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PARISH CHURCH OF ST PETER, HAMBLEDON 
 

Rector The Rev Simon Taylor 01483 421267 
                                                   simon.taylor@bhcgodalming.org 
 

Associate Vicar The Rev Simon Willetts  01483 421267 
                                                simon.willetts@bhcgodalming.org 
 

Assistant Vicar  The Rev David Jenkins 01483 416084 
 6 Quartermile Road, Godalming, GU7 1TG                   
 
 

Curate  The Rev David Preece 01483 421267 
                                                 david.preece@bhcgodalming.org 
 

Churchwarden Mrs Elizabeth Cooke 01483 208637  
 Marepond Farm, Markwick Lane 
 Loxhill, Godalming, GU8 4BD  
 
 

Churchwarden Derek Pearsall 01483 612684 
 39 Admiral Way, Godalming, GU7 1QN 

  
 

Assistant Churchwarden David Chadwick, Little Beeches 01252 702268 
 14 Springhill, Elstead, GU8 6EL  
 

Pastoral Assistant Mrs Jacqui Rook 01428 684390 
 1 Hambledon Park, Hambledon, GU8 4ER  
 
 

Pastoral Assistant Alan Harvey 01483 423264  
 35 Maplehatch Close, Godalming, GU7 1TQ 
 
 

Church Treasurer & Gift Aid       Andrew Dunn 01428 482113  
             The Cottage, Lane End, Hambledon, GU8 4HD   
 

 
Sunday Services 
 

Full details of these and other services are set out in the Church Calendar for the month,  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  
01483 421267 (Mon – Friday, 9.30am – 12.30pm) 
 
 

Where there is sickness or where a visit  
would be valued, please contact the Church Wardens 
 
 

The Rector is normally off duty on Fridays 
 
 

The Associate Vicar is normally off duty on Fridays 
 
 

The nearest Roman Catholic churches are: 
St Teresa of Avila, Chiddingfold, 
     (Fr Irek Stadler, 01428 643877) ;  
St Edmund, Croft Rd, Godalming, and  
St Joseph’s, Milford (Fr Jonathan How, 01483 416880)  
 
 

TO SUBSCRIBE AND TO HAVE THE MAGAZINE  

DELIVERED for  £7.50 per year, PLEASE CON-
TACT:   
 

MARY PARKER, Telephone: 01428 682545 
 

Cover Design by John Whittall  

 

Copy deadline for the  

July magazine is 

Thursday, 18 June  
 
Please send your copy to 
John Hindley 
Whitegates, Gasden Lane 
Witley GU8 5RJ 
01428 681423 
email: jjhindley@gmail.com 
 

Advertisers, please contact 
Emma Dunn,  
The Cottage, Lane End 
Hambledon, GU8 4HD  
01428 482113  
email: em-whitehead@hotmail.com 
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 Rector’s Reflections – June  

 

P 
eople matter: No-one left behind 
It is a shock to know that we are in the midst of something profound. It is all about people. It is 
people whom we are collectively trying to protect, love and save; people’s jobs that we are trying 

to preserve; people’s futures that we are seeking to secure. It is sacrificial NHS and other people whom 
we clapped and cheered at 8pm on Thursday evening from our bedroom windows… and near to us 
someone was even blowing a bassoon – what a great sound, and oh so Godalming! It is people we     
collectively lit a candle and prayed for at 7pm one Sunday night alongside over three million other    
people across this Land. It is people we pray for daily at 11am (set your phone) and 5pm if you hear the 
Busbridge Church bell toll. The message is that, even in the shock and even if you are isolated, you are 
not alone because people is plural. No-one is left behind. 

There is a verse in the Bible which is termed ‘I’ but it was written for public worship; as people 
together. It was written after a time of huge upheaval and wondering what was happening. It looks back 
to the attitude that was needed in that upheaval and shock. 

 
 

   ‘I waited patiently for the Lord; he inclined to me and heard my cry.  
He drew me up from the pit of destruction, out of the miry bog, and set my feet upon a rock, mak-
ing my steps secure. He put a new song in my mouth, a song of praise to our God.’ (Psalm 40:1-3). 

 

Purposes changed. Some will recall that I had an accident in our garden. I had climbed our over-
grown magnolia tree and was merrily minding my own business, sawing large branches off it. I had no 
idea that things were about to change. At some point in the afternoon, whilst I was not paying attention 
and thought nothing could go wrong, I managed to saw into my leg quite significantly. I was in a terrible 
predicament and I was not in the best place to get help. I needed to refocus and fast. 

I managed to get down from the tree and alert people to help me but then the most incredible thing 
happened. I was lying on the ground, compressing the wound and focusing on my leg when all of a   
sudden one of my fingers locked and went into spasm. I remember lying there looking at my finger and 
thinking “well that isn’t very helpful”. I may have used a few choice words in there too. 

Support soon arrived but all I was worried about by then was my finger. Why had it locked? The 
first person on the scene explained that my body had gone into shock. My ‘normal world’ of business as 
usual tree cutting seemed a lifetime ago yet it had been less than two minutes. Time seemed to flow at a 
very different speed and my purposes changed. 

Delivering well I was told later that, when the body enters shock, it ‘locks down’ areas that are    
secondary to the main place of shock in order to preserve things for the future. This enables the body to 
concentrate its energy on the place needing it most. It increased the flow of blood to the brain so that the 
mind is able to think both fast and slow simultaneously. There is forensic focus on what is occurring but 
time seems to slow down so that decisions being made fast can be delivered well. 

I have heard the word ‘shock’ used many times in recent days. Shock at what is happening or shock 
that things did not happen earlier; shock that a liberal democracy has put people in their homes; shock 
that some people seem ignorant of the enormity of the dangers; shock at losing jobs, homes, income; 
shock that something small, insignificant and invisible can strip away every vestige of normality; shock 
that we have to queue for the shops. Shock. 

The passage from the Bible is about shocking events. It takes us into a realm of fast-slow thinking; 
to wait on the Lord. To be ready but to wait. To look forward but to recognise where we are right now 
and do things well and that require waiting with clear-thinking rather than rushing. 

Shock that releases perspective. Shock seems to be entirely destructive, fearsome and negative and 
when shock takes hold it can transfix and create inertia as we come to a grinding halt. It can also release 
and prepare the way. It releases us to concentrate on the most important things; things we had forgotten. 
We are enabled to reconnect to deep things about ourselves and loved ones that have long become over-
grown to the point of losing their shape and purpose. It gives us time to consider and provides a fresh 
perspective about God. 

For me, the magnolia tree and whether it was quite the right shape mattered far less than what I 
thought of my family, my future and whether help would arrive.  

At that moment my priorities were reshaped and they have remained reshaped. 
The passage from the Bible puts everything into perspective. The writer sees that God alone can 

draw him to a new perspective which is about freedom. It is a freedom from being in a pit and a muddy 
bog where the feet slip and slide.  

The freedom comes from having firm footing beneath our feet and it is hope in God which provides 
this bedrock. The writer’s response is to praise God. God is praised not for anything having changed in 
the writer’s life. God is praised for His provision of salvation.  

Shock… Wait, Magnolia trees and Sing a new song 
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God is the God who cares for His people in this passage. This is why they collectively gather and 
say “he has put a new song in my mouth”. It is a song of secure hope. 

I am not recommending climbing trees and hacking at the branches. I am recommending taking 
time to consider that the shock we are in will have profound consequences as we look to the future. Our 
faith in God gives us a unique hope to bring to this for people.  

We are unlikely to be able simply to go back to how things were before; and if we did, we would 
not have learnt a collective lesson as people, families and communities that we are not indestructible. 
The frailty and beauty of human existence that is forged and created by God as a reflection of his       
creativity is too precious to be squandered by climbing back into our proverbial magnolia trees and 
hacking away at what we used to do as if today never occurred. 
        Join with me in waiting on the Lord, seeking God and considering the firm foundations that faith in 
Him offers at this time of profound change as we ensure that no-one is left behind in life, faith or        
provisions. 

Simon Taylor, Rector, 
Hambledon and Busbridge 

Saturday 6th June   9.30 am    Virtual Prayer Breakfast  via Zoom see bhcgodalming.org 
   A time to meet together for prayer.   All are welcome. 
  ____________________________________________________ 

 
 

Sunday 7th June   9.00 am BCP  Service on YouTube  }  see Church website   
  Trinity Sunday 10.00 am  Service on YouTube          }  www.bhcgodalming.org 
 ____________________________________________________ 
 

Sunday 14th June   9.00 am BCP  Service on YouTube  }  see Church website   
  1st Sunday after Trinity 10.00 am  Service on YouTube          }  www.bhcgodalming.org 
 ____________________________________________________ 
 

Saturday 20th June   9.30 am  Virtual Prayer Breakfast  via Zoom see bhcgodalming.org 
   A time to meet together for prayer.   All are welcome. 
  ____________________________________________________ 

                        

Sunday 21st June   9.00 am BCP  Service on YouTube  }  see Church website   
  2nd Sunday after Trinity 10.00 am  Service on YouTube          }  www.bhcgodalming.org  
    & Father’s Day  ____________________________________________________ 
                
 

Sunday 28th June   9.00 am BCP  Service on YouTube  }  see Church website   
  3rd Sunday after Trinity 10.00 am  Service on YouTube          }  www.bhcgodalming.org      

 

and in July     ____________________________________________________ 
  

 Saturday 4th July   9.30 am  Virtual Prayer Breakfast  via Zoom see bhcgodalming.org 
   A time to meet together for prayer.   All are welcome. 
 ____________________________________________________ 

                

Sunday 5th July   9.00 am BCP  Service on YouTube  }  see Church website   
  4th Sunday after Trinity 10.00 am  Service on YouTube          }  www.bhcgodalming.org  

CHURCH CALENDARCHURCH CALENDARCHURCH CALENDARCHURCH CALENDAR    

June 2020June 2020June 2020June 2020    

Mondays to Fridays via Zoom *    9.00 am  Virtual Prayer – 30 minutes  {Tuesdays Hambledon special) 
       (see Church website: https://www.bhcgodalming.org/ )  
       

Each Sunday *     9.00 am  BCP  Service on YouTube 
     10.00 am        Service on YouTube, including children’s work 
     

Saturdays Fortnightly              9.30 am   Hambledon Virtual Prayer Breakfast     

  

 *  All subject to changes in the general situation 
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 Hambledon Ladies Breakfast is postponed, hopefully only until 8 August 
 

Our next breakfast is planned for Saturday 8 August and we will see if it can go ahead on 

that date. If not we will find a new, later date. We meet in the Golf club at Enton as usual, 
who provide us with a delicious full English breakfast, after which the speaker will be Anto 

Ficatier who heads up youth work in our local Church.   

 

will restart when groups can socialise again  

The Helpful Habits prayer course is still on, 
virtually.  Use lockdown to spend time with 

God.  To find out more and set a time to suit, 
contact Gertrud Sollars, phone 01483-415182 or 

email gertrud.sollars@btinternet.com. 

 
Children, Youth and Families work continues to  
provide activities and meetings for children of all   
ages.  Juliet’s last video for Ark was watched by very 
many families. Anto has continued youth gatherings 
for 11-18s on zoom, and is looking at providing events 
for students and young adults who have returned 
home for a while.  If you want to find out more, or be 
added to the CYF email communications, contact Anto:  

 

Anto.Ficatier@bhcgodalming.org  

    4 June meeting with Phil Darley’s talk about Butterflies in Oaken Wood is postponed,  
    but we hope she’ll come and talk later.  Meanwhile, you’ll have seen lots of butterflies.   
    Butterfly Conservation  invites all to record the butterflies they see.  

        To take part, see their website:  butterfly-conservation.org.  
          

 News from The Clockhouse, Milford 
 
The Clockhouse remains closed and members miss the social contact.  Trustees Rachel Bray, Denise Murphy and 
Alison Briscoe regularly phone over 100 of them.  Volunteers ensure they are safe and get regular food deliveries 
and medications, offering advice where necessary: all greatly appreciated. When a member failed to answer a  
weekly call Alison contacted a neighbour who found him unwell and alerted the family.  Members and volunteers 
have thoroughly valued the calls and keep themselves occupied, all supporting each other. There was a Zoom 
100th birthday party for volunteer Ron Calverley, with Ron, his son, Jules, Elvina and some Trustees which he 
really enjoyed.  A volunteer is making drawstring bags to be used for washing PPE at RSCH, Milford Hospital and 
care homes and Alison has offered to deliver them. Dawn Davidsen, one of the younger Trustees, is making        
distance doorstep visits to members and volunteers in Elstead and has collected prescriptions. Alastair Shanks and 
Right at Home have set up an online chair-based exercise class using Zoom which is now being accessed by some 
of the members. If anyone has any other ideas of how Trustees and volunteers can help those who are at home on 
their own during this pandemic, please share these by emailing manager@clockhouse.org.uk. 

What’s happening, postponed or cancelled . . . in and around the villageWhat’s happening, postponed or cancelled . . . in and around the villageWhat’s happening, postponed or cancelled . . . in and around the villageWhat’s happening, postponed or cancelled . . . in and around the village    

S t Dominic’s School stayed open throughout what 
would traditionally have been the Easter  holidays, 

and including the Bank Holidays, to support key   
worker families and children in the vulnerable group. 
Staffing was on a rota basis to ensure that everyone 
had some holiday, albeit possibly not during the Easter 
weeks. Health, safety and wellbeing of pupils, students 
and staff are at the forefront of all the School does and 
it is very proud of, and grateful to, all the staff who 
volunteered to work through holidays.  Work and   
activities are being sent to all children who remain at 

home and the School is in regular contact with       
families.  

Most recently it has been really hectic as the 
School works on the logistics of starting again after 
half term.  In the week beginning 1 June it aims to 
bring Year 6 pupils in for two days a week, initially 
for three weeks and subject to daily review.   In the 
following week it hopes to offer Year 10 pupils some 
in-school face-to-face learning opportunities.  Those 
who remained in school over Easter will continue to 
come in from Monday-Thursday each week. 
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Almshouses;  Sean Sinnott, Village Shop;  Mary 
Grove, Village Hall;  Phillip Underwood, St Peter’s 
Church;  Mary Grove and Sean Sinnott, Henry Smith 
Charity. 

The Village Shop was coping well with demand 
and daily deliveries.  Stock lists were being posted 
regularly on the shop website to help with orders.  The 
Village Shop teams were thanked again for their hard 
work. 

Planning was quiet, and there was little to report.  
Maintenance work was continuing on the Village Hall, 
to make it ready for opening once that was allowed. 

Phillip Underwood reported that Hambledon and 
Busbridge churches were working well together and 
that between two and three hundred people were     
logging into the streamed services.  The Church      
volunteers continued to support for the community and 
were always on hand.  Please ask if you need their 
help. 

Henry Smith Charity funds were also available, 
as Mary Grove reported.  Please contact her in         
confidence if you or anyone that you know might need 
help. 

As always, if any of the Parish Councillors or the 
Clerk can be of assistance, please do not hesitate to get 
in touch. 

All Parish Council business, including meeting 
minutes and current agendas, can be found on the  
village website: www.hambledonsurrey.co.uk.  Please 
also remember that Parish meetings are currently being   
convened via Zoom rather than at the Village Hall as 
normal.     

T 
he Annual Meeting of Hambledon Parish    
Council convened on 5 May via Zoom call to 
elect the Chairman and Vice Chairman;  to   

confirm Financial Regulations and Standing Orders;  
and to agree final financial figures for 2019/2020 prior 
to their submission for audit.  The meeting also       
discussed planning matters and maintenance;  reported 
on village organisations;  and appointed Councillors as 
Parish representatives on a number of those            
organisations. 

John Anderson and Stewart Payne were re-
elected as Chairman and Vice Chairman. 

Stewart Payne, who is co-ordinating the Parish 
Council Emergency Committee, reported that all the   
organisations in the village were responding well and 
providing a good service.  Communication was being 
maintained via the village website and the Parish  
Magazine which was being distributed by volunteers. 

Although the annual Parish Assembly  had had to 
be cancelled, the Parish Council reviewed the minutes 
of the previous year’s Assembly, together with the        
financial statement for 2018/2019;  and these  were 
noted for the record . 

Maintenance work was continuing along the  
bridleway by the Merry Harriers.  Councillors noted 
that, whilst there was less traffic through the village, 
there was a reported increase in the speed of some  
vehicles. 

Councillors appointed to village organisations as 
the Parish Council representatives and/or trustees were 
as follows.  Stewart Payne, Hambledon Nursery 
School;  Mike Parry and John Anderson, Hambledon 

Controlling remotelyControlling remotelyControlling remotelyControlling remotely    

Zoom meetings are getting to be a habit for the Parish Council;   but they 
don’t prevent business from being conducted effectively – and at least the 
Village Hall will be looking spic and span when they are able to return! 

 
Hambledon 

Parish Council 

U 
nder English Cricket Board (ECB) instructions 
the Club remains under suspension.  The     
Surrey Cricket Foundation is keeping us    

informed;  and it is also doing all it can to assist clubs 
financially during this period. However, this help is 
limited and Hambledon may not receive any monies 
from the fund this year. 

The Club committee is holding monthly tele-
phone conference calls to ensure the continuation of 
business and to cover its financial position.  We need 
to minimize necessary expenditure whilst maintaining 
the cricket green in good order. The volunteer ground-
keepers self-isolate, thereby adopting safe working 
procedures.   

We hope villagers will use and enjoy the cricket 
green outfield space for their controlled recreational 
use during this uncertain time. 

Seniors:  although local cricket may resume in 
late summer, at present the signs are not looking good.  
However, we remain keen to welcome new players so 
please contact one of our captains if you are interested.  

Juniors:  one-to-one coaching is now allowed 
under the safety guidance of social distancing so we 
hope to start this, using the nets, etc.  Some full     
training could possibly start in July/August - but again 
the   present situation does not look hopeful.  Whatever 
happens, the Junior teams still need your help:   please 
email Caroline Tristem on tristem@btinternet.com or 
call Alexander Wood (07753 832323) for up-to-date 
information.  

For further information about the Club please 
call Club Captain Mark Burton (07722 752465), 
Friendly Captain Andrew Dunn (07973 748861) or 
Secretary Sion Griffiths (07775 516448). 

Suspension (almost) continuesSuspension (almost) continuesSuspension (almost) continuesSuspension (almost) continues    
However, the Juniors could soon be back, if only at the nets.  At the moment, the  
Seniors aren’t so lucky, as Arthur Blackman reports. 
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PARISH & PEOPLE 

T 
he Caroe family 

have been at Vann 

ever since 1907.  

Mary, with her husband 

Martin and their  children,  

moved into the house in 

1969.   

Mary noted in the 

Hambledon Millennium    

Snapshot that, though 

Vann was then designated 

as being in the Parish of 

Busbridge, she liked the        

provision for children set 

up by the Rev Ted Elton 

at Hambledon Church and 

“threw her lot in” with    

Hambledon.  She never 

regretted it and enjoyed 

taking her part in so much 

of its life:  the fetes, the 

flower and produce 

shows, special interest 

organisations, sporting 

and fund-raising events.   

And what a part she 

played!  Her contribution 

to the Nursery School was 

immense.  When its clo-

sure as the Village School 

was threatened by Surrey 

County Council in 1982 

she immediately swung into action with others who, 

like her, had children there, steering the formation of a 

charitable Trust to create and then run Hambledon 

Nursery School which opened in   September 1983.    

During the preparations for the School's re-

opening, Mary took it upon herself to scale a ladder 

onto the roof to clear off moss, weeds and debris.  

Working alone, all went well until she needed to    

descend. For whatever reason she was unable to            

manoeuvre herself back on to the ladder and had to be 

rescued by a passer-by who heard her calls for help  

Mary chaired the School Trust for over 17 years.  

She faced her first real challenge in March 1985 when 

Guildford Diocese, which opened the original School 

in 1852 and still owned the property, offered to sell it 

to the Nursery School for £45k.  That couldn’t be  

managed from pupil-generated income so the         

necessary funds immediately had to be borrowed.  

However, largely due to Mary’s amazing skills at   

attracting  donations, with-

in the next four years over 

70 villagers had covenant-

ed nearly £16k.  She main-

tained this level of fund 

raising and within a little 

over 10 years not only had 

all the loans been repaid 

but the School had also 

constructed (and paid for) 

its own car park.   

        To this day the 

School maintains its ethos 

and ‘outstanding’ Ofsted 

rating;  it continues to 

have an excellent head 

teacher and staff;  and as 

Eddie Wood, who has 

been the Treasurer for 

over 20 years, comments, 

it remains in a strong   

financial position.   Eddie 

has, however, noted one 

improvement since Mary's 

time: Trustee/Management 

meetings now take place 

in the Chairman's house 

rather than, as Mary    

insisted, sitting on tiny 

plastic chairs built for four 

year olds in the Nursery 

itself.   

To quote David Evans, currently Chair of the 

Trustees, “the Nursery School today, as a result of 

what Mary and the others involved did, is a joyous 

place, providing a wonderful start in life to so many 

small children.   It is, and long will be, a wonderful 

testament to Mary.”   An equally warm tribute was 

paid by Nicola Collett, teacher and subsequently Head 

Teacher at the School from 2001 to 2018:   “Mary’s 

passion for the Nursery School was immense and she 

was a real inspiration to me.   I’ll never forget her 

kindness.”  

Mary was a long-term volunteer at Hambledon 

Village Shop where she ruled the till with an iron 

hand – woe betide those who got their sums wrong, 

queried their change or fell behind in settling their 

IOUs.   And it wasn’t just the till:  if ever there was a 

slow-down in customers she would be found helping 

out in other ways, be it pricing, organising the shelves 

or cleaning (though she never learned to be a barista!).  

A Hambledon tribute to Mary Caroe, who died of CovidA Hambledon tribute to Mary Caroe, who died of CovidA Hambledon tribute to Mary Caroe, who died of CovidA Hambledon tribute to Mary Caroe, who died of Covid----19 on 5 April 2020 aged 8119 on 5 April 2020 aged 8119 on 5 April 2020 aged 8119 on 5 April 2020 aged 81 
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Equally important, she was always ready to stand in at 

short notice for other volunteers who were unable to 

make their shifts, even bringing her unsuspecting 

grandchildren in tow if her caring duties should over-

lap.   Shop life will never be the same without Mary. 

Nor did Mary’s keen eye overlook the Village 

Hall.  The gardens at Vann have been open to the  

public since the early 1970s under the National Gar-

dens Scheme but for the past 30 years visitors have 

been able to enjoy teas provided by the Village Hall 

volunteers on various bank  holiday afternoons -  and 

pretty good teas they’ve been, making nearly £700 in 

1993!  A very nice little earner for the Hall, and all 

thanks to Mary who allowed them to take every penny 

of their profits (and sometimes a bit more) home with 

them.  

 It was Vann that was truly the centre of Mary's 

life, providing a setting for gatherings of friends and 

relatives, Turkish carpet fairs, garden parties and    

musical events.  Every summer she organised a      

concert in the barn, with picnicking in the garden.  She 

was very good at finding young budding musicians, 

many of whom went on to greatness; and the concerts 

were always lovely.   

She also developed a passion for gardening.  “I 

think my husband married me because I am a good 

weeder”, she told the Telegraph Magazine’s Stephen 

Lacey in 2014 – and that was just as well as, even  

after Martin’s death in 1999, Mary resisted any    

temptation to take things easy  “I have a mowing man, 

and a gardener three days a week, but I do the rest”, 

she told Stephen Lacey – and so she did, right up to 

the time of her death – though she did ultimately agree 

(encouraged by her children) to expand her team of 

helpers with the inspired appointment of Alex White 

as head gardener.  She won the Philip Underwood Cup 

for most points in the Village Garden Show in 2019, 

so her weeding skills still stood her in good stead. 

She made Vann work for its living in other ways, 

including as a location for film and TV productions.  

Who will ever forget the filming of Howards End in 

2017 when Vann stood in for the house itself?  The 

film even gave Mary her own big moment, as an extra 

in the funeral scene (shot in St Peter’s church yard) 

when, to quote from her article in the April 2017 issue 

of the Parish Magazine, she appeared bewigged,    

corseted and in lovely period  clothes – and learned the 

tedium of repeat shoots!  

When Disney came to Vann Lane in 2018 for the 

film Christopher Robin, Mary was once again roped in 

as an extra with the film opening with her striding 

across the parlour and placing her hand on a young 

boy’s head.  Once again, Mary was starring in a     

funeral scene, leading her to quip that she was        

concerned about being ‘typecast’. 

Mary kept a close eye on planning and develop-

ment, attending the annual Parish Meeting regularly 

and adding her forthright comments.  She took an  

interest in everything and in everyone and always  

exuded that interest with a smile, a comment or a good 

piece of advice.  Despite her reputation as ‘Scary 

Mary’, she had the warmest, caring heart.  Hambledon 

will be a sadder place without her;  but she would be 

the first to tell us all to get on with life and looking 

after the village she cared so much about.   

John Anderson, Chairman of the Parish Council, 

speaks for us all when he says  “I can’t  imagine the 

village without Mary in it”.   

As the family are unable to organise a suitable 

celebration of Mary’s life at this time, they have set up 

this website:  http://rememberingmarycaroe.com/ for 

those who want to share their own memories of Mary.  

Mary with Ewan McGregor [who she referred to as Rory 
McSomething as she could never remember his name!] 

 when they filmed Christopher Robin at Vann  

Mary, all dressed up for Howard’s End,  
with Hettie Macdonald, the Director  
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One of the many national tributes that has been paid to Mary One of the many national tributes that has been paid to Mary One of the many national tributes that has been paid to Mary One of the many national tributes that has been paid to Mary ––––        
this one is reproduced with kind permission from this one is reproduced with kind permission from this one is reproduced with kind permission from this one is reproduced with kind permission from The TimesThe TimesThe TimesThe Times....    

W 
hatever the weather Mary Caroe was usually 
to be found “head down, bottom up” in a 
border, weeding tool in hand. It would drive 

her visiting children to distraction. 
“What’s the point of coming down for the week-

end,” they would ask in unison, “if you spend every 
hour in a flowerbed?” 

The irrepressible Caroe, hawkish of feature, 
beady of eye, adored the garden at Vann. This was her 
rambling, part-mediaeval home in Surrey surrounded 
by avenues of yew, orchards, charmingly eclectic  
borders and water gardens. It was used as Howards 
End in the BBC’s 2017 adaptation of E M Forster’s 
novel. 

She was more than just a dedicated weeder, 
though she used to joke that her husband, Martin   
Caroe, only married her because of her thoroughness 
in that department.  She was the formidable custodian 
of one of the most notable examples of Gertrude    
Jekyll’s work. 

Jekyll, the leading Victorian garden designer and 
horticulturist, had been commissioned by Martin’s 
grandfather, the Arts and Crafts architect W D Caröe, 
to lay out part of the garden in the early 1900s. After 
years of neglect, it was left to Caroe and her husband 
to restore the planting, aided by the discovery of    
Jekyll’s notebooks in a local museum library. 

Caroe became a recognised expert on Jekyll and, 
in recent years, took pleasure in helping to bring to life 
a new digital record of 140 Surrey gardens, based on 
the Jekyll archive at Godalming Museum and papers 
held by the University of California, Berkeley.  The 
garden at Vann has been open under the National  

Garden Scheme for 50 years which, in its catalogue, 
highlights its “snowdrops and hellebores, spring bulbs, 
spectacular Fritillaria, island beds and crinkle crankle 
wall”. 

Caroe’s day job was as a police surgeon, or   
forensic medical examiner. To that calling she was 
equally dedicated, typically rushing into Guildford to 
certify the newly deceased or attend to people in    
custody who might need a methadone prescription, a 
mental health assessment, or to have a blood sample 
taken. 

Her lasting contribution was in her innovative 
approach to assisting rape victims who would have to 
contend with the intimidating atmosphere of a male-
dominated police station and a male examining doctor. 
Caroe developed one of the first so-called rape suites 
for dealing with victims in a more sensitive setting, 
with a living room that had sofas and armchairs and a 
private bathroom where a medical examination could 
take place in an atmosphere of safety. 

Self-deprecating, often hilarious and given to her 
own unique dress sense (a clashing ensemble usually 
topped off by a hat), Caroe would appear at all hours 
of the day and night, perhaps clutching an old yoghurt 
pot containing homemade flapjacks for her charges. 
The police adored her. “Alright doc?” would be the 
standard greeting from the custody sergeant as she 
breezed in. 
      One officer recalled Caroe’s fearlessness when 
dealing with a deranged inmate, a drug addict who was  
screaming and bashing his cell door after being 
brought in by a small army of officers. “When Mary 
arrived we suggested, for her safety, that she go to the 

Mary and all the family at her 80th birthday party at Vann  
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A new arrival in the villageA new arrival in the villageA new arrival in the villageA new arrival in the village    

M 
eet Ludo Cowell, pictured here with father 

Dom, elder brother Ferdy and mother     

Tabby. He was born on 28 April – a bit  

before schedule and before Tabby managed to get to 

hospital (but, given the present circumstances, that was       

probably no bad thing).   
 

We’ll all be looking forward to seeing him down 

at the shop as soon as we’re let out of lockdown.  Jon’s 

already got him rostered for his first volunteer shift in 

2034, following in Ferdy’s footsteps (he’ll be able to 

start work in 2032). 
 

But before then, here’s hoping there’ll be a 

chance to wet his head down at the Merry Harriers. 

cell to speak to this man with at least two of our police     
colleagues as back-up,” the officer said. “She         
adamantly refused this offer and marched down the 
corridor to the cell door, slid down the metal hatch 
and in her best Queen’s English said: ‘Now listen, 
young man, I gather you’ve been a bit of a nuisance. I 
am the on-call doctor and I am here for you, but I will 
not tolerate any misbehaviour.  Do you understand?’” 
      Caroe’s natural authority had the desired effect 
and, as the officer put it, “like a lion tamer” she was 
soon sitting alongside the inmate whose fury was  
replaced by tears. 
       Caroe earned a fearsome reputation for standing 
her ground and was known by some as ‘Scary Mary’.     
Stubborn and firm, she refused to allow anyone, or 
any organisation, to take advantage of her.    Everyone 
from  Cambridge city council to Harrods and her    
local MP, the former health secretary Jeremy Hunt, 
felt the force of her ire in letters and messages.  Hunt 
recalled “some very feisty email exchanges” with her 
in the lead-up to the last general election. 

Harrods, meanwhile, closed her account without 
informing her after she left it dormant for two years. 
Insisting they reopen it, she made a point of placing 
an annual order of yellow dusters to keep it so. These 
would be delivered to Vann by a Harrods van, in what 
became something of a family ritual. 

Mary Elizabeth Roskill was born in London in 
1938, one of seven children and the eldest of twins, to 
Stephen and Elizabeth Roskill. Her father was a senior 
naval officer during the Second World War who   
became a prodigious author on Britain’s 20th-century 
maritime history. Her mother was from the Van den 
Bergh dynasty in the Netherlands whose family    
company became part of the Unilever empire. 

Mary enjoyed an idyllic childhood at the family 
home, a working farm called Blounce in the village of 
South Warnborough, Hampshire, where she rode a 
pony called Junket and revelled in rural adventures. 
She was looked after during the war by a Swiss nanny 
and a cook called Mrs Killing who thought the nanny 
was a spy. 

She went to Wykeham House, an independent 
day school near by, and then boarded at St Mary’s 
School, Wantage, where she did well academically 
and was good at games; but fought authority with   

gusto.  On one occasion she locked the nun who 
taught her geography in a cupboard. When she left 
school she became an au pair in Switzerland and was 
then sent to domestic science college where she     
pretended to be left-handed when learning how to 
iron.  This meant her lessons took longer and she 
could spend more time by the heat of the range. 

In her late teens she lit on the idea of becoming a 
doctor and persuaded her father to pay for a crammer 
in London so she could take exams in botany, zoology 
and chemistry. She added physics after going to her 
local grammar school where, happily decked out in 

uniform and ankle 
socks, she was several 
years older than any-
one else.  She was 
presented at court as a 
debutante and enjoyed 
the social whirl that 
went with that ritual, 
before studying medi-
cine at Westminster 
Hospital. 
      It was there, in 
1961, that she met 
Martin, who had 
served in Korea where 
he was seriously 
wounded. He became 

a distinguished ecclesiastical architect and passionate 
gardener.  They married in 1962 and had five children. 
Rebecca is a marketing specialist; William died in 
1974, aged seven, in a car crash; Oliver is a cathedral 
and conservation architect; Ruth was a civil servant 
who worked at 10 Downing Street and now works in 
helping to lead public service innovation;  and Emily 
is a sponsorship consultant. 

Caroe worked as a GP in London and then in 
Guildford after the couple moved from their home in 
Camberwell, southeast London, to the 13-bedroom 
Vann in 1969. She became a police surgeon in 1987 
and retired in 2002. When her house was used as a 
location she would make cameo appearances. In both 
Howards End and Christopher Robin (2018) they 
came in funeral scenes, prompting her to joke that she 
was in danger of becoming “typecast”. 

Mary aged 18 
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Also, as many know, Gill has been sending out 
regular emails on tit bits from the shop that she has 
archived here: 
 https://us11.campaign-archive.com/home/? 
u=07d41733bf9ccb8efb6ff34f9&id=6e204b9876 
It all makes such interesting reading, particularly over 
a cuppa and a slice of cake. 

At present the Post Office is open 09.30 - 12.30 
on Mondays, Wednesdays and Fridays.  Keep an eye 
out online for details as they are subject to change:  
https://www.postoffice.co.uk/branch-finder/1019236/
hambledon 

At this time we are incredibly lucky to have the 
shop to turn to: there is no need to visit the large      
supermarkets.  Perhaps we will all shop locally more 
regularly in the future.  

As I write it is gloriously sunny so, whilst travel 
is limited, we are still able to enjoy the weather that 
may be found in other more southern countries whilst  
walking in our wonderful countryside and eating a 
homemade sandwich from yummy locally-produced 
fare.  

I 
t still all feels a tad remote currently as we write 
this newsletter, with the shop closed to customers 
and its hustle and bustle missing from the village. 

Nevertheless, the shop still continues to support the      
community with deliveries;  so huge thanks to the core 
teams whose sterling work keeps supplies up and   
running.  

This month we are focusing on coming together 
virtually so we are providing you all with links that 
you can insert into your internet search browser to gain 
information about what has been and what is            
happening.  The internet can be tricky so, if you prefer, 
please do contact me, wjknibb@gmail.com, and I will 
try to précis the information for you.  

The best way to keep up to date with shop news 
and product information is the website 
 https://hambledonvillageshop.co.uk/  
This tells you how to order deliveries and gives you an 
up-to-date product list, though Gill has kindly given 
another link to the product list  
 https://drive.google.com/file/
d/1fPDeE9WAew1fXwr715d360Ben4N3jwCw/edit   
You can also access information about the shop on the 
Hambledon Village Website 
http://www.hambledonsurrey.co.uk/?page_id=719  
There’s a whole page that includes past news and a     
running total of what the best sellers are by day, by 
month and at all times.  It’s interesting to see how  
people’s shopping habits have, of necessity, changed.  
At the time of writing Audrey’s face masks were top of  
the list;  the monthly bestseller in monetary terms was 
butcher’s meat;  but it was the humble bap that was the 
all-time biggest seller.  Ah, how we hope that we can 
soon enjoy a deli sandwich in the sunshine, watching 
the world go by as we sit on a bench outside the shop. 
https://hvsdashboard.jonpetersen.co.uk/hvs1  

But spare a thought for the shelf of shame!   Gill 
states that pickled onions and shallots remain          
resolutely stuck to shelves – they need a good 
home….. 

Coming together virtuallyComing together virtuallyComing together virtuallyComing together virtually    

In this article Wendy Knibb sets out all the links you need to  
enable you to shop virtually at Hambledon Village Shop.  But 
if you’re not internet-savvy don’t despair –  she’s around to help.   

The Village Shop 

 
 
 
 
 
 

 
As some of you will already have noted, no more deliveries are being made on        

Saturdays.  Instead they are now available every week-day.   Also, the cut-off time    
for same-day deliveries has been brought forward to 11 am so, if your supplies are  

running low, make sure your email or  telephone call reaches the shop by then. 
 

Hambledon Village Shop Hambledon Village Shop Hambledon Village Shop Hambledon Village Shop 
Changes to delivery timesChanges to delivery timesChanges to delivery timesChanges to delivery times    
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Our Little ShopOur Little ShopOur Little ShopOur Little Shop    

Emma Dunn first wrote this for the village website but we 
have no compunction about reproducing it here as it’s a 
story that can’t be told too often. 

A 
s it will have been impossible not to notice, our 
‘Little Shop’ as it is often affectionately 
known, is not currently the shop we all knew 

and loved.  Gone is the usual question ‘morning, how 
can I help you?’ from someone behind the deli counter, 
gone is the sound of milk being frothed for a cappucci-
no, gone are the people sitting at the picnic tables   
eating croissants and drinking lattes, gone are our army 
of volunteers manning the till and gone is the warm 

and friendly atmosphere that envelops you as you push 
open the door and step inside.   But despite that, our 
Little Shop is still functioning, and remarkably even 
thriving, in these challenging times.  

     Things gradually started to change in early 
March 2020 as the onset of Coronavirus began to take 
hold in the UK and across the world.  In order to safe-
guard our customers, our staff and our volunteers, the 
services offered by the deli were gradually reduced, the 
number of customers in the shop at any one time    
started to be limited and by Tuesday 24 March the 
shop was officially closed to walk-in customers, 
providing a delivery-only service.  

     To those not in the know, a quick glance at the 
shop nowadays would suggest it isn’t open. The blinds 
are closed, no customers are coming or going and the 
general buzz has stopped.  But that is so far removed 
from reality.  For those of us lucky enough to be     
involved in the shop delivery service, we know that the 
story is quite a different one – one that I am going to 
try to shed some light on here.  People know that they 
can place an email order or order over the tele-
phone.  People know that a box will land on their door-
step the same day as their order is placed.  People 
know that payment will be taken in due course.  But do 
people really know what happens behind those closed 
doors (well, technically not closed doors as we keep 
them open to avoid people needing to touch door     
handles…but you get my drift)? 

     Someone arrives around 7.45 to open up.  The 
sun canopy goes down, the lights go on but the blinds 
stay down – as, much as we hate to do it, we need to 
discourage people from physically coming to the shop 
so the blinds stay down in an attempt to do this.  

Ready for the off 

The fresh fruit and veg – which is all ordered in 
every day – is brought in and sorted.  The staples such 
as potatoes, onions, carrots and apples – and the     
luxuries such as local asparagus, melons, avocados 
and spring greens.  We’re all getting excited now that 
our delivery is starting to contain all the local summer 
seasonal produce such as strawberries and colourful 
heritage tomatoes. And when we can finally fulfil  
people’s orders for peaches! 

 Next it’s our daily milk delivery to be sorted – 
milk literally flies off the shelves at the moment – 
probably an indication of how many cups of tea and 
coffee we’re drinking during lockdown.  Papers too 

need to be sorted for those that had a standing order 
prior to lockdown.  We are often sent a few extra of 
some papers so it’s always worth asking in your order, 
just in case we have a spare one to hand – but only if 
you wouldn’t be disappointed if we don’t! 

     And then, probably the most important thing 
to be sorted – the orders.  The laptop is checked and 
all the orders are printed off – from midday the day 
before through to the morning. It is then continuously 
checked until 11am that day – the cut-off time for 
same-day orders.  They are collated into ‘areas’ such 
as Hambledon, Chiddingfold, Wormley, Vann Lane so 
that deliveries by the volunteer drivers can be 
planned.  We want their journeys to be as efficient as 
possible. 

     By this time it’s around 8.45 and so, once the 
coffees have been handed round (not quite the nice 
lattes or cappuccinos which used to be crafted on the 
coffee machine but made the old fashioned way with a 
kettle and a jar of instant coffee), we set to work.  

     Once the orders have been collated, they are 
then ‘picked’ (where the items are taken from shelves 
in accordance with the order) and placed into a basket 
with a copy of the customer’s order – the order is an-
notated by the picker to indicate what’s been success-
fully picked and, on the rare occasion, if we are out of 
stock on something or if something has been ‘subbed’. 

No fake news here! 
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Each basket is then, in turn, picked up and the       
shopping is emptied on to the till counter and rung 
through the till.    An IOU is created on the till for that 

particular  cus-
tomer (so that 
later on pay-
ment can be 
taken).  Then 
the shopping is 
repacked into 
an appropriate 
size box and 
taken outside 
for the drivers 
to place in 
their cars for 
delivery. Once 
a driver has 
five or six  
orders, off he/
she goes. 
 

This process continues throughout the day.  
Once 20 or so deliveries have been made, we will start 
to call our customers to take payment.  This is a nice 
task as we are often told how grateful everyone is for 
the service we are providing and what a great job we 
are doing (*blushes*).  Very occasionally, it can    
instead be a stressful task if we make a call for pay-
ment and we hear the words ‘erm, thank you, we’ve 
received our order but it doesn’t seem to match the 
receipt that’s attached to the order’.  At that point, 
hearts stop and we wonder what has gone wrong.  I’d 
like to stress this has only happened once or twice and 
has been rectified – and I’m sure it even happens to 
Waitrose or Sainsbury!  We recently had a call where 
someone phoned with a query as to why we had     
supplied prosecco and shallots when he hadn’t ordered 
them – there was then the collective panic (had we 
sent the wrong order? how could we have got it 
wrong? had we inadvertently put prosecco in his    
basket?) until the customer realised, whilst on the 
phone, that, unbeknown to him, his daughter had sent 
an order to him from the competition – Sainsbury! – 
which was sat on his doorstep alongside our box.  He 
was most apologetic – both for questioning us AND 
for his daughter for having ordered from Sainsbury. 

Sometimes days are busy and this process con-
tinues, one order after another, barely drawing breath, 
until the last order has gone out which can be well into 
the afternoon.  The record stands at some 60+ orders 
in one day.  Some days are quieter – which means 
orders are steady but that, in between them coming in, 
we are able to take in deliveries from suppliers, re-
stock shelves, re-jig the fridges and freezers, have 
another coffee … oh, and have a pasty from Young’s 
butchers (if you haven’t already tried one then you 
should – pre-order with us!).  Then What’s App    
messages continue through the day and evening     
between teams once the shop has ‘shut’ for the day – 
‘don’t forget so-and-so’s meat order for tomorrow’, 
‘eggs need collecting at 9am tomorrow’, ‘so-and-so 
will be delivering such-and-such a thing on Tuesday’, 
‘have we got pasties for our lunch tomorrow?’ (that’s 
the REALLY important question which never gets 
ignored).   

     Somehow team roles have naturally evolved 
over the last month – with seven in each team (five in 
the shop and two delivery drivers on any one day).  
We have all found our niches and the roles have fallen 
into place to complement the process we have in 
place.  These roles also help with trying to achieve 
social distancing so that only one person touches the 
till, one touches the card machine, one handles the 
telephone and so on (quite challenging in such a     
confined space but also achievable).  

We have someone who is responsible for check-
ing and printing orders and who processes the orders 
on the till (meaning that person can stay behind the till 
counter).  We have ‘pickers’ who are responsible for 
actually selecting the items from the shelves in accord-
ance with the orders – who also have the dreaded task 
of ‘substitution’.      Frequent discussions are had as to  

A selection of drivers 

Picking and mixing 
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Subbing 

Furlough Merlot? 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
whether pilchards can be ‘subbed’ for sardines or 
whether plain flour and baking powder are a sub for 
self-raising flour.  One picker recently read an order 
for ‘green organic milk’ for a bar of Green & Blacks 
organic milk chocolate which we didn’t think was the 
customer’s intention but who knows, he or she might 
have been most disappointed at receiving a two pint 
carton of green milk!      Someone takes responsibility  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
for collating the orders into area postcodes; unpacking 
and repacking orders to assist the till operator;  and 
liaising with the delivery drivers about where those 
orders are going.  Someone takes payment and some-
one takes responsibility for looking after the team and 
the shop – that’s sorting stock, making coffees,      
answering the phone, running any errand that needs 
doing and generally being a ‘do-er’.  And not forget-
ting our drivers who, in accordance with social      
distancing rules, remain patiently outside the shop in 
all weathers and have as little contact as possible with 
those inside.  
     And of course, where would be without our King 
and Queen of sauce (red, brown, tartare, Worcester-
shire?) – sorry source – Martin and Gill.  No-one has 
any idea how all-consuming it is trying to keep our 
shelves stocked so that we can offer the range of  
products we do.  Suppliers are short of so many things  
nationwide so the daily juggling act is done – by Gill 
remotely in Cornwall (where she is currently support-
ing her mother) and by Martin here physically in 
Hambledon – to source supplies.  Gill spends HOURS 
on her laptop trying to find different products from 

different suppliers (flour? yeast? pasta? no problem!) 
and Martin treks to the wholesalers in Aldershot at 
least three times a week to get all those essentials we 
can’t do without (Kellogg’s cornflakes? McVities  di-
gestives? Galaxy caramel? - of course we can get 
them!).  Be in no doubt that, if it weren’t for the     
efforts of Martin and Gill, it would not have been    
possible to offer the service we’ve been able to and be 
satisfied that we can give our customers not only what 
they need but also what they want.  
     And not forgetting Bron for keeping us stocked 
with fresh fruit and veg, milk and bread; Jon for    
keeping us stocked (and consequently sloshed – the 
phrase ‘furlough Merlot’ has been coined) with wine 
and beer; and Alison for, amongst other things, keep-
ing the Post Office open … oh, and making sure we 
have adequate supplies of ice cream and also charcoal 
for our BBQs.  There’s our village band of volunteers 
who are happy to pick up eggs or asparagus at short 
notice and our ‘paper girls’ who deliver papers on the 
days that the shop is shut.  Thanks too to our local  
suppliers such as Jane Cookman for her wonderful 
cakes and frozen meals;  Mandira’s Kitchen for her 
delicious frozen curries (and who has recently made 
the national press);  Young’s butchers in Chiddingfold 
for being able to ‘meat’ people’s orders (groan, sorry);  
and all those other local producers who allow us to 
offer such a variety of products.  

And last but not least, you, our customers, who 
continue to place orders so that the shop can stay open 
(albeit not literally) for business.  We hope we have 
surprised those of you who may not have been too  
familiar with us before lockdown with the range of 
products we stock.  On a personal note, I have not 
stepped foot in my usual supermarket for weeks,     
having been able to get everything I need from the 
Village Shop.  What more could you ask for in the 
current climate?   
     As Jon recently referenced in his Sunday  reflection, 
we are the lucky ones to be working and benefitting 
from a sense of purpose at serving the communi-
ty.  The sense of camaraderie and solidarity in and  
between teams is quite something.  We love the orders 
to come in, we’re so happy when we can supply every-
thing on a customer’s list (literally, high fives all 
round) and we’re so grateful to receive your thanks and 
praise.  
     As Gill summed up recently, the 1,038 orders 
placed in April didn’t just equate to 1,038 orders for 
the shop:  it meant over a thousand journeys to super-
markets not made which surely contributed to keeping 
vulnerable and elderly members in our community 
SAFE. That’s all the thanks we need.  

  End of day! 
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More socially distanced walks by members of the Ramblers who aren’t going to let 
Covid-19 keep the dust off their boots.  They’re all worth following, particularly at 
a time when our surrounding countryside is looking its very best.  

Not together but still rambling Not together but still rambling Not together but still rambling Not together but still rambling 

Chiddingfold 
Emerging from the woods at the Winterton,   

Gerrad and Helena crossed the A283 and took the 
footpath opposite which eventually leads to the corner 
of Woodside Road. This is Philip’s “neck of the 
woods” but social guidelines prevented them from 
calling in for tea and their way back home to Wormley 
lay northwards, through more woodland and crossing 
the intersection of streams at Northend.  The path goes 
over some lovely pastures through Noddings Farm, 
although there are some awkward stiles to be          
clambered.  Philip’s favoured dog walks are further to 
the south towards  
the Downs and Pook 
Hill.    No photo-
graphic evidence of 
scenery on his 
jaunts but a picture 
of a weary Freya 
demonstrates that 
Philip is also getting 
his daily dose of 
exercise! 

 
Brook 
Alison and Rob have been exploring longer   

distances when they have had time off between shifts 

at the shop.  With their two sons and dogs they have 
been setting out in different directions each time.  First 
of all they took a parallel route to the one previously 
described to Chiddingfold, crossing over the railway 

line and back through Combe Lane and Sandhills.  
Then they went towards South Park Farm, 
Grayswood, taking in the Mediaeval Moat; and finally 
there was a thwarted attempt to get to the top of     
Gibbet Hill without the necessary provisions! 

Also, starting from Wormley, Helena and Gerrad        
extended the walk from their doorstep through Brook 
over to Cosford 
and across the 
fields to Emley 
Farm (National 
Trust rented prop-
erty). The path 
continues through 
Bowlhead Green, 
turns again uphill 
and back down 
through the Up-
lands Park Estate 
with its waterfowl 
ponds. This is a 
walk that we have 
done a few times 
with Hambledon 
Ramblers which 
can be adapted for a “short walk” or a longer hike  
followed by lunch at the Dog & Pheasant. 
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Eggs in the trees but no bunnies in the undergrowth 

Witley 
Going north across the fields from Brook past 

Rockwood and Parsonage Farm there is a route over to  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Mare Hill Common and Witley; a path we sometimes 
take to fetch the Sunday papers early in the morning.   
Then it’s back through Enton and Sweetwater,       
followed by a later than usual breakfast. 

 
Milford  
Susan lives near the Fish Farm and Ponds and 

has been taking walks around the lanes and along the 
various paths that wind through the blueberry fields of 
Tuesley Farm and the near-by golf course.  Over the 
Easter weekend she spotted these painted eggs hang-
ing from a tree but there were no bunnies to be seen! 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Godalming 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Maria and Martin particularly enjoy a walk 

through Bargate Wood behind the Inn on the Lake. 
The bluebells have been magnificent and they’ve been 
followed by the wild garlic.  

Crossing in 
front of the  Masonic 
Hall they follow 
New Way which 
runs below the rail-
way and on uphill to 
the left to join the old 
Fox Way through a 
green tunnel of trees. 
At the top of the hill 
the path passes    
beside a pretty house.  
It then skirts the back 
of Westbrook on the 
way down the road 
to The Meath. The 
Vicarage Walk takes 
them to the Philips 
Memorial from where they follow the willow banks 
along the river. It’s all uphill from there back home 
but good exercise 
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S 
pring has become summer. Nature is adjusting 

after the mild winter. We need to catch up in the 

garden. Perennials are already in flower and 

roses are coming on fast. Lots of tender veg to tend 

and weeds to keep on top of. 

Perennials, annuals and bulbs: finish planting 

up hanging baskets and containers now that frost risk 

is passed. There is still time to sow some fast growing 

hardy annuals directly into the border to fill gaps:      

calendula and clarkia work well. Pinch out the tips of 

fuchsias to encourage a bushy habit and more flowers. 

Try growing clematis in a large container about 45cm 

diameter: they can add height and colour in a small 

space.  Good container varieties are Crystal Fountain, 

The Vagabond, Chantilly, Parisienne, Rebecca.  Avoid 

clematis wilt: plant deeply so that the top of the roots 

are well below soil level.  Buy a good quality obelisk 

that will support it for several years.  Add slow release 

fertilizer when planting and in early spring each year. 

Water regularly – clematis wilt may still strike even 

when soil is kept moist (plants suddenly develop black 

patches and wilt, usually just as they are about to  

flower).  Cut back to ground level and destroy affected 

growth;  new shoots should grow from the roots.  

Continue to lift and divide snowdrops and blue-

bells once the leaves start to yellow. 

Shrubs and trees: prune spring flowering shrubs 

by cutting back the stems that have flowered to      

encourage new growth which will bloom next year on 

shrubs such as weigela, forsythia and philadelphus. 

Now is a good time to buy container-grown roses 

when they are in flower, so you can see what you are 

buying.  Climbers and ramblers are easy to grow; they   

take up little space in the borders but fill the air with 

colour, beauty and scent and even in poor soils the 

energy of climbing roses is impressive.  They can be 

trained on walls, on fences, pergolas and arches and 

grown through small trees and shrubs.  Do not prune 

newly planted climbers for at least two years so they 

can build up a framework of branches.  Thereafter 

only prune out wood that is dying back naturally. 

Vegetables: there is still time to plant outdoors: 

artichokes, beans, calabrese, celery, courgettes, 

sweetcorn, sweet peppers and  tomatoes.  

Sow outdoors: beetroot, beans, carrots,          

courgettes, lettuces, peas, pumpkins, radish, salad 

leaves, sweetcorn.  Remove side shoots from tomato 

plants and keep them well watered at all times to avoid 

blossom end rot later.  

When planting out brassicas use cabbage collars 

to prevent cabbage root fly attack and put on very fine 

netting so the butterflies cannot get to them to lay their 

eggs which hatch out  into  cabbage  devouring   cater-

pillars. Look out for the asparagus beetle: the adult 

beetles and the larvae eat asparagus foliage, weakening 

the plants and reducing the crop next spring.  Pick off 

or spray with an insect killer. 

Fruit: the new growth of blackberries and     

hybrid berries such as tayberries will produce fruit 

next year.  Keep plants tidy by tying the new growth in 

the opposite direction to the old growth which will 

fruit this year:  this makes it easier to see which stem 

is which when it comes to removing the growth that 

has fruited. Water blueberries when the fruits are 

swelling with rain water as this keeps the soil acidic.  

Summer prune soft fruit now to ensure you get a 

bumper crop.  For gooseberries and redcurrants cut 

back the current season’s growth to five leaves, except 

for branches needed to enlarge the plant; no need to 

prune blackcurrants now.  Thin apples to one fruit per 

cluster after the natural June drop has already thinned 

out the fruit; for dessert varieties thin to 10-15cm   

between clusters and for cooking varieties thin to 15-

23cm.  If you have plants fruiting in containers, give 

them a high potash feed to keep the plants happy and 

productive. 

.Lawn: mow regularly. Apply a lawn feed; try 

Miracle-Gro liquafeed lush lawn food, Homebase  

soluble lawn food or Tesco soluble lawn food. Put 

some lawn clippings on the compost heap in layers; 

also add other nitrogen rich materials such as manure 

and shrub prunings and carbon rich materials such as 

flower stalks, shredded paper and woody clippings. 

Keep moist:  if you want compost fast, turn it weekly 

and add a shovel full of soil each time you add grass 

clippings.  

Ponds: add fish to the pond now that the weather 

is warmer, but avoid adding them to wildlife ponds as 

they upset the pond’s natural balance. 

Greenhouse: open vents and doors on warm 

days. Check plants daily and water if the soil looks 

dry. Use blinds or apply shade paint to prevent the 

greenhouse from over-heating.  

Other jobs about the garden: use water butts as 

much as you can to water plants. Prevent slugs       

attacking young plants by using nemaslug. Turn the 

compost in bins every month to keep it well aerated. 

Keep bird baths topped up in hot weather.  

‘June damp and warm does the farmer no harm.  A dry June brings harvest good and soon’ ‘June damp and warm does the farmer no harm.  A dry June brings harvest good and soon’ ‘June damp and warm does the farmer no harm.  A dry June brings harvest good and soon’ ‘June damp and warm does the farmer no harm.  A dry June brings harvest good and soon’ ––––    old sayingold sayingold sayingold saying    

in June 

The Garden  Keep up as plants burst with life  Keep up as plants burst with life  Keep up as plants burst with life  Keep up as plants burst with life      

What can I say about June? – the time of perfect young summer, the fulfilment of the 
promise of earlier months, with no sign that it’s fresh young beauty will ever fade.  
     I wander up into the wood and say:          "June is here – June is here:  
                                   “thank you God for lovely June!'' –  Gertrude Jekyll 
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deciding what new disciplines we need to adhere to for 
the cleaning of surfaces, for hand-washing, for        
respiratory hygiene;  working out how we can organise 
classroom layouts and outdoor spaces to reduce      
personal contact;  how we can keep children in smaller 
groups, and keep these groups separate;  deciding what 
testing and PPE we should have to hand in case any-
one at the school should fall ill. 

What is very clear, though, is that it would be a 
step too far to expect all this to just happen on day 1, 
no matter how much we plan beforehand. 

So we are going to phase the return of children to 
the school.  Over the seven remaining weeks of the 
summer term we will run just morning sessions.     
Initially we will welcome back those 3-4 year olds for 
whom this is their last year at the nursery school.  We 
so much want them to have a happy and positive end 
to their time with us, as they prepare for transition to 
their new schools.  Gradually, through the remaining 
weeks we hope to increase our numbers in this age 
group and cohort of children.    Younger children, the 
2-3 year olds, and the rest of the 3-4 year olds will 
then be welcomed back at the beginning of the new 
term in September. 

There will still be a lot to get right;  and we will 
be checking every step of the way that the new       
processes and procedures are working.  And also, 
clearly, that there are no major negative developments 
in the environment outside the school. 

Seeing first-hand the work, and the care, that are 
needed to build things back well and safely for a small 
nursery school makes one appreciate what a mountain 
we have as a country to climb.  In our case it is the 
skill and dedication, and the hard work, of Kate, our 
Head Teacher, and all her staff, that will do it.  Along 
with the tremendous goodwill and support of parents 
and carers.  

 The village has every reason to be very proud of 
the nursery school, which over the years it has done so 
much to support. 

S 
ince late March, for the first time in its history 
Hambledon Nursery School has been closed.  
Usually bustling with the play and laughter of 

small children, for the past two months the school has 
been strangely empty and quiet. 

But although the children have been at home, a 
core group has been keeping the heart of the school 
beating.  Outreach to parents coping for the first time 
with home schooling, with a steady flow of ideas and 
links and personal support.  Videos from teaching staff 
letting the children know how much they are missed 
and looking forward to when they return.   Liaison 
between members of staff, keeping everyone in the 
loop over a period when every news report seems to 
say something different and the government’s advice 
and plans have taken time to take shape.  Physically 
looking after the fabric of the school itself.  And     
behind the scenes, administrative and financial       
activity:  applying for and administering the furlough 
schemes, monitoring our financial health and working 
out what, in different scenarios the future might look 
like. 

But now, at last, it looks like we have a route 
back to normality. 

The strong advice from the Department for    
Education is that nursery schools should re-open from 
1 June – so long as appropriate changes, for which they 
have provided a framework, can be designed and    
introduced to safeguard children, parents and carers, 
and staff. 

Looking carefully at these changes, we are     
confident that they can be introduced successfully at 
Hambledon Nursery. 

Most important has been engaging with parents 
and carers and staff, to be sure that they too have    
confidence in our plans.  There are, understandably, 
some exceptions;  but the great majority do. 

So we have been working out the details of how 
to make this happen:  seeing how we can minimise 
“pinch points” (at drop-off and collection times);    

The Nursery SchoolThe Nursery SchoolThe Nursery SchoolThe Nursery School    

Hambledon Nursery School has been working towards a phased re-
opening from 1 June, in line with government advice.  The issues this 
raises for all involved are challenging, as David Evans, Chair of the 
Nursery School Trust, explains. 

The Surrey Coronavirus Response FundThe Surrey Coronavirus Response FundThe Surrey Coronavirus Response FundThe Surrey Coronavirus Response Fund    
    ––––    report from the Community Foundation for Surreyreport from the Community Foundation for Surreyreport from the Community Foundation for Surreyreport from the Community Foundation for Surrey    

S 
o far we have raised £1.25 million for the Fund 
and have distributed £645,000 across 142 grants 
to groups delivering emergency support to local 

communities. To everyone who has supported this 
appeal, THANK YOU. 
     We have now launched our new online Coronavirus 
Response Fund Hub. This is an interactive new part of 
our website which will offer you the chance to find out 
more about the grants we have made.  

The next step will be the start of Phase 2 of the 
Response Fund, which will help charities and          

voluntary groups to meet essential running costs at a 
time where they are supporting vulnerable people and 
seeing a hugely increased demand, with priority being 
given to groups who have been  supporting in the   
areas of domestic abuse, older people and youth    
mental health.   

The Fund’s Phase 1 support for emergency    
response  initiatives remains available for groups who 
apply. 

For further information please email                  
info@cfsurrey.org.uk or  visit www.cfsurrey.org.uk.   
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The persistence of uninformed lighting practices 
is doing us, our fellow creatures and indeed the planet 
more harm than good.  Lighting up the night has  
joined the list of damaging human behaviours, like the 
ubiquitous use of plastics, that science is now telling 
us we must recognise as unacceptable because of the 
environmental harm they do.  The amount of polluting 
artificial light in Surrey is already well beyond the 
point that should trigger serious concern.   

The good news is that, unlike dealing with     
plastics in the oceans, reducing light pollution is    
entirely possible and, even, in principle, quite easy.  
Nothing of value will be lost by doing so;  the ill-
effects described above can be reduced and precious 
resources will be saved.  

Given what we know now, the defensible amount 
of artificial light at night is the minimum amount   
required to serve some genuinely over-riding purpose 
such as, for example, illuminating a dangerous stretch 
of busy road.  Where light is needed, it should be 
bright enough to do the job but no brighter.  It should 
be focused only where it is required and shielded so as 
not to intrude on adjoining properties or escape into 
the wider environment.  It should not be on when it 
could be off.   

Home-owners need to ask themselves whether 
their ‘decorative’ exterior lighting looks prettier than 
the natural night it is helping to destroy.  Businesses 
need to query whether offices, shop-fronts and show-
rooms need to blaze away all night long after everyone 
has left and gone home.    

Local authorities need to seize the opportunity 
offered by incoming technology to take intelligent, 
flexible control of street lighting with a view to      
reducing the amount of artificial light at night. The 
lower energy costs of LED lighting, though welcome, 
should not be used to sustain current light levels, for 
that would be to reject science in favour of the       
uninformed, bad habits of the past.  

T 
he soiling of the night time environment by  
badly designed, ill-directed and unnecessary 
lighting has devastated our view of the night 

sky.  In a few careless decades we have destroyed a 
heritage of beauty that was once thought to be timeless.         
Artificial light now saturates our skies, wiping away 
the natural night and with it a source of wonder,     
inspiration and understanding that has been there for us 
from the earliest times.  

As if this loss of natural 
beauty were not enough, 
the damage caused by 
light pollution has harder-
edged consequences and 
we are only just waking 
up to these.  There is  
evidence linking the dis-
ruption of our natural 
rhythms by artificial light 
at night with harm to  

human physical and mental well-being and with the 
incidence of specific diseases including depression, 
obesity and diabetes. 

The harmful impact of artificial light on bio-   
diversity and on animal communities is also now well 
documented.  The effects of this go beyond the       
immediate well-being of the creatures themselves,  
important as this is.  We cannot disconnect our own 
well-being and interests from the wider ecology in 
which we and fellow creatures co-exist.  By harming 
them, we often harm ourselves.  Our lives and theirs 
are inter-dependent.  The work done by pollinating 
insects, for example, is crucial to us - and there appears 
to be little doubt that insect communities are among 
those whose lives are being badly disrupted by the 
prevalence of artificial light.  

Much of the artificial light we see at night is   
doing nothing useful. It reflects outmoded, uninformed 
lighting practice and superstitions about safety that 
have been repeatedly discredited by current 
knowledge.   

The use of artificial light at night burns energy 
and contributes to climate change.  Wherever we see 
light going up into the sky or otherwise spilled away 
from the point of use, we are looking at climate      
damage being done and resources being wasted.  This 
is seen in the light domes over towns and villages.  
Light spreads by scattering and reflection from clouds 
and its effects travel to pollute otherwise unlit places 
far from its source.  Such careless splashing around of 
energy makes no sense, with costs high, climate 
change a serious concern and pressing social needs to 
be met from shrinking resources.  In the wake of lock-
down, when demands on our resources are likely to be 
more severe than ever, such waste is something we can   
neither justify nor afford. 

                    Dark Skies MatterDark Skies MatterDark Skies MatterDark Skies Matter    

The Dark Skies Matter project started in Surrey.  It is supported by Surrey 
Hills AONB, Surrey Wildlife Trust, CPRE Surrey and RSPB Guildford and 
aims to combat light pollution, highlight its harmful effects and protect natural 
darkness where this is still to be found.    By John Evans, project co-ordinator. 

Waste light from Dorking reaches out to pollute the  
precious landscapes of the Surrey Hills. 
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Nobody is reacting more positively to lockdown than children – and, 
judging from this article put together by Jenna Gordon, the most  
positive children by far must be the ones in our village.   What an array  
of imagination and talent:  Hambledon Heroes, every one of them! 

Hambledon ChildrenHambledon ChildrenHambledon ChildrenHambledon Children    

I 
nspiration, innovation, connection and curiosity 
exist in the most magical moments.  The trick is to 
hold onto them. 

 
In Hambledon, despite the chaos of lockdown, 

there exists a tremendous breadth of moments which 
highlight resilience and strength.  This article intends 
to highlight them from the world and perspective of 
Hambledon’s children.  I’ve been curious about what 
their worlds have looked like since lockdown.  What 
have the children been doing?  What are they feeling, 
thinking and experiencing?  What have they found 
inspiring?  What have the challenges been?  What 
have they learnt about themselves and those around 
them?  My initial investigation reveals that the       
children of Hambledon have been creating, exploring, 
finding, thinking and feeling in abundance and I have 
only just scratched the surface!  

 
First up are two sisters who have been re-

creating paintings for a school art homework project 

with an abundance of energy.  Their horses have been 
an inspiration.  Their re-creations ooze authenticity: 

they even painted rims for the top hats on the garden 
table!  The girls are searching for more paintings to 
inspire them and there is a new shoot in their house-
hold with mum as the dedicated photographer!  
 

The idea originated from their teacher which has 
in turn inspired other schools.  Researching and re-
creating original works of art has not only been an  
opportunity to learn and be creative, it has also facili-
tated a strong sense of connection between the        
children.  Their latest re-creations are a humorous and 
fun focal part of their conversation and a wonderful 
connecting insight into their interests, whether these be 
horses, hay bales, ducks or otherwise.  Their class even 
created an amazing collaborative effort of connecting 
photographs as a thank-you to their teacher, by    
throwing loo rolls out of shot and in the direction of 
another picture, connecting each of the children in each       
picture … the combined effort resulted in an extraordi-
nary playful collage of fun and humour.   

 
Are there any works of art or fun ideas that    

inspire you?  We would love to see any re-creations 
that you have and which we could carry in a future 
issue. 

 
Now it’s the turn of the boys.  These two brothers 

have been celebrating the 75th anniversary of VE Day 

in style.  The elder may be only 5 but his thoughts have 
been lucid, flowing and beautifully poetic.  His words 
are truly touching.  He recited this verse aloud after a 
walk around Hambledon: 
 

Wildflowers, wildflowers –  how much do you 
       love 
Being outside in a big garden 
Being surrounded by one daisy or two daisies.  
I wish I was a daisy so I could become a daisy 
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And this is his advice on how to give his parents 
a good day:  
 

  “Happy Parents, Happy Child”   
   1. Give your Mummy a nice spa day.   Make a 
       snuggly bed for her to lie on with cushions  and a  
       blanket, and water in a fancy glass, and an  
       umbrella for shade.  
   2. Give Mummy her own quiet time.  
   3. Build rocket booster boots.  
   4. Do silly faces and jokes for your Mummy.   
   5. Tell spooky stories.     
   6. Paint an enchanted picture present for your  
       parents.  
   7. Cook them toast, fruit salad with chocolate  
       fondue and a fruit smoothie. 
   8. Be your Mummy’s and Daddy’s servant. 

 
      
 This family has 
been embracing 
nature by cooking 
breakfast and 
marsh      mallows 
in their woods.   A 
beautiful insight 
into a    magical 
family  moment. 
 

One budding artist has found  inspiration in the 
fallen petals in his garden where he has created the 
most beautiful  rainbow.   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Meanwhile his twin siblings explore life together with 
a wheelbarrow.  

 
    Elsewhere another brother and sister have 

been unearthing worms and centipedes and building      

enormous dens – during which time the elder of the 
two has also been learning to read and 
write.  Curiosity and ideas have been in abundance. 
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        Now it’s back 
to the Lockdown 
2020 school art 
homework project,  
this time featuring 
the  family dog,  
Brodie, with his 
young  mistress. 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

New beginnings and hope 

 
This family have contribut-

ed some of their beautiful,  reflec-
tive pictures. They love finding 
hearts in nature.  Can you find 
any heart shapes when you are 
next on a walk?  The baby fern 
inspired thoughts of  'new begin-
nings and hope' and the trees  
'reflections'.  

 
The substantial challenges that lockdown has 

presented have meant that life for the children has  
continued in a different way, with perhaps more focus 
on the details of their surroundings and the resources 
they have to hand.  The outcome is something of 
which to be truly proud.    

 
And, in conclusion, thank you to all the families 

and particularly the children – Alfie, Boadi, Charlie, 
Cosmo, Eloise, Isabelle, Leo, Matilda, Oli, Ralph, Ru 
and  Walter – who contributed their inspiring work and 
ideas to this article.  They are all truly beautiful. 
 

T 
his was found on facebook  –  anonymous   …   
an amazing poem … 
 

 
The world it got so busy, 

There were people all around. 
They left their germs behind them 

  in the air and on the ground. 
 

These germs grew bigger and stronger.   
They wanted to come and stay. 

They didn’t want to hurt anyone - 
They just really wanted to play. 

 
Sometimes they tried to hold your hand,  

Or tickled your throat or your nose.  
They could make you cough and sneeze  

And make your face as red as a rose. 
 

 And so these germs took over.  
They started to make people ill,  

And with every cough we coughed  
More and more germs would spill. 

 
All the queens and kings had a meeting.  

“It’s time to clean the world up!” they said.  
And so they had to close lots of fun stuff, J 

ust so these germs couldn’t spread. 
 

We couldn’t go to cinemas 
Or restaurants for our tea.  

There was no football or parties,  
The world got as quiet as can be. 

 
The kids stopped going to school, 

The mums and dads went to work less.  
Then a great, big, giant scrubbing brush  

Cleaned the sky and the sea and the mess! 
 

Dads started teaching the sums, 
Big brothers played with us more,  

Mums were in charge of homework  
And we read and played jigsaws galore! 

 
The whole world was washing their hands  

And building super toilet roll forts!  
Outside was quiet and peaceful, 

Now home was the place for all sports. 
 

So we played in the world that was home 
And our days filled up with fun and love, 

And the germs they grew smaller and smaller  
And the sun watched from up above. 

 
Then one morning the sun woke up early, 

She smiled and stretched her beams wide. 
The world had been fully spring cleaned,  

It was time to go back outside! 
 

We opened our doors oh so slowly 
And breathed in the clean and fresh air.  

We promised that forever and always  
Of this beautiful world we’d take care!   
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expression, is ephemeral and fragile, changing hour by 
hour and requiring a swift but delicate brush. 

      Some of my 
achievements to 
date are that, in 
the summers of 
2017 and 2018, I 
was selected to 
be included in 
The Royal Socie-
ty of Portrait 
Painters Exhibi-
tion.  In the 2017 
exhibition I was 
the most request-
ed artist who was 
not an RP mem-
ber.  I also exhib-
ited at the Ruth 
Borchard Self-
Portrait Award 
Exhibition 2019 

and my self-portrait “The Yellow Wallpaper” is in this 
year’s Royal Society of Portrait Painters Exhibition - 
though due to the current situation the exhibition is 
exclusively online. 

Lockdown has given me an interesting break in 
my normal routine and I have set up a studio back with 
my parents in Hambledon.  Here I have been able to 
take full advantage of my mum’s wonderful garden, 
picking flowers in the morning and painting them 
straight away.  Also, the artist Tom Croft began an 
amazing initiative at the start of lockdown for portrait 
painters to paint an “NHS Hero” for free.  I painted Dr 
Nick Dennison, 
a consultant 
anaesthetist at 
Frimley Park 
Hospital, who 
made the in-
credibly brave 
but heart-
breaking deci-
sion to move 
out of his home 
and away from 
his three-year-
old son, who is 
battling cancer, 
to save the lives of strangers.  I used a very limited 
palate, creating a sepia/black and white look to convey 
the deep emotions and conflict in this truly remarkable 
doctor;  but also to reflect the mood of the nation/
world at this time. 

To see more of Harriet’s paintings, have a look at 
her website: www.harrietpattinson.com. 

I 
 am a London-based artist practising mainly in the 
medium of oil paint.  Across both my commis-
sioned portraits and figurative work, I have a     

particular love and fascination for painting people. 
It was in Italy where my desire to explore        

portraiture truly developed.  For six months prior to my   
English Literature degree at Exeter University, and 
three years afterwards, I trained at the Charles Cecil 
Studios in Florence.  Building on a foundation of  
drawing people and casts, I discovered the wonder and 
variety of painting in oils.  Learning to paint from life 
gave endless opportunities to attempt to capture a    
subject’s beautiful but fleeting expression.  In my 
view, this is the portraitist’s persistent struggle and 
ultimate purpose. 

When I ventured down the uncertain path of  
becoming an artist I thought mainly about the paintings 
I wanted to create.  It was a very steep learning curve 
to realise how much of my time would be taken up 
with accounts, tax, emails and marketing - I had started 
a business and that meant everything which comes 
with it!  It certainly began as a seven-day a week job;  
and the administrative and brand-building aspects   
continue to take up a high proportion of my time. 

In 2016 I set up a north-light studio in London, 
carefully selecting the colour of the walls to enhance 
the subtle plays of greens and pinks in the skin.  I see 
the process of painting a portrait as very much like a 
friendship:  it takes two, there are twists and turns 
along the way, a variety of challenges, and you learn a 
lot about the other person - but more about yourself.  

The quiet, functional space of my studio creates 
the atmosphere in which I develop a genuine           
connection with my sitter, a part of the job I never  
expected but really appreciate.  Recently I have      
expanded the way I work by combining the use of  
photographs.  In this way I hope to achieve the delicate 
balance of blending the traditional with the modern in 
my paintings.  In my non-commissioned figurative 
work I am especially interested in what it means and 
feels like to be a woman, the constraints and the 
“scars” from society that build up over time.  

Flowers are my second love.  To paint, they share 
a lot of the same qualities as skin. Their beauty, like an 

Andy Falk’s “Magnolia” 

Painting from lifePainting from lifePainting from lifePainting from life    

Yet another artist in our midst.  Here Harriet Pattinson shares 
with us the challenges and the joys that she experiences as a 
painter of people, figurative works or flowers.   
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birds have been around long before we lived in houses. 
Prior to our providing free accommodation they nested 
on cliff faces or in caves.  It is still possible to find a 
few cliff-nesting colonies; but the vast majority of 
house martins now nest on buildings. 

They spend most of their life airborne, feeding 
on insects that they catch on the wing;  and they are 
rarely seen at ground level outside of the breeding 
season.  As a result they are not as familiar as more 
terrestrial birds and this is reflected in a lack of literary 
reference – which is further complicated by the fact 
that they have only been known as house martins for 
the last couple of centuries.  Prior to that were known 
as martlets, a name which may have also included     
swallows.  However, William Shakespeare was clearly 
describing house martins when Banquo brings the 
nests and birds to the attention of Duncan at Macbeth’s 
castle. 

The house martin and the swallow, to which it is 
closely related, are heraldic birds.  Through the ages 
they have featured on the coat of arms of many     
prominent families and royalty, including the         
Plantagenets.  The coat of arms of Richard II           
prominently featured five martlets depicted with no 
feet, just tufts of feathers which signifies their        
reluctance to land.  

House martins are long distance migrants and  
although we know they winter in sub-Saharan Africa 
we don’t know precisely the whereabouts of their  
winter home  or,  indeed , the route they take to get to 
it.  This is because they spend their life at a high    
altitude, only descending to ground level during the 
breeding season,.  Accordingly are not readily        
identified in their winter quarters. 

If our visitors from Africa do arrive this year 
they will get a warm welcome.  It is the least we can 
do for a small bird that weighs little more than two £1 
coins and that has just travelled 4,000 miles or so to 
raise their family on our house.   

A 
s I sit at home writing this piece my wife and I 
are awaiting our visitors from Africa. They 
come every year, about this time, and usually 

stay for about four months. They are noisy, keep very 
irregular hours and make a terrible mess. They sound 
like visitors from hell but they are very welcome - they 
are birds, specifically house martins. They have two 
homes (the government hasn’t found a way of taxing 
the second one yet).  

They spend most of the year in Africa and travel 
to this country in the summer months to nest and raise 
their young on our buildings. Shortly after we moved 
to Hambledon they started to nest on our house and 
also on the property next door.  They normally nest in 
small colonies:  the numbers grew and within a few 
years we had a combined total of six nests.  That, how-
ever, was the peak .  Sadly their numbers have since 
dropped and last year there was only one nest.  We are 
fearful they will not return this year. The house martin 
population, like much of our wildlife, is in serious  
decline and it will be very sad if this charismatic bird 
that is familiar in the summer skies around Hambledon 
should disappear. 

They do literally nest on houses, building 
a nest, which takes about 10 days, from      
globules of mud which they plaster to the    
underside of the eaves of the roof of the      
building. This affords us excellent close-up 
views and gives us a great deal of interest;  and 
during this period I am the epitome of the    
anxious expectant father.  When the great day 
arrives and the eggs hatch, it is with much relief 
that I find I am the surrogate father of         
quintuplets.   But there is no time to hand out 
the traditional celebratory cigars:  the whole 
performance is soon repeated as house martins 
usually have a second brood within a few 
weeks. 

The practice of nesting on houses is a 
comparatively recent development as these 

Heraldic martletsHeraldic martletsHeraldic martletsHeraldic martlets    

Or, as you and I know them, house martins.  But, as Barry Hughes reports,  
they’ve got a history that is just as impressive as their migratory habits. 
Here’s hoping that he’ll get to be a surrogate dad again this year. 

Collecting the mud 

Building the  nest 
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1 large avocado      2 cloves of garlic crushed  
2 tbsp olive oil     1 tbsp smooth peanut butter 
           or Tahini  
5 tbsp lemon juice       Zest of 1 lemon  
 

For the spicy sauce           
1/2 tsp ground cumin       1/2 tsp ground ginger  
1/2 tsp harrisa red paste   1 tbsp sesame oil 
1/2 tsp ground coriander  Packet of Tempura prawns 
4 Tbsp olive oil.              OR  
400gms langoustine/king prawns.  
 

Pulse the avocado, garlic, olive oil, peanut butter, 
lemon juice and zest in to a purée.  
Season well.   Put into a terracotta or rustic bowl  and 
set aside.   
 

Bake the prawns as per instructions.  OR,  if using the 
king prawns or langoustine   

Heat the oil at a medium heat.   You don’t want to 
burn the spices: cook only until you smell the flavours 
– just a few minutes.  Then add the fish or pour over 
the crispy tempura prawns.  
 

not English ones.  The hunter gatherer he-man, beer in 
one hand and lighter fuel in the other, is symbolic of 
the British summer.  But I’d much sooner enjoy a 
Braai or Asado. Hours spent preparing the fire and 
long, long time cooking the poor unfortunate beast on 
the rack.    So when our cavemen are gassing and 
burning, let’s sip a long slow starter of Mezze, carne 
freda, charcuterie.    

A very good friend of mine is Turkish and the 
most amazing chef.  Her infectious passion and bound-
less energy, and her enthusiasm for flavours, drip into 
every dish she makes.  Evocative aromas, spices,   
seductive nostalgia in every recipe. 

Her Mezze is a colourful, glistening, flirty rain-
bow of dishes.  Rustic beans, mustardy salads, Tahini- 
based humous, creamy veggie purées, crunchy falafels, 
crimson jewelled beetroot and bottle-green spinach.   

All can be made from ingredients from our big 
little shop.   

Healthy.  The most simple way of combining 
basic fresh produce.   No order to it.    

Try our Chapmans Tepura prawns with a spicy 
sauce and avocado dip:  

 

 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

And here are some more ideas:  rainbow beetroot 
or  courgette or  spinach Tzatziki. 

It’s sometimes hard to combine flavours when 
using beetroot.   It looks great with goat’s cheese or 
mascarpone or thick puddles of creme fraiche.   The 
rainbow beetroot is perfect grated raw,   All the      
colours.   Beetroot dauphinoise extraordinary but   
gorgeous with roast rib of beef.  These Tzatziki ideas 
are a little off beat but bring so much colour to the 

R 
arely is there a day when our wine rack is not 
depleted of at least two of our fine wines.  The 
Henri Nordoc Rose and Villavieja Viognier 

quite miraculously evaporate.     
Early this year I spent time in Franschhoek in the 

cape winelands of South Africa.  I stayed in a lovely   
old hunting lodge that has become a  stunning vineyard 
in one of the most incredibly beautiful places I have 
ever visited. Exquisitely, panoramically perfect.  Our 
Villavieja,   albeit from Mendoza, reminds me of the 
swirling honey vanilla tangerine wine I sipped 
there.  It’s creamy but zesty at the same time, with a 
mellow flowering:  sound,  sweet and crisp. 

The increased sales in this winedemic and my 
reputation of sipping far too much has made me recall 
a story I found in an old Ottoman book in a coffee shop 
somewhere in Istanbul.   

In the time of Sultan Selim, there lived in      
Constantinople a drunkard, perhaps the only one in the 
whole of Turkey;  and as a consequence his behaviour 
was discussed in both high and low society. 

The Sultan, hearing of this man, called him to the 
palace and demanded to know why he disobeyed the 
prophet. 

The drunkard replied that alcohol was a benefit to 
man, that it made the deaf hear, the blind see, the lame 
walk and the poor rich.    

The Sultan, wishing to find the truth of the      
matter,  sent his servants to find four men so afflicted.  
Once found they were bought to the palace and each 
was served Raki.  Before long the deaf man announced 
“I can hear the sound of great rumbling”. The blind 
man replied  “ I can see him; it is an enemy that seeks 
our destruction!”  The lame man said “show him to me 
and I will despatch him!” And the poor man said “do 
not be afraid to kill him, for I have his blood money in 
my pocket!”. 

As these things were being said a funeral        
happened to pass by the palace.  The drunkard called 
from the window for it to be halted, rushed outside and 
opened the lid of the coffin.   He spoke to the deaf man 
and leaned down to hear his reply. Then the funeral 
went on its way.  

“What did you ask the deaf man?” said the     
Sultan.  “And what did he say?” 

“I asked him where he was going and of what did 
he die. He told me that he was going to Paradise and 
that he had died of drinking Raki without Mezze.    

And so to Mezze.  
I love the Mediterranean culture of eating           

together – long leisurely meals with family anecdotes 
and stories of life.   The Spanish, Italians, Greeks and 
Portuguese all have their way.  We are always in a rush 
to clear plates and bustle along.   

Now we have time, so much time, let’s stay slow:  
the evenings are wonderful.  I’m not a fan of BBQs, 

Food in the time of choleraFood in the time of choleraFood in the time of choleraFood in the time of cholera    

It’s her title!  This month,  Bron’s thoughts turn to long summer evenings, 
with food to be savoured whilst slowly sipping wine.   The Turks were pretty 
good at it so she’s sharing some of their ideas with us.   
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table.  Use random chipped rustic bowls to serve with 
crackers or pitta bread  

 
 

Beetroot Tzatziki  
 

Courgette Tzatziki  

Spinach Tzatziki  

 
How pretty is that lot.  
 
All of the ingredients are in the shop ... which I 

find incredible:  hummus, falafel, parmesan, fresh  
heritage tomatoes,  herby salads.    

 
With all those ingredients married together you 

really don’t need the meat.   
 
The Rose or the Voigner ....  
 
Strawberries and ice cream for dessert. 
 
Sit for hours.    
 

Sip for hours.  
 

Chat for hours.   

4 medium red beetroot, roasted and grated 
3 cloves garlic, crushed  
4 tsp lemon juice  
300 ml of strained natural yoghurt  
3 tbsp olive oil 
2 tbsp finely chopped parsley  
2 tbsp roughly chopped walnuts  

 

Simple mix all the ingredients together and 
sprinkle with a little extra parsley and a drizzle of 
olive oil.   

4 small courgettes, finely sliced  
3 tbsp olive oil  
2 tbsp thyme leaves 
3 garlic cloves crushed  
3 tbsp lemon juice  
300 ml strained natural yoghurt  
2 tbsp toasted pine nuts to serve  
 

Heat half the olive oil and gently sauté the     
courgettes and thyme over a medium heat whilst     
stirring continuously.  Remove from heat and leave to 
cool.  

Combine the courgettes, garlic, lemon and     
yoghurt.  Drizzle with olive oil and sprinkled pine 
nuts.  

400 gms fresh spinach  
3 tbsp olive oil  
3 garlic cloves, crushed  
3 tbsp lemon juice  
300 ml natural yoghurt strained  
2 tbsp roast sesame seeds  
 

Heat the oil.  Add the garlic and spinach, cook 
for a couple of minutes, then drain well.  Allow to 
cool.  Then squeeze to get rid of the last bit of fluid.  

 

When really cool add the yoghurt and lemon 
juice and sprinkle with sesame seeds.  

The Green Man The Green Man The Green Man The Green Man ––––        

or Jack in the Green ... or Herne the Hunter ... or The Old Man  
of the Woods …  the first of a three-part serial. 
 

on pagan tombs reckoned to be close on 2000 years 
old.  And so we may assume that he almost certainly 
belongs to the pantheon of gods celebrated by those 
mysterious priests of the dark ages we call druids. 

Prehistory by its own definition is unwritten;  but 
a masterpiece of survival from those obscure times is 
the word “nemeton”.  It almost certainly means 
“sacred grove” and refers to the open air cathedrals of 
druidical priests. It is encountered in disguise as part of 
place names such as Nympsfield, Broadnymer, Nymet     
Tracy, King’s Nympton.  Can it be just coincidence 
that our green man occurs in even greater abundance 
in the local churches and that most of them were           
originally dedicated to St Martin – a staunch opponent 
of druids and all their works? 

It is unlikely that the choice of the green man as 
church decoration was fortuitous, merely the limited 
repertoire of some rustic sculptor or wood carver as he 
occurs throughout Europe wherever Christianity     
pertains.  Like old enemies they seem to be mutually 
attracted, inseparable.  This bizarre association poses 
the tricky question of what a pagan is doing in the   
temples of a religion which cried for his destruction, 
for whom he was an evil spirit. 

H 
e stares down on the queue from an ok beam in 
Steyning Post Office.  Another, unnoticed for 
years, is embossed in gold on the spine of a 

much-thumbed volume.  There is one painted on the 
modernish altar front of Chichester Cathedral and a 
warlike example with sword and buckier is carved on a 
15th century spandrel at Winchester. 

He exists in three forms – as a leaf with human 
features;  as a human head disgorging leafy branches 
from his mouth – sometimes eyes;  and as a human 
head peering through foliage in the manner of some-
body looking for a lost cricket ball. 

He is encountered on funerary brasses, wrought 
iron gates, door knockers, manuscripts, cutlery, the 
silver chasing of old shotguns.  And on pub signs,  
although, with few exceptions, he is usually depicted 
as Robin Hood. 

He has been with us a long, long time.  The ages 
pass and he erupts, flourishes, dies, only to be reborn 
generations later.  But who is he?  There is no pat   
answer.  The clues are mostly intangible folk lore,  
mythology, fables, legends. 

We start our search with the assumption, but not 
too wild a one as assumptions go.  He has been found 
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Late summer, River WeyLate summer, River WeyLate summer, River WeyLate summer, River Wey    
(below)(below)(below)(below)    

Heavens, November 2019Heavens, November 2019Heavens, November 2019Heavens, November 2019    

Beauty in NatureBeauty in NatureBeauty in NatureBeauty in Nature    

Some more photos of paintings by Stephen  
Kinder, a local artist whom we featured in  
last month’s Magazine.   His landscapes have 
been exhibited in numerous locations in and 
around Godalming and he is also a member of 
the Farnham Arts Society. 
 
(this is just an appetite-whetter—just wait till 
you see them in colour on the web site!) 
 

The Devil’s Punchbowl in snowThe Devil’s Punchbowl in snowThe Devil’s Punchbowl in snowThe Devil’s Punchbowl in snow    

Emsworth sunset, Emsworth sunset, Emsworth sunset, Emsworth sunset, plein airplein airplein airplein air    
(left)(left)(left)(left)    
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But those artists were also influenced by the vine 
as an image of the people of Israel in the Old          
Testament, with God as the vintner tending his vine, as 
they were influenced by our Lord’s own words in St 
John’s Gospel.  When Jesus talked of Himself as the 
vine, He was pointing to two truths.  The first was the 
connection between the vine and the grapes: it was a 
symbol for the intimate relationship between Jesus and 
His followers. They are the grapes because they      
receive their fruitfulness from Jesus. Without Him 
there would be no growth, no maturity, no fruit. 
‘Whoever remains in Me, with Me in Him, bears fruit 
in plenty.’ 

The second truth in this image is the wine that 
can bring life a new taste.  Just as Jesus changed water 
into wine, His whole life was one of transformation – 
bringing water to the thirsty, sight to the blind, light to 
those in darkness, forgiveness to the sinner and eternal 
life to those burdened by this world and the reality of 
death.  The wine is a symbol of that goodness and  
flavour, both in creation and in salvation – the wine at 
the dinner party and the wine in the chalice in        
communion.  Jesus, as the true vine, brings that       
flavour and goodness to us. 

Both truths speak out to us from this month’s 
image of Jesus in an icon.  In the Orthodox Church the 
icon is a window into the kingdom of heaven.  As we 
stand and pray before the icon, if we can bridge ‘the 
distance of the heart’ (the space between the human 
eye and the icon), then God can reveal His glory to us. 
Here we see the face of Jesus looking out at us, the 
Gospel book in His lap and His hands outstretched to 
bless the 12 disciples. The icon illustrates very vividly 
that metaphor of Jesus when He says that He is the 
vine and they are the branches. But those hands are 
also welcoming us to be with the 12: they invite us to 
offer our lives to live in Jesus. 

Anselm Grün, a German Benedictine, tells how 
one of his fellow monks wondered what a difference 
there would have been if Jesus had said   ‘I am a   
slimming camomile tea.’   But no.  He says to us in the 
Gospel and in the icon ‘I am the true vine’:  live in Me 
like my 12 disciples and your lives can be fruitful in 
my service. 

J 
esus the Good Shepherd has been a popular      
inspiration for artists from the earliest days of 
Christianity. But this month we focus on another 

image that has been just as powerful and influential 
from the first centuries of the Church:  Jesus the vine.  

We think of grapes and the vine as symbols of 
the Eucharist and the sacrifice of Jesus; but early artists 
borrowed their inspiration from Greek and Roman 
sources with Dionysos (or Bacchus), the god of wine.  
For pagan believers wine was a sign of intoxication 
and renewal of life and Dionysos was a god who died 
and rose again.  Under that influence, sculptors would 
carve vines on Christian tombs as a sign of that    
promise of new life. 

‘I am the true vine’‘I am the true vine’‘I am the true vine’‘I am the true vine’    

The Revd Michael Burgess continues his series  of nature as seen in art and 
scripture with an icon from the 16th century which hangs in the Byzantine  
and Christian Museum in Athens.   

    

GODGODGODGOD    
IN THEIN THEIN THEIN THE    

ARTSARTSARTSARTS    

S 
ome of you may have taken part in the National Trust’s No Mow May challenge, intended to get ten times 
more bees onto a locked-down lawn.   But, even if you didn’t, there’s no harm in giving it  a try in June. 
The temptation for many of us in lockdown is to get on with jobs in the garden - including coaxing lawns 

into their classic 'British stripes'.  But results demonstrate the spectacular benefits that garden wildlife receives 
from not mowing throughout the early summer.  Like haircuts, can we adapt to a less rigorous regime?  
          Letting the flowers bloom on a lawn helps to provide a vital source of nectar for bees and other insects. 
Changing mowing routines and allowing plants to flower can create enough nectar for ten times more bees and 
other pollinators.  It can also result in a greater variety of flowers popping up in your garden.   

No Mow MayNo Mow MayNo Mow MayNo Mow May    
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Puzzle PagePuzzle PagePuzzle PagePuzzle Page    

Crossword                                  

                                                                Answers to all puzzles on  page 38 

 Sudoku   
    

Easy                  IntermediateEasy                  IntermediateEasy                  IntermediateEasy                  Intermediate                      

   Maze  Word Search    

Coronavirus has turned our world upside down.  
But God is still there, and we can call on Him, as Psalm 91 (vs 1
-6) reminds us:   ‘’Whoever dwells in the shelter of the Most High 
will rest in the shadow of the Almighty.  
2222    I will say of the Lord, “He is my refuge and my fortress, my 
God, in whom I trust.” 
3333    Surely he will save you 
from the fowler’s snare and 
from the deadly pestilence. 
4444    He will cover you with his 
feathers, and under his 
wings you will find refuge;  
his faithfulness will be your 
shield and rampart. 
5555    You will not fear the terror 
of night,  nor the arrow that 
flies by day,     
6666    nor the pestilence that 
stalks in the darkness, nor 
the plague that destroys at midday’. 

ACROSSACROSSACROSSACROSS  
  1 1 1 1 Teenager’s skin complaint (4)  
  5 5 5 5 Metal pin which screws into a nut (4)  
  7 7 7 7 Unbiased (7)  
  8 8 8 8 Military group (4)  
  9 9 9 9 Article (4)  
10101010 Top girls’ school (7)  
12121212 Haul, carry (4)  
13131313 Cupola (4)  
14141414 Thick milk sauce (7)  
17171717 Aniseed-flavoured drink (4)  
18181818 Smallest component (4)  
19191919 Britannia’s weapon (7)  
20202020 Finished (4)  
21212121 Flair, style (4)  

DOWNDOWNDOWNDOWN  
  1 1 1 1 Period after  
      adolescence (9)  
  2 2 2 2 Steak cut  
    between 2 ribs (9)  
  3 3 3 3 Scottish island (4)  
  4 4 4 4 Faithful (4)  
  5 5 5 5 Paul O’Grady  
     TV show (5, 4)  
  6 6 6 6 British tennis  
     player (3, 6)  
11111111 Small Point (3)  
15151515 Sea Vessel (4)  
16161616 Yemen port (4)  
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The Cellar The Cellar The Cellar The Cellar     

A letter from Dr. Chris Jagger, Chair of the Warehouse Christian 
Trust (Cellar and Skillway).   Visit www.thecellarcafe.co.uk for 
more information – or email info@thecellarcafe.co.uk 

D 
ear Friends, supporters and kind sponsors of 

the work of the Cellar, greetings and blessings 

from the Trustees.   

As many of you will know, we are in the sad and 
frustrating situation that, along with the rest of the 
nation’s hospitality industry, The Cellar café has been 
closed since mid-March and we have no clear under-
standing of when business can resume.  Since the café 
closed its doors, The Cellar team has kept in touch 
with our regular customers and members of ‘the Cellar 
family’ by phone and has offered support in various 
ways.  We continue to share our blessings and sorrows 
– of which there have been several recently.  

This does mean, though, that we are not going to 
be commercially viable in our present accommodation 
this year.  So I am writing to inform you that the    
Trustees took the difficult and very sad decision not to 
renew the lease on the premises in Crown Court when 
it expired on 22 May.  Having prayerfully considered 
all options, outcomes, and best- and worst-case time 
frames for coronavirus restrictions, we believe that the 
end of the lease at least offers a financial reprieve for 
the charity at a time when the future is so uncertain.   

Nevertheless, we have been in Crown Court for 
over 40 years, and it was with heavy hearts that we left 
the café to find a new home.   

Please be assured.  We are going to continue to 
operate as a caring and pastoral team and to employ 
our staff, currently on furlough, after the lockdown is 
over.  We envisage finding temporary local accommo-
dation to continue the supportive work for our        
vulnerable ‘flock’, particularly those struggling with 
special needs or mental health issues. We will continue 

to support our local food banks and to 
do all that we can through our network 
to meet the needs of those struggling 
with poverty. 
     We are gearing up to assist the local 
community in the recovery phase after 
the pandemic;  and in one sense we 
will be able to give a more flexible 
response outside The Cellar and       
possibly do some home  visiting to give 
practical help where necessary. 
     We are proud of our ecumenical 
links and  conscious that The Cellar 
family is servant to both the local 
churches and also to the wider commu-
nity.  These links will continue to grow 
and develop.  If any of our local 
churches require help in any way with 
services, worship, sermons, healing 
prayers and more, we are in a strong 
position to get alongside and assist if 
required. 

Our ministry in the street has been growing 
steadily and our prayer and worship station will     
continue and be taken to higher levels, with             
possibilities for revisiting Send prison and for        
encouraging and blessing those who are in lockdown 
for reasons other than ours.  Our impromptu worship 
band has visited Farnham Road Hospital and been a 
blessing to both staff and patients struggling with   
mental health issues.   This has been a great privilege.  
I sense that the Lord wants us to develop the singing 
and worship outreach and to consider having a praise 
and worship rock gospel group, engaging members of 
our Cellar family and regular customers.  

A daily ‘gathering’ locally will be sought for 
morning coffee and lunch time provision and friend-
ship.  Befriending has been a strong part of our work: 
when struggling folk feel that they are accepted and 
belong this can bring healing and a sense of freedom 
and joy.  The idea of post-prandial prayer walks after 
lunch has been muted – and could assist with getting 
folk physically and spiritually fit.  

Our passion to reach out to folk who would not 
normally come to church but who are wounded and 
broken in mind or spirit remains as strong as ever and 
our arms of love continue to be wide open.  We are so 
grateful to Debbie, Cellar manager and ‘Mother 
Goose’;  to Emma, our faithful deputy manager;  and 
to all our volunteers for their amazing work and     
witness.  We all stand together to face the challenges 
of the future and are firmly trusting in the Mighty  
Living Lord Jesus for both direction and provision.  

Blessings and love in abundance,  
Dr Chris 

The Cellar Café The Cellar Café The Cellar Café The Cellar Café 

ON THE ON THE ON THE ON THE 

MOVEMOVEMOVEMOVE    
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Life after coronovirusLife after coronovirusLife after coronovirusLife after coronovirus    

Young and old alike:  we’re all being affected by lockdown.  Here Seb Cooke shares  
some of his thoughts as to the changes that could – and, in some cases, should  – come  
about as a result of the world being stood on its head. 

value what is essential:  halt mass consumerism and 
shop for essentials, grant low paid key workers the 
respect they deserve as essential, limit our travel to 
that which is essential. What I’m trying to say is that 
lockdown has forced us to gain a new perspective on 
what is important and we need to carry this new     
perspective into our response post-lockdown.  Further-
more, we need to act on this perspective:  for example, 
you could fight for all key workers to gain permanent 
citizenship or you could pro-actively vote for the   
political party that will improve the working/living 
conditions of NHS workers. 

Another peculiar positive that has come from 
this blip in human behaviour is the small moment of 
respite that our planet is experiencing.  The effects that 
decreased human activity have had on it, merely in a 
matter of months, are staggering and show how well 
Earth can recover based on our actions.   If there is one 
thing to take away from this time in lockdown it is that 
we absolutely cannot go back to business as usual:  
this is our sink or swim moment and the best chance 
we have to change our behaviour for the better. 

W 
hen I was asked to write an article for the 
Parish Magazine on my experiences of  the 
corona virus I was initially hesitant – I felt 

odd writing about something that everyone is            
experiencing, especially when my own personal    
grievances are minuscule in comparison to the       
complete devastation that this has caused to so many 
people.  I also didn’t want to dwell on unchangeable 
facts:  everyone deserves a chance to grieve but if you 
spend your time looking backwards you will always 
fail to see the light at the end of the tunnel.  The length 
of lockdown is unclear, but one thing is certain:  there 
is life after coronavirus.  I understand that many people 
don’t need me to tell them this, but it is not a case of 
waiting for it to end but of being ready when it does.  
In what is perhaps a spirit of naïve optimism, I would 
implore people to look at the opportunity that lock-
down has given us to reset our own behaviour. 

The most difficult process of change is the initial 
break from routine and I would argue that lockdown 
could serve as an involuntary cold turkey of sorts.  We 
have been forced to break from our usual greed and to 

A test to see whether your wits are locked down.  Which Hambledon shop employee or volunteer was the  
flying left winger of this great cup winning side from 1958?   (A couple of hints – it’s not John Tid, and he’s 

sitting in the front row.) 
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Good news to offset the sadGood news to offset the sadGood news to offset the sadGood news to offset the sad    
Despite the village having lost two of its best-known personalities recently, 
it’s not all sad news:  as Ross has just discovered, a large part of the  
Orchard Farm site will in future be safe for trees and wildlife. 

     As, of course, will Joan Hardy who has also 
passed away.  Did you know that Joan and her late 
husband Edric did a tour around the whole coast of 

Britain on a 150cc. Velocete motor-
cycle?   
         This photo was taken at the 
launch of the Hambledon Snapshot, 
which was conceived and produced  
in 2000 to celebrate the Millennium.  
         Last month’s “giant bunny” 
picture was Ron Vickery (who 
else?) and the girls were two of Alf 
Hammond’s daughters. 

         PS: sorry that the Morris team was absent 
from Hydon’s Ball at Beltang (May Day) dawn.  But 
we were not allowed, by both the National Trust and 
the NHS.   

PPS:  there’s always one! – I got a call from Paul 
Vacher on the afternoon of 1 May complaining about 
the absence of the do.  Paul, everyone else who wasn't 
there must have known … 

Wassail, Ross 

I 
t’s Sunday morning, a lovely sunny spring day, 
around 9am.  Then a chain saw starts up in the 
field next to us.  I know that building is due to 
begin soon at Orchard Farm.  GWJ 

is incensed:  “chain saws on a Sunday” 
she says? - “let’s go and give them a 
telling off”.   So we walk up Wormley 
Lane and shout at a young couple in the  
undergrowth.  They hear us in the end 
and come up to the fence.   Jan says “I 
thought that even builders would take 
Sundays off”.  When the chap has a   
minute to talk, he tells us “We have 
bought this part of the field to save the trees and the 
wildlife (what a lovely couple!).  Silence for a moment 
….  “Gosh, we are so sorry” I said, and we all laughed.  
So, Paul Smith and Lindsay Rhodes of The Sheilings,  
Petworth Road –  many thanks from Ross and Jan. 

Sorry to hear about Mary Caroe. My Morris team 
danced at Vann many years ago on the occasion of a 
daughter’s wedding (or possibly a birthday).  Mary 
was such a nice lady and will be sorely missed.  

Home made pizzaHome made pizzaHome made pizzaHome made pizza    
Don’t worry about missing out on your favourite pizzas during lockdown. 
You can make your own at home and they’ll taste just as good (and you 
don’t need a pizza oven either). This makes enough for four pizzas. 

METHOD 
To make the dough mix the yeast, sugar 
and salt together and tip into a measuring 
jug filled with the lukewarm water. Stir 
well and leave to dissolve.  
Place the flour into a large mixing bowl 
and make a dip in the centre. Pour the yeast 
mixture into the dip and gradually mix it 
into the flour until it becomes a shaggy 
dough. Turn this out onto a floured surface 
and knead for ten minutes until smooth and 
springy. 
Clean the mixing bowl and grease with a 
little olive oil. Place the dough back in and 
cover with greased cling film, then set it 
aside to rise until it has doubled in size (this will take 
about an hour). 

 
When the dough has risen, divide it into 
four pieces. Liberally grease four baking 
tins (large round cake tins or tray bake tins 
are ideal). On a floured surface, roll the 
pieces out to fit the tins, pressing them into 
the corners and leaving a small lip around 
the edge.  
Heat the oven to 220/200 Fan/gas mark 6. 
Spread a quarter of the  tomato paste onto 
each pizza, and scatter over the cheese, 
meat and olives.  Season with salt and 
pepper. Bake for 10-12 minutes until the 
dough is lightly golden and the cheese is 
bubbling.  

Remove from the oven, scatter with torn basil leaves 
and serve immediately.  

Follow Sam on Instagram @samgatesfood  www.samgatesfood.co.ukFollow Sam on Instagram @samgatesfood  www.samgatesfood.co.ukFollow Sam on Instagram @samgatesfood  www.samgatesfood.co.ukFollow Sam on Instagram @samgatesfood  www.samgatesfood.co.uk    

INGREDIENTS 
7g sachet easy fast-dried yeast 600g strong bread flour plus extra for dusting Sliced ham and salami 
1.5 tsp caster sugar   Olive oil for greasing    Olives 
1.5 tsp. salt    Jar of sun-dried tomato paste   Salt and pepper 
320ml tepid water                            3-4 balls of Mozzarella     Handful of fresh basil 
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Useful Information and Telephone NumbersUseful Information and Telephone NumbersUseful Information and Telephone NumbersUseful Information and Telephone Numbers    
 
 

GP SURGERIES AND HEALTH CENTRES 
 

Witley – The Surgery, Wheeler Lane, Witley GU8 5QR 
 Tel:   Doctors 01428 682218 
  Community Nurses 01428 685249 
 Health Visitors 01428 685249 
 

Milford – Hurst Farm Surgery, Chapel Lane, Milford GU8 4EG 

 Tel:   Doctors 01483 415885 
   

              – Crossroads Surgery, Church Road, Milford GU8 5JQ 
              Tel:   Doctors 01483 414461 
                       Health Visitors & Community Nurses 01483 415564 
 

Chiddingfold – pending rebuilding of the surgery,  
                   for all Information…             please telephone          01428 683174 
 
 

HOSPITALS 
 

Royal Surrey County Hospital    01483 571122 
Milford Hospital    01483 782000 
Haslemere Hospital    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 which operates out of a unit in Sainsbury’s (Godalming) car park on  
Tuesdays from 13.30- 5.00.   Available equipment could include bed blocks, bed cradles,    
back rests, commodes, wheelchairs, bed pans and urinals. Full details can be found at their 
website, Red Cross Mobility Equipment Centre Surrey.   
 
 

POLICE                                                                       
Police Community Support Officer:    12010 Karen Phillips 
e-mail:          waverley@surrey.pnn.police.uk 
Urgent calls:         999 
Non-urgent and crime reporting                                 101 
 
 

NEIGHBOURHOOD WATCH CO-ORDINATORS     
 

Area 1 Mrs Sally Marks Hydestile 01483 427249     
Area 2 Mr Arthur Blackman Church Lane 01428 683871 
Area 3 Miss Jane Woolley Woodlands Road 01428 684213 
Area 4 Mrs Caroline Pitt Malthouse Lane 01428 682940 
Area 5 Mr Alf Hammond Cricket Green 01428 683625 
Area 6  Mr John Tidmarsh Lane End 01428 682067 
Area 7 Mr Ion Campbell Feathercombe Lane 01483 860264 
Area 8 Mr Bryon Ware Hambledon Park 01428 289132 
 
 

UTILITIES 
 

Thames Water (Customer Enquiries) 0800 3169800 
Southern Water (Customer Enquiries) 0845 2780845 
Southern Electric (Emergency) 24 Hours 0800 0727282 
Gas (Emergency) 24 hours 0800 111 999  
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HAMBLEDON PARISH COUNCIL 
 

Councillors John Anderson 01428 682666 
 Mary Grove 01483 415815 
 Mike Parry 01428 682303 
 Robin McKeith  01428 682334.  
 Stewart Payne 01483 425250 
 Sean Sinnott  01428 682735 
 Philip Underwood 01428 682742 
Clerk   Julie Flenley  01428 683903 
      Email                                           clerkofhpc@outlook.com 
 

Surrey County Councillor   Mrs Victoria Young  0203 65015995 
 

Waverley Borough Councillors 
    Jan Floyd-Douglass     01428 687772.  
    Trevor James Sadler     01428 681884  
 

GENERAL 
 

Borough Hall 01483 523333 
 

Cinema, Borough Hall (Tickets & Information) 01483 523004 
 

Library 01483 422743 
 

Hambledon Village Shop is able to arrange  deliveries                          01428 682176 
 

St Peter’s Hambledon – church office                                                 01483 421267 
(and see page 3 for more information) 
 

Hambledon Village Hall – for terms and bookings    01428 683588 
 

Train Information 
Times and fares for all national services      0845 7484950 
 

GOOD NEIGHBOUR SCHEME 
Lifts to medical appointments, collecting prescriptions for Hambledon residents without  
transport:  ring 01428 682959.  If no response within 24 hours please call 01428 684390  
 

VETERINARY SURGEONS 
 

Milford Veterinary Hospital 
37, New Road, Milford 01483 414747 
Rivendell 
24, St Johns Street, Farncombe 01483 421833 

In an emergency, ring either number 

Hambledon Village ShopHambledon Village ShopHambledon Village ShopHambledon Village Shop    

CLOSED, EXCEPT FOR ORDERS 

 

See page 12 for details  
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Puzzle SolutionsPuzzle SolutionsPuzzle SolutionsPuzzle Solutions    

Sudoku  
 
  Easy                            Intermediate 

Crossword  Word Search    

Dwells 
shelter 

most  
high 

shadow 
 

almighty 
refuge 

fortress 
trust 
save 

 

snare 
deadly 

pestilence 

cover 
feathers 

wings 
faithfulness  

shield  
 

rampart 
fear 

terror 
night 

arrow 
 

plague 
destroys 


