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Newsletter
“Wouldn’t it be nice…..”

Coming Events

A song by The Beachboys in 1966 (I
know!!) a catchy tune with lyrics
about two people wishing to get together, but with the advent of 2020
wouldn’t it be nice…..if we could all
get on, and maybe focus on the positives rather than the negatives. Whilst
there are ghastly things happening
and we do need to be aware of climate change et al, we are being
force fed a diet of doom and gloom.
and I worry for the overly WOKE young
who seem to forget life can be fun. An
interesting radio program recently set
out facts and figures of some amazingly good news: many diseases
worldwide are under control (polio
eradicated!), huge advances in medical treatments, falling homeless figures, more people in employment, less
serious crime, lower traffic related
deaths, the list was long and varied.
Now of course if one is in the group
still affected there is a way to go and
figures are still high although falling,
but I remember when I was pregnant

1 Feb

Quiz Night in aid of Asthma UK

7 Feb

Coffee Morning - VH

11 Feb St Filica AGM - VH
17 Feb Deadline for March edition
Contact the editor:
stfilica@mail.com

having a test that indicated a 9%
chance of a serious complication and
was fairly unsettled, until it was pointed out that there was a 91% chance
of it being ok - it depends on whether
you are glass half full or glass half
empty. Let’s try to be more of the
half full persuasion and travel hopefully in 2020!
The green shoots of renewed village
life as well as snowdrops are showing
through, see the Museum and Gardening Club items. On page 9 a fond
remembrance of John Hayes, and
many dates for your diaries.
Ed.

COFFEE MORNING
Friday 7th February, 2020: 10.30 - 12.00. Tea, coffee, home made cakes and
plenty of friendly faces. Do please come along, everyone is welcome, young
or not so young, always a good atmosphere. Plenty of reading
books to chose from as well as freshly made jams and chutneys.
If anyone would like a lift from home and back, do please ring
07779 976050
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Church Flowers—St Peters,
Filkins
Would anyone consider joining the
slightly depleted ‘Flower Rota’, perhaps those more recent to the village? You do not need to be a floral artist by any means, it mostly
calls for a vase or arrangement at
the altar and we usually do 2 weeks
at a time, so it is rarely more than
once a year and you can chose
your dates. For the Festivals we all
meet up and decorate our beautiful church together.
Whether or not you attend church,
it is just lovely to have flowers , both
for services and for the enjoyment
of the many visitors. If you are willing, please give me a call, or text
on 07857 912466. Jane Martin

Filkins and Broughton Poggs WI
The WI will meet in Filkins Village Hall on Wednesday 19th February at 7.30pm for an evening of oddities.

Bring along an odd object from your household for some guesswork and fun
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“January brings the snow, makes our feet and fingers glow …”

I’m not sure whether or not we will have snow this winter – no sign of it so far. As I
write this early in January, gardeners in the village are probably keeping warm clearing up leaves, clearing paths or cutting back shrubs and trees which need their winter trim. As we do these tasks we enjoy the lovely scent of shrubs such as hamamelis (witch-hazel) and viburnum bodnantense and come across cheerful flowers
such as these below - the white Christmas Rose and snowdrops and yellow aconites.

Our members are now starting to make plans for activities in 2020. The Planning

Meeting is at the end of the month when suggestions for visits etc will be discussed.
Information about our friendly village Gardening Club can be found in the Sport &
Leisure section of the Filkins website – all adults in the village are welcome to join,
just contact me if you wish to know more about the Club. Lucille
Lucille 68@btinternet.com

Gardens Open 2020 (date for the diary)
Broughton Poggs & Filkins will open their gardens under the National Garden Scheme on Sunday 31st May this year
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Cauli-Boli Cheese
Not the same as last year’s Mac & Cheese, but another of those top comfort foods.. just right to cheer up
a long dark winter night. This really is just a mix of two dishes – spag bol and cauliflower cheese – but
not something I would have immediately thought to serve together but just delicious!
This makes enough to serve 6-8 people so could be reduced, or indeed separated into two dishes and
one frozen for later date. It will need to be defrosted fully before re-heating.
This is quite an old recipe so you may want to exclude the wine (you might need to add a little water instead), you could replace the beef mince with a meat substitute and also substitute the cream and milk
with non-dairy alternatives. So hopefully the recipe can be adapted to suit every taste!

Ingredients
200g dried pasta shapes (shells are good)

3 tbsp tomato puree

1 cauliflower broken into small florets (approx
200g prepared weight to match pasta)

500g minced beef

300ml white wine

Bolognese

400ml beef stock

2 tbsp olive oil

Cheese Sauce

1 carrot finely diced

200ml double cream

1 small onion finely diced

200ml whole milk

½ leek finely diced

200g grated mature cheddar cheese

3 garlic cloves crushed

30g dijon mustard
Large pinch dried herbs (optional)

Method
Preheat oven to 200 degrees C/Gas 6.
Start by making the Bolognese. Heat 1tbsp oil in a large casserole or pan set over medium heat. Add the beef and cook
until browned. Remove from the pan and drain off any fat.
Add the remaining oil to the pan and add the vegetables and
garlic and sweat for about 10-15 minutes until soft but not
coloured. Stir in the tomato puree and cook for a couple
more minutes. Add the wine and bubble to reduce. Return
the mince to the pan, add the stock and bring to the boil.
Simmer for 45 minutes until the sauce thickens. Stir occasionally. Add seasoning to taste and put aside.
Cook the pasta according to the packet instructions. Drain
and then mix with the raw cauliflower and set aside.
To make the cheese sauce, heat the cream and milk together in a heavy based pan. Bring to almost a
simmer then whisk in 150g of the grated cheese, then the mustard. Add the dried herbs if using.
You will need a 1 – 1.5 litre baking dish (or 2 smaller ones if you are going to freeze half).
Pour half the Bolognese over the base of the dish then cover with a layer of the pasta and cauliflower
mix. Cover with a layer of the cheese sauce mix. Repeat with the remainder of the ingredients then
sprinkle the remaining 50g cheese over the top then bake in the oven for 20-25 minutes until golden.
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Filkins & Broughton Poggs Volunteer Doctor & Hospital Runs

.

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.
Details of charges; Local surgeries £2.50 Fairford and Witney Hospitals £5, Swindon & Cirencester
Hospitals £9, Cheltenham & Oxford Hospitals £11. Banbury & Gloucester Hospitals £12. These
charges should be paid by the passenger at time of the lift, and any incidental parking charges
should also be recompensed .

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!

ST FILICA AGM
TUESDAY 11TH FEBRUARY 2020
8PM
FILKINS VILLAGE HALL
EVERYONE IS WELCOME TO JOIN US AT THE AGM WHERE MEMBERS WILL
BE VOTING ON THE DISTRIBUTION OF
MONIES RAISED.
EVERYONE IS WELCOME TO JOIN US FOR A GLASS OF WINE.
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SWINFORD MUSEUM
FILKINS
Here at the museum we hope you all had a happy festive season and have now
settled down to normality. We are gearing up for another fact and fun packed production, this time with afternoon tea! We have booked Sunday 19th April in the
Carter Institute (Village Hall) commencing at 2pm
The topics covered this time are the Grey House, formerly known as Apsley House,
and Green Dragon House also formerly known as the Vicarage. We will run through
the residents of these houses and what was happening at the time. For instance
did you now that Apsley House was connected with Australia and the Vicarage to
Korea?!
Tickets will be limited and cost £15, to include a full afternoon tea and loads of entertainment, so please book them early. Telephone me on 860504 to book yours.
Diane Blackett

A little snippet Diane came across from a newspaper cutting in 1988 is as follows:-

Former Mayor of Oxford and Conservative councillor for East Oxford, Mr Lionel Harrison has died aged 82.
During his year as Mayor of Oxford he embarked on a 1,900 mile trip from Oxford to
Moscow in a specially-converted Mini Minor to promote the success of Morris Motors
in Oxford.
Accompanied by Oxford solicitor Mr E A Ferguson, he drove the mini to the British Embassy in Moscow where the seal on the special 50 gallon tank was removed.
The journey was completed without refuelling and the Mini averaged 41 miles per
gallon.
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The Community Lead Plan – An Update
A big thank you to those of who put yourself forward to be members of the next
Community Lead Plan Steering Group following an information evening hosted
last year. I am pleased to confirm that the team has been selected and comprises of myself, Emma Keating, Ena Constable, Annika Hansen, Moira Swann,
Rachel Avery, Alexis Thompson, Colin Daniels, Lee Bennett and Craig Johnson,
with Kym Ford and Julie Tridgell acting as representatives from the Parish Council and Cris Hoad as Clerk to the Parish Council taking the minutes.
This is a quick heads up to let you know what’s happened so far.
We have agreed the overall objectives and are currently gathering information, including a review of feedback and benefits from the previous plan
and knowledge sharing from other village plans. Our next action is to agree
and create a Delivery Plan to determine how we will meet the challenges of
creating a CLP that will represent the thoughts and wishes from the people who
work or live in the area. This includes creation of a Communications Plan to
keep you all informed. Please watch this space for further details.
If you would like to contact us please do so via the Parish Clerk using
filkinsclerk@hotmail.co.uk.

LADIES WHAT MEET…
… From 7.30pm on most Thursday evenings in the Five Alls. An informal get-together
to catch up and chat. If you would like to come and join the merry throng, do email
Michelle Woodworth on michellewoodworth@sky.com

For Sale—Fixed Shower Enclosure
A brand new, unopened, L shaped, fixed shower enclosure for a wet room, consisting of two 8mm glass panels and a wall bracket
Panel sizes 1850mm high x 1000mm wide, and 1850mm high x 250mm wide.
£40 the par, can deliver

Charlie & Avril broughtonpoggsmill@hotmail.co.uk
07810 158558
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Obituary : John Hayes
John was a Master Saddler with his family firm, Hayes of Cirencester until 1980 when he moved to
Hobnail Cottage. He asked Charles Mann of Oxleaze Farm if he had any sheds that he could use
as a workshop and that was the seed that has since grown into what is now Oxleaze Farm Workshops etc. so Charles says he has much to be grateful to John for.
John leaves two fine sons, Adam and Ben, but he brought them up alone, an unusual thing then,
often working through the night so as to look after them during daytime. In 2004 John left Hobnail
and moved to The Mews at Oxleaze where he was extremely happy.

A regular of the Lamb Inn he was a founding member of St Filica, a society dreamt up between
Mike Clark, Reggie Heselwood, Bernard Assiter and Clive Gould, (all now sadly departed) and I
say ‘dreamt’ because it was thrashed out over many a pint of Old Speckled Hen and Special
Brew. The main aim being to have fun, in, by and for the village. Its motto ‘Nunc est Bibendum’
translates as “Now for Drinking” which tells you all! Events such as the great pram race - a fancy
dress push from Filkins to Langford, round the block and back to the Lamb, the Pantomime Horse
Race over an obstacle course in Peter King’s field with Tote betting, stewarded by John in his best
bowler, the Filkins Feast, the Bus Shelter 75th anniversary party, Telephone Box Cramming, Street
parties and many other crazy happenings, monies raised were initially to help with refurbishments
to the Village Hall, but the main purpose was fun, and boy did we have some.
His workshop was a mine of all things equestrian, racks of saddles, bridles, bits of tack and
mounds of filthy dirty horse rugs awaiting repair—horse owners never seemed to clean them and
John would repair repairs and patch patches (rather like out roads), and the smell of old horse
mingled with leather met you as you opened his door. He never charged his customers anything
like what his work was worth, but simply enjoyed employing his skills. He was able to repair even
the most distressed saddle or leatherwork and was always willing to attempt a seemingly impossible task. It wasn’t just horse wear either, the first Filkins marquee, a canvas one given by Lady
Goodenough was often patched and re-stitched, and the newer PVC ones too. He made a most
glorious cover for Peter King’s barrel organ, and made miniature saddles and bridles for a local
rocking horse maker, accurate in every detail. He had trunks of kit in which could be found the
odd gem, a piece of noseband we were missing, or a delightful spotted silk stock which my
daughter, then about 7 pounced on, John charged her the princely sum of 50p and it was her
lucky show stock for years. He always had time for a chat, had an endless supply of stories, was
keen to learn of progress made by various riding children, his own step daughter was a very accomplished side saddle rider, winning coveted prizes at Dublin Horse Show. John was a very
good cook, his meringues took the first prize in the Produce Show several years running, and he
entertained his friends to some wonderful meals. He owned a succession of yellow Labradors
who could be found at his feet in the workshop or enjoying walks in the fields. Paddy, a long
lived one, had a taste for woollen flat caps and chewed through many, several times since he left
John sent to the mill for a new one, as a puppy had chewed yet another. In 2008 John moved to
Northern Ireland, he was not in good health at that point, although he continued to work from a
small unit, he was living in an apartment in Ballymena until his death, just a few weeks short of his
76th birthday.
When the Lamb was re-developed,John transferred his custom to The 5 Alls, I believe his car
worked on autopilot as it is fair to say the legal limited was nightly surpassed. This is not speaking
ill of the dead, and John shared the humour of the story ….but one evening he came out of the
pub, got into the back seat of his car and thought someone had stolen his steering wheel! The
term ‘character’ is often overused, but such a one was John and we missed him.
A Memorial Service for John is planned for Saturday 29th February, time to be confirmed
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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
*depending on demand

Green / Recycling

Grey / Household

Raise a smile ...
Never criticise someone until you’ve walked a
mile in their shoes, that way when you criticise them
they wont be able to hear you from that distance,
plus…...you’ll have their shoes
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