
Newsletter  
Well, here is our April edition and wow…. 

where to begin.  With positive notes I guess. 

On Saturday 8th March residents turned out 

to Litter Pick our village and environs. Ably 

organised by Roger Chitty and with the 

weather at last in our favour, we scoured 

roads  and byways (see page 3). I do won-

der why so many cans of one particular larg-

er are deposited in our ditches, is it cheap? 

a high alcohol content or what,? but by gol-

ly we retrieved huge numbers. A lavatory cis-

tern and matching pan (separated by many 

meters), a complete bicycle and presuma-

bly the contents of a handbag snatch 

(pearls, credit cards, store cards and 

smashed watch), thrown into a ditch, were 

amongst the debris.  It does make one won-

der about our fellowman. Even the empty 

Cow and Gate bottes of formula plus wet 

wipes and soiled nappy thrown out just 

above Clarkes Barn...what? who? Why? We 

reassembled for tea and cakes in the village 

hall,…..and OMG, what cakes!  

The last Coffee Morning saw a bumper turn-

out with lots of chat and some new faces, try 

it this month if you haven’t been before 

(more great cakes, with jams, chutneys and 

book stall too) 

Less positive news is the current situation of 

Coronavirus.  It is obviously now quite serious 

and will no doubt get worse before it gets 

better but let us be sensible, follow official 

advice when given, (not some of the hysteri-

cal outpourings on social media) and think 

of our families and neighbours.  It probably is 

the first time since the war that our country  

 

 

has faced such a challenge and I’m afraid 

that we will all be affected, if not infected; 

every business large and small will be hit  

and it will impact on our social lives and per-

sonal events, those poor couples who have 

planned their weddings for months, holidays, 

and those stranded  in  countries other than 

their own. etc.  

If restrictions on gatherings become even 

more stringent our own village events and 

celebrations may be affected, but until then 

planning goes ahead, we will keep you in-

formed. 

The one thing our community has is a gener-

ous spirit, let it grow and  become all em-

bracing. Our telephones should come into 

their own if we or people we know are isolat-

ed, checking up on what is needed and 

generally keeping in touch, particularly with 

those living on their own, be they elderly or 

not, is vital and with care and consideration 

we will get through this—we’re British for 

goodness sake!                                              Ed. 

 

Lack of Coming Events  

Apr  21 Deadline for May edition  

Contact the editor:  

stfilica@mail.com 

STOP PRESS****  Sadly, due to the ongoing Coronavirus situation, 

most of the planned village events are cancelled or on hold, but 

please see  “Our Village Together” on page 8 for current update 
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Village Hall Lottery Winner -  Congratulations! 

March:  Tim Hambidge 

An important message from Ena,  

our Postmistress  (Postperson?) 

I have decided it is time to retire but as yet no date 
has been fixed.  The Post Office are happy to have a 
replacement if one can be found, so as a first step I 

am asking if there is anybody who would be interested in running The Filkins Post 
Office, if so please come and talk to me. 

Note:  This is sad news indeed, some things we take for granted and Ena  in the Post Office 
(wherever it has been in Filkins), is one of them.  The Service provided is a real boon to many 
around and about our villages and it would be a real shame if it went.  If no one can be found 
we will get a ‘mobile service’, although I am not sure quite what that means. Ed. 

Tipping Point….. 

A reader has suggested a great idea for a column of useful tips and information 

and I think it has legs.  Just two lines this month, but more suggestions welcome for 

April.  Ed. 

“Fix my street”.  https://fixmystreet.oxfordshire.gov.uk/  or nationally  https://
www.fixmystreet.com/ 

This is the place to report public issues to the council, e.g. potholes, broken paving, over-
grown public pathways…. 
It doesn’t guarantee it will be fixed, but at least the council will be aware there is an issue. 

  
For those people who enjoy audiobooks (especially useful if you have failing eyesight), free 
eAudio books are available from the public library service. There is not as much choice of books 
as the “pay for” service Audible, but it is free! 

You need an active membership to Oxford libraries. To download/listen to the eAudio 
there is an app called, “Libby”, which can be installed on compatible android or IOS devic-
es. 

Further info is available at https://www.oxfordshire.gov.uk/residents/leisure-and-culture/
libraries/library/books-and-reading/ebooks-and-eaudio 

(if anyone needs  help setting this up, contact the editor who will pass on your details to the 
techi ) 

https://deref-mail.com/mail/client/LI87E3LsCXQ/dereferrer/?redirectUrl=https%3A%2F%2Ffixmystreet.oxfordshire.gov.uk%2F
https://deref-mail.com/mail/client/9j4qbSfaRpg/dereferrer/?redirectUrl=https%3A%2F%2Fwww.fixmystreet.com%2F
https://deref-mail.com/mail/client/9j4qbSfaRpg/dereferrer/?redirectUrl=https%3A%2F%2Fwww.fixmystreet.com%2F
https://deref-mail.com/mail/client/uA_9IXq_N2g/dereferrer/?redirectUrl=https%3A%2F%2Fwww.oxfordshire.gov.uk%2Fresidents%2Fleisure-and-culture%2Flibraries%2Flibrary%2Fbooks-and-reading%2Febooks-and-eaudio
https://deref-mail.com/mail/client/uA_9IXq_N2g/dereferrer/?redirectUrl=https%3A%2F%2Fwww.oxfordshire.gov.uk%2Fresidents%2Fleisure-and-culture%2Flibraries%2Flibrary%2Fbooks-and-reading%2Febooks-and-eaudio
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We had a fantastic turn-out this year with nearly 40 people in total, which meant 
we whizzed around the village covering all the areas from College Farm to 
Broadwell and the Kencot Road to the Southrop Road and were back in time to see 
England win the rugby! 

Many thanks to all who gave their time and effort with a few special mentions … 
Lorraine Chitty and Mary Bohm for the cakes, ably assisted by Cris Hoad, who were 
all very busy serving the teas in the Village Hall. 

Too many litter pickers to mention by name but my “Man of the Match” had to be 
Simon Sparks who invited friends to stay for the weekend, then gave his pal a bag 
and told him he had to join us! Good lad. 

You can see from the picture below it was well worth it and we had around half a 
ton (in old imperial) of rubbish all together. From my chats with many of you there 
appears an appetite to return this to an annual event, so will endeavour to be out 
again next March. 

 

 

 

 

 

 

 

 

 

 

By the way, apologies to those of you who missed out on the picking sticks and hi-
viz jackets, I’m afraid WODC don’t supply them in the quantities they used to, so 
please try to bring your own hi-viz next year and I will try to procure some more 
picking sticks.  Roger 



 

Issue 196 April  2020 Filkins & Boughton Poggs 

4 

 

 

 
Filkins Theatre AGM Report 
 
The Chair of Filkins Theatre Club gave a report on the activities of the 
Theatre Group throughout the year which consisted of: 
A rehearsed reading, ‘A small affair’ and ‘Half an Idea’- Jeremy Irwin - 
Singer directed and produced the two plays which were very success-
ful and well received by a wider audience.   Details of a future re-
hearsed reading are set out below.    
There was a Revue ‘Romantic Nights’ in November which was a great success, many thanks to all 
those who took part, wrote amazing sketches, and made it such a success.  Richard Martin pro-
duced  the backdrop and menu  as well as  ensuring the new and improved sound system worked 
efficiently. Thank you to  Lynne Savage for planning, Jane Martin who was an excellent MC, Leroy 
for dancing, and Michele’s team for food.  
  
Filkins Theatre Club has now removed its props and costumes to the church rooms, Richard organ-
ised the refit of the  shelving and it was wonderful to see the wealth of costumes and other para-
phernalia which the club has collected over the years. 
 
On a sadder note last year we said goodbye to our lovely Pat Scott, Pat was a great supporter of 
the Theatre Club and enthusiastically participated in many of its performances to much acclaim. 
  
Forthcoming events 
VE Day 
Many will have heard about the preparations for VE Day:   Filkins Theatre are proud to provide 
support for this event (COVID 19 permitting) which will consist of  Tea Dance 3 – 6 P.M. 
VE day - Daytime – bowls, village shop to provide food, afternoon 1 – 4 tea and cake + Pimms if 
weather good, swimming pool, 
The allotments will focus on ‘dig for victory’, look out for scarecrows, front gate decorations, 
Afternoon tea dance 3 – 6 in village hall, evening 7 for 7.30- swing band, and much more. 
  
Summer Rehearsed Reading – As You Like it 
To take place on the  11th July, directed by Jeremy Irwin -Singer, this promises to be a fun filled 
event in our particularly individual Filkins Theatre style.  Please save the date for your diary. 
  
Murder Mystery 
19th September 2020 in the Village Hall, again save the date with further details to follow 
  
Pre-Christmas Revue 
Saturday 28th November – the current plan is to have a music Hall type event with audience par-
ticipation 
  
We are also thinking of hosting  a Burns Night 25th January 2021  - date to be confirmed. 
  
Filkins Theatre continues to hold monthly readings of plays, poems and other drama material. 
  
As with any of the above events if you are interested in attending or joining the club please con-
tact. 
Michelle Heath, Chairperson or our Secretary , Lynne Savege <savegelynne@gmail.com> 
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News from theSwinford Museum  -  *Sunday 19th April* 

Last call for the Tea Time tickets.  We have 5 

left, so if you haven’t got yours yet 

please ring me on 860504 to 

book one.  £15 to include a full 

afternoon tea and stories of yore.  It is 

amazing who actually lived in the village over 

the years.  In only a few houses we will travel as far as 

Australia and Korea!! We will meet at 14.00 hours and take off at 

 

Children's Parties …  a thought.. 

 

As we all need to think about single use plastics, 

my daughter brought to my attention that there 

are groups springing up offering re-useable table-

ware, primarily for children's parties. 

 

Packs offer reusable plates, cups, bowls, serving platters and cutlery. The 

pack hire is usually between £5 and £10 for 30 people and you don't even 

have to do the washing up as this can be included for a little extra cost. 

 

Check out sustainablepartying@gmail.com   I believe there is one group in 

Carterton and one in Abingdon (Abingdon Eco Party). However, this would 

be a very good fund raiser for a school PTA to set up as my daughter has 

just done in Hertfordshire. 

 

Elaine 
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If you have used or passed the Village Hall in the last few weeks you may have 
seen the tub and borders bright with a variety of spring flowers. These are two of the 
village gardens which are planted and maintained by members of the village Gar-
dening Club.   

                                

In the March St Filica Newsletter, I mentioned the daffodils which Gardening Club 
members have planted around the village and which are now flowering beautifully. If 
there is any public area in Broughton Poggs or Filkins which you feel would be en-
hanced next year with some daffodils, please tell any member of the Club. We have 
the permission of the Parish Council to do this and would like to plant more in the 
autumn.  

Information about our friendly Gardening Club can be found in the Sport & Leisure 
section of the Filkins website or just contact me if you wish to know more. 

Happy gardening 

Lucille     lucille68@btinternet.com       
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Church News 

The Mothering Sunday Service at St Peter’s Filkins is can-

celled as there is no clergy available to officiate. With the 

coronavirus situation escalating it is not certain what will 

happen about the Easter Service. 

The Church will remain open each day so that people 

can visit for quiet contemplation and prayer 

For more information see Page 8 

   

   A message from  

     Charles Mann    

  of Oxleaze Farm 

 

With the challenges that we will all be facing over the coming months and 
with restrictions on schools, churches and movement around the country, 
families will be facing enormous pressures on domestic lives. 

In recognition of these pressures and with Spring fast approaching, we 
would like to welcome walkers, cyclists or family picnickers/footballers to en-
joy the countryside at Oxleaze Farm. There are obviously restrictions, con-
servation and nature areas to avoid and safety concerns but we will post a 
map on our www.oxleaze.co.uk website in the next couple of days with help-
ful information and to show our farm boundaries, where livestock are graz-
ing, electric fences etc. and conservation areas that are to be avoided. 

Provided these simple guidelines are followed this should run quite smoothly 
but we reserve the right to withdraw this gesture if we feel that it is being 
abused. Also, at the end of this pandemic all rights of access will return to 
normal. 

Any access is entirely at your own risk. 

https://deref-mail.com/mail/client/aBv2DrI78RM/dereferrer/?redirectUrl=https%3A%2F%2Feur04.safelinks.protection.outlook.com%2F%3Furl%3Dhttp%253A%252F%252Fwww.oxleaze.co.uk%252F%26data%3D02%257C01%257C%257C2a09e3996eea4eecd8cf08d7c9b00b43%257C84df9e7fe9f640afb
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Chicken in Tarragon Sauce – Serves  8 

I am sure everyone has a similar recipe to this but what I liked about it most was that this is 

from a Freezer Cook Book so can be made up to 2 months in advance and cooked direct 

from the freezer so makes a fantastic standby dish or as I did last week.. I cooked it a few 

days in advance for a Sunday lunch party which meant a stress free morning as all the 

prep had been done days before.  No defrosting, no panic! 

 

Method 

Make the stuffing first by heating the oil in a large deep non-stick frying pan and gently fry the 
leeks for 3-4 minutes until softened but not coloured, stirring regularly.  Remove from the heat 
and tip into a medium mixing bowl.  Put the sun-dried tomatoes with the leeks and mix well.  Add 
a little black pepper and cool completely. 

Put the chicken breasts on a board with the thickest end facing you.  Using a sharp knife carefully 
cut a 8cm pocket in each one, starting on one long side and working you way through the chicken 
almost to the other side.  Open the pocket and divide the leek and tomato stuffing between the 8 
chicken breasts.  Close the pockets (you can use cocktail sticks to close them if you want but 
don’t do what I did and forget to remove them before serving…!!).  Place the breasts on a plate 
and sprinkle a little more pepper over.  Cover and place in fridge until the sauce is ready. 

To make the sauce, melt the butter with the oil in the same pan used to make the stuffing.  Add 
the onions to the pan and fry over a medium heat for 6-8 minutes until softened and well-coloured  
stirring regularly.  Reduce the heat to low, add the garlic to the pan and cook for  a further minute. 

Pour the wine into the pan, stirring constantly and bring to a simmer.  Stir in the stock and 3 
sprigs of tarragon . Return to a simmer and cook for 5 minutes.  Mix the cornflour with the cold 
water in a small bowl until smooth. Pour into the pan with the tock and simmer for 2-3 minutes, 
stirring until the sauce thickens.  Remove the tarragon springs, stir in the crème fraiche and re-
move the pan from the heat.  Pour the liquid into one large or two smaller shallow oven proof 
dishes or trays (I used 2 shall foil trays – great for freezing). 

If you want to freeze the dishes – at this point leave the sauce to cool completely.  Once cool 
place the stuffed breasts, skin side up and spaced well apart.  Scatter with the remaining tarra-
gon, cover, label and freeze.              Continued on next page ………. 

Ingredients 

  

8 boneless skin on chicken breasts 

For the stuffing: 

1 tbsp sunflower oil 

2 medium leeks trimmed and finely sliced 

10 sun-dried tomato pieces, drained & chopped. 

For the sauce 

25g butter 

2 tbsp sunflower oil 

2 medium onions each cut into wedges 

2 garlic cloves finely sliced 

300ml white wine 

500ml good chicken stock 

Small bunch fresh tarragon 

3 tbsp cornflour 

3 tbsp water 

200ml crème fraiche 

Sea salt  & black pepper 
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We are looking for more players to join us!                                                                                                                                     

But if you just want to come along to find out more and try your hand at 

bowls we want you too! 

Weather, green keeper and green condition permitting we are hoping to 

start our weekly Monday night practice sessions 6pm on the 20th April and to 

play our first game on Wednesday 29th April, at home against Cirencester – if 

we are, we would like you to come and cheer us on! 

This season’s fixture list is on the Bowls Club’s page on the website where you 

can also find contact details and some photos from past events. Regular up-

dates will also be posted on the club’s notice board on the wall by the en-

trance the green on Rouses Lane. 

However, as we all know, because of Corona Virus, times are currently very 

strange and uncertain and we have just been told to avoid social contact 

with others.   We are sure that this situation will not last forever and that we 

will soon be out on the green and we hope you will join us. 

                      

                         Filkins Bowls Club        

 

Chicken recipe continued……….. 

To eat from frozen, uncover the dishes then cover loosely with foil.  Place in a 
pre-heated oven at 190 degrees C/Fan 170/Gas 5 for 45 minutes then remove 
the foil and continue cooking for a further 20-25 minutes until chicken is cooked 
through.  Then complete the recipe from * below. 

*To eat now, place stuffed breasts, skin side up and spaced well apart in the hot 
sauce.  Bake in a pre-heated oven 200 degrees C/Fan 180/Gas 6 for 25-30 
minutes or until the chicken is lightly browned and cooked throughout. 

*Transfer the chicken breasts to a warmed serving dish, cover and leave to rest 
for 8-10 minutes.  Carefully pour the sauce and onions into a saucepan and 
bring to a simmer.  Cook for about 5 minutes, stirring regularly until slightly 
thickened. 
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Is there a positive??? 

In the face of current difficulties, I am minded to try and find any positives in the 

probability of ‘self isolation’ and have found a few…. 

• All my cupboards and drawers may yet get sorted and contents reduced 

• The wardrobe could be emptied, assessed, re-assessed, and probably  put 

back again, but it would be cathartic and disturb the moths 

• Office: perhaps half of 10 years of bank statements, utility bills etc could be 

shredded, the mug full of pens and pencils could be reduced to the three 

that actually work, and the drawer full of chargers, leads and assorted giz-

mos that bear no resemblance to any current devices could go 

• Eating through the freezer contents could be fun, using all those odd bits at 

the back, discovering the 3 year old inedible plus sweeping out the loose 

garden peas 

• Ditto the larder, have I really got spices dating back to 1985? 

• Finally reach the bottom of the ironing basket 

• Become a ‘domestic goddess’ spring cleaning, whisking up delicious meals 

for one and baking cakes that could go mouldy in the tin before ever being 

eaten 

• I could possibly finally teach myself  how to down load, catalogue and en-

hance my hundreds of digital photographs, making the ’books’ of holiday 

photos I’ve been threatening for 10years  

• Paint the bathroom (long overdue) 

• Fill the 4 sketchbooks 

• Assuming dry weather spend hours gardening 

• Clear the garden shed and mend the leaking roof 

• Jig saws, Patience, on line Scrabble 

• Well that takes care of the first week………..will just have to 

write the novel! 
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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 

  

 Green / Recycling             Grey / Household  

 

             Raise a smile … 
 

I’m great at multitasking—I can waste 

time, be unproductive and procrastinate      

all at once. 

 

Isn’t it great to live in the 21st century? Where can-

celling history is more important than making it. 


