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Activities

Objects: THE ADVANCEMENT OF EDUCATION AND THE RELIEF OF THOSE IN NEED BY REASON OF
DISABILITYFor the public benefit to promote and support the education and wellbeing of young people with a
learning disability, some of whom may also have an additional physical disability, normally aged between 16
and 30 and living in or around Nottinghamshire, in such ways as the charity trustees think fit, including by:1
Providing supported training and work experience, through which the young people can acquire specific and
transferable vocational skills associated with catering and hospitality, as well as more general employability
skills, and enhanced communication and life skills, which in turn builds their confidence and self-esteem;2
Providing additional training and development opportunities through workshops, and similar activities, so the
young people can gain further information, knowledge and skills, and further build their confidence;3 Enabling
the young people to develop and gain more independence that will help them if seeking paid employment,
and in effectively managing their own affairs, particularly if living more independently;4 Providing the
opportunity for the young people to be involved in a range of community activities, helping them achieve
integration into, and positively contribute as a citizen to, their local community and society, as well breaking
down barriers and challenging the negative stereotypes they often face in life;5 Providing a programme of
social activities for the young people and their families, offering new, varied and enjoyable experiences and
supporting their wellbeing. THE ADVANCEMENT OF CITIZENSHIP OR COMMUNITY DEVELOPMENTFor
the public benefit to advance citizenship and community development by actively supporting and participating
in the local community in such ways as the charity trustees think fit, including by:1 Promoting the integration
of young people with a learning disability into the local community, giving them the chance to make a positive
contribution to the local community as independent, mature and responsible individuals, whilst increasing
understanding about learning disabilities, helping challenge negative stereotypes and break down barriers;2
Providing local employment opportunities;3 Offering local volunteering opportunities;4 Providing a welcoming
and safe space, for all members of the community, helping combat loneliness, improving wellbeing and
reducing isolation;5 Both providing and supporting a range of community events for members of the local
community;6 Providing affordable, well-equipped accommodation for the use of local groups and
organisations, especially those that support and encourage good physical and mental health;7 Supporting
local businesses wherever possible;8 Being environmentally responsible, for example, by ensuring our food
miles are as low as possible, undertaking as much recycling as possible, or running events to encourage
recycling such as school uniform exchanges;9 Encouraging all those in the local community involved with
Rumbletums - whether trainees, their parents/carers, employees, volunteers, café customers, room users, or
those attending social or community events - to be “Friends of Rumbletums”, coming together and helping
influence what we do, how we do it and our future development.

Activities: Community cafe offering supported training and employment opportunities for young people with
learning disabilities. Also organising ancillary social events for young people with disabilities.

Classification

• How: Provides Services, Provides Advocacy/advice/information

• What: Education/training, Disability, Economic/community Development/employment

• Who: Children/young People, People With Disabilities

Geography

• Nottinghamshire
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Finances

Period end Income Expenditure Assets Employees

2025-03-31 £212,999 £259,634 - -

2024-03-31 £250,411 £229,718 - -

2023-03-31 £197,986 £180,995 - -

2022-03-31 £185,139 £165,260 - -

2021-03-31 £127,478 £134,057 - -

Trustees

Name Role Appointed

Christine Mary Clarke 2025-01-20

Fiona Mary George 2013-01-22

Francesca Jane Cooney 2025-05-19

Guy Jonathan Whiting 2025-01-20

Peter James Bales 2025-01-20

SHIRLEY ELLEN MOWBERRY 2011-03-16

Sarah Louise Rauch 2016-10-10

Shane Ian Clowes 2019-03-01
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RUMBLETUMS TRAINING PROJECT AND CAFÉ 
 

ANNUAL REPORT APRIL 2024 TO MARCH 2025 
 
Rumbletums was established in 2011 by parents of children with learning disabilities, 
because of their concern about the lack of employment and development 
opportunities for such young people once they had finished formal education. 
 
They wanted to provide: 

• something valuable and purposeful for them 

• something that would: 

o help them fulfil their potential 

o enable them to make a positive contribution to the community 

o help to challenge negative stereotypes and break down barriers.   
 

These aspirations are as relevant today as they were in 2011 and still underpin 
everything we do at Rumbletums. 
 
Our two key areas of activity now are: 
 
TRAINING:  In our community café providing supported training and work experience 
for young people with a learning disability, normally aged between 16 and 30, living 
in or around Nottinghamshire.   

 
COMMUNITY INVOLVEMENT:  Promoting the integration of young people with a 
learning disability into the local community and playing an active role in that 
community and supporting its further development. 

 

TRAINING 

The training is primarily based in our community café, where trainees: 

• undertake a range of ‘Front of House’ duties, such as taking orders, preparing 
and serving drinks, serving cakes, snacks and hot meals, clearing and cleaning 
tables, pricing orders, using the till and taking payments 

• undertake a range of kitchen duties, such as preparing and cooking some food 
items, washing and drying pots, cutlery and pans etc., putting away shopping, 
cleaning the kitchen 

• undertake a range of other related activities, such as laundering aprons and 
tea towels, shopping, recording food sold 



• learn a range of basic office skills, such as photocopying, printing, laminating, 
filing 

• get involved in the general cleaning and ‘housekeeping’ of the whole building 

• set up the rooms for events or meetings 

• some help at our toddler group, RumbletumsTots 

• some work in our allotment  

• some support the various community events we run or are involved in.   
 

Additional development opportunities include: 

• workshops and similar activities 

• undertaking accredited Food Safety and Allergen qualifications 

• placements with other organisations. 
 
 

THE CAFÉ 

Our Community Café opened on 2 July 2011 and is currently open from 9.30am to 
3.00pm from Tuesday to Saturday.  
  
We serve delicious, affordable and nutritious homemade food, with: 

• a varied and tasty menu 

• fairtrade and locally sourced ingredients used as much as possible 

• meals and cakes made on the premises, much of which is prepared by the 
trainees 

• a varied choice of breakfasts, snacks, lunches, and a wide selection of tasty 
cakes 

• vegetarian, vegan, gluten and dairy free options 

• coffees made with freshly ground beans, roasted in West Bridgford by 200 
Degrees 

• tea served traditionally in a teapot  

• all drinks can be made with skimmed, soya, almond or oat milk 

• a good choice of cold drinks 

• great service. 
 

Everyone is welcome at Rumbletums: 

• we have tables for one or two, or up to four people, and we’re happy to add 
extra chairs or put tables together for bigger groups 

• the building has: 
o full wheelchair access 
o an accessible and stoma-friendly toilet 
o chair lift to the first floor 

 



• we’re very child friendly: 
o high-chairs and booster seats are available 
o baby-changing facilities provided 
o breast-feeding friendly 
o children’s menu offers plenty of healthy and nutritious meals and 

snacks to choose from 
o a bookcase just for children’s books for borrowing as well as reading in 

the café. 
 

As well as serving food in the café: 

• all our food and drinks can be enjoyed as take away 

• when pre-ordered whole cakes can be purchased 

• we can provide sandwich, fruit and cake platters to those hiring our rooms 
when the café is open or out of hours, or as take-away for external events. 
 

 
THE LOCAL COMMUNITY 

Being part of the local Kimberley community and supporting its further development 
are very important to Rumbletums. 
 
We provide a welcoming and safe space for all members of the community, helping 
combat loneliness and isolation. 
 
We have two large rooms available for room hire by local groups, organisations and 
individuals.  We offer: 

• attractive, affordable, well-equipped accommodation for hire 

• state of the art AV equipment in all rooms  

• use of rooms at reduced rate (or sometimes no cost) to non-commercial groups 
trying to improve the lives of the local population 

• drinks and food from the café when open or use of an urn for hot drinks  

• catering to those hiring our rooms when the café is open or out of hours. 
 

Several groups choose Rumbletums as the venue for their social get-togethers.  
Regular users of our space include Kimberley Neighbourhood Church, Slimming 
World, Weight Watchers, a Diabetes Support Group, a chair Yoga group, a Chat & 
Craft group and several U3A groups, B-friend a befriending group that runs a social 
club with varied activities, a boccia group, as well as individuals for parties and 
various organisations and groups for meetings and events. 
 
We regularly run community events ourselves, such as: 

• RumbletumsTots: our free toddler group that meets every Tuesday in term 
time from 1.00 pm to 3.00 pm, run by a committed group of volunteers and 
some of our trainees.  Toddlers can come for free and play with our great range 
of toys, have a snack and a drink and enjoy a singsong at the end of the session 

• “Silver Screen” Film Nights for the over 50s. 



We facilitate events run by others in our premises: 

• we work with NHS Social Prescribers to provide Rumblechums, a fortnightly 
Community Café aimed at reducing social isolation 

• we support a seniors’ craft group 

• we have hosted Sensory Flu Clinic, Learning Disability Roadshow, Cost-of-
Living Support and similar events. 
 

We take part in many Kimberley events, such as the Christmas Lights switch-on, 
Christmas Market and Food Festival and Watnall Allotment Open Day. 
 
Giving our trainees the opportunity to be involved in a range of community activities 

• helps them achieve integration into, and positively contribute as a citizen to, 
their local community and society 

• helps increase understanding about learning disabilities 

• breaks down barriers 

• challenges the negative stereotypes trainees often face in life. 
 

Volunteering: 

• we provide many opportunities to members of the local community to volunteer 

• we rely heavily on our volunteers who 
o provide invaluable support to our trainees in the kitchen and front of 

house and at our RumbletumsTots sessions 
o carry out administrative duties 
o carry out various odd jobs around the building 
o work in the allotment 
o support our various other community events.   

• not only do we and our trainees benefit from having volunteers - the community 
and the individuals benefit too, as 

o volunteering can reduce loneliness and isolation 

o it enables the individuals to gain additional skills, that could lead to 
employment  

o it improves their own well-being 

• we are very grateful to all our volunteers. 
 
Providing employment: 

• we are pleased to be able to support local employment 
• our employees have a high level of skill  
• our salaries are based on the Living Wage Foundation minimum wage 
• our staff are committed to supporting our trainees, providing the highest 

quality food and drinks to our customers and playing our part in the local 
community 

• we are very grateful to all of them. 
 



Other ways of supporting the local community and supporting the local environment 
are very important to us.  We do this by: 

• supporting local business whenever we can 
• buying food locally whenever possible, which also helps to reduce our food 

miles 
• using local trades people and service providers whenever possible 
• working with other local businesses and groups, in support of the local 

community 
• ensuring our building and equipment are as energy efficient as possible 
• using a local allotment to grow produce and plants 
• recycling as much as possible, including drink cans 
• running events and activities that encourage recycling or reusing, for example, 

school uniform collection and resale events 
• ensuring environmental issues are considered in all our activities and within 

planned building alterations. 
 
 
SOCIAL EVENTS 

We provide a range of social events to further support the wellbeing of young people 
with learning disabilities and their families across the community. 
 
We have a social group, which includes some of our trainees, that arranges a regular 
programme of events, including open mic, quiz and fancy-dress nights, offering new, 
varied and enjoyable experiences. 
 
We welcome our own trainees and any other local young people with learning 
disabilities along with their families. 
 
 
GOVERNANCE 
We aim to manage Rumbletums’ affairs to ensure: 

• it adopts good practice in governance 
• it is financially robust 
• all our activities are delivered at a high quality, efficiently and safely 

whilst being an active part of the local community, supporting local businesses 
whenever possible and being environmentally responsible. 
 
Rumbletums became a Charitable Incorporated Organisation (CIO) on 3 April 2023.  
A CIO is an incorporated structure designed for charities and registered with, and 
regulated by, the Charity Commission.   
 
With the agreement of the Charity Commission, we changed our charitable objects 
(i.e., our aims) with effect from 22 July 2024, to better reflect our two key areas of 
activity – training and community involvement. 
 
Our new Objectives are: 



The Advancement of Educa1on and the Relief of Those in Need by Reason of Disability 

For the public benefit to promote and support the educa4on and wellbeing of young people with a 
learning disability, some of whom may also have an addi4onal physical disability, normally aged between 
16 and 30 and living in or around No@nghamshire, in such ways as the charity trustees think fit. 

We do this by: 

• providing supported training and work experience, through which the young people can acquire 
specific and transferable voca4onal skills associated with catering and hospitality, as well as more 
general employability skills, and enhanced communica4on and life skills, which in turn builds their 
confidence and self-esteem; 

• providing addi4onal training and development opportuni4es through workshops, and similar 
ac4vi4es, so the young people can gain further informa4on, knowledge and skills, and further build 
their confidence; 

• enabling the young people to develop and gain more independence that will help them if seeking 
paid employment, and in effec4vely managing their own affairs, par4cularly if living more 
independently; 

• providing the opportunity for the young people to be involved in a range of community ac4vi4es, 
helping them achieve integra4on into, and posi4vely contribute as a ci4zen to, their local 
community and society, as well as breaking down barriers and challenging the nega4ve stereotypes 
they oKen face in life; 

• providing a programme of social ac4vi4es for the young people and their families, offering new, 
varied and enjoyable experiences and suppor4ng their wellbeing.  

 
The Advancement of Ci1zenship or Community Development 

For the public benefit to advance ci4zenship and community development by ac4vely suppor4ng and 
par4cipa4ng in the local community in such ways as the charity trustees think fit. 

We do this by: 

• promo4ng the integra4on of young people with a learning disability into the local community, 
giving them the chance to make a posi4ve contribu4on to the local community as independent, 
mature and responsible individuals, whilst increasing understanding about learning disabili4es, 
helping challenge nega4ve stereotypes and break down barriers; 

• providing local employment opportuni4es; 

• offering local volunteering opportuni4es 

• providing a welcoming and safe space, for all members of the community, helping combat 
loneliness, improving wellbeing and reducing isola4on; 

• both providing and suppor4ng a range of community events for members of the local community; 

• providing affordable, well-equipped accommoda4on for the use of local groups and organisa4ons, 
especially those that support and encourage good physical and mental health; 

• suppor4ng local businesses wherever possible; 

• being environmentally responsible, for example, by ensuring our food miles are as low as possible, 
undertaking as much recycling as possible, or running events to encourage recycling such as school 
uniform exchanges; 

• encouraging all those in the local community involved with Rumbletums - whether trainees, their 
parents/carers, employees, volunteers, café customers, room users, or those aPending social or 
community events - to be “Friends of Rumbletums”, coming together and helping influence what 
we do, how we do it and our future development. 



To ensure we manage Rumbletums’ affairs properly: 

• We have a clear vision for Rumbletums and from this have developed a series 
of strategic aims and specific objectives to deliver these.  The strategic aims 
are due for review in 2025 and objectives for 2025 and beyond will be agreed. 

• Each year a balanced budget is agreed, along with detailed targets for all 
aspects of Rumbletums’ performance.  Our accounts are audited each year by 
external auditors.  No concerns have ever been identified by the auditor relating 
to our accounts. 

• Performance against all targets is constantly monitored and a range of monthly 
performance reports produced for consideration by the board, and for 
discussion with staff as appropriate.  When necessary changes to activities are 
made, and if necessary changes to targets or strategy. 

• We have a process in place to ensure that key risks are identified, recorded, 
evaluated, controlled effectively and monitored. 

• We have a comprehensive range of policies and procedures in place, ensuring 
effective management and good governance in all aspects of our activities.  
They are reviewed on a regular basis to ensure they comply with all legal 
requirements and best practice.  They cover the training and safety of our 
trainees, food safety, employment, finance, the safe running of our building, 
data protection, marketing, use of social media, as well as some aspects of 
trustees’ activities. 

• We bought our building in February 2020 and ensure it is maintained to a high 
standard and provides safe and attractive accommodation to everyone visiting 
Rumbletums.  We have made major alterations including the extension and 
refitting of the kitchen with commercial quality equipment and fixtures, and 
recently the creation of an improved accessible entrance and the major 
refurbishment of the downstairs room.   

• We have a tool that measures the social impact of our activities, looking at the 
personal impact on the young people training with us and the wider social 
impact on the local community. 

• To ensure we listen to our service users we have created “Friends of 
Rumbletums”, a group that will give service users the chance to influence the 
way Rumbletums is managed and develops.  Friends is made up of past or 
present trainees, parents, customers and volunteers, along with the 
Rumbletums Project Manager and Trustees.  In addition to Friends, there are 
many opportunities for giving us feedback or ideas, such as the surveys we run 
from time to time, leaving comments on social media, or raising issues with 
staff in the café. 

• We have recently recruited 3 new trustees, all of whom live locally and will 
bring additional skill and expertise to the management of Rumbletums. 
 
 

 

 



REVIEW OF THE YEAR 2024/25 

In summary: 

34 different trainees worked with us during the year, working a total of 5,532 hours 
during the year 

Two trainees left us during the year, and four new trainees started.  In addition, 7 
different trainees from Carlton Digby School worked with us 

27 trainees were working with us at the end of March 2025 

We were significantly negatively impacted by the major roadworks that took place in 
Kimberley between 24 July to 5 October, resulting in an 11.76% reduction in 
customer numbers during that period, compared to our plan. 

Despite this, in the year we had 17,624 café customers and sold 34,320 food and 
drink items 

Our top selling items were Tea, Mars Bar Krispie, Jacket Potato and Breakfast 

We completely refurbished our large downstairs room, creating a beautiful and well-
equipped community room 

We carried out a major redesign of our accessible entrance to make the building even 
more easily accessible 

We hosted 33 community events, and we ran or participated in 8 other community 
events that 375 people attended 

We ran 35 free RumbletumsTots sessions that 577 tots attended 

At the end of the year we had 8 employees, 4 working full time and 4 part time, and 
there were 2 vacancies 

40 different people volunteered during the year, 21 of whom volunteered for more 
than 6 months in the year and 10 who volunteered every month 

There were 41 different room hirers during the year, 21 of which were community 
groups or individuals and 23 supporting health and well-being 

We ran 8 Social Events for young people with learning disabilities and their families 
that 146 people attended 

We celebrated our 13th birthday 

Three new trustees were appointed. 
 

Training: 

We continued to run our comprehensive training programme and carried out formal 
reviews of trainees’ progress with their parents/carers.   

The 34 different trainees who worked with us during the year worked a total of 5,532 
hours during the year.  Two trainees left us during the year, and four new trainees 
started.  In addition, we welcomed 7 different trainees from Carlton Digby School.  
There were 27 trainees working with us at the end of March 2025. 

In September Inspire Learning ran two Development Workshops - “Practical Maths” 
and “Crafts Course” – attended by six trainees. 



In addition, Angela, our Project Manager, attended four Transition Events run by local 
special schools, at which she was able to show the work we do at Rumbletums and 
publicise and promote us as a future placement for trainees.  One of our trainees 
attended a Transition Event with Angela.  Furthermore, as Angela was unfortunately 
ill and unable to attend, another trainee attended a Transition Event on his own – a 
great way of publicising Rumbletums to potential trainees and their families. 

 
The Café: 

In the café it wasn’t as busy a year as we had planned.   

We had major building work taking place in April and May which sometimes resulted 
in the closure of our accessible entrance, and this led to some reduction in customer 
numbers. 

Major roadworks that took place in Kimberley between 24 July to 5 October 2024, 
involving multiple road closures, and these caused us significant problems.  During 
this period, we saw a nearly 12% reduction in customer numbers, compared to our 
plan.  Whilst we received no compensation for this loss we were grateful to receive a 
grant of £1,000 from Broxtowe BC for Kimberley Relief. 

Despite this, in the year, we had 17,624 café customers and sold 34,320 food and 
drink items: 

• 17,052 hot or cold drinks, with tea and latte being our top sellers 

• 5,132 pieces of cake, with Mars Bar Krispie being the most popular, followed 
by Victoria Sponge, Coffee & Walnut and Chocolate Cake 

• 7,203 snacks, with breakfast accounting for a third of these 

• 4,933 lunches, a quarter of which were jacket potatoes. 

We opened especially for the Kimberley Christmas Lights switch-on and the Kimberley 
Christmas Market.  We held two Afternoon Teas, including a special Christmas Tea.  
We sold several home-made Christmas Cakes and our Christmas Cake raffle proved 
very popular.   

We continued to extend the additional catering we can provide, including the sale of 
whole cakes; catering for events taking place in the rooms we rent out; and the 
provision of sandwich, fruit and cake platters for events held elsewhere. 

Café improvements in the year included a major review of our arrangements to 
ensure the safety of people with allergies, the purchase of new practical and 
lightweight high chairs, the redecoration of our toilets and the reintroduction of fresh 
flowers on our café tables, many of which are donated by Morrisons, and which have 
been positively remarked on by customers. 

 
Community Involvement: 

We continued to integrate young people with a learning disability into the local 
community, both through our trainees working in the café directly with customers, 
and by involving them in as many community activities as possible. We know from 
feedback received and the surveys we have carried out that this is effective in 
challenging negative stereotypes and breaking down barriers. 



Between March and May 2024 we had major building works, which both enhanced 
our accommodation and contributed to aim to be environmentally responsible.   

Our accessible entrance was completely redesigned to make access much easier and 
safer.  At the same time, the outside wall was insulated and rendered. 

The downstairs room was completely refurbished to create a beautiful, modern 
Community Room.  Improvements included the laying of energy-efficient underfloor 
heating and a new floor, the installation of bigger double-glazed windows and black-
out blinds, the creation of two storage rooms, and new chairs.  The new room, which 
also has state of the art AV equipment, provides a lovely space for community groups, 
meetings, parties, and other events. 

At the same time, we improved the insulation in our loft and roof spaces and bought 
several items of energy-efficient equipment.   

Much of this work was funded from grants, for which we are very grateful, and which 
included Broxtowe BC Levelling-up (and energy), National Grid's Community Matters 
Fund and Kimberley Neighbourhood Church grants.  We also contributed a significant 
amount from our own reserves. 

The new Community Room, along with the upstairs room, provided space for 41 
different room hirers during the year, 21 of which were community groups or 
individuals and 23 of which supported health and well-being. 

We have been delighted to welcome several new groups, including b:friend, a charity 
aiming to end loneliness and social isolation; Positive Support Group, supporting 
children and adults with the most challenging behavioural and wellbeing-related 
needs; and L Leisure who run Boccia, which is a precision ball sport, related to bowls 
and pétanque, suitable for those with severe disabilities. 

In addition to this, during the year we hosted 24 Rumblechums events - a fortnightly 
Community Café aimed at reducing social isolation that we work with NHS Social 
Prescribers to provide – and 8 Craft Group events for people with learning disabilities.  
In August an Energy Workshop and in November a Sensory Flu Clinic were held at 
Rumbletums.  We also ran 3 Silver Screen events. 

We ran 35 sessions of RumbletumsTots, our parent/carer and toddler group run by a 
committed group of volunteers and some of our trainees.  Tots meets every Tuesday 
in term time from 1.00 pm to 3.00 pm, and toddlers can come for free and play with 
our great range of toys, have a snack and a drink and enjoy a singsong at the end of 
the session.  577 tots attending during the year.  We were very pleased and grateful 
to receive £150 from Notts CC to support Tots. 

We were happy to support the local community by running a School Uniform 
exchange event in August and taking part in the Kimberley Christmas Lights switch-
on and Christmas Market.  We took part in the Nuthall Christmas Tree Festival, with 
our trainees making the tree hangings.  We provided cakes to sell at the Watnall 
Allotment Open Day and were very pleased to receive a donation from them in return. 

Our volunteers are a very important part of the Rumbletums team, working in 
supporting trainees in the café, at the allotment, and involved in running the various 
community events.  40 different individuals volunteered with us during the year.  On 
average each month there were 24 different volunteers, and 10 of them volunteered 
every month.   



Social Events: 

This year we ran 8 social events for young people with learning disabilities and their 
families, which 146 people attended.  Events included Open Mic, Pics & Popcorn, 
Games Nights, a craft evening,  and a Bowling Evening. 

Many thanks to the members of the Social Events group that plans and runs the 
events. 

 
Governance and Management: 

From 22 July 2024 we adopted new charitable objects that better reflect our two key 
areas of activity – training and community involvement. 

We celebrated our 13th birthday on 2 July 2024, at which our new Community Room 
was officially opened. 

During the year we reviewed and updated our Appearance and Dress, Authorised 
Leave from Work, Financial Management and Controls, Sickness Absence 
Management and DBS Policies.  We also reviewed and updated our Grievance 
Procedure and made some interim changes to our Disciplinary Procedure, pending a 
planned more comprehensive review. 

At the end of the year we had 8 employees, 4 working full time and 4 part time, and 
there were 2 vacancies.   

We have a very impressive and resilient team of staff, working hard to support our 
trainees and to give them, our customers, room hirers and all those who attend the 
many events at Rumbletums the best possible experience.  So, many thanks to 
Project Manager Angela Devine, Café Supervisor Helen Groom, Senior Training 
Support Worker Gemma Calder, Training Support Worker Patsy Buck, Café Assistants 
Michelle Welsh and Margaret Melia, Front of House Assistant Tracey Corkish and 
Bake-Day Cook Debbie Bonser.   

Roma Hatton, who started as Cook in March 2023 left in December 2024.  Ethan 
Macfarlane who covered Café Assistant shifts from July 2023 left in April 2024.  Also, 
Eve Bradley, who started as a Saturday Café Assistant in July 2023 left in September 
2024 to go off to University.  We are grateful to them all for their service to 
Rumbletums. 

In 2023/24 we carried out Surveys of our customers, trainees, and staff and 
volunteers, but didn’t publicise the results in full until this year.  The results were 
extremely positive with 91% of café customers who responded giving us a rating of 
9 or 10 out of 10 across a variety of headings such as the choice, quality and price 
of food and drinks offered and the quality of service.  All the customers who filled in 
the survey said that the café is welcoming and friendly, and the vast majority said 
they would be happy to visit alone. 

We were keen to know whether visiting Rumbletums had changed their view about 
adults with learning disabilities, and how trainees add to the experience of visiting 
Rumbletums.  35% had changed their view and the comments made include “It's 
confirmed my belief that adults with a learning disability can be gainfully employed 
and enjoy a working environment in which they can achieve”, “Very lovely experience 
seeing young people grow and develop.  Life skills opportunity is amazing” and 
“Excellent way to raise awareness of how valuable everyone is in our community” 



We asked parents and carers about the changes in their young person following 
training at Rumbletums.  Most reported an increase in confidence, development of 
new skills, being more help at home, better communication skills, a positive attitude 
and an overall better sense of purpose. 

The volunteers who responded were positive about their experience at Rumbletums 
saying “I knew it would be supportive, and community based, and I would learn new 
skills” and what made volunteering enjoyable included “Seeing growth in trainees’ 
confidence and life skills …” and “A delight to work with the whole team and help 
develop trainees”. 

In October 2024 we started the process of recruiting new trustees.  Following a robust 
recruitment process it was agreed by the existing trustees that Peter Bales, Christine 
Clarke and Guy Whiting had the skills, knowledge and experience needed for the 
effective administration of the CIO and were therefore suitable for appointment.  
They were appointed as new trustees on 20 January 2025, each for a period of 3 
years.  Following this, they have gone through an induction process.  The existing 
trustees were delighted to welcome their new colleagues. 

Abbigale Smith who had been a trustee since April 2023 stood down on 31 December 
2024.  We are very grateful for the huge contribution Abbi has made to the success 
of Rumbletums, not only as a trustee but also as our first Project Manager. 

A major concern that came to light during this year is that we have become liable to 
pay VAT on our catering income.  This came to light when our accountants, who were 
preparing our 2023/24 Annual Accounts, advised us in October 2024 that our Café 
takings might be subject to VAT.  They recommended that we speak to an expert on 
VAT for charities.  We did this and were informed that we were definitely liable to pay 
VAT, and this was likely to be from June 2023. 

We registered for VAT with HMRC in March 2025 and subsequently calculated that 
we owe HMRC £22,480 for the period 1 June 2023 and 11 March 2025.  This payment 
will have to come out of our reserves, but it should be noted that we weren’t actually 
charging VAT during this period. 

As well as paying the amount outstanding, we will have to pay VAT on all catering 
income going forward and so must increase our catering prices from 1 April 2025 by 
an average of 20%.  We believe that we will still offer competitive prices but some of 
our current or future customers may find such an increase in prices difficult to cope 
with in the current economic climate. 

 
Thank You: 

There are many people to be thanked for helping Rumbletums achieve another 
successful, and at times difficult, year:  

• Our trainees - for being part of the Rumbletums team, working hard, being 
committed to providing high quality services, and giving great pleasure to all 
those who work with them and all the customers and room users who interact 
with them  

• The parents/carers of our trainees - for letting us look after, support, train and 
develop their young people  



• Our employees - who always work hard in training and supporting our trainees, 
providing a café of high quality, and welcoming all those who hire our facilities 
or attend the many events held at Rumbletums 

• Our many volunteers - who provide invaluable support to our trainees, who 
help run our many community activities particularly RumbletumsTots, who 
work in our allotment and who organise and support our social activities  

• Our customers - for their loyal support throughout the year, and also for their 
overwhelmingly positive response to our trainees and what we are trying to 
achieve at Rumbletums  

• All those who hire our rooms – for choosing to use our venue and for supporting 
Rumbletums 

• The many people who have supported Rumbletums in often hidden ways, 
helping to maintain and improve the fabric of the building or our facilities 

• All those who so generously helped us through fundraising, donations and 
grants.   

We are extremely grateful to everyone who has helped us in any way this year, 
enabling us to continue our vital work in support of our trainees.     
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report to the management committee 

 
Rumbletums (Kimberley) CIO 
2a Victoria Street 
Kimberley 
NOTTINGHAM, NG16 2NH 

Please reply to Eva Stevens 
 

3rd December 2025 
 
Dear Board Members, 
 
We are pleased to supply final copies of your accounts for the period ending as above. 
Please either print a copy, sign and date in black ink, and return to us by post or, email a 
signed pdf back to your Accountant. You should already have received our invoice for the 
work. Once we have confirmed receipt of your payment, we will then sign and return the 
final accounts to you.  
 
On completion of the work we have no specific recommendations to make regarding the 
financial management of your organisation. 
 
If you need further advice or explanations, please do not hesitate to contact us. 
 
Finally, we would be most grateful if you could complete the enclosed monitoring and 
feedback form and return it to us, or complete the form electronically by clicking here 
 
Yours faithfully, 

 
 
Eva Stevens BSc CPFA

mailto:payroll@capIus.org.uk
http://www.caplus.org.uk/
https://forms.office.com/pages/responsepage.aspx?id=b8obqyNFMUK50EB_YiXoJsfJuKj8HzVPpJ8NTdbr9mpUQTM5OFkxQVI4QzE4T0IzV0czUk9NNEtUNi4u


Community Accounting Plus 
 

Monitoring & Feedback Form 
 

It would greatly assist Community Accounting Plus both to monitor and improve its services 
if you would kindly complete this form and returning it by email to support@caplus.org.uk 

 

Date  

Your name  

Your organisation name  

Name of CA Plus staff member 
you’ve been working with 

 

 
Please circle below which CA Plus services you have used 
 

Accounts Bookkeeping Payroll 
QuickBooks 

support 
Advice & 
training 

 
How would you rate the quality of work undertaken by us?  
 

 Excellent Good Neutral Poor N/a 

Completing work in a 
timely manner 

     

Responding to emails, 
calls & questions 

     

Quality of explanations 
or advice given 

     

Quality & accuracy of 
work completed 

     

 
What one thing could we do to improve our services for you? 
 

 
 
 

 
How likely are you to recommend us to a friend or colleague? Please circle below 
 

0 1 2 3 4 5 6 7 8 9 10 

Not at all likely Extremely likely 
 
Any other comments 
 

 
 
 
 

 
Thank you 

mailto:support@caplus.org.uk
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ANNUAL REPORT FOR 2023 - 2024 
 
WHAT WE DO 

Rumbletums is a community café that provides training and work experience for young people with 
a learning disability, normally aged between 16 and 30, some of whom may also have an addi@onal 
physical disability.   

In addi@on, promo@ng the integra@on of young people with a learning disability into the local 
community, playing an ac@ve role in that community and suppor@ng its further development, are all 
key priori@es for Rumbletums.  

Rumbletums was established in 2011 by parents of children with learning disabili@es, because of 
their concern about the lack of employment and development opportuni@es for such young people 
once they had finished formal educa@on.  They wanted to provide something valuable and 
purposeful for them, which would help them fulfil their poten@al, as well as enabling them to make 
a posi@ve contribu@on to the community, helping to challenge nega@ve stereotypes and break down 
barriers.  These aspira@ons are as relevant today as they were in 2011 and s@ll underpin everything 
we do at Rumbletums. 

TRAINING 
The supported training and work experience is based primarily in our café where trainees undertake 
a range of ‘Front of House’ du@es (such as taking orders, preparing and serving drinks, serving cakes, 
snacks and hot meals); a range of kitchen du@es (such as preparing and cooking some food items, 
washing and drying pots, cutlery and pans etc., cleaning the kitchen); and a range of other related 
ac@vi@es (such as laundering aprons and tea towels and shopping).  In addi@on, trainees learn a 
range of basic office skills and get involved in the general cleaning and ‘housekeeping’ of the whole 
building and seQng up the rooms for events or mee@ngs.  Also, some of our trainees also help at 
our toddler group, RumbletumsTots, work in our allotment and support the various community 
events we run or are involved in.   

The young people can get a different kind of social experience by working in our allotment, which 
we have through an on-going partnership with Kimberley School.  This provides experience of 
working outdoors in a hor@cultural environment, with the aim of growing a variety of produce and 
plants. 

We encourage trainees to undertake accredited Food Safety and Customer Service qualifica@ons, 
and addi@onally, we provide training and development opportuni@es through workshops, and 
similar ac@vi@es.  We review the training programme regularly and are always looking at new things 
that trainees can do to gain even more informa@on, knowledge and skills, and to further build their 
confidence.   



These ac@vi@es enable our trainees to develop specific and transferable voca@onal skills associated 
with catering and hospitality as well as more general employability skills; enhanced communica@on 
and life skills; and greater confidence and self-esteem.  All our trainees leave Rumbletums with 
addi@onal skills and knowledge and many trainees have gone on to find paid employment or to 
access further work experience and training. 

The training and support we offer enables our young people to develop and gain more independence 
that will help them if seeking paid employment, and in effec@vely managing their own affairs, 
par@cularly if living more independently. 

CAFÉ 
The café opened on the corner of Victoria Street and Newdigate Street in Kimberley on 2 July 2011.  
It quickly established a reputa@on for excellent homemade food, coffee and service, and is currently 
open from 9.30am to 3.00pm from Tuesday to Saturday.   

We offer a varied and tasty menu with Fairtrade and locally sourced ingredients being used as much 
as possible.  All our meals and cakes are made on the premises, and we pride ourselves on our 
homemade food, much of which has been prepared by the trainees.  We provide a varied choice of 
breakfasts, snacks, lunches, and a wide selec@on of tasty cakes, including vegetarian, vegan and 
gluten and dairy free op@ons.  Our coffees are made with freshly ground beans, roasted in West 
Bridgford by 200 Degrees, and tea is served tradi@onally in a teapot for maximum enjoyment.  All 
our drinks can be made with skimmed, soya, almond or oat milk, and we have a good choice of cold 
drinks. 

Everyone is welcome at Rumbletums.  We have tables for one or two, or up to four people and we 
are happy to add extra chairs or put tables together for bigger groups.  The building has full 
wheelchair access, and we have an accessible toilet, as well as a chair lib to the first floor. 

Rumbletums is very child friendly.  High-chairs and booster seats are available, we have baby-
changing facili@es and we’re breast-feeding friendly.  Our children’s menu offers plenty of healthy 
and nutri@ous meals and snacks to choose from, and we have a bookcase just for children’s books 
for borrowing as well as reading in the café.   

Rumbletums has received several local and na@onal awards and accolades, recognising the value 
and quality of both the training and the delicious food and drinks served in the café.  

COMMUNITY INVOLVEMENT 
Being part of the local community and suppor@ng its further development are very important to 
Rumbletums.   

We provide a welcoming and safe space for all members of the community, helping combat 
loneliness and isola@on, as well as providing delicious, affordable and nutri@ous food.  Several 
groups choose Rumbletums as the venue for their social get-togethers.  

In February 2023 we were awarded the Carers Quality Mark and received a Carer Friendly Award.  
This was for our valuable contribu@on to suppor@ng carers, whether these are carers of our trainees 
or customers or other service users. 

We regularly run community events ourselves, facilitate events run by others in our premises and 
take part in local events. 



One of the most important is RumbletumsTots, our parent/carer and toddler group run by a 
commijed group of volunteers and some of our trainees.  Tots meets every Tuesday in term @me 
from 1.00 pm to 3.00 pm, and toddlers can come for free and play with our great range of toys, have 
a snack and a drink and enjoy a singsong at the end of the session.  For a small charge parents/carers 
can get a drink and a piece of our delicious cake.   

Other events include our ‘Silver Screen’ Film Nights for the over 50s, our school uniform sales and 
our very successful Abernoon Teas. 

We work with NHS Social Prescribers to provide Rumblechums, a fortnightly Community Café aimed 
at reducing social isola@on.  We also host a Crab Group and Warm Space events for people with 
learning disabili@es.  A Carers’ Awareness Day, NHS Digital App Roadshow and similar events have 
also taken place here.   

Addi@onally, we take part in many Kimberley events, such as the Christmas Lights switch-on, the 
Christmas Market, the Food Fes@val, as well as the Watnall Allotment Open Day. 

We have two large rooms that provide affordable, well-equipped accommoda@on for the use of local 
groups, organisa@ons and individuals for par@es and the like.  State of the art AV equipment is 
available in the rooms and can be hired for a small fee.  We usually charge those using our rooms, 
but we ac@vely support and provide space at reduced or no cost to non-commercial groups trying 
to improve the lives of the local popula@on.  Regular users of our space include Kimberley 
Neighbourhood Church, Slimming World, Weight Watchers, the WEA, a Diabetes Support Group, a 
chair Yoga group, a Chat & Crab group and several U3A groups, as well as individuals for par@es and 
the like.  We can provide catering to those hiring our rooms when the café is open, and increasingly 
we also provide food for room hire or events held out of hours, or as take-away for external events. 

Giving our trainees the opportunity to be involved in a range of community ac@vi@es helps them 
achieve integra@on into, and posi@vely contribute as a ci@zen to, their local community and society.  
It also helps increase understanding about learning disabili@es, break down barriers and challenge 
the nega@ve stereotypes they oben face in life. 

We provide many opportuni@es to members of the local community to volunteer, and we rely heavily 
on our volunteers.  They provide invaluable support to our trainees in the kitchen and front of house 
and at our RumbletumsTots sessions, carry out administra@ve du@es and various odd jobs around 
the building, work in the allotment and support our various other community events.  Not only do 
we and our trainees benefit from having volunteers - the community and the individuals benefit too.  
Volunteering can reduce loneliness and isola@on, and it enables the individuals to gain addi@onal 
skills whilst improving their own well-being.  We are very grateful to them all.  

We are pleased to be able to support local employment and have eleven paid full or part-@me 
members of staff.  We are very grateful for their high level of skill, and their commitment to 
suppor@ng our trainees, providing the highest quality food and drinks to our customers and playing 
our part in the local community. 

Rumbletums aims to always support local businesses, by buying its food locally and using local trades 
people and service providers whenever possible.  This also reduces our food miles, which helps 
support the local environment, which we also do in other ways, such as ensuring our building and 
equipment are as energy efficient as possible; using a local allotment to grow produce and plants; 
recycling as much as possible, including drinks cans; and running events and ac@vi@es that encourage 
recycling, for example, school uniform collec@on and resale events. 



SOCIAL EVENTS 
To further support the wellbeing of young people with learning disabili@es and their families across 
the community we provide a range of social events.  We have a social group, which includes some 
of our trainees, that arranges a regular programme of events, including open mic, quiz and fancy-
dress nights, offering new, varied and enjoyable experiences. 

 
HOW WE BENEFIT THE PUBLIC 

We benefit the public through all of our ac@vi@es. For example: 
 

The advancement of education: 
Through our training programme for young 
people with learning disabilities, giving work 
experience and a range of employability and 
life skills, to enable them to develop and gain 
more independence that will help them if 
seeking paid employment, and in effectively 
managing their own affairs 
By offering opportunities for volunteering and 
employment through which additional skills 
can be gained 
 

 The advancement of health: 
By providing affordable home-cooked, 
nutritious food that meets all dietary 
needs 
By providing a welcoming and safe space 
for all members of the community, helping 
combat loneliness, improving wellbeing 
and reducing isolation 
By running social and community events 
for young people with learning disabilities 
and their families 
By offering opportunities for volunteering 
and employment which helps improve 
individuals’ well-being 
By providing affordable, well-equipped 
accommodation for the use of local groups 
and organisations that support and 
encourage good physical and mental 
health 
 

  

Protecting the environment: 
Through our purchasing strategy ensuring 
that our food miles are as low as possible 
Undertaking as much recycling as possible, 
including drink cans and coffee grounds 
Running events to encourage recycling, such 
as school uniform exchanges 
 

 

  

   

The advancement of citizenship and community development: 
By giving our trainees the chance to make a positive contribution to the local community as 
independent, mature and responsible individuals 
By increasing understanding about learning disabilities, helping challenge negative stereotypes 
and break down barriers 
By offering opportunities for employment and volunteering 
By providing affordable, well-equipped accommodation for the use of local groups and 
organisations 
By supporting local businesses whenever possible 
By providing and supporting a range of community events for members of the local community 
 

 



ACHIEVEMENTS IN THE YEAR 

2023/24 was another successful year for Rumbletums, with: 

§ 39 different trainees working with us during the year, compared to 34 in the year before 

§ a 14.5% increase in the number of hours worked by trainees 

§ a 15.8% increase in café takings 

§ a 9.3% increase in the number of customers 

§ a 10% increase in the number of food and drink items sold 

§ 48 different people volunteered during the year 

§ At the end of the year we had 11 employees, 5 of whom worked full @me and the other 6 
part @me 

§ 28 different room hirers, of which 18 were community groups or individuals and 16 
supported health and well-being 

§ we ran 33 RumbletumsTots session that 638 tots ajended 

§ we hosted 56 community events 

§ we ran 3 Silver Screen events that 82 people ajended and 2 Abernoon Teas that 60 
ajended 

§ we ran 11 Social Events for young people with learning disabili@es and their families that 
255 people ajended. 

 
TRAINING: 

We con@nued to run our comprehensive training programme, which was updated in the previous 
year, and carried out formal reviews of trainees’ progress with their parents/carers.  From July we 
awarded a Trainee of the Month cer@ficate – recognising not only the achievements of trainees in 
developing skills and knowledge but also the behaviour and aQtude of trainees and the contribu@on 
they made to the life of Rumbletums. 

From July we welcomed trainees from Carlton Digby School.  We developed a special training 
programme for them, allowing four pupils to train at Rumbletums for a six-week period, followed by 
groups of four different pupils, throughout the academic year.  In total 11 different trainees came 
from Carlton Digby. 

We held two addi@onal skills workshops for trainees, run by Open Wings.  The first was on 
Interviewing Skills and was funded through the grant previously given to support trainees by The 
Gate Inn in Awsworth.  The other was “Money for Life”, a free course run by Inspire and aimed at 
anyone aged 19+ who hadn’t got a level 2 qualifica@on in maths.  Eight people ajended each 
workshop - sixteen different individuals, not all of who were trainees with us. 

In addi@on, Angela, our Project Manager, along with one of our trainees Alex, ajended a workshop 
at NoQngham Cathedral, where Helen Mar@nez was doing a heritage project.   One aim of the work 
was to increase the career opportuni@es in the heritage sector including work placements or 
volunteering opportuni@es, for young people with special educa@onal needs and those who are 
neuro diverse.  Helen also ran a stained-glass crab ac@vity to make it more engaging and interac@ve 
for those ajending. 



THE CAFÉ: 

It was a very busy year for the café. 

We welcomed 17,946 customers, to whom we provided 34,610 items of food and drink: 

- 17,448 different hot or cold drinks 

- 5,075 pieces of cake and the most popular was Mars Bar Krispie followed by Victoria Sponge 

- 7,392 snacks, with breakfast accoun@ng for a third of these 

- 4,695 lunches, nearly a third of which were jacket potatoes. 

We opened especially for the Christmas Lights switch-on, the Christmas Market and the Kimberley 
Food Fes@val.  We undertook a lot of addi@onal catering during the year, including a Christmas 
breakfast and a Christmas lunch, buffets for five events and the sale of several sandwich plajers and 
individual cakes. 

We won the award of “Most Welcoming Local Café 2023 – NoQngham” in the LUXlife Food and Drink 
Awards. 

In January 2024 we had a visit from the Food Hygiene Inspec@on and we were delighted to be given 
a 5-star ra@ng. 

 
COMMUNITY INVOLVEMENT: 

Being part of the local community and suppor@ng its further development are very important to 
Rumbletums.   

We hosted 22 Rumblechums events - a fortnightly Community Café aimed at reducing social isola@on 
that we work with NHS Social Prescribers to provide; 20 Warm Space and 9 Crab Group events for 
people with learning disabili@es.  We also host a Carers’ Awareness Day and an NHS Digital App 
Roadshow. 

We ran 33 sessions of RumbletumsTots, our parent/carer and toddler group run by a commijed 
group of volunteers and some of our trainees.  Tots meets every Tuesday in term @me from 1.00 pm 
to 3.00 pm, and toddlers can come for free and play with our great range of toys, have a snack and 
a drink and enjoy a singsong at the end of the session. We were delighted that, during the school 
holiday when RumbletumsTots wasn’t meeting, one of the mums organised “Tots in the Park” 
events, which were very well supported.  The volunteers and trainee who run RumbletumsTots 
had gone to an event and really enjoyed it. 

We were very pleased to work with Hollywell Primary School on their Enterprise and Community 
Project, in which a group of 15 children from years 5 and 6 made various crab items to sell at a 
Christmas Fair in December with all the proceeds going towards Rumbletums.  We’re very grateful 
to them. 

As well as taking part in the Kimberley Christmas Lights switch-on, the Christmas Market and the 
Food Fes@val, we were involved in the Watnall Allotment Open Day, ran 3 Silver Screen cinema 
events and 2 Abernoon Teas.  We also ran two school uniform recycling and exchange sales. 

At Christmas we organised a Reverse Advent Calendar, with all dona@ons going to the Eastwood 
Food Bank. 



This year we had 28 different groups and individuals hiring our rooms, for events, group mee@ngs, 
par@es, exercise and other events.  18 of these were community groups or individuals and 4 were 
from local councils.  16 groups were carrying out ac@vi@es suppor@ng health and well-being. 

Our volunteers are a very important part of the Rumbletums team, working in suppor@ng trainees 
in the café, at the allotment, and involved in running the various community events.  48 different 
individuals volunteered with us during the year, with 14 of them volunteering every month.  On 
average there were 28 volunteers every month. 

We were proud to nominate one of our volunteers, Jennie Heap, for the Broxtowe Mayor’s Voluntary 
Awards, in the category ‘Community Hero Award’, for someone who has demonstrated that they 
have gone above and beyond for the community as a whole.  

 
SOCIAL EVENTS 

This year we ran 11 social events for young people with learning disabili@es and their families, 
including Open Mic, Pics & Popcorn, Games Nights and Disney 100 events. 

We also organised very enjoyable Bowling Evenings in August and December and a Narrowboat trip 
in August, all paid for from dona@ons from Nick Hundleby Commercial Glazing. 

 
GOVERNANCE AND MANAGEMENT 

In December 2022 we had applied to change our charitable status to become a Charitable 
Incorporated Organisa@on (CIO), in order to streamline and simplify our management arrangements.  
This was approved by the Charity Commission and finally took effect on 3 April 2023. 

During the year we updated our Safeguarding Policy, Risk Management Tool and Social Impact Plan 
and agreed a new Trustees’ Conflicts of Interest Policy. 

Paula Inger-Smith had become a Trustee of Rumbletums in September 2022.  She took up the post 
of Café Assistant in March 2023, however this did not work out as hoped and she resigned from both 
roles at the end of May 2023.  We are grateful for the valuable contribu@on she made to the project. 

We decided to fill the Café Assistant vacancy in a different way, to offer more flexibility and create a 
Saturday only role for a young person.  As a result, in May Margaret Melia, who was a regular 
volunteer on Bake Days and oben other days, was given a paid zero-hours contract as a Café 
Assistant, normally working 3 days a week and Michelle Welsh started in July also on a zero-hours 
contract, normally working 2 days a week.  Both are able to work both in the kitchen and Front of 
House.  Eve Bradley, a student, started in July working as a Café Assistant on Saturdays only, and 
Ethan Macfarlane, also a student, started in July, on a zero-hours contract to fill in as and when 
needed as a Café Assistant. 

We want to congratulate Helen Groom, our Café Supervisor, who during the year completed the 
Level 3 Food Hygiene/Safety Course with a Merit. 

At the end of March 2024 we employed 11 people – the five men@oned above along with Project 
Manager Angela Devine, Senior Training Support Worker Gemma Calder, Training Support Worker 
Patsy Buck, Cook Roma Hajon, Front of House Assistant Tracey Corkish and Bake-Day Cook Debbie 
Bonser – and together they make an impressive team, working hard to support our trainees and to 
give the best possible experience to our customers, room hirers and those who ajend the many 
events at Rumbletums. 



This year we carried out Surveys of our customers, trainees, and staff and volunteers.  The results 
were extremely posi@ve with 91% of café customers responding giving us a ra@ng of 9 or 10 out of 
10 across a variety of headings such as the choice, quality and price of food and drinks offered and 
the quality of service.  All the customers who filled in the survey said that the café is welcoming and 
friendly, and the vast majority said they would be happy to visit alone. 

We were keen to know whether visi@ng Rumbletums had changed their view about adults with 
learning disabili@es, and how trainees add to the experience of visi@ng Rumbletums.  35% had 
changed their view and the comments made include “It's confirmed my belief that adults with a 
learning disability can be gainfully employed and enjoy a working environment in which they can 
achieve”, “Very lovely experience seeing young people grow and develop.  Life skills opportunity is 
amazing” and “Excellent way to raise awareness of how valuable everyone is in our community” 

We asked parents and carers about the changes in their young person following training at 
Rumbletums.  Most reported an increase in confidence, development of new skills, being more help 
at home, bejer communica@on skills, a posi@ve aQtude and an overall bejer sense of purpose. 

The volunteers responding were posi@ve about their experience at Rumbletums saying “I knew it 
would be supporBve and community based and I would learn new skills” and what made 
volunteering enjoyable included “Seeing growth in trainees’ confidence and life skills” and “A delight 
to work with the whole team, and help develop trainees”. 

We also got some ideas about things we can do even bejer, and we will be working on them in the 
coming months. 

We want everyone involved with Rumbletums to help influence what we do, how we do it and our 
future development.  There are many opportuni@es for giving us feedback or ideas, such as the 
surveys men@oned above, leaving comments on social media, raising issues with staff in the café.  
We have also created “Friends of Rumbletums”, a group that meets every few months and is made 
up of past or present trainees, parents, customers and volunteers, along with the Rumbletums 
Project Manager and Trustees.  The group had its first mee@ng in November 2023 and has already 
iden@fied areas for further development, such as the possibility of work experience placements for 
our trainees outside of Rumbletums.  If you’re interested in joining the group or want more 
informa@on, please contact Abbi Smith, Trustee on abbifaulk@yahoo.com for more informa@on. 

We were happy with our financial posi@on at the end of the year, which was very successful with: 
- 731 more trainee hours than last year 

- 1,533 more customers and nearly £15,000 more catering income than last year 

- Higher income through dona@ons and fundraising than last year. 

Our fundraising and dona@ons income was over £20,600, from numerous dona@ons from 
individuals, groups and businesses; in-café dona@ons; the sale of many different items made by 
individuals and donated to us to sell; raffles; the sale of a variety of Rumbletums products; Easy 
Fundraising;  the Broxtowe Lojery; the Co-op Local Community Fund; Rumbletums 100-Club income 
and winnings donated back to us.  We are extremely grateful to everyone who supports us.   

Special thanks go to Mrs & Mrs Densham for their monthly dona@on; Pat Collins for the dona@on of 
income from her knijed cushions; and dona@ons from the Charloje Mendley Choir,  The Dog House 
from their Quiz Night, Hollywell School as men@oned earlier, Nigel White Company, Jono Moore and 
Anna Chambers.  Also, for their amazing fundraising - Neil Coy for his 24-hour non-stop Pétanque 
and Hannah & Maj Sword for their London to Paris cycle ride. 



We received a grant from the Na@onal Lojery Community Fund towards the salary of the Training 
Support Worker. 

In addi@on, we received £36,780.60 through three new grants – Levelling-up and Energy Grants 
through Broxtowe BC and one from the Na@onal Grid Community Fund - for building refurbishment 
and energy conserva@on, enabling us to purchase several big energy-efficient electrical items, as 
well start the work on significant improvements to the disabled entrance and a major refurbishment 
to our downstairs room, which includes under-floor hea@ng.  In addi@on, Kimberley Neighbourhood 
Church gave a grant of £6,500.00 towards the building altera@ons and roof repair, and, as planned, 
we used over £12,500 of our own reserves to part fund this work.  Despite this, we ended the year 
with a healthy financial posi@on.  To complete this building work, and repair the leaking roof, we will 
need to use a further £12,366 of our own reserves in the coming year. 

In addi@on to the major building altera@ons, we have carried out several schemes to improve the 
energy efficiency of the building, including work to address major damp issues involving the 
installa@on of a Posi@ve Input Ven@la@on system (PIV), and to solve problems of excess water in one 
area of the roof the installa@on of ACO drain and reposi@oning of old gujering and pipes.  We also 
installed of addi@onal lob insulta@on and made improvements to our hea@ng system to make it 
easier to regulate the temperature across the building.  Severn Water also completed water survey 
in May 2023 and found no issues of concern. 

There are a number of people to be thanked for helping Rumbletums achieve another very 
successful year:  

- Our trainees - for being part of the Rumbletums team, working hard, being commijed to 
providing high quality services, and giving great pleasure to all those who work with them 
and all the customers and room users who interact with them  

- The parents/carers of our trainees - for leQng us to look aber, support, train and develop 
their young people  

- Our employees - who always work hard in training and suppor@ng our trainees, providing a 
café of high quality, and welcoming all those who hire our facili@es or ajend the many events 
held at Rumbletums 

- Our many volunteers - who provide invaluable support to our trainees, who help run our 
many community ac@vi@es par@cularly RumbletumsTots, who work in our allotment and 
who organise and support our social ac@vi@es  

- Our customers - for their loyal support throughout the year, and also for their 
overwhelmingly posi@ve response to our trainees and what we are trying to achieve at 
Rumbletums  

- All those who hire our rooms – for choosing to use our venue and for suppor@ng Rumbletums 

- All those who generously helped us through fundraising, dona@ons and grants.   

We are extremely grateful to everyone who has helped us in any way this year, enabling us to 
con@nue our vital work in support of our trainees.          
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Please reply to Eva Stevens 
 

3rd December 2024 
 
Dear Board Members, 
 
We are pleased to supply final copies of your accounts for the period ending as above. 
Please either print a copy, sign and date in black ink, and return to us by post or, email a 
signed pdf back to your Accountant. You should already have received our invoice for the 
work. Once we have confirmed receipt of your payment, we will then sign and return the 
final accounts to you.  
 
On completion of the work we have the following suggestion: 

 We already emailed about the sales income from the café and whether this might 
count towards the VAT threshold. We are not experts and the area of VAT for 
charities is really complex, the advice on the HMRC website is difficult to interpret 
and so we would still suggest that you should seek expert advice on whether the 
sales should or should not count towards vatable income.  We can provide some 
contact details for you to check on this further. 

 
If you need further advice or explanations, please do not hesitate to contact us. 
 
Finally, we would be most grateful if you could complete the enclosed monitoring and 
feedback form and return it to us, or complete the form electronically by clicking here 
 
Yours faithfully, 

 
 
John O’Brien MSc FCCA FCIE FAIA

mailto:payroll@capIus.org.uk
http://www.caplus.org.uk/
https://forms.office.com/pages/responsepage.aspx?id=b8obqyNFMUK50EB_YiXoJsfJuKj8HzVPpJ8NTdbr9mpUQTM5OFkxQVI4QzE4T0IzV0czUk9NNEtUNi4u


Community Accounting Plus 
 

Monitoring & Feedback Form 
 

It would greatly assist Community Accounting Plus both to monitor and improve its services 
if you would kindly complete this form and returning it by email to support@caplus.org.uk 

 

Date  

Your name  

Your organisation name  

Name of CA Plus staff member 
you’ve been working with 

 

 
Please circle below which CA Plus services you have used 
 

Accounts Bookkeeping Payroll 
QuickBooks 

support 
Advice & 
training 

 
How would you rate the quality of work undertaken by us?  
 

 Excellent Good Neutral Poor N/a 

Completing work in a 
timely manner 

     

Responding to emails, 
calls & questions 

     

Quality of explanations 
or advice given 

     

Quality & accuracy of 
work completed 

     

 
What one thing could we do to improve our services for you? 
 

 
 
 

 
How likely are you to recommend us to a friend or colleague? Please circle below 
 

0 1 2 3 4 5 6 7 8 9 10 

Not at all likely Extremely likely 
 
Any other comments 
 

 
 
 
 

 
Thank you 

mailto:support@caplus.org.uk
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ANNUAL REPORT FOR 2022 - 2023 
 
WHAT WE DO 

Rumbletums community café provides training and work experience for young people with a 
learning disability, normally aged between 16 and 30, some of whom may also have an additional 
physical disability.  

Rumbletums was established in 2011 by parents of children with learning disabilities, because of 
their concern about the lack of employment and development opportunities for such young people 
once they had finished formal education.  They wanted to provide something valuable and 
purposeful for them, which would help them fulfil their potential, as well as enabling them to make 
a positive contribution to the community, helping to challenge negative stereotypes and break 
down barriers.  These aspirations are as relevant today as they were in 2011 and still underpin 
everything we do at Rumbletums. 

The training is based primarily in our café where trainees undertake a range of ‘Front of House’ 
duties (such as taking orders, preparing and serving drinks, serving cakes, snacks and hot meals); a 
range of kitchen duties (such as preparing and cooking some food items, washing and drying pots, 
cutlery and pans etc., cleaning the kitchen); and a range of other related activities (such as 
laundering aprons and tea towels and shopping).  In addition, trainees learn a range of basic office 
skills and get involved in the general cleaning and ‘housekeeping’ of the whole building and setting 
up the rooms for events or meetings.  Also, some of our trainees also help at our toddler group, 
RumbletumsTots, or work in our allotment.  We are always looking at new things that trainees can 
do to gain additional skills. 

These activities enable our trainees to develop specific and transferable vocational skills associated 
with catering and hospitality as well as more general employability skills; enhanced communication 
and life skills; and greater confidence and self-esteem.  All our trainees leave Rumbletums with 
additional skills and knowledge and trainees have gone on to find paid employment or to access 
further work experience and training. 

The café opened on the corner of Victoria Street and Newdigate Street in Kimberley on 2 July 2011.  
It quickly established a reputation for excellent homemade food, coffee and service, and is currently 
open from 9.30am to 3.00pm from Tuesday to Saturday.   

We offer a varied and tasty menu with Fairtrade and locally sourced ingredients being used as much 
as possible.  All our meals and cakes are made on the premises, and we pride ourselves on our 
homemade food, much of which has been prepared by the trainees.  We provide a varied choice of 
breakfasts, snacks, lunches, and a wide selection of tasty cakes, including vegetarian and gluten free 
options.  Our coffees are made with freshly ground beans, roasted in West Bridgford by 200 Degrees, 
and tea is served traditionally in a teapot for maximum enjoyment.  All our drinks can be made with 
skimmed, semi-skimmed or a choice of non-dairy milks, and we have a good choice of cold drinks. 



Everyone is welcome at Rumbletums.  We have tables for one or two, or up to four people and we 
are happy to add extra chairs or put tables together for bigger groups.  The building has full 
wheelchair access, and we have an accessible toilet, as well as a chair lift to the first floor. 

Rumbletums has a very child friendly attitude - little ones are very welcome, and we’re breast-
feeding friendly.  High-chairs and booster seats are available, and we have baby-changing facilities.  
Our children’s menu offers plenty of healthy and nutritious meals and snacks to choose from, and 
we have a bookcase just for children’s books for borrowing as well as reading in the café.   

Rumbletums has received several local and national awards and accolades, recognising the value 
and quality of both the training and the delicious food and drinks served in the café.  

Rumbletums’ support for and participation in the local community is a fundamental part of what we 
do.  We provide a welcoming and safe space for all members of the community, helping combat 
loneliness and isolation, as well as providing delicious, affordable and nutritious food.  Several 
groups choose Rumbletums as the venue for their social get-togethers.  

To further support the wellbeing of members of the local community, we provide a range of 
community events.   

A key one is RumbletumsTots, our parent/carer and toddler group run by a committed group of 
volunteers and some of our trainees.  Tots meets every Tuesday in term time from 1.00pm to 
3.00pm, and toddlers can come for free and play with our great range of toys, have a snack and a 
drink and enjoy a singsong at the end of the session.  For a small charge parents/carers can get a 
drink and a piece of our delicious cake.  

We also run a community coffee morning that takes place twice a month (“Rumblechums”), 
sponsored by Gedling Borough Council, and organised by a local NHS Social Prescriber; ‘Silver 
Screen’ Film Nights for the over 50s; and a self-help group for parents and carers of children and 
young people with learning disabilities. 

We have two large rooms that provide affordable, well-equipped accommodation for the use of 
local groups and organisations.  We usually charge those using our rooms, but we actively support 
and provide space at reduced or no cost to non-commercial groups trying to improve the lives of 
the local population.  Regular users of our space include Kimberley Neighbourhood Church, 
Slimming World, Weight Watchers, Broxtowe Women’s Project, a chair Yoga group, regular Sing and 
Sign sessions, a Chat & Craft group and several U3A groups, as well as individuals for parties and the 
like.  We can provide catering to those hiring our rooms when the café is open, and increasingly we 
also provide food for room hire or events held out of hours, or as take-away for external events. 

The interaction between our trainees and members of the community helps to break down barriers 
and challenge any negative stereotypes people might have about those with learning disabilities. 

We offer opportunities for volunteering and our many committed volunteers make an invaluable 
contribution to the training and well-being of our trainees and other aspects of the project, whilst 
volunteering enables them to gain additional skills and improve their own well-being. 

We are pleased to be able to support local employment and currently have eight paid members of 
staff.  We are very grateful for their high level of skill, and their commitment to supporting our 
trainees and providing the highest quality food and drinks to our customers. 

Rumbletums buys its food and services locally whenever possible, thus supporting local businesses 
and reducing its food miles.  Other ways of supporting the local environment are our use of a local 
allotment to grow produce and plants; recycling as much as possible, including drinks cans; and 



running events and activities that encourage recycling, for example, school uniform collection and 
resale events. 

To further support the wellbeing of young people with learning disabilities and their families we 
provide a range of social events.   

We have a social group, which includes some of our trainees, that arranges regular social events for 
young disabled people, their families and friends, such as open mike, quiz and fancy-dress nights. 

The young people can get a different kind of social experience by working in our allotment, which 
we have through an on-going partnership with Kimberley School.  This provides experience of 
working outdoors in a horticultural environment, with the aim of growing a variety of produce and 
plants. 

Rumbletums is a registered charity, run by a board of trustees.  We adopt good practice in 
governance and management and ensure Rumbletums is financially robust, and that all our activities 
are delivered at a high quality.  

In recognition of the value of what we do at Rumbletums, we have been fortunate to receive several 
large and small donations and grants from many individuals and organisations.  We are very grateful 
to all those who have supported us over the years and continue to do so. 

 
HOW WE BENEFIT THE PUBLIC 

The advancement of education by: 
• providing supported training and work experience through which they can acquire specific 

and transferable vocational skills associated with catering and hospitality, as well as more 
general employability skills, and enhanced communication and life skills 

• offering opportunities for volunteering and employment through which additional skills can 
be gained. 

The relief of those in need, by reason of youth, age, ill-health, disability, financial hardship or other 
disadvantage by: 

• providing valuable and purposeful activity, advice, support and assistance to young people 
with learning disabilities and helping them develop their skills, confidence and self-esteem 

• increasing understanding in the community about learning disabilities, helping challenge 
negative stereotypes and break down barriers; providing and supporting a range of social 
and community events for young people with learning disabilities and their families 

• providing affordable, well-equipped accommodation free or at discounted rates to non-
commercial organisations that support and encourage good physical and mental health. 

The advancement of health or saving of lives by: 
• providing in our community café a good range of home-cooked, nutritious and affordable 

food that meets all dietary needs 
• providing a welcoming and safe space, for all members of the community, helping combat 

loneliness, improving wellbeing and reducing isolation 
• offering opportunities for volunteering and employment which helps improve individuals’ 

well-being 
• providing affordable, well-equipped accommodation for the use of local groups and 

organisations that support and encourage good physical and mental health. 
 



The advancement of citizenship or community development by: 
• giving our trainees the chance to make a positive contribution to the local community as 

independent, mature and responsible individuals, whilst increasing understanding about 
learning disabilities, helping challenge negative stereotypes and break down barriers 

• offering opportunities for volunteering 
• providing local employment opportunities 
• providing affordable, well-equipped accommodation for the use of local groups and 

organisations 
• supporting local businesses whenever possible 
• providing and supporting a range of community events for members of the local community. 

The prevention or relief of poverty by: 
• giving the trainees work experience and a range of employability and life skills, to enable 

them to develop and gain more independence that will help them if seeking paid 
employment, and in effectively managing their own affairs, particularly if living more 
independently 

• providing in our community café a good range of home-cooked, nutritious and affordable 
food that helps support dietary needs 

• providing local employment opportunities 
• supporting local businesses whenever possible. 

The advancement of environmental protection or improvement by: 
• through our purchasing strategy ensuring that our food miles are as low as possible 
• undertaking as much recycling as possible, including paper, cardboard, plastic, tins and 

drinks cans 
• running events to encourage recycling, such as school uniform exchanges 
• caring for and growing produce and plants in a local allotment, which we then sell at very 

low prices in the café 
• ensuring environmental issues are considered in all planning activities. 

 
KEY SUCCESSES IN 2022 – 2023 

TRAINING 

At the beginning of the year we agreed a Social Impact Plan, to help us demonstrate the difference 
Rumbletums makes, not just to trainees’ lives, but also to the wider community. 

For our trainees, we want to see them live a full and fulfilled life within the realms of their abilities 
and possibilities; attain transferrable life skills; be able to participate in real work experience; gain 
training, skills and qualifications that lead to meaningful employment; achieve integration into their 
local communities; positively contribute as a Citizen to their local community and society; find their 
purpose in life and live purposefully in life; make a positive difference to those around them and 
achieve more in life; increase in confidence and gain more aspirations in life; and achieve more 
independence in terms of day to day living.  

A major review and update of our training programme was undertaken in the early part of 2022 and 
the new programme was introduced in April 2022.  Key aspects of this programme are: 

• grouping of activities into a series of training modules that trainees will work through, with 
each task broken down into its key components and detailed procedures supporting each 



module to help with skill development and ensure tasks are carried out in a consistent way.  
The training modules include working front of house and in the kitchen including on our bake 
day, general housekeeping duties around the building, supporting RumbletumsTots, 
office/administrative duties, as well as the personal skills and behaviours we expect from 
trainees such as good timekeeping, appearance, using their own initiative 

• detailed records for each trainee, showing how trainees like to learn, the best way of 
supporting them, the training they have received, the skills they have developed and their 
other achievements 

• agreed targets and areas for development for each trainee 

• annual reviews with parents/carers to ensure the trainee’s needs are being met and to agree 
future targets for the trainee. 

As part of the additional development opportunities we offer, in September we held a workshop 
run by Open Wings covering “Managing feelings and behaviour” and “Stress management and 
relaxation techniques”.  It was a very successful day, attended by six of our trainees. 

Trainees are encouraged to take part in everything we do at Rumbletums and gain a wide range of 
skills: literacy skills through things such as writing orders and labels; numeracy skills through things 
such as weighing out ingredients or counting; monetary skills through the use of the till and going 
shopping.  Trainees gain many transferable skills that they will use for future employment, but the 
trainees that may not be as capable and so may not have the opportunity to go into employment, 
still gain relevant and helpful skills that they can transfer to other places, such as home or other 
activities they take part in. 

Trainees meet a wide range of people, from customers to staff and volunteers, to other trainees.  
Trainees have to learn to communicate well with everyone, for example when learning tasks, 
discussing activities, asking questions, working with colleagues or serving customers.  Rumbletums 
has many regular customers, partly because our food and service are so good, but also because they 
are very supportive of what we do.  Trainees get to know them and enjoy having conversations with 
them.  Understanding that every customer is different is something that the trainees see first-hand, 
and they need to learn to communicate well with each individual. 

It is clear that every trainee who comes to Rumbletums really enjoys being a part of the community.  
The trainees enjoy interacting with customers, and each interaction builds up their confidence.  They 
lean on the skills they have learnt and become confident in these, and their confidence in these 
skills help to build up their confidence overall.  From the feedback we get from customers and other 
users of our services, there is no doubt that our trainees are valued within the community and have 
broken down barriers and helped challenge negative stereotypes about people with learning 
disabilities. 

During the year, 33 different trainees worked with us and at the end of March we had 24 trainees, 
with many of them working more than one shift or day a week. 

We are delighted to report that, during the year, eight of our trainees were successful in gaining 
paid employment, including in ward catering at the City Hospital, a role at Sainsbury’s, work in the 
Argos warehouse, in the restaurant of the Hilton Hotel and a Care Home.  We also have a trainee 
who works at Queen’s Medical Centre.  Three of these trainees have continued working at 
Rumbletums.  

We keep in regular contact with trainees who have left.  Most are still in employment or education 
and one of them runs a disco on the last Tuesday evening of every month for people with learning 



disabilities.  Many of them are regular café users or attend our social events, and we are always 
pleased to see them. 

From June onwards our trainees have been wearing very smart polo shirts, complete with the 
Rumbletums logo, paid for from the grant generously given by The Gate Inn in Awsworth. 

 
THE CAFÉ 

The café was busier this year than ever before, and we served over 16,400 customers.  We sold 
more drinks, cakes and meals than ever before - over 31,460 in total, and our best-selling items 
were Mars Bar Krispie (635), breakfast (2,054) and jacket potato (1,158). 

We have extended the catering provided for room hirers and during the year undertook additional 
external catering.  We also catered for several groups during the run up to Christmas. 

We aim to meet all dietary needs, and we updated our menu to show clearly vegetarian and vegan 
items, and also a warning about those that contain nuts.  As well as decaffeinated drinks, semi-
skimmed and “skinny” milk, we also now serve soya, oat and almond milk, and we have widened 
the range of gluten-free cakes available. 

We simplified the way we display information about the allergens in our food and drinks and this is 
readily available both in the café and on our website.  We also updated our procedure for taking 
orders and how we deal with any orders from customers with an allergy. 

We completed a total overhaul of our Safer Food, Better Business records and practices, to ensure 
we comply with all food hygiene and food handling standards and that our procedures are written 
down, comprehensive and clear.  As part of this work, we developed a supporting Training Pack for 
trainees, staff and volunteers, which we are now in the process of rolling out. 

 
COMMUNITY INVOLVEMENT 

Supporting, and being part of, the local community is a key part of what we do at Rumbletums.  We 
provide a welcoming and safe space for all members of the community, helping combat loneliness 
and isolation, as well as providing delicious, affordable and nutritious food. 

In February 2023 we were awarded the Carers Quality Mark and received a Carer Friendly Award.  
This was for our valuable contribution to supporting carers, whether these are carers of our trainees 
or customers or other service users. 

We regularly take part in local events, or run events ourselves, or facilitate events run by others in 
our premises. 

We also provide many opportunities to members of the local community to volunteer, providing 
invaluable support to our trainees across all of their duties; supporting our RumbletumsTots 
sessions; carrying out odd jobs around the building, working in the allotment and supporting our 
various other community events.  Volunteering can reduce loneliness and isolation, and it enables 
the individuals to gain additional skills whilst improving their own well-being. 

During the year we took part in the Kimberley Film Festival and the Watnall Allotment Open Day in 
August and opened specially for both the Kimberley Lights switch-on and the Kimberley Christmas 
Market in November. 

We worked with an NHS Local Prescriber and Gedling BC to provide Rumblechums, a fortnightly 
Community Café aimed at reducing social isolation.  In partnership with Kimberley Town Council we 



provided a “Warm Hub” and we hosted Warm Space events for people with learning disabilities, run 
by Helen Cooper from the New Horizon Church. 

In March we hosted two important events.  Firstly, a Cost-of-Living Support event, to help those 
worried about the rising cost of living.  A wide range of information was available, such as managing 
household bills, health and wellbeing, benefits/welfare, debt advice, and social opportunities.  
Secondly a Learning Disability Roadshow, with the aim of helping health and community services to 
hear the voice of people with a diagnosed learning disability.  The event included: ‘Art and Craft 
Activity by Transform Training’, ‘Chair Based Exercise’, ’Nordic Walking Demonstration’, ‘Guided 
Local Walk by Age UK Notts’, and ‘Community Singing for Health’. 

We ran the first of our school uniform sales, for which we collected donated school uniforms.  This 
was very successful, and we plan to repeat it. 

Our toddler group, RumbletumsTots, ran throughout the year during term time and is more popular 
than ever. 

We ran four Silver Screen events, which proved very popular and in December held our first 
Afternoon Tea.  This was well supported and will be repeated. 

We have two large rooms that provide affordable, well-equipped accommodation for the use of 
local groups, organisations and individuals for parties and the like.  State of the art AV equipment is 
available in the rooms and can be hired for a small fee.  Our rooms are in daily use and this year we 
had 31 different room hirers, 22 of which were community groups or individual users, and 20 of 
which are working to support health and well-being. 

 
SOCIAL EVENTS 

We ran a number of social events this year.  This is another way of supporting the wellbeing of our 
young people with learning disabilities, and their families, but also gives our trainees the chance to 
get to know one another.  Several former trainees also attend which is a way of keeping in touch 
with them, and we also welcome other young people with learning disabilities.  

We had a very successful bowling evening in May, funded from The Gate Inn grant, and at 
Rumbletums we ran open mike, pics & popcorn, crafty nibbles and two games nights, attended by 
127 people. 

 
GOVERNANCE AND MANAGEMENT 

GOOD GOVERNANCE 

We made significant strides in the governance of Rumbletums this year. 

• Strategic Aims and Objectives 

We updated our strategic aims and developed a comprehensive range of objectives to be completed 
over a two-year period, which cover every aspect of our activities.  We made excellent progress in 
delivering these this year, but work remains to be done, for example: 

o For trainees, we want to ensure that the views of parents/carers and of trainees about their 
experience at Rumbletums are sought, listened to and influence the content of the training, 
how it is provided, and other aspects of the Rumbletums experience. 



o For the Café, we constantly review our menu but we want to look at how we can extend our 
catering provision for room hire or for internal or external events, and also to seek the views 
of customers about our menu, opening hours, facilities, service, etc. 

o As part of our community involvement we want to ensure we continue to welcome all 
members of the community into Rumbletums, whether that’s through running or facilitating 
community events; ensuring our food remains affordable and nutritious; providing high 
quality, well-equipped and attractive rooms for hire; or recruiting more volunteers. 

o Continuing to provide a good range of social events. 
o Pursuing the idea of “Friends of Rumbletums”.  This would be a way of getting the views of 

our various service users to support our continual development.  As a starting point we are 
developing a series of surveys, to seek the views of trainees, parents/carers, staff/volunteers 
and customers about what we do, how we do it, how we might improve things or new things 
that we might do. 

 
• Charitable Status 

Rumbletums has always been a charity registered with the Charity Commission.  In order to enter 
into contracts, employ people and own property we also had to be a company limited by guarantee, 
registered with Companies House.   

In order to streamline and simplify our management arrangements, we decided to convert our 
charitable status to a Charitable Incorporated Organisation (CIO), still registered with the Charity 
Commission, but no longer having to be separately registered with Companies House. 

We had to draft a new constitution and get the agreement of the original members of Rumbletums 
– those people who originally set up Rumbletums – to do this, which we did this year, and our 
conversion to a CIO was completed from 4 April 2023. 

In the coming year we will be recruiting more trustees to ensure the board has all the skills and 
experience needed for the future effective management of Rumbletums.  We also plan to review 
our charitable aims to ensure they properly reflect all of our current activities. 
 
• Business Development 

We agreed a Social Impact Plan which will enable us to properly measure the impact of our activities, 
both in relation to trainees but also on the wider community.  There is a separate report showing 
the results this year from this plan. 

We agreed a Marketing Plan, to ensure we promote Rumbletums in the best possible way.  As part 
of this plan we have developed a much more systematic approach to the use of Facebook and other 
social media, supported by a detailed Social Media Policy; we have produced a range of A4 publicity 
leaflets concerning training, room hire and volunteering; our website has had a complete overhaul 
and is now extremely attractive and user friendly. 

 
OUR BUILDING 

Our building needs to provide attractive, safe and appropriate accommodation for all those who use 
it.  

This year we have reassured ourselves that all of the things needed to ensure it is safe are in place, 
such as fire safety equipment and procedures, PAT (electrical) testing, gas boiler servicing, etc.  We 



have also updated all of our cleaning schedules and agreed a timetable for redecoration to ensure 
our rooms remain clean, fresh and attractive. 

We have identified several alterations to the building that we need to make, to provide better office 
accommodation and much needed additional storage, to improve the overall quality of the 
accommodation and to improve the energy efficiency of the building.  We hope to be able to 
undertake some of this work in the coming year, from grant balances and reserves we have 
managed to build up this year. 

   
STAFFING CHANGES 

There have been several changes in our staffing this year. 

Ruth Brown our Catering Supervisor left in February 2023 and we want to thank her for everything 
she did for Rumbletums over the years.   

We took advantage of the vacancy to make several changes:  

• Helen Groom became Café Supervisor 

• Gemma Calder became Senior Training Support Worker 

• we created a new role of Training Support Worker to work mainly in the kitchen and Patsy Buck 
took on this role 

• we were very pleased to welcome Debbie Bonser who started as Bake-Day Cook in July 2022 
and two other new members of staff who started in March 2023 – Roma Hatton as Cook and 
Paula Inger-Smith as Café Assistant 

Along with these changes Angela Devine continued as Project Manager and Tracey Corkish 
continued as  part-time Café Assistant. 

We are lucky to have such a skilled and dedicated group of staff. 

 
VOLUNTEERING 

We rely heavily on our volunteers.  They provide invaluable support to our trainees in the kitchen 
and front of house and at our RumbletumsTots sessions, carry out odd jobs around the building, 
work in the allotment and support our various other community events.  Also, we have recruited a 
volunteer to undertake administrative duties in support of Angela. 

Not only do Rumbletums and our trainees benefit from having volunteers - the community and the 
individuals benefit too.  Volunteering can reduce loneliness and isolation, and it enables the 
individuals to gain additional skills whilst improving their own well-being. 

This year 50 different individuals volunteered at Rumbletums.  More than 20 of these worked at 
least once a month and many of those work at least one session or more every week. 

We are very grateful to them all.  We would also welcome anyone else who would like to volunteer. 

 
DONATIONS, FUNDRAISING AND GRANTS 

We have been very fortunate this year with fundraising, donations and grants. 

Our fundraising and donations income was over £20,000, from numerous donations from 
individuals, groups and businesses; in-café donations; the sale of many different items that had been 
made by individuals and donated to us; Easter, birthday and Christmas raffles; the sale of a variety 



of Rumbletums products; Easyfundraising, Amazon Smile and Give-as-you-live donations; the 
Broxtowe Lottery; the 100-Club income and winnings donated back to us. 

In addition, we received more than £38,000 in new grants, inclusing one from the National Lottery 
Community Fund to support the salary costs of our Training Support Worker, another from Severn 
Trent Water to help with our very high energy costs and another from Morrisons for catering 
equipment and to help with energy conservation.   

We are extremely grateful to everyone concerned.  

 
BIRTHDAY 

On 2 July 2022 Rumbletums celebrated its 11th birthday.  We look forward to the next eleven! 

 
THANK YOU 

There are a number of people to be thanked for helping Rumbletums achieve another very 
successful year: 

• Our trainees - for coming to Rumbletums and working so hard, with such commitment and 
resilience.  They give such pleasure to all those who work with and all the customers and room 
users who interact with them 

• The parents/carers of our trainees - for trusting us to look after, support, train and develop their 
young people 

• Our employees - who have worked so hard throughout the year and adapted to the various 
changes we have made 

• Our many volunteers - who provide invaluable support to our trainees and our other activities 

• Our customers - for their loyal support throughout the year, and also for their overwhelmingly 
positive response to our trainees and what we are trying to achieve at Rumbletums 

• All those who generously helped us with fundraising and gave us donations and grants.  We are 
extremely grateful to everyone who has helped us financially this year, enabling us to continue 
our vital work in support of our trainees.     

 
 
 
 
 
FIONA GEORGE 
  



THE KEY NUMBERS 
 

Who worked with us in 2022 - 2023? 

Trainees:  

33 different trainees during the year, with 24 trainees working with us at the 
end of March 2023 

Trainees worked a total of 5,058 hours – a 20.7% increase on last year’s 
hours  

 
 
Employees:  

8 on 31 March  

   
Volunteers:  

50 different people during the year, with  20 volunteering every month 

 

 

How many customers did we have? 

16,413 in total On average 63 a day  

 

The highest number of customers on any one day was 108 on a Tuesday in 
January 

 

 

How much food did we sell? 

4,406 lunches   6,684 snacks   

4,500 pieces of cake  15,877 drinks  

    



What were our best-sellers? 
 
Lunches:                            
   

            
 
  
Snacks: 
 

 
 

Jacket Potato 1158

Toastie 706

Savoury 
Tart 458Ciabatta

377

Lasagne -
Beef 297

Child’s Lunch Plate
282

Lasagne - Vegetarian
248

Soup 243

Salad - Other 190

Salad - Halloumi 179 Nachos 138 Ploughman’s 130

Breakfast 2054

Toast & Butter
831

Bacon 
Cob/Sandwich

582

Eggs on 
Toast 535

Toasted Tea 
Loaf 442

Beans on Toast 
351

Teacake 316

Bacon &/or Saus &/or 
Egg Cob/Sandw 310

Sausage Cob/Sandwich 266
BLT 154

Tuna Mayo Cob/Sandwich 150 Veggie Breakfast 139



Cakes:               
 

 
 
Drinks: 

 
  

Mars Bar 
Krispie 635

Traybake 611

Victoria 
Sandwich 581

Chocolate Cake
540

Coffee & 
Walnut Cake

511

Carrot Cake 266

Caramel cake
233

Sticky Ginger 
Cake 217

Iced Lemon 
Cake 213

Gluten Free 
Flapjack 167

Hot
79%

Cold
21%



What Community Events Did We Run? 
 

4 Silver Screens, with 94 people attending  
 

1 Afternoon Tea, with 18 people attending 
 
We also hosted: 

19 Rumblechums events – the Community Café aimed at reducing social 
isolation, working with an NHS Local Prescriber and Gedling BC 
 

3 other events supporting health and well-being 
 
 
 
Who rented our rooms? 
 

31 different users:   
 

22 community groups or individuals  7 businesses    2 others 
 

20 supporting health and well-being 
 
 
 
What Social Events Did We Run? 
 

6 events, with 127 young people and their families attending.  These included a 
bowls evening and games nights. 
 
We also ran a Christmas Party for our trainees 
 
 
 
 
 



What was our total income in 2022 - 2023?  £211,054  
 

 
 
 

How much did we spend? £169,653 
 

 
 
 
 

Total 
Catering 
Income
41.0%

Bank Interest 0.2%

Trainees' 
Fees

24.0%
Training Events 

Income
0.1%

Room Hire
7.3%

Donations & 
Fundraising

9.6%

Grants
17.3%

Social Events 0.2%
Community Events 0.1%

Other Income 0.2%

Salaries and 
Expenses

63.1%

Café Food 
Purchases

17.8%

Expenditure against 
specific grants

3.6%

Utilities
5.4%

Financial Services/Credit Card
1.3%

Other
8.8%



 
 
 

ANNUAL REPORT FOR 2022 - 2023 
 
WHAT WE DO 

Rumbletums community café provides training and work experience for young people with a 
learning disability, normally aged between 16 and 30, some of whom may also have an additional 
physical disability.  

Rumbletums was established in 2011 by parents of children with learning disabilities, because of 
their concern about the lack of employment and development opportunities for such young people 
once they had finished formal education.  They wanted to provide something valuable and 
purposeful for them, which would help them fulfil their potential, as well as enabling them to make 
a positive contribution to the community, helping to challenge negative stereotypes and break 
down barriers.  These aspirations are as relevant today as they were in 2011 and still underpin 
everything we do at Rumbletums. 

The training is based primarily in our café where trainees undertake a range of ‘Front of House’ 
duties (such as taking orders, preparing and serving drinks, serving cakes, snacks and hot meals); a 
range of kitchen duties (such as preparing and cooking some food items, washing and drying pots, 
cutlery and pans etc., cleaning the kitchen); and a range of other related activities (such as 
laundering aprons and tea towels and shopping).  In addition, trainees learn a range of basic office 
skills and get involved in the general cleaning and ‘housekeeping’ of the whole building and setting 
up the rooms for events or meetings.  Also, some of our trainees also help at our toddler group, 
RumbletumsTots, or work in our allotment.  We are always looking at new things that trainees can 
do to gain additional skills. 

These activities enable our trainees to develop specific and transferable vocational skills associated 
with catering and hospitality as well as more general employability skills; enhanced communication 
and life skills; and greater confidence and self-esteem.  All our trainees leave Rumbletums with 
additional skills and knowledge and trainees have gone on to find paid employment or to access 
further work experience and training. 

The café opened on the corner of Victoria Street and Newdigate Street in Kimberley on 2 July 2011.  
It quickly established a reputation for excellent homemade food, coffee and service, and is currently 
open from 9.30am to 3.00pm from Tuesday to Saturday.   

We offer a varied and tasty menu with Fairtrade and locally sourced ingredients being used as much 
as possible.  All our meals and cakes are made on the premises, and we pride ourselves on our 
homemade food, much of which has been prepared by the trainees.  We provide a varied choice of 
breakfasts, snacks, lunches, and a wide selection of tasty cakes, including vegetarian and gluten free 
options.  Our coffees are made with freshly ground beans, roasted in West Bridgford by 200 Degrees, 
and tea is served traditionally in a teapot for maximum enjoyment.  All our drinks can be made with 
skimmed, semi-skimmed or a choice of non-dairy milks, and we have a good choice of cold drinks. 



Everyone is welcome at Rumbletums.  We have tables for one or two, or up to four people and we 
are happy to add extra chairs or put tables together for bigger groups.  The building has full 
wheelchair access, and we have an accessible toilet, as well as a chair lift to the first floor. 

Rumbletums has a very child friendly attitude - little ones are very welcome, and we’re breast-
feeding friendly.  High-chairs and booster seats are available, and we have baby-changing facilities.  
Our children’s menu offers plenty of healthy and nutritious meals and snacks to choose from, and 
we have a bookcase just for children’s books for borrowing as well as reading in the café.   

Rumbletums has received several local and national awards and accolades, recognising the value 
and quality of both the training and the delicious food and drinks served in the café.  

Rumbletums’ support for and participation in the local community is a fundamental part of what we 
do.  We provide a welcoming and safe space for all members of the community, helping combat 
loneliness and isolation, as well as providing delicious, affordable and nutritious food.  Several 
groups choose Rumbletums as the venue for their social get-togethers.  

To further support the wellbeing of members of the local community, we provide a range of 
community events.   

A key one is RumbletumsTots, our parent/carer and toddler group run by a committed group of 
volunteers and some of our trainees.  Tots meets every Tuesday in term time from 1.00pm to 
3.00pm, and toddlers can come for free and play with our great range of toys, have a snack and a 
drink and enjoy a singsong at the end of the session.  For a small charge parents/carers can get a 
drink and a piece of our delicious cake.  

We also run a community coffee morning that takes place twice a month (“Rumblechums”), 
sponsored by Gedling Borough Council, and organised by a local NHS Social Prescriber; ‘Silver 
Screen’ Film Nights for the over 50s; and a self-help group for parents and carers of children and 
young people with learning disabilities. 

We have two large rooms that provide affordable, well-equipped accommodation for the use of 
local groups and organisations.  We usually charge those using our rooms, but we actively support 
and provide space at reduced or no cost to non-commercial groups trying to improve the lives of 
the local population.  Regular users of our space include Kimberley Neighbourhood Church, 
Slimming World, Weight Watchers, Broxtowe Women’s Project, a chair Yoga group, regular Sing and 
Sign sessions, a Chat & Craft group and several U3A groups, as well as individuals for parties and the 
like.  We can provide catering to those hiring our rooms when the café is open, and increasingly we 
also provide food for room hire or events held out of hours, or as take-away for external events. 

The interaction between our trainees and members of the community helps to break down barriers 
and challenge any negative stereotypes people might have about those with learning disabilities. 

We offer opportunities for volunteering and our many committed volunteers make an invaluable 
contribution to the training and well-being of our trainees and other aspects of the project, whilst 
volunteering enables them to gain additional skills and improve their own well-being. 

We are pleased to be able to support local employment and currently have eight paid members of 
staff.  We are very grateful for their high level of skill, and their commitment to supporting our 
trainees and providing the highest quality food and drinks to our customers. 

Rumbletums buys its food and services locally whenever possible, thus supporting local businesses 
and reducing its food miles.  Other ways of supporting the local environment are our use of a local 
allotment to grow produce and plants; recycling as much as possible, including drinks cans; and 



running events and activities that encourage recycling, for example, school uniform collection and 
resale events. 

To further support the wellbeing of young people with learning disabilities and their families we 
provide a range of social events.   

We have a social group, which includes some of our trainees, that arranges regular social events for 
young disabled people, their families and friends, such as open mike, quiz and fancy-dress nights. 

The young people can get a different kind of social experience by working in our allotment, which 
we have through an on-going partnership with Kimberley School.  This provides experience of 
working outdoors in a horticultural environment, with the aim of growing a variety of produce and 
plants. 

Rumbletums is a registered charity, run by a board of trustees.  We adopt good practice in 
governance and management and ensure Rumbletums is financially robust, and that all our activities 
are delivered at a high quality.  

In recognition of the value of what we do at Rumbletums, we have been fortunate to receive several 
large and small donations and grants from many individuals and organisations.  We are very grateful 
to all those who have supported us over the years and continue to do so. 

 
HOW WE BENEFIT THE PUBLIC 

The advancement of education by: 
• providing supported training and work experience through which they can acquire specific 

and transferable vocational skills associated with catering and hospitality, as well as more 
general employability skills, and enhanced communication and life skills 

• offering opportunities for volunteering and employment through which additional skills can 
be gained. 

The relief of those in need, by reason of youth, age, ill-health, disability, financial hardship or other 
disadvantage by: 

• providing valuable and purposeful activity, advice, support and assistance to young people 
with learning disabilities and helping them develop their skills, confidence and self-esteem 

• increasing understanding in the community about learning disabilities, helping challenge 
negative stereotypes and break down barriers; providing and supporting a range of social 
and community events for young people with learning disabilities and their families 

• providing affordable, well-equipped accommodation free or at discounted rates to non-
commercial organisations that support and encourage good physical and mental health. 

The advancement of health or saving of lives by: 
• providing in our community café a good range of home-cooked, nutritious and affordable 

food that meets all dietary needs 
• providing a welcoming and safe space, for all members of the community, helping combat 

loneliness, improving wellbeing and reducing isolation 
• offering opportunities for volunteering and employment which helps improve individuals’ 

well-being 
• providing affordable, well-equipped accommodation for the use of local groups and 

organisations that support and encourage good physical and mental health. 
 



The advancement of citizenship or community development by: 
• giving our trainees the chance to make a positive contribution to the local community as 

independent, mature and responsible individuals, whilst increasing understanding about 
learning disabilities, helping challenge negative stereotypes and break down barriers 

• offering opportunities for volunteering 
• providing local employment opportunities 
• providing affordable, well-equipped accommodation for the use of local groups and 

organisations 
• supporting local businesses whenever possible 
• providing and supporting a range of community events for members of the local community. 

The prevention or relief of poverty by: 
• giving the trainees work experience and a range of employability and life skills, to enable 

them to develop and gain more independence that will help them if seeking paid 
employment, and in effectively managing their own affairs, particularly if living more 
independently 

• providing in our community café a good range of home-cooked, nutritious and affordable 
food that helps support dietary needs 

• providing local employment opportunities 
• supporting local businesses whenever possible. 

The advancement of environmental protection or improvement by: 
• through our purchasing strategy ensuring that our food miles are as low as possible 
• undertaking as much recycling as possible, including paper, cardboard, plastic, tins and 

drinks cans 
• running events to encourage recycling, such as school uniform exchanges 
• caring for and growing produce and plants in a local allotment, which we then sell at very 

low prices in the café 
• ensuring environmental issues are considered in all planning activities. 

 
KEY SUCCESSES IN 2022 – 2023 

TRAINING 

At the beginning of the year we agreed a Social Impact Plan, to help us demonstrate the difference 
Rumbletums makes, not just to trainees’ lives, but also to the wider community. 

For our trainees, we want to see them live a full and fulfilled life within the realms of their abilities 
and possibilities; attain transferrable life skills; be able to participate in real work experience; gain 
training, skills and qualifications that lead to meaningful employment; achieve integration into their 
local communities; positively contribute as a Citizen to their local community and society; find their 
purpose in life and live purposefully in life; make a positive difference to those around them and 
achieve more in life; increase in confidence and gain more aspirations in life; and achieve more 
independence in terms of day to day living.  

A major review and update of our training programme was undertaken in the early part of 2022 and 
the new programme was introduced in April 2022.  Key aspects of this programme are: 

• grouping of activities into a series of training modules that trainees will work through, with 
each task broken down into its key components and detailed procedures supporting each 



module to help with skill development and ensure tasks are carried out in a consistent way.  
The training modules include working front of house and in the kitchen including on our bake 
day, general housekeeping duties around the building, supporting RumbletumsTots, 
office/administrative duties, as well as the personal skills and behaviours we expect from 
trainees such as good timekeeping, appearance, using their own initiative 

• detailed records for each trainee, showing how trainees like to learn, the best way of 
supporting them, the training they have received, the skills they have developed and their 
other achievements 

• agreed targets and areas for development for each trainee 

• annual reviews with parents/carers to ensure the trainee’s needs are being met and to agree 
future targets for the trainee. 

As part of the additional development opportunities we offer, in September we held a workshop 
run by Open Wings covering “Managing feelings and behaviour” and “Stress management and 
relaxation techniques”.  It was a very successful day, attended by six of our trainees. 

Trainees are encouraged to take part in everything we do at Rumbletums and gain a wide range of 
skills: literacy skills through things such as writing orders and labels; numeracy skills through things 
such as weighing out ingredients or counting; monetary skills through the use of the till and going 
shopping.  Trainees gain many transferable skills that they will use for future employment, but the 
trainees that may not be as capable and so may not have the opportunity to go into employment, 
still gain relevant and helpful skills that they can transfer to other places, such as home or other 
activities they take part in. 

Trainees meet a wide range of people, from customers to staff and volunteers, to other trainees.  
Trainees have to learn to communicate well with everyone, for example when learning tasks, 
discussing activities, asking questions, working with colleagues or serving customers.  Rumbletums 
has many regular customers, partly because our food and service are so good, but also because they 
are very supportive of what we do.  Trainees get to know them and enjoy having conversations with 
them.  Understanding that every customer is different is something that the trainees see first-hand, 
and they need to learn to communicate well with each individual. 

It is clear that every trainee who comes to Rumbletums really enjoys being a part of the community.  
The trainees enjoy interacting with customers, and each interaction builds up their confidence.  They 
lean on the skills they have learnt and become confident in these, and their confidence in these 
skills help to build up their confidence overall.  From the feedback we get from customers and other 
users of our services, there is no doubt that our trainees are valued within the community and have 
broken down barriers and helped challenge negative stereotypes about people with learning 
disabilities. 

During the year, 33 different trainees worked with us and at the end of March we had 24 trainees, 
with many of them working more than one shift or day a week. 

We are delighted to report that, during the year, eight of our trainees were successful in gaining 
paid employment, including in ward catering at the City Hospital, a role at Sainsbury’s, work in the 
Argos warehouse, in the restaurant of the Hilton Hotel and a Care Home.  We also have a trainee 
who works at Queen’s Medical Centre.  Three of these trainees have continued working at 
Rumbletums.  

We keep in regular contact with trainees who have left.  Most are still in employment or education 
and one of them runs a disco on the last Tuesday evening of every month for people with learning 



disabilities.  Many of them are regular café users or attend our social events, and we are always 
pleased to see them. 

From June onwards our trainees have been wearing very smart polo shirts, complete with the 
Rumbletums logo, paid for from the grant generously given by The Gate Inn in Awsworth. 

 
THE CAFÉ 

The café was busier this year than ever before, and we served over 16,400 customers.  We sold 
more drinks, cakes and meals than ever before - over 31,460 in total, and our best-selling items 
were Mars Bar Krispie (635), breakfast (2,054) and jacket potato (1,158). 

We have extended the catering provided for room hirers and during the year undertook additional 
external catering.  We also catered for several groups during the run up to Christmas. 

We aim to meet all dietary needs, and we updated our menu to show clearly vegetarian and vegan 
items, and also a warning about those that contain nuts.  As well as decaffeinated drinks, semi-
skimmed and “skinny” milk, we also now serve soya, oat and almond milk, and we have widened 
the range of gluten-free cakes available. 

We simplified the way we display information about the allergens in our food and drinks and this is 
readily available both in the café and on our website.  We also updated our procedure for taking 
orders and how we deal with any orders from customers with an allergy. 

We completed a total overhaul of our Safer Food, Better Business records and practices, to ensure 
we comply with all food hygiene and food handling standards and that our procedures are written 
down, comprehensive and clear.  As part of this work, we developed a supporting Training Pack for 
trainees, staff and volunteers, which we are now in the process of rolling out. 

 
COMMUNITY INVOLVEMENT 

Supporting, and being part of, the local community is a key part of what we do at Rumbletums.  We 
provide a welcoming and safe space for all members of the community, helping combat loneliness 
and isolation, as well as providing delicious, affordable and nutritious food. 

In February 2023 we were awarded the Carers Quality Mark and received a Carer Friendly Award.  
This was for our valuable contribution to supporting carers, whether these are carers of our trainees 
or customers or other service users. 

We regularly take part in local events, or run events ourselves, or facilitate events run by others in 
our premises. 

We also provide many opportunities to members of the local community to volunteer, providing 
invaluable support to our trainees across all of their duties; supporting our RumbletumsTots 
sessions; carrying out odd jobs around the building, working in the allotment and supporting our 
various other community events.  Volunteering can reduce loneliness and isolation, and it enables 
the individuals to gain additional skills whilst improving their own well-being. 

During the year we took part in the Kimberley Film Festival and the Watnall Allotment Open Day in 
August and opened specially for both the Kimberley Lights switch-on and the Kimberley Christmas 
Market in November. 

We worked with an NHS Local Prescriber and Gedling BC to provide Rumblechums, a fortnightly 
Community Café aimed at reducing social isolation.  In partnership with Kimberley Town Council we 



provided a “Warm Hub” and we hosted Warm Space events for people with learning disabilities, run 
by Helen Cooper from the New Horizon Church. 

In March we hosted two important events.  Firstly, a Cost-of-Living Support event, to help those 
worried about the rising cost of living.  A wide range of information was available, such as managing 
household bills, health and wellbeing, benefits/welfare, debt advice, and social opportunities.  
Secondly a Learning Disability Roadshow, with the aim of helping health and community services to 
hear the voice of people with a diagnosed learning disability.  The event included: ‘Art and Craft 
Activity by Transform Training’, ‘Chair Based Exercise’, ’Nordic Walking Demonstration’, ‘Guided 
Local Walk by Age UK Notts’, and ‘Community Singing for Health’. 

We ran the first of our school uniform sales, for which we collected donated school uniforms.  This 
was very successful, and we plan to repeat it. 

Our toddler group, RumbletumsTots, ran throughout the year during term time and is more popular 
than ever. 

We ran four Silver Screen events, which proved very popular and in December held our first 
Afternoon Tea.  This was well supported and will be repeated. 

We have two large rooms that provide affordable, well-equipped accommodation for the use of 
local groups, organisations and individuals for parties and the like.  State of the art AV equipment is 
available in the rooms and can be hired for a small fee.  Our rooms are in daily use and this year we 
had 31 different room hirers, 22 of which were community groups or individual users, and 20 of 
which are working to support health and well-being. 

 
SOCIAL EVENTS 

We ran a number of social events this year.  This is another way of supporting the wellbeing of our 
young people with learning disabilities, and their families, but also gives our trainees the chance to 
get to know one another.  Several former trainees also attend which is a way of keeping in touch 
with them, and we also welcome other young people with learning disabilities.  

We had a very successful bowling evening in May, funded from The Gate Inn grant, and at 
Rumbletums we ran open mike, pics & popcorn, crafty nibbles and two games nights, attended by 
127 people. 

 
GOVERNANCE AND MANAGEMENT 

GOOD GOVERNANCE 

We made significant strides in the governance of Rumbletums this year. 

• Strategic Aims and Objectives 

We updated our strategic aims and developed a comprehensive range of objectives to be completed 
over a two-year period, which cover every aspect of our activities.  We made excellent progress in 
delivering these this year, but work remains to be done, for example: 

o For trainees, we want to ensure that the views of parents/carers and of trainees about their 
experience at Rumbletums are sought, listened to and influence the content of the training, 
how it is provided, and other aspects of the Rumbletums experience. 



o For the Café, we constantly review our menu but we want to look at how we can extend our 
catering provision for room hire or for internal or external events, and also to seek the views 
of customers about our menu, opening hours, facilities, service, etc. 

o As part of our community involvement we want to ensure we continue to welcome all 
members of the community into Rumbletums, whether that’s through running or facilitating 
community events; ensuring our food remains affordable and nutritious; providing high 
quality, well-equipped and attractive rooms for hire; or recruiting more volunteers. 

o Continuing to provide a good range of social events. 
o Pursuing the idea of “Friends of Rumbletums”.  This would be a way of getting the views of 

our various service users to support our continual development.  As a starting point we are 
developing a series of surveys, to seek the views of trainees, parents/carers, staff/volunteers 
and customers about what we do, how we do it, how we might improve things or new things 
that we might do. 

 
• Charitable Status 

Rumbletums has always been a charity registered with the Charity Commission.  In order to enter 
into contracts, employ people and own property we also had to be a company limited by guarantee, 
registered with Companies House.   

In order to streamline and simplify our management arrangements, we decided to convert our 
charitable status to a Charitable Incorporated Organisation (CIO), still registered with the Charity 
Commission, but no longer having to be separately registered with Companies House. 

We had to draft a new constitution and get the agreement of the original members of Rumbletums 
– those people who originally set up Rumbletums – to do this, which we did this year, and our 
conversion to a CIO was completed from 4 April 2023. 

In the coming year we will be recruiting more trustees to ensure the board has all the skills and 
experience needed for the future effective management of Rumbletums.  We also plan to review 
our charitable aims to ensure they properly reflect all of our current activities. 
 
• Business Development 

We agreed a Social Impact Plan which will enable us to properly measure the impact of our activities, 
both in relation to trainees but also on the wider community.  There is a separate report showing 
the results this year from this plan. 

We agreed a Marketing Plan, to ensure we promote Rumbletums in the best possible way.  As part 
of this plan we have developed a much more systematic approach to the use of Facebook and other 
social media, supported by a detailed Social Media Policy; we have produced a range of A4 publicity 
leaflets concerning training, room hire and volunteering; our website has had a complete overhaul 
and is now extremely attractive and user friendly. 

 
OUR BUILDING 

Our building needs to provide attractive, safe and appropriate accommodation for all those who use 
it.  

This year we have reassured ourselves that all of the things needed to ensure it is safe are in place, 
such as fire safety equipment and procedures, PAT (electrical) testing, gas boiler servicing, etc.  We 



have also updated all of our cleaning schedules and agreed a timetable for redecoration to ensure 
our rooms remain clean, fresh and attractive. 

We have identified several alterations to the building that we need to make, to provide better office 
accommodation and much needed additional storage, to improve the overall quality of the 
accommodation and to improve the energy efficiency of the building.  We hope to be able to 
undertake some of this work in the coming year, from grant balances and reserves we have 
managed to build up this year. 

   
STAFFING CHANGES 

There have been several changes in our staffing this year. 

Ruth Brown our Catering Supervisor left in February 2023 and we want to thank her for everything 
she did for Rumbletums over the years.   

We took advantage of the vacancy to make several changes:  

• Helen Groom became Café Supervisor 

• Gemma Calder became Senior Training Support Worker 

• we created a new role of Training Support Worker to work mainly in the kitchen and Patsy Buck 
took on this role 

• we were very pleased to welcome Debbie Bonser who started as Bake-Day Cook in July 2022 
and two other new members of staff who started in March 2023 – Roma Hatton as Cook and 
Paula Inger-Smith as Café Assistant 

Along with these changes Angela Devine continued as Project Manager and Tracey Corkish 
continued as  part-time Café Assistant. 

We are lucky to have such a skilled and dedicated group of staff. 

 
VOLUNTEERING 

We rely heavily on our volunteers.  They provide invaluable support to our trainees in the kitchen 
and front of house and at our RumbletumsTots sessions, carry out odd jobs around the building, 
work in the allotment and support our various other community events.  Also, we have recruited a 
volunteer to undertake administrative duties in support of Angela. 

Not only do Rumbletums and our trainees benefit from having volunteers - the community and the 
individuals benefit too.  Volunteering can reduce loneliness and isolation, and it enables the 
individuals to gain additional skills whilst improving their own well-being. 

This year 50 different individuals volunteered at Rumbletums.  More than 20 of these worked at 
least once a month and many of those work at least one session or more every week. 

We are very grateful to them all.  We would also welcome anyone else who would like to volunteer. 

 
DONATIONS, FUNDRAISING AND GRANTS 

We have been very fortunate this year with fundraising, donations and grants. 

Our fundraising and donations income was over £20,000, from numerous donations from 
individuals, groups and businesses; in-café donations; the sale of many different items that had been 
made by individuals and donated to us; Easter, birthday and Christmas raffles; the sale of a variety 



of Rumbletums products; Easyfundraising, Amazon Smile and Give-as-you-live donations; the 
Broxtowe Lottery; the 100-Club income and winnings donated back to us. 

In addition, we received more than £38,000 in new grants, inclusing one from the National Lottery 
Community Fund to support the salary costs of our Training Support Worker, another from Severn 
Trent Water to help with our very high energy costs and another from Morrisons for catering 
equipment and to help with energy conservation.   

We are extremely grateful to everyone concerned.  

 
BIRTHDAY 

On 2 July 2022 Rumbletums celebrated its 11th birthday.  We look forward to the next eleven! 

 
THANK YOU 

There are a number of people to be thanked for helping Rumbletums achieve another very 
successful year: 

• Our trainees - for coming to Rumbletums and working so hard, with such commitment and 
resilience.  They give such pleasure to all those who work with and all the customers and room 
users who interact with them 

• The parents/carers of our trainees - for trusting us to look after, support, train and develop their 
young people 

• Our employees - who have worked so hard throughout the year and adapted to the various 
changes we have made 

• Our many volunteers - who provide invaluable support to our trainees and our other activities 

• Our customers - for their loyal support throughout the year, and also for their overwhelmingly 
positive response to our trainees and what we are trying to achieve at Rumbletums 

• All those who generously helped us with fundraising and gave us donations and grants.  We are 
extremely grateful to everyone who has helped us financially this year, enabling us to continue 
our vital work in support of our trainees.     

 
 
 
 
 
FIONA GEORGE 
  



THE KEY NUMBERS 
 

Who worked with us in 2022 - 2023? 

Trainees:  

33 different trainees during the year, with 24 trainees working with us at the 
end of March 2023 

Trainees worked a total of 5,058 hours – a 20.7% increase on last year’s 
hours  

 
 
Employees:  

8 on 31 March  

   
Volunteers:  

50 different people during the year, with  20 volunteering every month 

 

 

How many customers did we have? 

16,413 in total On average 63 a day  

 

The highest number of customers on any one day was 108 on a Tuesday in 
January 

 

 

How much food did we sell? 

4,406 lunches   6,684 snacks   

4,500 pieces of cake  15,877 drinks  

    



What were our best-sellers? 
 
Lunches:                            
   

            
 
  
Snacks: 
 

 
 

Jacket Potato 1158

Toastie 706

Savoury 
Tart 458Ciabatta

377

Lasagne -
Beef 297

Child’s Lunch Plate
282

Lasagne - Vegetarian
248

Soup 243

Salad - Other 190

Salad - Halloumi 179 Nachos 138 Ploughman’s 130

Breakfast 2054

Toast & Butter
831

Bacon 
Cob/Sandwich

582

Eggs on 
Toast 535

Toasted Tea 
Loaf 442

Beans on Toast 
351

Teacake 316

Bacon &/or Saus &/or 
Egg Cob/Sandw 310

Sausage Cob/Sandwich 266
BLT 154

Tuna Mayo Cob/Sandwich 150 Veggie Breakfast 139



Cakes:               
 

 
 
Drinks: 

 
  

Mars Bar 
Krispie 635

Traybake 611

Victoria 
Sandwich 581

Chocolate Cake
540

Coffee & 
Walnut Cake

511

Carrot Cake 266

Caramel cake
233

Sticky Ginger 
Cake 217

Iced Lemon 
Cake 213

Gluten Free 
Flapjack 167

Hot
79%

Cold
21%



What Community Events Did We Run? 
 

4 Silver Screens, with 94 people attending  
 

1 Afternoon Tea, with 18 people attending 
 
We also hosted: 

19 Rumblechums events – the Community Café aimed at reducing social 
isolation, working with an NHS Local Prescriber and Gedling BC 
 

3 other events supporting health and well-being 
 
 
 
Who rented our rooms? 
 

31 different users:   
 

22 community groups or individuals  7 businesses    2 others 
 

20 supporting health and well-being 
 
 
 
What Social Events Did We Run? 
 

6 events, with 127 young people and their families attending.  These included a 
bowls evening and games nights. 
 
We also ran a Christmas Party for our trainees 
 
 
 
 
 



What was our total income in 2022 - 2023?  £197,986 
 

 
 
 

How much did we spend? £180,995 
 

 
 
 
 

Café Sales
43%

Training Fees
26%

Grants and 
Donations

15%

Bank Interest
0% Other trading 

activities
16%

INCOME

Utilities
5%

Café Food 
Purchases

16%
Café Non-Food 

Purchases
2%

Equipment repair 
& maintenance

2%Wages, NI & 
Pension

59%

Depreciation
9%

Insurance & 
Licences

2%
Other

5%

EXPENDITURE



 
 
 

ANNUAL REPORT FOR 2022 - 2023 
 
WHAT WE DO 

Rumbletums community café provides training and work experience for young people with a 
learning disability, normally aged between 16 and 30, some of whom may also have an additional 
physical disability.  

Rumbletums was established in 2011 by parents of children with learning disabilities, because of 
their concern about the lack of employment and development opportunities for such young people 
once they had finished formal education.  They wanted to provide something valuable and 
purposeful for them, which would help them fulfil their potential, as well as enabling them to make 
a positive contribution to the community, helping to challenge negative stereotypes and break 
down barriers.  These aspirations are as relevant today as they were in 2011 and still underpin 
everything we do at Rumbletums. 

The training is based primarily in our café where trainees undertake a range of ‘Front of House’ 
duties (such as taking orders, preparing and serving drinks, serving cakes, snacks and hot meals); a 
range of kitchen duties (such as preparing and cooking some food items, washing and drying pots, 
cutlery and pans etc., cleaning the kitchen); and a range of other related activities (such as 
laundering aprons and tea towels and shopping).  In addition, trainees learn a range of basic office 
skills and get involved in the general cleaning and ‘housekeeping’ of the whole building and setting 
up the rooms for events or meetings.  Also, some of our trainees also help at our toddler group, 
RumbletumsTots, or work in our allotment.  We are always looking at new things that trainees can 
do to gain additional skills. 

These activities enable our trainees to develop specific and transferable vocational skills associated 
with catering and hospitality as well as more general employability skills; enhanced communication 
and life skills; and greater confidence and self-esteem.  All our trainees leave Rumbletums with 
additional skills and knowledge and trainees have gone on to find paid employment or to access 
further work experience and training. 

The café opened on the corner of Victoria Street and Newdigate Street in Kimberley on 2 July 2011.  
It quickly established a reputation for excellent homemade food, coffee and service, and is currently 
open from 9.30am to 3.00pm from Tuesday to Saturday.   

We offer a varied and tasty menu with Fairtrade and locally sourced ingredients being used as much 
as possible.  All our meals and cakes are made on the premises, and we pride ourselves on our 
homemade food, much of which has been prepared by the trainees.  We provide a varied choice of 
breakfasts, snacks, lunches, and a wide selection of tasty cakes, including vegetarian and gluten free 
options.  Our coffees are made with freshly ground beans, roasted in West Bridgford by 200 Degrees, 
and tea is served traditionally in a teapot for maximum enjoyment.  All our drinks can be made with 
skimmed, semi-skimmed or a choice of non-dairy milks, and we have a good choice of cold drinks. 



Everyone is welcome at Rumbletums.  We have tables for one or two, or up to four people and we 
are happy to add extra chairs or put tables together for bigger groups.  The building has full 
wheelchair access, and we have an accessible toilet, as well as a chair lift to the first floor. 

Rumbletums has a very child friendly attitude - little ones are very welcome, and we’re breast-
feeding friendly.  High-chairs and booster seats are available, and we have baby-changing facilities.  
Our children’s menu offers plenty of healthy and nutritious meals and snacks to choose from, and 
we have a bookcase just for children’s books for borrowing as well as reading in the café.   

Rumbletums has received several local and national awards and accolades, recognising the value 
and quality of both the training and the delicious food and drinks served in the café.  

Rumbletums’ support for and participation in the local community is a fundamental part of what we 
do.  We provide a welcoming and safe space for all members of the community, helping combat 
loneliness and isolation, as well as providing delicious, affordable and nutritious food.  Several 
groups choose Rumbletums as the venue for their social get-togethers.  

To further support the wellbeing of members of the local community, we provide a range of 
community events.   

A key one is RumbletumsTots, our parent/carer and toddler group run by a committed group of 
volunteers and some of our trainees.  Tots meets every Tuesday in term time from 1.00pm to 
3.00pm, and toddlers can come for free and play with our great range of toys, have a snack and a 
drink and enjoy a singsong at the end of the session.  For a small charge parents/carers can get a 
drink and a piece of our delicious cake.  

We also run a community coffee morning that takes place twice a month (“Rumblechums”), 
sponsored by Gedling Borough Council, and organised by a local NHS Social Prescriber; ‘Silver 
Screen’ Film Nights for the over 50s; and a self-help group for parents and carers of children and 
young people with learning disabilities. 

We have two large rooms that provide affordable, well-equipped accommodation for the use of 
local groups and organisations.  We usually charge those using our rooms, but we actively support 
and provide space at reduced or no cost to non-commercial groups trying to improve the lives of 
the local population.  Regular users of our space include Kimberley Neighbourhood Church, 
Slimming World, Weight Watchers, Broxtowe Women’s Project, a chair Yoga group, regular Sing and 
Sign sessions, a Chat & Craft group and several U3A groups, as well as individuals for parties and the 
like.  We can provide catering to those hiring our rooms when the café is open, and increasingly we 
also provide food for room hire or events held out of hours, or as take-away for external events. 

The interaction between our trainees and members of the community helps to break down barriers 
and challenge any negative stereotypes people might have about those with learning disabilities. 

We offer opportunities for volunteering and our many committed volunteers make an invaluable 
contribution to the training and well-being of our trainees and other aspects of the project, whilst 
volunteering enables them to gain additional skills and improve their own well-being. 

We are pleased to be able to support local employment and currently have eight paid members of 
staff.  We are very grateful for their high level of skill, and their commitment to supporting our 
trainees and providing the highest quality food and drinks to our customers. 

Rumbletums buys its food and services locally whenever possible, thus supporting local businesses 
and reducing its food miles.  Other ways of supporting the local environment are our use of a local 
allotment to grow produce and plants; recycling as much as possible, including drinks cans; and 



running events and activities that encourage recycling, for example, school uniform collection and 
resale events. 

To further support the wellbeing of young people with learning disabilities and their families we 
provide a range of social events.   

We have a social group, which includes some of our trainees, that arranges regular social events for 
young disabled people, their families and friends, such as open mike, quiz and fancy-dress nights. 

The young people can get a different kind of social experience by working in our allotment, which 
we have through an on-going partnership with Kimberley School.  This provides experience of 
working outdoors in a horticultural environment, with the aim of growing a variety of produce and 
plants. 

Rumbletums is a registered charity, run by a board of trustees.  We adopt good practice in 
governance and management and ensure Rumbletums is financially robust, and that all our activities 
are delivered at a high quality.  

In recognition of the value of what we do at Rumbletums, we have been fortunate to receive several 
large and small donations and grants from many individuals and organisations.  We are very grateful 
to all those who have supported us over the years and continue to do so. 

 
HOW WE BENEFIT THE PUBLIC 

The advancement of education by: 
• providing supported training and work experience through which they can acquire specific 

and transferable vocational skills associated with catering and hospitality, as well as more 
general employability skills, and enhanced communication and life skills 

• offering opportunities for volunteering and employment through which additional skills can 
be gained. 

The relief of those in need, by reason of youth, age, ill-health, disability, financial hardship or other 
disadvantage by: 

• providing valuable and purposeful activity, advice, support and assistance to young people 
with learning disabilities and helping them develop their skills, confidence and self-esteem 

• increasing understanding in the community about learning disabilities, helping challenge 
negative stereotypes and break down barriers; providing and supporting a range of social 
and community events for young people with learning disabilities and their families 

• providing affordable, well-equipped accommodation free or at discounted rates to non-
commercial organisations that support and encourage good physical and mental health. 

The advancement of health or saving of lives by: 
• providing in our community café a good range of home-cooked, nutritious and affordable 

food that meets all dietary needs 
• providing a welcoming and safe space, for all members of the community, helping combat 

loneliness, improving wellbeing and reducing isolation 
• offering opportunities for volunteering and employment which helps improve individuals’ 

well-being 
• providing affordable, well-equipped accommodation for the use of local groups and 

organisations that support and encourage good physical and mental health. 
 



The advancement of citizenship or community development by: 
• giving our trainees the chance to make a positive contribution to the local community as 

independent, mature and responsible individuals, whilst increasing understanding about 
learning disabilities, helping challenge negative stereotypes and break down barriers 

• offering opportunities for volunteering 
• providing local employment opportunities 
• providing affordable, well-equipped accommodation for the use of local groups and 

organisations 
• supporting local businesses whenever possible 
• providing and supporting a range of community events for members of the local community. 

The prevention or relief of poverty by: 
• giving the trainees work experience and a range of employability and life skills, to enable 

them to develop and gain more independence that will help them if seeking paid 
employment, and in effectively managing their own affairs, particularly if living more 
independently 

• providing in our community café a good range of home-cooked, nutritious and affordable 
food that helps support dietary needs 

• providing local employment opportunities 
• supporting local businesses whenever possible. 

The advancement of environmental protection or improvement by: 
• through our purchasing strategy ensuring that our food miles are as low as possible 
• undertaking as much recycling as possible, including paper, cardboard, plastic, tins and 

drinks cans 
• running events to encourage recycling, such as school uniform exchanges 
• caring for and growing produce and plants in a local allotment, which we then sell at very 

low prices in the café 
• ensuring environmental issues are considered in all planning activities. 

 
KEY SUCCESSES IN 2022 – 2023 

TRAINING 

At the beginning of the year we agreed a Social Impact Plan, to help us demonstrate the difference 
Rumbletums makes, not just to trainees’ lives, but also to the wider community. 

For our trainees, we want to see them live a full and fulfilled life within the realms of their abilities 
and possibilities; attain transferrable life skills; be able to participate in real work experience; gain 
training, skills and qualifications that lead to meaningful employment; achieve integration into their 
local communities; positively contribute as a Citizen to their local community and society; find their 
purpose in life and live purposefully in life; make a positive difference to those around them and 
achieve more in life; increase in confidence and gain more aspirations in life; and achieve more 
independence in terms of day to day living.  

A major review and update of our training programme was undertaken in the early part of 2022 and 
the new programme was introduced in April 2022.  Key aspects of this programme are: 

• grouping of activities into a series of training modules that trainees will work through, with 
each task broken down into its key components and detailed procedures supporting each 



module to help with skill development and ensure tasks are carried out in a consistent way.  
The training modules include working front of house and in the kitchen including on our bake 
day, general housekeeping duties around the building, supporting RumbletumsTots, 
office/administrative duties, as well as the personal skills and behaviours we expect from 
trainees such as good timekeeping, appearance, using their own initiative 

• detailed records for each trainee, showing how trainees like to learn, the best way of 
supporting them, the training they have received, the skills they have developed and their 
other achievements 

• agreed targets and areas for development for each trainee 

• annual reviews with parents/carers to ensure the trainee’s needs are being met and to agree 
future targets for the trainee. 

As part of the additional development opportunities we offer, in September we held a workshop 
run by Open Wings covering “Managing feelings and behaviour” and “Stress management and 
relaxation techniques”.  It was a very successful day, attended by six of our trainees. 

Trainees are encouraged to take part in everything we do at Rumbletums and gain a wide range of 
skills: literacy skills through things such as writing orders and labels; numeracy skills through things 
such as weighing out ingredients or counting; monetary skills through the use of the till and going 
shopping.  Trainees gain many transferable skills that they will use for future employment, but the 
trainees that may not be as capable and so may not have the opportunity to go into employment, 
still gain relevant and helpful skills that they can transfer to other places, such as home or other 
activities they take part in. 

Trainees meet a wide range of people, from customers to staff and volunteers, to other trainees.  
Trainees have to learn to communicate well with everyone, for example when learning tasks, 
discussing activities, asking questions, working with colleagues or serving customers.  Rumbletums 
has many regular customers, partly because our food and service are so good, but also because they 
are very supportive of what we do.  Trainees get to know them and enjoy having conversations with 
them.  Understanding that every customer is different is something that the trainees see first-hand, 
and they need to learn to communicate well with each individual. 

It is clear that every trainee who comes to Rumbletums really enjoys being a part of the community.  
The trainees enjoy interacting with customers, and each interaction builds up their confidence.  They 
lean on the skills they have learnt and become confident in these, and their confidence in these 
skills help to build up their confidence overall.  From the feedback we get from customers and other 
users of our services, there is no doubt that our trainees are valued within the community and have 
broken down barriers and helped challenge negative stereotypes about people with learning 
disabilities. 

During the year, 33 different trainees worked with us and at the end of March we had 24 trainees, 
with many of them working more than one shift or day a week. 

We are delighted to report that, during the year, eight of our trainees were successful in gaining 
paid employment, including in ward catering at the City Hospital, a role at Sainsbury’s, work in the 
Argos warehouse, in the restaurant of the Hilton Hotel and a Care Home.  We also have a trainee 
who works at Queen’s Medical Centre.  Three of these trainees have continued working at 
Rumbletums.  

We keep in regular contact with trainees who have left.  Most are still in employment or education 
and one of them runs a disco on the last Tuesday evening of every month for people with learning 



disabilities.  Many of them are regular café users or attend our social events, and we are always 
pleased to see them. 

From June onwards our trainees have been wearing very smart polo shirts, complete with the 
Rumbletums logo, paid for from the grant generously given by The Gate Inn in Awsworth. 

 
THE CAFÉ 

The café was busier this year than ever before, and we served over 16,400 customers.  We sold 
more drinks, cakes and meals than ever before - over 31,460 in total, and our best-selling items 
were Mars Bar Krispie (635), breakfast (2,054) and jacket potato (1,158). 

We have extended the catering provided for room hirers and during the year undertook additional 
external catering.  We also catered for several groups during the run up to Christmas. 

We aim to meet all dietary needs, and we updated our menu to show clearly vegetarian and vegan 
items, and also a warning about those that contain nuts.  As well as decaffeinated drinks, semi-
skimmed and “skinny” milk, we also now serve soya, oat and almond milk, and we have widened 
the range of gluten-free cakes available. 

We simplified the way we display information about the allergens in our food and drinks and this is 
readily available both in the café and on our website.  We also updated our procedure for taking 
orders and how we deal with any orders from customers with an allergy. 

We completed a total overhaul of our Safer Food, Better Business records and practices, to ensure 
we comply with all food hygiene and food handling standards and that our procedures are written 
down, comprehensive and clear.  As part of this work, we developed a supporting Training Pack for 
trainees, staff and volunteers, which we are now in the process of rolling out. 

 
COMMUNITY INVOLVEMENT 

Supporting, and being part of, the local community is a key part of what we do at Rumbletums.  We 
provide a welcoming and safe space for all members of the community, helping combat loneliness 
and isolation, as well as providing delicious, affordable and nutritious food. 

In February 2023 we were awarded the Carers Quality Mark and received a Carer Friendly Award.  
This was for our valuable contribution to supporting carers, whether these are carers of our trainees 
or customers or other service users. 

We regularly take part in local events, or run events ourselves, or facilitate events run by others in 
our premises. 

We also provide many opportunities to members of the local community to volunteer, providing 
invaluable support to our trainees across all of their duties; supporting our RumbletumsTots 
sessions; carrying out odd jobs around the building, working in the allotment and supporting our 
various other community events.  Volunteering can reduce loneliness and isolation, and it enables 
the individuals to gain additional skills whilst improving their own well-being. 

During the year we took part in the Kimberley Film Festival and the Watnall Allotment Open Day in 
August and opened specially for both the Kimberley Lights switch-on and the Kimberley Christmas 
Market in November. 

We worked with an NHS Local Prescriber and Gedling BC to provide Rumblechums, a fortnightly 
Community Café aimed at reducing social isolation.  In partnership with Kimberley Town Council we 



provided a “Warm Hub” and we hosted Warm Space events for people with learning disabilities, run 
by Helen Cooper from the New Horizon Church. 

In March we hosted two important events.  Firstly, a Cost-of-Living Support event, to help those 
worried about the rising cost of living.  A wide range of information was available, such as managing 
household bills, health and wellbeing, benefits/welfare, debt advice, and social opportunities.  
Secondly a Learning Disability Roadshow, with the aim of helping health and community services to 
hear the voice of people with a diagnosed learning disability.  The event included: ‘Art and Craft 
Activity by Transform Training’, ‘Chair Based Exercise’, ’Nordic Walking Demonstration’, ‘Guided 
Local Walk by Age UK Notts’, and ‘Community Singing for Health’. 

We ran the first of our school uniform sales, for which we collected donated school uniforms.  This 
was very successful, and we plan to repeat it. 

Our toddler group, RumbletumsTots, ran throughout the year during term time and is more popular 
than ever. 

We ran four Silver Screen events, which proved very popular and in December held our first 
Afternoon Tea.  This was well supported and will be repeated. 

We have two large rooms that provide affordable, well-equipped accommodation for the use of 
local groups, organisations and individuals for parties and the like.  State of the art AV equipment is 
available in the rooms and can be hired for a small fee.  Our rooms are in daily use and this year we 
had 31 different room hirers, 22 of which were community groups or individual users, and 20 of 
which are working to support health and well-being. 

 
SOCIAL EVENTS 

We ran a number of social events this year.  This is another way of supporting the wellbeing of our 
young people with learning disabilities, and their families, but also gives our trainees the chance to 
get to know one another.  Several former trainees also attend which is a way of keeping in touch 
with them, and we also welcome other young people with learning disabilities.  

We had a very successful bowling evening in May, funded from The Gate Inn grant, and at 
Rumbletums we ran open mike, pics & popcorn, crafty nibbles and two games nights, attended by 
127 people. 

 
GOVERNANCE AND MANAGEMENT 

GOOD GOVERNANCE 

We made significant strides in the governance of Rumbletums this year. 

• Strategic Aims and Objectives 

We updated our strategic aims and developed a comprehensive range of objectives to be completed 
over a two-year period, which cover every aspect of our activities.  We made excellent progress in 
delivering these this year, but work remains to be done, for example: 

o For trainees, we want to ensure that the views of parents/carers and of trainees about their 
experience at Rumbletums are sought, listened to and influence the content of the training, 
how it is provided, and other aspects of the Rumbletums experience. 



o For the Café, we constantly review our menu but we want to look at how we can extend our 
catering provision for room hire or for internal or external events, and also to seek the views 
of customers about our menu, opening hours, facilities, service, etc. 

o As part of our community involvement we want to ensure we continue to welcome all 
members of the community into Rumbletums, whether that’s through running or facilitating 
community events; ensuring our food remains affordable and nutritious; providing high 
quality, well-equipped and attractive rooms for hire; or recruiting more volunteers. 

o Continuing to provide a good range of social events. 
o Pursuing the idea of “Friends of Rumbletums”.  This would be a way of getting the views of 

our various service users to support our continual development.  As a starting point we are 
developing a series of surveys, to seek the views of trainees, parents/carers, staff/volunteers 
and customers about what we do, how we do it, how we might improve things or new things 
that we might do. 

 
• Charitable Status 

Rumbletums has always been a charity registered with the Charity Commission.  In order to enter 
into contracts, employ people and own property we also had to be a company limited by guarantee, 
registered with Companies House.   

In order to streamline and simplify our management arrangements, we decided to convert our 
charitable status to a Charitable Incorporated Organisation (CIO), still registered with the Charity 
Commission, but no longer having to be separately registered with Companies House. 

We had to draft a new constitution and get the agreement of the original members of Rumbletums 
– those people who originally set up Rumbletums – to do this, which we did this year, and our 
conversion to a CIO was completed from 4 April 2023. 

In the coming year we will be recruiting more trustees to ensure the board has all the skills and 
experience needed for the future effective management of Rumbletums.  We also plan to review 
our charitable aims to ensure they properly reflect all of our current activities. 
 
• Business Development 

We agreed a Social Impact Plan which will enable us to properly measure the impact of our activities, 
both in relation to trainees but also on the wider community.  There is a separate report showing 
the results this year from this plan. 

We agreed a Marketing Plan, to ensure we promote Rumbletums in the best possible way.  As part 
of this plan we have developed a much more systematic approach to the use of Facebook and other 
social media, supported by a detailed Social Media Policy; we have produced a range of A4 publicity 
leaflets concerning training, room hire and volunteering; our website has had a complete overhaul 
and is now extremely attractive and user friendly. 

 
OUR BUILDING 

Our building needs to provide attractive, safe and appropriate accommodation for all those who use 
it.  

This year we have reassured ourselves that all of the things needed to ensure it is safe are in place, 
such as fire safety equipment and procedures, PAT (electrical) testing, gas boiler servicing, etc.  We 



have also updated all of our cleaning schedules and agreed a timetable for redecoration to ensure 
our rooms remain clean, fresh and attractive. 

We have identified several alterations to the building that we need to make, to provide better office 
accommodation and much needed additional storage, to improve the overall quality of the 
accommodation and to improve the energy efficiency of the building.  We hope to be able to 
undertake some of this work in the coming year, from grant balances and reserves we have 
managed to build up this year. 

   
STAFFING CHANGES 

There have been several changes in our staffing this year. 

Ruth Brown our Catering Supervisor left in February 2023 and we want to thank her for everything 
she did for Rumbletums over the years.   

We took advantage of the vacancy to make several changes:  

• Helen Groom became Café Supervisor 

• Gemma Calder became Senior Training Support Worker 

• we created a new role of Training Support Worker to work mainly in the kitchen and Patsy Buck 
took on this role 

• we were very pleased to welcome Debbie Bonser who started as Bake-Day Cook in July 2022 
and two other new members of staff who started in March 2023 – Roma Hatton as Cook and 
Paula Inger-Smith as Café Assistant 

Along with these changes Angela Devine continued as Project Manager and Tracey Corkish 
continued as  part-time Café Assistant. 

We are lucky to have such a skilled and dedicated group of staff. 

 
VOLUNTEERING 

We rely heavily on our volunteers.  They provide invaluable support to our trainees in the kitchen 
and front of house and at our RumbletumsTots sessions, carry out odd jobs around the building, 
work in the allotment and support our various other community events.  Also, we have recruited a 
volunteer to undertake administrative duties in support of Angela. 

Not only do Rumbletums and our trainees benefit from having volunteers - the community and the 
individuals benefit too.  Volunteering can reduce loneliness and isolation, and it enables the 
individuals to gain additional skills whilst improving their own well-being. 

This year 50 different individuals volunteered at Rumbletums.  More than 20 of these worked at 
least once a month and many of those work at least one session or more every week. 

We are very grateful to them all.  We would also welcome anyone else who would like to volunteer. 

 
DONATIONS, FUNDRAISING AND GRANTS 

We have been very fortunate this year with fundraising, donations and grants. 

Our fundraising and donations income was over £20,000, from numerous donations from 
individuals, groups and businesses; in-café donations; the sale of many different items that had been 
made by individuals and donated to us; Easter, birthday and Christmas raffles; the sale of a variety 



of Rumbletums products; Easyfundraising, Amazon Smile and Give-as-you-live donations; the 
Broxtowe Lottery; the 100-Club income and winnings donated back to us. 

In addition, we received more than £38,000 in new grants, inclusing one from the National Lottery 
Community Fund to support the salary costs of our Training Support Worker, another from Severn 
Trent Water to help with our very high energy costs and another from Morrisons for catering 
equipment and to help with energy conservation.   

We are extremely grateful to everyone concerned.  

 
BIRTHDAY 

On 2 July 2022 Rumbletums celebrated its 11th birthday.  We look forward to the next eleven! 

 
THANK YOU 

There are a number of people to be thanked for helping Rumbletums achieve another very 
successful year: 

• Our trainees - for coming to Rumbletums and working so hard, with such commitment and 
resilience.  They give such pleasure to all those who work with and all the customers and room 
users who interact with them 

• The parents/carers of our trainees - for trusting us to look after, support, train and develop their 
young people 

• Our employees - who have worked so hard throughout the year and adapted to the various 
changes we have made 

• Our many volunteers - who provide invaluable support to our trainees and our other activities 

• Our customers - for their loyal support throughout the year, and also for their overwhelmingly 
positive response to our trainees and what we are trying to achieve at Rumbletums 

• All those who generously helped us with fundraising and gave us donations and grants.  We are 
extremely grateful to everyone who has helped us financially this year, enabling us to continue 
our vital work in support of our trainees.     

 
 
 
 
 
FIONA GEORGE 
  



THE KEY NUMBERS 
 

Who worked with us in 2022 - 2023? 

Trainees:  

33 different trainees during the year, with 24 trainees working with us at the 
end of March 2023 

Trainees worked a total of 5,058 hours – a 20.7% increase on last year’s 
hours  

 
 
Employees:  

8 on 31 March  

   
Volunteers:  

50 different people during the year, with  20 volunteering every month 

 

 

How many customers did we have? 

16,413 in total On average 63 a day  

 

The highest number of customers on any one day was 108 on a Tuesday in 
January 

 

 

How much food did we sell? 

4,406 lunches   6,684 snacks   

4,500 pieces of cake  15,877 drinks  

    



What were our best-sellers? 
 
Lunches:                            
   

            
 
  
Snacks: 
 

 
 

Jacket Potato 1158

Toastie 706

Savoury 
Tart 458Ciabatta

377

Lasagne -
Beef 297

Child’s Lunch Plate
282

Lasagne - Vegetarian
248

Soup 243

Salad - Other 190

Salad - Halloumi 179 Nachos 138 Ploughman’s 130

Breakfast 2054

Toast & Butter
831

Bacon 
Cob/Sandwich

582

Eggs on 
Toast 535

Toasted Tea 
Loaf 442

Beans on Toast 
351

Teacake 316

Bacon &/or Saus &/or 
Egg Cob/Sandw 310

Sausage Cob/Sandwich 266
BLT 154

Tuna Mayo Cob/Sandwich 150 Veggie Breakfast 139



Cakes:               
 

 
 
Drinks: 

 
  

Mars Bar 
Krispie 635

Traybake 611

Victoria 
Sandwich 581

Chocolate Cake
540

Coffee & 
Walnut Cake

511

Carrot Cake 266

Caramel cake
233

Sticky Ginger 
Cake 217

Iced Lemon 
Cake 213

Gluten Free 
Flapjack 167

Hot
79%

Cold
21%



What Community Events Did We Run? 
 

4 Silver Screens, with 94 people attending  
 

1 Afternoon Tea, with 18 people attending 
 
We also hosted: 

19 Rumblechums events – the Community Café aimed at reducing social 
isolation, working with an NHS Local Prescriber and Gedling BC 
 

3 other events supporting health and well-being 
 
 
 
Who rented our rooms? 
 

31 different users:   
 

22 community groups or individuals  7 businesses    2 others 
 

20 supporting health and well-being 
 
 
 
What Social Events Did We Run? 
 

6 events, with 127 young people and their families attending.  These included a 
bowls evening and games nights. 
 
We also ran a Christmas Party for our trainees 
 
 
 
 
 



What was our total income in 2022 - 2023?  £197,986 
 

 
 
 

How much did we spend? £180,995 
 

 
 
 
 

Café Sales
43%

Training Fees
26%

Grants and 
Donations

15%

Bank Interest
0% Other trading 

activities
16%

INCOME

Utilities
5%

Café Food 
Purchases

16%
Café Non-Food 

Purchases
2%

Equipment repair 
& maintenance

2%Wages, NI & 
Pension

59%

Depreciation
9%

Insurance & 
Licences

2%
Other

5%

EXPENDITURE
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WHAT WE DO 

Rumbletums community café provides training and work experience for young people with a 
learning disability, normally aged between 16 and 30, some of whom may also have an additional 
physical disability.  

Rumbletums was established in 2011 by parents of children with learning disabilities, because of 
their concern about the lack of employment and development opportunities for such young people 
once they had finished formal education.  They wanted to provide something valuable and 
purposeful for them, which would help them fulfil their potential, as well as enabling them to make 
a positive contribution to the community, helping to challenge negative stereotypes and break 
down barriers.  These aspirations are as relevant today as they were in 2011 and still underpin 
everything we do at Rumbletums. 

The training is based primarily in our café where trainees undertake a range of ‘Front of House’ 
duties (such as taking orders, preparing and serving drinks, serving cakes, snacks and hot meals); a 
range of kitchen duties (such as preparing and cooking some food items, washing and drying pots, 
cutlery and pans etc., cleaning the kitchen); and a range of other related activities (such as 
laundering aprons and tea towels and shopping).  In addition, trainees learn a range of basic office 
skills and get involved in the general cleaning and ‘housekeeping’ of the whole building and setting 
up the rooms for events or meetings.  Also, some of our trainees also help at our toddler group, 
RumbletumsTots, or work in our allotment.  We are always looking at new things that trainees can 
do to gain additional skills. 

These activities enable our trainees to develop specific and transferable vocational skills associated 
with catering and hospitality as well as more general employability skills; enhanced communication 
and life skills; and greater confidence and self-esteem.  All our trainees leave Rumbletums with 
additional skills and knowledge and trainees have gone on to find paid employment or to access 
further work experience and training. 

The café opened on the corner of Victoria Street and Newdigate Street in Kimberley on 2 July 2011.  
It quickly established a reputation for excellent homemade food, coffee and service, and is currently 
open from 9.30am to 3.00pm from Tuesday to Saturday.   

We offer a varied and tasty menu with Fairtrade and locally sourced ingredients being used as much 
as possible.  All our meals and cakes are made on the premises, and we pride ourselves on our 
homemade food, much of which has been prepared by the trainees.  We provide a varied choice of 
breakfasts, snacks, lunches, and a wide selection of tasty cakes, including vegetarian and gluten free 
options.  Our coffees are made with freshly ground beans, roasted in West Bridgford by 200 Degrees, 
and tea is served traditionally in a teapot for maximum enjoyment.  All our drinks can be made with 
skimmed, semi-skimmed or a choice of non-dairy milks, and we have a good choice of cold drinks. 



Everyone is welcome at Rumbletums.  We have tables for one or two, or up to four people and we 
are happy to add extra chairs or put tables together for bigger groups.  The building has full 
wheelchair access, and we have an accessible toilet, as well as a chair lift to the first floor. 

Rumbletums has a very child friendly attitude - little ones are very welcome, and we’re breast-
feeding friendly.  High-chairs and booster seats are available, and we have baby-changing facilities.  
Our children’s menu offers plenty of healthy and nutritious meals and snacks to choose from, and 
we have a bookcase just for children’s books for borrowing as well as reading in the café.   

Rumbletums has received several local and national awards and accolades, recognising the value 
and quality of both the training and the delicious food and drinks served in the café.  

Rumbletums’ support for and participation in the local community is a fundamental part of what we 
do.  We provide a welcoming and safe space for all members of the community, helping combat 
loneliness and isolation, as well as providing delicious, affordable and nutritious food.  Several 
groups choose Rumbletums as the venue for their social get-togethers.  

To further support the wellbeing of members of the local community, we provide a range of 
community events.   

A key one is RumbletumsTots, our parent/carer and toddler group run by a committed group of 
volunteers and some of our trainees.  Tots meets every Tuesday in term time from 1.00pm to 
3.00pm, and toddlers can come for free and play with our great range of toys, have a snack and a 
drink and enjoy a singsong at the end of the session.  For a small charge parents/carers can get a 
drink and a piece of our delicious cake.  

We also run a community coffee morning that takes place twice a month (“Rumblechums”), 
sponsored by Gedling Borough Council, and organised by a local NHS Social Prescriber; ‘Silver 
Screen’ Film Nights for the over 50s; and a self-help group for parents and carers of children and 
young people with learning disabilities. 

We have two large rooms that provide affordable, well-equipped accommodation for the use of 
local groups and organisations.  We usually charge those using our rooms, but we actively support 
and provide space at reduced or no cost to non-commercial groups trying to improve the lives of 
the local population.  Regular users of our space include Kimberley Neighbourhood Church, 
Slimming World, Weight Watchers, the WEA, a chair Yoga group, a Gentlemen’s Breakfast group, a 
Chat & Craft group and several U3A groups, as well as individuals for parties and the like.  We can 
provide catering to those hiring our rooms when the café is open, and increasingly we also provide 
food for room hire or events held out of hours, or as take-away for external events. 

The interaction between our trainees and members of the community helps to break down barriers 
and challenge any negative stereotypes people might have about those with learning disabilities. 

We offer opportunities for volunteering and our many committed volunteers make an invaluable 
contribution to the training and well-being of our trainees and other aspects of the project, whilst 
volunteering enables them to gain additional skills and improve their own well-being. 

We are pleased to be able to support local employment and currently have six paid members of 
staff.  We are very grateful for their high level of skill, and their commitment to supporting our 
trainees and providing the highest quality food and drinks to our customers. 

Rumbletums buys its food and services locally whenever possible, thus supporting local businesses 
and reducing its food miles.  Other ways of supporting the local environment are our use of a local 
allotment to grow produce and plants; recycling as much as possible, including drinks cans; and 



running events and activities that encourage recycling, for example, school uniform collection and 
resale events. 

To further support the wellbeing of young people with learning disabilities and their families we 
provide a range of social events.   

We have a social group, which includes some of our trainees, that arranges regular social events for 
young disabled people, their families and friends, such as open mike, quiz and fancy-dress nights. 

The young people can get a different kind of social experience by working in our allotment, which 
we have through an on-going partnership with Kimberley School.  This provides experience of 
working outdoors in a horticultural environment, with the aim of growing a variety of produce and 
plants. 

Rumbletums is a registered charity, run by a board of trustees.  We adopt good practice in 
governance and management and ensure Rumbletums is financially robust, and that all our activities 
are delivered at a high quality.  

In recognition of the value of what we do at Rumbletums, we have been fortunate to receive several 
large and small donations and grants from many individuals and organisations.  We are very grateful 
to all those who have supported us over the years and continue to do so. 

 
HOW WE BENEFIT THE PUBLIC 

The advancement of education by: 

o providing supported training and work experience through which they can acquire specific and 
transferable vocational skills associated with catering and hospitality, as well as more general 
employability skills, and enhanced communication and life skills; 

o offering opportunities for volunteering and employment through which additional skills can be 
gained. 

The relief of those in need, by reason of youth, age, ill-health, disability, financial hardship or other 
disadvantage by: 

o providing valuable and purposeful activity, advice, support and assistance to young people with 
learning disabilities and helping them develop their skills, confidence and self-esteem; 

o increasing understanding in the community about learning disabilities, helping challenge 
negative stereotypes and break down barriers; providing and supporting a range of social and 
community events for young people with learning disabilities and their families; 

o providing affordable, well-equipped accommodation free or at discounted rates to non-
commercial organisations that support and encourage good physical and mental health. 

The advancement of health or saving of lives by: 

o providing in our community café a good range of home-cooked, nutritious and affordable food 
that meets all dietary needs; 

o providing a welcoming and safe space, for all members of the community, helping combat 
loneliness, improving wellbeing and reducing isolation; 

o offering opportunities for volunteering and employment which helps improve individuals’ well-
being; 

o providing affordable, well-equipped accommodation for the use of local groups and 
organisations that support and encourage good physical and mental health. 
 



The advancement of citizenship or community development by: 
o giving our trainees the chance to make a positive contribution to the local community as 

independent, mature and responsible individuals, whilst increasing understanding about 
learning disabilities, helping challenge negative stereotypes and break down barriers; 

o offering opportunities for volunteering; 

o providing local employment opportunities;  

o providing affordable, well-equipped accommodation for the use of local groups and 
organisations; 

o supporting local businesses whenever possible; 

o providing and supporting a range of community events for members of the local community. 

The prevention or relief of poverty by: 

o giving the trainees work experience and a range of employability and life skills, to enable them 
to develop and gain more independence that will help them if seeking paid employment, and in 
effectively managing their own affairs, particularly if living more independently; 

o providing in our community café a good range of home-cooked, nutritious and affordable food 
that helps support dietary needs; 

o providing local employment opportunities; 

o supporting local businesses whenever possible. 

The advancement of environmental protection or improvement by: 

o through our purchasing strategy ensuring that our food miles are as low as possible; 

o undertaking as much recycling as possible, including paper, cardboard, plastic, tins and drinks 
cans; 

o running events to encourage recycling, such as school uniform exchanges 

o caring for and growing produce and plants in a local allotment; 

o ensuring environmental issues are considered in all planning activities. 

 

KEY THINGS WE DID DURING 2021 – 2022 

APRIL 2021 

o The year opened with on-going Covid restrictions.  Eating outside was allowed, but Rumbletums 
was still only able to do take-away food and drink 

o We were delighted to be able to welcome back 13 of our trainees and volunteers started work 
again at our allotment 

o Because we value the huge contribution made by our staff we continue to pay them a minimum 
of the living wage rate determined by the Living Wage Foundation, and increased all salaries 
from 1 April  

o We were able to replace our very old stair lift, funded from the grant previously given to us for 
this purpose by Morrisons. 

 
MAY 2021 

o From mid-May we were finally able to open again for eating in, but with fewer tables than before 
Covid.  We also invested in some outdoor tables and chairs  

o By the end of May, the majority of trainees had returned to work 



o The disabled entrance into the building had been a concern for some time and a variety of plans 
had been considered to make it easier for those in wheelchairs, or with prams, or with difficulty 
in walking to enter the building.  We were finally able to improve things by having two new 
double-glazed doors fitted, along with an improved, flatter threshold. 

 

JUNE 2021 

o By June customers numbers had risen to pre-Covid levels and we really appreciate everyone’s 
loyalty 

o We were delighted that all of the staff who had been furloughed had returned to work full time 
and are grateful for the funding we received through the Government's Job Retention Scheme 

o From mid-June we were very pleased to be able to restart RumbletumsTots, our toddler group 

o We had a new double-glazed café door fitted 

o We launched a new fundraising scheme – Rumbletums 100-Club – which is a great way of 
supporting Rumbletums whilst having a bit of a flutter! 

o We were delighted to be given an £8,000 grant by Power to Change for business development.  
With the help of various experts, we used the funding to: 

o provide a training session for staff and volunteers on working with and supporting people 
with learning disabilities 

o develop updated strategic aims and objectives 
o develop and implement a tool for measuring the Social Impact of our activities 
o develop and implement a marketing strategy, including improving our broadband and 

securing public use of our Wi-Fi, and the development of a new and improved website 
(to be launched very soon) 

o develop our approach to involving a wider range of people in the development of 
Rumbletums.  This has led us to conclude that we should update our charitable objects, 
convert from our current structure to a Charitable Incorporated Organisation and 
develop a Friends of Rumbletums model.  Work on all this has started and will continue 
into 2022/23. 

 
JULY 2021 

o On 2 July Rumbletums celebrated its 10th birthday!!  Due to Covid restrictions we had to delay 
our celebration but were finally able to hold a birthday party on 24 July.  We held a big raffle 
and ran several fundraising activities and had a very successful day 

o We were able to start providing food and drinks to room hirers on a regular basis and this has 
developed into an important part of our income 

o We received a grant of £10,000 from the National Lottery Community Fund to support the salary 
of our Training of Support Worker. 

 
AUGUST 2021 
o The new 100-Club had its first draw and quickly acquired the target of 100 members 
o We launched our first school uniform donate and shop scheme. 
 
SEPTEMBER 2021 
o We were able to restart our additional catering activity by providing the first of two buffets for 

the U3A. 
 
 



OCTOBER 2021 
o We received a grant of £250 from Gedling Borough Council to enable us to support a series of 

Community Coffee Mornings run by NHS Prescribers 
o Being conscious of the need for comprehensive fire procedures, we had a number of door 

closers fitted, linked to our fire alarm, so they will close automatically should the fire alarm go 
off. 
 

NOVEMBER 2021 
o November saw the start of a very busy period of Christmas events during which we provided 

food for a big group of U3A cyclists and also U3A historians; provided a full Christmas Lunch for 
two loyal customers and their friends; opened in the evening for the Kimberley Christmas Lights 
switch-on and participated in the Kimberley Christmas Market, which was amazingly successful 

o We launched the sale of a variety of Rumbletums products, including a series of tea towels 
designed by our trainees 

o We were informed by UPS that they were giving us a US$17,000 grant for the purchase and 
installation of state-of-the-art audio-visual equipment. 
 

DECEMBER 2021 
o After a very successful pre-Christmas period, we closed for Christmas on Thursday 23 December. 
 
JANUARY 2022 
o We reopened on Tuesday 4 January  
o We received a £400 grant from Nottinghamshire County Council for new equipment for 

RumbletumsTots.  Thanks to Philip Owen for his role in this 
o The UPS grant was converted by the bank to British pounds, and we received £12,187.25.  

Installation of the equipment had started in November and was completed in February. 
 
FEBRUARY 2022 
o The Gate Inn in Awsworth is a regular fundraiser for Rumbletums.  This year they gave us £1,000 

in September and in February gave a further £2,534.03 as a grant specifically for trainees.  The 
intention is to use the funds to buy Polo shirts with a Rumbletums logo for trainees to wear 
when working and to support social events for trainees. 

 
MARCH 2022 
o We were able to run the first Silver Screen event for more than 2 years 
o We opened especially on a Sunday in order to participate in the hugely successful Kimberley 

Food Festival 
o At the end of March 2022 we had 28 trainees, the highest number ever. 
 
BY THE END OF THE YEAR: 
o We had more trainees than ever before 
o Our catering income, customer number, average daily takings and food items sold were all 

higher than pre-Covid levels 
o Our room hire income was significantly higher than pre-Covid levels 
o We received more than £38,000 in new grants 
o We received nearly £15,000 through donations and fundraising 
o We sadly were not able to run any social events for our trainees, but plan to restart our events 

next year 



o We were not able to run as many community events as we would have wanted, but we restarted 
our RumbletumsTots sessions, we ran one Silver Screen event, we organised a School Uniform 
Donation and Shop and participated in a number of Christmas events.  We have plans to do 
much more next year 

o We took significant steps in further improve the way we manage Rumbletums. 
 
 
THANK YOU 

There are a number of people to be thanked for helping Rumbletums achieve another very 
successful year: 

o Our trainees, for being at Rumbletums and for bringing us all such joy with their hard work, 
positive outlook, commitment and resilience. 

o The parents/carers of our trainees, who trust us to look after, support, train and develop their 
young people 

o Our employees, who have worked so flexibly and hard throughout the year: Angela Devine, 
Project Manager; Ruth Brown, Catering Supervisor; Helen Groom, Front of House Supervisor; 
Patsy Buck our new Cook who started in January, and Tracey Corkish, Café Assistant.  Lewis 
Oakland, who volunteered for some time before becoming employed as a part-time Café 
Assistant, and Jack Dobson, who also volunteered before becoming employed initially as a Café 
Assistant and then as Training Support Worker, both left Rumbletums in the spring.  We are 
grateful for their contribution and wish them well for the future.  In August we were very pleased 
to welcome Gemma Calder as our new Training Support Worker. 

o Our volunteers, who provide invaluable support to our trainees in the kitchen and front of 
house, and at our RumbletumsTots sessions; and those who carry our odd jobs around the 
building, work in the allotment and support our various community events. 

o Our customers for their loyal support throughout the time we were only open for take away and 
for returning to eat in when they were able to.  Also for their overwhelmingly positive response 
to our trainees and what we are trying to achieve at Rumbletums 

o All those who generously helped us with fundraising and gave us donations and grants. We had 
a very successful year for fundraising and donations, with income of nearly £15,000.  Income 
was from numerous donations from individuals, groups and businesses; in-café donations; the 
sale of many different items that had been made by individuals and donated to us; Easter, 
birthday and Christmas raffles; the sale of a variety of Rumbletums products; collection boxes 
located around Kimberley; Easyfundraising, Amazon Smile and Give-as-you-live donations; the 
Broxtowe Lottery; the 100-Club income and winnings donated back to us.  In addition, we 
received more than £38,000 in new grants.  We are extremely grateful to everyone who has 
helped us financially this year.   

 
 
 
 
 
FIONA GEORGE 
TRUSTEE 
 



THE KEY NUMBERS 
 

Who worked with us in 2021-2022? 

Trainees: 28 on 31 March Employees: 6 on 31 March 2022 Volunteers: 42 different people - 23 volunteering regularly 

 
What was our income in 2021-2022?     How much did we spend? 
 
£185,139         £165,260

 
How many customers did we have? 

13,799 in total On average 56 a day The highest number on any one day was 105 

 

How much food did we sell? 

3,619 lunches 5,413 snacks  4,405 pieces of cake 12,748 drinks     



What are our best-sellers? 
 

Lunches:          Snacks: 

               
Cakes:          Drinks: 

    



                                                 

Who rents our rooms? 
 
22 different users  
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2020 - 2021 ANNUAL REPORT 

 
WHAT WE DO 
 
Rumbletums was founded in 2011 to meet the need for training and work experience for 
young people with a learning disability. 
 
We offer non-accredited training and work experience opportunities to young people usually 
aged 16 to 30 with a learning disability, some of whom may also have an additional physical 
disability. 
 
The project was established because of concern about the lack of employment and 
development opportunities for young people with learning disabilities, once they had finished 
formal education, and the desire to provide something purposeful for them, where they could 
make a positive contribution to the community. 
 
The training is primarily based in our café where trainees undertake a range of ‘Front of House’ 
duties (such as taking orders, preparing and serving drinks, serving cakes, snacks and hot 
meals, clearing dirty pots and cleaning tables); a range of kitchen duties (such as cooking some 
food items, washing and drying pots, cutlery and pans etc., cleaning the kitchen); and a range 
of other related activities (such as laundering aprons and tea towels and shopping).  In 
addition, trainees get involved in the general cleaning and ‘housekeeping’ of the whole 
building and setting up the rooms for events or meetings, and some trainees also work in the 
allotment.  We are always looking at new things that trainees can do in order to learn new 
skills. 
 
These activities enable our trainees to develop specific and transferable skills relevant to the 
catering industry, plus communication and life skills, as well as greater self-esteem and 
confidence.  Former trainees have gone on to find paid employment or to access further work 
experience and training. 
 
The café opened on the corner of Victoria Street and Newdigate Street in Kimberley on 2 July 
2011 and quickly established a reputation for excellent homemade food, coffee and service.  
The café is currently open from 9.30am to 3.00pm from Tuesday to Saturday.  
 
Rumbletums is a registered charity and is registered as a company limited by guarantee.  A 
board of trustees runs the project, we currently have seven full or part time paid members of 
staff.  We also have a number of volunteers who are involved in every aspect of our project. 
 



Our aim in running Rumbletums is to be sustainable, via ‘commercial’ income (café sales, 
trainee fees, room hire, events, etc.) and for reliance on grants to be reduced as much as 
possible.  Profits made are used to enhance the training we provide, to improve the café 
experience and to develop and strengthen our links with, and support to, the local community.   
 
Rumbletums is seen very much as the hub of the local community.  In addition to the café area 
we have several other rooms in the building.  In non-Covid times we use this space to provide 
a variety of events, such as RumbletumsTots – a free Parent/Carer and Toddler Group that 
meets weekly on Tuesdays in term time, from 1.00pm to 3.00pm; social events for young 
people with disabilities, their families and friends; a self-help group for parents and carers of 
children and young people with learning disabilities; and our ‘Silver Screen’ Film Night for the 
over 50s.  We also rent our spaces to many local groups and organisations, such as the 
Kimberley Neighbourhood Church, Weight Watchers, Slimming World, the WEA, a chair-yoga 
group or to individuals for parties and the like.  We also actively support and provide space at 
no cost to those trying to improve the lives of the local population, e.g., we provided a baby 
weighing service on behalf of the NHS at the RumbletumsTots sessions.  Several groups choose 
Rumbletums as the venue for their social get-togethers or hold their Christmas celebration at 
Rumbletums every year. 
 
Most importantly, Rumbletums provides a ‘safe haven’, for example for those who may have 
physical or learning disabilities or for those on their own.  Rumbletums is a place where 
individuals or groups can come and feel safe and know that they won’t be looked at or judged 
in any way - a welcoming safe space for all members of the community, helping combat 
loneliness and isolation, where they’ll get not only great food and drink, but also a warm 
welcome from trainees, volunteers, staff and other customers.  
 
Over the years the success of the project, and the quality of the food served, have been 
recognised through a number of local and national awards. 
 
We have been fortunate to receive several large and small donations and grants from 
organisations and are also very lucky that there have also been many personal donations and 
also fundraising events organised by individuals or local groups and businesses.   
 
 
REVIEW OF 2020 - 2021 ACTIVITIES 
 
We completed the purchase of our building on 14 February 2020 and then, like many other 
businesses, we were required to shut the Café on 20 March 2020 because of the Covid-19 
pandemic.   
 
We took advantage of the forced closure to redecorate the Café, giving it a bright make-over, 
new chairs and tablecloths.   
 
On 16 June we were able to reopen but just for take away.  Then from 7 July we opened again 
for eating in, but with a reduced number of tables to ensure the right amount of space 
between customers.  Our Project Manager kept in touch with our trainees throughout the 
lockdown, but we were thrilled when they started to return to work from 15 July.   



We participated in the Eat Out to Help Out Scheme during August.  From 30 October we were 
put into Tier 3 and so we were only able to have single households in the café and then only 
if they had a substantial meal.  Sadly, from 5 November we were again only allowed to be 
open for take away.  We closed for Christmas on 19 December.   
 
Running up to Christmas we worked hard with our trainees in developing a number of items 
for sale, including a Rumbletums cookery book, with many recipes from our trainees; bottles 
of salad dressing; decorated cups and saucers containing cake mix; plants, including several 
with macrame holders and Rumbletums Christmas Cards. 
 
When we bought our building, we knew we needed to make a number of changes and 
improvements.  Our top priority was to expand and upgrade the very small kitchen.  Despite 
Covid-19 we decided to go ahead with this.  The work was done during the Christmas/New 
Year closure.  It has been completed to a commercial standard and we are delighted with the 
result.  The extended kitchen will enable us to accommodate an additional trainee in the 
kitchen. 
 
We reopened again for take away only on 19 January 2021.   
 
Apart from the Project Manager our staff have been furloughed for significant periods 
throughout the year.  Also, very sadly, with the tighter national restrictions and high rate of 
Covid-19 infection, our trainees were unable to work after December 2020.  Again, the Project 
Manager kept in regular contact with them all and regularly provided activities books to them, 
partly for entertainment but also to maintain and develop their skills.  Despite the challenging 
times, the Project Manager was successful in recruiting four additional trainees during the 
year, three of them permanently.  We look forward to having all of our trainees back at work 
as soon as possible.   
 
Financially this was a difficult year for us.  We were extremely lucky and grateful that even 
when trainees weren't working most of their training fees were paid in full or in part.  We have 
benefitted from various Government business restriction grants and the job furlough scheme 
but have still lost a significant amount of income.  
 
When we bought our building, we knew we needed to make a number of changes and 
improvements.  As mentioned earlier our top priority was to expand and upgrade the very 
small kitchen, and we also redecorated our Café.  Other improvements we made this year 
were the refitting and decoration of our small toilet and decoration of the foyer.  Also, out of 
public sight, we made improvements and repairs to make the building more watertight, we 
decorated and refitted our laundry room and bought new storage lockers. 
 
We are very happy with our financial position at the end of the year.  Despite being closed, or 
open only on a restricted basis, we were able to extend and refit our kitchen and complete 
several other improvements to our building and we still ended the year in a very sound 
financial position.  Despite the difficulties of the year, we look ahead to the future with 
confidence. 
 
 



BENEFITS TO THE PUBLIC 
 
As a charity we need to demonstrate how we benefit the public.  We believe our activities do 
so in the follow ways: 

• by supporting and promoting young people with a learning disability, developing their 
skills and abilities, providing education and training, relieving unemployment and 
improving their well-being. 

• by facilitating self-help groups and providing a meeting venue for a variety of groups 
and organisations. 

• by providing a safe and friendly environment for vulnerable individuals or groups, 
particularly those with learning or physical disabilities, or those on their own. 

• by providing opportunities for volunteering, which advances citizenship and 
community development, as well as equipping the volunteers with additional skills and 
improving their well-being 

 
 
WE NEED TO THANK 
 
This has been a year of unprecedented challenges and we owe a huge debt to: 

- our trainees, for their resilience and determination, for their hard work in their home 
activities and for returning to work when they were able to  

- our employees, who have been so loyal to Rumbletums throughout the year. Angela 
Devine, our Project Manager, had only been in post for two months when we were 
closed for Covid but responded brilliantly.  She was able to maintain good contact with 
our trainees in a number of ways appropriate to each one, produce activity packs for 
them and was successful in building and good relationships with them and their 
families which made a great foundation for when the trainees were able to return.  She 
even managed to recruit new trainees.  She was also able to build good relationships 
with the other staff and volunteers; and plan for reopening the café within the Covid 
restrictions. Courtney Sheldon, our Front of House Supervisor for many years and 
Emma Lowe, our Bake-Day Cook both left Rumbletums in November and we thank 
them for their hard work over the years.  Tracey Corkish and Lewis Oakland, Café 
Assistants and Jack Dobson, Training Support Worker all worked flexibly when we 
needed them to.  Helen Groom was promoted to Front of House Supervisor in 
November, and she and Ruth Brown, Catering Supervisor, showed huge commitment 
and flexibility in working throughout the time we were able to open for either take 
away or eating in.  In future they will work closely together to manage the café and all 
our other project activities on a day-to-day basis.  We were delighted to welcome Patsy 
Buck as our new Cook who started in January 

- the volunteers who worked between August and December.  Also, particular thanks to 
our volunteer Annmarie Devine who worked tirelessly throughout the year in 
decorating the building, repainting our café chairs, carrying out a number of repairs 
and improvements in the building and undertaking various other activities in support 
of our project 



- our customers for their loyal support throughout the time we were only open for take 
away and for returning to eat in when they were able to 

- those who generously gave us donations and grants, without whose support our 
project would not be viable. Of particular note are the £2,000 grant from Morrisons 
for a new stair lift; the monthly donation from Mr and Mrs Densham; the funds raised 
by Angela Devine from an online piano concert; over £3,300 from the Co-op Good 
Causes local fundraising scheme; a number of generous individual donations including 
a major one from Robert Yong, and also donations from The Gateway Inn in Awsworth, 
Mapperley Knit & Natter Club and Kimberley Neighbourhood Church.  Thanks also to 
Pat Collins who regularly makes and sells cushions at Rumbletums and gives us all of 
her profits; Tracey and Phil Corkish who made several wooden houses for us to sell, 
and for the donation made on behalf of Brenda from the Thursday "Youth Club" 

- Phil Corkish, who was employed throughout this period, as building project manager 
(funded by the Power to Change grant).  He has been invaluable to Rumbletums and 
brought much experience and knowledge to the project as well as being very generous 
with his time and availability.  Fiona George, who has been assiduous in steering the 
kitchen renovation project through to completion, ensuring value for money in 
procuring fittings and equipment. She consulted closely with the project manager and 
staff to ensure work was carried out to the required outcomes 

 
Last but by no means least, we wish to thank Derek Gardiner, who served as a Trustee for five 
and a half years, much of that time as Chairman.  Derek retired in December 2020, and we 
thank him for his commitment, guidance and leadership over the years. 
 
 
 
 
 
 
 
 
 
FIONA GEORGE 
TRUSTEE 
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