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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
david.preece@bhcgodalming.org

01483 421267

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)
Where there is sickness or where a visit would be valued,
contact the Church Wardens
The Rector is normally off duty on Fridays
The Associate Vicar is normally off duty on Fridays
The nearest Roman Catholic churches are St Teresa of
Avila, Chiddingfold (Fr Irek Stadler, 01428 643877);
St Edmund, Croft Rd, Godalming and St Joseph’s,
Milford (Fr David Parmiter, 01483 416880)

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

Copy deadline for
the September magazine
The deadline is Thursday, 16 August
Please send your copy to
John Hindley
Whitegates, Gasden Lane
Witley GU8 5RJ
01428 681423
email: jjhindley@gmail.com
Advertisers, please contact
Derek Miller, 2 Church Lane,
Hambledon, GU8 4DS
01428 684362
email: dercyn@btinternet.com
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Bryan’s Perspective – August

Hello lovely Hambledon,

A

s I am writing this, it is another warm, sunny and dry day. I am American and over my time
living in the UK, I have learned a few of the subtleties about discussing British weather and
how it is often a topic of conversation, whether you like the weather or not! For some the heat
is a blessing, for others it is not. While we are more used to talking about the overcast weather and rain,
now we have a different discussion around the sun and hot weather. It has been great for some and
many have topped up their sun tans. For the farmers and livestock owners this weather is not a blessing.
They are deep into their winter feedstock for the animals and all is not well. We are being told by the
water companies that there are now water shortages and concerns about managing water pressure. So, is
this hot weather a blessing or not?
During biblical times in Israel, rain was a sign of blessing and it often only came in the spring and
the autumn. These were times of festivals and a celebration of God and all that He provides. In the
book of Isaiah, water is linked to the Spirit of God and His blessing, 'For I will pour out water on the
thirsty land and streams on the dry ground; I will pour out My Spirit on your offspring and My blessing
on your descendants.” Isaiah 44:3.
Rain is commonplace to us here in the UK and often not welcomed. How much would we welcome
the rains now as a blessing to our lawns, gardens and farms? I guess the same could be said about God.
When all is well and life is good, we often don’t notice God or recognise our need for Him. However,
like now when we long for rain, when our lives are harder we seek more for him and his answers to our
prayers. Fortunately God is like a perfect Father who will always wait for our return to him, come rain or
shine, He is there for us.
It took me 38 years to realise my thirst for God and it occurred when I was in a parched time in my
life. When I turned to Jesus, I was fulfilled like I have never been before, regardless of my situation.
No amount of money or rain can bring the peace that God brings on the inside. Like Jesus says,
“Everyone who drinks of this water will be thirsty again, but whomever drinks of the water that I will
give him will never be thirsty again. The water that I will give him will become in him a spring of water
welling up to eternal life.” John 4:13 -14
We at St Peter’s Hambledon continue to pray for rain and for the farmers. We also pray that you
will know the blessing of God in your life and as you seek Him you will know His presence and answers
to your prayers.
My wife Tori and I are moving at the end of the month with our
daughter Abigail as we are moving to Bristol to begin our training for
ordination. We would love for you to join us at our leaving BBQ on the
2nd of September from 12pm at the Old Rectory, Busbridge, GU7 1XA
where we are saying our goodbyes to Busbridge & Hambledon Church.

With Love in Jesus Christ,

Bryan, Tori & Abigail Silletti
Bryan Silletti, Staff Team
Hambledon and Busbridge
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CHURCH CALENDAR
August 2018

Thursday 2nd August
Sunday 5th August
10th Sunday after Trinity

9.00 am
Morning Prayer
____________________________________________________
9.30 am NOTE Morning Prayer Plus (BCP)
____________________________________________________

Thursday 9th August

9.00 am
Morning Prayer
____________________________________________________

Sunday 12th August
11th Sunday after Trinity

Churches Together Service at Godalming Bandstand –
all warmly invited. No service in Hambledon or Busbridge
____________________________________________________

Thursday 16th August

9.00 am
Morning Prayer
____________________________________________________

Sunday 19th August
12th Sunday after Trinity

10.30 am

9.30 am NOTE

Holy Communion Plus (BCP)

____________________________________________________
Thursday 23rd August

9.00 am
Morning Prayer
________________________________________________

Sunday 26th August
13th Sunday after Trinity

10.30 am

Combined Morning Worship and Thanksgiving

________________________________________________
Thursday 30th August

9.00 am
Morning Prayer
____________________________________________________

and in September
Sunday 2nd September
14th Sunday after Trinity

9.00 am
Holy Communion (BCP)
10.30 am
Messy Church
____________________________________________________
Services at St. John’s, Busbridge in August

8.00 am

Holy Communion (said) 1st, 3rd and 4th Sundays

10.00 am

Busbridge Combined Summer Service: 1st, 3rd and 4th Sundays
1st Sunday: Morning Worship, All Age; 3rd and 4th Sundays Holy Communion

10.30 am

2nd Sunday Churches Together Service at Godalming Bandstand
– all warmly invited. No service in Busbridge or Hambledon

6.30 pm

Benefice Evening Worship: in Old Rectory
Holy Communion: 1st Sunday; Evening Worship: 2nd, 3rd and 4th Sundays
Hambledon Parish Magazine, August 2018 Page 5

PARISH & PEOPLE

W

e have been saddened to learn of the death of
Leonard Lewer, husband of Annie and father
of Maureen, Frances and Maria. Lenny and Annie
were married in Godalming in 1952 with a Reception
at the Merry Harriers. Lenny died at the time when
they would have been celebrating their 60th Wedding
Anniversary. Married life started in Hambledon and
then Farncombe, where Lenny was a keen footballer
and he and Annie raised their three daughters. Frances
Bourne and Maria Taylor are known Hambledon residents and Maureen lives in Godalming. Hambledon
friends and neighbours extend their loving sympathy
to this family as they mourn their loss.
It is good to see Ruth Phillips back here in
Hambledon following two visits to Australia this year.
We were saddened to learn of the death of Ruth’s sonin-law Peter from a brain tumour but know that Ruth
was able to give much needed support to her daughter
Dawn and grandson James. We remember the Phillips
family at this time especially so soon following the
death of Brian.

Ruth particularly asks that her grateful thanks be
expressed to all who supported her in thoughts and
prayers during these difficult days.
Hambledon Church have been delighted to see
Andy Spencer back amongst them recently. Andy has
spent some months now recuperating from heart surgery and we are glad he is beginning again to take part
Church Services. To Andy and Margot, Hambledon
friends extend their good wishes as the slow progress
begins to take on recovery at a smarter pace.
Peter and Nicola Hindley have welcomed a
daughter into their family. Many congratulation on this
long-awaited arrival. Her name is Elizabeth and she is
a shared joy for John and Jacqueline.
Well done to the person who tends the poppies
each year at Hydestile crossroads. They have been a
joy to see and a reminder this year that it is 100 years
ago in November that we will mark the end of the first
world war, since when poppies have become the emblem of the sacrifices made by so many.

The Hambledon Festival Weekend
Philip Underwood writes:

o

ver £10,000 was raised for local societies and
charities benefiting Hambledon residents. What a
weekend it was! Starting with the Jazz Festival on the
Friday night and ending at the Merry Harriers on Sunday afternoon with the vintage cars. Hambledon has
never seen anything on this scale before and the perfect weather helped.
The Jazz evening centred around David Kirby, with
his excellent band and his training of the shop choir.
Singing the Bohemian Rhapsody for the second time as
an encore even the public leapt on stage and joined in,
such was the enthusiasm.
The fête saw The Cricket Green dressed up as
never before, and record numbers of the public turned
up. There was everything for them – Children’s races, a
record Dog Show and the Birdman: A bouncy slide, a
boat type roundabout, all sorts of stalls and displays,
the Grand Draw and Guess the name of the Teddy:

And, from a well known and respected member of
our community:
“As a Hambledon villager, I should like
to congratulate and thank the new fête committee for
their efforts in creating a marvellous “Fête Weekend”.

The Photographic Competition was a new
addition and drew much support.
The team managed to clear The Green and
position all the tables before the start of the Dinner/Dance. As usual this was a sell-out, with the
auction raising extra funds. The band, Toxic Sausage, was enjoyed by all.
Sunday morning saw the combined Church
service in the marquee, for both Hambledon with
Busbridge. Finally, the weekend ended with a
vintage car rally. Clues gave the route, down narrow country lanes, stopping at the Noah’s Arc for
a top up, and finally making way back to the
Merry Harriers. The only disaster was a campervan that overheated.
With grateful thanks to the New Team and
all those who gave so generously of their time
and money. .
[See photos on pages 27-30
“A tremendous amount of planning and hard work
were put in to all events which must have covered all
expectations: not least, the “pop-up” of a decorative
site. This rose and disappeared with astonishing
speed. A great fun weekend. Roll on 2020! ”
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Heading for the holidays
The Parish Council meeting held on 10 July was the last one
before Councillors take a well-earned break over the summer.
The next meeting in public is on Tuesday 4 September.

A

t the start of the meeting Jane Moore reported
on the Waverley branch of Citizens’ Advice.
Councillors confirmed their continued support for all the efforts made by staff and volunteers to
support residents in the Borough and the village.
Following confirmation of the finances of the
Parish Council, Councillors moved on to discuss
planning policy and specifically Waverley’s
consultation on the Local Plan Part 2. The agreement
was unanimous that, whilst it is filled with worthy
statements and broad ideals, it lacks specific policies
for small rural villages. Councillors were keen to offer
constructive suggestions that applied specifically to
Hambledon and its environs and decided to respond in
writing, focusing on the need for smaller and
affordable dwellings.
Although it is perfectly
acceptable for people to extend their houses, this
results in a diminishing stock of smaller homes. The
letter also highlights the Parish Council’s awareness of
the impact of continued permitted development rights
and certificates of lawfulness. Finally it stresses the
harm that will be caused to the village by the
inevitable pressures from future building at Dunsfold
Park. The Parish Council’s response is one of over
500 that have already been sent to Waverley.
Councillors then discussed Waverley’s move to
an entirely electronic planning notification system.
Whilst the reasons for this were clear, Councillors
were concerned that viewing drawings on a small
screen was no substitute for having sight of the actual
documents.
On specific applications, Councillors were
advised of the results of two recent applications for

Hambledon

Parish Council

extensions and alterations. They noted that these
reinforced the concerns already expressed above and
they will continue to seek a solution to the housing
gap which is causing people to leave the village.
Everyone present at the meeting was pleased to
note that work had begun on the campsite opposite the
Merry Harriers and that the car park was in fact
increasing in size.
A recent application to vary a condition imposed
on a granted application on outbuildings at Hambledon House was discussed. As it was felt that this
would result in over-development that would be out of
keeping with its rural setting it was agreed to object.
Meetings with Waverley’s planning department
were proposed to review all of the above issues.
Next on the agenda for report and discussion
were village matters. Councillors were delighted to
receive a glowing report on the Midsummer Festival
and unanimous thanks were expressed to the
organisers of each of the events. The money raised to
support village organisations was excellent news and
the Parish Council was pleased to have helped with
its contribution towards the costs of the marquee .
Councillors noted that the outgoing Headmistress of the Nursery School, Nicola Collett, had
received a leaving gift at a recent farewell event and
that Kate Walford would be taking up the position
from September.
On the matter of village maintenance, it was
agreed to instruct verge clearance throughout the
village and to continue to put pressure on Surrey
County Council to maintain countryside access in and
around Hambledon.

Fifty New Chairs for the Village Hall
Thanks to the huge generosity of the people of Hambledon, we have
now had sponsorship for all fifty of the new chairs we need for the
Village Hall which is such a fantastic result, writes Ruth Canham

W

hen our secretary, Paul Vacher, suggested the idea, we knew it
was a great plan and we have been overwhelmed by the support.
Due to another very kind donation we will be able to put a small name plaque on each chair. If you haven’t
already been in touch, please contact Ruth Canham on 01428 685 729 or at mail@ruthcanham.co.uk to let us know
what name/names you would like on yours.
We are also enormously grateful to the Hambledon Midsummer Festival organising team for their extremely kind donation of £2,000 which will pay for a new rainwater soak-away under the hall car park. We are
very hopeful that this will improve the problem of damp in the hall.
Having this vital work paid for and our new chairs sponsored means that we now have funds available to have the
interior of the hall redecorated and some necessary repairs carried out on the exterior woodwork.
Thank you Hambledon!
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For our summer outing on Thursday 9 August we look forward to seeing those who applied by Tunsgate Arch
in Guildford at 2pm. One of Guildford’s town guides will take us on a tour of Guildford with tales of ‘Kings,
Worthies and Scoundrels’. The walk will last about 90 minutes, with a requested donation of
£5 to be given to the guide. After the tour, we’ll be going to Bill’s in Angel Gate for a cuppa
and cake. I will email about a week before with tea menu – Bill’s likes to know in advance
what we want. It should be an interesting and enjoyable afternoon. If you haven’t put your
name down and would like to be on a waiting list, please let Kate Kaye know: katekaye2@btinternet.com.
On Thursday 6 September, we have a talk by David Preece, our Busbridge&Hambledon curate. The title he
chose is ‘Curate’s Curiosities’. Intrigued? Come along and get to know our curate a little better.
Membership:£18 for the year. For non-members £5 per evening. Cheques payable to Nexus. 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

Saturday, 11 August 8.30 a m

D

o come and join us for the next breakfast, 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 until Tuesday 7 August.
August

The Clockhouse, Milford cordially invite you to
A

A Jazz Picnic in aid of The Clockhouse with PG’s STOMPERS
Sunday 19 August, 12.30-4pm £10 each under 16 FREE
at The Old Farmhouse, Farnham Road, Elstead, GU8 6DB by very kind
permission of Mr and Mr Richard Grey. Please bring your own picnic –
and drinks, table, gazebo and make the day your own!
No dogs, please For tickets and information please contact

The Manager at the Clockhouse on 01483 420668

Registered charity no: 1059045

Coffee Morning
Tuesday 21 August, 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
Join us for our annual Bowls & Games Afternoon,
Holloway Hill Bowls Club Wednesday 22 August
2-4pm on the Recreation Ground in Busbridge.
Come and try your hand at bowls, play board
games inside the clubhouse or just enjoy sitting
in the sunshine and chatting over tea and cake.
This also gives us an opportunity to say goodbye
to Bryan, Tori and Abigail Silletti. After all their
help with Prime Time, we are sad they are
leaving at the start of September but delighted for them, as they have both
been accepted for ordination training & the whole family relocates to Bristol.
Ample parking in Grosvenor Road adjacent to the green. For catering please
advise us if you hope to attend by returning reply slip or contacting The
Church Office. A free event but donations welcome.
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VILLAGE SHOW 2018
is on Saturday 1 September
This year’s Village Show Categories on page 18-19
There is also the recipe for Category 39:
Lemon & Elderflower cake, à la Royal Wedding Cake!

will resume after the holidays on 5 September

Note in diary!

30 September
10am-3.30pm
Lots of activity lined up for children and young people including some special events that they
will love. A unique drumming workshop … The day starts with worship and interviews with
Rev George Newton and the Archdeacon of Surrey, Venerable Paul Davis. Paul and George
have both ministered in complex church and community settings where long term discipleship
engagement has led to deep impact and transformation in local communities. They bring a
wealth of Christian understanding, engaging stories, Biblical depth. More details soon!

s!
Hambledon Village Hall
save the date
Saturday 20 October: The play Bully Beef & Whizzbangs!
brought to us by the Blackbox Theatre Company (they gave us Bouncers last year).
It is a new production set in the battlefields of France in the Autumn of 1916 .

Saturday 17 November The Autumn quiz – back by popular demand.
Further details of both events in subsequent editions.
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“Happy, Happy, Happy, Happy!”
So sang the Village Shop Choir on Hambledon Festival Jazz Evening, and
indeed Gill has good reason to blow a trumpet or two also, as there is so much for
which we can all be grateful, in large measure thanks to her, and to her team

I

t’s been quite a month. Last month I wrote about
our preparations for the Hambledon Midsummer
Festival. I was hoping for nice weather and the
prospect of selling a few extra ice-creams on Fête Day
and to be fulfilling a demand from revellers for bacon
baps on the morning after the Ball.
Be careful what you wish for!
Our ice-cream servers were kept busy for 4 hours
non-stop serving at a rate of an ice-cream a minute in
14 flavours of deliciously creamy yummy stuff.
Chocolate Heaven and Raspberry Ripple Pavlova
proved to be the most popular with stalwarts Salted
Caramel and Cookies and Cream following close behind. Bringing up the rear was Stem Ginger, I think we
may still have some left! On the Sunday morning we
experienced the busiest two hours I’ve ever known
when participants for the Vintage Car Rally descended
on us all at once for drinks, pastries, brunch and picnics.
Thank you to everyone who contributed to the
weekend in any way, shape or form. Your hard work
resulted in the best day in the history of the Shop with
sales of £2,600. Not bad for a little Shop off the beaten
track!
On the subject of gratitude, we have a lot to be
grateful for.
The Organisers of the Midsummer Festival not
only did a fantastic job of pulling together a wonderful
weekend of entertainment and enjoyment, they also
raised a tremendous amount of money for good causes.
We are delighted to be the recipient of some of those
funds, £2,000 to be precise, which will be put towards
the refurbishment of the kitchen area. Our current domestic-grade cabinetry although less than 3 years old
is no longer fit for purpose so we are going to replace
it with future-proof, commercial-grade stainless steel
equipment. This grant from the Festival Committee
goes a long way towards bringing those plans to life.
I’d also like to send a huge Thank You to the
Community Foundation for Surrey, & Hambledon
Community Fund for their grant of £1,000 towards
the same project. The Shop operates on really tight
margins so to receive a helping hand like this is a real
boost.
Thirdly, a big shout out to the big band – Junction 4 Big Band – who entertained us all so brilliantly
at Jazz On The Green and allowed our little band of
singers, now (in)famous as The Shop Choir, to join
them on stage for a performance. Having only assembled twice in the past to lead the Christmas Eve sing-

along, it seemed like a big ask to learn 4 new songs, in
parts, in a short space of time. The set included
“Happy” by Pharrell Williams which provided the title
for this article. Fortunately, we had David Kirby to
transcribe the parts, record them and then conduct us
while playing the keyboards during rehearsals. Incredible. Thank you to David and all the members of Junction 4 Big Band and the soloists Caitlin Wineyard and
Ed Pallanca. Thank you also to Zach McArthur for
joining us in rehearsals, we hope your throat is better.
One of our longest serving members retired recently. Julie Steele was in at the beginning and remained a loyal volunteer for over 25 years. I’d like to
thank her for her constancy through all the ups and
downs, for her cheerful disposition and for attempting
to keep going even with a broken arm! Our loss is the
Heritage Society’s gain!
And finally, I’d also like to thank the outgoing
members of the Management Committee: Tim Parker,
John Anderson and Wendy Knibb who have all contributed their time and expertise during a period of
change.
Annual Shareholder Meeting – A Time To Reflect:
The content of the annual shareholder meeting held on
5 July has been reported elsewhere but the occasion
gave me cause to reflect on what has happened since
the first meeting I attended in my capacity as Shop
Manager in 2016.
Today, a large chunk of my time is still taken up
dealing with suppliers, keeping shelves stocked, making sure the shop is staffed and fighting fires. Staffing
the Shop will always be an onerous task because it
involves recruiting, scheduling and training many people within a tight budget. So, too is delivering café
products to a consistently high standard because some
of our team only have the opportunity to practice once
a month. But this model, a mix of volunteer and professional staff, remains the only viable option for the
Shop and it gives us the personality that we have.
The ongoing commitment and willingness on the
part of volunteers and professional staff to meet these
challenges and embrace new solutions has been incredible. For example, in the past 3 years we’ve
moved from paper-based rota system via Google
Sheets to a cloud-based app called RotaCloud. Another example is the way everyone got behind the implementation of the Food Standards Agency’s comprehensive food safety programme “Safer Food, Better
Business”, even though it means more training and
more work.
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In the last 5 years Shop sales have grown over
120%. This sort of growth clearly can’t continue, the
Shop’s size is fixed and queues and waiting times during busy periods will put a natural brake on the number of customers. Turnover in this financial year will
probably be similar to that in 2017 at around £305,000.
I believe that operating at this level of turnover is sustainable, so our attention now needs to shift to profitability. The recent price increases, which were a necessary part of improving the Shop’s profitability, may
put some people off, but the Shop’s prices are not out
of line with other similar establishments and it’s better
to have a profitable shop with turnover £300,000 over
a loss-making shop with sales of £350,000.
If the Shop were a person, you’d expect that by
the age of almost twenty-six its guardians could take a
step back and let it fend for itself. Not so. You can’t
afford to take your eyes off this demanding little enterprise for a moment. It will always need a lot of time,
effort and energy to keep it running but fortunately it
receives a lot of support and care in the community.
And finally, I’d also like to thank the outgoing
members of the Management Committee: Tim Parker,
John Anderson and Wendy Knibb who have all contributed their time and expertise during a period of
change along with Jenny Henderson who has faithfully recorded all the proceedings for many years with
good humour and speedy penmanship!

As predicted, we have made a multitude of incremental improvements, all designed to improve customer enjoyment, staff happiness, workflow, product
quality, food safety, health and safety, margins, or any
number of other things that constitute our business.
In summary, during the past two years we have
transformed the way the shop is managed, attracting
talented people to implement new initiatives in the
shop, deli and behind the scenes. We've involved more
volunteers in more areas of the day-to-day running of
the business thereby building resilience and making it
possible for the shop to keep functioning in a crisis.
We’ve seen a step change in the level of professionalism, knowledge and skills across our workforce while
at the same time maintaining a friendly, supportive and
sociable working atmosphere. We've replaced homemade systems with robust off-the-shelf packages such
as Quickbooks and RotaCloud which are open and
easier to learn and maintain and we’ve opened up the
EPOS system to provide valuable data and a public
dashboard. We've also raised our game significantly in
our approach to food safety and other areas of compliance. And we've done all that while expanding our
offering and bringing customers and volunteers with
us, growing revenues and making the Shop a vital village resource and community centre for all ages.
So, what next?

Numbers small – but walks good
Due to holidays and family commitments the numbers
out walking last month was rather low. However, the
quality of the walks was up to the usual standard.

T

he short walk on 26 June, deep into Botany
Bay and back again, concentrated on the search
for the Purple Emperor butterfly. We hit the
jackpot: we were in the right place at the right time
and in all we saw about a dozen that came to the
ground and could be photographed.
The long walk was a return to the Graffham
Downland Trust at the top of the South Downs. The
weather was slightly cooler and most of the walk was

in shade. In all we covered four miles but the
going was tough. At the
top we were rewarded
with a host of butterflies,
including Marbled Whites
and Silver Washed Fritillaries, and the meadows
resembled those of the
Alps in full flower.
We had lunch at the White Horse which
was an area of peace and tranquillity.
For your diary, for the next short walk
meet at 10am on 24 July
at the Village Hall. For
the next long walk, led
by the Three Graces,
meet at 9am on 14 August at the Village Hall.
Why not come and
join us – it’s fun and
good for you!
A lunch time visitor
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– a small tortoiseshell

Hyperbole in garden and on tables
August the month to celebrate my golden boy, such a star, an inspiration to all,
So, Happy birthday Alec! There’s so much to praise in the August garden, and here’s
a recipe for Green bean soufflé loaf.

L

ooking forward to some cooler days. This July
and summer have taken me back to childhood,
summer nights, when it was just too hot to
sleep, lying on the bed in underwear and no covers,
listening to my parents sipping under the bedroom
window, whilst dodging the buzz of the mosquitoes,
carried to sleep by the sounds of the garden. Waking
early to beautiful sunshine falling through the windows everywhere.
This is hyperbole in the garden and on our tables.
The maximum of produce and heat. The salads go on,
the tables are set beautifully in the garden, refreshing
berries, fruits, melons, we don’t use melons enough in
this country. Can be used in salads, add cucumber,
tomatoes, feta, mint, coriander.
All the heritage peppers, tomatoes, such glorious
colours. An abundance of cucumbers, tomatoes, cos
lettuce, endive lettuce, best char-grilled on BBQ,
brings out its hidden flavour
Pasta, pesto, olives, olive oil, sweet red wines
and rose flow.
August, summer, food in its simplicity that I love
and flavours I never get tired of. Bilberries, blueberries, cherries, gooseberries, greengages, plums, raspberries, red currants, strawberries,
Veg in season: artichokes, aubergines, beetroots,
broadbeans, celery, chillies, courgettes, cucumber,
fennel, French beans, Jersey royals, marrows, peas,
radish, rocket, runner beans, samphire, spinach, spring
onion, chervil, chives, coriander, mint, sorrel, tarragon.
Runner beans or climbing beans are in abundance.

The air is heavy with the smell of overripe figs…
only the laughter of children will break this oppressive
silence. The dark bronze stems of the runner beans
planted in spring are climbing their way up the frames,
looping round the dead sweet peas. The beans are
ripening around the youngsters still in bud, dusky
purple and black. Violet, deep green and inky black
tranquil together.
Climbing beans, French beans, runner beans…
They all have very finer names too many to mention.
We all remember our grandfathers’ gardens past and
present with the mass of beans and canes, the hairy
stringiness, the insides a fuchsia pink and ivory. No
peony or clematis will bring more delight from the
handmade wigwams. Pleased as we are to eat them we
grow them because we want to, for the beauty and the
sheer accomplishment, and usefulness in the kitchen.
Don’t just cover them with butter, seeing them
glisten in the juice is divine. We can do more with
them, but imagination is not needed here. The crack as
they snap, similar to the cricket ball on willow. When
we start the arduous task of snipping and cutting,
grandfather’s pen knives were always the best, sitting
on a garden bench with a tent of newspaper for a sun
hat and string vest. England at its finest.
It’s fashionable to under cook our vegetables at
the moment, but this emerald needs the full 4 minutes;
they are cooked, when they start to relax and bend.
Finely chopped garlic or shallots are yummy, or
ketchup!! Taleggio, camembert or parmesan. In the
niçoise perhaps.

Or try this,
this a recipe I picked up in Tuscany along with the strawberry risotto: Great to take on picnics sliced
with a rocket and tomato salad This recipe makes 2 loaves, needed for my lot. Just halve it for one...
Green bean soufflé loaf.
Ingredients
1kg of green beans, trimmed.
50g of dry breadcrumbs

4 eggs 80g parmesan
½ tsp chopped dill.

For the béchamel sauce
60g butter
70g plain flour

400g warm milk
Scattering of fresh nutmeg.

Steam the beans until tender, put them in a blender and pulse till smooth but with a few chunky bits too.
Pour into a bowl, season well, lots of black pepper, leave to cool. Preheat oven to 180°. Grease 2 loaf tins (8x4),
pour the breadcrumbs into tin to coat the walls and bottom, shake out the excess.
Make the béchamel. Melt the butter in a saucepan. Whisk in the flour stirring constantly, add the milk
drop by drop, keep whisking, and don’t let it stop. The milk will be absorbed instantly. Once the sauce looks
smooth add the seasoning and the nutmeg, keep stirring for at least 5 minutes, you need to cook out the flour.
Whisk the eggs, parmesan, and dill, fold into the beans. Whisk in the sauce, taste, add more seasoning and nutmeg
if you like fuller flavours. Ladle into your loaf tins, sprinkle with some more bread crumbs. Bake in the center
of the oven for 45 mins or until golden and crusty. They should feel set and firm to touch. Leave to cool. Slice
like you would do bread, and serve. Maybe with some pickled pear chutney ...next month’s offering. Salute
Pickled Pears & Other Stories Bron – 07768 007 666, bannereve@gmail.com
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Changing of the Guard
In 2015 Hambledon Village Shop converted to a Community Benefit Society (CBS), enabling the
residents of Hambledon to contribute financially to the on-going success of what is probably one of the
village’s most important assets And from now on there’s a new Management Committee in charge.

N

early 40 members of the CBS attended the
2018 AGM on 5 July in the Village Hall.
Tim Parker was in the Chair;
the other
members present were John Anderson, Jane Moore,
Sean Sinnott and Liz Scannell, together with Gill
Darbyshire (shop manager) and Jenny Henderson
(minutes secretary).

Tim reported that the year to end January 2018
had been stable and that sales had risen significantly
during the past three years. The shop was now
running at full capacity but Tim pointed out that, if
this highly successful not-for-profit organisation was
to continue to operate as a vital community asset that
fulfilled so many needs, the community might have to
provide further financial support at some time in the
future. He thanked his fellow committee members,
particularly Wendy Knibb and John Anderson who
had not stood for re-election, and mentioned that he
also was stepping down.
In presenting the accounts Liz Scannell explained that the shop has moved from cash-based
management accounts to accruals based. This meant
that items such as depreciation could be recognised as
the year progressed rather than waiting till the year
end and she thanked Alison for her tremendous work
in getting the new systems established. Turnover had
increased by 15% to nearly £306,000 but administrative expenses (which had included depreciation of
£6,000, staff bonuses relating to 2016 of £5,200 and a
one-off tobacco write-off) had led to a loss of just under £7,000. However, she anticipated that in 20182019 the shop would break even.
She gave details of capital expenditure, towards
which the Hambledon Community Fund would be
give a grant of £1,000.

There would also be a contribution from the
Midsummer Festival and Fete (since confirmed as
£2,000).
The accounts were approved unanimously.
Gill reported that sales at the beginning of the
year had been adversely affected by the bad weather
but that there has been a good recovery, with June
being the busiest month in the shop’s
history (aided by the takings on the day
of the fete). She reiterated Tim’s comment that, due to the size of the shop,
sales were probably now at their maximum and anticipated turnover for 20182019 to be similar to last year.
The decision not to appoint auditors was
approved unanimously.
Chris Rogers was thanked for maintaining the membership register. There were
now 129 share-holders but more would
be very welcome.
There was some discussion on how to
encourage more people to use the shop
and the point was made of its importance
for elderly people without transport,
both for shopping and as a meeting place.
Finally Tim reported that 75 members had voted,
mainly electronically but also by paper, for the new
management committee and that those elected were
Sean Sinnott, Jane Moore, Liz Scannell, Nick Massey,
Tabitha White and Judith Crowhurst. Following a
discussion about future elections it was unanimously
agreed to reinstate the procedure in the original model
rules whereby
- the management committee shall comprise not less
than four and not more than nine members;
- elected members shall hold office for three years and
be eligible for re-election;
- members can resign at any time;
- co-opted members can be appointed to fill vacancies
and then stand for election at the next meeting;
- management committee members shall elect from
amongst themselves a chair and a treasurer in accordance with procedures determined by themselves.
In conclusion the outgoing management
committee, Gill and her team of staff and volunteers
were warmly thanked for making the shop such a
success.
The new management committee will hold its
first meeting on 23 July and the next issue of the
magazine, as well as reporting the result of elections
for the Chair and the treasurer, will include short
profiles of all six members.

Hambledon Parish Magazine, August 2018 Page 13

A joyful Messy Church and BBQ
“I praise You because I am fearfully and wonderfully made… “: Psalm 139
This was the theme: we are all amazingly beautiful in God’s eyes.

T

here were young and very
young from babies to older people who enjoyed the relaxed
atmosphere in the Church and the BBQ
afterwards with Chris Jaggar leading
the worship playing his guitar.
In the Church room there were activities: Face painting to rejoice in all our
differences; Dressing up: fairies, angels
and kings with observing ourselves in
different costumes; Clay modelling:
each child making his/her own person;
and an operations game where the children became surgeons.

Chris playing his guitar while the sausages were cooking

Alan and Richard cooking
In God’s eyes we are all beautiful, however we feel

Out of clay each child made his/her own person

Claire Haddad leading the Service, Chris Jaggar the music
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Farewell tribute to Nicola Collett
David Evans records the wonderful leaving celebrations, followed by tributes
and gifts to Nicola from her family, from staff, from parents and from trustees.
Lydia and her brother Lawrence delivered speeches on behalf of their mother.

O

n Friday 20 July Hambledon Nursery School
said a fond farewell to Nicola Collett our
Head Teacher. It was the last day of the summer term, and the wonderful leaving celebrations were
followed by tributes and gifts to
Nicola from her
family,
from
staff, from parents and from
trustees.
She has
been our Head
for the past 10
years, and was a
teacher at the
school for 8
years prior to
Nicola receiving gifts from the staff.
that.
She has
made a quite exceptional contribution, and the school
today bears her stamp in so many ways.
We are fortunate to have such an attractive Victorian building, but Victorian buildings need love and
care, and with Nicola over the years it has been very
well maintained. The extensive outdoor areas and
outbuildings and play areas have also been carefully
looked after and developed, with children’s gardens,
and outdoor toys, and climbing frames and pathways
and camps.

New head Kate Walford, deputy head Tracey Jimmison & Nicola

Important as the physical environment is, much
more important is our teaching staff. Nicola has taken
tremendous care over the staff team, and has supported
and imbued it with her passion and values. It is a great
team, who look after their small charges with endless
care and dedication and give them the best start to their
schooldays that they and their parents could hope for.
Nicola has been the embodiment of “hands-on”.
She has maintained a teaching role throughout her time
at the school. And has always been on-hand to advise
and support those around her. And as well as supporting her colleagues, and caring for the children, before

a new term started she
would invariably
be
found organising a tidyIn the playground with
flowers from the children.
up of the classrooms, or
checking the grounds, or planning a new innovation in the children’s education.

Nicola waving with her daughter Lydia in the middle and
teacher/afternoon supervisor Kelly Shaw on the right .

She can and should look back on her time at
Hambledon Nursery School with great pride. The gifts
from staff and parents and trustees will be a small reminder of the very high regard in which she is held by
all. She is passing on the Headship to Kate Walford,
presently a teacher
at the school, and
as ever has done
an excellent job of
supporting
and
handing over the
reins to Kate.
Nicola has a
creativity that has
been a hugely important part of
what she has brought to Nicola with the new Head, Kate
the school, and now she plans to develop these talents
further and in different directions. We all wish her,
with her husband Iain and her children Lydia and Lawrence, the very best.
Nicola’s leaving
gift to the school was
the trunk of an oak tree
with her name, a bee
and the word ‘Happy’.
This is now in the
school grounds with a
message from Nicola to the school. In its first day it
was a boat, a bus, a crocodile and a horse …
Photos: Iain Collett, Stewart Payne & David Evans
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Joshua and Other Cats
Stephen Dean relates a feline yarn of cats of old and one cat now, some meeting
a sad end, and one hunting in the Galapagos with Sir David Attenborough

M

oving house can be traumatic, especially if
you are a cat. So it proved when on a sunny
day in August 1957 we migrated from the
White House at Milford to Hambledon Hurst. We had
always lived with cats. They were usually named after
one of the dramatic works of George Frideric Handel,
my father Winton Dean being the world’s leading authority on this aspect of the composer’s oeuvre.
Susanna, or Susie, was a delightful tabby, but rather
nervous. We brought her home with us from Cambridge
as a kitten, after our cat Dido had been run over on
Church Road at Milford. This was also the fate of Alexander Balus.
Diana, Hercules and Stephen at Milford

Hercules, who had grey stripes, did not live up to
his name. I had been given a Sherman tank for Christmas. Powered by clockwork, it was a wonder. It was
capable of surmounting cushions. A driver popped up
and down in the revolving turret and the gun ejected
puffs of white smoke. Hercules viewed this monster
with suspicion, and when the gun turned and fired at
him, fled in terror.
On the day of our move we rounded up Susie
and Hercules and took them with us in our green Morris
Oxford – we did not possess a cat basket. On our arrival I carried the nervous Susie while my two-year-old
sister Diana clutched Hercules, who had always been a
placid, good-natured cat. Just as she was entering the
front door Hercules gave a yelp, leapt from her arms,
scratching her, and fled. We did not see him again for a
fortnight. We thought he might try to find his way back
to Milford. He returned limping, thin and dishevelled
but soon recovered. He continued to submit to Diana’s
attentions, her attempts to dress him in dolls’ clothes
and shut him in drawers. Susie became calmer, and
lived to a serene old age.

Much later a black kitten named Alcina joined
the household. Like many cats, Alcina had a head for
heights. In those days our cats slept in the garage, not
the house. Sometimes at night Alcina would climb
over the roof ridge and slither down the tiles to my
dormer window, scratching at the glass, demanding to
be let in. She had no truck with other cats that trespassed in the garden, chasing them off. One night I
heard a commotion outside the kitchen door. I opened
it to find Alcina, back arched, hackles raised, confronting a cowering young fox.
Seeing a way of escape, the fox dashed into the
kitchen, hotly pursued by Alcina. Eventually I managed to separate them. The poor fox was in such confusion that instead of fleeing through the open door he
hid behind it! After he had disappeared into the night I
released Alcina. She sniffed a nervous puddle the fox
had left on the flagstones, licking it triumphantly.
Alcina died at the ripe age of 16 and for many
years Hambledon Hurst was without a cat.

Joshua looks down

Then Joshua appeared. He is a black cat with a
white bib, irregular white paws and a white exclamation mark on his nose. He is a terrific hunter. He sits
with nose pressed to the TV screen during David Attenborough programmes, pawing at the marsupial mice
or rare Galapagos finches, and investigating behind the
set to see where they have gone.
In the summer the garden is alive with naïve
young rabbits, which Joshua delights to chase. He
comes clattering through his cat-flap bearing his latest
offering. Usually I am able to rescue the quivering
creature. Once when I returned from the Common I
found Joshua crouched attentively in a corner of the
inner hall.
I peered under the chest and behind the umbrella
stand but could see nothing.
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Joshua sat there
all evening, scarcely
bothering with his
supper, but nothing
appeared.
Next morning
he was still interested,
but soon sauntered
outside for other prey.
What had become of
the rabbit? In the
night, I noted, various
objects had been disSusie and Diana at Hambledon
turbed in my bathroom.
I always shut the Music Room door before I go out (as a kitten,
Joshua had a habit of leaping up the curtains).
When I returned that evening I found that the room had been
trashed – the waste paper basket overturned, framed photographs
knocked off the piano, files tumbled – and a small rabbit ensconced in
my armchair!

Winton and Alcina

Of droughts and lycra
Preoccupied as he is by the present drought, which looks like being
a record-breaker, Earthworm has nevertheless had his eye caught by a plethora
of lycra-clad cyclists – but is wind resistance reduced by a padded bottom?

E

arthworm wiggles out to inspect the ever more
dried, desiccated and bleak picture of the
garden that surrounds his heap. He prays daily
for RAIN (perhaps he prays to the wrong Patron Saint
of Rain?) as he sees the plants shrivel, some of the
trees already either assuming autumn colours or indeed shedding their leaves ( presumably nature’s way
of conserving moisture?). He sees younger plants now
almost bare. Will they survive, he asks?
Earthworm keeps a diary and it is interesting to
flip back a few pages to read the entries. On 23 May
he noted that there was very welcome rain, “much
needed”. On 31 May “one deluge” but “below the
surface the ground was still moist.” However on 23
June “there has been NO RAIN” and this again on 1
July. Now here we find ourselves in mid-July with
not only no rain but little prospect of any, except
perhaps a thunderstorm. But deluges are of very little
benefit as the ground is so baked that the rain will just
run off. It is galling when people have reported rain in
nearby villages – but never in Hambledon. With
metered water supplies, watering even small areas of
a garden becomes very expensive.
The papers report that there has only been 47mm
of rain during he first half of this summer, which is
even drier than in 1976. The driest comparable period
was in 1995 when there was 103mm, considerably
more than this year.
It has been incredibly hot which has not helped
either gardeners or farmers with temperatures AVERAGING 20.9°C. For the sun lovers this has been
wonderful. Never has “outdoor living” been so easy.

There has been no need at all to battle with airports to
seek sunshine when one finds it day after day on one’s
doorstep. Earthworm does not suppose that this has
brought custom to the travel agents.
In truth we are never content with what the
weather man provides. But moderation in all things is
Earthworm’s motto and certainly day after day of
blazing sun makes him feel care-worn, not daring to
venture out.
Earthworm has noticed how many cyclists are
about, some singly, some in groups. This seems to be
a growing pastime and is to be welcomed by the
medical profession in its battle with the overweight.
Being dressed for the job seems to be of prime
importance, not to forget the steed you are riding.
Lightweight bodywork means the bicycles zoom
along, with the riders in their lycra which Earthworm
is told reduces wind resistance. Earthworm was also
shown by one elegant lady that these lycra get-ups
have padded bottoms for increased comfort! Their
worthy steeds mostly have drop-handle bars which
must be good for keeping an eye on the many
dangerous pot-holes which are a considerable hazard
(Eathworm lost a friend who broke his neck when he
hit one); but do they also miss the beautiful countryside and roadside verges with their wild flowers,
butterflies and insects? Earthworm on his ancient
(and heavy) sit-up-and-beg bike sees all as he pedals
slowly by.
Perhaps by the time our hard working editor gets
this in to print we will be again moaning that it never
stops raining! Who knows?

Hambledon Parish Magazine, August 2018 Page 17

The Hambledon Village Show
Saturday 1 September in Village Hall. We need YOU to make the show a success.
You could win Best in Show A fun day’s entertainment open to all in the village
now with its own website: www.hambledonvillageshow.co.uk

T

he Hall will be open for setting up exhibits from 9.30-11.30am. Entry fee 20p per exhibit. First and second prizes will be awarded when merited. Please bring your own vases and plates where required to display
your exhibit. Baked items may be covered with cling film to prevent the exhibit from drying out. Produce
should be grown by the entrant, and in the artistic sections, items crafted by entrants’ own fair hands.
After judging, the show will be OPEN TO ALL at 2-4.30pm, free entry. Refreshments available.
The silver tray for Best In Show will be awarded at 4pm. Exhibits must not be removed before 4.30pm.
Please call Andy Falk, 01428 683863 or Nessie Alexander, 01428 685968 if you need more information

Class

Flower Section
1.
2.
3.
4.
5.
6.
7.
8.
9.
10.

1 flowered rose, with own foliage
3 flowered roses, of different varieties.
3 dahlias, medium or small, any type.
1 sunflower.
3 stems Marigolds, any type.
6 stems Sweet Pea
3 stems of any type of flower not mentioned in this section.
3 stems of any type of berrying or flowering shrub, any variety.
6 Fuchsia Floret, of the same variety (tiles will be provided to display your florets on)
5 stems of Grasses or Sedges, of different varieties

11.
12.
13.
14.
15.
16.
17.
18.
19.
20.
21.
22.
23.
24.
25.
26.

5 potatoes, one variety
5 carrots
5 onions
3 beetroot
3 parsnips
3 leeks, trimmed
8 runner beans
8 French beans
5 cherry tomatoes
5 tomatoes
3 courgettes (between 4 inch & 6 inch long)
1 cucumber (any type)
1 marrow not exceeding 15 inch in length.
2 globe artichokes
2 peppers (any colour)
2 Any other vegetables

27.
28.
29.
30.
31.
32.
33.

5 figs
5 plums, one variety
5 pears, one variety
5 dessert apples, one variety
5 cooking apples, one variety
Any other fruit exhibited on a plate (3 of the same fruit)
Any berried fruit exhibited on a plate (5 of the same berried fruit)

Vegetable Section

Fruit Section

Arts & Crafts Section
34.
35.
36.
37.

Home made Jewellery (any item)
A knitted or crochet mascot
A pencil drawn Self Portrait (A4 maximum)
A sentence using all letters of S U R R E Y H I L L S in order (handwritten or typed on A4 paper)
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Floral Art Section
38.

A floral arrangement in an urn or vase (not to exceed 50cms in height, width and depth)

39.
40.

Home made Lemon & Elderflower cake (recipe provided below * )
Home made Cheese Scones (Quantity: 6, any size)

41.
42.
43.
44.

Home made 2018 Strawberry Jam in a jar
Home made 2018 Raspberry Jam in a jar
Home made 2018 Chutney (any variety) in a jar
Home made 2018 Preserve of any variety not mentioned above

45.
46.

Your own photo (1 max) of a ‘Cat or Dog’, unframed, unmounted, max 10x8” (colour or black&white)
Your own photo (1 max) of ‘Grass’, unframed, unmounted, max 10x8” (colour or black&white)

47.
48.
49.
50.
51.
52.

Model Garden (in a container no larger than A3, max height 10”)
A freak shaped vegetable
A bouquet of fresh herbs (minimum 3 varieties)
Largest marrow or pumpkin
Largest runner bean
Largest potato

53.
54.
55.
56.
57.

4 Home made decorated biscuits
Largest Sunflower Head
3 Decorated Cup-Cakes
1 Animal created from fruit and or vegetables
A Spaceship made of LEGO (no bigger than A4 (NB not straight from the shop)

58.

Mustard and/or cress

Cake Section
Jam Section

Photo Section
Miscellaneous Section

Children’s Section - 12 years and under

Children’s Section - 5 years and under

* Recipe for Lemon & Elderflower cake

Ingredients
300g self-raising flour
finely grated zest of half a lemon, plus juice
2 tbsp elderflower cordial
oil for greasing
For the icing
470g icing sugar

(Recipe adapted from BBC Good Food website)

4 medium eggs
65g natural yoghurt
35ml milk
300g softened butter
300g golden caster sugar

170g softened butter
200g full fat cream cheese
finely grated zest of half a lemon

Method Heat oven to 160°/140°C fan/gas 3. Grease & line the base and sides of 2x20cm cake tins with baking
parchment. In a jug, whisk the eggs, yogurt and milk. Beat the butter and sugar together in a large bowl, using an
electric hand whisk. When you have a light and fluffy mixture, add flour, the liquid in the jug and the lemon zest.
Mix again until smooth. Divide the cake mixture between the two tins, level the surfaces and bake for 40 mins.
Mix the lemon juice and elderflower cordial. When the cakes are cooked, poke all over the surface with a
cocktail stick then spoon the lemon and elderflower syrup over the cakes. Leave to cool in the tins. Once cool, you
can wrap in cling film and keep for 3 days before icing.
To make the icing: beat the butter until smooth with an electric hand whisk. Add half the icing sugar, use aspatula to mash the mixture together (this will help to prevent an icing sugar cloud) then whisk again. Add the remaining icing sugar, cream cheese and lemon zest, mash again, then whisk again until smooth.
Place one of the sponges on your chosen cake stand/plate. Fill middle with icing and place the other sponge
on top of it. Pile most of the remaining icing on top, then use a palette knife to spread it across the top and down
the sides, covering the cake in swirls (don’t worry about it looking too perfect). Add the final bit of icing to the top
and use it to cover any patches where the cake is poking through. Decorate with fresh flowers if desired.
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Still first in the league
Hambledon
Cricket Club

W

Before the 8 July league match, James Barber was awarded his “Strudwick Cap” for over
10 years loyal and successful service to Hambledon. Congratulations – well deserved. The
game against Effingham was quite an event, for different reasons as Mark Burton reports.

e had been warned prior to this fixture that
Effingham are rather prone to scratching
around for draws but we were unprepared
for just how far they were prepared to go with this
ambition. After a strange toss won by Effingham, our
skip was asked what he would like to do and so we
batted. Had we not, the game would have been over
by tea.
Hambledon fielded a particularly strong batting
line-up of which Effingham felt the full force. Their
bowling was erratic at best as we piled on 286 runs in
only 36 overs. We lost two wickets, Ryan for 23
(caught and bowled) and Mark White for five, edging
a flier to second slip. Wes Pusey and Jonno Hill did
the rest, helped by 40 extras. It must be said that Wes
rode his luck as he was dropped on three occasions;
but once in his stride there was absolutely no stopping
him. He scored 141 not out, smashing the ball to all
parts of the field. Jonno also joined in the calypso
atmosphere and drilled the ball powerfully to score 77
not out. Once again, no batsman below number 5 was
required. We now had 49 overs and plenty of runs to
blast out Effingham.
Refreshed with a special Elaine Luff tea, we
launched our bid to roll over Effingham and on cue
wickets fell like ninepins. Jake Charman, eager to
pick up a Strudwick cap (4 wickets 4 times this year),
bowled brilliantly to take yet another four wickets. His
figures are worth noting here: 10,7,11,4. Bobby Luff
at the other end also got four wickets and his figures
read 10,7,10,4. Amazing stuff.
Ryan took an excellent slip catch to remove one
of the openers and Mark White performed valiantly
behind the stumps (best fielder) - and none more so
than when he stood up to Wes Pusey at full tilt which
made everyone on the field nervous for his safety.
To cut a long story short, we bowled Effingham
out for 55 runs in 42.4 overs. They held fast at eight
wickets down, scoring about three runs in 15 overs! It
was tedious but the wall of resistance was finally
broken down by Will Livesey with a skied catch to
Mark Burton. The last tantalising wicket fell aptly to
the skipper, Wes Pusey, who just had too much pace
for the Effingham batsman who was clean bowled.

After all that Hambledon got the maximum 28
points and Effingham got one. This means that
Hambledon are still first in the league table. The
remaining fixtures are listed on the opposite page: can
they hold on to their lead?
The Juniors also ended their season on a high
with the U11s match at home on Friday 29 June
against Grayswood U11s resulting in a resounding win
for Hambledon.
The final event was the end of
season match and BBQ on the lovely summer afternoon/evening of Friday 6 July, with many parents and
children on the cricket green. Proceedings started
with the normal coaching sessions, followed by games
with the parents. Our thanks go to all the organisers
of this event.
Although the junior season has come to a
successful end we still need volunteers to assist with
all the groups. We will possibly be running a summer
camp again this year: if you can help in anyway
please email lindseywilson75@googlemail.com or
contact one of the Junior Managers (U9s, Jonathan
Haines; U12s, Alex Wood; U13s, James Willoughby).

Also for encouragement, Ingram Jones, Juniors’
coach, organised a match between the girls of Busbridge School (in blue) and Chandler School (in red).
This was played on Hambledon Cricket Green and
many thanks are due to Simon Cooper and Nathan for
their support and for helping to make the event such a
success. A great statement of intent of the vision of
girls cricket at the Club next year.
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A different match
The Village Shop XI vs. Hambledon was fun,
as reported here by the fair-minded erstwhile
Village Shop Chairman

I

t was a lovely day: sun shining but not so much as
to fry the fielders or blind the batsmen. The two
teams turned up and immediately it was clear who
were the more professional: not only did
the Village Shop XI knock the sartorial
spots off with the most elegantly tailored
team shirts, but also they gathered, just
like the Fijian rugby team, in a tight
morale-boosting and shoulder-hugging
huddle to listen to a passionate Captain’s passionate
words of encouragement, inspiration and oppobashing. Fired up and feeling fearsome, the VS XI
won the toss and opted to bat. Bottles of beer were
opened in celebration: perhaps a little
early, but the Dutch
courage argument
seemed to hold
sway.
Then the
Hambledon Friendly
XI, who, above all,
were friendly, gently
pointed out that
there appeared to be
13 players in the VS XI. Expressing surprise, the VS
XI entered negotiations. After diplomatic to-ing and
fro-ing, it was reached: all 13 should be allowed to bat,
if needed, in the allotted 30 overs, but only 11 would
be allowed to field when the time came. (If only Brexit
negotiations were handled with such courtesy and confidence.)
The Hambledon XI took to the field and the VS
XI openers took to the crease. The young opening
bowler marked out his run-up… my goodness, it was
long. He seemed to be marching off to the top end of
the Common… he turned… ran in and delivered a
blistering opening ball that rocketed into the wicketkeeper’s gloves with the thumping sound of a heavy
whiplash. The batsman was unperturbed. He swung his
bat in practice, adjusted his glasses and settled down to
wait for the next delivery – which, quite naturally,
took about ten minutes to arrive - by the time the
bowler had re-visited the Common and set off on his
run. Much to the delight of the VS XI, the second ball
was punched to the boundary for 4 runs. And so it was
to be: the VS XI opening pair took the sting out of the
H XI attack and both scored handsomely without losing a wicket. In fact, they had to retire to let the others
have a go. The others did have a go and there were
some notable performances on both sides. Peak perfection for the fielding side came when their older statesman (approaching his 80th birthday) bamboozled two

of the VS XI’s finest batsmen and had them summarily
stumped and left high and dry. Catches were caught,
sixes were hit, wickets rattled and batsmen were run
out – oh, and hereby the most politically controversial
moment occurred. The VS XI’s star female batsman,
sorry, batsperson, who has never played this game
before, was run out on her first ball and not a moment
of forgiveness was offered by the fielding side. So
much for diversity. So much for chivalry. So much for
fair play…the VSXI were really angry now.
In the end, the till operators, the deli staff, the
shop maintenance team, the washer-uppers and the
cardboard recycling crew scored 215 magnificent runs
in their 30 overs. Even the Shop Manager, who had
taken 5 minutes off from her duties to come and offer
support, was impressed by such skill and derring-do.
Hambledon’s response was determined. The
opening batsmen sauntered out to the middle looking
relaxed, confident, experienced. They were looking
forward to seeing off any feeble attempt at aggression
and to ratcheting up a magnificent score in absolutely
no time. The VS opening bowler, however, looked
menacing. He’s a fine figure of a man and set off to
mark out his run-up… oh no! He not only reached
Hambledon Common… he went further! And when he
ran in we could feel the earth vibrate and hear his
snorting breath…
and then the first ball
was delivered… it…
looped… it circled…
slowly…tantalisingly
slowly towards the
batsman…who had
no idea what was
going on…already
on the back foot in
anticipation of a bullet… and who completely mistimed his shot. And so it was to be. A combination of
raw talent – disguised as bumbling ineptitude – and the
native cunning of the Shop’s volunteer cohort managed to dismiss the Hambledon XI for 141 with 8
overs to go. Victory was secured and the Village Shop
XI had lived up to their shirts. What little beer and
wine remained was then consumed and a magnificent
BBQ was enjoyed by everyone.
The organisers (you know who they are) are to
be thanked hugely, as well as the representatives of the
Cricket Club who made it such an enjoyable afternoon.
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Puzzle Page
Crossword
ACROSS
1 Acrobatic sport (10)
7 Jealous emotion (4)
8 Sign of sadness (8)
11 Bargain event (4)
12 Surprise attack (6)
13 Be incorrect (3)
14 Ruined, wrecked (6)
15 Rocky recess (4)
18 Furrowed (8)
19 Depose (4)
20 Without causing injury (10)

Word Search

Maze



DOWN
1 Nerve, determination (4)
2 Food time (4)
3 US tram (9)
4 Sitting on the fence (9)
5 Hold-up (7)
6 Shifty, cagey (7)
9 Noise muffler (7)
10 Second lease on life (7)
16 Word of woe (4)
17 Counter-current (4)



This month, on the 29th, we
remember John the Baptist.
By all accounts, he had a
rough life.
He grew up in obscurity,
lived in the desert on a diet
of bugs.
He wore itchy camel
hair. He worked in the heat
of the sun, constantly
challenging people, and
wading in and out of muddy
Jordan waters to baptise
many.
Then he was arrested
and kept in a reeking, infested dungeon until one day they cut his
head off. Not much comfort in that life.
Yet the Bible tells us that of all the people in history, no one
has even been born who was as great as him. Why? Because of
the unique calling God gave him, which was to prepare the way for
the coming ministry of his Son, Jesus.
Jesus did not have an easy life, either.

Sudoku
Easy

Intermediate

Answers to all puzzles on page 36
Hambledon Parish Magazine, August 2018, Page 22

So dry for the plants

The Garden

“Where but in a garden do summer hours pass so quickly?” – Anon

in August
ow many days has the garden not had a good
dose of rain? I have not counted, but it must
be about seven weeks. How has your garden
fared? Mine has suffered greatly with grass more looking like a desert and plants wilting and dying under my
very eyes. But how much watering should we do? A
very difficult question. I am afraid I watered the veg
patch, which was just coming into its full harvest and
the raspberries giving me sweet and juicy fruits. And
also the summer pots on the patio, the sweetpeas in the
garden and the tomatoes in the greenhouse. I could not
bear to see them all die. But the rest had to fend for
itself. The sunny rockery fared worst, it mostly looks
brown with no more flowers. I will just have to see if
any of it will recover. Perennials have done better
with the phlox still in bloom and most shrubs seem to
be fine. But the summer has progressed so fast, most
flowers are already over, showing only seed heads. But
at least mildew, blight and blossom-end rot have
stayed away so far with the dry weather.

H

the display of flowers is over; once the rambler has
filled its allotted space, remove one third of all the
main stems at their base each year, starting with the
oldest; next shorten all side shoots by two thirds; tie in
the remaining shoots, these will provide next year’s
display; to renovate old ramblers remove all flowered
wood at the base with a pruning saw; leave an angled
cut to shed rain and avoid rots. Climbing roses should
be pruned while dormant, so December to February.
Lavender has loved this dry sunny weather, but once
the flowers have faded, give them a light trim – cutting
into top growth but not older woody parts of the
plants; this will give a useful supply of dried flowers
for use in the home and also keep the plants looking
bushy and neat; unpruned lavender tends to grow very
big, becomes woody and often bare in the centre.
Carry out a final trim on evergreen hedges this month.
Rhododendrons, azaleas and camellias may well have
suffered in the dry weather; this will affect the flowering next year, so water them whenever you can.

Perennials, Annuals, and Bulbs: Patio pots and baskets can go on flowering into the autumn, if they are
given some TLC; remove flowers as they fade and
start liquid feeding with tomato food. The sweetpea
stems get shorter and shorter and the drought has made
them look tatty, so somewhere in August cut the plants
off at the base – their roots trap nitrogen that could be
used by other plants that follow in the same spot; save
any seeds you want, and then put the top growth on the
compost heap; for next year’s display a sowing can be
done in the autumn or the spring. Collect seeds from
perennials and hardy annuals as they ripen; store in
labeled paper envelopes in a cool dry place until
spring. Start thinking about next year’s display of
spring bulbs, which come into garden centres by the
end of the month; now is a good time to order the
bulbs, which can be planted later this month and into
September, but delay the tulips until October. As some
plants may not have survived the drought, consider
buying some colourful autumn flowering plants to put
in empty spaces, Michaelmas daisies work very well.
Continue getting rid of perennial weeds with glyphosate-based weedkiller; now is a good time as the
plants will naturally be drawing energy back into their
roots, so will take the weedkiller better.

Vegetables: To help tomatoes ripen faster, remove the
lower leaves on the plants. Still time to sow quick
growing veg, in places vacated by other crops like
early potatoes and broad beans, to harvest still small
before winter; worth a go are salad leaves, beetroot,
carrot, chard, spinach and even possibly dwarf beans.
Consider using green manure to enrich the veg plots;
this is a crop of selected annuals or perennials grown
to cover fallow soil and then dug in later to add organic matter and nutrients to the soil; they will also
smother weeds; suitable ones to choose from for a
sowing this month are legumes such a clovers, trefoils
and vetches which are dug in just before they flower;
leave six weeks before sowing any new crop.

Shrubs and Trees: To keep roses going continue to
deadhead; remove leaves that are affected by blackspot
and collect the fallen ones as this will reduce its spread
next year; give the roses a feed to give them a boost
and to encourage them to produce more flowers.
Rambling roses can be pruned in late summer, when

Fruit: Once the strawberry plants have finished fruiting, cut back all leaves; when the plants start producing new leaves they will also get runners (baby plants
on long stems); they can be rooted in small pots if new
plants are needed to replace strawberry plants older
than three years.
Lawn Care: The lawn will recover once the rain
comes in earnest; consider giving it a feed come the
autumn. Last spring I tried Mo Bacter Organic Fertiliser and Moss Killer and I was delighted by the result;
I might try their Lawn Recovery one this autumn.
Wildlife: Try to help wildlife in this dry summer by
providing a shallow bowl of water and changing it
regularly. Ponds have lost so much water, try to top
up with rain water as tap water may contain high levels
of nutrients which could encourage growth of algae.
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Church at the Village Shop
Seven loaves, (but a bit hot for fish) and coffee and drinks fortified all
who came to the 40+ strong al fresco congregation, led by Rector Simon,
with Bryan speaking, as he here recounts, with photos by Liz Jenkins

O

n Sunday the 15 July, St Peter’s church had
“Church at the village shop.” We were able to
enjoy time together as church just in front of
the village shop on the lawn near the pond.
Everyone was able to enjoy a drink and ice
cream from the village shop on a very hot day!
We managed to have a gazebo out on the lawn and it
shaded almost everyone… We will need a bigger tent
next time! We give thanks for everyone that had an
involvement on the day where we worshipped, with
James Ellin on the acoustic guitar, and with our rector,
Simon Taylor, leading the service. There were times of
discussion using various questions, pictures and bible
verses as well as a short talk by Bryan Silletti, the tall,
curly haired American chap.

He had seven
loaves of bread to
share as well as a
big basket showing
how Jesus had fed
the 4000 in Decapolis so many years ago.
He demonstrated how Jesus loves us, Jesus
knows us and how Jesus longs to provide for us. We
hope to have more café style or outside services in the
future.
We thank the village shop, including Gill, Martin, Judith and everyone else involved, for all their
help in preparing and delivering the service on the day.
With love in Jesus Christ, St Peter’s Church

Simon leading

Words from Bryan

James Ellin at the guitar

David Chadwick reading
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Nigel Pollock prayers

The meaning of hands

GOD
IN THE

Nowhere is this better illustrated than in their painting on the ceiling of the
Sistine Chapel by Michelangelo, as the Rev. Michael Burgess explains in this
exploration of symbols of Christian faith as found in works of art.

Y

ou need hands to hold someone you care for –
that song of 1958 reminds us how hands can
convey a wide range of gestures and meanings. Hands to embrace, hands to signal ‘Stop’, hands
to sound out applause and hands to show welcome. In
the life of the church we can think of sacraments that
mark out the individual Christian with the laying on of
hands at confirmation and ordination. We can look at
the priest at the Eucharist where hands offer the peace,
take bread and wine and bless. In church windows and
paintings we often see the right hand of God emerging
from a cloud: a sign that takes us back to the opening
chapter of Genesis and God’s mighty work of creation.
It is the theme of that incredible ceiling in the
Sistine Chapel painted by Michelangelo: 65 feet above
the ground and showing a vast array of 300 figures –
sibyls and prophets and scenes from Genesis. On the
far wall of the chapel the hand of Jesus is raised in
judgement; but at the centre of the ceiling the hand of
God reaches out to bring life to the body of Adam.
Later the right hand of God drew forth Eve from the
sleeping form of Adam: the only panel in which God
stands on the earth. In this central panel God is like an
elemental force soaring through the sky and surrounded by 12 figures. Adam looks up, patient and
expectant, meeting the gaze of God who reaches out to
animate and inspire.
His patron and
ally, Pope Julius II was
not well, so Michelangelo worked at speed
to complete the ceiling
in just three weeks in
1511. We look up and
ponder the hand of the
Creator in heaven and we thanks for the artist’s creative hand on earth.
Originally, the Sistine Chapel’s vaulted ceiling
was blue covered with gold stars but in 1508 Pope
Julius II hired Michelangelo to repaint it. Before then
Michelangelo was not esteemed for his brush-work: he
gained fame as a sculptor, working on such great
works as the Pieta and David.

ARTS

The reason why Julius gave him such a lofty task
was said to have resulted from the artistic rivalry that
existed between Michelangelo on the one hand and
Raphael and the architect Bramante on the other: the
two hoped either that Michelangelo’s painting would
not be up to standard or that he would become so
aggravated with Julius as to make him want to leave
Rome altogether. But wishful thinking came to
nothing and Michelangelo rose to the task to create
one of the masterpieces of Western art.
The ceiling programme, which was probably
formulated with the help of a theologian from the
Vatican, is centred around several scenes from the Old
Testament, beginning with the Creation and ending
with the Flood. Work started in 1508 and continued
until 1512.
Michelangelo started by painting the
Noah fresco but, having completed it and removed the
scaffolding, he realised that the figures were too small
for such a monumental space and decided to adopt
larger figures in the subsequent scenes. This is evident
in the frescoes of the Creation of Adam and the Fall of
Adam and Eve/Expulsion from the Garden, all of
which are also more expressive of movement.
In order to frame the central Old Testament
scenes, Michelangelo painted a fictive architectural
moulding and supporting statues down the length of
the chapel. These were painted in grisaille which gives
them the appearance of concrete fixtures. Beneath
them, located in the triangles above the arched
windows, are key sets of figures that include David,
Josiah, and Jesse – all of whom were believed to be
part of Christ’s human ancestry. They complement
the portraits of the popes that were painted further
down on the walls and who serve as the Vicars of
Christ. Thus connections to Christ – both before and
after – are embodied in these paintings which begin on
the ceiling and continue to the walls.
The figures between the triangles include two
different types of figures – Old Testament prophets
and pagan sibyls. Humanists of the Renaissance
would have been familiar with the role of sibyls in the
ancient world who foretold the coming of a saviour.
For Christians of the sixteenth century this pagan
prophesy was interpreted as being fulfilled by the
arrival of Christ. Both prophets from the Old Testament and classical culture therefore prophesied the
coming of the Messiah and are depicted here.
It has been said that when Michelangelo painted,
he was essentially painting sculpture on his surfaces.
This is clearly the case in the Sistine Chapel ceiling,
where his monumental figures embody both strength
and beauty.
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Premier Standards
Hambledon FC was delighted to welcome Leigh Bowers from Allett Mowers
to Badger Park as it took delivery of a brand new C34 machine. This was after
winning a National competition from Allett Mowers – Pitch to Play

T

he club was further helped by the Football
Foundation Small Grants scheme to make up
the shortfall for the new mower.
Hambledon FC
is an FA Charter
Standard
club that is run
solely by volunteers.
Acquiring a machine of this
calibre is a
massive boost
to the Club –
and especially to its groundsman, Martyn Grove.

These C34 machines would have been seen most
recently at stadiums during the World Cup in Russia.
They are also used by Premiership clubs such as
Manchester United and Liverpool. You can’t get
much classier than that!
Hambledon can now look forward to being able
to provide its members with an even better playing
surface.
For further details please contact the club
secretary Matt Kiley – hambledonfc@gmail.com or
telephone 07557479349.
More information about Allett Mowers and its
Pitch to Play initiative can be found at
www.pitchtoplay.co.uk/

The keys to success (photo – James Jagger)

The shepherds are coming
The first of the Shepherds Huts will soon be arriving at The Merry
Harriers : keep your eyes open. When it does, Danielle and the team
will be more than happy to show anyone around.

M

eantime, what an incredible summer we
have been having. Lots of hungry, thirsty
and tired punters have been keeping us
extremely busy. The llamas are also working hard at
the minute, providing people with entertainment and
picnics.
We have had
a lot going on
over the last few
months.
Kitty
Amaral played
here live with
David Kirby on
the Classic Car
Rally
Sunday
after a busy Fete
weekend. Cathy
Coleman raised
£240 at her charity quiz night in
aid of Hope for
Children and she
will be tackling
Cocktail training

The bar team at the Midsummer Festival: Dan Warren,
Caroline White, Olivia Coleman and Oscar Parker

Kilimanjaro in
September. And finally we had a
great turn out for the World Cup - shame about the
result!
Our new cocktail menu is now up and running
with Legless Llama being our signature. It’s very
summery and delicious, perfect for an after work
Friday beverage (or a Tuesday lunchtime; anytime
really!).
Long may the summer continue..
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Hambledon Festival Jazz Evening

Jazz Picnic 1
Balloon salute
Green all lit up
Jazz Picnic 2

Hambledon Village Shop Choir in full voice

Junction 4 Big Band brass
Jazz Soloists
David Kirby & The Junction 4 Big Band

Ed
Pallanca
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Caitlin
Wineyard

Hambledon Festival Fête 1
Opening The Fête

Here we are in Notwithstanding
Hambledon to you and me
The Green awaits,
dressed up to tempt you
Entertaining, lots to see….
So open up your purse
and wallets
Have a go, taste, try and do
Have yourselves a jolly party
I declare it OPEN for you.
Mary Parker

Owls and Hawks

Laid back watching the fun
Mary’s Plants galore

Cream
Tea
for
some

Ruth, Paul & Anthony campaign for new chairs
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Fairground
fun for
others

Festival Fête 2

Children’s races

Dorian and one of his amazing creations
Philip’s Dog Show

Hambledon Festival Ball – ready for dancing
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Hambledon Festival Ball

Toxic Sausage livens it up

Festival
Church
Service

Hambledon Festival Vintage Motor Rally
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Geordie Bob goes Home !
Shock! Horror! Yes, who would have thought it! After painting houses all around
our patch for 28 years, Geordie Bob (Bob Rawling) has returned to Gateshead!

B

ob lived in a caravan tucked behind the hedge,
in the field next to the Merry Harriers Car
Park. And due to the conversion of that field
into a camp site with “Shepherds Huts”, he had to go.
A nice unassuming chap who kept himself to himself
and visited his wife and children half a dozen times a
year! Good luck Bob – we shall miss you!
STOP PRESS…...! I have just heard from someone in the village that Bob has not gone home to
Gateshead but to another caravan in North London!
Jan and I have just lost a lovely friend, you may
have met her over the years - Rosie Jevons. Rosie was
married to the actor, Colin Jevons, and lived in the
woods in Witley. I first met Rosie when I worked in
an electrical shop in Milford some 30 odd years ago
and, as she enjoyed Morris dancing, she used to join us
on “Days of Dance” around the south of England and
at folk nights at the Ram Cider House in Godalming
(now a house).
Rosie used to be a ballet dancer and was doing
well until she had a nasty fall, which eventually
brought on MS. But being the lady she was, she
fought this ailment and they brought up two lovely

sons, Barney and Saul – all four being such charming
people.
Sadly, cancer took Rosie a couple of months ago
at only 71. But what might have her laughing in
Heaven is the fact that no one told us that the dress
code at the funeral was ‘bright and cheerful’.
John May and I were wearing dark colours and
black ties! The only other so attired was her husband
Colin. The picture of Jan and Rosie is from around
1996. PS If you get this magazine early, Jan is 155 on
29 July! Tee Hee!

World Cup new potato salad

P

otato salad is a staple, especially if you’re feeding a crowd. This is my latest favourite
and, having made it for 25 hungry World Cup supporters, I can guarantee it’s a winner
Thanks to the glorious summer, we have had BBQs several times a week. As potato salad is
such an important BBQ accompaniment, I’ve experimented with more interesting flavours.
This recipe feeds 4 – 6.
INGREDIENTS
10 sun-dried tomatoes in oil plus 2 tbsp oil from the jar
1 tbsp unsalted capers
1 tsp Dijon mustard

Handful of basil leaves, finally chopped,
plus a few extra for garnishing
Salt and pepper
750g baby new potatoes, preferably waxy

METHOD
Place the tomatoes, oil, capers,
mustard and basil in a mini food
processor and blitz. Loosen with a
little more oil if needed – you need it
to be the consistency of pesto.
Season to taste with salt and pepper.

Cook the potatoes in lightly salted
water until firm (8–10 minutes).
Drain, then slice in half lengthways
and, while they are still steaming hot,
toss them through the dressing,
turning them so they are evenly
coated. Garnish with basil leaves

Sam’s new book, The Tin and Traybake
Cookbook, will be published in October.

Follow Sam on Twitter@samgatesfood, Instagram Samgatesfood
and www.samgatesfood.co.uk
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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 Equipment Loan Centre, Wey Court (off Meadrow), 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:
e-mail:
Urgent calls:
Non-urgent and crime reporting

12010 Karen Phillips
waverley@surrey.pnn.police.uk
999
101

NEIGHBOURHOOD WATCH CO-ORDINATORS01483 427249
Area 1B
Area 1B
Area 2
Area 3
Area 4
Area 5
Area 6
Area 7
Area 8

Mr Paul Osborne
Mrs Sally Marks
Mr Arthur Blackman
Miss Jane Woolley
Mrs Caroline Pitt
Mr Alf Hammond
Mr John Tidmarsh
Mr Ion Campbell
Mr Bryon Ware

Salt Lane, Hydestile
Hydestile Crossroads
Church Lane
Woodlands Road
Malthouse Lane
Cricket Green
Lane End
Feathercombe Lane
Hambledon Park

07977 119935
01483 427249
01428 683871
01428 684213
01428 682940
01428 683625
01428 682067
01483 860264
01428 685075

UTILITIES
Thames Water (Customer Enquiries)
Southern Water (Customer Enquiries)
Southern Electric (Emergency) 24 Hours
Gas (Emergency) 24 hours

0800 3169800
0845 2780845
0800 0727282
0800 111 999
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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

0203 65015995

Waverley Borough Councillors
Nick Holder
Anna James

01428 682402
01428 682844

GENERAL
Borough Hall

01483 523333

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

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
John
Baptist
Rough
Obscurity
Desert

Muddy
Jordan
Arrested
Dungeon
Head

Bugs
Camel
Heat
Sun
Challenge

Cut
History
Great
Unique
prepare

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 identification,
maintenance suggestions, problems and advice.
My service includes a written report for you to refer
back to, in order to help you understand how to get
the most out of your time 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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