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Introducing...
Empty the larder, preheat the oven, and set the table - our 
theme for 2021 is Edible England. From woodland foraging 
to factory floor, forgotten recipes to regional delicacies, we’re 
asking our festival community to explore the past, present, and 
future of our culinary heritage and culture.

What is Edible England?

Why Edible England?

We want Edible England to encompass the broadest possible spectrum 
of events and stories, from revealing culinary tastes of the past to going 
behind-the-scenes of modern production methods – and everything 
in-between! The theme will also explore the customs and quirks that 
have developed around what we eat and drink, as well as the fascinating 
history of some of our regional and national specialties.

Do I have to follow the theme?

We are increasingly becoming a nation of foodies and what we eat 
and drink is at the heart of much of our culture, our history, and our 
communities. It is a doorway into hidden histories, regional differences 
and the many cultures around us. It’s a universal language and one of 
our basic needs - the perfect starting point for another diverse, fun, 
exciting festival year!

Theming your event around Edible England is entirely optional. If you 
have other ideas, or the theme simply doesn’t appeal, that’s not a 
problem. As ever, we hope for the widest spread of events across the 
festival – some of which will be Edible England themed, many of which 
won’t.



Finding Stories
There are so many stories on our doorsteps just waiting to be 
uncovered…but knowing where to start can be like finding the 
end of a roll of sticky tape. So to help you get going, here are 
some suggestions...

Google it!
The internet has long been a vital source of inspiration, advice, and safety information when it comes to food 
and drink. From extensive recipe archives to niche food blogs, running a Google search can help narrow your 
questions and spark others. Here are some of our favourite food and drink related websites:

• BBC Food - Contains over 10,000 recipe ideas and information on chefs, TV programmes and cooking 
techniques.

• Tasty - A social media sensation. Features food recipes and inspiration, presenting these in an engaging and 
accessible way.

• British Food: A History - A blog that tells the history of Britain through its food and food cultures with a 
post and a podcast series.

• The Regency Cook - A blog and cooking school run by Paul Couchman from the Regency Townhouse in 
Brighton (who is also a member of our organiser community).

• English Heritage Food Timeline - From pre-history to the modern era see what food became available 
when in Britain.

• Visit Britain’s regional culinary guide - check out the top 3 local food and drink items for your region.
• 75 Years of Family Food - The Office of National Statistics has kept an annual log of household purchases 

since 1940. Dive deep into the details for each year or just check out the 75th anniversary timeline – you 
can also request an accessible version.

• Time Travelling Cook - A fascinating historical food blog.

https://www.bbc.co.uk/food
https://tasty.co/
https://britishfoodhistory.com/
https://www.paulcouchman.co.uk/
https://www.english-heritage.org.uk/visit/places/stonehenge/history-and-stories/history/food-and-feasting-at-stonehenge/food-timeline/
https://www.visitbritainshop.com/world/articles/english-culinary-guide/
https://www.gov.uk/government/collections/family-food-statistics
https://timetravellingcook.com/the-blog-page


Consult the culinary experts
Contact local food producers, bakeries, breweries, fishmongers, 
butchers, factories, pubs, restaurants, farmers, and anyone else 
connected to what we eat and drink. We’re sure they’ll be delighted 
to tell you about their history and what makes them special. You never 
know they might even want to become involved in or sponsor your 
event.

Ask your community
What are your neighbour’s favourite things to eat, and what childhood 
treats do your grandparents remember? What are the stories behind 
them: where did the ingredients come from, are there traditional 
recipes or ways to serve them, do they add their own twist? What are 
the similarities and differences?

Explore online archives
Archives hold the most incredible stories and there’s lots of help to 
guide you through the records:

• Archives Hub is a vast index of potential sources (and stories!) 
gathered from 300+ institutions across the UK, to help you find 
what else is out there, and they have a great beginner’s guide.

• The National Archives ‘Discovery’ holds records from over 2,500 
archives with subject-specific research guides to help you.

• If you’re struggling to find what you’re looking for in the archives, 
consider reaching out to a food historian, university history or food 
tech department or local catering college.

https://archiveshub.jisc.ac.uk/
https://discovery.nationalarchives.gov.uk/


Site type Story potential

Are there particular dishes or drinks associated with your faith?
What food and drink is featured in your scripture, objects and pictures?
Are there any ingredients that have special significance or are forbidden 
within your faith?

How has film and theatre food/drink changed and developed over time?
Has food/drink played a significant role in any famous films or plays?
How has film influenced what we eat and drink in wider society?

What dishes and drinks were prepared for the elite and servants?
How was the kitchen and service run and organised?
Were any historically significant feasts or meals held in the house?

Did your place ever mass produce food/drink or its packaging?
What did the workers and their families typically consume?
Were any edible ingredients used in the manufacturing process?

Are there ingredients that can be foraged within your place?
What plants/animals play a vital role in our food production?
What plants/wildlife were introduced or pushed to extinction by our 
ancestors?

Do you have any objects related to food/drink preparation or serving?
Does food/drink feature within any paintings?
Are there any ancient recipes related to your museum or gallery’s 
subject matter?

Museum/Gallery

Faith

Theatre/Cinema

Nature/Outdoor

Historic House

Factory/Industrial



Develop your event
Now that you have your Edible England story, it’s time to start 
developing your event. Don’t worry, this doesn’t have to be 
something completely new, as many existing types of events 
can be staged with a tasty twist. Here are 9 ideas to help you 
get started....

Get inspiration from further 
afield with our ‘Food from afar’ 

strand

7
Explore the edible elements of 

the wild with our ‘Nature’s table’ 
strand

8
Organise a cooking 

demonstration with our ‘Cultural 
cookalong’ strand

9
Hold your own cooking or baking 
competition themed to your site, 

town or region

6
Organise a walking tour telling 
the history of your town’s food 
shops, restaurants and/or pubs

5
Go behind-the-scenes of your 
local food producers, farms or 

factories

4
Organise a talk on a dish, drink, 
ingredient or food producer that 
is important to your local area

3
Organise a scavenger hunt with 
participants sourcing ingredients 

to create a dish or drink 

2
Recreate a historical dining 

experience perhaps even with a 
dramatic twist

1



Work in partnership
Organising a Heritage Open Days event doesn’t have to be a solo 
experience and we encourage you to think of ways in which new 
collaborations can help to make your event a success. Depending on 
what type of Edible England event you have planned, you may want to 
reach out to the following types of organisations/ individuals in your 
local area:

• Local producers, restaurants and pubs. Maybe they can host your 
event, provide inspiration or even sponsor your event.

• Catering colleges and food tech departments who might be able to 
provide advice, support and volunteers.

• Food historians and other academics that could assist with your 
research and/or become involved in your event.

• Local authorities and town councils who will be able to provide 
support and advice with regards to food hygiene and licencing.

• Specific groups within your community (religious, ethnic etc.) that 
may be able to add new flavours and perspectives to your event. 

• Historical re-enactment groups and living history societies who 
often have thoroughly researched the diet of people from their 
specific time period.



Case studies
The Lost Lagoon

In early 2019, multi-sensory 
food specialists Bompas and 
Parr transformed a London 
underground carpark into 
a pirate lagoon as part of a 
campaign with Rum brand, 
Captain Morgan. Visitors 
navigated the lagoon by rowing 
boat, discovering characters, 
clues and ingredients along 
the way. These all led to the 
discovery of a secret 400-year-
old rhyme-based punch recipe, 
which was then mixed up for 
visitors by the captain himself. 
Find out more about the lagoon 
here.

We realise that recreating this 
type of big budget project simply 
isn’t possible for a free Heritage 
Open Days event. However, we 
hope the individual elements of 
the Lost Lagoon – taking visitors 
on a journey, fully immersing 
the experience within a theme, 
focusing on audience interaction 
and engagement – can provide 
inspiration and be adapted to 
work on a budget.

A short history of English 
Puddings

Back in 2020, Regency Cook Paul 
Couchman took visitors on a 
virtual visit to the kitchen of an 
1830s historic house. From Plum 
Duff to Spotted Dick, Vicarage 
pudding to Jam Roly Poly, this 
special seminar discussed the 
history of English Puddings. 
Paul explored the Roman roots 
and origins of some of our 
strange pudding names before 
whipping up a pudding in a live 
demonstration.

With opportunities throughout 
for viewers to ask questions 
and interact with Paul, this is a 
great example of an engaging 
digital food-related event that 
transported the feeling of an 
old historic kitchen directly into 
people’s homes.

Lowestoft’s Fishing Heritage

Over the years Lowestoft has 
celebrated its fishing heritage 
with various festival events 
including the local fishmongers 
holding a special opening where 
visitors could see how the fish 
is prepared straight off the boat, 
and watch demonstrations of 
filleting and lobster pot making.

Blackfriars, Newcastle upon 
Tyne

A tour through over 800 years of 
history. This restaurant is housed 
in the former refectory of a 
Dominican Friary and is believed 
to be the oldest purpose-built 
dining room in the Britain.

http://bompasandparr.com/projects/view/lost-lagoon/
http://bompasandparr.com/projects/view/lost-lagoon/


Cultural cookalong
From Philip Harben to Nigella Lawson, cooking shows and 
‘cookalongs’ have long been a source of entertainment and 
information in England. Following on from this, in recent years 
the rise of social media and online-based cooking channels has 
been prolific. Now we’re asking you to inject a heritage twist 
into this age-old concept.

What is it?
A cookalong is an event that gives participants the opportunity to learn 
a new recipe by following step-by-step instructions. This can be done 
either in-person, with participants being provided with ingredients or 
bringing their own or online where audiences can follow instructions 
from home.

What could it include?
A Cultural cookalong could include anything from a 5-minute video 
to a 3-hour masterclass. To add a heritage twist to the event you 
could recreate an ancient recipe, use an ingredient that has gone out 
of fashion, or even experiment with an old production method – the 
possibilities are endless.

Further guidance:

• Guide to filming top down 
food videos

• Guide to hosting a virtual 
cooking class

• Top tips for creating 
cooking classes for kids

Examples:

• Tasty’s cookalong format
• English Heritage Victorian 

cookalongs
• Historic Royal Palaces 

cookalongs

https://www.youtube.com/watch?v=Hyz0C7i3ysU
https://www.youtube.com/watch?v=Hyz0C7i3ysU
https://blog.sociavore.co/step-by-step-guide-on-how-to-create-a-successful-virtual-cooking-class/
https://blog.sociavore.co/step-by-step-guide-on-how-to-create-a-successful-virtual-cooking-class/
https://foodcorps.org/10-tips-for-a-successful-cooking-class/
https://foodcorps.org/10-tips-for-a-successful-cooking-class/
https://www.youtube.com/watch?v=PvQDtmn4uMc
https://www.youtube.com/watch?v=JD9j-Xka6sA
https://www.youtube.com/watch?v=JD9j-Xka6sA
https://www.hrp.org.uk/recipes-from-the-past/#gs.qlcpxf
https://www.hrp.org.uk/recipes-from-the-past/#gs.qlcpxf


Nature’s table
Our 2020 Hidden Nature theme showcased how our natural 
world, and our relationship with it, is a vital part of England’s 
story. Nature’s table will continue on this path - but with a 
foody twist.

What is it?
A Nature’s table event should aim to connect our natural world 
and landscape to what we consume. This could include (responsibly) 
foraging for edible ingredients, exploring the wonderful world of 
kitchen gardens, going behind-the-scenes of the agricultural industry, 
or exploring the ecosystems that play a vital – and perhaps often 
unacknowledged - role in our food and drink production.

What could it include?
Nature’s table is open to your own interpretation and how you want to 
share the natural places, stories and wildlife that impact on what we eat 
and drink. This could include:

• A guided walk that highlights edible ingredients
• A talk on the role pollinators and other wildlife play in agricultural 

production
• Creating an exhibition exploring how the landscape and local area 

has been changed and affected by our diet
• Creating habitats (bug hotels, wildflower meadows) to support 

wildlife that helps food and drink production
• Highlighting ingredients and animals that were gathered or hunted 

by our ancestors

Further guidance:

• A beginner’s guide to 
foraging

• How to forage responsibly 
and safely

• A month by month foraging 
guide

• Some easy foods to start 
foraging

• How to support bees and 
other pollinators

Examples:

• A live streamed event from 
British drinks innovators 
Proudfoot and Co.

• A film produced by the 
Watercress Company for 
HODs 2020

https://www.rootwell.com/blogs/foraging-beginners]
https://www.rootwell.com/blogs/foraging-beginners]
https://www.woodlandtrust.org.uk/visiting-woods/things-to-do/foraging/foraging-guidelines/
https://www.woodlandtrust.org.uk/visiting-woods/things-to-do/foraging/foraging-guidelines/
https://www.woodlandtrust.org.uk/visiting-woods/things-to-do/foraging/
https://www.woodlandtrust.org.uk/visiting-woods/things-to-do/foraging/
https://www.bbcgoodfood.com/howto/guide/foraging
https://www.bbcgoodfood.com/howto/guide/foraging
https://www.wildlifetrusts.org/wildlife-and-wild-places/saving-species/save-bees-and-pollinators
https://www.wildlifetrusts.org/wildlife-and-wild-places/saving-species/save-bees-and-pollinators
https://www.winchesterheritageopendays.org/hampshire-histbites-episodes/2020/12/14/join-proudfoot-and-co-for-a-modern-take-on-historical-drinks
https://www.winchesterheritageopendays.org/hampshire-histbites-episodes/2020/12/14/join-proudfoot-and-co-for-a-modern-take-on-historical-drinks
https://www.winchesterheritageopendays.org/hampshire-histbites-episodes/2020/12/14/join-proudfoot-and-co-for-a-modern-take-on-historical-drinks
https://www.facebook.com/watch/?v=1138111993241114
https://www.facebook.com/watch/?v=1138111993241114
https://www.facebook.com/watch/?v=1138111993241114


Food from afar
From London’s iconic China Town to humble fish and chips, 
England is a culinary melting pot of foreign influences and 
ingredients. Food from afar aims to investigate the origins 
of what we eat and drink, celebrating the diversity of our 
favourite dishes and exploring the impacts (good and bad) that 
our changing diet has had on communities across the world.

Why from afar?
Having been established in 1994 as England’s contribution to European 
Heritage Days, exploring the connections that our festival’s places and 
stories have beyond our shores has always been important. Many of 
our favourite recipes and ingredients originate from abroad and have 
come to us as a result of the movement of people, trade, travel and 
the British Empire. Consequently, Edible England provides a perfect 
opportunity to take a fresh look at the heritage and stories we share 
with other countries and cultures.

Examples:

• The India Club project from  
The National Trust

• The London, Sugar, and 
Slavery exhibition at The 
Museum of London

• Food and drink introduced 
to Britain by the Romans

Food from afar is open to your own interpretation and could be taken 
in countless different directions, such as:

• Exploring objects within your collections that highlight the 
introduction of new foods and ingredients

• Tracing the origins, impacts and influence of a specific ingredient 
(e.g. tea, pineapples, spices)

• Telling the story of how the movement of people has influenced the 
restaurants and food culture of your local area

• Taking a look into food distribution channels (ancient or modern) 
and how we’ve met our growing demands for exotic ingredients

What could it include?

https://www.nationaltrust.org.uk/features/a-home-away-from-home-the-india-club
https://www.nationaltrust.org.uk/features/a-home-away-from-home-the-india-club
https://www.museumoflondon.org.uk/museum-london-docklands/permanent-galleries/london-sugar-slavery
https://www.museumoflondon.org.uk/museum-london-docklands/permanent-galleries/london-sugar-slavery
https://www.museumoflondon.org.uk/museum-london-docklands/permanent-galleries/london-sugar-slavery
https://www.bbc.co.uk/programmes/p0115m8w
https://www.bbc.co.uk/programmes/p0115m8w


Digital events
Due to the ongoing pandemic, online events were piloted as 
part of the festival during last year’s festival, with hundreds 
of digital events being produced by our community in 
record time. These proved to be an immense success, with 
665,000 digital visits from people across the UK and further 
afield. Luckily food and drink is a theme that has long been 
incorporated into online content and there are loads of 
options for creating a fully or part digital Edible England event. 
For further tips and advice, check out our beginner’s guide to 
developing digital events.

Video production and live streaming
Producing a short video is easier than you think. When it comes to 
food and drink these have been used to present everything from short 
5-minute recipe demonstrations to day-long cooking classes. If you’re 
looking to have greater audience interaction, you may want to try live 
streaming your event which will give you the opportunity to answer 
questions and act upon viewer requests in real time.

Video conferencing

Virtual and hybrid tours

Over the past year you’ve probably become familiar with using Zoom 
or another form of video conferencing software. From lectures and 
debates to pub quizzes and live cookalongs, video conferencing is a 
perfect tool for hosting interactive small to medium sized digital Edible 
England events.

The rise of TV shows such as Inside the Factory and Food Unwrapped 
demonstrates the growing desire of people to discover more about 
how what they eat and drink is produced. Virtual tours can be a great 
way of enabling people to explore usually or temporarily inaccessible 
places and go behind-the-scenes of our food industry. Hybrid tours 
using digital tools such as GPS software and QR codes are also a great 
way to create self-led Edible England trails around a place, town or 
landscape.

Examples:

• Tasty’s online receipe 
platform

• A virtual video tour of the 
Sipsmith Distillery

• A virtual tour of the 
Glenturret Distillery using 
360 photos

Resources:

• A guide to hosting a virtual 
cooking class

• A guide to filming top down 
food videos

https://www.heritageopendays.org.uk/uploads/_document-library/Digital_Events_Final_2021.pdf
https://www.heritageopendays.org.uk/uploads/_document-library/Digital_Events_Final_2021.pdf
http://www.tasty.co
http://www.tasty.co
https://www.youtube.com/watch?v=aszDOcG_gDI
https://www.youtube.com/watch?v=aszDOcG_gDI
https://my.matterport.com/show/?m=bZMbquUCthj&play=1
https://my.matterport.com/show/?m=bZMbquUCthj&play=1
https://my.matterport.com/show/?m=bZMbquUCthj&play=1
https://blog.sociavore.co/step-by-step-guide-on-how-to-create-a-successful-virtual-cooking-class/
https://blog.sociavore.co/step-by-step-guide-on-how-to-create-a-successful-virtual-cooking-class/
https://www.youtube.com/watch?v=Hyz0C7i3ysU
https://www.youtube.com/watch?v=Hyz0C7i3ysU


Risk & regulations
Remember, every event carries a risk, and ALL must complete 
and review risk assessments to minimise this. Here are some 
things to consider when planning your Edible England events. 

What’s your context
As always the risks and requirements vary depending on your context and the type of event you are planning. 
We’ve highlighted some key things to consider but for full details of up to date guidance and restrictions 
relevant to you and your event please refer to the Food Standards Agency website:

• Are you a commercial group, a voluntary organisation or an individual?
• Are you selling consumables (and what type) or providing them free? (While the HODs event MUST be 

free, extras like refreshments can be sold)
• Will your event happen in person, on site OR are you planning a digital activity?  

Food safety and hygiene

Licences and registration

• You do not need a food hygiene certificate to make and sell food 
for charity/community events but you must always consider 
safety at every stage of food handling (e.g. sourcing, production, 
storage, transport, service).

• Existing businesses who will be providing/selling food should already 
have their own food safety management systems in place, but you 
should check this. 

• ALLERGENS – If you are a food business you must follow allergen 
rules. If you’re not a food business, then while it’s not compulsory 
to provide details for consumers, it is good practice to be able to 
highlight potential allergens in the food.

• FORAGING – Be particularly careful in this area to always refer to 
experts on WHAT is safe to eat and WHERE it is safe and legal to 
forage from.

• If you’re setting up and operating as a business or providing food on 
a regular and organised basis, you may need to register with your 
local authority. If you only handle, prepare, store and serve food 
occasionally and on a small scale (e.g. just for this event), you won’t. 

• If you plan to sell alcohol you will need a Temporary Events Licence 
unless you are doing so through an existing business, which should 
already have the appropriate licence in place. 

Guidance and support:

• The Food Standards Agency 
- a great hub of advice 
including providing food 
at community and charity 
events. N.B. EU regulations 
where mentioned are still 
valid

• Check with your local 
authority for requirements 
in your area, and extra 
guidance - for example, 
Bradford MDC has some 
very useful pages of advice 
under their Food Safety 
section

• The Chartered Institute 
of Environmental Health 
has produced National 
Guidance for Outdoor and 
Mobile Catering 

• The Woodland Trust 
Responsible Foraging 
Guidelines

• Please see our Handy 
Hints for more details on 
considering risk generally 
and an introduction to our 
insurance cover

https://www.food.gov.uk/
https://www.food.gov.uk/business-guidance/allergen-guidance-for-food-businesses
https://www.food.gov.uk/business-guidance/allergen-guidance-for-food-businesses
https://www.food.gov.uk/safety-hygiene/providing-food-at-community-and-charity-events
https://www.food.gov.uk/safety-hygiene/providing-food-at-community-and-charity-events
https://www.food.gov.uk/safety-hygiene/providing-food-at-community-and-charity-events
https://www.bradford.gov.uk/environmental-health-and-pollution/food-safety/food-safety-guidance-for-outdoor-events/
https://www.bradford.gov.uk/environmental-health-and-pollution/food-safety/food-safety-guidance-for-outdoor-events/
https://www.bradford.gov.uk/environmental-health-and-pollution/food-safety/food-safety-guidance-for-outdoor-events/
https://www.cieh.org/media/1254/cieh-national-guidance-for-outdoor-and-mobile-catering.pdf
https://www.cieh.org/media/1254/cieh-national-guidance-for-outdoor-and-mobile-catering.pdf
https://www.cieh.org/media/1254/cieh-national-guidance-for-outdoor-and-mobile-catering.pdf
https://www.woodlandtrust.org.uk/visiting-woods/things-to-do/foraging/foraging-guidelines/
https://www.woodlandtrust.org.uk/visiting-woods/things-to-do/foraging/foraging-guidelines/
https://www.heritageopendays.org.uk/uploads/_document-library/Handy_Hints_MinimisingRisk_2021.pdf
https://www.heritageopendays.org.uk/uploads/_document-library/Handy_Hints_MinimisingRisk_2021.pdf


Creating legacy
Heritage Open Days may be a once a year occurrence, but 
that doesn’t mean that all your research, networking and 
creativity can’t have a lasting impact. Here are just some of the 
ways that you can help ensure a legacy for your work…

• Share your experiences with us at HODs HQ – send in your 
evaluation, your stories, photos and videos to feed in to the 
national report. You could inspire future organisers, with your work 
featuring on our social media, website and other channels.

• If you’ve produced a video, live stream or virtual tour, why not make 
it permanently available after the festival?

• Keep the conversations going. If you built any new partnerships, 
can you keep in touch and continue to involve them in HODs or in 
other aspects of your work?

• Publish any recipes you’ve discovered or experimented with online 
(on a website, blog, or social media) for others to attempt.

• Can your Edible England event be repeated outside of Heritage 
Open Days, enabling visitors to discover new recipes, ingredients or 
stories related to food and drink?

• If you produced a temporary exhibition/installation, could it tour, or 
can a more permanent home be found?

• Share your research locally – a local history group, restaurant or 
society might find it useful for future exhibitions, events and dishes

• Share your research globally! – Wikipedia is the people’s 
encyclopaedia, meaning YOU can edit and add information to 
it. Are the people, events, and stories from your Edible England 
research featured? If not, add them in, and help new audiences 
discover them.

https://en.wikipedia.org/wiki/Wikipedia:GLAM/Beginner%27s_guide_to_Wikipedia 


Contact

Resources

Need some more support creating an Edible England event? 
Get in touch and we’ll get back to you as soon as possible.

Email: info@heritageopendays.org.uk
Twitter: @heritageopenday
Facebook: @heritageopendays
Instagram: @heritageopendays
Newsletter: https://www.heritageopendays.org.uk/about/
contact/hods-newsletter

We’ve created a range of resources to help you stage an Edible 
England event. All of these are available to download from 
your Organiser area and will help to publicise your event both 
online and offline… 

Edible England logo and designs 

Social media sharing pack 

Resource Kit 

We’ve created a special logo to celebrate our Edible England theme, as 
well as little icons of each of the elements featured within it. If you are 
holding a themed event please think about including this on any posters, 
flyers or other printed materials you produce and online.

Want to shout about your Edible England event on social media, but 
don’t know where to start? Our social sharing pack contains post ideas, 
images and cover photos for you to use across Facebook, Instagram and 
Twitter.

Don’t forget to use #EdibleEngland when talking about your 
story or event on social media.

We’re hoping to produce some physical resources to support your 
Edible England event. These are still in the pipeline, but keep an eye on 
your email inbox.

mailto:info%40heritageopendays.org.uk?subject=
https://twitter.com/heritageopenday
https://www.facebook.com/heritageopendays
https://www.instagram.com/heritageopendays/
https://www.heritageopendays.org.uk/about/contact/hods-newsletter
https://www.heritageopendays.org.uk/about/contact/hods-newsletter

