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PARISH CHURCH OF ST PETER, HAMBLEDO� 
 

 

Rector The Rev Simon Taylor 01483 421267 

                                                   simon.taylor@bhcgodalming.org 
 

Associate Vicar The Rev Catherine McBride 01483 421267 

 Mervil Bottom, Malthouse Lane,  

                Hambledon GU8 4HG  catherine.mcbride@bhcgodalming.org 
 

Curate  The Rev David Jenkins 01483 416084 

 6 Quartermile Road 

 Godalming GU7 1TG                   
 

Curate  The Rev James Gibson 01483 421267 

 2 South Hill,                           james.gibson@bhcgodalming.org 

 Godalming GU7 1JT  
 

Churchwarden Mrs Elizabeth Cooke 

 Marepond Farm, Markwick Lane 

 Loxhill, Godalming, GU8 4BD 01483 208637  
 

Churchwarden Mrs Jacqui Rook  

 1 Hambledon Park, 

                       Hambledon, GU8 4ER              01428 684390  
 

Assistant Churchwarden Mr David Chadwick, Little Beeches, 

 14 Springhill, Elstead, 

 Godalming, GU8 6EL 01252 702268 
 

Church Treasurer & Gift Aid Dr Alison Martin 

 Tillies, Munstead Heath Road 

 Godalming GU8 4AR 01483 893619 

 

Sunday Services 
 

Full details of these and any other services are set out in the Church Calendar for the month,  

which is shown on page 5 
 

The Church has a number of Home Groups which meet regularly during the week at various locations.   

Details from Catherine McBride   Tel: 01483 421267 
 

Alpha details and information from  

The Rev Catherine McBride    Tel: 01483 421267  
 

Baptisms, Weddings and Funerals contact  

Hambledon and Busbridge Church Office  

Tel �o: 01483 421267 (Mon – Friday, 9.30am – 12.30pm) 
 

Where there is sickness or where a visit would be valued, 

contact the Church Wardens 
 

The Rector is normally off duty on Fridays 
 

The Associate Vicar is normally off duty on Fridays 

 

The nearest Roman Catholic churches are St Teresa of 

Avila, Chiddingfold (Fr Chris Bergin 01428 643877);  

St Edmund, Croft Rd, Godalming and St Joseph’s,  

Milford (Fr Michael 01483 416880) 
 

 

 

TO SUBSCRIBE, £5 per year  

A�D HAVE THE MAGAZI�E  

DELIVERED, PLEASE CO�TACT 

PAT WILLIAMS   01428 682455 

 

 

Copy deadlines for the 

October magazine 
 

The deadline is Thursday, 18 September 

 

Please send your copy to 

 

John Hindley 

Whitegates, Gasden Lane, 

Witley, GU8 5RJ 

01428 681423 

email: jjhindley@gmail.com 

 

Advertisers, please contact 

Tony Parker 

email: the.parkers@virgin.net 

01428 683577 
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Curate’s Column – September 

A 
s I write I am about to set off for 10 days in Normandy.  A chance to rest and relax, but also to 

visit some of the places that we have been reminded recently as we have commemorated the 

start of the first world war.  To look back and remember is important in life, and I find going on 

holiday always causes me to take a little time to think back over the past few months, remembering what 

has passed and reliving some of the highlights.  As I did this I was struck by the number of times where, 

as a benefice, we have done things together and enjoyed each other’s hospitality. 

In June, Pathfinders (a group for 10-14 year olds – we meet on Sunday mornings in Busbridge Jun-

ior School and every other Friday evening on the Rec. in Busbridge) enjoyed a weekend’s camping in 

Thorncombe Street.  We all enjoyed making glass lanterns, swimming, cycling, silly games, and three 

super talks with the title, ‘There is nothing we can do to make God love us more, and there is nothing we 

can do to make God love us less’.  The weekend finished with all of us joining the Benefice in the ser-

vice on the Village Green – we were the ones looking a bit tired and scruffy! 

Then in July, just under a 100 children from across the benefice and beyond enjoyed ‘Space Acad-

emy’ Holiday Club.  Lots of gunge, games, ice creams, a smoke filled teleporter, juggling, amazing 

crafts (including 2 space rockets: one which we fired high into the sky and the other which was eaten 

very soon after having been decorated).  Simon, adopting the character of Peter, talked to us about how 

as he met with Jesus, was transformed from fisherman to follower of Jesus and the rock on which the 

church was built.  It was an amazing time and we look forward to reliving some of the highlights in our 

Space Academy reunion services in both Hambledon and Bus-

bridge on the 7th September in the morning services. 

Finally, this August, 25 of us headed off to join some 

10,000 others at New Wine (a Christian festival held on the 

Bath and West Country Show Ground in Shepton Mallet) 

where we all enjoyed great worship, prayer, talks, camping, 

and of course a bit of sun and rain.  It was wonderful to see 

people meeting with God there and even better to be able to 

share in that, as we all gathered at our campsite, ate together 

and shared the stories of the day. 

What is it that made these events such highlights?  

 It strikes me that there are two things:  

– First, was the chance to have the chance to learn more about 

Jesus together.  As we seek to follow him, studying the bible 

and talking about what it means to follow him is wonderful.    

– Second, was spending time together.  Whether it was sharing the cooking of breakfast over a double 

gas burner, or cheering for the next person to enter the gunge tank; being together, living as a commu-

nity, is so important. 

At the beginning of the book of Acts (at the end of Chapter 2 if you want to take a look), we are 

told how the early church spent lots of time together, learning about Jesus through the teaching of the 

apostles, and sharing what they had and encouraging each other.  As I look over the past months, maybe 

it is no wonder therefore, that I have been so encouraged by these times when we have gathered together 

and shared.  I pray that in the coming months there will be opportunity to do more of the same; gathering 

together as a benefice and enjoying learning more about Jesus as we get to know each other better.  I am 

looking forward to it!   

Best wishes,  James Gibson, Curate, 

Hambledon and Busbridge 

Dear All 

At New WineAt New WineAt New WineAt New Wine    
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*PLEASE �OTE OUR �EW SERVICE TIMES* 
 

7th September   9.00 am Holy Communion (BCP) 

12th Sunday after Trinity 11.00 am All Age Messy Church Service 

 ____________________________________________________ 

 

14th September   9.00 am Morning Prayer (BCP) 

13th Sunday after Trinity 10:30 am Holy Communion 

 ____________________________________________________ 

 

Saturday   8.30-10 am   Prayer Breakfast in Church Rooms 

20th September  A time to meet together for prayer:  all are welcome 

 ____________________________________________________ 

 

21st September   9.00 am Holy Communion (BCP) 

14th Sunday after Trinity 11.00 am Morning Worship 

 ____________________________________________________ 

 

28th September   9.00 am Morning Prayer (BCP) 

15th Sunday after Trinity 11.00 am Morning Worship 

 ____________________________________________________ 
 

                   And in October  

5th October   9.30 am Joint Harvest Breakfast followed by  

16th Sunday after Trinity 10.30am  Family Service  

 ____________________________________________________ 

 

 

Services at St. John’s, Busbridge 

 8.30 am 1st & 3rd Sundays Morning Prayer 

  2nd & 4th Sundays Holy Communion 

 10.00 am Every Sunday “Classic” service in Church 

   “Contemporary” service in Busbridge Junior School 

 Groups for children of all ages in various locations – 

 turn up and ask! 

 6.30 pm  Benefice Evening Worship 

CHURCH CALENDARCHURCH CALENDARCHURCH CALENDARCHURCH CALENDAR    
September 2014September 2014September 2014September 2014    

The next Alpha course for Busbridge&Hambledon The next Alpha course for Busbridge&Hambledon The next Alpha course for Busbridge&Hambledon The next Alpha course for Busbridge&Hambledon   
 

Watch out for developments Watch out for developments Watch out for developments Watch out for developments  
 

Alpha has provided over 2 million people in the UK alone with an opportunity  
to explore aspects  of  Christian  faith  and  to discuss  questions 

 in an informal and relaxed atmosphere.  
Alpha is for everyone,  Alpha is for everyone,  Alpha is for everyone,  Alpha is for everyone,  even if you’ve been a Christian for a long time. No question is off limits and no 

assumptions are made. If you’re new to Hambledon it’s also a great way to make local friends.  
Please contact the Rev Catherine McBride   Tel: 01483 421267 

Ten million adults a year in England use community 
services from their local churches. That is more 
than half of all those who access community ser-
vices of any kind.  

Recent research by the Church Urban Fund 
has found that these community services range 

from food banks, luncheon clubs and night shelters 
along with relationship courses, financial advice 
and even access to computers and the internet. 
That’s not counting the millions reached by regular  
church services and other services such as bap-
tisms, weddings and funerals 
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W e have been saddened in the village at the de-

parture of Ron and Ann Vickery from Farm 

Cottage. They have both been part of the background 

structure for many years and will be sorely missed. 

The good wishes of us all go with them as they settle 

into their new home in Liphook; and see below for the 

Ode to Ron and Ann composed by Mary Parker and 

delivered – with much laughter – at an afternoon tea 

party in early August kindly hosted by Derek and 

Cynthia Miller to say “thanks” to Ron and Ann for all 

that they have done. Many return visits from the two 

are eagerly awaited! 

 

The First World war Commemeration Service held at 

Hambledon Church on August 3rd was a fitting tribute 

to those who gave so much for us. Those responsible 

for putting this service together are to be congratulated 

in providing us with the opportunity for reflection and 

thanks, presenting a service of thoughtfulness span-

ning 100 years and the sadness brought about by this 

devastating conflict. Jacqui Rook related that she and 

one of her sons had visited the Somme area and were 

able to locate the grave of their great uncle, killed by a 

sniper just six months before the ending of the war. 

They were struck by the beauty of the area, the wild 

flowers, the birdsong and the peace compared with the 

turmoil of war. 

We are familiar in Hambledon Church with the names 

remembered each Remembrance Sunday of those who 

died (totalling seven in Hambledon), but this service 

was an occasion shared by the joint benefice at which 

it was a pleasure to welcome many from Busbridge. 

All who attended could not fail to be moved by the 

large number of names of those from Busbridge Parish 

never to return. 

 

The heather on the common this year has been spec-

tacular. Many thanks to Stephen Dean for all the hard 

work. He must be delighted with the magnificent show 

of this lovely purple carpet. 

 

PARISH & PEOPLE 

Ode to Ron and Ann 
 
 
Now, Ron and Ann don’t quake in your shoes 
I promise my hist’ry just can’t make the blues 
Can anyone think over the last 50 years 
Of a single occasion that ended in tears? 
So on we will go so that history be told 
Most of it here in this village unfold. 
Ron is no angel — how dull that would be 
Impish humour and teasing we quite often see 
But most is forgiven for with it there goes 
A very big heart to help others’ woes. 
He’s born and bred ‘village’ of that there’s no doubt 
And to many activities has given his clout 
On councils of parish and church PCC 
He’s lent his experience unstinting-ly. 
Dads’ army he tried to protect us from harm 
With ingenious wi-fi to raise the alarm 
We know that for years a mechanic was he 
Till retirement and ease he thought he would see. 
No no, was the cry both at home and abroad 
The village can’t live if you down your sword. 
 
From Durham she came while still a young girl 
Went to school and then work in places around. 
One day came young Ron for Annie to chase 
There followed a wedding, St Peter’s the place. 
That was the start and here is the rest. 
Ann the good brownie always about 
But seldom is noticed as she doesn’t shout. 

She’s been in the background just working away 
At whatever she’s asked no matter the day. 
We know of the cooking and catering skills 
Everything working on well oile-d wheels. 
Of sausages special Royal approval was had 
Mustard and honey, now that can't be bad. 
Of knitting her skill does leave us in awe 
Nimblest of fingers make creatures galore. 
Two daughters there are and grandchildren two 
So g’mother’s duties she still does pursue. 
Add to all that there is great granny Joan 
Who till but lately was accident prone. 
Vickerys both, we wish you the best 
On moving not going and you know the rest. 
 

Mary Parker August 2014 

Village Midsummer Ball  

 
Sue Blackman reports that after paying all the 
costs for the marquees, tables, chairs, table 
cloths, expenses and the hire of band there were 
some profit from the evening’s entertainment. Sue 
thanks Hambledon Parish Council for its donation 
towards the hire cost of the marquee for the Fete 
and the Midsummer Ball. Donations have been 
given to Hambledon Cricket Green Trust, Hamble-
don Football Club, Hambledon Cricket Club and 
The British Heart Foundation.  
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team. A new pipe and gully have been promised for 

installation at the top of School Hill to take the water 

that tends to run down from the Church Lane junction 

to the Merry Harriers. Surrey County Council has so 

far been unsuccessful in unblocking one of the drains 

further along the Hambledon Road and the Parish 

Council has yet to decide how best to resolve this 

problem. 

 
■ There is still no news from Scottish and Southern 

Energy about their proposed solutions to the problems 

that caused last winter’s power cuts, but Cllr. Mike 

Parry and the Clerk are visiting SSE’s network man-

agement centre in Portsmouth and hope to come back 

with at least some information.  

 
■ Surrey County Council has asked the Parish Council 

to publicise its request for input as to how Surrey’s 

waste might be reduced, re-used and re-cycled. Any-

one interested can pick up a questionnaire from the 

Village Shop or respond on line (via the link on the 

Hambledon web site).  

S 
everal members of the public attended Question 

Time at the start of the Parish Council meeting 

held on 5 August to express disquiet arising 

from an application by the about-to-be new owners of 

Farm Cottage in Malthouse Lane (one of the vil-

lage’s conservation areas) for a Certificate of Lawful-

ness to carry out substantial alterations that would turn 

this two-bedroom cottage into a five-bedroom house.   

Certificates of Lawfulness were introduced by 

government in 1995 to confirm the grant of permitted 

development rights to householders to improve and 

extend their homes without the need to seek a specific 

planning permission where that would be out of pro-

portion with the impact of works carried out.  

In some parts of the country, including Areas of 

Outstanding Natural Beauty and conservation areas, 

permitted development rights are more restricted. Dur-

ing the ensuing 20 years there have been numerous 

modifications and amendments to the legislation, 

mostly piecemeal, with the result that permitted devel-

opment rights can now be invoked to facilitate altera-

tions to properties that the original legislators might 

not have regarded as “minor changes”.  

 

Out of keeping 

Parish Councillors, like those living adjacent to Farm 

Cottage and others in the village who are concerned to 

preserve its unique character, feel that the proposed 

changes would be out of keeping not only with Farm 

Cottage’s immediate surroundings but also with the 

village generally and that the resulting property would 

not sit comfortably within a conservation area and the 

Surrey Hills Area of Outstanding Natural Beauty. It 

would detract from the views and privacy currently 

enjoyed by its immediate neighbours and could add 

considerably to the strain that existing traffic already 

places on Malthouse Lane.   

However, the application is not a planning appli-

cation; Waverley is required to assess it solely against 

legal criteria governing permitted development rights. 

Only if the application falls down on one or more of 

these criteria can a Certificate of Lawfulness be re-

fused. Nevertheless, the Parish Council felt that it was 

important to make Waverley aware of its concerns and 

these, together with those of several other villagers, 

can be viewed on the Waverley planning portal. The 

application is due to be adjudicated by 3 September. 

 
■ Progress is being made in getting the village’s 

drains and gullies unblocked. Those along Malthouse 

Lane have now been cleared by the Surrey Highways 

Phantom planning ‘app’Phantom planning ‘app’Phantom planning ‘app’Phantom planning ‘app’    

When is a planning application not a planning application? Perhaps when 

it’s an application for a certificate of lawfulness; a conundrum that has  

implications for the village 

 
Hambledon 

Parish Council 

 

 

As far as Reg could tell, the burglars 

had disturbed nothing in the vestry 
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after the week-end of 13-14 September to give the 

Oakhurst volunteers, working with our local National 

Trust professionals, time to clean and pack away the 

contents of the cottage and all of the furniture.   

There will be no access to the cottage whilst 

building work is in progress. However, the National 

Trust is hoping to arrange a “Conservation in Action” 

day during a weekend in October so that the volun-

teers, villagers and visitors can see Oakhurst whilst 

repairs are being carried out and the roof timbers are 

exposed. As soon as a date has been confirmed, it will 

be advertised around the village and on the web site.  

T 
he condition of Oakhurst Cottage, Hamble-

don’s National Trust-owned workman’s cot-

tage and the trust’s smallest property, has been 

deteriorating for some time to the extent that it is be-

coming difficult to maintain what is known in the jar-

gon as a “good visitor experience”. The stage has now 

been reached where essential repairs cannot be delayed 

any longer, so the National Trust has decided to put 

these in hand this autumn. A very small part of the 

costs will be offset by a £500 donation from the profits 

of this year’s Hambledon Village Fête, which was 

greatly appreciated by the trust. 

The work will include investigations to establish 

the cause and extent of damp; repairs to the roof and 

some replastering and painting. Because it is important 

to get everything done before the weather (and Oak-

hurst’s resident bats) settle in for the winter, work will 

start on 22 September. The cottage will therefore close 

Oakhurst projectOakhurst projectOakhurst projectOakhurst project    

 
August, the holiday month for many, has sped by 
and the weather has been a trifle disappointing, 
muses Earthworm from his very large heap .It really 
has been more like April in many respects, with so 
many sudden heavy showers; deluges too ,when a 
month’s rain has fallen in minutes. But the sun, 
when it has shone, has been warmer than in April 
and one has been able to enjoy some al fresco 
meals where food, no matter how mundane, tastes 
so much better out of doors. 

Huge growth on plants and shrubs has kept 
Earthworm busy and has enormously added to the 
height of his heap, so he is well pleased. Some 
horse droppings, too, have helped to heat it up and 
he relishes the steam rising from it into a blue 
sky .It has almost been a struggle to keep the gar-
den under control and, as for the roadsides, what 
will the council do when its people eventually get 
round to the cutting? 

The farmers have been very busy working 
sometimes late into the evening and night by head-
light to get their crops cut before the next down 
pour. They tell us it is all the tail end of hurricane 
Bertha, but she seems to have been busy here long 
since she was considered burnt out. Now the fields, 
which only a few weeks ago were a picture of 
golden corn, are already being ploughed and the 
landscape has changed to the browns of newly-
turned earth. 

Earthworm is delighted that farmers can har-
vest so speedily to take advantage of good spells of 
weather, but their huge machines are hardly what 

he wants to meet in our tiny Surrey lanes, which 
once accommodated so nicely a dog cart and pony 
or an Austin 7.  

Coming face to face with one of these harvest-
ers as it makes its way to another more-distant 
field becomes a big problem where there are no 
gateways to pull in to and there will surely be a 
bank or ditch as a further hazard to one’s effort to 
get out of the way. If the machines pull off the road, 
the damage to the roadside is consider-
able .Earthworm finds it is hard to comes to terms 
with these mammoth modern machines all geared 
up to do a job quicker and with fewer people, yet 
such is the way farming has developed. 

Further from home, Earthworm is troubled by 
the outbreaks of violence around the world. It 
seems to take so little to spark off an episode that 
has catastrophic results, a hail of bullets or a riot. 
How fortunate we are, he muses, to witness so little 
of this around us. A drunken brawl in Guildford or 
Godalming – although this, too, can have a grave 
outcome – is about as much we see or hear ,and 
we are lucky to have police near at hand to quell 
such incidents. We have an intact roof over our 
heads unlike the poor Kurdish and Christian refu-
gees fleeing for their lives with nowhere to go. 

Earthworm can feel a touch of autumn in the 
air. The evenings are cooler, the nights getting cold 
and morning dew all testify to a changing season. 
The leaves too on some trees are changing colour 
and berries are ripening in the hedgerows. Let us 
hope for prolific fruit-harvesting in September.  

Summer fades to autumn 
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W 
ell, we have had a busy summer and bedded 

in yet more changes here at the village 

shop. We now have the fruit & vegetables 

set up in the garage as a mini farm shop and source as 

much as we can from local suppliers.  

This has given us more room in the shop to ex-

pand our range of soft drinks and improve our deli 

ranges. We now stock many more varieties of cheese, 

cured meats, olives and antipasti than we ever did, as 

well as providing our usual service of cut ham, quiche 

and free-range scotch eggs. We will also be stocking a 

new range of locally-made pies and pork pies shortly a 

well as introducing the Rude Health’s gluten free 

range of cereals and savoury oatcakes and crackers. 

We also introduced our new barista coffee ma-

chine last month and we’re having much fun and mer-

riment providing our regulars and new visitors with a 

delicious selection of coffee and teas.  

We have been opening until 5pm on a Saturday 

and 4pm on a Sunday for a month now and are seeing 

a steady growth in trade from residents, walking 

groups and cyclists. 

We plan to extend our weekly opening hours 

once the holiday season of August and September has 

finished. Watch this space for news about that. 

Oh, and while I remember, I have two requests. 

The shop desperately needs to replace two items that  

have finally died and bitten the dust. So, I wonder, is 

anyone seeking a home for an upright freezer or for a 

working PC that they no longer want? If so, contact 

me at jo.jazeel@btinternet.com, or have a word next 

time you are in the shop. Thanks.  

Barista madnessBarista madnessBarista madnessBarista madness    

Staff and regulars are having much fun with the new  

barista coffee machine, and shop manager Jo Jazell has an 

important request 

 

The Village ShopThe Village ShopThe Village ShopThe Village Shop    

A lthough we have had a sharp decrease in re-ports of break-ins at sheds across the area, 
Tracey Taylor  and I would like to send a warning to 
homeowners to be on their guard, writes PCSO PCSO PCSO PCSO 
Dave BoxallDave BoxallDave BoxallDave Boxall, one half of Hambledon’s community 
police team. Four incidents have been reported in 
the area and these are unsettling for residents.  
would advise the community to be alert to any sus-
picious behaviour or individuals.  

Householders need to ensure they are doing 
everything to protect their property. The contents of 
sheds and garages can amount to thousands of 
pounds and a little time spent on improving secu-
rity could save a huge cost and the inconvenience 
of having to replace items and repair damage. 

We recommended permanently marking ex-
pensive items, such as tools, garden furniture, 
lawnmowers and bicycles with name, postcode and 
house number. Valuables can also be registered at 
www.immobilise.com or photograph items and take 
a note of make and model and any serial numbers, 
which helps with identification if items are stolen. 

You should make sure that gates are properly 
locked and that boundary fences are checked regu-
larly for damage. A battery operated shed alarm 
can be easily fitted that makes a lot of noise and 
only costs around £15.  

Sheds and garages should be secured with 
good padlocks and items inside should be pad-

locked or fixed to a secure 
point. And don’t forget if you 
are out in the garden shed, 
remember to secure all windows and doors to your 
main home. 

Surrey Police recommends following the 
safety tips below: 
■ Fit a good quality padlock, which has a hardened 
steel shackle (the part which opens and passes 
through the hasp) to all shed and garage doors. The 
shorter the shackle the better because it prevents 
the jaws of bolt croppers being able to be placed 
around it. 
■ Lock or permanently fix windows shut and cover 
them so no one can see what is inside. 
Install a shed or garage alarm and use a sticker to 
advertise the fact. 
■ Mark valuable property by permanently etching 
on your postcode and house number. 
■ Chain up bicycles, lawnmowers and motorbikes 
and secure them to a fixed point in the shed.  
■ Consider storing more expensive electrical goods 
indoors or in a more secure building such as a 
brick-built structure. 
■ Make sure that fences/gates to your property are 
sound and secure. 
■ Darkness is the perfect cover for burglars – in-
stall outside lighting that comes on only when peo-
ple are present.  

A shed-load of common sense 
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What’s happening in and around the villageWhat’s happening in and around the villageWhat’s happening in and around the villageWhat’s happening in and around the village    

Hambletots! 
We are a friendly, local baby and toddler group who meet on  

Wednesday mornings in Hambledon Village Hall from 10-11.30am 
 

Hambletots will restart and run on 10th, 17th & 24th SeptemberHambletots will restart and run on 10th, 17th & 24th SeptemberHambletots will restart and run on 10th, 17th & 24th SeptemberHambletots will restart and run on 10th, 17th & 24th September    

We have toys for all ages, a baby area and we organise a craft activity for the older children. 

Mums, dads and carers with children are welcome along, even if they can’t make every week.  

The cost is £1 for each child under a year and £2 for each child over a year. Come and meet 

other local parents, carers and children over a cup of tea or coffee. 

   please call Anthea Edwards 01428 684369 Anthea Edwards 01428 684369 Anthea Edwards 01428 684369 Anthea Edwards 01428 684369 for more information  

 

   Coffee Morning     Coffee Morning     Coffee Morning     Coffee Morning      
Tuesday 16th September at 11am,  

in the Church Room and the third Tuesday each month 
 

All welcome – do come    More information from Jacqui Rook 01428 684390 

WAGs 17th September at 2:30pm 
 

Come and join us for tea at The Merry Harriers 

We look forward to seeing you there 
 

Jan Kilsby and Julie Atkin 
 

Contact Number: Jan Kilsby 01483 423637 

 

HAMBLEDON VILLAGE HALL MANAGEMENT COMMITTEE 

PRESENTS  
 

A Curry ’n’ Quiz Night 
 

Saturday November 15th 2014Saturday November 15th 2014Saturday November 15th 2014Saturday November 15th 2014    

7:30pm in the Village Hall7:30pm in the Village Hall7:30pm in the Village Hall7:30pm in the Village Hall    

£10.00 per person£10.00 per person£10.00 per person£10.00 per person    

Tickets from the Village ShopTickets from the Village ShopTickets from the Village ShopTickets from the Village Shop    

Bar, raffle and a plate of curryBar, raffle and a plate of curryBar, raffle and a plate of curryBar, raffle and a plate of curry    

Come and be entertained, test your knowledge and enjoy good food, Come and be entertained, test your knowledge and enjoy good food, Come and be entertained, test your knowledge and enjoy good food, Come and be entertained, test your knowledge and enjoy good food, 

good beer and good companygood beer and good companygood beer and good companygood beer and good company    

We suggest a maximum team size of 6, but smaller teams welcome We suggest a maximum team size of 6, but smaller teams welcome We suggest a maximum team size of 6, but smaller teams welcome We suggest a maximum team size of 6, but smaller teams welcome     
 All proceeds to the Village Hall All proceeds to the Village Hall All proceeds to the Village Hall All proceeds to the Village Hall . 
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Come and join us  
 

www.godalmingchoral.org.uk  

 

I f you enjoy singing  and want to belong to a progressive   choir that works hard to achieve high standards and exciting 
performances come and join us in Godalming Choral Society.  
   Our approach to singing is organised and professional but we also value the 

warmth and friendliness of our group. We are always looking for new and experi-
enced singers to join us in all voice parts.  

   We perform three concerts each season, usually in Charterhouse Hall.  
Our programme encompasses a wide range of choral music, including popular  

favourites such as Handel’s Messiah, Faure’s Requiem, Mozart’s Requiem,    
Bernstein’s Chichester Psalms, Vivaldi’s Gloria as well as more challenging works 
such as Vaughan Williams’ A Sea Symphony and Finzi’s Intimations of Immortality.  

    We rehearse every Thursday during term time,  7.45-10pm, at St Hilary’s 
School, Holloway Hill, Godalming GU7 1RZ.  For more details please contact the 

Membership Secretary (01483 428057) or the Secretary (01483 420536).  

The Cellar Café The Cellar Café The Cellar Café The Cellar Café in association with Shorehill Arts are delighted  

to present:  An evening with Paul and Fiona JonesAn evening with Paul and Fiona JonesAn evening with Paul and Fiona JonesAn evening with Paul and Fiona Jones 
Hear how faith in God has changed their lives! Hear how faith in God has changed their lives! Hear how faith in God has changed their lives! Hear how faith in God has changed their lives!     

    

ONE NIGHT ONLYONE NIGHT ONLYONE NIGHT ONLYONE NIGHT ONLY    
Clock Barn Hall, Hambledon Road, Godalming GUS 4AY  

Thursday 4th September – 7 for 7.3Opm  
Paul Jones Paul Jones Paul Jones Paul Jones – lead singer with Manfred Mann, The Manfreds  

& the Blues Band, West End and Broadway stage credits, Radio 2 presenter, Jazz FM & TV  
Fiona Hendley Jones Fiona Hendley Jones Fiona Hendley Jones Fiona Hendley Jones – TV personality of the Year award for ‘Widows’  Royal Shakespeare 
Company & National Theatre appearances, award winning West End Musical ‘City of Angels’  

 

Ticket Price £20 Includes light refreshments – fully licensed pay bar available  
Box Offices at The Cellar in Crown Court or Nathan’s or Record Corner in Godalming  

The Cellar is part of the Warehouse Christian Trust   Charity number 277631 

Macmillan Bake SaleMacmillan Bake SaleMacmillan Bake SaleMacmillan Bake Sale    
27 September 201427 September 201427 September 201427 September 2014    

Hambledon Village ShopHambledon Village ShopHambledon Village ShopHambledon Village Shop    
    

If  you would like toIf  you would like toIf  you would like toIf  you would like to    
donate a cake,donate a cake,donate a cake,donate a cake,    
please contactplease contactplease contactplease contact    

louiseerhodes@aol.comlouiseerhodes@aol.comlouiseerhodes@aol.comlouiseerhodes@aol.com    
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GrumpyGrumpyGrumpyGrumpy----oldoldoldold----man modeman modeman modeman mode    

C 
ongratulations to all my friends who 

were born in the 1930s, 1940s and 

’50s. First, we survived being born to 

mothers who smoked and/or drank Sherry while they carried us and lived 

in houses made of asbestos. They took aspirin, ate blue cheese, bread and 

dripping, raw-egg products, loads of bacon and processed meat, tuna from 

a can, and didn't get tested for diabetes or cervical cancer. Then, after that 

trauma, our baby cots were covered with bright-coloured lead-based paints. 

We had no childproof lids on medicine bottles, doors or cabinets and 

when we rode our bikes, we had no helmets or shoes; not to mention, the 

risks we took hitchhiking. 

As children, we would ride in cars with no seat belts or air bags. We 

drank water from the garden hose and not from a bottle. Take away food 

was limited to fish and chips, no pizza shops, McDonald’s, KFC, Subway 

or Nandos. Even though all the shops closed at 6.00pm and didn’t open on 

a Sunday, somehow we didn’t starve.  

We shared one soft drink with four friends, from one bottle and no 

one actually died. We could collect old drink bottles and cash them in at 

the corner store and buy toffees, gobstoppers and bubble gum. 

We ate cupcakes, white bread and real butter, milk from the cow, and 

drank soft drinks with sugar in them, but we weren't overweight because . . 

. . WE WERE ALWAYS OUTSIDE PLAYING. We would leave home in 

the morning and play all day as long as we were back when the streetlights 

came on. No one was able to reach us all day. And we were okay.  

 

Forgot the brakes 

We would spend hours building our go-carts out of old prams and then ride 

down the hill, only to find out we forgot the brakes. We built tree houses 

and dens and played in river beds with matchbox cars. 

We fell out of trees, got cut, broke bones and teeth and there were no 

law suits from these accidents. Only girls had pierced ears! We ate worms 

and mud pies made from dirt, and the worms did not live in us forever. 

You could only buy Easter Eggs and Hot Cross Buns at Easter time.  

We were given air guns and catapults for our 10th birthdays. We rode 

bikes or walked to a friend's house and knocked on the door or rang the 

bell, or just yelled for them. Mum didn't have to go to work to help dad 

make ends meet because we didn't need to keep up with the Jones's! 

Not everyone made the rugby/football/cricket/netball team. Those 

who didn't had to learn to deal with disappointment. Getting into the team 

was based on merit. Our teachers used to hit us with canes and gym shoes 

and threw the blackboard rubber at us if they thought we weren’t concen-

trating.  

       Our parents would 

tell us to ask a stranger 

to help us cross the 

road. The idea of a 

parent bailing us out if 

we broke the law was 

unheard of. They actu-

ally sided with the 

law! And they didn't 

invent stupid names 

for their kids, such as 

'Kiora' and 'Blade' and 

'Ridge'. Okay, I’m 

rambling, but you get 

the drift.  
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T 
he long-promised start to the Fox Way (the 

walk that circumnavigates Guildford) was actu-

ally accomplished in August when Robert was 

our intrepid leader. The first section of the walk starts 

in Ripley and, to our disappoint, the first mile or so 

was along a road. There was much to compensate, 

however, with some fine scenery along the route.  

Some members of our group claimed that they could 

see the London Eye at one vantage point. I think most 

will agree that one of the highlights of the walk was 

observing two Red Kites soaring above us; no doubt 

seeking suitable prey. 

Everybody had been advised to take a picnic and 

as we sat down to enjoy a break and eat our picnic it 

started to rain. Memories of previous soakings imme-

diately came to mind but, to our great relief and joy, 

after a few spots, not enough to warrant the donning of 

rain gear, our meal was eaten without further worries. I 

must report that after squatting on the ground some 

members of our group found that getting up again is 

not as easy as it used to be.  

Our final destination was The Silent Pool and it 

is almost impossible not to be taken aback by its ethe-

real tranquillity and serene beauty. But beneath the 

still, spring-fed waters lies a dark tale of royal lust and 

the tragic death of a woodcutter’s daughter who is said 

to haunt the Silent Pool to this day. 

 

Death of a local girl 

The infamous King John of England was often de-

scribed as ‘spiteful’, ‘cruel’ and ‘petty’. Worse than 

that, he has been rumoured to be linked with the death 

of a local girl. 

It is said that the King abducted a woodcutter’s 

daughter and took her to Silent Pool on his horse 

where his unwanted advances forced her into the deep 

water leading to her tragically drowning.  

Another version of the story tells of the fair 

maiden bathing in the pool upon which the King ap-

proached on his horse. As she had no time to return to 

the bank to dress, she waded to the deepest part of the 

lake to cover her naked body. The King tried luring the 

beautiful woman out of the water and, on failing that, 

rode into the water to get her, eventually sealing the 

watery fate of the girl in Silent Pool’s murky depths. 

According to the legend, the poor maiden can be 

seen at midnight, lamenting her death and the fearful 

circumstances that drove her to it. Some say that they 

have seen her pale figure floating on the surface of the 

lake, others have just been haunted by her desperate 

pleas for help caught on the wind. 

Having completed the walk Robert pursauded us 

to pay the little café opposite Newlands corner a visit. 

A warm welcome from the owner of the newly-opened 

café plus coffee and cakes provided a perfect end to 

another good day. Thank you Robert! 

Fox Way gets underwayFox Way gets underwayFox Way gets underwayFox Way gets underway    

The Ramblers finally began their project to walk the Fox Way around 

Guildford and the legend of ‘bad’ King John at his worst 

 

RamblersRamblersRamblersRamblers    

  

 

 

HambledonHambledonHambledonHambledon    

 

No organised long walk in SeptemberNo organised long walk in SeptemberNo organised long walk in SeptemberNo organised long walk in September    
 
Next Walk 
Tuesday 14 October  
2nd section of The Fox Way 
Leader – Three Graces 
Meet at the Village Hall 9.00am 
Further details from 
Derek Miller (01428 684362) 
 
Short Walk 
Tuesday 28 October 
Meet at the Village Hall at 2.00pm 

 
 
 
 
 
 
 
 
 
 
 
 

 

The Athenians thought that Socrates was mad. In 
medieval Italy they called Galileo mad. So does 
Waverley Council think that we are mad enough 
to sit back and wait for our way of life to be 
eroded by a massive housing project? It’s 8,500 
homes – what a money maker! Imagine the noise 
when building starts, the loss of wildlife habitat, 
including many woods. And the traffic – 8,500 
homes means 16,000 more cars.  

Take the Milford Hospital development, this 
will generate around 200 cars. Where can they 
go? Up Tuesley Lane, a single track for some of 
its length. Station Lane is jammed already some 
mornings. So start writing to and phoning Waver-
ley Council now. Go to all the planning meetings. 
Be proud to be a nimby.  
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L 
ast month I was nervously sipping G’n’Ts in 

the Algarve, mindful that my hives may run out 

of storage space for their summer haul of 

honey. Transpires there was no need to worry because, 

on inspection, I discovered they all had adequate space 

and, more important, all queens were present. Whew!!!  

The focus is always on the queen but without 

worker bees (female) or drones (male) or the queen 

(not the cross-dressing type!) the entire colony would 

collapse as each plays a vital role. Unfortunately we 

men must face up to the reality that the male drones in 

the colony represent an embarrassment. All the work 

of raising the young, doing the housework, bringing in 

the pollen and honey is done by the females.  

The larger, chubbier bees are the male “drones”. 

They lie about for most of the morning until the tem-

peratures get to reasonable levels before they head off 

to drone “corridors” where the lads lie in wait for a 

virgin queen. If luck doesn’t present itself, it’s back to 

the hive where the “exhausted” drone is fed by worker 

bees. Like all males, they can feed themselves, but 

only if needs must. If the hive is attacked, you would 

think the drones would put their lives on the line but, 

alas, they don’t even have a sting.  

Whilst all my bees were present, I faced a com-

pletely different attitude to my interference and under-

standably. Who would not be aggressive if someone 

broke into your house and helped themselves to your 

larder whilst you were home. So I took a few hits on 

the hands and one in an area I’d prefer not to discuss, 

other than to say it brought a tear to my eye. Bees, like 

every animal, can be unpredictable and so one has to 

be prepared to be met by a mob of angry girls every 

now and then. To think you’re going to get some gain 

without some pain is simply . . well . . wishful think-

ing. Right, who’s still 

keen to take up this 

hobby? 

        So, the summer 

honeyflow has ended 

except for Himalayan 

Balsam (an exotic 

weed) along some 

waterways. The task 

of lugging 25lb boxes 

of honey comb from 

the apiary to the house 

for extraction is tire-

some, but I’m halfway 

through. Early indica-

tions suggest – and 

With gain comes pain With gain comes pain With gain comes pain With gain comes pain     

Hambledon bee keeper Wayne McIntyre has harvested most of this year’s 

bumper extract of honey – at a price, it is true, but one that’s  

well worth paying  

    of BEEing  

 The Art  
 

this is supported by a large number of other beekeep-

ers across the UK – that this will be a bumper year, 

which is fantastic news for the dwindling UK commer-

cial beekeepers and those who do it as a hobby.  

Last year’s mild winter allowed them to build up 

quite early on and then we were treated to early warm 

weather which stayed. Hopefully many beekeepers 

have been able to replenish winter losses and, more 

important, increase national numbers.  

As to the process of honey extraction for small-

time beekeepers, here it is. 

■ First, we remove the film of wax capping that bees 

place over a cell. Bees cap honey comb when the wa-

ter content of the honey is around 18 per cent so it will 

last throughout winter for their needs. I use a heated 

serrated knife but there are many other ways. Once 

these caps are removed the honey cells are exposed. 

■ The frames of comb are then placed into an extractor 

and gently the honey is spun out of them.   

■ The extracted honey is collected at the bottom of the 

drum and filtered through a coarse sieve to remove 

wax and debris, then it’s collected and sealed in food-

grade buckets. 

■ From these, it’s decanted into sterilised jars and 

capped off, ready for labelling and dispatching to fam-

ily, friends and clients.  

There is a big difference between local raw and 

slightly cloudy honey – which you may find at a  

farmer’s market, or church fete – and the clear golden 

stuff sold by large national suppliers. Raw honey con-

tains pollen, antioxidants and enzymes, which are 

beneficial to us. Most  supermarket supplied honey is 

pasteurised and  filtered so that a lot of this benefit is 

lost.  

W h a t  l i e s 

ahead is to extract 

my remaining supers 

and to leave the un-

capped comb for the 

bees to use this win-

ter. As for the bees’ 

wellbeing now that a 

much honey has 

been removed, fear 

not – every good 

beekeeper ensures a 

hive has adequate  

winter stores (40lbs). 

But I’ll go into more 

detail later in the 

year. .From drum . . . . . . to jar – yummy 
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I 
t’s a bumper month for harvesting fruit and veg, 

and time to think ahead by planting now for winter 

interest and shopping for spring-flowering bulbs. 
 

Perennials, annuals, bulbs: cut off the old dahlia 

flowers often, to keep the display going longer; to get 

bigger flowers, remove the two smaller buds at the 

base of each bud; there will be fewer blooms but they 

will be impressive. In dry periods keep camellias and 

rhododendrons well watered to ensure good flower 

bud formation for next year. Plant perennials such as 

oriental poppies, aconitums and peonies at this time of 

year. Sow hardy annuals outside by making a weed 

free space for them in the border where they are to 

flower; good ones to try are poppies, English mari-

golds and cornflowers.  

Plant some winter colour; there is nothing like 

being greeted by pots full of colourful foliage and 

hopefully a few blooms, too, when arriving home in 

winter; violas in the “Sorbet” series are generally some 

of the best flowering, even in the depth of winter; cy-

clamen and ornamental cabbage look quite pretty, but 

are best grown under a porch as they are vulnerable to 

rotting if they get too wet.  

Garden centres will be full of spring-flowering 

bulbs, which can be planted now; it may be better for 

tulips to wait until November to avoid the fungal dis-

ease tulip fire. Try some of the best varieties of bulbs: 

hyacinth “Miss Saigon” purple with an impressive 

display of heads all flowering at the same time and do 

not need staking. Grape hyacinth “Artist” has a larger 

flower with double florets and a nice scent. Crocus 

korolkowii “Kiss of Spring” yellow, giving a good 

display and flowering over a long period. Tulip “light 

and dreamy”, pink, quite simple, but the stems remain 

bold upright which showed of the blooms perfectly; 

tulip “Purple Wow” late flowering double with extra 

layers of petals on top with long straight strong stems. 

Narcissus: try “Galactic Star, long lasting, “Prom 

dance”, prolific flowering, “Twinkling Yellow”, in-

credible scent. Most bulbs like well drained soil and 

full sun; for shady areas consider anemone Nemorosa, 

Coridalis Solida, Erythronium and Galanthus 

(snowdrop). 
 

Veg and Fruit: continue to water and feed greenhouse 

crops to keep them going as long as possible; keep an 

eye out for blight, which sometimes hits indoor crops 

– though more common with outdoor ones.   

Ripen squashes and pumpkins by leaving the 

fruits on the plants in the sun; raise them on a brick so 

that they are not sitting on damp earth; before the first 

autumn frosts,  lift them,   taking care  not to damage 

the stalks and stand them in a sunny sheltered spot or 

in the green house to finish ripening the skins; then 

keep them in a warm, dry room for a couple of weeks 

before storing in a cool, dry place; they should keep 

well into the new year.  

Sow salads to harvest in winter; no need for 

fancy equipment or a greenhouse; sow the seeds in 

modular trays this month, then plant outside in late 

October and protect from frost by keeping them cov-

ered with fleece; sow: mizuna, pak choi, mibuna, ra-

dicchio, mustard, corn salad and harvest them in win-

ter and spring.  

Try planting onions this autumn; best variety this 

timer of year is Troy as it should produce big, good 

quality onions that store well; space sets 5-10cm apart 

in rows 20-30cm apart; make sure that the tip are set 

just below soil level to avoid birds pulling them out 

again. 
 

Lawn: early autumn is the ideal time to sow a new 

lawn of spruce up an existing one; use a good lawn 

seed such as     Asda Multi purpose lawn seed mix, or 

Mr Fothergill’s Better Lawn, or Verve Quick Start 

(B&Q), or, for lawn repair, buy a kit such as Miracle-

Gro Patch Magic; prepare the seed bed by digging it 

over removing perennial weeds,  raking and treading it 

and removing stones, then rake and tread again and 

continue doing this until the ground is uniformly firm 

and level and the surface is crumbly; then divide the 

area with canes or strings into smaller sections; weigh 

out the seed and the fertiliser carefully (Growmore at 

35g per square metre is as good as any) and spread out 

as evenly as possible; water repeatedly if it is dry and 

cover with netting if birds are a problem; then be pa-

tient, the first fuzz of new grass should appear in about 

10 days, but wait until it is well established and about 

7cm high before mowing for the first time with the 

blade set on high.  

To repair patches of the lawn, a lawn repair kit 

can be used; fork to loosen the soil in bare patches, 

scatter grass seeds and fertiliser evenly over the bare 

area of soil, rake lightly to work the seed into the soil 

and tread to firm it; then water and net to keep the 

birds away. 
 

Greenhouse: it won’t be long before the first frosts 

are here and tender plants will need to be brought in-

doors to overwinter in the greenhouse; make space 

now by removing any plants that are past their best; 

gather up any dead leaves, flowers or fruit to avoid 

mould, and have a good sweep. Shading paint can be 

cleaned off the glass and pest can be blasted out of 

their nooks and crannies with a pressure washer. 

Harvest now and think aheadHarvest now and think aheadHarvest now and think aheadHarvest now and think ahead    

in September 

The Garden 

Autumn is, indeed the crowning glory of the year, bringing us the fruition of months of 

thought and care and toil. At no season, save perhaps in daffodil time, do we get such 

superb colour effects from now to �ovember – Rose G. Kingsley, The Autumn Garden  

 



Hambledon Parish Magazine,  September  2014, Page 16 

Senior Fixtures 

Cricket matches for the 1st.XI 

and the Friendly XI have continued through July and 

August and there have been some good results.  

The 1st XI league side are playing well and are 

currently 3rd in the league 

There was a two-day tour to play cricket in 

Devon on 2 and 3 July and was enjoyed by all who 

went. Match results were one win and one loss. 

The friendly side has had four matches cancelled 

because opponents were unable to raise a side. The 

side has also had a number of games cancelled due to 

bad weather.  

Let’s hope for better weather in September.  

Anyone who would like to play please contact 

any of the captains.  

 

Further Activities  

The club’s “End of Season Bash” – with a BBQ and 

end-of-season awards – will be held on Saturday, 20 

September. We hope to organise an afternoon of ac-

tivities including a “Fun Format Game of Cricket” 

from 12.00 noon. BBQ at 5.00pm with Senior awards 

after. A licensed bar will be available. Senior colts and 

families are all very welcome to join in.  

All members, non-playing members, colts and 

families, and villagers are welcome to join us for the 

day and BBQ. Call Caroline Tristem on 01428 685455 

for more details and so that we can estimate the num-

bers coming. 

 

Fund Raising 

The August draw of the “200 Club” has taken place 

for August. 

 
The winners are:  
1st prize £50 – No. 32, M. Ballard 
2nd prize £30 – No. 86, Julie Leeper 
3rd prize £20 – No. 155, A.M. Bailey 

 

Should you require any information about the 

club, please call our club captain, Mark Burton (07722 

752465); friendly XI captain, Peter Woolley (07800 

596193); secretary Bruce Sleep (01428 684457), or 

our President, Mic Coleman (01428 682977). 

Arthur Blackman, chairman 

Hambledon Cricket ClubHambledon Cricket ClubHambledon Cricket ClubHambledon Cricket Club    

Month Date  Opposition  Time 

July 13 1st XI League Westcott Won   

  19 Friendly XI Unabombers Cancelled  

  20 Friendly XI Chiddingfold Draw   

  26 Friendly XI Rudgwick Cancelled  

  27 1st XI League Cranleigh Won   

August  2 Tour side Devon XI (Elephant Pub) Won   

  3 Tour side Devon XI (Creditonions) Lost by 1 wk   

 10 Friendly XI Ancient Mariners Cancelled rain 

  17 1st XI League Graffham Draw   

  31 1st XI League Effingham Away 1.30 

  31   Hambledon XI v Under15s junior side Home 1.30 

September  6 Friendly XI Flemish Giants Home 1.30 

  7 Friendly XI Wonersh Home 1.30 

  14 Friendly XI Oakwood Hill Away 1.30 

  20 Club event “End of season bash”  12.00 

  21 Friendly XI Waverley XI Home 1.30 

  29 1st XI Friendly Dunsfold (Cup) Away 1.00 

Results and what’s happening in September Results and what’s happening in September Results and what’s happening in September Results and what’s happening in September     
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H 
ambledon Community Pavilion was officially 

opened by the chief executive of Surrey 

County FA, Caroline McRoyall, on Sunday 

17 August, with a good crowd gathering despite the 

showers. Former players, villagers and supporters of 

the club gathered to celebrate the long six-year journey 

for Hambledon FC to realize its dream of replacing 

‘the old shed’ with a well-equipped pavillion, which 

has already enabled the club to play at the highest level 

in its history.  

Mic Coleman started proceedings, thanking the 

committee members for all their hard work and cele-

brating the club’s recent success off the pitch.  

Unfortunately, Carlo Moriano, the Dons’ coach, 

did not win the national award for Contribution to 

Community Football. But for Carolo to make it 

through to the last eight of a national challenge was a 

fantastic achievement. And little Hambledon FC made 

it into the match-day programme for the Community 

Shield, the annual ‘opener’ to England’s football sea-

son played at Wembley stadium. 

Any ex-players with photographers of old squads 

or players should contact hambledonfc@gmail.com. 

The club is gearing up for the new season and a 

list of fixtures is on the website. We hope to welcome 

you down to the club soon to have a beer and watch 

some good  foo tba l l .  Websi te :  h t tp : / /

www.pitchero.com/clubs/hambledonfc/ 

New ‘pav’ officially openedNew ‘pav’ officially openedNew ‘pav’ officially openedNew ‘pav’ officially opened    

Hambledon Football Club’s community pavilion has been officially unveiled by 

the boss of Surrey County FA, and just in time for the start of the 2014-15  

season, reports club skipper Matt Kiley 

At the opening: club skipper Matt Kiley (left), chief 

executive of SurreyFA Caroline McRoyall (centre) 

and club coach Carlo Moriano 
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The best cookery cornerThe best cookery cornerThe best cookery cornerThe best cookery corner    

Wild berry wobbly jellies 

Wobbly and wonderfulWobbly and wonderfulWobbly and wonderfulWobbly and wonderful    

The magazine’s cookery writer, Sam Gates, comes up with a traditional – yet 

somehow novel – way of using nature bounty’s of luscious blackberries 

5 sheets of leaf gelatine 

180ml water 

375 grams juicy blackberries, gently rinsed  

2½ tablespoons lemon juice 

125 grams caster sugar 

Break the sheets of gelatine into small pieces and 
put into a small bowl. Pour over about 5 table-
spoons of the water so that the gelatine is covered 
and leave it to soften. 
Pop the blackberries into a small pan with the rest 
of the water, the lemon juice and the sugar and heat 
slowly. Stir all the time until the berries are very soft 
and the sugar has dissolved completely. Place a fine 
sieve over a bowl and pour over the blackberry mix-
ture. Use the back of a spoon to press down and 
mush the berries so you get as much juice as possi-
ble. Use a clean spoon to scrape the bits that will be 
clinging to the bottom of the sieve. 
Rinse the pan then pop it back on the heat and add 
the soft gelatine and stir until it is completely dis-
solved. Pour the jelly mixture into a mould and put 
in the fridge for 4-5 hours until set. Serve with ice 
cream, custard or just sprinkled with a few fresh 
berries. 

Sam Gates is a writer and marketing consultant 

to the food industry. Her first book, Food for your 

Brood, will be published by Penguin in 2015.  
Okay, so it looks much better in colour 

O 
ur fabulous summer hasn’t just given us 

weeks of utterly glorious sunshine, it has also 

urged the blackberry season into early and 

unprecedented heights of abundance and lusciousness. 

Since the beginning of August, every dog walk has 

resulted in piles of gorgeous berries for my freezer, 

without any effort. And now the bushes are really hit-

ting their stride, producing amazing fruit faster than I 

can pick it. 

Jams and jellies are the obvious recipes to turn 

to, but last year I over enthusiastically made stacks, 

until I couldn’t give them away. The cupboard is still 

bulging so I needed sneakier ways to use up my bags 

of berries before they become good for nothing but 

lazy wasps. 

The answer was jellies, just not the preserve vari-

ety. So this month I’m writing a recipe for good old-

fashioned pudding jelly, absolutely perfect with vanilla 

ice cream or sunshine yellow custard and just so much 

tastier than the packet stuff.  

Even better, blackberries freeze well, so you can 

pick and freeze. Just wash gently, remove stalks and 

rubbish, then freeze in one layer on a baking tray just 

until hard. Then you can tip them into a freezer bag 

and pop back into the freezer. The flavour of this jelly 

is very intense so even though it doesn’t look as 

though you are making enough, it will easily feed four. 
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Puzzle PagePuzzle PagePuzzle PagePuzzle Page    

Answers to all puzzles on  page 27 

Crossword                                  

ACROSS ACROSS ACROSS ACROSS     
  1  1  1  1 End a computer session (3,3)  
  4  4  4  4 Underground storage  
      place (5)  
  7  7  7  7 Luxembourg’s currency  
      unit (4)  
  9  9  9  9 Energy, vigour (3)  
10101010 Positive response (3)  
11111111 Small and neat (5)  
12121212 Numerous (1,4,4)  
17171717 Pungent edible bulb (5)  
19191919 Become sick (3)  
21212121 Time past (3)  
22222222 Deserve, merit (4)  
23232323 Cooked in an oven (5)  
24242424 Sickening disgust (6)  
    

DOWN DOWN DOWN DOWN     
  1   1   1   1 Warm affection or devotion (4)  
  2  2  2  2 Third letter of the  
     Greek alphabet (5)  
  3  3  3  3 Price charged for a service (3)  
  4  4  4  4 Colourless spirit (5)  
  5  5  5  5 Tea-making vessel (3)  
  6  6  6  6 Miniature versions (4)  
  8  8  8  8 Second-hand vehicle (4,3)  
13131313 Had, possessed (5)  
14 14 14 14 Holding Back the____ ,  
      1986 Simply Red hit (5)  
15151515 Mausoleum (4)  
16161616 Eastern system of exercise (4)  
18181818 Peeve (3)  
20202020 Alehouse (3)  

                      Easy                                                                      Easy                                                                      Easy                                                                      Easy                                                Sudoku                                              IntermediateIntermediateIntermediateIntermediate                      
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The Parable of the Weeds The Parable of the Weeds The Parable of the Weeds The Parable of the Weeds     
(Matthew 13.24-30) 

Ever wonder why there is both good 
and evil allowed in this world?  

 Jesus told a parable that touched 
on this subject – it is called the  

Parable of the Weeds.   It runs like 
this:  Consider the world as if it were 

a field where a Farmer has sown 
good seed.  But then an enemy 

came and sowed weeds among the 
wheat. So when the wheat came up, 

so did the weeds.  What to do?   
Instead of destroying the weeds, and 

thereby risking the wheat, the 
Farmer tells his reapers to wait and let both wheat and weeds grow together 
until the harvest.  At the harvest he will instruct the reapers to gather up the 

wheat, but to discard the weeds.  So do not despair when evil seems to thrive 
in this world – there is a reckoning still to come, and justice will be done. 
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A 
t this time of the year churches up and down 

the land celebrate Harvest, and congregations 

gather to give thanks for the gifts of God’s 

creation. That abundance and fruitfulness are there in 

this month’s painting, The Well-Stocked Kitchen by 

Joachim Beuckelaer.  

The artist was born in Antwerp in 1533 and, un-

der the guidance of his uncle, learnt to paint market 

and kitchen scenes. He then set up as an independent 

artist in his hometown. This painting was completed in 

1566, just nine years before his death at the age of 42. 

The canvas is dominated by a lavish display of 

food: vegetables and fruit; poultry and game; along 

with jugs, pots and pans. Two girls in the kitchen are 

busy preparing this food for what will be a great ban-

quet. There is more than enough for a wonderful feast 

and, at harvest, we thank God for such profusion. But 

harvest celebrations also remind us of two important 

truths present in this painting. 

The first message is that a feast here does not 

preclude a famine somewhere else and, at harvest, we 

focus on poverty and hunger in many parts of our 

world. Food banks nearer at hand remind us that finan-

cial problems have resulted in hungry mouths in our 

own country. Even in this painting, behind the kitchen 

girls, we can see an old man who has come in from the 

street to share in the feast: a reminder that plenty close 

at hand can serve the needy elsewhere. 

Food for thoughtFood for thoughtFood for thoughtFood for thought    

This year the Rev Michael Burgess is discussing  works of sacred art from 

the Rijksmuseum in Amsterdam. This month, The Well-Stocked Kitchen by 

Joachim Beuckelaer 

    

    

GODGODGODGOD    
IN THEIN THEIN THEIN THE    

ARTSARTSARTSARTS    

The second message announced by Beuckelaer is 

that this food on display can feed the human body for 

70, 80, even 90 years. But what about food for the 

soul? As we look beyond the lavish display of meat 

and vegetables, as we look beyond the kitchen girls 

and the old man, we see through the archway Jesus 

talking to Martha and Mary. The artist is saying to us 

that we should let the good things of creation lead us 

to the good things of redemption.  

 

Bread for the soul 

The offer of daily bread that greets our eyes and can 

feed our stomachs, as we look at the foreground of the 

painting, can open up a vision of bread for all and liv-

ing bread for the soul.  

At harvest time, we rejoice that God desires to 

share all these gifts with us. He invites us to feast on 

creation and to feast on redemption. The exuberance of 

food shown in the kitchen can lead us to the wonderful 

food of God’s grace in the life and teaching of Jesus.  

Beuckelaer invies us to look on these tokens of 

God’s creation in the kitchen and give thanks. They 

are signs of the world in which God gives us both ma-

terial gifts for our well-being and happiness to share 

with all around. But he also invites us to look on the 

things that God wants even more to give us. It is then 

that we can turn to Jesus and, like Martha and Mary, 

find nourishment for our souls. 
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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 – Ridgeley Road, GU8 4QP 
             Tel:    Doctors         01428 683174 
                       Community Nurses       01428 683735 
 

HOSPITALS 
 

Royal Surrey County Hospital    01483 571122 
Milford Hospital    01483 782000 
 

Equipment for short term use 
Some items only required for a short time (usually 3 months) may be borrowed. Type of 
equipment available includes bed blocks, bed cradles, back rests, commodes, wheelchairs, 
bed pans, urinals. 
Contact: British Red Cross, Equipment Loan Centre, 
              Wey Court, off Meadrow, Godalming, GU7 3JE.  Tel: 01483 429253 
              Monday to Friday, 9am to 4pm 
 
 

POLICE 
Neighbourhood Specialist Officer: PC Tracey Taylor 
                                                       PCSO Dave Boxall                          01483 630086 
Email address                                                             waverley@surrey.pnn.police.uk 
Urgent calls                                                                                                              999 
Non-urgent and crime reporting                                                                               101 
 
NEIGHBOURHOOD WATCH CO-ORDINATORS 
 
Area 1 Mr Ross Kilsby Hydestile 01483 423637 
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) 0845 9200800 
Southern Water (Customer Enquiries) 0845 2780845 
Southern Electric (Emergency) 24 Hours 0845 7708090 
Gas (Emergency) 24 hours 0800 111 999  
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HAMBLEDON PARISH COUNCIL 
 

Chairman John Anderson 01428 682666 
 

Vice-Chairman Philip Underwood 01428 682742 
 

Councillors    
 Karen Jones 01428 681339 
 Mike Parry 01428 682303 
 Paul Pattinson 01428 682000 
 Stewart Payne 01483 425250 
 Peter Spall 01428 683555 
Clerk Jane Woolley 01428 684213 
 Email                                          j.woolley881@btinternet.com 
 

Surrey County Councillor   Mrs Victoria Young  0203 65015995 
 

Waverley Borough Councillors 
    Liz Cable                01428 682640 
    Adam Taylor-Smith                01483 555573 
 

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 
(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 Surgery 
37, New Road, Milford 01483 414747 
Rivendell 
24, St Johns Street, Farncombe 01483 421833 

In an emergency, ring either number 

 
Hambledon Village Shop & Post Office 

Opening Times 
 

 Shop Post Office 

Monday 9 – 5.00 9.30 – 12.30 1.30 – 4.30 

Tuesday 9 – 5.00 9.30 – 12.30 Closed 

Wednesday 9 – 5.00 9.30 – 12.30 Closed 

Thursday 9 – 5.00 9.30 – 12.30 1.30 – 4.30 

Friday 9 – 5.00 9.30 – 12.30 1.30 – 4.30 

Saturday 9 – 1.00 9.30 – 12.30 Closed 

Sunday 9 – 12.00 Closed Closed 
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Puzzle SolutionsPuzzle SolutionsPuzzle SolutionsPuzzle Solutions    

Crossword  Word Search    

Easy            Sudoku        Intermediate  
  

Master 
Sow 

Gather 
Reap 
Root 

 

Let 
Grow 

Together 
Harvest 
Bundles 

 

Kingdom 
Heaven 
Good 
Seed 
Field 

 

Sleeping 
Grain 

Weeds 
Enemy 

Servants 
 

Should I buy a Listed Building? Should I buy a Listed Building? Should I buy a Listed Building? Should I buy a Listed Building?     
By Dominic Earley, partner at Grillo LLP Chartered 
Surveyors 
 

O wning a Listed Building comes with its chal-lenges and will usually entail additional costs 
compared with a modern building. But if you are 
passionate about helping to preserve a piece of this 
country’s history, with the right advice and an under-
standing of what is involved you are likely to find it a 
rewarding experience. 
The importance of the owner 
 Listed Buildings are more than just buildings 
they are a tangible record of this country’s rich his-
tory, in many ways like museums. 
 But these museums are seldom under the 
management of a trained curator. Instead, they are 
owned by private individuals or companies who act 
as custodians on behalf of the rest the nation.  
 This is a significant responsibility. In our ex-
perience, a Listed Building is in safest hands when 
it is owned by someone who understands the social 
importance of ownership and approaches it as a 
hobby rather than a burden. 
Relationship with a Professional advisor 
 The Professional advisor should have the 
right approach to the Listed Building, it should not 
be “just another job”. They must take a personal 
interest in the long term good of the building.  

 The Professional advisor must have appropri-
ate experience and it is of benefit to all if a long 
term relationship with the owner and building can 
be formed. This creates a continuity of advice and 
understanding.  
Planned Maintenance 
 There is no avoiding the fact that most Listed 
Buildings will require more maintenance than a 
modern building. Potential owners must understand 
this before they buy. 
 But significant long term savings can be 
made by carrying out regular planned maintenance.  
 Often, planned maintenance reveals a con-
nected problem that would have gone unnoticed, 
resulting in more serious damage. A step by step 
approach to opening up, investigation and remedial 
works can then follow to address the problem. 
 The Professional advisor is essential in ensur-
ing that appropriate work is carried out to make 
sure that the work does not harm the significance of 
the building.  
 
Grillo LLP Chartered Surveyors have a great deal of 
involvement with historic buildings of many types. 
There are several buildings and estates with which 
we have a long-standing association and we are 
proud to have contributed to the upkeep of these. 
For more information please visit www.grillollp.com 
or call 01483 806 600. 


