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The trees and hedgerows are col-
ouring up and mornings are feeling 
a tad chilly, but on my walks I have 
noticed how  profuse the hips and 
haws are this year, and holly ber-
ries too.   

The wet spring and warm summer must have had an effect on all fruit 
bearing trees, I can’t remember when apple, pear, plum and damson trees 
have been so heavily laden, so heavy in fact that many have lost branch-
es, including a crab apple by Bulls Close and my own beautiful Mallus Red 
Sentinel outside Chestnut Cottage which split through the crown.  Particu-
larly annoying as I had notice it bending under the load and intended to 
prune to lighten it….prevarication never pays off!  It is often said that many 
berries foretell a hard winter, in that case we better batten down the hatch-
es, but I bet by the time we want to ‘deck the halls’ the holly berries will be 
inside the birds, but my damson gin will be ready for drinking, so some 
consolation.    

In this month’s edition a chance to help raise funds for our Village Hall -  
just by shopping, got to be good, news from the Swinford Museum and a 
celebration of autumn gardens, read on.   

It’s not too late to submit an idea for the theme of next year’s St Filica Ball 
(hold the date, July 3rd) - send your suggestions to   
amy.geschke@gmail.com                                                                        Ed. 

November 23rd    Deadline for December 

Contact the editor:  stfilica@mail.com 

Error in last month’s issue ,  in the playground piece: Kevin Robbin’s 

email was incorrect , it should have read:    kevinsrobbins4@gmail.com                  

My apologies 
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SWINFORD MUSEUM 

 

We have good news to share about the office at last:- The electric meter has gone in 

and the electrician has done his bit so we are now able to have light on the subject. 

There are some bits of finishing off before we can move in. However, by the time you 

read this we should be commencing the move. 

When we are fully functioning it is our intention to work towards Accreditation of the 

museum so we can work on a formal and professional footing. With our tremendous 

archive there will be opportunities for people to carry out research in a comfortable 

setting.  

Next year will be the 90th anniversary of the museum but it is too early to make plans 

for celebrating due to the virus as who knows what the position will be next May! 

However, we are going to produce a book to mark the milestone so please watch 

this space. 

In 1990 St Filica organised Pantomime Horse races and those of you who can remem-

ber the event may also remember the notelets which were produced from four car-

toons which were drawn by Frank Dickens. Some of these came to light when Ena 

cleared her office out. The four original drawings were framed but the whereabouts 

of them are unknown. Do you know what happened to them? I asked Pat Clark if she 

knew anything about them but the query resulted in Pat donating a watercolour 

drawn by Diana John which she had bought as a gift for Mike and depicts the horse 

races. The event was great fun and brought the village together and caused may-

hem but enormous hilarity and is well remembered. 

 

Pat has kindly offered to pay for framing of the picture so this will another acquisition 

to the museum, thank you Pat. I hope you all keep safe.  Diane Blackett 
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Kate Morley  1947 - 2020 

Kate was born  on 12th February 1949 in Newark, Nottinghamshire.  As her father was in 

the RAF she grew up living in many places , moving school and home often, including a 

spell in Rhodesia (now Zimbabwe).  As a young adult Kate trained as a radiographer, in 

time becoming a Senior Lecturer in the subject.  She worked in Canada enjoying long 

road trips, and in Switzerland, where she loved skiing. 

In 1980.Kate seized the chance presented by a leap year and proposed to Clive on 

February 29th! she was fed up  with his  ‘dithering’ and so she became his wife and step-

mother to 10  year old Ben.   In 1987 they moved to Goodfellows establishing Morley 

Harps and were soon very much a part of the village.  They loved Filkins and became 

legendary for their hospitality, especially their Summer and New Year’s Day parties high-

lights in the Filkins social calendar.  Croquet was played on their beautiful lawns and led 

to the formation of the Filkins League, matches were highly contested but always de-

lightfully accompanied by tea, wine and lemon drizzle cake.  Kate was a volunteer at 

Sobel House and her contribution to the care of patients, bathing and hair washing was 

a source of  fun and joy on both sides.  She was also a driver for the village surgery/

hospital runs.  Bridge played a large part in their social life, both in the villages and on 

their many holidays, I believe they were quite a pair to be reckoned with, and Kate was 

often the tournament master at the annual Charity Bridge Drive in the village hall. 

In 2007 they retired from the business and Ben took over the reins with Goodfellows be-

coming home to him, Jules and their young family.  Kate and Clive moved to Chelten-

ham, but their hearts were still in Filkins, and having waited for an opportunity they re-

turned and fitted straight back in to the community. 

Sadly Kate’s beloved Clive passed away at the start of 2015  which was a great shock 

and Kate missed him greatly, but in her no nonsense style she chose too Keep Calm and 

Carry On, so she could enjoy her crosswords, puzzles, bridge and meals out with friends. 

She also continued travelling until the end of last year.  

The loneliness of  lockdown meant she could no longer enjoy these pastimes and the iso-

lation - despite daily visits from  her close family and their dog -  meant that Kate lost of 

zest for life and  she was diagnosed with dementia.  Her health declined rapidly but she 

was fiercely independent lady to the end.   Kate quietly slipped away on Tuesday 29th 

September with Ben at her side.   

She had no regrets -  she regularly said how fortunate she’d been to have a wonderful, 

stimulating life.   She had no complaints but in her words, she ”was past her best before 

date”.  Her fiends, family and those villagers who knew her will miss her larger than life 

character. 

Covid restrictions mean that the funeral service on October 28th will be small and for 

close family and friends, but a party to mark and celebrate her life will be held at Good-

fellows when possible -  it will be a fitting tribute, for Kate loved a party!    

Kate’s family thank all those who have sent beautiful cards, letters and kind words about 

Kate.  
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As the seasons change, and the clocks go back, the Benefice churches are slowly 

coming back to life. Many of us have enjoyed meeting with friends from other Parish-

es at the regular outdoor and on-line services during the summer, and we are now 

able to restart our services indoors. 

The next service in Filkins church will be a Benefice-wide service at 5pm on Sunday 1st 

November. During the service, prayers will be said and a candle lit in memory of 

friends and family. Inevitably, due to current restrictions we have to limit the numbers 

who can attend, and we would ask all those who would like to come to register in 

advance with the PCC Secretary Sally Peach on sally.peach@mail.com or 01367 

860151 and to also let her know the names of anyone you would like to have remem-

bered in prayer. 

This year the Remembrance Day services will be held at Broadwell, Holwell and  Al-

vescot on Sunday 8th November; details will be posted on the Church notice board, 

and on the Benefice website at www.svbb.org.uk. Additionally, if you would like a 

regular email letting you know what is happening throughout the benefice then do 

please contact either Sally as above or Trish Chadwick, the Benefice Administrator on 

shillvalley.broadshire@aol.co.uk.  Sally also runs an email list to send out specific de-

tails of the Filkins and Broughton Poggs  services and news so just let her know if you 

would like to be added to this.  

We are also looking to open Filkins Church on Thursdays and Sundays for private pray-

er, with a simple morning prayer meeting early each Thursday morning. More details 

will be on the Church noticeboards and in the next St Filica. Broughton Poggs Church 

can also be opened by prior arrangement with the Churchwardens.  

We would like to thank the outgoing Churchwardens and PCC members for all their 

hard work on behalf of the Parish and its Churches. Going forward, if anyone has any 

questions regarding the Churches in the Parish, or the Benefice in general, then 

please do contact either of the Churchwardens. Hope to see you all again on the 1st! 

 

Gill Allison 01367 860787                          Charlie Payne 01367 860529 

gillian.allison@zen.co.uk                         broughtonpoggsmill@hotmail.co.uk 

 

 

mailto:sally.peach@mail.com
http://www.svbb.org.uk
mailto:shillvalley.broadshire@aol.co.uk
mailto:gillian.allison@zen.co.uk
mailto:broughtonpoggsmill@hotmail.co.uk
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We were lucky to have a few days of lovely warmth and sunshine in September and then, 
in October, autumn arrived with wind, rain and occasional sunshine.  

 

 

 

 

 

 

There was still beauty in our gardens on the wettest of days - while the wheelbarrow was 
filling with water, the rain shone on the leaves of the Aeonium Schwarzkopf. The next day 
a bee was busy in the sunshine on the Verbena Bonariensis and, once again, gardeners 
could collect in their harvests. All around our villages the late summer flowers lift our spirits 
especially the shape and colour of the dahlias.  

          

 

 

 

 

 

 

 

 

If you are an adult resident of Filkins or Brouhton Poggs and would like to know more 
about the village Gardening Club please go to the Filkins website and you will find infor-
mation in the Leisure section or contact me on lucille68@btinternet.com or 860282. 

Keep warm, keep dry and enjoy gardening.   Lucille 
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Please turn over for a message from Ena…………………………………………... 
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Ena writes…………… 

I cannot put into words how I felt when I closed the Post Office door for 

the last time on Friday 9th October,  with Josh my area manager  walk-

ing out and seeing and hearing everyone clapping me down the lane, 

I was really touched. 

A very special thank you to Hilary and everybody who was involved 

with my very generous cash gift and beautiful painting and good wish-

es on my retirement.   Thank you too Trish and Richard for my lovely and 

unexpected tea party. It was very special having four generations of 

my family there as well, but I am very sad that the Post Office did not 

remain open. 

 

 



 

 
Issue 203   November 2020 Filkins & Boughton Poggs 

8 

 

 

 

 

 

 

You can help the Carter Institute (Village Hall) to raise funds at no cost to 
yourselves - simply shop through AmazonSmile. Customers must first select 
'The Carter Institute, Filkins' from the list of charitable organisations at 
smile.amazon.co.uk. To shop at AmazonSmile, simply return to 
smile.amazon.co.uk or activate AmazonSmile on your Amazon Shopping App 
on your IOS or Android phone (found under 'settings' on your app once you 
have selected a charity for the first time via a web browser). 

Thank you, Alan Heath 

Tickets are on sale now for our next year and volunteers will be with you soon. 

Please help us by putting your cash or cheque in an envelope, clearly 

marked with your name. Cheques made payable to The Carter Institute. Tick-

ets cost 15 pounds for the whole year......with the Big Christmas Draw coming 

up soon!! 

 

The Lottery is our biggest fundraiser this year and with your support we can 

raise more money to pay for essential repairs and keep the Hall in good 

working order! 

A huge thank you to people who have already purchased tickets. 

If you have any questions or queries or would like to help please contact                     

Pauline Care.  01367 860969 

Peacock Farmhouse on the B4477, opposite Vale Wood. 

                            Village Hall Lottery Winners 

       October: Janet Meads-Mitchell                        November:  Brian Hicks 
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Filkins & Broughton Poggs Parish Council 
 

    The next meeting of the Parish Council will take place on 4th November at 7.30pm and             

    will be held virtually. Please see the agenda and website for details on how to join.  

 

Telephone Box – This is your last chance to let us know of any ideas for the use of the 

Telephone Box. This will be discussed at the next meeting. If you have already informed 

us you do not need to do so again – all ideas will be considered.  

 

 

   The playground and kick about field are now open. Please read all the signs carefully      

   when using the equipment and adhere to social distancing. The use of the equipment is at  

   your own risk.  

 

    The Parish Council would like to thank the Village Shop and therefore, all the residents      

    who use it, for their very kind donation towards new playground equipment.  

 

 

   Filkins & Broughton Poggs have 11.4km (7.1m) of footpaths in the Parish. If you walk  

   them regularly would you consider being our Path Warden? All that is required is to  

  report any broken stiles, post etc to OCC so we can keep the Countryside accessible.  

 

      Dog poo as you can imagine is not my favourite subject!! But I do seem to spend a lot 

      of time talking about it….. one of the downsides of having a dog is that you do have to  

      pick up after them. The majority of us do …. Please be responsible for your pet and  

      clean up after it. There a dog poo bins at the end of Rouses Lane and Broughton Poggs  

      or just take it home! We are having problems in Rouses Lane, along the B4477  and         

particularly the bus shelter, where children wait every morning…most unpleasant. 

 

                       We have 2 crab apple trees on the verge at The Gassons. The fruit falling has always  

     been a problem for slipping over on, but this year we have also had a problem with the 

     branches being blown off. A kind resident and our Groundsman have removed some of 

     the branches over hanging the car park spaces. However, we feel it may be time to                 

 have these removed. We will need to apply for permission to do this so if anyone has 

          any objections please let us know. We will also look into replacing them with something  

          less fruity. 

 

          The Parish Council would like to thank Ena Constable for her many years service to the  

          village running our Post Office. She will be greatly missed and we are still working with 

          the Post Office on your behalf.   
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Salmon, Leek and Asparagus Lasagne  (Serves 8... as long as you don’t 

want seconds!) 

I  have never made (or eaten) lasagne in the past as I always thought of it as quite a 

heavy dish but we were served this recently at our close friends and neighbours and I 

think because there is no meat it was not at all heavy and because it was beyond deli-

cious I have had to make it twice since!  Hope you enjoy it as much as we do. 

Ingredients 

600g skinless salmon fillets 

3 bunches asparagus, woody ends removed 

150g butter 

3 large leeks, white bit only, washed and thinly sliced 

125g plain flour 

1 litre milk 

1 tbsp finely grated lemon rind 

2 tsp Dijon mustard 

Small handful of dill, chopped 

110g finely grated parmesan cheese. 

Olive oil 

200g fresh lasagne sheets 

Method 

Pre-heat oven to 180 degrees C. 

If you have a steamer, fill the pan with hot water, bring to a simmer then place salmon in the top steam-

er lined with non-stick baking paper.  Season with salt and pepper. Cover and cook for approx. 8 

minutes (don’t let the water touch the steamer) or until just cooked through.  If you don’t have a steam-

er you can always fashion one using a pan and a metal colander as long as you can find a lid to cover.  

When cooked, set the salmon aside to cool slightly. Then use a fork to flake the salmon into large pieces. 

Cook the asparagus in the same steamer, covered, for approx. 4 minutes or until bright green, tender 

but crisp.  Transfer to a large bowl of iced water for a couple of minutes to refresh (keeps the colour).  

Drain and pat dry with a paper towel. 

Melt 25g of butter in a saucepan over medium-low heat. Add leek and cook, stirring occasionally, for 

about 10-12 minutes until soft. Transfer leek to a colander and press to remove excess liquid. 

Heat remaining butter in a large saucepan over a medium-high heat until foaming.  Add the flour and 

cook, stirring, for 1-2 minutes or until the mixture bubbles and starts to come away from the side of the 

pan.  Remove from the heat.  Gradually add the milk, whisking constantly until smooth.   

Return to the heat, bring to boil stirring constantly for a few minutes until the sauce thickens.  Stir in the 

leek, lemon rind, mustard, dill and half the parmesan.  Season with salt and pepper. 

Lightly grease a 30 x 19 cm (2.5l) capacity ovenproof dish and line base with one-third of the lasagne 

sheets.  Top with one third of the sauce.  Arrange the asparagus on top. Top with half the remaining lasa-

gne sheets and half the remaining sauce.  Top with the salmon. Season with salt and pepper. Top with 

the remaining lasagne sheets and sauce. Sprinkle with remaining parmesan.  Place the dish on a baking 

tray and bake for 30 minutes until golden. Set aside of 10 minutes to cool slightly then serve with mixed 

salad leaves. 
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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. 

More about Hedgehogs  

from  Alexis Thompson 

Watch out watch out, there's a hedgehog 

about! 

A little reminder that when you're doing 

your autumn garden clear up, watch out 

for hedgehog nests which they are building now in preparation for hibernation. I came 

across this pile of leaves neatly tucked behind our fig tree where it was well sheltered. I so 

nearly went to scoop it up and then realised it’s not random - it's a hedgehog nest!  

Do also check before using a strimmer or other garden equipment. Leaving a bit of the gar-

den untidy with fallen leaves and twigs encourages insects, the hedgehog's natural diet, 

and gives the hedgehogs material to build a nest with. 

Please also be very careful if you decide to have a bonfire. Best for wildlife is not to have a 

bonfire at all but if you are then please either:1) Build it on the day 2) If it's prebuilt move it 

to clear ground (never a pile of leaves which could be a hedgehog nest) just before light-

ing 3) If it's a big bonfire carefully check underneath with poles and brooms, never a spade 

or fork which can injure hedgehogs.  



 

 
Issue 203   November 2020 Filkins & Boughton Poggs 

12 

 

  

 

 

 
Green/recycling              grey/household 

Day Morning Afternoon 

Monday 10 -11 3 - 4 

Tuesday 10 –11 3 –4 

Wednesday  3 –4 

Thursday 10 –12 3 –4 

Friday 10 –11 3 –4 

Saturday  10 –11 3 –4 

Sunday 10 –11  

 01367 860 239 

                         

            Raise a smile          

In these Covid times, exercise is recommended, try this .  Ed. 

An exercise for people who are out of shape: Begin with a 

five-pound potato bag in each hand. Extend your arms 

straight out from your sides, hold them there for a full minute, 

and then relax. After a few weeks, move up to ten-pound 

potato bags. Then try 50-pound potato bags, and eventual-

ly try to get to where you can lift a 100-pound potato bag in 

each hand and hold your arms straight for more than a full 

minute. Once you feel confident at that level, put a potato 

in each bag ! 


