THECLUBANDSPA
MEMBER NEWSLETTER
MARCH – APRIL

QUOTE OF THE MONTH
“FOCUS ON THE POSITIVE”

Spa Therapist Top Tip
By Maisie.
Try our Pevonia Tropical Salt Mousse Glow treatment, enriched with
pineapple, papaya and sea salt to exfoliate, smooth and brighten
the skin ready for Spring/Summer! Even better, it is available in retail
so you can continue the results at home.

GREEN SPINACH & LEMON RISOTTO
WITH CRISPY PROSCIUTTO (SERVES 2)

Product Spotlight
ELEMIS Peptide4 Overnight
Radiance Peel £56
Formulated with a blend of skinsmoothing acids and nourishing
botanical oils, this daily exfoliating
treatment refines and revitalises the
skin to improve the look of skin clarity
and tone. This gentle milky peel works
the night shift to leave skin looking and
feeling silky smooth and brilliantly bright
by morning.
Use each evening after cleansing
and toning.
Come to the Spa for more information
and to speak to one of our therapists.

New Members
We would like to welcome all new members who have recently joined
the club and remind everyone that if you would like to develop, or
update your fitness programme then please let one of our qualified
gym instructors know. Our instructors will be happy to help you towards
achieving your fitness goals.
Keep your eye out for our GYM CHALLENGE OF THE MONTH
as there are PRIZES to be won for simply working out! You can also
CHALLENGE OUR TRAINERS!

IS IT TIME TO UPDATE YOUR PROGRAMME?
We would recommend that you update your workout programme every
6-8 weeks to ensure that you see improvements in your fitness levels
and also to keep you stimulated and engaged with your workout.
Book in your programme review at reception or with a member
of the fitness team.

Prep Time 10mins Cook Time 40mins

Ingredients
- 750ml warm vegetable stock
or chicken stock

- 1 large garlic clove,
finely chopped

- 100g spinach

- 150g arborio risotto rice

- Small bunch parsley

- 75ml dry white wine or
vermouth

- 3 tbsp olive oil
- 4 slices prosciutto
- 10g butter
- 1 thyme sprig, leaves picked
- 1 leek, the white part finely
chopped (freeze the green
part to use in stock)

- 20g parmesan, grated plus
extra to serve
- ½ lemon, zested and juiced
- 2 tbsp double cream (optional)
- Whole nutmeg, for grating

Method
1. Pour the stock into a saucepan and bring to the boil. Blanch the
spinach and parsley in the stock for 30 seconds until wilted and
bright green, then remove with a slotted spoon and leave to cool for a
moment. Turn the stock down to a low heat. Squeeze out any excess
water from the spinach and parsley, then tip into a food processor or
mini chopper. Add 2 tbsp of the olive oil and 1 tbsp water, then blitz to
a fine purée and set aside.
2. Heat the remaining oil in a large non-stick frying pan or skillet and fry
the prosciutto until crisp. Transfer the prosciutto to a plate covered
with kitchen paper and set aside. Put half the butter, the thyme
leaves, leek and garlic in the frying pan and season. Scrape up any
crisp bits left over from the prosciutto and fry gently for a few mins
over a medium heat until the leek is softened and aromatic but not
browning. Add the rice, stirring to coat in the garlic mix, and cook for
2 mins until turning translucent, then pour in the wine and cook for
another 2 mins until evaporated. Add one ladleful of the warm stock
and cook until absorbed, stirring continuously.
3. Continue this process one ladleful at a time for 20-30 mins, stirring
constantly, until the rice is creamy but still retaining a little bite and
without a chalky core. Remove the pan from the heat and stir through
the remaining butter, the parmesan, most of the lemon zest, the
lemon juice and cream (if using). Stir through the spinach purée, then
season well with a little freshly grated nutmeg. Divide between two
plates, top with the crisp prosciutto and sprinkle over a little more
parmesan and lemon zest.
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Dates for the Diary

MARCH – APRIL
MARCH

APRIL

1st
4th
6th
8th
9th
10th
11th
12th

1st
2nd
3rd
4th
6th
7th
9th
15th
17th
20th
21st
22nd
23rd
24th
26th
27th
29th

| Sunday
| Wednesday
| Friday
| Sunday
| Monday
| Tuesday
| Wednesday
| Thursday

St David's Day
30% off on treatments (Members only)
FIT FRIDAY - Bring a friend for free
ALDI Chester 10k 2020
Sport Relief 2020
FREE PT DAY - Please call to book
National no smoking day
Members bingo evening!
Please speak to membership to book
13th | Friday
FIT FRIDAY - Bring a friend for free
17th | Tuesday
St Patrick's Day
18th | Wednesday Global recycling day
19th | Thursday
FREE BODY STATS - Please call to book
20th | Friday
FIT FRIDAY - Bring a friend for free
22nd | Sunday
Mother's day - Check out our offers!
23rd | Monday
National workout and wellbeing week 2020
25th | Wednesday 30% off on treatments (Members only)
26th | Thursday
FREE PT DAY - Please call to book
27th | Friday
FIT FRIDAY - Bring a friend for free

Elemis Skin Lab is back!
FRIDAY 1ST MAY
This will be £30 for Skin Lab and a 25min Facial!!
This is then redeemable against products*
Please speak to the Club & Spa reception for more information.
*Terms and conditions apply

| Wednesday
| Thursday
| Friday
| Saturday
| Monday
| Tuesday
| Thursday
| Wednesday
| Friday
| Monday
| Tuesday
| Wednesday
| Thursday
| Friday
| Sunday
| Monday
| Wednesday

April Fools' Day
Pevonia skin scan + facial day £25
FIT FRIDAY - Bring a friend for free
30% off on treatments (Members only)
Walk to work day - NHS
World health day
FREE PT DAY- Please call to book
FREE BODY STATS- Please call to book
FIT FRIDAY - Bring a friend for free
Hilton earth week commences
30% off on treatments (Members only)
FREE PT DAY- Please call to book
St George's Day
FIT FRIDAY - Bring a friend for free
London marathon 2020
National gardening week 2020
Wellness Wednesday - Bring a friend for free

NEW LUXURY
WAVESTONE TREATMENT!
Hand carved from white jade, Wavestone will
feel soothing on the skin and has natural ability
to conduct heat and cold whilst providing a
deep massage. This treatment will improve
circulatory system to promote self-healing.
It will help relieve pain, encouraging
relaxation and the release of toxins.

EASTER EGG CHARITY DONATION!
Exchange your Easter treats for a guest pass
(MAXIMUM TWO GUEST PASS PER MEMBER)
The donations will be split between Save the
Family and Clare House Hospice. All donations
are to be given in to the Membership office by
Thursday 9th April.

THURSDAY 12TH MARCH 2020
18.30PM - 20.30PM
TICKETS £6 PER PERSON
Bring your family & friends for a night full of fun and games!
Nibbles, hot buffet and prizes to be won.

Members don’t forget to enjoy your 25% off discount in both of our
restaurants The Garden Room Terrace & Marco Pierre White restaurant.

Speak to the membership team to buy your ticket!
Limited spaces available.

MEMBERS OF THE MONTH
ROSIE HEYES

Rosie has been working extremely hard over the past 6 months with
her personal trainer Louis, progressing every session! Well done and
keep up the good work.
PETER EDGE

Peter is here every week for his classes, he always comes with a
positive attitude and helps with whatever he can.

theclubandspa at DoubleTree by Hilton Hotel
& Spa Chester, Warrington Road, Chester, CH2 3PD

CLUB OPENING
HOURS:
Monday to Friday
06:30 - 22:00
Weekends & Bank Holidays
08:00 - 20:00

CHILDREN’S
SWIM TIMES:
Monday to Friday
07:00 - 11:00
16:00 - 19:00
Weekends & Bank Holidays
08:00 - 12:00
15:00 - 18:00

For more information, call 01244 408 840
or visit www.theclubandspachester.co.uk

