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covers. Inside, a curved run of stylish servery units
finished with light wooden counter fronts is perfectly
in harmony with the natural materials used
throughout the new building.

Delicious fresh sandwiches and paninis are made in
the spacious new food preparation areas, whilst a hot
food servery turns out the popular hot dish of the day.

Pale wood finishes are contrasted by bright blue
glass lampshades above, a design touch echoed in
the blue crockery and glassware and even the

name — ‘Blueberries’ perfectly sums up the eatery’s
modern health-giving offer. Health is also apparent in
the kitchen, where baked and grilled options take
precedence over fried food and not a deep fat fryer is
in sight.

“Our new eatery is fresh, modern and enticing and
already it's working well,” says Paul Cooling,
Chairman of Coolings. “Space listened to our ideas
and gave us the confidence to make them work.
They also contributed their own ideas and made sure
we ended up with the scheme we wanted, to make
Coolings an even better place to visit.”




