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Recent months have brought 
a wonderful sense of warmth, 
celebration, and energy 
— a true testament to the 
passion and dedication of our 
residents, colleagues, and 
wider communities. From 
honouring VE Day with 1940s 
music, themed menus, and 
visits from civic dignitaries, to 
the joyful celebrations of our 
very first Founder’s Day, we’ve 
had so much to be proud of and 
grateful for.

Founder’s Day was a particularly 
special milestone. It gave us 
the opportunity to honour 
Elizabeth Finn’s enduring 
legacy and to celebrate 

the charitable mission that 
continues to guide everything 
we do — especially through 
our ongoing partnership with 
Turn2us. A heartfelt thank you to 
Demi, Sonia and Steve, for your 
fearless skydives; your courage 
(and fundraising!) perfectly 
captured the spirit of the day.

Food and mealtimes have 
also taken centre stage, with 
the launch of our new Spring/
Summer menus. Dining 
continues to be one of the 
great joys of daily life in our 
homes, and it’s a pleasure 
to read the many warm 
compliments from residents. 
Good food, shared company, 
and a sense of occasion truly 
enrich our community. My 
thanks to our exceptional 
catering teams — your 
creativity and care shine in 
every dish you serve.

Looking ahead, I’m equally 
excited by the future we 
are shaping together. Our 
apprenticeship programmes 
are thriving, with 30 learners 
currently building their careers 
with us. Their progress and 
passion remind us that the next 
generation of care professionals 
is already blossoming within  
our organisation.

I hope you enjoy this edition of 
the newsletter, filled with the 
moments of joy, connection, 
and achievement that make 
our homes such vibrant and 
special places to live and work. 
Thank you to each and every 
one of you who helps make 
this possible.

With warmest wishes,

Olivia Curno,  
Chief Executive

Our residents out and about

A message from Olivia, 
Chief Executive
As the seasons shift and the gardens in our homes 
burst into bloom, it feels especially fitting to 
reflect on what has been an uplifting and inspiring 
few months across Elizabeth Finn Homes. 

One of our 
residents proving 
you’re never too 
old for fun on 
our afternoon 
countryside trip 
to Whitestone.

Residents from Halliwell enjoyed a fabulous 
trip on the River Medway aboard the 
Kingfisher Mark.

We had a wonderful afternoon 
at the Cotswold Wildlife Park. So 
many amazing animals to see, and 
we topped it all off with a delicious 
ice cream.
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5 minutes with... 
Anthony Patchett  
Catering Manager,  
Grove Court
Anthony joined the Army as 
a Chef in 1987, somewhat 
following in his father’s 
footsteps, and as an escape 
from Whitby, North Yorkshire, 
as a 17-year-old in a small 
fishing town.

After 22 years as an Army Chef, 
Anthony spent a few years 
as an internet seller before 
realising he wanted to get back 
into Catering. 

An opportunity came up at 
Grove Court for a covering 
Chef where he then stayed as 
a bank worker, securing the 
Catering Manager post a few 
years later.

Why did you choose care as a 
sector to work in?

To be honest I might have 
ended up in a school or a 
university. I was looking for 
something similar to my Army 
role, being responsible for 
three healthy meals a day, 
rotas, budgeting, cleaning 
schedules etc. We never really 
know what roles are like in 
different sectors until we are 
in the role but it has been a 
pleasure to discover that care is 
such a special world, and I feel 
very at home here.

What are you most proud of in 
your career to date?

The feedback I have received 
from residents and their loved 
ones about the wonderful food 
I produce, saying that it is the 
best they have seen. Especially 
after big parties like Suffolk 
Day, or Summer and Christmas 
lunches. I think that generally, 
the public’s concept of “care 
home food” is very basic food 
on a minimal budget with chefs 

of average skill. But I’ve been 
so impressed with the high-
quality dining across Elizabeth 
Finn Homes.

What would you say to 
someone wanting to start a 
career in care?

If you have skills or passions 
in Caring, Housekeeping, 
Catering, Administration, Social 
Events or HR then you would 
be hard pressed to find a better 
company than Elizabeth Finn 
to help you on your career 
path with many opportunities 
to advance to different roles. 
The pay, rewards, and holidays 
are above average for the 
sector and the pension scheme 
is transferable, so you are 
investing in your future.

What is the biggest issue 
currently with regards to 
catering in the care sector?

I would say currently retention 
is the biggest headache. To 
develop an employee fully 
takes six months. I do support 
and understand employees 
moving on to progress 
their careers, but it can be 
hard to fill those gaps and 
at the chef level it’s a huge 
upheaval as they really get 
to know different resident’s 
requirements, likes and 
dislikes. It’s easier for me if a 
chef stays forever – perhaps I 
shouldn’t train them so well!

What is your favourite place 
to visit?

I will always have fond 
memories of Yorkshire, and I 
love visiting London, there is so 
much to see, the markets, the 
pubs, the theatres, the culture, 
it’s an incredible city.

I also love Cyprus having spent 
five years of my life there as an 
army child and an adult soldier, 
plus my parents eventually 
emigrated there.

What would we most likely 
find you doing when not  
at work?

I am fortunate to have a 
wonderful garden and with 
that comes a lot of gardening, 
tending both flowers and 
vegetables. We have many 
garden pets, birds, fish and 
visiting deer and pheasants.

Do you have a life philosophy?

Life is not a dress rehearsal. Many 
of us have regrets about things 
we didn’t do. Try to ensure that  
in two years’ time you’re not 
having the same regrets.

Who do you most admire?

I’m most inspired by the words I 
have read about Jesus. I admire 
people who act with purpose. 
We are here once, and people 
who dedicate their one shot at 
life for the future of the planet 
or for the good of people are 
truly unselfish.

If you could do any one thing in 
your life, what would that be?

I think I would have liked 
to have been a People’s 
Champion in a sport.

People like Alex Higgins, Jimmy 
Connors and Eric Bristow 
brightened my childhood 
through force of personality!



Activities Across Our Homes
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Celebrating Founder’s Day
We marked our first Founder’s Day on 5th May, 
with special celebrations and fundraising events 
to honour the life and legacy of Elizabeth Finn.

Born in 1824, Elizabeth became a social 
entrepreneur and passionate humanitarian who 
devoted her life to supporting older people and 
those in financial hardship. Her legacy lives on 
in the compassionate care delivered across 
Elizabeth Finn Homes and through our continued 
connection with Turn2us, the national charity 
which owns the care homes.

Staff and residents celebrated in a variety of 
ways with Founder’s Day garden parties, special 
menus, raffles and the sharing of the Elizabeth 
Finn story and the long history of our homes.

As part of the celebrations, three staff members, 
Demi Hope, Care Assistant at Rashwood in 

Droitwich, Sonia 
Evans, Social 
Engagement 
Lead at The 
Cotswold 
Home and Steve 
Paris, Maintenance 
Manager at Rush Court 
in Wallingford, took on 
charity skydives to raise funds for Turn2us.

Residents at the homes especially enjoyed 
watching the skydives on video and cheering 
them on from the 
comfort of their 
lounges. Between 
them, the daring 
trio raised over 
£4,000.
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A taste of spring and summer
In April, we proudly launched our new Spring/Summer menus across all eight Elizabeth Finn Homes, 
reflecting our on going commitment to exceptional food, nutrition, and wellbeing.

selection of fresh fish, including skate, red mullet, 
and monkfish; and an increased use of nutrient-
rich greens like spinach. Each ingredient is 
carefully selected to provide the right balance of 
nutrients, vitamins, fats, and calories — supporting 
residents’ health, vitality, and overall wellbeing.

Every menu is reviewed 
in collaboration with our 
clinical teams to ensure 
residents with specific 
dietary needs receive 
appropriate nutritional 
support. Allergen 

information is carefully managed to promote 
safety and confidence in every dish.

Honouring tradition, fish remains the star of our 
Friday menus, with classic Sunday roasts — and 
a midweek roast on Wednesdays — bringing 
comfort and familiarity to the table.

Our food philosophy is simple: to bring joy, 
nourishment, and wellbeing to every plate, 
every day.

“Lovely lunch today, the fish was 
perfectly cooked and the potatoes 
were delicious too. Thank you to 
our chef.”

Update From Our Kitchen

Mealtimes are a cornerstone of life in our homes 
— an opportunity not only for nourishment, but 
also for enjoyment, connection, and community. 
With restaurant-style dining and a wide selection 
of meat, fish, and vegetarian options, residents 
can savour delicious, thoughtfully prepared 
meals while socialising with family, friends, and 
fellow residents.

Our Development Chef, Jeremy, alongside 
our talented kitchen teams, has curated an 
outstanding culinary offering that includes 
breakfast, a three-course lunch, afternoon tea, 
supper, and a variety of snacks, fruit, ice creams, 

and smoothies available throughout the day.

This season, more than 70 new dishes have been 
introduced, celebrating vibrant seasonal produce. 
Highlights include fresh summer fruits such as 
raspberries, strawberries, and mangoes; a wider 

STARTERS

SPINACH AND BASIL CREAM SOUP  

served with a freshly baked bread roll

CHINESE SPRING ROLLS 

served with sweet chilli dipping sauce

MAIN COURSES

BAKED CHICKEN BREAST 

with a salsa and cheddar crust served  

with Mexican 3 bean salad

POACHED FILLET OF HAKE  

in a light tomato and basil cream sauce    

VEGETABLE MADRAS CURRY 

served with basmati rice, naan bread and mango chutney 

All main course dishes are served with 

Boiled parsley potatoes 

Wilted spinach 

Roasted aubergine 

DESSERTS

BAKED PINEAPPLE UPSIDE DOWN CAKE  

served with vanilla ice cream

CHOCOLATE CHERRY CHEESECAKE  

served with Belgian chocolate sauce

A choice of yoghurts, fresh fruit, ice cream, fruit jelly,  

fruit salad and cheese & biscuits are available each day.

Allergy aware – please speak to a member of staff 

should you have any allergies or food intolerances

Lunch Menu

“What can I say about our Sunday 
lunch except it was so lovely! A 
real roast, lots of gravy and the 
potatoes were delicious. What a 
wonderful day foodwise!”
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Investing in the future: 
Supporting apprenticeships
At Elizabeth Finn Homes, we believe 
passionately in the power of apprenticeships to 
attract, develop, and retain the next generation 
of care professionals. We are committed to 
creating outstanding, inclusive career pathways 
within our sector — pathways that offer not only 
qualifications but also personal fulfilment and 
long-term opportunity.

Our aim is to provide outstanding and inclusive 
careers with exemplary working conditions that 
focus on the financial wellbeing of our care 
workers, whilst hoping to influence the wider 
sector to improve standards. All employees are 
paid the Real Living Wage, and in 2024 we were 
proud to introduce our enhanced Family Leave 
policy, setting a new benchmark for parental 
support in the care sector.

Apprenticeships and partnerships with 
educational institutions are central to our 
approach. They strengthen skills, open 
doors for career progression, and ensure our 
workforce reflects the richness and diversity 
of the communities we serve. During National 
Apprenticeship Week in February, we partnered 
with Paragon Skills to align recruitment 
with development opportunities  enabling 
colleagues to earn, learn, and grow in 
meaningful roles across our homes.

One example is Chloe Timmins, 
at our Eversfield home, 

who is advancing her career with a Business 
Administration Level 3 qualification.

We currently have 30 active learners, with three 
more onboarding, and we’re expanding further. 
In partnership with HIT Training Ltd, we’re now 
offering apprenticeships in support functions 
such as Domestic and Hotel Services — 
broadening opportunities for every colleague, in 
every corner of the organisation.

These programmes are more than a route to 
qualification; they offer hands-on learning, 
mentorship from experienced professionals, 
and a clear path to career advancement. In 
doing so, we’re not just filling roles we are 
shaping confident, compassionate professionals 
who will help lead the future of social care.

We are thrilled to extend our congratulations 
to Christina, who recently achieved her 
Lead Practitioner in Adult Care Level 3 
Apprenticeship, and Ina who achieved a 
distinction in her Lead Practitioner in Adult Care 
Level 4 Apprenticeship.

A heartfelt thank you to all our apprentices 
and to the teams who support and mentor 
them. Your dedication and passion are helping 

to transform lives and elevate 
standards across our homes 

and the wider sector.

Supporting Our Staff

Ina

Chloe

Christina



Merlewood: A historic home 
with timeless elegance

Home Focus

Nestled in 23 acres of tranquil 
grounds in Virginia Water, Surrey, 
Merlewood is a distinguished 
Victorian mansion and the 
original flagship of Elizabeth Finn 
Homes. Blending rich heritage 
with exceptional standards of 
care, Merlewood offers a truly 
unique home experience in a 
setting of elegance, character, 
and comfort.

Originally built in 1856 for 
leather merchant Thomas 
Lawrence, the house was 
later owned by the Count 
and Countess de Morella and 
has played host to an array 
of notable guests, including 
the exiled King and Queen 
of Siam. Over the decades, 
Merlewood has witnessed 
extraordinary social change, 
endured wartime bombings, 
and evolved into the warm and 
welcoming home it is today.

The house’s grand 
reception rooms overlook 
beautifully maintained 
gardens and the rolling 
backdrop of Chobham 
Common. Many of the original 
architectural features remain 
in use, preserving the home’s 
historic charm. Originally 
designed with a morning room, 
dining and drawing rooms, 
billiard room, and extensive 
servant quarters, the house 
also included six principal 
bedrooms, nurseries, and 
numerous communal spaces.

The estate’s grounds were 
once home to fruit gardens, 
glasshouses, a winery, and 
manicured lawns for croquet 
and tennis. Today, they continue 
to offer year-round beauty 
and enjoyment for residents, 
families, and visitors alike.

In 1913, the house was leased 
by Donald MacMaster MP 
as a base for commuting 
to Westminster. In 1921, Sir 
Thomas and Lady Smith 
took residence, eventually 

purchasing the freehold in 
1933 and living there until the 
property was placed on the 
market in 1947.

Merlewood’s modern chapter 
began in January 1948, when it 
was acquired by the Distressed 
Gentlefolk’s Aid Association 
— now Elizabeth Finn Homes. 
It became the charity’s first 
residential care home, offering 
housing for 36 older people. In 
1960, a new extension provided 
further accommodation, and 
Sir Thomas’s former study 
was transformed into an 
interdenominational chapel. 
A major refurbishment was 
completed in 1998, enhancing 
facilities while preserving the 
building’s original character.

Today, Merlewood provides a 
graceful and supportive home 
for up to 53 residents, on both 
a permanent and respite basis. 
Its rich past is woven into 
every room, while its gardens 
and grounds continue to offer 
moments of peace, beauty,  
and connection.

Elizabeth Finn Homes Ltd
33-39 Bowling Green Lane, London, EC1R 0BJ 
T: 020 8834 9200 E: enquiries@elizabethfinn.co.uk
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