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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 Catherine McBride
01483 421267
Mervil Bottom, Malthouse Lane,
Hambledon GU8 4HG catherine.mcbride@bhcgodalming.org

Assistant Vicar

The Rev David Jenkins
6 Quartermile Road
Godalming GU7 1TG

Churchwarden

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

01483 416084

01483 208637

Churchwarden

Alan Harvey
35 Maplehatch Close,
Godalming, GU7 1TQ

Assistant Churchwarden

Mr David Chadwick, Little Beeches,
14 Springhill, Elstead,
Godalming, GU8 6EL

01252 702268

Dr Alison Martin
Tillies, Munstead Heath Road
Godalming GU8 4AR

01483 893619

Church Treasurer & Gift Aid

01483 423264

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 No: 01483 421267 (Mon – Friday, 9.30am – 12.30pm)
Where there is sickness or where a visit would be valued,
contact the Church Wardens
The Rector is normally off duty on Fridays
The Associate Vicar is normally off duty on Fridays
The nearest Roman Catholic churches are St Teresa of
Avila, Chiddingfold (Fr Chris Bergin 01428 643877);
St Edmund, Croft Rd, Godalming and St Joseph’s,
Milford (Fr Michael 01483 416880)

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

Copy deadlines for the
November magazine
The deadline is Thursday, 20 October
Please send your copy to
John Hindley
Whitegates, Gasden Lane
Witley, GU8 5RJ
01428 681423
email: jjhindley@gmail.com
Advertisers, please contact
Derek Miller, 2 Church Lane,
Hambledon, GU8 4DS
01428 684362
email: dercyn@btinternet.com
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Vicar’s Views – October

O

ne of the unexpected joys of my job has been the privilege of being part of some of the
significant events in a family’s life.
It’s lovely to be able to turn up at the pub and have an
impromptu drink with someone whose children you christened, or a couple you married and to
catch up on how things are going in their lives.
At a christening or wedding life-long promises are being made between a parent and a child, or a
bride and a groom and important promises are being made to God. However, I’m also aware that these
occasions also serve as key milestones in a family’s life. As such, they are not just a one-off event, but
markers of a season the family have gone through – periods of significant change and growing relationships; sometimes they mark the end of one season and the beginning of another.
Recognising the need and importance of finding a way to mark those times and providing a means
to do that has been a key part of the Church’s role over the centuries, a role it continues to fulfil today;
whether it is for an individual, a family, a community or a nation. One of my favourite services so far
this year was our service to celebrate the Queen’s 90th birthday and to give thanks for the ‘season’ of
her reign and service to our nation and every year the Nursery School leavers’ service is an absolute
delight, as we celebrate the children’s time at the Nursery School and the ‘season’ they have spent there
and look forward to a new season at ‘big school’.
Such services, whether it is a christening, a marriage or a Nursery School leavers’ service, are
opportunities to celebrate those milestones; but they are also opportunities to give thanks to God for his
help and provision during that particular part of our journey; an opportunity to remind ourselves of his
faithfulness to us and to express our gratitude to him. I’ll be doing a christening in a couple of day’s
time where that will be especially true, as we baptise two little boys who have defied all the doctors’
predictions.
In the Old Testament people would literally lay down a milestone, like a cairn, to mark a place
where God had met them or helped them. One man, Samuel, put it like this ‘Thus far has the Lord
helped us’ (1 Samuel 7.12). It was something tangible to remind them of God’s help in the past and to
give them, and others who passed that way, the hope of God’s help for the future.
Of course, sometimes my role means I am with individuals and families not just through the seasons of joy and celebration, but also through the difficult and sad times. Strange as it may seem, I count
that as a real privilege too. It feels as if we have said good-bye to quite a few Hambledonians so far this
year, with the deaths of a number of very special people, including some who had been a significant part
of village life for a long time. Many of our neighbours and friends, and the village as a whole, have been
experiencing a season of loss. Yet, even in the dark times, God is still with us. As the Psalmist writes
‘God is our refuge and strength; an ever-present help in times of trouble’ (Psalm 46.1).
At this time of year, as the season changes and as our minds turn to Harvest, I’m reminded of the
wisdom in the Bible that says there is a time for everything and a season for every activity under heaven
‘...a time to plant and a time to uproot’ (Ecclesiastes 3.2). It’s a passage which speaks of the natural
rhythm of life, reminding us not to be surprised as we find ourselves moving from one season to another
and back again. It reminds us that ‘there is a time to be born and a time to die... a time to weep and a
time to laugh... a time to mourn and a time to dance’.
Maybe we can hold that thought and use those verses this Harvest as a reminder to give thanks for
and cherish those times of joy and a reminder to have hope for the future in the times of despair and
darkness, because God is there with us and for us through all of the seasons of our life.

God bless you,
Catherine McBride,
Associate Vicar, Hambledon and Busbridge
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CHURCH CALENDAR
October 2016

2nd October
19th Sunday after Trinity

10.30 am

Harvest Festival Joint Service for All Ages

___________________________________________________
9th October
20th Sunday after Trinity

9.00 am
Morning Prayer (BCP)
10.30 am
Holy Communion
____________________________________________________

Saturday 15th October

8.30 am to 10.00 am. Prayer Breakfast..
A time to meet together for prayer: all are welcome.
____________________________________________________

16th October
21st Sunday after Trinity

9.00 am
Holy Communion (BCP)
10.30 am
Morning Worship
____________________________________________________

23rd October
Last Sunday after Trinity

9.00 am
Morning Prayer
10.30 am
Morning Worship
____________________________________________________

30th October
4th Sunday before Advent

9.00 am GMT! Morning Prayer
10.30 am GMT! Morning Worship
_________________________________

And in November
6th November
3rd Sunday before Advent

9.00 am
Holy Communion
3.30 pm
Messy Church at Hambledon Church
___________________________________________________
Services at St. John’s, Busbridge

8.00 am
9.00 am

Holy Communion (said)
Classic service:
Holy Communion 2nd and 4th Sundays
10.30 am
Contemporary service:
1st Sunday: All Age
3rd Sunday: Holy Communion
Groups for children of all ages in various locations – turn up and ask!
6.30 pm
Benefice Evening Worship

See also news of

Village Harvest Supper
on page 9
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PARISH & PEOPLE

W

e have been saddened to learn of the
death of Tom Mason whose funeral
was held at St Peter’s on 14 September.
To Ros and the family we send the
loving sympathy of Hambledon friends.
At the time of writing, Jane Woolley was
aiming to walk a half marathon on 25 September as
part of the Surrey Hills Challenge to raise funds to
help the Hambledon Village Trust equip the Village
Shop with a new customer loo. Much amusement has
arisen as villagers and friends fill in the sheets
provided in the shop for them to indicate their
financial input. The response so far has been fantastic
– but don’t let that put you off if your sponsorship still
needs to be recorded.
Joan Hardy celebrates her 94th birthday in
October. We have so much missed her from the shop
surroundings this summer. It will take us a long time
to forget Joan sitting under her sun hat in her garden
chair or on the bench outside the shop. We are
delighted to learn that she has settled so well into
residential accommodation at Ross-on-Wye.
Hambledon friends and neighbours are united in
sending good wishes as she celebrates her birthday.

Many congratulations to all who contributed to
the Village Show on 3 September. The exhibits were
excellent and many villagers and friends were able to
take part, providing a display for all to enjoy.
Hydestile Resident Animals are always in
urgent need of the following: clean blankets, towels,
sheets, duvet covers, etc; all kinds of dog and cat
food, rabbit mix, fruit and vegetables; newspapers and
kitchen roll. You are always welcome to drop items
off at reception (Nutwood Cottage, New Road,
Hydestile GU8 4DT) between 9am and 1pm.
Two tail pieces. First, Georgina Aylward would
like to say a very grateful thank you to the anonymous
benefactor(s) who orgnised for her hedge to be cut
after hearing about her fall from the ladder (one of its
legs sank into a mole run) earlier this year. She would
love to hear from anyone who knows the source of this
kindness.
And finally, an abject apology from the editor
for leaving Earthworm, Magpie and The Garden out
of the September magazine. They were all received
but a complete lapse of concentration on her part
meant that they didn’t make it as far as the printers.
She’s still grovelling.
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Hambledon

Planning galore!
From the whole of Waverley to a corner of Hambledon, via Dunsfold
Aerodrome, planning policies and planning applications are under review.

T

he pressure on Waverley to reject the
application to build 1,800 houses at Dunsfold
Park continues. Hambledon is one of a group
of Parish Councils that are working together to
challenge not only some of the key points that the
applicant is making in favour of the development but
also the reasonableness of Waverley considering the
application when it is on the point of submitting its
new Local Plan for examination.
For Hambledon, the over-riding priority
remains infrastructure to support the additional
transport, and particularly individual transport, that the
development would generate and the inability of the
local roads and other transport infrastructure to cope
with the increase. This point was well addressed in a
report which the Joint Parishes commissioned earlier
in the year; but its recommendations have not been
accepted by the applicant and the Joint Parishes are
therefore considering what further action they might
take to highlight the need for sustainable transport
solutions.
The Parish Council has expressed its concern
about several aspects of Part I of the draft new
Waverley Local Plan that will run until 2033. These
relate mainly to housing numbers; how it is proposed
to locate housing throughout the Borough; and
insufficient infrastructure and a lack of proposals for
its improvement. The Parish Council will finalise its
comments in time for these to be submitted to
Waverley by the beginning of October.
SCC highways department has dug out the
ditch at the bottom of Wormley Hill, immediately to
the north of the A283/Land End crossroads, and our
Surrey County Councillor, Victoria Young, gave the
Parish Council a grant to enable Colin Rapley to clear
the ensuing blocked gully. Colin has also started on
his annual programme of hedging and ditching
throughout the village which is financed by an SCC
localism grant to the Parish Council: motorists will no
doubt be appreciating the improved site lines resulting
from his cut-back of the roadside vegetation.
And last, but not least, Orchard Farm. The
planning application for 12 affordable and five market
houses, together with 2 ha. of land to be gifted to the
Parish Council for use by Hambledon in perpetuity as
an open space, has now been submitted to Waverley
by the English Rural Housing Association (ERHA)
and on 13 September the Parish Council facilitated a
public meeting to help inform its own response to the
application. This proposed development has given rise
to considerable debate and, in some quarters,

Parish Council

considerable concern so, throughout the two years
since it was first announced, the Parish Council has
been liaising with Hambledon residents (particularly
those living adjacent to Orchard Farm) to appraise
itself of the concerns and, where possible, to get them
addressed by ERHA.
Over 60 people, almost all of whom were
Orchard Farm’s immediate neighbours, attended the
meeting to reiterate their perceived concerns about the
impact of the development on them and their
properties. Top of the list was undoubtedly drainage:
proposals were felt to be inadequate and unacceptable
for controlling the flooding that was already occurring,
let alone that which would result from building on an
inherently water-logged site and from climate change.
As regards affordable housing, several
speakers said that only people with strong Hambledon
connections should qualify. The present scheme was
far in excess of current needs and far too big for a
village the size of Hambledon: only a scaled-down
version should be considered. Opposition was also
voiced against an affordable housing development on a
site within the Green Belt/AONB, with Lutyens Grade
1 and 2 properties on either side of it and which was a
haven for wildlife. Furthermore, could “affordable”
housing be afforded by those for whom it was
supposedly intended?
Other causes of concern included the speed of
traffic coming down the A283, onto which over half
the proposed houses would exit directly, and the lack
of public transport and other infrastructure needed to
support a 17-house development. The offer of the
open space, whilst welcomed by some, was also seen
as a potential problem for the Parish Council.
The Parish Council will take the foregoing
comments into account in preparing its comments but,
as was made clear at the meeting, it has a duty to
scrutinise the application with the needs of the whole
of Hambledon in mind and to ensure, insofar as it is
able, that its
response reflect
the views, the
concerns
and
the aspirations
of all its parishioners. It will
agree its response at its
next meeting,
on Tuesday 4
Making a point on 13 September
October.
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Awards for all
To be nominated for one award is an achievement; to receive
two nominations is a big feather in anyone’s cap; but, as
Tim Parker reports, the Village Shop went one better.

W

ell, what a month it’s been! Lovely
weather, record till receipts and shortlisted
for two prestigious awards .… also a fun
Bank Holiday Monday with face painting, wine
tasting, a reprise of the ice-cream stall we had at the
fete – which was overseen this time by
Christie
McIntyre
and
Annalise Rhodes
– and lots of cream teas
consumed with Jon’s
home-made jam - made
from Tuesley Farm
strawberries to his own
secret recipe. A big
thank you to all those
who helped .… we had a
very good day.
Did I mention the Sushi evening? Well, what
fun THAT was! Sam Gates, the magazine’s resident
cookery expert, came along on the evening of
Thursday 15 September to demonstrate to some of

Sam Gates and daughter Tallulah show us how it’s done

Hambledon’s gourmet residents how to make and eat
the tastiest of morsels with the most delicate of chopsticks!
Which brings us to the awards:
First, we were finalists in the Surrey Life Food
and Drink Awards 2016 – Services to the Community
category. I went along to the VERY glam awards
ceremony at a venue called Foxhills in Ottershaw –
350 guests, black tie and a white table dinner – and I
realised we were up against some stiff competition.
The final winner was the Food Float
(www.foodfloat.org), a group of Dorking residents
who in 2009 dreamt up ‘a new economic concept’ in
the supply and buying of local produce. They are

going great guns and are worthy winners – we will
definitely pick their brains, although Dorking has one
or two more residents than Hambledon (only one or
two!). The evening was a great success and we look
forward to being back.
Second, the Godalming Trust’s Retail Refurbishment Award .… we won! Louise Rhodes went to the
awards evening and this is what she wrote:
“HVS was nominated and shortlisted for an
award at the Godalming Trust’s Civic Design awards
in the category of ‘Retail Refurbishment’. George
Pitt, Jane Woolley, Mike Parry and Philip Underwood
kindly supplied me with material to put together a
nomination and on 7 September I went along to the
Octagon to see if we’d been successful.
“You may well ask: what are the Godalming
Trust Civic Design Awards? They are made biennially to recognise outstanding design of new buildings,
the sympathetic restoration of old building and
enhancements to the environment and the general
ambience of the area. We were the lucky winners in
our category
and will be
displaying our
wonderful
certificate in
the shop. A
montage of all
the
winners
was put up at
the Pepperpot
in Godalming
where we sat
alongside
some stunning
buildings,
designed
by
well-kno wn
architects.
“So our thanks go to everyone who was
involved in the refurbishment: Jo, Alison, Mike, Michelle, Heartwood Joinery, Brian Pearce and Daniel,
and the management committee who all worked
extremely hard to turn the shop into what it is to-day –
a thoroughly nice place to visit.”
The season of mists and mellow fruitfulness has
arrived and Gill and Jon are back from a well-earned
rest. Having had such a great summer, let’s go even
further. Our sunny day trade is dwindling but let’s
replace it with new customers, welcomed with
warmth, good humour and delicious products.
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HARVEST SUPPER
Hambledon Celebrates Harvest Time
at The Village Hall, Saturday 1 October, 7pm
with a two course meal and a welcome drink.
Bring your own drinks to have with the meal. All welcome
Tickets £7.50 each available from the Village Shop

Last month we were intrigued to hear about Jane and Martin Lambert’s
Lambert experiencesf
whilst they were living and working as ex-pats in far flung places.
On Thursday 6 October we return to something more local when
Helen and Piers Sturney come and talk to us about their hobby of bee-keeping.
They’ll bring along samples of the delicious Bargate honey produced by their bees for
us to taste. Also, if you’d like to, you’ll be able to don the protective gear and experience what it feels like to be a bee-keeper, without the bees, of course! It’ll be a fun
evening so come along and learn all about the joys and hazards of keeping bees in
your garden! We meet in the Church Centre at 8pm, with the opportunity to catch up after the summer break
over a glass of wine and nibbles before the talk starts. We look forward to seeing you! Our chosen 2016 charity is
The Meath Epilepsy Charity. For more: Janet Harvey 01483-423264, or Kate Kaye -415296

Quiz Evening Friday 7 October
7pm for 7.30, Chapel Lane, Milford GU8 5EZ
?????????????
Tickets £10 each, Light supper, dessert auction, raffle
Licensed bar • bring your own nibbles
? ? ? ? ? ? (Teams of up to 8 per table) ? ? ? ? ? ? ? ?
For tickets please call The Clockhouse on 01483 420 668
Registered in England & Wales No. 3254216. Registered Charity No. 1059045
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Hambletots!
We are a friendly, local baby and toddler group who meet on
Wednesday mornings in Hambledon Village Hall from 10-11.30am
Hambletots runs on the 5th, 12th, 19th (but not 26th – half term)

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 for more information

Cellar Rock Concert
featuring the Local Medics’ Band………………...

Easy Way Out

Saturday 8 October 7.30-11pm, at Wilfrid Noyce Centre
Seven piece rock band including saxophone and drums/guitars/vocalists etc.
Doctors include GPs, paediatrician, endocrinologist etc. (Playing together
for many years they find music a great release from medical duties).

Hot Food and Fully Licensed Pay Bar including traditional ales courtesy of
the Star, Church Street £10 each in advance, including food from
The Cellar Café or Record Corner, Godalming

GET ALONG DOWN & GROOVE TO THE MUSIC

!!

Musical Evening 12 October, 8-9.45pm at Hambledon Church
An eclectic mix of songs and recital, from acoustic guitar, to classical, to instrumental,
the musical talents of Busbridge&Hambledon come together for a great evening for all to enjoy.
in aid of Busbridge Central, Refreshments provided.

Coffee Morning
Tuesday 18 October, 11am in the Church Room
and the third Tuesday each month
All welcome – do come
For more information and help with transport call Jacqui Rook 01428 684390

Ring 01483 421267 or email
pennynaylor@bhcgodalming.org
or send in cheque £3 each

Hambledon Parish Magazine, October 2016, Page 10

WAGs
Wednesday 19 October, 2 Church Lane (Millers), at 2 pm
Car parking available. We look forward to seeing you
Any queries phone Cynthia 01428 684362

Friday 28 October
7.30 start, doors open 6.45
Licensed Bar, £5
Tickets in advance please call
01483 420668

Tom Hanks
In the depths of the Cold War America prepares to recover Gary Powers, a U2 spy-plane pilot captured by the Soviets, by
exchanging him for a Russian spy. A classic cold war exchange at dawn on the Glienecke bridge in divided Berlin.

QUIZ EVENING to raise funds for THE FRIENDS OF
7.30pm, Friday 28 October, Chiddingfold Village Hall
Tickets £20 include welcome drink and fish and chips supper. (Vegetarian option)
Wine & beer available to purchase. Tables of 8. Tickets from the Surgery, or download a form from:
friendsofchiddsurgery.org Or send a cheque payable to Friends of Chiddingfold Surgery
to FCS Quiz Evening, c/o Chaingate, High St Green, Chiddingfold, GU8 4XY

Come along to our next Hambledon Ladies’ Breakfast
Saturday 12th November 8.30am, at West Surrey Golf Club, Enton
Guest Speaker: Bishop Michael Baughan – An Autobiographical Talk
Tickets £8 each including breakfast, will be on sale in the Village Shop from Monday 17th October
until 5pm on Tuesday 8th November, All Welcome – Please bring friends and neighbours
Michael Baughen was the Bishop of Chester between 1982 and 1996 and following his retirement has worked as
an honorary assistant bishop in the Dioceses of London and Southwark. We hope that you can join us in November to gain an insight into the life of a modern day Bishop. Michael is known to many of us as he often attends
Busbridge Church with his daughter who lives in Godalming. All are welcome! We look forward to seeing you
at the Golf Club where you can relax and chat amongst friends whilst having breakfast served to you. For further
information please contact Vicki Hinde by email vicki.hinde@btopenworld.com or Sue Blackman on 01428 683871
The breakfast is open to all ladies and we encourage you to bring along new friends, as well. Tickets £8 each are
on sale in the Village Shop from Monday 17 October until 5pm on Tuesday 8 November.
Hambledon Village Hall Management Committee presents

A CURRY ’n QUIZ NIGHT
.

Saturday 19 November, 7:30pm, in the Village Hall •

Bar, raffle & excellent curry

Tickets £12.50 each, will be available from the Village Shop from early October
Come and be entertained, test your knowledge and enjoy
good food, good beer and good company
All proceeds to the Village Hall

SAVE THE DATE! 10 December Hambledon Christmas
in the Village Hall with Toxic Sausage, our local rock band
The village hall will be decorated as usual for the 10th,
and the decorations will be left up for all to enjoy over Christmas and New Year
All profits 50/50 to Football Club and Phyllis Tuckwell Hospice.
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The new season
It’s been a mixed start for Hambledon, as Matt Kiley reports. The
successes of the first team and Hambledon A couldn’t quite be
matched by the Vets, playing in Division 2 of their league for the
first time.

H

ambledon first team kicked off their season
with a thrilling 5 - 4 victory over recently
relegated Millmead, after going in 2 - 1 at the
end of a fairly comfortable first half with goals from
Tom Winter and debutant Jake Miller.
They had a crazy 20 minutes at the start of the
second half which saw them 4 - 2 down. However,
they kept their heads to complete a stunning comeback
in the 92nd minute, with Connor Martin coming off the
bench to score the winner. Previous scorers were
Simon Boxall and Seb Jefferies.
So far there been no reserve game.
Hambledon A had a creditable 1-1 draw
against Wrecclesham, with Grant Flint scoring a
screamer. The Vets, having won promotion to Divi-
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sion Two after their first
season in the Farnham and
District League, started this
season with a defeat at home
to Bourne Blades in a close
game that could have gone
either way. The Dons found
themselves 2 - 0 down but
Martin Cosser came off the
bench to make it 2 – 1. With
the Dons pushing for the
winner they were hit on the
break with Jim Sheather
giving away a penalty to
make the final score 3 - 1.

Hambledon FC is looking for
sponsors for the up-coming
season from individuals to
local companies.

Rambling through history
On the hottest September day for decades, what better than to
stroll along the water’s edge? Sue Strudwick describes one of
Ramblers’ prettiest walks.

n 13 September day the ramblers walked a
section of the historic Basingstoke canal just
south of Odiham, Hampshire where it makes a
wide loop popular with walkers and cyclists. The loop
results from the law which protected country estates –
in this case Dogmersfield Park Estate, which includes
most of the land covered on the walk – from the canal
builders. It runs through a perfect woodland of mature
trees with occasional views and quite a few surprises.
The walk began at the Waterwitch in Odiham,
passing through open landscape and meadows before
finishing along the canal towpath.
The manor of
Dogmersfield goes back long before the Normans and
after the Conquest it was valued at 10 shillings. Where
the house now stands there was once a palace, much
visited by Henry VI and successive monarchs. The
current house was built during the 1700s as a family
home but it fell into neglect in the 1900s and has now
been restored as a hotel.
Coffee was taken at an idyllic spot near the
Tundry Pond where we could have spent more time
just looking at the water and watching the various
water fowl going about their business.

Another point of interest was Wilks Water
which was there long before the canal was built. It is
famous for its calm filmy water, its orchids and its
willow, ash and poplar trees where wildfowl thrive.
Here was the strangest building, the Hunting Lodge, built
around 1730 in a kind of
Dutch three-gabled style. It
probably housed the Dogmersfield Estate gamekeeper but
the very eccentric façade acted
as a kind of folly or point of
interest viewed from the estate when the tall trees, so
favoured later by the Capability Brown style, did not
obscure the view.
The Basingstoke Canal, planned in 1776 and
finished in 1794, transported flour, timber, building
materials, etc from Hampshire to London. It joins
with the Wey Canal just before meeting the Thames
but was never a success, even before the railway came
along to deal a death blow. It wasn’t until the 1960s
that the Canal Society was formed to restore it for
leisure purposes.

Next long walk: Tuesday 11 October. Meet at the Village Hall, 09.00
Next short walk: Tuesday 25 October. Meet at the Village Hall, 14.00
Further details of walks: Derek Miller, 01428 684362
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A topsytopsy-turvy summer
A cold wet spring which morphed into a cold wet summer – until the
arrival of a heat wave produced the highest September temperature
for over a century. Earthworm will welcome a return to the rain!

I

t would have been “back to school “ as the opener
for September’s contribution but, alas, that went
awol. But who, wonders Earthworm, will have
noticed? There was a feeling that summer was over
and autumn approaching. But suddenly summer
returned with a September heat wave that has caught
us by surprise, though gardeners are still hoping for
more rain. The soil is very dry and Earthworm finds
progress mighty slow. The rain we have had seems
barely to have penetrated the dry ground.
Autumn is beginning to show its colours as we
go into October. The pundits tell us that there will be
superb colour this year. This, they say, is thanks to the
heavy spring rains and above average sunshine which
has given a great growing season for trees and allowed
them to build up sugars in the leaves. This is what
produces the autumn hues. Certainly Earthworm has
noticed the huge growth that trees and hedges have
made. So we will wait and see if the pundits are right!
The cold wet spring has meant that the blackberries and hawthorn are late but may produce a
bumper harvest, as did cherries and now plums. But
the bonus has been large juicy fruit. This burst of
September sunshine has quite cured Earthworm of his
SAD state brought on by what seemed endless overcast and grey days. He even missed the sighting of the
meteors, spectacular as they must have been, because,
as luck would have it , the two nights were cloudy.
Earthworm’s heap is dry. A few months back he
complained about the incessant rain and now it is the
reverse. It really is not unreasonable for the farmers to
feel their lot “is not a happy one”. They have had real
difficulty with harvesting. Hay-making was hardly
possible even until June and then there was always a
downpour when cutting was about to be done. But to
find a longer period when the cut grass could be turned
twice and bailed seemed nigh impossible and the
weeks of waiting made the quality of the hay
deteriorate. Then came corn harvesting and a dry spell,

such that the machines seemed to be working far into
the night as a catch-up.
The Olympics should have kept us on our toes
but the time difference made viewing difficult. Earthworm preferred to be curled up asleep in his heap!
Hearing or seeing the results the next day takes away
some of the competition thrill. But Team GB excelled
and Earthworm feels justifiably proud of our
competitors, squeaky clean amid the appalling
scandals of doping or cheating. Perhaps all the
eliminations accounted for our successes? But no,
says Earthworm: they are the result of outstanding
dedication to each sport, a dedication that transcends
everything else in the athletes’ lives.
Records too were broken; but there are other
factors apart from the more scientific approaches to
fitness and training. Earthworm heard on the radio
that even the development of new textiles and clothing
shape has made a difference, knocking nano-seconds
off race times because of sleeker bicycle shorts or
tighter swimming costumes!
This he finds very
intriguing so, when he did watch, he looked very
carefully at the wearing apparel!
Now it is the time for the Paralympics and what a
triumph these are. The achievements of the competitors against all odds has been made possible by the
huge progress in prosthetics and special equipment
devices, and by wonderfully versatile wheel chairs
Our village fruit, flower and veg show has been
and gone and what a fun occasion it is! Earthworm
loves it, not just the fine displays demonstrating much
horticultural skill but the competitive element too. He
is a shy entrant, having difficulty in finding five
carrots the same size or an unblemished rose, potatoes
that the slugs have not first fancied or an apple with no
scab. But he will keep trying.
Now Earthworm hopes, probably like many of
his readers, for a lot more rain so that he can get on
with his autumn digging .

VOLUNTEERING OPPORTUNITIES AVAILABLE
Enquire today!
Making new friends, working in a vibrant environment and contributing to your community – just three great reasons to get
volunteering.
At Hambledon Village Shop volunteers make a real difference. Why not join the team and donate YOUR time, expertise and
enthusiasm too?
There are many ways to volunteer so it’s likely we’ll have something to suit you.

Get in touch at shopvolunteers@hambledonsurrey.co.uk
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Delightful Dahlia Day at Village Show
Neither veg, nor jam, nor photos, though plenty of all, but Dahlias stole
the show, as co-impresarios Nessie Alexander and Andy Falk here report

W

e received more entries than ever this year
at the Village Show, and competition was
high, particularly in the floral section.
All age groups were represented well with entry
classes covering all ages and talents.

This year saw new categories of drawing, poetry
and art and craft. Mary Caroe had a particularly good
year for winning the coveted first and second prize
printed certificates, as did the Groves, the Pitts, the
Hockridges and Hindleys.

setting up the show

sitting in wait for exhibitors
– a web of Impresarios

groaning tables – waiting to be judged

photos Nessie Alexander,
Mary Grove and the editor
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first, counselling wisdom from Impresario emeritus

then excitement mounts as Andy announces
the Winner of Best in Show

and the winner is…

But it was Mike Henderson with his glorious
trio of winning dahlias that won first prize and then
went onto scoop the award for Best-in-Show. Mike is
no stranger to gardening and has enjoyed growing
flowers since he was a boy.

Mike is the forth recipient of the award and the
judges were particularly impressed with the colour and
uniformity of the winning bunch. Meanwhile Jenny,
Mike’s wife, won first prize for her amazing chocolate
cake. A winning duo indeed!

Mic Coleman
presents
Best in Show
silver plate to
Mike Henderson

The winning duo
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Village Show (continued)

Henry and Lottie Alexander each with a
Lego royal palace, or castle, in celebration of
HM The Queen’s 90th Birthday

viewing the displays

Mary Caroe and super prize leeks
prize leeks on show bench

Matilda Ulrich with her drawing of
Her Majesty, Queen Elizabeth II

Hugo Alexander’s prize pumpkin

one of Helena and xxxxxxxxxx Hockridge’s prizes
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Village Show (continued)

Philip Underwood’s photo of ‘Clouds’

Helen Hudgell’s photo of ‘aspects of Surrey’

competition high in the floral section
sentence using each of the
letters of H A M B L E D O N
by Coral Flexman, Pip Ridout
and Vicky Grove

Jenny Falk and Heleen Noorduijn in kitchen …. and Jenny’s apples

Dutch flag prize
vegetables (but not
EU approved)
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The Art

BEE care and good heather honey

of BEEing
Now autumn, so time to treat for Varroa and to feed the ladies, reports our highly organised
village beekeeper Wayne McIntyre, who not only trains the bees but helps other beekeepers and
even notices astutely that his bees’ trajectories include the Common for prized heather honey.

W

hile extracting more honey since I last
wrote, for the first time in my years of
keeping bees at home I discovered that this
year they have gathered heather honey from the
village Common. As the crow flies I estimate the
distance to be 1.5miles but obviously the heather was
oozing enough nectar to warrant the bees flying that
distance, burning up a lot of that nectar for their flight
there and back and yet still managing to store the
surplus in the combs. I’m now kicking myself for not
moving some hives up to the Common as I’d intended,
as it would have produced a decent harvest of what is
considered to be the prize of all honeys – heather
honey. How do I know they had collected heather
honey? Well, because, when you extract it – or try to
– it either sticks in the comb and won’t budge or it
spins out the combs in gelatinous lumps if it’s been
diluted it with nectar from other flowers. Beekeepers
who take their bees to the heather each year either sell
the harvest as cut-comb honey, which is very lucrative,
or have an agitator that loosens the honey in the comb
to allow them to extract it. Failing that, they simply
crush the comb to release the valuable liquid. Regardless of how one gets it out, it tastes fantastic! This year
I’ve hopefully got about 60lbs of mixed heather honey
which I’ll be bottling up soon.
This past weekend I put clearer boards on the
hives to remove the last of the year’s capped honey.
How these clever boards work is quiet simple. They’re
inserted between the honey supers and the brood box
below and contain a tiny hole in two corners of the
board, with a cage over, that allows the bees to migrate
down through these holes and along the passages of
this cage. However, they don’t seem to be able to
work out how to get back into the super. The result is
that, 24 hours later, you can crack open the lid and
there’s your honey but only a few bees to deal with –
they’re all trapped below in the brood box.
Whilst removing the year’s harvest is enjoyable,
it does signify the end of the season and from now on
it’s all about making sure the bees are treated for the
Varroa mite and well fed for winter. Regular inspections are reduced dramatically because there is no
reason to go in, other than being inquisitive; and that’s
not a good reason as the temperature starts to drop.
In mid-September I started some hives on their
six-week treatment for Varroa as, by this stage of the
year, the levels are peaking to the detriment of the
health of the colony. I use Thymol crystals which I
believe are made from the essential oil derived from
thyme and other plants. Once this Thymol is placed
inside the hive, a vapour is given off that kills many of

the Varroa mites present on bees. The bees don’t like
Thymol because it pongs out their home; so often in
the evenings you’ll find them gathered on the outside
of their hives getting a breath of fresh air.
Unfortunately, these days it’s essential we knock back
these critters that were brought to the UK because, if
left unchecked, it’s highly likely the colony will be
weakened over winter and dead by spring.
The next thing on my list is to ensure each hive
has enough honey in it to last until next spring when
we can start feeding the bees light sugar syrup again.
As a rough guide they need 25kgs of honey per hive to
carry them over. However, I have found that, with
insulation boards in the hive roofs, the bees consume
less than that. So I’ve bought my first 20kg batch of
white sugar to make up a syrup solution of two parts
white sugar to one part water and will generally feed
those hives requiring this syrup until they don’t want
any more. The bees will take this syrup and convert it
into “sugar honey”.
To this syrup I also add a few drops of a solution
containing Thymol and surgical spirits. I do this
because it prevents the sugar syrup from fermenting as
well as helping to prevent bees from getting Nosema.
The effect of Nosema is dodgy guts which bees
generally get in the depths of winter and which can
also wipe out a colony. How these girls can consume
food whilst in hibernation for two-three months, without any loo break, is beyond me; but you don’t want
to be anywhere near them on the first sunny day of the
new year – bombs away!
You have now been introduced to all our
Hambledon beekeepers. Hopefully these are not the
last and that others will follow and take up this
enjoyable hobby. If you are considering starting in the
new year, it’s best to sign up now with either the
Guildford or Farnham Beekeepers Association for
their Introductory Course starting in the new year. If
they haven’t filled these places already they will do
soon so don’t wait until Christmas or later. All I can
say is that this hobby is extremely rewarding; but if
you think it’s going to provide you with cheap honey
with very little of your time involved, you’re mistaken.
Take it up for the right reasons and you’ll love it!
The last abundant source of pollen and nectar
comes from ivy, of all plants. It doesn’t produce a
particularly great tasting honey but we leave it for the
bees as it does provide valuable pollen that will help
them through the winter.
Next time I’ll cover the work needed to sterilise
the equipment and store for the next season.
Any queries email me: artofbeeing1@gmail.com
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Two happy events
The season is ending in style. At the end of August there was a great win when the
Club played its last league match and in September a bench was unveiled in memory of
a very special supporter. Mark Burton, Arthur Blackman and Stewart Payne report.

O

n Sunday 28 August we went to Loxwood
with possibly our strongest side of the season,
to push for a maximum points win in this
end-of-season finale and in the hope of securing 4th
position in the league. The first task was to win the
toss and to bat first: job done!
Faced with some torrid short pitched fast
bowling at one end, Ryan and Wes got us off to the
best possible start. Wes wore quite a few blows but
soon got into his stride along with Ryan who rattled up
a very quick 53 before being caught. Wes secured his
first fifty of the season, hitting 55 before also being
caught. The onslaught was then superbly continued
by Sean Burton who hit his straps big time and
launched an uncompromising blitz, making 94 and,
with a seemingly total disregard for his hundred, got
out attempting another big hit. He was excellently
supported by Ben Plant who also hit a half century,
making 51 not out with some very confident shot
making. Hard to fathom that at 8am that morning Ben
was trying to pull out with a dodgy foot! We made
298 for 6 off just 40 overs, which allowed an early
declaration and gave us 45 overs in which to bowl out
Loxwood.
We got off to cracking start in the field with new
boy George Dukes whipping up a storm at the top end
and taking three quick wickets with some aggressive
bowling. Rob did a sterling job behind the stumps,
fending off some howitzers from George and Chase
but also taking three excellent catches. George, in
only his second game for the Dons, took 5 for 36 off 9
overs. Chase was a little more expensive, but he was
bowling his guts out and had the habit of bowling the
odd absolute snorter of a delivery. He took three
crucial wickets, including those of Loxwood’s two
most destructive batsmen who threatened to take the
game away from us as they scored 67 and 84 respectively. Without those wickets it might have been a
different story. Sean and Bobby also took wickets and
the final one was taken by George to seal the win and
claim his five wicket haul.
Other notable exploits were the four catches
taken by Ben Plant which is a remarkable achievement
in itself. Wes never even got to bowl. All in all it was
a truly great game, played in an excellent spirit and a
worthy finale to the season for both sides. A few beers
were drunk afterwards as plans were hatched for world
domination in 2017.
On Sunday 4 September Hambledon played a
friendly match against Wonersh. With the skipper
missing (sunning himself in Greece), Ryan Luff took
on the captaincy but lost the toss. Wonersh decided

to bat first and made 212 runs all out. There was some
good bowling from Bob Luff, Sean Burton and George
Dukes. Hambledon started with a good partnership
between Andy Abbot (38) and Chase Pusey (76). It
was left to the two final batsmen Wes Pusey (34 n/o)
and Sean Burton (17 n/o) to take Hambledon past the
wining post. A very good win.
Raymond Smith Memorial. A memorial bench
commemorating the life of Raymond Smith and his
contribution to village life – and to Hambledon Cricket
Club in particular - was unveiled at a short ceremony
on Saturday 10 September.
A planned cricket match between a Hambledon
Village XI and a Family and Friends XI was rained off
but spirits were not dampened inside the pavilion
where a toast was drunk in Raymond’s memory. This
was followed by a barbecue, prepared by Raymond’s
widow Peggy and her family and served under a
gazebo outside the pavilion.
Andy Hinde, club chairman, introduced club
president Mic Coleman who spoke of
Raymond’s immense
contribution to the
club, both as a
driving force behind
fund raising and an
enthusiastic
and
active supporter.
Peggy then unveiled
the bench, assisted
by son Charlie and daughter Rosie. They are pictured
sitting on the bench, the first of many who will relax
on its timbers to enjoy cricket
on the green.
Many of Hambledon’s
current and former players
took part in the event and
Charlie spoke fondly of
learning to play on the cricket
green where his father was a
convivial and welcoming
figure on the boundary.
It is hoped that the
cancelled cricket fixture can
be rearranged to be played
next season.
The winners of the
second (September) 200 Club
fund raising draw, by Peggy Smith, were Andy
Gordon, no. 87, first prize; Felix Wood, no. 59,
second prize; and Alan Harvey, no. 23, third prize.
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He gave us eyes to see them
GOD
IN THE

ARTS

For the Rev. Michael Burgess it is the significance of the church choir
stalls at Lancaster Priory that provides this month’s visual aid to spiritual
meditation.

L

et all the world in ev’ry corner sing My God
and King. George Herbert’s poem from ‘The
Temple’ tells us that the church with psalms
must shout. No door can keep them out. This is a
reminder of the rich tradition of music in our worship
that reaches back to the people of the Old Testament
praising the Lord. The second book of Chronicles,
chapter 5, paints a vivid picture of musicians and
singers gathered to welcome the Ark of the Lord to
Solomon’s Temple.
Because music is such an important part of
worship, churches have set aside places for the singers
to offer praise and petition. Lancaster Priory, formerly
the Priory Church of Mary, houses some of the most
wonderful choir stalls in the land. There are 14 of
them, they are carved in oak and they are the third
oldest choir stalls in England, dating back to 1340.
John Ruskin called them the finest in the country.
The canopies are richly decorated with foliage and
carved heads and they enclose tapestries from the
1970s that depict saints and shields. Beneath the seats
are misericords with carvings that survived the vandalism of the Civil War.
We can imagine
the medieval monks
gathered in the stalls to
sing the offices. Today
they are a resplendent
and harmonious blend
of the old and the new
– a work of beauty for
the eye, just as the
Two of the misericords
music offered there is
a work of beauty for
the ear. The word
‘choir’ means a dance
to God and the Priory
has a fine choir whose
chants and hymns
dance from side to side
of the chancel and resound in the air. But the music
sung there is not just for our enjoyment: its focus is
God. Herbert tells us that the songs we create here in
our churches on earth have no other destination but the
courts of heaven.
Although the choir stalls date back to the 14th
century, the church itself has a far longer history.
Excavations have revealed a wall beneath the present
chancel area, thought to be from Roman times, and a

small Saxon doorway has been exposed in the west
wall of the present nave.
The Benedictine Priory, dedicated to St Mary,
was established in 1094 by Roger de Poitou, as a cell
of a Normandy abbey. In the 15th century the Priory
came under the jurisdiction of Syon Abbey and underwent a major reconstruction in the perpendicular style.
Following its abolishment by Henry VIII it became a
Parish church and has
remained as such ever
since.
The church’s
carved pulpit dates
from 1619. It was
originally a threedecker pulpit with a
canopy surmounted
by a crown on a
Bible. In 1999 the
canopy was reinstated, using the
original crown.
In 1807 a small
runic cross, only three
feet high, was found
in the churchyard.
The Anglo-Saxon
runic
inscription
translates “Pray ye for
Cynibald Cuthburuc”
which provides yet
another indication
that the church may
be of Saxon origin.
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WORLD’S BEST TOMATO SOUP
Tomatoes are cheap and plentiful at the moment, so why not be superorganised and make a few vats of rich and glorious soup, ready for the
chillier nights that lie ahead?

T

his recipe is from my book Food for your Brood and, although it’s not exactly humble, I’ve
never made it without someone saying it was the best tomato soup ever. It does take a little
longer than most, but it’s worth it. Serves 4 – 6 people

INGREDIENTS
5 tbsp. olive oil
12 large ripe tomatoes
3 cloves garlic, crushed
Half a bunch of fresh basil, shredded
5 sprigs of fresh thyme, leaves removed, no stalks
Heat the oven to 200 degrees and pour one tablespoon of olive oil into a large, deep baking tray.
Cut the tomatoes in half across the middle and
lay them on the tray, cut side down. If you have one of
those brilliant gadgets for taking out the eyes of
potatoes, use it as it will save you time later. Or use a
knife. You will end up with a tray of tomato-y speed
bumps.
Sprinkle the crushed garlic, basil and half the
thyme over the tomatoes and drizzle over two tablespoons of olive oil. Grind salt and pepper over the
tray and bake for 30 minutes.
Meanwhile, peel the onions and cut them in half.
Slice them as thinly as you can (as you would for
onion soup).
Add the remaining two tablespoons of olive oil,
the onions and the rest of the thyme to a big, heavy
casserole pan and fry very gently until the onions are
soft and translucent (don’t let them brown). Remove
from the heat.
Check on the tomatoes. If they are sunken and
soft and the skins have shrunk, take them out and
allow them to cool.
As soon as you can touch them, gently remove
the skins by lifting them off like a hat. Put all the
skins into a sieve and press down with a spoon so that
you can catch as much juice and flesh as possible.
Pour the tomatoes from the baking tray into the
onions, add the juice from the sieved skins and stir
well.

Salt and freshly ground pepper
2 medium red onions
Pinch of chilli flakes, if you like a bit of heat
2 cans chopped tomatoes
1 tbsp. honey
Add the two tins of chopped tomatoes and the
honey and season well. Slowly bring to the boil.
When it starts boiling, turn it down to a simmer and
leave it for about half an hour, stirring every now and
then. If it looks too thick, add a little water.
Take it off the heat and season to taste.
If you like it smooth, like my kids, give it a
whizz with a stick blender – but I prefer the rustic
version, served with crusty bread, a swirl of olive oil
and a sprinkle of extra basil.

Check out Sam’s “Weekday Suppers” recipes
in the summer issue of Lis Earle Wellbeing.
Sam’s books “Food for your Brood” and
“The Royal Marsden Cancer Cookbook” are
out now.
Follow Sam on Twitter@samgatesfood,
Instagram Samgatesfood www.samgatesfood.co.uk
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The Garden

in October

I

And now into Autumn, or not
“And I rose
In rainy autumn
And walked abroad in a shower of all my days ...”
– Dylan Thomas, Collected Poems

n the autumn there is lots to do with planting,
pruning and raking up fallen leaves; indeed,
though skies be grey, never a dull moment.

Perennials, annuals, bulbs: autumn is the best time to
plant lilies, although at a push it can be done in spring.
They work particularly well in containers; this is helpful if the soil is alkaline which they tend not to enjoy.
Plant the bulbs 5cm apart and at a depth roughly two
or three times the height of the bulb. Worth trying are
Cezanne, which is double pink; Fata Morgana, double
yellow; Forever Susan, orange; Landini, dark red;
Lilium Regale, white; and Reinesse, white.
Lily
pollen can be fatal for cats, so best to avoid if they are
around. Remove seed heads from the plants that tend
to self-seed to reduce future weeding. Harvest other
seeds and try to sow them as soon as possible.
Continue taking cuttings from half hardy plants. Many
summer plants are still in bloom but start to think
ahead to next spring’s display of plants such as violas
and bellis. The first frosts may strike in October so
keep an eye on the forecast and bring in any tender
plants such as pelargonium before they happen. Ideally
the plants should go into the greenhouse or
conservatory for the winter; but the most important
things is that they are kept in a frost-free place (many
garages and sheds are not) and somewhere light so
they don’t get tall, thin growth. Keep them on the dry
side to discourage them from making much growth.
Trees and shrubs: prune climbing roses in autumn or
winter. Keeping them pruned not only makes sure the
plant looks neat and tidy but also encourages it to
produce
mo r e
flowers. Begin by
making sure the
support is well
covered by tying in
any young shoots
where needed; then
shorten the sideshoots growing off
the main framework to a third of
their length. If the
plant is well established, take out a couple of older
stems at their base to encourage new growth.
Veg and Fruit: keep sowing quick-growing salads in
pots in the greenhouse while it’s still warm enough.
Plant onions like Tornado or Electric (red): these are
good for autumn sowing and will given an earlier crop
than spring-planted ones.

Cut back the stems of asparagus as they turn yellow
at the end of the season. Hand weed the bed: as
asparagus don’t like competition it’s best not to use a
hoe because they are quite shallow-rooted and easy to
damage. Don’t despair if some of the tomatoes are not
ripening: cut them off the plant and put them in a
paper bag with a banana which releases ethylene gas
that causes fruits to ripen. Some fruit and veges are
worth freezing. Place sliced apples in salted water to
stop them from going brown; tomatoes can be frozen
whole in a plastic bag and then removed individually
before cooking, taking off the skin by holding them
under warm running water; the best way to prepare
beans for the freezer is to blanch them, then cool them
quickly in cold water, dry them off and promptly
freeze. Not everything can be frozen. Pumpkins
should be cut off the plant when they are full size and
fully coloured, leaving a length of stem attached to
stop the fruit from rotting. Place them in the sun for a
few weeks to fully ripen, then at room temperature for
a week before storing in a cool place.
Lawn: a good time to get rid of weeds, especially
those with a long tap root. These can be pulled up with
Fiskars weed puller, an effective tool that costs around
£30. Alternatively spray the leaves with a spot weed
killer or use a selective lawn weed killer.
Leaves: remove from paths and patios (otherwise they
become slippery) and pick up the leaves from the lawn
when mowing. Leaves on flower and veg beds can be
left. Compost leaves separately on their own heap.
Compost: add nitrogen-rich (green) food scraps and
grass cuttings; annual weeds (before setting seed);
perennial weed tops (no roots); and any plants, even
those with mildew, blackspot and blight. Avoid plants
suffering from viral diseases and large amounts of
woody hedge clippings, bread, cooked food, meat and
dairy products. Also add carbon-rich (brown) shredded
prunings, thin card, cardboard and scrunched paper,
junk mail and magazines (though not shiny ones). Loo
roles and egg boxes can be added as they are; also
wood ash. Avoid dog faeces and cat litter and large
amounts of sawdust and wood shavings. Green and
brown material needs to be added in equal quantities.
Don’t let the compost dry out. Mix or stir monthly to
keep air circulating. It’s ready when it is brown and
looks like soil, even though there may be some twiggy
bits or lumps in it.
Greenhouse: it is worth insulating the greenhouse,
even if it is not going to be heated, with bubble wrap
to reduce the chill inside.
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A merry Merry Fest
Summer ended at the Merry Harriers with the ninth of
its annual Merry Fests. But, as Colin and Julie report,
there’s still plenty to look forward to.

W

ell, another summer reaches a quite
spectacular end. We all have very short
memories as far as the weather is
concerned – a great August and September has helped
many of us completely to forget what a washout June
and July were. Overall, it’s been pretty good, but still
some way off 1976 when we had 16 consecutive days
over 30C and swarms of seven spotted ladybirds
(23.65 billion the experts estimated, although how you
estimate something like that is more interesting than
the statistic itself).
As always summer ended for us with Merry Fest
– the ninth this time. Saturday was a horrendously wet
day which led to us being almost empty and Raymond
Smith’s memorial cricket match being cancelled.
Every cloud has a silver lining however, as Charlie
Smith’s band of young cricketers were all here in the
evening, taking it in turns to be the frontman/woman
of the Likeness for our Rockaoke evening. A great
time was had by all.

Sunday was as different as could be, with blazing
sunshine, not a table available from 12:30 until 6pm
and the first of our Sunday afternoon Jazz Jams
(second Sunday of every month at 3pm) with David
Kirby on keyboards and some amazing musicians
popping in and out throughout the day.
Of course, the end of summer is also the time we
say goodbye to lots of student staff, off or returning to
university, so thank-you and good luck to all of them –
but especially big hugs for lovely Liv Coleman who
had finished working for us but sadly broke her ankle
just a week before she was due to start at Manchester.
It all starts to wind down a little now, with a
spike for Halloween (Party with live band on
Saturday 29 October with Dead Famous 2016
theme) and then the long lead into Christmas. We look
forward to seeing as many of you as possible between
now and then and, if you start pining for long summer
days, don’t forget Saturday Night Tapas.
Julie & Colin

Sad news but a great tailpiece
Magpie has a tale of vandalism by young children, followed by a nice story

S

ome friends of ours live in Farnborough, and
their house overlooks a Victorian cemetery.
This is very well cared for, with the grass kept
down, the ancient trees looked after, the gravestones
cleaned and the delightful Victorian chapel kept in
excellent repair.
This was opened to
the public on only one
day of the year, but, as
there were still burials
and people tending the
graves, the gates were
often open, though they
closed at 7pm. The wild
flowers were an absolute
picture in the spring and
owls roosted in the
chapel.
Then a few weeks
ago, it caught fire. Four
fire engines arrived at

about 12.30am and found the roof well alight. They
were there throughout the night but all the roof, slates
and windows were ruined. Two people were arrested
aged 10 ½ and 11 years. What will happen to them?
Their phones taken away for a week? Smacked
wrists? But should the parents not pay something
towards the repairs? For
what sort of parents let
their 11 year old out after
midnight?
A nice “tail” to end.
A family in Godalming
lost their cat and, as
reported on local radio,
have got it back. Binky
was found wandering
around, her chip was
read and she was
returned home seven
years after she had
disappeared.
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Puzzle Page
Crossword
ACROSS
2 Fail (of a business) (2,2,3,4)
7 Beer (3)
8 Ask (a guest) round (6)
9 Nimble, sprightly (5)
10 Those people (4)
13 Reedless wind instrument (5)
16 Citric or sulphuric,
for example (4)
19 Frozen drink on a stick (5)
20 Finally (2,4)
21 Honours award (inits) (3)
22 Crowd-dispersing device (5,6)

DOWN
1 African desert (6)
2 Castor and Pollux (6)
3 Burglar (5)
4 Raise (with machinery) (5)
5 Stimulate (the appetite) (4)
6 Opposite of win’ (4)
11 Paris socialite (6)
12 Chaos, havoc (6)
14 Light purple (5)
15 ___John, knighted pianist (5)
17 Havana’s island (4)
18 Great ___, breed of dog (4)
—,

Word Search

Maze

All Hallows’ Eve – or
Holy Evening
Modern Hallowe’en
celebrations have
their roots in preChristian times.
In those long-ago
days, on the last
night of October, the
Druid priests
celebrated the
Festival of Samhain,
or ‘Summer’s End’.
They lit great
bonfires and performed magic rites to ward off the dark
supernatural powers of oncoming winter. Today,
Christians turn to prayer instead of charms to overcome
the powers of darkness. And the deeper, true meaning of
All Hallows’ Eve, should not be forgotten.
Christians draw closer to Christ remembering and
giving thanks for our loved ones and for others who have
gone before us through the gates of death.

Sudoku
Easy

Intermediate

Answers to all puzzles on page 31
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Of conkers and witches
Ross works up a lather about the season’s dire events, but keeps
an eye on the chances of a beer and hopes for his move to happen

G

ood heavens, it is October already? What
happened to all those summer months? They
seemed to whistle past. But “they” say that
“as you get older” etc, etc, etc.
So what is odd and going on in October? How
about
- 2nd: Punch and Judy Carnival, Covent Garden
- 9th: World Conker Championships, Oundle,
Northants, 10.30am
- 12th: Mos Fair, Stratford on Avon, Warks
- 16th: Conker Championships, Long Clawson, Leics;
Hunters moon, full moon
- 20th: Sloe Fair, Chichester, West Sussex

- 23rd: Titchfield Carnival in Titchfield, Hants.
- 29th: Clocks go back
- 31st: Samhain (Halloween): all sorts of odd things
going on. Witches are abroad so leave out some food
and drink, put salt or oatmeal on your children's heads
….. or just go down to the Harriers for a pint … but
keep an eye out for any “Guisers” or “Soulcavers” (see
me for details) ….., but keep a bit of iron in your
pocket to ward off any evil spirits…. Except gin, of
course…
Don’t forget the Harvest Supper in the Village
Hall on 1 October at 7pm. Tickets: £7.50 from the
village shop.

And now for another bit of fun in the classic bike world from John Castle.

Ross

Cakes for all seasons – and tastes
How do you like your cake? Sponge or fruit? Creamy or crumbly? Whatever your fancy, you’ll be welcoming the
new arrivals at Hambledon Village Shop from the Crumbly Bakery, just down the Hambledon Road where the
bakery is based at The Old Coal Yard. It joins a well-established team of village shop cake makers: Mary Parker,
renowned for her sponge cakes, and Cynthia Miller (how could we live without her carrot cake?) who are also from
the village; Jane Cookman (Jane’s Cakes), from Witley; and Sugar Party cakes and tray bakes from Karen in Ifold.
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Useful Information and Telephone Numbers
GP SURGERIES AND HEALTH CENTRES
Witley – The Surgery, Wheeler Lane, Witley GU8 5QR
Tel: Doctors
Community Nurses
Health Visitors

01428 682218
01428 685249
01428 685249

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

01483 415885

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

01483 414461
01483 415564

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

01428 683174
01428 683735

HOSPITALS
Royal Surrey County Hospital
Milford Hospital

01483 571122
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: currently vacant, replacement to be advised
Email address
waverley@surrey.pnn.police.uk
Urgent calls
999
Non-urgent and crime reporting
101
NEIGHBOURHOOD WATCH CO-ORDINATORS
Area 1
Area 2
Area 3
Area 4
Area 5
Area 6
Area 7
Area 8

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

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

01483 423637
01428 683871
01428 684213
01428 682940
01428 683625
01428 682067
01483 860264
01428 289132

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

0800 3169800
0845 2780845
0800 0727282
0800 111 999
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HAMBLEDON PARISH COUNCIL
Councillors

John Anderson
Mary Grove
Karen Jones
Mike Parry
Paul Pattinson
Stewart Payne
Philip Underwood

Clerk

Jane Woolley
Email

01428 682666
01483 415815
01428 681339
01428 682303
01428 682000
01483 425250
01428 682742
01428 684213
j.woolley881@btinternet.com

Surrey County Councillor Mrs Victoria Young

0203 65015995

Waverley Borough Councillors
Nick Holder
Anna James

01428 682402
01428 682844

GENERAL
Borough Hall

01483 523333

Cinema Borough Hall (Tickets & Information)

01483 523004

Library

01483 422743

Hambledon Village Shop is able to arrange deliveries

01428 682176

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

01483 421267

Hambledon Village Hall – for terms and bookings

01428 683588

Train Information
Times and fares for all national services

0845 7484950

GOOD NEIGHBOUR SCHEME
Lifts to medical appointments, collecting prescriptions for Hambledon residents without
transport, ring 01428 682959. If no response within 24 hours please call 01428 684390
VETERINARY SURGEONS
Milford Veterinary Surgery
37, New Road, Milford
Rivendell
24, St Johns Street, Farncombe
In an emergency, ring either number

01483 414747
01483 421833

Hambledon Village Shop & Post Office
Opening Times
Monday
Tuesday
Wednesday
Thursday
Friday
Saturday
Sunday

Shop
9 – 5.00
8:30am-5:00pm
9 – 5.00
8:30am-5:00pm
9 – 5.00
8:30am-5:00pm
9
– 5.00
8:30am-5:00pm
9 – 5.00
8:30am-5:00pm
8:30am-4:00pm
9 – 1.00
8:30am-4:00pm
9 – 12.00

Post Office
9.30 – 12.30 & 1:30pm-4:30pm
1.30 – 4.30
9:30am-12:30pm
9.30
–
12.30
Closed
9:30am-12:30pm
9.30 – 12.30
Closed
9:30am-12:30pm
9.30
–
12.30
1.30
– 4.30
9:30am-12:30pm & 1:30pm-4:30pm
9.30 – 12.30 & 1:30pm-4:30pm
1.30 – 4.30
9:30am-12:30pm
9.30
–
12.30
Closed
9:30am-12:30pm
CLOSED
Closed
Closed
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or email her at

(NEW DETAILS – Please note):

call our Grants Manager, Kate Peters, 01483 478092, or email her at info@cfsurrey.org.uk

Church House, 30 Church Street, Godalming, Surrey GU7 1EP (NEW ADDRESS – Please note)
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Puzzle Solutions
Crossword

Word Search
All
Hallows
Halloween
Druid
Priests

Supernatural
Powers
Winter
Christians
Prayer

Festival
Samhain
Bonfires
Magic
Dark

Charms
Deeper
True
Eve
Closer

Sudoku
Easy

Intermediate
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