Blackpool tnes to turn with tide by saying lass is more

The famous but faded
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is trying to lure
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son there is a silver lining: this
was first time visitors had
been charged to enter the
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“People were coming in

a1 per cent even buying a

She says this year's visitors
included high-spenders of the
type who had avolded Blackpool
of late, now finding shorter
queues for the rollercoasters
and ghost trains. "Our number
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parties with hangovers who dlnrlpnm and those that
{ailed to get up before lunch.
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e e hson'o]  Moreover, these days, visitors
AN B ey have the option of retreating
e from the crowds to top-end

- hotels such as Number One St
Luke’s, a five-star plus boutique
hotel that Mark and Claire
Smith opened five years ago. It
was named “B&B of the year”
by Visit Britain in 2007. Mr
Smith sold his old-style family-
owned and run business to in-
vest more than £1m in St Luke’s
“| and Number One South Beach,

~a l4room hotel nearby. Occu-
‘pancy rates for both hotels are
about 90 per cent, against an
average of less than half that in
the town as a whole.

“l am not pretendmg every-
thi'ng is rosy”, Mrs Smith says.

“There are sti]] pockets of joy
and canyons of woe. But these
are exciting times. Things are
changing fast and every time I
drive down the promenade
there is something new.

“We couldn’t have done this
in Blackpool 10 years ago.”




