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With thanks to this edition’s ‘Roving Editors’  

Sarah Kwiatkowski & Christine Peters 
Please present all contributions for the next  issue to the editor by 12 noon on  Friday 18th March 2016 

by e-mail if possible.  E-mail address: thecaundler@hotmail.co.uk.  Please use only “Word” 
document when sending contributions.  



Spring Clearing 
 

At about this time of the year we often get the urge to clear out cupboards and drawers 
and realise just how much junk we collect. 
 
I recently chatted to two highly organised Stourton Caundle ladies, one who said that in 
2015 she threw away one item for each day of the year – and feels all the better for 
having less ‘stuff’ she didn’t use, and the other who said that she organised clothes 
swaps with friends and what was left  went to be recycled, or to charity shops.  
 

There seems to be a new cult surrounding being tidy and minimalist.  One Japanese lifestyle guru 
recommends that you ‘hold each thing you own in your hands and ask yourself whether or not it sparks joy.  
Then cherish the ones you decide to keep, just as you cherish yourself, so that every day of your life will be 
filled with joy.’  I’m not sure how this translates to the average Stourton Caundler household, but the principle is 
a sound one.  If it’s not useful or practical or beautiful – get rid of it.  
 
Your medicine cabinet may require some attention.  I recently rootled through mine and found medication that 
had Best Before 2002 stamped on the packet.  Of course, the advice is – if it is out of date, throw it out, 
particularly if the product has been opened. A rough guide is that things are usually good for a year after 
opening.  Responsible disposal of medication is important .  Flushing down the loo or throwing in the bin 
contaminates landfill and taints water supplies.  Unused and out of date medication should be taken back to 
the chemist for environmentally friendly disposal.  
 
Sherborne tip is open from Monday to Sunday from 9.00 to 5.00pm until April 1

st
 when the hours extend to 

6.00pm. Items for recycling include batteries, books and CDs, clothes and textiles, cooking oil, electrical items, 
engine oil, glass, garden waste, furniture, paint, wood and timber, tins and cans, scrap metal, and mobile 
telephones.          Ed 
 
 

If any of you have any unopened bathroom treats, Vinny 

Taylor would be very pleased to have them for the North 

Dorset Women’s Refuge. 

 

Wassail! 
 

In Anglo Saxon, waes hael meant “good health”, and it became customary to go wassailing round people’s 
houses at the turn of the year, usually receiving something drinkable in return. The custom extended to apple 
orchards, especially here in the South West, and this year is the second time there’s been a Wassail held in 
Stourton Caundle. This year we were the guests of Dayrell and Lorraine Bingham at Emmerdale and wassailed 
what could well be the oldest apple tree in the parish, with the youngest one sitting in a pot amongst us, waiting 
to be planted. 
Around 30 people attended on a cold January evening and enjoyed good ale and Britain’s current champion 

cider (from Long Burton) as well as an excellent and unexpected spread of food before trooping outside to 

perform the necessary ritual activities around the tree. And what were those acts? Well, if you want to know 

more, come along next year and find out! It costs nothing, and there are already three offers to host next year’s 

event, so we may even have to go round the village to ensure the health and fertility of the trees.                                    

John Waltham 

Stourton Caundle Village Concert 
 

As a result of the decision to hold a dance in April, we’ve decided to delay the concert – postponed from last 

October – until October this year. We’d originally envisaged running it sometime in the Spring, but there’s only 

so much pleasure that the human body can stand at one time. The date will be confirmed later, but in the 

meantime, start thinking about what you would like to contribute to this evening of music, comedy and thespian 

excellence!            

John Waltham 



Shrove Tuesday  

Pancake Day, or Shrove Tuesday, is the traditional feast day before the start of Lent on Ash Wednesday. Lent - 
the 40 days leading up to Easter - was traditionally a time of fasting and on Shrove Tuesday, Anglo-Saxon 
Christians went to confession and were "shriven" (absolved from their sins). A bell would be rung to call people 
to confession. This came to be called the “Pancake Bell” and is still rung today in many places. 
Shrove Tuesday was the last opportunity to use up eggs and fats before embarking on the Lenten fast and 
pancakes are the perfect way of using up these ingredients. 
 
The ingredients for pancakes are said to symbolise four points of significance at  Easter. 
Eggs signify creation, flour is said to be the staff of life, salt is for wholesomeness and milk symbolises purity. 
 
In England, as part of community celebration, many towns held traditional Shrove Tuesday "mob football" 
games, some dating as far back as the 12th century. The practice mostly died out in the 19th century after the 
passing of the Highway Act 1835 which banned playing football on public highways. A number of towns have 
maintained the tradition, including Alnwick in Northumberland, Ashbourne in Derbyshire (called the Royal 
Shrovetide Football), Atherstone in Warwickshire (called simply the Atherstone Ball Game), St Columb Major in 
Cornwall (called Hurling the Silver Ball), and Sedgefield in County Durham. 
 
 • Catholic and Protestant countries traditionally call the day before Ash Wednesday "Fat Tuesday" or 

"Mardi Gras". The name predates the Reformation and referred to the common Christian tradition of 
eating special rich foods before the fasting season of Lent. 

 • In Germany it is known as Fastnachtsdienstag. It is often celebrated with street processions (called 
Karnevalsumzüge or fancy dress). 

 • In Portuguese-, Spanish- and Italian-speaking countries, among others, it is known as Carnival (to use 
the English spelling). This derives from the Latin carnivale ("farewell to the flesh")

[9]
 and thus to another 

aspect of the Lenten fast. It is often celebrated with street processions or fancy dress. The most famous 
of these events is the Brazilian Carnival in Rio de Janeiro, while the Venetians celebrate carnival with a 
masquerade 

 • In Denmark and Norway the day is known as Fastelavn and is marked by eating fastelavnsboller (this is 
a yeast based bun filled with a custard/cream mixture…yummy)! 

 
The date for ‘Pancake Day’ changes every year because Easter is always at a different time.   
This year we celebrate on Tuesday February 9th.                     

Christine Peters 

St George’s Day Dance 
 

After a break of a few years, there will be a Spring Dance in the village again. This event, which many of us 
have enjoyed in the past, returns on St George’s Day, April 23

rd
, and will feature one of the area’s top dance 

bands, Loose Connections. They’re experienced, versatile, with a great mix of songs, and above all, they’re fun! 
 
Venue will be the Village Hall, and the bar’s been booked; tickets will be available from Paul Lane or Roger 

Paull or on the door if there are any left by then, price £8 per head or £15 a pair,  An ideal way to celebrate our 

national day, Shakespeare’s birthday and the coming of Spring (we hope). In addition, any surplus will go to 

support Holwell playgroup, where many of our younger folks go, and will also help fund a tea party planned for 

the summer to celebrate the Queen’s 90
th.  

David & Kathy 

Are holding a Lent Lunch 

(soup and a roll, plus cake) 

On Thursday 25th February from 12.00 to 2.00 

At Waterloo House, Waterloo Lane 

All are Welcome 

Donations will be going to The Childrens Society 



 
On Sunday 12th June  

we are hoping to hold a 
  

BIG VILLAGE TEA PARTY  
  

To celebrate the 90th birthday of  
Her Majesty the Queen 

  
FREE to everyone in the village,  

age does not matter! 
More details later 

 

Village Christmas Quiz 
In my view the hallmarks of a good quiz are interesting topics, not too many rounds & brain teasing 
picture sections with a good balance of questions; some questions al l teams should get correct & 
others designed to test the leaders. (Did any team get the question of which county is Stonehenge 
situated in wrong, or own up to it?) Of course any question is easy if you know the answer, but some 
quizzes are designed to dust off the grey matter. This was our village Christmas quiz in late 
November & 16 teams did battle for a most enjoyable evening. The winners were “Pick n’Mix” but the 
leading teams were separated by just a few points. 
We’re indebted to Chris & Gerry Holdsock for taking the trouble to organise the quiz, for Brenda 
&Richard Newcombe for setting & chairing it & Anna Oliver for washing up everything!(plus lots of 
other helpers too). £638 was raised for the church & everyone had a lovely night. 
Thank-you again Gerry & Chris,       

Pete Smith 

Frogs by Margaret Waddingham 
 
 

Our garden’s over-frogged.  

They crouch amongst the piles of logs,  

lie low between the plant-filled pots 

or hide amidst the flowery wands 

and lushness of the ferny fronds 

that grow beside the tiny pond, 

where, with a splash and toes unfurled 

they dive into their watery world 

with ripples wide and bubbles pearled.  

Croak-side up they herald spring, 

then wait around the garden fringe 

to catch the bounties summer flings - 

the slugs and snails and other things.  

What joy a well-frogged garden brings! 



Sarah’s Tempting Recipes! 
 

Easter is a time for chocolate and this is a wonderful recipe that is used in my family for children’s birthday 
cakes.  It’s not at all ‘Nigella’ , ie not rich and gooey, but is deliciously moist and spongey.  It’s also really quick 
and easy. The fudge icing is SOOOO good.  

   MILK CHOCOLATE CAKE 

200 g self raising flour (sifted) 
225 g caster sugar 
2 tablespoons drinking chocolate 
110 g soft butter (not from the fridge) 
2 eggs 
5 tablespoons evaporated milk 
5 tablespoons water 
Grease and line 2 sponge tins - mine are 8 ½ “ 
Place all the above in a food processor or mixer and beat well together.  Pour the batter – and don’t be 
alarmed if it looks a bit sloppy -  into the prepared tins and bake in a moderate oven – 350 F – for 30 mins.  
Test for ‘doneness’ in the usual way.  Turn out to cool on a rack. 
 
Chocolate Fudge Icing 
75 g butter 
4 tablespoons cocoa 
225 g sieved icing sugar 
3 tablespoons evaporated milk 
Melt butter and cocoa together and stir into the icing sugar along with the evaporated milk.  Beat very well until 
smooth.  This is enough for filling and icing.    
 

This is a much more bothersome recipe but it is very delicious and adored by old and young, alike. 
 

                           PEANUT BUTTER AND JELLY BROWNIES 
 

Serves 15 
 

Custard 
250ml milk 
vanilla pod 
2 large eggs 
50g caster sugar 
1 heaped tablespoon cornflour 
20g butter 
2 heaped tablespoons smooth peanut butter. 
Put milk into a pan and scrape out the vanilla seeds, and add both pod and seeds to the milk.  Allow to simmer 
while you assemble everything else. 
Whisk together egg yolks, sugar, cornflour and softened butter.  Strain out the pod and seeds and gradually 
pour on the warmed milk, stirring all the time until combined and then return to heat and stir gently for 2-3-mins 
or until thickened.  Stir in the peanut butter and leave to cool completely. 
 

BROWNIES 
Preheat oven to 180C 
Grease and line a deep baking tray (20cm X 30cm) 
230 g butter 
250g good dark chocolate 
4 large eggs 
150g plain flour 
2 tablespoons raspberry jam 
75g fresh raspberries  
Melt the butter and then add the broken–up chocolate and stir over a v low heat.  
Stir in the sugar 
Whisk in the eggs one at a time until silky looking and then sift in the flour and mix well. 
Pour brownie mix into the tray and then swirl through the cooled custard.  Dob the jam over the surface at 
irregular intervals and poke in the raspberries. 
Bake for around 25 mins until cooked on the outside but still slightly gooey in the middle.  Leave to cool for an 
hour and then mark into squares and remove from tin. 



Naturally Thinking 
 
One bird that seems not to be in any danger in this village is the robin.  I’d love to make a count of 
them because we seem to have so many, and although they are supposed to be territorial, I often 
hear several of them singing away on both sides of the road when I walk through the village.  They 
don’t seem at all set for a territorial wrangle.   If we had street lights I expect they would sing through 
the night too - they’re well known for chirping away while they’re on.   The couple we have in our 
garden wake up just as it’s getting light, and they sing, at that time of the morning, quite a sleepy sort 
of song. It doesn’t take long for the song to perk up.  Later in the day, when they’re not foraging, they 
look the picture of contentment, feathers all puffed up from a long dip in the bird bath and replete 
with meal worms. 
 
I know it’s not a seasonal subject, but glow worms are apparently affected by street lights too.  I read 
in the summer of a council that had changed its policy on street lighting because they were 
confusing these poor little creatures as they tried to mate.  The males had  been lured away from the 
females (those are the ones that glow)  and had congregated instead beneath sodium street lights.  
So the glow-worm- conscious-council changed all the lamps to LED and the males are no longer 
confused!  I kid you not - it’s not April 1

st
 yet.   I haven’t seen a glow worm for years.  We used to 

have them on the verges of the road where I lived in a village in Surrey in the 1950’s, and I saw 
some in the first few years on the moor when we lived in Devon.  There may be some on Lydlinch or 
Alners Gorse, but these aren’t the sort of places I can go to any longer in the dark - wish I could.  I’d 
love to find some again.   
 
I was given a bird station for Christmas - one of those wonderful creations with arms that hold nuts 
and seed holders, a little cage for a suet treat, a plate for birds that don’t cling on to holders and a 
little water bowl.   We have erected it in a sheltered corner near the house and close to the hedge 
which provides a safe place from marauding cats.  It’s also very convenient for us to keep it topped 
up with food.  The added bonus is that it’s only a few feet away from our own dining table so that 
hopefully we can watch them through the thickness of double glazing without them hearing us.     
I do hope that the two frogs that visited the pond last year will make a home there and I shall have 
the pleasure of seeing clumps of spawn in it.  I have a childish delight in seeing spawn become 
tadpoles and tadpoles grow into frogs.  I haven’t seen my two recently, though I did hear one 
croaking to himself late one afternoon.  When we lived in Devon, I had a pond that was the size of a 
baby’s bath (in fact, it had once been a baby’s bath!) and I once counted 20 frogs there, mating like 
mad.  Later, we could hardly take a step round the garden without nearly treading on young ones.  
There were one or two places on the moor that were permanently puddled and frog spawn was 
frequently found in them.  We had a well meaning neighbour who used to go down with old yoghurt 
cups to fish it out and trasfer it into the nearby stream.  I’m not sure that it would have done any 
better there though because frogs don’t really like running water to spawn in and when the stream 
was in full flood, which it often was,  who knows where it would have ended up.    
It’s been such a mild winter so far that it’s playing havoc with animals that should have been in a 
deep sleep by now. Before Christmas there are still a few hedgehogs strolling around the village as 
though it was the middle of summer and there are several species of birds that don’t even seem to 
have bothered to pack up and go abroad for the winter.  I think that even our poor little pipistrelle 
bats are a bit confused.  I couldn’t swear to it, but I’m sure I saw a couple swooping around the 
garden just before Christmas.  They are supposed to hibernate from November to March, but with all 
this warm weather, there still seemed to be quite a few flying insects about for them to feast on.   
 
 Whilst some of us may rejoice in warm winters, I would love to have four clearly defined seasons 
again.  A spell of really cold weather - which is now forecast as I write this - would be a welcome 
respite for things that should be asleep and prevent spring flowers from coming out so ridiculously 
early.   I counted 14 of them that really had no right to have been blooming so early in my small 
garden a week before Christmas, and by 25

th
 December I had almost enough daffodils to make a 

small bunch.  By the last day of the year, celandines were blooming beneath the hedges.  A 
traditional cold winter would enable wildlife to hibernate properly, whilst a warm spring and early 
summer would create ideal conditions for beneficial insects and a bumper crop of autumn berries.   
As it is so far, we need something to hold everything back or the daffodils will be over long before 
spring has begun.   
What next I wonder?  Blackberries for Easter?                         

  Margaret Waddingham     
  

   



The Caundler now has its own Racing Correspondent.  Thank you, Rob Mitchell, for making us aware of all the 
National Hunt talent we have in our area, not to mention a certain Mr Nicholls of Ditcheat or Mr P Hobbs near 
Minehead.  

The Cheltenham Gold Cup is run on Friday March 18
th
,  The Grand National on Sat 9

th
 April.    

                  SK 

 
National Hunt Racing 

 
For those who are not familiar with National Hunt Racing, it is horses racing over jumps on the racecourse. It is not 
just about speed like flat racing but speed, stamina and jumping ability! 
 
Races range from 2 miles to 4.5 miles. This form of racing originated from Point to Point when years ago they 
would race from one point to another – hence the name! Nowadays you have 2 forms of races, being hurdles : a 
jump that is 3.5 feet high, and steeplechases: jumps that are a minimum of 4.5 feet high and much stronger built 
than hurdles. The name Steeplechase comes from when they raced from one Church Steeple to another,  jumping 
whatever happened to be in the way!! 
 
Did you know, living in Stourton Caundle you are surrounded by several National Hunt training Yards? Mark Gillard 
in Holwell, Brian Barr in Longburton, Robert Walford in Okeford Fitzpaine, Richard Mitchell and Nick Mitchell in The 
Piddle Valley and Colin Tizzard in Milborne Port (you can see his training gallop when you are on the A30). 
 
This season Colin Tizzard looks to have 2 very good horses – Cue Card, who has run 3 times and won 3 times 
and in the process is the top rated horse in the country. In November he won the Betfair Chase at Haydock and 
then on Boxing Day won the King George VI Chase. His next race will be The Gold Cup at Cheltenham in March. If 
he wins this he will win a £1,000,000.00 bonus for winning these 3 races!! 
 
The other horse is called Thistlecrack who has run twice and won twice and is now favourite to win at Cheltenham 
in March at The Championship Meeting of the season. However, on the 30

th
 January, Cheltenham hold their trials 

day and Thistlecrack will be taking on a horse called Camping Ground, trained by Robert Walford, so 2 local 
horses will be going head to head over 3 miles and with 12 hurdles to jump. 
 
Have a look at the racing pages in your newspaper to see the names Tizzard, Walford, Gillard, Barr, and Mitchell 
in the Trainers column – you now know those horses will have been trained locally near Stourton Caundle.          

 
Robert Mitchell 

Gardening Tips 
FEBRUARY 
∗ Cut back deciduous ornamental grasses and any herbaceous plants that were left for winter 

interest. 

∗ Put seed potatoes to sprout with the ‘eye’ facing upwards. 

∗ Plant shallots, onions and garlic.  Start off lettuce, early leeks, peas and cabbage under glass.  
Later in the month tomatoes, peppers, chillies and cucumbers can also be sown under cover. 

∗ Divide large clumps of snowdrops when finished flowering. 

∗ Put dahlia tubers into compost – discarding any rotted or soft tubers. 

∗ Service lawn mowers. 
 

MARCH 
∗ Prune Buddleias and Blue Spiraea. 

∗ Dead head daffodils. 

∗ Cut down dogwoods (Cornus) to encourage new growth. 

∗ When the ground starts to warm, lettuce, rocket, parsnips, early carrots and broad beans can 
be sown. 

∗ Cut grass on high blade setting. 

∗ Introduce slug control. 

∗ Hoe any weeds that start to show. 

∗ At the end of the month, if the weather is warmer, plant out early potatoes. 
 

Thank you, Nikki Hale.  A busy couple of months lie ahead for village gardeners.  



Oh!  That Jetstream! 
Ten or more years ago, I don’t think we knew much about the Jetstream – or had even heard of it.  
But now our weathermen mention it frequently, and like to point out its position on the charts. 
 
It seems to me that when it’s up, it should be down, and when it’s down, it should be up; and right 
now, it’s in the wrong place, and has been for the last two months, hence the above average 
temperatures, to say nothing of the rain and wind.   Speaking as a gardener, it seems to have 
been with us all year, and I’m not just talking Bad Hair Day wind, I mean bending-tree-wind. 
  
Each Sunday when I watch the forecast for the week ahead, I hope and pray ‘they’ will say that 
next week’s temperatures will return to the seasonal average – but they never do! It’s always the 
same old, mild, wet, windy theme. 
 
I have been longing for cold nights and frosty days when you can see your breath and feel that 
chill in the air; to walk across frozen fields, wear thick woolly jumpers and gloves, and for our 
plants to go into dormancy, so they can have a rest.  
 
Were I ‘connected’ (yes, I’m still determined to live in the Dark Ages) I think I’d spend every day 
looking up the weather and turn into one of those compulsive obsessives. 
So, that’s the Jetstream to get excited about.  How did we live without it?  

                             Janie Harris 

The Ghosts of Tyneham 
 

This February half term I intend to take my grandchildren to Tyneham, a tiny village hidden deep in 
the folds of the Purbeck Hills.  Armed with a picnic, dressed for the weather (whatever, naturally) and 
accompanied by the dogs, we’ll go for the day, and on the way I’ll fill their heads with the fascinating 
story of the village.  I can guarantee it will set their imaginations alight and it will be a visit they will 
never forget. 
In November 1943, the residents of Tyneham were given 28 days  notice to leave their homes.  The 
whole area was being taken over by the Army for use as firing ranges to train troops. The last of the 
displaced villagers, who left just before Christmas, pinned a note on the church door  saying, ‘Please 
treat our Church and houses with care.  We have given up our homes, where many of us have lived 
for generations, to help win the war and keep men free.  We will return one day and thank you for 
treating the village kindly.’ 
But they never came back, and the village houses fell into ruin, lashed by the wind and rain and 
strangled by ivy.  Only the church and the schoolhouse remain intact, with the children’s names still 
on the pegs and their workbooks open on their desks.   
In Tyneham’s High Street – a row of four simple cottages – lived the school headteacher, Shepherd 
Lucas and his family of 13, labourers who worked at Tyneham Farm, and the Driscolls who ran the 
village shop.  All Tyneham housewives, including the rector’s wife, regularly walked a dozen miles 
into Wareham and back for household shopping. 
After exploring the remains of the cottages and gardens, go down the ‘gwyle’ (Dorset for wooden 
glen) to Worbarrow Bay.  For generations the Miller family fished off the pebbly beach for crabs, 
lobsters and mackerel – sometimes as many as 6,000 in one catch.  A telegram would be sent from 
Tyneham Post Office to the Wareham dealers who would travel by horse and cart to collect the fish 
for market.  It’s worth climbing up the steep cliff path for the view of Brandy Bay, with its long history 
of smuggling and wrecking..  You can follow the footpath inland to return to the village. 
Most mysterious and intriguing is the fate of the great Tyneham House – built in 1523 and one of 
Dorset’s finest houses.  Set half a mile from the village in the Great Wood, it has been completely 
demolished over the years – an act of vandalism that the Army has chosen to hide away from prying 
eyes.   
Tyneham is off the B3070 to West and East Lulworth.  Access is allowed only when the Army 
Ranges are open to the public – usually at weekends and Public Holidays.  There is ample free 
parking and a suggestion that a donation is made to help maintain the wildlife-rich valley.  
The village is NOT open 13/14 Feb & 12/13 March 
But IS open 25

th
 March to April 3

rd
 over the Easter weekend.  

               Ed 
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What Garden Club Could Do For You! 
 
Stourton Caundle has a thriving garden club which meets on the second Wednesday of each month 
from October to May. Membership is open to anyone who lives in our Village, or the surrounding area. 
We arrange a varied programme, and our visiting specialists give talks on a wide range of gardening 
subjects, including planning and growing flowers, fruit and vegetables. We also have speakers from 
popular gardens such as Stourhead and Longleat, while during the summer months we usually visit 
several gardens – often those not open to the general public – and on these occasions, we finish with a 
wonderful tea! 
 
In September we organise the annual Summer Show where every member, and anyone living in the 
village, can display their garden produce, handicrafts and cooking skills. This is always a great day - 
with much (always friendly) rivalry. 
January sees us host the Garden Club Supper, a relaxed evening for our members, with plenty of fine 
food and good company. 
 
Our Club also belongs to the Gardens Group Gold Club – our nearest being Castle Gardens in 
Sherborne. This membership entitles our club to a free talk each year, and a variety of opportunities to 
shop at a 25% discount shopping evening - in May for any purchases, in January/February for many 
items, including seeds, bulbs and tools, and again in August, when the spring bulbs need to be bought! 
 
If you would like to join us for one of our evenings at 7.15pm, in the Village Hall, you would be most 
welcome - we always start with tea and coffee and a chance to chat. It is a lovely way to meet new 
people and, maybe, pick up a tip or two. 
 
Our programme for the spring is as follows; 
February 10th - Fruit and vegetables on your patio.  Castle Gardens’ speaker 
March 9th - Gardening on Clay. Neil Livesay, Picket Lane Nursery 
April 13th - Development of Burrow Farm Gardens, Axminster. (A visit there will also be arranged in the 
spring) 
May 11th – Talk and 25% off evening at Castle Gardens, Sherborne. 
 
Membership £7.50 per year. Visitors £2 per meeting. 
 
If you need any further information ring me, Win Gillard, on 01963 363816 

Garden Club Supper 2016 
Almost fifty members and guests enjoyed another annual Garden Club supper on Wednesday 13

th
 January.  

The village hall buzzed as friends caught up with tales of Christmas and winter holidays taken or to come, 
while committee members circulated with plates of hot and cold ‘nibbles’.  At eight o’clock we all sat down, 
before being invited, group by group, to fill our plates from the many dishes on the side tables.  
 The food, produced by committee members and helpers, was as reliably delicious as always and the range 
and quantity of puddings yet again proved too much for even the heartiest appetites.  Space does not allow 
all the helpers in the kitchen, and later around the washing up bowls, to be named individually, but all 
deserve thanks for their hard work and enthusiasm.  A special vote of thanks goes to Harry Dike and John 
Waltham, who ran the bar, and Jane Onslow, Olivia Bastable and Janie Harris who organised and ran the 
raffle.  The raffle itself raised almost £100 for club funds and the first prize, a Good Pub Guide, was won by 
Harry Dike. 
The next meeting of the Garden Club will be on Wednesday 10 February, when a Castle Gardens expert 
will talk about growing fruit and vegetables on a patio.  This will be followed on Wednesday 9 March by a 
lecture from Neil Lovesey of Picket Lane Nursery, who will give advice about gardening on clay; a highly 
relevant matter for most gardeners in this village.  Both speakers will bring along a selection of plants for 
sale.  All are welcome, and new and potential new members are particularly encouraged to come along to 
the village hall at 7:15.                                

Broken Nails 



Thyme after Time Café at Spire Hill Farm 
 

Set in old farm buildings at Spire Hill, Thyme after Time café is a great destination for all the family.    The café was 
opened only six months ago by chef Margot Finlay, who comes from a local farming family and has created a lovely 
rustic feel, with her use of quirky lights made from milking clusters and stools from old tractor seats.   A wood burning 
stove burns in The Byre area, and there are local gifts and artworks on display.   Everyone is welcomed, even dogs 
may come to the café!  Open from 8.30am Tuesday to Friday, and from 8.00 am on Saturdays, the breakfasts are 
legendary.    Full English at £6.85 for local butcher’s sausage, bacon, Thornhill Farm free range egg, tomato and 
local bakery toast and butter or fried bread.   Try smoked haddock goujons with dippy eggs at £4.25  or freshly made 
waffles with crispy bacon, poached egg and maple syrup at £6.00.     Excellent coffee and a wide selection of teas 
should complete your breakfast! 
 
The lunch menu  includes the Thornhill Brunch if you are hungry and slim – sausage, bacon, eggs, homemade 
bubble and squeak, TAT baked beans, mushroom, Bury black pudding, toast and  butter all for £9.95.   Handmade 
beefburgers, macaroni cheese, sweet potato and chick pea chilli were some of the dishes on the blackboard, and I 
had homemade roasted vegetable soup with a Somerset cheddar scone both of which were delicious.   The menu 
varies according to season.   For children there is a great option for small appetites of Kids Platter for £3.50, which 
includes a selection of nibbles such as grapes, cheese or any special requests.   Also for children a pint of milkshake 
in an old-fashioned milk bottle, made with ice cream, at £3.95 though adults, like me, may also enjoy this. 
 
Finally, for anyone working in the area, you can call in your order from the Take Away Menu and tell Margot what 
time you would like it ready for you – Dorset fed Big Breakfast Bap with bacon, sausage, egg, mushroom and black 
pudding is highly recommended. 
 
I cant think of a better place to visit after a long walk, or a bicycle ride, or perhaps a gentle car journey around our 
lovely countryside if you wish to stop somewhere interesting, and a little different.   The café is warm and bright, even 
on a cold day, and there is plenty of parking and a safe place to leave your bicycle – or even your horse.      
 
The café is open Tuesday – Friday 8.30am – 4.30pm with the Saturday Breakfast Club 8am – 12.30pm.  Closed 
Sunday and Monday. 
Spire Hill Farm, Thornhill, Stalbridge DT10 2SG Tel 01963 363202 and check out the newsy website for monthly 
themed evenings – the next one is “Spring Thyme”. 

                    Jane Westbrook 

It seems a long time ago, but we enjoyed a special Christmas Eve service in the 
village ….. 
 

Christmas Eve in Stourton Caundle heralds the annual carol service at St Peter's church. The 
church was packed, standing room only, with Stourton Caundle families and visitors.  Vinny Taylor 
welcomed us all to the service. 
 
In the best King's College tradition the service began with the first verse of Once in Royal David's  
City sung, beautifully, as a solo, by Ella Corlett. 
 
The service continued with readings from Isaiah telling of the coming of the Messiah, the first being 
read by Sue New, our organist, it was so good to see her in another role.  
 
There was an eclectic mix of carols which lent themselves to some congregation participation, such 
as ' Good King Wenceslas' where the ladies sing the page's words and men the King's and Away in 
a Manger, where some of the younger members of the congregation sang a verse. Other carols 
reflected the story of Jesus birth. 
 
Readings between the carols told of the Annunciation, the birth of Jesus, the journey of the 
shepherds, the adoration of the Magi. The final reading was from the beginning of John's gospel 
which gives an account of the birth of Jesus in more heavenly terms. Congratulations to all the 
readers who could be heard distinctly. 
  
Prayers were led by Vinny Taylor and the Reverend William Ridding pronounced the blessing at the 
end.               Chris Holdstock 



Allotments 
There is not a lot of spare space available for this year, but if anyone’s really keen to get involved, 

we can offer a bit of ground. Please contact John before mid February on 362890 if you want to 

know more. 

Village Hall 100 Club 
 

December draw held at the Trooper on 16
th
 December 2015: 

First Prize:  £25.00 No.129 Cyril Young 

Second Prize: £20.00 No.233 Linda Mitchell 

Third Prize:  £15.00 No.182 Mark Fenwick 

 

January draw held at the Village Hall on 20
th
 January 2016: 

First Prize:  £25.00 No.9 Amanda Simon   

Second Prize: £20.00 No.95 Liz Scott 

Third Prize:  £15.00 No.55 Arthur Guppy 

 

The next monthly draws will take place on Wednesdays 17
th
 February and 16

th
 March at about 

9pm at The Trooper.              

Anna Oliver 

The Welcome Club 
On 21st November 2015 the club held its annual Christmas Fayre. The tombola for adults and also for the 
children was a great success. 
Members enjoyed a Christmas lunch at the Stags Head Yarlington on December 16th 2015. The meal was 
excellent as always and a pleasant afternoon was had by all. 
On our first meeting of 2016 we were entertained by Mike Bolton who came to give an illustrated talk on Hidden 
Somerset. He showed us humorous road and shop signs he had come across, buildings we may have passed 
and not known about their history, a commemorative feature for Mary Rand the athlete in the pavement at Wells. 
It was a very interesting talk showing how much we may miss when out and about. 
Next month, February 17th, we have Cyril White with his accordion. 
On March 16th, we have Bonny Sartin and the Yetties. 

Garden Club Report  
On Wednesday 9

th
 December, following seasonal and home-made mince pies, Garden Club was pleased to 

welcome back our own Sue Simon and her friend Penny Plunkett to give us a demonstration of possible plant 
and floral decorations with Christmas very much in mind. It is, apparently, 6 years since this notable double act 
last did their stuff for us – that event is still firmly etched in the minds of those fortunate enough to be present 
then, and neither did this year’s spectacular impress any less! 
It seems that in the intervening years technology has moved on, and this year’s wonderful Christmas wreaths 
and rings – harmoniously created by Sue and Penny working on the same item simultaneously – used as their 
bases, rings of oasis, which are now widely available from florists and garden centres. As a result, the 
incredible amount of foliage – holly, ivy and other evergreens – was well-supported in exactly the right places 
and proportions, to produce wreaths to grace any front (or back) door. 
Table and other decorations followed in quick succession, the creation of everything clearly demonstrated and 
explained by our two experts, who have worked together for a number of years, to provide floral art for all 
manner of social occasions, (including 14 weddings in one year, I believe). As with everything, the secret to 
success on this scale is preparation, and I understand that Sue and Penny spent a good part of the day setting 
up the equipment and materials for their super display. 
All present thoroughly enjoyed the evening, which seemed to pass in a trice, especially those fortune enough 
to go home with one of the wreaths or decorations which were raffled off at the end of the evening. 
Furthermore, a number of members went away inspired to put into practise, some of the principles and 
techniques so admirably demonstrated by our Christmas stars. Thank you Sue and Penny – please come back 
again, and don’t leave it so long next time!            

Filthy Fingers      


