
MARKETING



We like to think our work speaks for us – but more importantly we know it speaks for you





Professional gas, plumbing and heating services
to the domestic and business sectors

01243 379568
sales@bms-metalworks.co.uk
www.bms-plumbing.co.uk

Boiler service • System change
Bathrooms/wet rooms • Small building works

For all of your gas and plumbing solutions

Professional gas, plumbing and heating services
to the domestic and business sectors

01243 379568
sales@bms-metalworks.co.uk
www.bms-plumbing.co.uk

At BMS Plumbing & Heating we understand that you 
want a professional and responsive service. To ensure our 
customers have the best possible service we put in a lot of 

work behind the scenes. 

We promise to always deliver the quickest response, 
a friendly, personal service and value for money.

Boiler service • System change
Bathrooms/wet rooms • Small building works

For all of your gas and plumbing solutions



WE LOVE
PINKSAUCE

LEASING
 

BECAUSE...
BREW • TASTE • SMILE

TEAS RELEASE ME!
Pinksauce Leasing LtdT: 01243 767121M: 07971 567807

E: chris@pinksauceltd.co.ukwww.pinksauceltd.co.uk

@pinksauceltd

Chris PinkDIRECTOR
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T: 01243 252046
E:  info@chichestershutters.co.uk

STEP 3

Just tell us you've
seen this advert!

Transform Your Home in 3 Easy Steps

Call us today on 01243 252056
www.chichestershutters.co.uk

We’ve been supplying and  shutters in and around Chichester for 
the past 18 years and our customers tell us how choosing window shutters 
has completely transformed the look and feel of their home. 

We’ve even been featured on 60 Minute Makeover, Help! My House Is 
Falling Down and DIY SOS

So what are you waiting for? Contact us for a no-obligation quote today!

“Personal service throughout, quality of workmanship 

Sonia and David Harris
Chichester, West Sussex

STEP 2STEP 1

Visit Our Website or 
Give Us A Call For A 
No-Obligation Quote 

FREE Home Survey 
& Expert Measuring 
Service

Professional 
Fitting Service



After many requests to do so, we are happy to be
introducing a new selection of organic products to our

range. Appearing under the new ‘Walled Garden’
brand, these products will be available from January
2008 starting with an organic version of our award

winning classic mayonnaise. Other flavours of
mayonnaises and dressings will follow.

Organic Mayonnaise
As with all of our products, our new organic mayonnaise is made
in small batches by hand and has the perfect creamy and smooth

taste and texture our customers have come to expect.

A new organic range

the walled garden  watergate  west marden  
Chichester  West Sussex  PO18 9eq

T. 0845 120 6282  F. 0845 120 6283  
E. info@thecondimentco.co.uk  
www.thecondimentco.co.uk

the condiment co. ltd.  Unit 32 St James Industrial Estate  Chichester  West Sussex  PO19 7JU
T. 0845 120 6282 F. 0845 120 6283 E. info@thecondimentco.co.uk www.thecondimentco.co.uk

The bountiful 
Sussex Garden is the

inspiration for this mouth
watering, fresh looking

mayonnaise range. 

Locally made in batches
and using only the best

ingredients, from recipes
we have developed over 

the last 20 years, 
we hope you enjoy their

quality and taste.

Serves: 4
Cooking time: 25 minutes

Ingredients
For the burgers

500g skinless and boneless 
chicken thighs

Salad leaves to garnish
6 streaky bacon rashers

1 tbsp olive oil
1 clove(s) garlic, crushed

1 shallot, chopped
2 tbsp fresh chopped tarragon
50g wholegrain breadcrumbs

Salt and freshly ground black pepper
4 wholegrain rolls

For the mayonnaise
150ml blue cheese mayonnaise
1 tbsp freshly chopped chives

(optional)

R E C I P E S

Serving suggestion only

Chicken Burgers with Blue Cheese Mayonnaise
Perfect for barbecues. Packed with flavour, this recipe is absolutely
mouthwatering. This really gets going if you add a good handful of
crumbled Stilton.
Directions
• Mix the blue cheese mayonnaise with the chives and refrigerate.
• Cut the chicken thighs and 2 streaky bacon rashers into pieces,

then blend in a food processor until coarsely chopped.
• Heat the oil in a frying pan, add the garlic and shallot and cook for

1–2 minutes until softened. Cool and add to the chicken mixture,
along with the tarragon and breadcrumbs. Season and mix well.

• Divide into four and, working with floured hands, shape into
burgers. Grill the remaining 4 streaky bacon rashers over a
medium heat for 8–10 minutes until crisp, and barbecue or grill
the burgers over a medium heat for about 15 minutes, turning
once, until tender and cooked through.

• Toast 4 wholegrain rolls on the barbecue or under the grill.
• Arrange salad leaves on one half of each bun. Top with a chicken

burger, a spoonful of blue cheese mayonnaise and a bacon rasher,
and the other half of the bun.



























Buildings 
& Contents 
Insurance

Home 
Insurance, 

Landlords & 
Commercial 

Property

01243 841710  insurance@robinsrow.co.uk  www.robinsrow.co.uk

Independent  Insurance Broker

Travel
Insurance

No age limits

Pre-Existing 
Medical 

Conditions

Cruise Cover 

Single or 
annual multi 
trip cover 
available

01243 841710  insurance@robinsrow.co.uk  www.robinsrow.co.uk

Independent  Insurance Broker

01243 841710  insurance@robinsrow.co.uk  www.robinsrow.co.uk

Independent  Insurance Broker

Challenge us 
to beat your 
motor 
renewal 
premium

...you 
may be 

pleasantly 
surprised!







T 01243 276073  E steve@wilsondesign.uk.com  www.wilsondesign.uk.com


