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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! 

Issue 254 

September 2021 

Dates for the diary 

SEPTEMBER  

Recycling/Rubbish 

 (main village) 

Mon 5  Recycling  

Mon 12 Rubbish 

Mon 19 Recycling 

Mon 26 Rubbish 

 

 

Recycling/Rubbish 

 (The Corner& Courtney 
Close) 

Weds 1 Recycling 

Weds 8 Rubbish 

Weds 15 Recycling 

Weds 22 Rubbish 

 

Garden waste (all) 

Weds 8 

Weds 22 

 

Coffee and catch up  

10.30—12.00 in the hall 

Every Wednesday 

 

Macmillan coffee morn-
ing 

24th September: in the hall 

 

Lunch and Chat 

27th September in the hall 

 

Quiz night 

29th September 

 

 

 

 

 

 

 

Editorial 

Having spent all of my adult  working life as a teacher, September brings mixed emotions to me! 

Autumn is by far my favourite season, but it also heralds the return to school and the start of yet 

another academic year. I am not complaining: most of the people I know have 3 weeks holiday 

across the year, but somehow when the long stretch of the summer holidays dawns in July, the 

weeks seem endless. But, all too quickly, it is the end of August, the evenings are drawing in and 

lessons, marking and timetables loom large. 

 

The concept of time passing is one that scientists, philosophers and writers have explored since the 

beginning of…...time! We know of course that time does not speed up, According to Claudia Ham-

mond in a BBC article, ‘We estimate time passing in two ways: prospectively (how fast is time pass-

ing right now?) and retrospectively (how fast did last week or the last decade go by?). ‘ When we 

don’t have time markers provided by, for example, work, then our concept of time passing is more 

vague. 

 

For most of us, time is represented by change: the trees showing different colours,  children 

getting taller,  our bodies becoming less flexible!  

 

But time as a measurable concept is a human concept. I always love thinking about the impact of 

the railways to rural areas, like North Dorset.  Suddenly, with the advent ot timetables, time took 

on a new concept. Rather than being led by natural cycles, the milk had to be got to Dorchester 

station by 6.15 am. And so started the domination of our lives by the second hand of a clock. 

 

Some of the healthiest and happiest times of my life have been spent in places  in which I have 

lived  according to the diurnal or natural cycles: waking at dawn and sleeping as the sun sets. Of 

course we cannot live a modern life like that, but sometimes it does seem that our natural rhythms 

are being ignored and rejected. 

 

But, there is no way that we can go back to living lives dictated by the sun’s movements and it 

would be wrong to even try for most of us. Perhaps the answer is to be aware of  time, to make the 

most of a quiet minute, hour, day. As a mother of three infants under 3, quiet moments seemed 

impossible, but I do still remember snatched moments when all three were asleep or quiet. They  

seemed like hours! 

 

So, let’s not wish the months past too soon. Let’s hope that winter fashions don’t appear in the 

shops in October and if we can, let’s  try to enjoy this ‘season of mists and mellow fruitfulness’ and 

take no notice of signs which tell us that there are 125 days until Christmas. Eeek! 
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Monthly photo competition:   

Where  is this? Answer in next month’s 

Lines. 

 

August’s photograph was the porch of 

Hambledon Cottage. 

 

 

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

our new residents : 

Chloe Bentinck and Louise MacTighe have moved into The Her-

mitage from Blandford.  

 

 

Theme nights returnsto The Cricketers! 

 
October 6th: Spanish night 

 
 
 

So, dust off your castanets, flounce up your mantillas 
and watch for more details!    Ole! 
 

 
The Limerick competition. 

 
Thank you to those who sent entries in! Two have been 
chosen for this month’s Lines. More to follow. Sadly, I can-
not credit either poet as they have both asked for their 
opus to be published anonymously. A literary mystery! 
 
There once was a lady in Bessells 
Who packed her small cottage with trestles 
In every small place 
Leaving only one space 
In which her husband just nestles. 
 
 
There is a man in Courtney Close 
Who claims to have had the Covid dose 
He walks in a very funny way 
I think he’s a Shroton tearaway 
However, he may just be verbose 
 

Please keep them coming! 
 
 
 
 
 
 

 
 
 
 

Shroton Anagrams answers: 

Trick the scree =  The Cricketers 

West Rands = St Andrews 

Beth Glee = The Glebe 

Enables Less = Bessells Lane 

Torn Cheer = The Corner 

Haker Fell = Freke Hall 

St Edwards way 

A pilgrimage from Shaftesbury to Wareham 

 

You may well have seen signposts for the St Edwards way 

which is a 30 mile recreated pilgrimage route from  Corfe 

Castle where St Edward the Martyr was murdered in 972 to 

Shaftesbury Abbey. Historians are unsure why his body was 

moved, but political reasons are the best guess. 

This lovely walk which includes Hambledon Hill on its route 

is well worth exploring. 

 

 



4 

 
Oh no we won’t?  
Oh yes WE WILL! 

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
Before we leap into Panto Land we need to 
know if people out there are interested in 
acting, helping behind the scenes, selling 
tickets etc etc. We can’t do it without YOU! 
The performances will be in the first half of 
January some time. 
 
Please let me know ASAP. 
 
Many thanks 
Emma House 
 

emmahouse1@outlook.com 

07983 464202 
 
 
 

September Recipe:  

 

 

Tangy Tomato chutney 

 

Ingredients 

50oz finely chopped red onion 

1Kg chopped tomatoes 

4 sliced garlic cloves 

1 chopped red chili 

250g brown sugar 

4cm peeled and chopped ginger 

150 ml red wine vinegar 

5 cardamon seeds 

1/2 tsp paprika 

 

 

Method 

Tip all the ingredients into a large heavy-
based pan and bring to a gentle simmer, 
stirring frequently.  
Simmer for 1 hr, then bring to a gentle boil 
so that the mixture turns dark, jammy and 
shiny.  
Place into sterilised jars and allow to cool 
before covering.  
 
Will keep for 6 weeks.  

 

 

Village Show Teas 

 

 

I’m organising the Teas for the village show and 
would love to have contributions for all you bak-
ers out there! 

Please bring cakes and offerings to the village 
hall on the morning of the show, drop them off 
at 8 The Glebe. If you are leaving them at my 
house, please phone first so that I can make 
sure that your contribution doesn’t sit in the sun 
(or the rain!) for too long. 

Thank you, Cathy 

Farewell….. 
 
To Jane and  Kevin Morris who are leaving  
Shroton this month.  
 
They have contributed much to the village life, 
particularly in setting up and running the well-
used community book exchange. We wish them 
well in their exciting new adventure! 

mailto:emmahouse1@outlook.com
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Chat from the Church 

Harvest Festival 

As Autumn approaches, we turn our minds to the Harvest Festival. 
This year, the service will be on Saturday 3rd October at 10 am. 
Rachel Perrett will be talking about the developments at Meggy 
Moo’s as part of the celebration. All welcome! 

 

Breakfast @9 

We can start offering breakfast in Church before a simple act of 
Sunday worship. The first of these will be at 9am on Sunday 19th 
September. 
This is a good opportunity for families and others to meet together 
over bacon butties, coffee, croissants etc before joining together in 
an informal time of singing, thanksgiving to God and a thought for 
the day. 
No need to book any more!  

AUTUMN TERM HOME GROUPS 2021 will start again on Mon-
day 6th September. 

Anyone is welcome to attend. Lively open discussion based 
on the Bible and a book of helpful notes. A chance further to 
explore some of the questions that may arise from the cur-
rent sermon series.  

“The Coming King” : A series of ten studies in St Mark’s 
Gospel 

10am   Chaseborough, Fontmell Magna or 7.30pm   Four-
ways, Shroton 

For more information please contact: 

  John and Jan Simmons 01258 861915 

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, pasteur-
ised Whole or Semi-Skimmed milk, dispensed straight into a re-
usable glass bottle, recyclable polybottle or bring your own clean 
container 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 

Moo! 

 

Did you know….. 

 

Our book store in the red telephone box in Main 

Street is extremely successful. But, did you know what other 

uses the boxes have been put? 

 

A stained glass ‘therapy box’ 

A cake stall 

A miniature history visitor centre 

A Defibrillator store 

A café 

A beach shower 

A gin bar 

 

Designed by Sir George Gilbert Scott in 1936 and 

known amongst aficionados as K6 (Kiosk number 6), the 

original was based on the mausoleum of a friend’s wife. 

Scott wanted the booth to be made of silver steel with an 

inside of blue-green. But higher authorities prevailed! 

 

 

 

 

 

Music for a Summer’s evening 

Friday  3rd September at 7.30 pm 

Songs from the light classical and musical theatre reper-
toire, performed by Sian Coombs (mezzo soprano) and 
Olivia Ward (soprano), accompanied by James Smith 
(piano)  

Free entry: donations to Church fund. 

Refreshments served from 7.00 pm 
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 WESSEX INTERNET SHORTLISTED FOR TOP RURAL AWARD 

Rural Business Awards in partnership with Amazon recog-

nise local innovation 

A Dorset company is in the running to be named one of the 

best rural businesses in the UK after being shortlisted for 

a regional Rural Business Award.  Wessex Internet will bat-

tle it out against fellow rural businesses, entrepreneurs, and 

enterprises from across the region for a place at the nation-

al final. The regional final will be held virtually in October 

2021, with the National Final taking place in early 2022. 

  

The specialist rural internet provider has been shortlisted 

for the Best Rural Innovation award. Based in Blandford it 

employs over 100 people and connects full fibre broad-

band to thousands of people in hard to reach areas across 

Dorset, Somerset, Wiltshire and Hampshire. 

  

Hector Gibson Fleming, Wessex Internet Managing Director 

said: 

“We’re honoured to be recognised in this category; it really 

makes all the hard work that the team has undertaken 

worth it.  The challenges we face when connecting rural 

areas mean that we are constantly innovating to bring full 

fibre to people who have been overlooked.  It’s great to 

share the platform with so many fantastic rural businesses, 

too.” 

  
The Rural Business Awards 2021/2022, in partner-
ship with Amazon, will mark the Awards’ seventh year 
of celebrating the success of businesses across the 
UK’s rural economy. The Awards aim to celebrate the 
achievements of rural businesses and develop a strong net-
work for business owners. 

BSO concerts start again this Autumn 

During lockdown, the BSO streamed some marvellous live 
and recorded performances, but it is lovely to see that their 
Autumn season begins again on Wednesday nights from 
6th October. 

The orchestra was founded in 1893 and although originally 
based in Bournemouth, moved to the Poole Arts Centre in 
1979. 

Originally called the Bournemouth Municipal orchestra, it 
was a wind band for the first couple of years. Strings soon 
joined the ensemble and after a couple of years, the or-
chestra performed symphonies. In 1927, in a concert ahead 
of its time, the orchestra performed a programme made up 
entirely of music by women composers. 

The orchestra has had several notable conductors including 
Charles Groves. The present conductor in residence is Kirill 
Karabits. Tickets for the autumn programme are currently 
on sale. 

https://www.ruralbusinessawards.co.uk/
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The September Lifeline interview: Kirsten Vincent 
 
 

 
 
 
 
This month’s Lifeline is an interview with Kirsten. She and her 
family have lived in Shroton for 23 years. She has two children, 
Maddie and Benjamin and two dogs, Maisy and Martha. 
 
Kirsten was born in West Sussex, but moved to Odcombe near 
Yeovil when she was 9 as her father, an engineer, got a job in the 
town making the soles for Clarks shoes. After attending the small 
local village school (60 students) she went to Yeovil college. It was 
here that she had the opportunity for her General studies ses-
sions to work with young people from a local authority establish-
ment who had a variety of physical and learning needs. With her 
fellow 6th form students, they provided music and drama ses-
sions and this was the start of a lifelong career in working with 
vulnerable and disabled youngsters. 
 
Initially working as a volunteer in various programmes around 
Yeovil, Kirsty got a job as a care assistant in a hostel for vulnerable 
young people. As part of this job, she helped with the relocation 
to the hostel of patients from the Norah Fry hospital in Shepton 
Mallet. Whilst this was a positive move for most of the patients, 
she still remembers the difficulties faced by some of the patients 
who had been in the hospital for several decades. Even at this 
early age, her pastoral and caring skills were clear. 
 
A series of jobs in care homes and schools followed this where 
Kirsten took courses and learned Makaton signing. This is a sign 
language designed for SEND students and enables even those 
with communication difficulties to be able to converse. Enabling 
communication is for Kirsten a hugely important thing, allowing 
those who are locked into an autistic world to be able to make 
contact with those around them. She spent several years working 
for Somerset council teaching practitioners and teachers how to 
use Makaton. 
 
Prior to leaving work to have children she had worked at Stour 
Castle Centre in Sturminster Newton running various programmes 
and activities for young adults with learning disabilities. It was 
here she had some of her most memorable times especially while 
taking groups of adults from the Centre away to experience life 
outside of their care homes through walking/rambling in the New 
Forest, Devon and Cornwall, staying over night in local youth hos-
tels.   
 
Kirsten had her children, Benjamin and Maddie and while being a 
full-time mum, still found time to be on the parish council.  She 
and Judith Hewitt formed a group to update the children’s play 
area, raising £50,000 to buy new equipment. Even here, her inter-
est in inclusivity was apparent, as she and Judith were deter-
mined to create an area for all children.  

 
The September Poem 

 

This month, I have kindly been given permission to 
print a poem by another one of our published  Shroton 
writers.  

 

Wendie Lovell’s poem, ‘November’ has been printed in 
a wonderful book called  This England Annual which is 
now available in WH Smith.  

 

 

Lifelines (contd) 
 
Since returning to work, she has been a TA at Child Oke-
ford school, supporting an autistic student on a 1:1 ba-
sis, before moving to work at Yewstock school, her pre-
sent employment. 
 
Kirsten’s warm hearted generosity is clear to all who 
know her. She has a great sense of humour and a com-
passion towards those students with whom she works. 
‘I like working with the kids who don’t feel that they fit 
in’.  
 
The school is lucky to have her! 
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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 

 

  

Having a celebra-

tion tea or friends 

for coffee and 

want to make it 

special? Call Kate.  

 

Treat your friends 

with showstopping 

cakes and tarts.  

 

 

Artisan Baker 

Lovingly Home Made Cakes and Puddings 

Call Kate 

07970 297037 

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 

Do you have anything to advertise? 

Contact Helen at  

shrotonlines@gmail.com 

 The 

Artisan 

Baker 

http://flourwatersalttime.co.uk/
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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 
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Shroton Village Show – Coming Soon! 

 

Just a reminder that the Shroton Show is taking place on Saturday 4th September; entry forms to be handed in either to Alison Allen at 

Thatched Cottage, Telegraph Street or Caroline Barrett at 2 Ivy Porch Cottages before 6pm on Tuesday 31 st August.  

NO ENTRIES ON THE DAY! 

A list of the classes is printed below, together with a copy of the entry form. 

Classes cost 40p to enter. 

Please bring your exhibits to the Village Hall between 10am and 12 noon on Saturday. 

FINAL PLEA FOR RAFFLE PRIZES….. 

I hope very much to see you at the Show on Saturday! 

Caroline Barrett 

 

 

Crumbs of Wisdom by Martin Judd 

What do Puff Daddy and Bubbles have in Common? 

 

Well, these celebrities, along with their more familiar names-
like Lievito, Madre and Mother Starter are some of the names we give to starters used to make sourdough bread.  What, I 
hear you ask, is Sourdough bread?  It is the alchemy that happens when just three ingredients – flour, water and salt – are 
perfectly married to make real craft bread. 
  
To make great sourdough bread, the ‘common levain’ (my name for this type of pre-ferment) has to be fit, healthy and 

ready to do the important job of raising (or puffing) the dough. Knowing when your starter is ready is this month’s top 

tips. 

1. Sniff.  What does it smell like? Sour or a little bit sharp to the nose? Then you are good to go. If is maybe a little 
whety, sweet, alcoholic, chemically or just plain rough it could be worth attending some keep fit classes! 

2. Look.  Full of bubbles? Perfect. Glass or plastic containers help here 

3. Taste. Not for everyone, I admit, but it should taste a little sharp. 

4. Float Take a pea sized blob and drop it in a glass of cool water?  If it bobs to surface and floats then its ready. If it 
simply languishes on the bottom, you need to leave it for a bit longer 

  
Happy Autumn baking 
Tino. Craft Bread Baker and Teacher for Home Bakers 

  
PS. If there is anything you are unsure about or don't understand (maybe you want to explore further options), simply 

Email, WhatsApp or Call me today. That's what I am here for. 

Letters to the editor 

Sadly, no letters have been sent this week. Do please contact me if you would like to raise issues, thank somebody, introduce a 

new venture or just get something off your chest! 
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PRODUCE 

 

Ceres Cup-best performance in produce classes 

Galpin Cup-best single entry 

CLASS 

1 3 Courgettes with flowers 

2 4 Potatoes 

3 4 Runner beans with stems  

4 4 Carrots 

5 3 Onions from sets 

6 3 Onions from seeds 

7 1 Cucumber 

8 4 Tomatoes 

9 6 Cherry tomatoes 

10 4 Beetroot 

11 A Basket of any 5 vegetables 

12 The largest marrow 

13 The longest runner bean 

14 12 Raspberries with stems 

15          4 Apples 

16          6 culinary herbs in a jar 

 

COOKERY AND PRESERVES 

 

Miss Hale Shield-best performance in cookery classes 

WI Centenary Cup-best single entry in preserves 

Baked exhibits must be cool before judging 

CLASS 

17 3 Fruit scones 

18 3 Egg Victoria sponge with jam filling - 7” tin 

19 6 pieces of fudge 

20 1 Loaf of Sourdough bread 

21 1 Coconut Pound Cake (recipe overleaf) 

22 3 squares of Millionaire’s Shortbread 

23 An Afternoon Tea selection plate 

24 1 Pot of jam (soft fruit)    

25 1 Pot of jam (stone fruit) 

26 1 Pot of marmalade 

27 1 Pot of lemon curd 

28 1 Pot of jelly - any variety 

29 1 Pot of chutney or relish 

30 1 Bottle of lemonade 

31 1 Bottle of cordial of any flavour 

32 1 Bottle of homemade Liqueur (e.g. Sloe Gin) 

FLOWERS 

 

Lady Baker Cup-best performance in flower classes 

Elizabethan Cup-best single flower 

CLASS 

33 1 Single Rose in a vase 

34 6 Sweet peas 

35 3 Dahlias – 1 type and colour 

36 4 Dahlias – all different 

37 4 Asters 

38 4 Cosmos  

39 A vase of garden flowers 

40 A Cactus or Succulent 

41. The largest Sunflower Head 

 

FLOWER ARRANGEMENTS  

 

Sarah Cavan Cup-best performance in flower arranging 

Patricia Humphrey Cup-best single entry 

Flowers may be purchased 

CLASS 

42 “Green with Envy” (accessories allowed) 

43 A Supermarket Bunch “It’s a Bargain” 

44 Miniature floral arrangement (max 10cm overall) 

45 An arrangement of foliage and berries 

46 An arrangement of flowers from a Shroton garden 

47 An arrangement of Dahlias for effect 

  

HANDICRAFTS 

 

Maggie Page Trophy-best single entry in handicrafts 

CLASS 

48 Any article of knitting or crochet 

49 Any article hand or machine sewn 

50 Any article of tapestry or embroidery 

51 An article of patchwork or quilting  

52 A soft toy, fabric or knitted 

53 Any painting or drawing 

54 Any item made of wood, metal or pottery 

55 Handwriting: copy a poem of your choice 

56 Handicraft - any other item 

57 A card to thank those who helped in the pandemic 

 

 

DIGITAL PHOTOGRAPHY 

 

Photography Frame-best performance in photography 

Best Photo-best single entry 

Unmounted, no borders, max overall size of photos not to exceed 24 
x 30.5cm / 9 ½ x 12” 

CLASS 

58 A landscape or seascape 

59 A living creature 

60         A Shroton View 

61 A photograph of Shroton’s wildflower area 

62 Sport in Action  
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63 A photograph of water 

64 A photograph with a humorous caption 

 

12- 18 YEAR OLDS 

Hambledon Cup-overall winner 

Exhibitors may enter any of the open classes 1 to 64 (max 
5) but will be judged separately and awarded marks out of 
10 for each entry. The exhibitor with the highest total 
marks will be the overall winner. There will be a cash prize 
of £5. 

 

CHILDREN’S CLASSES 

 

Patricia Goodbody Cup-Children 7 years and under 

Bella Howlett Cup-Children 8-11 years 

Two sections - 7yrs and under and 8-11 years 

CLASS 

65 A jam jar of flowers 

66 A picture made of buttons 

67 Any drawing or painting  

68 A house made from fruit or vegetables (cocktail 
sticks may be visible) 

69 A garden on a plate 

70 A funny photo 

71 3 decorated Fairy Cakes 

72 Largest marrow 

73 Handwriting: copy this poem, no illustration 
  

 There was an Old Man on the Border, 

 Who lived in the utmost disorder; 

 He danced with the Cat, 

And made Tea in his Hat, 

Which vexed all the folks on the Border. 

SHROTON FOOD BANK: please give generously 

Please remember to donate to the food bank in the 

church porch: all  items are gratefully accepted. 

Toiletries and nappies are particularly needed. 

 

Over the past difficult years,  the food banks in 

Dorset have seen a 150% rise in use.  Please help 

us to  give support to the charities that are helping 

those who have little or nothing. 

 

Thank you for your kindness in giving. 

Do you know what your birth flower is? 

January Carnation and snowdrop 

February Violet and primrose 

March  Daffodil and jonquil 

April  Daisy and sweet pea 

May  Lily of the valley and hawthorn 

June  Rose and honeysuckle 

July  Delphinium and water lily 

August Gladiolus and poppy 

September Aster and morning glory 

October Marigold and cosmos 

November Chrysanthemum 

December Holly and narcissus 

A few tips from the Gardener’s World team for September jobs: 

Leave sunflower seedheads in place for birds to feed on 

Plant spring bulbs, including crocuses, daffodils, hyacinths, bluebells and snake's-head fritillaries in pots and borders 

Take cuttings from fuchsias, salvias and pelargoniums 

 

https://www.gardenersworld.com/how-to/grow-plants/spring-onions-grow-guide/
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Rules 

1. All entries to be made in advance. 

2. All exhibits must be in place before 12 noon when the hall will be cleared of all non-officials to allow judging to 

take place. 

 Exhibits should be removed by 4.30 pm. 

3. Entries in all classes must be the exhibitor’s own work. 

4. Exhibits should not have been entered previously at the Shroton show and should have been made in the last 12 

months (excluding chutney, liqueurs and pot plants). 

5. Date (month and year) must be shown on jar labels. 

6. All preserves should be in 1lb/300-400 gram glass jars, no trade names visible. 

7. Liquids must be presented in clear bottles. 

8. All flowers in the FLOWER CLASS must be from the exhibitor’s garden or a Shroton garden. A bud counts as one 

flower. 

9. Foliage may be included where ‘Flowers’ are specified.   

10. Only one entry per person per class is allowed. 

11. Points will be awarded as follows: 1st place - 6 points, 2nd place - 4 points, 3rd place - 2 points. 

12. The cups for the various sections will be awarded for the highest number of points in that section. In the event 

of a tie, the winner will be decided by the number of first and second prizes. 

 The overall winner will be awarded the The Shroton Trophy. 

13.  Children under 12 will only be allowed to enter children's classes 

14. The Show Secretary is Caroline Barrett and may be contacted, in case of query, on carolinebarrett59@gmail.com 

 

CASH PRIZE - Awarded to the overall winner of each children’s age group:  1st - £2, 2nd - £1, 3rd - 50p 

 

COCONUT POUND CAKE RECIPE:  best made the day before 

Batter: 175g softened butter, 3 eggs (lightly beaten), 150ml coconut milk, 5 tablespoons desiccated coconut, 290g sugar, 

225g plain flour, 2 teaspoons baking powder, ¼ teaspoon salt 

Topping: 4 tablespoons coconut milk, 2 tablespoons desiccated coconut 

 

Heat oven to 170 degrees/325F/GM3.  Grease & line 1lb loaf tin. Cream butter & sugar until pale.  Add eggs a little at a 

time.  Add the coconut milk with half the flour, salt and baking powder.  Once combined add the desiccated coconut and 

rest of the flour.  Pour into tin and cook for 1 hr.  Check to see if cooked using skewer.  Take out of oven and leave in tin.  

When still hot prick holes all over the cake, pushing skewer through to the bottom of the cake. Gently and evenly pour 

the coconut milk over the surface. Sprinkle over the desiccated coconut so that it sticks. 
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 Name: ………………………………………………………………. 

Contact No: ………………………………………………………. 

Total No. of Entries: ……………………………………....... 

CUT OUT AND ATTACH TO ENTRIES 

Fee Enclosed: ……………….……………. 

1. Refer to the show programme for class numbers and please be as accurate as you can 
2. Complete both halves of the entry form, cut out and fold where indicated and attach the form above 
3. Return your entries with name and fees in an envelope to 2 Ivy Porch Cottages, Main Street or Thatched 

Cottage, Telegraph Street BEFORE 6pm ON TUESDAY 31st AUGUST. 
4. If you are entering for the 12-18 year old section, or either of the children’s sections, please tick the 

appropriate box on each entry form (on both halves) 
5. Please check and keep a list of all your entries to ensure all the information is correct 

 

PLEASE FILL IN BOTH HALVES                           AND FOLD ON THE DOTTED LINE 
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Quiz night at th e Cri cke t ers 

…. 

….to rais e mo n ey f or th e 

Fri e n ds O f Th e Strays of 

Gre e c e ( Re gis t ere d chari t y : 

1094 23 8.) 

 

Wednesday  29th September 6.45 pm 

Tickets: £5 per head to include light  

refreshments 

Tickets must be bought in advance: 

Pip Swarbrick: 01747 811737   

topdogpip@yahoo.co.uk  

 

The Charity was formally registered in the UK in 

October 2002 and has since expanded consid-

erably and has supported animal welfare 

groups all over Greece. It is estimated that there 

are more than a million stray dogs in Greece 

and the number of cats is significantly higher. 

There is actually no single body in Greece which 

accepts responsiblity for animal welfare: it is 

very fragmented and in most areas totally non 

existent.  

 

Our mission statement is  To help provide food, 
shelter and veterinary care to stray and unwant-

ed cats and dogs in Greece.’  A great proportion 

of funds raised goes towards neutering which 

helps to control the numbers.  

The cats and dogs are the innocent victims of 

the country's economic problems and during 

the last 18 months  their plight became even 

worse with the onset of the Covid virus. Many 

stray animals rely totally upon kind volunteers 

feeding them in the streets each day and during 

the lockdowns the animals struggled to find 

food.  

Only in the last week has the problem been 

even more exacerbated by the fires around Ath-

ens.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

At the time of going to press, the best joke at the Edinburgh 
Fringe has not been announced. Last year’s winning joke by 
Swedish comedian Olaf Falafel (!) was: 

 "I keep randomly shouting out 'Broccoli' and 'Cauliflower' - I 

think I might have florets"  

Will this year’s be better? 

mailto:topdogpip@yahoo.co.uk

