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A word from 
the Editor

Winter! – the time usually to 
hibernate and nurture ourselves, 
until Spring pops out – but 
wait, haven’t we been doing that 
already?...  All year!
It's certainly been an 'interesting' year for 
each and every one of us! Hopefully, with 
the imminent roll-out of the new vaccines  
we can soon get back to whatever our 
normal is. 

Hopefully we can emerge with a renewed 
understanding of the important things in 
our lives; a new way of being. It certainly 
makes you realise how truly precious life is 
and nothing can ever be taken for granted. 
2020 really has highlighted how transient 
things can be. Here today and gone 
tomorrow. 

So maybe we should make sure that we take 
extra special care over this winter. Hibernate 
well, and make sure we emerge out of this 
madness with plenty of good health and 
vitality in the spring.

In the meantime this down-time might give 
you a chance to have a look at all that this 
Winter issue of the Cider Press has to offer.  
Maybe have a go at making a couple of the 
tasty treat recipes on our baking page? It's 
not just Rosa Mundi, our resident writer of 
all things horticultural who has been busy 
in the garden, Kate and Sally have been 
extolling the virtues of creating a wildlife 
pond and the need to keep an eye open for 
our hedgehog population.

Charles Thwaites has penned his latest 
historical article on the sale of Pixley court 
and if you've ever wanted to know about 
the incredibly interesting workings of your 
digestive system, our resident wellbeing 
guru, Lesley, has submitted part 1 of her 
guide to the gut. Did you know your gut 
contains as many brain cells as a cat?...

It certainly feels like we should have plenty 
to look forward to, so keep safe and well 
through this winter and let’s see each other 
in the Spring with renewed health and 
vitality

Julie

by Julie Crompton

Copy deadline for the Spring Issue:
Monday 1st February
julie@monster-creative.com

If you have any events, stories, photographs or 
news, please let me know. If you don’t tell me 
I can’t pop it in our very own little mag!

Please support the local businesses who advertise in our magazine. Including pubs, cafés, plant 
centres, garden maintenance, garages, courses, accountancy, clothing repair and even design 
agencies. They all provide much needed services and if they aren't open currently, they will be as 
soon as they legally can.

Two wonderful words, shamelessly 
borrowed from the John Keats 
poem “to Autumn”, which itself is 
maturing nicely now, at the grand 
old age of a hundred and one!
Following a somewhat soggy August, we feel 
very fortunate to have been blessed with so 
many days of gorgeous sunshine throughout 
September and October, which encouraged 
Isabel and I to get out in the fresh air and 
drink in the luscious landscape around our five 
parishes.

We were recently introduced to a lovely 
wildlife walk devised by the Herefordshire 
Wildlife Trust and liked it so much that we’ve 
done it twice! A varied two to three hour loop 
starting at Westons cider mill, this fascinating 
route threads out through traditional orchards 
of veteran trees, before climbing up towards 
the Marcle Ridge mast. The views back 
towards the Malverns are spectacular, and you 
really do get to feel "on top of the world”. If 
you’d like to try it yourself, a downloadable 

leaflet and map is available at westons-cider.
co.uk/experience/local-walks

 The other great joy of autumn for us, was the 
chance to visit local producers (as suggested 
on the Big Apple website) to purchase juice, 
cider, perry, apples and quince. Over several 
days in October, we were made very welcome 
by Jane Skittery at Jus Apple Juice in Aylton, 
James and Helen at Gregg’s Pitt near Much 
Marcle and Norman and Annie Stanier at 
Dragon Orchard in Putley. Many of you will 
have also enjoyed a spot of socially distanced 
outdoor live theatre at Dragon Orchard in 
early September, when our local thespian 
Charles Smart starred in "Man of Letters”. A 
two-man show with Ben Mowbray of Our Star 
Theatre Company, directed by Mary Fielding 
and performed in a glorious setting betwixt 
the ripening apples, on an earth-sheltered stage 
known as “The Hug”. There’s just so much to 
enjoy here in our little corner of Herefordshire 
and I can think of no better words to close 
with than those of John Keats.Or by a cider-
press, with patient look, Thou watchest the 
last oozings, hours by hours

Making the
most of our Mellow Fruitfulness

by David Murdoch
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Hedgehogs are one of the UKs best known 
and loved wild mammals. They live in most 
habitats, and in recent times are increasingly 
associated with urban areas gardens and parks. 
They feed on invertebrates, largely beetles, 
worms, slugs, snails, cranefly larvae and 
woodlice. 

Sadly like so much of our native wildlife, 
Hedgehogs are in real trouble.  It is hard to 
know exactly how many live in the UK, but 
surveys have found that hedgehog numbers 
have probably declined by nearly 75% in the 
last 25 years. They face many threats- loss of 
their habitat availability and quality is the 
most likely cause of decline due to increasing 
agricultural intensification, pesticide use 
and modern garden design. Many get killed 
on the roads and with an increasingly urban 
population this could get even worse. I have 
seen 4 squashed hedgehogs this summer just 
along the lanes in Aylton and Putley this year.

However we can easily help our local 
hedgehogs. A garden full of slugs and snails 
and insects where no pesticides are used and 
an ‘untidy corner’ or thick hedge where a 
hedgehog can shelter and hibernate can be a 
haven for them.

The Hedgehog Preservation Society is a 
charity dedicated to helping hedgehogs and is 
a great source of information on how to help 
our prickly friends.

Important actions you can take are firstly 
to avoid using pesticides and especially slug 
pellets in your garden. A hedgehog will eat 
poisoned slugs and then become poisoned 
themselves.  Secondly, ensure that hedgehogs 
can get through or under your garden 
boundary fences  and  provide a shallow dish 

of water and a bowl of hedgehog food or 
meaty cat or dog food or cat biscuits especially 
during hot and dry periods. Make or buy a 
hedgehog home that can be used for breeding 
or hibernating in.  Check areas thoroughly for 
hedgehogs before strimming thick vegetation. 
Piles of wood can be an ideal home for 
hedgehogs so if you have left a pile of wood 
or vegetation to burn at a later date, then 
check it carefully before burning. If you have 
a pond, ensure that there is a gentle slope for 
any hedgehogs or other wildlife to escape from 
the pond if they fall in. And be careful driving 
along the country lanes at night. 

Hedgehogs, 
the Gardeners Friend, but they need our help...

by Kate Wollen

Anyone driving to the far reaches of Aylton 
may have noticed a sign for Hamster Baskets. 
The name leaves you no clues as to what this 
company does.

Started in 1969 in Kynaston, Hamster Baskets 
was established by Richard Lucy to sell his 
latest invention – the Stack and Slide freezer 
basket. Having invested in a chest freezer, 
Richard found he spent a lot of time looking 
for the food he kept in there. So, he developed 
his 'stack and slide' system so he could find any 
item quickly and easily. Lifting only 2 baskets, 
he could access even the far reaches of the 
freezer.

His idea took off for both domestic and 
commercial customers, and needing bigger 

premises Hamster Baskets moved to it’s 
current location in Aylton in 1984 and 
started to developing more products. During 
the ‘80s they started building custom made, 
lightweight, rattle free dog cages for car and 
home.

Over the years, their team of skilled craftsmen 
have often taken on the additional challenge 
of making completely bespoke items. They 
say that, "If you want it in wire, they can make 
it!" So, if you’ve ever wondered what Hamster 
Baskets was, now you know!

You can see more of what they do by searching 
for Hamster Baskets on line. 

Mystery solved!
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A matter of taste

by Melissa Hawker   Time for some treats!
I hope, by the time you are 
all reading this, we are once 
again able to see friends and 
socialise a bit more.  
But as I was deciding what recipes to give you, 
Boris had decided to lock the country down 
again, so I felt some treats were in order!

They all have the advantage of being able to be 
made in small quantities so as we are all going 
to be Billy-no-Mates for a while longer you can 
just make a few to treat yourself.

First cheesy biscuits with a bite which are the 
perfect accompaniment to a glass of wine or 
cider…  Each recipe makes about 40 biscuits, 
but both doughs can be left in the fridge or 
frozen so that you can slice off just the amount 
you need. 

Marmite Cheese & 
Chilli Biscuits
• 50g butter
• 200g self-raising flour (ordinary or 

gluten free)
• 200g strong cheddar, finely grated
• 2 rounded tspns Marmite
• 1 tspn chilli flakes
• 2-3 tbspns cold water
Pulse the butter & flour in a food processor 
or rub together by hand until you have fine 
breadcrumbs.
Add the other ingredients with just enough 
water so that it forms a dough.
Wrap and chill for 30 mins.
 

Roll the dough out to about 5mm thick and 
cut out small, bite-sized biscuits.
Bake for 15/20 minutes at 200°C/180°C fan 
/gas mark 6 until they are golden.  Be careful 
not to overbake!

Cayenne & Cheddar Bites
• 200g plain flour (ordinary or gluten 

free)
• 130g unsalted butter
• 180g strong cheddar
• 1 tspn cayenne pepper
• ½ tspn smoked paprika (the sweet 

rather than hot one)
• Pinch of salt
Blitz all the ingredients in a food processor 
until combined – you will probably need to 
add a tablespoon of cold water to make the 
dough stick together.

Turn out and knead the dough into a ball, 
then roll it into two 4cm logs. Wrap and 
chill for an hour.

Slice as much of the logs as you want into 
biscuits – each log should make about 20

Bake at 200°C/180°C fan /gas mark 6 for 
about 15 minutes until golden and brown at 
the edges.

Now for something sweet, but not too 
sweet, which is how I like my cakes.  This 
makes 8, but it’s easy to halve it if, like me, 
you have little self-control!  Add more 
ginger if you like them really gingery.  You 
make them in a muffin tin, but they can be 
tricky to remove so I use ready-made muffin 
cases in a tin – so much easier and they look 
nice as well!

Almond & Ginger 
Financiers
• 50g unsalted butter
• 100g honey
• 2 medium eggs
• 25g gluten free or ordinary plain 

flour
• 1 tspn baking powder
• 2tspn ground ginger
• 225g ground almonds
• 50ml cold milk
• 125g crystallised ginger cut into 

pieces
• Some flaked almonds
Beat the butter and honey until smooth, 
then beat in the eggs.

Add the flour, baking powder, ground 
ginger, almonds & milk.

Mix until smooth then stir in the ginger 
pieces.

Put 8 muffin papers in the tin and divide the 
mixture between them.  Sprinkle the tops 
generously with flaked almonds.

Bake at 180°C /160° fan/gas mark 4 for 
about 25 minutes until just starting to 
brown on top.

Remove from the tray and cool in their 
wrappers.

And while I’m talking about ginger, these 
Gingerbread Chocolate Truffles are so 
delicious.  Give them to friends as Christmas 
presents or just enjoy them! 

This recipe makes 12.

Gingerbread Chocolate 
Truffles
• 200ml double cream
• 300g good quality dark chocolate
• 1 tbspn ground ginger
• 1 tbspn ground cinnamon
• 150g ginger biscuits to coat
Gently heat the double cream for a few 
minutes

Take off the heat, add the chocolate in 
pieces and allow to melt

Stir in the ginger & cinnamon

Chill in the fridge for about 3 hours or until 
completely set

Crush the ginger biscuits in a food processor 
until you have fine crumbs

Take a teaspoon of the mix at a time and roll 
into balls, then in the ginger crumbs
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The final dazzling
display of the year 
Winter is here, but how lovely 
were those autumn colours? 

The yellow, orange and scarlet maples in 
Queenswood Arboretum and the masses 
of rosehips in our own field hedge, great 
sprays of oval scarlet jewels intertwined with 
glistening  blackberries and fluffy Old Man’s 
Beard.  The fieldfares have chattered their 
way through, feasting on the neighbouring 
orchard’s fallen fruit. Soon the Welsh 
mountain sheep will be brought to their 
lowland grazing under, and half climbing up, 
the same trees to entertain us through the 
kitchen window.

The borders are  “over” even the brash 
dahlias, a ”Bishop of Llandaff”, bright red 
with dark leaves and the garish orange 
“David Howard”.  White roses “Claire 
Austin” over the arch had a second round 
of loveliness and the Michaelmas daisies 
provided startling clumps of violet.  A 
shrubby salvia, which has sulked for at least 
two years, bloomed for weeks,  smirking 
red curls which give the clue to its name 
“Hotlips”.  But other February shrubs are 
completely out of sync – the daphne is in 
full, pink, sickly-sweet scented bloom and 
the mahonia a splash of yellow in a dark 
corner. 

The pigeons have eaten the brussels sprouts, 
slugs are enjoying the cabbages,   but we have 
enough leeks for the whole of Wales.  And 
parsnips which need a mechanical digger to 
get them out, so deep do they go. Spinach, 
not my favourite vegetable, is growing faster 
than I can look up yet another recipe for a 
“Saag” or “Florentine” and the  gi-normous 

pumpkin went to the grandchildren to carve 
for Halloween.  

We have planted bulbs,  tiny February 
flowering iris in pots – dozens of pots, 
terracotta, tin, china, anything that would 
hold gritty soil.   They looked so small and 
cost so little when I ordered 200 of them.  
Those plant catalogues have a lot to answer 
for.  And a lovely girl helped plant masses 
more daffodils, narcissi, camassias and 
fritillaries in the long grass. I bought a long-
handled bulb planter and she jumped about 
on it like a child on a  Space Hopper. She 
kept hitting an obstruction and wondered if 
it was an old clay pipe.  I used my divining 
rods and we found the whole line of it from 
one hedge, over the lawn, under the trees, 
into the far ditch. I don’t really believe in 
these things, but they work for me.  The rods 
stay parallel until I reach the pipe and then 
quite forcefully spin across each other. D.B. 
has tried them but they don’t co-operate with 
him and stay rigidly pointing forward in his 
hands. 

During lockdown we ordered from 
Marshall’s and deliveries were, as we all 
know, pretty chaotic. We received rock salt 
instead of compost!  But they have now 
offered an apology and 25% discount on 
first order up to August 2021, which is real 
customer service. In January will we all be 
sending off huge lists of seeds and compost 
in case we have to spend another summer in 
the garden?  But how lucky we are to have 
our own little patches of earth and to be 
able to absorb the healing qualities provided 
by plants and sunshine. Now where’s that 
spade?  

by Rosa Mundi

Hand crafted in Aylton for over 50 years
Save time, waste and money with our unique stack and slide freezer basket system

Keep your pets safe in our custom made dog cages for the car and home

www.hamsterbaskets.co.uk  -  www.facebook.com/DogCages

01531 670 209
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This September saw the 
resignation of Simon Foster 
as councillor following his 
move out of the village. 
We wish him well and thank him for his 
contribution throughout his tenure which 
drew upon his years of experience in property 
management and which certainly helped 
inform the processes of the parish council on 
matters of planning and other issues. 

There is, consequently, a vacancy on the 
Parish Council for a new councillor and, 
following the posting of a Notice of Vacancy 
on the two notice boards within the village 
at Putley Green and Putley Common, no 
request for an election was received by the 
required deadline of 8th October so the 
Council is seeking to co-opt someone as soon 
as practicable in accordance with the Local 
Elections (Parishes and Communities) Rules 
1986. 

Planning applications continue to take up 
a large percentage of the council’s time and 
the Parish Council met recently on Friday 
October 16th 2020 via Zoom to respond to 
the latest application 202910, which is the 

proposed new dwelling on land adjoining 
Lucknow Cottage at Putley Green.

The response to this application, as with all 
applications, was considered with careful 
reference to our Putley Neighbourhood 
Development Plan, most notably the 
guidance set out within PUT 2 and PUT 3 
of the document. Given the time and effort 
that went in to developing the NDP, and 
the very practical parameters it provides for 
making recommendations, the council relies 
to a great extent upon the provisions therein.

It is fitting, therefore, that when the Parish 
Council was provided with an opportunity 
to express its views to the Government on the 
concept of Neighbourhood Development 
Plans for the White Paper consultation 
document entitled ‘Planning for the Future’, 
the council responded robustly, describing 
how we rely upon it as a useful tool for 
assessing planning applications and expressing 
the hope that NDPs will be afforded greater 
weight in future local council decisions. 

Clerk to Putley Parish Council: 
Chrissie Stallard Daniels 
Councillors: 
Norman Stanier (Chair), Jake Herbst, 
Jackie Denman, Guy Bodger, Dermot Daly, 
Andy Booth

PUTLEY 
PARISH COUNCIL thenest

Groceries to Salvage

nestcafe.co.uk
nestLedbury, Hereford Road, Ledbury HR8 2PZ  01531 670 816

nest701, Fordshill Rd, Rotherwas, Hereford HR2 6NS     07444 603 649

Groceries to Salvage
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Friday evening  
Take-Away

2 portions
Fish & Chips

£15

Lunch-time
special

2 courses for £12
Wednesday-Saturday

12pm-2pm

Thursday
evenings

Burger and a pint
£10

Across the country, while a number of churches 
have remained locked, Putley Church has been 
opening its doors for individual prayer for two 
days a week for some while. Twice monthly 
services began again in July. They are subject, 
of course, to social distancing guidelines, masks 
being worn and hands sanitised.  An even less 
familiar experience has resulted from the ruling 
that congregations must not sing.

Putley being a relatively small church, it 
has a limit of around 30 people when they 

are properly spaced out in groups of 2,3, 
occasionally 4 and, of course, individuals. Those 
wishing to come to a service have to book in so 
that the seating arrangements can be planned 
and seats allocated – not always an easy task! 
People can’t, unfortunately, go and greet each 
other in the church – this tends to take place in 
the churchyard afterwards.

As far as music is concerned, we’re fortunate at 
Putley to have musicians and singers, even if we 
miss the joy of communal singing.

The thought of Christmas services without 
everyone joining in with the carols takes a little 
getting used to but, in the unique circumstances 
in which we live, safety has to come first. At 
Putley some of the congregation listen to the 
music or hum quietly, while others speak the 
words in their minds.

We hope you’ll come and join us – despite the 
unusual circumstances and rules! If you want 
to reserve a seat, or seats, please contact Elaine 
Spalding, our Churchwarden. She can be 
contacted by email at elainevspalding@aol.com 
or on 01531-607554. 

Regrettably it isn’t possible to simply turn 
up without booking. If there is serious over-
demand for certain services, we’ll certainly 
consider repeating them if possible.

Christmas is coming 
       ...but not quite as we know it?

Putley
       Church

by John Sandfield
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by Kate Wollen  Photos Sally Webster

Ponds, no matter what the size 
can be great for wildlife. 
In the days before water troughs in fields, 
there were many, many  thousands of ponds in 
fields providing water for stock. These ponds 
also provided a home for the many plants and 
animals associated with them.

However as mains water was connected to 
troughs, most of our farmland ponds have 
been gradually filled in, with the loss of many 
thousands of acres of wetland habitat.

The most obvious animals that we see in a pond 
are frogs and toads. In early spring hearing the 
frogs croaking and seeing the frogspawn in the 
water is a sign that winter is at an end. 

As summer comes dragonflies and damselflies 
fly around the ponds and females lay their eggs 
on vegetation in the pond. The ‘baby’ dragonfly 
or damselfly are aquatic larvae called nymphs.  
The eggs hatch and the nymph will live in the 
pond feeding on tiny animals in the pond 
until fully grown. It then emerges from the 
water, sheds its skin and becomes the familiar 
dragonfly or damselfly.

Look into the water and you may see big water 

beetles or even a caddis fly larvae. Caddis 
flies are almost moth like insects and fly at 
night, but the larvae live in water and protect 
themselves in the pond in a case made of plant 
material or even sand mixed with a secretion 
from the larvae. As the larvae feeds on the 
plant matter and other tiny larvae it grows and 
adds extensions to its case. Once fully grown 
it pupates in the case in the water and then 
emerges as a winged adult.

Most people think that if you have a pond, you 
should put fish in it. However if you want a 
pond that is best for wildlife, do not put fish in. 
Not all of our native wildlife can cope with fish 
in ponds as they will often feed on small animals 
in the pond such as frog or newt tadpoles or 
dragonfly or other larvae.

Any pond can be useful to wildlife, so even if 
you only have a tiny space available to put one, 
it can be a very satisfying way to encourage 
wildlife into the garden. 

The charity the Freshwater Habitats Trust has 
lots of information about how to make a pond 
and what you may find in your pond, so if you 
feel inspired over the winter to get digging, then 
do look at this website. Then next summer sit 
back and watch to see what has moved in, its 
amazing how quickly wildlife will find a pond!

The largest farm in the 1916 
sale by auction of Lord Somers’s 
Little Marcle Estate was that of 
Pixley Court. 
The sales particulars record that it was 
sold to Mr Tom E Davies for £4,800, who 
was the sitting tenant.  The total acreage 
amounted to 282a, all being found in the 
parish of Pixley, save for 3a in Aylton.

The buildings were described as ‘a good 
farmhouse, farm buildings and five 
cottages’.  Taking the former first, the 
farmhouse appears to have amply merited 
its surrounding land holding.  The 
particulars note a hall and dining, drawing 
and billiards rooms on the ground floor, as 
well as a study, kitchen, diary and pantry.  
A cellar is also noted, as are two staircases 
leading to seven bedrooms and apparently 
to just one bathroom on the first floor.  
Above is a single attic.  An interesting detail 
is that the lavatory basins on both floors 
were the property of the tenant, presumably 
his to remove if he was outbidded!

The house was ‘connected with the 
telephone, and the tenant has installed 
a petrol gas system to radiators to the 
drawing room, study and two passages’.  
Outside were a flower garden with tennis 
lawn and kitchen garden.

The most important outbuildings were the 
‘three modern hop kilns, brick built and 
tiled with granary adjoining’.  Inevitably 

there was an extensive range of stables/
sheds for horses, cattle and pigs, plus an 
‘implement shed with six rooms for hop 
pickers adjoining and a cider mill house’.  It 
was also made clear that ‘the engine house 
and jam boiling shed are the property of the 
tenant’.

Four of the cottages were in two brick-
built blocks of two, ‘each containing three 
bedrooms, kitchen, back kitchen and 
pantry, together with outside washhouse 
with furnace, coal house, pigscot, garden 
and well of water’.  The fifth cottage was of 
brick and timber build, comprising four 
rooms, a garden and a well.

By acreage the majority of the land appears 
to be pasture or ‘pasture orchard’.  Over 
40 acres were recorded as arable only.  
However, the particulars make a special 
point that ‘the farm is intersected by the 
main road from Gloucester to Leominster, 
to which it has long frontages; it includes 
some very valuable hop land and fruit 
plantations; there are about 40 statute acres 
of hops, about 12 acres of loganberries and 
about 6 acres of strawberries, for which the 
land is well suited’.

The annual rental rent received by Lord 
Somers for Pixley Court before the sale 
amounted to £267 10s 0d.  Also noted 
is that the lot was subject to a tithe rent 
charge (possibly for the benefit of the 
church) of £42 2s 6d and a land tax of 6s 
0d. Tithe rent charges seem to have been 
abolished in 1936.

Ponds give such joy, 
why not make one?

The 1916 Sale of 

The Little Marcle Estate
by Charles ThwaitesP I X L E Y  C O U R T
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AYLTON NEWS 

Congratulations
These go to Elijah Thirwell who has  
been voted onto the Ashperton School 
Council.

Harvest Service
We held our Harvest Festival service on 
Sunday 4th October to celebrate the 
wonderful harvest of 2020. Joan Wakeling 
led the service and reminded us of the 
importance of stewarding our land well. 
National &  International concerns of 
climate change and the way we are abusing 
the environment makes headline news but 
almost seems too big a problem for us to 

deal with as individuals. One idea we were 
given was to write to our supermarkets 
and MP regarding the use of non reusable 
plastics.

Charity roadside stall
We have been selling excess  fruit & some 
veg supplied by local people since mid 
August and so far donated  £350 for Hope 
Support Services which is our Church 
charity for the year.

Christmas Carol Service 
This will be held at Aylton Church on 
December 20th in the afternoon.

Gut Feelings
Part 1   The Microbiome
Our microbes perform extraordinary functions to 
keep us healthy and happy. This article is inspired 
by the book 10% Human by Alanna Collen who 
with a master’s in biology from Imperial College 
and a PhD in evolutionary biology from University 
College London, explains how our microbes, if 
out of balance are responsible for many of our 21st 
century illnesses and the epidemic of obesity that we 
in the western world suffer from.
Recent research has discovered the extent that our 
health and well-being is dependent on the 100 
trillion microbes that live in and on us, collectively 
called the microbiata. These microbes contain 4.4 
million genes ( the microbiome) which collaborate 
with our 21,000 human genes in order to carry 
out the smooth functioning of our bodies assisting 
in the breakdown of complex carbohydrates, 
producing vitamins and minerals, producing short 
chain fatty acids, defending against pathogens, 
training our immune system and supporting 
detoxification.  A typical digestive tract contains a 
vast collection of microbial communities, including 
bacteria, yeasts, viruses, archea and fungi. This 
massive ecosystem weighs up to 2 kg and that is 
heavier than the average human brain.
Medical innovations like vaccines, antibiotics, public 
health measures and medical hygiene have made 
profound differences to our lives and longevity in 
the fight against infectious diseases. However 21st 
century diseases are increasingly those associated 
with obesity ( heart diseases, cancer, type 2 diabetes) 
the self-destruction of auto-immunity ( MS, RA, 
type 1 diabetes)  gastro- intestinal problems ( crohn’s  
disease, ulcerative colitis, IBS.) allergies ( asthma, 
eczema, food allergies)  mental health conditions ( 
autism, schizophrenia) The big question is, “ Why 
are these 21st century illnesses happening?” And are 
they due to an alternative set of conditions created 
by the way we live now? The fact that these illnesses 
so often affect the young suggest it is not the ageing 
process that triggers them.

Let’s take a deeper look at what is going on in this 
warm swamp like environment that we call our guts.
Food is rapidly digested in the small intestine’s 
7m long tube by enzymes and absorbed into the 
blood stream. Microbes are present here; around 
10,000 individuals in every millilitre of gut contents 
rising to an incredible 10,000,000 per millilitre at 
the end where the small Intestine meets the large 
Intestine’s starting point. The appendix is the safe 
house containing a teaming metropolis of microbes 
extending into the caecum to which the appendix 
is attached. This is the centre of microbial life 
where trillions reside and 4,000 species make the 
most of partially digested food. The colon tackles 
the tougher portion - plant fibres, the left overs for 
microbes to tackle in round 2. One trillion microbes 
reside here in the folds and pits of it’s walls that are 
covered by a nutrient rich mucus layer.
Most people understand that white blood cells 
and lymph glands are involved in our immune 
system.  But around 60% of the immune tissue is 
located around the intestines particularly along 
the last section of the small intestine and into the 
caecum and appendix. The immune system here is 
so critical because inside the gut there is just a single 
layer of cells which separates what is essentially the 
“outside world” and the blood. But how does the 
immune response know which microbes to trust 
and which are imposters? It seems our beneficial 
microbes have found a way to persuade our immune 
system to let them stay. A newly recognised 
immune cell, a regulatory T cell ( T regs) exerts a 
calming response on what could be an over reactive 
immune response. Surprisingly it is a microbe 
Bacteroides fragilies which helps to convert the pro-
inflammatory response of the immune system to an 
anti- inflammatory one. Without this handbrake, 
the immune system would go into full attack even 
attacking innocuous substances.
In the next article I’ll explore how if there is 
an imbalance in the microbiome, the immune 
system can become irritated and cause low level 
inflammation in the body with effects on our health 
and well being and the implications for our 21st 
century diseases.

by Lesley Clothier
MCSP. Lic/Ac. CST.Health & Wellbeing



18 19

Despite everyone’s efforts to plan a COVID-
safe and enjoyable experience, in the end we 
felt unable to go ahead with the Big Apple 
Harvestime weekend on 10/11th October.  
Everything was in place for a carefully 
managed programme and, thanks to David 
Hewitt, a brilliant new online booking system.  
Hopefully, we will be able to make full use of it 
when the time comes round in 2021.

Meantime, we felt it was important to do 
something to fill the gap.  We are so lucky to 
have lots of skills to draw on!  Our very own 
intrepid ‘Outside Broadcast Unit’, (aka Mary 
Fielding, David Hewitt and Chris Marsh) 
made their way to Putley to create an online 
virtual tour of Dragon Orchard in Putley, 
hosted and guided by Norman Stanier.  The 
technical team even took to the skies to get the 
opening aerial shot of the farm! You can find 
the video on the home page of our Big Apple 
website (www.bigapple.org.uk) – definitely 
worth thirty minutes of anyone’s time.

Look out too for the information that we have 
put towards the end of the Harvestime page of 
the website to find out where to order and buy 
the local apples and cider that would usually 
be available to purchase over the weekend.  

And please keep all your fingers crossed for 
Blossomtime, scheduled for 2nd and 3rd May 
2021!

Jackie Denman 
Secretary, Big Apple Association

Big Apple goes virtual

If you have ever wondered what a Court Pendu 
Plat, a Newton Wonder or a Kidd’s Orange 
Red taste like or just how delicious are Quince 
or Medlar Jellies, Greengage Jam or Pear and 
Ginger Chutney then you need wonder no 
more!

Pop along to Dragon Orchard's new produce 
stand in Putley, where you can choose from a 
dozen varieties of apples, including old favourites 
like Cox’s Orange Pippin and new, such as the 
eponymous Herefordshire Russet. These are all 
available plus three different Apple Juices.

There's also a great selection of preserves and the 
stunning Big Apple Cider Vinegar gracing the 
shelves, boxes and baskets.

The stand is open during daylight hours and 
works on an honesty box system.

The Fruitful 
Dragon Awakes

When we able to do so, and you are looking for fun, friendship and inspiration, join Putley WI! We usually meet at Putley 
Parish Hall at 7.30pm on the second Wednesday of each month. If you need more information just give Anne a call.  

Anne Phillips on: 01531 671176 or email: annephillips48@hotmail.com

Putley WI - Keep safe & stay in touch
Open during daylight hours

Pay by Cash, Cheque or Online

01531 670263
info@dragonorchard.co.uk

Connecting People, Place and  
Produce for over 100 years

PRODUCE STAND - PUTLEY

Delicous Fruit,
 Juice and Preserves,  

direct from the Orchard
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So much of the world’s business is 
being conducted using Zoom or 
Teams meetings these days and the 
Parish Council is no exception.
We have had three meetings over the internet 
since March and whilst it isn’t the same as 
normal it does allow some things to be done.

The process of creating the Neighbourhood 
Development Plan threw up a universal 
concern over road safety, in particular on our 
two main roads.  The PC has lobbied very 
hard for a speed limit of 50mph on the A4172 
between Preston Cross and Trumpet.  This 
seems logical as the limit is 50 on either side of 
this stretch and we have numerous junctions, 
turnouts, driveways and invisible ‘dips’ on 
this road, not to mention a good deal of 
agricultural traffic.  The PC has been amazed 
at the degree of resistance to this suggestion 
from ‘the authorities’ but we have a great ally 
in Hereford’s Councillor Harrington, who sees 
our concerns and shares them.  Reasons not to 
impose a lower limit (than the current 60mph) 
vary from: “it’ll cost too much” and “there’s 
no point because drivers will just ignore it”, to 
a belief that a lower limit will actually lead to 
more accidents. Perhaps the most perplexing 
detractor of our proposal is the police force 
who have even written to the County Council 
to say that, were a new limit imposed any 
prosecutions resulting from it would have to 
be at the Council’s expense.  We have not given 
up, and Councillor Harrington is a source of 
optimism, but if you are reading this and agree 
that a lower speed limit on the A4172 would 
be a good thing – please write to the Council 
and let them know how you feel.

On a brighter note, we have also been 
asking for action over signage for the turn 
into Falcon Lane on the A438.  Our, and 
residents, concern is that traffic coming from 
the Trumpet has had time to build up speed 
ahead of this turn but that notice of it is only 

given by a small red triangle sign just before 
the junction becomes visible.  Residents 
report numerous near misses.  Once again, 
the County Council initially failed to see the 
problem but persistence has paid off in this 
case and we have been told that better signs are 
now on the job list.  We don’t know when, but 
it feels better knowing that something will be 
done.

Pixley and District Parish Council has recently 
noted the increase in the parish of a fast-
growing invasive plant called giant hogweed. 
Although not native to the UK, it’s becoming 
more common. It mainly grows next to water, 
in damp meadows or on derelict land. It’s a 
concern as the sap can cause painful burns and 
make your skin sensitive to strong sunlight. 
It is harmful to both humans and animals. 
Blisters occur 24 to 48 after exposure and 
damaged skin will heal very slowly. If you are 
affected by it, wash the area with soapy water 
and contact your doctor for advice.  But how 
does one identify it? Giant hogweed is easy 
to identify when fully grown by its height, the 
size of its leaves and flowers. However, when 
not fully grown it can be easily confused with 
common hogweed and cow parsley. Look out 
for: white flower blooms, thick purple-reddish 
stems with many stiff white hairs and a height 
of up to 5m (15') tall when fully grown.  If 
in doubt – have a look on the web, there are 
plenty of pictures.

It is the landowner's responsibility to control 
giant hogweed. If you have it, you must not 
allow it to spread. In addition, you must not 
dispose of it in your green bin (garden waste) 
or take it to the tip as this is an offence – it 
must be disposed of as controlled waste. If 
you find giant hogweed on your own land 
contact the Environment Agency for further 
information on how to prevent it from 
spreading. If you find Giant hogweed on 
public land, please report it to Herefordshire 
Council.

Pixley and District Parish Council 
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by Josephine Felton

At the time of going to press, 
The hall will be open once 
again and available for hire.  
If we move back to the covid restrictions we 
were under before the second lock-down, 
we can accommodate groups that don’t 
'socialise'. Permitted activities include things 
like yoga, a small band or group of singers, 
talks and films, dog-training, table sales.  
Gatherings discouraged are where people are 
facing and talking to each other. 

More than six can attend meetings of 
Trustees, Parish Councils, and anything to 
do with Elections, where everyone can be 
distanced, masked and sanitised. 

Hereford Council has booked the Police 
and Crime Commissioners Election for 
May 2021 and we have sent off two risk 
assessments, a Covid secure notice and a to-
scale floor plan already!  

The Trustees, Nigel, Ken, Pam, Norman, 
Mary, Jake, Rachel and Josephine wish you 
all a Happy Christmas and look forward to 
seeing you when we are permitted to fling 
open the hall doors to everyone again.   

Contact the Secretary on: 01531 670425  
email:  secretary@putleyparishhall.co.uk
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Aylton - 01531 670349
bookings@whitehousecottages.co.uk

www.whitehousecottages.co.uk

HOUSE FULL?

If you have a houseful of visitors on the way, 
why not put them up just around the corner in one 

of our five charming cottages? Perfect for family 
gatherings and special occasions.

Pub nights take place from 7.00-10.30 on the last Friday of the month.  The Pub is run 
entirely by volunteers from among the membership. All are welcome, and membership is just 
£5 per year. One-off visitors are asked to make a donation of £2.

Whilst it has not been possible – and looks 
like it won’t be possible for the foreseeable 
future – to open The Prancing Pony as 
we usually do, we are hoping to offer you 
something over the Christmas period.

We are teaming up with Norman’s ‘Nowell’ 
Night – otherwise known as Putley Carol 
Singing – to bring you a mobile bar, with 
added singing!  The precise details are yet to 
be worked out, but, regulations permitting, 

the plan is to mount the bar on a trailer and 
stop at pre-arranged venues such as Dragon 
Orchard, the Parish Hall, Putley Court, etc. 
etc.  If you would like to request a ‘bar stop’ 
please get in touch.

We hope to do this on Monday 21st 
December, but stay alert (where have I heard 
that before?!) and watch out for last minute 
re-arrangements if the rules change.

Prancing Pony
at Putley Parish Hall by Mary Fielding

Trumpet Corner - Trumpet

07731 311419
 @piglet_lifestyle  Piglet lifestyle

pigletlifestyle.co.uk

LIFESTYLE
FASHION & HOME

If you've ever had the fortune to be passing 
the Burgage Hall in Ledbury on a Friday 
morning between 10 and 12, you may well 
have stumbled across Ledbury Country 
Market.

Selling a wide selection of home produced 
fayre including vegetables, fruit, eggs, 
cakes, puddings, biscuits, bread and 
savoury items.  There is also a popular 
range of charcuterie, craft items, garden 
plants, cut flowers and vegetable seedlings 
when in season.  Everything is fresh and 
produced within a 15 mile radius of 
Ledbury by people with a passion for 
good quality and value. 

From their Covid secure location, with 
entry to the market from Church Lane 
and exit via Chapel Alley,  they have a 
one-way system and limit on the number 

of people to keep things safe. Shopping 
baskets are available (sanitised after 
being used) and the spacious market area 
allows for social distancing.  Hands must 
be sanitised on entry and face coverings 
worn.  

Ledbury Country Market is a co-operative 
and a member of the network of Country 
Markets which operate across the UK.  

They are always keen to meet potential 
new producers, so if you love home 
baking, have abundant fruit and 
vegetables from your garden with surplus 
to spare, too many eggs from your hens 
or plants you have grown but cannot use 
then they can help you find a good home 
for them!  Pop along and talk with them 
any Friday from 10 till 12.

 LEDBURY COUNTRY MARKET
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Virtual races require runners 
to complete the distance – for 
a marathon, 26.2 miles – in their 
own time, on their own route. 
Then it's just a matter of submitting your time 
online to prove you've completed the distance.
For most of us the idea of running a marathon 
‘virtually’ is way out of our comfort zones. 
However, on October the 4th, 43,000 people 
from all over the world did just this and two 
Putley residents, Jayne and Duncan Cresswell 
joined in the fun!
Jayne asked for volunteers to run a lap or two 
with her…her chosen route was a 1.6 mile loop 
which she intended running 16 times. Ouch! 
If this wasn’t bad enough the day before was 
the wettest day in the UK on record since 
1891! Jayne woke up to rain and it continued 
for the first 10 miles. 

I asked Jayne a few questions:
What time did you start your virtual 
marathon?
"6am but I had to get up at 4.30am for 
breakfast.
Duncan did the marathon but ran a 26.2 mile 
loop. Why did you choose to do 16 laps?
“By doing laps I could have a drink on the route 
but also I wanted to make it a real challenge as 

I knew the monotony of all the laps would be 
tough.”

What was the hardest bit?
“I enjoyed it all! The worst bit was getting up 
and then the 2 days after. I work with 3 year olds 
and getting up and down was a nightmare! 
I had a problem at 26 miles with my London 
marathon tracking app….my phone battery died! 
So, I had to go home and charge my phone in 
order to finish the 26.2 miles.”
You were raising money for a charity, which 
charity did you choose & why?
“Young Minds. I work in schools and have my 
own children and feel there is a lack of mental 
health provision. There is huge pressure on our 
children from the moment they start school, I 
remember school days being fun.

How much have you raised?
“£853.76! This includes money raised via a 
charity roadside book stall which has been 
running throughout the summer.”

We have re started the fitness walks! 
However we only want you to attend if you 
are feeling well. We are keeping to groups 
of 6 and socially distanced at all times. As 
previously, we meet on the first Monday of 
the month, ready to set off at 10am from 
Putley Parish Hall.  We walk between 2.5 
and 3 miles. For further information ring 
Sally on 07468 793405 

Our next walks are Monday 
December 7th, January 4th, 
February 1st, March 1st
Sally Smart is a fitness specialist who has led 
Walking & Running groups for 20 years. She 
ran the marathon as Sally Ellis in the Barcelona 
Olympics in 1992. 

by Sally Smart
Virtual Marathon for Putley

YOUR  
LOCAL
OPTICIAN

34-36 High Street, Bromyard, Herefordshire  

01885 488259

To Book a Table call: o1531 67o277
email: TheTrumpetInn@mail.com      www.TrumpetInnLedbury.co.uk

Open 7 days a week
Our wonderful, friendly team can serve 

you great tasty food, excellent ales, wines, 
whiskys and a full selection of soft drinks.

Dogs always welcome in the bar.
  Friday is Pie Night!

Fish & Chip Wednesday

2 x Fish & Chips £16

Leadon Valley
Accountancy Ltd

Providing a tailored approach to all your 
accounting and taxation requirements:

• Bookkeeping
• Payroll
• VAT
• Management Accounts
• Budgeting and Forecasting
• Financial Accounts
• Personal and Business Tax

Ledbury Business Centre
136 Bridge Street, Ledbury, HR8 2AS

01531 631095
Louise@lvaccountancy.co.uk

www.lvaccountancy.co.uk
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Reflecting 
on my first 
year in post 
as the Rector 
of the Cider 
Churches 
has been 

‘interesting’ considering how 
2020 has evolved for all of us.
Memories of my Induction and Licensing 
service at St Bartholomew’s Church at Much 
Marcle, filled with parishioners from both 
the Cider Churches Benefice who came to 
‘welcome me in’, and those from the Ford 
Group of Parishes who came to ‘see me off ’, 
now seems unimaginable after living through 
these long months of restrictions, and the 
distancing from one another we have endured.
In those early days, as my new diary was filling 
up with many anticipated joyful celebrations 
of Weddings, and Baptisms, and a variety of 
events organised in and by our communities in 
2020, I was looking forward to all that we were 
to experience together. 
Now, I am very thankful for those first 15 
weeks of relative ‘normality’ that followed my 
arrival, and during which, I was beginning to 
meet my ‘new flock’ here in the Cider Parishes 
in your homes, school and community social 
spaces, as we approached and celebrated the 
seasons of Advent, Christmas and Epiphany in 
the beautiful and varied Cider Churches.  
It was perhaps appropriate that we had just 
entered on our journey into Lent - a season 
for reflection and preparation, when the first 
recommendations and restrictions entered 
our lives and then ‘Lockdown’ came.  It was 
a poignant season for reflection on those 
things which separate us from God, as we 
physically experienced the separation from 
one another.  It was a time to value the joys 

of God’s Creation in our gardens, and on our 
walks, as ‘new life’ emerged in blossoms, and 
the creatures to pollinate them into flowers 
and fruit.  It was a reminder that humanity 
is invited to witness the miracle of God at 
work every day and for once we took time 
to take notice of it as we were placed into 
that ‘stillness’ for a season.  Likewise, the 
imprint of God’s goodness in humanity 
emerged as family, friends, neighbours and 
strangers offered their time and talents in our 
communities.  Many were encouraged by our 
community to learn new skills, and ways to 
keep connected.
What I believe has emerged during this our 
long ‘season of separation’ is a greater sense of 
thankfulness for all that we have.  Although 
several weddings were postponed, those that 
did take place, despite the guest restrictions 
of 15-30, and requirements for face coverings 
and distancing in our Churches, they seemed 
to generate such a HUGE sense of gratitude, 
that they were able to take place at all.  They 
were all truly unique and very special family 
celebrations that brought much ‘Joy’ to all 
those involved. 
As we come full circle now to the end of 
my first year in post, and approach the 
celebrations of Advent and Christmas in our 
Cider Churches again in this extraordinary 
year.  We have glimpsed the light of hope 
that our long ‘season of separation’ may end 
next year with the promise of a vaccine.  
And so, may we all have a renewed sense of 
anticipation as we wait to receive that most 
precious ‘gift’ of God to us at this season - of 
Jesus, God’s Son, born in our likeness as a baby 
at Bethlehem.  So too, may we eagerly receive 
that gift into the emptiness of our longing 
hands, and with hearts desiring to be rekindled 
with God’s love.  As we continue to rediscover 
God at work in the dark places of our world, 
may we remember and celebrate anew this 
Christmas- Jesus as EMMANUEL, - God is 
with us.!

Best wishes Val
Rev. Val Tait - email: valtait@live.co.uk   Tel: 01531 634035

• MOT Testing
• Servicing 
• Mechanical Repairs
• A/C Re-Gas and Repairs
• Auto Gearbox Flushing

• 4 x Wheel Laser Tracking
• Tyres, Batteries & Exhausts
• Hybrid/Ev Vehicle Servicing
• Engine Diagnostics
• Trailer Servicing

Call us now on:  670278
TRUMPET • LEDBURY • HEREFORDSHIRE • HR8 2RA
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CONTACTS

Call: 01531 670340   julie@monster-creative.com   www.monster-creative.com

Cash Withdrawals
Cash & Cheque Deposits
Parcel Returns

Mobile Phone top ups
Gas and Electricity top ups
Bill Payments

Open on Mondays 1pm - 3pm
(except bank holidays)

Putley Parish Hall

October Results: 
First prize no 54  Second prize no 55  

November Results: 
First prize no 54 Second prize no 33  

September Results: 
First prize no 57 Second prize no 26

AYLTON
Church     Selina Marcon - marconselina@gmail.com  01531 670900 
Parish Council Allen Mawby - allenandirene@hotmail.com  01531 670185  
LITTLE MARCLE
Church Jim Glanville - jimglanville@btinternet.com  07800 714011 
Parish Council clerk@pixleyanddistrictpc.org.uk  01684 311309 
MUNSLEY 
Parish Council clerk@pixleyanddistrictpc.org.uk  01684 311309 
PIXLEY 
Church  Beata Davison - beata.davison@googlemail.com  07989 108237 
Parish Council Steve Swaithes - steveswaithes@hotmail.com  01531 670433
PUTLEY
Church Eric Porter - ejpejpejp@aol.com  07527 444949 
Parish Council Norman Stanier - normanstanier@icloud.com  01531 670263 
 Chrissie Daniels - putleyclerk@gmail.co.uk  07484 055877
PCC Tim Beaumont - tim.beaumont@btinternet.com  01531 670801
Vicar Val Tait - valtait@live.co.uk  01531 634035
WI Anne Phillips - annephillips48@hotmail.com  01531 671176
Prancing Pony Mary Fielding - putleyprancingpony@gmail.com  01531 670389
Parish Hall Josephine Felton - secretary@putleyparishhall.co.uk    01531 670425
Wildlife Group Kate Wollen - ayltonwollen@gmail.com  01531 670834
Tree Warden Sally Webster - sally@sallywebster.net  07836 389369
Cider Press
Editorial Julie Crompton - julie@monster-creative.com  01531 670340
Advertising
Aylton Sally Smart - sallysmart1000@gmail.com  07468 793405 
Little Marcle Jim Glanville - jimglanville@btinternet.com  07800 714011
Pixley Lesley Clothier - lesley.clothier@yahoo.co.uk   07957 435276 
Putley John Sandfield  - john.sandfield@gmail.com  07961 652357 

HEREFORDSHIRE

Home And Garden
CARE AND REPAIR
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THE CIDER GROUP

3.30am
Advent Carols

6th Dec

3rd Jan

7th Feb
14th Feb

28th Feb
21st Feb

24th Dec

13th Dec

10th Jan

24th Jan
31st Jan

20th Dec

17th Jan

25th Dec

27th Dec

Putley

3.30pm With Carols
5.00pm Holy Comm

11.00am

11.00am

11.00am

11.00am

11.00am

10.00am
Holy Communion

11.00am

11.00am

11.00am

Little 
Marcle

11.00am
With Carols

Aylton

11.00am

3.00pm
With Carols

11.00am

11.00am
Family Service

Much 
Marcle

9.30am

9.30am

9.30am

9.30am

9.30am

4.30pm
With Carols

9.30am
Holy Communion

10.00am

9.30am

9.30am

9.30am

Yatton

4.30pm & 6.30pm
Candlelight Carols

9.30am

9.30am

9.30am

Wellington 
Heath

11.30pm
Midnight Mass

9.30am

9.30am
With Carols

9.30am

9.30am
Family Service

CHURCH 
SERVICES

If you have symptoms of Covid 19, or have been asked to 
isolate DO NOT ATTEND 

PRE-BOOKINGS ARE ESSENTIAL FOR ALL SERVICES 
Please book your places with the Churchwardens 

Aylton - Anne Blandford 670274   Selina Marcon 670900 

Little Marcle - Jim Glanville 670125  

Much Marcle - Richard Brooks 660241 John Chapman 660664 

Pixley - Edward Thompson 670228 

Putley - Elaine Spalding 670554   Sue Ashe 07759 546487 
Wellington Heath 
Derek Barnes 248472   Amanda Wright 633325 

Yatton - John Reed 01989 780439  

CHURCH ATTENDANCE CURRENTLY REQUIRES  
•	 Face coverings are mandatory 
•	 Hand sanitiser on entry and exit 
•	 Physical distancing of 2 metres
•	 NO congregational singing is permitted

Services to be confirmed

17th Feb 10.00pm
Ash Wednesday

IMPORTANT INFORMATION


