
The Shroton Lines 
The Shroton Lines is a community newspaper which celebrates the life of the vil-

lage and its inhabitants. It is compiled by local volunteers and provides infor-

mation and news. Those of us who are involved with the creation of the Lines are 

hugely grateful for everyone who contributes and particularly to Emma who is re-

sponsible for printing it. Contact: shrotonlines@gmail.com. Editor: Helen Christmas, 

Quince Cottage, The Corner. Please do submit stories, recipes and letters! 
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Dates for the diary 

JULY 

Recycling/Rubbish 

 (main village) 

Mon 5  Recycling 

Mon 12 Rubbish 

Mon 19 Recycling 

Mon 26 Rubbish 

 

Recycling/Rubbish 

 (The Corner& Courtney 
Close) 

Weds 7: Recycling 

Weds 14 Rubbish 

Weds 21 Recycling 

Weds 28 Black/Food 

 

 

Weds 16 July:  

Parish Council  meeting 
(Village Hall) @ 7 pm 
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Welcomes: p2 

July’s recipe: p3 

Letters: p3 
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Our environment: p6&11h 

Lifelines: p7 

July’s poem: p8 

 

 

 

The Shroton history section, compiled by Judith  Hewitt 

Hellum Farm 

 

Hellum Farmhouse is the oldest, named house, in the Parish. No other building 

or farm has held its name for over 450 years. I have discovered documents dated 1632 that 

refer to Hulum field ( now the solar panel field ). The land that traditionally made up the farm is 

now Park Farm. But my latest discovery is  a document  dated c1220 that states “ to grant half a 

garden outside Ranston town gate, at a place called Helem” belonging to the Jervais alias Fish-

er family.. 

 

Rudyard Kipling uses the line “Ellum hateth mankind, and waiteth” in his poem, ‘Song to a tree’, 

but the concept of originally comes from Celtic mythology and refers to the Elm tree’s deadly 

habit of dropping boughs without warning.  

 

Both Maypoles and coffins were made from Elm. The villagers would have danced around a 

Maypole at the Cross. When Anne and Ed Mulley moved into Hellum Farmhouse in the 1980,s 

there were the remains of Elm trees in the garden.  

 

During renovation work to the exterior of the house old stones were discovered at the base of 

the walls which were understood to have come from the desecrated Shaftesbury Abbey.  

 

Historic England have dated the house as originating in the  1650s.. The Fisher family copy held 

the farm for generations and in 1632 Thomas Fisher held 19.2 acres, valued at £15. He had 1 

horse, 28 sheep and 10 other beasts. He made a Will 1662 and left his property to his sons 

Thomas and Simon, and Elizabeth his wife. The will of James Fisher 1774 (Wheelwright) names 

Hellum Farm. He left his wife Sarah the dwelling house, barns, garden, adjoining orchard and 

a meadow called the Paddock. 

 

In the 1918 village sale, Hellum Farm consisted of 116 acres of farmland. 

Thank you, Claire 

We couldn’t let Claire leave her post as editor 

without thanking her for her  work and dedica-

tion to the Lines. Claire has been juggling full-

time work with her family and has been burn-

ing the candle at both ends and the middle to 

produce the Lines! 

She and her family are moving to Plymouth 

and we wish her all the very best in her new 

job at Plymouth College, an exciting move, but 

one which has meant the family saying farewell 

to the village and friends. 

Good luck to you all! 

 

 

 



Monthly photo competition:  

 

Where in Shroton is 

this?  

 

Answer in next 

month’s Lines. 

Welcome to Shroton. This is the section where we say Hello to all 

our new residents : 

 

No. 14, General Wolfe Close is Sheryl Ward and her cat, Thomas  

No. 12, General Wolfe Close is Joe Holmes.  

Please let me know if you are new to the village . We’d love to 

welcome you too! 

Editorial 

While inevitably, most of us will still be spending time thinking about 

COVID and its impacts on us, our families and friends and the wider world 

community, the weather has been challenging us to focus on other, per-

haps happier things. Lovely early summer evenings, swallows and swifts 

and gardens that seem to grow when you turn your back, all help to make 

this uncertain time a little more cheerful. 

If you have been able to get to the top of Hambledon hill and turn left at 

the trig point, you would have seen the most wonderful wild meadow 

fields with skylarks, flowers and insects: just beautiful. Had Edward Thom-

as visited Shroton, as well as Adlestrop, he may well have written this 

about us! 

And willows, willow-herb, and grass, 

And meadowsweet, and haycocks dry. 

Not whit less still and lonely fair  

Than the high cloudlets in the sky 

But, let’s not forget the suggested 14 million people in the UK (1:4) who 

suffer with all the willow herbs and grasses. Itchy eyes, running noses and 

headaches are all part of some of our summer experiences if we suffer 

from hay fever.  

Modern medicines  do provide some relief, although because allergies are 

so personal, it can be hard to find a medication that works. Old fashioned 

remedies  for allergic rhinitis include taking honey and preferably honey 

that has come from local bees. So , get down to the Bee men and buy your 

jar of delicious and medicinal Shroton honey at £5.50!  

However, other old fashioned remedies are less attractive! Blood-letting 

was often prescribed for sufferers of colds (and in fact almost all com-

plaints!). Goose fat and lavender were mixed and applied to throat and 

nose. A household book dating from the mid 1600s suggests what sounds 

like rather a good medication: boil raisins in milk, strain off the raisins, add 

cinnamon and drink.  Another suggests mixing  cumin oil with Spikenard (a 

type of honeysuckle) and putting the mixture up your nose! However, the  

remedy that will perhaps not become part of your homeopathic cupboard 

asks the sufferer to collect garden snails, heat them in a vial over a fire, 

collect the liquid that comes from them, add capers and a pinch of sugar, 

before dripping the concoction into your eyes.  

Please don’t try that one at home! 

So, happy early summer to one and all : sneezers and sniffers and those 

who can frolic in a meadow of hay with no concerns! 

Helen  

 

 

TWO more guided walks have been 

added to the series offered by 

Blandford & District Civic Society 

over the summer which rather than 

examining the heritage of the town 

will be studying the geology of its 

architecture, whose stones in some 

cases date back millions of years. 

They are led by John Scott on Sundays July 4 and August 

15, both starting 11am from outside Scrivens (Durdens Cor-

ner) in the Market Place. 

The cost, as for the other heritage walks, is £5 per head. 

 

Heritage town centre walks focusing on the town’s history 

up to its rebuilding in Georgian times and starting 11am 

from the Marsh & Ham (Morrisons) car park, will be taking 

place on Sunday July 11, August 8 and September 12. 

 

 Town perimeter walks focusing on more recent times, also 

starting 11am but from outside Scrivens, are on  

Sundays July 25, August 24 and September 26. 

 

Sadly, there will be no free guided walks in September as 

they form part of the Dorset Architectural Heritage Week 

which has been cancelled for the second year running. 

 
 

Looking for… 

Does anyone know of a garage that I can rent? I have just 

moved into Shroton and need a garage for my sports car. 

which I am currently keeping in a barn 7 miles away! 

Thank you,  Sheryl:  shrotonlines@gmail.com 



Dear Shroton,  

 Firstly I would like to thank you all so much for your con-

tinued support of The Cricketers, we have been amazed by 

the support, compliments & pure community spirit that we 

have received over the last few weeks in what has been a 

very successful reopening. We know that this last year has 

been testing and difficult for all in so many ways which is 

why we wanted to create a place where everyone is wel-

come to relax and enjoy being back in the heart of the vil-

lage with friends, family & neighbours.  

  

We will continue to be resilient during this strange new 

world we live in and with whatever lies ahead in the future 

our team here know the support network that we have 

within Shroton. We are hopeful for the future and have al-

ready started to make plans for the summer with potential 

live music nights, themed cuisine nights, fancy dress nights 

as well as a regular quiz night on the cards. Obviously we 

are restricted by regulations at the moment but with smiles, 

laughter and kindness we hope to have a bright and fun 

future.  

  

We are always open to suggestions here if anyone wishes 

to speak to us about what they would like to have in their 

local, we are here for you as you have been here for us so 

again, THANK YOU!  

  

Kind regards,  

Chloe & Aidan Macdonald  

 

Dear Shroton Lines, 

How many times has the defibrillator been put into action 

since its installation in 2016? Perhaps it would be a good 

idea to  publish this, even if it is only once. A human life is 

priceless. 

With kind regards 

Bob Briggs (with a vested interest as I am 87!)   

 

Dear Editor, 

 I can't remember a more shoddy, half-hearted, half-

finished job than the council's recent attempt at surface 

dressing Main Street. It bears all the signs of a rushed job, 

too. Two days had been set aside for the work and the crew 

managed it in one. What they left us with are as many if not 

more puddles than before and lots of loose chippings 

which will no doubt find their way into the nearest drain 

and block it up. Could the Parish Council please reprimand 

North Dorset Council and insist they come back and do a 

decent job? At present, it's just a bad joke. 

Chris Pearson, Courtney Close 

 

July Recipe:  

This has been submitted by  Nick Briggs. Please send in your fa-

vourite recipes and share the love of food! 

It would be great to have some recipes from some of the young-

er member s of Shroton, so please let us know what you love to 

cook and eat. 

Mumbai toastie 

For the chutney 

1/2 green chilli, deseeded and chopped 

Handful of coriander leaves 

Leaves from 8 sprigs of mint, torn 

1 garlic clove, crushed 

Sea salt flakes 

1/2 tsp caster sugar 

Juice from 1/2 a lemon 

  

Put everything except the lemon juice, in a mortar and pound it 

with a pestle. After pounding add lemon juice. 

Spread the chutney over two slices of white bread. 

Lay 50g of grated Cheddar, a sliced tomato, and 1/4 red onion

( finely sliced) on one piece of bread. Sprinkle pinch of cumin, 

coriander, ginger and cinnamon powders on top. 

Top with the other piece of bread. 

Butter outside of the sandwich and put in sandwich maker. Or 

melt a knob of butter and 1/4 tbs oil in a frying pan ,and cook for 

3 minutes on each side (weighing it down with a saucepan lid 

and weight). 

Take care not to burn the sandwich and eat immediately. 

  

It was with heavy hearts that in March 2021 our adult 

team withdrew from the Dorset Premier League. The per-

fect storm had hit: Covid, daily life, ageing players and 

insufficient cricketers able to play in the premier league. 

Friendly games and the aim of entering a mixed team of 

emerging U17 players and adults into the Wednesday 

evening Ranston League was agreed as the way forward 

for senior players, as well as offering a bridge between 

youth and adult cricket. This approach would also support 

the Club’s development plan to re-enter the Dorset 

Leagues in the future. 

U15, U13, U11 and U9 teams and Friday night training led 

by qualified coaches will continue. 

The first of our adult friendly games are due to be played 

this month and our junior section is thriving with over 50 

children attending training each Friday evening. 

The Club bar is open whenever there is a game or train-

ing, with all being welcome. So if anyone fancies popping 

by, watching some cricket, whilst enjoying a jar and the 

view of Hambledon Hill, you are most welcome! 

If you are interested in playing (juniors or adult cricket) 

do please contact Christine (01258 860104) or Ailsa 



Parish Council News July 2021  from Lizzie Kingsbury,  Parish Clerk  

 

 

Dorset Council - Future Parking Strategy 

You may recall seeing communications about Dorset Council’s intention to align parking charges across Dorset Council car parks, on-street 
parking and car park permits. Currently, Dorset have approximately 76 different permits in circulation across the Council, with varying rules 
and prices. Carpark charges also vary wildly, spanning from being free to £9 for all day parking, which is considered unfair for residents. 

 The proposed pricing strategy is designed to bring consistency in parking charges across the Dorset Council area and aims to work for as 
many people as possible. The strategy also recognises the diverse and unique areas that Dorset enjoys – rural, coastal and town – and the sea-
sonal nature of car parks at popular visitor destinations.   I have put a copy of the proposed charging strategy on the Parish website for your 
information/review. Dorset Council would like to gain a better understanding of how the strategy works for you so please could you send any 
queries, comments and recommendation to parkingtransformation@dorsetcouncil.gov.uk by 16th July 2021. Your feedback will be used to 
shape the final charging strategy. 

 

Parish Council Annual Governance and Accountability Return 2020 – 2021 – External Audit 

The Responsible Financial Officer is setting the commencement date for the exercise of Public Rights from Monday 14 June – Friday 23 
July 2021.  The completed Notice of Public Rights and Publication of Unaudited Annual Governance & Accountability Return can be viewed on 
the Parish noticeboard and the Parish website from Monday 14 June 2021. 

 

Dorset Council Highways – proposed works June & July 2021 

A large section of highways works are being carried out across North Dorset in June and July 2021.  Information about specific locations will be 
posted when received from Dorset Council Community Highways Officers. 

Ashmore – Re-surfacing works 

Bedchester – Re-surfacing works 

Cann – St James’s Common – Resurfacing works 

Compton Abbas – BT Works 

Fontmell Magna – Re-surfacing and BT works 

Iwerne Minster – BT Works 

Manston – Scottish & Southern Electricity works 

Melbury Abbas – Manhole Cover Replacement – BT Tree cutting works 

Shroton – Scottish & Southern Electricity works 

Stour Provost – Wessex Water works 

Sutton Waldron – BT and Re-surfacing works  

Twyford – Resurfacing works 

West Orchard – Scottish & Southern Electricity works 

 

The Glebe Trees 

Clerk provided the council with the 15 June 2021 General Tree Report and map as prepared by Dorset Council Arboricultural Team (DCAT).  
There are 18 trees on the Glebe and are described in the report by species name, date of next inspection, height, width of trunk, age classifica-
tion, the trees condition together with the DCAT recommendations.  The Lombardy Poplar trees are to be inspected on an annual basis.   A 
copy of this report is on the Parish website – Council Documents page www.shroton.org  

 
Volunteering in Dorset 

During the last 18 months thousands of residents across Dorset, some for the first time put themselves forward to volunteer in a variety of 
roles. The Dorset Volunteer Centre who can put people in touch with organisations in their local area. https://www.volunteeringdorset.org.uk/  

 
(contd.) 
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(contd.) 

Fly-tipping 

A new partnership that brings together key enforcement authorities, representative bodies and conservation groups is leading operations to tackle 
fly-tipping and waste crime in Dorset with the launch of the SCRAP fly-tipping campaign. Targeting illegal waste carriers who dump, burn or bury 
waste for money, the campaign will help householders, businesses and landowners understand their duty of care when it comes to waste. 

The campaign is based around the SCRAP code, which tells people how to follow their duty of care when they have got waste to get rid of. 

Suspect all waste carriers until they have provided their licence 

Check their licence details on the public register for waste carriers 

Refuse unexpected offers to take your waste away 

Ask how your rubbish will be disposed of 

Paperwork – get an invoice or receipt for the waste they’re taking, including their contact details. 

 
Any legitimate waste carrier will be able to tell you where they’re taking your waste, what will happen to it and to give you a receipt including their 
contact details. There are no excuses for fly-tipping. It’s unsightly and both damaging and dangerous to the environment. We all have a part to play 
in stopping this anti-social behaviour and with both the public and agencies working together, we can make a positive impact.   Details available on 
how we can all help prevent fly-tipping as well as what to do if you spot a fly-tip on the SCRAP webpage. https://www.dorsetcouncil.gov.uk/bins-
recycling-and-litter/reducing-and-reusing/current-campaigns-and-offers/scrap-flytipping.aspx 

 
The Parish website – www.shroton.org 

Displays regular updates for Covid-19 advice and information, local government consultations, planning matters, countryside information, traffic & 
weather news together with details of the work and organisation of the Parish Council and what is happening in the village and local area.  
www.shroton.org    

 
18/06/2021 

Village Hall news from Hazel Ward 

The village hall committee recently spent a busy morning in the sunshine, weeding and tidying the patio area at the hall, ably assisted by Anne Pearson, 

Mike Jones and Barrie Mower (who power washed the whole of the back patio by himself)! It now looks lovely and my thanks go to all of them and the 

committee for their hard work. 

 

For operational reasons it has been necessary to change the date for the AGM to Wednesday 28th July at 7pm in the hall. Please come along and sup-

port the committee and have your say on what events you would like us to organise; or even join the committee: new members and new ideas  are 

very welcome indeed! We would especially like to encourage all the recent arrivals to the village  to join in and become a member of the committee or 

put your name down to help with an event or assist with putting up the marquee for a show or fete. 

 

The date for the Shroton Village Show has been fixed for Saturday 4th September, I am sure Caroline will be soon sending out all the information you 

need to enable you to get ready and prepare your entries. It’s such a lovely event, so please support Caroline and her team. 

 

Just a reminder that the hall can now be hired for most types of events and activities and whilst different  rules (at the time of writing) still  apply for 

different events, please don’t hesitate to enquire from Tracy  Briggs or me if you would like further information on dates available and costs involved. 

 

Elderflower or Sambucus Nigra is blooming in our hedgerows and elderflower cordial and champagne is being made, ready for 

the summer BBQs that we will hopefully hold. But do you know the origin of the name, elderflower? 

It comes from an Anglo-Saxon word ‘aeld’ which means fire or furnace as the hollow stems of young flowers were used to 

blow into the fires to keep them going. Ancient rural traditions tell that the blossom can be used to ward off evil spirits and 

flies! Traditionally, elder wood was used for the cross on which Christ was crucified which Shakespeare ref-

erenced in Cymbeline, equating the ‘stinking elder’ with grief.   

A recipe for alcoholic and non-alcoholic elderflower drinks can be found on p 12 

https://environment.data.gov.uk/public-register/view/search-waste-carriers-brokers
https://environment.data.gov.uk/public-register/view/search-waste-carriers-brokers
https://www.dorsetcouncil.gov.uk/bins-recycling-and-litter/reducing-and-reusing/current-campaigns-and-offers/scrap-flytipping.aspx
https://www.dorsetcouncil.gov.uk/bins-recycling-and-litter/reducing-and-reusing/current-campaigns-and-offers/scrap-flytipping.aspx
https://www.dorsetcouncil.gov.uk/bins-recycling-and-litter/reducing-and-reusing/current-campaigns-and-offers/scrap-flytipping.aspx
http://www.shroton.org


The Great Shroton Litter Pick – Saturday 12th June 

An elite (ie very small) group met up on a scorching afternoon to scour Shroton’s 

streets for unsightly litter.  You’ll be glad but unsurprised to hear that we 

Shrotonians are a tidy bunch, and respectful of our lovely environment – the 

entire fruits of our search fitted into a small bin bag, and by far the bulk of the 

bag’s contents came from the area of Frog Lane between the Watermeadows 

and the junction with the A350, where rubbish such as crisp packets and cans 

had clearly been hurled out of the windows of passing cars.  

 The one area where we seem to be less aware of the need to clear up after 

ourselves is the Fairfield – although there was only one crisp packet to go into 

the black bin bag, there were many piles of the kind of rubbish that smelt highly 

unsavoury and that should have been picked up by dog owners and put into the 

nice red bin by the gate…. Can I put out a heartfelt plea to all dog owners: 

PLEASE CLEAR UP AFTER YOUR DOG IN THE FAIRFIELD!   

Many thanks to Tim Kingsbury and Claire Watson for joining me for the Great 

Shroton Litter Pick.  We agreed that it was time well spent and that it would be 

good to organise another such event later in the year when the vegetation has 

died back and litter is easier to spot.  If you would like to join us in late October/

early November, look out for the announcement in the Shroton Lines of the 

Even Greater Shroton Litter Pick! 

Caroline Barrett 

 

 

Meggy Moo’s Park Farm,   

Bessells Lane,  
Shroton  
DT11 8TP  

 

Are you looking to reduce your plastic waste & food miles? 

Try our new self-service milk vending machine. Fresh, pasteurised 
Whole or Semi-Skimmed milk, dispensed straight into a reusable 
glass bottle, recyclable polybottle or bring your own clean con-
tainer from home. 

 Simple to use, accepts coins, notes & gives change. £1.00 per 
litre  

 

We also sell local meats, cheeses, yogurts and ice creams. And 
don’t forget to try our very own Meggy Moo’s sea salt butter 

Available 7am – 7pm, 7 days a week 

 Tel. 07908267410 www.meggymoosdairy.co.uk  

Moo! 

 

To Mow, or not to Mow, that is the question! 

 

Our ‘No Mow May’ journey began 3 years ago when, after an ini-
tial mowing in March, our lawn was  left to its own devices. We 
felt that any area, however tiny,  might contribute to plant and 
insect  diversity. Paths were mown occasionally to allow passage 
through the jungle of tall grasses which  flourished. The highlight 
of that first year was a beautiful pyramidal orchid which appeared 
and has  reappeared every year since. Our once flat green swarth 
has gradually become more biodiverse  simply by not mowing and 
at last count there were at least 15 different plant species to be 
found.  We are still learning about managing our little meadow, 
how it can be improved and when to mow.  

And no meadow is too small! Useful information about starting 
and managing your own wild garden  meadow can be found on 
many websites including Plantlife UK and Dorset Wildlife Trust. 
A  wonderful place to visit for inspiration in June is Dorset Wildlife 
Trust’s Kingcombe Centre where  hay 
meadows managed in the same way 
for hundreds of years are currently 
bursting with natural  blossoms. 

Written by Alison Allen 

 

 

Our Garden orchid 

 

 

The Shroton wild flower and fruit tree area. 

If you haven’t had a close look at this area opposite the village 

hall, please do so. Now in its 9th year, the area is looking great, 

with lots of different species.  

Do walk around the area, but please keep to the paths and don’t 

allow your children to play in the long grass. It might look inviting, 

but it’s home to delicate flowers who will flourish better if not 

being crushed! 

For more information, see page 



 

 

 

Lifelines 
 
This month’s Lifelines focuses on Chloe Macdonald, one half of the 
publican team who are working so hard to make us all feel so wel-
come again after many months of a no-pub experience . Chloe has 
been working in hospitality since the tender age of 11 when she 
helped her mum with waiting and serving for formal dinner parties. By 
13, she was working in a cafe, serving and pot-washing, moving to her 
first pub job at 15. From then onwards, she has worked in cocktail 
bars, pubs, hotels, completed an apprenticeship and done all the pos-
sible roles in pubs from cooking to front of house, washing up and 
cleaning. So it is no surprise that she and Aidan are doing such a fabu-
lous job even though they are still so young! Chloe gave up a precious 
late afternoon to talk to me this month 
 
What were the worst and best moments of Lockdown? 
Lockdown was such a mentally challenging time for us. Trying to keep 
the pub going, keeping staff and customers healthy in what was such 
an uncertain time for all business definitely took its toll.  
The best moments have come recently when we have been able to 
open and see all our wonderful customers, old and new!  We were 
also delighted to have been asked for an interview with the Black-
more Vale : something that has already boosted our numbers and to 
have been awarded the ‘best place around for fish and chips’ by the 
Dorset Echo! 
 
What are your plans for the pub this year? 
Plenty of fun things to bring a smile back onto our customers’ faces: 
live music, quiz nights, cuisine nights, fancy dress events. Just watch 
this space! 
 

What is your favourite meal? 
It’s got to be cottage pie, with plenty of gravy and a thick slice of 
bread to mop up the gravy at the end.  In fact, one of my favourite 
moments on Saturday nights is after we have closed up, I have to 
taste Aidan’s Sunday roast gravy which he is perfecting for the follow-
ing day. Mmm! 
 

 

What is your favourite drink? 
I am very partial to a well-made Pimms, but in all hones-
ty…..a cup of tea! 
 
Have you learnt anything from your lockdown experience 
which you will take forward? 
Lots! The experience has reminded us about our aims for 
the Cricketers. We want to retain the intimacy of service 
which the reduced numbers have enforced. We have been 
able to use the lockdown time to reflect on our staff train-
ing, our purpose and our place in this wonderful community 
which we fell in love with as soon as we arrived in Shroton. 
We also want to give our community the opportunity to 
have fun, drink great beer and eat delicious food. 
 
 
 
 
 

 
 

 



Poem of the month, by Caroline Barrett 

When I was asked if I would like to choose a poem 
each month for The Shroton Lines, I thought immedi-
ately of Thomas Hardy.  Not only is he one of my fa-
vourite poets (although more famous for his novels, 
poetry was his real love), but he also has a (brief) 
Shroton connection.  As his journal reveals, in 1877 he 
walked from Sturminster Newton, where he was then 
living, to visit Shroton Fair, then a very important local 
event: 

September 25th  

Went to Shroton Fair.  In a twopenny show saw a 
woman beheaded.  In another a man whose hair grew 
on one side of his face. Coming back across Hambledon 
Hill (where the Club-Men assembled, temp. Cromwell) 
a fog came on.  I nearly got lost in the dark inside the 
earthworks, the old hump-backed man I had parted 
from on the other side of the hill, who was going some-
where else before coming across the earthworks in my 
direction, being at the bottom as soon as I.  A man 
might go round and round all night in such a place. 

Sometimes, as I walk my dog around the Fairfield, I 
think of Hardy walking there, enjoying the shows, be-
fore heading up the track to Hambledon Hill, as so 
many of us do.  It’s typical of his dark view of life that 
he should remember the show where a woman was 
beheaded, and that he should visualise himself 
trapped in the fog on the hill – much though I love his 
work, it’s often unremittingly gloomy.  There are, how-
ever, a few rays of sunshine in his poems – the one I’ve 
chosen this month is a happy celebration of some of 
the things that made life great for him – I think we can 

 
Great Things 
 

 Sweet cyder is a great thing, 
     A great thing to me, 
Spinning down to Weymouth town 

     By Ridgway thirstily, 
And maid and mistress summoning 

     Who tend the hostelry: 
O cyder is a great thing, 
     A great thing to me! 

  
The dance it is a great thing, 
     A great thing to me, 
With candles lit and partners fit 

     For night-long revelry; 
And going home when day-dawning 

     Peeps pale upon the lea: 
O dancing is a great thing, 
     A great thing to me! 

  
Love is, yea, a great thing, 
     A great thing to me, 
When, having drawn across the lawn 

     In darkness silently, 
A figure flits like one a-wing 

     Out from the nearest tree: 
O love is, yes, a great thing, 
     A great thing to me! 

  
Will these be always great things, 
     Great things to me? . . . 
Let it befall that One will call, 
     "Soul, I have need of thee": 
What then?  Joy-jaunts, impassioned flings, 
     Love, and its ecstasy, 
Will always have been great things, 
     Great things to me! 

  
Thomas Hardy 

News from the farm: Meggy Moo 

Coming to the farm shop in July, a new barista-style, bean to cup coffee 

machine! 

This machine makes delicious coffee using coffee beans from local coffee 

company, Eco Coffee, and fresh milk produced by our cows at the farm. 

Our coffee and tea will be served in recyclable, biodegradable cups and the 

environmental credentials even extend to the ground coffee waste being 

collected and dried and then used as fuel to roast the next batch of beans. 

We are really excited about this addition and hope you will like it. 

We were also thrilled to win 3 more awards for our products in this 

year’s Taste of the West Awards. 

Our new skimmed milk and sea salted butter both won a Gold award, as did 

our Dorset Double Cream. These join our Whole and Semi-Skimmed milks 

that both won Gold last year, taking us to 5 Gold award-winning prod-

ucts. 

What are you doing on Wednesday morning?  

Forget  dreaming about being an urbanist with a take out cup of 
lukewarm hazelnut, vanilla cappuccino skinny  frappe mocha sur-
prise (the surprise being the cost!) and come along to the Village 
hall. Here, you can have a cup of real coffee for £1 with FREE RE-
FILLS!  

And there’s more: a delicious selection of tempting biscuits. If you 
haven’t tasted Angela Carpenter’s cheese straws or ginger stem 
biscuits, you really haven’t lived! 

We are becoming popular with walkers, either before or after their 
hill walk, parents from the playground, who have discovered our 
toy box or members of our village community of all ages, so you 
will always find a warm welcome 

Please come and join us. Put the date in your diaries and come and 
join us from 10.00 to 12.00-ish in the village hall. 

 



The Noble Cleaner 

All Domestic Cleaning Duties 

Cleaning, Washing, Ironing, General Daily Duties 

All ironing now undertaken, free collection and  deliveries 

(excludes weekends) 

 

Here to make life easier 

Please call Mrs Colborne 

01258 861651 or 07938 389250 

Coal Merchants 

Open Sacks delivered to your door 

Contact F Compton 

The Glen     

  

Berwick St John 

Shaftesbury 

SP7 0HD 

Please call with enquiries or orders 

Learn To Bake #RealBread with Martin 
 

 
 
 
 
 
 
  

 
I’ll teach you how to make and bake traditional bread from the comfort 
of your own home. I supply everything from flour to aprons (apart from 
the oven!)  
  
Catering for Individuals, Groups, Families, Demonstrations, Events & 
Parties  
  
Making life better one slice at a time          
M: 07925 911 881  
E:  Bake@FlourWaterSaltTime.co.uk  
W: FlourWaterSaltTime.co.uk                                 

NATURAL BEAUTY  

Mobile Beauty Therapist Beauty Treatments in the comfort of your 
own home 

 Manicure / Pedicure I Waxing I Shellac I Facials Massage I 
Lash/Brow Tinting IPamper Parties      

 

For more information : 07920269664  

kellyrbrady@hotmail.co.uk  

www.kellynaturalbeauty.co.uk 

A message about the Food bank from Ursula Goodall 

It is a sad truth that food banks are becoming even more 

necessary in our area. Thank you for all your contributions, 

but please keep donating . This month we are asking for toi-

letries shampoo, toothpaste, toothbrushes, as well as tinned 

vegetables and potatoes. 

With the summer holidays fast approaching, we would also 

welcome donations to help with lunchtime meals for strug-

gling families: peanut butter and sandwich fillings, as well as 

long-life puddings, for example, rice pudding or Angel de-

light. 

Can we also think about donating sweets, biscuits and treats.  

Finally, thank you to all the wonderful people who have do-

nated to this cause. Your support is hugely appreciated. 

Donations can be made to the collection point in the Church 

entrance. Collections are made on Tuesdays. 

 

SHROTON OIL SCHEME  

Taking orders for delivery now  

Also available for free delivery:  

Water Softener Salt (Block and Tab-
lets) TOP-UP, Please don’t RUN OUT  

Tel: 01258 861285 for details 

Congratulations to  

Brentford FC. 

 Good luck in the Premier 

League! 

http://flourwatersalttime.co.uk/


 
 

 

 
 

offering  green waste disposal and the sale of top quality  

accredited topsoil and compost 

Onsite processing of materials produces excellent screened 10mm top-

soil, landscaping compost for domestic and commercial use and agri-

cultural spec compost. 

Also available, seasoned mix of hard and softwood logs, cut and split 

 

For more inf ormation    about our products and services, please  contact 

 

Rod: 01725 518673/07896 544197 or Andy 07766 163203 

www.newbournecompost.co.uk 
 

 

 

 

 

 

 

NEWBOURNE FARM COMPOSTING 

 

 

 

 



Save the date:  

Saturday 4th September 2021 

Why?  

Because it’s the Shroton Summer Show! 

With Covid stopping last year’s show from 

going ahead, we’re keen to make this 

year’s show a real celebration of all the 

creativity that has blossomed in Shroton 

during the lockdown months.  

For many of us, lockdown has led to more 

hours in the garden, greenhouse or allot-

ment.  If so, bring along the fruits (to say 

nothing of the flowers and vegetables) of 

your labours.  For others, lockdown has 

meant more time to sew, knit, paint, cook 

or get creative with the camera. Let the 

world (or at least the village) see what 

you’ve achieved. 

We’ve included a special new category to 

focus attention on those who have had less 

time rather than more on their hands dur-

ing the pandemic: a card to say thank you 

to all those who’ve helped us over the past 

difficult year and a half: not just the nurses 

and doctors, but the delivery van drivers 

and the teachers, the postmen and women, 

the care home workers….the list is long. 

The Shroton Summer Show is an institu-

tion, stretching back many years.  We 

thought it would be interesting to explore 

the history of this key village event – if any 

of you have any memories or photos of the 

Shroton Summer Shows of yesteryear, I’d 

love to hear from you  - you can contact 

me at carolinebarrett59@gmail.com or 

07974 756242 or pop in to 2 Ivy Porch Cot-

tages.  

 

We’d love to be able to make a display of 

the Show’s past when we celebrate its con-

tinuation into the present this September. 

 

To make this event happen takes hard (but 

rewarding) work.  There are many people in 

the village who have given selflessly of 

their time for many years to keep the Show 

thriving.  If you’d like to join them this year, 

please contact me. 

Caroline Barrett 

Shroton’s Wildflowers by Katie Barrett 

Nine years ago, Gardener’s World’s 

Monty Don inspired Judith Hewitt to 

launch the Shroton wildflower project – 

to replace an area of long and unproduc-

tive grass near the Glebe with a haven 

for butterflies and bees. Successfully 

raising £240 through bake sales and do-

nations, they bought seeds and turf, and 

followed the instructions of the horticul-

turalist himself. Yet, alas, despite expert 

advice and real-life horse-stomping 

methods, no wildflowers appeared that 

summer.  

Undeterred, Judith brought in the help 

of yellow rattle. This useful little flower 

feeds off the nutrients in the grasses, 

keeping them at bay and allowing other 

wildflowers to grow. Just small patches 

of this yellow rattle have enabled those 

seeds to come through, with more flow-

ers appearing every year. 

British wildflowers are suited to our 

weather conditions and generally consid-

ered to be low maintenance. However, 

this communal garden involves a great 

deal of care. Though the nutrient rich 

soil here might sound promising, wild-

flowers thrive in poor soil. This means 

using a particular mower of Italian 

branding come Autumn – one which 

deposits the seeds onto the ground but 

gathers the rich grasses to be taken 

away. The area is mown from the end of 

August until February, when it’s left to 

bring the year’s surprises.   

These wildflowers are here to be en-

joyed by the village – to be observed, 

painted, or learnt about. Yet they are 

important in other ways too. They en-

courage natural ecosystems and support 

biodiversity; they’re a food source for 

pollinating insects and for birds in the 

winter. This small patch of land in the 

village is representative of something 

much bigger - a movement across the UK 

to rewild, to connect people with nature, 

and to put the environment at the fore-

front of every decision made.  (cont.) 

 

(Cont.) 

Supporting wildflower growth is a bril-

liant way to engage with local conser-

vation efforts. Shroton resident Fiona 

Perez works for Plantlife, a British 

charity working to save threatened 

wild flowers, plants and fungi. They are 

currently doing a ‘Saving Meadows’ 

campaign, calling on us all to help pro-

tect the last 3% of meadows surviving 

in the UK. In the village itself, plans to 

rejuvenate the signs in the wildflower 

area will encourage people to learn 

about the plants’ importance as a food 

source and habitat. 

Here in Shroton we have ample oppor-

tunity to engage and support, not only 

through our wildflower area, but 

through our larger communal garden, 

Hambledon Hill. The hill is currently 

home to many a wildflower, including 

the common spotted orchid and the 

rare bee orchid. These shared gardens 

on our door-steps are both a brilliant 

reminder that we want, and need, 

these wildlife rich places. Any support 

for our wildflower signs would be 

hugely appreciated – please contact 

Judith Hewitt. 

 

 

 

 

 

 

 

 

 

 

mailto:carolinebarrett59@gmail.com


 

Elderflower cordial 

Ingredients 

 2 ½kg white sugar , either granulated or caster 

 2 unwaxed lemons 

 20 fresh elderflower heads, stalks trimmed 

 85g citric acid (from chemists) 

 

How to make 

 

 Put sugar and 1.5 litres  (2.75 pints) into a large 

saucepan. Heat gently until the sugar has dissolved, 

stirring frequentlyu 

 Pare the lemon zest using a potato peeler and slice 

lemon 

 When the sugar has dissolved, bring the pan to the 

boil, then turn off the heat 

 Fill a large bowl with cold water and soak the flowers 

to get rid of any dirt or insects. Shake dry, then add 

to the syrup mixture, adding the lemon zest and citric 

aid. Cover and leave to infuse for 24 hours 

 Using a colander lined with a tea towel, carefully pour 

the syrup into a bowl or large jug. Allow the liquid to 

drip slowly through the tea towel. Use a funnel to fill 

sterilised bottles 

 You can freeze the cordial, or drink it straight away 

 

 

 

 

 

Elderflower cordial 

Ingredients 

 1.8kg white sugar , either granulated or caster 

 8 unwaxed lemons, peeled  zested 

 18 fresh elderflower heads, stalks trimmed 

 5g sachet dry champagne yeast 

AND  2 x 12-litre fermenting bucket (ideally with airlock lid) 

muslin , sterilised 

How to make 

 

 Dissolve the sugar in 4 litres of just-boiled water. 

Tip into the bucket and add 6 litres of cold water 

 Let the liquid cool to 20c, then add the washed 

elderflower, lemon zest and yeast. Cover and allow 

to ferment in a cool, dark place for 6 days. 

 Use the muslin to strain the liquid into the second 

sterilised bucket. Leave for 2 days to allow the sedi-

ment to settle 

 Using a funnel, fill sterilised bottles, seal and leave 

in a cool, dark place for at least 5 days. 

 

 

 

Fed up with the Euros, or Wimbledon, or the Olympics  

build-up? 

Challenge your neighbours to an elderflower champagne 

competition. 

The aim of the competition is to see how far the cork travels 

from your champagne bottle when opened in a large open 

space! 

But, do be careful: scientists have calculated that a cork 

emerging from a champagne bottle can reach up to 80 k/h! 

 

Pictures to the editor please! 

 


