
On behalf of Congham Hall’s new owners, it gives me great pleasure to say hello 
and to introduce you to Congham Life!  Over the coming months I look forward 
to bringing you a flavour of what we have to offer at the hotel as well as the rich 
variety of events and attractions that can be found within the beautiful surround-
ing Norfolk countryside.

By way of background, I have spent my entire working life in the luxury hotel 
business, beginning my career at Chewton Glen and Le Manoir aux Quat’ 
Saisons before co-developing Luxury Family Hotels and then Alias Hotels.  I 
first visited Congham Hall over 25 years ago, shortly after this wonderful Geor-
gian Manor House was converted into a hotel by Trevor and Christine Forecast 
and I can still fondly remember the warmth of their hospitality – no wonder they 
built up such a formidable reputation.

The intervening years have seen 
many changes, not least with the 
recent opening of our new garden 
bedrooms all named after herbs in 
homage to the herb garden that Chris-
tine Forecast first created.   There has 
also been constancy and I am 
delighted that Julie Woodhouse who 
has been at the helm for the past 
decade continues as our general man-
ager.  

For my part, it seems ironic that I 
should be acquiring this lovely hotel 
from von Essen, the same organisa-
tion I sold Luxury Family Hotels to in 
2006.  Needless to say, I am thrilled 
to be given the opportunity of chart-
ing Congham Hall through the next 
phase of its life.

I hope to see you at Congham very 
soon.

Nicholas Dickinson
Chief Executive
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 Our New Spa
 
The new Secret Garden Spa is a 
haven of tranquillity.  Look out over 
the beautiful Norfolk countryside 
from our stunning 12 metre swim-
ming pool and outdoor hot tub. Take 
full advantage of the thermal suite 
with sauna, steam room and bio 
sauna or try out the footbaths and 
experience showers, or simply lie on 
one of the loungers and while away 
the time with a magazine or two!

Open from 8am to 8pm daily and at 
present open to hotel guests only. 
Enquire about our full list of treat-
ments now available to book. 



Rooms with a view
 
The new garden rooms will be fully open from the end of May.  All the rooms 
bring you closer to nature with doors opening out onto different aspects of the 
garden. Each room has a little patio, a perfect place to sit and enjoy a cup of tea 
or a glass of wine with a good book or newspaper. Peony, Poppy, Primrose, 
Snowdrop, Tansy and Thyme will join Mallow, Meadowsweet, Valerian, Wood-
sage and Yarrow to complete the garden collection!  If you stay in one of the new 
rooms during June or July and mention our newsletter, will we give you a com-
plimentary herb pot to take home and plant in your own garden!

A World Class Event
 
We were delighted to read that the 
World Snail Racing Championships 
which are due to be held at the Cong-
ham fete on 21st July have been 
shortlisted for “Britain’s quirkest 
event!”

What are you doing for the 
Queen’s Jubilee?
 
The Queen is celebrating her 
Diamond Jubilee with a series of 
planned events across the Country, 
but for many of us it is a chance to 
take advantage of the long weekend 
and get away from all the hustle and 
bustle. Therefore we are organising a 
special 3 night break for those look-
ing to get away for a few days, giving 
you the chance to explore the Norfolk 
coast and countryside or simply to 
relax at the hotel.  Available from 
Friday 1st June – Sunday 10th June 
this is priced at £570 per room, for 3 
nights, including cream tea on arrival, 
a 3 course evening meal each day, a 
full English breakfast every morning 
and a complimentary bottle of cham-
pagne to celebrate the Queen’s 
Jubilee! Children stay for free when 
sharing their parents’ or grandpar-
ents’ room!

Forthcoming Events

Our regular cooking with chef 
courses are extremely popular but 
there are a few spaces left on 7th June 
and 12th September. Courses start at 
10am and cover all the main elements 
of cooking a special meal with cana-
pés. Once the menu is prepared you 
will sit down to eat and enjoy with a 
glass of wine to complement your 
own food! You will also receive a gift 
as a reminder of your stay and the 
recipes you have prepared. At £70 
this makes an ideal gift for someone 
who enjoys cooking!

Chefs Corner   by Roma Dupont

Congham Hall organic garden 
Jerusalem artichokes soup, sauté 
wild mushrooms
 
Ingredients
• 375g Jerusalem artichokes, peeled
   and rinsed
• 1 onion, peeled and finely chopped
• 1 leek, washed and chopped
• 1 bouquet garni (thyme, bay leaf,
   parsley stalks)
• 750ml vegetable or chicken stock
• 250ml double cream
• 65g butter

1. Melt the butter in a heavy base pan 
until foamy.
2. Add the artichokes, roughly 
chopped and cook until golden. Stir 
them from time to time.
3. Drop in the onion and sweat off 
until translucent.
4. Add the leek then the bouquet 
garni.
5. Warm the stock and pour it over the 
vegetables and stir.
6. Bring to a simmer.
7. Cook until the artichokes are soft.
8. Pour in the cream.
9. Bring the back to simmer and leave 
for another five minutes.
10. Blitz in a blender.

The list compiled by Countryfile.com has chosen the 13 inch race across a 
kitchen table in the middle of a cricket pitch as one of the contenders. Other 
events included The Fig Pie Wakes in Wybunbury, Cheshire, Worming Charm-
ing in Blackawton, Devon and World Mountain Bike Chariot Racing in Powys. 
For more information visit www.countryfile.com.

Take advantage of our introductory offer of £95 per person, per night (based on double 
occupancy) including dinner, bed and breakfast. Offer ends 31st July and is subject to 
availability. Call our reservations team on 01485 600250.

Competition: Here is a chance to win a weekend break for two at Congham in the Autumn 
– To win all you have to do is email the answer to the following question to  
info@conghamhallhotel.co.uk  

Question: ‘In which year did Congham Hall first open its doors as a hotel?’
Answer: A) 1982 B) 1992 C)2012
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