
 

 

EDITORIAL TEAM: ENQUIRIES 

Annie NasonãEditorial Team Leader editor@theheron.info Tel: 01354 638088 

Elaine Reed-HughesãTreasurer & Ad. Manager adverts@theheron.info Tel: 01354 638310 

Editorial Team Members: Sue Norman, Sheila Day, Peggy Warby, Sandra Kay  

SupportãLewis Bennett (IT), Sandra Lloyd, the Delivery Team and Publishers Website: www.theheron.info 

 

Townley School 2 

Community Info/Editorial 3 

Advertising Rates 4 

Heron News/Fen Bookworm 5 

Welsh Rarebit Recipe 6 

World Book Day 7 

A Year on the Farm - Feb 8 

Daffodils 8 

Look After Your Eyes 9 

Kids Corner 10 

Hot Cross Buns Recipe 11 

Hungry? 12 

St Davidçs Day Poem 14 

Local Covid Update 14 

How Observant Are You? 14 

A Year on the Farm - March 15 

Whooper Swans 17 

Arthritis Action 20 

NHS - Life on the Front Line 21 

Meet a Parish Councillor 22 

Church News 23 

Thoughts from the Rectory 23 

Green Dog Walkers  24 

Census 2021 25 

Useful Numbers/Answers 26 

Christchurch Small Business 27 

British Gardens 28 

Community Magazine March 2021 

Delivered to homes in Christchurch, Euximoor and Tipps End No. 83 

COMPETITION!  
Calling All Children! 

(Early Years, KS1 and KS2 categories).  
Write a few sentences, a poem, or make a picture 

on the theme of: 
 "WHAT I AM MOST LOOKING FORWARD TO 

DOING AFTER LOCKDOWN".  
 

Email your entry and contact information to 
editor@theheron.info, or put it through the letter box  

of Grasshopper Cottage, 5, Upwell Road,  
Christchurch by March 20th.  Winners announced  

in the April edition of The Heron.  
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TOWNLEY  SCHOOL AND PRE -SCHOOL  
Christchurch, Wisbech, Cambs. PE14 9NA 
office@townley.cambs.sch.uk 
Website: www.townley.cambs.sch.uk  
01354 638229 

FacebookðTownley 

School and Pre-School 

March 2021 

As I write this, we are preparing to return to school after a much needed, peaceful, half term break! I hope that 
we will all be back in school on the 8th March, everyone has been amazing with their engagement with our 
remote learning, but it is not the same and we know how hard many families are finding it. As many of you are 
aware we have been touched by covid this term and as a close staff, we have found it hard to see colleagues 
struggle. The kindness we have been shown by our community has really kept us going, thank you. We also 
have concerns about the spreading the virus. We have tried extremely hard to keep everyone safe in school, but 
have felt frustrated when families have not followed the guidance, as we want to keep our children safe. 
 
A new bathroom facility is being put in over the break, will ensure our disabled bathroom provision is fit for 
purpose and with it, the removal of the last known asbestos from the site which means the library is being 
rehoused in the original school kitchen.  
 
The first six weeks of the new year have been rather different; not following the guidance has put the school 
community at further risk. 

Emperor Class 
cooking 
Mexican food 
as part of Hola 
Mexico topic 
this term. 

Emerald Class 
have been 
learning about 
the Stone Age. 
They even 
made their own 
interpretation of 
Stonehenge 

We discovered early on in 
this lockdown that Mrs 
Blakeway-Long has a 
hidden talent!  
 
Our weekly celebration 
assemblies are much 
nicer with her playing, 
rather than my iPod! 

Hawker Class have been working hard in their 
temporary new classroom! The children have 
been writing their own stories for our new library. 

Early Years each have their own tub of playdough as part of 
our safety measures. They also spend a lot of time outside, 
as it is impossible for the younger children to maintain social 
distance. 

Virtual teaching is something we are all getting used to. The 
staff have been determined to keep some of the intervention 
groups running for children working from home! 



 

 

Community Information 
Mobile Post Office:  
Visits Monday to Thursday in the lay-by on Upwell Road 
Monday and Thursday - 16.30 to 17:00 
Tuesday and Wednesday - 16.10 to 17:00 
Fridays - no service. 
ANYONE WISHING THEIR ITEMS TO BE POSTED, 
ON THE DAY, WILL NEED TO GET THEIR POST TO THE  
VAN BY 4.40PM - WHICH IS WHEN IT IS COLLECTED. 

Use it or lose it!   

Community Car Scheme:   
This scheme is still running for Christchurch and 
surrounding villages. To book a ride or to become a 
volunteer driver please ring 07902 316360. An additional 
driver is still required for the scheme. For more 
information please ring the number above.  

Mobile Library:   
World Book Day March 4

th
 2021 

OUR MOBILE LIBRARY COMES ONCE A 
MONTH, ON THE FIRST TUESDAY, AT 12 
NOON.  

 
The van parks in the lay-by on Upwell Road, opposite 
to the entrance of Fen View.  USE IT OR LOSE IT?  
The next visit is March 2nd. 
 
It appears that there are currently fewer than 6 people 
in Christchurch who use this facility. 
 
A MESSAGE FROM OUR MOBILE LIBRARY  
We have two new vehicles and a fresh selection of 
books etc for all the family. 
 
Access to the vehicle will be limited to help keep staff 
safe. We will be providing books selected in advance. If 

you forget to order any, just ask the Library Van official 
to choose a few for you. 
 
¶ The service is free to join and use. 
¶ Each Mobile Library vehicle carries up to 3,000 
items of stock including fiction, non-fiction, large 
print, books on CD & cassette and books for children 
of all ages. 

¶ You can request books/cassettes/CDs/DVDs. We 
have access to all the books in Cambridgeshire 
Libraries. You can also request books online to 
collect from the mobile Library on our next visit. 

¶ Any books borrowed from the Mobile Library can 
be returned to any other Cambridgeshire Library and 
you can return books from other libraries to us, so no 
need to worry about missing your due date. 

¶ You can renew and order books online, please ask 
onboard for your óPINô to get you started. 

¶ Download the Spydus mobile app to keep track of 
your library account using your smart phone. 

¶ Books are issued for 5 weeks and you can renew for 
up to three months. 

¶ Unfortunately, there are charges when books are 
returned late. 

¶ All vehicles have a lift for wheelchair users or those 
who find stairs difficult (in non-Covid times. At the 
moment, no one can enter the vehicle). 

¶ We also supply free Hearing Aid batteries, sell 
stamps and reading glasses. 

 
You can use the Select and Collect service online, or 
by calling 0345 045 5225.  

Please support your local Library Service, right in 
the heart of your community.  
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Please remember that 
no dogs are allowed on 
the playing field. Thank 
you. Your co-operation 
is much appreciated.  

Editorial 
EDITORIAL MARCH 2021 
 
Welcome to our March issue of The 
Heron. We hope you enjoy it. 
 
Have you taken to reading more during Lockdown? 
March 4th is World Book Day. You will notice that we 
have reading as a theme running through this issue. I 
wonder what kind of books you like to read? My 
favourites are Detective stories. I mostly use Audio 
Books myself. Also, this month, we have a number of 
contributions from our community. Keep them coming! 
Itôs your magazine, after all! One more thing ï be sure 
to check out the article on p25 about the CENSUS. Itôs 
very important we all fill in our forms once we receive a 
letter about itéin fact, itôs a legal requirement.  
 
Annie Nason 
 

https://www.cambridgeshire.gov.uk/residents/libraries-leisure-culture/libraries/library-online/library-app
https://www.cambridgeshire.gov.uk/residents/libraries-leisure-culture/libraries/mobiles/mobile-library-charges
https://cambridgeshire-self.achieveservice.com/service/Select_and_Collect
tel:03450455225
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At the time of going to press, all information is as accurate and up to date as we can make it. 
Changes and updates may be published subsequently. All information contributed by outside 

agencies, including dates etc., will be assumed to be correct.  
NB as a matter of courtesy no content from the Heron should be used without prior permission. 

Advertisers - all our advert rates and conditions can be found on our website www.theheron.info. 
Business advertisers can book series of 6 or 12 adverts, paid in advance. Adverts for village 

fundraising events, personal announcements, or small private ads are usually free. 
 

BANK BACS DETAILS: Sort Code: 53-81-42 Account no: 04140109 - Heron Publishing 
 

Copy Deadline - The deadline for copy for the March edition of the Heron is 22 March 2021. 

Would you like to advertise in 
the Heron? Here are our prices 

for 2021: 
 
Full Page (27.7cm High x 19cm Wide) 
(occasional inclusion by special arrangement)  
 
Half Page (14cm High x 19cm Wide) 
6 x issues £85 
12 x issues £160 
 
Quarter Page (14cm High x 9.5cm Wide) 
6 x issues £50 
12 x issues £90 
 
Eighth Page (6.5cm High x 9.5cm Wide) 
6 x issues £34 
12 x issues £64 
 
Please contact adverts@theheron.info or phone 
Elaine on 01354 638310. 
 
As most small businesses are struggling under the 
current, uncertain climate, we have decided to 
leave our prices as they are at the present time.  
 

Granary Studio  
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We have had a few comments about only being on line the last few 
months éthis month included. The question comes up: ñWhy, when 
itôs fine to receive letters and parcels?ò Itôs important to remember, we 
are a voluntary group. The thinking has been that there could be a 
possibility of cross-infection from letter box to letter box, now that a 
very contagious variant of the virus has reared its ugly head. Our 
volunteer deliverers would need to sanitise their hands between each 
house delivery; also, we donôt want them to be accused of making a 
journey which is ñnot essentialò. BUT we plan to be back to normal for 
the April issue.  
 
We are very pleased to announce our competition for younger 
children. Details on the front cover. There will be prizesé.and the 
winning entries will be published in our April issue. GOOD LUCK! 
 
Annie Nason 

Heron News 

Letters to the Editorial Team 
 
The Editorial team welcome letters from its readers. Please email letters to: editor@heron.info or post them to The Editor of 
The Heron, Grasshopper Cottage, 5 Upwell Road, Christchurch, PE14 9LF. 
 
PLEASE NOTE: Letters will only be considered for publication if they are accompanied by name and contact details - 
names will be published, but not contact details. The Heron will not share any contact details unless given permission. 
 
The team look forward to hearing from you! р 

Confessions of a 
Fenland Bookworm 
 
My first confession is that I am 
not a good reader (my 
favourite subject has always 

been maths). My second is that I get very tired and 
often find books quite sleep inducing. However, I love 
a good story and can become immersed in it and lose 
myself to a different time and place - this is bliss!  
When I was regularly travelling to London by train I 
would always take a book and thoroughly enjoyed the 
time spent with Miss Marple, Mary Queen of Scots or 
even Michelle Obama. However, carrying a book 
along with my luggage was not always so easy 
(ñBecomingò by Michelle Obama is a huge tome!) so I 
switched to Kindle. I could use my phone for this and it 
meant I had less to carry. 
 
The next break-though was when I spotted the tag 
ñadd narrationò (this can be done via Kindle, or directly 
through ñAudibleò) - I could have my stories read to 
me! This appealed - especially with train journeys 
where I could gaze out of the window and have my 
ñescapeò at the same timeòé.on embarking, I would 
plug in my ear phones and disappear into a complete 
other worldé.until one day, the train pulled into a 
station and everyone got off - I was puzzled, until a 
fellow passenger nudged me and told me that I had 
missed an announcement that the train was now 
terminating and I would have to make other travel 

arrangements! 
 
SoéI now have a single ear piece (wireless with no 
leads to tangle me up) and could now travel happily by 
train - except I canôt as lock-down means no visits to 
family in London! 
 
But where thereôs a will there's a way - I can now be 
found at home, all hours of the day - with my ear piece 
in and my phone in my back pocket. If you saw me 
you would think I was cooking, cleaning tidying, or any 
other of a hundred boring but necessary tasksé.but in 
my mind I am at the court of Queen Elizabeth 1st, or 
cruising up the Nile with Hercule Poirot or trying to rid 
the world of some pesky Martians! 
 
Notes: Kindle and Audible 
are apps which can be 
downloaded onto a phone 
or tablet. 
 
Kindle is free, you just pay for what you use, Audible is 
Ã7.99 per month For that you get one book credit 
(sound only) and can purchase others - generally I find 
the Ã18 for three books credits good value, but they 
often have freebies as well. There are also a good 
number of free apps including YouTube, which also 
have audiobooks and podcasts which make good 
listening. 
 
Sheila Day 

ñThank Youò 

 
 
We would like to thank the children 
from Townley School for the 
wonderful pictures they have 
created for Mental Health Week. 
Graham and I were lucky to be 
nominated to receive two of them, 
which are now displayed on our 
fridge.  
 
Special thanks to Hugo and George 
Bayliss for making us feel happy 
and for bringing Spring into our 
home. 
 
Peggy & Graham Warby 
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WELSH LEEK & CHEESE RAREBIT 
 
INGREDIENTS 
¶ 1 fresh Ciabatta loaf or rustic sourdough 
¶ 2 medium leeks  
(trimmed, washed and finely shredded) 

¶ 2 oz./55 g. butter 
¶ 1 oz./25 g. plain flour (all-purpose flour) 
¶ 1 teaspoon mustard powder 
¶ 1/2 cup/150 mL milk 
¶ 4 oz./110 g. creamy goatsô cheese  
(preferably Welsh) 

¶ Sea salt and freshly ground black pepper 
 
 

 
METHOD 
Cut the Ciabatta or sourdough loaf into 2 cm (1 inch) 
thick slices. Place in a hot oven for 5 to 8 minutes to 
crisp and lightly brown (do not overcook or the bread 
will become hard, it should still be slightly chewy). 

 
Rest the toast on a cooling rack to keep crisp while 
preparing the rarebit. 
 
Melt the butter in a medium-size saucepan and add the 
leeks. Gently sweat the leeks for 2 to 3 minutes to 
soften but not brown; taking care to make sure they do 
not burn. 
 
Stir in the flour and mustard powderðthe leeks will 
become very thick but do not worry. Gradually stir in the 
milk, constantly stirring, and bring to simmering point to 
make a thick sauce. Continue to cook the sauce for a 
few minutes, keeping a close eye on the sauce (to cook 
out the flavour of the flour as not cooking will leave a 
raw flavour to the sauce).  

Stir in your chosen goatsô cheese until melted. Season 
well. 

Generously spoon rarebit onto the toasted Ciabatta. 
Brown under the grill until bubbling and serve 
immediately. 

Enjoy! 

https://www.thespruceeats.com/all-about-leeks-4122305
https://www.thespruceeats.com/what-is-butter-1328453
https://www.thespruceeats.com/a-substitute-for-all-purpose-flour-3976522
https://www.thespruceeats.com/places-to-buy-gourmet-salts-1666057
https://www.thespruceeats.com/best-cookware-sets-4077248
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645 Services Ltd  
For your complete Oil Services                                             

 
Registered Office: 12/13 The Crescent, Wisbech, Cambs PE13 1EH ï Director: B E Easey 

Company Registration Number: 07872493   ~  VAT Number: 126 5422 30 

For a competitive oil quote, for delivery in the village and surrounding area,  
(Outwell, Upwell, Tipps End, Welney) please call 645 Servicesô local Representative, 
Elaine, on 01354 638310 or 07803 178824 or Email: elaine@645services.co.uk 

 
We will always try and be the best price around - with local deliveries scheduled for  

most weeks throughout the month. 

WORLD BOOK DAY  
MARCH 4TH 2021 
RNIB ï Royal National 
Institute of Blind People       
 

Reading is important to all of us!  
If youôre struggling to read 
because of your sight, weôve got 

plenty of solutions to help, whatever your tastes and 
reading preferences. Our book library is the largest in 
the UK for people with sight loss, with digital, audio, 
braille and giant print books for adults and children. 
 
How the óTalking Bookô was born. 
Thousands of soldiers lost their sight on the First World 
War battlefields. They returned to Britain no longer 
able to read and not all of them had been able to learn 
braille. Some found the code too difficult, while others 
had injured their hands. 
 
Captain Ian Fraser lost his sight at the Battle of the 
Somme in July 1916, after being shot through the eyes 
by a German sniper. A single gunshot had robbed him 
of one of his greatest passions: reading. Fraser tried to 
put his life back together in England. He worked hard 

to learn braille at St. Dunstanôs, a hostel built to help 
blinded veterans like him. One day, frustrated at how 
slowly he could read, he cried out, "If books could only 
talk!" It was while listening to a gramophone at St. 
Dunstanôs that he was inspired to record an entire 
ñTalking Bookò. 
 
RNIB set up its own recording studio in London in 
1934. By narrowing a shellac recordôs grooves and 
playing it at a reduced speed, Fraserôs team 
successfully made records that could play for 25 
minutes per side. Over a decade before the birth of the 
music industry, RNIB blazed a trail in audio innovation. 
 
Read more about the history of Talking Books here  
Celebrating the history of Talking Books - RNIB - See 
differently 
 
Will you help change the story? You can help to end 
isolation for blind and partially sighted people with the 
freedom to read again. Register with the RNIB to 
sponsor a Talking Book and give a lifeline to someone 
locally with sight loss. https://www.rnib.org.uk 
 
*Thank you to all who saved their stamps for the RNIB*     

Call 01354 610172   Email lwvs@outlook.com  Web lwvehicleservices.com 

Car and Commercial Repairs 

*Class 4 and 7 MOT Testing     *Full Diagnostic Service   *HGV Maintenance 

*Batteries     *Tyres     *Exhausts     *Welding and Fabrication 

*Timing Belts     *HGV PMI Inspections     *Air Con Service and Repair   

*Courtesy Car Available  *All Service and Repairs Undertaken  *Car and Van Sales    

March Road, Welney, PE14 9SE 
 

 

LW Vehicle Services Ltd 

mailto:elainereedhughes@gmail.com
https://www.rnib.org.uk/books
https://www.rnib.org.uk/books
https://www.rnib.org.uk/books
https://www.rnib.org.uk/reading-services/celebrating-history-talking-books
https://www.rnib.org.uk/reading-services/celebrating-history-talking-books
https://www.rnib.org.uk
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DID YOU KNOW? 
 
The UK is the world's biggest daffodil grower, harvesting 
an astonishing 90% of the total global production, 
according to the National Farmers' Union. 
 
And they might be cheap and cheerful to buy but they 
are big business too, with a retail product value of 
Ã71.5m. 
 
An army of around 3,000 pickers nationally are needed 
to harvest the stems and each field is picked many 
times to select the flowers at exactly the right time 
 
Here are some recent comments made by an East 
Anglian Daffodil Farmer: 
"We're producing about 70 million stems in our own 
business but harvesting north of a 100 million," says 

Matthew Naylor, farmer and managing director of Naylor 
Flowers in Lincolnshire. 
 
His family has farmed in South Lincolnshire since the 
1600s and has been producing flowers since the 1940s. 
"Daffodils are probably the cheapest flower you can buy 
in a supermarket, at less than Ã1 in some retailers," he 
told BBC 5 Live's ñWake Up To Moneyò. 
 
But, he warns, that price 
can't last.  "We're constantly 
held to this Ã1 retail price 
that just seems locked in 
everybody's head, 
everybody knows that that a 
bunch of daffodils is Ã1 - but 
our costs go up and upò. 

  
 

 
 

This comes with an abject apology from me for not putting Jillôs article in the February Heroné. I would 
like to blame the computer, but itôs more likely old age is the reason é so sorry to Jill and readers 
alike. The plus side is that we have two of Jillôs articles in this month.  Annie Nason 

 

A YEAR ON THE FARM - FEBRUARY 

 
 
 
 
 
 
 
 
 

 
 

February brings the farm workers back and, weather permitting and land conditions favourable, Spring Wheat 
and Barley drilling commences on the very light land (in the Brecklands, for example). Also, the vegetable 
specialists start drilling their Carrots, Parsnips, and also Onions, if weather conditions allow.  Thereôs no 
January drilling in The Fens, especially this year with the amount of rainfall we have endured! 
 
Some aphis has been found in Sugar Beet, which is still in the ground and destined for the anno digester 
plants. There is a fear is that this will carry over to this yearôs crop, due to be drilled in March 2021, if the Beet 
is not harvested and dealt with well before this date.  There is light on the horizon for us sugar beet growers - 
Defra have just approved a sugar beet seed dressing which will wipe out the aphis problem to a greater extent, 
if we are given the go-ahead to use it. In the EU, this dressing has not been banned, as was the case in the 
UK; hence the fiasco regarding the 2020 crop, which was decimated with the virus, resulting in low tonnage per 
acre and poor sugar content. 
 
Here's hoping the powers that be make a favourable decision in all haste, for the usage of dressed seed for this 
yearôs drillings -- fingers crossed! 
 
Potato grading is taking place to a degree; owing to Lockdown, the potato chip trade has fallen back big time, 
although January is traditionally a slowish month for the potato trade. 
 
Odd jobs that have previously been put on the back burner, now come to the fore, most of which are being 
sorted. Preparing equipment for sugar beet and pea drilling and also 
making sure all machinery is ready for potato planting, when the time 
comes, is also being attended to. 
 
Well, that's about all, until next 
time. 
 
Jill Bliss 
 

Drilling (sowing) Spring Wheat 

"REMINDER. Farms are 
private property. Dog walkers 
who go down farm tracks are 
tolerated as long as the dogs 
are kept on the lead. "  
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LOOK AFTER YOUR EYES! 

Millions of people are using screens more than ever 
before. Many who are working or studying from home 
are staring at laptops and other devices all day. Most 
schoolchildren currently have no other way of 
accessing classes. For some, the new ways of 
working are taking a toll on their eyes. Itchiness, 
blurry vision and headaches - or eye strain - are 
among the common problems. 

More than a third (38%) of respondents to one survey, 
carried out for the charity Fight for Sight, said their 
eyesight had worsened since the start of the 
pandemic. Another survey put the figure at 22%. Eyesight 
experts say people with persistent problems should visit an 
optician, which are open in lockdown. But there are things that 
many of us can do to keep our eyes healthy. 
 
"Relaxing the muscles in and around your eyes is 
crucial," says Daniel Hardiman-McCartney, clinical 
adviser to the College of Optometrists. It's simple to do. 

Every 20 minutes, just look at something at least 20ft 
away, that's about six metres, for 20 seconds. 
 
"It stops your eye muscles getting overworked," says Mr 
Hardiman-McCartney. 
 
(**Funny é the cartoon looks as though it is suggesting 
spending 20 minutes in the hour looking at your watch, 
20 minutes in the hour looking out of the window, and 
20 minutes in the hour looking for the cat é much like 
most peopleôs lockdown experience? ** Comments from 
my son Laurie Nason). 
 
Annie Nason 

https://www.college-optometrists.org/the-college/media-hub/news-listing/coronavision-eye-warning.html
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Kids Corner 
World book day is on 4th March - your school should be in 
touch to let you know about the on-line book tokens which will 
entitle you to get a Ã1 book (these tokens are also on 
McDonald Happy meal boxes!). 
 
Famous childrenôs author word search (look for words up/down 
diagonal/back to front - any direction!)  

 

ENID BLYTON                  JK ROWLING 
ROALD DAHL                   DAVID WALLIAMS 
ERIC CARLE                     C S LEWIS 
A A MILNE                         JUDITH KERR 
ANTHONY HOROWITZ     LEWIS CARROLL 
MICHAEL ROSEN 
  

R A Z E N I D B L Y T O N L M 

O N D D G H K R M O R Z V L I 

A T S A A M I L N E V U M O C 

L H H T V U H B R N I E B R H 

D O Y R B I R B V E W E B R A 

D N I J F W D G W V Q L B A E 

A Y F U B W I W N W V R X C L 

H H V D E N R B A E V A M S R 

L O S I V S I W E L S C B I O 

V R E T R R U I K J L C V W S 

T O D H F F R D G W E I C E E 

R W J K R O W L I N G R A L N 

D I M E E V V W E T G E B M W 

C T W R B W S E G X V T W R S 

L Z S R S M M C R P D W X L F 

How to make a Paper Owl Bookmark 
 
What you will need: 
 
¶ One square 
paper of any 
colour 
¶ White, black and 
any other 
coloured paper 
for the eyes and 
wings 
¶ Orange paper for the beak 
¶ Glue 
¶ scissors 
¶ Pencil or pen for details 
 
1. Firstly halve the square 
piece of paper to make a 
triangle: 

 
2. Next, halve the triangle 
twice from both ends to 
make a diamond shape as 
shown in the image: 
 

3. Open the diamond shape up 
and fold the middle shape into 
a triangle: 

 
 
 
 
 
 

4. This is the tricky bit. 
Tuck the two triangles on 
the side into the middle 
pocket to make a 
diamond shape, see 
image: 

 
5. Finally, ask an adult to 
cut out some circles for the 
eyes and glue them on. 
Next cut out the beak and 
some wings for the owl. 
Then 
with a 

pen or pencil add some 
details of the owlôs feathers 
and any other final details you 
want. Now your paper owl 
bookmark is complete and 
ready for use! 
 

I Opened a Book 
By Julia Donaldson 
 
I opened a book and in I strode. 
Now nobody can find me. 
Iôve left my chair, my house, my 
road, 
My town and my world behind 
me. 
 
Iôm wearing the cloak, Iôve 
slipped on the ring, 
Iôve swallowed the magic potion. 
Iôve fought with a dragon, dined 
with a king 
And dived in a bottomless 
ocean. 

 
 
 
I opened a book and made some 
friends. 
I shared their tears and laughter 
And followed their road with its 
bumps and bends 
To the happily ever after. 
 
I finished my book and out I 
came. 
The cloak can no longer hide 
me. 
My chair and my house are just 
the same, 
But I have a book inside me. 
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Beauty Treatments  
By 

Jane  
 

N.V.Q. ð i.b.d. ð Babtac  

 
LCN Microdermabrasion Facials  

NEW Oxygen regeneration Facials - less 

outlay than Botox (a celebrity favourite)  

NEW - Non -surgical firming lift and tone  

St.Tropez Spray tanning  

Gel pedicures  

Shellac manicures  

Week -end & semi permanent  

eyelashes  

 

Rose Cottage,  

Christchurch  

Telephone: 01354  638378  

Hot Cross Buns 
 
Ingredients 
450g Strong White Bread Flour 
1 teaspoon Salt 
1 teaspoon Mixed Spice  
2 teaspoons cinnamon (sift the above all together) 
50g Butter or margarine 
50g caster sugar 
15g dried yeast (use according to instructions on tin or sachet) 
175ml milk (slightly warmed)                                                                               
1 medium egg 
100g currants 
25g finely chopped mixed peel. 
 
Method 
¶ Place all sieved ingredient in a bowl, rub in butter/ margarine finely. 
¶ Mix in sugar. 
¶ Beat egg, add to dry ingredients with prepared yeast and slowly add warmed milk making a soft dough. 
¶ Knead and put in a clean bowl cover with a clean cloth and leave until dough is well risen, time will depend on 
the room temperature - approximately 1 hour. 

¶ Remove dough and place onto a lightly floured board and lightly knead in the mixed fruit, divide into bun size 
pieces and place on a baking tray, cover and prove for approximately 15 minutes. 

¶ To make cross either cut a cross on top of the bun or make a very stiff batter using flour and milk and pipe or 
carefully spoon a cross on top of  each bun.  

¶ Bake at approx. Gas 6 ï 200c or fan180c     
¶ Baking time approx. 15 ï 20mins 
¶ Mix a tablespoon of sugar with a little hot water stir until sugar is dissolved and brush buns (known as glazing) 

 
Happy Easter Baking! 
 
Margaret Sparrow 
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Sunday Curry Club 
For a truly tasty, authentic and traditional Indian meal - which is also healthy and 
vegetarian - why not try a takeaway from the Sunday Curry Club. 
 
Adult menu: 2 different curries each week, 2 chapatis and rice ï Ã10  
 
Childrenôs menu: Stuff chapati, vegetable/pulses and rice - Ã7 
 
Each week we will feature a different set of dishes. For a full menu and more 
information please phone 07775 336727 or Email: vyasfoods@outlook.com 
 
Sadly, due to home-schooling, Deepa has had to change the Curry Club evening.  
She is happy to take bookings for a Sunday takeaway, by 7pm on the Friday 
beforehand. Sorry for any inconvenience. 

Vyas Foods 
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Hungry? 
 
We continue our our monthly food article - thanks to Pat Rigby for submitting 
this. 
 
I was asked if I would write a review. Well, I am actually eating a takeaway 
from there as I write! 
 
Whenever we fancy a takeaway,  after having the usual debate whether to 
have Indian or Chinese food and after at least half hour has passed (we could 
have collected it in that time) we always settle on our favourite The Purple Diamond Chinese restaurant in 
Station Road, March. 
 
Neither of us are particularly adventurous when it comes to the menu which like most Chinese restaurants is 
quite extensive, but tend to settle on our favourites being crispy beef (not too spicy), sweet and sour chicken 
Hong Kong style, prawn and chicken balls and egg fried rice along with a pot of satay sauce. Now this sauce is 
a bit special,but a bit too hot and spicy for us so we ask them to tone it down a bit which they are happy to 
oblige, but we just like to dip the complimentary prawn crackers in it. It is easily the best satay sauce we have 
tried. 
 
We have always found the service good, and  friendly staff with delivery waiting times around 45 minutes to an 
hour, expect this to be more at weekends as they get very busy. You can order over the phone and pay by card 
if you wish, and like most takeaways we have found, there is a delivery charge to our village.The food is piping 
hot by the time we receive it which hasn't always been the case with other takeaway deliveries we have had 
from the same town. 
 
Being a bit chilly at the time of writing this review, we are pleased that deliveries have now resumed to 
Christchurch delivering every night of the week other than Wednesday when they are closed. Once covid 
restrictions are lifted where we can resume eating in restaurants again, we are really are looking forward to 
booking a table there. 
 

For those on Facebook they have their own page, or you can visit their website www.purplediamondmarch.co.uk                  
where you can check out the menu, and order for delivery and collection. Their telephone number is 01354 
661333. Their menu also states they cater for gluten free. 

RED NOSE DAY ï MARCH 19
TH
 2021 Check out 

the link!   
         
https://www.comicrelief.com/rednoseday/  
 

Find out all about our new 100% plastic-free noses! Buy online or 
pop into Argos or Sainsburys and ópick your noseô! 

mailto:vyasfoods@outlook.com
https://www.comicrelief.com/rednoseday/
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Keith 01354 638615 

Telephone: 01945 773248 48, Town Street, Upwell PE14 9DA 

 

Qualified Seamstress 
All dressmaking and sewing 
jobs undertaken. Alterations 

to clothing and curtains.  

Please contact: Sandra Kay  
on 01354 638478 
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LOCAL COVID19 UPDATES  
 
Extracts from a briefing email from Dr Liz Robin 
Director of Public Health ï Cambridgeshire and 
Peterborough.     16/02/2021 
 
ñWe have continued to see some reduction in Covid-19 
rates in the past week in the majority of areas in 
Fenland, showing that the current restrictions are 
working. However, the number of people infected 
remains high, and it is essential that people continue to 
follow the lockdown rules. Our case rates in Fenland 
remain above the Cambridgeshire, East of England and 
England averages. The number of patients in our 
hospitals also remains high, and sadly we have seen 
increased numbers of Covid-19 related deaths during 
the month of January, although this is starting to 
reduce.    
 
At the time of writing, the rate in Fenland is 278 cases 
per 100,000 population, for the week ending 6th 
February, which is a 7% reduction on the previous 
week. 
 
The local Community Rapid Testing Programme, 
using lateral flow tests (LFTs), has launched 
successfully over the past two weeks, and we are 
encouraging people aged 18+ who are key workers or 
are having to leave home to go to work, to access rapid 
tests at sites across the county. The final two sites 
opened this week, and they are in Huntingdon and 
Cambridge, meaning we now have a site in each of the 
district and city areas. From next week we will be 
broadening the list of people who can access the rapid 
testing sites, tests to include a wider range of adults 
who are leaving home regularly. 
 
Please can I ask you to share messages about the 
Community Rapid Testing programme, which is now 
available at the following locations:  
 
¶ The Hub, High Street, Cambourne, South 
Cambridgeshire, CB23 6GW. 

¶ Queen Mary Centre, Queenôs Road, Wisbech, 
Fenland, PE13 2PE. 

¶ Soham Town Rangers Football Club, Julius Martin 
Lane, Soham, Ely, East Cambridgeshire, CB7 
5EQ. 

¶ The Coneygear Centre, Buttsgrove Way, 
Huntingdon, PE29 1PE. 

¶ The Meadows Community Centre, 1 St Catharineôs 
Road, Arbury, Cambridge. 

 
All sites are open Monday to Saturday, 8am to 8pm. 
People should book in advance online at  
www.cambridgeshire.gov.uk/rapidtesting 
Together we can continue to reduce rates of 
Coronavirus in Fenland and ensure that our health 
service can cope with the demands being placed 
upon itò. 

How Observant Are You? 
 
 

This photo was taken in one 
of our our villages  

(Christchurch, Euximoor or 
Tipps End), but where? 

 
Answer next month. 

 
Answer for last month: The 
Little Local Shop wall, 

Church Road, Christchurch. 

https://ukc-word-edit.officeapps.live.com/we/www.cambridgeshire.gov.uk/rapidtesting
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A YEAR ON THE 
FARM ï MARCH 
 
The old saying 
"February fill dyke, be 
it black or white", has 
raised its head once 
again big time, 
together with some sub

-zero temperatures.  I understand that there has been 
some ice skating on flooded fields near Ely, as a 
result. At the time of writing, snow has reverted to rain 
and the lakes of water on farmland which had started 
to recede are now being replenished. All under drains 
on the farm are running 'full tilt', culverts have been 
unblocked and all manner of rubbish has been 
recovered from road side dykes (tractor tyres, wooden 
pallets, a bicycle, plastic sheets etc etc). The dykes 
are running at a much higher level than normal, 
eventually the water from these arrives in the 16 ft 
river via the web of drains to pumps, situated mostly 
by the river bank at Bedlam Bridge, near the top of 
Padgetts Road and one at Bridge Farm, which pumps 
water from Euximoor. These pumps are all powered by 
electricity. 
 
Modern farming is causing some of the farm land 
flooding with the use of large heavy machines such as 
self-propelled sugar beet harvesters and potato 
harvesters etc, compacting the soil, where as in the 
era of the horse and cart and farm workers working 
manually in comparison, meant little or no soil 
compaction took place. This meant that the soil was 

not padded down, so aided free draining. Climate 
change also comes into the equation, to an extent, but 
cannot be blamed entirely for the flooding etc that we 
are enduring in modern times. 
 
Hopefully we will soon have some warmer weather 
and some drying winds to help things along on the 
land - we should be looking to start drilling peas, sugar 
beet and onions, towards the end of March, as soon 
as land conditions allow. Although the beet seed 
dressing for the virus has been approved by 'the 
powers that be' we as farmers, (at the time of writing) 
have not been given permission to use it. Reason for 
this is we are waiting for Defra to declare whether we 
have had enough hard frosts in succession to kill off 
the virus carried over from last season or not. If they 
say that the recent frosts were not hard enough to 'kill 
off', then we will be allowed to order the specially 
coated seed and drill as usual. Time will tell. 
Wissington Sugar Beet Factory has finally closed for 
the intake of the 2020 crop, any remaining beet from 
this area to be delivered for processing, has to be 
transported to the factory at Newark, which will be 
closing soon. 
 
Potato grading is still in progress fulfilling regular 
orders, hopefully trade will really pick up when the 
promised 'Lockdown-Unlocks' and some sort of 
normality is realised for everyone. Fingers crossed!! 
 
That's all until next time.          
 
 Jill Bliss. 
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Here are some lovely, easy ideas for some things for our younger readers to make, for their Mums, 
for Motherôs Day on Sunday 14 March. 

 
Tassel flowers require pipe 
cleaners, scissors, a fork, and 
some wool.  
 
Personalised Vase requires a 
large glass or plastic jar, some 
paint or pretty tissue paper and a 
photograph. 
 
Eggbox Bouquet Picture or Card 
requires and old cardboard eggbox 
or two, some old buttons, paint, 
ribbon, PVA glue and some pipe 
cleaners. 

Christchurch Craft Club 

Decorated Pebbles and Stones require 
a nice flat pebble or stone and some 
bright acrylic paints or craft pens.  
 
Remember to ask for help from an 
adult before trying any of these 
crafts. 

 
I just wanted to remind all Christchurch members that they can enjoy individually or share 
with other members the various activities in My WI (more details to be found on https://
mywi.thewi.org.uk): 

 
¶ Create a card for the Queen�¶s Birthday 
¶ Walking Netball 
¶ Cookery 
¶ Crafts 
¶ Gardening 
¶ Well-being projects and many more. 

 
I know itôs been nearly a year since we had our last meeting but itôs beginning to look more positive with many 
of us having our Covid vaccinations so I really hope to see you all soon. Meanwhile, keep safe. 
 
Peggy Warby 


