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Gripped by the World Cup 

England’s progress to the World Cup semi-

finals was enjoyed by most of our residents, 

even those who, apparently, do not like 

football. Success for any national sports 

team seems to have an uplifting effect on 

all those who engage with the occasion. 

However, the defeat to Croatia brought 

sighs of disappointment across the country 

but we soon settled back into our somewhat 

‘pleased with what we achieved’ attitude. 

Will we ever be winners or are we too    

comfortable with successful failure? 

__________________________________________________________________________________ 

Garden Party 

If you are able to join us for cream teas, 

to celebrate 30 years of operation, please 

notify Danielle or Mandy Wozny so that 

catering arrangements can be finalised. 

We have initially limited numbers to two 

family members per resident so every 

family has an opportunity to attend.  

     However, if you would additional 

members of your family to enjoy the 

occasion,  just let us know and we will put them on a reserve list; some family members will undoubtedly 

be unable to attend because of holidays etc. Don’t despair! Our second celebration will be at             

The Spa Hotel on 19th October 2019.  Please note the change of date. 

 
 

History 

Hale Place was first registered for three residents in 1988 and we have retained ownership ever since. 

By 1990, we increased the Farmhouse to accommodate 10 residents and then purchased 77 Old Road, 

in 2000, registering it for 3 people. To date, Hale Place supports up to 20 people in the care home and 

community. 

Over the years we have kept strong to our principles and resisted all pressures to sell and/or expand. 

We strongly believe, and research supports our philosophy, that people with dementia are better 

supported in small environments with as few changes of staff as possible. Trust and relationships are 

rapidly formed and the person feels safe and relaxed. We feel this approach is vindicated by all the 

accolades and exemplary inspection reports received over the 30 years. 

Through each decade, I have had the pleasure of working with some outstanding, committed, caring 

people but, none more so than Carol Hunter, who has been by my side since 1992; one of those special 

people who asks for nothing but gives everything. Your loved one could not be better cared for, or 

protected, by any other person.  Carol has and deserves our utmost respect and love. 

Of course, it wasn’t all smooth riding. I had to hold down at least two jobs for the first 10 years just to 

keep the care home going; working as a Hale Place carer and a cleaner in my own cleaning business. 

In later years, as a manager of a charitable care training company, Chief executive of a national care 

organization and then in my own training company, life was challenging but exciting.  Whenever I wasn’t 

around to manage the home, the care was always, without exception, excellent. I never had a moments 

worry because of senior people like Carol Hunter, Liz Baker, Aggie Laqeretabua and Mandy Wozny, 

who ensured residents were always treated like ‘family’ members. 

I believe today we have the most professional and caring staff team we have ever assembled and they 

are fortunate to have outstanding, passionate and committed seniors to support them. 

Hale Place Care Homes Ltd, kevin@haleplace.co.uk 

Food Hygiene Rating - 5 VERY GOOD 

Employees of Hale Place continue to maintain our exemplary standards of hygiene. On 26th June, 

the Food Standards Agency carried out their annual inspection and, again, issued us with the highest 

rating, stating: 

“Cleanliness and condition of facilities and building (including having appropriate layout, ventilation, 

hand washing facilities and pest control), to enable good food hygiene, was very good”. 

Thank you to Leigh and all the staff who have been involved in the cleaning of food areas, especially 

Niki and Clare for their efforts in deep cleaning. 

  



HALE PLACE NEWS 
                                                                            ISSUE 5     JULY 2018                                                                                

Gripped by the World Cup 

England’s progress to the World Cup semi-

finals was enjoyed by most of our residents, 

even those who, apparently, do not like 

football. Success for any national sports 

team seems to have an uplifting effect on 

all those who engage with the occasion. 

However, the defeat to Croatia brought 

sighs of disappointment across the country 

but we soon settled back into our somewhat 

‘pleased with what we achieved’ attitude. 

Will we ever be winners or are we too    

comfortable with successful failure? 

__________________________________________________________________________________ 

Garden Party 

If you are able to join us for cream teas, 

to celebrate 30 years of operation, please 

notify Danielle or Mandy Wozny so that 

catering arrangements can be finalised. 

We have initially limited numbers to two 

family members per resident so every 

family has an opportunity to attend.  

     However, if you would additional 

members of your family to enjoy the 

occasion,  just let us know and we will put them on a reserve list; some family members will undoubtedly 

be unable to attend because of holidays etc. Don’t despair! Our second celebration will be at             

The Spa Hotel on 19th October 2019.  Please note the change of date. 

 
 

History 

Hale Place was first registered for three residents in 1988 and we have retained ownership ever since. 

By 1990, we increased the Farmhouse to accommodate 10 residents and then purchased 77 Old Road, 

in 2000, registering it for 3 people. To date, Hale Place supports up to 20 people in the care home and 

community. 

Over the years we have kept strong to our principles and resisted all pressures to sell and/or expand. 

We strongly believe, and research supports our philosophy, that people with dementia are better 

supported in small environments with as few changes of staff as possible. Trust and relationships are 

rapidly formed and the person feels safe and relaxed. We feel this approach is vindicated by all the 

accolades and exemplary inspection reports received over the 30 years. 

Through each decade, I have had the pleasure of working with some outstanding, committed, caring 

people but, none more so than Carol Hunter, who has been by my side since 1992; one of those special 

people who asks for nothing but gives everything. Your loved one could not be better cared for, or 

protected, by any other person.  Carol has and deserves our utmost respect and love. 

Of course, it wasn’t all smooth riding. I had to hold down at least two jobs for the first 10 years just to 

keep the care home going; working as a Hale Place carer and a cleaner in my own cleaning business. 

In later years, as a manager of a charitable care training company, Chief executive of a national care 

organization and then in my own training company, life was challenging but exciting.  Whenever I wasn’t 

around to manage the home, the care was always, without exception, excellent. I never had a moments 

worry because of senior people like Carol Hunter, Liz Baker, Aggie Laqeretabua and Mandy Wozny, 

who ensured residents were always treated like ‘family’ members. 

I believe today we have the most professional and caring staff team we have ever assembled and they 

are fortunate to have outstanding, passionate and committed seniors to support them. 

Hale Place Care Homes Ltd, kevin@haleplace.co.uk 

Food Hygiene Rating - 5 VERY GOOD 

Employees of Hale Place continue to maintain our exemplary standards of hygiene. On 26th June, 

the Food Standards Agency carried out their annual inspection and, again, issued us with the highest 

rating, stating: 

“Cleanliness and condition of facilities and building (including having appropriate layout, ventilation, 

hand washing facilities and pest control), to enable good food hygiene, was very good”. 

Thank you to Leigh and all the staff who have been involved in the cleaning of food areas, especially 

Niki and Clare for their efforts in deep cleaning. 

  



HALE PLACE NEWS 
                                                                            ISSUE 5     JULY 2018                                                                                

Gripped by the World Cup 

England’s progress to the World Cup semi-

finals was enjoyed by most of our residents, 

even those who, apparently, do not like 

football. Success for any national sports 

team seems to have an uplifting effect on 

all those who engage with the occasion. 

However, the defeat to Croatia brought 

sighs of disappointment across the country 

but we soon settled back into our somewhat 

‘pleased with what we achieved’ attitude. 

Will we ever be winners or are we too    

comfortable with successful failure? 

__________________________________________________________________________________ 

Garden Party 

If you are able to join us for cream teas, 

to celebrate 30 years of operation, please 

notify Danielle or Mandy Wozny so that 

catering arrangements can be finalised. 

We have initially limited numbers to two 

family members per resident so every 

family has an opportunity to attend.  

     However, if you would additional 

members of your family to enjoy the 

occasion,  just let us know and we will put them on a reserve list; some family members will undoubtedly 

be unable to attend because of holidays etc. Don’t despair! Our second celebration will be at             

The Spa Hotel on 19th October 2019.  Please note the change of date. 

 
 

History 

Hale Place was first registered for three residents in 1988 and we have retained ownership ever since. 

By 1990, we increased the Farmhouse to accommodate 10 residents and then purchased 77 Old Road, 

in 2000, registering it for 3 people. To date, Hale Place supports up to 20 people in the care home and 

community. 

Over the years we have kept strong to our principles and resisted all pressures to sell and/or expand. 

We strongly believe, and research supports our philosophy, that people with dementia are better 

supported in small environments with as few changes of staff as possible. Trust and relationships are 

rapidly formed and the person feels safe and relaxed. We feel this approach is vindicated by all the 

accolades and exemplary inspection reports received over the 30 years. 

Through each decade, I have had the pleasure of working with some outstanding, committed, caring 

people but, none more so than Carol Hunter, who has been by my side since 1992; one of those special 

people who asks for nothing but gives everything. Your loved one could not be better cared for, or 

protected, by any other person.  Carol has and deserves our utmost respect and love. 

Of course, it wasn’t all smooth riding. I had to hold down at least two jobs for the first 10 years just to 

keep the care home going; working as a Hale Place carer and a cleaner in my own cleaning business. 

In later years, as a manager of a charitable care training company, Chief executive of a national care 

organization and then in my own training company, life was challenging but exciting.  Whenever I wasn’t 

around to manage the home, the care was always, without exception, excellent. I never had a moments 

worry because of senior people like Carol Hunter, Liz Baker, Aggie Laqeretabua and Mandy Wozny, 

who ensured residents were always treated like ‘family’ members. 

I believe today we have the most professional and caring staff team we have ever assembled and they 

are fortunate to have outstanding, passionate and committed seniors to support them. 

Hale Place Care Homes Ltd, kevin@haleplace.co.uk 

Food Hygiene Rating - 5 VERY GOOD 

Employees of Hale Place continue to maintain our exemplary standards of hygiene. On 26th June, 

the Food Standards Agency carried out their annual inspection and, again, issued us with the highest 

rating, stating: 

“Cleanliness and condition of facilities and building (including having appropriate layout, ventilation, 

hand washing facilities and pest control), to enable good food hygiene, was very good”. 

Thank you to Leigh and all the staff who have been involved in the cleaning of food areas, especially 

Niki and Clare for their efforts in deep cleaning. 

  



HALE PLACE NEWS 
                                                                            ISSUE 5     JULY 2018                                                                                

Gripped by the World Cup 

England’s progress to the World Cup semi-

finals was enjoyed by most of our residents, 

even those who, apparently, do not like 

football. Success for any national sports 

team seems to have an uplifting effect on 

all those who engage with the occasion. 

However, the defeat to Croatia brought 

sighs of disappointment across the country 

but we soon settled back into our somewhat 

‘pleased with what we achieved’ attitude. 

Will we ever be winners or are we too    

comfortable with successful failure? 

__________________________________________________________________________________ 

Garden Party 

If you are able to join us for cream teas, 

to celebrate 30 years of operation, please 

notify Danielle or Mandy Wozny so that 

catering arrangements can be finalised. 

We have initially limited numbers to two 

family members per resident so every 

family has an opportunity to attend.  

     However, if you would additional 

members of your family to enjoy the 

occasion,  just let us know and we will put them on a reserve list; some family members will undoubtedly 

be unable to attend because of holidays etc. Don’t despair! Our second celebration will be at             

The Spa Hotel on 19th October 2019.  Please note the change of date. 

 
 

History 

Hale Place was first registered for three residents in 1988 and we have retained ownership ever since. 

By 1990, we increased the Farmhouse to accommodate 10 residents and then purchased 77 Old Road, 

in 2000, registering it for 3 people. To date, Hale Place supports up to 20 people in the care home and 

community. 

Over the years we have kept strong to our principles and resisted all pressures to sell and/or expand. 

We strongly believe, and research supports our philosophy, that people with dementia are better 

supported in small environments with as few changes of staff as possible. Trust and relationships are 

rapidly formed and the person feels safe and relaxed. We feel this approach is vindicated by all the 

accolades and exemplary inspection reports received over the 30 years. 

Through each decade, I have had the pleasure of working with some outstanding, committed, caring 

people but, none more so than Carol Hunter, who has been by my side since 1992; one of those special 

people who asks for nothing but gives everything. Your loved one could not be better cared for, or 

protected, by any other person.  Carol has and deserves our utmost respect and love. 

Of course, it wasn’t all smooth riding. I had to hold down at least two jobs for the first 10 years just to 

keep the care home going; working as a Hale Place carer and a cleaner in my own cleaning business. 

In later years, as a manager of a charitable care training company, Chief executive of a national care 

organization and then in my own training company, life was challenging but exciting.  Whenever I wasn’t 

around to manage the home, the care was always, without exception, excellent. I never had a moments 

worry because of senior people like Carol Hunter, Liz Baker, Aggie Laqeretabua and Mandy Wozny, 

who ensured residents were always treated like ‘family’ members. 

I believe today we have the most professional and caring staff team we have ever assembled and they 

are fortunate to have outstanding, passionate and committed seniors to support them. 

Hale Place Care Homes Ltd, kevin@haleplace.co.uk 

Food Hygiene Rating - 5 VERY GOOD 

Employees of Hale Place continue to maintain our exemplary standards of hygiene. On 26th June, 

the Food Standards Agency carried out their annual inspection and, again, issued us with the highest 

rating, stating: 

“Cleanliness and condition of facilities and building (including having appropriate layout, ventilation, 

hand washing facilities and pest control), to enable good food hygiene, was very good”. 

Thank you to Leigh and all the staff who have been involved in the cleaning of food areas, especially 

Niki and Clare for their efforts in deep cleaning. 

  



HALE PLACE NEWS 
                                                                            ISSUE 5     JULY 2018                                                                                

Gripped by the World Cup 

England’s progress to the World Cup semi-

finals was enjoyed by most of our residents, 

even those who, apparently, do not like 

football. Success for any national sports 

team seems to have an uplifting effect on 

all those who engage with the occasion. 

However, the defeat to Croatia brought 

sighs of disappointment across the country 

but we soon settled back into our somewhat 

‘pleased with what we achieved’ attitude. 

Will we ever be winners or are we too    

comfortable with successful failure? 

__________________________________________________________________________________ 

Garden Party 

If you are able to join us for cream teas, 

to celebrate 30 years of operation, please 

notify Danielle or Mandy Wozny so that 

catering arrangements can be finalised. 

We have initially limited numbers to two 

family members per resident so every 

family has an opportunity to attend.  

     However, if you would additional 

members of your family to enjoy the 

occasion,  just let us know and we will put them on a reserve list; some family members will undoubtedly 

be unable to attend because of holidays etc. Don’t despair! Our second celebration will be at             

The Spa Hotel on 19th October 2019.  Please note the change of date. 

 
 

History 

Hale Place was first registered for three residents in 1988 and we have retained ownership ever since. 

By 1990, we increased the Farmhouse to accommodate 10 residents and then purchased 77 Old Road, 

in 2000, registering it for 3 people. To date, Hale Place supports up to 20 people in the care home and 

community. 

Over the years we have kept strong to our principles and resisted all pressures to sell and/or expand. 

We strongly believe, and research supports our philosophy, that people with dementia are better 

supported in small environments with as few changes of staff as possible. Trust and relationships are 

rapidly formed and the person feels safe and relaxed. We feel this approach is vindicated by all the 

accolades and exemplary inspection reports received over the 30 years. 

Through each decade, I have had the pleasure of working with some outstanding, committed, caring 

people but, none more so than Carol Hunter, who has been by my side since 1992; one of those special 

people who asks for nothing but gives everything. Your loved one could not be better cared for, or 

protected, by any other person.  Carol has and deserves our utmost respect and love. 

Of course, it wasn’t all smooth riding. I had to hold down at least two jobs for the first 10 years just to 

keep the care home going; working as a Hale Place carer and a cleaner in my own cleaning business. 

In later years, as a manager of a charitable care training company, Chief executive of a national care 

organization and then in my own training company, life was challenging but exciting.  Whenever I wasn’t 

around to manage the home, the care was always, without exception, excellent. I never had a moments 

worry because of senior people like Carol Hunter, Liz Baker, Aggie Laqeretabua and Mandy Wozny, 

who ensured residents were always treated like ‘family’ members. 

I believe today we have the most professional and caring staff team we have ever assembled and they 

are fortunate to have outstanding, passionate and committed seniors to support them. 

Hale Place Care Homes Ltd, kevin@haleplace.co.uk 

Food Hygiene Rating - 5 VERY GOOD 

Employees of Hale Place continue to maintain our exemplary standards of hygiene. On 26th June, 

the Food Standards Agency carried out their annual inspection and, again, issued us with the highest 

rating, stating: 

“Cleanliness and condition of facilities and building (including having appropriate layout, ventilation, 

hand washing facilities and pest control), to enable good food hygiene, was very good”. 

Thank you to Leigh and all the staff who have been involved in the cleaning of food areas, especially 

Niki and Clare for their efforts in deep cleaning. 

  



HALE PLACE NEWS 
                                                                            ISSUE 5     JULY 2018                                                                                

Gripped by the World Cup 

England’s progress to the World Cup semi-

finals was enjoyed by most of our residents, 

even those who, apparently, do not like 

football. Success for any national sports 

team seems to have an uplifting effect on 

all those who engage with the occasion. 

However, the defeat to Croatia brought 

sighs of disappointment across the country 

but we soon settled back into our somewhat 

‘pleased with what we achieved’ attitude. 

Will we ever be winners or are we too    

comfortable with successful failure? 

__________________________________________________________________________________ 

Garden Party 

If you are able to join us for cream teas, 

to celebrate 30 years of operation, please 

notify Danielle or Mandy Wozny so that 

catering arrangements can be finalised. 

We have initially limited numbers to two 

family members per resident so every 

family has an opportunity to attend.  

     However, if you would additional 

members of your family to enjoy the 

occasion,  just let us know and we will put them on a reserve list; some family members will undoubtedly 

be unable to attend because of holidays etc. Don’t despair! Our second celebration will be at             

The Spa Hotel on 19th October 2019.  Please note the change of date. 

 
 

History 

Hale Place was first registered for three residents in 1988 and we have retained ownership ever since. 

By 1990, we increased the Farmhouse to accommodate 10 residents and then purchased 77 Old Road, 

in 2000, registering it for 3 people. To date, Hale Place supports up to 20 people in the care home and 

community. 

Over the years we have kept strong to our principles and resisted all pressures to sell and/or expand. 

We strongly believe, and research supports our philosophy, that people with dementia are better 

supported in small environments with as few changes of staff as possible. Trust and relationships are 

rapidly formed and the person feels safe and relaxed. We feel this approach is vindicated by all the 

accolades and exemplary inspection reports received over the 30 years. 

Through each decade, I have had the pleasure of working with some outstanding, committed, caring 

people but, none more so than Carol Hunter, who has been by my side since 1992; one of those special 

people who asks for nothing but gives everything. Your loved one could not be better cared for, or 

protected, by any other person.  Carol has and deserves our utmost respect and love. 

Of course, it wasn’t all smooth riding. I had to hold down at least two jobs for the first 10 years just to 

keep the care home going; working as a Hale Place carer and a cleaner in my own cleaning business. 

In later years, as a manager of a charitable care training company, Chief executive of a national care 

organization and then in my own training company, life was challenging but exciting.  Whenever I wasn’t 

around to manage the home, the care was always, without exception, excellent. I never had a moments 

worry because of senior people like Carol Hunter, Liz Baker, Aggie Laqeretabua and Mandy Wozny, 

who ensured residents were always treated like ‘family’ members. 

I believe today we have the most professional and caring staff team we have ever assembled and they 

are fortunate to have outstanding, passionate and committed seniors to support them. 

Hale Place Care Homes Ltd, kevin@haleplace.co.uk 

Food Hygiene Rating - 5 VERY GOOD 

Employees of Hale Place continue to maintain our exemplary standards of hygiene. On 26th June, 

the Food Standards Agency carried out their annual inspection and, again, issued us with the highest 

rating, stating: 

“Cleanliness and condition of facilities and building (including having appropriate layout, ventilation, 

hand washing facilities and pest control), to enable good food hygiene, was very good”. 

Thank you to Leigh and all the staff who have been involved in the cleaning of food areas, especially 

Niki and Clare for their efforts in deep cleaning. 

  



HALE PLACE NEWS 
                                                                            ISSUE 5     JULY 2018                                                                                

Gripped by the World Cup 

England’s progress to the World Cup semi-

finals was enjoyed by most of our residents, 

even those who, apparently, do not like 

football. Success for any national sports 

team seems to have an uplifting effect on 

all those who engage with the occasion. 

However, the defeat to Croatia brought 

sighs of disappointment across the country 

but we soon settled back into our somewhat 

‘pleased with what we achieved’ attitude. 

Will we ever be winners or are we too    

comfortable with successful failure? 

__________________________________________________________________________________ 

Garden Party 

If you are able to join us for cream teas, 

to celebrate 30 years of operation, please 

notify Danielle or Mandy Wozny so that 

catering arrangements can be finalised. 

We have initially limited numbers to two 

family members per resident so every 

family has an opportunity to attend.  

     However, if you would additional 

members of your family to enjoy the 

occasion,  just let us know and we will put them on a reserve list; some family members will undoubtedly 

be unable to attend because of holidays etc. Don’t despair! Our second celebration will be at             

The Spa Hotel on 19th October 2019.  Please note the change of date. 

 
 

History 

Hale Place was first registered for three residents in 1988 and we have retained ownership ever since. 

By 1990, we increased the Farmhouse to accommodate 10 residents and then purchased 77 Old Road, 

in 2000, registering it for 3 people. To date, Hale Place supports up to 20 people in the care home and 

community. 

Over the years we have kept strong to our principles and resisted all pressures to sell and/or expand. 

We strongly believe, and research supports our philosophy, that people with dementia are better 

supported in small environments with as few changes of staff as possible. Trust and relationships are 

rapidly formed and the person feels safe and relaxed. We feel this approach is vindicated by all the 

accolades and exemplary inspection reports received over the 30 years. 

Through each decade, I have had the pleasure of working with some outstanding, committed, caring 

people but, none more so than Carol Hunter, who has been by my side since 1992; one of those special 

people who asks for nothing but gives everything. Your loved one could not be better cared for, or 

protected, by any other person.  Carol has and deserves our utmost respect and love. 

Of course, it wasn’t all smooth riding. I had to hold down at least two jobs for the first 10 years just to 

keep the care home going; working as a Hale Place carer and a cleaner in my own cleaning business. 

In later years, as a manager of a charitable care training company, Chief executive of a national care 

organization and then in my own training company, life was challenging but exciting.  Whenever I wasn’t 

around to manage the home, the care was always, without exception, excellent. I never had a moments 

worry because of senior people like Carol Hunter, Liz Baker, Aggie Laqeretabua and Mandy Wozny, 

who ensured residents were always treated like ‘family’ members. 

I believe today we have the most professional and caring staff team we have ever assembled and they 

are fortunate to have outstanding, passionate and committed seniors to support them. 

Hale Place Care Homes Ltd, kevin@haleplace.co.uk 

Food Hygiene Rating - 5 VERY GOOD 

Employees of Hale Place continue to maintain our exemplary standards of hygiene. On 26th June, 

the Food Standards Agency carried out their annual inspection and, again, issued us with the highest 

rating, stating: 

“Cleanliness and condition of facilities and building (including having appropriate layout, ventilation, 

hand washing facilities and pest control), to enable good food hygiene, was very good”. 

Thank you to Leigh and all the staff who have been involved in the cleaning of food areas, especially 

Niki and Clare for their efforts in deep cleaning. 

  



HALE PLACE NEWS 
                                                                            ISSUE 5     JULY 2018                                                                                

Gripped by the World Cup 

England’s progress to the World Cup semi-

finals was enjoyed by most of our residents, 

even those who, apparently, do not like 

football. Success for any national sports 

team seems to have an uplifting effect on 

all those who engage with the occasion. 

However, the defeat to Croatia brought 

sighs of disappointment across the country 

but we soon settled back into our somewhat 

‘pleased with what we achieved’ attitude. 

Will we ever be winners or are we too    

comfortable with successful failure? 

__________________________________________________________________________________ 

Garden Party 

If you are able to join us for cream teas, 

to celebrate 30 years of operation, please 

notify Danielle or Mandy Wozny so that 

catering arrangements can be finalised. 

We have initially limited numbers to two 

family members per resident so every 

family has an opportunity to attend.  

     However, if you would additional 

members of your family to enjoy the 

occasion,  just let us know and we will put them on a reserve list; some family members will undoubtedly 

be unable to attend because of holidays etc. Don’t despair! Our second celebration will be at             

The Spa Hotel on 19th October 2019.  Please note the change of date. 

 
 

History 

Hale Place was first registered for three residents in 1988 and we have retained ownership ever since. 

By 1990, we increased the Farmhouse to accommodate 10 residents and then purchased 77 Old Road, 

in 2000, registering it for 3 people. To date, Hale Place supports up to 20 people in the care home and 

community. 

Over the years we have kept strong to our principles and resisted all pressures to sell and/or expand. 

We strongly believe, and research supports our philosophy, that people with dementia are better 

supported in small environments with as few changes of staff as possible. Trust and relationships are 

rapidly formed and the person feels safe and relaxed. We feel this approach is vindicated by all the 

accolades and exemplary inspection reports received over the 30 years. 

Through each decade, I have had the pleasure of working with some outstanding, committed, caring 

people but, none more so than Carol Hunter, who has been by my side since 1992; one of those special 

people who asks for nothing but gives everything. Your loved one could not be better cared for, or 

protected, by any other person.  Carol has and deserves our utmost respect and love. 

Of course, it wasn’t all smooth riding. I had to hold down at least two jobs for the first 10 years just to 

keep the care home going; working as a Hale Place carer and a cleaner in my own cleaning business. 

In later years, as a manager of a charitable care training company, Chief executive of a national care 

organization and then in my own training company, life was challenging but exciting.  Whenever I wasn’t 

around to manage the home, the care was always, without exception, excellent. I never had a moments 

worry because of senior people like Carol Hunter, Liz Baker, Aggie Laqeretabua and Mandy Wozny, 

who ensured residents were always treated like ‘family’ members. 

I believe today we have the most professional and caring staff team we have ever assembled and they 

are fortunate to have outstanding, passionate and committed seniors to support them. 

Hale Place Care Homes Ltd, kevin@haleplace.co.uk 

Food Hygiene Rating - 5 VERY GOOD 

Employees of Hale Place continue to maintain our exemplary standards of hygiene. On 26th June, 

the Food Standards Agency carried out their annual inspection and, again, issued us with the highest 

rating, stating: 

“Cleanliness and condition of facilities and building (including having appropriate layout, ventilation, 

hand washing facilities and pest control), to enable good food hygiene, was very good”. 

Thank you to Leigh and all the staff who have been involved in the cleaning of food areas, especially 

Niki and Clare for their efforts in deep cleaning. 

  



HALE PLACE NEWS 
                                                                            ISSUE 5     JULY 2018                                                                                

Gripped by the World Cup 

England’s progress to the World Cup semi-

finals was enjoyed by most of our residents, 

even those who, apparently, do not like 

football. Success for any national sports 

team seems to have an uplifting effect on 

all those who engage with the occasion. 

However, the defeat to Croatia brought 

sighs of disappointment across the country 

but we soon settled back into our somewhat 

‘pleased with what we achieved’ attitude. 

Will we ever be winners or are we too    

comfortable with successful failure? 

__________________________________________________________________________________ 

Garden Party 

If you are able to join us for cream teas, 

to celebrate 30 years of operation, please 

notify Danielle or Mandy Wozny so that 

catering arrangements can be finalised. 

We have initially limited numbers to two 

family members per resident so every 

family has an opportunity to attend.  

     However, if you would additional 

members of your family to enjoy the 

occasion,  just let us know and we will put them on a reserve list; some family members will undoubtedly 

be unable to attend because of holidays etc. Don’t despair! Our second celebration will be at             

The Spa Hotel on 19th October 2019.  Please note the change of date. 

 
 

History 

Hale Place was first registered for three residents in 1988 and we have retained ownership ever since. 

By 1990, we increased the Farmhouse to accommodate 10 residents and then purchased 77 Old Road, 

in 2000, registering it for 3 people. To date, Hale Place supports up to 20 people in the care home and 

community. 

Over the years we have kept strong to our principles and resisted all pressures to sell and/or expand. 

We strongly believe, and research supports our philosophy, that people with dementia are better 

supported in small environments with as few changes of staff as possible. Trust and relationships are 

rapidly formed and the person feels safe and relaxed. We feel this approach is vindicated by all the 

accolades and exemplary inspection reports received over the 30 years. 

Through each decade, I have had the pleasure of working with some outstanding, committed, caring 

people but, none more so than Carol Hunter, who has been by my side since 1992; one of those special 

people who asks for nothing but gives everything. Your loved one could not be better cared for, or 

protected, by any other person.  Carol has and deserves our utmost respect and love. 

Of course, it wasn’t all smooth riding. I had to hold down at least two jobs for the first 10 years just to 

keep the care home going; working as a Hale Place carer and a cleaner in my own cleaning business. 

In later years, as a manager of a charitable care training company, Chief executive of a national care 

organization and then in my own training company, life was challenging but exciting.  Whenever I wasn’t 

around to manage the home, the care was always, without exception, excellent. I never had a moments 

worry because of senior people like Carol Hunter, Liz Baker, Aggie Laqeretabua and Mandy Wozny, 

who ensured residents were always treated like ‘family’ members. 

I believe today we have the most professional and caring staff team we have ever assembled and they 

are fortunate to have outstanding, passionate and committed seniors to support them. 

Hale Place Care Homes Ltd, kevin@haleplace.co.uk 

Food Hygiene Rating - 5 VERY GOOD 

Employees of Hale Place continue to maintain our exemplary standards of hygiene. On 26th June, 

the Food Standards Agency carried out their annual inspection and, again, issued us with the highest 

rating, stating: 

“Cleanliness and condition of facilities and building (including having appropriate layout, ventilation, 

hand washing facilities and pest control), to enable good food hygiene, was very good”. 

Thank you to Leigh and all the staff who have been involved in the cleaning of food areas, especially 

Niki and Clare for their efforts in deep cleaning. 

  



HALE PLACE NEWS 
                                                                            ISSUE 5     JULY 2018                                                                                

Gripped by the World Cup 

England’s progress to the World Cup semi-

finals was enjoyed by most of our residents, 

even those who, apparently, do not like 

football. Success for any national sports 

team seems to have an uplifting effect on 

all those who engage with the occasion. 

However, the defeat to Croatia brought 

sighs of disappointment across the country 

but we soon settled back into our somewhat 

‘pleased with what we achieved’ attitude. 

Will we ever be winners or are we too    

comfortable with successful failure? 

__________________________________________________________________________________ 

Garden Party 

If you are able to join us for cream teas, 

to celebrate 30 years of operation, please 

notify Danielle or Mandy Wozny so that 

catering arrangements can be finalised. 

We have initially limited numbers to two 

family members per resident so every 

family has an opportunity to attend.  

     However, if you would additional 

members of your family to enjoy the 

occasion,  just let us know and we will put them on a reserve list; some family members will undoubtedly 

be unable to attend because of holidays etc. Don’t despair! Our second celebration will be at             

The Spa Hotel on 19th October 2019.  Please note the change of date. 

 
 

History 

Hale Place was first registered for three residents in 1988 and we have retained ownership ever since. 

By 1990, we increased the Farmhouse to accommodate 10 residents and then purchased 77 Old Road, 

in 2000, registering it for 3 people. To date, Hale Place supports up to 20 people in the care home and 

community. 

Over the years we have kept strong to our principles and resisted all pressures to sell and/or expand. 

We strongly believe, and research supports our philosophy, that people with dementia are better 

supported in small environments with as few changes of staff as possible. Trust and relationships are 

rapidly formed and the person feels safe and relaxed. We feel this approach is vindicated by all the 

accolades and exemplary inspection reports received over the 30 years. 

Through each decade, I have had the pleasure of working with some outstanding, committed, caring 

people but, none more so than Carol Hunter, who has been by my side since 1992; one of those special 

people who asks for nothing but gives everything. Your loved one could not be better cared for, or 

protected, by any other person.  Carol has and deserves our utmost respect and love. 

Of course, it wasn’t all smooth riding. I had to hold down at least two jobs for the first 10 years just to 

keep the care home going; working as a Hale Place carer and a cleaner in my own cleaning business. 

In later years, as a manager of a charitable care training company, Chief executive of a national care 

organization and then in my own training company, life was challenging but exciting.  Whenever I wasn’t 

around to manage the home, the care was always, without exception, excellent. I never had a moments 

worry because of senior people like Carol Hunter, Liz Baker, Aggie Laqeretabua and Mandy Wozny, 

who ensured residents were always treated like ‘family’ members. 

I believe today we have the most professional and caring staff team we have ever assembled and they 

are fortunate to have outstanding, passionate and committed seniors to support them. 

Hale Place Care Homes Ltd, kevin@haleplace.co.uk 

Food Hygiene Rating - 5 VERY GOOD 

Employees of Hale Place continue to maintain our exemplary standards of hygiene. On 26th June, 

the Food Standards Agency carried out their annual inspection and, again, issued us with the highest 

rating, stating: 

“Cleanliness and condition of facilities and building (including having appropriate layout, ventilation, 

hand washing facilities and pest control), to enable good food hygiene, was very good”. 

Thank you to Leigh and all the staff who have been involved in the cleaning of food areas, especially 

Niki and Clare for their efforts in deep cleaning. 

  



HALE PLACE NEWS 
                                                                            ISSUE 5     JULY 2018                                                                                

Gripped by the World Cup 

England’s progress to the World Cup semi-

finals was enjoyed by most of our residents, 

even those who, apparently, do not like 

football. Success for any national sports 

team seems to have an uplifting effect on 

all those who engage with the occasion. 

However, the defeat to Croatia brought 

sighs of disappointment across the country 

but we soon settled back into our somewhat 

‘pleased with what we achieved’ attitude. 

Will we ever be winners or are we too    

comfortable with successful failure? 

__________________________________________________________________________________ 

Garden Party 

If you are able to join us for cream teas, 

to celebrate 30 years of operation, please 

notify Danielle or Mandy Wozny so that 

catering arrangements can be finalised. 

We have initially limited numbers to two 

family members per resident so every 

family has an opportunity to attend.  

     However, if you would additional 

members of your family to enjoy the 

occasion,  just let us know and we will put them on a reserve list; some family members will undoubtedly 

be unable to attend because of holidays etc. Don’t despair! Our second celebration will be at             

The Spa Hotel on 19th October 2019.  Please note the change of date. 

 
 

History 

Hale Place was first registered for three residents in 1988 and we have retained ownership ever since. 

By 1990, we increased the Farmhouse to accommodate 10 residents and then purchased 77 Old Road, 

in 2000, registering it for 3 people. To date, Hale Place supports up to 20 people in the care home and 

community. 

Over the years we have kept strong to our principles and resisted all pressures to sell and/or expand. 

We strongly believe, and research supports our philosophy, that people with dementia are better 

supported in small environments with as few changes of staff as possible. Trust and relationships are 

rapidly formed and the person feels safe and relaxed. We feel this approach is vindicated by all the 

accolades and exemplary inspection reports received over the 30 years. 

Through each decade, I have had the pleasure of working with some outstanding, committed, caring 

people but, none more so than Carol Hunter, who has been by my side since 1992; one of those special 

people who asks for nothing but gives everything. Your loved one could not be better cared for, or 

protected, by any other person.  Carol has and deserves our utmost respect and love. 

Of course, it wasn’t all smooth riding. I had to hold down at least two jobs for the first 10 years just to 

keep the care home going; working as a Hale Place carer and a cleaner in my own cleaning business. 

In later years, as a manager of a charitable care training company, Chief executive of a national care 

organization and then in my own training company, life was challenging but exciting.  Whenever I wasn’t 

around to manage the home, the care was always, without exception, excellent. I never had a moments 

worry because of senior people like Carol Hunter, Liz Baker, Aggie Laqeretabua and Mandy Wozny, 

who ensured residents were always treated like ‘family’ members. 

I believe today we have the most professional and caring staff team we have ever assembled and they 

are fortunate to have outstanding, passionate and committed seniors to support them. 

Hale Place Care Homes Ltd, kevin@haleplace.co.uk 

Food Hygiene Rating - 5 VERY GOOD 

Employees of Hale Place continue to maintain our exemplary standards of hygiene. On 26th June, 

the Food Standards Agency carried out their annual inspection and, again, issued us with the highest 

rating, stating: 

“Cleanliness and condition of facilities and building (including having appropriate layout, ventilation, 

hand washing facilities and pest control), to enable good food hygiene, was very good”. 

Thank you to Leigh and all the staff who have been involved in the cleaning of food areas, especially 

Niki and Clare for their efforts in deep cleaning. 

  



HALE PLACE NEWS 
                                                                            ISSUE 5     JULY 2018                                                                                

Gripped by the World Cup 

England’s progress to the World Cup semi-

finals was enjoyed by most of our residents, 

even those who, apparently, do not like 

football. Success for any national sports 

team seems to have an uplifting effect on 

all those who engage with the occasion. 

However, the defeat to Croatia brought 

sighs of disappointment across the country 

but we soon settled back into our somewhat 

‘pleased with what we achieved’ attitude. 

Will we ever be winners or are we too    

comfortable with successful failure? 

__________________________________________________________________________________ 

Garden Party 

If you are able to join us for cream teas, 

to celebrate 30 years of operation, please 

notify Danielle or Mandy Wozny so that 

catering arrangements can be finalised. 

We have initially limited numbers to two 

family members per resident so every 

family has an opportunity to attend.  

     However, if you would additional 

members of your family to enjoy the 

occasion,  just let us know and we will put them on a reserve list; some family members will undoubtedly 

be unable to attend because of holidays etc. Don’t despair! Our second celebration will be at             

The Spa Hotel on 19th October 2019.  Please note the change of date. 

 
 

History 

Hale Place was first registered for three residents in 1988 and we have retained ownership ever since. 

By 1990, we increased the Farmhouse to accommodate 10 residents and then purchased 77 Old Road, 

in 2000, registering it for 3 people. To date, Hale Place supports up to 20 people in the care home and 

community. 

Over the years we have kept strong to our principles and resisted all pressures to sell and/or expand. 

We strongly believe, and research supports our philosophy, that people with dementia are better 

supported in small environments with as few changes of staff as possible. Trust and relationships are 

rapidly formed and the person feels safe and relaxed. We feel this approach is vindicated by all the 

accolades and exemplary inspection reports received over the 30 years. 

Through each decade, I have had the pleasure of working with some outstanding, committed, caring 

people but, none more so than Carol Hunter, who has been by my side since 1992; one of those special 

people who asks for nothing but gives everything. Your loved one could not be better cared for, or 

protected, by any other person.  Carol has and deserves our utmost respect and love. 

Of course, it wasn’t all smooth riding. I had to hold down at least two jobs for the first 10 years just to 

keep the care home going; working as a Hale Place carer and a cleaner in my own cleaning business. 

In later years, as a manager of a charitable care training company, Chief executive of a national care 

organization and then in my own training company, life was challenging but exciting.  Whenever I wasn’t 

around to manage the home, the care was always, without exception, excellent. I never had a moments 

worry because of senior people like Carol Hunter, Liz Baker, Aggie Laqeretabua and Mandy Wozny, 

who ensured residents were always treated like ‘family’ members. 

I believe today we have the most professional and caring staff team we have ever assembled and they 

are fortunate to have outstanding, passionate and committed seniors to support them. 

Hale Place Care Homes Ltd, kevin@haleplace.co.uk 

Food Hygiene Rating - 5 VERY GOOD 

Employees of Hale Place continue to maintain our exemplary standards of hygiene. On 26th June, 

the Food Standards Agency carried out their annual inspection and, again, issued us with the highest 

rating, stating: 

“Cleanliness and condition of facilities and building (including having appropriate layout, ventilation, 

hand washing facilities and pest control), to enable good food hygiene, was very good”. 

Thank you to Leigh and all the staff who have been involved in the cleaning of food areas, especially 

Niki and Clare for their efforts in deep cleaning. 

  



HALE PLACE NEWS 
                                                                            ISSUE 5     JULY 2018                                                                                

Gripped by the World Cup 

England’s progress to the World Cup semi-

finals was enjoyed by most of our residents, 

even those who, apparently, do not like 

football. Success for any national sports 

team seems to have an uplifting effect on 

all those who engage with the occasion. 

However, the defeat to Croatia brought 

sighs of disappointment across the country 

but we soon settled back into our somewhat 

‘pleased with what we achieved’ attitude. 

Will we ever be winners or are we too    

comfortable with successful failure? 

__________________________________________________________________________________ 

Garden Party 

If you are able to join us for cream teas, 

to celebrate 30 years of operation, please 

notify Danielle or Mandy Wozny so that 

catering arrangements can be finalised. 

We have initially limited numbers to two 

family members per resident so every 

family has an opportunity to attend.  

     However, if you would additional 

members of your family to enjoy the 

occasion,  just let us know and we will put them on a reserve list; some family members will undoubtedly 

be unable to attend because of holidays etc. Don’t despair! Our second celebration will be at             

The Spa Hotel on 19th October 2019.  Please note the change of date. 

 
 

History 

Hale Place was first registered for three residents in 1988 and we have retained ownership ever since. 

By 1990, we increased the Farmhouse to accommodate 10 residents and then purchased 77 Old Road, 

in 2000, registering it for 3 people. To date, Hale Place supports up to 20 people in the care home and 

community. 

Over the years we have kept strong to our principles and resisted all pressures to sell and/or expand. 

We strongly believe, and research supports our philosophy, that people with dementia are better 

supported in small environments with as few changes of staff as possible. Trust and relationships are 

rapidly formed and the person feels safe and relaxed. We feel this approach is vindicated by all the 

accolades and exemplary inspection reports received over the 30 years. 

Through each decade, I have had the pleasure of working with some outstanding, committed, caring 

people but, none more so than Carol Hunter, who has been by my side since 1992; one of those special 

people who asks for nothing but gives everything. Your loved one could not be better cared for, or 

protected, by any other person.  Carol has and deserves our utmost respect and love. 

Of course, it wasn’t all smooth riding. I had to hold down at least two jobs for the first 10 years just to 

keep the care home going; working as a Hale Place carer and a cleaner in my own cleaning business. 

In later years, as a manager of a charitable care training company, Chief executive of a national care 

organization and then in my own training company, life was challenging but exciting.  Whenever I wasn’t 

around to manage the home, the care was always, without exception, excellent. I never had a moments 

worry because of senior people like Carol Hunter, Liz Baker, Aggie Laqeretabua and Mandy Wozny, 

who ensured residents were always treated like ‘family’ members. 

I believe today we have the most professional and caring staff team we have ever assembled and they 

are fortunate to have outstanding, passionate and committed seniors to support them. 

Hale Place Care Homes Ltd, kevin@haleplace.co.uk 

Food Hygiene Rating - 5 VERY GOOD 

Employees of Hale Place continue to maintain our exemplary standards of hygiene. On 26th June, 

the Food Standards Agency carried out their annual inspection and, again, issued us with the highest 

rating, stating: 

“Cleanliness and condition of facilities and building (including having appropriate layout, ventilation, 

hand washing facilities and pest control), to enable good food hygiene, was very good”. 

Thank you to Leigh and all the staff who have been involved in the cleaning of food areas, especially 

Niki and Clare for their efforts in deep cleaning. 

  



HALE PLACE NEWS 
                                                                            ISSUE 5     JULY 2018                                                                                

Gripped by the World Cup 

England’s progress to the World Cup semi-

finals was enjoyed by most of our residents, 

even those who, apparently, do not like 

football. Success for any national sports 

team seems to have an uplifting effect on 

all those who engage with the occasion. 

However, the defeat to Croatia brought 

sighs of disappointment across the country 

but we soon settled back into our somewhat 

‘pleased with what we achieved’ attitude. 

Will we ever be winners or are we too    

comfortable with successful failure? 

__________________________________________________________________________________ 

Garden Party 

If you are able to join us for cream teas, 

to celebrate 30 years of operation, please 

notify Danielle or Mandy Wozny so that 

catering arrangements can be finalised. 

We have initially limited numbers to two 

family members per resident so every 

family has an opportunity to attend.  

     However, if you would additional 

members of your family to enjoy the 

occasion,  just let us know and we will put them on a reserve list; some family members will undoubtedly 

be unable to attend because of holidays etc. Don’t despair! Our second celebration will be at             

The Spa Hotel on 19th October 2019.  Please note the change of date. 

 
 

History 

Hale Place was first registered for three residents in 1988 and we have retained ownership ever since. 

By 1990, we increased the Farmhouse to accommodate 10 residents and then purchased 77 Old Road, 

in 2000, registering it for 3 people. To date, Hale Place supports up to 20 people in the care home and 

community. 

Over the years we have kept strong to our principles and resisted all pressures to sell and/or expand. 

We strongly believe, and research supports our philosophy, that people with dementia are better 

supported in small environments with as few changes of staff as possible. Trust and relationships are 

rapidly formed and the person feels safe and relaxed. We feel this approach is vindicated by all the 

accolades and exemplary inspection reports received over the 30 years. 

Through each decade, I have had the pleasure of working with some outstanding, committed, caring 

people but, none more so than Carol Hunter, who has been by my side since 1992; one of those special 

people who asks for nothing but gives everything. Your loved one could not be better cared for, or 

protected, by any other person.  Carol has and deserves our utmost respect and love. 

Of course, it wasn’t all smooth riding. I had to hold down at least two jobs for the first 10 years just to 

keep the care home going; working as a Hale Place carer and a cleaner in my own cleaning business. 

In later years, as a manager of a charitable care training company, Chief executive of a national care 

organization and then in my own training company, life was challenging but exciting.  Whenever I wasn’t 

around to manage the home, the care was always, without exception, excellent. I never had a moments 

worry because of senior people like Carol Hunter, Liz Baker, Aggie Laqeretabua and Mandy Wozny, 

who ensured residents were always treated like ‘family’ members. 

I believe today we have the most professional and caring staff team we have ever assembled and they 

are fortunate to have outstanding, passionate and committed seniors to support them. 

Hale Place Care Homes Ltd, kevin@haleplace.co.uk 

Food Hygiene Rating - 5 VERY GOOD 

Employees of Hale Place continue to maintain our exemplary standards of hygiene. On 26th June, 

the Food Standards Agency carried out their annual inspection and, again, issued us with the highest 

rating, stating: 

“Cleanliness and condition of facilities and building (including having appropriate layout, ventilation, 

hand washing facilities and pest control), to enable good food hygiene, was very good”. 

Thank you to Leigh and all the staff who have been involved in the cleaning of food areas, especially 

Niki and Clare for their efforts in deep cleaning. 

  



HALE PLACE NEWS 
                                                                            ISSUE 5     JULY 2018                                                                                

Gripped by the World Cup 

England’s progress to the World Cup semi-

finals was enjoyed by most of our residents, 

even those who, apparently, do not like 

football. Success for any national sports 

team seems to have an uplifting effect on 

all those who engage with the occasion. 

However, the defeat to Croatia brought 

sighs of disappointment across the country 

but we soon settled back into our somewhat 

‘pleased with what we achieved’ attitude. 

Will we ever be winners or are we too    

comfortable with successful failure? 

__________________________________________________________________________________ 

Garden Party 

If you are able to join us for cream teas, 

to celebrate 30 years of operation, please 

notify Danielle or Mandy Wozny so that 

catering arrangements can be finalised. 

We have initially limited numbers to two 

family members per resident so every 

family has an opportunity to attend.  

     However, if you would additional 

members of your family to enjoy the 

occasion,  just let us know and we will put them on a reserve list; some family members will undoubtedly 

be unable to attend because of holidays etc. Don’t despair! Our second celebration will be at             

The Spa Hotel on 19th October 2019.  Please note the change of date. 

 
 

History 

Hale Place was first registered for three residents in 1988 and we have retained ownership ever since. 

By 1990, we increased the Farmhouse to accommodate 10 residents and then purchased 77 Old Road, 

in 2000, registering it for 3 people. To date, Hale Place supports up to 20 people in the care home and 

community. 

Over the years we have kept strong to our principles and resisted all pressures to sell and/or expand. 

We strongly believe, and research supports our philosophy, that people with dementia are better 

supported in small environments with as few changes of staff as possible. Trust and relationships are 

rapidly formed and the person feels safe and relaxed. We feel this approach is vindicated by all the 

accolades and exemplary inspection reports received over the 30 years. 

Through each decade, I have had the pleasure of working with some outstanding, committed, caring 

people but, none more so than Carol Hunter, who has been by my side since 1992; one of those special 

people who asks for nothing but gives everything. Your loved one could not be better cared for, or 

protected, by any other person.  Carol has and deserves our utmost respect and love. 

Of course, it wasn’t all smooth riding. I had to hold down at least two jobs for the first 10 years just to 

keep the care home going; working as a Hale Place carer and a cleaner in my own cleaning business. 

In later years, as a manager of a charitable care training company, Chief executive of a national care 

organization and then in my own training company, life was challenging but exciting.  Whenever I wasn’t 

around to manage the home, the care was always, without exception, excellent. I never had a moments 

worry because of senior people like Carol Hunter, Liz Baker, Aggie Laqeretabua and Mandy Wozny, 

who ensured residents were always treated like ‘family’ members. 

I believe today we have the most professional and caring staff team we have ever assembled and they 

are fortunate to have outstanding, passionate and committed seniors to support them. 

Hale Place Care Homes Ltd, kevin@haleplace.co.uk 

Food Hygiene Rating - 5 VERY GOOD 

Employees of Hale Place continue to maintain our exemplary standards of hygiene. On 26th June, 

the Food Standards Agency carried out their annual inspection and, again, issued us with the highest 

rating, stating: 

“Cleanliness and condition of facilities and building (including having appropriate layout, ventilation, 

hand washing facilities and pest control), to enable good food hygiene, was very good”. 

Thank you to Leigh and all the staff who have been involved in the cleaning of food areas, especially 

Niki and Clare for their efforts in deep cleaning. 

  



HALE PLACE NEWS 
                                                                            ISSUE 5     JULY 2018                                                                                

Gripped by the World Cup 

England’s progress to the World Cup semi-

finals was enjoyed by most of our residents, 

even those who, apparently, do not like 

football. Success for any national sports 

team seems to have an uplifting effect on 

all those who engage with the occasion. 

However, the defeat to Croatia brought 

sighs of disappointment across the country 

but we soon settled back into our somewhat 

‘pleased with what we achieved’ attitude. 

Will we ever be winners or are we too    

comfortable with successful failure? 

__________________________________________________________________________________ 

Garden Party 

If you are able to join us for cream teas, 

to celebrate 30 years of operation, please 

notify Danielle or Mandy Wozny so that 

catering arrangements can be finalised. 

We have initially limited numbers to two 

family members per resident so every 

family has an opportunity to attend.  

     However, if you would additional 

members of your family to enjoy the 

occasion,  just let us know and we will put them on a reserve list; some family members will undoubtedly 

be unable to attend because of holidays etc. Don’t despair! Our second celebration will be at             

The Spa Hotel on 19th October 2019.  Please note the change of date. 

 
 

History 

Hale Place was first registered for three residents in 1988 and we have retained ownership ever since. 

By 1990, we increased the Farmhouse to accommodate 10 residents and then purchased 77 Old Road, 

in 2000, registering it for 3 people. To date, Hale Place supports up to 20 people in the care home and 

community. 

Over the years we have kept strong to our principles and resisted all pressures to sell and/or expand. 

We strongly believe, and research supports our philosophy, that people with dementia are better 

supported in small environments with as few changes of staff as possible. Trust and relationships are 

rapidly formed and the person feels safe and relaxed. We feel this approach is vindicated by all the 

accolades and exemplary inspection reports received over the 30 years. 

Through each decade, I have had the pleasure of working with some outstanding, committed, caring 

people but, none more so than Carol Hunter, who has been by my side since 1992; one of those special 

people who asks for nothing but gives everything. Your loved one could not be better cared for, or 

protected, by any other person.  Carol has and deserves our utmost respect and love. 

Of course, it wasn’t all smooth riding. I had to hold down at least two jobs for the first 10 years just to 

keep the care home going; working as a Hale Place carer and a cleaner in my own cleaning business. 

In later years, as a manager of a charitable care training company, Chief executive of a national care 

organization and then in my own training company, life was challenging but exciting.  Whenever I wasn’t 

around to manage the home, the care was always, without exception, excellent. I never had a moments 

worry because of senior people like Carol Hunter, Liz Baker, Aggie Laqeretabua and Mandy Wozny, 

who ensured residents were always treated like ‘family’ members. 

I believe today we have the most professional and caring staff team we have ever assembled and they 

are fortunate to have outstanding, passionate and committed seniors to support them. 

Hale Place Care Homes Ltd, kevin@haleplace.co.uk 

Food Hygiene Rating - 5 VERY GOOD 

Employees of Hale Place continue to maintain our exemplary standards of hygiene. On 26th June, 

the Food Standards Agency carried out their annual inspection and, again, issued us with the highest 

rating, stating: 

“Cleanliness and condition of facilities and building (including having appropriate layout, ventilation, 

hand washing facilities and pest control), to enable good food hygiene, was very good”. 

Thank you to Leigh and all the staff who have been involved in the cleaning of food areas, especially 

Niki and Clare for their efforts in deep cleaning. 

  



HALE PLACE NEWS 
                                                                            ISSUE 5     JULY 2018                                                                                

Gripped by the World Cup 

England’s progress to the World Cup semi-

finals was enjoyed by most of our residents, 

even those who, apparently, do not like 

football. Success for any national sports 

team seems to have an uplifting effect on 

all those who engage with the occasion. 

However, the defeat to Croatia brought 

sighs of disappointment across the country 

but we soon settled back into our somewhat 

‘pleased with what we achieved’ attitude. 

Will we ever be winners or are we too    

comfortable with successful failure? 

__________________________________________________________________________________ 

Garden Party 

If you are able to join us for cream teas, 

to celebrate 30 years of operation, please 

notify Danielle or Mandy Wozny so that 

catering arrangements can be finalised. 

We have initially limited numbers to two 

family members per resident so every 

family has an opportunity to attend.  

     However, if you would additional 

members of your family to enjoy the 

occasion,  just let us know and we will put them on a reserve list; some family members will undoubtedly 

be unable to attend because of holidays etc. Don’t despair! Our second celebration will be at             

The Spa Hotel on 19th October 2019.  Please note the change of date. 

 
 

History 

Hale Place was first registered for three residents in 1988 and we have retained ownership ever since. 

By 1990, we increased the Farmhouse to accommodate 10 residents and then purchased 77 Old Road, 

in 2000, registering it for 3 people. To date, Hale Place supports up to 20 people in the care home and 

community. 

Over the years we have kept strong to our principles and resisted all pressures to sell and/or expand. 

We strongly believe, and research supports our philosophy, that people with dementia are better 

supported in small environments with as few changes of staff as possible. Trust and relationships are 

rapidly formed and the person feels safe and relaxed. We feel this approach is vindicated by all the 

accolades and exemplary inspection reports received over the 30 years. 

Through each decade, I have had the pleasure of working with some outstanding, committed, caring 

people but, none more so than Carol Hunter, who has been by my side since 1992; one of those special 

people who asks for nothing but gives everything. Your loved one could not be better cared for, or 

protected, by any other person.  Carol has and deserves our utmost respect and love. 

Of course, it wasn’t all smooth riding. I had to hold down at least two jobs for the first 10 years just to 

keep the care home going; working as a Hale Place carer and a cleaner in my own cleaning business. 

In later years, as a manager of a charitable care training company, Chief executive of a national care 

organization and then in my own training company, life was challenging but exciting.  Whenever I wasn’t 

around to manage the home, the care was always, without exception, excellent. I never had a moments 

worry because of senior people like Carol Hunter, Liz Baker, Aggie Laqeretabua and Mandy Wozny, 

who ensured residents were always treated like ‘family’ members. 

I believe today we have the most professional and caring staff team we have ever assembled and they 

are fortunate to have outstanding, passionate and committed seniors to support them. 

Hale Place Care Homes Ltd, kevin@haleplace.co.uk 

Food Hygiene Rating - 5 VERY GOOD 

Employees of Hale Place continue to maintain our exemplary standards of hygiene. On 26th June, 

the Food Standards Agency carried out their annual inspection and, again, issued us with the highest 

rating, stating: 

“Cleanliness and condition of facilities and building (including having appropriate layout, ventilation, 

hand washing facilities and pest control), to enable good food hygiene, was very good”. 

Thank you to Leigh and all the staff who have been involved in the cleaning of food areas, especially 

Niki and Clare for their efforts in deep cleaning. 

  



HALE PLACE NEWS 
                                                                            ISSUE 5     JULY 2018                                                                                

Gripped by the World Cup 

England’s progress to the World Cup semi-

finals was enjoyed by most of our residents, 

even those who, apparently, do not like 

football. Success for any national sports 

team seems to have an uplifting effect on 

all those who engage with the occasion. 

However, the defeat to Croatia brought 

sighs of disappointment across the country 

but we soon settled back into our somewhat 

‘pleased with what we achieved’ attitude. 

Will we ever be winners or are we too    

comfortable with successful failure? 

__________________________________________________________________________________ 

Garden Party 

If you are able to join us for cream teas, 

to celebrate 30 years of operation, please 

notify Danielle or Mandy Wozny so that 

catering arrangements can be finalised. 

We have initially limited numbers to two 

family members per resident so every 

family has an opportunity to attend.  

     However, if you would additional 

members of your family to enjoy the 

occasion,  just let us know and we will put them on a reserve list; some family members will undoubtedly 

be unable to attend because of holidays etc. Don’t despair! Our second celebration will be at             

The Spa Hotel on 19th October 2019.  Please note the change of date. 

 
 

History 

Hale Place was first registered for three residents in 1988 and we have retained ownership ever since. 

By 1990, we increased the Farmhouse to accommodate 10 residents and then purchased 77 Old Road, 

in 2000, registering it for 3 people. To date, Hale Place supports up to 20 people in the care home and 

community. 

Over the years we have kept strong to our principles and resisted all pressures to sell and/or expand. 

We strongly believe, and research supports our philosophy, that people with dementia are better 

supported in small environments with as few changes of staff as possible. Trust and relationships are 

rapidly formed and the person feels safe and relaxed. We feel this approach is vindicated by all the 

accolades and exemplary inspection reports received over the 30 years. 

Through each decade, I have had the pleasure of working with some outstanding, committed, caring 

people but, none more so than Carol Hunter, who has been by my side since 1992; one of those special 

people who asks for nothing but gives everything. Your loved one could not be better cared for, or 

protected, by any other person.  Carol has and deserves our utmost respect and love. 

Of course, it wasn’t all smooth riding. I had to hold down at least two jobs for the first 10 years just to 

keep the care home going; working as a Hale Place carer and a cleaner in my own cleaning business. 

In later years, as a manager of a charitable care training company, Chief executive of a national care 

organization and then in my own training company, life was challenging but exciting.  Whenever I wasn’t 

around to manage the home, the care was always, without exception, excellent. I never had a moments 

worry because of senior people like Carol Hunter, Liz Baker, Aggie Laqeretabua and Mandy Wozny, 

who ensured residents were always treated like ‘family’ members. 

I believe today we have the most professional and caring staff team we have ever assembled and they 

are fortunate to have outstanding, passionate and committed seniors to support them. 

Hale Place Care Homes Ltd, kevin@haleplace.co.uk 

Food Hygiene Rating - 5 VERY GOOD 

Employees of Hale Place continue to maintain our exemplary standards of hygiene. On 26th June, 

the Food Standards Agency carried out their annual inspection and, again, issued us with the highest 

rating, stating: 

“Cleanliness and condition of facilities and building (including having appropriate layout, ventilation, 

hand washing facilities and pest control), to enable good food hygiene, was very good”. 

Thank you to Leigh and all the staff who have been involved in the cleaning of food areas, especially 

Niki and Clare for their efforts in deep cleaning. 

  



HALE PLACE NEWS 
                                                                            ISSUE 5     JULY 2018                                                                                

Gripped by the World Cup 

England’s progress to the World Cup semi-

finals was enjoyed by most of our residents, 

even those who, apparently, do not like 

football. Success for any national sports 

team seems to have an uplifting effect on 

all those who engage with the occasion. 

However, the defeat to Croatia brought 

sighs of disappointment across the country 

but we soon settled back into our somewhat 

‘pleased with what we achieved’ attitude. 

Will we ever be winners or are we too    

comfortable with successful failure? 

__________________________________________________________________________________ 

Garden Party 

If you are able to join us for cream teas, 

to celebrate 30 years of operation, please 

notify Danielle or Mandy Wozny so that 

catering arrangements can be finalised. 

We have initially limited numbers to two 

family members per resident so every 

family has an opportunity to attend.  

     However, if you would additional 

members of your family to enjoy the 

occasion,  just let us know and we will put them on a reserve list; some family members will undoubtedly 

be unable to attend because of holidays etc. Don’t despair! Our second celebration will be at             

The Spa Hotel on 19th October 2019.  Please note the change of date. 

 
 

History 

Hale Place was first registered for three residents in 1988 and we have retained ownership ever since. 

By 1990, we increased the Farmhouse to accommodate 10 residents and then purchased 77 Old Road, 

in 2000, registering it for 3 people. To date, Hale Place supports up to 20 people in the care home and 

community. 

Over the years we have kept strong to our principles and resisted all pressures to sell and/or expand. 

We strongly believe, and research supports our philosophy, that people with dementia are better 

supported in small environments with as few changes of staff as possible. Trust and relationships are 

rapidly formed and the person feels safe and relaxed. We feel this approach is vindicated by all the 

accolades and exemplary inspection reports received over the 30 years. 

Through each decade, I have had the pleasure of working with some outstanding, committed, caring 

people but, none more so than Carol Hunter, who has been by my side since 1992; one of those special 

people who asks for nothing but gives everything. Your loved one could not be better cared for, or 

protected, by any other person.  Carol has and deserves our utmost respect and love. 

Of course, it wasn’t all smooth riding. I had to hold down at least two jobs for the first 10 years just to 

keep the care home going; working as a Hale Place carer and a cleaner in my own cleaning business. 

In later years, as a manager of a charitable care training company, Chief executive of a national care 

organization and then in my own training company, life was challenging but exciting.  Whenever I wasn’t 

around to manage the home, the care was always, without exception, excellent. I never had a moments 

worry because of senior people like Carol Hunter, Liz Baker, Aggie Laqeretabua and Mandy Wozny, 

who ensured residents were always treated like ‘family’ members. 

I believe today we have the most professional and caring staff team we have ever assembled and they 

are fortunate to have outstanding, passionate and committed seniors to support them. 

Hale Place Care Homes Ltd, kevin@haleplace.co.uk 

Food Hygiene Rating - 5 VERY GOOD 

Employees of Hale Place continue to maintain our exemplary standards of hygiene. On 26th June, 

the Food Standards Agency carried out their annual inspection and, again, issued us with the highest 

rating, stating: 

“Cleanliness and condition of facilities and building (including having appropriate layout, ventilation, 

hand washing facilities and pest control), to enable good food hygiene, was very good”. 

Thank you to Leigh and all the staff who have been involved in the cleaning of food areas, especially 

Niki and Clare for their efforts in deep cleaning. 

  



HALE PLACE NEWS 
                                                                            ISSUE 5     JULY 2018                                                                                

Gripped by the World Cup 

England’s progress to the World Cup semi-

finals was enjoyed by most of our residents, 

even those who, apparently, do not like 

football. Success for any national sports 

team seems to have an uplifting effect on 

all those who engage with the occasion. 

However, the defeat to Croatia brought 

sighs of disappointment across the country 

but we soon settled back into our somewhat 

‘pleased with what we achieved’ attitude. 

Will we ever be winners or are we too    

comfortable with successful failure? 

__________________________________________________________________________________ 

Garden Party 

If you are able to join us for cream teas, 

to celebrate 30 years of operation, please 

notify Danielle or Mandy Wozny so that 

catering arrangements can be finalised. 

We have initially limited numbers to two 

family members per resident so every 

family has an opportunity to attend.  

     However, if you would additional 

members of your family to enjoy the 

occasion,  just let us know and we will put them on a reserve list; some family members will undoubtedly 

be unable to attend because of holidays etc. Don’t despair! Our second celebration will be at             

The Spa Hotel on 19th October 2019.  Please note the change of date. 

 
 

History 

Hale Place was first registered for three residents in 1988 and we have retained ownership ever since. 

By 1990, we increased the Farmhouse to accommodate 10 residents and then purchased 77 Old Road, 

in 2000, registering it for 3 people. To date, Hale Place supports up to 20 people in the care home and 

community. 

Over the years we have kept strong to our principles and resisted all pressures to sell and/or expand. 

We strongly believe, and research supports our philosophy, that people with dementia are better 

supported in small environments with as few changes of staff as possible. Trust and relationships are 

rapidly formed and the person feels safe and relaxed. We feel this approach is vindicated by all the 

accolades and exemplary inspection reports received over the 30 years. 

Through each decade, I have had the pleasure of working with some outstanding, committed, caring 

people but, none more so than Carol Hunter, who has been by my side since 1992; one of those special 

people who asks for nothing but gives everything. Your loved one could not be better cared for, or 

protected, by any other person.  Carol has and deserves our utmost respect and love. 

Of course, it wasn’t all smooth riding. I had to hold down at least two jobs for the first 10 years just to 

keep the care home going; working as a Hale Place carer and a cleaner in my own cleaning business. 

In later years, as a manager of a charitable care training company, Chief executive of a national care 

organization and then in my own training company, life was challenging but exciting.  Whenever I wasn’t 

around to manage the home, the care was always, without exception, excellent. I never had a moments 

worry because of senior people like Carol Hunter, Liz Baker, Aggie Laqeretabua and Mandy Wozny, 

who ensured residents were always treated like ‘family’ members. 

I believe today we have the most professional and caring staff team we have ever assembled and they 

are fortunate to have outstanding, passionate and committed seniors to support them. 

Hale Place Care Homes Ltd, kevin@haleplace.co.uk 

Food Hygiene Rating - 5 VERY GOOD 

Employees of Hale Place continue to maintain our exemplary standards of hygiene. On 26th June, 

the Food Standards Agency carried out their annual inspection and, again, issued us with the highest 

rating, stating: 

“Cleanliness and condition of facilities and building (including having appropriate layout, ventilation, 

hand washing facilities and pest control), to enable good food hygiene, was very good”. 

Thank you to Leigh and all the staff who have been involved in the cleaning of food areas, especially 

Niki and Clare for their efforts in deep cleaning. 

  



HALE PLACE NEWS 
                                                                            ISSUE 5     JULY 2018                                                                                

Gripped by the World Cup 

England’s progress to the World Cup semi-

finals was enjoyed by most of our residents, 

even those who, apparently, do not like 

football. Success for any national sports 

team seems to have an uplifting effect on 

all those who engage with the occasion. 

However, the defeat to Croatia brought 

sighs of disappointment across the country 

but we soon settled back into our somewhat 

‘pleased with what we achieved’ attitude. 

Will we ever be winners or are we too    

comfortable with successful failure? 

__________________________________________________________________________________ 

Garden Party 

If you are able to join us for cream teas, 

to celebrate 30 years of operation, please 

notify Danielle or Mandy Wozny so that 

catering arrangements can be finalised. 

We have initially limited numbers to two 

family members per resident so every 

family has an opportunity to attend.  

     However, if you would additional 

members of your family to enjoy the 

occasion,  just let us know and we will put them on a reserve list; some family members will undoubtedly 

be unable to attend because of holidays etc. Don’t despair! Our second celebration will be at             

The Spa Hotel on 19th October 2019.  Please note the change of date. 

 
 

History 

Hale Place was first registered for three residents in 1988 and we have retained ownership ever since. 

By 1990, we increased the Farmhouse to accommodate 10 residents and then purchased 77 Old Road, 

in 2000, registering it for 3 people. To date, Hale Place supports up to 20 people in the care home and 

community. 

Over the years we have kept strong to our principles and resisted all pressures to sell and/or expand. 

We strongly believe, and research supports our philosophy, that people with dementia are better 

supported in small environments with as few changes of staff as possible. Trust and relationships are 

rapidly formed and the person feels safe and relaxed. We feel this approach is vindicated by all the 

accolades and exemplary inspection reports received over the 30 years. 

Through each decade, I have had the pleasure of working with some outstanding, committed, caring 

people but, none more so than Carol Hunter, who has been by my side since 1992; one of those special 

people who asks for nothing but gives everything. Your loved one could not be better cared for, or 

protected, by any other person.  Carol has and deserves our utmost respect and love. 

Of course, it wasn’t all smooth riding. I had to hold down at least two jobs for the first 10 years just to 

keep the care home going; working as a Hale Place carer and a cleaner in my own cleaning business. 

In later years, as a manager of a charitable care training company, Chief executive of a national care 

organization and then in my own training company, life was challenging but exciting.  Whenever I wasn’t 

around to manage the home, the care was always, without exception, excellent. I never had a moments 

worry because of senior people like Carol Hunter, Liz Baker, Aggie Laqeretabua and Mandy Wozny, 

who ensured residents were always treated like ‘family’ members. 

I believe today we have the most professional and caring staff team we have ever assembled and they 

are fortunate to have outstanding, passionate and committed seniors to support them. 

Hale Place Care Homes Ltd, kevin@haleplace.co.uk 

Food Hygiene Rating - 5 VERY GOOD 

Employees of Hale Place continue to maintain our exemplary standards of hygiene. On 26th June, 

the Food Standards Agency carried out their annual inspection and, again, issued us with the highest 

rating, stating: 

“Cleanliness and condition of facilities and building (including having appropriate layout, ventilation, 

hand washing facilities and pest control), to enable good food hygiene, was very good”. 

Thank you to Leigh and all the staff who have been involved in the cleaning of food areas, especially 

Niki and Clare for their efforts in deep cleaning. 

  



HALE PLACE NEWS 
                                                                            ISSUE 5     JULY 2018                                                                                

Gripped by the World Cup 

England’s progress to the World Cup semi-

finals was enjoyed by most of our residents, 

even those who, apparently, do not like 

football. Success for any national sports 

team seems to have an uplifting effect on 

all those who engage with the occasion. 

However, the defeat to Croatia brought 

sighs of disappointment across the country 

but we soon settled back into our somewhat 

‘pleased with what we achieved’ attitude. 

Will we ever be winners or are we too    

comfortable with successful failure? 

__________________________________________________________________________________ 

Garden Party 

If you are able to join us for cream teas, 

to celebrate 30 years of operation, please 

notify Danielle or Mandy Wozny so that 

catering arrangements can be finalised. 

We have initially limited numbers to two 

family members per resident so every 

family has an opportunity to attend.  

     However, if you would additional 

members of your family to enjoy the 

occasion,  just let us know and we will put them on a reserve list; some family members will undoubtedly 

be unable to attend because of holidays etc. Don’t despair! Our second celebration will be at             

The Spa Hotel on 19th October 2019.  Please note the change of date. 

 
 

History 

Hale Place was first registered for three residents in 1988 and we have retained ownership ever since. 

By 1990, we increased the Farmhouse to accommodate 10 residents and then purchased 77 Old Road, 

in 2000, registering it for 3 people. To date, Hale Place supports up to 20 people in the care home and 

community. 

Over the years we have kept strong to our principles and resisted all pressures to sell and/or expand. 

We strongly believe, and research supports our philosophy, that people with dementia are better 

supported in small environments with as few changes of staff as possible. Trust and relationships are 

rapidly formed and the person feels safe and relaxed. We feel this approach is vindicated by all the 

accolades and exemplary inspection reports received over the 30 years. 

Through each decade, I have had the pleasure of working with some outstanding, committed, caring 

people but, none more so than Carol Hunter, who has been by my side since 1992; one of those special 

people who asks for nothing but gives everything. Your loved one could not be better cared for, or 

protected, by any other person.  Carol has and deserves our utmost respect and love. 

Of course, it wasn’t all smooth riding. I had to hold down at least two jobs for the first 10 years just to 

keep the care home going; working as a Hale Place carer and a cleaner in my own cleaning business. 

In later years, as a manager of a charitable care training company, Chief executive of a national care 

organization and then in my own training company, life was challenging but exciting.  Whenever I wasn’t 

around to manage the home, the care was always, without exception, excellent. I never had a moments 

worry because of senior people like Carol Hunter, Liz Baker, Aggie Laqeretabua and Mandy Wozny, 

who ensured residents were always treated like ‘family’ members. 

I believe today we have the most professional and caring staff team we have ever assembled and they 

are fortunate to have outstanding, passionate and committed seniors to support them. 

Hale Place Care Homes Ltd, kevin@haleplace.co.uk 

Food Hygiene Rating - 5 VERY GOOD 

Employees of Hale Place continue to maintain our exemplary standards of hygiene. On 26th June, 

the Food Standards Agency carried out their annual inspection and, again, issued us with the highest 

rating, stating: 

“Cleanliness and condition of facilities and building (including having appropriate layout, ventilation, 

hand washing facilities and pest control), to enable good food hygiene, was very good”. 

Thank you to Leigh and all the staff who have been involved in the cleaning of food areas, especially 

Niki and Clare for their efforts in deep cleaning. 

  



HALE PLACE NEWS 
                                                                            ISSUE 5     JULY 2018                                                                                

Gripped by the World Cup 

England’s progress to the World Cup semi-

finals was enjoyed by most of our residents, 

even those who, apparently, do not like 

football. Success for any national sports 

team seems to have an uplifting effect on 

all those who engage with the occasion. 

However, the defeat to Croatia brought 

sighs of disappointment across the country 

but we soon settled back into our somewhat 

‘pleased with what we achieved’ attitude. 

Will we ever be winners or are we too    

comfortable with successful failure? 

__________________________________________________________________________________ 

Garden Party 

If you are able to join us for cream teas, 

to celebrate 30 years of operation, please 

notify Danielle or Mandy Wozny so that 

catering arrangements can be finalised. 

We have initially limited numbers to two 

family members per resident so every 

family has an opportunity to attend.  

     However, if you would additional 

members of your family to enjoy the 

occasion,  just let us know and we will put them on a reserve list; some family members will undoubtedly 

be unable to attend because of holidays etc. Don’t despair! Our second celebration will be at             

The Spa Hotel on 19th October 2019.  Please note the change of date. 

 
 

History 

Hale Place was first registered for three residents in 1988 and we have retained ownership ever since. 

By 1990, we increased the Farmhouse to accommodate 10 residents and then purchased 77 Old Road, 

in 2000, registering it for 3 people. To date, Hale Place supports up to 20 people in the care home and 

community. 

Over the years we have kept strong to our principles and resisted all pressures to sell and/or expand. 

We strongly believe, and research supports our philosophy, that people with dementia are better 

supported in small environments with as few changes of staff as possible. Trust and relationships are 

rapidly formed and the person feels safe and relaxed. We feel this approach is vindicated by all the 

accolades and exemplary inspection reports received over the 30 years. 

Through each decade, I have had the pleasure of working with some outstanding, committed, caring 

people but, none more so than Carol Hunter, who has been by my side since 1992; one of those special 

people who asks for nothing but gives everything. Your loved one could not be better cared for, or 

protected, by any other person.  Carol has and deserves our utmost respect and love. 

Of course, it wasn’t all smooth riding. I had to hold down at least two jobs for the first 10 years just to 

keep the care home going; working as a Hale Place carer and a cleaner in my own cleaning business. 

In later years, as a manager of a charitable care training company, Chief executive of a national care 

organization and then in my own training company, life was challenging but exciting.  Whenever I wasn’t 

around to manage the home, the care was always, without exception, excellent. I never had a moments 

worry because of senior people like Carol Hunter, Liz Baker, Aggie Laqeretabua and Mandy Wozny, 

who ensured residents were always treated like ‘family’ members. 

I believe today we have the most professional and caring staff team we have ever assembled and they 

are fortunate to have outstanding, passionate and committed seniors to support them. 

Hale Place Care Homes Ltd, kevin@haleplace.co.uk 

Food Hygiene Rating - 5 VERY GOOD 

Employees of Hale Place continue to maintain our exemplary standards of hygiene. On 26th June, 

the Food Standards Agency carried out their annual inspection and, again, issued us with the highest 

rating, stating: 

“Cleanliness and condition of facilities and building (including having appropriate layout, ventilation, 

hand washing facilities and pest control), to enable good food hygiene, was very good”. 

Thank you to Leigh and all the staff who have been involved in the cleaning of food areas, especially 

Niki and Clare for their efforts in deep cleaning. 

  



HALE PLACE NEWS 
                                                                            ISSUE 5     JULY 2018                                                                                

Gripped by the World Cup 

England’s progress to the World Cup semi-

finals was enjoyed by most of our residents, 

even those who, apparently, do not like 

football. Success for any national sports 

team seems to have an uplifting effect on 

all those who engage with the occasion. 

However, the defeat to Croatia brought 

sighs of disappointment across the country 

but we soon settled back into our somewhat 

‘pleased with what we achieved’ attitude. 

Will we ever be winners or are we too    

comfortable with successful failure? 

__________________________________________________________________________________ 

Garden Party 

If you are able to join us for cream teas, 

to celebrate 30 years of operation, please 

notify Danielle or Mandy Wozny so that 

catering arrangements can be finalised. 

We have initially limited numbers to two 

family members per resident so every 

family has an opportunity to attend.  

     However, if you would additional 

members of your family to enjoy the 

occasion,  just let us know and we will put them on a reserve list; some family members will undoubtedly 

be unable to attend because of holidays etc. Don’t despair! Our second celebration will be at             

The Spa Hotel on 19th October 2019.  Please note the change of date. 

 
 

History 

Hale Place was first registered for three residents in 1988 and we have retained ownership ever since. 

By 1990, we increased the Farmhouse to accommodate 10 residents and then purchased 77 Old Road, 

in 2000, registering it for 3 people. To date, Hale Place supports up to 20 people in the care home and 

community. 

Over the years we have kept strong to our principles and resisted all pressures to sell and/or expand. 

We strongly believe, and research supports our philosophy, that people with dementia are better 

supported in small environments with as few changes of staff as possible. Trust and relationships are 

rapidly formed and the person feels safe and relaxed. We feel this approach is vindicated by all the 

accolades and exemplary inspection reports received over the 30 years. 

Through each decade, I have had the pleasure of working with some outstanding, committed, caring 

people but, none more so than Carol Hunter, who has been by my side since 1992; one of those special 

people who asks for nothing but gives everything. Your loved one could not be better cared for, or 

protected, by any other person.  Carol has and deserves our utmost respect and love. 

Of course, it wasn’t all smooth riding. I had to hold down at least two jobs for the first 10 years just to 

keep the care home going; working as a Hale Place carer and a cleaner in my own cleaning business. 

In later years, as a manager of a charitable care training company, Chief executive of a national care 

organization and then in my own training company, life was challenging but exciting.  Whenever I wasn’t 

around to manage the home, the care was always, without exception, excellent. I never had a moments 

worry because of senior people like Carol Hunter, Liz Baker, Aggie Laqeretabua and Mandy Wozny, 

who ensured residents were always treated like ‘family’ members. 

I believe today we have the most professional and caring staff team we have ever assembled and they 

are fortunate to have outstanding, passionate and committed seniors to support them. 

Hale Place Care Homes Ltd, kevin@haleplace.co.uk 

Food Hygiene Rating - 5 VERY GOOD 

Employees of Hale Place continue to maintain our exemplary standards of hygiene. On 26th June, 

the Food Standards Agency carried out their annual inspection and, again, issued us with the highest 

rating, stating: 

“Cleanliness and condition of facilities and building (including having appropriate layout, ventilation, 

hand washing facilities and pest control), to enable good food hygiene, was very good”. 

Thank you to Leigh and all the staff who have been involved in the cleaning of food areas, especially 

Niki and Clare for their efforts in deep cleaning. 

  



HALE PLACE NEWS 
                                                                            ISSUE 5     JULY 2018                                                                                

Gripped by the World Cup 

England’s progress to the World Cup semi-

finals was enjoyed by most of our residents, 

even those who, apparently, do not like 

football. Success for any national sports 

team seems to have an uplifting effect on 

all those who engage with the occasion. 

However, the defeat to Croatia brought 

sighs of disappointment across the country 

but we soon settled back into our somewhat 

‘pleased with what we achieved’ attitude. 

Will we ever be winners or are we too    

comfortable with successful failure? 

__________________________________________________________________________________ 

Garden Party 

If you are able to join us for cream teas, 

to celebrate 30 years of operation, please 

notify Danielle or Mandy Wozny so that 

catering arrangements can be finalised. 

We have initially limited numbers to two 

family members per resident so every 

family has an opportunity to attend.  

     However, if you would additional 

members of your family to enjoy the 

occasion,  just let us know and we will put them on a reserve list; some family members will undoubtedly 

be unable to attend because of holidays etc. Don’t despair! Our second celebration will be at             

The Spa Hotel on 19th October 2019.  Please note the change of date. 

 
 

History 

Hale Place was first registered for three residents in 1988 and we have retained ownership ever since. 

By 1990, we increased the Farmhouse to accommodate 10 residents and then purchased 77 Old Road, 

in 2000, registering it for 3 people. To date, Hale Place supports up to 20 people in the care home and 

community. 

Over the years we have kept strong to our principles and resisted all pressures to sell and/or expand. 

We strongly believe, and research supports our philosophy, that people with dementia are better 

supported in small environments with as few changes of staff as possible. Trust and relationships are 

rapidly formed and the person feels safe and relaxed. We feel this approach is vindicated by all the 

accolades and exemplary inspection reports received over the 30 years. 

Through each decade, I have had the pleasure of working with some outstanding, committed, caring 

people but, none more so than Carol Hunter, who has been by my side since 1992; one of those special 

people who asks for nothing but gives everything. Your loved one could not be better cared for, or 

protected, by any other person.  Carol has and deserves our utmost respect and love. 

Of course, it wasn’t all smooth riding. I had to hold down at least two jobs for the first 10 years just to 

keep the care home going; working as a Hale Place carer and a cleaner in my own cleaning business. 

In later years, as a manager of a charitable care training company, Chief executive of a national care 

organization and then in my own training company, life was challenging but exciting.  Whenever I wasn’t 

around to manage the home, the care was always, without exception, excellent. I never had a moments 

worry because of senior people like Carol Hunter, Liz Baker, Aggie Laqeretabua and Mandy Wozny, 

who ensured residents were always treated like ‘family’ members. 

I believe today we have the most professional and caring staff team we have ever assembled and they 

are fortunate to have outstanding, passionate and committed seniors to support them. 

Hale Place Care Homes Ltd, kevin@haleplace.co.uk 

Food Hygiene Rating - 5 VERY GOOD 

Employees of Hale Place continue to maintain our exemplary standards of hygiene. On 26th June, 

the Food Standards Agency carried out their annual inspection and, again, issued us with the highest 

rating, stating: 

“Cleanliness and condition of facilities and building (including having appropriate layout, ventilation, 

hand washing facilities and pest control), to enable good food hygiene, was very good”. 

Thank you to Leigh and all the staff who have been involved in the cleaning of food areas, especially 

Niki and Clare for their efforts in deep cleaning. 

  



HALE PLACE NEWS 
                                                                            ISSUE 5     JULY 2018                                                                                

Gripped by the World Cup 

England’s progress to the World Cup semi-

finals was enjoyed by most of our residents, 

even those who, apparently, do not like 

football. Success for any national sports 

team seems to have an uplifting effect on 

all those who engage with the occasion. 

However, the defeat to Croatia brought 

sighs of disappointment across the country 

but we soon settled back into our somewhat 

‘pleased with what we achieved’ attitude. 

Will we ever be winners or are we too    

comfortable with successful failure? 

__________________________________________________________________________________ 

Garden Party 

If you are able to join us for cream teas, 

to celebrate 30 years of operation, please 

notify Danielle or Mandy Wozny so that 

catering arrangements can be finalised. 

We have initially limited numbers to two 

family members per resident so every 

family has an opportunity to attend.  

     However, if you would additional 

members of your family to enjoy the 

occasion,  just let us know and we will put them on a reserve list; some family members will undoubtedly 

be unable to attend because of holidays etc. Don’t despair! Our second celebration will be at             

The Spa Hotel on 19th October 2019.  Please note the change of date. 

 
 

History 

Hale Place was first registered for three residents in 1988 and we have retained ownership ever since. 

By 1990, we increased the Farmhouse to accommodate 10 residents and then purchased 77 Old Road, 

in 2000, registering it for 3 people. To date, Hale Place supports up to 20 people in the care home and 

community. 

Over the years we have kept strong to our principles and resisted all pressures to sell and/or expand. 

We strongly believe, and research supports our philosophy, that people with dementia are better 

supported in small environments with as few changes of staff as possible. Trust and relationships are 

rapidly formed and the person feels safe and relaxed. We feel this approach is vindicated by all the 

accolades and exemplary inspection reports received over the 30 years. 

Through each decade, I have had the pleasure of working with some outstanding, committed, caring 

people but, none more so than Carol Hunter, who has been by my side since 1992; one of those special 

people who asks for nothing but gives everything. Your loved one could not be better cared for, or 

protected, by any other person.  Carol has and deserves our utmost respect and love. 

Of course, it wasn’t all smooth riding. I had to hold down at least two jobs for the first 10 years just to 

keep the care home going; working as a Hale Place carer and a cleaner in my own cleaning business. 

In later years, as a manager of a charitable care training company, Chief executive of a national care 

organization and then in my own training company, life was challenging but exciting.  Whenever I wasn’t 

around to manage the home, the care was always, without exception, excellent. I never had a moments 

worry because of senior people like Carol Hunter, Liz Baker, Aggie Laqeretabua and Mandy Wozny, 

who ensured residents were always treated like ‘family’ members. 

I believe today we have the most professional and caring staff team we have ever assembled and they 

are fortunate to have outstanding, passionate and committed seniors to support them. 

Hale Place Care Homes Ltd, kevin@haleplace.co.uk 

Food Hygiene Rating - 5 VERY GOOD 

Employees of Hale Place continue to maintain our exemplary standards of hygiene. On 26th June, 

the Food Standards Agency carried out their annual inspection and, again, issued us with the highest 

rating, stating: 

“Cleanliness and condition of facilities and building (including having appropriate layout, ventilation, 

hand washing facilities and pest control), to enable good food hygiene, was very good”. 

Thank you to Leigh and all the staff who have been involved in the cleaning of food areas, especially 

Niki and Clare for their efforts in deep cleaning. 
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England’s progress to the World Cup semi-

finals was enjoyed by most of our residents, 

even those who, apparently, do not like 

football. Success for any national sports 

team seems to have an uplifting effect on 

all those who engage with the occasion. 
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__________________________________________________________________________________ 
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