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Events for February 

3 Feb Coffee Morning  

7 Feb St Filica AGM (VH) 

17 Feb Deadline for March 
Newsletter 

24 Feb Theatre AGM (VH)  

27 Feb Parish Council Meeting 
(VH)  

Contact the editor: 
stfilica@mail.com 

NEWSLETTER 
All the news from Filkins & 

Broughton Poggs 
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Happy February everyone. No, doesn’t work for me 

either but perhaps there is someone out there for 

whom February is something more than a string of 

in-between days. I have yet to meet them, and I 

have a few mates with birthdays this month, but it 

does often seem that some months have more to 

them than others. Which perhaps explains why it is 
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so blinking hard to come up with an 

introduction to this month’s newsletter. 

Thankfully, there is some much more 

interesting stuff inside, including a tour de 

force from our resident cookery muse 

(thanks so much Debbie) and an 

anonymous but strangely familiar piece 

relating intrigue, adventures and lashings of 

ginger beer. So I shall shut up and let you 

find out for yourselves.  

I’ll sign off with the usual plea for copy and 

the usual but still heartfelt thanks to all this 

month’s contributors.  

See you in March. 

Paul  

Boris by Oscar Morley 
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Next Meeting 

The next meeting of the Parish Council 

is on Monday, 27th February at 7.30pm 

and will be held in the Village Hall 

Committee room. All are welcome.  

Do come along, your input is 

invaluable and together, we can 

make changes happen!  

Planning 

The status of current planning 

applications, within Filkins village, as at 

date of submission of copy 17th  

January is as follows: 

1. 2, Bulls Close - refused by 

WODC   

2. Stafford’s Barn - approved by 

WODC 

3. Field Cottage - under 

consideration by WODC 

4. The White House - under 

consideration by WODC 

5. Millers Cottage - under 

consideration by WODC 

Filkins & Broughton 

Poggs Parish 

Council 
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Once again we are drawing to 

the end of another packed year.  

The AGM will be held on Tuesday 

7th February at 8pm in the Village 

Hall. Wine and nibbles will be 

served. 

All members are invited to attend 
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For further details or to see the 

plans on line, go to 

www.westoxon.gov.uk/planning  

Street lights 

SSE has now been out to assess 

the street lights that are currently 

not working. These should now be 

functioning with the exception of 

one in Broughton Poggs which 

needs additional work and 

Anstruthers which is under 

consideration. 

Vacancy for a Councillor  

An appointment will be 

announced at the end of 

January. 

Allotments 

There are still a number of 

allotments available at the 

Gassons. For further details please 

contact the Clerk. 

Village Website  

 Apologies to St Filica, it was 

agreed that the Council would 

apply for a grant towards the cost 

of the proposed website and not 
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as stated a donation.  

Information 

In order to make village 

communication more easily 

accessible, if you would like to 

receive updates, minutes, 

agenda by email, please 

contact the clerk. Be assured 

that your details will be 

confidential and never given 

to a third party.  

Any thoughts / comments / 

concerns on anything related 

to the Parish Council please 

speak to the Clerk Ann 

Tyldesley ) 01367 860130  or 

by  * 

filkinsclerk@hotmail.co.uk  

Alternatively please contact 

one of our Councillors.  

St Filica Society AGM 
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and non- members are also 

welcomed but will not be able 

to vote on distribution of any 

monies.   Our Treasurer will 

finalise the account early in 

2017. 
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PLEASE COME ALONG AND JOIN US FOR A SOCIABLE EVENING. 
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Five Go to Proughton Boggs 
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A Famous Five and a Dog called 

Kevin Story  

 

Chapter 1 

The Search Begins! 

One wet and dreary day five 

children and a dog travelled by 

train together. 

“Soon be there now,” said 

Charles, a tall boy with an 

inordinately high IQ and eclectic 

taste in clothing. He was still 

puzzled by the BBC’s recent 

approach enquiring whether he 

would be prepared to stand in for 

the Test Card. 

“Woof “said Kevin the dog as he 

did something unspeakable to 

the gentleman in the opposite 

compartment’s trouser leg. 

“Stop that Kevin!” said Charles. 

“Come and sit bedside Alana” 

Alana was Charles’ rotund sister 

who bore an uncanny 

resemblance to a past Labour 

Mayor of London. 

“I say, do we think it will be 

difficult to find the Lost Brewery of 

Proughton Boggs?” asked 

Andrew, a highly excitable boy, 

with a disturbing habit of wearing 

other people coats. 

“I should say so” responded 
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Ianetta, “As we do need to 

find a rare, fine, ale for this 

year’s Filkins Beer Festival”. 

Ianetta was very much a tom-

boy, never seen without her 

tool box. 

“I say, do you think this train 

has a lavatory?” asked Francis, 

the cousin of Charles. Francis 

looked old for his age and 

smelt of moth balls. 

The train pulled slowly to a halt 

into the railway station, all five 

children tumbled out followed 

by Kevin who woofed 

excitedly and locked himself  

immediately onto the Station 

Master‘s leg, “Stop that Kevin!” 

said Charles. 

Charles spotted a large, 

heavily bearded man, who 

was dressed completely in 

tweed: tweed suit, tweed shirt, 

tweed tie and judging by the 

unseemly way the man kept 

scratching his nether regions, 

tweed undergarments. 

“Hello,” said Charles. “We are 

the Famous Five and we are 

looking for the Lost Brewery of 

Proughton Boggs!” 

“Well, bully for you!” boomed 

the man, then after some 

visible deliberation said, “I 

have my pony and trap here 

and I could take you part of 

the way to Proughton Boggs – 
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for a small consideration”. 

Alana, noticed the man had a 

huge, woolly, sheep on a lead; 

Kevin had also seen the sheep 

and was circling its hind 

quarters in unsettling manner. 

“I say, do you think this station 

has a lavatory?” asked Francis. 

“Thank you, sir,” said Charles to 

the man, “We will be most 

obliged if we could ride in your 

pony and trap.” The five 

children and Kevin all leapt 

into the man’s pony and trap 

and began their journey. 

“I say, this is exciting!” 

exclaimed Andrew, “We shall 

soon all be having lashings of 

ginger beer!” 

There was an uncomfortable 

silence as the other four 

children and Kevin viewed 

Andrew with undisguised 

disappointment. 

To be continued…….. 

Authors Note: This is a work of 

pure fiction, any resemblance 

to places or actual persons, 

living or dead, is entirely 

coincidental 

The Filkins Beer Festival 

1st April 2017 

Filkins Village Hall 

£7.30pm 
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1st Friday of each month, 10.30-12 noon 

Next Coffee Morning, Friday, 3rd February. 

It seems it's the 'in' place to be in Filkins, 

certainly for a good catch up with friends and 

neighbours together with coffee, tea and 

cakes, it certainly helps to beat the winter 

blues!  

We also have, thanks to Pauline, paperbacks 

for sale, so come and stock up on a good read 

for these dark evenings. 

Everyone is welcome, Ladies, Gentleman, 

young and the not so young and of course 

newcomers to our lovely village, where else to 

Coffee Morning 

Congratulations to Tim Hambidge who was 

January's lucky winner 

It is never too late, if you have not bought a 

ticket yet and would like one, please contact 

either Pauline, 860969 or Elaine 860740. The 

monthly prize is £40, it could be you next month! 

All proceeds go towards the upkeep of the 

Village Hall. 

Village Hall Lottery 
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meet your fellow villagers, all will be made very 

welcome. 

Thank you to everyone who comes to support 

us, all the monies go towards the upkeep f the 

Village Hall. 
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The Church at Broughton Poggs is very special. 

If you have never visited it, please do try to take 

a look. It has many interesting features. The 

main entrance to most churches is usually the 

south door to keep out cold north winds. St 

Peter’s porch and doorway is on the north side, 

making it more convenient as most of the 

village is situated to the north. The principal 

windows are on the brighter south side. The 

tower is very early and the two bell openings in 

the west wall have been compared with the 

arcading in the Saxon chapel of Bradford on 

Avon.  You will find an inexpensive booklet in 

the Church that tells you more about it. 

Flowers and foliage are put in the Church by a 

small group of volunteers who take responsibility 

for one month, which usually includes one 

Service. Thank you to those people. More help 

would be appreciated and, if you would like to 
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be involved with the flowers, please contact 

me. Services are held in the Church usually 

monthly between March or April and 

December. Full details are in the Parish Pump. 

The Church is also a lovely quiet setting for a 

small wedding or baptism.  

Lucille 

Broughton Poggs 

lucille68@btinternet.com 

 

St Peters, Broughton Poggs  
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 Valentines Night … Romantic Menu 

I have chosen some favourite recipes for this. A 

simple but amazingly impressive and 

wonderfully tasty supper. The perfect dishes for 

all those men out there to impress their 

Valentine!!! Failing that I guess the ladies can 

cook it for theirs L. All ingredients serve 2. 

Starter - Stuffed Mushrooms (courtesy of 

Helen Dunmall.. trust me I have tried it 

fantastic!) 

Ingredients 

2 Large flat mushrooms 

80g Smooth Brussels pâté* 

2 Rashers of smoked bacon* 

½ small red onion 

½ clove of garlic finely chopped 

2-3 tbsp. dried breadcrumbs (you can 

just whizz up some stale bread for this) 

1 tsp chopped parsley 

Salad leaves for serving 

*To serve a vegetarian option, replace the 

Pate and Bacon with either of the following 

mixes: 

Vegetarian Pate & ¼ red pepper 

chopped or  

½ red pepper and 1 large tomato, flesh 

only, chopped and grated hard 

cheese.  

If using vegetarian Pate just add the red 

pepper instead of the bacon to the onion or if 

not using Vegetarian Pate add both the red 

pepper and tomato flesh instead of the bacon 

and then spoon the whole mixture into the 

mushroom. Add 2 tbsps. of grated cheese to 

the parsley and breadcrumb mixture. 

Valentine’s Recipe Special 
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Method 

Remove the stalks from the mushrooms, 

chop into small pieces and set aside. 

Chop the bacon into small pieces and fry 

with the diced onion until the bacon is 

cooked and the onions are soft.  

Add the chopped mushroom stalks and 

garlic to the frying pan and fry for 2 further 

minutes. GET AHEAD TO THIS POINT SEVERAL 

HOURS BEFORE SERVING. 

Spoon approx. 20g (a large tbsp.) of pâté 

(or vegetarian option) into each mushroom 

and smooth flat. Top each mushroom with ¼ 

of the bacon mixture.  

Mixed the chopped parsley and 

breadcrumbs together and sprinkle on the 

mushrooms. 

Drizzle over a little olive oil over the top of 

each mushroom. 

Bake in the oven for 20-25 minutes at 180°F 

(fan oven) until the breadcrumbs are 

golden and the mushrooms are cooked. 

Place on bed of salad leaves and serve with 

crusty bread. 
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Main Course - Soup of Hake* with Seville 
Oranges & Saffron (A Rick Stein special – 

fab!)  

Ingredients 

500ml Fish Stock (buy in any good 

supermarket or fish shop) 

½ Seville Orange, zest and juice reserved  

(standard oranges work but Seville are 

available at the moment and give a 

sharper taste) 

1 ripe tomato skinned and halved 

1 small onion, cut in half 

A few Parsley stalks 

½ clove garlic peeled but left intact 

1 fat slice stale white bread broken into 

chunks 

Pinch Saffron Threads 

1 tsp sherry vinegar 

300g skinless Hake* Fillet cut in3cm chunks  

Salt, Pinch of Sugar and Chives for garnish 

*Any chunky fish fillet can be used in place 

of Hake.. Cod works well  

Method 

In a large pan heat fish stock, orange zest, 

tomato, onion, parsley stalks and bring to boil. 

Turn down and simmer for 15 minutes. Strain 

liquid into a clean saucepan discarding the 

orange zest and parsley stalks. Set the tomato 

and onion aside. 

In a small dry frying pan toast the garlic until 

browned on all sides. Remove pan from heat. 

Place ½ the stock, the cooked tomato, onion, 

roasted garlic, bread pieces, saffron and 

vinegar in a food processor. Blend to a smooth 

puree. Mix back into the remaining stock and 

return saucepan to heat, bring to a simmer. 

MAKE TO THIS POINT SEVERAL HOURS BEFORE 
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AND GENTLY REHEAT BEFORE ADDING THE 

FISH 

Add the hake pieces to the pan, turn the 

heat right down and gently poach fish for 

about 5 minutes until opaque. 

Remove from heat, taste and season with 

salt. Add the orange juice, sugar and stir. 

Leave to sit for 5 minutes. Ladle into warmed 

bowls and sprinkle with chopped chives. 
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The indulgent Desert – Chilli Chocolate* 
Mousse (an old recipe from Good 

Housekeeping) 

This is amazing but trust me you will only 

want a very small portion as it is very rich!  

Ingredients 

120g Green & Blacks Chilli 

Chocolate*  

(if you don’t like Chilli use plain 

chocolate) 

2 eggs, separated 

10ml rum or brandy 

Strawberries to decorate 

Find some gold sprinkles or similar to 

make it look special or whip a small 

amount of double cream and spoon 

on top.  
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Method.  

CAN BE MADE THE DAY BEFORE  

Break chocolate into a bowl. Place the bowl 

over a pan of simmering water and heat until 

melted. Stir occasionally. Remove from heat 

and beat in egg yolks and rum or brandy.  

Whisk egg whites in a clean bowl until stiff and 

then fold into the chocolate mixture.  

Spoon into two ramekins or small bowls and chill 

for min. 2-3 hours (can leave overnight). If using, 

whip the double cream and spoon on top or 

decorate with strawberry slices and if you have, 

some special sprinkles! You could be extra 

7

romantic and find some mini food friendly 

sparklers, stick into a strawberry (on the 

serving plate) and light just before serving!!!! 

Author’s notes: 

You will see that both the Starter and the 

Main have some common ingredients like 

stale bread so plan it all at the same time. 

Also, some preparation and cooking for 

every course can be done ahead. As you 

will see I have highlighted this in caps.  

And special note for the chaps: The starter is 

best served with a nice chilled glass of 

Champagne, the main with a light, dry 

white wine and the desert with a small glass 

of Desert Wine; equally, a chilled glass of 

sparkling water probably works too!!!! 

And ps. Sadly I shall neither be enjoying nor 

cooking this on the 14th as will be in my 

thermals and steel toe cap boots in a cold 

and dismal Messe Berlin all evening. 

However, I would be delighted to hear from 

anyone who tries any or all of the recipes! 

Debbie@debbielaw.co.uk 

Saturday 1st April, Filkins  
Village Hall 7.30pm 

 
Wide selection of friendly beers and fine 

wines available 
 

£15.00 per ticket which includes: 
 

First 2½ Pints 
Commemorative ‘Quality’ Glass 

Hot & Tasty Supper 
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Strictly  

Filkins  

Learn to dance like a pro! Ballroom dancing classes in the 
Village Hall, Mondays at 7.30pm. All welcome – from Ed to 
Len and all between! For more details contact Karen at 
ktodner@kaimtodner.com 

Village 
Hall 

Monday 
7.30pm 
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Day Morning Afternoon  
Monday 9-12.30 1-5 
Tuesday 8.30-12.30 Closed 

Wednesday Closed Closed 
Thursday 9-12.30 Closed 

Friday  Closed 1.30-4.30 

Day Morning Afternoon 
Monday 10 - 12 3.00 – 5.00 
Tuesday 10 - 12 3.00 – 5.00 
Wednesday      - 3.00 – 5.00 
Thursday 10 - 12 3.00 – 5.00 
Friday - 3.00 – 5.00 
Saturday   9 - 11 3.00 – 5.00 
Sunday      - - 

Village Matters 

Fri 3rd February Garden Bins 

Fri 10th February Household Bins 

Fri 17th February Garden Bins 

Friday 24th February Household Bins 
 

01367 860620 

Volunteers always needed. 

Please phone 860239 

SURGERY AND HOSPITAL RUNS 
If you need to make a booking please contact Tony Woodford on 860319. Please give the 

maximum notice possible. Users of the service should be able to get in and out of a car unaided.  

Carterton, Lechlade and Burford - £2.50, Fairford and Witney – £5.50,  

Cirencester and Swindon - £9.00, Cheltenham and Oxford - £11.00,  Banbury £12.00.   

The cost of parking, if applicable, is added to the charge. 

If anybody would like to be added to the list of volunteer drivers, just contact Tony Woodford. 


