
If you have a story that you would like us 
to include in The Circular, please get in 
touch with anys@anitamorrisassociates.
co.uk and we’ll see what we can do.

@weloveholbeck is where we live on 
Twitter and if you want to know more 
about Igloo, find us here: www.igloo.
uk.net

Parking:
We have parking spaces available for 
people to let on a short term basis, 
if you’re interested contact 
rob.barker@creativespaceman.com

UsefUl ContaCts

PR and marketing agency for igloo:
Anita Morris Associates
01943 603311
www.anitamorrisassociates.co.uk
Anys Williams
Anys@anitamorrisassociates.co.uk
@AnysAMA

Design:
Firestorm



Ph
ot

o.
 S

im
o

n 
D

ew
hu

rs
t

Ph
ot

o.
 J

o
hn

ny
 C

ar
r

Proud owner Andre on site with Cocky’ Dog & owner
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—
2015 sees a changing of the guard for Igloo in 
Holbeck Urban Village. Paul Simmons, who has 
been at the helm for 10 years, retired at the end of 
February and has passed on the Leeds role to an 
already familiar face, Honor Massarella. We hope 
it’s so long but not farewell to Paul and that he won’t 
be a stranger to Leeds and look forward to the next 
chapter in the progress of this already historic area 
with Honor leading the way.   

AREA NEWS ROUND & ABOUT

CHANgINg OF 
THE gUARD

02

SHERIFF COCKER 
THE SPRINgER 

—
tHeRe’s a neW sHeRIff In toWn
Meet our new security guard dog, Cocky the Springer 
Spaniel. 6 years old, and son to rescue dogs Jess 
and Bobby, Cocky belongs to Andre Kell, our car park 
supervisor on the estate. 

—
tHe CoMMUteRs’ neW GateWaY
Work is ongoing for the new Leeds Station Southern 
Entrance, a £17.4m scheme that was originally 
scheduled to open at the end of 2014 but is now due 
for completion this summer. 

A key objective identified in the original proposal 
was ‘minimising journey times accessing Leeds 
Station to and from the south’. The commute to the 
train station entrance from Holbeck Urban Village is 
currently a 12 minute walk, the new entrance will see 
this time halved to a speedy 6 minutes. Precious time 
when needing to fire off that last email of the day. 

email lsse@westyorks-ca.gov.uk to receive the 
monthly newsletter report. 



Next Level Ltd: L to R.  Benjamin Carroll, Ed Cartwright,
Ian Hargreaves, John Dale and Jason Mazur.
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DELIVERINg FRESH FOOD TO YOUR DESK

—
enGIne RooM
Next Level ltd has launched a new arm of its 
business as Engine Room, a marketing department 
that implements strategies allowing its clients to 
concentrate on other aspects of their business. 
Based at the Round Foundry Media Centre since 2011 
and employing five permanent members of staff, 
Next Level ltd has helped over 150 SMEs progress 
and develop their own businesses. As almost every 
client went through the process of creating a 
marketing strategy without the resources to deliver 
it, Next Level responded by launching Engine Room.  
This means that SMEs can hire a highly skilled team 
of marketing professionals for less than it would cost 
to hire just one junior employee, enabling them to 
focus on other areas of their business. 

www.nextlevelbd.co.uk/services/marketing
-engine-room/ 

ROUND & ABOUT

gRUB AND gROg
BY BIKE 

—
DelIVeRInG GRUB aCRoss HolBeCK 
URBan VIllaGe
Taking the Leeds food and drink scene by storm, the 
grub and grog shop at Northern Monk Refectory 
has developed a delivery service, wheeling delicious 
fresh food right to your desks. Breakfast after a heavy 
night out or lunch on a long morning tied to your desk, 
from lightly toasted crumpets, stews, soups and root 
vegetable salads deliveries are made within the hour 
for £2 per order using a bicycle courier. 
Orders can be placed online 
www.grubandgrog.co.uk/shop/@grubandgrogshop 

—
aWaRD-WInnInG fellsWooP tHeatRe 
CoMe to tHe HolBeCK UnDeRGRoUnD 
BallRooM (HUB)
One street west of Marshall’s Mill in Holbeck, five 
railway arches provide a unique setting to see the 
critically acclaimed Ablutions, March 22. A dark, 
modern drama, adapted from the novel by Man 
Booker shortlisted author, Patrick DeWitt has been 
reviewed by The Stage as “A captivating postcard 
of intoxicated America.” As with most of the HUB 
events, the performance is ‘Pay what you decide’. To 
reserve tickets please email boxoffice@slunglow.org
www.slunglow.org/ @slunglow

—
a sPlasH of sPRInG 
Head over to Marshall’s Mill to see award-winning 
architect, Tony Broomhead’s, sustainable tree for 
life as it has blossomed after a spring clean. Bloomin’ 
marvellous! 
@os31architects 

TENANTS NEWS

TAKINg THINgS TO
ANOTHER LEVEL 

—
elMWooD sWeeP tHe BoaRD
Starting the year off in style, Elmwood, the company 
that has won more DBA Design Effectiveness 
Awards than any other design agency in history, has 
come home victorious… again. Picking up another 
six awards at the London event, Elmwood retained 
their position at the top of the league table over a 
three-year period. The Design Effectiveness Awards 
are judged by clients and provide compelling proof of 
why design is a solid commercial investment. 
www.elmwood.com/ @elmwoodtweets
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TENANTS NEWS

—
JoIns sMall BUsIness elIte
Following an extremely competitive application 
process, Ross Stringer, owner of café Out of the 
Woods, has been selected for the prestigious 
goldman Sachs 10,000 Small Businesses 
programme. The course was designed to unlock 
the economic and job creation potential of small 
businesses where leaders with potential to grow 
their enterprises benefit from high-quality, practical 
education and business support. Ross comments: 
“I’m really most looking forward to being able to take 
a much needed step back from the day to day running 
of the business and look at the overview. I’m also 
excited about meeting like-minded people at the 
seminars.”

Co-director of another Holbeck Urban Village 
favourite, The Cross Keys, part of North Bars ltd, 
Christian Townsley is a graduate of the course and 
said: “I’m still invited to workshops and networking 
events, I’ve made some great allies in business, 
friends and confidantes, and profited from business 
as a direct result of the relationships I formed whilst 
on the programme. In a nutshell, without gS10k I 
think our business would be floundering aimlessly, 
whereas as a result of the programme, its teachings 
and resources we have a very clear vision for the 
future growth of the company.”

Ross started the intense 6 month course in March 
and completes in in July.

NEW TENANTS

WELCOME

Judit Petho, CEO comments: ‘Genus Law was 
established to change the nature of the legal industry 
as we know it today.  We don’t want to be just ‘another 
modern law firm’. We have grand ambitions and want 
to be shaping the future of the legal industry. We aim 
to work with our clients to understand their needs 
and anticipate the kinds of products and services 
that can help them to be the best they can possibly 
be.Our new office space at Marshall’s Mill allows us 
the scope to deliver this vision. By growing our team 
with highly skilled individuals who understand our 
vision and have the passion to help genus Law deliver 
to plan, we can deliver a service like no other on offer 
in Leeds or Yorkshire. Our city centre location will give 
us the opportunity to embrace the local and regional 
marketplace and work with growing companies to 
enable their future aspirations.”

Within a month of the move, genus Law has 
announced a number of senior appointments to 
further expand its team of solicitors. New members of 
the team include Euan McConnell as Senior Corporate 
Solicitor, Dean Hill as Senior Dispute Resolution 
Solicitor and Amy Tindall as Commercial Solicitor.

www.genuslaw.co.uk/ @Genuslawlegal

—
the arts Council has also recently taken up 
residence in Marshall’s Mill, we’ll catch up with 
them, and online reputation company Igniyte, which 
has just taken the lease at 6 Saw Mill Yard, for the 
next issue.

www.artscouncil.org.uk  www.igniyte.co.uk

—
eYZon
Specialist recruitment consultancy, Eyzon Ltd, also 
joined us at Marshall’s Mill this spring.  The company 
provides recruitment consultancy for clients seeking 
Human Resources talent. Following the completion 
of a management buyout of Better Placed HR 
Recruitment and rebranding the consultancy, Eyzon 
ltd now occupy a 1,900 sq.ft office on the sixth floor 
of the Mill. Its client base of global, national and 
regional businesses includes leading brands and 
organisations across all sectors of the economy.
Paul Duffield, head of the Leeds office, comments: 
“The rebrand from Better Placed HR to Eyzon is an 
exciting step for us, however, the only real changes 
that clients and candidates will notice are the new 
name, Eyzon Ltd and the move for our Leeds team to 
our great new offices at Marshall’s Mill.”

www.eyzonconsulting.com/  @eyzonConsulting

—
GenUs laW – not YoUR RUn of tHe MIll… 
Marshall’s Mill has welcomed a new addition to 
the grade II listed building, genus Law, a modern 
corporate law firm. Previously located on the 
outskirts of Leeds, moving into the heart of the city 
heralds a further step in the new direction of the 
company which began as a very different offering two 
years ago.

The company chose its 3,900 sq ft mill office as its 
new city centre home based on its need for additional 
and flexible office space in order to meet its ambitious 
growth plans. The new office on the third floor of the 
building provides a dynamic space within which the 
company can grow exponentially and broaden the 
range of corporate legal services on offer to clients.

—
oPens neW Coffee ConCessIon
Since the opening of Yorkshire based knitting 
company Bar Ram Ewe’s site in Harrogate the 
intimate shop has now welcomed Out Of the Woods. 
Brewing the first coffee in February the concession 
offers brand new Yorkshire roasted coffee, blending 
beans from around the world to create Huddersfield 
based Dark Woods Coffee, a medium roast ideal for 
Latte’s and Cappuccino’s. Offering a selection of 
Out of The Woods favourite cakes and sandwiches 
the concessions offers a speedy take away or a quiet 
spot to sit whilst knitting away. 

Ross Stringer, owner of Out of the Woods, 
comments: “Knitting is something that ran in the 
family, my gran always had knitting needles under her 
arms clicking and clacking away. My mother taught 
me when I was 6 but I stopped as I got older until I 
picked it up again when I was pregnant with my little 
boy and I knitted him a blanket. I’m excited about 
growing Out of the Woods and opening this new 
concession in Chapel Allerton.” 

www.outofthewoods.me.uk/  
@outofthewoodsuk

OUT OF THE WOODS
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WE ARE STARTINg SOMETHINg NEW – A TAKEOVER BY ONE OF OUR 
TENANTS OR FRIENDLY NEIgHBOURS.  FIRST UP IS NORTHERN MONK 

BREWERY COMPANY TO TELL US ABOUT THEMSELVES AND THEIR 
NEW ‘PATRONS’ CAMPAIgN.

08

NORTHERN 
BRETHEREN

TAKEOVER
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aBoUt Us
 Since we opened our doors in October 2014, 
Northern Monk has grown each week in popularity 
and reach. Each beer that you have sampled in our 
refectory has also found its way not only across 
England, but Europe too. We’re proud to be a part of 
a bustling community of development and creativity. 
What better fitting place to open up our three-tiered 
venture of a brewery; tap room and event space, than 
in the historical industrial buildings of Marshall’s Mill.
 
Taking inspiration from the rich heritage of brewing in 
the UK while combining the best of the current global 
beer scene, we’ve created a list of drinks with our 
own distinguishing touch.
 
While adhering to the traditional values and process 
of the monks who brewed hundreds of years ago, 
we also strive to evolve to not only produce better 
beer each time, but be more conscious of how we 
bring these drinks to you. That’s why we use only the 
best ingredients and are working towards a more 
sustainable future.
 
Our beers range in origin, colour, taste and ABV. With 
9 vessels on our ground floor brewery, we produce 
around 6,640 litres a week which is nearly 12,000 
pints!

WHY We CHose HolBeCK URBan VIllaGe
 After looking around the North of England for our 
new home we didn’t find anywhere that quite inspired 
us like Marshalls Mill. With the rich history of the 
complex that dates right back to 1790s and carried 
though to just before the turn of the 1900’s, John 
Marshall and sons helped to move Leeds and the 
whole of England past the previous cottage industry 
and who wouldn’t want to be near a factory styled like 
an ancient Egyptian temple?
 
And so it was that we moved into the old flax storage 
building. With such a robust structure, made to 
withstand any element thrown at it, it was to become 
the perfect setting for our undertaking. With three 
floors we were able to create a space to brew all our 
beer and present them to you, with the addition of 
a kitchen from the ‘Grub and Grog Shop’ to fill your 

bellies with all of their culinary delights, our third floor 
will open soon for events, parties and creatives. With 
all this at your disposal, you are sure to have a great 
experience with us at any time of the day.

noRtHeRn MonK PatRons 
Like the monks before us we like to use the beer we 
make and our venue to support our community. The 
Northern Monk Patrons are a collective of local artists, 
musicians and up and coming talent. Find their work 
or see them perform at The Refectory, Chapter Hall, 
events around the city or in a video we’re producing in 
conjunction with Igloo and True North later this year. 

www.northernmonkpatrons.com 
www.northernmonkbrewco.com
 @nMBCo

If you would like to take over part of The Circular, 
email igloo@anitamorrisassociates.co.uk 
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PROFILE FOOD & DRINK

A NEW CHAPTER 100%INDEPENDENT

11

fInn PR CeleBRates Its 10tH YeaR
Richard Rawlings is Managing Director of Finn 
Communications, a PR agency providing consumer 
and corporate PR consultancy services. In the 
space of one short year, Finn Communications have 
expanded enormously and are now ready to take 
on a new, larger space, but don’t worry... they’re not 
going far!

Working for some of the UK’s biggest and most 
successful brands, Finn communications can 
boast impressive results including increasing flu 
vaccinations by 20% for the NHS and generating 
a retained sales value of £2.3m for a new range for 
‘fab’, the ice lolly. Now in its tenth year, we spoke with 
Richard about this new chapter in Finn’s history.

Hi Richard, finn Communications had six successful 
years in the Media Centre, then you moved into 
the Round foundry Media Centre in 2013, and now 
you’re expanding again within the Round foundry 
development. What changes within the business 
have precipitated the moves?
It’s been a really great couple of years for Finn and 
especially in the last year, the team has expanded 
significantly. I think in the last 12 months we’ve gone 
from a team of 15 to 25, employing 10 new staff 
members. We are now taking the space downstairs 
from us as well. It’s not just a matter of staff numbers 
it’s also the nature of our work that is developing as 
we are doing an increasing amount of the creative 
work in house. Our latest addition to the team, 5 
months ago, was Emma Sibbles, previously at ASOS, 
now our Head of Creative Content. We used to work 
with more partners, outsourcing a lot of the work 
and now it’s a core part of the future for the business 
so it’s important that we have the space to develop 
creative content effectively for our growing number 
of clients. 

The great thing about the Round Foundry area is the 
space allows you to grow and develop. 

tHe CRoss KeYs
With traditional British food made from locally 
sourced, ethically produced, seasonal ingredients, 
gleaming beer pumps and cosy little alcoves The 
Cross Keys instantly transports you from the hubub 
of the city into a welcoming inn.
107 Water lane, 0113 243 3711
info@the-crosskeys.com  
www.the-crosskeys.com 
Mon – thur: 12–23.00hrs, 
fri & sat: 12–24.00hrs
sun : 12–22.30hrs

DaVID stReet CafÉ 
If you are in need of a proper cuppa, a bacon buttie or 
some affordable comfort food, David Street café is a 
favourite with foodies in Leeds. The menu features 
plenty to tempt whether you’re after a full English 
breakfast, something from the daily specials board or 
cake, pastries and drinks.
109 Water lane, leeds ls11 5WD
0113 245 4349
Mon–fri: 05.00–17.00

tHe enGIne HoUse CafÉ 
The patisserie menus offer breakfast and lunch 
delicacies including freshly baked pastries & desserts 
made on site every morning, to light bites and hot 
lunches.  
2 foundry square, leeds ls11 5Dl
0113 391 2980
info@theenginehousecafe.co.uk
www.theenginehousecafe.co.uk   
@engineCafeleeds
Mon, tues: 8.00–15.00, Wed–fri: 8.00–21.00,
sat: 18.00–21.00, sun: Closed

tHe foUnDRY 
From delicious Eggs Benedict in the mornings, a 
2 course tasty lunch for £13.95, or a gastronomic 
dinner menu, The Foundry is the place for any 
occasion. A British menu with a twist, the best 
local produce is accompanied by a drinks menu and 
extensive wine list.  
1 saw Mill Yard, leeds ls11 5WH
0113 245 0390
e. info@thefoundrywinebar.co.uk
www.thefoundrywinebar.co.uk
@ foundryWineBar
tues–fri: lunch 12–14.30 /
Dinner: 18.00–22.00
sat: 18.00–22.00, sun–Mon: Closed

You’re celebrating 10 years in october, how has the 
work evolved for finn communications?
Our work has changed as the demand from 
our clients has changed. Our client base is now 
nationwide, when we started we did far more general 
consumer PR and now we’ve really evolved into much 
more of a focused fast moving consumer goods 
(FMCg) expertise. We’re more focused in developing 
strategic corporate communications for clients and 
really our success has been driven by focusing on and 
becoming experts for a market sector. 

so what’s coming up next for the company?
We’ve got some really exciting work coming up for 
all of our clients but in particular for R&R ice cream, 
Fab Ice Lolly and Yummoo the natural frozen yoghurt. 
We’re also continuing to develop exciting work for 
Honey Monster and for Yorkshire Tea. 

finally, I just wanted to ask you a little about 
twitter as it’s a platform that most of the 
companies around HUV use. Without giving away 
too many of your secrets, what would be your two 
top tips for companies on twitter?

Think user first, lots of companies use hashtags 
that are exciting for the company but mean 
nothing to the audience they are intended for. 

Be relevant and interesting for what you do. 
Don’t use Twitter as a push advertising medium. 
get involved in a conversation in a helpful way, 
add value to them and don’t just tweet for the 
sake of being involved. 

www.finncomms.com 
@Finn_PR  
@Rich_Rawlins

tHe MIDnIGHt Bell
Leeds Brewery’s flagship gastro pub has the perfect 
mixture of traditional and contemporary features 
with oak beams and ancient brickwork alongside a 
concrete bar and high wide windows. Choose from a 
specials board that changes monthly, Sunday lunch 
or sandwiches throughout the week, they have it all.
101 Water lane, leeds ls11 5Qn
0113 244 5044
info@midnightbell.co.uk www.midnightbell.co.uk
@themidnightbell
Mon–thur, sun: 11.30–23.00 
fri–sat: 11.30–24:00 

PICKleD PePPeR
Tucked away in heritage courtyard Saw Mill Yard, 
Pickled Pepper offers fresh hot & cold sandwiches 
and paninis to take away and an easy ‘dine in’ bistro 
menu that includes a great selection of dishes, 
made fresh at the deli counter including pulled pork 
sandwiches, burgers topped with blue cheese, salads 
and quiches. 
3 saw Mill Yard, leeds ls11 5WH
0113 234 4888
pickledpepper@live.co.uk
www.pickledpepperleeds.co.uk       
@the_Pickpep
Mon–fri: 07.30–15.00

oUt of tHe WooDs
Famous for its selection of smoothies, juices, 
sandwiches, soups, salads and coffee, owner Ross 
Halliday and her team make Out of the Woods 
friendly and fun. The café partners with some of 
Yorkshire’s best foodie companies, try the new Dark 
Woods Coffee blend on offer. It’s already had the 
thumbs up from the Simple Usability team! 
113 Water lane, leeds ls11 5WD
0113 244 8123
ross@outofthewoods.me.uk       
www.outofthewoodsme.uk       
@outofthewoodsuk
Mon–fri: 07.00–16.00

1.

2.


