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In Between Times

I am writing this as Christmas approaches and it may be through your letterbox before, after or during what promises to be a slightly different festive season than in previous years.
Cancelled are the rounds of carol concerts, nativity plays, visits, drinks parties and the stuff
of village life. Whatever way our masters tell us we must behave I hope all of you will find
some joy, be that with fewer friends or family, or solitary with a box of chocolate/glass of
wine/cup of cocoa/boxed set (delete those not applicable), we can still get out and walk
and I urge you all to follow the trail of the Advent Calendar Windows…what a brilliant idea
and how creative people are, wow. Have you noticed how many more houses and gardens are ‘lit up’ this year? I admit to being rather sniffy in the past about flashing Santas
and the like, but I am converted, it is fun, jolly and by gum we need that in spadefuls right
now.
Father Christmas made an appearance on Saturday 12th. Counting down the switch on of
the tree lights by the Church and sitting resplendent in his sleigh in a magical grotto (aka
the bus shelter) accompanied by his trusty reindeer Mr Fuddles. Sweeties were still on offer
but children had to help themselves and no sitting on Santa’s knee, (sorry ladies). The Rev
Harry McInnes was on hand to offer a Christmas blessing and it was lovely to see the turn
out, we were doubly blessed as it was a crisp dry evening unlike the one that followed.

A huge thank you to Cris Hoad for producing this month’s newsletter, I have been so taken
up with sorting family affairs that the deadline completely passed me by!
No doubt we are all cautiously awaiting 2021, please let it be a better year for the population and our beleaguered economy, but let’s try to remain kind, considerate and above
all let’s Travel Hopefully.
Best wishes, Ed
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WISHING YOU

A Very Happy Christmas!
CHRISTMAS SERVICES AT ST PETERS FILKINS
24TH DECEMBER 4PM

27TH DECEMBER 10.30AM

FAMILY CRIB SERVICE

A CHRISTMAS CELEBRATION

ALL VERY WELCOME—DUE TO COVID IF YOU WOULD LIKE TO COME PLEASE
LET SALLY PEACH KNOW ON SALLY. PEACH@MAIL.COM
01367 860151 OR 07918 720610

ADULTS PLEASE REMEMBER YOUR MASKS!
DAVID JOHN SYKES
1949-2020
David, my brother, was about to be born in Gardner’s Cottage in Broughton, the kitchen table being scrubbed up ready, when the ‘flying doctor’ arrived and they rushed my mother to
the Radcliffe Infirmary where David was safely delivered. He weighed in at just under 2 lbs
and two months early. He really wasn’t expected to live, however, they had not bargained
on the Sykes determination!! This was summer of 1949.
He attended the village school here in Filkins passing the 11 plus and going to Burford Grammar School (as it was then) where he struggled terribly. Unbeknown to anyone he was numerically dyslexic and found maths unbearable! He spent many hours helping George Swinford
with his museum and listened to many of George’s stories partaking of Lilly’s home made
wine, wobbling home on his bicycle many a time. He left school aged 16 and joined our uncle on the buildings. This he endured for a few years then trained to become a psychiatric
nurse working at Bradwell Grove hospital, with Ena’s mother, then Burra Court near Reading
followed by The Warneford at Oxford.
David married Lynne and they left Oxfordshire for the wilds of Yorkshire, taking a position at
Grassington. He loved Yorkshire but after his divorce he returned south with his second wife
Linden to Topsham near Exeter. Being unable to nurse due to suffering a bad back he continued his hobby of painting professionally and amassed numerous pictures.
Linden died five years ago and David never got over it and was latterly quite lonely so we
communicated every day. He suffered from a heart attack and died a couple of days later
in the Royal Devon. It was quite unexpected as apart from being diabetic for many years he
was quite healthy.
Sorting out the house many things bring back lovely memories of growing up in Filkins, especially the biscuit tin of Indians and toy cars. Happy days. Rest in Peace David.
Diane Blackett.
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I can hardly believe that I am writing this quite so early in December because of the festive deadline
for the Newsletter. When you read it, we will be probably already be in 2021. We certainly won’t forget 2020 but neither will we forget how grateful we have all been to live in this lovely village with so
many kind residents.
Hopefully, Gardening Club members will eventually get together in 2021, we wait to see. The 50
members have kept in touch regularly thanks to emails and helpful neighbours. When, in 2019, the
National Garden Scheme and “The English Garden” magazine ran a competition asking readers to
choose their favourite garden, “The Old Rectory” at Farnborough was a regional finalist. A few years
ago the Gardening Club had a memorable visit to this fascinating garden, high up on the Berkshire
Downs. As we couldn’t go on visits, at the end of last year we shared with each other some of our
favourite gardens which others might not have visited. We hope you enjoy the photographs of some
of these gardens - the Abbey Gardens on Tresco; the gardens of The Old Vicarage, East Ruston in
Norfolk; of Gravetye Manor in West Sussex and Bodysgallen Hall in North Wales.

All these gardens are lovely and, as I have mentioned before, the St Filica Newsletter is produced in
colour on the Filkins website and the Gardening Club contributions always look so much better
there. Information about the Gardening Club is in the Leisure section of the Filkins website, all adult
residents of Filkins and Broughton Poggs are welcome to join.
With my best wishes for more happy gardening in 2021.
Lucille
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Advent Windows….
the story so
far…..
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Father Christmas made it to Filkins!

We were so pleased that Father Christmas managed to visit Filkins when we turned on
the Christmas lights on Saturday. All was very much social distanced but it did not stop
people enjoying the night. Rev Harry McInnes and Margot Hodson attended and said
a prayer as the lights were switched on –music was supplied by Les Goward—mulled
wine was served and the children helped themselves to a packet of sweets after telling him what they want obviously! Mr Fuddles as usual supplied some entertainment…
Thank you to everyone who made the evening possible erecting trees, decorating the
grotto, serving mulled wine and of course everyone who attended.
The St Filica Committee wish you all a very Merry Christmas….see you in the New Year.
WODC Covid Information…..
There is a new Covid testing centre on the Woodford Way car park in Witney. This will
be available for walk-in testing and will operate from 8am-8pm.
Please do not struggle this Christmas there is support for you. Please call WODC 01993
861000 who will be able to direct you or email community-support@westoxon.gov.uk
Mon-Fri 9am-5pm. Other useful numbers belowCitizens Advice 0300 3309049

Oxfordshire Mind 01865 247788

NHS Oxford Health 24/7 mental health 01865 904997

Foodbanks 01993 861077

St Filica 2021 Calendar……
The St Filica Calendar will be coming
through your door any day.
We would like to thank Mark Lloyd for the
cover photo this year. I am sure you will
recognise the location……...
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Filkins Community Led Plan
According to the main document on the community planning website,
a community-led plan contains:
an outline of your community’s history, current situation and future
aspirations;
a summary of the issues you are facing and how you intend to tackle them;

evidence of your needs;
a description of how your community has shaped your Plan;
and an action plan for tackling the priorities you have identified.
Perhaps it’s not so surprising, given this rather daunting list, that the last Filkins community-led
plan was produced in 2005. Once produced, the Plan can be used to set the vision, priorities
and community action for the next 5 to 10 years. For example, the shop, gardening club and
book club were initiatives suggested by the last Plan, or that came out of the planning process.

Work was underway on the next plan, following a public meeting in June 2019, after which a
group of people volunteered to be members of the steering committee and met monthly
from October 2019. And then the virus arrived, and sadly work came to a halt. It’s a bit difficult – well pretty much impossible – to conduct a public consultation during lockdown. And
some people’s lives changed dramatically as a result of the pandemic. In any case, we
may, as a community, feel very differently about the priorities identified in those innocent
days of 2019. But, given all that, we have now picked up where we left off, and members of
the group are working on the issues that were raised at the public meeting plus some ‘left
over’ from the last Plan.
There will of course be a proper public consultation when we are able to do it. Until then,
please feel able to contact any of the members of the steering committee or me, the Chair.
You will be hearing from us again anyway, don’t worry! And in the meantime, Happy New
Year 2021!
Rachel Avery, Lee Bennett, Ena Constable, Colin Daniels, Craig Johnson, Emma Keating,
Moira Swann and Teresa Smallbone (Chair, email teresasmallbone@gmx.com).

Parish Council next Meeting
The Next Parish Council meeting will take place virtually
on

11th January 2021
our apologies for the date change. Please click on the
link on the website—or agenda to join the meeting.
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Ligurian Fish Stew
Aware that many of us will not have been on a warm holiday for quite some time and
also may be thinking about healthy eating post-Christmas to get
into that nearly forgotten swimsuit… I thought this lovely healthy
and quick fish recipe from Northern Italy might be just the ticket.
I did put in a fish stew recipe in 2018 but this one is quite different
and the star ingredient here is the fennel. You can have this as a
starter or main course. Just alter the quantities accordingly. You
can use whatever firm fish you like, and you can keep it simple as
below or you can add mussels, langoustines etc. Cook these separately to your own
recipe and just add at the end.
Ingredients to serve 6 as a main course:
Sufficient mix of firm fish for 6 people – for example Monkfish, Mullet, Salmon or Haddock. (Avoid flaky fish). Add some prawns and maybe scallops too.
50ml olive oil
25ml dry white wine
2 red chillies seeded and chopped
500ml fish stock
12 small new potatoes (waxy ones are good)
Salt & Pepper
5 garlic cloves, peeled and cut into slivers
4 fennel bulbs, sliced
25g fennel seeds
2 x 400g tins peeled plum tomatoes, drained of most of the juice
Crusty bread or ciabatta for crostini*
Method:

Cut fish into large chunks. To make the tomato soup base heat the olive oil in a large
heavy bottomed saucepan and fry the garlic, ½ the chilli, the fennel, fennel seeds for a
few minutes then add the wine and cook off for a few minutes then add the tomatoes
and cook over a gentle heat for 45 minutes until thick and smooth. Be careful not to let
it stick. Season to taste with salt and pepper and add the rest of the chilli if you like (or
you can sprinkle over at the end).
Boil the potatoes in salted water until nearly cooked then drain and cool.
Heat the fish stock and add to the tomato sauce and bring to the boil. Add the fish
and bring back to the boil. Cook for 5 minutes then add the prawns and scallops if using. Cook for a further few minutes until all the fish and prawns and scallops are
cooked. Remove from the heat and add the cooked potatoes (and if you have
cooked mussels etc add now). Leave to stand for a couple of minutes then divide between bowls and serve with crusty bread or Crostini (see below).
*To make crostini, you will need 6 thick slices of ciabatta bread, I garlic clove peeled
and halved and a bunch of chopped flat leaf parsley. Toast the bread on both sides
and rube with garlic. Put on crostini on top of each serving, sprinkle with chopped
parsley and drizzle with olive oil.
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Day
Monday

Morning
10 -11

Afternoon
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

Christmas Opening Hours

CHRISTMAS EVE

10 to 1pm

CLOSED

CHRISTMAS DAY, BOXING DAY, SUNDAY27th

CLOSED

CLOSED

Monday 28th and Tuesday 29th

10 to 11am

3 to 4pm

Wednesday 30th

CLOSED

3 to 4pm

NEW YEAR's EVE

10 to 1pm

CLOSED

Friday 1st Jan

CLOSED

CLOSED

Saturday 2nd onwards as per normal

Green/Recycling

Grey/Household
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