
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  

 

Rubbish/Recycling/Garden 
waste collections 

 

Main village and Bessells 

 

Mon 1  Green 

Weds 3 Garden 

Mon 8 Black 

Mon 15 Green 

Weds 17 Garden 

Mon 22 Black 

Mon 29 Green 

 

The Corner and Courtney 
Close 

Weds  3 Black/Garden 

Weds  10 Green 

Weds  17 Black/Garden 

Weds  24 Green 

 

Village Hall meeting:  

Thursday 4th  

(PLEASE NOTE NEW DAY) 

 

Pub quiz 

Wednesday  24th 

 

Lunch & Chat 

Monday 22nd 

(Please contact Ena if you 
would like to join this: 

enabrookcottage@gmail.com 

 

Coffee & Chat 

Every Wednesday 10 –12 in 
the Village hall. All welcome 

 

 

 

 

In response to my plea for information about the village 

playground, Janet Jones sent in this article: 
 

A Brief History of The Village Playground. 
 
The area of Shroton known as The Glebe gets its name from land 
yielding revenue to the Church. It was landscaped in 1974 for the 
use of the village. The houses on its perimeter were built and sold 
independently to ensure each one was different. The last one was 
finished in about 1980. However, unfortunately no play area exist-
ed. 
 
In about 1984 we identified an area suitable for a playground and 
established it’s boundaries. We had no money for the equipment, 
so we set about fund raising and planned the construction. The 
lion’s share of this work was done by myself and Trish Goodbody, 
watched over by Wyn Walmsley who was chairman of the Parish 
Council at that time. 
When work eventually started numerous villagers spent time cre-
ating reality from the plans. Charles Mitchell from Manor Farm, 
the last of several generations farming there, was a great help 
with his agricultural machinery. The equipment was fairly basic 
consisting of slides, climbing frames, swings and the elephant that 
still survives! I believe the swing framework is original too? 
 
In the beginning of this century the play area was enlarged and 
improved. This was done by a group known as “SPAG”. Fund rais-
ing and grants were again acquired. I seem to remember some 
extraordinary Spice Girls on the Glebe! 
Redesigned and updated it was reopened on 14.11.2010 
 
Once more the area has been updated and I’m sure our grandchil-
dren will love it! 
 
Janet Jones 

Editorial 

Like many of us, we had to read 

the poem ‘November’ by Thom-

as Hood at primary school. I 

don’t remember it all, but I do 

remember that the word ‘No’ 

figured frequently: ‘No warmth, 

no cheerfulness..’ As a result, I 

have always viewed this month 

a dreary and not really signifi-

cant, only characterised by neg-

atives. Yet, of course it is not all 

true. The daylight may be fad-

ing and the temperature drop-

ping, but it is still a significant 

month. Supermarkets are sell-

ing fireworks, the Christmas 

decorations are on sale and the 

countdown has started. 

But November has greater sig-

nificance. We remember those 

who have fallen in conflict on 

Remembrance Day . We re-

member those who have died 

in All Soul’s Day and  we cele-

brate Diwali in lights all over the 

world. 

This November, we will also be 

watching the events of COP26 

evolve. And we will be hoping 

that the politicians ,leaders and 

representatives can  turn this 

November into something that 

perhaps will be remembered by 

the word ‘Yes’, rather than the 

‘No’ of Hood. 

We can but hope. 

 

 

 

 

If you have a story to tell about Shroton and its history or some-

thing that you remember about the village, we would love, to hear 

about it. 

Do please contact Helen if you have a story to tell. 

November: Garden advice from RHS 

Clear up all the fallen leave, especially from 

pots and ponds 

Raise pots on feet to prevent waterlogging 

Plant tulips for a colourful spring! 



Poetry Corner 

Thank you to all those who have sent in limericks for this edi-

tion. 

Some of our village live in Bessells 
‘‘Of the village but not in it’’ one tells 
You pass en-route to Meggy Moos 
Dodging all the horses’ poos 
But not alas the pungent smells 
(Anon) 

 

A gang in our village are quite cool 
They gather on the Glebe to play boule 
Those that glug Pinot Blanc 
Insist it’s called Pétanque … 
..Perhaps we’ll have a duel  
(Anon) 

 

A River Runs Through It 
The Iwerne brook running through Shroton 
Is too shallow to sail a toy boat on  
Then it dips out of sight 
And next sees the light 
Near the country house Nik Pevsner dotes on* 
 
(* See The Buildings of England: Dorset p237) 
 
(John Hedger) 
 
Getting and spending, we lay waste our powers ** 
With the lack of a shop here in Shroton 
There was little (save beer) to spend groats on 
But a walk up Field’s Lane 
(Though the cars are a pain) 
Gives us milk, cheese and cake fit to gloat on! 
 
(** With apologies to William Wordsworth) 
 
(John Hedger) 
 

 

 
Much has been written and wrote on 
This wonderful village called Shroton 
We’ve turned to our pens 
To show through our lens 
Just how much we all have here to gloat on 
 

(Ed.) 

November Recipe:  

 

Vegetarian ‘Toad in the hole’ 
 
This is a lovely recipe to use for a midweek supper. 

 

• 3 large free-range eggs 

• 280ml whole milk 

• 2 tbsp wholegrain mustard 

• 300g baby heritage carrots 

• 2 red onions, peeled, cut into wedges 

• 1 red chilli, deseeded, finely sliced  

• 1 tsp sumac or paprika 

• 4 tbsp olive oil 

 
Heat the oven to 200°C/180°C fan/gas 6. Sift the flour into a 
large bowl with a good pinch of salt. Make a well in the centre, 
crack in the eggs and whisk to combine. Add the milk and mix to 
make a smooth batter. Stir in the mustard, season well, then set 
the batter aside to rest while you prepare the veg   
 
Toss the carrots and onions with the chilli, sumac and oil in the 
tin. Roast for 15 minutes, then increase the heat to 220°C/200°
C fan/gas 7 and pour the batter over. Bake for 20 minutes until 
golden brown and risen.  
 
Serve with onion gravy and mashed potato 

Crumbs of Wisdom 

Autolyse In Bread Making 

What did the French ever do for us? Well, for one thing, they 

introduced a new method of making bread in 1974 

called Autolyse. 

Traditionally, breads made on the same day (we pros call these 

direct doughs), combine, mix and knead the flour, water, yeast 

and salt all in one go. It’s simple to understand and you get 

good results.  

However, the next time you make bread, try mixing and 

kneading just the flour and water. Let that rest for at least 45 

mins or longer. Next, incorporate the salt and yeast (if using 

fast-acting yeast then mix it with a little flour first) into the 

dough, and finish with a short knead.  

And, that’s it.  

A refinement of this technique is using the so-called ‘delayed 

salt’ technique where the salt is added just before the end of 

the kneading cycle. 

So, why do we use the Autolyse technique in bread making? 

 Well, it improves the extensibility of the dough (improved oven 

spring), saves energy and gets the dough to readiness faster. 

Why not try next time you bake your favourite loaf? 

Happy Baking 

A sustainable Christmas: some suggestions from our younger 

members of the community: 

Use old bits of material or newspaper for wrapping 

Make sure your Christmas bulbs are LED 

Don’t buy crackers, either make your own or do something 

different. The plastic toys inside them just go straight into the 

rubbish. 



Butter 

You may well have heard rumours that our wonderful Meggy  

Moo’s butter, made on site and absolutely delicious has 

made it onto a national cooking programme. Although this is 

not, sadly, true, Rachael’s butter is certainly good enough to 

grace the tables of anyone! 

But, do you know the history of butter? Its origins go way 

back in the mists of time. In India, worshippers have given 

pots of ghee for centuries and Romans used it as a medicine. 

Butter was one of the gifts that Abraham and Sarah gave to 

the angels in the Bible so was clearly regarded  as something 

special. 

There are plenty of apocryphal tales of how it was first dis-

covered, most of which involve a pedlar, a bag of milk, a 

horse and a very bumpy track. You can fill in the gaps your-

self. But there are no doubts about its illustrious history. In 

Ancient Greece, the northern barbarians were called  ‘butter-

eaters’, a term of derision. 

In 12th century Scandinavia,  a bucket of butter was given to 

the King as a tax on landowners. 

In the Middle Ages, butter was seen as a staple for the pov-

erty-stricken and as a crucial ingredient in cooking for those 

well-off enough to have a varied diet. Although butter was 

not eaten during Lent, it remained an important part of 

trade. The cathedral in Rouen has the ‘Tour de Buerre’, re-

flecting how it was paid for by local traders in the foodstuff. 

And in Ireland, the trade in butter was so crucial that a butter 

exchange was established to monitor and management pric-

es. 

It was not until the world wars lead to rationing and a short-

age of products that alternatives to butter became inevita-

ble, although the first margarine (‘oleomargarine’) made 

from beef fat and flavoured with milk was made in 1869. 

 Since then, margarines have gone in and out of fashion, alt-

hough there is plenty of scientific evidence that the saturat-

ed fats in butter are in fact better for us than the non-

saturated fats of margarines and products which claim to be 

as good as or better than butter! 

If you haven’t tried it yet, then do go to Meggy Moo’s for 

what  AA Milne fondly refers to as a ‘little bit of butter on 

[your] bread.’ 

 

 

 

 

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! 

 

Playpark news from Natasha 
  
As I’m sure you may all have seen by now, the playpark 
is finished and open.  The grass is already growing up 
through the mats and the kids have thoroughly tested 
out the new equipment and given it the thumbs up. 
  
It has been lovely to see the kids enjoying it after eve-
rything that has gone into this renovation.   I’ve had 
many complimentary  emails from villagers about it, so 
thank you to anyone who has messaged me. 
  
Thanks again to everyone who contributed in any way 
to this project.  We still have a few bits and bobs to do 
with paperwork and minor bits of work in the park but 
it's fab to see it open and being enjoyed. 
  
 
 



 

 

 

 

 Premises License Application 

  I, Wilfrid Shon, on behalf of Shroton Fair Gin® Ltd, am applying for the new grant of a 
Premises Licence at:   The Old Glass House, Ash Farm Courtyard, DT11 8PW. 

 
My application is made to North Dorset Licensing Office, South Walks House, South Walks 
Road, Dorchester, DT1 1UZ. I am applying for a license to authorise the sale of alcohol by re-
tail (09:00 – 17:00, Monday to Sunday— to be consumed off the premises.) Should you wish to 
make representations to the council it must be in writing and/or you can view my application 
by contacting the council on 01305838028 by 23rd November. It is an offence to make a false 
statement knowingly or recklessly in connection with an application.  A person guilty of an 
offence under this section is liable on summary conviction to a fine not exceeding £5,000. For 
more information contact Licensing Services on 01305838028, email: licensing-
teamb@dorsetcouncil.gov.uk or write to: North Dorset Licensing Office, South Walks House, 
South Walks Road, Dorchester, DT1 1UZ. 

Disclaimer: 
 

I am establishing a Gin business, ready to launch in January, and require a Premises License 

from my new Unit to sell alcohol. I have a Personal License and understand my responsibilities 

re: the licensing objectives. There will be no alcohol consumed on the premises and this li-

censed location will allow me to sell both online and open a shop for you all on Friday and Sat-

urday mornings. If you have any questions, contact: wilfrid@shrotonfairgin.co.uk and I’d be 

very happy to answer.  
 

mailto:licensingteamb@dorsetcouncil.gov.uk
mailto:licensingteamb@dorsetcouncil.gov.uk


" Petanque : a breathless hush on The Glebe "  by our chief sports’ reporter 

After a year's absence from the fixture list, the final stages of the annual Petanque Pairs Contest took place at The Glebe 
Terrain on Wednesday 20 October. Nerves were already put on edge by the risk of a washout but the confidence of the 
organisers and the uncannily accurate predictions of the resident weather forecaster drew the four semi-final pairs,  two 
reserves  and a dog to the freshly prepared and marked out turf at 4.30 on an overcast but temporarily dry afternoon . 
Mike Jones and Jim Bird faced off against Barrie Mower and Bob Briggs, while Dorothy Mower and Chris Pearson were 
matched with Janet Jones and Alan Morris. A record number of spectators (two plus a dog) watched from a safe dis-
tance and captured some of the action on camera.  

 A busy summer of weekly practice sessions - with teams ranging in size from sole practitioners to  a motley crew of half 
a dozen had not been wasted. Every player was at the top of their game -especially in the essential skill of friendly ban-
ter. Metal boules clustered thickly around the 'cochon '  or 'pig' *  and 'holding' distances scarcely visible to the naked 
eye began to be measured to within a centimetre of accuracy by players marking their own homework. Damp 
ground favoured the throwers rather than the rollers so health and safety regulations were honoured more in the 
breach than in the observance and the risk assessment  was more dramatic since the falling light made it expedient for 
both pairs to be playing simultaneously . One or two boules were sometimes loosed into the air by one team while their 
opponents were bending over to inspect the results of the previous round . The terrain proved as unpredictable as ever 
and the evening air was occasionally rent by a cries of anguish as boules confounded the laws of physics by jumping 
sideways or stopping dead  in their tracks. 

In one semi-final  Mike Jones and Jim Bird overcame Bob Briggs and Barrie Mower by 9 points to 4.  In the other Janet 
Jones and Alan Morris beat Dorothy Mower and Chris Pearson by the slightly narrower margin of 9 to 5. The final was 
played at the same time as the duel between the losing semi finalists . In the failing light, Janet and Alan stormed ahead 
by  whisker but eventually conceded to the Bird/Jones partnership who thus walked out as the victors of 2021 and 
proud holders of the handsome and coveted Brian Baker trophy. Presentations were also made to Alan Morris (Head 
Groundsman) and Jim Bird ( Line-Marker and Weather Forecaster) . The winners and one or two hangers-on made off to 
the pub and relived the excitement of the afternoon. But they got very wet on the way home.  

 

 

 

 

 

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

to all our new residents : 

Welcome to Frank and Leila White who have moved into 

Frog Lane. We hope that you will enjoy getting to know us 

as a village. 

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

to welcome you too! 

Apologies 

I do apologise for getting Betty Goucher’s name 

wrong in the last edition. She is  

definitely not a Groucher! 

Helen 

 



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 

01747 828353  or www.fcomptoncoal.co.uk 

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 

Church notes 

Sunday 14th November 

Remembrance Service in St. Mary’s Church. 10am 

Act ofRemembrance at War Memorial in churchyard at 11am  

Breakfast @ 9 Sunday 21st November 

Family breakfast plus a short informal service.  

Thursday 2nd December 

Christmas Craft Evening in church. 4 - 6 pm 

Refreshments. Nominal donations to cover material costs. 

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 

To advertise in the Shroton Lines, 

please contact Helen:  

shrotonlines@gmail.com 

Shroton Food bank 

Please remember to add extra items to your shopping list as 

we approach Christmas and colder weather. 

Items can be left in the church porch 

Thank you for your generosity 

http://flourwatersalttime.co.uk/


Life Lines 

Another in our series of interviews with people who live in Shroton. If 

you  know of someone who you think would be a good candidate for 

this series, please let me know! 

This month’s Life line article is about Chris Pearson who lives with his 

wife Anne in Courtney Close. 

Chris has been a member of Shroton’s community since 2010 when he 

and Anne moved down to Dorset from Twickenham where he had been 

working as a music teacher for about 25 years.  Like so many people, 

what you see on the surface does not reflect the experiences and ex-

pertise of the person underneath! Because, the man we know as Chris, 

like James Bond, masquerades under another name. Not 007, but Billy 

Banjo!  

As Billy Banjo (who rather unexpectedly plays the guitar), Chris has pro-

duced many albums and entertained and taught children and adults in 

London and the south west. 

Born  and brought up in London in a family where music was important,  

Chris became a music teacher, a career he followed for many years. A 

self-taught musician, he talks passionately about the importance of 

enjoying playing and although he acknowledges the importance of ex-

ams or tests, for him the crucial thing is to enjoy the process of playing. 

His adopted persona as Billy was created for work with the under 5s 

and I can only imagine how brilliant he is with this age group. 

When he arrived in Shroton, his talents were quickly spotted and he 

became a regular in the pantomime group (Oh yes, he did..!). He also 

became the editor of the Shroton Lines for a few years, a role he says 

helped him hugely to feel part of the community. 

In 2013, Chris started the Stalbridge Ukulele Band and for several years, 

the village hall played home to a huge number of keen players of the 

ukulele gathered to hone their skills and were soon entertaining audi-

ences around the area. 

Although, Chris withdrew from the group following an illness, one can 

still hear plucked strings on cold dark nights if you listen carefully 

enough—his legacy lives on! 

He is still playing and entertaining people and it is a real testament to 

the sort of person that Chris is that he and his quartet, the Memory 

Lane Minstrels play in care homes around the area. 

A life-long Crystal Palace sup-

porter, Chris’ roots are still in 

South London, but he has cer-

tainly a much-loved Shrotoni-

an. A keen petanque player 

with a gentle nature, a ready 

smile and a lovely sense of hu-

mour, Chris is a much-valued 

member of the community 

 

 

 

 

As someone who has been taught to investigate words, I 

spent some time trying to find out what the collective 

name for Ukulele players is so that I could use it in the 

Life line article. Imagine my delight, then, when I found 

the following on Facebook. Warning: to be read with a 

sense of humour… 

Collective Noun For Ukuleles 
Dr Pancho Durango, Professor of Etymology, Department 
of Ukulele Studies, University of Acapulco 
Further to recent discussions, far from exhaustive Mexican 
research has uncovered quite a number of collective 
nouns that are, and can be, applied to ukuleles. The varie-
ty is due to the many different social situations in which 
this beguiling little creature may bob. This information is 
humbly submitted for peer review. 
 
The most lightly tossed-off terms “tsunami of ukuleles” 
and “pandemic of ukuleles”, are both quite modern & 
colloquial, and are far from being universally accepted. 
The Oxford Dictionary cites “a fluency of ukes” (from the 
German “ein fluency”), but this is now so rare that the 
slang term “a swine-fluency of ukes” occurs more fre-
quently, according to the Macquarie dictionary. 
 
In their natural state, though, it is accepted that ukuleles 
inhabit music stores in a row or tight cluster known as "a 
temptation of ukuleles". 
 
Once adopted by a uker, they may appear in: 
A 'plink' (where two or three novices meet), also known as 
a 'plunk' in New Zealand. 
A 'charm' of ukuleles is generally only applied to four or 
more instruments clustered in the middle distance. 
 
There can be little doubt that the number of “flails” of 
ukes to be seen has increased dramatically in the early 
21st century as over-energetic, undisciplined and/or intox-
icated practitioners allow their ukes to interact. 
 
"Pineapple rings" also known as "golden circles" of ukes 
may appear in halls, gardens, hotels and pretty much any 
large space that doesn't have a rigorously & brutally en-
forced "No Ukes" policy. Late at night, ukuleles frequently 
gather together in "sways" or "staggers". 
 
In general terms, though, the generic collective noun for 
all of these various collectives is "a consensus of ukule-
les" (the same term "consensus" is used for the music, key 
and pitch thus produced). 
 
The oldest known term (originating in ancient Egypt), "a 
gutful of ukuleles", is now considered pejorative and even 
obscene. It probably referred to the cat-intestine used in 
the original 2 string version of the instrument which was 
initially developed both to torment the teenage offspring 
of the players and to be unbelievably cruel to cats. The 
term has probably fallen out of use due to the immense 
popularity of the melodious, modern instrument. It is also 

supposedly subject to a Pharoahs' curse and myth 
has it that no-one has uttered or written this word 
and lived very long...... 
 
Comment by Nesta Finch, Researcher at the Ade-
laide School of Ukelelology: “I think Dr 
Durango could expand on the little known fact that 
“flail” (first cited with banjo-ukes) gave  us the 
word “aflailable”, since corrupted to available, as 
uke players never say no when  asked to play”. 



 
 

 

 
 

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 

 

 

 

 


