We are grateful to Hinkley Point B Power Station, EDF, for printing this Newsletter

Village Hall Committee News

Chairman’s introduction

Hello everyone
Just a reminder that the cooked breakfast mornings have now finished and should restart October 2023.

Sunflower seeds and seed potatoes for The Fiddington Show will be available from 1% April, at the end
of Paul Crosland's drive. (see Page 5)

We continue to make plans for the Coronation celebrations which will be held on the on the 7th May
There will be live music, a BBQ and games for all generations. (See Back Page for Details)

Happy Easter!
James U'Dell
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Editor’s Note

Once again, my thanks to our
monthly stalwarts for their
contributions to this newsletter.

I'm really grateful for any :
photos and news items when they S .1_
comein. I NEED MORE! IN YEAR PLACES SPO\Xton

If you fancy writing a short AVAILABLE
article on ANY topic from Places to

Families are very welcome to book a visit to our school and find out more

ViSit/FaVOur'ite WaIkS/Eating about life at Spaxton C of E Primary School. Please contact the School Office
0 to make an appointment.

OUt/HObb’eS/PoemS/Natur‘e/ Spaxton is a small and caring school with a big heart. Our children are at the

Gar'dening T[pS/Tr'aveI/Ar't& Cr'aft centre of all that we do. We celebrate our beautiful countryside and fresh air-

only 10 minutes from Cannington, Nether Stowey and the centre of Bridgwater!

ideas - the list is endless- PLEASE
send them to me.

“The school’s value of respect is strongly promoted and has a good
impact. Pupils have a strong sense of fairness and equality and care for

And send in your' Photos too p/ease. and protect one another in line with the vision. Consequently all ages
, play very well together and relationships are exceptionally
I hope you'll take lots on supportive.” SIAMS Inspection, October 2022
Coronation Day and then share e r
: Ofsted :
them. Don't be shy! o | QUANTOCK
4 = o SERISI R

fiddingtonnews@gmail.com Tel: 01278 671409
Spaxton CE Primary School, Spaxton, Bridgwater, TAS 1BS

www.spaxton-school.co.uk e: office@spaxton-get.co.uk

INSURANCE THAT’S
ON YOUR DOORSTEP

Call our office in Bridgwater on
01278 663216

BRIDGWATER FLOORING

m FLOORING CONTRACTORS

Not Just Travel Wanderlust Carpets - Vinyls — Laminates - Woods
0333 121 6999 utlet Sales 01278 434727

Einotjusttravel.wanderlust (@ $ABTA Ewanderlust6999

The BUSY BOdY Series B ﬁw- . s Ellicott Contract Services 71
Landscaping & Ground Maintenance |

Heather Hawley
Becuy

U

\ IR St
Modern & Friendly Environment Ben Ellicoft
Gift Vouchers Available ben.ecs@sky.com
Ladies Gents & Children
Full Disabled Access

Ash Tree House
East Street Cannington TAS5 2HJ Tel: 01278-651251 07889 153736 Church Road

www.browns-hairandbeauty.co.uk 01278 734750 Fiddington TAS 1JG
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St. Martin’s Church News for April 2023

At the moment Eucharist is shared by intinction ( dipping) of the wafer in the wine by the priest which
is then handed to the communicant, however, after Easter there will be a return to the shared Common
Cup.

Palm Sunday April 2~ Eucharist 9am

Easter Sunday April 9* Eucharist 9am

Sunday April 16" Eucharist 9am

Sunday April 23+ Joint Benefice Eucharist at 10.30am at Kilve

Sunday April 30" Joint Benefice service at 10.30am at West Quantoxshead

Monday April 3
For the start of Holy Week there will be a service entitled The Way of The Cross at

7pm in Cannington Church

The Deanery Choir conducted by Roger Stacey and accompanied by John Boldily will be singing. Other
services for Holy Week will be held daily around the benefice, time and place will be confirmed at a
later date and advertised on the village noticeboard.

A big thank you to all who supported the Lent Lunch and the Sausage Sizzle in March. Besides being
very enjoyable occasions, the Lent Lunch raised £161 which will be divided between the Deanery
Mission Project, Heart for India and Christian Aid. The Sausage Sizzle made £522.36 which will go
towards the upkeep of the church.

Harvey’s Heroes triumph
In the Quiz!

200 Club — Draw Results
The second draw of 2023 was made at the Spring Sausage Sizzle

Quiz held in the Village Hall.
The winning tickets were:

£30 - No 36: Thomas Lake

£50 — No 94: John Taylor
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Maureen Patterson 9.12.38 - 25.12.22

You may recall that Maureen & | lived in Fiddington
for nine years or so until 2015, but you may not know
that she sadly died last Christmas Day, aged 84.

Her funeral service was at Nether Stowey, on 20th
January, with the reception afterwards at the Church
Hall there.

It not being possible to thank all of you individually,
may |, through the News, say how much | appreciate
and am grateful for all the many kind letters and cards
which you sent to me after Maureen died.

| was also deeply moved by the number of friends
who attended the funeral service on 20th January at St
Mary’s Church, Nether Stowey, and the reception at
the Church Hall afterwards.

Not least, | would also like to record my thanks to
Ruth Brazier and her ladies for the excellent buffet
they provided there.

John Patterson
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Men’s Cake Recipe for Fiddington Show

Orange Apricot loaf cake.
Preparation 20 minutes......... cook 1hour........ oven 160/140fan/gas3.
Ingredients.
175g unsalted butter.....softened. Plus a little for greasing.
1759 chopped dried apricots.
Zest of 2 large oranges plus the juice of one of them.
175g golden caster sugar.
3medium eggs....beaten.
280g self raising flour.
Drop of milk( optional)
50g icing sugar.

Method.
Heat oven....grease and line a 900 g loaf tin with baking parchment.
Heat the apricots in a saucepan with the orange zest and all but one tbsp of the juice.
Simmer gently for 5 minutes until the apricots have absorbed all the juice and leave to cool.
Beat the butter and sugar in a bowl! until light and fluffy. Gradually beat in the eggs.
Fold in the flour( figure of 8) stir in the cooled apricots. If the mixture is dry add
a drop of the milk.
Scrape the batter into the tin, smooth the top. Bake for 50 minutes to one hour.
Test with skewer, dip into the cake and make sure it comes out clean. Cool in the tin.
10 minutes. Turn out onto a wire rack to cool completely.
Gradually add the reserved orange juice to the icing sugar, stir until smooth and
slightly runny. Drizzle the icing in a zigzag pattern over the top of the cake.

Leave to set. GOOD LUCK!

Ruth Brazier
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Fiddington Show 2023
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Note the date: Saturday 15+ July (back to its more usual mid-month timing)

Many of the customary categories will be staged again. There are some changes, and the ones you
need to know about in good time are as follows:

Young Person’s Sections: two age categories, namely 3-7 years and 8-12 years
Photo: my favourite place

Model made from beachcombings — max. 30 cm cube

Best decorated hat

Drawing/Painting of your favourite tree

Horticultural:
Maximum diameter 30cm pot for pot plant floral and pot plant foliage
Maximum diameter 30 cm pot or basket for display of annuals

For this year only:
Coronation Floral Table Decoration (maximum size 60 x 60cm)

Creative:

Cake made by gentleman, as per details supplied separately ( previous page)

Best decorated hat

Photos: my favourite place, and beach scene (2 categories)

The soft toy category is replaced by homemade toy — any media (thus including wood or whatever)

Details of all other categories will be given in the usual schedule, later on.

Potatoes: seed potatoes will be available as from 15t April, dispensed by Paul Crosland at the gate of
Old Rectory Gardens @ 30p per tuber, cash.

We’re back with sunflowers this year: Collect seeds from same source, free. Do leave your name and

contact details when collecting stock! Otherwise the judges will be gloriously unaware of all your
efforts to grow prize-winners.

Jenny and Rod Cole

Men’s Cake Baking Competition Recipe opposite
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Nether Stowey Church Centre

Orchids - A talk by Josh Hartnell

Come along & enjoy our guest speaker, raffle, tea, coffee, home
made cake, & plant table (season dependant) Members free,
guests £5 (to include free tea/coffee & cake!) All welcome

Coming up: April 21st - Car visit to Barford Park, Spaxton, TA5
1AG 2.30pm

April 29th - Plant sale - Thomas Poole Library, Nether

Stowey 10am —1pm
May 18" — Creating a wildlife garden — A talk by Dr
Gavin Haig, Church centre 7.30pm
May 23~ — Car visit to Hillcrest, Curload, Stoke St
Gregory TA3 6JA

For more information about our vibrant club, contact secretary
Lucy Haswell 01278 671289 shbassoon@aol.com.

Or visit - https://sites.google.com/site/stowey-gardeners

Thursday 20 Aprll 7.30pm

Angie Cares

If you are looking for a care provider
look no further.

Whatever your need is, full care or just
someone to shop or take you to
appointments.

| have over 30 years of experience in
providing care and supporting people
to live independently in their own
homes.

Please contact me if you think | can
support you in anyway.

Contact Details
Mobile. 07966694412
Email. AngieCares@mail.com

The Marion Evered Trust

A busy Easter weekend with a charity tractor
run on Sunday and the Easter Bingo on
Monday see info below.

Latest 200 club winners were £20 Angela
Udell £10 Ricky Burland £5 Julie Long

Please note the date change for the Charity
tractor run below

Dates for your Diary

April 9th Annual Tractor run email
terstractors@icloud.com for details and
booking

Over Stﬂwey Ygllage hall
“Taster Yonday- by

Eves down 731 30pm

Inaid of the Marion Evered Trust

Easter Monday Easter bingo, Over Stowey
village hall, always very well attended so
arrive in time, Eyes down 7.30

July 15" -16™ Big Bash cricket weekend in
conjunction with Over Stowey Cricket club

lan Barrow

www.fiddingtonvillagehall.co.uk
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Eggy Wordsearch
Know how to Coddle an Egg? Can you find 13 types of cooked eggs in the grid?
Answers on the back page
| think coddled eggs are under-rated J P IEITITIE |LIE MOIM
and delicious. It’s like having a
poached egg in a pot. Egg coddlers T |1 PIF | R|I E D|L |E A
are deep ramekins usually with a lid.
Butter the insides and plop a nice C|C ]I OlF |L E |V |NL Y
free-range egg in; you can add a blob | K IHIVIA I X 1] DIF |O
of butter or even cream on top with
salt and pepper. Put them in a D|L S|IT/IR|IC|T|R|E|F |N
saucepan of water (bain-marie) and
cook them for about 5-7 minutes. ( | EE|LIRIHIN|H|Y L UJA
also do them in the oven in a pan of
water) N D UB|EIC|N|E|G|O]I
Italians add chives — you choose! EICIDIRIY K |TIUIDIS |S
Ed
B|F ODEI|L [I [O|B|B|S
E|L DEL|D|D|O|C|O|E
F D EL BIM|AR|IC|S|Y

Eggs Benedict & Eggs Florentine

There’s nothing so delicious as these two
ways of indulging oneself — but please don’t
bother to do this at home as | think the stress
of making hollandaise sauce spoils the fun of
eating them.

two muffin halves topped with well frizzled

And the difference? Eggs Benedict consists of

streaky bacon and a 2 poached eggs smothered
with hollandaise sauce— (miss out the bacon if
you're a veggie)With Eggs Florentine you miss
out the bacon and replaced it with spinach.

And have you tried Eggs Royale ?

Much the same as above with smoked salmon
replacing the spinach

Ed

My Ultimate veggie breakfast

Serves two ( or one if you’re really hungry):

A Muffin ( or sourdough toast)
2 Eggs ( poached)
1 Avocado
Dash olive oil
Squeeze of lemon
Salt & pepper
Pinch of cayenne
Mash the avocado with a fork ( not too slushy),
add a few drops of olive oil and a squeeze of
lemon, add a pinch of cayenne.

Toast and butter the muffin/ bread. Dollop half

the avocado on each half of the muffin and stick a
poached egg on top .
Finish with lots of pepper and a little salt and
Enjoy!
Ed
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Traditionally, lamb is eaten at Easter. So here is a lamb dish with a little difference

Roast lamb with potatoes in lemon and oregano

1 kilo lamb, on the bone

700g potatoes, peeled

3 tbsp extra virgin olive oil

Juice of 1 juicy lemon (or 2 not so juicy ones)
1 heaped tsp of dried oregano

1 tsp salt

Cut the potatoes into small chunks. Wash the meat and place together with the potatoes in a
roasting pan. Put the lemon juice, the salt, black pepper, oregano and olive oil into a small bowl
and mix up with a fork. Pour over the meat and potatoes and mix thoroughly with your hands.
Cook at 200c in the centre of the oven for 15 minutes, then lower to 170c and cook for 1 hour, or
until the meat and potatoes are done, basting every 20 minutes - adding a little water if
necessary

Our Magter of Wine recommends. . .

Lamb is a rich fatty meat, so you need a red wine with a bit of grip. 7
So Pinot Noir, Loire, Burgundy and Beaujolais wines are probably not a |
good idea. Cabernet Sauvignon wines will be a good bet from the New World -
European ones can need a bit of time to mature and can be expensive.

Sainsbury have the reliable Casillero del Diablo Cabernet Sauvignon

from Chile at £7.50 at the moment and their ‘Taste the Difference’ Maipo Cabernet
Sauvignon £9.90 is from a good area and winemaker.

Moving away from Cabernet Sauvignon, their ‘Taste the Difference’ St Chinian is spicy and
warm. Laurent Miguel ,the vineyard owner and winemaker is one of S France's best ,his wife is
Irish and dogs utterly mad. One day I'll tell you the story of how their dogs ate the car!

On a less cheery note, the recent budget has imposed a duty increase that is expected
to increase wine prices by 44p a bottle. In September a new duty regime is going to
come that taxes alcoholic drinks on their alcohol level. So, a 15% Barossa Valley Shiraz
might go up even more, whilst a 12% Beaujolais might come down a little. Good news
for fizz drinkers is that they will be charged the same duty as still wines. In Sept your
Prosecco might come down in price a little - or the retailer will trouser the extra profit!

Robin Kinahan
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You were WARNED! (see March’s issue)

Whitnell Ford (as was)

Photos by
Karen Watson &
Editor

Who até tH

e postman?

Noone to play with?

Roobies Lane
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DATES F

HE DIARY

e May6™
e May7™
e June25™
o Julys™

July 15"

Aug 12"

Sept 23"

Dec 16

Dec 19"

BOOK SWAP

CORONATION BBQ LUNCH PARTY

CAR FEST

and BIG SCREEN showing of the Coronation

‘IIIIIIIIIIIIIIIIIII..

.
: fiddingtonnews@gmail.com ‘-
Book Swap (NB not Ist ) n 3
- Deadline ]
FLOWER SHOW L for the May 2023 1
L Issue is 3
JUMBLE SALE L April 20th "
m  Please send articles/photos/letters by :
» email or by post to u
Quiz : Juliet Harkness :
- Redwood, Whitnell, TAS 1JE ]
CHRISTMASDINNER ‘..IIIIIIIIIIIIIIIIII"

CAROLS ROUND THE TREE

Eggy
Wordsearch
answers:
Scrambled,
poached, fried,
Benedict, boiled,

coddled, omelette,

Scotch, pickled,

soufflé, Florentine,

mayonnaise,
curried.

| Live

IT IS ESSENTIAL THAT YOU LET US KNOW, BY 29 APRIL -
If you and yours are coming in order that

AT THE VILLAGE HALL

SUNDAY 7 MAY AT 12.30

BURGERS, SAUSAGES, SALADS

AND PUDDINGS
BRING YOUR OWN DRINKS

ENTRANCE £10.00 PER PERSON

(children under 12 go Free)

Mugic! Gamses for all agﬁsl

we can cater for you
Contact: Heather Hawley

: 01278 734624 and 07887 684245 _I
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