
Newsletter  
All the news from Filkins 

& Boughton Poggs 
Hello everyone and a happy May to you all.  

A couple of ‘well done’s to kick things off. 

First hearty congratulations to all gardeners 

out there who defied the elements in prepa-

ration for Open Gardens and no less com-

mendation to those who struggled out to see 

their work despite the dreadful weather. Few 

are the gardens that are presentable at that 

time of the year and fewer still are at their 

best but the reports back are overwhelming-

ly positive and a testimony to everyone’s 

hard work. That said, I am sure a later date 

would be preferred next year but you get 

what you are given, I suppose.  

Also thanks to the estimable communitarians  

behind the Beer Festival. There are many 

moving parts involved in putting these things 

together and as ever this put together well 

indeed. It is not just about lining up the beers! 

Well, no it is largely that but there is lots of or-

ganisation (and testing) going on that we 

don’t necessarily know about and so thanks 

for all that. For obvious reasons, reporting on 

this sort of thing takes time but I look forward 

to a full write up in the next edition.  

And thanks to those who opened the pool 

last month and whose tender attention 

keeps it operational and hygienic. Volun-

teers are always required (see within) and 

again there follows the usual plea to make 

sure we wear our bands and set the general 

standards we’d like others to follow. I think 

these points have all been made before so 

perhaps time to move on.  

At time of writing I am sitting in my classroom, 

confined to my desk as yet another cricket 

fixture falls victim of the weather. As I watch 

the rain streaming down my window, sum-

mer seems further away than ever but as I 

look at calendar and the events coming up 

then perhaps there is cause for optimism. An-

yone interested in riding with the pub should 

visit the 5 Alls Website and register through 

the events calendar—it is always a tremen-

dous event and while we do get a good turn 

out from the villages there is always space 

for more. And more are welcome to join the 

croquet ladder too—see inside for details.  

And with that all in mind I will leave you with 

a little reminder of what summer can bring to 

our communi-

ty and wish 

you all a 

great month, 

See you 

around!  

Paul  

Coming Events  

4 May Coffee Morning & Plant Sale (VH)  

6 May Swinford Museum open 

12 May  Pride & Prejudice (VH)  

18 May  Deadline for June edition  

31 May 361 Dinner  

2 June Coffee Morning  

2 June  5 Alls Sportive  

9 June  St Filica BBQ (kickabout field) 

Contact the editor:  

stfilica@mail.com 
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FILKINS AND BROUGHTON 

POGGS PARISH COUNCIL 

VACANCY FOR PARISH 

COUNCILLOR 
Please be advised that this posi-

tion was filled in March. Apologies 

for any confusion  

More Volunteers  

Needed! 
The Swimming Pool may be less 

old and holy than our churches 

(see article on P3) but it is no less 

a sacred part of the character 

and life of F&BP. Like the church-

es, the pool relies on willing vol-

unteers for its upkeep and 

maintenance so if you would ra-

ther get your hands wet than 

dirty, please do drop Cris Hoad a 

line at crishoad@hotmail.co.uk.  

 

VILLAGE HALL COFFEE 

MORNING 

& 

PLANT SALE!! 

10.30-12 noon 

 

On Friday 4th May we are having 

our regular Coffee & Cakes plus lots 

of plants to buy. 

The Gardening Club is running a 

seedlings for sale. Please pop along 

and support us. 

We really look for-

ward to seeing 

you between 

10.30 and 12 

noon 

Pauline (, Rosie 

and Pat)  

Croquet 
Thanks to those who have al-

ready sent their names to me 

but I know there are others out 

there who have, in the past, ex-

pressed an interest, perhaps as-

suming I’d remember. Well, no I 

haven’t, and there’s a lesson for 

us all. I hope to start very soon so 

name to me at stfilica@mail.com 

Paul  

This is to remind all 

residents of Filkins 

and Broughton 

Poggs that the informal driving service cov-

ering medical visits to local hospitals and 

surgeries is still in being. A small pool of vol-

unteer drivers take the task on. The proce-

dure remains as before - the contact point 

is Tony Woodford (860319) or, in his ab-

sence, Hilary Ward (860430). Volunteer driv-

ers are identified and details passed be-

tween the parties concerned. The more 

notice the better. Individuals using the ser-

vice must be able 

to walk unaided to 

and from the car. 

Charges vary from £2.50 for a local surgery 

run, to £5.00 for runs to Fairford or Witney 

Hospitals, to £11.00 for Oxford Hospitals 

(plus Parking Charge if incurred). 

Additional drivers are always welcome to 

join the team. If interested please contact 

Tony Woodford on 860319 and he will try to 

answer any questions you might have. 

Doctor & Hospital Runs  
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It might be that there are 

other parishes with two 

churches both dedicated to the same 

saint, but our parish having ‘two Saint Pe-

ters’ is certainly pretty unusual. In any 

event, the explanation is simple enough: 

when Filkins and Broughton Poggs were 

amalgamated in the 1850s, the new 

church in Filkins was dedicated to Saint 

Peter as the old church of St Peter in 

Broughton Poggs was closed. BP remained 

closed for six years, until some of the bol-

shier residents in Broughton Poggs de-

manded of the Bishop that it be re-

opened. Bishop Sam Wilberforce (William’s 

son, as it happens) reluctantly agreed, 

and of course all Broughton Poggs resi-

dents have been sweetness and light ever 

since. 

The two churches could hardly be more 

different: St Peter’s BP tucked away 

against a farmyard, ancient and gently 

evolving. Whereas St Peter’s Filkins is a vir-

tuoso early work by the great George Ed-

mund Street, Victorian wunderkind of the 

gothic revival movement, who built doz-

ens and dozens of churches from Oxford-

shire to Italy. Street designed as other men 

breathe: constantly and implacably. 

Street’s hand lies on St Peter’s from the 

bellcote to the door hinges, and it is not 

surprising that William Morris (who started 

his career in Street’s architectural office in 

Oxford) picked up his holistic approach to 

design. Paul Joyce, an architectural histo-

rian, wrote that St Peter’s as ‘one of the 

very best of Street’s early works, and a 

masterpiece of the great Victorian archi-

tect.’ 

However it happened, we are lucky to 

have two such gems in our midst, and 

whatever our religious views, I doubt any 

of us would wish them away. The church-

wardens and PCC keep busily on top of 

maintenance, and are nobly assisted by 

volunteers, but more are always wel-

comed. Alan Ashforth-Smith and his band 

deal with the churchyard in Filkins, and 

now Andy Macer is getting to grips with 

Broughton Poggs, along with Adam Macer 

(as a service element in is DoE Award 

scheme.) Welcome The Macers! 

If you would like to help, or just find out 

more about the ‘Two churches of St Pe-

ter’, and what goes on there, do please 

contact the churchwarden, Trish Poole on 

07976 055 308 or church@2stpeters.co.uk 

Richard & Paul  
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It is always exciting when the Gardening Club 
has its first visit of the year – this time it was to 
North Cerney Manor Gardens to see the spring 
planting of daffodils, hellebores and tulips. After 
such a cold, wet period it was lovely to go there 
on an extremely warm and pleasant day in 
April. 

 The Cotswold garden has many typi-
cal Victorian features and, amazingly, has  only 
three part time gardeners and three mainte-
nance helpers to look after the forty acres of 
land. 

Following the wander through the garden the 
group went on 
to view the 
charming All 
Saints Church 
close by and 
then indulged in 
tea and cake at 
the Bathurst 
Arms. A lovely 
start to our gar-

dening year. 

If you are an adult liv-
ing in Broughton 
Poggs or Filkins inter-
ested in joining the 
Gardening Club please 
talk to any member of 
the Club or contact 
me. 

I hope that you are en-
joying your own gar-
dens, 

Lucille   

01367 860282 or lucille68@btinternet.com 

         

Swinford Museum 
Come and celebrate 50 years of the Village 

by-pass. Find out what life was like in the 

village before and after.  

Thursday 31st May 

7.00 for 7.30 pm 

Filkins Village Hall 

£12.50 per ticket to include dinner and en-

tertainment. Contact Diane: 01367-860504 

for tickets or more information.  

The Museum will be 

open on Sunday 6th 

May at 2.00 I hope 

you will come along 

to see the new exhi-

bitions (there will be a 

quiz for the children.) 

Please put the date in your diary and see 

you then. Tickets for the By pass dinner are 

going quickly with only a few left so make 

sure you get yours now.  

Diane  
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What-You-Will  

Fish Stew (serves 4-6) 

I should really have changed the title on 

this, as to me it sounds quite unappetis-

ing — that it is not! You can enhance/

change flavour depending on what fish 

you use but whatever you do, I promise 

it is a great supper dish. Don’t be put off 

by the amount of ingredients, most are 

fairly standard and some optional. There 

is also the great benefit of this as there is 

a ‘prepare in advance option’. See 

method below. 

Ingredients 

 1kg mixed fish fillets sliced (you want 

pieces approx. 1” x 1 ½ “)We use 

salmon, tuna and haddock/ halibut 

and a few prawns for luck but as it 

says it is ‘What you Will’!! so just have 

a mix of fairly firm fish. 

 Good pinch of Saffron fronds 

(optional) 

 1 red onion, chopped 

 4 tbsp Olive Oil 

 2 Celery Sticks thinly sliced 

 4 garlic cloves, chopped 

 1 tbsp coriander seeds, crushed 

 1 tsp cumin seeds or ½ tsp ground 

cumin 

 2 Bay Leaves 

 Large sprig of thyme 

 2 x 400g ins of chopped tomatoes 

 2 heaped tbsp tomato puree 

 Glass red wine (also optional) 

 300ml Fish Stock or Water 

 Salt & Pepper 

 Fresh or Dried Pasta to serve (we use 

tagliatelle) 

 Fresh Coriander or Parsley (optional) 

 Method 

Season sliced fish with salt and pepper. 

Set aside. Put the saffron (if using) in a 

bowl and add 1 tbsp hot water. Leave 

to infuse. 

Fry the onion 

and celery in 

the olive oil 

over a moder-

ate heat. Let it 

colour slightly 

then when almost soft, add garlic, cori-

ander, cumin, bay and thyme. Cook for 

2 minutes. 

Stir in the tomatoes and tomato puree 

and then leave to boil until thick (about 

10 minutes) stirring occasionally. Add 

wine if using, bring back to boil and 

cook for a further 2 minutes. Add stock 

(or water), season with salt and pepper 

and simmer for 5 minutes . 

Dried pasta needs to be cooked at this 

point. 

Taste it at this stage and if slightly sharp 

you can add 1-2 tbsp if preferred. Sim-

mer for another 10 minutes.  

The stew can be prepared to this stage 

and then left for several hours. If you do 

this, re-heat thoroughly .  

Fresh pasta should be cooked at this 

point. 

Add all the fish to the stew, together 

with saffron if using, give it a quick stir 

then leave to simmer gently for 5 

minutes until fish is cooked. Take off 

heat, adjust seasoning if necessary then 

serve with freshly cooked pasta.  Sprin-

kle with chopped fresh herbs. 

Debbie 
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Day Morning Afternoon Morning Afternoon 

Monday 9-12.30 1-5 10 - 12 3 – 5 

Tuesday 8.30 -12.30 Closed 10 - 12 3 – 5 

Wednesday Closed Closed  Closed Closed 

Thursday 9-12.30 Closed 10 - 12 3 – 5 

Friday Closed 1.30 — 4.30 Closed 3 – 5 

Saturday  Closed Closed  9 - 11 3 – 5 

Sunday Closed Closed Closed Closed 

 01367 860 620 01367 860 239 


