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Village Hall Committee News
Chairman’s Note
Sadly the extension of the Covid-19 regulations has meant that the Flower Show has had to be
cancelled and the Village Party postponed until September .
All is not lost! The sunflowers and potatoes will be judged on July 14th or thereabouts and on
July 17th, which was to be Flower Show day, we will have tables of produce for sale at the T
Junction at the bottom of the village and in Whitnell. Details are shown on Page 4.
Please help with this by bringing produce for sale. Proceeds will go to St Margaret's Hospice. It's
not the same as the Flower Show, but it should be fun and will raise money for charity.
Hopefully, the next edition of the News will bring news of relaxation of Covid-19 rules and that
your Village Hall can resume its role in the community.
Meanwhile, stay safe and well.

Every Cloud......

Robin Kinahan

(Chair of the Village Hall Committee)
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Fiddington Parish Council
COULTINGS
We are looking for a volunteer to carry out weekly checks on the defibrillator housed in the phone box in
Coultings. This is not an onerous task and training will be given.
Also, you will have noticed that the phone box is in a poor state and is in desperate need of repainting.
We have the paint and brushes required. If anyone has time on their hands and would be willing to do
this it would be greatly appreciated.
If you are able to help then please contact the Clerk or any Parish Councillor.
Our next meeting will be held on Tuesday 20th July 2021 at 7.30pm in Fiddington Village Hall.
Tina Gardener
Clerk to Fiddington Parish Council
01278 652642
clerk@fiddington-pc.org.uk
www.fiddington-pc.org.uk

The Marion Evered Trust
Although we haven’t been able to hold any fundraising events so far this year, the 100 club draw has
continued to run. Here are the latest draw results.
March
£20 Stewart Modley £10 Michael Barrow £5Lynda Robinson,
April
£20 Mary Epps £10 Clive Bellamy £5 Nicky Rich
May
£20 Ricky Burland £10 Sally Holt £5 Diana Evans
A reminder that we are beginning to get back to planning some fundraising events.
On Friday 6 th August we are planning to run our popular duck race at Fiddington playing field
starting at 6pm, Ducks will be for sale prior to the event and information will be posted nearer the
time.
We are also planning to hold a Christmas raffle with some great prizes, more details on this will also
be released later in the year.
Thanks for your continued support and hopefully we can see you all soon.

200 Club – June Draw
There is just one prize of £30 last month. The winning number was drawn by Carol Taylor at the
latest Village Hall Committee meeting.
This month’s winner is:

£30 – Nbr 15: Mr Robin Pardoe from Coultings
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St Martin of Tours, Fiddington
Church Services for July
For services in the church there is still no singing allowed but there will be music,
masks will need to be worn and social distancing will have to be observed. There
will be hand sanitiser at the door.
Sunday 4th July Eucharist 9am
Sunday 11 th July Eucharist 9am
Sunday 18th June Eucharist (BCP) 9am
Sunday 25 th July Benefice Service at 10.30am on Zoom
(Access Code/meeting ID is 871 8553016)

ALSO
Every Tuesday at 10.30 am there is an on-line Home Group which is following the
Gospel of StMark and every Wednesday at 10.30 am there is an online service with
hymns, prayers and a thought for the day. Everyone is most welcome to all or any
online events

Date for your Diary:

th

Strawberry Cream Tea

Sunday August 29 . At the marquee at the village Hall. 3pm.

Sausage Sizzle and Quiz
-The return of this ever popular event!

Saturday September 18th in the Village Hall at 6.30pm for 7pm.
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It’s happened again! Fiddington Flower Show is cancelled for this year.
Very regrettably, and despite all the preparatory work, we have been obliged by the extended Covid
lockdown regulations to cancel many of the events planned for Saturday, 17 th July. Our section judges
and guest of honour have been duly stood down. It’s a terrible way to treat them, so patient have they
been, both last year and this.

However, all is not lost! We can still make it a great day, as we….
1. Carry on with the potato and sunflower judgements, which will take place on or
mighty soon after Wednesday, 14th July
2. Plan a tables event for the Saturday afternoon, 2 til 4 pm.

Eh? Details as follows…
There will be two sets of tables, one in the lay-by outside Redwood at Whitnell, the other
near the beating heart of the village, across the way from the defibrillator.
Staffed by volunteers (do volunteer!) there will be wonderful arrays of vegetables,
flowers, cakes, biscuits, loaves, art works, grannies and all manner of items customarily
associated with the Flower Show, for admiration and purchase where relevant, with the
proceeds going to St. Margaret’s Hospice, as per last year.

PLEASE
Do bring your own contributions along to the tables, to boost the displays and gesture!
The more the mightier.
Do support the venture generously, to show that Fiddington cares!
Do make it a wonderful social occasion, so far as we can.

Do make it!

Rod and Jenny Cole.

Contact for produce or volunteering: Juliet (01278 733245) for Whitnell &
Robin/Jenny ( 01278 732190) for Fiddington
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Wild Flower Wordsearch
Can you find 20 well known wild flowers in
the grid?
Answers on the back page
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From A Midsummer’s Night’s Dream by
William Shaespeare Act 2 Scene 1
Oberon:
I know a bank where the wild thyme blows,
Where oxlips and the nodding violet grows,
Quite over-canopied with luscious woodbine,
With sweet musk-roses and with eglantine:
There sleeps Titania sometime of the night,
Lull’d in these flowers with dances and delight;
And there the snake throws her enamell’d skin,
Weed wide enough to wrap a fairy in:
And with the juice of this I’ll streak her eyes,
And make her full of hateful fantasies.
Take thou some of it, and seek through this grove:
A sweet Athenian lady is in love
With a disdainful youth: anoint his eyes;
But do it when the next thing he espies
May be the lady: thou shalt know the man
By the Athenian garments he hath on.
Effect it with some care, that he may prove
More fond on her than she upon her love:
And look thou meet me ere the first cock crow.

Tall Nettles by Edward Thomas
1878–1917
TALL nettles cover up, as they have done
Tthese many springs, the rusty harrow, the plough
Long worn out, and the roller made of stone:
Only the elm butt tops the nettles now.
This corner of the farmyard I like most:
As well as any bloom upon a flower
I like the dust on the nettles, never lost
Except to prove the sweetness of a shower.

www.fiddingtonvillage
hall.co.uk

Page 5

Eat your hearts
out you beauties!

Photos of these glorious
caterpillars taken by
Heather Hawley

You don’t need to be a member to join
this trip. A wonderful day out and all
Covid precautions taken.
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Vitelli tonnato
A classic Italian dish which should, as the name implies, be made with cold roast veal. As this
is not readily available here it works well with thinly cut cold roast pork or turkey.
You will need sufficient meat for 4
30g of baby capers
25g flat leaf parsley, picked
4 anchovy fillets
2 hard boiled eggs, peeled
100g tin of tuna, in oil if possible
100 -200ml good olive oil, plus extra for drizzling
Juice of 1 lemon
Freshly ground black pepper
For the sauce, place the capers, parsley,anchovies, eggs and tuna into a food processor and blitz until
smooth. Slowly pour in the olive oil with the motor running and add enough to create a thick sauce. Add
the lemon juice and black pepper
To serve put a little sauce into the serving dish and cover with the meat, then spoon over the remaining
sauce and serve with a little chopped parsley.

Our Master of Wine recommends . . .
I would suggest either a light red or white.
Frustratingly the major retailers don’t have the ideal light red – a Valpolicella or a Bardolino.
Sainsbury’s do have the taste the difference Chianti Classico ( £8 ), which should do. Straying
outside Italy, try a Pinot Noir , which should be light enough. Sainsbury’s ‘Taste the Difference’
Pinot Noir from Chile is from a decent area and source.
For the white – now here’s a surprise, I am going to recommend a Pinot grigio! It’s the Rocca
Murer Pinot Grigio from the Trentino area up in the pretty foothills of the Dolomites. This region
is where proper Pinot grigio comes from. It’s light and fresh with nice spicy apricot flavours –
light years away from some cheap rubbish available. Otherwise, Morrison’s ‘The Best’ Soave
should be worth a try. It should have dry, nutty characters

He adds. . .
Why do I often sneer at Pinot Grigio?
I remember being sent on a marketing course during which I was told that "the more flavour you offer the
consumer the more you give them an opportunity not to like it". Very true - many successful drinks
follow this rule - think lager, cheap Chardonnay and Pinot Grigio.
The problem was that when Pinot Grigio started to get fashionable, Italy exported more Pinot Grigio than it
could possibly produce. Finally, a few years ago the Italian authorities clamped down on this and you can
rely on Italian Pinot Grigio being Italian, but you can't rely on its quality or cionsistency. Supermarkets and
alarmingly some pubs and restaurants have engaged in a race to the bottom. It's impossible to make a
decent wine below £5 a bottle and a frightening amount of Pinot Grigio is sold below £5. It's insipid at best
and won't come from the best or better areas. The best Italian Pinot Grigios come from the Dolomite
foothills - areas such as Trentino and Trentino Alto Adige. They are normally £7+, but will show you what
"proper" Pinot Grigio should be like. Morrison's Best, Sainsbury Taste the Difference and Tesco's Finest
aren't bad. They usually come from Veneto ,which produces oceans of acceptable Pinot Grigio.
With all wines, you get what you pay for. With Pinot Grigio that is absolutely true! Rant over! RK
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NB.
POSTPONED
TO NEW DATE

SUNDAY 26th Sept
at 12.30

on the Village Hall Field.
Don’t forget to book your Prize tickets for our Village Celebration BBQ
To book your FREE tickets:
janezambra1@gmail.com
!Save the Date!
01278 732452
On October 17th 2.30pm
Shakespeare Live will give
a performance of

“ Hamlet Act Six ”
by Dennis Harkness
details next month

Wildflower
Wordsearch Answers:
primrose, foxglove,
cornflower, cowslip,
bluebell, harebell,
meadowsweet, campion,
celandine, dogrose, yarrow,
corncockle, cowparsley,
thrift, cranesbill, daisy,
orchid, teazel, anemone,
ramsons.. . . ( and that’s just
for starters! Ed)
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fiddingtonnews@gmail.com

Deadline
for the next Issue is

July 25th
Please send articles/photos/letters by
email or by post to
Juliet Harkness
Redwood, Whitnell, TA5 1JE
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