
Newsletter  
       Welcome to 2020 

A Happy New Year to everyone in our 

villages and I trust you had a joyful 

Christmas, however it was spent.  It is 

quite incredible to me that we are 20 

years into the ‘new’ millennium, and 

no time at all since we welcomed it in 

with a Village Hall extravaganza and  

fireworks.  Do you remember the con-

cern over whether all computers 

would crash and maybe even the 

world would end?  Time certainly flies 

but on reflection nothing much 

changes, what goes round comes 

round, we still have catastrophic 

events in our country and worldwide, 

fires, floods, famine, political unrest, 

homelessness and poverty.  We are 

blessed to live in our villages, even if it 

sometimes seems we are in a some-

what privileged bubble. Let’s make 

the most of what we have here, get 

involved in village life, with all our ac-

tivities there is something for everyone, 

and make this an even more fantastic 

place to live. 

 

New Year, and a new editor of the 

newsletter. It is not without some trepi-

dation and a little arm twisting that I 

have taken on the mantle -  but Paul 

had been very  anxious to stand down 

and thanks must go to him for doing 

the job so well for so long…...so Thank 

You Paul.  I hope you will bear with me   

while I get the hang of ’Publisher’ and 

please email your contributions, sug-

gestions, thoughts or points for discus-

sion.                          

 

Jane Martin, Editor  

 

Coming Events  

1 Feb Quiz Night in aid of Asthma UK 

4 Feb Coffee Morning   - VH 

11 Feb St Filica AGM  -  VH 

17 Feb   Deadline for February edition 

Contact the editor:  

stfilica@mail.com 

COFFEE MORNING—HAPPY NEW YEAR EVERYONE 

Friday 3rd January, 2020: 10.30 - 12.00 noon 

A New Year why not come and join us for Coffee and Home Made Cakes.   Held on the first Friday 

of every month come rain or shine.  Tea, coffee, delicious homemade cakes 

Everyone welcome, ladies and gentlemen, young and old, toddlers and ba-

bies.  Come and meet your fellow villagers and bring your friends and rela-

tives. 

Always as selection of new and second hand books for sale, good for those 

winter evenings by the fire. 

JANUARY 2020  Issue 193 



 

Issue 193, January 2020 Filkins & Boughton Poggs 

2 

 

DON’T CRY FOR ME ARGENTINA . .   Jeremy Taylor writes 

Just eat, drink, and enjoy the entertainment!  This was the order of the day on 30th November in 

the Village Hall when it was transformed into Mal Vinos (el major bar de la ciudad; or Buenos Aires’ 

city’s top bar - for those with imperfect Spanish!). Top local talent came out of the woodwork, 

gently persuaded by Jane Martin (Juanita) – the highly imaginative, power-dressed directrice.   

Conversation at the bistro tables was stilled as Peter Sangston opened the proceedings with sing-

ing that was a cross-between Sinatra in Caesar’s Place and the star turn on a cruise ship. For those 

of a certain age excerpts from Round the Horne, performed by Charlie and Avril were hilarious. 

Oh, for radio humour again!  Not to be outdone on the musical front, the Broadwell songsters – 

Paul and Annabel Molyneaux and their accompanist Peter– proved that musical prowess can be 

found beyond the Filkins parish boundary. 

Needless to say the Filkins Theatre Am-

Drammers stood up to be counted. Jer-

emy Irwin-Singer – sans boobs for once – 

and Juliet Heslewood, making a wel-

come return to our stage, performed a 

poignant piece written by Juliet. The 

evening was elevated to poetic mode 

with pieces read by Julia Neame and 

Sue Ashforth-Smith. Could our ears be 

playing tricks when Italian was heard in 

Buenos Aires? Richard (I don’t do act-

ing!) Martin wrote and performed a 

piece, loosely based on Romeo and 

Juliet with Sue A-S and Kate Mowbray. 

The tears cascading into our wine glass-

es were stemmed from a combination 

of classic comedy and déjà vu.  

The most atmospheric part of the even-

ing was performed by Lynne Savege 

and her dancing mentor, Leroy. The Ar-

gentine Tango is not for the faint-

hearted. Oh no! Their smouldering eroti-

cism made the stars on Strictly look like 

weekend amateurs.  

It was a struggle to avert one’s eyes 

from these wall-to-wall performances. 

But the excellent food and drink en-

sured that the cast was not disturbed by 

rumbling tummies. Indeed, so good 

were the nachos and chilli con carne 

that many were seen asking for more. 

Could Oliver be the next production? 

The catering and bar staff – Michelle Vicky 

and Gill, Alan and Hilary with waiters Baz 

and Kate - were outstanding in keeping 

everybody happy. 

All-in-all a wonderful evening that proved that it is not necessary to go to the West End for  

outstanding entertainment. Well done everyone. 
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                                  Our Post Office 

It is good news that Ena has decided not to retire from her long standing  
job as Postmistress.  As local  branches of Banks close with worrying 
rapidity, it is a relief that we still have a village Post Office.  Cheques can 
be paid in, cash can  be withdrawn (fortunately Barclays have scrapped 
their decision to  stop this service), bills can be paid, and only one extra 
day is added to transaction times.  So for many villagers that cannot 
travel to Witney or even further afield our Post Office is a godsend.  All 
usual services regarding pensions and stamps are available and greet-
ings cards and stationery are an added bonus—as is a chat with our 
Ena.(Use it or lose it as they say) 

 

   Father Christmas Visits 

On Saturday 7th December, 
that favourite white bearded 
gentleman rode  in his splen-
did twinkling sleigh, distributing 
sweeties to little and large at 
Santa stops throughout the vil-
lages.  Followed by our  own 
Mr Fuddles, resplendent in tin-
sel and antlers, and with his 
panniers full he was  a little 
star.  The countdown to  the 
great Christmas Tree  light 
switch on was well attended 
and mulled wine and mince 
pies followed in the Village 
Hall.   

Thanks to St Filica for the or-
ganisation and refreshments,  
Eleanor for Mr Fuddles and  
the Ernest Cook Trust for the 
Christmas tree 

(If anyone is or has  a tame pi-
anist it would be great to have 
live carol accompaniment next 
year) 
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Butternut Squash & Peanut Butter Curry 

This recipe is probably familiar to vegetarians and vegans as it is so tasty, but as a meat 
eater it is not something I had considered before.. until my vegan niece came to stay re-
cently.  This dish is fantastically tasty and really does not need meat but if you have to 
you could always serve it non-vegetarian/vegan with some cooked chicken. 

As below, the only thing to watch for if you want it to be fully vegan is the ingredients in 
your red curry paste.  Vegan paste is available, or just look up a vegan curry paste recipe 

and make a large batch and freeze what you don’t use. �  

Serves 4,  

Ingredients 

1 tbsp olive oil or coconut oil 

1 small onion, thinly sliced 

1 x 4inch piece fresh ginger, finely grated 

3 garlic cloves, peeled and minced 

1 large butternut squash, chopped with skin and 
seeds removed 

1 x 14oz can light or full fat coconut milk 

2 tbsp red curry paste (if you want the dish  to be 
vegan you need to check label as fish sauce is often added, or make your own!) 

2 tbsp all-natural peanut butter 

*1 fresh red chilli chopped (or pinch of dried chilli flakes) optional if you want a spicy dish. 

Small bunch coriander, chopped & handful of salted peanuts, roughly chopped (optional) 

Method 

Warm a large frying pan with deep sides over medium heat.  Heat the oil in the pan and  
add the onion and butternut squash.  Cook, stirring often until the onion is soft (about 5 
mins).  Add the ginger and garlic and cook for about another minute.  Stir continuously to 
avoid burning. 

Add peanut butter, curry paste, vinegar and chilli*, mix well then add the coconut milk.  
Stir well then cover and cook for 10-12 minutes, stirring occasionally. 

Check taste and if required add a little black pepper and salt and more chilli! 

Serve with rice and topped with chopped coriander and peanuts. 

Happy New Year! 
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                                 75th VE DAY CELEBRATIONS 

Next year the Bank Holiday has moved from Monday 4th to Friday 8th 

of May, to mark this Anniversary. We would like to make this a day of 

great celebration for the whole village.  We are trying to bring togeth-

er the different organisations and groups in Filkins and Broughton 

Poggs to make this a great event.  We will need to meet early in the 

New Year (date to be confirmed) to ensure this is a success.  Please 

contact Kevin Robbins on kevinsrobbins4@gmail.com or Kym Ford on 

kymford@aol.com 

Put the date in your new diary now!  This really 

is advance warning but I expect gardeners 

are not on their patches right now but perus-

ing seed catalogues over a cup of coffee, so 

plan your entries in good time.  Schedules will 

be available in May from the usual spots, Vil-

lage Shop, Post Office and Cotswold Woollen 

Weavers, but here is a quick look at some 

new classes that might need preparation. 

A new class in vegetables,  Squash (includes 

pumpkin) one specimen 

In Cookery, a box of homemade sweets, a sa-

voury sharing bread and a cake with a vege-

table included. 

In Craft a fascinator (headpiece), a pincush-

ion and two photograph subjects 

1.   Cotswold  Stone 

2.   Anything Blue 

and for Children, get building a ‘bug ho-

tel’ (max base size 25x 25cm 

The Show is a long standing village tradition, 

and is a great way to get involved with a little 

good natured competition thrown in.  

Further information: Diane Blackett 01367 

860405 
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      QUIZ NIGHT        

FILKINS VILLAGE HALL 

SATURDAY 1ST FEBRUARY 2020 7.30PM 

£5 per person, teams of 6 

ALL PROCEDS TO MY LONDON MARATHON FUND 

PLEASE EMAIL MARY.BOHM@BTINTERNET.COM 

TO BOOK YOUR SPACE! 

 

Filkins & Broughton Poggs Volunteer Doctor & Hospital Runs -                
back by popular demand! 
 
The volunteer car run to local hospitals and doctors surgeries is one of the things that makes our 
little community 'different'. Following on from Tony Woodford’s recent appeal for someone to 
take on the organisation of the service the three of us have decided that after 25 years it shouldn't 
be allowed to fade away, and that we should pick up the baton and make sure it continues - partic-
ularly as (again) we look like we are in danger of losing our one day a week bus service. 
 
So - from receipt of this St Filica the service is again open! In the first instance those requiring a lift 
should call Theo Hodges on 07711 066155 and Theo will put you in touch with a driver. If Theo is 
for any reason unavailable, then please call either Freda Shrouder on 07557 048667 or 01367 
860053 or else Charlie Payne on 07810 158558 or 01367 860529. All other details, charges etc re-
main exactly the same. 
 
Thank you to all the volunteer drivers who were so keen to see the service carry on - and particu-
larly to Tony for the last 15 years of typically ultra efficient and diligent service to the villages. We 
all owe you a huge 'thank you', and will try to make sure that we maintain your very high stand-
ards! If any new drivers would like to join the team then please do contact one of us - it is hugely 
worthwhile, not at all onerous (perhaps one run per driver per month) and actually great fun! 
 
Theo, Freda and Charlie    

Raise a smile.. 

My sister was selecting new spectacle frames and having a small face asked if she could choose 
from the children’s section, after a while she settled on the perfect pair.  Ready to place the order 
the optician asked if she was happy with the pink fairies decorating the arms, embarrassed she had-
n’t noticed, he then replied he just thought she might have a thing about fairies (she’s 57!) Ed 

mailto:MARY.BOHM@BTINTERNET.COM
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SWINFORD MUSEUM 
FILKINS 

 
The Museum had a good season mainly due to Jennifer’s excellent exhibition on 
music in the community.  It was amazing what she discovered about the subject.  
Thank you Jennifer and we hope you will continue to work alongside us. 
We had a number of group visits, one by the volunteers at Kelmscott Manor, for 
which we unearthed artifacts of William Morris’ which George bought when the 
Manor had a sale back in time,  evidently George had bought a number of items 
which were laid out on the lawn, but sadly when he went to pay some of them had 
gone missing!  Regrettably he had bought a set of paints which would have been  a 
lovely historic piece to own, but it wasn’t to be. 
This coming year our exhibition will be about sport in the community!! We hope to 
cover things from the Fishing Club to the cycle speedway  by the Filkins Falcons. 
Make a date to see what went on. 
Hopefully I will plan another event covering a couple of houses in Filkins, when you 
will learn of their occupants and activities.  We go as far as Australia, which at the 
beginning of the 20th century was quite an adventure 

           

 ST FILICA AGM 

 

  TUESDAY 11TH FEBRUARY 2020 

 

VILLAGE HALL AT 8PM 

 

EVERYONE IS WELCOME TO JOIN US AT THE AGM 

WHERE MEMBERS WILL BE VOTING ON THE  

DISTRIBUTION OF MONIES RAISED 

PLEASE COME ALONG AND JOIN US FOR A GLASS 

OF WINE 
 

All residents are invited to our AGM please do attend if you are a member or not. 

We will be accepting bids for monies from village organizations until 28th January. 

Please write to our Vice Chairman Michelle Woodworth at Well Cottage, Filkins or by 

email to MichelleWoodworth@sky.com   
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TOKYO TALES 

Introduction 

I have recently returned from a trip to Tokyo, Japan where I was working on a prestigious 

event for a large company operating in the petrochemical industry. I enjoyed my time in the 

land of the rising sun immensely and thought you may enjoy reading about some of my expe-

riences in this strange and wonderful part of the world…. 

The Event 

The event was staged across two venues, the main conference at The Conrad Tokyo and a 

Brand Experience (more about this to come) at the Terrada Warehouse. 90 delegates were 

invited from approximately 50 different countries from across the world, all distributors of the 

Company’s products. This is a bi-annual event that includes conferences, presentations, social 

events, sight seeing trips and visits to many smart restaurants. 

My accommodation was at The Conrad Tokyo Hotel, a very upmarket hotel - so upmarket in 

fact that my hotel room was fitted with a toilet that had a three speed, heat adjustable bidet!  

The toilet was also equipped with a heated toilet seat, which was most unsettling, it gave one 

the impression that a person of significant size had used the facility just prior to your use - after 

two days I had to turn the heat off…. 

Terrada Warehouse 

Built on a man-made island amongst the waterways of Tokyo, this disused warehouse was 

used for the Brand Experience. The definition of a Brand Experience ‘A grandiose description 

of an exhibition of a company’s wares and services’. 

We had two electric cars, a Renault/Williams 2015 Formula 1 racing car, various robotic devic-

es (for reasons I didn’t fully understand) and Sumo wrestlers… 

The Sumo Wrestlers….I’m the one second from the right… 

The Japanese culture is one of extreme politeness and obedi-

ence. The politeness manifests itself in their inability to say no to a 

request, one has to look out for the hesitation before they say 

‘Yes’, to understand they really mean ‘No’…all very confusing. 

They also bow repeatedly, the more they bow, the more respect 

they have for a person.  I found it prudent to stop returning the 

bows just prior to losing consciousness. 

I experienced first hand their obedience to instructions whilst trying to place a £90k, Japanese 

electric sports car inside the venue. The Terrada Warehouse management prohibit the driving 

of vehicles into the venue so they have to be pushed into place -  all very dull. 

The car weighed 2.5 tons and the handbrake would not release unless the engine was turned 

on, so I suggested that we drive the car very slowly into the venue with the Japanese local 

crew pretending to push it so that the venue management would be none the wiser.  This pre-

sented a greater challenge than I had anticipated as the Japanese crew were very reluctant 

to ignore the venue rule regarding the driving of cars. It took 20 minutes of negotiation and 

offers of free Bento boxes (more of these later) before they finally capitulated and pushed the 

car in with enthusiastic, theatrical grunts and groans… 
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The Food 

Japanese food is extremely eclectic, I’m not sure that there is any animal body part they don’t eat!  

Omoide Yokocho (meaning “alley” or “lane”) is a street full of tiny restaurants we visited often.  It is 

lost in a time-warp that provides a glimpse into Tokyo’s past. The pre-war architecture, cash-only bars 

and ramshackle eateries were packed to the brim with inebriated Jap-

anese businessmen.  Our team affectionally referred to the street as 

Gizzard Alley.  

When requesting the bill in a Restaurant in Japan the hand signal that 

should be used is the crossing of your right index finger over your left 

index finger.  Using the UK’s popular bill requesting hand signal is to be 

avoided as in Japan as it apparently means “Your mother is a squirrel” 

A sample menu from an Omoide Yokocho restaurant…I never discov-

ered what ‘Happy 5 Kinds’ was… 

For lunch most days we were provided with Bento boxes.  To describe the contents of a Bento box I 

can only plagiarise the words of Donald Rumsfeld 

“there are known knowns; there are things we know we know. We also know there are known un-

knowns; that is to say we know there are some things we do not know. But there 

are also unknown unknowns- the ones we don't know we don't know” 

When presented with a Bento box we started with the food stuff we recognised, 

we then progressed to the  items that look least likely to traumatise our taste 

buds and finally we discreetly disposed of the items that looked too horrific to 

put in our mouths…an example of one such delicacy is pictured below 

Persons of a nervous disposition are advised not to view this image in colour in the Newsletter on the 

Filkins website… 

Kit Kats 

Bizarre Japanese fact.  There have been more than 300 limited-edition seasonal and regional flavors 

of Kit Kats produced in Japan since the year 2000.  

Kit Kat launched a marketing campaign, which partnered with The Japan Post to sell the bar in 

20,000 Japanese Post Offices. The campaign encouraged associations with the product's name to 

the coincidental cognate Kitto Kattsu, translated as "You will surely win", the suggestion was that a 

bar could be mailed as a good luck charm for students ahead of their university exams. 

I’m told the Green Tea flavored Kit Kats are just about to be launched in the UK; these are OK, but 

stay away from the Lemongrass flavoured ones…they are really quite unpleasant 

I hope you have enjoyed my experiences of Tokyo, if you do get an opportunity to visit this complex 

city grasp it with both hands.  The Japanese are wonderful people and if you do find out what 

‘Happy 5 Kinds’ please let me know… 

 

Alan Law 

https://en.wikipedia.org/wiki/Kit_Kat
https://en.wikipedia.org/wiki/Japan
https://en.wikipedia.org/wiki/Japan_Post_Service
https://en.wikipedia.org/wiki/False_cognate
https://en.wikipedia.org/wiki/Good_luck_charm
https://en.wikipedia.org/wiki/Entrance_examination
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Day Morning Afternoon Morning Afternoon 

Monday 8.30– 12.30 1-4.30 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 - 11 Closed 

Sunday Closed Closed Closed Closed 

 01367 860 620 01367 860 239 

 

*depending on demand 

  

Normal collections start again on Monday 13 
January 2020. 

Garden waste collections are suspended from 
Monday 23 December for ten working days 

until Monday 6 January. Garden waste collec-

 

Normal collection  Revised collection 

Tuesday 24 December  Tuesday 24 December 

Wednesday 25 December  Friday 27 December 

Thursday 26 December  Saturday 28 December 

Friday 27 December  Monday 30 December 

Monday 30 December  Tuesday 31 December  

Tuesday 31 December   Thursday 2 January 

Wednesday 1 January  Friday 3 January 

Thursday 2 January  Saturday 4 January 

Friday 3 January  Monday 6 January 

Monday 6 January  Tuesday 7 January 

Tuesday 7 January  Wednesday 8 January 

Wednesday 8 January  Thursday 9 January 

Thursday 9 January  Friday 10 January 

Friday 10 January  Saturday 11 January 


