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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

Copy deadline for the
November magazine

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

The deadline is Thursday, 18 October
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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Curate’s Column – October

A

lot has happened since I last wrote in the Hambledon magazine back in May. France were
victorious in their FIFA World Cup campaign; the world watched as 12 boys and their coach
were rescued from a cave in Thailand; and our local MP Jeremy Hunt became the Foreign
Secretary.
Whilst these are causes for celebration we also live in a time of uncertainty. International politics
are fraught with distrust and accusations, from the Brexit negotiations to relationships between Russia,
the United States of America and North Korea to name just a couple of examples. Nationally there are
divisions between north and south, old and young, rich and poor.
In the middle of September we had a Boys’ BBQ and Beer Bash at the Old Rectory in Busbridge.
It was so good to see a range of men from all ages and backgrounds come together to enjoy each other’s
company, fine beer and good food. There were many different backgrounds and views represented but
for one evening any disagreements were set aside to have fun.
I have recently attended a meeting in which we discussed unity and how we, as churches, can
display unity even in disagreement. Jesus prayed for all believers that they may be brought to complete
unity so that the world ‘will know that you sent me and have loved them, even as you have loved
me.’ (John 7:23). The world needs to know God’s love . In an age of uncertainty and many stories, we
can be united and certain of the truth that God loves us. We are shown God’s love through the life, death
and resurrection of Jesus.
It’s the very reason we exist as a church here in Hambledon, in England, and worldwide. We exist
so that the love of God may be shown to all as we have been shown it through Jesus. As a church here
in Hambledon and across in Busbridge our passion is to love God, make disciples and transform
communities. In all the uncertainty that we see in our lives and in the world around us we can find
strength, comfort and joy in the knowledge that God loves us.
As we enter the season of autumn we will see the colours of the leaves around us turn from green to
gold, orange, browns and reds. Why not take a moment in the next few weeks to pause, enjoy the
colours of autumn and reflect on the love that God shows us.
Why not come into church to celebrate the Creator God who causes the seasons to change, or come
to thank God who brings us to harvest, or come just to rest in the presence of the One who loves us?

David Preece, Curate
Hambledon and Busbridge

Enabling the enterprising poor to set up small
businesses by providing business training
alongside savings & microloan facilities.
Five Talents UK provides savings schemes, small loans and business training for those in need in rural
Kenya, Tanzania, and Uganda. We make use of a modern, hybrid form of savings-based microfinance
that relies on local partners, enterprising clients, and an innovative use of technology.
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CHURCH CALENDAR
October 2018

Thursday 4th October

9-9.30 am
Morning Prayer
____________________________________________________

7th October Mission Sunday 9.15 am
Pre-service breakfast in the church room for all
19th Sunday after Trinity
10.30 am
Joint Harvest Service, Speaker from Five Talents
____________________________________________________
Thursday 11th October

9-9.30 am
Morning Prayer
____________________________________________________

14th October
20th Sunday after Trinity

9.00 am
Morning Prayer (BCP)
10.30 am
Morning Worship & Children’s Groups
____________________________________________________

Thursday 18th October

9-9.30 am
Morning Prayer
____________________________________________________

Saturday 20th October

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

21st October
21st Sunday after Trinity

9.00 am
Holy Communion (BCP)
10.30 am
Holy Communion (CW)
____________________________________________________
9-9.30 am
Morning Prayer

Thursday 25th October

_________________________________________________________

28th October
22nd Sunday after Trinity

* 9.00 am
Morning Prayer (BCP)
* 10.30 am
Morning Worship
REMEMBER
& Children’s Groups
*
Turn clocks
____________________________________________________
back by 2am
And in November
on Sunday
Thursday 1st November
9-9.30 am
Morning Prayer
____________________________________________________
4th November
9.00 am
Holy Communion (BCP)
4th Sunday before Advent
10.30 pm
Messy Church
___________________________________________________
Services at St. John’s, Busbridge
Services at St John’s, Busbridge, in October
8.00 am
10.00 am

Holy Communion (said)
Classic Service in Church:
1st Sunday: Morning Worship & Baptism
2nd Sunday: Holy Communion
3rd Sunday: Morning Worship
4th Sunday: Holy Communion

Contemporary service in School:
1st Sunday Mark Puddephat & All Age Team
2nd Sunday: Morning Worship
3rd Sunday: Holy Communion (CW)
4th Sunday: Morning Worship & Light Party

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

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

C

ongratulations to Ione and Simon Greensmith
on the arrival of their second daughter Amelie,
a sister to Maddy and granddaughter to Sally
and Andy Falk.
John and Sue May celebrate the 40th anniversary
of their wedding this month. A very special occasion
that took place in Hambledon Church; and they have
made their home in the village ever since.
Rob and Vicki Goffee are also celebrating their
40th anniversary; and Nigel and Helena Hobson their

25th. Well done to these three village couples, to
whom Hambledon friends and neighbours extend their
good wishes.
Our good wishes also go to the students of the
village as they prepare to leave home at the start of the
new academic year, especially to those embarking on
this great adventure for the first time. Many have
given time during the summer to work in the village,
at the pub or the shop. We are grateful to them all for
their help.

Cathy comes home
We all knew that Cathy Coleman was embarking on an epic trip when
she set off to climb Mount Kilimanjiro last month. Not only did she make it
to the top but she is also an incredible fund-raiser. It’s a success story like
no other and she deserves the congratulations of us all.

O

pen the windows! We can take it, we’ve been
higher then this ..! Needless to say, the air
stewardess didn’t crank open the windows on
our flight back from Kilimanjaro airport.
It’s one of those things very few people can say,
even if it is cocky and obnoxious; but the fact is that,
two days before our flight home, we were higher than
the plane we were in – and that blows my mind. And
I can’t say I’ll be anywhere near as high any time
soon because this trek was without a doubt the hardest
thing I have ever done.
We started off
in the rainforest
and then continued
up through the
clouds, across the
desert and up a
wall until finally
staggering between
the
everlasting
glaciers. Thirty six
of us started and 27
made to the top.
I under-estimated this trip massively, expecting
a long walk up to a great view. But in the same way
nothing
could
have
prepared
me, as you really
do go through all
four seasons and
there’s no way I
could train for
the mental block
I would get just
1km from the
peak, when I
couldn’t walk in The most important person at the top

a straight line
or get enough
oxygen to fill
up my lungs.
The incredible thing
is that the
porters were
suffering from
exactly
the
same
symptoms. Yet at
Twenty seven at the top
the same time
they guided and encouraged us all with a ridiculous
amount on their backs, transporting food, equipment
and tents from campsite to campsite. They started the
day with a song about the mountain, praising it and
working themselves up to the
hours of walking
ahead.
Our
seven-day trek
would
have
taken them 48
hours.
I
would
like to say a
massive thank
you to all those
The view from the top
who supported
my fund-raising.
Our target was for each person to raise £3,000 for our
charity, which was Hope for Children. I’m proud to
say that two thirds of that money came from
Hambledon, whether it was through the fete or the pub.
Our overall total was £108,000, which will build six
fully furnished classrooms with toilets.
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will meet on 3, 10, and 17 October ( not 24th)

On Thursday 4 October, Linda Dolan, an RHS Horticultural Advisor, will take us on a tour of
‘Wisley through the months’, highlighting which plants to
look out for in different seasons and in different areas of the
lovely RHS flagship garden. Though, with all the changes happening, plants
may well end up in different areas in future! Linda might even be happy to
help with your gardening queries! Do come along and hear about the gardens
at Wisley, which we’re so lucky to have ‘on our doorstep’.
All are very
welcome We very much look forward to seeing you in Busbridge Church
Centre at 8pm. We’ll have drinks and nibbles and a chance to catch up with
our summer stories before Linda starts her talk. All are very welcome! 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 info: call Janet Harvey, 01483-423264
or Kate Kaye on -415296 or www.bhcgodalming.org/groups

Quiz Evening Friday 5 October, 7 for 7.30pm
The Clockhouse, Chapel Lane, Milford GU8 5EZ
?????????????
Tickets £10 each, include Light supper and raffle
Licensed bar • bring your own nibbles
? ? ? ? ? ? (Teams of up to 8 per table) ? ? ? ? ? ? ? ?
For tickets please call The Clockhouse on 01483 420 668
Registered in England & Wales No. 3254216. Registered Charity No. 1059045

?

Information Session
Learn a bit more about dementia, and the small things we can do
to help those living with it.
Thursday 4 October at 10 am, at Busbridge Church Old Rectory

L

earn a bit more about dementia, and the small
things we can do to help those living with it.
If you missed previous sessions held in Hambledon Church earlier in the summer, then Penny
Naylor is running a further session, this time in Busbridge – to which all are welcome to attend.
This free, interactive information session is being
held in the Old Rectory at Busbridge Church on the
morning of Thursday 4th October starting at 10am.

The session will last for approximately one hour
and at the end of the session, everyone attending will
have the opportunity to become a Dementia Friend.
For further information about Dementia Friends
or to book a place at this Dementia Friends Session,
please contact Penny Naylor at the Busbridge & Hambledon Church Office on 01483 421267 or email: penny.naylor@bhcgodalming.org
People can also get
involved in Dementia Friends through an online video.
Go to www.dementiafriends.org.uk to find out more.
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Friday 19 October, 8 pm

Friday 5 October, 8 pm

Depicting the time after his release
American mystery film,
from Reading Gaol, it follows Oscar
adapted from Woodrell’s
Wilde’s last days of
2006 novel. A teenage
book tickets online exile to the contigirl in the rural Ozarks
of Missouri must locate
chiddingfoldcinerna.corn nent where he is
lost in bankruptcy,
her missing father to
Tickets £6 Adults,
infamy and pain.
protect herself, her
£3 for under 15s
Everett has sucmother and siblings from
(where permitted)
ceeded in making a
eviction. Explores the
beautiful and moving tribute
themes of family ties, the power of
to a contradictory, perplexgossip, [and gives us a glimpse of
ing and maddening genius.
what life can be like for poor AmeriStarring Rupert Everett as
cans living in isolated, but beautiful
Oscar Wilde and Colin Firth
rural areas. Starring Jennifer Lawrence as
as Reggie Turner
Ree Dolly, Garret Dillahunt as Sheriff Baskin

Saturday 13 October at 7pm

From Agincourt to Ilkley Moor
Something a little different: A musically illustrated talk by the
Rev. Adrian Leak, ably assisted by Josephine, his navigator,
engineer and wife, in which Adrian will take you on another
tour through the colourful world of English hymnody.
The journey follows a different course from his talk Solid
Joys and Lasting Treasure which he gave at Bramley in 2016,
but, he hopes, it will be equally diverting.
The event is in support of the Multiple Sclerosis Society.
Tickets are now on sale at Robertsons, Bramley High St
(£10, or £5 under 18s /students) and also at the door.
Or can be reserved via me Includes a free glass of wine or soft
drink in the interval. I look forward to seeing you there.
Stuart White 01483 892645 stuartwhite@waitrose.com

Coffee Morning
Tuesday 17 October, 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
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Busbridge Duplicate Bridge Club
WANT TO PLAY MORE BRIDGE?
During Sept, Oct and November, Busbridge Bridge Club offers:
3 free taster sessions to potential new members. The Club is welcoming
and friendly, and meets Monday & Tuesday evening in Busbridge Village Hall.
We offer free refreshments and are affiliated to the EBU – points given. No
obligation and partners are found.
Why not try us!!
If interested,
ring Secretary on 01483 424746 or email secretary@busbridgebridge.org.uk

Wednesday 24 October, 2- 4pm
Join church member Alan Betts for an
‘interactive talk’ about our ‘native trees and local
woodland heritage’

The Old Rectory @ Busbridge Church

Alan will talk about our woodland
heritage, including the strange
place of forests in so many
of our fairy tales!
Alan’s talk will also look at our local heritage
in place names and local woodland industries
The afternoon will be rounded off in customary Prime Time style with tea and cake.
This is a free event, but donations towards
the cost of refreshments appreciated.
For more: contact the Prime Time team, The Old Rectory,
Tel: 01483 421267 or email: primetime@bhcgodalming.org

Saturday,10 November 8.30 a m
Ladies, do come and join us for a lovely breakfast and good company, at
West Surrey Golf Club. Our speaker will be Simon Crowther, who will
be talking about two good causes in Godalming, The Cellar and Skillway.
Tickets £9 will be on sale at Hambledon Village Shop Monday 22 October - Tuesday 6 November

COME AND SING DAY with GODALMING CHORAL SOCIETY
Saturday 10 November with Musical Director, Sam Hayes

John Rutter’s Requiem
10am-4pm, at United Reformed Church, Godalming, cost £20
If you enjoy singing and come join this friendly choir that achieves high standards
and exciting performances. For more details call the Membership Secretary on
01483 811688, e-mail secretary@godalmingchoral.org.uk We look forward to meeting
you! www.godalmingchoral.org.uk Reg. Charity 254800
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Hambledon

Parish Council

Back to business
Holidays are over and the Parish Council is back at work, as Clerk
Caroline White reports. And there’s always something new on the
Agenda: this time it was Dog Control Zones and Cycle Sportives

F

ollowing the summer break, the Parish Council
reconvened on Tuesday 4 September. Standing
items such as declarations of interests were dealt
with and councillors then moved on to discuss the
financial points on the agenda. They confirmed that
the Annual Governance and Return had been fully
completed and thanked Elizabeth Scannell for her
work on the internal audit. The bank account amounts
were confirmed, as was the fact that spending was in
line with budgeted figures. Payment for maintenance
works in the village during July and August was
confirmed and paperwork was completed to enable
more councillors to authorise online payments,
ensuring complete transparency and accountability.
Under planning, councillors noted that the next
stage in the legal challenge to Waverley Borough
Council’s Local Plan Part 1 would be the court hearing
on 9 and 10 October into the calculation used to reach
the figure for accommodating the unmet housing needs
of Woking. Next councillors received an up-date from
the Clerk on a planning enforcement matter which had
been raised at the previous meeting. A site visit had
taken place with SCC Highways officers and the
matter referred back to WBC Housing team.
No objections were raised to two new planning
applications which had been notified, although
councillors remain mindful of the need to retain or
create affordable and smaller dwellings in the village.

Under village maintenance it was reported that
new oak posts had been installed on Malthouse Lane,
the cost of which will be covered by a grant from
Surrey County Council. It was agreed to instruct
Colin Rapley to begin with the programme of ditch,
verge and hedge clearance in October, which cost will
also be covered by the SCC grant. Finally councillors
discussed Waverley’s current consultation on Dog
Control Zones. As feedback had been received from
residents, it was agreed that the Council should
respond stating that Hambledon should be included in
the Zones and that the number of dogs that could be
walked by professional dog walkers should be limited.
The meeting received positive feedback from all
village organisations. A new resident had been found
for the vacant Almshouse, the new Headmistress at the
Nursery School had taken up her post, all the new
chairs for the Village Hall had been sponsored and the
Village Shop had reported excellent sales over the
summer.
The meeting closed by taking note of an upcoming cycle sportive on 3 November. There would
be a steady flow of cyclists through the village from
around 9.30am until 3pm. The route map would be
added to the village website to make people aware of
the affected route.
The next meeting will be on Tuesday 2 October
at 8pm in the Village Hall.

Creator God’s Messy Church
The creation story was listened to and sung about, with some aspects acted out, at the partly
in-church and partly al fresco Messy Church service on 2 September

M

essy Church on 2 September was all about
God the Creator. Many of us gathered to
listen and to do activities reflecting on the
days that God created the world and everything in it.
In the created world there
was:
Light and dark: in a darkened tent the children, while
blindfolded, tried to do things
like drawing and Lego
building, showing how much
we need light.
God created the sun, moon
and stars: decorating biscuits
in the shapes of these was
very popular.
After creating the sea and
sky, God brought creatures
to live in them: in a paddling
pool the children had fun with

water; and toys and birds were made out of paper with
simple origami.
On the earth God put animals and
mankind: the children used paints
to decorate animal shapes and
models. Then He created the plants:
the children planted seedlings in
pots.
And on the
seventh
day
God
rested:
we planned to
have a quiet time in Church, but
instead we went out into the sunshine for some songs, with Chris
Jagger playing the guitar; and
prayers read by some of the
children.
Next Messy Church is on 4 November
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Village Hall events
It’s hard to keep up with all that’s going on at the Village Hall.
This month we’re sticking to forthcoming events– you’ll have to
wait until the next issue to read about all the exciting recent
developments.

HAMBLEDON VILAGE HALL
20 October, 7.30pm (doors open at 7.00pm)
Tickets £12, £10 (concessions), £35 (family)

available from

F

ollowing the enormous success of Bouncers last
year, the Village Hall has invited Blackbox back
to Hambledon on 20 October for a performance
of their special play to commemorate the 100th
anniversary of the end of the First World War.
Set on the battlefields of France during 1916,
Bully Beef & Whizzbangs takes a wry look at life in a
front line trench through the eyes of its two reluctant
heroes. Smudger, the new arrival, is keen to shoot his
first Jerry whilst Harry, the old-timer, is far more
interested in keeping his head down, thinking of home
and having a nice mug of char. Stuck in a hole,
surrounded by mud and rats and death, how will our

the Village Shop
online at www.ticketsource.co.uk/whizzbangs
by telephone 03333 666 3366

boys cope with the everpresent danger of being
either shot or blown to
smithereens?
A wry and humorous
look at life in a front line
trench: “evocative, funny
and thought-provoking”.

AND BACK, BY POPULAR DEMAND –
another

QUIZ ‘N PIE NIGHT
Saturday 17 November 2018 at 7.30pm in the Village Hall
£12.00 per person
(tickets on sale from the Village Shop from 1 October )
Bar, raffle and an excellent cottage pie
Come and be entertained, test your knowledge and
enjoy good food, good beer and good company
Maximum team size is six persons
All proceeds to the Village Hall
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Meet the new Committee
The newly-elected members of the Village Shop Management
Committee held their first meeting on 23 July. As a first step
they thought it would be a good idea to let all of us know not
only who they are and what they do but also what they look like!

I

started in business
in 1989 and am
now retired, well
partly! Previously I
have served on many
committees; been a
trustee of a number of
organisations including
Age Concern; and sat
on bank and executive
boards. I owned and
ran a practice of
certified accountants
and have also owned,
Nick Massey, Chairman
developed and run
restaurants and pubs.
Latterly I operated as a
professional handyman and estate-managed the 20
acre estate of a local museum .
I believe in getting involved with the local
community, using my skills – such as they are – to
benefit that community. To that end, in the past I have
served on village committees, as a parish clerk and as
both a parish and a parochial counsellor.
Although only having lived in Hambledon for
what many may consider a mere blink of an eye, I
volunteer in the shop and am involved with the village
fete; and have now been extremely fortunate to be
elected onto the Hambledon Village Shop
Management Committee.
We are, in my view, incredibly lucky to live in
such a vibrant and beautiful village. How many do
you know of that have so many active elements and
community assets: a cricket club, football club,
almshouses, village hall, local pub, active church and
an amazing thriving village shop? All of which are so
well supported by local people.
The aim of all us is actively to support the
amazing work of the shop manager and team (both
paid and voluntary). We want to build on the sterling
work of the previous management teams and to
promote, protect and further develop where possible
this incredible village shop.
I have lived in
Hambledon for three
years
and
started
volunteering at the
shop almost immediately. Having grown
up in a small village, I
am a firm believer of
inputting into the
village community and
in the benefits that
such a community can
provide.
Liz Scannell, Treasurer

I run my own business, providing finance
director and a range of other financial services
including preparation of financial models, managing
finance teams, financial reporting and due diligence
services. I qualified as an accountant with Deloitte in
2003 and, before setting up my own business, was
most recently Finance Director for an AIM listed
property company.
I have lived in
Hambledon all my
life – interspersed
with periods working
abroad
and
in
London – and have
been a weekend
volunteer at the shop
for what feels like a
very long time. As
Secretary I have been
a member of the
Shop Management
Committee
since
Jane Moore, Secretary
2016.
I am a solicitor, have worked most of my
career in the publishing industry and am now a parttime freelance lawyer. I am a trustee of Citizens
Advice Waverley and of the Hambledon Village Trust
which owns the shop building and Pendle Cottage.
In between all this I enjoy gardening, going to
the theatre and travel.
My roles on
the
Management
Committee
are
assisting with the
finances, working
with the maintenance group, getting
familiar with the
EPOS system (the
workings behind the
till software) – and,
of course, working
volunteer weekend
Sean Sinnott, Assistant
shifts in shop.
Treasurer, Systems and IT
So why do the
above tasks? I have
both a finance and a manufacturing background which
will help with the finances and the maintenance.
Knowledge of the EPOS system will help us better to
understand all our sales patterns, the margins and the
product mix that the shop offers.
I will also be the conduit between the
Management Committee and Hambledon Parish
Council to which I was co-opted last December.
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I
have
been
volunteering at the
shop now for a little
over two years.
I
mainly help on the
deli, but like to know
how everything works
so I enjoy being on the
till sometimes as well.
I have been living
(almost) in Hambledon
since 1992. For 30
years I commuted up to
London but now I am
Judith Crowhurst,
working part time near
Systems and IT
Horsham and edging
towards retirement;
and I am enjoying getting
involved in local activities - including the shop.
My career has been as an IT systems analyst,
mainly in the oil industry. I have been a trustee of the
Guildford and District Branch of the RSPCA for 18
years and was treasurer for many years.

I have lived in
Hambledon for just
over two years and
from the start have
volunteered in the
village shop.
I am
looking forward to
helping with the fundraising appeal and to
becoming an integral
part of the management
committee and the
Tabitha White, Fund Raiser village community.
I have been involved with numerous fundraising initiatives in the past and would love to hear
from you about any ideas you might have.
I work as a television production manager
specialising in sports, including football, darts and
cage fighting.
My hobbies include gardening,
walking, going on road trips in random and interesting
places, nature and wildlife watching. I live on Vann
Lane with my husband, two cats and eight chickens.

The jeweller’s art
Our latest entrepreneur is Carol Ann Dickson who came to jewellery making via an odd route
– a Master’s in English Literature! She is largely self-taught: evidently a lady who loves a
challenge. And, as some of you will already know, when she feels like a rest she comes and
does a stint at the Village Shop.

A

fter my children had grown up I thought I’d
teach and to that end studied for my Master’s
degree in English Literature. I’m not quite
sure how but I was diverted into painting furniture
and, from there, to making gilded frames for my
painter husband. I loved working with gold and silver
leaf, materials that are both extraordinarily delicate
and, if used correctly, can last for hundreds of years.
Water gilding is a
wonderful and testing
craft that takes a long
time to perfect. From
there I moved into
making beaded necklaces and earrings but,
as I hated the catches
and findings, I started
making my own.
So I was off on a journey! I have taught myself
(mostly) to cast, solder, beat and set stones. Technical
knowledge is important in gold/silversmithing and this
I lacked so I spent a
great deal of time doing
things over and over
again until they worked.
Trial and error together
with a stubborn determination was my training. I
graduated from beads to
more complicated silver
and gold work. There are
many brilliant jewellers
in this country so I knew

I was entering a very crowded and talented market
place. The skills all these wonderfully trained jewellers
had I lacked, so precision work was out of the
question. I had to come up with something different.
Along with many others I like to wear a mixture
of both gold and silver so I design pieces that combine
the two metals. They begin as a silver piece to which I
add small amounts of 18ct gold. Gold is so very
expensive that, much as I’d like to make more in gold,
it’s simply not practical, particularly as I make quite
large pieces so the cost to the client would be
prohibitive.
The other aspect of my work is the organic
designs. As much as possible I like to design pieces
that are a mixture of
rough and smooth,
shiny and dull; the
contrasts
appeal to
me. The same idea
runs
through
my
choice
of
stones.
Some stones have
been barely touched
in the cutting and
polishing house and
look as though they’ve
just been plucked out of the earth - I love them!
Statement pieces are how many people describe
my jewellery and I wouldn’t disagree. If you are
looking for something delicate and subtle you will not
find it in my work!
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Carol Ann Dickson
www.carolanndickson.co.uk

Memories of a wondrous village BBQ
Bunting fluttered in the gentle breeze while monster burgers and sausages sizzled
on the barbies and sunlight sparkled from the instruments under a cloudless sky.
We and they came from all corners of the village and beyond to enjoy a fine feast.

I

t was 1 September that saw a wonderful BBQ at the
Village Shop, so well organised by manager Gill and
Jon. And, typical for Hambledon, lots of help was
available to cook and serve the food and drink. A fitting
filling in the “Village Show sandwich”
Some 150 people came and enjoyed each other’s
company and listened to David Kirby and his band. What
a great way to meet up with friends and make new ones.
Could this possible be repeated next year?
Thank you to Gill and Jon, and to all who helped
and made this possible.
The scene was set

They queued

They served

Gill brings
reinforcements
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David Kirby’s band played

The hard
pressed bar

Some still queued, all listened, many already ate

A great chance
to see friends

They met in groups and enjoyed the generous amounts of food

Hambledon Parish Magazine, October 2018 Page 15

Off and running for 2018/19
Hambledon welcomed Chiddingfold to Badger Park as they looked to kick-off
their campaign and promotion challenge in a small but very competitive league.
Chiddingfold had been relegated last season but with new players we knew
a tough, close match would be in store.

H

ambledon found themselves one nil down
when a corner wasn’t cleared and the resulting
cross back in was headed in at the back post.
The Dons draw level before half time with Kuda
receiving a good ball from Seb Jefferies which he
smashed into the back of the net.
Chiddingfold were back in front after half time
when a long throw wasn’t dealt with and a Chidd
player was able to head home. New signing Tom
Causton came on as a sub and was soon in the action,
racing onto a through ball to head over the keeper to
leave himself with a simple tap in.
Hambledon were pushing for a winner and they
had a late one after good work from another new
signing, Jamie Grove. His cross was turned into his
own net by a Chidd defender to give the Dons a
winning start to the season.
Unfortunately they couldn’t follow this up the
following week, coming down 2-1 in a tight affair to
Knaphill Athletic. The Dons were comfortable when
Gavin Montgomery put them one nil up to get his first
goal for the first team. However, a subsequent crazy
five minutes saw Knaphill take a 2-1 lead and the
Dons were made to rue many missed chances.
The Reserves kicked off their season with a
thumping 6-0 victory over Knaphill at Badger Park.
With six different scorers it was a very pleasing
victory, with more to come from the team. New
signing Andy Stokoe opened the scoring with a lobbed
finish. Further goals from Paul Wicks and Marlon
Gibson gave the Dons a comfortable 3-0 lead at half

The victorious Hambledon Reserves

time. They put the game to bed early with Joe
Dudgeon marking his return with a fine goal. Ian
Terry and Grant Flint added late goals to give
Hambledon three points.
Hambledon A were in action away to Surrey
Athletic and pushed the early league leaders all the
way in a 1-1 draw, with new signing Finlay Holden
getting his first goal for Hambledon.
The Vets
unfortunately lost their first game 1-0 to Bourne
Blades. The game was a close affair but the Dons just
couldn’t find the back of the net and slumped to a
disappointing defeat.
We hope to welcome you down to Badger Park
for a game soon.
Come On You Dons

Ode to Hambledon
After twenty years in the UK, the Kiwi Karers, Noeline and Lyn, are
leaving their four legged and two legged friends, in Surrey, Kent and Sussex.
Here they share their memories in verse.
Hambledon is special – a village set apart
Where locals really welcome you with warmth that’s
from the heart.
The Ramblers introduced us to the stunning views of
Surrey
And footpaths led to local pubs for coffee, cake or
curry.
From Village Shop and BBQs to Flower Show and
Fete,
With litter picking locals the friendliness is great.
St Peter’s welcomed us and said: “No matter where
you roam,
Whenever you’re in Hambledon – consider this your
home.”

Ladies Breakfasts, Church on the Green, Coffee
Mornings too,
Meeting with good friends and chatting like you do.
You’ve enriched our 20 years of working in UK,
Now the time has come for us to end our happy
stay.
Thank you. Hambledonians, you’re a really special
lot,
Wherever in the world we are we won’t forget this
spot.
Farewell, dear Hambledonians, you’ve really done us
proud,
We’re off to AOTEAROA – “Land of the long white
cloud”.

Hambledon Parish Magazine, October 2018, Page 16

Very exciting news!

The Village Shop

The Village Shop has undergone yet another transformation thanks to some sizeable donations, a lot
of elbow grease and, as always, the huge enthusiasm
of committee members, staff and volunteers.

T

hanks to two generous donations from the
Hambledon Community Fund and the Village
Fete Committee we have now taken delivery of
our new stainless steel kitchen equipment. It’s food
safe; robust, easy to clean on, under and behind; and
will last a very long time.
It is, in fact, a thing of beauty!
We will have a separate veg washing sink and
plenty more food prep surface.
In the past 12 months the stockroom, soon to be
known as … drum roll please … The Kitchen!, has
already been transformed since the removal of the
toilet. For that we must thank again the incredible
efforts of the Trustees who arranged for the building
of a spanking brand new loo with disabled access
which, by the way, receives as many compliments as
the Shop!
It’s hard to remember how chaotic it was in the
past trying to handle the quantity of washing-up that
the cafe now creates in a space the size of a postage
stamp. The commercial-grade dishwasher was the
first part of the transformation; the new kitchen
equipment will be the last piece of the puzzle.
The main driver for the work has been the need
to maintain our 5-star food safety rating (5 out of a
possible 5 that is!) as the current domestic grade
cabinetry started to creak and warp under the strain.
In order to optimise the space available we have
removed two of the three bays of stockroom racking
while retaining 60% of the shelf space (I can hear Jon
yawning as I ramble on about the shelving yet again!).
We’ve been able to do this because we are now much
better at stock management and ordering just-in-time;
and we are also making much better use of the garage
space now that the fruit and veg are all inside the shop
in that beautiful, well-lit, easy-to-access chiller (don’t
get me started about the veg chiller).

We’re planning to decommission the old kit and
plumb in the new sinks over the weekend of 2 – 5
November so the cafe will be closed for a couple of
days.
As always with the Shop, none of this would be
happening without the generous help of volunteers.
Special shouts go out to Martin (“It’s do-able!”)
Thompson, Ged (“I got a bargain on the tiles”)
Hockridge, Mike (“Gantt chart”) Parry, Sean (“I’ll be
along with my power tools in a minute”) Sinnott,
Remi (“Mon Dieu! We’re moving le racking again!”)
Trovo and the youngest member of the maintenance
team
Henry
("ratchet
wrench”)
Lemieux.
Brilliant work folks!
Thank you, thank you, thank you – Gill

The new work units
REMINDER
The deli and café will be closed on Saturday 3 and
Sunday 4 November for kitchen refurbishment.
We won’t be able to offer any food or drinks service.

BUT the Shop will operate normally.

Royal British Legion poppy appeal
Christine Campbell invites us to give generously, to raise as much as possible, as we did
last year. PLEASE give in this Centenary year, exactly 100 years since the 1918 Armistice

T

his year poppy volunteers will be collecting again
in Hambledon and Hydestile between Saturday
25 October & Remembrance Sunday, 11November.
Please give to your local collectors. If you are out when
they call, there will be collecting boxes at the Village
Shop and the Merry Harriers. Thanks to all who gave
last year, achieving £2,025.16, the highest on record.

All contributions, big or small, are very welcome.
The Remembrance Day service at St Peter’s Church,
Hambledon will be on the Armistice Day Centenary,
Sunday 11 November (time to be confirmed).
If you have queries please contact Christine Campbell
on 01483 861606 or 07860 463733 .
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An (almost) grand finale
Mark Burton reports on the Senior XI’s final two matches of the season:
the first was a real cliff-hanger but sadly Hambledon just fell off the edge.
However, the Friendly XI made up for it by taking their (extremely public
spirited!) revenge on the Hambledon Village Shop team

The penultimate League match was played away
against Ashtead on 19 August. This game was the big
one which threatened to derail the Hambledon
Express. We put out a strong team which batted right
down to 11 (Ben Plant having that honour – and he
was also the 4th highest scorer). We had plenty of
bowling although we still missed Bobby Luff due to
injury. Ashtead won the toss and elected to field; first
job done as they couldn't get maximum points and we
could. All we needed was at least 180/200 runs.
Ashtead fielded a very strong bowling attack for
this encounter. There was no let-up in the line and
length and we struggled to make runs quickly. It all
started well enough with key man Ryan defying the
level difficulty and scoring an easy 45 runs. Mark
White was the first to fall for 10, bringing in Wes who
also looked comfortable for 31 runs. However, we lost
both Ryan and Wes before they could really kick on
and that triggered a collapse similar to the one
experienced at Ashtead at the beginning of the season.
Only "Boom Boom" Will remained undefeated on 16
whilst the rest of us all found ways to get out. Ben at
11 made a handy 14, but our final total of 134 off 35
overs would take a monumental effort by our bowling
attack to be enough. Ashtead had a mighty 50 overs to
win the game.
After an Elaine Luff tea (always a special
moment) the moment of truth couldn't be avoided any
longer.
It all started so well, with Jake taking a wicket in
his first over through a tremendous stumping by Mark
White. The next over saw Ian Houston clean bowling
the no. 3 after a wild swipe to leg. The score board
read 2 for 2 off 2 and we dared to believe. However,
their no. 1 made 40 and the skipper made 25 which put
them back on track. Wes dismissed the skipper and
Chase bowled beautifully up the hill to take the opener
for 40 with a sharp catch from our keeper Mark. The
game was still in the balance at this stage: no. 5
managed to frustrate us even more by bludgeoning us
erratically for a valuable and match-winning 37 not
out. Will Livesey made a magnificent one-handed
caught and bowled to take the 5th wicket, but the runs
were rapidly running out at this stage.
In conclusion, it is my sad duty to report that we
lost this game and collected only five points to allow
Ashtead to sneak past us. This result means that we
finished 2nd in the League this year.
The last League match was against Effingham on
2 September. We got off to a solid but slow start. Rob
Houston (44) and Mark White were struggling on this
wicket where the bounce was low and slow, making
runs hard to come by. So, after 15 overs and not many
runs, I decided to mess with the batting order – and
what's the first rule of captaincy? Never mess with the
batting order! When Mark White fell for 24, I sent in

“Boom Boom” Will who prompted got a duck,
followed by Chase who also got a duck. Sean B
scraped two runs before being caught at gully,
launching frustratingly at the ball. Sam Durrant made
a handy 19 but also fell. By the time I came in I was
seeing red and totally ignored all Bobby Luff's
instructions about not launching at the low ball! Mark
B made only 15 before being triggered LBW or rather
BBW by the same Bobby Luff. Another clutch of
wickets followed before James Barber came in and
made everything look easy by scoring 12 not out; but
sadly he was our no.10 and ran out of partners. We
made 136 in 40.1 overs.
After tea we set about defending a score which
always looked to be 40 runs short of par. Effingham
had a few players who could bat but they soon lost
four wickets, all taken by Bobby Luff who went
tantalisingly short of Jake Charman's wicket total for
the season. Jake was unlucky not to get a wicket
despite his captain's best efforts to change his ends and
mix up the bowling. Suffice to say, it was slow march
by Effingham towards our target with the pain
compounded by far too much moving backwards and
forwards of the sightscreens. The game ended in the
35th over with six wickets remaining.
On a brighter note, I was very pleased to award
Rob Houston is Strudwick cap for 10++ years of loyal
and effective service at the crease and behind the
stumps. Well done again Rob.
And now Andrew Dunn reports on the Friendly
XI’s final match which should have been against
Medstead on Sunday 2 September, but they called it
off at midday on the Saturday. After some last-minute
efforts to salvage a game we managed to find
opposition in the shape of the Village Shop. Within
just a couple of hours the village website had a STOP
PRESS announcement to say that a re-match of July’s
fixture was taking place. They were clearly keen…
Our skipper acceded to 30 overs-a-side. The
coin came down in the Shop’s favour and their skipper
elected to put us into bat. The start was delayed by a
few minutes upon Woody’s discovery that his bag
contained only one boot. On his return Wood Snr.
took to the field to open the batting with Lott Jnr.
Things started strongly enough until Josh was given
out caught behind. Woody cracked on against some
probing bowling with a few “ooos” and “ahhhs” in
between the crunching fours.
Coming in at No. 3 was young Oscar Mikhail.
He is at least a third of the height of Woody but he has
the eyes and hands of a future opening batsman and he
scored 18 in 21 overs. He is a good young man and a
fine talent with exclusively orthodox shots in his
repertoire. I hope he will continue to play for HCC.
Woody hit a brilliant 87 in 23 overs (that’s right, 87,
just 13 short of his illusive Strudwick cap) which
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included four sixes and 11 fours. He was finally out,
bowled by a player called McIntyre who plays for
Grayswood 1st XI. In at No. 4 was Andy Abbott who
continued upping the run rate with some great twos in
between three sixes and two fours. He finished 47 not
out with Oscar giving way for Jamie and Duncan,
neither of whom could do much with just a few balls
remaining of the innings. We posted 168 for 4.
Tea was a fantastic spread deployed by Andy
Abbott without any matrimonial contribution. One
man remarked “I’d pay £5 just for those lovely egg
sandwiches”.
The Shop took to the field with Oscar Parker
(who was, in fact, going to play for us until we had 11
so we released him for the Shop). He’s a man who
loves the drive and he managed to hit a very good 37
before he was bowled by Duncan putting the ball right
where he needed to. We certainly look forward to
having Oscar in the team next time out as well as
having Seam Sinnott play for us. He hit a good
opening boundary followed by a quick single before he
was run out. Felix and Josh did a good job opening
our bowling and then returning for a few overs later.
Felix was unlucky not to have at least a couple off his
seven overs. Josh had a catch off his six; Duncan
bowled three; and Lee bowled six good overs and
deserved his wicket of Andy Hinde. Gavin then had a
couple and it would be nice to see more from him next
time. Jamie had four accelerating overs: he certainly
deserved a wicket but was unlucky.

Having missed out on a cap for 100 runs Woody
set about trying to get five wickets. He got close with
four (one of them being a comical hit wicket). The
match came down to the last over with the Shop
needing 10 runs for a win. It was tense stuff but
Woody saw us home with two of his wickets coming
off the sixth and fifth last ball. Our fielding also
deserves a mention, especially that from Lott Snr who
was busy from point to extra cover. I hope he will
play more often.
The final score was HCC 168 for 4 and the
Village Shop 159 for 8, with McIntyre hitting 55. The
man of the match was Woody.
There were plenty of folk down to watch and
plenty of drinks were sold. Each skipper said a few
words after the match which we all thought was played
in great spirit for the benefit of the whole village.
The winners of the 1st (September) fund-raising
100 Club draw were:
1st prize, £50.00 - No. 26 – Caroline Tristem
2nd prize, £30.00 - No. 52 – G.E.R. Wood
3rd prize, £20.00 - No. 54 – J & M Henderson
Please visit the HCC pages on the Hambledon
Village Website for further information about the club.
Or you can call the Club Captain, Mark
Burton
(07722 752465); the 1st XI Captain, Wes Pusey
(07426 339118; the Friendly Co-ordinator, Andrew
Dunn (07973 748861); Secretary Sion Griffiths
(07775 516448); Chairman Andy Hinde (01428
682153) or President Mic Coleman ( 01428 682977).

Of weevers and whales
Just some of our stranger summer visitors this year, thanks to the
(changing?) climate. And hot Septembers also revolutionise shopping
habits: who’d be a retailer, Earthworm wonders?

E

arthworm thinks it is an eternal summer with
these September days of sunshine and warmth.
But what he really wants more than anything
(and no doubt so do his gardening readers ) is RAIN.
There is not a lot that he can do in the garden at the
moment with the soil so dry, though how the grass
keeps growing leaves him puzzled.
The statistics that are repeatedly published are
astounding. Earthworm reads them avidly. First we
had the warmest spring on record – and these records
date back to 1659. ( Can that really be right, he
muses?) Now we are told that the British retailers
dread a warm September because, as summer turns to
autumn, shoppers are reluctant to buy non-food
products – especially clothes and shoes. After all,
who wants to think about a winter coat, scarves,
gloves and fur-lined boots (even on offer ) when the
temperature is in the mid-twenties? He reads that
sales drop about £40 million a week at these times;
but retailers can remain optimistic that, once the cold
weather does arrive, sales will escalate again.
It is perhaps not surprising that the weather does
influence what we buy, but sometimes in a quirky
way. We purchase more chicken in hot weather, to-

gether with fruit, herbal teas and beef (presumably for
barbeques?). Coffee sales go down (though Earthworm
loves nothing better than an iced coffee) and more
sherry than whisky is bought. Now why is that, and
who drinks sherry? Earthworm thinks it is a good but
old-fashioned drink favoured by his ancestors!
As to the drought, it has been even drier than in
1976 which most readers, and especially Earthworm,
remember all too well. That summer was the driest
since those records started in 1910, the driest being
1995 when there was 103 mm of rain, so we are well
short of that with 47 mm recorded to date.
The summer has brought funny sightings too. Fin
whales in Scotland and an arctic Walrus in Orkney. In
the south weever fish, which sting, were doing their
worst on the southern beaches and things like tennis
balls were washed up which, we were told, were sea
potatoes (a kind of sea urchin).
Sometimes the outdoors has been more
reminiscent of Provence with the rasping of so many
grass-hoppers; and the sunflower growers have had a
wonderful harvest.
Now we must wait and see what autumn will
bring.
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Hambledon

Ramblers

Of beasties and balsam
It’s amazing what you see when you go strolling around the Devil’s Punchbowl,
as members of the short work group discovered on their last outing. The long
walk was perhaps less dramatic but there was nothing to complain about, given
the combination of beautiful scenery and a heritage site.

O

ur short walk at the end of August was a
pleasant stroll in the Devil’s Punchbowl where
we admired the views from the top before
descending into the valley, past Gnome Cottage and
areas of flowering heather, glades and meadows.
Philip was fortunately armed with a long lensed
camera to take this
photo of the magpie
grooming the beastie!
Having crossed the
stream at the bottom,
we chose the more
gentle zig-zag ascent
back to the rim and had
an early lunch at the
National Trust Café.
The seven mile walk on 11 September, when
most had returned from holiday, was from Fernhurst.
Known as the “Little Gem Circuit”, it starts from the
Village Green and follows an old village path across a
bridge with gardens on either side. Meandering
through the grounds of Lower House Farm we passed
two lovely lakes, the second one having initially been
obscured from view by a tall bank on our left (one of
the gems to be discovered).
The pace slowed to allow for some blackberry
picking, the brambles being quite laden with fruit.
Blackdown could be seen to our left as we skirted the
edge of another new
vineyard on the south
facing slope. We
entered an area of
bridges, streams and
winding paths before
emerging on a road
near Upperfold Farm,
shortly leaving it to
cross more meadows,
momentarily losing
the path through an overgrown area dominated by tall
Himalayan Balsam.

Our coffee stop was
well timed, enabling us to sit
by a picturesque pond where
our photo was taken before
the final leg which was
through Verdley pine-woods
to the village of Henley.
Henley is a hamlet of just sixteen houses, one of
which is the Duke of Cumberland Pub; and it is little
changed over the last couple of hundred years. Over
half the buildings are Grade 2 listed and date back to
1575 or before: it is therefore a heritage site. The
architecture and system of levadas and watercourses
make this such a beautiful spot and one which is
recommended for a leisurely lunch, particularly during
the summer months. With our goal to be back in
Fernhurst, however (a further three miles), we pressed
on through the woods towards Whites Lane, taking the
“Green Meadows Route” suggested by Fancy Free
Walks to Hawksfold Farm. A fairly easy path from
here meant that we were back in Fernhurst with time
to visit the Norman Church of St Margaret before
meeting Maureen and lunching at the Red Lion Pub.
Should some have surplus energy, the Red Lion
marks the start of a footpath to the summit of
Blackdown. However, we were content to relax in the
restaurant which was given over to our party and
enjoyed both the food and good service.
VISIT TO FRANCE
9—13 October
Next Long Walk
Tuesday 13 November
Meet at the Village Hall at 9am
Next Short Walk
Tuesday 23 October
Meet at the Village Hall at 10am
Further information from
Helena Hockridge 01428 684325 or 07768 548099
helena@kis-solutions.co.uk

News from the Clockhouse

A

s usual there has been plenty happening, with a
Duck Race and Mardi Gras Day both enjoyed
in September by the members and volunteers,
as well as many other events.
On 19 October we have a Harvest Festival Visit
by Milford School in the morning and a ‘Wear it Pink’
Cake sale in aid of Breast Cancer in the afternoon. On
26 October there will be a themed 50s Rock & Roll
lunch. To find our more about our activities, visit
www.clockhouse.org.uk.

We are looking for
new Trustees to join our
Board. If you are interested please email our
chairman, Clive Webster, clive@clivewebster.co.uk,
or call the manager on 01483 420668 for more
information.
We are also looking for anyone who may be
interested in fundraising to join our wonderful team.
Please contact rachel.kershaw@btinternet.com.
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Oktoberfest, Halloween, Xmas
It looks like being just one long party down at the Harriers for the next couple of
months. Plenty of forward planning is going on, including recruiting new staff to
take the place of the (now sadly-departed) budding opera singers and world leaders.

W

e have been feeling festive here
at The Merry Harriers this week.
We’ve been busy making our
Christmas plans and Sam has been hard at
work on the Christmas menu which is
reproduced below.
There are some other exciting events
which we need to tell you about. On 26 28 October we are holding our own
Oktoberfest! With plenty of beer, food and
live music over the course of the weekend
we hope you will find time to pop down.
We have a marquee going up in the back
garden to host it all.

Another exciting event lined up is
Halloween. We will be showing a classic
horror film and serving Lamb and Pumpkin
Curry, all for £15 a head. Please book for
that one.
You may notice a few new faces behind
the bar as we continue to recruit. Last week
we said goodbye to Zach McArthur, who has
gone to pursue his dream to be an opera
singer; and to Richard Payne who wants to
take over the world! Both have worked
full-time over the last year, helping to build
the business up with us Hopefully they will
remember us in years to come …
Danielle, Sam and the Merry Team

Jerusalem Artichoke and White Truffle Soup with Homemade Bread
Duck Liver and Port Parfait with Fred’s Fig Chutney, Sourdough Toast &
Frozen Hambledon Berries
Smoked Salmon & Prawn Cocktail with Bloody Mary Dressing & Granary Bread
Spinach & Feta Aranchini with Home-blushed Tomatoes & Beetroot Vinaigrette
Traditional Turkey with Piggies, Stuffing & Roast Potatoes
Slow Braised Lamb Shoulder with Squeak Mash & Shere Drop Gravy
Baked Fillet of Cod with Homemade Tomato Puree, Wilted Spinach, New
Potatoes & Mornay Sauce
Wild Mushroom & Chestnut Risotto served in a Squash Barrel with Parmesan Crisp
Traditional Christmas Pudding with Brandy Sauce
Baked Toffee Apple with Madagascan Vanilla Rice Pudding & Dan’s Homemade
Mead Ice-Cream
Malteser & Horlicks Parfait with Marshmallows
Local Surrey Cheeses with Homemade Oatcakes, Spiced Pumpkin Chutney &
Celery (£2 supplement)
2 Courses £24
3 Courses £28
Served 1st to 24th December. Pre-orders required for tables of 8 or more.
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What to do with pumpkins
Because this year you’ve got to eat them – the ghosts and ghouls and
goblins have taken over this year’s Halloween competition at the Village
Shop. So instead Bron has come up with a good recipe.

O

ctober … vegetables and fruit in season and in
store at the very beginning of autumn.
October … normally the change is sudden but
we have been blessed with lovely warm weather,
bright sunny days and no sign of a frost as yet. But a
dull grey start this morning as I write, proving that
change is on its way.
The very late cold conditions earlier in the year
and then the long hot dry summer made English
vegetables and berries all a bit of a mish-mash: not all
crops have been the best.
Aubergines, beetroot,
carrots, broccoli, celeriac, chard, cobnuts, courgettes,
cucumber, fennel, French beans, hazelnuts, horseradish, kale, leeks, potatoes, sweetcorn, tomatoes and
turnips. Hedgerows robbed of their jewels; apples
thumping to the ground for the already fat birds to
carry on their fruit binge. Plums, pears and quince
ripe and ready for pickling and preserving. Walnuts,
wild mushrooms, gourds and pumpkins charging
through the kitchen door.
We are slowly thinking of packing summer
wardrobes.
Socks, jumpers, jackets on stand-by.
Autumn colours arriving, if anyone dares to look, as if
drawn from a child’s crayon box – a splatter of
orange, red, yellow and brown. Russet and copper
not in the box, but they should be.
The green
wonders and robust tones of summer soften to mellow
autumn. The only bright vibrant glow I can think of
now are the carrots with their green fluffy tufts and
that glorious beast, the pumpkin. Pumpkin, orange
with its bright shiny armour, black tangled leaves
forgotten. The hard riddled golden offsets of the
delicate summer variety. Crazy shaped, exotically
similar to Aladdin’s turban. Which brings me to our
fancy dress competition at the village shop this year.
Unfortunately, no guessing of the weight of the big fat
globe: due to the lack of moisture and my laziness the
big ones are now small. But that won’t stop us
holding the annual carving contest at Halloween.
Fancy dress and carving day is 28 October, the closest
weekend to the scary night. Witches, ghosts, ghouls,
cats, rats, bats and spiders must arrive with their
carvings by 11.00 am on the 28th, lanterns named and
labelled with phone numbers if you can’t stay for soup
and more. Judging will commence by our lovely inshop witch and local artist Sophie Kier and the
gorgeous creator of wonderful fine everything Dorian
Van Braam.

For all its beauty and size the pumpkin is a
flavourless thing: the pie, the soup, they all need lots
of ingredients added such as coriander, cumin, garlic,
onion. Much like the dull boiled potato. That said,
you can simply roast it. Don’t bother fighting with
peeling it: cut it into quarters, remove the seeds and
stringy tendrils, season really well – maybe with
some nutmeg, cinnamon and a good slice of salted
butter – and simply roast. The flesh is easy to remove
once tender and slightly caramelized on the top.
Swap the butter for duck fat if you have some to hand
– obviously not for vegans for whom a dollop of
coconut cream will do the job.
Be brave, use the flesh in risotto, in a veggie
lasagna, fill ravioli with it (a wonderful heart-warming
dish in the autumn months). Use the collapsing flesh
to make this version of bubble and squeak.
1 kg of pumpkin
3 garlic cloves, smashed and finely chopped
½ savoy cabbage, shredded
5 tablespoons of coconut or olive oil
1 mild red chili, sliced
Small handful of finely chopped rosemary leaves
Zest of 1 orange, grated
Handful of chopped flat leaf parsley
4 handful of roasted white breadcrumbs
40g of butter.
Roast the pumpkin, as above.
Sauté the shredded cabbage and season well.
In a shallow pan sauté the garlic, chili, rosemary and
grated orange zest. Tip in the parsley and roasted
breadcrumbs, stir gently and briefly until golden, not
brown: the smell at this point is aromatic and
amazing. Add the sautéed cabbage.
Put the pumpkin flesh into a shallow baking dish or
roasting pan, maybe the one you used to roast the
pumpkin in earlier (save all those flavours and
juices). Cover with the breadcrumbs and cabbage,
season again, bake for about 20 minutes and let the
flavours infuse until a deep golden colour.
Serve with a fresh green salad, a chunk of bread, or
maybe a poached egg.
Enjoy, all you ghosts and goblins out there; see you on
the 28th; remember, no fancy dress, no prizes
ooooooooooohhhhhhhhhh

T

he new occupant of Bramley Cottage, No. 2, The Almshouses, is David Blake.
David had been living for some years as a lodger in Hambledon House and
was rescued through a window from the top floor of the house in the major fire
earlier this year.
David says “I am delighted to be living at No. 2 and to be able to continue to be
a resident of Hambledon”.
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A Tribute to the British Tommy
To mark the Centenary of Armistice Day, everyone is invited to a
Hambledon Village
needs you

VILLAGE SINGALONG
at Hambledon Village Shop on Saturday 10 November at 12.00

W

e will be singing well-known songs of the
time – It’s a Long Way to Tipperary, etc, etc
– accompanied by David Kirby on the
keyboard (who else!?) and friends. Song
sheets will be available in advance from Christine
Baker at chris@chriscraig.myzen.co.uk and in hard
copy on the day. There will be a collection and all
profits from the event will be shared between Combat
Stress (a locally-based charity) and Help for Heroes.
This is a unique event, so don’t miss it.

Wedding at Cana

GOD
IN THE

ARTS

T

At the 11th hour on the 11th
day of the 11th month of 1918,
World War I (the Great War)
ended.
One hundred years later,
Armistice Day and Remembrance
Sunday again fall on 11 November,
when we are reminded of all the
great sacrifices made by others for
our freedoms.

“He gave us eyes to see them”. This month the Rev. Michael
Burgess explores Duccio’s celebrated altarpiece as one of the
symbols of Christian faith found in works of art.

he conscious water saw its God and blushed –
in those words the poet Richard Crashaw
describes the first miracle of Jesus at the
wedding feast in Cana.
This sign at the beginning of our Lord’s ministry
points ahead to that other meal when a cup of wine
will be poured out for many. The cup is a rich image
of life in scripture, from the one found in Benjamin’s
sack in Genesis to the cup of blessing in Paul’s letters.
Whilst it may be filled with bitter wine to reflect life’s
sorrow, the cup of Psalm 23 overflows with goodness.
It is as rich an image as the bunch of grapes we often
see in a church window or carved on a screen – a sign
of the goodness of creation that brings us the gift of
wine.
The wedding at Cana speaks to us of the
generosity and gift of our Lord who transforms the
feast. Duccio di Buoninsegna portrayed it in the panel
he provided for the Maesta, the glorious altarpiece
which was installed in Siena Cathedral on 9 June 1311.
One person who witnessed the event wrote “And on
that day, when it was brought into the cathedral, all
workshops remained closed, and the bishop
commanded a great host of devoted priests and monks
to file past in solemn procession. This was
accompanied by all the high officers of the Commune
and by all the people; all honourable citizens of Siena
surrounded the said panel with candles held in their
hands and women and children followed humbly
behind. They accompanied the panel amidst the
glorious pealing of bells after a solemn procession on

the Piazza del Campo into the very cathedral; and all
this out of reverence for the costly panel …The poor
received many alms, and we prayed to the Holy
Mother of God, our patron saint, that she might in her
infinite mercy preserve this our city of Siena from
every misfortune, traitor or enemy.”
We see the table
lavishly
spread,
while Jesus, sat by
the side of his
mother, blesses the
water pots. The
servants are busy
pouring what is now
wine into the jugs
and cups. It is the
new wine of the
kingdom.
Everywhere that
Jesus went the old
was made new. For the widow of Nain he changed
tears into joy, for Zacchaeus selfishness into love, for
the thief on the cross despair into hope, for Mary
Magdalene the end of the road into a new journey.
What our Lord did at Cana He went on doing in his
ministry, changing not just water but transforming
human lives. And we share in that transforming love
at every eucharist as we drink of the cup of blessing.
These are some words of the poet Elizabeth Jennings:
Those grapes, ready for picking, are the sign
Of harvest and of Sacrament.
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Here the conquering Marrow comes
Co-impresarios Nessie Alexander and Andy Falk report another wonderful
Village Show, nicely sandwiching the Village Barbecue, exhibitors taking their proud
exhibits before the BBQ and, together with others, viewing the results after it.

S

eptember’s Village Show was a wonderful day
with the highest number of entries we have seen
in years. Well done to all who took part and
made the day such a success.
Thank you for all your hard work and dedication
in growing, baking and making. Special note must go
to Mary Caroe, the Hendersons, the Hockridges and
the Underwoods for their fantastic number of first and
second prizes.
Pete Atkin scooped Best in Show with his homegrown marrow – weighing in at a whopping 35 lbs!
This was Pete’s first time entering the Show – and his
only entry, that gained first prize in the Largest
Pumpkin or Marrow class, then went onto win Best in
Show. Huge congratulations to Pete for his dedication
in growing the marrow, especially throughout the very
hot summer.
Thank you also to Sally Falk who prepared tea
and cakes for everyone to enjoy, and looks after our
Judges.
Another fantastic Show with lots of very happy
memories.
For more photos please log onto:
hambledonvillageshow.co.uk

The happy impresarios wait to greet and sign up
the record number of exhibitors

See you again next year!

… and what a
show it was

Last year’s Best in Show winner
Philip Underwood setting up
Sally Falk
prepared the tea
and cakes (with
helper Jacqueline)

A lovely rose,
but would it win?
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Hushed silence, as all await Andy’s
announcement of the Best In Show.
This year’s Best in Show winner
Pete with Nessie and salver

Pete with marrow, salver and Nessie
BEST IN SHOW : Pete’s gigantic marrow

In the limelight: This year’s Best in Show winner
Pete weighed down with marrow and salver
Hugo Alexander and Gerrad Hockridge
discuss finer points of the root veg
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On display : some prize veg and fruit

On display : children's Lego spaceships

Children's Lego spaceship winner and second prize

Back to…
the fuchsia florets

Jams TODAY !
and …. amazing
Elderflower cakes
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Underwoods, Hockridges and Michael Henderson

Lottie Alexander with scrummy cupcakes

Gerrad Hockridge with prize courgettes

A sight for sore eyes all this lovely stuff
– maybe sorer still once the onions are chopped

The miraculous rose display after
a challenging summer
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New faces, new courses
With the start of a new academic year there’s been a new intake of pupils, students
and staff; and there are plans to expand the range of workshops and courses run by
the Community Art Group (villagers please note!). The School has also logged up
some pretty impressive examination results, as Theresa Jones reports.

I

t has been a busy start to the new academic year.
We welcomed seven new members of staff at the
beginning of this term and we are still recruiting.
We now have 99 pupils and students on roll, with
another 18 on the waiting list and many more
applications waiting to be processed. We will be
holding an Open Morning on 18 October to give
prospective parents the opportunity to meet staff; to
hear about our offer and our mission, vision and
values; and to have a look around the school.
At the beginning of each
academic year we hold elections
for our Student Voice Council.
This meets every two weeks for
25 minutes, with agenda and
minutes that are shared at Senior
Leadership Meetings. Student Voice plays a significant role in decision-making and improvements at the
school.
At a special assembly, held on 17 September
to help pupils and students understand the function of
the Council and its importance, we discussed what it
means to be a Key Stage representative and looked at
what democracy means.
Pupils and students
contributed their suggestions: that it is a fair system,
as everyone should be equal and it is based on voting;
and that it means they are represented by someone
who can talk for them and fight for them. Dr Glaysher
explained that, in the government, that person is a
Member of Parliament. In school, we have Student
Voice representatives for each Key Stage who are the
‘voices of the pupils and students’ and who are heard
loud and clear! The school’s senior leadership team
listened carefully to pupils’ and students’ opinions
and ideas (OFSTED rate this as very important).
Previous Student Voice ideas that turned into actions
included new items for the menu, events such as Red
Nose Day, a football match and a school trip abroad.
Pupils and students who were interested in
joining the Student Voice Council had to prepare a
100-word manifesto to present to their peers. Tutors
and support staff were, of course, on hand to help
them to think about, write and present their manifestos. Silent elections were then held in each of the
Key Stage meetings so pupils and students voted on
the manifestos without knowing which students had
written them. Student Voice thought this was the
fairest way to give some less confident pupils and
students a chance. We how have seven new faces on
our Student Voice Council for this academic year.
Pupils and students in Year 6, Year 11 and the
Sixth Form sat examinations in the summer term of
2018. We are, first and foremost, impressed with the
hard work, dedication and tenacity that got them all to
the point where they felt able to overcome barriers to
learning and sit examinations. This is a huge achieve-

ment in itself and we are very proud of everyone who
sat an examination this year.
In Key Stage 2 six Year 6 pupils all achieved
their predicted results. Three met the floor standard in
reading – one in maths and one for grammar,
punctuation and spelling and maths. In Key Stage 4
91% of pupils obtained at least one GCSE; 55%
obtained five A*-G grades including English and
maths; and 18% obtained five A*-C grades including
English and maths. In Key Stage 5 100% of pupils
obtained passes in qualifications through Laser
Qualifications; 100% achieved their V Cert. in food
and cooking; and 100% achieved their CoPE
qualifications. 100% of students obtained passes in
AS art and design at A*-G grade; 100% obtained
passes at their courses through external colleges;
100% who resat their maths qualifications improved
their grade; and 66% who resat their English
qualifications also improved their grade.
We are delighted that five of our Year 11 pupils
have rejoined us in the Sixth Form. Of our Sixth Form
leavers two pupils have transitioned to placements in
NATSPEC colleges and three are moving on to study
their chosen qualifications at mainstream colleges.
We are particularly pleased that our leavers have
all obtained the qualifications they needed to move on
to their next placements and that our results represent
such good progress for pupils and students. The hard
work and commitment of their teachers and the whole
multi-disciplinary team has ensured that everyone was
fully prepared to meet the challenge of the new
examinations.
A lot of interest has been shown
by some members of our Tuesday
Community Art Group in the specific
workshops run by Jenella. We have a
new art teacher who has a lot of skills
and is keen to be involved in running
courses/workshops in techniques such
as textiles, printing, etc. Jenella is therefore putting
together a proposal to run one-off practical workshops
or courses to develop skills in, say, painting, printing
and textiles that would run, perhaps on a Saturday
morning, for members of the community as well as for
younger people and, of course, pupils, students and
parents of the school. There would be a nominal
charge which would be used to help fund the Tuesday
group resources. Further details will be circulated
once specifics have been agreed.
And finally, a big thank you to any local residents who donated to the appeal launched by our
Student Voice Council to send teddies to displaced
children in Syria. We managed to collect nearly 200.
The school will be closed for the half term
holiday week commencing 22 October and will reopen
on 29 October.
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Enjoy the colours of autumn

The Garden

Autumn is a second spring when every leaf is a flower
– Albert Camus

in October

W

asn’t the Hambledon Village Show just
amazing? Despite drought and many
complaining they had so little to exhibit, we
had a bumper crop of entries. I love seeing all this
harvest laid out in the Village Hall and people milling
around comparing notes; and how about that amazing
marrow that won best in show! There certainly are
many in the village who love gardening. Thank you
Andy Falk and Nessie Alexander for organising it.
Many a good crop of apples this year, unlike last
year when late frost killed most of the blossom. Thank
you for friends who share their crop with those, like
me, who don’t have any apple trees.
Perennials, annuals and bulbs: Finish planting
spring bulbs, best done in September and early this
month. But tulips can be planted all this month in
borders or pots. Also divide overcrowded clumps of
crocus and narcissus which can rapidly produce many
offsets and so the flowering deteriorates. Lift bulbs
when they are dormant; divide and replant; and only
keep the larger bulbs which will flower this coming
year. Do this now when the soil is still warm or in
late spring after flowering, to allow some root growth.
Feed hellebores now; this helps them to make
more buds later. For early flowering sweet peas sow
in October rather than waiting until spring: I like to
grow a variety called “Twilight” which has nice pastel
coloured flowers and strong stems and seems to bloom
for a long time; but this summer was an exception
with the dry weather we had, so the plants stopped
flowering much earlier than normal. As sweet peas
have very deep roots, sow the seeds in root trainers or,
as I do, in newspaper collars made by wrapping newspaper around a loo roll and then removing it, fastening
the collars with a tiny bit of sellotape and putting them
in a deep plastic pot. Keep them at 16-18°C and they
should germinate in 7-14 days; then put the plants in a
cool sheltered position like a cold frame to over-winter
so that they don’t grow leggy; but bring them indoors
in case of hard frost.
Divide any perennials that have grown too big
for their current spot, or ones of which you want more.
Dig up and break into chunks those that have their
own roots and shoots and replant; older pieces are best
thrown away.
Keep an eye on frost predictions and bring tender
plants such as cannas in pots indoors; also bring in
fuchsias, osteospermums, dahlias and pelargoniums.
Wrap larger tender plants such as olives, that are too
big to bring indoors, in fleece; perennials that are a bit
tender, such as agapanthus, can be protected in situ by
covering with a loose mulch like bark.

Shrubs and Trees: I love the autumn colours and am
always thinking about how to increase these in my
garden. Acers are fantastic: try the Japanese Acer
micranthum, a good tree for a small garden with bright
red autumnal tints; Viburnum plicatum or Viburnum
opulus or a fiery cherry; Prunus serrulata, which
makes a dramatic focal point and in spring has showy
pink flowers; also the scarlet Euonimus europaeus;
smoke bush Cotinus flame; spindle bush, which
becomes a small tree; and the dogwoods (Cornus) for
their autumn coloured leaves and winter stems.
Enjoy shrubs with berries this autumn: Gaulteria
with red, purple or white fruit (but they like ericaceous
compost); hypericum, and pyracanthus; and red or
orange berried cotoneaster.
Autumn is the best time to plant peonies as the
roots start to grow so they will establish quickly. It is
best to plant with the buds around 5cm deep if planting
bare-rooted ones; with a pot-grown peony err on the
side of planting slightly deeper than it is growing in
the pot and don’t mulch the plant – it does not like it.
Prune climbing roses when they have finished
flowering by cutting back the side shoots to two buds
from their base; remove any weak or dead growth.
Veg and fruit: It is a good time to plant rhubarb
which produces one of the earliest crops in the spring.
Worth trying are new cultivars such as “Livingstone”
or “Poulton’s Pride” that have no summer dormancy
so will continue producing new growth well into
autumn. Cropping is best reduced or stopped during
hot and dry spells in summer; in spring, after the first
flush of growth, keep plants well watered and apply a
top dressing of high-nitrogen granular fertilizer to
encourage a good second flush of growth. All rhubarb
crowns need to establish before cropping can start, so
do not take any stems in a plant’s first year and only
harvest lightly in the second.
Cut back asparagus ferns to the ground when
they have turned yellow. Once they have gone it is a
good opportunity to hand weed the bed as asparagus
hates competition; hand weeding is best as it is less
likely to damage the roots. Cover any cleared bare soil
with a 2.5cm layer of mulch, such as garden compost
or well rotted manure; worms will then drag it all
down into the soil over the winter.
Lawn Care: Give the grass an autumn feed; these are
lower in nitrogen and higher in potassium. The higherpotassium feed will boost root growth and harden up
the grass to withstand winter better, while the highnitrogen feed promotes soft leafy growth and is best
used in spring.

In the garden, Autumn is indeed the crowning glory of the year, bringing us the fruition of months of thought and
care and toil. And at no season, safe perhaps in Daffodil time, do we get such superb colour effects as from
August to November.
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Harvest Appeal
7 October 2018
“For I was hungry and you gave me food, I was thirsty and you gave me drink,
I was a stranger and you welcomed me.” (Matthew 25:35)
This year we will be supporting Godalming Foodbank,
The Cellar in Godalming and the Salvation Army in Guildford who support
the street homeless.
In particular, recipients would be grateful for:
Coffee
Long life milk
Tinned meals eg stew, pies, etc
Tinned tuna
Tinned soup
Tinned vegetables
Tinned fruit
Mashed potato powder
Biscuits (particularly chocolate)
Multi packs of crisps
Cleaning products
Washing powder
Toiletries
Baby products
Tins with ring pulls would be great if possible, particularly for those living on
the street.
Smaller size items are preferred as recipients can have more variety in their
parcel and can carry them more easily. They may not have cars.
Boxes for donations will be at the back of the church in Busbridge and Hambledon
and in the school hall at the Contemporary service.
We are very grateful for any donations you feel able to give –thank you very much.
Food poverty affects many people on our doorstep, not just those living rough.
Those on low incomes can struggle to make ends meet. Universal Credit, the
new benefits system, is coming to Surrey this autumn and people may have to
wait up to five weeks for their money to come through.
Foodbanks have seen a 50% increase in use in areas where universal credit has
already been rolled out .
Please pray for people struggling financially and for organisations and
volunteers helping those in need.
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Universal Credit
The roll-out of this benefit for new applicants will reach Waverley in October.
So if you, or any others whom you know, need to understand more about it,
Citizens Advice Waverley has provided this over-view.

U

niversal Credit is a new single payment benefit, which will replace
- Housing Benefit
- Income-related Employment and Support
Allowance
- Income-based Jobseeker's Allowance
- Child Tax Credit
- Working Tax Credit
- Income Support.
If you are currently receiving any of these
benefits, sit tight. You won’t usually need to claim
Universal Credit until the Department for Work and
Pensions (DWP) gets in touch with you (this is meant
to happen from 2019). However, from October 2018
new applicants will be expected to apply for Universal
Credit on-line via the Government web site at https://
www.gov.uk/apply-universal-credit.
Under Universal Credit you'll usually get one
monthly payment to cover your living costs. If you
claim Universal Credit as a couple, you and your
partner will get one payment between the two of you.
The payment is made up of a basic 'standard allowance'
and extra payments that might apply to you, depending
on your circumstances.
You might be able to get extra payments if you
work and have childcare costs; need help with housing
costs; are disabled or have a health condition; or care
for a disabled person or have a disabled child.
In those areas where Universal Credit has already
been fully introduced many claimants - often the most
vulnerable – have experienced difficulty with their
claims, pushing some families into debt and hardship.
Citizens Advice has already helped 120,000 people to

navigate and understand the system. Paul’s story* is
typical.
Paul had been made redundant
when the company which had
employed him for 30 years went into
administration.
Without his regular
income Paul found himself clocking up
a lot of interest for a £360 emergency
loan he took out to pay essential bills;
and he was also failing to pay his rent.
Paul’s first concern was that he would have
nothing to live on during the first five weeks after
applying for Universal Credit because it is paid
monthly in arrears. The advisor whom Paul met
recommended that he call the Universal Credit helpline
(0800 328 5644) to ask for an advance payment. The
advisor also explained that Paul could borrow up to a
month of his Universal Credit entitlement and that,
although he would have to repay the loan, it would be
interest free. This helped Paul to arrange for the
housing cost element within his Universal Credit
entitlement to be paid directly to his landlord, to
prevent his rent going into further arrears. The advisor
also suggested that he should apply for Council Tax
Reduction as this doesn’t reduce the amount of
Universal Credit entitlement.
Paul is now receiving his full Universal Credit
entitlement. Although he has barely enough to live on.
he can survive financially while he continues to look
for full employment.
*This is a typical story of a client’s problem, names
and events have been altered for confidentiality purposes.

Dryad’s saddle comes to Hambledon
Philip Underwood has been on the prowl for mushrooms and has photographed this spectacular fungus which has appeared opposite the Village
Shop on the stump of a felled ash tree. Its Latin name is Polyporus
squamosus and it is not uncommon.
It takes its name from the Greek: dryads were tree nymphs or tree spirits
in Greek mythology and they used the mushrooms as saddles on their
smaller horses.
This one should remain into winter and grow even larger.
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Puzzle Page
Crossword
ACROSS
1 Use profanities (5)
4 Overcomes (7)
8 Acorn tree (3)
9 Kebab bread (5)
10 Detailed, thorough (2-5)
11 Aristocratic domain (5)
12 Find the sum of (3,2)
17 Hero of the Arabian Nights (3,4)
19 Fixed opinion (5)
20 Vermilion (3)
21 Students’ fun period (3,4)
22 Austrian mountain call (5)

DOWN
1 Drains away (4)
2 Speaking avidly (9)
3 Freshwater fish (5)
4 Snow blades (4)
5 Order, command (3)
6 Disconnected (9)
7 District in central London (4)
13 Father (5)
14 1960s musical (4)
15 Shadowy (4)
16 Entrance lobby (4)
18 Gorilla, eg (3)

Word Search

Maze





The Poor Man’s Earl
Think of Piccadilly Circus,
and that small statue of the
angel poised with bow and
arrow. Most people think it
stands for Eros.
It is in fact a memorial to the
greatest Christian Victorian
philanthropist, politician and
social reformer of his generation – Lord Shaftesbury.
Anthony Ashley Cooper, 7th
Earl of Shaftesbury (1801 –
1885). He was a devout
Christian Member of Parliament who spent his life fighting to help
to ease the miserable conditions in lunatic asylums, to stop the
practise of forcing young children to be chimney sweeps, to stop
children working in factories below the age of 10, to stop women
and children going in the mines at all, to stop opium addiction,
and to provide Ragged Schools for children without any means of
education. On the day of his funeral at Westminster Abbey, tens
of thousands of poor Londoners thronged the streets to see his
coffin go by. He was much loved as The Poor Man’s Earl.

Sudoku
Easy

Intermediate

Answers to all puzzles on page 39
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Welsh cakes with a twist
Cherry and Coconut Welsh cakes are a delicious twist on the traditional
Welsh cake. They are made with a classic combo of cherries and coconut
rather than currants. I made about 400 of these recently, as part of my
“Baker in Residence” project at a design show and every single one was
snapped up very fast! They make a perfect accompaniment to morning
coffee whenever you need something small and sweet.

INGREDIENTS
100g dried cherries
100ml orange juice
250g self-raising flour
50g caster sugar, plus extra for dusting

4 tbsp dessicated coconut
100g chilled, diced butter
1 egg, beaten
Butter for frying

METHOD
Put the cherries into a small saucepan and add the
orange juice. Bring to the boil, stir and set aside for
an hour or until the cherries have absorbed most of
the juice.
Mix the flour, 50g caster sugar and two tablespoons
of coconut in a bowl. Add the butter and rub it in
until the mixture looks like breadcrumbs.
Strain the cherries and discard the liquid. Add the
cherries and beaten egg and mix into a dough; then
roll it out on a floured surface until it is 1cm thick.
Using a 6cm cutter, cut out circles and place on
greaseproof paper. Keep re-rolling the trimmings
until they are finished. Sprinkle a layer of caster
sugar onto a plate.
Heat a heavy frying pan over a medium heat and
add a knob of butter. Cook the cakes on each side

for 3 – 4 minutes until golden brown and cooked
all the way through. Place on the sugared plate
and turn over so they are coated with sugar; then
sprinkle with a little coconut and serve warm.

Sam’s new book, The Tin and Traybake Cookbook, will be published in
October 2018. Pre-order it now on Amazon.

Follow Sam on Twitter@samgatesfood, Instagram Samgatesfood and
www.samgatesfood.co.uk

Whose fault is it, anyway?
In a small town a businessman put in a planning application to build a nightclub complete with dancing girls. The
local church started a vigorous campaign to block it from opening: it launched a petition and held prayers in public.
Work progressed, however, right up until the week before opening. Then one night a bolt of lightning hit the nightclub and it burned to the ground.
The church members were rather smug after that, until the nightclub owner sued them all on the grounds that they
were responsible for the fire. Loudly protesting their total non-involvement and innocence, the church members
were taken to court.
As the case began, the judge looked over the paperwork and observed: ‘I don't know how I'm going to decide this.
It appears that we have a nightclub owner who believes in the power of prayer and an entire church congregation
that doesn't!’
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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
Chiddingfold – Ridgeley Road, GU8 4QP
Tel: Doctors
Community Nurses

01483 414461
01483 415564
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.
Opening hours: 10 am - 3 pm Monday, Tuesday and Friday.
Available equipment includes bed blocks, bed cradles, back rests, commodes, wheelchairs,
bed pans and urinals.
For further information please telephone 01482 429238.
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-ORDINATOR

01483 427249

Area 1
Area 2
Area 3
Area 4
Area 5
Area 6
Area 7
Area 8

01483 427249
01428 683871
01428 684213
01428 682940
01428 683625
01428 682067
01483 860264
01428 289132

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

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

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
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
Monday
Tuesday
Wednesday
Thursday
Friday
Saturday
Sunday

8:30am - 5pm
8:30am - 5pm
8:30am - 5pm
8:30am - 5pm
8:30am - 2pm
8: 30am- 2pm

Post Office
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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Yet more farewells
This month Ross laments the loss of the two hospitals that used to be
at Hydestile and Milford; and also remembers a former well-known
local biker who died recently.

T

hirty odd years ago, when GWJ and I moved
into Hydestile, the King George V Hospital
near the Hydestile Crossroads was still ticking
over. Although the lake facing the Hambledon Road
had gone, as had the gates off Salt Lane, all the
buildings were intact and several were still in use.
But of course the
property men got
wind of the proposed
hospital closure and
moved in.
Despite several
of the buildings
being considered for
conversion into flats,
that was ruled out
and by some strange
reason the nicest of all
the remaining old
Victorian
buildings
caught fire ... how odd,
with no-one living
there … and were flattened – and the luxury
houses were built. I am

still amazed that, with the need for more hospitals,
both Hydestile and Milford were built upon …
perhaps loads of dosh has something to do with it.
I filmed a trip round Hydestile with Stephan
Walford, who worked there before the developers
moved in, and have it on a DVD if anyone would like
to watch it. And I also took a few photos, shown
opposite, of the buildings before and after the fire.
Keep an eye on our
village – we still have a few
places left on which to build
and perhaps we should keep
them to ourselves.
Sadly we have said goodbye to that lovely chap Harry
Long (Chinese Harry). He
lived in Busbridge Lane and
was a long-term pal. He was a
respected motor cycle racer on
all the old British bikes –
Rudge, Velocette, Norton, etc – and had ridden in the
Isle of Man. His funeral on 21 August was attended
by many local people.
Our thoughts go out to his partner Dana and son
David. We will all miss you, Harry.

Beat the burglars
To help deter would-be burglars, Surrey Police are promoting a scheme to give
property marketing kits to residents. Paul Osborne, Hambledon and Hydestile
Neighbourhood Watch Co-ordinator, has all the details.

S

ome readers will already have seen the post on
the village website and/or received Paul’s recent
email about this new initiative. But for those of
you haven’t, here’s what it’s all about.
Recent burglaries in Hambledon and Witley
have brought attention to the need to protect properties
and deter would–be burglars. Surrey Police are therefore promoting a scheme to give property marking kits
to residents.
Selecta DNA is a marking kit that comes with
deterrent stickers. Where properly introduced to an
area, these have already reduced burglary and theft by
almost 30%. The deterrent factor of using, and
publicising, these kits is not to be under-estimated.
Surrey Police have a significant quantity of
Selecta DNA kits (normally costing £60 each) to
donate to appropriate recipients within Waverley,
which is an outstanding offer. The target recipients

are recent victims of crime – in particular burglary
and theft – plus other vulnerable residents within the
Borough who could benefit from extra security in their
homes.
The only commitment to which recipients of the
offer will have to agree before being supplied with
Selecta DNA kits is that they promise to mark their
valuable possessions in line with the instructions and,
most importantly, (i) register their Selecta DNA Kit
numbers onto the Selecta DNA website and (ii) apply
the stickers supplied onto their marked items and the
outside windows of their homes. These stickers are a
real disincentive to any potential thief and a major
contributor to the success of this product.
If you are interested in receiving a kit or would
like help in applying for and/or using it, please get in
touch with Paul Osborne. His telephone number is
07977 119935.
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Puzzle Solutions
Crossword

Word Search
magi
Gaspar
Melchior
Balthasar
Three
gifts
gold
frankincense
myrrh
king
worship
sacrifice
die

people
gentiles
faith
terrain
promises
Isaiah
Response
Light
Dawn
Brightness
Saw
clearly

Sudoku
Easy

Intermediate
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