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Village Hall Committee News 
 

Chairman’s introduction 
 
   Hello Fiddington and surrounds, 

  
 Autumn has officially arrived. Say goodbye to the nightingales, cuckoos, swifts and swallows. 

   
 But ‘hello’  to the bacon and sausage baps served on Book Swap mornings. 
 Details can be found on the back of this newsletter. 

  
 Please make a note in your diaries for Next month’s Jumble sale 9th November  
 And the Fiddington Christmas Meal on December 14th. 

  
On a sad note I would like to draw your attention to some senseless vandalism which has occurred this summer 

around our village hall grounds. Our fairly new Marquee has been damaged along with the new benches in the 
Park. Large rocks have also been left on the grass which could damage the ride on Mower  
There have been other incidents too. Hopefully this is just a blip and things will settle down back to normal. 

 
       All the best 
 
         James U’Dell 
         (Chair of the Village Hall Committee)  
                    www.fiddingtonvillagehall.co.uk 
 
 
 
 
 
 
 
 
 

 
  

  
          

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

 Dates for the Diary 
 on the Back Page 

 

 

       In this October Issue: 
 
Great fundraising  p.4 & p.10 
 
Did you Know?  P.4 
 
Village Cook with a  
warming Autumn dish  p. 9
   
 
 

 

http://www.fiddingtonvillagehall.co.uk/
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Do you have a query about your water bill, how to save  
water and prevent blockages, or your water and 
sewerage services? 
@wessexwater will be holding drop-in sessions at  
Bridgwater Library on Tuesday 15th October 2024 to 
answer all of your water related questions. The drop-in 
session will be run between 10am-11am, with bookable 
slots available between 11.30am and 2.30pm. 
 
To find out more, visit:  
https://www.wessexwater.co.uk/community-drop-ins   

 

 
 

  
 

 

 

 Temporary Road Closure:  
       Whitnell Lane, Fiddington  
 
Please follow the link to view the above 
road closure 
https://one.network/?tm=140196121  

and the link for the Notice 2: https://api-

gb.one.network/downloads/tm/1111/03-
notice-
2_140196121_3789433_cf8396b263.pdf     
      
The order becomes effective on 08th 
October 2024 and will remain in force 
for eighteen months. 

The works are expected to commence 
on 14th October 2024 and last for 5 
days to enable Kier to carry out drainage 
works on behalf of Somerset Highways.  

The contractor has indicated that access 
for Emergency Services through the site is 
not permitted on this occasion. 

For any further information about this 
closure please contact 

 Somerset Highways on 0300 123 2224, 
quoting reference: ttro779581N. 

 

https://www.wessexwater.co.uk/community-drop-ins
https://one.network/?tm=140196121
https://api-gb.one.network/downloads/tm/1111/03-notice-2_140196121_3789433_cf8396b263.pdf
https://api-gb.one.network/downloads/tm/1111/03-notice-2_140196121_3789433_cf8396b263.pdf
https://api-gb.one.network/downloads/tm/1111/03-notice-2_140196121_3789433_cf8396b263.pdf
https://api-gb.one.network/downloads/tm/1111/03-notice-2_140196121_3789433_cf8396b263.pdf
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      ST. MARTIN’S CHURCH, FIDDINGTON    October 2024 
 

 Sunday October 6th Eucharist 9am 

 Sunday October 13th Eucharist 9am 

 Sunday October 20th Eucharist 9am 

 Sunday October 27th Family Service 9am 

 Everyone is very welcome to any service or come and share a friendly cuppa after the 

 service has finished. Coffee, tea and biscuits are always served from about 10.10am.     

  

 
 
 
 
 
 
 
 
 
 
 

 

   200 Club – Draw Results 
 
The Summer draws were made at the mid-month Tea & Chat gathering.  
The winning tickets were: 
 
 July 

   £30 – No:  010: Mrs Jane Soffe 
 
   £50 – No: 109: Mr Philip Yolland 
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 The Marion Evered Trust 
The trust would like to say a massive THANKYOU 

to Keith and his staff at The Kitchen, 
Quantock Lakes, for hosting the Posh Tea 

early in September. 
This was a fantastic afternoon and everyone came 

away with the highest compliments for the 
incredible tea provided. The afternoon raised an 

amazing 

£1200. Well done. 

 
200 club winners, if you wish to join the 

monthly draw contact Pauline on 01278 732522. 
Aug 

£20 Wendy Hill £10 Huw Jenkins  
£5 Joy Reeves 

Sept 
£20 Simon Burland £10 Henry Barrow  

£5 James U’Dell 

 
  

 
Did you Know? 

 

 

 

In the next few months the post of Editor 

of this Newsletter will become vacant.  Now 

that the current Editor is heading for 3 score 

years and 15 this is the perfect opportunity for 

a younger (and no doubt abler) person to enjoy 

the monthly challenge and put their unique 

stamp on reflections of Village life. 

 

Free Induction to the role will be offered 

but as far as we know this remains a voluntary 

post suited to devotees of Village &  Community  

serendipity. 

 

Applications ( & offers) welcomed: 

     fiddingtonnews@gmail.com  

 

 

 
 

Please note additional date for fireworks this year. 
They are reduced volume “Whisper” fireworks. As 
noted previously we will aim to fire before 
10.30pm. 
  
26th October 2024 

 
 

mailto:fiddingtonnews@gmail.com
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  Alien species getting into our midst 
 

 

 

 

 

 

 

 

 

 

 

 

 

Himalayan Balsam Impatiens glandulifera has turned up in Fiddington this summer, apparently for the first 

time. The distinctive flowers of this attractive but alien species were spotted among the streamside 

vegetation in July and within a few days three souls volunteered to work along the banks upstream from the 

bridge, seeking and pulling out those plants that had established themselves. The banks either side of the 

village hall ground were thus cleared – at least for the time being. 

 

Himalayan balsam is all too good at dispersal, given its habit of growing along streams and ditches in 

successful competition with native species. Moreover, it has a capacity to explode its seeds into the air, with 

a proportion of them dropping into the water and being carried on downstream, to colonise exposed mud. 

 

It was a reasonable hunch to look further upstream for the source of the Fiddington plants. Sure enough, 

this species is already a major problem in Stowey Wood, where strenuous efforts have been made this year 

to eradicate what has already become a scourge of the stream banks – not entirely successfully, for there 

were still flowering plants visible as of mid-September. The weed also grows vigorously downstream from 

Stowey Wood. 

 

Himalayan balsam is listed as an invasive plant species, and under Schedule 9 of the Wildlife and 

Countryside Act 1981 it is an offence to plant or cause it to grow in the wild. Where it grows it competes 

with native plants for light, nutrients, pollinators and space, suppressing the normal streamside vegetation. 

It is taller than most other plants in that habitat. The flowers are nectar-rich, attracting pollinating insects at 

the expense of native flowering plants, which tend to go unpollinated. It really is a seductively attractive 

pest, easily overlooked in the early stages amid the pink-flowered willowherbs of the streamside. 

 

Some plants are already established downstream of the village, on private land. The best we can do is 

spread awareness of the arrival of a species which figures on a prohibited list that includes Japanese 

Knotweed. 

 

 Rod Cole. 

 

 

 

 

 

Footnote.  Another garden-escape, Himalayan honeysuckle 

 (or pheasant berry, or shrimp-plant) Lycesteria formosa, 

 is increasingly raising concern, fast proliferating in  

wild places at the expense of the native flora.  

It too might yet turn up on the prohibited list. 
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  PICNICS 
  By Jane Zambra 
 

 

Picnics, some people love them and some people hate them. Tony hated them. He could not 

understand the so-called pleasure of sitting uncomfortably on the ground eating sandwiches when you 

could go to a nice pub or restaurant and be comfortable!  

When I was a child we had lots of picnics. They followed a certain pattern; the choice of place was very 

important, a view or a stream or river were high on the agenda, though some destinations were both cold 

and windy. Never sandwiches - my mother called them 'wads'! Firstly there was the glass of sherry for my 

parents, out of a set of little silvered cups that lived in a leather case.  

Then cold sausages, hard boiled eggs, tomatoes, crusty buttered rolls, sometimes cold ham ( home 

cooked in those days), fruit and occasionally cake, and a thermos of coffee. Never tea, that only happened 

on Sunday afternoons - a little Earl Grey! 

 But the best picnics were in France. My mother had specific shops that had to be visited after 

disembarking from the ferry for the baguette, wonderful French butter, ham or rosette de Lyon sausage, 

cheese and fruit - peaches or greengages or sometimes cherries.  I do not remember what we drank - not 

wine certainly, perhaps the delicious French cider. 

 These sorts of picnics continued with my husband after I married, though wine was added, and if 

the wine was white there had to be a stream in which to cool it. - we did not have the sherry! 

It is a long time since I have had a picnic, but perhaps I will, one day, take myself up onto the 

Quantocks and indulge myself.  

 
  

 

        (Wonderful-Please may I join you?  Ed.) 

    

 
                 Image by Freepik 
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             STOGURSEY FORGET-ME-NOT CAFÉ 
 
 JUBILEE ROOMS, CASTLE STREET, STOGURSEY 
 FORTNIGHTLY ON WEDNESDAYS 10.30 – 12.00 
 
Upcoming Café Dates:   
Wednesday 9th October 
Wednesday 23rd October 
Wednesday 6th November 
Wednesday 20th November 
Wednesday 4th December 
 
Forget-me-Not Cafés provide support, companionship and a warm 
welcome to those who are recognising issues with their memory, as 
well as their carers, family, and friends. 
There are a variety of activities, some involving existing local groups, 
such as music, singing, arts, crafts, poetry, bingo, quizzes, or if 
preferred, just a quiet chat over a coffee. We are a voluntary group, 
financed by donations and fundraising events. 
The Café runs twice a month, planned so that the cafe is open the 
alternate week to Watchet Forget-me-Not Cafe.  
Many friendships have been made over the years.       
Please come along and see what we do, you will receive a warm 
welcome. 
 

Forget-me-Not News: 
Plans are afoot for a Forget-me-Not outing in November. 
VOLUNTEERS 
We always need extra help at the Forget-me-Not Café, why not pop in 
one Wednesday 
and meet everyone, and see if you’d like to volunteer. 

People from all the neighbouring villages are welcome. 
 

For more information please contact: 
Helen: 01278 733451 cuttellhelen@gmail.com 
Rose:  07507 374234 rosechalk@icloud.com 
 

       
     

  

 
Meetings 3rd Thursday of each month 7.30pm 
St. Mary’s Church Centre Nether Stowey 
The aim of the club is to offer gardeners, from around 
the Quantock area, a chance to get together with 
other gardeners in the locality. We enjoy a guest 
speaker, raffle, garden table, tea, coffee & home-
made cake. 

Members free (annual membership £25), guests £5,  

Coming up: 

Thursday 17 th October The Rococo Garden at 
Painswick A talk by Dominic Holloway, Garden 
Director 

Thursday 21 st November Christmas flowers A 
demonstration by Myra Cox 

Tuesday 17 th December Members Christmas Party 
to include free tea/coffee & home-made cake! 

 

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  

 

 

 

  

 

 
This Great Mullein is a late 
surprise in my garden- Ed 

  

Portraits of Loved Ones in pastel      by Richard Brazier 
          Commissions accepted: 01278 734565 

mailto:cuttellhelen@gmail.com
mailto:rosechalk@icloud.com
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       SAWS 
 
Hand 
Rip 
Tenon 
Cross-cut 
Circular 
Jig 
Miter 
Reciprocating 
Fret 
Hack 
Bow 
Pruning 
Oscillating 
Chain 
Scroll 
Pole 
Track 
Table 
Band 
Coping 
Frame 
Alligator 

Can you find 22 different SAWS in the grid?  
     No need to think too hard  

R A L U C R I C Y D N A H 

N E L O P S C O P I N G W 

K I C F G B L G A V X K A 

T S A I K T Z R Y C E C L 

U E J H P F A L W M K A L 

C A N X C R Z B A M P R I 

S C R O L L O R L R F T G 

S D G A N W F C U E X M A 

O K N B W T G N A X I Z T 

R C S A E H I F V T J Y O 

C A R R B N B Z E X I M R 

A H F K G P I R F U V N E 

E O S C I L L A T I N G G 
    

 

 

     It’s a Saw Point 
      By Anon 
 

I’ve come to believe, there’s a good reason why 

At my age I shouldn’t attempt DIY 

I tolerate hammers and nails, even screws 

Ladders are no-no, which light-bulb to choose? 

 

But SAWS are a minefield I can’t bear to face 

Which one for which job? And how to keep pace? 

It’s a Circular problem, with Tenon in Hand, 

Should I Miter or Jig it or Rip with a Band? 

 

When Pruning a Frame with a Pole  Oscillating 

Am I Coping or Fretting or Reciprocating? 

Don’t give me a Table , a Chain or a Hack 

Nor even an Alligator, Scroll or a Track! 

 

I Bow to my knees and I beg you to STOP! 

Just pass me the phone for the carpenter’s shop. 
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Lamb shanks with barley in red wine 
Serves 4 

 

8 (1.5kg) french trimmed* lamb shanks 

2 medium onions 

3 cloves of garlic, crushed 

4 medium carrots chopped 

65g pearl barley, rinsed 

250 mls red wine 

250 mls beef stock 

1 can of chopped tomatoes 

60mls tomato paste 

1 tablespoon finely chopped fresh thyme leaves. 

 
Lightly brown the lamb in a large oiled pan, and put to one side.  Halve the onions lengthways ; cut into 

thick wedges. Add the onion and the garlic to the pan and cook, stirring until the onion is soft. 

Return the lamb to the pan; add the carrot, barley, wine, stock, tinned tomatoes and tomato paste. Bring to 

the boil; simmer, covered, for 1.3/4 hours stirring occasionally . (It can be prepared ahead at this point and 

refrigerate overnight, or freeze.) 

Stir in the thyme leaves, simmer, uncovered for about 15 minutes, or until the lamb is tender. 

 
*This is quite a complicated procedure which involve cutting the bone so ask your butcher to do it (Ed) 

 
 

 

 
 

 

   

Our Master of Wine recommends . . . . . 
 

This rich dish will need a chunky red wine. Rather than playing it safe with an 
Argentinian Malbec or Australian Shiraz (not the cheap ones!), I thought it 
would be fun to see what one of the coming European wine countries has to 
offer- Portugal. 
 
Morrison's have an interesting collection. The Cidade Branca Alentejo (£8.75) is 
from vineyards up in the hills and has a ripe spicy character. The Morrison's Best 
Douro Red (£8.75) is from the area where port comes from. The port wine 
producers are making more and more red wine now, often under the guidance 
of Australian winemakers. The wine will have rich spicy blackberry and 
blackcurrant flavours. 
 
Sainsbury's have a less interesting collection, but their Taste the Difference 
Lisboa Red (£7.50) might be worth a trial.  
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 Oct 5th    10 – 12  Book Swap (There will be Sausage/Bacon Baps   

    & Coffee provided at this at a cost of £5. 
     Please call Ruth Brazier to order food – 01278  734565) 

 Nov  2nd  10 -12  Book Swap 
 

 Nov  9th  2pm  Jumble Sale 
 

 Dec 14th   Christmas Dinner (details & booking next month) 
 

 

 

Greetings  
 and 
 Best   
Wishes to All    
 from  

Nancy Small 

           Deadline 

  For November Issue 

      Is Oct.20th 
                all copy & info to 

  Juliet Harkness 01278 733245 
 

   fiddingtonnews@gmail.com 

Mid-Month Tea & Chat 
 
 
 

 

Please join us in the Village Hall on the third 

Thursday of each month for tea and cake, as an 

opportunity to meet up with friends and 

neighbours. 

The next teas will take place in the Village 

Hall on Thursday 17th October3-5 pm 

   and ALL are very welcome. 

For any further information please call Jackie 

or Paul Matthews(732175). 

 

MacMillan Coffee Morning 
 
Sue Young would like to thank 

everyone that came to the Macmillan 
Coffee Morning today, and especially all 
the helpers. The sum raised was £271.00, 
a great achievement. 

  

 

 

 

A photograph of Meryl Holden on her birthday 
with a large cake provided by staff of the Rosary 
nursing home in  Bridgwater.   
 Happy Birthday from Fiddington! 


