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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 Hambledon and Busbridge Church Office
Tel: 01483 421267
Alpha details and information from: Hambledon and Busbridge Church Office 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 nearest Roman Catholic churches are St Teresa of
Avila, Chiddingfold (Fr Irek Stadler, 01428 643877);
St Edmund, Croft Rd, Godalming and St Joseph’s,
Milford (Fr David Parmiter, 01483 416880)
TO SUBSCRIBE AND HAVE
THE MAGAZINE DELIVERED, £6 per year
PLEASE CONTACT: MARY PARKER
Telephone: 01428 682545

Copy deadline for the
December magazine
The deadline is Thursday, 19 July
Please send your copy to
Jane Woolley
Cobblers, Woodlands Road
Hambledon GU8 4HL
01428 684213
email: j.woolley881@btinternet.com
Advertisers, please contact
Derek Miller, 2 Church Lane,
Hambledon, GU8 4DS
01428 684362
email: dercyn@btinternet.com
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Rector’s Reflections – November

Two people met at a crossroads.
One was looking ahead while the other was focused on the road just travelled.
Ω Two people met at a crossroads. Both were focused on the road just travelled.
Ω Two people met at a crossroads. Both were so busy looking down at their tech
that they didn’t know they were at a crossroads.
Ω Two people met at a crossroads.
Ω

W

hich are we? In life? We’ve been looking at this scenario recently as a church community.
Stop following everyone else’s road. Be transformed. Have a renewed mind.
Test and Discern so know what’s really good. (Romans 12:2, The Bible)

It is important to know the past and the basis of where you’ve come from in life, business and background. The famous psychologist M. Scott Peck wrote ‘The Road Less Travelled’ and he noted a
common theme: that the vast majority of people consider that they look ahead, based on their conscious
awareness but the, conscious is driven by their sub-conscious.
He would draw a small circle with a huge outer circle around it and label the smaller one ‘conscious’
leaving the enormous one the collective experience and understanding of the sub-conscious.
Was it sensible to consider that something that huge wasn’t a ‘driver’ into the future?
Testing and discerning in order to make good decisions is healthy.
It is important to look down at today. To take a moment to consider the things that we rarely consider.
The Mindfulness movement has brought this to an increasing number of people. The Bible spoke into
this long ago with a verse from the New Testament “be transformed by the renewing of your mind”. As
a church we’ve been looking at today: who we are, the things we do and the reason for this. One of the
key questions has been whether a vicar is still needed, wanted or desired in the village. We’ve come to
the view that this is something which is for the general good of all and we are moving forward with this.
It is important to look to the future. There is a beautiful Hebrew word in Scripture: parach. We know
it as ‘flourish’. Flourishing involves two things for the Christian. It is a combination of the two people
who met at the crossroads where one was looking ahead and the other focused on the road just travelled.
The Hebrew means to ‘blossom and bud; to bear something new as it unfurls’. It is like looking
down a road of a new dawn in life or the sealing of a corporate decision that leads to good things. It also
means looking back and seeing the old ways cease; a dying off of that which has been holding us back;
literally ‘withering it to nothing’ so that it has no power over us any longer.
You’re invited to explore the crossroads
As a church we are looking back down the road of the best of the past; looking at today and mindful of a
flourishing future.
If this is something that sparks thoughts for you; perhaps about a different future, being the same
person but with a new ethic which allows the past to wither away; a desire to pause, reset and consider
today; then we’re offering a course over several weeks in the New Year to explore whether this holds
water and a Christian approach which centres life differently is worth pursuing.
If you’d like to find out more information about this course (called Alpha) then put alpha course
trailer into YouTube for a 2 minute intro. It’s about looking back, down and forwards all at once. To
take this a step further and ask about the course that we’re putting on, email alpha@bhcgodalming.org

Simon Taylor, Rector,
Hambledon and Busbridge
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CHURCH CALENDAR
November 2018
Thursday 1st November

9-9.30 am Morning Prayer
____________________________________________________

Saturday 3rd November

3 pm
Memorial Service at Busbridge
____________________________________________________
9.00 am
Holy Communion (BCP)
10.30 pm
Messy Church
___________________________________________________

4th November
4th Sunday before Advent
Thursday 8th November

9-9.30 am
Morning Prayer
____________________________________________________

11th November
Remembrance Sunday

10.30 am

Thursday 15th November

9-9.30 am
Morning Prayer
____________________________________________________

Saturday 17th November

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

18th November
2nd Sunday before Advent

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

Thursday 22nd November

9-9.30 am
Morning Prayer
____________________________________________________

Saturday 24th November

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

25th November
Sunday next before Advent

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

Thursday 29th November

9-9.30 am
Morning Prayer
____________________________________________________
9.00 am
No service
10.30 am
Combined Morning Worship
4.00 pm
Advent Choral Evensong

And 2nd December
Advent Sunday

Joint Remembrance Service
Centenary of end of WW1
____________________________________________________

____________________________________________________

Services at St John’s, Busbridge, in November

8.00 am Each Sunday: Holy Communion (said)
10.00am Classic Service in Church:
1st Sunday: Morning Worship
NB 10.30am

Contemporary service in School:
1st Sunday Mark Puddephatt & All Age Team

2nd Sunday Joint Remembrance Service in Church – Centenary of end of WW1

10.00am

3rd Sunday: Morning Worship & Baptisms
3rd Sunday: Holy Communion (CW)
4th Sunday: Holy Communion (CW)
4th Sunday: Morning Worship & Thanksgiving
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

S

everal people have recently asked whether we
have any news of Joan Hardy who left Pendle
Cottage a little over two years ago and has since settled happily into a
care home in Rosson-Wye where she
is close to members
of her family. So
we were delighted
to get a lovely photograph of Joan
together with an up
-date from her
nephew, Phil Bancroft., who tells us
that “Joan is in
almost the same
state of health as
when
she
left
Hambledon.
Her
sense of humour
continues to bubble up from time to time, particularly
when her niece tells her of for some minor misde-

meanour! The staff at the home are all delighted by
her because she is still her usual patient self and she
loves helping them to help her. She’s got a new hearing aid for her right ear which enables her to be included more in the activities at the home – though it
would be better if she didn’t keep taking it out!
Joan enjoyed her 96th birthday on 4 October and
the other residents made some cards for her in one of
the home’s craft classes.
Unfortunately Joan’s
memory isn’t as good as it was so it was difficult for
her to put faces to all of the various names on the
cards”.
Phil would be happy to pass messages and news
and photographs on to Joan from her Hambledon
friends. If anyone would like to take up his offer, his
email is philban2003@yahoo.co.uk
What a pleasure to read of Joan’s retirement in
Ross-on-Wye. She had a lovely cat when she lived at
Pendle Cottage adjoining the Village Shop and we are
pleased to see from the photograph that a cat is still
part of her life.

H

To them both Hambledon residents send their
good wishes for a safe journey and long years in retirement spent with their family.
We are promised an up-date from time-to-time
just to keep in touch and look forward to news as they
settle into a different way of life.
Hambledon friends will long treasure time spent
with the kiwis and the companionship that they so
willingly shared with us all.

ow sad we have been to say goodbye to the Kiwi
sisters. We have grown used to losing them,
sometimes, each winter but have always looked forward to spring when they would be returning.
Noeline and Lyn have finally decided that retirement back home in their much-loved New Zealand has
to be their next move and this we fully understand,
although sadly acknowledge our loss.

A

warm welcome to Lisa Olsworth-Peter, the
newly appointed Music Worship Pastor for Hambledon and Busbridge Church. You may have seen
her playing and singing for some services and she is
conducting the St Peter’s Carol Service..
Lisa was born in Somerset and has spent the
last 20 years travelling the length and breadth of the
country building her skills. She has been the director
of various performing arts schools, has set up and run
numerous choirs and has also performed herself on
London’s West End stage in Les Miserables.
She is married to Ed who is ordained and is the
National Advisor for Pioneer Development, and they
have 3 children.
Her favourite bible verses is “I can do all things
through Christ who strengthens me” which she regularly recites during the children’s bath time! Lisa is
thrilled to be part of the Hambledon &Busbridge team
and to be part of its ministry.
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Planning in the spotlight

Hambledon

Many were there to express concern about a proposed Glamping Site
in Hammonds Piece; there were five planning applications on the agenda. A need to slow traffic in the village was discussed.

A

t the beginning of our latest meeting, Parish
Councillors were joined by 18 residents from
the village. Mr Rob Watkins spoke regarding
the planning enforcement breach at 5, Hydestile Cottages. He notified the Council that he rejects the legal
obligation to maintain the culvert at his property. He
was assured that the Parish Council will continue to
engage with the Borough Council and Highways Authority to keep abreast of any developments in the
case.
Most residents were in attendance to express
their concerns at a recent planning application for a
Glamping Site in Hammonds Piece, adjacent to
Roundals Lane. Mr John Stoneham noted the amount
of objections that had been added to the Waverley
Borough Council website and that he shared them all,
also his concerns are around noise and light pollution,
the lack of eco-credentials for the project, concerns
over fire safety on the site and also for the levels of
traffic on site and in the village as a result of this commercial development. The Chairman therefore decided to bring the planning item forward on the agenda to
ensure residents were able to hear the discussions that
took place.
There were five planning applications on the
agenda. Councillors agreed to support an outbuilding
and two extensions with minimal comment on the
plans, which were thought to be in keeping and met
with planning regulations. A fourth application for
change of use and erection of extension and alterations
to existing barn to form a dwelling with garage and
garden at Hambledon House was discussed and several
points that have been made before were repeated. The
application has been made in a varied format earlier in
the year and the same objections apply. Councillors
feel that the planning authority should stick with the
decisions that it has made and not allow variations and
amendments.
Finally, following a declaration of interest by
Councillors Sinnott and Anderson, Councillor Pattinson led the discussion on the application for the
Glamping site.
Material planning objections were raised on several points. The main ones were based on inappropriate development in the Green Belt and Area of Outstanding Natural Beauty, concerns over the scale of the
proposed development, noise and disturbance in the
area and on the highways, both during development
and after, and finally the lack of any management plan
for the scheme. It was decided to finalise the written
objection following a site visit, proposed for the following week.
Before moving on from the planning item, it was
noted that a new proposal for a Performing Arts building at St. Dominic’s School had been submitted that
week and would be considered by the planning group
before the next meeting.

Parish Council

The Clerk updated the meeting on two other
items in relation to planning enforcement. Both are
being investigated by the relevant authorities and the
Clerk will continue to update councillors where and
when possible.
The meeting moved on to discuss standing items
of finance, where it was reported that the bank account
was in credit and the budget was on track for the year
ahead. It was noted that more expenditure can be expected as the weather starts to change, and more village maintenance jobs are carried out. These have all
been budgeted for. Invoices were approved for payment and it was noted that several councillors are taking on the responsibility of on-line banking authorisations in line with the amended financial regulations
earlier in the year as a result of the internal audit.
A discussion took place between councillors
about a possible project to try to slow drivers down
through the village. There is the potential for some
funding for such improvement works. A site visit had
taken place earlier in the year in response to requests
from residents in the village and a report on possible
ways forward is being put together by a consultant. At
no cost to the parish counBank account in
cil. Councillors Payne and
Grove will liaise with the
credit and the
consultant and report back
to the next meeting.
budget on track .
Positive reports were
brought to the meeting
from all village organisations, the Village Hall com- A possible project
mittee are particularly
to try to slow
pleased to have financed all
the new chairs. The village
drivers through
shop is looking forward to
village
the installation of its new
kitchen fittings.
In closing the meeting, the Chairman noted with great regret the tendering
of resignation by The Clerk. Moves will be made
quickly to replace Caroline, who is taking on more
freelance work and needs to concentrate on that career
path.
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will meet on 7, 14, 21 and 28 November

We’re delighted that, on Thursday 1 November, Chris and Denise Arthey are coming to give us
their talk ‘Do you see a rainbow?’. Chris and Denise each lost a leg in a motorbike accident in
America, and will tell their story of how they’ve overcome adversity. Their determination to enjoy life to the full, in spite of such life-changing injuries, will be an inspiration to us all. Do come
along and meet this positive, enthusiastic couple. Please join us in Busbridge Church Centre at 8pm, there will
be drinks and nibbles before the talk starts. All very welcome, including men and we look forward to seeing you!
Important: Tickets are now available for our Charity Quiz Night on Saturday 1 December in Busbridge
Village Hall, 7.30pm for 7.45pm start. We welcome back the professional and entertaining quizmaster duo of
Alan Betts and Dudley Hilton. Tickets are £12, including a quiche supper and some delicious home-made desserts.
There will be charity raffle in support of our 2018 charity: SERV Surrey and South London. These amazing volunteers deliver emergency blood products and baby milk for the NHS throughout the night, whatever the weather.
This is always a fun event open to all – so get your tickets early! Please contact Janet Harvey by telephone (see
below) or by email: janetmharvey@btinternet.com Membership:£18 for the year. For non-members £5 per evening. Cheques payable to Nexus. These Subscriptions and fees cover speakers gifts, drinks and nibbles, tea/coffee,
and 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

CLOCKHOUSE CINEMA PRESENTS:
FRIDAY 2 November, at Chapel Lane Milford GU8 5EZ
Doors open 6.45pm Film starts 7.30pm Licensed Bar
Tickets £5 from The Clockhouse
01483 420668

Charity 1059045

T Barnum indulges his limitless imagination to create the
Barnum & Bailey Circus in the 1800s. Featuring musical
numbers, exotic performers and daring feats, the
spectacle takes the world by storm to become the
greatest show on Earth.

Friday 2 November, 8 pm

Friday 16 November, 8 pm

Did you enjoy The Full Monty? If you
did you are going to
A British, all-time classic
LOVE this! Based on a
fantasy-romance film set
true story of a group of
in England during the
book
tickets
online
Swedish men who comSecond World War. The
film was chosen for the chiddingfoldcinerna.corn peted in the synchroTickets £6 Adults,
nised swimming world
first ever Royal Film
£3 for under 15s
championship. This is a
Performance on
(where permitted)
feel-good film from Di1 November 1946.
rector, Oliver Parker.
RAF pilot Peter Carter
"First rule of swim club is don't
(David Niven) is on his way home to
talk about swim club". A terrific
England from a World War II bombcast includes Rob Brydon, Jim
ing mission in a badly damaged airCarter, Nathaniel Parker, Rupert Graves, Daniel
craft
Mays and Jane Horrocks.
starring David Niven and Kim Hunter along with
Raymond Massey and Richard Attenborough.
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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 until Tuesday 6 November

Requiem by John Rutter
Saturday 10 November, 10am-5pm
Oxford Choral Music edition of the Rutter. Bring own music or □ Please provide a score for me□ Cost £1

Programme
Morning : Workshop with
Sam Hayes and a Guest Tutor
Afternoon : We shall sing
The Rutter Requiem
Tea and Coffee provided but please
bring your own lunch. For more: Ring
Christine Mansell on 01483 420536
57 South Hill, Godalming, GU7 1JU
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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

Messy Vintage

Messy Church (as now well established in Hambledon Church) is a fun and
creative way of involving families. Now there’s Messy Vintage too, following
Messy Church principles, it is designed with the Prime Time generation, the
over 50s, in mind and will be held in Busbridge. So the Primetime Team, supported by the community of Busbridge&Hambledon Church, offers the chance
to experience a Messy Vintage session.
It is for all ages, so there will be families at this event too and you are
welcome to invite your own families, grandchildren and friends as well. It is a
good opportunity to be together for an afternoon and to support each other in
the creative activities whilst getting to know one another.
A typical Messy Vintage session lasts 1½-2 hours and involves:

•
Hands-on creative activities to explore a Bible story.
A short celebration with story, song and prayer lasting 15-20 minutes.
Tea and Cake.
Messy Vintage is a concept that Busbridge&Hambledon Church are keen to introduce on a regular basis –
not as part of PrimeTime but offering it alongside the PrimeTime programme as an additional Christ-centred activity. Please do consider coming along to join us for this first session and experience Messy Vintage for yourself.
For more information contact the Prime Time Team, The Old Rectory, Busbridge; Tel: 01483 421267 or
email: primetime@bhcgodalming.org
•
•

Coffee Morning
Tuesday 20 November, 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

The Clockhouse Christmas fair
Saturday 1 December, 10am - 2pm Chapel lane, Milford, GU8 5EZ

Let Christmas shopping begin at

Raffle, Tombola, Christmas Gifts, homemade produce and lots, lots more!
If you would like a stall, please contact the Manager on 01483 420668
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CHRISTMAS
DANCE
With Hambledon’s very own

TOXIC SAUSAGE
8 December 8 pm till late, Hambledon Village Hall
Dance • Food • Fully Licensed Bar

What more do you want to get in the Christmas spirit?
Contact Number 07966 888748 • Tickets £15

Christmas 2018 at Hambledon
Tuesday 18th December
Sunday 16th December
Christmas Eve
Christmas Day

7.30pm

Carols in the Pub, at The Merry Harriers

The following all in St Peter’s Church, Hambledon :
6.30 pm
Carols by Candlelight *
3pm
Crib Service
4.30pm
Crib Services
11.00 pm
Midnight Communion
10.30 am
Family Celebration Christmas Service
followed by Holy Communion

* Come and join the Choir: If you would like to be part of the choir, do please contact:
or

Lisa Olsworth-Peter
Alan Harvey
on

lisa.olsworth-peter@bhcgodalming.org
01483 423264 / alan.harvey@bhcgodalming.org
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What’s happening at...
The Village Hall

A

t the end of September we received the fantastic news that our application for funding had
been approved and that the Hambledon Community Fund is very generously paying for new stage
curtains for the village hall. This will make a big difference to the hall and we are extremely grateful.
Most of our new chairs have now arrived, just a
few more and the nameplates to come.
The hall has been decorated and we've got a new
rainwater soak-away under the car park.

Once the new curtains have arrived we will be
hosting an open afternoon with tea and cake so that
everyone in the village can come along and see how
the hall is looking, spot their chair (!) and find out
what's going on at the hall.
This will also be our opportunity to thank everyone who has so generously given their support and
contributed to the improvements we have been able to
make.
Watch this space for the date!

Hambledon Village Hall Management Committee Presents:

Another QUIZ `n PIE NIGHT

???

Saturday 17 November, 7:30pm in The Village Hall
£12 each (Tickets from The Village Shop)

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 6 persons
All proceeds to The Village Hall.

I

f you are wondering what to do to start your
Christmas celebrations with friends and family I
can heartily recommend a trip to Hambledon Village Hall on Thursday 20 December.
The wonderful, energetic and adventurous Pantaloons Theatre Company are coming to our newly refurbished hall to present a brand-new adaptation of
Charles Dickens’ fantastical festive fable.
It’s Christmas Eve and tight-fisted Ebenezer
Scrooge is meaner than ever. He is shunning his only
living relative, underpaying his clerk and refusing to
acknowledge the plight of the poor… but will timely
visits from the Ghosts of Christmases Past, Present and
Future change his miserly ways before it’s too late?

Performed by a multi-talented cast in The Pantaloons’ own inimitable, hilarious and moving style.
Featuring live music, audience interaction and
absolutely no humbug!* – This will be an evening out
to remember !
The show will start at 7pm and Mulled Wine and
Mince Pies will be on sale in the interval.
Tickets cost £12 for Adults and £8 for Children.
and are available online at:
https://thepantaloons.co.uk/athepantaloons.co.uk/a-christmaschristmas-carol
Contact Karen Massey on 07855 763426 for
further details.
(Recommended age for children is around 8 or
over as there will be dark and spooky bits)
* Actually there may be some humbug.

Hambledon Parish Magazine, November 2018, Page 12

Commemorate the Armistice
Come and commemorate the Armistice Centenary on Saturday 10 November,
at 12 noon at Hambledon Village Shop, and join with the Hambledon Village Shop
Choir singing Popular songs of the time e g It’s along way to Tipperary

A

ccompanied by David Kirby on the keyboard and
friends. Song sheets in advance from Christine
Baker at chris@chriscraig.myzen.co.uk and in
hard copy on the day. A unique event, so don't miss it.
There will be a collection for Combat Stress
(a locally-based charity) and Help for Heroes.
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 Remembrance
Sunday again falls on 11 November, when we are reminded of all the great sacrifices made by others for our
freedom. All have memories, and these are Christine’s:
My father, Ronald Furlong, was eight when his father
was killed on the Somme in September 1916. At that
time urgent news was brought by telegraph boys by
bicycle – young lads, not old enough to fight. My father told me that the sight of a telegraph boy in your
street filled you with foreboding and you watched to
see which house he called at, hoping it would not be
yours, and grieving for those he went to.
There was no street in his town untouched by
bad news, many times over. My grandmother, Minnie,
ran a guest house to make ends meet working hard all
her life. My grandfather, Martin Furlong, from a family that came from Ireland to Liverpool, joined with
friends to enlist with the East Yorkshire Regiment
based in Beverley. One of the “Old Pals” regiments it
was virtually annihilated in World War I.
In his thirties, he became a quartermaster, and
had a mobile store behind the lines. Exiting from the
store he was shot by a German sniper and, according
to the regimental records, died of his wounds on 1st

September 1916 aged 39. He is buried in a small military cemetary at Sailly-au-Bois near Arras in the Pasde-Calais, northern France.
I have two cards sent to my father from
France: one a birthday card with embroidery of the
regimental crest, the other a postcard showing the
town of Albert in ruins, and a message chiding my
father for breaking a window at home and thus causing
his mother unnecessary expense. Very poignant.
Thanks to our parents and grandmother, my
cousins and I remain devoted to the memory of our
grandfather, even though we have no recollection of
him and we have passed this on to our children.
This centenary therefore serves to emphasise, to
us, the futility of that war and the enduring impact it
had, not just on our family but on so many others.
My grandfather’s death motivated me to plan
the singalong.

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 11 November.
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 £2025.16, 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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A bustling Church AwayDay
Hambledon and Busbridge Church had an Away Day
on 30 September at King Edwards School, so near that
some 200 people could go to it, many of them children.

T

here were activities for the whole family; from
thought-provoking speakers and seminars, craft
and chat with Messy Vintage, a drum workshop
with a specialist drummer from the West End, giant
sumo suits and a praise party.

The Rev. Elizabeth Knifton on the staff of the
Acorn Christian Healing Foundation brought a wealth
of experience of the healing of Christ through the Holy
Spirit.
The new Archdeacon of Surrey The Ven. Paul
Davies brought experience of ministering in urban,
deprived and complex settings. He had a story of leading

The speakers and seminar leaders had important
stories to share about the faithfulness of God as we
engage with Him in our lives.
Of the many speakers here are just a few:
Simon
Taylor,
The
Rector,
(here
with
Rev. Ed
Olsworth
-Peter)
talked
about
exploring
a
flourishing life
in
the
midst of
complex
and
changing
lives and circumstances.
The Rev. Ed Olsworth-Peter has many years
experience of innovating creative ways of being
church, had been a West End Theatre Chaplain, and is
now National Adviser for Pioneer Development for the
Church of England.
And Peter Shaw, talked about how best do we
engage in our work so to enable others to flourish?

Christians into greater confidence in Christ so that
they can play their part in bringing hope to whole communities
There was time to talk to friends and get to know
others over coffee and an excellent lunch provided by
King Edward School. A big thank you to all who

worked so hard organising this event and to all the
helpers, especially Karen Kinder, also for the photos.
It was a truly enjoyable day.
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Around the Village Church
Harvest time in church and at St Dominic’s – light in the darkness –
remembrance of loved ones, and the many fallen in the First World War

O

n the first Sunday in October we celebrated the
Harvest Festival, first with a much enjoyed
breakfast, followed by the Service. With a
packed Church, Simon Taylor led the Service and
Clare Haddad gave a talk to the many children and
adults. She had arranged veg and fruit in the Church as
after the
Harvest
Festival
Service at
St Peter’s
Church

a sign of God’s fruitful harvest. Children and adults
brought their gifts, mostly tinned food, which went to
the Godalming Food Bank and will be packed up into
parcels to give to those affected by food poverty and
struggle to make ends meet. The collection went to the
Charity Five Talents, who provide saving schemes,
small loans and business training for those in need in
Kenya, Tanzania and Uganda.

Shop writes Alan Harvey, with messages about:
‘Jesus, the Light of the World’ One booklet is for
older children, one for younger. Each includes flyers
about: – The Light party on 31st October, and
– Messy Church on 4th November
2018 Remembrance – 100 years on...
On the morning of Friday 9 November you may see
David Jenkins at the Village Shop giving away leaflets
about faith in the First World War. These are timely,
interesting and well worth a read.
New seat installed
Outside the Church room. It was given by the Watson
family in
memory of
Kelly’s
mum,
Christine
Gourley,
who lived
in one of
the Alms
Houses for
many
years.
From there you have a wonderful view of the Church
Yard and the fields beyond. Thank you, Kelly and
Nick.
Another well attended Coffee Morning It’s a good
time for all to talk to friends and make new ones. A
happy morning of friendship where some 20 people
gather for a cup of coffee and cake. It is held in the
Church room at 11am on the 3rd Tuesday of each
month and lifts can easily be organised, just let Jacqui
Rook know on 01428 684390.

St Dominic’s School Harvest Service
David Jenkins led a Harvest Assembly for some
80 children and staff at St Dominic’s School.
He talked about God’s blessings growing
from small seeds into trees and giving fruit. David gave the school God’s blessing in the form
of an apple tree, donated by the Church, which
was planted later by the school’s Forestry
Group, who will look after it too. They write
“just wanted to say thank you again for the lovely assembly you delivered for harvest. We managed to get the tree planted and had some great
discussions about God’s creations”.
Booklets are now available in the Village
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November in Hambledon
As it starts to get colder the lessoning of ingredients becomes
noticeable… although this month still holds some beautiful gifts.
So, it’s time for chickpea soup, and dark and dreamy wine.

weet chestnuts cover my garden, squirrels and
deer share snacks in the misty rain.
Sweet
chestnuts roasted and sold in white bags at street
corners, at the markets, sure sign that Christmas is
looming. Cabbages, red, green and white. Onions,
shallots, still time to pickle them in time! We have the
spiced vinegar in store. Leeks, cauliflower, fennel,
chard, spinach, broccoli, watercress, chicory, root veg.
There are a few berries left on the hedgerow, if you
dare fight through the barrier of thorns. Pears, pomegranates, clementine bring the russet colours in from
the garden. Dates, lychees, passion fruit are coming in
from Israel and Cyprus as our English fruits subside.
Brussels Sprouts arrive at the end of the month,
the only vegetable I cannot eat unless the weather is
cold. No frost, no sprouts. A tiny cabbage leaf in bud.
Never quite part of Mediterranean or Asian cooking.
The frost makes the sprout, takes the bitterness away.
Lightly cooked, its colour is bright and still crispy.
Eaten at the wrong time of year, cooked too long or
with the wrong type of friend on the plate, the Brussel
is hard going. Last year I made a turnip Gratin, try
sprouts instead of Cauliflower in a cheese sauce for a
rich hearty supper on a cold night, add some smoked
bacon lardons. Sprout salad or slaw. Add cooked bacon bits, roast chestnuts or walnuts, drizzle over some
walnut oil and natural yoghurt dressing.

S

Or, simply roast with garlic, ginger and tossed in
sesame oil. The emerald bauble is not just for the
Christmas table.
As we slip further into autumn, golden days,
indigo nights, scarlet sunsets, misty white drizzly
mornings, the subtlest of seasons when sweetness tempers sharpness, slipping between blousy summer and
barren winter.
Sloes are ready to drown in gin and sugar.
Apple tree boughs are now naked, their less than
youthful fruit a rubble of orange, yellow and red flesh
on the ground.
Begin souping again, be bold add more herbs,
put unusual ingredients together, parsnips with bramley apples, tarragon in rich mushroom soup thickened
with parmesan cheese. Bring out the pulses, lentils,
beans, chickpeas to the one pot suppers. Time for pies,
pastry, puddings and baking.
Game is in season, muscular and lean. Dinner
party menus have attitude. Wines are dark, rich and
dreamy. Quince and cranberries join the slow cooking robust meats. Brandy, Cointreau meet the spices
in the sauce. The parsnips, carrots and turnips tossed
in cinnamon, nutmeg and saffron roasted add to the
spicy boozy smells coming from kitchen. The nights
are longer, the fires and candles are ready, and let’s
cook, invite, sip and party.

A

great soup I love, served with some rosemary
focaccia and a pile of finely chopped Cavolo
nero on the top.

All you need is some cheese and port for dessert
and you have the quickest easiest dinner party.
Serves 4

3 tblsp olive or coconut oil
75g of diced pancetta or smoky bacon
1 red onion finely chopped
1 garlic clove finely chopped
2 large carrots finely chopped
2 sticks of celery finely chopped
1 small bulb of fennel finely chopped

450 g of cherry tomatoes
400 g chickpeas
1.2 litres of chicken stock
Bunch of hand tied bouquet garni.
Rosemary,
thyme, parsley and bay.
Big handful of Cavolo Nero,
finely shredded and
roast for 10 mins, for Garnish.

Heat the oil in a large saucepan over a low heat.
Add the bacon and cook for a few minutes to release the oils, add the onion, garlic, carrot, celery
and fennel.
Continue to cook for 10-12 minutes, you don’t
want anything to brown, soft and golden.
Add the tomatoes and cook through as they
are cherry their skins will shrivel quickly and the
juice will release and add to the flavours.

Cook until the mixture is reduced and beginning to thicken.
Add the stock, chickpeas and herbs. Season
well. Cook for about 1 ½ hours.
Roast the cavolo for about 10 mins, then just
before serving, remove the herbs. Serve in warm
bowls with the cabbage on top and parmesan shavings. Warm bread and some red wine.
Nommy nommy

Pickled Pears & Other Stories

Bron - 07768 007 666

bannereve@gmail.com
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There’s honey for tea

The Village Shop

Gill writes about the generosity of Sean Sinnott, in giving his
entire honey supply and a talk to those who came to jar it, and
the appointment of Martin Thompson as Assistant Manager

S

ean Sinnott donated his honeycombs and gave a
really interesting talk before a group of volunteers got stuck into scraping, spinning, bottling

and labelling the Hambledon Village Shop honey. An
incredibly generous donation from Sean. See more
about the event below.

Appointment of Assistant Manager at The Shop

W

e were all very pleased when Martin
Thompson accepted the position of Assistant
Manager, with effect from 1st October. Martin’s many years of retail management experience at
Waitrose have proven to be a valuable asset since he
joined the Shop team in August 2017. He joined our
esteemed competitor at the tender age of 16 and took
early retirement 2 years ago after 38 years service.
Martin has also recently joined the Village Hall
Management Committee, but when he’s not helping
to run the village, he can be found partaking of the

occasional Shere Drop at The
Harriers or pottering about in
the garden. A keen Pompey
supporter, he’s been a lifelong
football fan and an accomplished player at one time captaining the England Schoolboys team.
We all wish him well in
his new role.

Dates for your diary
Saturday 27 October
Pumpkin Carving and Fancy Dress contest

Monday 24 December Christmas Eve Carol Singing
with mulled wine and mince pies at 12 noon

Bottling Hambledon Shop Honey

H

opefully you may have noticed that our super
Village Shop now has its very own brand of
excellent (and very reasonably priced) honey.
It was the result of a true community effort, with the
unprocessed honey and extraction equipment being
generously donated by local apiarist, Sean Sinnott, and
extracted on the afternoon of Sunday 30 September by
a small swarm of busy local worker bee volunteers.

To get the afternoon off to a real buzz, the
workers (including one very small baby and child)
were given an overview of bee keeping by Sean who
had brought with him a hive (empty, thankfully) and

some of his bee
keeping
paraphernalia,
as
well as several
kilos of honey
combs. The talk
was fascinating
and
prompted
many questions.
Bee Trivia 1:
did you know
that, when a
hive was preparing to swarm, the bee keeper only
has a few days in which
to notice a change in the
honey. Swarming bees
take their food store with
them
(well
wouldn’t
you?!)
Finally, we got down
to extracting the honey and
bottling it. If there is a
messier and stickier method
of producing food I don’t
know what it is. The heady
continued 
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smell of the honey was
almost intoxicating – a
real sugar high!
Bee Trivia 2: in its life
a worker bee produces
about a teaspoon of
honey – something
humbling to remember
when I’m liberally
spooning it onto my
porridge in the morning
The shop kitchen, complete with the brand-new
stainless-steel work tops,
was an ideal space to
use.
It was easy to
make sure that bees and other insects that are attracted
by the smell of honey could be excluded. It was also
important to adhere to strict hygiene measures in pro-

cessing a food product. The kitchen quickly became a
hive of activity.
Bee Trivia 3: you can buy a new queen bee by
mail order. She is packed into a special small cage
along with a half dozen of her workers and posted
in a jiffy bag. Local queens are best as those from
the continent (Italy is a big exporter) may not adapt
well to our climate and are prone to taking siestas.
The first step in the extraction process was to
remove the comb wax cappings from each frame using
a warm dry bread knife which had been previously left
standing in a jug of hot water. The bits of wax removed, called
capping wax, are quite valuable and
often used to make candles or other products (see footnote). They
also contain quite a lot of honey –
especially if too much cap has
been removed by inexperienced
hands.

through a fine sieve and finally into the honey
‘bucket’ at the bottom of which is a pouring tap.
After all the frames had been centrifuged, the
extractor was lifted onto the counter so that the bottling could start.
One worker then opened the pouring tap at the
bottom of the
extractor to allow
the
delicious
golden honey to
flow slowly out
into a waiting
sterilised
jar.
The jar was then
passed to the next
worker to be fitted with a screw
lid and labelled
with the specially
commissioned
Village
Shop
labels (organised
by Tabitha).
The final
product needed
to look as good
as it tastes.

Once uncapped, four frames
at a time were placed into the
honey extractor which is a hand
operated centrifuge. This spins the
frames very quickly and forces out
the
honey, along with pieces
of wax and other impurities. The
extracted
honey then flows
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By the end of the
afternoon
the
workers had produced just short of
50 jars of excellent, organic, very
local, zero carbon
miles and extremely tasty honey.

In

the process we had also learnt a lot about bees, bee
keeping and honey extraction and made a really sticky
and waxy mess in the kitchen (sorry, Gill).
It was a really productive, informative and enjoyable
Sunday
afternoon.

Footnote – Ged’s candle-making effort
We ended up with quite a lot of capping wax
which was destined for the bin. Some of us, including
me, decided to take some home and try our hand at
making wax candles (Sean kindly loaned his candle
moulds). What a mess! – rock hard beeswax, sticky
honey and some kind of emulsion/mix of the two
spread over much of the kitchen. I should have
watched a YouTube video first. I also had to fend off
several bees that, attracted by the smell of the molten
wax and hot honey, decided to invade the kitchen.
The result - just two candles, but I’m very pleased with
them. Would I attempt it again? Possibly – but not
using Helena’s cooking pots and utensils!
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An Intruder in the Apple Store
Stephen Dean recounts another tale of the countryside, with the menu
being both challenged and enhanced by wild and domestic fauna

M

y father Winton Dean took great pride in his
fruit trees, first at the White House at Milford, then after our move in 1957, at Hambledon. Across the road from the White House there
was a large orchard with a vegetable garden and fruit
cage. Beyond the orchard, an area of rough ground,
nettles and brambles led to a short section of the River
Ock, a grand designation for what was no more than a
stream. Near the road we had a chicken house and
chicken run. In these early days we did not possess a
refrigerator; surplus eggs were preserved in waterglass in a glazed earthenware container in the larder.
In his spare moments, my father enjoyed tending
the fruit trees, a very fine collection, including a medlar. He acquired a long pruner with a red handle and a
clever device on a pole for picking the topmost fruit.
This did not always prevent apples falling and bouncing on his head. Most years he harvested enormous
quantities of apples, which were stored in stacks of
trays and on the floor of the loft above the garage. The
fruit was hauled up in baskets.
One year my father was indignant when trespassers penetrated the orchard and stole some apples. It
was decided to acquire a flock of geese, in the hope
that their noisy honking would deter intruders. Unfortunately the geese themselves snaffled the fruit. They
were good to eat, however.
On the day of our move Bert Jeffery cycled
over from Hambledon to help old Mr Dance dismantle
the fruit cage. The posts, wire and door were loaded
into Blackburn’s removal van. Today no trace of this
lovely orchard survives, lost under a housing estate.
Sadly there was no medlar at Hambledon Hurst
but there were many other fruit trees, some surviving
from the 1890s, when the garden was originally laid
out. One species of pear was particularly prized by my
father, Pitmaston Duchess (this at least was the name
Badger in the fruit shed

ascribed to it by his grandmother Florrie). There were
three or four in the old cordoned walk. My father was
very concerned that these delicious pears should not be
damaged by pecking birds. Before the War, his grandfather Tommy had used brown paper bags to protect
each pear; my father employed polythene bags from
the kitchen, bringing out the rickety step-ladder and
standing with his head among the upper branches attempting to secure the ties. The system was not foolproof. Sometimes a bird got a peck in first and the pear
grew mouldy inside its bag. Rain water and earwigs
intruded. Bagged pears tumbled off the trees or became lodged in crevices.
The fruit was stored in a little wooden shed near
the kitchen. Pears took pride of place, especially Pitmaston Duchess, a large pear always picked near the
end of September. In glut years quantities were packed
in boxes and taken with us in the heavily overloaded
car to Scotland. They tended to ripen very rapidly –
unyielding in the morning, soft and mushy by the afternoon. My father would tackle them at every meal,
wielding a scissory knife to remove skin and core and
excise the squishy bits. This took him a long time and
was extremely messy.
In later years Timmy the gardener shouldered the
task of bagging the pears. One January, near the end of
my father’s life, he reported an intruder in the fruit
shed. Half-chewed apples were lying about the wet
floor. At first Timmy assumed I was responsible; then
he noticed a furry shape below one of the slatted
shelves – a badger. I managed to take a few blurry
shots (see photo). The badger had found his way in
through a hole in the weather-boarding and was in no
hurry to leave. Replete with apples, he shuffled into a
corner and fell asleep on a pile of leaves. I did not tell
my father, now 95. He would have been apoplectic; he
insisted we store a vast number of apples, including
many eaters which – when presented
to him for lunch – he spurned. The
next afternoon – after another nocturnal apple-feast – the badger was
still snoozing soundly in a corner of
the shed.
A day or two later Nick Watson set
up a stealth-cam, a clever device that
can see in the dark. It was triggered
by movement and ran for two
minutes before cutting out. The
badger was seen emerging from his
nest, eyes glowing, sniffing, scratching vigorously, defecating, licking
his bottom, moving along the slatted
shelves knocking down apples.
Much of the time he was out of shot
but could be heard snuffling and

Hambledon Parish Magazine, November 2018, Page 20

chomping. He accessed the upper shelves via the thick
ribs of the door, using the camera as a foothold – the
image wobbled. Later he ventured outside and returned
with new bedding, dragging it backwards. A mouse
appeared and scurried across the floor with shining
eyes. The time and temperature were given for each of
the 28 sequences – the last a mug-shot of Nick examining the camera next morning, carrying it shakily to
the house, muttering: “I’m not sure it’s working …”
Over the following days the badger reduced the
fruit shed to a shambles – half-chewed apples strewn
about the floor along with huge piles of ordure. He
seemed a big healthy fellow – apart from his fleas –
but his behaviour was untypical, badgers being social

creatures careful to locate their latrines away from the
sett. Perhaps he was a cast-out boar? When eventually
he vacated the premises he had consumed all the apples, apart from those out of reach on the top shelf.
Luckily my father never knew of his depredations.

The afterafter-effects of summer
Fabulous autumn colours; solar panels that have more than earned their keep;
vintages that look as if though they’re going to make making champagne seem
second-rate. But the lawns and the whisky distillers aren’t looking for a repeat.
but

A

utumn is here as we go to press and Earthworm burrows deeper into his fairly new heap.
(He had to move house yet again as the
powers that be emptied his erstwhile accommodation;
but they gave him a lovely new heap which is quickly
filling with the fallen leaves and the weeds that, of
course, have taken advantage of the rain that did
eventually come).
It is a particularly good Autumn with wonderful
colours. As Earthworm has written before, this is all
due to the summer sunshine – and what a summer –
which builds up the sugar content of deciduous leaves.
The hedge maples in our hedgerows, the lime trees,
the azaleas in our gardens, the more exotic trees like
the Japanese maples, the Persian ironwood Parrottia
are all giving us a wonderful display of autumn
colour. Then there are the berries including the
humble hedge maple, the blackberry and the mountain
ash almost bent down by the weight of their fruit.
Earthworm loves this time of year, especially when
there is so much sunshine and one could still have
lunch outside. There has been the joy of harvesting
fruit, one of his favourite jobs; and he marvels that,
in spite of the drought, the apples are really large and,
with all the sunshine, particularly rosy.
The leaves now are starting to fall and Earthworm rather enjoys raking them up, although progress
is destroying this pleasant pastime with mechanisation. Is there anything more noisy and disturbing to
the peace of our countryside that the petrol-driven leaf
blower? However, it seems there is now a batteryoperated machine which Earthworm has to concede is
both efficient and quieter. But he will continue to rake
quietly, enjoying the company of his friendly robin

who never misses a chance to catch a bug or two
exposed from under the fallen leaves.
As what they call the Meteorological summer
ends, everyone will remember it as one of the best
summers ever. But that came at a price and the
drought really took hold in August as lawns became
parched and yellow, trees began to shed their leaves
and plants wilted. Poor Earthworm really struggled
through the baked earth. The water table must have
dropped dramatically, as Earthworm has noticed that
the little streams that run through his woodlands are
still not flowing, even after the rainfall we have
recently had.
Those who invested in solar panels, those sougly energy producers, and the wind farms too had a
bumper harvest, but the latter perhaps not as good as
they might have had as there was little wind so their
production dropped dramatically. Earthworm has
decided that one has to look at these huge contraptions
as sculptures in the landscape.
The other great beneficiaries of our long hot
summer have been the vineyards. It is extraordinary,
muses Earthworm, that our country now has so many;
and while their products are still expensive Earthworm
is developing quite a taste for them, especially for the
fizzy ones! As to the whiskies, the distilleries have
suffered as the barley yields have been so poor from
the lack of rain and a shortage of cool water has
added to their problems. One can see, thinks Earthworm, that a good summer does not please everybody!
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From Chiddingfold to France
Helena writes about a local one, and the last continental jaunt.
It’s been glorious weather for tramping in the Surrey Hills and further
afield – across the channel in France during the last month!

O

n 26 September, Susan and Sheelagh took us
uphill behind the church in Chiddingfold towards Sydenhurst. We crossed the field which
Philip’s dog Freya recognised as her playground from
where we had some lovely views of the South Downs.
Descending through the woods, we encountered the
only muddy stretch close to a pool; the ground elsewhere was still very dry in most places. Our route of
about 3.5 miles took us around Langhurst Manor
which could be admired from a distance through the
trees. Instead of blackberries, there were apples ready
for picking which some of us munched along the way.
On this occasion we had met for an afternoon walk so
on our return to Chiddingfold we enjoyed a cup of tea
in the courtyard of The Crown Inn before heading
home.
The Final Walk in France
On Tuesday 9 October (our usual monthly Long Walk
day), most of our group joined forces with ABDP
Walkers for the annual pilgrimage to Le Wast, Pas de
Calais, Northern France, staying at the wonderful Hostellerie du Chateau des Tourelles. This four day excursion proved to be quite as much a gastronomic experience as an exploration of footpaths in the region!

programmes/guy-martins-wwi-tank) and nearby World
War 1 cemetery

or the Musee Matisse in Le Cateau
– Cambresis

(www.museematisse.lenord.fr).

On our arrival in Calais, the sky was blue and the
temperature above 20C. Our coach driver dropped us
off in the aptly named Ambleteuse from where we
trekked over the board-walks and sandy paths of the
“Dunes de la Slack”.
There we stopped for a short picnic break before
joining the coastal path to Wimereux, a small sea-side
town with a promenade: a great place to watch the
waves and soak up the sun, especially with a bowl of
French cider in hand!
The next day combined a guided walking tour of
Cambrai with either a visit to the Tank Museum (for
more see Chanel 4 documentary:www.channel4.com/

Both
groups
had a most interesting and enjoyable time.
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On Friday, lunch at Le Cygne Restaurant in St
Omer was preceded by a walk from Bonningues-lesArdres through Audrehom (La Ligne d’Anvin) or a
shopping trip for others. Thankfully,the return ferry
got us back to Blighty before the brunt of Storm Callum was felt, the coach delivering us back to Hambledon at around 8.15pm.
After more than 10 years, sadly this was the last
of the annual trips to France. All participants expressed their heart-felt thanks to the organisers, including Derek and Arthur (acca Ginge), the SAS team
(Susan, Alison and Sheelagh) who reccied the walks
and our coach driver, Jason who had enjoyed sharing
his memories of previous experiences “on tour” as
much as anyone.

The long walk on Thursday called “Le Hourquet” was mostly through open fields and over tracks
separating arable strips of farm land. We started in the
village of Carly on a short walk of 4 miles to Questreques. Those undertaking the full 8 mile distance had a
picnic lunch before continuing on to the village of Samer where, in the central square, we stopped at a
quirky bar in the central square that was built against
the front entrance of an old church.

We’ll meet again,
don’t know where,
don’t know when…!

NEXT LONG WALK:
Tuesday 13 November. Meet at Hambledon Village Hall at 9am
SHORT WALK:
Tuesday 27 November. Meet at Hambledon Village Hall at 10am.
Further details from Helena Hockridge.
helena@kis-solutions.co.uk
01428 684325 or 07768 548099
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Get the Community Spirit
Ian Cox lets us into the secret of The Village Spirit Collective,
Hambledon’s very own “Community Spirit”. The idea for the
business came to him from an unlikely source – the family dog!

H

aving left a career in the City and having
newly acquired our Spanish Water dog, Rico,
I got into a routine of walking him on the
common in the morning and then sitting outside the
village shop having a cup of tea, watching people
come and go. Although I’d been living in the area for
10 years I hadn’t had much of a chance to spend time
in the village and really understand what a remarkable
community Hambledon is.
Around that time I’d also become interested in
spirit distillation. I loved the idea of producing a hand
made craft gin; but with so many new gins arriving on
the market on a weekly basis what would differentiate
mine from the rest ?
And that’s where the dog comes in.
Sitting outside the shop with Rico and seeing
how the shop provides such a valuable
service for the whole local community –
the young and the not-so-young, builders,
mums with toddlers, students from St
Dominic’s – I realised that I should build
the business around the community. That
would be the uniqueness. And so the idea
of the Village Spirit Collective began to
take shape.
The concept is to have our local Ginfluencers® from the community help develop our range of spirits, starting with our
initial product, “Vann Lane Gin”, and supplemented by limited edition seasonal specials. Like a gin club, where people get involved in
the creative process and someone else does all the hard
work of creating the final product. I think of myself as
the village distiller. Conceptually, it’s similar to the
role of the village baker in France and many other
countries in times gone
by, when the baker was
the only person in the
village with an oven and
villagers would take their
own doughy creations to
him to be baked.
Getting the necessary licensing and regulatory approvals to allow
us to distil commercially
was a daunting prospect
at first; but with lots of
Preparing the
botanicals
time and perseverance
we got there and
launched the business in
September. With huge help and support from my wife
Alpa we’re now producing Hambledon’s very own
gin.
The initial response has been overwhelming,
with the shop selling out completely on launch day!

We’re currently finalising the flavour profile for
our Christmas special/ “Winter Spirit”, which will be
full of all those warming aromatics you associate with
this time of year. Looking forward to next year, we
will certainly be producing a summer special. If anyone would like to get involved at that point, all the
details on how to become a
Ginfluencer® are on the
website.
Our micro-distillery features a beautiful hand-made
copper still head which
uses the vapour-infusion
process. This method of
gin production is certainly
not the fastest but we believe it results in more subtle and nuanced flavours
than simply boiling the botanicals in a pot still. As the
business grows we’ll require larger premises, so if
anyone in the village has an unused stable or other
outbuilding that could
be put to good use (even
if it needs some work
done to it) then let’s
have a chat!
As well as being
able to buy single bottles, either from the
website
Bottling day

www.villagespiritcollective.com or from a number of
local outlets (including, the village shop, of course ),
we offer a subscription model which saves time and
money – full details are on the website. We’re also
available in
The Merry Harriers, The Winterton
Arms and The White Hart.
When it came to choosing the graphic for the
front of the bottle it was a no-brainer – it had to be the
village shop where the idea for the business first came
to life. With a little help from Rico.
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End of Term Report
Cricket for 2018 is now over but both Hambledon’s senior teams and the Juniors
had good results during the season, as Vice-Chairman Arthur Blackman reports.

I

t was a memorable season in lots of ways. All
play in April had to be written off: the neverending spring rain waterlogged all the pitches.
April also saw the sudden death of Tony
Strudwick to whom the Club owes so much.
However, in May the weather picked up and it
was business as usual,
supplemented, for the
Friendly XI, by a new challenge in the shape of a couple of matches against the Village Shop (which can
put an XI together with as little as 48 hours notice!).
But the highlight of the season was surely the commemorative match, played as a tribute to Tony in August which pitted the Hambledon
Legends against
Wyndywick and showed that age is no barrier to playing good cricket.
In the Village League, Division 1, Hambledon
1st XI had a very good year and at one point seemed
on course to make it to first place. In the event they

ended up 2nd, being just pipped to the post in their
penultimate match by Ashtead CC .
The Friendly XI, with more than 18 games
scheduled, recorded a good number of wins.
Unfortunately the season ended as it had begun:
continuous rain on 24 September meant that the final
game, against Dunsfold for the Allen Cup, had to be
cancelled. This means that Hambledon still, theoretically, holds this phantom trophy (which has been
missing for the past four years).
Last but not least, the final (3rd) fund-raising
100 Club draw took place in October and the winners
were: 1st prize, £50: no. 35, M and C A Archer
2nd prize, £25: no. 50, C Weeks
3rd prize, £20: no. 26, C. Tristem
During the winter information about the Club
will continue to be posted on the HCC pages of the
Hambledon Village Website.

Clockhouse News for November
Elvina has scheduled several activities at The Clockhouse during November. We have some entertainment
five afternoons a week. We had a Coffee morning on 28 September in aid of Macmillan and raised £161.09

9th

Day of Celebration to commemorate
Remembrance Day
15th Celebration of Gratefulness
16th Clockhouse Jukebox
19th to 23rd World Games week with games
from all around the world

19th
27th
28th
29th
30th

Rock Around the Clockhouse & themed lunch
Christmas shoe Box making for the Samaritans
Lucky Dip surprise musical performance
Suffragette Talk by Kathy Atherton
St Andrews Lunch

O

ur Christmas Fair is on Saturday 1st December
10am to 2pm Entry by donation.
We are having a preview for our members at 5.30pm
on Friday 30th November when The Rodborough
School Choir will be singing and we are serving
mulled wine and mince pies.
Why not visit, have lunch and enjoy the afternoon entertainment. If you wish to have lunch please
remember to order it by 11am that morning as all our
meals are freshly prepared on the day by our chef.
Please visit www.clockhouse.org.uk to view
our activities and look at the lunch menu.
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It was goals galore!
It’s been a (mostly) good start to the season for all the Hambledon teams
with some impressive victories, particularly in the case of the First team,
against some pretty impressive opponents, as Matt Kiley reports.

H

ambledon bounced back from their disappointing defeat by Knaphill with a comprehensive
victory over Manorcroft who have long been a
difficult opponent. They ran out a very comfortable
5-2 winner with Kuda and Manager Will Grove
grabbing two goals and new signing Matt Metcalfe
also getting one to cap a fantastic win for Hambledon.
With a reduced number of
league games with a division
of only eight there are more cup
games for the First team, the
Premier Cup being a group
stage first playing home and
away. The Dons have been
given a tough group that includes two teams from the division above.
They got off to the best possible start by beating
Cranleigh from the Premier division in a 4-2 victory at
Badger Park. Ryan Luff, Ian Goodall and Jamie
Grove got the goals and an own goal was scored by
Cranleigh. A great display from Hambledon against a
hard-working, fit and enthusiastic Cranleigh side.
Next up was an away trip to Keens Park in the
Premier Cup against a side the Dons had never beaten
at Intermediate standard. This didn’t worry them as
they won 4-1 to send them top of Group A. Kuda
helped himself to two goals with Aaron Mitchell
scoring on his debut and Will Grove also featuring in
the goals.
Unfortunately this good start to the was stopped
by Parkside as they visited Badger Park. Despite
Hambledon going 1-0 up with Matt Metcalfe scoring,
the Dons were blown away in a 5-1 defeat. But for
Hambledon it’s still all to play for in this group, with
the top two qualifying for the next knock-out stages.
The Reserves welcomed local rivals Chiddingfold to Badger Park in the first round of the Premier
Reserves Cup, a competition in which the Dons have
reached the final in the last four seasons and which
they have won twice. However, they weren’t at their
best on this occasion and were lucky to defeat Chidd
in a narrow 2-1 win. Paul Wicks having put his spot
kick wide, Chidd took the lead with Nick Harman, a
Hambledon Vets player, finishing well. Paul then
made up for his miss with two goals and the Dons just
managed to hold on to their lead despite Chiddingfold
throwing everything at them.
The following week the Dons were back in
league action, away to Keens Park. With no keeper
available, Ollie Cummings went in goal. The Dons
protected him well from a good start by Keens Park
and an excellent goal from Jay D’Aoust gave the Dons
the lead at half time.

But the stuffing was knocked out of Keens Park
early in the second half: Grant Flint made sure of the
points by heading home a Joe Dudgeon cross and the
Dons saw the game out comfortably.
Then last year’s double winner, Woking and
Horsell, were the visitors to a very wet Badger Park.
This was a much-changed Woking
team but they started well, putting
Hambledon under pressure. In the
end it was a comfortable 3-0 win
for Hambledon with Andy Stokoe
scoring an excellent first goal and
Paul Wicks and Joe Dudgeon also
on the scoresheet.
Unfortunately this good start ended
with a very disappointing 2-0 defeat away to Shottermill in a game
that Hambledon just didn’t get
going. Although they were hit with injuries they still
had enough to win; but they were just unable to hurt
the opposition in the final third and were undone with
two long balls over the top.
Hambledon A got their first win of the season
with a fine 4-1 derby victory against Milford and
Witley. Sam Simmons put in a Man of the Match
performance with two goals, with Manager Muzzy
scoring from the penalty spot and Elijah Taylor
coming off the bench to score as well. They followed
this up with a thumping 7-0 defeat of Shalford A. The
scoreline in truth would have been higher but for some
wayward finishing. The goals came from Muzzy (2),
Simmons (2), Suarez, Holden and an own goal.
Next up was a top-of-the-table clash with
Hindhead. Unfortunately the Dons went down 3-2 in
a very close game, with Simmons and Cheesman on
the score sheet. It was a tough first defeat of the
season for the A team but they are still well placed at
the top end of the table.
The Vets only had one game which saw them
progress in the Cup with a 4-1 win over Morley Road
Vets. Lee Graffham scored twice and there was one
goal each for Stu Cook and John Taafe. Hambledon
ran their first Player of the Month award which sees
each manager nominating a player from his team.
The September winner was Ollie Jones from Hambledon A, who is a new signing – and only 16.
Congrats to Ollie.
Come on You Dons!
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Rumbling about planning
Like a ferret, Ross sniffs out pubs, including those on Tele
(our own Merry Harriers), along with all the planning schemes
in and around our patch and even bygone cinemas.

T

here I was, yawning in front of the television on
the evening of the 26 September around
9.30pm. I started channel hopping (as GWJ had
gone to bed) and all of a sudden, I was looking at Ian
Hislop talking to me from the Merry Harriers! From
what I gleaned, it was about Myles Birkett Foster, and
all the others of the Arts and Crafts movement. But I
only had around twenty minutes to watch and have no
‘catch-up’ gadget – did anyone record it?
And do we all know about planning application
WA/2018/1527? Eleven holiday cabins on ground
known as Hammonds Piece, Roundalls Lane, Hambledon?
I also hear a rumour of possibly five houses being built nearby …. and as this is being written in early
October, they have probably been built and sold by
now!! (Next Day) Just noticed a builder’s sign go up
… not far from the Village Green …..
What about Charterhouse School itself? Putting
the playing fields up for sale opposite the school! This
area is served by several narrow lanes – Charterhouse
Hill, Hurtmore Road, Priorsfield Road, Priors Hatch
Lane to and from the A3 and Godalming town centre.
Charterhouse must need some funds!
One last building nag – Dunsfold Aerodrome.
Work about to start opposite the village pub – The
Sun. It might do a bit of good for the pub but think
about access for up to one thousand plus homes. For
instance, access to stations:
– To the Horsham/Guildford Road, already
busy, it jams now through Bramley and Shalford for
Guildford Station.
– To Godalming Station. Heath Road and Brighton Road, down past Winkworth – already jams at Godalming.
– To Milford Station. Most dangerous of all. At
least 40% of Markwick Lane and Salt Lane are single
track. We used to live on Hydestile crossroads and
there was many a crash there.
– To Witley Station. Chiddingfold Road, cut
through White Beeches, Vann Lane, through our village and over Petworth Road.
Are there that many people requiring homes
around our patch? Or is it just a huge money-making
exercise? – I think I’ll have a lie down ….

up to my usual ‘superb’ quality … but it has caught it,
just before it went forever.
I also have a picture of Cranleigh Cinema. The
picture of Godalming Cinema was taken in 1996.

How about this 18th Century motto * :
Rags make paper
Paper makes money
Money makes banks
Banks make loans
Loans make beggars
Beggars make rags

Thank
you for
all your
enquiries
as
to
Jan’s
health.
She is slowly improving and we seem to be in the
Royal Surrey at least once a week. Tomorrow
(Sunday 18 October), we are there again for an echocardiogram – that is an ultrasound scan of the heart.
We cannot fault our wonderful health service!
Ross, xxxxx

***
How many do not remember the Godalming cinema?
It was on the Ockford Road, just outside the town, and
almost opposite the Richmond Arms.
I think that is was called ‘The Regal’ and it had
been empty for some time when GWJ and I saw the
demolition squad at work.
The only camera I had in the car was one of
those Boots ‘throw away’ cameras so the picture is not

* Or updated to this motto?
motto - [ed
Developers make plans
Plans makes buildings
Buildings cause jams
Jams make chaos
Chaos makes anger
Anger makes … poverty
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Who’s first for a Shepherd’s Hut?
The Merry Harriers crew present the first Shepherd’s Hut
and the usual delectable Christmas fayre

A

s autumn is closing in, the llamas are taking a
rest and myself & Sam are going on holiday.
Yay!
Our first Shepherds Hut is now up and running,
probably the most luxurious hut in the world with
power shower, internet, underfloor heating and WIFI.
Our regular price will be £150 a night but we
would like to give the opportunity for our regulars and

Hambledonians to stay the night for £100. Please book
directly with me.
Building work is underway for the new rooms
and manager’s cottage which should be finished by the
end of the year.
Watch this space for photos and updates.
Many Thanks Danielle, Sam & Merry Team

Jerusalem Artichoke & 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 Br ead
Spinach & Feta Aranchini with Home-blushed Tomatoes
& Beetroot Vinaigrette
Traditional Turkey with Piggies, Stuffing & Roast Potatoes
Slow Braised Lamb Shoulder with Squeek 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– 24th December Pre-orders required for parties of 8 or more.
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Puzzle Page
Crossword
ACROSS
2 System, approach (11)
7 Otherwise closest bid (inits) (3)
8 III humour (6)
9 Damp (5)
10 Drink heavily (4)
13 Dodge (5)
16 Lump of earth (4)
19 Air transport (5)
20 Gas oven setting (6)
21 Retired person (inits) (3)
22 Half-sibling (11)

DOWN
1 Of the entire universe (6)
2 Cuban cocktail (6)
3 Sense of style (5)
4 Terror (5)
5 Advanced (money) (4)
6 Hold firmly (4)
11 Speaker (6)
12 Absolve (6)
14 Light beer (5)
15 Milestone period (5)
17 Cotton fibre (4)
18 Let fall (4)

Word Search

Maze

For Britain, the First World
War began on 4th August
1914 and ended on 11th
November 1918.
At the start, the
British Government asked
for 100,000 volunteers to
join the Army.
750,000 applied in
the very first month.
About 250,000
British boys lied about
their age in order to join
up. The youngest caught
was just 12 – he was sent
home.
Average life expectancy in the trenches was just six weeks.
In all, 65 million men from 30 countries fought in the First World
War. More than nine million fighting men were killed during the
conflict, a third of them through disease. At least 750,000 of
these were British.
The Victoria Cross, the highest military award, was awarded
628 times in the First World War





Sudoku
Easy

Intermediate

Answers to all puzzles on page 39
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Getting the garden ready for winter
November’s sky is chill and drear,
November’s leaf is red and sear…
– Sir Walter Scott

B

The Garden

in November

buds; cut out any branches that are infected with canefore the cold really starts to bite, pot up plants
ker and bin or burn them. Trees bearing stone fruit,
that are not winter hardy and move them into a
like plums and cherries, should be pruned in early to
heated greenhouse or inside the house. Wrap
mid summer, as they get silver leaf if cut back at this
bigger potted tender plants with bubblewrap.
time of year. Fit grease bands round the trunks of fruit
Perennials, Annuals, and Bulbs: Get the last spring
trees to reduce problems caused by winter moth caterbulbs in the ground as soon as possible; it is even
pillars; this creates a barrier to stop the pest from
worth buying bargain bulbs in the garden centre. When
climbing up the tree; apples are often affected, but it is
frost blackens the foliage of dahlias, it is time to cut
also worth putting bands on pears, plums and cherries.
the plants back to ground level; dig up the tubers, reKeep an eye out for tree fruit that is succumbing to
move excess soil and leave to dry, then wrap in newsbrown rot, as this fruit will often hang on the branches
paper, box up and keep in a frost-free place; if the soil
and mummify; remove and get rid of them to reduce
is free draining, you can take a chance and leave them
the amount of fungal spores released into the garden.
in the ground, putting on a loose mulch will protect
Take hardwood cuttings of fruit bushes and shrubs;
them a bit; but if we get a very cold winter they may
blackcurrant works very well; do this after they have
not survive. Plant paperwhite narcissus in pots indoors
dropped their leaves and have gone dormant for the
for a nice display of scented flowers this winter. Cycwinter; select healthy stems roughly the width of a
lamen coum self seed quite easily, but quite often in
pencil, and cut them about 20-30cm long, making sure
places we don’t want them, like in paths or drives; dig
to snip just below a bud; then simply push them into
up gently and plant where you want it, the round corm
the ground and leave to root outdoors. Plant out garlic,
should be at surface level; or plant in a pot and grow
so it gets the required one or two months below 10C to
on in a coldframe or cold greenhouse until big enough
develop good bulbs; they do best on neutral to alkaline
to plant outdoors. Start clearing the dead leaves and
soils; good softneck ones, which store longest and
storks of perennials; if you have any early flowering
have many cloves on each bulbs, are “Early Wight”,
bulbs like snowdrops and early narcissus, planted
“Solent Wight” and “Germidour”; hardneck cultivars
around the perennials, do these areas first and then
have strongly flavoured large cloves, but do not keep
spread leafmould to mulch these beds, as this does not
so well; good ones to try are “Chesnok Wight”,
add any nutrition to overwhelm the bulbs. On areas
“Lautrec Wight” and “Red Sicilian”.
without bulbs spread well rotted compost on flowerGreenhouse: Check tender plants, like pelargoniums,
and veg beds and let the worms do the work of incorthat are overwintering in a heated green house, for
porating it into the soil; put it at a thickness of at least
grey mould and take off any dead leaves and flowers
10cm to suppress weeds; garden compost or spentpromptly to prevent the disease from spreading; it
mushroom compost works best at this time of year; in
helps to space plants to allow air to circulate; fan heatspring mulching can be done with well rotted manure.
ers are good as they produce heat without adding
Shrubs and Trees: Bare-rooted trees, shrubs, roses
moisture and also move the air about.
and fruit plants are the most cost-effective way to buy
Leaf mould: It is well worth picking up fallen leaves
them; November until early March is the best time for
from lawn and hard surfaces. They can be left on the
this; give them a good soaking before planting. I have
flowerbeds as they will rot down in time; put the rest
been looking into getting an easy-to-manage, naturally
into large plastic bags with holes to let the rain in, or
compact weeping tree; I want to bring gentle structure
pile them up in a simple chickenwire cage; it takes
using a woody plant that will not outgrow its space;
about 18 months to rot down before it can be spread on
the best seem to be Acer Davidii “Cascade” with disflower or veg beds.
tinctive green and white bark and dark green leaves
that colour richly in autumn; Buddleja Alternifolia
Wildlife: Clean out bird boxes of old nest material so
with graceful arching branches, narrow leaves and
they may be winter roosts. Check bonfires toads or
fragrant lilac flowers in early summer; Cercis Canahedgehogs before lighting.
densis “Ruby Falls” with deep lavender pink flowers
and crimson foliage; Malus “Royal Beauty” with slenMaintenance: Put stakes and poles, that are not needder purple stems, dark green leaves, crimson flowers
ed
and dark red fruits; Prunus “Snow Showers” with pendent branches covered with single, white, early spring
flowers and good autumn colour.
Veges and fruit: The dormant season, between November and March is the right time to prune apple and
pear trees; remove dead or weak growth and any crossing branches; then shorten this year’s growth on main
branches by a third to a bud facing the direction you
want it to grow in; cut back side-shoots
to five
or Magazine,
six
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Feisty Tomato & Chilli Jam
This is one of my all-time favourite condiments, absolutely perfect for brightening a
rainy November. It’s feisty, sweet and flavour-some and brings joy to everything,
from cheese toasties and baked potatoes to lacklustre stews and needy pasta sauces.

A

t this time of year there are plenty of tomatoes
and chillies knocking around, often a little
past their best which makes them ideal for
turning into a big batch of this precious jam. I make it
every year and, although I use the same recipe, I
INGREDIENTS
250g ripe tomatoes, cored and chopped in quarters,
seeds left in
250g ripe tomatoes, finely chopped into 5mm dice,
seeds left in
6 red chillies, stalks removed and roughly chopped
2 green chillies, stalks removed and

always add a few new ingredients so that each vintage
is different. It’s super-easy to produce because you
don’t have to worry about setting points and it makes a
great Christmas present for those who have more than
enough socks. This recipe will fill 3-4 jam jars.
roughly chopped
5 cloves of garlic, peeled and roughly chopped
large thumb of fresh ginger, peeled and finely grated
2 tbsp fish sauce
300g caster sugar, golden if you have it
100ml red wine vinegar

METHOD

ring frequently to release any solids
that settle on the bottom.
When the mixture has reduced to a
lovely jam-like consistency, pour it
into sterilised jars and allow to cool to
room temperature before storing in
the fridge.
Once sealed, the jam will happily
keep for a few weeks.

Blend the roughly chopped tomatoes,
chillies, garlic, ginger and fish sauce to
make a fine puree. Place the puree into a
strong saucepan, and add the sugar and
vinegar.
Bring to the boil slowly while stirring
continuously. Then turn down to a
gentle simmer and add the finely chopped
tomatoes.
Cook gently for about 60 minutes, stir-

Hot off the press!

Sam Gates
077445 980482
sam@samgatesfood.co.uk
www.samgatesfood.co.uk
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The meaning of light

GOD
IN THE

“He gave us eyes to see them”. This month the Rev. Michael Burgess
has selected a painting by Maurice Denis as a symbol of the Christian faith
as found in works of art.

ARTS

W

hen we were at Sunday School we might
have learnt the hymn:
‘Jesus bids us shine with a pure, clear light,
Like a little candle burning in the night.
In this world of darkness, we must shine,
You in your small corner and I in mine.’
As we grew up we learnt that Jesus calls us to
shine out and not stay in that little corner. ‘No one
puts a lamp under the bushel basket, but on the lamp
stand to give light to all in the house.’ In the house of
God lights shine out, whether it is the menorah of Old
Testament worship or the lamp stands in Revelation.
When we enter our own churches we see candles
on the altar as a sign of worship offered to the glory of
God. And not just on the altar but also held in our
hands at Christingle services or baptisms or carried in
procession behind the Paschal Candle at the Easter
Vigil. These candles light up the building and remind
us that Jesus is the Light of the world who can
illuminate our hearts and minds.
Maurice Denis (born November 1870), French
painter, decorative artist and writer, was an important
figure in the transitional period between impressionism and modern art. In 1889 he embarked on a series
of paintings inspired by the Annunciation and known
as “Le Mystère Catholique”. Amongst other things
this is a significant early example of the work associated with the Nabis (from Nabi, Hebrew for prophet).
They were a group of painters whose members, in
addition to Denis, included Pierre Bonnard and Edouard Vuillard and who abandoned the postimpressionist concern with naturalistic recreation of
visual sensation in favour of vibrant colours and figurative abstraction which would capture the sensual
and emotional content of the subject-matter.
At the same time “Le Mystère Catholique”
shows that deep religious belief informing Denis’s
work from his early career, a sense that art should
“celebrate all the miracles of Christianity”, and which
would later place him at odds with many of the most
significant developments in modern art.
The first in the series was painted when Denis
was just 18 and depicts a Catholic ceremony celebrating one of the Christian mysteries: the appearance of
the Angel Gabriel to the Virgin Mary. It shows two
children carrying large candles; a woman clothed in
white whose head is framed by a golden aureole; and
a priest holding a copy of the Bible. Denis explored
this across six different works but in composing this,
he arrived at a new synthetic language for his art, the
precursor of the visual vocabulary which he would
continue to refine across the remainder of his life.
The painting offers a deeply personal vision of
the Annunciation, which is re-envisaged in a
conspicuously modern context. The altar boys and
priest symbolise the angels; the lissom lady in white,

Le Mystère Catholique , oil on canvas, Saint-Germain-enLaye, Musée Départemental

with her hand resting suggestively on her stomach,
represents the Virgin Mary, . The painting's dreamlike
colours and the other-worldly delicacy and grace of the
figures emphasise the spiritual content of the scene –
qualities which in part take their cue from the new
collective approach of the Nabis. At the same time the
painting’s colour-palette reflects the influence of the
early Renaissance painter Fra Angelico, one of Denis’s
artistic masters, who had composed a famous Annunciation scene for the convent of San Marco in Florence. In Fra Angelico’s work, Denis noted, “lighting
is diffused”, “daylight is white” and “shadows are nonexistent”. Similar tonal effects can be seen at work in
his own painting.
Denis was called “the prophet of beautiful icons”
and we see that in this sensitive and moving painting
of the good news coming to Mary as a Gospel
procession, with acolytes carrying candles to tell her
that God’s Word will light up her life. The light of
candles, like all lights, is a mystery for they only shine
out as they burn themselves up. You may remember
the nursery rhyme describing the candle:
‘Little Nanny Etticoat in a white petticoat
And a red nose. The longer she stands, the shorter she
grows.’ When we hold our candles, like the acolytes
in the painting, we pray that we may shine out with the
good news of Jesus the Light.
Later Denis turned to large scale murals and religious art. In 1914 he purchased and decorated the former hospital of Saint-Germain-en-Laye, especially the
unfinished chapel, with designs of frescos, stained
glass, statues and furniture. In 1916 he declared his
aim for the “supreme goal of painting, the large-scale
mural”; completing 20 before his death in 1943.
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Useful Information and Telephone Numbers
GP SURGERIES AND HEALTH CENTRES
Witley – The Surgery, Wheeler Lane, Witley GU8 5QR
Tel: Doctors
Community Nurses
Health Visitors

01428 682218
01428 685249
01428 685249

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

01483 415885

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

01483 414461
01483 415564

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

01428 683174
01428 683735

HOSPITALS
Royal Surrey County Hospital
Milford Hospital
Haslemere Hospital

01483 571122
01483 782000
01483 783000

Equipment for short term use
Some items only required for a short time (usually three months) may be borrowed from the
British Red Cross Equipment Loan Centre, Wey Court (off Meadrow), Godalming GU7 3JE.
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 or email JacquiBlake@redcross.org.uk
POLICE
Police Community Support Officer:
e-mail:
Urgent calls:
Non-urgent and crime reporting

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

NEIGHBOURHOOD WATCH CO-ORDINATOR
Area 1A
Mr Paul Osborne Salt Lane, Hydestile
Area 1B
Mrs Sally Marks Hydestile Crossroads
Area 2
Mr Arthur Blackman Church Lane
Area 3
Miss Jane Woolley
Woodlands Road
Area 4
Mrs Caroline Pitt
Malthouse Lane
Area 5
Mr Alf Hammond
Cricket Green
Area 6
Mr John Tidmarsh
Lane End
Area 7
Mr Ion Campbell
Feathercombe Lane
Area 8
Mr Bryon Ware
Hambledon Park
Parish Council Mr Stewart Payne
representative
UTILITIES
Thames Water (Customer Enquiries)
Southern Water (Customer Enquiries)
Southern Electric (Emergency) 24 Hours
Gas (Emergency) 24 hours

01483 427249
07977 119935
01483 427249
01428 683871
01428 684213
01428 682940
01428 683625
01428 682067
01483 860264
01428 685075
01483 425250

0800 3169800
0845 2780845
0800 0727282
0800 111 999
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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

Post Office

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

Monday
Tuesday
Wednesday
Thursday
Friday
Saturday
Sunday

9:30am-12:30pm & 1:30pm-4:30pm
9:30am-12:30pm
9:30am-12:30pm
9:30am-12:30pm & 1:30pm-4:30pm
9:30am-12:30pm & 1:30pm-4:30pm
9:30am-12:30pm
CLOSED
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Remembering the end of World War 1
They will beat their swords into ploughshares and their spears into pruning hooks.
Nation will not take up sword against nation, nor will they train for war anymore.

T

his year Remembrance Sunday (11th November) marks the centenary of the end of World
War One. Of the 65 million men who were mobilized, 8.5 million were killed and a further 21 million
wounded. Wilfred Owen wrote of those ‘who die as
cattle.’
How should we celebrate this anniversary? In
remembering the Armistice, our response should be to
desire Micah’s vision of universal peace in our world
‘They will beat their swords into ploughshares
and their spears into pruning hooks. Nation will not
take up sword against nation, nor will they train for
war anymore.’ (Micah 4:3).
However, why keep asking God for peace, when
we continue to see such violence and unrest in our
world? The Bible makes it clear that peace is not just
the absence of war or being untroubled. It means being
in a right relationship with God through Jesus Christ,
with other people and with wider society.

Of course, Micah’s words are looking to end of
time when God will make all things new in His universal kingdom. However, these promises also can speak
to us now. The ministry of Jesus demonstrated the
kingdom or reign of God breaking into the everyday,
as He healed the sick and brought reconciliation and
hope. When we pray for peace, we’re rejecting the ‘old
order of things’, of violence and war and asking God
to make His kingdom real today. We’re citizens of the
new kingdom, reshaping the old.
The end of the centenary of World War 1 is a
time to consider peace. Although the war did not bring
a lasting peace to the world, for the Christian there’s a
deeper lesson: peace begins with the healing of hearts,
the restoring of relationships and with a deep, costly
commitment to justice.

St Cecilia’s Day – 22 November
If you are going to any concerts before Christmas,
spare a thought for St Cecilia – the patron saint of musicians

C

ecilia is one of the most famous of the Roman
martyrs of the 2nd century. As far as is known,
she was born a noble lady of Rome who, despite her vow of virginity, was forced to marry an older pagan nobleman named Valerian. During the wedding, as the musicians played, Cecilia sat apart singing
to God in her heart, and for that she was later declared
the saint of musicians
When the time came for her marriage to be consummated, Cecilia told Valerian that watching over
her was an angel of the Lord, who would punish him if
he sexually violated her but would love him if he respected her virginity.
Understandably startled by this, Valerian then
asked to see the angel for himself. Cecilia replied that
to do so, he must go to the third milestone on the Via
Appia and be baptised by the Bishop of Rome. Valerian seems to have been a good-natured husband, because the story goes that he followed her suggestion,
was baptised a Christian, and sure enough, saw the
angel protecting his wife.

Being a Christian in those days was dangerous,
and when the next wave of Roman persecutions began,
Valerian and Cecilia were among those arrested. It is
said that they died at the hands of the Roman prefect
Turcius Almachius, perhaps in Sicily sometime between 176 and 180 AD.
One story goes that Cecilia was struck on the
neck with a sword, and as she lay dying, asked that her
house be converted into a church. Certainly an early
Roman Christian church, Santa Cecilia, was founded
in the fourth century in the Trastevere section of
Rome, reputedly on the site of the house in which she
lived.
In the centuries since then, a number of musical
compositions have been dedicated to her, and her feast
day has become the occasion for many concerts and
musical festivals.
St Cecilia is frequently depicted playing a viola,
a small organ, or other musical instrument.
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