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Welcome
It’s March, which means the 
darkness of winter is officially 
over and spring has sprung!   

It’s now been one year since 
the implementation of the first 
instruction to Stay at Home and 
Protect Lives. Now that the 
ripple of shock has subsided, we 
hope that 2021 will be the year 
that quarantines become part 
of history.

Stations have always been an 
integral part of our nation’s 
rich heritage. Spring’s Spotlight features Glasgow Central’s 
very own historian, Paul Lyons, who has inspired many 
enthusiastic tour participants under the station’s famous 
clock. We also explore the fascinating history of the 
Euston Tap pub in London.  

We turn the spotlight on how station retail is making history 
in our community, as Network Rail supports the NHS at 
Birmingham New Street and Boots pharmacy roll out the ‘Ask 
for ANI’ campaign to support victims of domestic violence. 

In this issue, Spotlight also remembers our dear colleague 
Margaret Hickish and her positive impact on Network Rail. 

Although times continue to be tough for our industry, every 
day I remember the reasons why I love retail, why our 
customers love the service and experiences we can offer and I 
think ahead with immutable optimism towards the better 
days that we have ahead of us. 

Victoria Freed 
Retail asset manager – Scotland

Victoria is the retail asset manager 
for the Scotland Region at Network 
Rail. Victoria is a chartered 
commercial surveyor specialising in 

retail property and joined Network 
Rail in December 2020. She lives in 
Glasgow with her wife-to-be and 
two sons. 

Find out more
www.networkrail.co.uk/property

Get in touch with Victoria: 
Victoria.Freed@networkrail.co.uk 

We round up some of the top tweets 
from across the network…

T W E E T  O U T

Congratulations to our competition 
winner, Mrs Michnowicz, who received 
a £100 Reiss voucher to revamp her 
wardrobe. Check out the competition 
opposite, where you could win a £100 
Oliver Bonas gift card!
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I N  N U M B E R S

319 - tonnes of waste generated 
at London Victoria in the latter 

half of 2020. 0% went to landfill

50 - years since anyone had 
been in the Euston Tap cellar, a 

former shooting range

83,500 - people signed up to 
access Glasgow station on its 

annual open day

3,400 - vaccinations a day at the 
new Exeter vaccination hub, built 

with support of Network Rail

For this edition’s 
competition we’re 
giving you the chance 
to win a £100 gift card 
to spend in fashion, 
homeware and gifts 
store, Oliver Bonas! 
Head over to our 
Twitter page 
@Spotlight_NR to see 
details of how to enter. 
(Check pinned tweet).

COMPETITION!

A lasting
legacy
Margaret Hickish, access and 
inclusion manager at Network 
Rail from 2014 to 2021, sadly 
passed away on 27 January.

In 2015, Margaret was 
awarded an MBE for her work 
improving accessibility for 
disabled passengers.

She was best known for 
developing the organisation’s 
inclusive design policy and 
principles, as well as our diversity 
impact assessment processes. 

“The railway we have today is 
more accessible and inclusive to 
all passengers because of her 
work, as will be the railway we 
continue to build and improve for 
future generations, which is quite 
a legacy,” diversity and inclusion 
programme manager Jonathan 
Payne said in his announcement 
to colleagues.

“Getting to see accessibility 
through her eyes as both a 
wheelchair user and accessibility 
expert helped me and countless 
others understand some of the 
challenges our disabled 
passengers face,” he continued.

Retail business partner Daniel 

Thompson said: “Margaret was 
so passionate and approachable. 
She was always on hand to talk 
through how collectively we can 
approach improving and opening 
up the railway to all.

“She would always attend 
meetings, and even worked in 
Euston station’s passenger 
assistance to look at processes, 
as well as being there to offer 
advice on other matters such as 
tackling stress and bullying.”

Visit the memorial page set 
up in Margaret’s memory at 
https://margarethickish.
muchloved.com

Ask for ANI
A new service for victims of 
domestic abuse has been rolled 
out in 2,300 Boots pharmacies 
across the UK.

Ask for ANI (Action Needed 
Immediately) is a codeword 
scheme backed by the 
Government. It allows anyone at 
risk or suffering from domestic 
abuse to discreetly signal that 
they need help or access to 
support by asking for ‘ANI’.

A specially trained member of 
the Boots pharmacy team will 
then talk to the person about the 
support options available in a 
safe, private space. 

Bhavin Patel, store manager at 
Boots London Bridge, said: “With 
over 170 years at the heart of 
community healthcare, Boots has 
long been a place where people 
can turn to for help and advice on 
their local high street. The Ask for 
ANI codeword is a critical lifeline 
for anyone to privately and 
discreetly access urgent help 
and support.”

There are 19 Boots stores in 
UK train stations, and stores that 
do not have a dedicated 
pharmacy consultation room will 
still be able to offer support. 

Bhavin said: “We recognise 
that lockdown is particularly 
challenging for anyone in an 

abusive household, where home 
is not a safe space. We are proud 
to have remained open to 
support our customers and 
patients throughout the 
pandemic.”

Boots store manager at London 
Bridge, Bhavin Patel
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Supporting 
our NHS

Station phlebotomy clinic first of its kind 
for UK railway

An empty unit at Birmingham 
New Street station has been 
converted into an outpatient 
clinic for NHS patients in need 
of a blood test. 

It’s the first ever UK railway 
station to house an NHS operation. “We 
have a close working relationship with the 
NHS,” explained Patrick Power, head of 
stations and passenger experience, North 
West and Central. “When the pandemic hit, 
their main concern was keeping healthy 
patients away from mainstream hospitals.”

A unit previously used by delivery and 
returns company Doddle had recently 
become empty. “We stopped it from being 
stripped of things like its hand-washing 
facilities and services for waste, so that 
it was fit for purpose straight away,” Patrick 
continued.

The plan was not without its challenges:  
a system needed to be put in place for 
medical waste disposal, and the unit door 
required modification to make it fit for 
purpose.

There were also some initial concerns 
about the clinic opening in the station due 
to the risk of Covid-19. “We did a lot of 
work to reassure people based at 
Birmingham New Street that this clinic 
was for regular outpatients to carry out 
routine blood checks.”

Patrick and his team have also 
installed one-way queuing systems, 
hand-sanitiser facilities and key 
messaging to ensure everyone at the 
station, from customers to colleagues to 
patients, stays as safe as possible. 

“I think it’s fantastic that Birmingham 
New Street is supporting the NHS at 
this difficult time,” said Costa barista Lee 
Aron. “I’m really proud to be part of the 
first ever station to house an NHS clinic for 
outpatients, meaning people can have their 
blood tests without going into 
a hospital.”

The clinic is staffed by the University 
Hospitals Birmingham NHS Foundation 
Trust and is appointment only. 

“As key workers, it’s imperative that our 
stations support other kinds of key 
workers as much as we can,” said Patrick. 
“It’s been a testing time for everyone and 
we’ve seen a tremendous effort from 
everybody. Anything we can do to support 
efforts to help our health service keep our 
community safe is a positive.”

Retail business partner Emyl Lewicki 
agrees. “It’s important for our stations to 
serve the communities we represent. 
That goes beyond being somewhere you 
make a journey to and from. It’s about 
how we make a difference to everybody’s 
lives in any way we can.” 
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Patrick Power, head of stations 
and passenger experience,  
North West and Central

IN FOCUS     Health and wellbeing

The new phlebotomy clinic at 
Birmingham New Street



The Network Rail Safety Task Force is 
charged with keeping track workers 
safe and the railway in operation.

Since March 2020, some of the 
team have also been involved in 
supporting the NHS to tackle the 
Covid-19 outbreak. 

Nick Millington is director of the 
Safety Task Force. He was first 
approached to advise on the 
construction of a Nightingale hospital 
in Exeter for Covid-19 patients. “We 
took over the site for the hospital last 
June, fitting it out as a fully functioning 
intensive care unit within a month,” 
Nick explained. 

Having established a great working 
relationship, Nick was then asked to 
help establish a Covid-19 vaccination 
centre at Westpoint Arena in the city. 

“I put out a call for volunteers to 
help and was inundated,” Nick 
continued. “We partnered with local 
train crew from Great Western Railway, 
and within five days we’d set up a 
vaccine centre with 12 vaccination 
pods, fridges, medical consumables, 
lockers and car park.”

The centre opened on Monday 25 
January, vaccinating 350 healthcare 
professionals. The following day it 
opened to the public. The huge space 
can accommodate 3,400 vaccinations 
a day. 

“There’s an overwhelming urge to 
support the NHS across the railway 
industry,” Nick said. “We were very 
proud to be able to help.”

Vaccination centre

Lockdown fitness fix

While the doors of gyms remain 
firmly closed, many of us are 
struggling to maintain the right 
level of exercise and may be 
feeling isolated without our 
workout buddies.

But many gyms have moved 
classes online – tailored to help 
motivate and support those who 
are missing their fitness fix.

One such firm is Fitness First. 
With so many people working from 
home, it offers a range of fitness 
class so those tied to their desk 
can slot in some sit ups.

General manager at Fitness First 
Liverpool Street Sheikh Ceesay 
said: “About 70 per cent of our 
clients are from the city and, since 
lockdown, we’ve been offering 
them an online service so they can 
take classes starting at 7am or in 
the evening, to help them keep to 
their routines.”

And for those missing the social 
element of the gym, Fitness First’s 
app FitX helps bring the gym into 
the home with live classes such as 
bolt, power yoga, shred, HIIT, 
recharge or fusion.

“Some of our personal trainers 
are offering packages to people 
with long Covid-19 to help them 
recover. When we reopen the gym, 
as well as ensuring all safety 
aspects such as social distancing 
and sharing equipment are 
followed, we’ll be looking at ways to 
help people get back to fitness,” 
explained Sheikh.

In anticipation, the club is 
offering a wide variety of new 
classes and workouts for members 
to choose from, which will continue 
once the gym reopens. 

 
Sheikh’s top tips:
• Make sure you move daily – 

ideally for about an hour, 
whether that’s full-on exercise 
or walking and stretching

• Get out of bed at a regular  
time in the morning and don’t 
go to sleep too late at night

• Try to make exercise a regular 
habit – set aside time each 
day and create a regular 
routine to keep up fitness 
levels as well as to benefit 
your mental health

• Try a live online class – seeing 
others while working out, 
practising yoga or dancing will 
help with motivation

• Try a personal trainer – 
if you’re struggling with long 
Covid-19, many personal 
trainers are focusing on ways 
to help people get back 
to fitness
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The new vaccination  
centre in Exeter

FitX brings the  
gym into your home

Sheikh Ceesay



INSIGHT     Sustainability

World leader
in recycling
of station waste
London Victoria is the world’s number 
one recycling transportation hub

Recycling rates at London 
Victoria station are now 
 the highest in the world  
of any transportation sector, 
following the rollout of a new 
waste management system 

for retailers.
In June 2020, Network Rail partnered 

with The Green Block Initiative (TGB) to 
trial a new waste management model. 
Retailers buy and pay for rubbish bags as 
needed and waste is then manually 
segregated at a mobile segregation unit 
(MSU) on-site. 

The target was to achieve an 85 per cent 
recycling rate – but, by the end of the trial 
in late December, the station had smashed 
this, with an average of 92.5 per cent.

The model has now been rolled out as a 
contractual service with TGB.  

“We separate high-density polyethylene 
to be re-used, as well as cans, coffee cups, 
newspaper, cardboard and general plastic. 
We also separate wet waste, such as liquids 
and food scraps,” explained Neil Banks, 
head of TGB’s MSU. “This is all done 
manually at London Victoria.”

At the MSU, the waste is then cleaned 
and compacted into bales for transport to 
independent UK-based recycling centres. 

  

Neil Banks, head of TGB’s mobile  
segregation unit at London Victoria
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Recycling rates at London 
Victoria station are now 
 the highest in the world  
of any transportation sector, 
following the rollout of a new 
waste management system 

for retailers.
In June 2020, Network Rail partnered 

with The Green Block Initiative (TGB) to 
trial a new waste management model. 
Retailers buy and pay for rubbish bags as 
needed and waste is then manually 
segregated at a mobile segregation unit 
(MSU) on-site. 

The target was to achieve an 85 per cent 
recycling rate – but, by the end of the trial 
in late December, the station had smashed 
this, with an average of 92.5 per cent.

The model has now been rolled out as a 
contractual service with TGB.  

“We separate high-density polyethylene 
to be re-used, as well as cans, coffee cups, 
newspaper, cardboard and general plastic. 
We also separate wet waste, such as liquids 
and food scraps,” explained Neil Banks, 
head of TGB’s MSU. “This is all done 
manually at London Victoria.”

At the MSU, the waste is then cleaned 
and compacted into bales for transport to 
independent UK-based recycling centres. 

This not only has an impact on recycling 
rates, but also on CO2 emissions, as the 
compact bales mean fewer collections are 
necessary, plus all waste to energy is 
transported by the river Thames on barges 
from central London. 

“Network Rail has created 14 new jobs 
in adopting this innovative approach,” said 
Ross Walker, head of mobilisation and 
design. “We are working with local 
councils to get people off the streets and 
train them as waste wardens ensuring we 
have a wider social impact, as well as an 
environmental one.”

There is also a great financial benefit for 
retailers, who now only pay for the rubbish 
they generate. “Going forward, retailers will 
be able to better manage their costs, which 
will be vital as they get back on their feet 
after Covid-19,” explained retail business 
partner Kieran Winder. 

Neil continued: “With live dashboards, 
all retailers can accurately track how much 
waste they’re producing, meaning there’s 
no bad debt.”

Suraj Chhetri is the general manager at 
Wasabi. “The new system is much easier to 
understand in terms of cost, and it’s made 

our team more aware of what can be 
recycled,” he said.

Suraj and his colleagues have introduced 
a new system for washing out hot food 
containers straight after use, which has had 
a big effect on the unit’s recycling rates. 
“Climate change is a real threat now,” Suraj 
said, “so it’s everyone’s responsibility to 
move towards recycling.”

More than 319 tonnes of waste were 
generated at London Victoria in the second 
half of 2020. Of that, 0 per cent ended up at 
landfill, and more than £100,000 in revenue 
was generated. With such stand-out 
numbers, the trial has been submitted for 
numerous sustainability awards in 2021.

“London Victoria is a fantastic example 
of recycling innovation,” said Adam 
Williams, chief operating officer at TGB. “It 
required a cultural and behavioural change 
from retailers, train operator companies 
and Network Rail themselves. It is a 
testament to the leadership at Network 
Rail to embrace such a fundamental change 
and set the pace for the rest of the nation.”

With the government target for UK 
PLCs to recycle 75 per cent of their waste 
by 2035, London Victoria is now setting 
the standard for what can be achieved 
here and now. 

“One of the biggest successes is that this 
has opened up people’s thinking as to 
what’s possible,” said Kevan Collins, 
facilities manager for the South East. “It 
was a dramatic change, but it’s already 
proved to be simple and effective. No 
matter whether you’re recycling one bag or 
100,000 bags it’s about making the most of 
waste that goes through the station.” 

   
 

 
 

Suraj and his team are pleased 
with the new system

TGB operates on site at  
London Victoria

Bales of drinks cans ready to be 
transported to recycling centres

Wasabi general 
manager Suraj Chhetri
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Standing as a reminder to 
a bygone era, two small 
buildings located either side 
of Euston Square Gardens 
don’t look like your average 
pub.

But these stone structures are home to 
the Euston Tap. Split across both buildings 
– the east and west lodges – the pub has 
won legions of fans since opening in 2010.

Beer lovers flock to the pub’s cosy 
confines to enjoy dozens of beers, lagers 
and ales from breweries across the UK 
and abroad. And it’s not just the lodges’ 
façades that reveal more when you scratch 
the surface, as landlord Jon Dalton 
discovered almost by chance.  

Jon, who also runs the Bloomsbury 
Lanes bowling alley nearby, said: “The big 
restriction was we didn’t have a cellar – we 
took the west lodge not having a cellar, 
thinking we’d have an area behind the bar 
with kegs. I was then walking in the garden 

outside and heard a metal sound – I’d 
walked over a cover. I pulled back the 
gravel and dirt and found a little hatch that 
went down. I climbed down, just using the 
torch on my phone and had a look around 
– no one had been down there for 50 years.

“It felt like mud and something crunchy 
underfoot, so I looked down and there were 
thousands of spent cartridges over the 
floor – a layer of them.”

Jon had stumbled on a former shooting 
range used by military cadets until the 
1950s that had since been forgotten and 
left untouched. Once the cartridges and 
old targets were cleared away the secret 
subterranean space was transformed into 
a cellar – giving the Tap a huge boost.

Jon said: “It means we can sell a lot of 
beer quickly. We can get through 150 kegs 
in a week at our peak. We’d have been 
hampered without the extra space.” 

The 30m-long cellar means the pub can 
accommodate more than 40 lines, each 
serving a different tipple. 

When the Tap first launched it operated 
from just the west lodge. But its popularity 
meant it quickly expanded into the east 
lodge, which has its own Tardis-like cellar.

And there are plans to further expand 
the pub’s offering with the construction of a 
new deck beside the west lodge, set to open 
in spring. It’s being partially funded by the 
Railway Heritage Trust as the scheme also 
plans to reinstate some historic railings. 

The lodges were built in 1870 to 
complement the grand entrance 
to Euston. When the station 
opened in 1837, its two mainlines 
were split to the east and west. To 
draw them together, and act as 
the entrance, an imposing 
Roman-style arch was built.

To accompany it, and frame the 
entrance, the two lodges were 
built – albeit 33 years later. 

When Euston was rebuilt in the 
1960s, the arch was demolished 
but the lodges survived, although 
their windows were removed.

As part of the Tap’s opening, the 
lodges were brought back to their 
former glory, and with support from 
the Railway Heritage Trust, the 
windows were reinstated.

Historic snapshot

The huge cellars allow the 
pub to serve dozens of brews

What lies
beneath
Chance discovery under floors of 
19th-century lodges helped shoot 
Euston pub to success
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Coffee beans are sourced  
from across the world

We’ve bean
expecting you
Twin arches suit 
Edinburgh coffee 
roasters down to 
the ground After so many dark days, it’s 

good to know that brighter 
ones are on the horizon – and 
what better way to begin the 
morning than with a delicious 
cup of freshly roasted Fairtrade 

coffee?
Mouth-watering aromas have been 

emanating from two newly refurbished 
arches in Edinburgh since roastery 
Obadiah Coffee chose them as its new home 
last December. 

Gourmet beans sourced directly from 
small producers across the world are being 
expertly roasted beneath the railway lines 
by Australian couple Sam and Alice Young.

“We’ve been focusing on roasting and 
wholesaling for the last four years, but have 
never had our own café space,” said Sam.

“We were sharing an industrial unit with 
a coffee company in Granton, but that got a 
bit too small for both of us, so it’s fantastic 
to finally have our own space.”

The size, location and aesthetics of the 
two arches, which are set in a courtyard in 
Abbeyhill, near the Scottish Parliament, 
were the perfect blend for Sam and Alice 
after an 18-month citywide search. The fact 
that Network Rail had just refurbished 
them was the icing on the coffee cake. 

“We’re so thrilled with these arches, 
because they are much more central than 
our previous location,” said Sam. 

“We were definitely attracted by the 
overall look of the red bricks and the 
curves, which make it a bit more unusual. 
They are nice, clean, blank canvases with 

no obstacles to work around, which 
allowed us to set things up to have a 
productive workflow. 

“We’re really looking forward to inviting 
customers here to taste our coffees, do a bit 
of barista training and run some events. The 
outside space is really going to help with 
that, which is great in the current climate.” 

Obadiah builds relationships with coffee 
farmers in countries such as Uganda, 
Costa Rica, Ethiopia, Kenya and 
Honduras, receiving small batches of 
fresh, high-quality beans and treating 
them with great care.

“We design a roast profile for each coffee 
that accurately represents the flavours the 
farmers were hoping to achieve throughout 
the growing process,” said Sam. “They 
produce the coffee in a certain way, so we 
don’t want to roast it really dark, because 
that takes away its natural characteristics.

“We keep our offering fairly small, so we 
can rotate through different coffees quite 
regularly. At any one time, we’ll have up to 
five that we’re working with.”

At the moment, these highly desirable 
products are available to order through 
obadiahcoffee.com, but Sam and Alice 
hope to be selling boxes of beans from a 
new counter by April. 

“There are another five arches here 
which are currently empty, and Network 
Rail has plans to renovate those in the near 
future,” said Sam. “They want the street to 
become a hub of small independent 
businesses, which would be great for the 
local community.” 
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Check out Obadiah Coffee on  
Instagram @obadiahcoffeeroasters

Sam Young, 
Owner

http://www.obadiahcoffee.com
https://www.instagram.com/obadiahcoffeeroasters/?hl=en


Standing 
strong

Manchester Piccadilly gearing
up to welcome back the crowds

T he busiest of Manchester’s 
five railway stations, 
Manchester Piccadilly is used 
to seeing more than 42 
million passengers pass 
through every year. 

Not only is Manchester a commercial 
and industrial hub, it’s also been voted one 
of the top 10 cities to visit in the world, with 
a fantastic array of restaurants, nightclubs, 
festivals and concert spaces, not to mention 
its world-famous football teams.

Of course, the past year has been unlike 
any other. But that hasn’t stopped those 
who are still working at Manchester 
Piccadilly from continuing to innovate, 
adapt and pull together at a moment’s 
notice to prepare for a fantastic comeback. 

“We were the first station to come up 
with the idea for, and implement, floor 
signage in a two-metre grid pattern,” said 
station manager Scott Green. “Our staff 
were wearing masks before it was 

mandatory, and we even moved some of our 
offices to the upper concourse so everyone 
could keep their distance.”

Scott is really looking forward to 
welcoming customers back to the station 
once lockdown measures ease. “Summer 
season is even busier than football season 
here, if you can believe it?” he said. 

“Manchester is a world-famous 
destination for its atmosphere, its 
hospitality and its people, and Piccadilly 
station has always been part of that as the 
gateway to the city,” added retail business 
partner Emyl Lewicki. “As we recover from 
the pandemic, we will be working closely 
with our brands to showcase a customer 
offering that is as vibrant as the city we 
serve and reflective of the Mancunian 
attitude to life.”

Our best shot
Pret a Manger is somewhat of a stalwart 
at Manchester Piccadilly, having enjoyed 
a prime spot on the ground floor for 
12 years. 

“It’s like a neighbourhood in the 
station,” said general manager Agi Leszek. 
“That’s what’s really special about 
Manchester Piccadilly: there’s a real sense 
of community, even when it’s so quiet.”

While most commuters are still working 
from home, Agi’s main client base is those 
who work for Network Rail. And there’s 
been a clear shift in the products people 
are buying. 

“Customers are returning to our classic 
range,” said Agi. “I think they’re leaning 
towards things they see as traditional and 
comforting during this difficult time.”

A new product proving popular is the 
‘YourPret Barista’ coffee subscription. “It’s 
an incredible initiative,” Agi explained. “For 
£20 a month, you get up to five coffees a 
day, and the first month is free.” 

Agi’s team is preparing for the increased 
footfall the subscription service will 
hopefully bring in. She said: “We need to be 
ready, working at speed without 
compromising our great customer service.” 

Commuters alight at  
Manchester Piccadilly

  
 

 

Pret general manager  
Agi Leszek
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A shift in shoppers
Opposite platform 11, Sainsbury’s Local has 
also seen its customer demographic shift 
over the course of the pandemic.

“Our main market used to be the 
grab-and-go commuter,” said store manager 
Chris Wright. “Now we get people coming 
into our store because it’s quieter than the 
big supermarkets.”

Chris’ store was one of the first 
Sainsbury’s to roll out a delivery service, 
partnered with Uber Eats. 

“We’re a big space for a Local, with a 
great range, so we already had the 
infrastructure in place. It’s worked really 
well so far,” he said.

The station has also launched Smart 
Shop, so customers can pay for their 
groceries with their phones. “It means they 
don’t have to touch a screen, plus it’s 
quicker and more convenient.”

The team is especially excited to 
welcome back the crowds for Manchester 
Pride festival – one of the city’s most 
popular events. 

“It’s a celebration we always get behind 
massively as a business and a brand,” said 
Chris. “We can’t wait to be back at the heart 
of this great event.”

Ba-guetting ready
Baguette and coffee shop Upper Crust is 
similarly adapting to changes. The unit 
reopened last August after shutting its 
doors for a few months due to the impact of 
the lockdown.

“At the moment, while things are so 
quiet, our breakfast range is doing 
extremely well,” said essential general 
manager Collette Topping. “We still have 
some commuters and lots of Network Rail 
staff who come in.”

A huge draw of working in the station for 
Collette is the close working relationship 
between the retailers and station staff.

“The station team always does nice 
things like decorate all the balconies when 
a big event is on, and they are always 
checking to see if we’re alright,” she said. 
“It’s a lovely station to work in.

 “We’re really looking forward to getting 
fully re-opened, with more staff back into 
the workplace, other units around us open, 
and of course more customers.”

Collette is particularly excited to 
welcome back the Manchester United fans. 
“When Man-U are playing, Upper Crust is 
stormed out! We have to put extra staff on 
when there’s a football game,” she said. 

Sainsbury’s store manager  
Chris Wright

Coffee and baguettes  
at Upper Crust 

   
 

 

Essential general manager  
Collette Topping
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It started as an ambition to share customers’ stories 
and has gone on to become one of Glasgow’s most 
popular tourist attractions.

Glasgow Central Tours are the go-to activity for 
home-grown and global visitors, who flock to the 
station to be taken back to the Victorian age of 

steam. And the man behind them can’t wait to get back 
to what he does best.

Paul Lyons, who’s worked for Network Rail for 23 
years, started the tours eight years ago. 

“When I worked in customer service I’d drive the 
buggies to transport disabled and elderly passengers 
around the station. I’d tell them historical stories about 
the place and while we were waiting for the trains, 
they’d tell me their stories,” he said.

“I was looking for an outlet – my dream was to take 
people round the place and tell the stories I’d 
accumulated.”

When Glasgow City Council began to organise its 
annual open day, Paul saw his chance. “The council 
gave me 100 tickets and we had 83,500 people sign 
up,” Paul continued. 

Paul combines the history of the station with that of 
Glasgow and his native Scotland. The friendly format, 
which includes plenty of jokes, is regularly voted as the 
city’s best tour.

As well as exploring the station, visitors get to step 
back in time at one of Glasgow Central’s Victorian 
platforms, which Paul unearthed. 

“The station opened in 1879 with only eight platforms,” 
Paul explained. “They expanded it from 1901-05 but 
before that they put in an additional line underneath. 

“It was closed in 1967. I knew it was there but to 
get access was quite difficult. We started with a 
ladder and then got the money together to put a 
staircase in.”

Over the years Paul has added tours for children 
– which include lessons in railway safety – and for 
Alzheimer’s patients.  

The tours have now become so popular that another 
tour guide, Jackie Ogilvie, has been brought on board to 
help run them. 

The tours have been put on hold due to Covid-19. But 
the lockdowns have given Paul and Jackie time to 
establish a museum. The museum will be added to the 
itinerary when tours restart. 

Visit glasgowcentraltours.co.uk for more information

A step in time
Paul’s popular tours tip 
their hat to station’s history

  
 

 
 

 

Follow us @Spotlight_NR 
for all things station retail!

http://www.glasgowcentraltours.co.uk
https://twitter.com/spotlight_nr?lang=en
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