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Events for January 

6 Jan Coffee Morning  

17 Jan Deadline for St Filica 
funding bids 

12 Jan Parish Council Meeting 
(VH) 

7 Feb St Filica AGM (VH)  

Contact the editor: 
stfilica@mail.com 

NEWSLETTER 
All the news from Filkins & 

Broughton Poggs 
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So, 2017. It can hardly be 

less tumultuous than 2016, 

but given how 2016 

constantly served to 

confound expectations 

perhaps it is reckless to 

speculate. Anyway, with 

any luck you had a 

wonderful Christmas and 

New Year and are in great 

shape for the coming year. I 

do hope so as if this edition 

is anything to go by it is 

going to be a busy one.  

One thing that may have 

slipped through many 

radars is the latest stages of 

consultation on the Woxon  

DC Local Development 
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Plan. It is unlikely that this 

publication will fall through 

many doors before the 

consultation ends on Dec 23rd 

but whether you agree with 

the plans or not, time to have 

a say in matters is swift running 

out. We have a new MP who 

by all accounts has made a 

good start and while his input 

in these matters are limited, if 

you did miss out on having a 

say this time around perhaps 

this is the time to make yourself 

and your views known to our 

new representative at 

Westminster.  

That done, it only remains for 

me to reiterate my call for 
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Copy (walks are always welcome), 

photos and to remind you all that 

there is still an opportunity for 

someone to steer the Transport for 

Filkins Group. And also thank all those 

who have taken the time to tell me 

they like the magazine – that has 

really meant a lot. And finally, a 

reminder that I don’t plan to be 

writing the editorial in Jan 2018 so any 

budding editors out there should start 

thinking about it! Happy new year! 

Paul  
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Next Meeting 

The next meetings of the Parish 

Council is on the 12th January 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!  

Bus Route 64 

A meeting was held in Carterton 

concerning if it is possible or feasible to 

re-instate the above route. The 

meeting was informed that another 

small bus company in Oxfordshire may 

be interested and discussions are 

taking place.  

Planning 

There are two new planning 

applications within Filkins village at 

2, Bulls Close and Staffords Barn. 

For further details or to see the plans 

on line, go to 

www.westoxon.gov.uk/planning  

Playground 

The Council has agreed to re-instate 

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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the two pieces of playground in 

the Spring, when the weather 

improves.  

Budget 

OCC have made many cuts to 

services they fund with very few 

or no grants available. They are 

attempting to move many 

expenses to local Parish Councils 

and we recognise that this will put 

an immense strain on the 

Precept. The Council has agreed 

the budget for the forthcoming 

year and increased the precept 

by a modest amount to cover 

necessary village maintenance 

that will no longer be funded nor 

carried out by O.C.C. 

Street lights 

There are several street lights 

within the villages that are 

currently not working at one at 

Hazells Lane, one in the main 

village and a third one is out in 

Broughton Poggs. These have 

been reported to S.S.E for repair. 

Vacancy for a Councillor  

We have received four 
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applications for the above 

vacancy. The council is in the 

process of interviewing to co-

opt a candidate. 

Village Website 

The Council has agreed to 

donate a sum of money 

towards the implementation 

of a new village website and 

agree this will be a great 

benefit to the community. 

Information 

As ever…. Any 

thoughts/comments/concern

s on anything related to the 

Parish Council please speak 

to the Clerk Ann Tyldesley by 

e mail 

filkinsclerk@hotmail.co.uk or 

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 but we invite bids for 

money from organisations to 

fund a project.  
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These should be sent to our 

Secretary Helen Holden, 

Robbins Cottage by 17th 

January at the latest.  
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Father Christmas 3rd December 

Well darkness fell, two adorable 

ponies arrived with a trap, lights, 

music and tinsel were attached 

and Father Christmas set off 

around our villages! So many 

children turned out for their little 

present and to talk to FC – it was 

an lovely sight. People crowded 

around the Christmas tree and 

counted down to turn on the 

lights- then down to the village 

hall for carols and mince pies.  

1

The Dick, The Dog and The Butler  

Filkins Village Hall Saturday 26th 

November 

Take the following ingredients: 

• One American private 

detective, played by two 

different people, who 

happen to be brothers 

• Seven other characters, who 

appear to be in an entirely 

different play set in a remote 

English stately pile 

• A wrinkled old retainer, 

played by an actor who is 

half the age of the rest of the 

cast 

• A doctor sporting both 

stockings and a moustache – 

and who is not played by 

Jeremy Irwin-Singer 

• A femme fatale with a cat on 

her head 

• Two English chaps with the 

intellectual intensity of a LED 

lightbulb 

2

There are so many people to 

thank I am not sure where to 

start… so many people pulled 

together playing the piano, 

singing, putting up the Santa 

stop signs, filling goodie bags, 

decorating and supplying the 

horses, providing the light and 

sound, escorting the trap 

around, putting up and 

lighting the tree, making 

mince pies and cakes and 

“brewing” the mulled wine 
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• And a prompter with more 

lines than the rest of the 

cast put together 

Simmer gently and try and 

make some sense of what on 

earth is going on. If baffled, 

add wine. This will not help 

with the bafflement, but it will 

hurt less. 

At this point it is customary in a 

review to give a precis of the 

plot, but in this case we are 

not sure that this is entirely 

possible, or frankly even safe. 

Suffice to say that all too 

bizarrely we hurtled towards a 

denouement in which 

everyone seemed to be guilty, 

particularly the butler. But of 

course, it was the dog what 

done it after all. And finally just 

when we thought it was time 

to head for the bar, in a final 

ghastly twist the two 

detectives returned to 

threaten us with a sequel. 
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and to Father Christmas for 

giving up a little of his time to 

be with us.  The list is endless…  

Once again a great start to 

the Christmas countdown- the 

St Filica Committee put this 

event on for free to everyone 

but we would like to thank 

everyone who made a 

donation on the night.   

Cris Hoad 
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Congratulations to the 

erstwhile cast of stalwarts, Alan 

and Barry Heath, Julia Neame, 

Mowbrays major (Clive) and 

minor (Oliver), Sue Ashforth-

Smith, Jeremy Irwin-Singer and 

Lynne Savege, for giving us a 

night out that was truly 

incredible in every sense of the 

word. Also a huge thanks to 

the behind the scenes helpers, 

and to the kitchen crew who 

surpassed themselves with a 

magnificent feast as varied 

and copious as the cast 

themselves. And finally to 

Richard Martin, script molester 

and producer, for both a 

particularly woollen 

performance as the Dead 

Body, and for once again 

proving that you can never 

have too many Dicks in a 

Filkins Theatre production. 

Avril & Charlie Payne 
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Friday, January 6th 10.30-12 noon 

Happy New Year and looking forward to seeing 

everyone for a relaxing coffee morning now the 

busy season has been and gone! 

Plenty of home made cakes and cookies 

washed down with a cuppa or two and to 

meet up with old and new friends, nothing like 

a good chat! 

Coffee 
Morning 

The lottery year starts in October and many 

thanks to the 159 lottery ticket members who 

will share £830 in prize money. Subscriptions and 

generous donations will raise more than £2000 

for Hall funds. Thanks too to all ticket sellers. 

The winners so far this year are 

 

October £40. Juliet Morley 

November £40. Carol McIntyre 

December £40. Mary Cover 

 

Christmas £50. Sheila Gould 

Christmas £100. Emily Jenkins 

Christmas £200. Amy Geschke 

 

The next draw will be the January £40 monthly 

prize. 

Congratulations to all the winners 

Village Hall Lottery 
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Don't forget it's also a good chance to pick 

up a new book for those winter evenings 

Thank you everyone who came in 

December, it was lovely to see so many 

friends. 

Elaine 

Village Calendar 
The 2017 Calendar will be delivered (or you 

may already have it!!) to every household in 

Filkins and Broughton Poggs. Once again we 

would like to thank those who have made this 

production possible including key sponsors H 

Merrins & B F Filmer, NFU Mutual Witney for 

printing, Richard Martin for front cover design 

and all advertisers for their continued support… 

oh and of course not forgetting those who 

tirelessly plod the streets to deliver this and the 

Newsletter to everyone every month. Big thank 

you! 

Don’t forget, further copies of the Calendar will 

be available (for a small fee) for friends and 

family from the Village Shop. 

Debbie 
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From my trusted ‘Good Housekeeping 

Complete Christmas’ recipe book, this is 

the dish to keep at bay the January blues.  
A very posh but quite healthy supper!   

Serves 6 
1kg diced Venison 

Marinade: (make the day before you want 

to eat) 
125g each onion, carrot & celery 

1 tsp black peppercorns 

4 garlic cloves 

Finely grated rind and juice of 2 oranges 

1tbsp dried thyme 

75ml olive oil 

Daube: 
450g shallots 

2 tbsp. oil 

75g butter 

3 tbsp. plain flour 

100ml red wine vinegar 

2 tbsp. redcurrant jelly 

125g dried cranberries  

300ml Port 

300ml Beef Stock 

Salt & Pepper 

Fresh bay leaves 

Method 
Make the marinade by peeling and 

roughly dicing the onion & carrot, trim and 

dice celery. Crush the peppercorns, peel 

and crush garlic.  Place venison in a bowl 

with the vegetables, orange rind, 

peppercorns, garlic, thyme and olive oil.  
Cover and leave in fridge overnight. 

To make the daube, trim root end of 

shallots then pour over boiling water to 

Venison Daube 
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cover and leave for 5-10 mins.  Drain 

and remove skins.  Heat oil in large 
casserole and add 25g of the butter.   

Drain venison and vegetables reserving 

marinade.  Brown the venison in batches 

over brisk heat (adding 25g more butter 

when necessary).  Remove the venison 

and set aside.  Lower heat, add diced 

vegetables and fry for 2-3 minutes. 

Remove and set aside with venison. Add 

remaining 25g butter and fry shallots for 

4-5 minutes until golden. Set aside.  Add 

flour and cook stirring for 1-2 mins.  Add 

the vinegar, redcurrant jelly, port, stock 

and reserved marinade.  Bring to boil 
and bubble for 1-2 mins. 

Return venison and diced vegetables to 

casserole.  Season with salt and pepper, 

add a bay leaf.  Bring to simmering 

point, cover tightly and cook at 180 
degrees C (Mark 4) for 30 minutes. 

Reduce oven to 150 degrees C (Mark 2).  

Add shallots orange juice and 

cranberries and cook for 1 ¾ hours until 
very tender. 

This is lovely served with some young 

roasted parsnips and carrots or just with 

a lightly steamed green cabbage. 
Decorate with fresh bay leaves. 

Debbie 

 



 

6 

Issue 159, January 2017 
 

 

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 
 

Yes, we know the logo says 2016  
but thought you’d prefer it if we prioritised the beer  
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Notice Board 
Two, virtually unused but 

quite old child’s (boys) 
bicycles (in need of a bit 

of tlc and new inner 
tubes) 

Looking for a good home.  
Contact:  

debbie@debbielaw.co.uk 

Also For Sale 

Celviano Digital Piano and 
stool. 07769 349439 
Excellent Condition.  
Mamas and Papas Travel 
Cot 07769 349439 

SURGERY AND HOSPITAL RUNS 
There is still a small core of drivers who are willing, when free, to be tasked with taking local 

residents to nearby surgeries and hospitals.  If you need to make a booking please contact 

Tony Woodford on 860319.  He will then try to find a driver.  Please give the maximum notice 

possible.  Users of the service must be able to get in and out of a car unaided. The charges 

remain:   

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. 

(And apologies for Tony for having not included this recently. Ed)  
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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 

Tues 3rd January Household Bins 

Monday 9th January Recycling & Food only  

Sat 14th January Household Bins 

Friday 20th January Garden Bins 

Friday 27th January Household Bins 

Please note special Christmas schedule 

 

01367 860620 

Christmas opening hours 

Christmas Eve        9am - 1pm 

Tuesday 27th         10am - noon 

New Year's Eve      9am - 11am 

Tuesday                  10am - noon 

Volunteers always needed. 

Please phone 860239 


