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Swinford Museum
The museum is closed, probably until next year, but work is still going on especially with the
new office. Matt has dug a trench and connected the ducting to the building so we are now
waiting for the electricity to be connected. We have to paint it throughout so if you happen to
have any white emulsion left over from DIY jobs, we would appreciate the donation.
We are working towards our next open exhibition on Saturday 15th August—Victory over
Japan celebration. Again this will be in our garden at 4 Burford Road and self distancing will
be observed. If you would like to book a visit which we are scheduling at 15 minute intervals,
from 10.00am until 4.00pm Please ring or email, this is important as we do not want too many
visitors at one time.
The exhibition is entitled ‘Forgotten Crafts’ and of course it is weather dependant. Entry is
free but donations welcome.
Diane Blackett

telephone: 01367 860504 email; r.d.blackett@hotmail.co.uk

Finally – we are heading for the green!

Monday the 29th June we are re-opening
Filkins Bowls Club to members for roll ups.

On

Initially for members only and by following Government guidance and strict
recommended actions from Bowls England.
Current restrictions may change in the light of government advice and you will be able to find updates on our noticeboard by the club, on the website, filkins.org.uk, or in St Filica Newsletter
If you would like more information about the Bowls Club, please contact one of officers:
Captain
Robert Robbins
Vice Captain
Terry Essam
Secretary
Janet Young
Support secretary Sheila Gould

01367 860977
01285 851734
01367 850332
01367 860386
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May and June have brought an explosion of colour and beauty to the gardens of Broughton
Poggs and Filkins. Members of the Gardening Club hope you enjoy this selection of what has
been giving us pleasure.
Happy gardening. Lucille lucille68@btinternet.com
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Last month we started holiday reports so we could
all enjoy travelling vicariously. Lucille Jones writes of
her trip to Rajasthan last year
India is a country we love and have visited several times. To try to understand more about the
life of the people, last year we decided to focus on one small area of rural Rajasthan. We started on the shores of Lake Pichola, staying in the luxurious and wonderful Oberoi Udaivilas, before we moved a short distance to more remote and rural places. We stayed in a converted
palace set high above the village of Delwara; we spent time in a small, hotel
quite recently built by an Indian in the style of the British Raj; we had a longer stay sleeping in a tent at Jawai Leopard Camp and we went to the Thar
Desert to stay in a beautiful modern mud-built fort.
Apart from Udaipur, we were in very quiet parts of the
country where the people lead simple lives based on the
land. As well as our Indian guides, we sought to meet local
men and women although we could not speak their language. We met local women washing the family clothes in
a murky lake and carrying huge loads home on their
heads. We seemed to be the only non-Indian people as
we explored Kumbhalgarh, an amazing Mewar fortress, and visited the nearby beautiful Jain temple at Ranakpur but everyone smiled at us and seemed
friendly. The people were kind and generous wherever we went – for the first
time ever I was bought a drink by a waiter who had just been promoted; I
was given a fascinating novel left by a previous guest because it was noticed
that I had finished my own book and one day, when I chose not to go on a
long guided walk with Tudor, I was taken by a local who spoke no English to
see fruit and vegetables growing as he saw me looking at the plants.

Our longest stay was at Jawai Camp where we went to follow up on our love
of leopards – the Camp is surrounded by leopard country. This experience
was so different to seeing leopards on safari in Africa as
the Camp is located in the ancient rocky, inhospitable Aravalli Hills. On bitterly cold early morning safaris we sat in a
jeep in total silence and waited for the leopards to come
out and wander across the rocks to laze in the sunshine.
As twilight came, we sat again as leopards woke and
moved silently and almost invisibly on the rocks. We felt
privileged to see them. There seemed no food such as antelopes for the leopards to eat, just a few agile monkeys,
and I felt it unlikely that leopards could catch any of those
or any of the incredible bird life or the Marsh Crocodiles. It
seems that at night the leopards come down out of the caves and take young goats or sheep.
Having met the local Rabari herdsmen, I can believe what we were told – that the herdsmen
live in peace with these beautiful wild animals and do not hunt them, rather seeing what the
leopards take as the herdsmen’s gifts to the Gods.
Continued…..
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We were sad to leave the leopards but during our last few days near
Jodhpur we were taken out at night into the Thar Desert by camel
cart, a magical experience. We met some local Bishnoi people and
learnt about their customs. Another grandmother and I did our best to
communicate with much smiling and arm waving. We loved the people
we met on this holiday and we loved the country and now we are enjoying our memories.

PRODUCE SHOW 2020
SATURDAY 22ND AUGUST

During the Corona virus lockdown, many of us have had
more time to spend in our gardens and allotments and it would be a terrible shame
if the results of all this industry were not shown off. So we have decided to continue
with this years show, working within distancing guidelines as they currently stand.
It is planned that weather permitting, fruit and vegetable classes will be staged on
the paddock opposite the hall with cookery and craft inside, assuming we can use
the hall purely for display, (not kitchen or loos)
The show will be open for the staging of exhibits an hour earlier than normal, from
8.30am with the number of exhibitors entering the hall or paddock at any one time
limited to keep social distancing manageable.
To avoid unnecessary handling and close contact, refreshments will not be served,
no raffle and the usual entrance fee to view the exhibition will be waived this year.
The show will open to visitors at 2.30pm and again distancing will apply, but we are
sure people will act sensibly and appropriately.
Exhibits may be collected and removed between 4.00 and 4.15pm and Prize Giving
will take place at 4.30pm after which we hope to auction off the produce remaining.
It is doubtful that restrictions will be totally lifted by our date, but we will adjust plans
in line with any easing. However, we think it is possible (and important) to enjoy our
show and hope for some bumper entries.
Schedules are available in the Village Shop, and from Inns Cottage, (me) 07857
912466 and 4 Burford Road (Diane) 01367 860504 or we can pop one through your
letterbox, just phone
Jane Martin
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Notes of Annual Parish Meeting
21st May 2020
If I said our last Parish Council meeting
was unusual (see April notes when it took
place with us all seated at 2m distance
and ended with the lockdown announcement when we all bolted), then I hadn’t
seen anything yet!
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provements are. The truncated works
would be about £30k of which we already
have £22k put by. Charlie Payne is helping
to locate grants, for which many thanks.
Unsurprisingly, there were no new planning applications.

Residents had complained to councillors
about the inordinate amount of noisy traffic on the A361 from motorbikes. Thames
Valley police has been contacted and
The annual APM on 21st May saw me sitChairman Ford also raised the issue with
ting in my conservatory with a laptop in
front of me featuring the faces of my fel- Carterton police station and the traffic
police. Another big complaint was the
low councillors. We had been propelled
into the 21st century in the form of ZOOM. number of planes flying overhead recently. We received a 4-page document from
(Though one or two of us – no names –
had to have a bit of help from a younger, Brize setting out why planes flew where
they did and why which the clerk agreed
more tekkie generation). We weren’t
to upload onto the website. The short verjoined, however, by any villagers.
sion is that some of the airports at which
The most important business of the meet- they normally do their training have been
closed due to the lockdown and so Brize
ing was the election of a new Chairman
as current chair, Jeremy Irwin-Singer end- was having to do much more than it normally did. Plus they were having to undered his three-year stint in revolutionary
form. We are delighted that he is, howev- take repatriation flights of UK citizens and
er, staying on as a councillor so we won’t military personnel. This would not be perlose his vital contributions. Councillor Kym manent! The good news for the future is
Ford was the unanimous choice, with No- that the Government is currently looking
elle Walsh being re-elected as vice-chair. at changed regulations regarding air
space at Brize and once this has been
As is the custom Chairman Ford took the
agreed, it means that planes can go highchair immediately and chaired the APM
er quicker so should be less intrusive. The
and subsequent PC meeting.
Brize website does publish their training
Lots of ‘stuff’ to do with acceptances of
flight schedule by the month and it does
standing orders and virtual meeting proto- have public access.
cols were voted on but they are a bit obCouncillor Jones mentioned that three
struse so I won’t go into them here. The
accidents on the A361 centred on the enother important points for villagers is the
trance to the Business Park opposite the
status of the village centre and its
Broughton Poggs entrance to Filkins.
planned works. Councillor Robbins sadly
Chairman Ford reported that it was diffipointed out that the quotes we had for
get any
action on
this as the Busithe work were all much too high. He had cult toTravels
in Georgia
2019
adjusted the works needing doing and as- ness Park entrance is considered a private
certained that we could at least upgrade road. In the past cameras had been installed at both ends of the village to
the toilets but sadly not the changing
rooms. It is astonishing (though maybe on- check the speed of traffic on the A361
and sufficient numbers of speeding vehily to someone who hasn’t renovated a
cles weren’t recorded.
house for 20 years) how costly basic im-
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The PC received praise for the new
groundsman from various villagers. Certainly, as many of us are out and about
more taking our daily exercise, it’s lovely to
see the verges looking so trim and neat.
Though the counterpart to that is the level
of dog poo, which seems to have risen
hugely. It seems a shame to have sorted
out one area of the village only to cause a
problem in another.

A change of heart has taken place in the
PC with regard to the red phone box. As
an integral part of the heart of the village,
it was felt that it was part of the Filkins/BP
heritage and so it was agreed to buy it for
£1.

In the same vein, the Ernest Cook Trust report that they didn’t know about the
chestnut tree which fell last year just outside the Woollen Weavers and which they
are responsible for. They are going to send
their surveyor to check all the trees. It was
agreed that the PC would meet the ECT
on a regular basis to update each other.
Finally, we have been informed that the
Hazells Lane street light replacement will
go ahead shortly.
Dates of next meetings: Thursday 23rd July,
Monday 7th September, Thursday 5th November.
Noelle Walsh

Dear Villagers, V25 bus. I wanted to let you know that I am keeping the pressure on to
ensure that, as we start to move back to a more normal way of life, we also get to have
the bus available again as soon as it is practical to do so.
I am in contact with the management team and it would be helpful to know of any residents who would hope to use the bus again and perhaps when that might be, I realise
that many of the regulars fall into the vulnerability category, but the bus will probably
not be able to operate at the same capacity initially so please don’t feel there is any
pressure for you to go out unnecessarily. Therefore if you could email or call me with
your thoughts so I can make sure we stay on the case.
Kym Ford
Telephone 01367 860006

email: kym.ford@filkins.org.uk

Bank Holiday Treat
I was sitting in the garden in glorious sunshine on Bank Holiday Monday,
25th May, reading my St Filica newsletter and enjoying the montage of
wonderful VE day celebratory bunting, when right on cue at 3.40 came
footsteps along the path and Diane popped over a bag containing my pre-ordered
cream tea. I was blown away by this, it really was such a treat, I didn’t expect an actual
cup of tea too, with meltingly delicious scone, jam and a tub of the lightest fluffiest
cream, (I’m off dairy, but thought this might be allowed?) and the added bonus of a Quiz
sheet with questions about the Cotswolds. Thank you Diane, for making my day.
Lynne Savege
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Village Hall Lottery Winner - Congratulations!
June: Andy Hoad
Great news! Our Post Office is re-opening. Stalwart
Ena Constable is fed up being at home and as of
Thursday 18th June she is back in the driving seat. See
back page for opening hours, the main change is on
Monday 11.00 to 4.00

Tipping Point….
West Oxfordshire District Council is keen to hear from businesses and residents about
their experiences with the experimental changes to Witney High Street in its efforts to
support retail whilst maintaining a safe environment for residents.
Since launching its blueprint for Witney town centre last earlier this week, we have had
a swathe of responses, many of them positive, about our efforts to introduce measures
to encourage people to stay safe and shop local.
Some adjustments have already been made and the Council is looking to go live with
these plans in a staged way towards the end of next week. It is important that feedback
is received once the scheme is operating.
Cllr Toby Morris, Cabinet Member for Resources, said: “We have had to introduce
these plans for Witney very quickly as non-essential retailers open from Monday. They
are very much experimental so I would like to thank those who have spoken to us so
far.
“We need to gather as much feedback as possible on how it is working on the ground
so that we can modify the scheme if necessary in response to people’s concerns.”
The Council is also reaching out to other towns in the District in a bid to develop further
plans if necessary, while packs of useful information, social distancing stickers and a
poster are being distributed to hundreds of small and independent businesses.
Cllr Morris added: “We have put out a lot of information in a very short time and we
need to see how it is working so please let us know what your experience is.”
Feedback should be emailed to enquiries@westoxon.gov.uk
For more information on business recovery see:
https://www.westoxon.gov.uk/business-and-licensing/coronavirus-business-andlicensing/business-recovery/
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Volunteer Doctor & Hospital Runs
In the first instance those requiring a lift
should call Theo Hodges on 07711 066155
and she 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.

Job Vacancy—Filkins Nursery
We are looking for a cleaner to work all
year round, one hour per day, Monday –
Friday. Hours can be to suit applicant but
must be after 6pm each evening. Vacancy
is from mid-July, exact date to be confirmed.
Phone Louise Jenkins Nursery Manager for
more details 01367 860594

Tired of using a large tractor and trailer
for small deliveries?
Better things to do?
SAVE TIME & MONEY BY USING OUR SMALL TRAILER DELIVERY SERVICE

•
•
•
•
•
•
•

HAY & STRAW BALES (conventional flat, max 12)
LOGS
BAGS OF FEED
HORSEBOXES
STOCK TRAILERS
QUAD BIKES AND MOWERS
ANY BULKY ITEMS THAT CAN BE PULLED BY A
LAND ROVER!
• WITHIN 10 MILES OF LECHLADE

Call or text (07538) 732766
Filkins Farm Services, Lechlade, Gloucestershire
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Real Scandi Cinnamon Buns
Thanks to our lovely next door neighbour (Annika) we not only learned that the 6 th June is
Sweden’s National Day but also got to enjoy her home baked national dish of ‘Cinnamon
Buns’. We could have eaten our body weight in these amazing buns.. neither cake nor
bread, just somewhere deliciously in the middle. We even managed to persuade her to
make them again.. and hopefully again and again. They are fabulous and a MUST!
The picture below is from the latest batch.. they lasted no time at all in our house!

Ingredients for the dough:
26g active dried yeast granules or 50g fresh compressed yeast
500ml whole milk, heated to 36-37 degrees C (no more or the yeast will die)
150g butter melted and cooled slightly
900-1000g strong white bread flour
3 heaped tsp ground cardamom (or grind the seeds from pods to make a ‘fresher’ cardamom)
1 tsp salt
1 egg, beaten
Ingredients for the filling:
200g softened butter
1 tsp plain flour
2-3 tbsp ground cinnamon
½ tsp vanilla extract or sugar
½ tsp ground cardamom
100g caster sugar
100g soft brown sugar
1 egg, beaten, for brushing.
For decorating:
200ml golden syrup (or 100ml golden and 100ml date syrup)
Optional: Pearl sugar or chopped hazelnuts
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continued/...

8. To make Traditional Swirl Rolls, roll
each dough rectangle up lengthways to re1.Cream all the filling ingredients together in semble a swiss roll (or should that be Swedish!!) and cut into 15 even pieces, place on
a bowl and set aside
(For the dough you will need an electric mix- a lined baking tray and leave, covered, to
rise for another 20 minutes before cooking.
er preferably with a dough hook*)
Method:

If you want to make them look more like Annika’s be more adventurous and make Twist
Rolls. Roll out as above then fold a third of
the dough rectangle over the middle third
then fold the other third on top. Dust a little
more flour over then using the rolling pin
gently flatten the new rectangle to make sure
all areas have joined. Cut the ends off to
give a neat rectangle then using a pizza cutter, cut the length crossways into 15 equal
3. Using the dough hook add the cooled
strips. Take each strip, hold one end down
melted butter. Allow to combine with the
yeast for a minute or so then add the sugar. and then carefully twizzle the length (not too
much or it will break) then just fold one end
Mix again for another minute.
over the top of the other and tuck under. Always make sure both ends are tucked un4. Put 800g of the flour into a separate bowl derneath or they will unravel during baking.
and stir in the cardamom powder and salt.
Add this flour mix gradually to the milk mixture using the dough hook. Once fully mixed If you need more help on the ‘twist’ check
add the beaten egg. Keep kneading with the out the video on SkandiKitchen website. �
dough hook for 5 minutes. The mixture
needs to be a little sticky but not so that it
sticks to your finger if you poke it – you may 9. Heat oven to 200/220 degrees C. Place
each bun on a baking tray. Brush buns with
need to add a little more flour at this stage
but best if not as it may make the buns dry. lightly beaten egg, then bake for 7-9 minutes
The mixture has enough flour when it starts or until golden. Keep an eye on them as
they can burn easily and all ovens vary.
to leave the sides of the bowl.
2. If using fresh yeast put the warm milk into
the mixing bowl, sir in the yeast until dissolved. If using dried yeast pour the warm
milk into the mixing bowl and sprinkle yeast
on top then whisk in. Cover with cling film
and leave in a warm place for approx. 15
mins until it becomes bubbly.

5. Leave the dough in the bowl covered with
cling film and allow to rise for approx. 30
minutes by which time it should double in
size (the speed of this will depend on the
warmth of the room).
6. Dust work surface with flour and turn out
dough. Knead with your hands till nice and
springy - add a little more flour if needed.
Cut dough into 2 equal pieces and using a
rolling pin roll out each lump to 40 x 50cm
(16-20inch) rectangle.
7. Spread the filling across the dough in an
even thin layer

10. Whilst they are baking, heat the golden
syrup (or golden and date) in a pan until
warm and liquid. When the buns come out of
the oven immediately brush with the syrup
(and sprinkle with pearl sugar/hazelnuts if
using) then cover for 5 minutes with a quite
damp tea towel to stop the buns forming a
crust. The buns, like fresh bread only last
for 24-36 hours so if you can’t eat them all in
that time freeze them (ha ha as if!!!)

*If you don’t have a mixer with a dough hook
use normal beaters then your hands to finish
if necessary.
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11.00 - 4.00

Morning
10 -11

Afternoon
3-4

Tuesday

8.30 -12.30

10 –11

3 –4

Wednesday

closed

10 –11

3 –4

Thursday

9.00 - 12.30

10 –11

3 –4

Friday

1.30 - 4.30

10 –11

3 –4

Saturday

closed

10 –11

3 –4

Sunday

closed

10 –11

3 –4

Day
Monday

01367 860 620

01367 860 239

Continued thanks to our fabulous
shop volunteers

Green/recycling
Green
/ Recycling

grey/household
Grey / Household

Raise a smile …
A ZOOM call is the best way for a dozen people
to say “bye” 300 times
This may be the wine talking but I really, really,
really, really love wine
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