Dec 2019

Newsletter
All the news from Filkins
& Broughton Poggs
Hello and a happy December everyone.

Standing order of business—apologies for the
somewhat messy delivery of the newsletter
last month. This period coincides with university applications and as anyone who has
been through the process recently knows, it’s

Coming Events
6 Dec Coffee morning (VH)
7 Dec Santa Comes to Filkins
11 Dec Parish Council Surgery (VH)
13 Dec Deadline for January edition
Contact the editor: stfilica@mail.com
not a barrel of laughs. I invite you to
think about how much fun that is
with 180 odd students of diverse levels of initiative, nous and industry.
Anyway, we are nearly there and I
should just about have time to get
this out more or less on schedule.
Add to that the accidental recycling of half the consignment and it
is probably just as well someone
else will be taking this on (and very
good luck to them!)
I have very much enjoyed my time
in the editor’s chair and thanks are
due to the many people who have
helped (and will surely continue to
help) make this newsletter worth the
candle. They know who they are
and I hope they know how much
their work is appreciated. I should
also thank those who deliver the
comic—having delivered it to half
the village myself last time around I
know that is quite an undertaking,
though find the letter box is a fun
game for all the family. I would like
to single out Cris for her tireless efforts not only with the newsletter but
also the many other roles she plays
in the community. Her work, and
those of the many others mentioned from time to time in here
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make our villages what they are. Nothing
happens by itself and we owe them all a
debt of thanks. And we also owe it to ourselves to get involved and go to the
events, join the committees and generally be an active part of the community.
We are all busy people for sure but the
more we put in the more we get back. So
a new year’s resolution to us all: let’s all
get involved in village life and be part of
the decision making. And if you are not
part of the process you rather lose the
right to moan about the result.

Issue 192, Dec 2019
without Richard (such a great help), Diane Blacket, Margaret Hambidge, Allan
and Barry Heath and Anika. Fantastic
people all and a fabulous party (and she
didn’t kill me!)
OK, not quite sure what to make of the
last bit but I would like to echo those
compliments and offer my thanks to Ena
for her hard work and dedication in the
post office, the shop, the pool and so
many other areas of village life. I will
leave the final word to Ena herself.

So, 36 editions from 3 years, and after a I want to say a very big thank you to Hilamerry Christmas and a Happy New Year, ry and everybody who helped with my
lovely surprise party and gifts.
it will be Jane Martin.
Merry Christmas and a Happy New Year.
Paul

I really did enjoy it, after the initial shock.
What a lot of work and thought went into
it all.

Many times I sit at the Post Office in the
cold thinking why am I here but after seeing everybody who had turned out on
On a very wet Saturday a crowd gath- such an awful wet day, I realised that the
ered in the Village Hall to celebrate Ena’s Post Office is important and appreciated
by you all.
long reign as Postmistress in Filkins.

Celebrating Ena’s 30 years (or
50!) in the Post Office

It was organised by Hilary Skinner and
some volunteers who supplied a lovely
tea and more cakes than everyone
could eat. The most amazing thing was it
was kept as a surprise for Ena.

I had intended to retire but after the party I realise I must carry on for a bit longer.
Thank you everybody.

No,
Ena,
thank you.
Hillary can take it from here … On No- Ed
vember the 9th we had a wonderful get
together for our post mistress of 30 years
in her office now and 22 years in Filkins village shop. Ena always loved book keeping, she sat on Saturday nights with my
mother doing accounts whilst I played
the latest music on a wind up record
player.
Thank you so much for such a fabulous
turn out (the weather was appalling) and
thanks also to every one who contributed
food, money and what would we do
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Chocolate & Chestnut*
Meringue Roulade
I remember putting a Chocolate and
Raspberry Roulade recipe in for December 2015 but that used sponge cake.. this
is quite different as it is made with meringue. Don’t be put off by this, as long as
you treat it with care when rolling it works
a treat and looks and tastes fab. It is a
great ‘get ahead’ Christmas dessert, as
can be made in your own time and frozen
a couple of weeks ahead. The on the day
finishing off is minimal so it is particularly
useful if you have, like us, family who turn
up and stay longer than first anticipated!
Serves 6-8
Ingredients
•

5 egg whites

•

175g caster
sugar

•

5ml (1 tsp) cornflour

•

60ml (4 tbsp) half-fat crème fraiche
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then add the sugar and whisk in.
Place the bowl on top of the pan of simmering water and whisk at high speed for
about 4-5 minutes until very thick and
shiny. Take off the heat and whisk in the
cornflour.
Spoon the mixture into the prepared tin
and level the surface with a spatula. Bake
I the oven for 1 hour until just firm on the
surface. Cool, uncovered for an hour.
Don’t panic if the meringue weeps a bit
that’s ok!
Beat the crème fraiche into the chocolate spread, roughly chop the chestnuts if
using and fold in.
Once the roulade is cool, lightly dust a
sheet of baking parchment (or greaseproof paper) with icing sugar. Place on
top of the meringue and turn the tin over
carefully – I tend to hold a cooling rack or
another larger tin over the top when turning so it turns out onto the rack/tray. You
now have the roulade upside down with
the baking parchment it was cooked on,
on top. Very carefully peel this away.

Now make a shallow cut all along the meringue about 1 inch from the edge of the
nearest short end. Spread the chocolate
•
50g cooked chestnuts (available
mixture over the meringue. Using the
vacuum packed or tinned)
parchment under the meringue and start*optional.
ing from the cut end (the cut simply helps
To serve: Icing sugar & cocoa powder to it to fold at the beginning) fold the medust Chocolate shavings to decorate Half ringue over to resemble a swiss roll. (see
-fat crème fraiche to serve
below if intending to freeze).
•

125g chocolate spread (or you can
use nutella)

Method
Line a swiss roll tin (approx. 12 x 8 inch)
with non-stick baking parchment. Heat
oven to 100c (Gas mark ¼). Bring a
saucepan half filled with water to a simmer on the hob.

Dust with a little more icing sugar and cocoa powder, and sprinkle with chocolate
shavings. Serve with the crème fraiche.
To freeze. Move the completed roulade
carefully still on the baking parchment into an airtight container. Freeze immediately. When required thaw in a cool place
for about 2 hours, decorate and serve.

Place the egg whites in a bowl large
enough to sit onto the saucepan without
the base touching the water. Use an elec- Debbie
tric whisk, whisk egg whites until frothy
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Day
Monday

Morning
8.30-12.30

Afternoon
1-4.30

Morning
10 - 12

Afternoon
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 - 11

Closed

Sunday

Closed

Closed

Closed

Closed

01367 860 620

01367 860 239

All shop openings are subject to weather / demand!
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