
Newsletter  
All the news from Filkins 

& Broughton Poggs 
Hello everyone and happy December 

‘I love deadlines. I like the whooshing sound they 

make as they fly by.’ Just another of the many 

things to love about Douglas Adams but this time 

I do have an excuse.  

The School has just been inspected, which of 

course caused absolutely no one to lose their nut 

and certainly did not throw the entire place into 

a flat spin. And not at all did it intrude on the uni-

versity applications process either, which is my 

particular wheelhouse at present (private consul-

tations available at reassuringly expensive rates; 

personal statements a specialty, POA) and man-

aging 170 17 year olds in the completion of a 

form they started (in theory) in June was as much 

of a joy as ever. And then dropbox lost the docu-

ment. This was the critical bit as to that point I 

had thought I might be able to get this to you in 

time for Santa’s visit (sorry, spoilers) and that now 

definitely hangs in the balance.  

‘So what?’ I hear from the wings. Well, quite, and 

I apologise as usual for the usual late arrival of 

your newsletter. The weird thing is that this sloven-

ly form has yet to generate the seething resent-

ment and anger that one might reasonably ex-

pect and, quite the contrary, news of the immi-

nent relinquishing of editorial duties by  your 

humble servant was met, well if not with despair 

and the renting of garments and gnashing of 

teeth, with some expressions of relative disap-

pointment (how very British.) That, and the lack 

of any obvious alternative that would not stir the 

the Competition and Markets Authority from its 

deep slumber, means you are stuck with me until 

such time as a candidate throws their hat in the 

ring. Or the sweet Hereafter, whichever comes 

first.  

Given that, I should probably do some work re-

building the bridges so systematically burned 

over the last few months. A huge thanks to all the 

regular contributors; without them this would just 

be me rambling over several pages so you per-

haps have even more for which to thank them 

than I. Particular thanks to Elaine for her coffee 

mornings, the shop team for the shop news and 

in particular Debbie (and Annika this month!) for 

the recipes. And thanks too for Cris for not rolling 

her eyes too loudly every time I phone in to apol-

ogise for another month’s tardy going to press.  

This month’s publication comes with a few public 

services notices. While Christmas is a time for fun 

and games and welcoming family and friends 

into our homes (and then a few days later wish-

ing family and friends would clear off back to 

theirs) life goes on for all and sometimes that can 

be problematic or hard, or both. I think the notic-

es can perfectly well speak for themselves and 

therefore I shall shut up.  

In the time honoured tradition I will reflect on the 

year past but that can wait until the next edition 

(sorry about the short turnaround—even printers 

need holidays. Who was to know?) and there is a 

great deal on which to reflect.  

And more to look forward to, I hope, and it re-

mains only to wish you all the most wonderful 

Christmas, a delightful New Year and a safe, 

prosperous and very happy 2019. See you there 

or thereabouts.  

Merry Christmas!  

Paul  

Coming Events  

7 Dec Coffee Morning (VH) 

8 Dec Father Christmas comes to F&BP 

9 Dec 
Carols by Candlelight (St Peter’s, 

BP) 

14 Dec  Deadline for January Edition 

19 Dec WI (VH) 

4 Jan Coffee Morning (VH) 

19 Jan Pop Up Coffee Morning (VH) 

Contact the editor:  

stfilica@mail.com 
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Council News 
From Filkins and Broughton Poggs Parish 

Council 

Kym Ford and I recently attended a meet-

ing in Witney on October 29th organised 

by Oxfordshire County Council for the 

benefit of Parish Councillors. 

There were several items of interest to our 

local communities but one in particular is 

very timely. 

The County Council are concerned that in 

the event of a real emergency caused by 

events such as serious and widespread 

power failure or extreme weather, certain 

groups of residents regarded as potential-

ly vulnerable are at greater risk of threats 

to their health and wellbeing caused 

by  serious disruption of their utility ser-

vices. 

The concern is that if such an emergency 

should arise in the  winter months, people 

over 65, those with children under 5, or 

those who suffer more serious disability or 

illness, should receive priority assistance 

from utility providers. However, they might 

not, because neither the County Council 

nor the utility providers know who they 

are. 

In order to remedy this, the County Coun-

cil are encouraging Parish Councils to 

help such groups of people to register 

with utility providers such as Thames Wa-

ter, Anglian Water, Scotia Gas, Scottish 

and Southern Electricity, UK Power Net-

work and Western Power Distribution. That 

is not an exhaustive list. The help to be 

provided includes things like delivery of 

bottled water, supply of genera-

tors ,temporary heating and cooking 

equipment and supply of emergency 

drink, food and accommodation. 

It is very unlikely  that an emergency on 

this scale, when people may be without 

power for 5 days or more, will arise. But 

since help may be available it seems very 

sensible to register for it. 

To that end Filkins and Broughton Poggs 

Parish Council will shortly be receiving 

more information from the County Coun-

cil. We then intend to inform all our resi-

dents in the groups described above 

about how they should register, if they 

wish to, and we will be providing assis-

tance in doing so. 

Jeremy Irwin-Singer 

Chairman Filkins and Broughton Poggs 

Parish Council 

jeremy.irwinsinger@filkins.org.uk 

VILLAGE HALL       

COFFEE MORNING 

Friday, 7th December, 10.30 - 12 noon 

Come and have a coffee, tea together with 

a delicious slice or two! (Whoops, probably 

a bit late for that. Sorry, Ed,) 

Everyone will be warmly welcomed! 

 
PLUS - a date for the diary... 

 

A "POP UP" Coffee Morning on a Saturday! 

Saturday, 19th January, 2019.  

Enjoy a chat with your fellow Villagers, every-

one welcome. 

Tea, Coffee and delicious cakes 

 

There will still be the usual Friday Coffee 

Mornings 

January, 4th and 

February, 1st  

 

Elaine  



 

Issue 182, December 2018 Filkins & Boughton Poggs 

3 

 

It’s that time again and … Christmas is coming! Which can only  mean that 

once more the nefarious migrant worker Father Christmas will be coming 

over here to see who in the village has been meeting EU nice and naughty* 

guidelines. While here he will be performing low skilled work (lighting the tree 

and singing carols) while also availing of British hospitality by drinking our 

mulled wine and eating our mince pies. Fortunately next year Brexit will be 

sorting that sort of thing out so perhaps it will be for the last time** we see 

him here on ... 

 

Saturday 8th December  
 6.10pm Carols, Mulled Wine and Mince Pies at the Village 

Hall  

PLEASE note the change of route this year to avoid a crush at the end out-

side the Bus Shelter. Look out for the Santa Stop signs and wait for FC to 

come and see you. The time will be on the stop sign  

 5.15pm CWW  

 5.20pm Bulls Close  

 5.25pm Bus Shelter  

 5.30pm The Gassons  

 5.40pm Filkins Hall  

 5.45pm Broughton Poggs  

 5.50pm The Five Alls 6pm  

 Back to the Christmas Tree 

to turn on the lights, then ... 

* I too know who you are and am proud to call you 

my friends. Ed 

** Don’t worry, children, just kidding. I am sure we’ll be 

able to find him a visa—just like all those doctors. Ed 
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Carols by Candlelight  
St Peter's Church, Broughton 
Poggs.  
6pm , 9th December  

All very welcome; torches (non-flaming) recommended.  

Swinford Museum 
Call for museum contributions on a mu-

sical theme 

The Swinford Museum is looking ahead 

to its 2019 exhibition ‘A history of the 

music and musicians of Filkins and 

Broughton Poggs’ and needs your help.  

Do you have any photographs, books, 

recordings, instruments or other music-

related artefacts which we could bor-

row or photograph for inclusion in the 

exhibition?  Likewise, do you have any 

recollections of historic musical events 

in and around our villages that you 

would be prepared to share ?  If so 

please contact Diane or Jennifer on 

01367 860504 or 07814 146391 respec-

tively. 

Jennifer  
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Ris à la Malta 
A Scandinavian recipe from 

Annika Hansen. Enjoy! 

Ris à la malta is a very typical Scandina-

vian Christmas dessert made from rice 

pudding and whipped cream. I am not 

exactly sure why it’s called ris à la malta 

as I don’t think it has anything at all to do 

with Malta. Some say it’s a version of the 

Danish name of the same dessert – Risal-

amande which is commonly served with 

cherry sauce and almonds. 

In Sweden it’s more common to eat it 

with jam or ‘saftsås’, which is a cordial or 

sweetened fruit juice that is thickened 

with potato starch. I adore this dessert, 

it’s not overly sweet but it is quite heavy, 

so maybe not recommended to eat right 

after a big Christmas dinner. 

An interesting tradition that might not be 

that common anymore is to hide an al-

mond in the rice pudding, and whoever 

gets it in their bowl receives a gift. Some 

also say that if you get the almond in 

your bowl, you will be married before 

next Christmas!!  

Ingredients (Serves 4-6) 

Marinated Oranges 

 100ml water  

 90g granulated sugar 

 2 cloves 

 2 cardamon pods 

 1-2 tbsp dark rum (optional) 

 2 – 3 oranges 

Ris à la Malta  

 90g uncooked short grain white rice 

(pudding rice) 

 200ml water 

 ½ tsp flaky salt 

 1 cinnamon stick 

 150ml whipping cream 

 ½ tsp vanilla bean paste  

 1-2 tbsp icing sugar (or to taste) 

Method 

Marinated Oranges 

Combine water, sugar, cloves, carda-

mom pods in saucepan.  Bring to the boil 

then simmer for 6-8 minutes, swirling the 

pan every now and then until the syrup is 

slightly thickened.  Remove from the 

heat and stir in the rum.  Leave to cool. 

Cut away the ends of the oranges then 

cut down the sides to remove the peel 

and white pith.  Thinly slice the oranges 

and place in a bowl.  Pour the syrup over 

the orange slices, cover the bowl and 

leave to marinate in the fridge for at 
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least two hours.  

Ris à la malta  

Place the rice, water and salt in a sauce-

pan.  Bring to the boil and simmer with 

the lid on for 10 minutes.  Add the milk, 

cinnamon stick and, on a low heat, let 

the mixture simmer gently with the lid on 

until thickened (about 30-35 minutes), stir-

ring every now and then to make sure it 

doesn’t burn.  Remove from the heat, dis-

card the cinnamon stick and leave to 

cool. 

Whip the cream to soft peaks together 

with the vanilla and sugar.  Stir the 

whipped cream into the rice pudding.  

Remove the cloves and cardamom pods 

from the oranges then spoon the orange 

slices over the rice and drizzle with the syr-

up.  

Happy Christmas or as we say in Sweden, 

God JulI 

Annika  

Unfortunately, the Newsletter had not 

gone to press before Alan thought to 

send through these rib-tickers. Those 

long winter nights must just fly by up 

there …  

Christmas Cracker 

Jokes 2018 
What did the drunk snowman say to the 

carrot?  

‘Get out of my face!’  

Why isn’t Donald Trump attending mid-

night mass this year?  

Fake pews 

What did the snowflake say to the fallen 

leaf?  

You are so last season. 

Did you hear about the dyslexic devil 

worshipper? 

He sold his soul to Santa. 

What's pink and wrinkly and hangs out 

your pyjamas? 

Your mum. 

Why was the Brussels sprout sent to pris-

on?  

Because it was a repeat offender 

What goes Ho Ho Whoosh, Ho Ho 

Whoosh, Ho Ho Whoosh?  

Father Christmas in a revolving door 

Why are pirates called pirates?  

Because they arrrrrrr 

Got my wife a wooden leg for Christ-

mas.  

Not her main present, it's just a 

stocking filler. 
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Public Service  

Publishing 
It would be nice to think this sort of thing is 

unnecessary but having received a cou-

ple of notices (one from the Thames Val-

ley Police and the other the Fire Servies) it 

can’t hurt to put it in, I hope no one has 

call to use either!  

Have you been a victim of crime or 

abuse? 

Being a victim or a witness of a crime can be 

an emotional and difficult time. 

Victims First provides free emotional and prac-

tical support to all victims and witnesses of 

crime or abuse, as well as family members of 

victims. It is available across Berkshire, Buck-

inghamshire and Oxfordshire and can provide 

help regardless of whether or not the crime 

has been reported to the police.  

A Victims First Officer can discuss any emo-

tional or practical needs you may have and 

work with you to put a tailored support plan in 

place. This could involve referring you to a 

specialist service such as services for victims of 

sexual violence and domestic abuse. 

 The type of as-

sistance availa-

ble includes tele-

phone and face 

to face support, 

advocacy in-

cluding help to 

access other ser-

vices such as 

sexual health 

clinics, drug and 

alcohol services 

and legal ser-

vices, support 

through the 

criminal justice 

system (if you 

have reported the crime to the police) and 

therapeutic counselling. 

A Young Victims Service is also available to 

anyone under 18 and works with young peo-

ple to help them cope with the effects of 

crime. 

To speak to a Victims First Officer about any of 

the services and to receive support please 

call 0300 1234 148.  

 You can also find more information or 

make a referral for support online 

at www.victims-first.org.uk 

All it takes is  

one distraction 

Did you know that 1 in 3 people rescued 

from house fires in Oxfordshire are rescued 

from cooking fires? Or that distraction is the 

main cause of cooking fires? 

It's easy to get distracted - the phone rings, 

someone's at the door or a TV show catch-

es your attention. If you need to leave 

your cooking, even for a couple of 

minutes: 

 turn down the heat 

 set the timer 

 or ask someone to watch it for you 

 Or could find that Oxfordshire Fire & Res-

cue Service firefighters join you for din-

ner! 

 Find out more at: www.365alive.co.uk/

https://deref-mail.com/mail/client/WkcN9AwU0K8/dereferrer/?redirectUrl=http%3A%2F%2Fwww.victims-first.org.uk
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Thank you to all who attended our 

breast cancer Coffee morning! We 

raised around £432. The weather might 

not have been that good but it was a 

very friendly morning in the village shop.  

 

Thank you to Alan who always looks af-

ter the money, Ena who did all the 

washing up and other clean ups 

(Whoops we won't talk about that one) 

and to Arzu Miranda & Vicky for being 

in the shop at the right time. 

Hilary 

Rotary Club of Burford & Kingham news. 

First, a very merry Christmas and a hap-

py, healthy, prosperous 2019! 

Recently we enjoyed a talk about Burford’s 

history and look forward to a special evening 

in the company of Burford School musicians. 

Money raised by the club has been sent to 

“Riding for the Disabled”, the British Heart 

Foundation, other Rotary 

charities and to the Carterton 

Remembrance Service. 

Club members collected litter 

along the A40 which included 

two traffic signs, a ladder and 

a £10 note! It was donated to 

charity, of course. 
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Do you have a spare room in your 

house? 

Share your home and make a differ-

ence 

Do you feel that you could offer support 

to someone in order to make a differ-

ence to their life?  If so, you could be 

just the person we are looking for!! 

The Oxfordshire Shared Lives Scheme 

supports carers to provide paid care 

and support in their own home to vulner-

able adults. 

People who use the service need practi-

cal and emotional support in order to 

live their lives more fully and inde-

pendently and feel part of a family 

household. They may have a learning 

disability, physical disability or mental 

health need or they could be an older 

person or someone with dementia. 

Here in Oxfordshire we are keen to re-

cruit people from all walks of life who 

feel they can offer this type of paid sup-

port in their own home. It could be any-

thing from occasional short breaks or 

day time support through to a longer 

term full time arrangement. The support 

that our carers give makes a huge dif-

ference to the lives of people using the 

service, often enabling them to experi-

ence new opportunities and reach new 

goals.  

No matter what type of arrangement 

our carers provide, they all receive on-

going support and training from a team 

of qualified social workers to ensure de-

livery of high quality, person centred 

care. They could also be paid up to just 

over £400 per week for each person 

they support. 

There are also regular opportunities to 

meet up with other carers and people 

who use the service at social and infor-

mation events so a wider support net-

work is also available. 

If you have a spare room to offer and 

would like to play a key part in making a 

positive difference to someone’s life, 

then we really want to hear from you! 

Call the Oxfordshire Shared Lives 

Scheme on 01865 897971 or visit our 

website www.oxfordshire.gov.uk/

sharedlives . 

We are also holding a drop-in session for 

people to come and find out more 

about the service by chatting to other 

carers, social workers from the Shared 

Lives Team and people using the ser-

vice.  This will be held on Thursday 6th 

December between 1.00 pm and 2.30 

pm at Abbey House, Abbey Close, Ab-

ingdon, Oxon OX14 3JD. We look for-

ward to meeting you!! 
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Rubbish News, not Fake News  

Christmas tree recycling 

From Wednesday 9 January, gar-

den waste customers can recycle 

their real Christmas trees, holly, ivy 

and mistletoe. Please cut up and 

place inside your licensed garden 

bin, remembering to remove deco-

rations, pots, wire etc. 

If your garden waste bin is full, 

please leave your cut up tree next 

to your full bin for collection. Trees 

larger than 90cm / 3ft should be 

cut up into manageable pieces be-

fore putting out. 

Residents who are not signed up to 

our garden waste service can take 

their trees to the nearest waste and 

recycling centre at no charge 

More recycling receptacles for                         

’more enthusiastic recyclers’ 

 West Oxfordshire residents wanting to recycle more can now swap to a larger 

recycling wheelie bin for free. 

 The current blue-lidded bin for recycling materials is a standard 240 litre size, but 

the new bin at 360 litres offers 50% more capacity. 

To order a bigger recycling bin, or any additional recycling containers*, call 

01993 861025 or email enquiries@westoxon.gov.uk. 

 

*You know who you are and I am proud to call you my friends.  Ed 
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Christmas is a busy time for Oxfordshire’s bins 

– residents generate nearly 2,500 extra tonnes 

of waste over the festive period – that’s the 

same weight as 400 elephants... or around 

25,000 reindeers! 

 Oxfordshire County Council provides services 

that enhance quality of life in the community 

and protects the local environment. 

 Its Waste Recycling team works on initiatives 

to reduce waste and encourages recycling. 

It manages the treatment and processing of 

household waste collected by district coun-

cils. Oxfordshire has seven Household Waste 

Recycling Centres and the nearest to F&BP 

are (HWRCs): 

 Stanford in the Vale household waste 

recycling centre 

 Faringdon Road, Stanford in the Vale, 

Faringdon, SN7 8L 

From turkey to sprouts, the county council en-

courages residents to put anything that can’t 

be eaten into their food caddy for recycling. 

Bones, dairy products, vegetable peelings 

and all other cooked and uncooked food 

can be recycled; used to generate electricity 

for 9,000 homes and fertiliser for local farms.  

Unwanted presents can also be given a new 

home through the county council’s Reuse 

scheme at all the Household Waste Recy-

cling Centres (HWRC). This includes the newly 

launched scheme at Dix Pit, near Witney. Be-

fore placing reusable items into the skips, 

speak to a member of staff for advice. 

Oxfordshire County Council’s top-tips, to help 

reduce waste and recycle more during the 

festive period, are part of its Thriving Commu-

nities initiative. They include: 

Buying charity gifts or vouchers for events or 

experiences. They come without any pack-

aging. 

Buying your new outfit for a Christmas party 

from a charity shop, and returning it after-

wards. This will save you money, you’ll be sup-

porting a good cause, and avoid the need 

to throw away a garment you might never 

wear again. 

Many shop-bought decorations come with 

lots of non-recyclable packing and will have 

travelled thousands of miles. Why not make 

your own? There are plenty of online tips for 

anyone who isn’t an arty-type. 

Home-made cards and presents are much 

more personal, so keep the Christmas rib-

bons, paper and cards you receive this year 

and re-use them next year as gift tags, or 

make them into cards again. 

Look out for Christmas trees that can be re-

planted, but if yours can’t, take it to any re-

cycling centre so it can be composted. 

Artificial Christmas trees that need a new 

home can be donated to a charity shop, or if 

no longer in good condition, can be taken to 

a Household Waste Recycling Centre. 

If your recycling bin is struggling to cope with 

all the extra bottles, cardboard, plastic and 

paper, put any that can’t fit into the bin in a 

clear plastic sack or cardboard box. Place it 

next to your bin on collection day. 

Don’t forget that your bin collection day 

might change due to the bank holidays. 

Check with your district council to make sure 

you don’t miss it! 

The HWRCs will close at 3pm on Christmas 

Eve and New Year’s Eve and be closed on 

Christmas Day, Boxing Day and New Year’s 

Day. Otherwise they will be open as normal 

from 8am-5pm. 

Becky Kenton-Lake, from Oxfordshire County 

Council’s Waste Recycling team, said: 

“More and more people tell us they are plan-

ning to have a ‘greener’ Christmas this year, 

so we hope these tips will be useful and help 

to reduce the huge amount of extra waste 

generated during the festive period. 

“Reducing how much we throw away and 

recycling food that can’t be eaten are some 

of the easiest things we can all do to help the 

environment.” 

For further information about recycling over 

the festive period, visit the web-

site www.oxfordshirerecycles.org.uk/christmas 

Rubbish News Special Continued 
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Day Morning Afternoon Morning Afternoon 

Monday 9-12.30 1-5 10 - 12 2.30—4.30  

Tuesday 8.30 -12.30 Closed 10 - 12 2.30—4.30  

Wednesday Closed Closed  Closed Closed 

Thursday 9-12.30 Closed 10 - 12 2.30—4.30  

Friday Closed 1.30 — 4.30 Closed 2.30—4.30  

Saturday  Closed Closed  9 - 12 Closed 

Sunday Closed Closed Closed Closed 

 01367 860 620 01367 860 239 

This is to remind all residents of Fil-

kins and Broughton Poggs that the 

informal driving service covering 

medical visits to local hospitals 

and surgeries is still in being. A 

small pool of volunteer drivers take 

the task on. The procedure re-

mains as before - the contact 

point is Tony Woodford (860319) or, 

in his absence, Hilary Ward 

(860430). Volunteer drivers are 

identified and details passed be-

tween the parties concerned. The 

more notice the better. Individuals 

using the service 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 Fair-

ford or Witney Hospitals, to £11.00 

for Oxford Hospitals (plus Parking 

Charge if incurred). 

Additional drivers are always wel-

come to join the team. If interest-

ed please contact Tony Woodford 

on 860319 and he will try to answer 

any questions you might have. 

Doctor & Hospital Runs  

*depending on demand 

Green Week  

Recycling & Food 

Grey Week 

Household & Food 


