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Brightside Publishing produce free, uplifting print
magazines which showcase the bright side of towns
and cities in Kent.

Our magazines are packed with features covering

art and culture, music, business, food and drink,
homes and interiors, local people, community issues
and much more. They are also award-winning: in
2024 four of Brightside Publishing’s magazines were
awarded Kent Magazine of the Year at the Kent Press
and Broadcast Awards. Brightside Publishing was also
awarded the Kent Voices Award for featuring diverse
and inclusive content and giving a voice to a wide
variety of people and businesses in East Kent.

Our roots are in Margate where we launched our
first magazine, the Margate Mercury, in 2016.

Since then we have launched six further titles, for
Ramsgate, Broadstairs, Whitstable, Deal, Folkestone
and Canterbury. Each magazine is led by an editor
who lives locally and is passionate about their town,
commissioning locals to write about what matters

to locals. Our core team are all local, designers,
distributors and social media managers.

Our magazines are independent and unbiased in their
content. We are also regulated by IMPRESS.
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About us

The Margate Mercury is a quarterly
print magazine about the seaside
town of Margate in Kent. The
magazine was launched in the
summer of 2016 and features a
range of stories covering art and
culture, music, food and drink,

community issues, and much more.

Twinkle Troughton

EDITOR OF THE
MARGATE MERCURY

Twinkle is an artist who moved to
Margate in 2014. After establishing local
arts blog Cloud CTg, Twinkle began
working for Margate Mercury from its
inception as the arts writer and editor.
Twinkle has exhibited internationally,
curates exhibitions and also runs Margate
Mercury’s social media platforms.

twinkle@margatemercury.com

DESIGN DIRECTOR

Lizzy teamed up

with founder Clare

Freeman in 2016

to create the first issue of the Margate
Mercury and has been an instrumental
member of the team ever since. For her
work at Brightside she was awarded Kent
Designer of the Year at the Kent Press
and Broadcast Awards 2022. She lives in
Margate with her dog Olive.

lizzy@brightsidepublishing.com

Jen Brammer

MANAGING
DIRECTOR

Having led advertising teams in national
and local publications for 20 years, Jen
joined Clare to work on the Margate Mercury
in November 2017, having moved to Margate
earlier that year. The natural next step was
to expand the brand across Thanet as a
team, and now further along the East Kent
coast. When not working on the magazines
Jen can be found playing netball with
friends or swimming in the tidal pool.

jen@brightsidepublishing.com




ART & CULTURE

Margate is home to an internationally-
recognised artistic community. We have
featured all aspects of the art scene

in Margate: from articles exploring
grassroots initiatives, to interviews with
visiting artists and profiles on Margate-
based creatives.

=
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Writer
Twinkle Troughton

Images
Courtesy of the artists

For a small town,
Margate has an
impressive number of
collage artists. We meet
the people working with
ready-made images and
objects to make work
that is vibrant, current
and experimental

KAVEL I:!:
RAFFERTY

In 2o00g Kavel Raffercy won one of
five commisslons for Dreamland's
Mural by the Sea competition, in which
she got ta fill a billboard with a bald
and ealourful mural inapired by old
postcarnds of Margate,

Born In Brighton, Rafferty lived
in Barcelona, Stockhalm, Wales and
London befors making a home for the
past five years In Thaner. She works
frem Resort Swedios in Cliftonville,

The fulltime artist describes hersalf
as “som of selfrrained”, After smudying
for an HMND in texriles, Raferty
could no longer afford 1o continue
in education, so got a job designing
textiles while fitting in her own
illustration and art when she could.

There s a mw and instinetive edge 1o
Rafferty's work. Her playful approach
1o putting found images together is
accentuated with rough-cun edges and
experimental mark-making. Fascinated
by calour combinations and exploring
awlde variety of marerlals, Rafferry
attrlbures an artst resldency in Mexioo
Clry in zozo with finding her collage
style, spending skx weeks focusing
purely on the practloe.

Rafferry makes work from what she
describes as "derrious mostly, the things
people throw away. [ collecr stuff: I'm
constantly plcking up bivs of paper,
cphemera from the streets.” As well as
street finds, she relishes trawling car
boot sales or rummaging through old
boxes at flaa markers for imspiration.

Taking care of her menral health
has a large par 1o play in Rafferry's
chotea of materials, and using as few
new material as possible (s paramount:
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Rip it up and
start again

this, partly with medlcation and

thar already exdst. In feels less

fits together br's Hke magic.”

F)
“Attimes in my life I've sulfersd from
episodes of depression, and when that
happens [ ean't make art because it
feets like am just producing more P\GE TIPS
“unnecessary” things. ['ve overcome C;OLL
therapy, and parnly by using materlals !
W you wisukd i 10 Iy HEM SANDEHS
frivalous to relnvent something. 1o Sadat e g
use something old 1o make something ol @ on By g would b o purchase
new.” She adds: “When it suddenly all Instagram wh ang hoping I CuTting mak, some chissp scalpels,
] a fiew Prifl Slicks: and just source
Rafferty has plans for an exhibition T EhCARI o SUMS VS o 800 OV & G, ke it
of new work entitled Queer Flowers also grven soms s bor Ay taugh.”
which will include both collage and Wi b0 give i 8,00 8 fecwe. £
painting, The exhibition will be at o i s
Rasar Srudios and will hopefully taka {2 g 4 bunch of Gl magazings
place in May. although the date 15 yer 1o ;:“W“':';':l::‘ "‘“""n:""““:‘“';':.":“h
be confirmed due to the pandemic. I Establish your Boundanes Pappy. In Tact, wou GOt ever hawe
mnﬁ:r‘::mmm 1 SHHER ANTYINING i, o ol dant

IGi@bavelrafferty, kavelrafferty.art

want fo."
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CECILIA BOMILLA

Originally from Uruguay,
Ceellia Bonllla spent her childhood
as a refugee in Swaden during the
19708 and "oz, Bonllla meved to
Muargate four years ago from
London, where she had been living on
a narrowboat, When she fell pregrant
with her second child a family home

was needed. Looking to leave

Londeon, shewanted 1o live somewhern:

with a strong artist commisnity and
a good an centre, of which Margate
hasg both.

Bonilla began using collage more
than 20 years ago: *1 made my firso
collage when ['was a graphlc design
student In the 'gos. [ think [ was.
most attracted o the Immediacy of
the medium, how by “simply’ putting
together existing Imagery. something
completely different could be formed.”

Initlally inspired by American post-
war palnter and graphic artist Robert
Rauschenberg, Bonilla now looks
mgre al atists wha work in a subtler
way, such as German artist Raphael
Danke, wha i8 inspirad by fashion and
surrealism, and British anist John
Srezaker, whao iz known for his hybrid
parrains using famous facas.

The influence af both is evident in

Bonilla's collages, which are shilful in
thair simplicity.

FPredominantly monotona with an
oecasional delicate use of colour, a
let of the images Bonilla works with
originate in old magazines, books and
catalogues. “Tn the making process
itself, 1
aim i

often eutline a set of rules that
higve the most complex result
by minimal intervention. | really enjoy
this challenge,” says Bonilla, who feels
that collage wrongly has o reputation
as “easy an”,

Often combining just twe images,
many of her works are comprised of a
fernale figure juxtaposed with Images
of insects, flora and landscapes.
Themes of domesticlry, and the ideals
of beauty and lfestyle, min through her
work. Social constructs are questioned,
cormupted and undermined through the
actof subtle modificatlon.

With most galleries closed for the
foresecable future, plans are a liule
uncertain, but Bonilla is haping 1o
exhibit at Gondon House on Hawley
Square in Margate with a naw group
Prajact T somea sIage in 2621,

161 @ceclliabonilla studla
ceclliabondlla.com

Ban Sanders likes to keap things
coastal. Having grawn upin
Whitsrable, Sandars mow lives in
Ramsgare and works from his space
an B Mary's in Cliftonville,

Sanderss interest in collage has
been around for ws long as he can
remember. "Tweuld have made my first
one when Dwas litle, not realising it
was called a collage,” he says. By the
time he was 16, collage artists such as
Hannah Hoch began 1o inspire him.
“It was Both the process and
the medium, the bravery and
rebelliousness of 1t all in such &
pelitically charged and vulnerable
perlod in history. It felt punky,
authentlc, lawless and available for all
torhiave a go, o [ did,” says Sanders.

His collages can take anywhere
berween a week and a month wo
make. [n 2016 he completed a large-
scale mixed medla plece called Tasty
Fallures that veok a year to create, He
finds great enjoyment in the process
af sourcing imagery, describing it asa
“matarials laot” as he collects a wide
range of mararials including donations
from friends, eBay purchases, rrawling
through brie-a-brac shops and old
book stores.
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Hizs waorks form repetitive pamerns,
shapes and colours with kalaidoacopic
effect. Soma of the works are
intricate and detallad, and athers
uncomplicated and minimal, His eye
is naturally drawn to imagery which is
pre-acoo, but he takes great pleasure
in combining old with new, often
incorporating images from current
mainstream media o, Ina recent
commission, Sanders used image
sourced from the 1990 football World
Cup to create his own versionof a
Buscdebhist mandala (circular geometric
symbols used 1o ald medivadon),
playing with contrases and connectlons
berween football and spirbmaliny.

“Irs like dismantling one reallty and
crearing another,” he says.

‘Sanders has works that can be
seen bocally ar Klll Me Now Gallery
In Margate and MeGillan & Woodell
In Ramsgate, and he is also currently
working in collaberatlon with studlo
pal, sreenprinter Charlie Cameron,
who runs the new Bardo Studio. The
pair are hoping to relaasa a limirad-
editian print which brings rogather
collage and screanprint in Spring 2021,

IG: @lastrightacollagesavedmylife
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We love to highlight the people making a

Writer
positive difference to the town: from the Lncy Bdmmasi
campaigners forming a union to protect From the 1930 Salt March headed by Gandhi
s . 1 q. to the 1963 March on Washington led by US
renters’ rights, to the pro-skaters building civil rights activists, walking has been used
successfully as a means of protest for many
a world-class skate park for the local years. As thousands of Thanet residents march
. . against racism and structural inequality, we
community, and the collective of young examine the origins of Black Lives Matter
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FOOD & DRINK

For a town of its size, Margate has an
incredible selection of restaurants, bars
and cafés. We feature reviews, news and
in-depth articles on culinary themes,
alongside mouth-watering images.

the Kentish cheese
producers making
a comeback

N akented and dedicared animan
chatsemmalars Ang putting
Brivish cheesex back on the

. cheessbaard, and Margate (s
lucky enough o have several award
winning local producers nearby.

Kent 12 a pood all-rounder, producing
outstanding soft. hard and blue
cheeses as well as sheeps, pouts and
cow's milk cheeses. "W have nearly
20 Kentish cheeses o choose from
an the Quex,” says the farm shop's
cheese buyer, Dan Corn. “Highlights
Include Smoked Ashmome Cheddar,
Ellle's Soft Goats Cheese, Winterdale
Shaw and Bowyers Brie, Our main
suppliers are Chessemakers of
Cantarbury, Winterdale Chessemakers

British cheese has been
relegated to the back of
the fridge for too long.
Lisa Harris discovers

and Kingeatr Dinry. Ench has their
apeciality but they're all fananical sbout
making quality Kentish cheese ®
Hissarically, British chessemakers”
work has been hampered by
reatrictions ourside of their congrol. As
lan Mather, owner of Quex Barn farm
shop explaing: "During the second
world war all cheesemakers, both big
and small, were forced 10 produce
a singhe type of cheese nicknamed
‘Government cheddar’ This meant all
the unique farmbouse varictios ceased
toexint. [t'% pood to see that following
this rapid contraction of British cheese
Ty, W have rebuilt aur feputation as
one of the best cheese praducers in the
wiarkd. There are now kots of reasons to

encourage peaple to buy Hrirish cheese,
st Mokt impaortantly the quality is
so good and the range is much mare
diverss than it was™

Interestingly, the second werkd war
also meant thar Kent boat one ol i

mote (amous cheeses. “Montgomery
Cheddar, often regarded as ane of
the best cheddars in the eountry,

was ariglnally made in Minser, just
down the road from us,” says Comn.
“Baur during the second world war the
diniry herd was moved to Somerset,
as it was feared the Kent countryside
was vulnerable to German attack,
and 1 was never moved back. Bt
Montgomery Cheddar very much has
irs roots in Thanes”

Today we may no longer have
Montgomery Cheddar, but
Cheesemakers of Canterbury produce
ane of Kert's moa: recognised
eheddars, Ashmore Farmhouse.
They're putting a whole range of
Keniish cheeses on the map, as
George Ward, manager of thelr Goods
Shed sore, explains: “Our Ashmaore
Farmiouss cheddar 8 the mosy
popular cheese because it's the bazis
of sandwiches, sauces and quiches,
and it anchors many a cheese board o
dinner parthes. Our soft cheeses such
as Chavcer's Camembert, Bowyers
Beie andd Dargate Dumpy ane rapidhy
emching up however, as people are
ehassing them as a weekend treat

MARCATE MERCURY
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over mass consumption cheeses
Jane Bowyer, founder and owner of
Chessemakers of Canterbary, set

up the dalry in 2007 just down the
road in Dargate. Their chewses are
traditionally made by hand from the
unpasteurised milk of British Friesian
cows, collectad in their ouwn tanker
fram nearby Debden Farm, Petham
“T'he milk is heated and hand-stirmed
before adding staner culture and
rennet, Onoe the eurd is cut 1o release
the whey, the temperaiure & very
gently raised and the cheese s left 1o
setle, before being pressed,

I you're keen o support other
Kemtish cheesemakers, Dan Corm
recommiends shopping locally: *Look
for a deli that has a chesse buyer who
perninely loves cheese. Supermarket
staff don't always know rmisch about
provenance, Hy visiting farm shops
like Quex Baen, customers have an
opporiunity to engage with staff whao
are fully investad in the quality of
the faod and who can help infarm
customers on what they're buying
For o ot of people, Covid-1g has given
them an epportunity to spend a bit

Lee Coad, owner of Angela’s and Dory's of Margate, shares his
favourite Kentish cheese recipe (pietured lefth:

Forthe dressing:

1 tbsp of English mustard

1 tbsp of apple cider vinegar
3 thsp rapeseed oil

Small young lecks
Blackwood's Graceburn cheese

Make the dressing by putting all the ingredients in a bowl and
whishing until it is emulsified {or pop it all in a jar and shake).
At Angela’s we put the whole leeks into our charcoal oven fyou
can do the same on a hot oven at home) for 10-12 minutes. Onee
they're burnt on the outside the leeks will have steamed on the
inside. Peel the outer leaves off until you are left with the soft
centres, Place on the plate, pour over the dressing and add the
crumbied English-styic feta cheese on top.

more time thinking abowt their food
and exploring smaller rerallers. It's
therefore important for me o offer
them something that they won't be
able to find elsewhere, and reward
their decision o venture away

fram supermarkers,”

With Brexit and increasing demand
far local produce, it looks like Kentish
and other regional Hritish chesses
could Al a gap left by international
cheese producers. "Up until now we
mostly used lialian cheese st Bouega
Carusn,” explains co-ownes and chef
Simona DI Dio. "But we hove used
Asghmore cheese for our rocket and
chard pesto and it works beautifully
Another wonderful Kentish cheese
I Ellie’s Dairy goats cheese, we have
made ravioll flling with it many times,
together with my village honey and
grandad’s chith. It is so deliciows! With
all the ohatacles that Brexit is ereating
we will look for some British takes on
Italian chasse to use in our cooking.”

Angela's and Doty's of Margate
restaurant-owner Lee Coad thinks we
geneally make exceptional cheese in
this country. He also shares his wine

recommendations w pair with English
chesse. “IT {1 is going v be an English
cheese then it needs to be an
English wine,” he says. "The acidity
of English wine is brilliant at cutting
through the richness of brie-atyle
cheesas. 5o for me it would be a simple
Wastwell Ortega with & summer’s
Howyers Brie, Yau can tell when the
cows have been outside; it makes the
cheass so much richer”

Chessemakers of Canterbury pride
themselves on the Kentish raste of
their cheeses, "We have only ever go
our cow's milk from one producer,
Debsden Farm, which is owrned by
the Castle family. It's unpasteurised,
single-variety milk, not a blend from
30 unknown satrces, and tharefare
reflects those Petham pastures,” says
Gearge Ward

Terrolr - mast often associated with
wine - is the understanding that the
geology and climate of a place impars
flavour, Sovines growing on chalk
ar elay, mountains or low-lying land,
ar in hot or cold climates, will carry
different Navours accardingly, The
taste of Kentish cheese is similarly

alive and varied depending where
cartle hove been prazing. “Cattle ape
srvoved fromm field to Aeld as the grass
grows 1o the best length for them
1o tear it out of the soll with their
tangues,” says Geongs Ward. "Sa,
unlike vines, they are not rootsd in
one particular terroir. One day they
might be near o river, and a few days
larer on the top of the Downs, with the
winds whipping down from actoss the
Morth Sea. Pathamn, where aur cows
groze, s ina aerie-.tnf;wep_ narrow
valleys that run lrom Canterbury 1o
Wye, They're part of the great chalk
Downs and home 1o an enormous
number of wild orchids.~ Kentish
chesse is therefore unigque because
of the taste of the place: "Like great
wins makers, we balisve the milk, and
therefare our cheese, reflacts the aodl
on which the prass grows, and the
climate that neurishes it~

B0 mext time you reach for the brie,
cansider making it o Kentish variaty.
You'll net anky be supporting hasd
working local producers, bur you'll
be gerting a raste of Kenr an your
plate too.

and stored in rap d all.
I's soft. milky and much
meore fuxurious than Greek-
sayle fera.”

George Ward,
Cheesemonger and

« Cheesemakers
of Canterbury (pictured
above)

milk hert-ary
cheese. It neads 1o sit
outside the fridge for a
while, but once you're in.
ivs the most incoedible
thing ever! Super-gooey
with an Incredible wsve; we
love fron a whear cracker
with our Mushroom
Marmalace *

Kate and George,
KG Winters, Margate

QI T EONOFRTHE REST

SLICE OF THE BEST

“My favourite checse is “Crur favourite Kentish "My favourite is Kentish

Blackwood's Graceburn, chesse by far is Dargate Blue, It has a delicious

an English-styls fera made  Dumpy by Chassemakers depeh of flaveur and is

with organic cow’s milk of Canterbury. It's a ewe's beautifully complemented
I

by a crisp Kentich apple
and a local chutney. It
should be left out of the
fricige for hall an hour
Lefore eating, as this allows
the cheese 1o soften
slightly and provides the
best tesure.”

lan Mather, Owner,
Quex Barn farm shop




MUSIC

Margate is famed for its music scene,
hosting huge acts and nurturing a broad
spectrum of musical talent. We’re proud
to feature musicians from almost every
genre; jazz to alt-pop, country to rock, new
wave to dance. Our small town continues
to make a big noise and we’re here to
shout about it.

Called
by song
and sea

Writer Photographer
Adam Tinnion Sheradon Dublin

Guinean musician Falle Nioke
shares the story of his journey
into music and to Margate

hera's an infectious energy abour Falle

MNioke - everywhere he goes, he brings

smiles and positivity. As | was preparing

for this interview, I was taken back to
the first time [ met Falle. [ saw his name
mentioned by a lot of local Instagram accounts,
including BBC Radio presenter Gemma Cairney.
Ha was ereating s buzz and | was desperate 10
work with him. When he turned up 1o the smudis,
fust as when he turned up for this interview, |
was greeted with an enormons smile and a hug.
Falle has that rare quality of being extremely
charming and likeable, while also being very
humble and giving with his time.

‘What inspired you to make music?

‘When [ was a boy, growing up in Guinea, [ had an
overwhelming desire to play musie, [ was born in
the ity but [ travelled 1o the local villages o live
with my uncle and his people. In my village there
was no urban music, we only ever heard native,
lacal music. But [ was always keen to branch out
and learn more about reggae and dancehall musie,
as well as singing in my mother tongue. 1'd see
other places, towns and villages that were bigger
than mine, they would have more diverse music.
My village was a minerity in Guinea and so we
didn’t have as much influence, bur [ just wanted 1o
play and learn new styles.

Tell us about your instraments,

I play West African musical instruments -

native te my home of Cuinea. I make most of my
own instruments. The gongoma was the first
Instrument | made. [t Is a hand-held Instrument
with the body of a gultar, but rounder and deeper,
like & large bowl that is mostly coversd. It has
metal prongs ever a small hole, which resonate
inside the chamber when they're hit. The bolong
is played sitting down, It's similar to a double bass,
bur smaller and the strings face towards you when
you play. A friend made my bolong - T bought it
from him. Where [ grew up, It was normal to make
your own instruments and to téach others how to
use them. [ always remember my own teacher - a
man called Bangoura. He was a very old man 1
knew in Guinea and he showed me everything
abour how ra bulld and 1o play these instruments.

Tell us about the language you use In your songs.

I actually speak nine languages, including Conlagl,

Susu, Fulani, Malinké, Senegalese and French.

1 am still working on my English! When 1 sing, 1
usually use one of the first four languages [ have
mentioned, and [ sometimes add French and
English words imte my songs.

What made you move o Margate?

1 met my English wife - we were married in Guinea.
We meved to the UK wgether and had our son.
Why I came to Margate is a different kind of love
stery, Where | grew up in Guinea, [ was always by
the gea. As soon as | saw the Margate seafront, [
said v my wile that I'm not geing anywhere else,
this iz where we have o live. [ think [ mada the
right decision too. It's not just the sea, but the
people have been so nlce and made me feel so
weleome.

Tell us about your work with Hughie Gavin
from Margate Vocal Studio and the Social
Singing Cholr.

1 metr Hughle through Steven from Moshi Moshi.
He linked us together and we met at Hughie's
studio to do seme recording. Hughie did the
writing and | performed. [t was a techno track
called "Get a Reom™ and it was given a release

in France. As well as the track we made together,
Hughie has been giving me vocal lexsons. He's
really helped me in my performance and |t was
graat to make the track with him.

You starred in the film Falle Nioke, New
Foundation directed by Tom Dream.
How did this come about?

It was during the Warld Cup in the summer of 2018
that 1 met Tom. [ was having a coffes and watching
the football when he approached me. He said 1o

me, “What are you doing after the football, because

I have some frlends who want to fJam with you?™

So lwent and we made a new song that afternoon.
From then, Tom and [ became friends and we
eventually got together to make this film. Ican't tell
you how excited I was to see the Anal project. It was
a film made in Margate as well as in my home town
of Conakry In Gulnea. To see so much hard work
come together on screen was really exclting and [
hope to do mone things like this in the future,

‘What is your favourite Margate hangout?

One of my favourite places ta be is the harbour
arm. [ love the bars and cafés up there and it's
such a grear place to hang out In the evening when
wou're watching the sun sat, [ love being thers,

If you were given money to invest in Margate, how
would you spend it?

Something | think Margate would benefit from s
a safe space for people to come and learn. ['d love
1o create a space for people who have disabilities,
or learning difficulties. and also a space where the
local young people can come to spend their time

learning for themselves and also helping others.
Of course I'd love to make this space have a cone

of music - weaching music as well as other lessons,
I've seen the work at Arts Education Exchange and
Tthink I'd like wo see more money pul into projects
like thar.

Tell us about your next project.

Well, I have an EP coming out scon called
Mousimonsi, which is raking a lot of my focus. I'm
releasing it through Stephen Bass from Meshi Meshi
and Prah studios. The EP doesn't have a releass
dare yer, but | have a single coming out on 2 March
called “Taimedy”. Both the single and the EP will
be available on Spotify and other streaming sites.
Onee they're out, | want to fecus on a full album.
This is something I'd like to pecord with ather
people. I'm on the lookout for members to forma
full band and I'd like the full album o be recorded

with a band and to be released by the end of 2020,

If you are interested in working with Falle,
message him on Instagram (@falle nioke)
or e-mail falleniokes@gmail .com
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Falle’s playlist

@ MORY KANTE ve ke Ye ke
When I listen 1o this song, It reminds me
of my childhood. Mory Kante was the
first Guinean artist te gain global fame,

© OUMOU SANGARE annasya
Ewery time [ hear this song, it gives me
geoscbumps and [ absolutely bove it
feel like it gives me confidence and 1
listen to it before [ go to the studio.

@ BAABA MAAL Mariama
1 lowe the tone of Baaba's vaice - he
really makes me feel inspired. Whenever
I go heme to Guinea and hear this
seng, it makes me get up and dance,

@ BLACK UHURL
Guess Wheo's Conaing to Dinner

This song makes me leel good and
gets me mothvated In the morning.

@ PETER TOSH Johnny B Goode
This one is a twist on the iconic
eriginal seng. Peter Tosh s one
of my reggae idols and [ love
whart he did with this rrack.

@ [BAR MAHR. tama Rosie
A lot of the music I listen 1o brings me
energy to keep making my own music.
Thiz ane s the same - and in fact
everything by [bar glves me energy.

@ SALIF KEITA manu
Salif Kelta iz one of the most iconic
and successful West African antlists
and his muszic reminds me of home.

@ BOB MARLEY Redernpaion Song
The undisputed King of Reggae - [
would listen ro him all the time when
1'was growlng up in my home-town
of Conakry.

@ ISMAEL LO Jamenu Afeiea
For me, this song Is a real nostalgic
plece. It always makes me think of the
people [ know who have passad away and
the suffering of my people. It also makes
mie think about the people whoe go abroad
and mever return, It's a song about loss,

@ ALI FARKA TOURE
TOUMANI DIABATE Kana Kassy
Before I started making traditional
Guinean musie, this is the kind of thing,
that inspired me. The guitar and the
kora speak to me. | find inspiration o
write music when | hear this song and it
makes me want 1o sing.

Listen here:
bit.ly/Talleplaylist
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Advert sizes

w: 240MMm

X
H: 315MMm

1/2

w: 240MM

X
H: 154Mmm

1/4

w: 117mm

X
H: 154MmMm

Please provide assets in pdf format, CMYK, 300 DPI, no bleed.
We also offer a design service from £25. Contact us for more details.

Advertising rates +VAT

AD SIZE 1AD 2-3 4-6 7-10 11-15 16-20 21+
Full page £490 £465 £420 £390 £350 £315 £300
Half page £270 £240 £225 £210 £190 £175 £160
Quarter page | £150 £135 £125 £110 £100 £95 £90

* A £20 premium will be charged for all summer issues due to a higher distribution

Publishing dates

ISSUES PUBLICATION DEADLINE TO ARTWORK DISTRIBUTION
2026 DATE BOOK DEADLINE

MM Spring 26 February 29 January 5 February 8000

MM Summer 28 May 30 April 3 May 10000

MM Autumn 27 August 30 July 6 August 8000

MM Winter 26 November |29 October 5 November 8000

“Bubble have advertised
within all Brightside
magazines for over a year
now to predominantly
increase brand awareness
locally.

The publications offer a
key target audience for us
and in turn have seen an
increase in local enquiries
and web searches since we
started advertising.”

BEN ROWE,
BUBBLE STUDIOS

Adbvertiser across all Brightside
publications

Testimonials

“Tlook forward to reading
each edition. They make
Margate come alive and
show what a wonderful
vibrant and creative place
it is to live.”

CAROL

Margate Mercury reader

“T'just picked up a copy of
your free paper and may [
say it’s like a breath of fresh
air. All positive, plenty of
interesting and informative
articles. Well done.”

CARONNE

Margate Mercury reader

“I placed a quarter page

in the winter issue of the
Margate Mercury for my
new business offering
swimming lessons. The
magazine has been out for
just three days and I have
already had two enquiries,
so that’s such a good start.
It’s often difficult to track
advertising response,
especially with print,

but this is absolute proof
that the Margate Mercury
delivers.”

RAE SIMS,
RISING TIDE

Margate Mercury advertiser

Contact

“Our first advert in the
Mavrgate Mercury was in
the spring of 2018 and

we haven’t looked back.
Whilst so many print
publications have sadly
fallen by the wayside,

the Mercury continues to
be a shining example of
what’s possible in terms
of editorial, photography
and purpose. We have had
work through our advert
but our main reason for
advertising is to show our
support for the Mercury
and the manner in

which it draws our local
community together.”

IAN PRISTON,
BOYS AND MAUGHAN

Margate Mercury advertiser

Jen Brammer | jen@brightsidepublishing.com | 07900588475
Sophie Batchelor | sophie@brightsidepublishing.com | 07534410401
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