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Newsletter
08 Sept

Parish Council meeting

26 Sept ‘What Filkins Does’ exh.
27 Sept

deadline for October

While world events seem to stagger from bad to worse, the withdrawal of troops from Afghanistan and the Kabul air lift leading to what? a huge refugee problem? a rise in terrorism? who knows? Floods for some, wild fires for others, strange times, but in our peaceful
corner of rural England some normality returns to life and our villages but I believe we
should still keep vigilant .
The Produce Show took place on a damp Saturday, but with a good turnout nevertheless
(takes more than rain to keep deter us hardy souls), see report on page 7 and an upcoming chance to discover the wide variety of things that happen here -’What Filkins Does’ so
an especial invitation to all newer residents to come along, see page 6. Also the possible
return of Film Nights and Lunch Club -huzzah.

Cup Winners at the 2021 10th Anniversary Produce Show

Vegetable; Pauline Care. Fruit: Sue Ashforth-Smith. Flower: Arlene Moody.

Floral Art: Fiona Cowburn. Cookery: Jane Martin. Craft: Fiona Cowburn.
Children: Poppy Harris.
Jackson Memorial Trophy (most classes entered): Fiona Cowburn.
Museum Cup (most points scored): Fiona Cowburn
Congratulations to you all

Village Lottery Winner - August: Andy and Emma Keating
Congratulations and enjoy the rest of the summer
Thank you for your support
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Services for your Diary
Sunday 12th September – Broughton Poggs 6.00pm
Evensong
Sunday 26rd September – Filkins
10.30am Harvest Festival
Register with sally.peach@mail.com or 07918 720610

Harvest Breakfast – Sunday 26th September
9.00 am
Before the Harvest Festival service we will be having a Harvest Breakfast in the Churchyard at Filkins – bacon butties, sausage sandwiches and tea and coffee in aid of the
church. A great chance to meet up for a chat and to celebrate this important day in the
Filkins and Broughton Poggs village calendar.

We will also be organising a collection of food to be taken to the Witney and West Oxfordshire Food Bank. Please bring any non-perishable items that you can spare for this essential local charity to the breakfast and service.
Thank you very much – we look forward to seeing you there!

Reverend Harry MacInnes
Harry remains at home in Shilton but is still very ill. Please join us in sending all our
thoughts and best wishes to Harry, Sian and their family.
Rev’d Margot Hodson
01367 860555
margothodson@svbb.org.uk
For details of all services in the Benefice see: www.svbb.org.uk
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The Villages of Broughton Poggs & Filkins
Community Lunch Club
In October 2017 the first community lunch was served to
more than 30 villagers in the Filkins village hall. From that date through to February
2020 a further 15 lunches were enjoyed by villagers, with the largest number being
more than 50 who attended the Christmas lunch in 2018.

When we conceived of the idea in early 2017, we had no idea if there would be
a demand for such a “lunch club” or indeed who might be interested. We anxiously thought that we might attract up to 15 or 16 people and the events themselves might not be very lively occasions. By the time we were on our 3rd lunch
however, it was clear that the average number was to settle between 35 and 40;
the range of our “regulars” was both surprisingly large and very lively; the conversations were always varied and often animated from one table to the next. Perhaps the most rewarding part of our venture was the pleasure that seemed to be
derived by everybody from getting together in such a way every 6 to 8 weeks.
Of course, no one could foresee the pandemic that was to sweep the world and
the way in which it would affect everyone and the many freedoms that we had
until then, taken for granted. But times move on and the current relaxation of
those restrictions means that we are now able to consider the possibility of reintroducing the lunch club.
Before rushing into it however, we acknowledge that villagers will have their own
concerns about what we will need to do to make them feel safe post covid lock
down. We therefore need to ask as many individual villagers as we can reach, for
your personal view as to whether or not you would, in principal, attend a future
lunch, (should they be reintroduced).
For those of you who have attended lunches in the past and for whom we have
email addresses, we will/have sent you a personal email with just that question.
For other villagers who want to do so, could you please email Moira or me at

moira.swann@yahoo.com or don.stowell@hotmail.co.uk
or drop a note into us at The Tallot, Manor Farm, Broughton Poggs, if you may
possibly attend some future lunch club get togethers.
If you have some doubt as to your feelings in this, and there are issues for which
you would want reassurances before moving to the “yes” view, then please just
let us have your views/questions and we will get back to you.
Many thanks,
Moira Swann & Don Stowell
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August is never an easy month in the garden.
I have 8/8, 8th August, in mind for cutting back
my lavender but not this year - it is looking lovely
well past that date and the bees are grateful that it
is still in flower. We seem to have had more rapid
changes to the weather than usual in 2021 – from
frost to sunny, wet to dry, hot to cold. The rain has
dashed precious flowers; the wind has blown over
plants not adequately staked and the rain has kept
the garden watered but, of course, not let us off watering our containers. Many vegetables have been
slow to get going and then suddenly bolted. My
congratulations to gardeners who have coped successfully with the weather and entered flowers and/
or vegetables in the Produce Show.
Gardening Club members are currently enjoying
plants and leaves in their gardens – I hope you enjoy
their photographs:

4

Filkins & Broughton Poggs

Issue 213 September 2021

The Gardening Club is open to all adults living in Filkins and Broughton Poggs. Information about the Club can be found on the Filkins website or just contact any member of
the Club.
I wish you happy gardening
Lucille

Lucille68@btinternet.com

5

Filkins & Broughton Poggs

Issue 213 September 2021

The Gardening Club is open to all adults living in Filkins and Broughton Poggs. Information about the Club
can be found on the Filkins website or just contact any member of the Club.
I wish you happy gardening
Lucille

Lucille68@btinternet.com
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This year’s show saw 55 individuals placing 324 entries a great effort, but sadly very few children’s entries. Well
done everyone and a huge thank you to our judges, stew
ards, auctioneer and to Peter & Mick for packing away
and to St Filica for the marquee.

A judges view:
Despite the damp weather it was good to see so many new entrants in the show.
Its been a bizarre year with a week of late frosts taking their toll on fruit blossoms,
and then a month with virtually no rain putting everything on hold – plus lockdown, not lockdown, lockdown again and jabs to contend with as well. So to all
those who entered WELL DONE!
It was also great this year to see so many different people winning different classes – don’t think we’ve ever had so many class winners in the show in the last ten
years.
It was interesting overhearing comments like ‘oh my potatoes would have done
alright if I’d only got round to entering’. We always think that other people are
much better at things than we are and know more about making, baking and
growing than we do – but actually they don’t! Don’t be scared, have a go – and
the judges are here to help and wiling to make a few suggestions along the way
too. You might be surprised and those tomatoes and that cake taste just that little bit nicer knowing you have bragging rights for being ‘best in show’ – well for a
year at least!
So with massive thanks to Jane, Diane , Arlene and ALL the team who work so
hard to make it happen, here’s to a bumper crop of entries in 2022.
Don’t be socially isolated - you know you want to…. Judge Dread
An exhibitor/visitors view:
I would like to thank the team who organised the Show, I know what a huge task
they undertake.
I especially enjoyed the wonderful examples of arts and crafts, home cooking
and all the skills that have been practised for generations by those who live in the
country.
I confess to being disappointed that there were not more entrants in the children’s section. Children learn so much from taking part and making things.
Guidance from patents and grandparents can bring shared enjoyment all round.
But a very good show, thank you.
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August update from the Parish Council
• Work is due to start on 18th August in the cemetery – tidying the trees and
relaying the gravel path
• Village Centre Garden – permission has been granted by the Tree Officer
at WODC to remove the leylandii and dead trees. This work will commence on 1st September. We apologise for any inconvenience caused.
• The swimming pool has been well attended and will close on 12th September.
• Work will commence in September on the Bowls club wall which has collapsed.
• The playground is progressing thanks to the volunteers – Ashley, Nicola,
Chloe, Sam and Kenan. Please look out for their fundraising posters and
donate if you can.

The next meeting will be held on 8th September in the Village Hall at
7.30pm.

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.
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FERRET: a small animal of the weasel family kept for driving rabbits from burrows,
killing rats etc.
Well I will recount a recent escapade, that fortunately for me ended well so I
can now see the humour in it. Whilst chicken and ferret sitting for friends holidaying in sunnier climes, I unwittingly nudged the ferret’s cage towards the gravel
drainage at the edge of the terrace on which it was sitting. Totally unknown to
me, the incumbents dug through the gravel and went AWOL. A neighbour arrived in her kitchen to find (and smell) one slinky beast eyeing her and instinctively chased it out (then felt guilty as we had just that morning talked about
them, so realising it was probably one of my charges went out to look for it!).
Having moved on to Garden Cottage, some way up the road it was spotted and
coaxed into a cat basket. After tracking down who the owner might be and given directions to the cottage they were amazed to find a similar cat basket on
the doorstep containing yet another ferret! She had gone in the completely opposite direction and was seen running along a wall, with the help of garden
gloves and a blanket, she too was captured and returned - that basket bore the
note “Think this is one of yours!” Much relief for me and my grateful thanks to the
intrepid capturers, ferrets are not everyone’s cup of tea, particularly blonde ones
with red eyes; in truth they are not really mine either, so it you are owners of similar, avoid me as a minder!
(Further fact: female ferrets, of which these are two, are known as Jills)
JM
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Avocado Soup
If you have grown tomatoes and chillies this year and seem to have more
green than red, this recipe is for you! This can be adapted to be fully vegan/
vegetarian depending on what you choose to add when serving.
I am cheating a bit as this is a recipe from a newspaper only a few months
ago but I have made it now on several occasions and get a big thumbs up
from everyone who has tasted it.

Ingredients to serve 4-6.
500ml chicken or vegetable stock
4 spring onions*
1 garlic clove peeled
2 green chillies
1 cucumber peeled
1 avocado peeled and stoned (I use 2 but it depends on size)
4 large green tomatoes
1 tin (400g) coconut milk
2 inch piece of fresh ginger, peeled and sliced
2 tsp ground coriander and cumin
Small bunch fresh coriander and sprigs of mint
1 tsp honey
Zest and juice of 2 limes*
Salt & pepper to taste
To serve: small pot of white crab meat, cheese or cucumber. See ‘topping’
below.
Method
For the soup simply add all ingredients to a blender and blitz until smooth.
Check seasoning and place in fridge to chill for several hours. Serve in individual bowls with topping as below.
Topping:
As a special treat, add a dollop of white crab meat or otherwise a spoonful of
crumbled cheese (blue cheese works well or a feta/vegan cheese alternative) or some chopped cucumber.
*If using crab you will also need 3 spring onions chopped, juice and zest of a
lime and a spoonful of chopped coriander. Mix together.
If using cheese, just crumble about a large tsp for each. Dollop the crab,
cheese or cucumber in the centre of the soup, sprinkle with mint and coriander leaves.
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Tuesday
Wednesday
Thursday
Friday
Saturday
Sunday

Morning
10 -11
10 –11
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Afternoon
3-4
3 –4
3 –4
3 –4
3 –4
3 –4

10 –12
10 –11
10 –11
10 –11
01367 860 239

News….news….news
In this Bar b que weather (hopefully) remember your
Shop stocks coals, firelighters, matches etc. Burgers
and sausages (frozen if non in the fridge) and of
course we have a wide range of wine, mixers, soft
drinks, all sorts of nibbles and even wine glass hire!
Veg box Thursdays
Let Lynne know what you require by 5pm on Tuesday
evening, veg, fish, bread and flowers from the market
and we can deliver.
savegelynne@gmail.com

Green/recycling

grey/household
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