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PARISH CHURCH OF ST PETER, HAMBLEDON
Rector

The Rev Simon Taylor

01483 421267
simon.taylor@bhcgodalming.org

Associate Vicar

Position advertised

Assistant Vicar

The Rev David Jenkins
6 Quartermile Road
Godalming, GU7 1TG

01483 416084

Curate

The Rev David Preece
2 South Hill,
Godalming, GU7 1JT

01483 421267
david.preece@bhcgodalming.org

Churchwarden

Mrs Elizabeth Cooke
Marepond Farm, Markwick Lane
Loxhill, Godalming, GU8 4BD

01483 208637

Churchwarden

Alan Harvey
35 Maplehatch Close
Godalming, GU7 1TQ

01483 423264

Assistant Churchwarden

David Chadwick, Little Beeches
14 Springhill, Elstead
Godalming, GU8 6EL

01252 702268

Pastoral Assistant

Mrs Jacqui Rook
1 Hambledon Park
Hambledon, GU8 4ER

01428 684390

Church Treasurer & Gift Aid

Andrew Dunn
The Cottage, Lane End
Hambledon, GU8 4HD

01428 482113

Sunday Services
Full details of these and any other services are set out in the Church Calendar for the month,
which is shown on page 5
The Church has a number of Home Groups which meet
regularly during the week at various locations.
Details from Bryan Silletti Tel: 01483 421267
Alpha details and information from Tel: 01483 421267
Baptisms, Weddings and Funerals contact
Hambledon and Busbridge Church Office
Tel No: 01483 421267 (Mon – Friday, 9.30am – 12.30pm)
The deadline is Thursday, 19 July
Where there is sickness or where a visit would be valued,
contact the Church Wardens
Please send your copy to
The Rector is normally off duty on Fridays
John Hindley
Whitegates, Gasden Lane
Witley GU8 5RJ
The nearest Roman Catholic churches are St Teresa of
01428 681423
Avila, Chiddingfold (Fr Irek Stadler, 01428 643877);
email: jjhindley@gmail.com
St Edmund, Croft Rd, Godalming and St Joseph’s,
Milford (Fr David Parmiter, 01483 416880)

Copy deadline for
the August magazine

TO SUBSCRIBE AND HAVE
THE MAGAZINE DELIVERED, £6 per year
PLEASE CONTACT: MARY PARKER
Telephone: 01428 682545

Advertisers, please contact
Derek Miller, 2 Church Lane,
Hambledon, GU8 4DS
01428 684362
email: dercyn@btinternet.com
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Clergy Comments – July

Dear All

B

y the time these words appear in print the majority of us will be getting increasingly excited at
the prospect of holidays. Some of us though will be finding that the memories and benefits of
our already taken holidays are beginning to fade.
‘So you have already had your holiday, have you?’
‘Yes, we went on a river cruise up the Rhine from Amsterdam to Basel’.
‘Was that fun? Any excitements?’
‘It was most enjoyable; very comfortable; plenty to see, good food and time to relax’.
’Excitements?’ ‘No excitements other than wondering every time how our vessel would ever fit into the
locks. Not a word from the Captain during the whole trip about health and safety.’
This contrasts with the only deep water cruise we have done – up the North Sea, through the Baltic
to St Petersburg and back. One abiding memory from this trip are the words the Captain used when he
addressed the passengers every midday. He used to end his remarks with the words ‘Hang on to the
handrails when we are at sea’ and ‘Take care of each other’.
Reflecting on these two instructions led me to think of Jesus’s response to the teacher of the law
who asked him ‘Which is the most important commandment?’ You will recall that Jesus replied that
there were two.
First, we should be clear that the Lord our God was unique and because of that we should love our
Lord God with all our heart, soul, mind and strength.
The second was to love our neighbours as ourselves.
It struck me that the first commandment should be the handrail for our journey through life – a
reality to be always aware of in quiet times and the truth to hang on to when there are storms.
The Captain’s instruction to ‘Take care of each other’ seemed so much more significant than
saying ‘Take care of yourselves’. On the ship ‘each other’ was limited to the passengers and possibly
the crew.
Who ‘each other’ is in our individual lives or in life in a community, is just as wide and undefined
as the follow-up question that Jesus was asked by the lawyer ‘Who is my neighbour?’ This was, of
course, the question which led Jesus to tell the parable of the Good Samaritan and which opened up the
definition to include the world.
Living in a village it is quite easy to see who one’s neighbour might be within the spirit of the
parable – even everyone? Living in the Global Village of instant communication and news, the international trade that we enjoy every time we visit the supermarket and the ever-growing movement of
peoples, who now is not our neighbour? How would we like them to love us as their neighbours, were
we in need?

David

David Mace, Clergy Team
Hambledon and Busbridge
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CHURCH CALENDAR
July 2018

Sunday 1st July
5th Sunday after Trinity

9.00 am
Holy Communion (BCP)
10.30 am
Messy Church with BBQ after
____________________________________________________

Thursday 5th July

9.00 am
Morning Prayer
____________________________________________________

Sunday 8th July
6th Sunday after Trinity

9.00 am
Matins (BCP)
10.30 am
Holy Communion (CW)
____________________________________________________

Thursday 12th July

9.00 am
Morning Prayer
____________________________________________________

Sunday 15th July
7th Sunday after Trinity

9.00 am
Holy Communion (BCP)
10.30 am
Café Church at the Village Shop
____________________________________________________

Thursday 19th July

9.00 am
Morning Prayer
____________________________________________________

Saturday 21st July

8.30 to 10 am Prayer Breakfast
A time to meet together for prayer. All are welcome.
____________________________________________________

Sunday 22nd July
8th Sunday after Trinity

9.00 am
Matins BCP
10.30 am
Morning Worship and Children’s Groups
________________________________________________

Thursday 26th July

9.00 am
Morning Prayer
________________________________________________

Sunday 29th July
9th Sunday after Trinity

9.00 am
Holy Communion (BCP)
10.30 am
Morning Worship and Children’s Groups
____________________________________________________

Sunday 5th August
10th Sunday after Trinity

9.00 am
Holy Communion (BCP)
10.30 am
Morning Worship
____________________________________________________

Services at St. John’s, Busbridge in July
8.00 am
10.00 am

Holy Communion (said)
Classic service in Church:
Morning Worship: 1st and 3rd Sundays
Holy Communion: 2nd and 4th Sundays

Contemporary service in School:
Morning Worship: 1st , 2nd and 4th Sundays
Holy Communion: 3rd Sunday

– Groups for children of all ages in various locations: turn up and ask!
10.00 am

5th Sunday Busbridge Combined Summer Service: Morning Worship

6.30 pm
Benefice Evening Worship:
Holy Communion: 1st Sunday; Evening Worship: 2nd, 4th and 5th Sundays; Unplugged: 3rd Sunday
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PARISH & PEOPLE

A

s the July magazine goes to print we have been
saddened to learn of the death of Chris
Gourlay. Chris was a Hambledon resident at
the Almshouses for many years and we shall miss her
ready smile and cheerful greeting. She had just
celebrated her 94th birthday and had lived a varied life
in South Africa and Canada before coming to settle in
the UK to be nearer to her daughter, Kelly Watson.
To Kelly and the family Hambledon friends and
neighbours extend their loving sympathy and we hope
to include more about Chris in a future magazine.
Hambledon Nursery School is losing its head
teacher, Nicola Collett, at the end of the school year.
The village sends its good wishes to Nicola as she
takes a well-earned retirement. We know just how
much she has meant to the School and all that she has
done for it and children of the surrounding area.

We learn with sadness that Jean Talman has had
to give in to her worn-out legs and can no longer
deliver the magazine in the Beech Hill area. Jean has
been a faithful member of the distribution team for
more years than we can count and we send to her our
sincere thanks for such willing help. We welcome
Christine Baker who will be taking over.
Eric and Ali Parker announce the arrival of a
son, Henry Peter, a welcome great-grandson for Mary.
Many congratulations to the Parker family.
Congratulations too to Dick Partridge who
celebrates his 95th birthday this month. Dick and
Sylvie were much in evidence in village affairs from
their home opposite the Village Shop, from where
Dick would sally forth in his welly boots to collect his
newspaper. He was also a champion collector of
strawberries and we still miss them.

Too good not to share! With acknowledgements and thanks to Gill for creating the perfect birthday card.
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Hambledon

Tackling traffic
There’s getting to be too much of it, whether it’s HGVs down
Salt Lane ( not to mention the cascades that could result from
development at Dunsfold Park) or accommodating it at the pub.

T

he Parish Council met on Tuesday 12 June in the
Village Hall at 8pm. There were no members of
the public present so formal business began
without delay. The finances were summarised by the
Clerk and compared to the budget. Some adjustments
were agreed in order to stay on track and Councillors
continue to keep a close eye on the planned expenditure
with the hope of granting money to our core village
organisations later on in the year.
Councillors completed the Annual Governance
and Accountability Return for 2017/18 which ensures
that all Council processes, financial and otherwise,
have been carried out in a lawful manner. As
Hambledon Parish Council is a small authority it is
exempt from an external audit, provided that an
independent internal audit is carried out and the related
paperwork and accounts are available for a period of
common inspection. To that end, the last year’s
accounts will be published on the village website
between 2 and 13 July.
In conclusion of the part of the meeting relating
to finances, it was agreed that the Parish Council would
respond positively to the request from the Surrey,
Sussex and Kent Air Ambulance for a modest grant of
£150. This vital service relies entirely on donations
and fundraising and was noted to have be deployed on
the outskirts of the village only a few weeks earlier.
The meeting moved on to discuss two new
planning applications. Following discussions around
planning history and regulations it was agreed to
submit responses and questions to the planning officers.
As has been reported in previous copies of this
magazine, Councillors are keen to ensure that the local
knowledge and history that is brought to the planning
process be taken into full account by the planners at
Waverley Borough Council: as such they continue to
meet with officers and members at Borough level.
Discussions then turned to the recently granted
planning permission for the land opposite The Merry
Harriers, where it is intended to add six shepherd’s huts
for use as accommodation for holiday makers.
Councillors expressed disappointment that repeated
concerns about the parking provision at the pub have
not been taken into consideration by planners, who
have looked at each recent application in isolation
rather than employing a holistic approach. It was noted
that concerns over increasing numbers of parked cars at
the pub and indeed, overflowing into the Nursery

Parish Council

School car park are, as a matter of course, shared by
the trustees of the Nursery School. Councillors undertook to make renewed representation to Waverley
Borough Council on this matter.
The theme of planning continued with a review
of a recent briefing meeting on the Waverley Local
Plan Part 2 which was attended by two representatives
at the start of June. The Site Allocations and
Development Management Policies document is a
lengthy one with a cumbersome consultation reply
process; but Councillors will endeavour to digest and
respond so as to represent the views of the community
in relation to the creation and retention of smaller,
affordable dwellings.
The next topic was village maintenance and it
was agreed to move forward with the addition of oak
posts on Malthouse Lane and the reinstatement of the
bank in front of them to try to avoid further erosion of
the road side. A grant from Surrey County Council is
being sought to cover the cost for this and other highways maintenance works. Watch this space for updates as the year advances. Councillors noted that
there are still concerns over the state of Bridleway 186
adjacent to The Merry Harriers and they remain
committed to finding a co-operative solution.
Councillors then moved on to hear reports on
village matters including, but not limited to, the
Village Midsummer Festival and the Parish Plan. The
Chairman thanked everyone involved in the arrangements for the fete and other events. A discussion took
place about increasing levels of HGV traffic on Salt
Lane which, coupled with the remit from the Annual
Village Meeting to explore options to mitigate traffic
pressures from any development at Dunsfold Park,
will form the basis of a piece of work for the Parish
Council going forward.
A conversation took place about the positive
progress being made on Neighbourhood Watch in the
village to ensure that the most timely and relevant
information is being shared with as many people as
possible. The representative on the Parish Council
with the link role to Neighbourhood Watch, Stewart
Payne, will give a full up-date on this subject in next
month’s Parish Magazine.
In conclusion, Councillors noted that they looked
forward to Jane Moore attending their next meeting on
10 July to give a briefing on Citizen’s Advice and how
it contributes to the lives of people in the village.

Accident
As my five-year-old son and I were heading to McDonald's one day, we passed a car accident. Usually when
we see something terrible like that we say a prayer for whoever might be hurt, so I pointed and said to my
son, "We should pray." From the back seat I heard his earnest voice: "Dear God, please don't let those cars
block the entrance to McDonald's."
Hambledon Parish Magazine, July 2018 Page 7
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will be running on 4th, 11th and 18th July

Join us for a visit to Sussex Prairie Gardens
Wednesday 4 July, 11am Cost: £8
One of only a few large new gardens created in 20th/21st century
Great Britain, with 8 stunning acres it is
Britain’s largest prairie (or naturalistic)
garden, has no castle or stately home,
was designed and planted by owners,
Paul and Pauline McBride. No servants
or gardeners, all 35,000 plants were
Aerial view
put in with help of amazing friends and
family! We can enter at 11am (rather than 1pm), with exclusive
access to gardens, and a talk by Paul or Pauline about the garden’s
creation. There is also a teashop, for home baking, and tea and
coffee. Meet at Entrance, at 11am.Sussex Prairie Gardens, Morlands Farm, Wheatsheaf Road (B2116), near Henfield, W Sussex.
We were made very welcome at Dyers House garden when we visited in June. It was a lovely
evening to wander around the very attractive garden. On Thursday 5 July,
our multi-talented Helen Sturney will show us how to make Kusudama
flowers, following an ancient Japanese craft of folding and pasting coloured paper squares to
make pretty flowers. Helen used this technique for her eye-catching Nexus floral display at
the Hambledon Flower Festival last year. She assures us it will be easy to do and we’ll have a
lovely flower or two to take home with us! Do come along and try your hand at this – it should
be a fun evening!
Advance notice of our summer holiday outing: On Thursday 9 August, we’ll meet at Tunsgate Arch in Guildford at 2pm for a guided walk on the theme of ‘Kings, Worthies and Scoundrels’. The walk will
take about 90 minutes, with a requested donation of £5. We plan to go for a cuppa and cake afterwards – venue to
be decided. These talks are interesting and enjoyable – if you’d like to, please let Kate Kaye know: katekaye2@btinternet.com Membership is £18 for the year. For non-members, £5 per evening. Cheques payable to
Nexus, please. Subscriptions and fees cover speakers gifts, drinks and nibbles, tea/coffee, donations to charities.
2018 charity is Blood Bikers SERV Surrey & S. London For more info: phone Janet
Harvey, 01483-423264 or Kate Kaye on -415296
or
www.bhcgodalming.org/groups

Friday 20 July, 8 pm

Friday 6 July , 8 pm

Figure skaters should be
the makers of
book tickets online From
poised, graceful, delicate.
‘The Best Exotic
chiddingfoldcinerna.corn
Tonya Harding was none
Marigold H otel’. So
Tickets £6 Adults,
of these. Worse, born on
prim and proper,
£3 for under 15s
the ‘wrong side of the
Sandra’s social
(where permitted)
tracks’ she was deemed to
expectations are
lack class. But formidably
confounded when her
strong with unwavering determinahusband has been conducting an
tion, partly driven by fear of what
affair with her best friend.
her ambitious abusive mother
Forced from the suburbs into exmight do if she came home not
ile with her Bohemian inner-city
winning. The black-comic story of
cousin, what could be more gallher rise to glory and the bizarre rivalry that made
ing than be dragged along to a
her notorious. Starring
community dance class? Starring Imelda Staunton as
Margot Robbie as Tonya & Alison Janney as LaVona
Sandra & Joanna Lumley as Jackie
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Café Church – to be enjoyed on 15 July
Bryan Silletti shares the story of the first Café Church, and announces the next one

W

e enjoyed a lovely, relaxed café church
service on Sunday 3 June at St Peter’s
Hambledon. It was held outside in the
sun with James Ellin on acoustic guitar; plenty of
coffee, tea, biscuits, and homemade brownies;
and some fun chats and reflections.
Our next outreach service will be on
Sunday 15 July where we will be have a service
in front of the Village Shop.
All are welcome and can enjoy tea and
coffee (purchased from the Shop) as well as
acoustic guitar, sharing with each other and a
short talk.
We look forward to celebrating with you
and to enjoying our next café church.

Coffee Morning
Tuesday 17 July, 11am in the Church Room
and the third Tuesday each month (and Hearing Aid Clinic)

All welcome – do come
For more information and help with transport call Jacqui Rook 01428 684390

Vann – Open for National Gardens Scheme
Wednesdays to 31 July, 10am-6pm, or individuals by appointment.
The garden is also open to Groups (minimum 15)
Please print and complete the Group Booking Form on the website,
& return by post or email. vann@caroe.com www.vanngarden.co.uk
Vann, Hambledon, GU8 4EF Tel: 01428 683413

Saturday, 11 August 8.30 a m

D

o come and join us for the next breakfast, is at West Surrey Golf Club.
Our speaker will be Robert Dalton, who works for Wheels for the World,
which changes lives of disabled people in developing countries.
Tickets £9 will be on sale at Hambledon Village Shop from Monday 23 July until Tuesday 7 August.
August

SAVE THE DATE!

VILLAGE SHOW 2018
will be on Saturday 1 September.
Details of this year’s Village Show Categories
will be in the August Magazine.
This year we will provide a recipe for Category 39:
Lemon & Elderflower cake, à la Royal Wedding Cake!
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Wandering Minds
Judith Crowhurst is well-known to a lot of us for a lot of different reasons –
as a volunteer at the Village Shop , as a member of the Merry Book Club.
as a gardener at Oakhurst Cottage or as the most patient teachers of bridge.
But she also rises to a challenge, as you’ll discover when you read on.

L

ast autumn a couple of friends (from a different
book club!) were discussing what they might do
to raise funds for the mental health charity
Young Minds. Various ideas were bandied about and
eventually they decided to walk half of the 100
kilometre London to Brighton challenge on 26 May. It
sounded fun so I agreed to join them, not quite
appreciating what I’d let myself in for.
We embarked on a series of practice walks, one a
month, not particularly onerous. Come March we
started to up it and by April it was one a week. And
anything up to 20 miles a day. Things were starting to
get serious. But it was still enjoyable – it could hardly
be otherwise when you’ve got the whole of the Surrey
Hills in which to walk.
Suddenly it was 26 May and practice morphed
into reality. We headed off to Tulleys Farm, just out-

That may seem a lot to
the marathon runners
amongst you, but it
was well under our
estimated 14 hours.
We
arrived at the
finishing line tired and
very hot; but it was
something we will
never forget and, hopefully, will do again.
And, most important,
we made an amazing
£3,000 for Young
Resting!
Minds.
You may never have heard of this charity but it
does fantastic work, providing vital early intervention
to improve young people's mental health. It is a lifeline
for thousands of families, advising and supporting them
to understand their child’s behaviour and secure the
right help.
Mental health challenges are a growing concern
in to-day's world, especially for young people. Three
quarters of long lasting mental ill-health starts before
the age of 18. Hence the importance of Young Minds
which is breaking down barriers by speaking out to
change attitudes and policies.
Driven by the
experiences of young people, it campaigns to build a
society where mental health has no attached stigma and
where those suffering, and the professionals working
with them, get the support they need.

Fresh as daisies!

side Crawley and at 9 am were on the way to Brighton.
We started off with 152 other walkers and 143 of us
completed the course. But we were only a small part
of the whole – there were over 2,000 participants who
walked, jogged or ran all or part of the 100 kilometres
for charities of their choice.
We had a wonderful day: the weather was hot
but breezy and luckily the thunderstorms held off.
There were plenty of rest points; and it wasn’t just food
and drink that was on offer – how about a mid-walk
neck and shoulder massage? Liz indulged; personally
I was too busy topping up my blister plasters!
The route took us through Ardingly and on to
Wilvesfield and Plumpton. Then came the steep part,
up and over the South Downs; but by then it was late
afternoon, the weather had cooled down and the spectacular views added wings to your feet. Finally we
came down to Falmer and on to Brighton Race Course
which we reached after just over 12 hours’ walking.

Success!
It’s still not too late to sponsor Judith – if this is
something that you would like to do, just visit https://
uk.virginmoneygiving.com/Team/Wandering Minds.
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Lavender and leaves
July: hopefully for us, the hottest month of the year. Garden parties,
school speech days, summer balls, birthday parties – and another
grandchild on the way. Thank you, Victoria, and happy birthday ….

B

irth stone ruby, said to arouse the senses; stir
the imagination; guarantee health wisdom,
wealth and success in love – yes please, to all
of that…..
The potage comes to life. Suddenly everything
goes bonkers. The low-lying herbs, last month woody
and dormant, have started to creep and spill over the
borders.
There are nectarines, melons, peaches and
tomatoes bursting out everywhere. There are chilies,
onions and celery to form the beginnings of many
dishes. Not unnoticed are the bright, mixed summer
berries and the unbearably tempting smells of other
people’s barbeques - mingling with the hopeful heat
and splintering of wooden garden chairs and benches.
Time for ice creams, the demand a bit of a
challenge for our little big shop.
Mauve and red outbursts of delight under the
fruit cages and on the rosemary and lavender bushes,
time to cut and dry the furry spikes. Lavender has
been used in cooking for centuries but we don’t
always remember to use it, choosing sage, rosemary or
thyme instead. Lavender is a member of the mint
family and just as yummy with lamb and fish. It can
be used in a wide variety of dishes, especially anything with a Moroccan twist.
Our English lavender is sweeter than the French
bitter variety, so best leave that in the borders for the
bees to play. Add a few drops of lavender essence to
acidic fruits when making jam to enhance the flavour
and soften the tartness. Lavender tea in the evening to
promote a good night’s sleep, not just in grand
mama’s silk pouch under the pillow. Lavender bread,
shortcake, lavender mousse, summer fruits, ice-cream,
lavender crumble, lavender syllabub. Its uses go on.
But the prize this month, I believe, should go to
the leaves: trees are now complete and everything in
the veg patch and flower garden is erupting with the
cacophony of green. Next, the rows and tubs full of
the pupil-like faces turned forward of the sunflowers,
standing diligently tireless in the heat.
Fruit and veg to look out for in store if you
haven’t quite managed to reap and sow this year:
blackberries, blueberries, bramley apples, cherries,
gooseberries, peaches, nectarines, raspberries, rhubarb
and, of course strawberries. Wonder if anyone tried
last month’s risotto? Lavender goes well alongside
all of these.
Artichokes, aubergine, beetroot, heritage beets:
delish right now and so amazing in salads or sliced to
make any plate look real cheffy.
Broad beans, broccoli, cabbage, carrots,
cauliflower, celery, chilies, cos lettuce, courgettes,
fennel, jersey royals, peas, spring onions, tomatoes,
rosemary, sage, sorrel, tarragon, thyme.

I hated broad beans as a child and only learnt to
appreciate them once I had seen them growing. The
flowers pure white, or a deep crimson pink Revlon
would be proud of. The flowers’ fragrance similar to
winter jasmine or wisteria in the evening: I am not
sure which but it always takes me by surprise as the
funny little bean with its papery skin and musty smell
just doesn’t deserve such a beautiful aroma. I recall
my mother trying to disguise the beetle-shaped
intruder in a very lumpy, white sauce on a plate with
fat-framed pink gammon – no sign of flat leave parsley
– at least that would have helped my attention. Of
course I refused to eat them; I mashed them into the
other lumps on the plate and made one massive
glutinous mass instead of many.
Now I embrace them and respect their fur-lined
jackets. I use them in salads, with white crumbly
cheese, baked in a cream and parsley sauce, no lumps
this time mum. Tossed with chopped dill and smoky
bacon or just as a salad with pecorino:
500g pecorino cheese (shaved), 800g shelled
broad beans, 4 tablespoons of olive oil, 1 tablespoon of white wine vinegar.
Place the beans in a bowl, splash with the oil
and vinegar, lots of salt and black pepper, then
simply scatter the cheese on top. How easy is
that? – and so tasty.
(Needs plenty of salt and pepper and a crisp
white wine).
Last month I mentioned chucking your home
grown aubergines onto the barbeque if you have
managed to grow a half decent crop ...
Last week I made parmigiana in our deli but
there is so much more you can do with this sexy,
shiny, big purple or tobacco coloured mystery. Aubergines are not known to be an aphrodisiac but they
should be, they seduce. I don’t know of another fruit
that has so much silky, tender, soft flesh. Texture on
the tongue similar to an oyster; to chew or not to chew,
or let it dissolve.
The aubergine is not of our world, which is why I
use the word mystery. I discovered its many uses in
Sri Lanka and India last year. In the markets of Delhi
and Mumbai I saw aubergines the size and colour of
duck eggs and in Goa the size and colour of a
malteaser. Although I have found more recipes in
Arabic cultures than Mediterranean, who would have
thought it, it’s these guys that named it “eggplant’’.
Or is that the Americans ...?
My culinary guru
Ottolenghi praises them, giving recipes that Middle
Eastern twist with the use of olive oil, cinnamon, allspice, ginger, cumin, sultanas.
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Soft fruits, summer fetes
June: the longest day, the Hambledon Midsummer Festival,
strawberries galore – and at the heart of it all, as Gill Darbyshire
reminds us, is our amazing Village Shop.

A

s I write, we are fast approaching the longest
day of the year and the long-awaited three-day
Hambledon Midsummer Festival. The Shop
will be reprising its popular ice-cream stall on Fête
Day so let’s hope for ice-cream kind of weather. We’re
also gearing up to serve lots of bacon baps on the
morning after the Ball for all those Cinderellas who
indulged a bit too much.
English soft fruit from Tueseley Farm in Milford
is back in store – strawberries packed with juicy goodness and a tempting sweet perfume that wafts into your
nostrils as you approach the door. The equally
delicious raspberries have been in fairly limited
supply, so far making them an extra special treat.
Fresh summer salads are in abundance from the
deli, shop-made by our chefs and each with a unique
personal twist. For a quick and easy al fresco meal
why not choose a selection of salads to take home,
accompanied by one of our artisan tarts such as goat’s
cheese and spinach or Mediterranean?
You will no doubt have spotted our new
(actually, very old) fruit and veg chiller. You can’t
really miss it! It was languishing at the back of the
garage, being used as a shelving unit until it was
muscled back into the shop by a team of very strong
chaps, with Martin at the helm. When I suggested it
would fit nicely in its new position I hadn’t
appreciated what a great weight it was. But it does
look lovely to see all that colourful fresh produce as
you walk in the door, well-lit and well cared for. The

display is much easier to access than having to tussle
with the flaps and bend at an awkward height when the
fruit and veg were in the other chiller.
Relocating the fruit and veg has freed up space
for more butcher’s meat. This is allowing us to offer a
much wider selection so you should always have a
choice for your evening meal or BBQ.
And to accompany your summer salads we’ve
got some delicious bottled salad dressings in stock and
a new Aquafaba vegan mayonnaise from Rubies In
The Rubble which has received high praise so far.
For such a small shop, we really do have everything you need for a proper meal.
So, what to imbibe with all that delicious,
nutritious food? For something a bit special, try the
2015 Traditional Method Sparkling Rosé from Blackdown Ridge at £22.95. The winemakers tell us that is
made predominantly from Pinot Noir with a small
amount of Pinot Meunier added for structure. The
wine displays a bright bouquet of strawberries and
floral notes. The palate is crisp, yet rich with red berry
fruit and white peach flavours.
They recommend serving it either on its own as
an aperitif or matched with smoked salmon and
aromatic herbs or lobster and fennel salad.
It sounds to me that it would be perfect served
with the ever-popular McNeil’s Smokehouse smoked
salmon on a slice of buttered New York Deli Rye from
The Hungry Guest – needless to say, all available at
your little village shop!

– continued
Aubergines are members of the nightshade
family, arousing some suspicion … indigestible to
some, and should be avoided, like tomatoes and
peppers, if you suffer from arthritis. So we have
established we can barbeque, roast them, add creamed
feta, pesto, chilies, thyme, as a bruschetta, hot roasted
with runny mozzarella. In a parmigiana or caponata.
As a baba ghanoush or Moutabel. Spicy stew with
tomatoes and coriander.
Buying one aubergine and a few herbs makes an
economical supper for one; or try the recipe opposite
to use these yummy fragrant ingredients together.
Summer: warm and slow paced, scented, ripe,
the sexiest season. Our reward for having battled
through that horrible winter, the fulfilment of
summer’s fertile promise. Nature claps and asks us
“to enjoy’’.

1 large aubergine
Olive oil
1 clove garlic.
4 tablespoons yoghurt, sheep’s if you can get it
1 generous pinch of paprika
Small handful of chopped mint.
Slice the fruit in half length-ways. Score the
flesh in a criss-cross pattern, to allow the oil to seep in.
Bake the aubergine in the oven with the garlic clove
whole, with skin on, 200 degrees, until tender and
beginning to melt; 40-45 minutes.
When the aubergine is soft and juicy squeeze the
garlic and spread. Present on a plate and spoon over
the yoghurt. Dust with the paprika and scatter the
mint.
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French leave
It’s off to France for some of the pupils at St Dominic’s; but
there’s plenty going for those who don’t choose to venture
quite so far, as Theresa Jones reports.

A

t the start of May, the Key Stage 2 pupils
hatched five energetic ducklings. They needed
lots of nurturing and care, a
challenge which our year 6 boys
took on with great responsibility.
Everyone thoroughly enjoyed the
experience and
was able to take
big steps in developing a
knowledge and understanding of
the life cycle through the project.
Eventually the ducklings will
be returned to the farm to live out
their lives.
We have also had the SATs and will soon, we
hope, be celebrating the successes of our hard working
Year 6’s.
As we come to the end of term we have several
things to look forward to, a trip to Kidzania in London
being one of our firm favourites. We shall also be
welcoming back the lovely people from Zoolab who
will be sharing some creepy crawly facts when they
bring their collection of mini beasts into school.
By the time you read this exams will be over and
everyone will be getting ready for the summer
holidays. Before we break up (on 24 July) pupils and
students will be able to take part in lots of activities in
school, other than those who have chosen to go on our
trip to France. This leaves on 16 July when pupils and
students, accompanied by staff, will be travelling to
the Kingswood Residential Activity Centre at Le

Chateau de Chantereine for five days. There they will
have the opportunity to take part in many on-site
activities including archery, fencing, bush-craft, circus
skills, French lessons and even croissant-making.
There will be plenty of things to do in the evenings
too, with night beach walks, discos and a chateau
mystery to name but a few. There will also be offsite
excursions such as a WW1 history tour, a visit to the
largest Sealife Centre in Europe and a visit to Rouen,
home of France’s largest cathedral. By combining
many National Curriculum-linked modules with
thrilling outdoor and indoor adventure activities, the
trip will give our pupils and students a wealth of new
experiences outside of the classroom
Can you donate a teddy?
Our Student Voice Council has
launched an appeal to collect teddies
for The Teddy Trust which donates
to displaced children in Syria,
bringing comfort to those that have
had to leave their homes with
nothing. Toys need to be clean and
in great condition (not necessarily
new) but must have the CE mark on the label. No
snakes or scary toys please! If you have anything you
can donate, please hand it in to Reception at the
School.
St Dominic’s re-opens on Monday 3 September
for staff and Tuesday 4 September for pupils and
students. In the meantime, we hope you all have a
lovely summer.

Gearing up for the new season
In preparation for 2018-19, pre-season training will start on 18 July.
If you get World Cup fever and fancy playing in any of our teams
please contact hambledonfc@gmail.com

W

e are always on the look out for new people
to get involved in the club. Do you fancy
helping to run it in any form? Even if you
can only commit now and again, we are permanently
in need of an extra pair of hands.
We are also looking for someone to run our
social media accounts and
produce game day
graphics.
If you know of anyone who would be
suitable and/or who would like to gain experience,
please let us know.
The club will be running four teams next season:
three Saturday teams and a Vets Sunday morning side.

We continue to attract good numbers for a small
village team while other clubs are struggling. This is a
big testament, both to the facilities we can now offer
and to our excellent pitch.
And for those of you who don’t become involved
in the club, why not become part of our audience? We
would love to welcome you to Badger Park during the
season to watch a game. There’s lots of information
on our website about our past activities (successes and
failures) plus plenty of photographs, so please visit
http://www.pitchero.com/clubs/hambledonfc. Or get
in touch with Matt Kiley (email address as above).
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How we helped Martin
Martin* knew just how it felt to be in desperate need of help when an
accumulation of circumstances meant he could no longer meet his
basis needs. It was lucky for him that Citizens Advice was on hand.

I

f you’re finding it hard to cope with providing
life’s essentials for yourself or your family you are
not alone. More and more people in Waverley are
struggling to meet the costs of daily living.
This can sometimes be down to low incomes that
haven’t kept up with the rise in living costs; insecure
incomes or zero hours contracts; or sanctions within
the benefits system. Over a five-year period Citizens
Advice Waverley has seen a 48% increase in the
number of clients needing a food bank parcel. Last
year over 150 people who came through its doors did
not have enough money to feed themselves. That
means over three people per week are leaving one of
our offices with a food parcel – and that’s just those
seeking help from Citizens Advice: the number of
local people needing charitable food aid is far greater.
The Farnham food bank distributed almost 1,500
emergency food supplies to people in crisis last year.
Citizens Advice Waverley has also seen a 62%
increase over the last five years in clients needing
crisis support. This may be charitable support to cover
essential bills or help to acquire furniture, white goods
or clothing. Surrey County Council’s Local Assistance
Scheme (LAS) provides emergency assistance for
Surrey residents in a crisis or requiring help to set up
or keep their home in the community. It provides
financial support to those who are unable to meet their
own needs or those of their dependents.
The LAS can consider requests to feed a family,
to provide emergency clothing, to provide emergency
transport and to provide essential household items.
Applications are considered on a case-by-case basis
and decisions are made at the time of application.

Those who thinks they might be eligible to use the
scheme should call 0344 848 7969 or visit Citizens
Advice Waverley at waverleycab.org.uk where all the
necessary support is available from trained
advisers. More information about the scheme is also
available from surreycc.gov.uk/localassistancescheme.
Martin’s case shows just how effective the LAS
can be. A relationship breakdown had left him facing
homelessness and serious financial worries. His
marriage had broken down, he’d lost touch with his
children and he’d fallen out with his extended family.
He was facing homelessness and his finances were in
crisis. By the time he came in to Citizens Advice
Waverley his life had spiralled out of control and he
was sleeping in his car.
Martin had no money for food and hadn’t eaten
for a few days. He was given a food parcel (suitable
for someone with no cooking facilities) and help in
applying to the LAS for crisis support. Citizens
Advice then worked with him to reduce his need for
crisis support in the future, enabling him to claim his
entitlements which eased his financial worries. He was
also helped to register with a Housing Options team.
Martin is now settled in a new home and looking
forward to getting his life back on track.
This is just one example of the ways that Citizens
Advice helps local people every day to overcome their
problems. You can assist people like Martin get the
support they need by making a donation to Citizens
Advice Waverley at waverleycab.org.uk/fundraising.
Your donation stays local and will ensure that Citizens
Advice Waverley is there to help people like Martin
when they most need it.

*This is a typical story of a client’s problem. The name and events have been altered for confidentiality purposes.

Almshouses – notice of vacancy

A

vacancy has arisen for a recently renovated
and modernised semi-detached, one-bedroom
Almshouse. Applications are invited from
single persons or couples who have lived in
Hambledon at any time for at least two years.
Application forms are available from Andy Falk,

Chair, Hambledon Almshouses Trustees, Shipton Hill,
Hambledon GU8 4HL, andrewfalk@btinternet.com,
tel. 01428 683864, who would be happy to speak in
confidence with anyone considering applying.
Completed application forms should be received
by 31 July 2018.
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Back to winning ways
At least as far as the 1st XI and the Colts are concerned. Despite a couple of
draws, the Friendly XI still needs to up its game if it too is to manage a win.
Mark Burton reports.

T

he Dons returned to winning ways in their
recent match against East Horsley and, in so
doing, also managed comfortably to get past
100 runs!
Having lost the toss, East Horsley put
Hambledon into bat as they had only nine men
available at that time. Sadly for them this was a
mistake as the Dons tore into their batting and skittled
them out for 133. To be fair, it could have been a lot
less: East Horsley’s only scoring batsman (48) led a
charmed life as he played and missed outside off stump
(and over stumps generally) at least 50 times, edged a
few and got lucky with his stock bottom hand pull to
leg. Still, he did a good job for his team.
Our bowling attack was led by Wes Pusey with 3
for 13 off his 10 and Bobby Luff with 2 for 38, also off
10. These two were ably backed up by Euan Pusey
with 2 for 33 off his 8 overs and Ross Pooley with 2
for 15 off 5, including a sharp caught and bowled to
end the innings. Chase also bowled well to take a
wicket and in addition he took a blinding catch onehanded to dismiss East Horsley’s run scorer. So we
only required 134 runs to win; surely we couldn't
wobble again, could we?
But wobble we did, though it was only a minor
one in that we lost two wickets in the second over.
However, the calm assurance of Ryan at no. 1 enabled
us to steady ourselves and push forward to victory.
Ryan hit 80 not out, Wes 23 and Andy Abbott
weathered some early nerves to finish with a flourish
and hit a fine 22 not out. We scored 135 in 19 overs
and the day was done: 28 points and back up to
second in the table, albeit some 10 points behind
Abinger who benefited from yet another concession by
Cranleigh who currently average -15 points.
The game against Cranleigh scheduled for 29
May was cancelled as Cranleigh are dropping out of
the League and only want to play Friendlies. The
game against the Football Club was also cancelled.
The Friendly XI just lost their match against
Lynchmere on 26 May but they drew with Ebernoe

Tony Strudwick. The tributes paid at his funeral are
published on the following page

on 2 June. At Bramley on 10 June they batted first
and scored 252 in 36 overs: Karl Muller 101 retired,
Chas Pusey 100 n/o , Ben Plant 35. Bramley decided
that to chase 252 was not on and scored only 141 for 1
in their 36 overs. So it was match drawn.
But it was back to success for the Colts. Their
u-11’s match on Sunday 3 June against Grayshott
u-11’s was a resounding win for Hambledon.
We still need help in running the Junior teams
so, if you can help in any way, please email Lindsey
Wilson on lindseywilson75@googlemail.com.
As always, there’s lots more information on the
Hambledon Village website – just follow the link
through to the Cricket Club. And don’t forget to take
part in The 100 Club draw.

Month

Date

1st.XI LeagueFriendly.XI

Opposition

July

Sun.1
Sun.1
Fri. 6
Sat. 7
Sun.8
Sat. 14
Sun.15
Sun. 22
Sun. 29

1st.XI League
Friendly XI
Friendly XI
1st.XI League
Friendly XI
1st.XI
1st.XI League
1st.XI

Loxwood
Shalford
Junior Awards & BBQ
Ancient Mariners
Effingham
Ebernoe
Mark Parnell’s XI (Non league)
Dorking
Flemish Giants (Non League)
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Home/Away

Time

H
A
H
H
H
A
H
A
A

1.30
2.00
2.00
1.30
2.00
2.00
1.30
2.00

Tony Strudwick
Tony Strudwick died suddenly on 26 April. The tributes that were paid at his funeral on 25 May
at St Joseph's Church, Milford paint a moving portrait of a wonderful man who led a wonderful
life and who will be missed by everyone who was lucky enough to have known him.

T

he first tribute was paid by Tony’s son-in-law,
Tom Martin, who started off by reminding
everyone that they were there not only to mourn
the death of Tony but also to celebrate his life. And he
continued “It was a good life; I am certain he would
have been bowled over to see so many people coming
together to celebrate him.
“I am very proud to have known Tony and I
always felt he was like a second father to me. The
sense of pride he had in his family, of which I became
a member when I married Jessica, was an amazing and
huge part of him.
“When Jessica and I bought a house together
‘Tony the Builder’ was forever on hand to help us:
I’m not sure how we would have managed without
him. Then, when we moved to live next door to him,
the skills of ‘Tony the Gardener’ were phenomenal. I
have lost count of the number of times Jessica and I
would request a garden consultation to identify a plant
or ask for suggestions on how best to move one.
“When our children Tamsin and Freddie, and
Adam’s children Monty and Effie (only eight weeks
old), came along Tony became Grandchap. We
thought it quirky to say the least, but it stuck. He
always had all the time in the world for his grandchildren, whether it was looking after them every
Monday with Mum or sitting with Monty to enjoy a
dippy egg together. One of our lasting memories will
be of Tony running around the garden with the kids:
Jessica and I will forever miss that and I’ll do everything I can to make sure that the children remember
him as the great Grandchap that he was and always
will be.”
In his closing tribute Tony’s son, Adam, said
“What happened to Dad happened shockingly quickly.
I don’t think anyone can believe how much can change
in your life in just 40 minutes. But I’m choosing to
remember Dad by thinking of a different 40
minutes. Mum told me a story about the day before he
died: he was working at a trade show and said that it
took him 40 minutes to walk across the room because
so many people wanted to stop him to say hello. It
doesn’t surprise me: Dad was such a lovely man who
always had time for anyone.
“Dad died on his 71st birthday. To all of us he
was a healthy and active man. In fact, he went to get
his haircut a few days before he died and they didn’t
want to give him pensioners’ rates as they thought he
was too young! It’s hard to think that he’s gone too
soon but it gives me great comfort to remember that he
left us during some of the happiest times of his life.
“Dad was completely grounded in this area. He
and his family have always lived in or around Milford,
in almost every house on Station Lane, and he used to
go to Milford School on the back of the Secrett’s milk
cart. After leaving Rodborough he became a mechanic
at Premier Garage where he helped build up the

business. Then he worked at Rock and Wickham’s
before moving on to Bradbury’s where he remained for
many years and made many great friends. Still
working after retirement from Lift Master, he had
recently been helping Chris at Absolute Alignment.
“Mum and Dad were married 47 years ago, in
1971 when they were both 24. They met on his
21st birthday - with my Aunt Dorothy being the matchmaker. One of their first dates was a cricket match –
Mum says she only went with him because he drove an
MGB!
“Dad was a keen sportsman who really believed
in the power of the outdoors and of community. He
played football for Hambledon, Ockford Ridge and the
Kings Arms and cricket for Hambledon all his life,
though five years ago he stopped playing cricket
regularly and started umpiring. He continued to be one
of the groundsmen at Hambledon up to the day he
died. He has put so much into that club for many,
many years – I dread to think how many miles he’s
mowed there. The club and the community has really
benefitted from all that he has contributed to it.
“Dad was an active and sociable man who loved
gardening, walking and, in later life, exploring, with
many adventures with Mum in South Africa, New
Zealand, India and Canada, plus the cricket World Cup
in Barbados. There were also lots and lots of city
breaks with the ‘Millennium crew’.
“Dad wasn’t a man for building huge businesses
or talking about his achievements but for me he leaves
a fantastic legacy. When he started the Hambledon
Cricket Colts there were only 10 or so of us for him to
coach. When I cycled past the cricket ground recently
on a Saturday morning, what looked like hundreds of
boys and girls were playing cricket and enjoying themselves – for me that’s a real legacy.
“Dad was a wonderful and loving husband,
brother, father, grandchap, uncle, friend, colleague,
mentor and man. For me that’s a powerful legacy. The
thing that I learnt about loss in the days after Dad’s
death is that it accentuates life: it magnifies it and
reinforces what’s important. So let’s all try and make
the most of it: answer the phone when a friend calls,
tell your parents you love them, hold your kids close.
“I and I hope all of you will remember Dad as a
caring and compassionate man who worked hard to
build a life for him and his family. A lovely man who
always had time for everyone. He has taught me that,
without having to make big statements, you can leave a
big impact. I’m choosing to move forward with those
memories. The loss of his presence in our daily lives
will be felt for years but, because of the spirit of who
he is, we will never truly be without him.”
There will be a charity cricket match in honour of
Tony at Hambledon on 11 August with a BBQ afterwards. Donations will be grateful accepted for the
British Heart Foundation – all are welcome.
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Of weather & weddings
Crashing cliffs, torrential rain and lightening strikes –
but it’s not all doom and gloom: the sun came out for
the Royal Wedding and Earthworm detects a change
of mood within the Royal Family.

I

t seems the month has barely got into double
figures before our wonderful hard working and
diligent editors are clamouring for the next
month’s contribution. Or could it be that Earthworm
is just getting older, time seems to be rushing past
faster and he has to think harder what he has to say?
He cannot let his readers down can he?
So what of July as June is evidently now over?
Earthworm is still stuck in May. The White
Cliffs of Dover are crashing fast into the sea and
displacing water though this, by 3.3mm each year,
apparently makes no or very little difference to sea
levels which are evidently rising. One might think
this was not surprising if one considers the torrential
rain we had earlier in the month. Sadly, and as
always, most of it runs off the roads and land and
floods our ditches when what we really need is a slow
and steady day of rain (one at least) to give our
gardens some chance of a good summer display of all
those annuals that we toil to raise so that we can have
a summer splash of colour.
Earthworm is finding the going very hard just
now. He has to come to the surface to make any
progress or go deeper, which is a safer bet to get away
from the marauding magpies. He is very aware of
them having spotted two slow worms recently, one at
least three feet long, the other without the tip of its tail
– surely a lucky escape.

With the pouring rain, of course came thunder
and lightening. As Napoleon said “When you can use
the lightening it is better than cannon.” A bolt has
enough energy to toast 100,000 slices of bread! But
who has managed to harness the lightening? It is
virtually impossible, Earthworm has been told, to
predict exactly where it will strike and most of the
bolt’s energy heats the surrounding air. It is that
explosive heating that creates the sound of thunder.
A lot of lightening incidents are reported,
perhaps none so extraordinary as that which threw
Martin Luther from his horse. “Save me, St Anne” he
cried, “if you do I will become a monk.” The rest is
history – and the start of the Protestant Reformation.
Few people realise the danger of using a telephone in a thunderstorm. The lightening can strike the
outdoor telephone cable and send a surge of current
down the one inside to give an unpleasant shock to the
person nattering on the phone.
Perhaps a large number of people did not enjoy
the week-end of the Royal wedding in May in the sun,
as they were glued to hours of wedding transmission.
But there seems to have been a real “dusting off” of
old and even ancient customs and protocol in our
much-loved but rather staid Royal Family and the new
Duchess is already out doing duties with Her Majesty
who has evidently embraced her into the Royal
Circle. Earthworm says “well done wayward Harry!”

Planning Challenges
Waverley Borough Council has received a order from the High Court stating that the
challenges against its Local Plan and the decision to grant planning permission for a
1,800 housing development on the Dunsfold Aerodrome site are to be heard together.

O

n 15 June Waverley issued a press release
stating that a High Court Judge had now set a
date for hearing the challenges.
Councillor Julia Potts, Leader of the Council,
explained that this was not an order granting or
refusing permission for any of the challenges; it
would be a hearing to decide whether any of them
should move forward to a full judicial review.
The judge, Mr Justice Holgate, has instructed
that all three challenges will go straight to an oral
permission hearing in July and be heard by a full High
Court judge on the same day. Councillor Potts
continued “In the interests of efficiency and in the
public interest, this is the right decision for Waverley
and its residents.”

Pending the hearing, Waverley’s adopted Local
Plan continues to have full weight in the making of
planning decisions.
The three challenges include two against the
Local Plan from Protect Our Waverley and CPRE and
one challenge by Protect Our Waverley against the
decision to grant planning permission for the
Dunsfold development.
A separate, personal, challenge has also been
brought against the Local Plan and a decision on
whether to grant permission for this to proceed to a
judicial review is expected in due course.
Further information can be found on the
Waverley web site, www.waverley.gov.uk, and on the
web sites of Protect Our Waverley and CPRE.
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Lamentations
How doth the hospital sit solitary that was full of people! ... How is it
become a housing development! Like Jerusalem, Ross weepeth sore in the
night and the tears are on his cheeks. (And there are tears in the sky too.)

S

o we had January in April; July in early May;
floods and storms at the end of May; and as I
write on 30 May it’s baby’s bottom weather. So
perhaps snowmen in August? Power boat races around
the Cricket Green?
Being an optimist I wheeled my old Triumph
motor cycle out of the garage at around 9.30am, all
dressed up in boots, helmet, leathers, etc. Just in time
for it to start pouring with rain. At least all the clobber
kept me dry as I pushed the bike back into the garage.
Perhaps next week?
As most of you probably know, GWJ was injured
in a car accident in April 2017. This year we have had
seven visits to the Royal Surrey, two to Milford
Hospital and five doctor’s appointments. Thank goodness for our wonderful national health service as
without it the treatment would have cost a fortune. I
don’t even mind paying £5.50 (minimum charge) to
park at the Royal Surrey.
Sadly Milford Hospital is a shadow of its former
self: a huge development surrounds it now. I think the
design of the housing is awful – perhaps some of you
like it but I don’t.
In 2003 I took a series of photographs around the
grounds of the Hospital. This year I took some more
which are in one of the Heritage Society’s albums. I
will also be photocopying a large aerial photograph
which was taken in 1953. It is sad to see the blue
plaque on the wall of one of the few remaining
buildings to remind us that those very clever men
Galton and Simpson met there when they were both
suffering from TB (although years ago a friend of mine
said that in actual fact they met at Hydestile Hospital).
I have a video of Hydestile Hospital that I took with
the same chap before it was flattened.

Does anyone ever go to The Hollist Arms at
Lodsworth? And sit on the seat around the old chestnut tree on the triangle in front of the pub? Well, it’s
been cut down and the village is up in arms. The tree
and the triangle belong to the Cowdray Estate which, I
hear, is considering replacing the tree.
This month’s picture is of June and Mike Booker
who lived a couple of doors to the left of our cricket
pavilion. When I heard that Mike had died I called in
to offer my condolences and was told by June “I
married a younger man so that he could look after me
as I grew older – and what does he do? – he dies on
me!” Sadly
they
have
both
gone
now.
And, if
any of you
knew
the
lovely Rosie
Jeavons, she
too has just
passed away,
in May.

And, as a PS, Jan’s view of the world: Armageddon or too much pessimism?

A

m I an old fuddy-duddy, viewing the world in
which I now live with a measure of sadness
and alarm? In my lifetime science has led to
widespread industrialisation, negating craftsmanship
and the use of natural materials in favour of synthetics,
thereby increasing the amount of environmentally
harmful products and a great deal of redundancy.
Computerisation has dramatically reduced retail
availability in favour of on-line access. Likewise old
fashioned accountancy, book-keeping and office
management are being replaced by computing, closing
many banks and offices and more loss of jobs and
skills.
Chosen or otherwise, we need to understand and
use computers to survive to-day’s world so fewer
books are required and less physical activity .

Wonderful medical advances have increased life
expectancy and found answers to a legion of oncefatal illnesses, thereby placing increasing burdens on
an already over-stretched NHS.
Civilisation, compassion and the law demand we
continue in this way. We are advised to eat properly
and conduct our lives in a way that will promote good
health, against the odds of fast food, pollution,
financial pressure and damaging expectations and
information through the media.
We have more closures of local facilities and
centralisation and facelessness of most requirements.
Do we really think machines can replace human nature
and human needs? Where is all this going? How long
have we before being completely taken over and
humanity itself becomes redundant?
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Christ in the Storm
GOD
As he continues to explore symbols of the Christian faith as found in
works of art, this month the Rev. Michael Burgess focuses on a
dramatic Dutch painting, Christ in the Storm on the Sea of Galilee

IN THE

ARTS

W

hen we enter a church and sit in a pew we
can look up and see the roof of the nave: a
reminder that the church is a ship sailing
through the ocean of life.
Boats and ships abound in scripture from Noah’s
ark and the psalmist singing of seafarers to the New
Testament with Jesus calling fishermen from their
boats and Paul shipwrecked off the coast of Malta. The
ship, like the anchor, is a powerful nautical symbol of
the Christian journey.
We all know how the sea can be calm and serene
one moment but stormy and tempestuous the next.
This month’s painting captures the terror of that primal
element. The artist, Ludolph Bakhuizen, was a leading
Dutch painter of maritime subjects in the 17th century
with powerful studies of the drama of sea battles and
whaling scenes.
Here, in this painting of 1695, a boat carrying the
anxious disciples is trying to make its way through an
angry sea. The waves are high; rain and dark clouds
threaten overhead; and the wind is tearing the rigging.
Storms like that quickly sprang up on the sea of
Galilee. But Jesus is there among the disciples, ready
to allay their fear and ready to tame the elements
around. We can see the rays of sunlight on the left of
the canvas that will soon break through to bring peace
again beneath a blue sky.

And we on land, sitting in that pew, can think of
those times when life is stormy and the way ahead
unsure. We can take heart from the assurance that
Jesus is our captain on the voyage, the sails of our ship
are hoisted on the mast of His cross and the destination
is certain. Just as Jesus protected His followers then,
we pray that He will be with us on our journeys
through calm waters and storms so that we can raise
‘glad hymns of praise from land and sea.’

Another busy month at the Clockhouse

T

he community golf sessions
on
Monday
afternoons
remain extremely popular
with members. The 10-week course
finishes on 2 July but Elvina, our
activities co-ordinator, intends to
continue them in-house.
We celebrated the Royal
Wedding with a delicious lunch
prepared by our chef, David, on
Friday 18 May. Members and staff
dressed for the occasion and photographs related to royal occasions
were shared with all who attended.
In June we had a Family and
Friends occasion with our popular
Roast and Toast lunch and a Cup
Cake
Day
to
support
the
Alzheimner’s Society.
We also
organised a canal trip on board one
of the Swingbridge boats, which is a fantastic way of
enjoying a couple of relaxing hours on the water.

And there’s lots more in
store. Members have been
invited
to
Rodborough
School on 4 July for a
performance of Sister Act.
The Roast and Toast lunch
on 17 July will have a
Wimbledon day “dress in
white” theme and that will
be immediately followed by
the St John’s tea on the
afternoon of 18 July. Then
it’s National Amelia Earhart
Day on 24 July when we
will be celebrating this
famous aviation pioneer
who was the first to fly solo
across the Atlantic.
To find out more of
what we offer, call our
manager Jules Milton on 01483 420668, visit
www.clockhouse.or.uk or just drop in to see us.
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News from the Nursery School
Hambledon Nursery School children celebrated the wedding of Prince Harry and
Meghan Markle over a two-week period, including learning about marriage customs
and staging their own ceremony at St Peter’s Church, as Nicola Collett reports.

D

uring the two weeks before the wedding, the
children were encouraged to bring in family
wedding photographs to enable them to make a
personal connection to the ceremony. These were displayed in the two classrooms and in the reception area.
The children also prepared wedding invitations, made
bunting and arranged floral displays. This created a
real buzz of excitement around the School: the children enjoyed making their own plans and parents and
teachers found themselves reminiscing about their own
wedding days. Some teachers brought in their dresses
and wore them in front of the children and one, who
had recently celebrated her 30th anniversary brought
along her photograph album as well. Many reflected
on how the dresses had changed over the years.
Ceremonies in other cultures were also discussed.
One parent brought in a beautiful Indian wedding dress
and jewellery; another showed pictures of a family
Scottish wedding with the men all dressed in kilts.
The School purchased a wedding dress and an
outfit fit for a prince and on each day the children
re-enacted a wedding ceremony, culminating with a
service at St Peter’s Church. Two of the children
played bride and groom and there was a good

complement of bridesmaids. Everyone dressed for the
occasion – some as superheroes, some in Disney outfits
– and they all walked through the woods to the Church
where wedding music was played and a “service” held.
Then it was back to
the School for the
cutting of the cake.
The children had
made their own
from papier-mache
but, to their delight,
Molly and Charlotte
from the Crumby
Bakery made and
delivered a large
lemon and elderflower
wedding
cake. It was simply
iced but with the
addition of pre-cut
paste shapes for the
children to decorate with edible paints. After it was
cut, portions were sold to parents to raise funds to
provide additional resource for the School.

Now it’s time to look forward.
After 10 years, Nicola Collett will be retiring at the end of the summer term and the School will
therefore be welcoming Kate Walford when she takes up the appointment of Head Teacher after
the summer break.
Not that Kate will
be any stranger to staff,
parents and returning
children.
She
has
worked at the School as
an Early Years practitioner since January
2016 and is currently
the afternoon supervisor
in the Red Room classroom for three and four
year olds.
Kate
was
the
unanimous choice of
the School’s Trustees
who interviewed, with
external
professional
support, three impressive candidates.
Kate, who is married with a young family and
lives in Chiddingfold, has a degree in biology with
qualified teacher status. She has worked in education
throughout her professional life and brings 20 years
experience to her new role. She taught in the West

Country for a while before joining Kingfield Primary
School in Woking in 2005, where she remained until
her move to Hambledon Nursery School.
Nicola has welcomed the choice of her successor
and the Trustees believe that Kate will continue to
build on the caring ethos and high standards set by her
predecessor.
The Trustees said that Nicola herself has made a
quite exceptional contribution to the Nursery School
and this will be acknowledged in a full appreciation
that will appear in the August magazine, following her
departure at the end of July.
Hambledon Nursery School, at Rock Hill, was
formerly the village state primary school. It was
closed by Surrey County Council in the early 1980s
due to falling rolls. Villagers were determined that
the Victorian schoolhouse and playground in its
beautiful rural setting should remain a place of
learning and, after campaigning and fund-raising,
acquired the premises from the Church of England.
It re-opened as a nursery school in 1984 and is
run as a business with charitable status and locallyappointed Trustees. It has an “outstanding” Ofsted
rating.
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Puzzle Page
Crossword
ACROSS
1 Eating utensil (4)
3 Pre-owned, second-hand (4)
6 Buffoon (3)
9 Bony framework in the chest (7)
10 Lazy person (5)
11 Sport of raising barbells (13)
13 Court official (5)
15 Former, erstwhile (3-4)
17 Film storage device (initials) (3)
18 Sharp bark (4)
19 Very eager (4)

DOWN
1 Distant (3)
2 Jewish leader (5)
4 Scouring material (5,4)
5 Intravenous solution (4,4)
6 Become sick (3)
7 Shoulder gesture (5)
8 Paternal (8)
11 Hurt, injure (5)
12 Sugary coating (5)
14 Brick-carrier (3)
16 Breakfast item (3)

Word Search

Maze

It is easy to understand the
popularity of Mary Magdalene over the centuries:
she is the patron saint of
repentant sinners, and so
represents all of us. We
honour her on 22 July.
Jesus drove seven
demons from Mary, who
came from near Tiberius in
Galilee. She is thought to
be the woman who anointed
Christ’s feet in the house of
Simon (Luke 7:37). She
certainly followed Jesus to
the bitter end – from Galilee
to Jerusalem. Mary was there at the crucifixion, standing heartbroken at the foot of the cross. Her love for Jesus did not end there,
for she went to the tomb to anoint his body on the Sunday morning.
Such faithful, humble devotion was richly repaid: she was the first to
see the Risen Lord on Easter Sunday morning. She thought He was
the gardener at first.
Mary Magdalene’s feast has been kept in the West since the
8th century. England has 187 ancient churches dedicated to her, as
well as Colleges in both Oxford and Cambridge.





Sudoku
Easy

Intermediate

Answers to all puzzles on page 32
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Legless llamas
In addition to the real ones! A new member of staff means
a new experience in cocktail making – so come along and
see what’s in store.

W

e had our first Jazz Jam of the year in the
garden early in June and it was brilliant.
Such a great turn-out and atmosphere.
Hopefully next month's, on 8 July, will be just as good.
We have welcomed a new member of staff, Dan,
to the team. With him he brings a wealth of knowledge
and experience in cocktail making, so please keep your
eyes open for our signature cocktail, Legless Llama,
appearing soon. In the meantime he has just created
our own homemade lemonade, traditional or
strawberry and rose. We are very excited to see what
he creates next …
Sam and his team in the kitchen are busy making
their own smoker. They have big plans for all things
smoked and are regularly getting spotted out and about
foraging for dandelions/nettles/berries.

The llamas are having a busy summer and the
babies are desperate to go out trekking. If you haven’t
seen them, please come and meet them: they are
adorable, but they’re growing up fast.
As well as the press coverage shown below, The Times also
named us in their top 30 pubs
with rooms. This is very rewarding for the team which has been
working extra hard recently.
There has been a lot of
interest in the work going on in the car park. Rest
assured, it should only take a month. The parking is
being extended and the ground prepared in readiness
for the shepherds’ huts which will be arriving soon.
We are looking forward to testing one out for the night!
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The Garden

in July

Flowers blooming, veg to harvest
“The most noteworthy thing about gardeners is that they are always optimistic,
always enterprising and never satisfied. They always look forward to doing
something better than they have ever done before." – Vita Sackville-West

I

t is a time for harvesting veg and soft fruit, deadheading all flowering plants and dealing with
perennial weeds; but the most important thing is
to spend time in the garden, enjoying it and watching
out every day for new things to appear.
Perennials, annuals, bulbs. In dry weather water at
dusk when water droplets on foliage are less likely to
cause damage from sun on the leaves; and try using a
mulch around plants to retain moisture. Terracotta pots
are prone to evaporation so dampen the pots down to
help keep the roots inside cool and moist.
Cut back growth in hanging baskets to encourage
new flowers and foliage – it will revive the display –
and then feed them. Dead-head bedding plants and
perennials to encourage further flowering and to avoid
unwanted self-seeding. Dead-head sweet peas
regularly to keep them blooming; water frequently in
dry weather.
When penstemon flowers fade, cut them back to
just above a bud to encourage more flowers. Also as a
means of encouraging new growth and further blooms,
cut back delphiniums, lupins and hardy geraniums
after the first flush of flowers.
Divide clumps of bearded iris so they have time
to form roots and flowers buds for next year before the
cold weather arrives.
Take cuttings from your favourite tender plants
for over-wintering indoors; cuttings can also still be
taken from shrubs and herbaceous perennials. Keep an
eye out for pests on plants; early treatment is best.
Stop rust damaging hollyhocks by pruning out
affected leaves and/or spraying with a fungicide. Look
out for clematis wilt; symptoms include wilting leaves
and black discolouration on the leaves and stems. Cut
out all affected material and dispose of it in household
waste.
It is a good time to spray ground elder, bindweed
and other persistent weeds with a glyphosate-based
weed killer as the plants now have lots of leaf surface
area with which to absorb it. It works well to unwind
bindweed that has climbed up the stems of a plant,
making sure you don’t pull up any roots; then put a
plastic bag over them before spraying; in this way the
other plants are protected.
Trees and shrubs. Dead-head the roses to encourage
new blooms and spray against blackspot and aphids if
needed. Continue to tie in and train new growth on
climbing plants.
Prune wisteria by removing the whippy sideshoots from the main branch framework to about 20cm
from their base (about five leaves from the main stem).
Now is also the time to prune your magnolia.

Veg and Fruit. Some jobs to do:
... in the greenhouse. Pinch out the side shoots of
tomatoes; start cutting off any leaves growing below
the lowest ripening fruit trusses to improve air
circulation and prevent diseases. Boost the crop by
feeding the plants with a high potassium fertiliser once
a week; if the leaves look pale and yellow, feed more
regularly. Peppers, aubergines and cucumbers benefit
from this treatment too.
Pepper plants like to be potted on into progressively larger pots. Train cucumbers upwards instead
of trailing over the ground, to make the most of the
space available by tying in their long stems to vertical
wires or a wigwam of poles. If you're growing
aubergines, pinch out the growing tip once they have
five or six fruits; pick fruits while they are young.
... in the veg patch. Harvest garlic when the tops
start to bend over and yellow. Pick the courgettes
while they are young; regular picking encourages more
fruit. If there is a glut of courgettes, a delicious way of
using them in the kitchen is to make a courgette layer
pie: this is done in the same way as a moussaka but
instead of aubergine slices use courgettes.
Try dry-freezing herbs to use later in the year.
Resist the temptation to harvest more rhubarb stems,
so as to allow the plants to build up reserves for next
year.
Water the vegetable and fruit crops in warm
weather. Use grass clippings around potato tubers to
stop them from turning green; alternatively earth them
up as they grow. If you're growing potatoes in bags,
gradually add more compost until the bag is full.
… in the fruit garden. Thin out the fruits on fruit
trees to produce good sized crops; this also helps to
prevent brown rot. If you have plants fruiting in
containers they need a high potassium liquid feed to
keep plants healthy and productive.
Feed lemons and other citrus fruit trees throughout the summer with a special citrus fertiliser. Check
the leaves of gooseberry bushes for sawfly larvae
which can completely strip the foliage in a matter of
days: jet them off with water or pick them off by
hand.
Prune plum, apricot, peach and cherry trees;
pruning them in summer reduces the risk of these trees
getting silver leaf disease.
Greenhouse. Water first thing in the morning or in
the evening to reduce water loss through evaporation.
Damp down the greenhouse on hot days to increase
humidity and deter red spider mites. Try hanging
sticky traps to catch flying pests and help determine
which pest control is needed. Tidy up fallen leaves
and flowers to discourage the spread of fungal disease.

Visit Loseley Park Garden Show, 2727-29 July; and remember the Village Show – see elsewhere in magazine
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Chiddingfold chipolatas
In nearly five years of writing recipes for the Parish Magazine I’ve
never promoted any specific products. But these yummy Chiddingfold
chipolatas are not only local, they’re so unbelievable good that I had
no choice but to give them a whole recipe to themselves.

S

upermarkets sell sausages in a myriad of
flavours but it takes a proper butcher to deliver
the real thing.
I first came across these little beauties in
Hambledon Village Shop where they fly off the
shelves; but you can also get them straight from the
maker, the lovely traditional village butchers R G
Young and Son in Chiddingfold. Perfectly balanced
with spices, these chipolatas are heaven on their own

but, if you’re like me and can’t help but play with your
food, this sweet and spicy marinade is quick to make
and turns them into the most perfect cocktail sausages
ever.
The guys at R G Young will happily supply their
chipolatas in cocktail sausage-size but if you buy them
in packs all you need to do is twist each sausage in the
centre and then cut it in half to get the right size.
Enjoy them and be proud to shop local.

INGREDIENTS
500g chipolatas (about 30 cocktail sausages)
1 tbsp sesame oil
3 tbsp runny honey

1 tbsp soy sauce
1/2 tbsp whole grain mustard
1 tsp sesame seeds

METHOD
Heat the oven to 220/200 fan/gas 7 and whisk the
marinade ingredients together in a bowl. When the
oven is ready, tip the sausages into a large baking
tin and pour the marinade over the top. Mix everything well so the sausages are well coated.

Roast for 30-35 minutes until golden and cooked
through. Stir halfway through cooking time to
ensure the sausages are evenly cooked.
Serve with a little extra mustard if desired.

Sam’s new book, The Tin and Traybake
Cookbook, will be published in October
2018.
Follow Sam on Twitter@samgatesfood, Instagram Samgatesfood and
www.samgatesfood.co.uk

Surrey top of the league for food waste recycling

W

averley residents helped Surrey save an extra £200,000 to help protect essential services last year … just
by putting more food waste in caddies. This year residents are being urged to help further boost savings
by recycling even more of their food waste.
It’s possible for residents to make such a huge difference with such a simple action because it costs less than
half as much to recycle food waste as it does to dispose of it. If all of Surrey’s food waste were recycled, it would
save an extra £3 million a year.
The large number of residents recycling their food waste has also helped Surrey reach joint top of the
recycling league table of the 32 two-tier local authorities in England.
All food waste can be put into the caddies which are collected every week by Waverley and other Surrey
boroughs. Caddies can be lined with any kind of plastic bag and smelly food waste can be put in a tied carrier bag
and taken to outside food bins straight away.
Councillor Andrew Bolton, Waverley’s portfolio holder for environmental services, said: “As well as the
financial savings, there are significant environmental benefits to recycling food waste and I am grateful
to Waverley residents for contributing to Surrey’s success.”
For more information about recycling food waste visit wwwwaverley.gov.uk and search food waste.
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Hambledon

Ramblers

Winkworth & Waggoners Wells
Plenty of sunshine and not too hot for both of the last two
walks, first of all around Winkworth and then further
afield, to the countryside beyond Hindhead.

O

n 22 May we visited Winkworth Arboretum to
admire the views over the lake and distant hills
as well as the azaleas in full bloom.
Waggoners Wells and Ludshott Common was the
area chosen by Helena and Gerrad for a longer 6.5 mile
walk on 12 June. This was a
quiet and peaceful wander over
the heath, woodland paths and
meadows to reach Bramshott.
Here in the churchyard of St
Mary’s are the graves of 318
Canadian
servicemen
and
medics who died during the 1st
World War, many from the
influenza epidemic of 19181919. These Commonwealth
graves are a poignant memorial
to the many soldiers who were based at near-by
Bramshott Common and there are a number of cedar
plantations which also commemorate their association
with the locality. We were lucky to find the inside of
the 13th century church still decked with flowers
following a recent festival.
The return path up Rectory Lane passes some
fine properties before entering woodland again and

emerging by the stream
that feeds a series of
three lakes/ponds. These
were created during the
1600s by the Hooke
family of Bramshott by
damming the Cooper’s
stream, a tributary of the
Wey. Originally called
Wakeners Wells, to-day
they provide a very
picturesque setting for a
leisurely wander and are
looked after by the
National Trust (no car
park charges).
We returned to our cars for a short drive to the
Fox and Pelican, Grayshott for lunch in the garden
where some of us lingered and adjourned inside for
puddings and coffee.
For further information about joining any of our
walks which generally take place on the second and
fourth Tuesdays of each month, please contact Helena
Hockridge, e-mail helena@kis-solutions.co.uk or
phone 01428 684325.

Most of the Parish Magazines that were published from 1944 to 1998 still exist and can
now be viewed on the village website (later issues are available as paper copies, stored with
the Hambledon Heritage albums). Digitising them has been quite a task but it has its
rewards – some of the articles resonate as much to-day as they did at the time of publication.

A

strike begins … Employers posture before TV
cameras … Union leaders, having refused
arbitration, proclaim they will ‘leave no stone
unturned to find a solution’ …
Filming of pickets attracts the crowds, followed
by filming of clashes between marchers and police …
And a dispute which, but for over-exposure, could
have been over in a day or two, drags on as long as the
cameras remain.
An all-too-familiar pattern of late. But, if TV
claims to be a responsible medium, it cannot continue
to present visual incitements to disorder or to give the
freedom of the screen to troublemakers who, by
‘getting on the telly’, seek to foment violence.
…
Not every picture is fit to see. In our age the
significant and the trivial, the true and the false, are
given immediate visual impact without distinction.

And instant information is distorted by instant
opinion. All too often commentators are called to the
studio within a few minutes to chatter on events about
which they have not had time to think soberly before
they speak.
The result is that an audience of millions, many
lacking either critical faculty or background
knowledge or both, are left to pick their way through a
maze of conflicting views – at best bound to be
partisan, at worst calculated to mislead – and, like as
not, will settle for the standpoint of the man who talks
loudest.
It is utterly wrong that popular opinion should be
swayed in this way. And small wonder that each
succeeding dram builds on the emotive images of the
last.
Substitute ‘social media’ for ‘TV’ and what’s new?
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Just look what went on pre-Brexit! Does this give the Hambledon Midsummer Festival
organisers some ideas for future events? Including themes?

But dog shows never change
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Useful Information and Telephone Numbers
GP SURGERIES AND HEALTH CENTRES
Witley – The Surgery, Wheeler Lane, Witley GU8 5QR
Tel: Doctors
Community Nurses
Health Visitors

01428 682218
01428 685249
01428 685249

Milford – Hurst Farm Surgery, Chapel Lane, Milford GU8 4EG
Tel: Doctors

01483 415885

Crossroads Surgery, Church Road, Milford GU8 5JQ
Tel: Doctors
Health Visitors & Community Nurses

01483 414461
01483 415564

Chiddingfold – Ridgeley Road, GU8 4QP
Tel: Doctors
Community Nurses

01428 683174
01428 683735

HOSPITALS
Royal Surrey County Hospital
Milford Hospital
Haslemere Hospital

01483 571122
01483 782000
01483 783000

Equipment for short term use
Some items only required for a short time (usually three months) may be borrowed from the
British Red Cross Centre, Wey Court, Godalming GU7 3JE
Available equipment includes bed blocks, bed cradles, back rests, commodes, wheelchairs,
bed pans and urinals.
For further information please telephone 01482 429238 or email JacquiBlake@redcross.org.uk
.
POLICE
Police Community Support Officer:
12010 Karen Phillips
e-mail:
waverley@surrey.pnn.police.uk
Urgent calls:
999
Non-urgent and crime reporting
101
NEIGHBOURHOOD WATCH CO-ORDINATORS01483 427249
Area 1A
Mr Paul Osborne
Salt Lane, Hydestile
Area 1B
Mrs Sally Marks
Hydestile Crossroads
Area 2
Mr Arthur Blackman Church Lane
Area 3
Miss Jane Woolley Woodlands Road
Area 4
Mrs Caroline Pitt
Malthouse Lane
Area 5
Mr Alf Hammond
Cricket Green
Area 6
Mr John Tidmarsh
Lane End
Area 7
Mr Ion Camptell
Feathercombe Lane
Area 8
Mr Bryon Ware
Hambledon Park
Parish Council Mr Stewart Payne
representative
UTILITIES
Thames Water (Customer Enquiries)
Southern Water (Customer Enquiries)
Southern Electric (Emergency) 24 Hours
Gas (Emergency) 24 hours
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07977 119935
01483 427249
01428 683871
01428 684213
01428 682940
01428 683625
01428 682067
01483 860264
01428 685075
01483 425250

0800 3169800
0845 2780845
0800 0727282
0800 111 999

HAMBLEDON PARISH COUNCIL
Councillors

John Anderson
Mary Grove
Mike Parry
Paul Pattinson
Stewart Payne
Sean Sinnott
Philip Underwood

Clerk

Caroline White
Email

01428 682666
01483 415815
01428 682303
01428 682000
01483 425250
01428 682735
01428 682742
01428 481956
clerkofhpc@outlook.com

Surrey County Councillor Mrs Victoria Young
Waverley Borough Councillors
Nick Holder
Anna James
GENERAL
Borough Hall

0203 65015995

Cinema Borough Hall (Tickets & Information)

01483 523004

Library

01483 422743

Hambledon Village Shop is able to arrange deliveries

01428 682176

St Peter’s Hambledon – church office
(and see page 3 for more information)

01483 421267

Hambledon Village Hall – for terms and bookings

01428 683588

Train Information
Times and fares for all national services

0845 7484950

01428 682402
01428 682844
01483 523333

GOOD NEIGHBOUR SCHEME
Lifts to medical appointments, collecting prescriptions for Hambledon residents without
transport, ring 01428 682959. If no response within 24 hours please call 01428 684390
VETERINARY SURGEONS
Milford Veterinary Hospital
37, New Road, Milford
Rivendell
24, St Johns Street, Farncombe
In an emergency, ring either number

01483 414747
01483 421833

Hambledon Village Shop & Post Office Opening Times
Shop
8:30am-5pm
8:30am-5pm
8:30am-5pm
8:30am-5pm
8:30am-5pm
8:30am-4pm
8:30am-4pm

Post Office
Monday
Tuesday
Wednesday
Thursday
Friday
Saturday
Sunday

9:30am-12:30pm & 1:30pm-4:30pm
9:30am-12:30pm
9:30am-12:30pm
9:30am-12:30pm & 1:30pm-4:30pm
9:30am-12:30pm & 1:30pm-4:30pm
9:30am-12:30pm
CLOSED
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Puzzle Solutions
Crossword

Word Search
Mary
Magdalene
Patron
Saint

Feet
Simon
Crucifixion
Jerusalem

Repentant
Sinners
Seven
Demons

Tomb
Anoint
Body
Easter

Galilee
Tiberius
Anointed

Appeared
Gardener
feast

Sudoku
Easy

Intermediate

LET ME LEAD YOU UP THE GARDEN PATH
Have you lost your way a bit in your garden?
Not sure what you’ve got or what to do with it?
Just moved in and need some guidance?
Fed up with garden centre impulse buys keeling
over as soon as you get them home or simply just
not looking like they did in the picture?
As a qualiﬁed, hands-on gardener of 30 years’
experience I am launching a new service in the
shape of an aﬀordable package of help.
I will visit your garden, help with plant iden*ﬁca*on,
maintenance sugges*ons, problems and advice.
My service includes a wri,en report for you to refer
back to, in order to help you understand how to get
the most out of your *me and space and help you
make the garden work for you.
•
•
•
•

If you think I could help please contact
Rosebery Garden Care:
Marion Isaac
01483 813833 07812 718632
www.roseberygardencare.co.uk
marion@roseberygardencare.co.uk
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