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As few as five years ago, 
polycarbonate would have 
been the main choice for a 
conservatory roof.
While letting plenty of light in, some 
found that their conservatories could be 
too bright and in summer, while cool in 
winter.

Building technology has moved on, 
and there are now two solid roofs that 
can convert a conservatory into 
a room with a more stable 
ambient temperature.

The first is a lightweight, ‘tiled’ roof 
that takes its design cues from the 
slates and tiles found on most UK 
houses.

Created using aluminium panels, 
with Kingspan insulation, these 

conservatory roofs can achieve a u 
value of just 0.16, similar to that of a 

normally constructed, modern roof.

With this roof option, the interior of the 
conservatory can include a plastered 
ceiling with down-lighters or even roof 
windows for ventilation and sky views.

For a more contemporary feel, the 
LivinRoof combines sleek lines and 
thermal efficiency to create something 
that looks very contemporary.

With the LivinRoof, entire panels can be 
glazed to create a hybrid solid and glass 
roof allowing you to choose where to 
have shaded areas and where to have 
more light.

Either of these roofs can be retrofitted 
to an existing structure, to make your 
conservatory more comfortable in the 
height of summer and depths of winter.

Activ Glass roof
A straightforward upgrade for 
those who want to keep an 
uninterrupted view of the blue 
skies up above is to opt for a 
modern, low emissivity (low-e) 
‘Activ’, energy efficient glass roof.

 Helping to reduce the 
variations in temperature 
associated with older, traditional 
glass or polycarbonate roofs, 
‘Activ’ low-e glass helps cut 
solar glare, protect furniture from 
fading and keep heat in during 
the winter months.
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Chef offering the recipe for 
healthy eating on a budget
A ROVING chef with an 
appetite for helping those 
on the margins of society 
eat well without breaking 
the bank is running new 
sessions.

Caerwyn Ash rustled up a 
risotto, carbonara sauce, 
soup, chocolate mousse 
and lemon possets at Swan-
sea’s One Stop Shop in Sin-
gleton Street yesterday. 

The venue supports vic-
tims of domestic abuse, but 
also gives help and advice to 
other groups, including 
homeless people and single 
mums like Michelle Phil-
lips.

Michelle, of Gorseinon, 
who is pregnant with her 
fourth child, said her cook-
ing skills were OK.

“They could always do 
with an improvement,” she 
said.  “Now I’ve got my two 
eldest (children), who are 

12 and 15, beginning to 
cook.”

Caerwyn is running a fur-
ther five fortnightly sessions 
at the One Stop Shop.

Last Christmas he cooked 
for 52 homeless people at 
Zac’s Place in George Street. 

He has cooked at Swan-
sea Women’s Aid in Bond 
Street and also helped many 
students wean themselves 
off baked beans and Domi-
no’s pizzas with his Bored of 
Beans initiative. 

“There are probably 10 
recipes which are fast, nutri-
tious and really cheap,” said 
Caerwyn, who reached the 
quarter-finals of BBC’s Mas-
terChef 2016.

“Cooking is my way of 
relaxing. Some people get 
home after work and go to 
the gym, the pub or watch 
television – I like to create 
something a bit crazy.”

The Swansea University 
graduate’s efforts at the One 
Stop Shop, where he has 
held previous cookery ses-

sions, have not gone unno-
ticed.

Kathryn Thomas, of char-
itable housing association 
Hafan Cymru, which runs 
the One Stop Shop, said of 
the 35-year-old: “He is very 
popular here. He is charis-
matic and very approacha-
ble. He does it all voluntarily 
and buys the ingredients.

“Some of the girls here 
live off processed food. 
Caerwyn has taught them to 
cook on a budget – simple 
things like how to cook 
pasta.”

She said he has also given 
food hygiene advice, and 
tips about freezing things 
like bread and milk to pre-
vent them being thrown 
away unnecessarily. Kath-
ryn said some homeless 
women taking part might 
not have eaten anything in 
the past two days.

Tesco got on board this 
week, providing Caerwyn 
with a gift card to buy some 
ingredients.
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Caerwyn Ash holding cookery classes at the One Stop Shop. Picture: Jonathan Myers


