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CONGHAM LIFE
Life in Norfolk and Beyond
Delve into history

Our Secret Garden Spa

Follow in the footsteps of some of the very first visitors
to the county when you explore North Norfolk’s Deep
History Coast.
From Congham Hall, head to Weybourne to discover
the 22-mile stretch of coastline between the charming
coastal village and Cart Gap beach at Happisburgh.
It is along this spectacular section of the North Norfolk
coast that some of the country’s most exciting
archaeological finds have been made.
It was in 1990 that a couple strolling on the sand and
shingle beach at West Runton found a large bone
embedded in the cliffs.
Further excavation revealed the fossilised remains of a
steppe mammoth – an ancestor of the woolly mammoth
– thought to have died some 700,000 years ago.
This is now believed to be the largest nearly complete
mammoth skeleton ever found.
Important discoveries have also been made
at Happisburgh.
In 2000, a 550,000-year-old flint axe was picked up
by a dog walker.Then, 13 years later, scientists
discovered astonishing traces of early humans from
850,000 years ago.
The oldest human footprints found outside Africa,
these are thought to have been made by at least five
people, including children, as they walked across a plain

then grazed by mammoths and bison.
Today visitors can tread on the same sands as those
ancient visitors and by downloading the Discovery Trail
app from www.visitnorthnorfolk.com learn about
the Deep History Coast as they go.
And, if they are lucky, they might make a special
find themselves.
Every year some 200,000 fossils are discovered along
this coast, including belemnites, amber and fossilised sea
urchins and sponge.

Find a few moments to pamper yourself at our luxury spa.
One of the Top 15 Great British Spa Hotels as
suggested by the Times, the Secret Garden Spa has been
carefully designed to help you feel relaxed and revived.
Using the Elemental Herbology products, our therapists
offer a range of treatments within the sumptuous setting.
And now you can also purchase two new products
from this year’s Season Rituals Christmas collection to
share the luxury with others.
These include the At Home Facial (£49), with cell
plumping moisturiser (50ml), nutrition infusion sheet
mask (single sachet) and rose quartz facial roller.
And the Body Wash and Cream Duo (£35), with a
grapefruit and mandarin body wash (290ml) and
mandarin and geranium body cream (290ml).
Both would make great
Christmas presents.
Also look out for
Elemental Herbology’s wood
rejuvenation reed diffuser
(£32); the Elemental
Experience bath and body oil
collection (£35) and the new
Water Soothe Facial Oil, a
blend of 14 plant and essential
oils (£30).

New arrivals!

Winter wonderland

September saw the arrival of two new additions to our
ever-growing team, with a baby boy named Elliott for
food and beverage manager Matt Bickerton and his
partner Nicola Boyle, and a new puppy, Rubie, for hotel
owners Nicholas and Ruth Dickinson. Looks like
double trouble!
Congratulations to them and our other new parents:
Aidan Grange, our junior sous chef, for the arrival of
baby girl Harper, Kassey and Nicole, from the
housekeeping team, for Brodie and Isla, and Kerry, from
the spa, who has welcomed India.

North Norfolk is a magical place all year round for birdwatching but during the winter months something truly
special takes place.
This corner of the county becomes a seasonal refuge
for a range of wildfowl and waders, when they are forced
out of frozen continental Europe.
Migrant and wintering birds need to feed and
conserve energy for long flights and to build up their
breeding condition.
Wildfowl (ducks and geese) and waders (smaller,
long-legged birds such as knot and dunlin) feed on coastal
marshes and the intertidal areas of beaches and mudflats.
Their arrival provides magnificent opportunities for
bird-watching, particularly as they often roost in great
flocks, keeping together for warmth.
Cley Marshes is Norfolk Wildlife Trust’s oldest and
best known nature reserve.
At this time of year, look out for the Eurasian widgeon,
Brent goose, dunlin and pinkfooted goose there.
RSPB Snettisham also has breathtaking displays of
waders and wildfowl, attracted by the mudbanks and

saltmarshes of the Wash.
Also look out for whooper swans at WWT Welney
Wetland Centre.
This takes in 1,000 acres of the northernmost part of
the Ouse Washes (Britain’s largest area of seasonallyflooded land) and here you can also see astounding mass
winter gatherings.
If you fancy getting out and about this winter, visit our website to
download our Norfolk Nature Trail.
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Dates for your diary
15-17 November 2019
Sandringham Christmas Craft,
Food and Gift Fair

An exciting, festive Christmas shopping experience
December 2019

Here come the girls!

Christmas Holkham Hall

Candlelight tours, Father Christmas and opera
1 January 2020
Fireworks at Cromer

At 5pm from the seafront
February 2020
Snowdrop Walks

Walsingham Abbey
13 April 2020
Easter Monday Aldiss Race Day

Fakenham Racecourse
May 2020
Houghton International Horse Trials

Houghton Hall
5-15 August 2020
North Norfolk Music Festival

Classical concerts in South Creake

Meet our terrific trio: Katherine Thompson, Iona
Hammett and Jacqueline Bright – all three are great
achievers with hidden talents.
Having completed the Aspiring Leaders Diploma (MIALD)
in 2016, Katherine was promoted to hotel manager.
Now we are hoping to encourage more team
members to apply to undertake the course which has
won a Princess Royal Training Award
Senior receptionist Iona, who has worked at Congham
since 2011, has scooped our Unsung Hero award.
Every year our heads of department vote for one or
two key members of the team to win the prestigious title.
Their suggestions, coupled with guest comments and
feedback, mean to ensure the award goes to someone
who demonstrates a willingness and enthusiasm to go

above and beyond what is contractually required of
them, yet whose contribution often goes unnoticed.
Our final tremendous team member is Jacqueline,
who works as a receptionist at Congham Hall, but in her
spare time creates pet portraits from photographs.
An award-winning artist, she also exhibits original
wildlife works and sells through local exhibitions, craft
fairs and via her Facebook page.
A member of the Society for All Artists, Association
of Animal Artists and West Norfolk Artists Association,
she can be found at @JacquelineBrightPetPortraits
on Facebook.
You can also email your photos and enquiries to
jacquelinebrightpetportraits@yahoo.co.uk or visit
www.jacquelinebrightpetportraits.co.uk.

In the swing

Playing on

Recipe

Wander round our glorious gardens and discover the
beauty of Congham Hall’s setting for yourself.
And why not pause for a few moments to soak up the
serenity and take in the fabulous views from our new
double swing?

The magnificent Hancock Cup has been returned to
Congham Hall after an absence of 18 years.
The tournament was started in 1960 by Colonel
Hancock, then owner of the hotel as an annual intervillage cricket competition.
It was decided to relaunch this auspicious cup as the
Mark Redhead Memorial Trophy in memory of Mark
who was diagnosed with a brain tumour in 2011.
This year saw Grimston Cricket Club and Grimston
Old Boys compete for the cup during a family fun day
in July.
Grimston Cricket Club, needing three runs to win,
hit a four off the last ball and thereby beat the Grimston
Old Boys by just one run!
Mark’s brother Martin said: “The annual charity
match is a fitting tribute to my brother, who played
cricket all his life and gave a lot of his time and money to
the club.”
Nicholas Dickinson, current owner of the hotel,
added: “I was very touched to be asked by the players if
Mark could be honoured in this way.”
All donations from the event are going to the cricket
club for vital refurbishment.

Our menu is changing to make way for some
autumn dishes. Here is one you might like to cook at
home from our executive chef, James O’Connor.

Going electric
We are delighted to announce we have recently installed
two electric car chargers.
One of these is for Tesla cars and the second for any
other model.
While we recognise that two chargers will not be
enough in the future, we are thrilled to have started our
eco journey.
However, we strongly advise our guests to reserve a
space when booking a room, especially if you are relying
on some electric juice to get you home.

Roast guinea fowl, with black pudding,
sauté potatoes, chard and thyme
Ingredients
4 Gressingham guinea fowl
breasts (place a couple of
thyme sprigs under the skin)
1 stick of black pudding
(cut into 20 even slices)
2 large Maris Piper potatoes
(slice and cut into discs with
a cutter)

200g chard leaves
25g salted butter
Thyme
Sea salt
Freshly ground pepper
120ml reduced chicken stock
100ml apple sauce

Method
Heat a large frying pan; then add a little oil. Place the seasoned
guinea fowl breasts in the pan, skin down, and fry gently for eight
minutes. Once browned, turn the guinea fowl over. Place the
potatoes in the guinea fowl fat and brown on both sides. Once
coloured, remove the guinea fowl and allow to rest. Add the black
pudding and, again, colour on both sides. Sweat the chard in the
butter and season. Bring the chicken stock to a simmer. Drain the
potatoes and the black pudding from the oil and place on plates
alongside the chard and apple sauce. Put the guinea fowl breasts
on top of the chard. Pour the chicken stock over and serve.
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