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NEWSLETTER 
All the news from Filkins & 

Broughton Poggs 

1

Hello everyone, and 

welcome back.  

So with everyone back from 

their holidays the newsletter 

is looking a little healthier – 

so healthy that there is no 

space for my log-stacking 

article. I do apologise to 

those hanging out for 

advice on piling up winter 

fuel but there is lots here to 

keep you going until next 

month – unless someone 

comes up with a new walk.  

So thanks to all our 

contributors and especially 

those who got their pieces 

to me in good time. I would 

ask that everyone tries to 

make the deadlines not 

least as I need no excuse 

whatsoever to put stuff off 

October Events 

Deadline for October 
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until some later and usually 

unspecified date.   

Anyway, things are definitely 

picking up on the social scene 

and with the quiz and curry, 

two coffee mornings lots more 

in between this is going to be 

a busy month.  

So enough from me and all 

the best for October.  

Paul  

Oct 7 Coffee Morning, Village 

Hall 

Oct 22 Breast Cancer Coffee 

Morning (Village Shop) 

Oct 21 

If you have any event you would 

like flagged up here, email the 

editor: stfilica@mail.com 

Quiz & Curry Night Oct 15 
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Friday, 7th October - 10.30  - 12 noon 

Thank you to Michele and Vicky for hosting 

September's coffee morning. 

Now Autumn is here it would be lovely to see a 

few more people. Each month we have 

delicious homemade cakes and biscuits as well 

as coffee and tea, all for just £2. All the 

proceeds go towards the upkeep of the Village 

Hall 

Coffee Morning (1) 
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If you would like to join us, but find it just a little 

too far to walk, please let me know as I would 

be happy to pick you up and take you back 

home. 

To any newcomers in our village, it would be 

lovely to meet you, ladies, gentlemen and even 

the little people, we are a very social village, So 

look forward to seeing you All 

Elaine 

Coffee Morning (2) 

1

Saturday, 22nd October 

Please come along to the Village Shop’s 

Coffee Morning in support of Breast Cancer 

Research.  

In addition to the coffee, there will be a raffle, 

children’s quizzes, home made cakes, guess the 
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weight of the cake and all the usual fun and 

games.  

So hope to see as many of you as possible 

on the 22nd rain, hail or shine.  

Hilary  
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St Filica: Filkins & 
Broughton Poggs 

Calendar 2017 
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It’s the time of year when we need to start 

thinking and planning for the next one! 

The St Filica team will be working on the 

production of the 2017 Calendar shortly and 

need as much support as possible so that 

we can continue to print the calendar, 

improve the quality, increase the number of 

advertisers, include more local information 

and promote village events…SO.. we need 

your input and support …….. see below for 

the ways that you can be part of this 

production!!   

The Calendar print run is over 400 and is 

delivered free of charge to all households in 

the villages of Filkins and Broughton Poggs 

and is also for sale in the Village Shop as gifts 

for friends and family. 

St Filica Calendar Cover 

Each year we like to come up with different 

ideas for the front cover. We like it to 

represent our villages, village events, 

activities or landscape so, if you have ideas 

or photo or photo montage which you think 

would be suitable – please email me (see 

below) or drop example or copy into my 

post box. 
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Sponsorship 

We are actively looking for businesses or 

interested parties who would be able to 

offer sponsorship for or towards the cost 

of the calendar printing and production. 

Advertising 

We welcome advertisers who wish to 

promote their products and services to 

the local community.  An advert which is 

for the whole  year is at the amazing low 

cost of only £18.00 per space. If you 

would like further details/application 

form, please let me know by calling on 

the numbers below or by or email.  There 

will also be a link to the application form 

on the front page of the website – see 

www.filkins.org.uk. 

And if you know any local business or 

tradesperson who you think should be 

represented, do ask them to get in 

touch. 

If you are interested in finding out more, 

call or email me for a chat. 

Contact:  Debbie Law, tel:  01367 860786 

or 07831 293078.   

Email:  debbie@debbielaw.co.uk 

Postbox:   The Grey House, 

BurfordRoad,Filkins GL7 3JW. 
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Filkins & Broughton Poggs Produce Show 

2016 

We are happy to report another successful 

year of the Produce Show. 

Despite an ‘odd’ growing year, and much 

protestation from allotment holders and 

gardeners alike, the standard of entries was 

high. The number of exhibitors was up from 

48 last year to 63 this, with a total of 374 

exhibits – fantastic. 

The display of cookery, fruit, veg, flowers 

and floral art was stunning, and we were 

particularly delighted by the increase in 

entries in the children’s section. Such 

inventive vegetable models, beautifully 

decorated eggs and drawings – do 

encourage any under 11’s next year, it is 

great for their imaginations and fills a day of 

the school holidays! 

The afternoon visitors were down in number, 

which may have had something to do with 

the thunderstorm and torrential rain at 

1

Our AGM is to be held Thursday, 10th 

November in the village hall, 7 p.m. 

All shareholders welcome as well as anyone 

2

opening time – but thank you to all who 

came. 

As you know the aim is not to make a 

profit but we do need to cover our costs, 

this year we didn’t quite, so watch out 

for The Beetle Drive fund raiser around 

Easter next year. 

Cup Winners 2016 

Vegetable   David Pitcher 

Flower   Elizabeth Gidman 

Floral Art  Diane Blackett 

Cookery  Pauline Care 

Children’s  Rosa Dunmall 

Craft   Sandra Yates 

Jackson Memorial Trophy David Pitcher 

Museum  Pauline Care 

Congratulations to you all! 

Jane Martin & Diane Blackett 

2

wishing to become a shareholder of our 

community shop.  We need your support 

and look forward to seeing you there for 

drinks and nibbles as well as shop talk. 

Lynne Savege, secretary. 
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Sale of Christmas Cards, calendars and gifts 

10.00am – 12pm 

on 

Friday 11th November 2016 

Filkins Village Hall 

Entrance is free 

I wonder if you were one of the village people 

who gave generous support and helped to 

raise such a good amount at the pre-Christmas 

Sale last year. If so, thank you and be assured 

that the money is being spent to help children 

everywhere – Refugee Children, children in 

Syria, those seeking to cross the Mediterranean 

and children at home who are in need. 

Whether or not you have been to a Sale 

before, I hope to see you in November and 

Museum News 

1

PIZZA, PINTS AND PICTURES 

Friday 18th November in the Carter Institute 

7.00 for 7.30 start; tickets £10 each (inc. supper) 

Please come and join in a celebration of 85 

years of Swinford Museum. You will be 

transported through the various decades of 

village life from 1930's to present day, 

interspersed with a three course meal and 

maybe a sprinkling of questions, oh and don't 

forget about the pints (pay bar)! So come 

prepared discover what has made Filkins tick 

over the years. 

Tickets £10 each can be obtained from Diane 

Blackett 01367-860504, 4 Burford Road, Filkins. 

2

The Museum has closed for the season now 

and thank you to those who ventured in, we 

would love to see more of you next year. 

We open the first and third Sunday of the 

month. We have had a new stone sign 

made by Simon which is going to be 

inserted above the front door of the 

museum soon and will again inform people 

of the museum. I shall be working on next 

year's exhibitions in the coming weeks which 

may be the story of Broughton's industrial 

site and other topics which have not yet 

been finalised, watch this space for more 

news.  
Thank you.  

Diane Blackett. 

2

please bring along your family and friends 

and support the important work of Save the 

Children. Put the date in the diary now. 

There will be Save the Children Christmas 

Cards, calendars, wrapping paper etc. on 

sale; a variety of interesting gifts to buy; a 

raffle and refreshments to enjoy. If you 

would like to donate a prize for the raffle or 

have any unused birthday or Christmas gifts 

which you can contribute, please contact 

me as we have a village table of 

new/nearly new items for sale. 

For further information please contact: 

Lucille Jones on 01367 860282 or 

lucille68@btinternet.com 

 



 

6 

Issue 156, October 2016 
 

1

I do hope that I am not going to be starting 

every month’s recipe page with some 

element of an apology for the month 

before!! 

I was delighted to hear that one reader 

(Barbara) had tried my Chilli Jam recipe from 

Septembers issue, but was dismayed that it 

had set rock hard! I received the distress call 

from Barbara and we discussed the problem 

at length.  I then made a batch myself using 

my home grown chillies and was relieved to 

find that mine did not turn out the same way, 

although I must say was fairly stiff.  I deduce 

that the problem may be attributed to the 

chillies used – my home grown ones are fairly 

small and do not have a great amount of 

‘flesh’. The recipe I therefore think benefits 

from being made from large juicy chillies 

which would give the necessary juice to 

improve consistency.  Good luck if you tried 

it – do let me know if you had the same 

problem – I am always available via the 

Filkins webmaster email address.   

Honeyed panna cotta with figs 

I pinched this recipe from a recent Sunday 

Times mag, so apologies if you have seen it 

and/or tried it.  I have done it 3 times now 

because it is delicious, easy and I am still 

using home grown figs!  In the past I have 

steered away from Panna Cotta as it can be 

hard to get right but this has worked every 

time so far… (famous last words!!) 

Ingredients to make 6 portions 

Honeyed panna-

cotta with figs 

2

For the panna cotta: 

½ tsp sunflower oil for 

greasing 

180g cold milk 

65g buttermilk 

3 leaves gelatine 

350g double cream 

3-4 tsp good quality honey 

1 tbsp. brandy 

 

For the figs: 

 

375ml red wine 

100g caster sugar 

4 thyme sprigs 

9 ripe figs 

2 tbsp. runny honey 

 

Method 

Use the sunflower oil to lightly grease six 

dariole moulds or suitable moulds/glasses for 

the panna cottas.  Wipe any excess away. 

To make Panna Cotta, pour milk into a bowl 

and add gelatine leaves, making sure the 

leaves are fully submerged.  Leave for 5 

mins. 

Pour cream and honey into heavy 

bottomed pan and heat on a low heat until 

honey has melted then heat rapidly to 

boiling point then remove from heat. 

Add the buttermilk, gelatine and milk to the 

pan.  Then add brandy.  Return to a low 

heat and stir until gelatine has dissolved.   

Remove from heat, sieve into a bowl and 

place bowl into a sink of iced or very cold 

water (water should only come to about ½ 

way up bowl) to take the heat out quickly.  
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In August a group of Gardening Club members 

visited Ryton Organic Gardens, near Coventry, 

and one of our members has written about it. 

“For over 50 years Ryton Gardens have been 

home to Garden Organic, the U.K's leading 

organic gardening charity. The charity brings 

together thousands of people who share a 

common belief that organic growing, without 

the use of harmful pesticides and weedkillers, is 

essential for a healthy and sustainable world. 

The site houses a variety of individual gardens 

including an Allotment Garden which 

displayed wonderful companion planting 

flowers and vegetables grown side by side to 

bring in the insects. They not only pollinate the 

2

plants but also feed on the nasties such as 

aphids.”  

This year I have wished for hedgehogs or 

frogs in my garden to tackle the slugs and 

snails which have had a lovely summer. 

Later in the month, we gathered in another 

member’s garden in the village to celebrate 

the pleasure that all our gardens bring us 

and to enjoy a glass of Pimms together.  

If you live in the village, you are very 

welcome to join our informal and friendly 

Gardening Club. For further information 

please talk to any current member – there 

are over 40 of us in the village - look on the 

Filkins website under Leisure or contact me 

on 01367 860282 or lucille68@btinternet.com 

Happy gardening, 

Lucille 
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Stir mixture until it coats the back of the 

spoon then transfer to a jug to pour into your 

greased moulds.  Place moulds on a tray, 

cover lightly with cling film and chill in fridge 

for at least 2 hours before serving (you can 

make them the day before).   

For the figs.  Heat oven to 220 degrees’ c 

(200 for fan oven).   

Combine red wine, sugar and thyme sprigs 

in a wide pan.  Add a pinch of salt and put 

over a medium heat.  Stir until the sugar has 

dissolved then increase the heat and bring 

to the boil.  After a couple of minutes lower 

the heat and simmer until the mixture has 
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reduced to a syrupy consistency (make sure 

you don’t reduce too much – you need 

enough to spoon over each panna cotta).   

Cut figs in half and place on a roasting tray, 

cut-side up.  Drizzle over the runny honey 

and place in the hot oven for about 5 

minutes.  They may take longer just check 

them for softness.  Remove from oven and 

carefully transfer the figs to the wine syrup.   

Leave to cool. 

To serve, dip the moulds in warm water and 

turn over onto serving plates.  Serve with the 

figs and wine syrup.  

Debbie 
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Village Matters 

Friday 7th October Household Bins 
Friday 14th October Garden Bins 
Friday 21st October Household Bins 

Friday 28th October Garden Bins 

Food waste and recycling every week. 

 

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 
 

01367 860620 

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 10 - 12 3.00 – 5.00 
Saturday   9 - 11 3.00 – 5.00 
Sunday      - - 
 

Volunteers always needed. 

Please phone 860239 


