
antioxidants like anthocyanins, this recipe is a fun and 
yummy way to support children’s (and your) immune 
system during cold and flu season.

THE CHANNEL ISLANDS RECOGNISED 
AS THE #1 FOODIE HOTSPOT IN THE 
WAITROSE & PARTNERS’ 2020 GOOD 
FOOD GUIDE

The Channel Islands have been 
named as the number one place for 
foodies according to the Good Food 

Guide 2020 by Waitrose & Partners 
(GFG).

The guide lists the very best places to 
dine across Britain, with 16 Channel 
Islands restaurants included in the 
GFG, which is highly regarded by chefs 
and diners. From big names to best-
kept secrets, there are 1,200 eateries 
included in the trusted restaurant 
handbook for 2020.

La Frégate was the highest placing 
restaurant in the guide for Guernsey. 
The GFG noted “the kitchen works to 

a conventional, French-inspired menu 
that takes full advantage of fish from 
local boats” and that “staff relish the old 
ways…flambéing crepes Suzette with 
theatrical splendour...”

La Sablonnerie on Sark was also a main 
entry for the GFG, acknowledged as a 
“dream-ticket hideaway…Dining here 
is a resolutely old-school experience in 
wonderful time-warp surroundings.”

Alongside Da Nello and Octopus in 
Guernsey, Stocks in Sark is one of the 
GFG’s ‘Local Gems’ contributing to 
the Channel Islands’ status as a foodie 
haven. These are entries offering a 
wide choice at great value for money, 
delivering fabulous, freshly cooked food 
on your doorstep.

The Good Food Guide is available in 
Waitrose & Partners shops, Waitrose.com 
and online.  

RECIPE
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Yoga and rugby might seem like unusual bedfellows, but these two Yoga and rugby might seem like unusual bedfellows, but these two 
While 

yoga is often seen as being a female activity and being all about 

learn that more and more men are embracing this ancient form of 

MUSCLES ON THE MAT

Forest Store’s sommelier, 
Keith Bienvenu, tells 

GYone why, as a general 
rule, white wines go better 

with fish than red

63

Beauty Fashion

Questions I often ask 
myself this time of year. 

Why are bathroom floors 
tiled? 

That sudden and quite 
alarming realisation, that 
actually the bathroom floor 
now seems to resemble  
a glacier somewhere in 
the artic and the barefoot 
approach is no longer ok. 
This I might add, happens 
every year but some how 
still comes at quite a shock 
at 5:30 in the morning. 

Why are duvets not clothes?

That getting out of bed 
sprint to  said glacier 
flooring is always a breezy 
experience and also quite 
a moment of deep sadness. 
Leaving the comfort of 
your duvet burrito that you 
have crafted to make sure 
that know toes poke out is a 
struggle.

Autumn has definitely 
arrived with a vengeance. 
Wet, windy and seriously 
chilly! With that being said, 
the inevitable dose 
of ‘The Autumns’ to 
remind us that you 
cannot actually go 
out in ankle graziers 
anymore because your 
ankles will freeze! 
Despite them being 
quite on trend, a 
chilly ankle is 
never ideal. 
M&S has you 
covered both 
figuratively 
and literally. 

Velvety bed 
socks. These cosy 
little numbers will 
keep that glacial 
morning chill away 
with their supersoft 
yarn and added 
stretch for ultimate 
comfort  and most 
importantly toasty 

toes. With faux fur trims 
and high shine finish, these 
guys are not only practical 
they have a little bit of 
sparkle too. At £5 for a pack 
of 2 in a variety of different 
shades these are perfect for 
all eventualities. 

Unfortunally M&S hasn’t 
made duvet’s into clothes 
yet…there’s still time. 
Personally I think there is a 
gap in the market.

However we do have 
heatgen thermals that are 
as good as wearing a duvet. 
Strange as that sounds they 
are super cosy and very easy 
to wear. Thermals are not 
just for under your clothes 
anymore, these guys can 
be worn as a top tucked 
into a skirt or layered 
underneath a chunky knit 
jumper. With light weight 
stretchy material that 
keeps you warm, snug and 
comfortable  and in some 
cases even has an added bit 
of sparkle. Available in polo 
neck and round neck from 
£12 these tops will keep that 

chill away. For all 
your Autumn basics 
come to Marks and 
Spencer High Street  
store.

chilly! With that being said, 
the inevitable dose 
of ‘The Autumns’ to 
remind us that you 
cannot actually go 
out in ankle graziers 
anymore because your 
ankles will freeze! 
Despite them being 
quite on trend, a 
chilly ankle is 

M&S has you 
covered both 

and literally. 

socks. These cosy 

£12 these tops will keep that 
chill away. For all 
your Autumn basics 
come to Marks and 
Spencer High Street  
store.

Get organised early - that’s the message to 
shoppers this Christmas - and it’s easier 
said than done for many of us. Don’t panic, 

though, here at The Day Salon the festive season 
starts in October. Our beautiful gift boxes have 
already arrived - and this year’s selection is a real 
treat.

Elemis and Clarins, our headline brands, have 
pulled out all the stops with some stunning gift 
sets that tick plenty of boxes, and here’s an insider 
secret - they’re fantastic value, making them not 
only perfect presents, but a great way of stocking up 
on your favourite products.

Always beautifully packaged (and that’s half the 
hard work already done) our choices range in price 
from a stocking-sized £4.50 for a Mavala polish, to 
£232 for Elemis’ top of the range Ultra Smart Pro-
Collagen Spectacular set - and there are any number 
of variations between those price points, for both 
women and men. Face, body and hair products, 
scented candles, room sprays... call in and browse. 
Don’t forget we also have gift vouchers for products 
or treatments that are valid for a year. 

Getting organised has never been easier.

Christmas? 
We’re all set...

The Day Salon, 
Collings Road, St Peter 
Port, tel. 727191
www.thedaysalon.com

THE AUTUMN CONUNDRUM

MONTHLY SPECIAL FEATURES
Food, Home & garden, Fashion, 
Men’s section, Sports, 
Health & Beauty, Charity and Papped


