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A word from 
the Editor

Summer… 
how we miss 
you already! 
I don’t know about you, but the Summer 
came and went in a blink of an eye. My 
garden has been so glorious. For some 
reason all my flowers and plants seemed to 
have had a much longer flowering time than 
usual and I hope so much that the next few 
weeks are as fruitful for the harvest to get 
safely gathered in.

I hope everyone has been enjoying seeing 
friends and family again after such a long 
time. It certainly makes you realise how 
important these meet ups are. Someone 
this last few months mentioned to me that 
they had actually missed simple small talk, 
passing the time of day with a friend and 
having nothing particular to say. The simple 
art of exchanging little morsels of snap shots 

in time. How Mrs so and so took herself 
off walking with her little rucksack on her 
back, having a moment to have a rest, taking 
her sack off her back. Only to find she had 
her knickers stuck to the Velcro on her back 
pack. How everyone laughed their heads off. 
You couldn’t make it up could you!? Friends 
and family just laughing, it’s priceless.

Let’s hope with all the things planned for 
the Autumn that more happy laughing 
moments will continue to fill our hearts 
once again with joy.

Enjoy the articles we have for you this issue, 
the cooking, the well-being, gardening and 
wildlife and so much more. I mentioned 
in the Summer issue that we had a new 
cooking and baking page starting in the 
autumn issue. Whoops! It will be starting in 
the Winter issue. I don’t think you will be 
disappointed. I feel quite excited about it.

Have a good autumn everyone

Julie

by Julie Crompton

Copy deadline for the Winter Issue:
Sunday 1st November
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 can.

100 years of Putley WI
by Gilly Powell

In its Centenary year,  
Putley WI is extremely 
buoyant, pleased to welcome 
new members who have 
recently moved into the area 
along with those from as far 
afield as Ledbury! 

Our popular coffee mornings at The Nest 
have provided opportunities to meet up 
with old friends and make new ones. Our 
Gardening group and the recently created 
Craft group are wonderful ways to share 
interests. 

Our monthly meetings continued 
throughout Lockdown as we seized the 
technology and met via Zoom. In our 
own homes we’ve enjoyed a wide range of 
speakers including a papercraft workshop 
and even travelled around the world thanks 
to a travel photographer. One of the zoom 
speakers who worked surprisingly well was 
a magician. The Magic Circle has 1,800 
members which includes only 88 women. 
One of them, Kerry Scorah, wowed us 
with her brilliance. So much so that we 
have booked her to entertain us for real 
at our 100th birthday party this month 
[September]. 

Our celebratory gathering will be kindly 
hosted by the Stanier family at Dragon 
Orchard – the perfect outdoor venue as 
Norman’s grandmother Dorothy was one of 
our founder members. 

1921 attendance record of first meetings

60th anniversary  L-R: Pam Fortnam (mother 
of current member Jo Porter), Elaine Toyer and 
Founder Member Dorothy Taylor
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Surely it can't be 
Autumn already?

The year has shot past and now it is almost 
autumn.  The heatwave in July was intense 
enough to conjour up memories of a previous 
life, one in which jacaranda and Flame of the 
Forest trees shaded the garden,  hibiscus and 
oleander lined the drive, bougainvillea clothed 
the veranda and the sickly sweet smell of 
frangipani filled the evening air.  
This gardening year has run its usual course 
and although we grew quite a few vegetables 
including delicious Kohl rabi which we ate 
grated raw mixed with apple, lemon and mint 
making a  “slaw” for the first time, we don’t 
grow potatoes.  But there is a marvellous book 
called “The Untold History of the Potato” 
which satisfied my Irish ancestry, telling as it 
did the origins in South America, of over 400 
varieties ranging from the size of a nut upwards,  
and its discovery and exportation by the 
European explorers, to its arrival on the Canary 
Islands.  The homeward bound ships stopped 
there for fresh supplies and the potato was 
planted and subsequently re-exported as seed 
potatoes to Spain. An inventory was found for 
a Spanish hospital in Seville in 1573 which it 
listed food bought for the patients and included 
19 lbs of potatoes., the earliest written reference 
known so far. Sweet potatoes, which travelled 
better,  were here before this and appear as 
“sweetmeats” in early accounts but “our” potato  
gradually made its way up through to Northern 
Europe and arrived in England as medicinal 
or border plant, grown for its pretty flowers!  
It supplanted wheat and bread in the diet of 
many communities, fuelled the industrial 
revolution as it was cheaper to grow, store and 
feed the labourers on potatoes, and it affected 
the economy of mainland Europe.  Blight 
of course caused a huge problem, especially 
the Irish famine, though it also affected other 
countries,  until an enlightened French doctor/
botanist observed that  vines didn’t seem to get 
their habitual fungal disease when exposed to 
copper sulphate/lime spray, called “Bordeaux 

Mixture”. This was developed and would, 
mostly, save future potato crops and is still sold 
by the same name today.  The book ends up 
in China – they don’t eat potatoes in China 
do they?  But they do, chips with Kentucky 
fried chicken and Macdonald’s burgers.  But 
only one particular variety, which is grown the 
world over for these global companies with the 
help of another large US agricultural company’s 
seed potatoes, advice and know how.  If you 
eat a chip in Beijing, Bombay, Birmingham or 
Baltimore, it will be a Mira potato.  Who knew 
the humble spud could be so fascinating?
Our orchard has done an about turn this 
year.  No greengages, but masses of Victoria 
plums.  Hardly any damsons and  few walnuts, 
which the squirrels will get before we do.  A 
fancy hybrid berry trained on a fence fruited 
for the first time, but having lost the label I 
don’t know if it is a tayberry, boysenberry,  or 
anotherberry.  It’ll make jam just the same.  
And the mulberry tree is on strike.  It didn’t 
come into leaf until June and instead of that 
delicious purple dripping fruit which runs 
down your arm and stains the swing seat and 
is trodden into the carpet on your shoes, we 
have a few shrivelled twists of I know not what 
lying on the lawn.  Dearly Beloved is delighted, 
he won’t be pursuing me with a damp cloth 
everywhere.  And you will be glad to know 
that the honeysuckle which he “pruned” to 
within an inch of its life has sprung into a nice 
round bright green bush and the blackbirds are 
giving it the once over with a view to making 
a home in it next year.  DB, having had any 
tool with a blade confiscated for the summer, 
has been  helping to change our field gate and 
is happily channelling his Destructive Gene 
into dismantling the old one, bolts, hinges and 
all.  As long as I can hear some hammering, 
wood splitting, sawing,  huffing and puffing 
and occasional expletive I know my  plants are 
safe...

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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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

A matter of taste

by Melissa Hawker   Fabulous, fresh and tasty
What could be better than a plate of 
ripe tomatoes, sliced and sprinkled 
with basil, salt & olive oil? 

Add some mozzarella and serve with crusty 
white bread, delicious.  If you have time for 
a bit more preparation, how about tomato 
bruschetta?  Peel, de-seed and chop the 
tomatoes (this can be done in advance).  
When you are ready to eat slice a baguette, 
toast lightly and rub one side with a peeled 
and cut clove of garlic.  Sprinkle a drop of olive 
oil on to the toasted slice, pile with the finely 
chopped tomato, season and they are ready.  
Fresh, garlicky and delicious.

When the weather is hot, I prefer something 
light and fresh-tasting, and this recipe 
from Polpo, the Venetian cookery book by 
restauranteur Russell Norman, fits the bill.  
He uses John Dory, but sea bass works just as 
well and is readily available.  The method is 
counter-intuitive but works, and do use the 
pink peppercorns, they add something really 
special to the finished dish.  New potatoes 
and/or some fresh beans or peas would be 
perfect with this, start cooking these before 
the fish as it takes no time at all!

Serves 4
A large handful of mixed herbs; mint, dill, 
basil & sage is what he suggests but use what 
you have to hand!

• 4 fillets of fish
• 1 clove garlic, finely sliced
• 200ml of fresh orange & lemon juice
• Small handful of pink peppercorns
• Extra virgin olive oil
• Salt & pepper

Chop the herbs finely, drizzle a good glug of 
olive oil in a large shallow pan with a lid, put 
the fish, skin-side down, in the pan & add 
the garlic, herbs and salt & pepper. Put on a 
medium heat and when it starts to sizzle, add 
the juices and put the lid on. After no more 
than 4 minutes remove the fish to a warm 
plate. Turn up the heat, add the peppercorns 
and reduce for a couple of minutes then pour 
over the fish

If you grow your own fruit and veg, it can 
sometimes grow so quickly you simply cannot 
ignore it!  Luckily I have just been given a 
wonderful book Pam the Jam, The Book of 
Preserves. If your courgettes are growing faster 
than you can eat them, then I recommend this 
cross between a chutney & a piccalilli.  Pam’s 
recipes are a modern take on preserving, see 
more on pamthejam.co.uk 

Makes ¾ 300ml jars
• 1kg courgettes, cut into smallish 

chunks
• 2tbspns fine sea salt
• 2 medium onions, peeled & sliced
• 3 garlic cloves, peeled & chopped
• 1-2 chillies, halved & deseeded
• 40g fresh root ginger, peeled & 

sliced
• 100ml rapeseed or sunflower oil
• 1tbspn each or coriander, cumin & 

black mustard seeds
• 1tspn turmeric
• 300ml cider vinegar
• 150g light soft brown sugar

Put the courgettes in a large bowl, sprinkle 
with salt.  Cover with baking parchment and 
weigh down with a plate.  Leave for at least 2 
hours, then rinse, drain and dry well. Blitz the 
onion, garlic, chilli & ginger in a processor 
with 50ml of the oil. Toast the coriander & 
cumin seeds in a dry pan until fragrant.  The 
grind to a coarse powder

Heat the remaining oil in a preserving pan, 
cook the mustard seeds until they pop.  Stir 
in the ground spices including the turmeric 
and cook for a minute. Add the onion paste 
and cook for 5 mins, being careful not to let 
it catch. Add the courgettes, vinegar & sugar, 
stirring well until sugar is dissolved.

Cook gently for about 40 minutes until the 
liquid has reduced and the chutney is thick.
Put into sterilised jars, making sure all the air 
is out. Leave for 2-3 weeks before trying, and 
once opened, keep in the fridge.

As I write, a well-thumbed copy of Nigel 
Slater’s Real Cooking lies open on the 
worktop, bristling with bookmarks, with 
certain pages well splattered!  There is simply 
nothing better than sitting round a table with 
friends and family. I love it all, from the poring 
over cookery books to becoming so familiar 
with a recipe that I could cook it in my sleep. 

Cook what you enjoy preparing and eating 
and others will love it too.  Choose seasonal 
and local produce that speaks for itself.  In 
the front of his book, Nigel says “There is too 
much talk of cooking being an art or a science 
– we are only making ourselves something to 
eat”.  How right he is!  

After four years, this is my last column.  Thank 
you for all your lovely feedback, and happy 
cooking!
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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

by Andy Booth
After a long hiatus, and against all 
the odds, Putley and Aylton got 
teams and a cricket match together.
It really was a triumph of the 'can do' spirit 
as anyone organising an outdoor event for 
Sunday 25th July would have been perfectly 
justified in calling the whole thing off given 
the absurdly apocalyptic weather forecasts 
for that weekend. Add to that the perennial 
struggle to find 11 people in each village 
willing, and increasingly these days, able, 
to step out onto a cricket pitch and most 
captains would have bowed to the inevitable 
and cancelled. However, the Aylton and 
Putley captains are made of sterner stuff and 
determined that there would be a game if at 
all possible and so the upshot was we had a 
fabulous day in beautiful weather that brought 
together many people from both villages.
Particularly pleasing it was to see people with 
no players in the game coming down to the 
Canon Frome ground to watch the match and 
support their village team.

We are very grateful to Canon Frome 
Cricket club who once again not only lent 
us their pitch but prepared it carefully right 
up to the final minutes before the game 
began. Preparation of the wicket is no small 
undertaking and we are very grateful to Matt 
Richards, the Chair of Canon Frome Cricket 
Club, for not only allowing us to use their 
ground, but mowing and marking the strip 
and providing us with new cricket balls. Their 
generosity speaks volumes about the ethos 
at the club which is very welcoming. Indeed, 
if anyone here ever fancies a 'knock' you are 
always welcome to pop down to the club - 
"Everyone gets a bat down the Frome"!
Thanks to the teams:
Aylton - Felix Jones, Rory Jones, Cam Hunter, 
Adam West, Freddie Jones, Georgie Jones, Tim 
West, Richard Jones, Ian Jones
Putley - Will Topham, Sam Booth, Paul 
Groves, Archie Farquharson, Arthur Harris, 
George Daly, George Griffin, Peter Hewitt, 
Mick Dixon, Alex Whitaker, Andy Booth

Despite the forecast the day turned out bright 
and sunny.  As were the players.
The sides assembled at the pleasing Cannon 
Frome Cricket Club.  Putley skipper Andy 
Booth won the toss and asked Aylton to take 
first innings.  It was good to see the sides 
contained a mixture of ages (and abilities).
The opening over, bowled by Alex Whitaker 
set the tone for the afternoon.  A variety of 
excellent deliveries interspersed with some of a 
wayward direction. To ensure the game finished 
in daylight, the captains had beforehand 
sensibly agreed that a “wide ball” should count 
two runs with no extra ball.   In the course of 
the day Extras was comfortably the highest 
scorer; with wides being the major contributor 
to those.

Good knocks by Rory Jones, Freddie Jones and 
a valiant last man effort from young Tim West 
ensured a challenging total of 137 for Putley 
to chase.   Of Putley’s bowlers mention must 
be made of Mike Dixon and Pete Hewitt, both 
pressed men, the latter more tuned to tennis, 
who both delivered the requisite number of 
wides!
Putley’s innings started with a blast from Will 
Topham and Sam Booth, wobbled in the next 
overs but a fine unbeaten knock by young 
Archie Farquharson, accompanied by tennis 
player Pete, ensured the Charles Liversidge Cup 
is retained by Putley.  Mention must be made 
of the fine bowling of skipper Ian Jones well 
supported by Cam Hunter.
A great day out in good company enjoyed by all.

Cricket returns to the village

Match report by Tim Beaumont
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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

Putley Parish has a rich history 
and heritage of Fruit Growing 
and a long tradition of Orchard 
Management and expertise.
Here at Dragon Orchard, Annie and I have, 
for over twenty five years, been following in 
the footsteps of my Parents, Grandparents 
and even Great Grandparents and are making 
plans to keep this small part of Herefordshire 
as sustainable as possible to ensure its future 
as a viable enterprise. Circumstances are ever 
changing, however, we are currently having to 
deal with a perfect storm of rapidly changing 
markets, a climate emergency, Brexit and the 
Pandemic, and even in the heart of The Shire 
these effects are being keenly felt.
Our younger son Hugh returned to Dragon 
Orchard in Spring last year as his usual life as 
a Freelance Dancer became untenable. He was 
followed by others of his colleagues and friends 
who were able to find peace, solace and space in 
a tranquil rural setting, deep in nature with time 
to reflect and Simply Be. This, combined with 
a falling demand for traditional Bitter Sweet 
Cider Apples and a drop in Cider Sales as pubs, 
clubs and hospitality venues were all closed, 
gave us all an opportunity to rethink the uses 
of our orchard and ways in which we might be 
able to ensure its viability. We spent time in our 
own contemplation, some of it on our knees, 
not in prayer, but in hand picking up apples for 

small scale cider makers.
The upshot of all this was the creation of 
Dragon Orchard Retreat and for the orchard, 
while continuing with its core activity of fruit 
production, to be a space for quiet rural stays, 
contemplative courses and small scale events. 
This plan has slowly evolved as the year has 
unfolded and we have already held a play, a 
music event, a Wedding Celebration and an 
Open Day comprising a movement workshop, a 
poetry walk and given space for local musicians 
to gather around a barrel of Ledbury Real Ale 
and some draught Cider.
A newly formed Morris Side is interested 
in using us as a venue, we have enquiries for 
some laid back weddings, an Ayurvedic Yoga 
Massage course and a Digital Detox. We are 
also delighted to be the venue for the Centenary 
Birthday Celebration of the Putley Women’s 
Institute who will be here in early September. 
This is particularly fitting as my Grandmother, 
who was the last Miller’s daughter and born 
in 1893 at Mill Cottage, now owned by Sally 
Webster, was a Founder Member.
One of our underlying tenets at Dragon 
Orchard has been that it is always better shared 
with others.
If you would like to find out more about what 
is happening here, do check out our website at 
www.dragonorchard.co.uk and look out for our 
advert in the next issue

The Dragon Awakes

This is a circular walk from  Dragon Orchard 
Putley leaving at 2 30pm.
It takes about 3 hours with lots of stops. The 
theme of the walk is the history of Putley told 
through ten different orchards and if, you 
are new to the area you would  be especially 
welcome.You are welcome to bring a picnic 
lunch to eat here before the walk or a picnic 
supper to have after or indeed both!!!!

Plus this is the opening day of the fabulous 
hArt festival and we have four local Artists here 
at Dragon Orchard for your delectation. 
There is no cost for the walk and if you would 
like to come do let us know so that we can 
welcome you in the appropriate manner. 
If you need any more information please do get 
in touch with us

by Norman Stanier

A Tale of Ten Orchards - Saturday September 4th 2021
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Putley Wildlife Group’s overall 
objective is to enhance the 
biodiversity of the local area.
So that’s not just a few species but as diverse 
a range as possible: invertebrates, small 
mammals, birds, amphibians, flora, fungi, 
trees… 
Flowering plants and grasses are at the base of 
the food web – insects use them for foraging, 
birds feed on insects, mammals may feed 
on birds and so on.  Flowering plants and 

grasses are not just used for foraging during 
the growing season but also afford shelter and 
protection from predators and the elements, 
during the colder months. 
Typically, species, like 7-spot ladybirds 
(voracious aphid eaters!) but also many other 
invertebrates, use seed pods and hollow stems 
to overwinter in; others take refuge at the 
base of thicker vegetation or in leaf litter. 
Birds and small mammals also need ground 
cover and are often reliant on seeds and 
berries as part of their diet.
This year, it has been agreed that a small 
area of the churchyard will be left uncut for 
the benefit of overwintering invertebrates 
and other species needing ground cover 
and protection from the elements. Some 
years ago, an area to the west of the church 
alongside the pond, was sown with yellow 
rattle (also known as the meadowmaker) This 
has been effective at lowering the sward by 
keeping ranker grass growth in check; and the 
seed pods make ideal places for insects to take 
refuge. 
Cutting of this area will resume in autumn 
next year, allowing the invertebrates to 
complete their life cycles undisturbed.  
Another area of the churchyard will then be 
designated to be left uncut, the following 
winter. This type of rotation prevents any 

Helping overwintering insects
by Sally Webster - Putley Wildlife Group

Photos: Sally Webster

As a young school leaver back in 
1971, Brian Park was approached 
by neighbour Richard Lucy to 
work at Hamster Baskets. 
Brian became the second employee making 
freezer baskets to Richard’s design. Richard 
recalls having to lower the work benches 
for the teenage Brian. More than 50 years 
later and Brian is now Production Manager, 
overseeing manufacture of freezer baskets, 
dog cages for the car, home, and countless 
bespoke products for commercial and 

domestic markets. He is passing on his years 
of experience to our staff - from teenagers to 
“veterans”.

To thank Brian for his loyalty and service 
over the years we decided to treat him and 
his wife to a day’s driving around lovely 
countryside in a Triumph Stag, followed 
by a hotel stay. Both Richard, who has now 
retired, and his daughter Sarah would like 
to thank Brian for all his hard work and 
dedication over the last 50 years. We all look 
forward to continuing working with him for 
many more years to come.

loss in diversity of flora which can result if 
more dominant species are left uncut, over an 
extended period of time.
On a much larger scale, this management 
regime of leaving a proportion of unimproved 
grassland uncut on rotation each year, has 
been in place for some years at Broadmoor 
Common near Woolhope; and insect life has 
certainly benefited as a result.
How might this translate to our gardens 
in winter? How can we individually help 
overwintering invertebrates and other wildlife 
during the colder months? Leaving a small area 
of lawn uncut, and a herbaceous border with 
seedheads intact and leaf litter undisturbed, 
is a good place to start. And you may be 
rewarded with the glimpse of a 7-spot ladybird 
on a sunny January day.

50 years and counting
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Muscles-contraction headache is the 
simplest and most commonly occurring 
form of headache. The brain fires signals 
to muscles on an on/off basis. Like a light 
switch, the chemical-electrical-neuro-
transmitter current to a muscle is either 
on or off; there is no in between. The 
innervation pattern to a particular area 
at a particular time is called the “engram” 
derived from the Greek word for “a trace”. 
In a “ constant -on engram,” the current is 
switched on, there is constant firing, and the 
muscles contract continuously. The healthy 
rhythmic or intermittent contraction 
pattern is displaced and an emergency 
pattern instituted.

An overloaded nervous system produces a 
constant- on engram affecting the muscles 
of the jaw which causes compression of the 
temporomandibular joints, tension and pain 
in neck muscles and muscle-contraction 
headaches. To make matters worse, the 
primitive automatic response to pain is to 
tighten up, which in this case only worsens 
the pain. 

When we are plagued with worry and stress 
it is, “The body that keeps the score.” There 
are unconscious responses made by our 
bodies to the stressors that are present in all 
our lives. This is the mind-body connection. 
The causes of headaches is complex. A 
holistic approach to treatment is needed.

SELF-HELP
Learn to recognise the situations and the 
emotional responses that are the triggers 
that over-load the nervous system and that 
can be the cause of muscle-contraction 
headaches. This isn’t easy. But in doing so, 

it gives us a conscious choice as to how we 
may react to those identified triggers.  This 
is mindfulness. It needs practice. Sometimes 
we will fail and it’s best under these 
circumstances not to be too hard on 
ourselves. Meditation, Tai-chi, yoga are 
all disciplines that help reduce stress and 
deepen our awareness of the mind-body 
connection.

POSTURAL STRESSES
The average head weighs 5kg/11lbs which 
is balanced on 7 vertebrae in your neck. 
Many muscles work to support the weight 
of the head and stabilise the very mobile 
cervical joints. There are 4 paired deep 
occipital muscles either side of the upper 
cervicals which connect the skull with the 
top two vertebrae. These muscles control the 
movement of your head and neck, provide 
sensory input and are linked closely to 
vestibular and balance functions.

It is very easy to find ourselves protruding 
the head forwards way over the sternum. 
Good posture ensures that the chin remains 
in alignment with the sternum. But with 
the chin jutting forwards, the head has to 
tilt slightly into extension so that the eyes 
remain horizontal. This causes a narrowing 
of the sub-occipital space and over a period 
of time, adaptive shortening of the 4 sub-
occipital muscles occurs again causing the 
“constant-on engram” referred to earlier. 
These compressive forces can also interfere 
with the function of the 3 cranial nerves 
and the internal jugular veins that exit the 
cranium and the vertebral arteries that enter 
the cranium.

Health & Wellbeing
Muscles-contraction headaches

by Lesley Clothier
MCSP. Lic/Ac. CST.

WHAT TO DO: reduce neck 
tension and improve posture
If you find that you cannot comfortably 
get your head on the car head rest without 
having to tip your head backwards to reach 
it, this exercise will be better done lying on 
the floor placing a folded towel at the back 
of the head so that your head and neck is in 
a more neutral position. Otherwise do this 
neck retraction/chin tuck exercise in sitting.

Firstly draw the shoulder blades together. 
Relax your shoulders downwards creating 
more space between your ear lobes and the 
top of your shoulders. (This is a benchmark 
position for good posture.) From a neutral 
posture, pull your chin straight backwards, 
in effect attempting to make a double chin. 
Do not force this movement. Keep your 
chin horizontal and try not to tilt your head 
back into extension or tilt it downwards. 
Hold for 2-3 seconds and release back to 
a neutral position. Repeat 20x twice daily. 
This retraction/chin tuck exercise cause the 
upper cervical vertebrae to move into flexion 
and the lower cervical vertebrae to move 
into extension. You should feel a stretch at 
the back of the neck as the forward head 
posture is corrected.

To find the best posture for yourself, feel 
the maximum stretch you can achieve when 
doing this retraction exercise. Then relax this 
position by 5%. Then you will have found 
the optimal position for your own head and 
neck posture.

By doing this exercise regularly you will 
achieve some lengthening and softening 
of tight muscles and you should find that 
your range of neck movements will also 
improve. It is a simple effective exercise that 
anatomically increases upper cervical flexion 
more so than if you flex the whole of your 
neck by trying to place your chin on your 
chest.

INTERESTED IN 
ACUPUNCTURE?
Interlace your fingers and place your hands 
at the back of your head forming a neck 
pillow. Let your thumbs fall into the hollows 
that can be found each side at the top of 
your cervical spine. This is the location 
of the acupuncture point Gallbladder 20. 
Therapeutically it is used for sub-occipital 
tension headaches but you can perform 
myofascial release on yourself by lying on 
your your back and placing your hands in 
the neck pillow position. Then massage 
GB20 with your thumbs, using it as a 
acupressure point for myofascial release. 
You can extend the area that you are 
massaging to the whole sub-occipital area.

The Prancing Pony &
Putley Parish Hall present

OPEN
MIC

NIGHT
MUSIC • POETRY • COMEDY • SONG

to celebrate the re-opening
of the Parish Hall and Prancing Pony

Friday 3rd September from 7.00pm
Contact: Mary@friarsacre.com
or 670389 to register your 'spot'

ALL WELCOME
If no-one comes forward, it won't happen!
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AYLTON NEWS 

OPERA ANYWHERE filled Court 
Farm Barn with their joyous version of 
HMS Pinafore; pleasing the crowd, many 
of whom enjoyed a picnic outside before 
the performance began. The Raffle, in aid of 
Herefordshire Mind raised a magnificent £140 
and a wonderful evening was had by all.

CHURCH SERVICES: we are currently 
holding services on the first and third Sunday 
of the month and are pleased to announce we 
can now sing in Church!

ROAD SIDE CHARITY FRUIT & 
VEG SHOP: this is again on the A4172 
Aylton & is now OPEN!
Please drop off any surplus fruit/veg and or 
support our local shop – all donations go to 
our local mental health charity, Mind.

Coffee morning at Putley 
Parish Hall?
Monday morning blues – a thing of the past 
in Putley!                                                    

• Do you fancy meeting up with friends 
for a coffee in Putley?

• The recent improvements to the 
hall make it ideal for a regular coffee 
morning.?

• When you use the post office you 
could stop for a coffee!

If you are interested we need volunteers. 
Already the Aylton Church is happy to run 
one Monday a month. We are thinking that 
it would run from 10am until 12noon every 
Monday.

Do you belong to a group who might ‘man’ 
one Monday each month? Please get in touch 
so we can get this going in the autumn. 

Sally & Charlie Smart (07468 793405)

Dates for your diary:
4-12 September 2021 

h.Art - Venue 27

The Barn will be exhibiting the works from 
two artists (daily from 11am-5pm). Philly 
Hunt - multimedia but specialising in print 
and textiles and Veronika Lavey - a fine art 
photographer.   The Pop Up Tea Rooms in 
the Ox Byre will be selling the usual selection 
of delectables, and drinks - and offers you the 
chance to see the landscape paintings by SA 
Obolensky

Lot 9 in the auction of the Little 
Marcle Estate sold by Lord Somers 
in November 1916 was the 186 acre 
Laddin Farm situated, unlike some of 
the other farms, exclusively in a single 
parish – that of Little Marcle.  Laddin 
Farm was actually the fifth farm to go 
under the hammer, four of the previous 
lots having been woodland.

The farm was purchased for £2,700 by the 
sitting tenant, Mr John Cowell.  Readers 
may remember that Prior’s Court Farm 
(Lot 5) had been bought, presumably a 
few minutes earlier, by its tenant, Mr Fred 
Cowell.  A descendant of these Cowells 
still lives locally.  She confirmed that, to the 
best of her memory, John and Fred were 
probably brothers.  Indeed, the Cowells 
were a most successful local farming family.  
In the early 1920s they also bought Brook 
Farm (which we shall look at in a month or 
two) and White House.

The particulars note that this sale 
comprised: An old-fashioned farmhouse, 
a good set of farm buildings, three cottages 
(two newly built) and 186 acres of pasture, 
arable land, hop yards and excellent pasture 
orcharding.  Totting up the schedule of field 
sizes and their use, just over half the land 
was down to pasture, a quarter to arable 
and the remaining quarter split between 
hop yards, orchards, coppice and gardens.  
The pasture/arable split seems to be typical 
of the other farms in the sale, reflecting 

both the continued reliance on horses and 
the husbandry of cattle (no fewer than four 
sheds were devoted to the latter).

The dwellings comprised a four-bedroomed 
farmhouse, the two newly-built cottages of 
three bedrooms each and the ‘old’ Laddin 
Cottage, of which no details were supplied.  
It may be speculation, but if one compares 
this purchase with the £4,050 Fred Cowell 
paid for Prior’s Court (less land by 20 
acres and the same number of cottages), it 
could be that the condition of the actual 
farmhouse at Laddin was considerably 
worse than the others in the sale.  Certainly 
the description is briefer and contains less 
superlatives! 

There were two further disincentives to 
potential purchasers, other than the tenant, 
of Laddin Farm.  A couple of paragraphs at 
the end of the description note that: 

The tenant has to contribute half the cost of 
repair of the roadway leading from the end 
of the Parish Road near the entrance to Little 
Marcle Court to the gateway leading to field 
No 179 (Author’s note: perhaps more than a 
quarter of a mile), and is sold subject to the 
purchaser taking over this liability. 

The landlord is liable under an arrangement 
made in 1898 to pay compensation at the 
end of the tenancy at the rate of one shilling 
and sixpence a tree for certain fruit trees, 
not exceeding 500 in number, planted by 
the tenant which may then be found in good 
condition.

The 1916 Sale of 

The Little Marcle Estate
by Charles ThwaitesL A D D I N  F A R M



18 19

Once upon a time...
Putley Parish Council made 
arrangements on behalf of 
the whole parish to take over 
the management of a small 
plot of land within the centre 
of the village for use by the 
whole community. 
Today, this plot of land is better known as 
a rather tired patch called the ‘Play Area’. 
Recently, some residents within the parish have 
expressed an interest in rejuvenating this area 
and so we would like to hear what other people 
in the community think.

The area was always envisioned as a shared 
resource; to be a central area for use by all 
residents of the parish. It may be possible that, 
once again, this small area could be revitalised 
and used as a focus to bring together residents 
of all ages from across the parish.

To this end, we would like everybody to please 
take the opportunity over the next few days 
to visit the area and let the imagination run 
wild. Maybe, think about how the area could 

best serve the community today, what would 
you like to see there? There are no limits to the 
potential ideas at this preliminary stage and 
we would really like to hear as diverse a range 
of ideas as possible so that they can all be fed 
through to a working party to inform a proper 
questionnaire survey later in the year.

You can submit your thoughts to the Parish 
Council, either in person at the next scheduled 
meeting, by emailing the Parish Clerk at 
putleyclerk@gmail.com or by popping down 
to the play area itself on the early evening of 
Monday 13th September where one or more of 
the Parish Councillors will be present between 
6.00PM – 7.00PM to chat or collect any 
written ideas that you may have.

AIRBAND UPDATE REF H9B:
Airband have apparently been making good 
progress in the general area and have now 
completed 90% all of the works necessary 
to begin installs. Airband report that they 
will be arranging installs for homes in Putley 
Common during September when this edition 
of The Cider Press is out. Anyone who has 
expressed an interest should keep contacting 
the scheduling team to pick out a time and 
date for installation, on either 01905 676 121 
or via email fibreprojects@airband.co.uk. The 
squeaky wheel gets the oil, as they say.

PUTLEY 
PARISH COUNCIL
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Quite understandably, the wheels of 
government have been turning more slowly 
than usual during the time of Covid and so 
there is still time to write to Hereford Council 
about the speed limit on the A4172.  As 
we have highlighted in previous notes from 
the Parish Council many of you say you are 
concerned about speeding on this road and 
the PC have supported the introduction of a 
50mph limit for some time now.  Our voice 
alone is not enough however and if you feel 
that a lower limit than the current 60mph 
would be good, please do write an email to 
Councillor Harrington at: John.Harrington@
herefordshire.gov.uk or write him a letter at: 
Cllr J Harrington, Dept. of Infrastructure and 
Transport, Hereford Council, Plough Lane, 
Hereford HR4 0LE.  Your letter or email can 
be as detailed or as simple as you like, even the 
shortest letter or mail is a help.
We have been told that changes are afoot 
regarding rubbish collections in our parish.  The 
system currently allows for a collection each 
of green waste and general household waste 
twice per month.  There are proposals, amongst 
others, to collect household waste only once 
every three weeks.  Your Parish Council has 
objected strongly to this proposal and would 
like to see the rubbish collection remain as it 
is.  Sadly, “remaining as it is” is not one of the 
options due to be debated by the council in 
August.  Please do let us know any thoughts you 
have on this.
We have written before about the dangers and 
prevalence of Giant Hogweed. Here’s a bit 
more information about this dangerous plant - 
we’ve put it on our website as well.
Although not native to the UK, it’s now 
widespread. It mainly grows next to water, in 
damp meadows or on derelict land. This is 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 possibly leading to 
Phytophotodermatitis a type of Dermatitis that 
flares up in sunlight with no straightforward 
treatment. If you are affected by it, wash the 
area with soapy water and contact your doctor 
for advice
HOW DO I IDENTIFY IT?
Giant Hogweed is easy to identify when fully 
grown by height, size of leaves and size of 
flowers. However, when not fully grown it can 
be easily confused with common hogweed and 
cow parsley.
When identifying Giant hogweed, look out for:
• White flower blooms
• Thick purple-reddish stem with many stiff 

white hairs
• Up to 5m (15') tall when fully grown
RESPONSIBILITY
It is the landowner's responsibility to control 
these plants. You must not allow it to spread to 
other people's land or property
You must not dispose of Giant hogweed in 
your green bin (garden waste) or take it to the 
tip (household recycling centre) as this is an 
offence – it must be disposed of as controlled 
waste.
If you find Giant hogweed on your own 
land you can visit GOV.UK or contact the 
Environment Agency for further information 
on how to prevent it from spreading.
If you find Giant hogweed on public land, you 
must report it to Herefordshire Council.
Last month we received a letter from June 
Cowell resigning from the council.  She has 
been a stalwart for many years and we will 
miss her a great deal.  Best wishes to June from 
everyone.
The next meeting of the Parish Council will be 
at 7.30pm on September 27th at Putley Village 
Hall.  You are welcome as always to attend.

Pixley and District Parish Council 
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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
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.

Friday 23rd July saw the first 
opening of The Prancing Pony 
for a year, apart from the mobile 
‘Prancing Reindeer’ at Christmas.
We were fortunate in all respects – 
meeting at the fantastic Court Farm Barn 
with plenty of room to move around and 
plenty of ventilation inside and out!  The 
good weather held on just long enough 
too and supplies of beer, etc. just about 
held out!  Thanks to David Harris and 
crew for sterling work on the barbecue, 
the food was delicious.  And of course, 
grateful thanks to Ian and Rebecca Jones 
for inviting us to use the barn again.  We 
had an excellent turnout of people keen 
to talk face-to-face with friends and 
neighbours they hadn’t seen for months 
and a good many people who have 
recently moved to Putley and district came 
along.  We hope to see you again soon.

In September the Prancing Pony returns 
to Putley Parish Hall – Hooray!  We will 
not be meeting in August because of the 
Bank Holiday weekend and Putley Open 
Gardens, so the next ‘Pony’ will be on 
Friday 3rd September,  followed by 1st 
October and 29th October.

GRAND HALL RE-OPENING
As well as improvements outside the 
Hall which you may have noticed, you 
will see a few changes inside as well, so 
we will take the opportunity on the 3rd 
September to have a bit of a celebration 
of the re-opening of the Hall after the 
pandemic restrictions and show off the re-
furbished floor, the addition of wi-fi and 
the foundations for a secure shed behind 
the hall.

Prancing Pony
at Putley Parish Hall by Mary Fielding

We really are back!
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The Weston’s Wildlife Walk has 
been created in association with 
the Herefordshire Wildlife Trust 
– promoted as ‘so much more in 
every drop’
And, so it was that 15 intrepid walkers from 
the Putley Fitness Walk met at 9am to find 
out just how much more there was in every 
drop. We were not to be disappointed: bright 
blue skies, the warmth of the sun and a gentle 
breeze allowed us to experience the local 
countryside around the Weston’s Cider Mill. 

The first orchard with old perry and apple 
trees is a haven for wildlife, we headed towards 
a very old willow important for bats, fungi and 
invertebrates. We then passed the wildflower 
margins although many of the flowers were 
now past their best.  We go through a couple 
more traditional orchards followed by a 
younger bush orchard. The hedgerows are left 
to grow tall and thick which provide nesting 
sites, refuge and food for birds and pollen & 
nectar for insects.

I particularly enjoyed the dark tunnel of trees 
which have been left to go wild: we were 
soon recalling Enid Blyton’s adventure books. 
There is one climb on the route which rewards 
us with wonderful views of Ledbury & the 
Malverns and a mandatory coffee stop!

Later in the walk we pass through a well 
established wildflower meadow (see photo). 
Our ‘fitness’group became quite distracted by 
the fauna and flora with many photos taken. 

One of the beauties of this 4.5 mile loop is that 
it can be cut short or extended. Naturally the 
Putley Fitness walkers wanted to extend the 
route so we were able to visit Much Marcle 
Church with its’ spectacular 1,500 year old 
yew tree. Also, Hellens Manor being one of the 
oldest dwellings in England, the foundations 
date back to the 12th century. Returning via 
the footpath through Walwyn Court and then 
back for an outdoor lunch & cider at Weston’s 
excellent Srumpy House restaurant.

I would recommend you to have a go at this 
walk with family and friends, it is a pure 
delight. 
www.westons-cider.co.uk/visit/local-walks

by Sally SmartA walk on 
the wild side 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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POG YEAR SIX 
Saturday September 25th

Seven gardeners have volunteered their 
gardens (and their assistant’s labour) once 
again or for the first time.  

Inevitably last year’s event did not take 
place and our usual spring event had to be 
cancelled this year.  We now can go again.  
The choice of date coincides with the 
Malvern Show Autumn Saturday.

Year on year we get more visitors.  Year 
Five, 2019 (our last), was the first time 
we shared over £2000 between our two 
beneficial charities the Parish Hall and 
the Church.  That cash was, in the main 
“foreign”, from Malvern Show visitors 
staying over.   

Whilst the gardens are the magnet to draw 
our visitors, equally important in raising 
money are the ladies and gentlemen 
volunteers who provide the refreshments, 
man and woman the plant sales and the 
tombola; the three together provide 
the major source of revenue.  We have 
volunteers already but YOU could make 
the difference.

This year the gardens are open from 12.00 
and the Putley Cafe will be providing 
light lunches for those who need early 
sustenance.  

This means volunteers are always needed 
and greatly appreciated.  You do not have 
to be a Mary Berry to help with the food 
(‘though it is always a benefit) nor do 
you have to be a Monty Don to help with 
the plant sales.  Neither do you have to 
commit to a day’s involvement.   Please 
email as below.  

Should the idea of volunteering appeal less 
than swimming in mud, then take a couple 
of hours on September 25th to visit some 
lovingly tended mature, maturing and 
young gardens (and gardeners).

TEAS: Josephine Felton  670425 
josephine@josephinefelton.co.uk 

GARDENS AND PLANT SALES: 
Tim Beaumont 670801 
tim.beaumont@btinternet.com

TOMBOLA: Jake Herbst 670315 
jakeherbst@yahoo.co.uk

Putley Open Gardens 2021

• 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

by Josephine Felton

Your improved, spring-cleaned 
parish hall is now up and running 
and waiting for your bookings.
Come and admire the new fence, walk 
on the gleaming floor and bounce on the 
new chairs (which were delivered the day 
before lockdown on March 2020!).  

Wi Fi  - Yes, we have moved into the 21st 
Century and installed Wi-Fi connection.  
If you wish to hold a meeting or talk 
or business event Wi-Fi is available on 
request.  The hall has modern tables 

and new chairs, with kitchen and toilet 
facilities included in the hire, so is ideal 
for a day long seminar or promotional 
event.  Or just an afternoon when your 
system has gone down.

Band practice, Birthday  or Bingo. 
Dancing or Dog-training. Lecture or 
Leisure.  Putley hall can cater for all.

 If you want to organise any of these or 
something else do get in touch with the 
Secretary, Josephine on: 01531 670425 
email:  secretary@putleyparishhall.co.uk

NOW FULLY OPEN



28 29

At first accompanying small gatherings as 
were permitted for such occasions in May 
and June.  Then from July, the gatherings 
became larger and congregational singing 
returned - a cause for celebration for 
everyone, after an absence of 70 weeks!   A 
big ‘Thank you’ to our musical volunteers 
from the Cider Churches who offered 
their talents to become the small ‘amateur’ 
choirs at services, until the day finally… 
dawned, when we were all able to join our 
voices once again, with theirs, in worship.!   

I was delighted that our first Marriage 
of 2021 was a celebration for two local 
families at Putley.  The glorious May 
sunshine highlighted the wonderful 
setting of its ancient, Holy site adjacent 
to the Spring, and set within the stunning 
backdrop of blossoming orchards.  We are 
truly blessed by the craftsmen whose skills 
created our varied Cider Churches’ mostly 
centuries before our time.  Each continues 
to represent the strength and stability of 
God’s presence in our communiities, and 
to be a focus for faith, a beacon of hope, 
and reveal the enduring power of love 
within its community.

Churches in a rural landscape can so 
easily be overlooked in a world where the 
pace of life is lived, as if in the ‘fast lane’ 
of motorway travelling.  We can be in 
such a hurry to reach a destination, we 
forget the life and depth of the journey 
that we are making, with its own precious 

opportunities for exploration, insight 
and renewed vision.  I hope these last 
eighteen months will have given us all 
time to slow our pace and reflect on what 
is truly precious to us in life –relationships 
with family and friends, the freedom 
to determine our daily lives, (and to be 
able to sing.!)  Our ‘gift’ is recognition 
that it is the ordinary things of life that 
we now appreciate as being the most 
‘extraordinary’, for they come with love.  

This Summer I have passed the milestone 
of twenty years since my Ordination 
at Hereford Cathedral.  I have married 
around 100 couples during these years, 
and encourage them to reflect on the 
journey they are making.  Many are 
focusing on ‘The Wedding’ which I 
remind them is one day in their life, but 
the commitment is for a a lifetime of love 
thereafter - celebrating the joys of life 
together, supporting one another in times 
of sorrow, and knowing that the blessing 
of God’s love and the community of the 
local Church are with you.  

If you would like to discuss the possibility 
of your Marriage being celebrated at 
any one of the Cider Churches, please 
do be in touch with me.  (Likewise for 
Christenings/ Services of Thanksgiviing 
etc)  Please ask.  ALL ARE WELCOME.

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

HEREFORDSHIRE

Home And Garden
CARE AND REPAIR

‘Wedding Bells’ have been 
ringing out across the Cider 
Churches in recent weeks! 
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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 9.30am - 11.30am
(except bank holidays)

Putley Parish Hall

July Results: 
First prize no 41  Second prize no 56  

August Results: 
First prize no 31 Second prize no 54  

June Results: 
First prize no 2 Second prize no 45

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 

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.

Trumpet Corner - Trumpet

07731 311419
 @piglet_lifestyle  Piglet lifestyle

pigletlifestyle.co.uk

LIFESTYLE
FASHION & HOME
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 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 
 Chris Oulton 01531 660317

CHURCHWARDEN CONTACT DETAILS

Thinking of  A Wedding? A Christening? Celebration of a loved one’s life? A chat? 
Please get in touch Revd Val Tait Rector 01531 634035 / Email valtait@live.co.uk

Please contact your Churchwardens or those who assist them as per the details (below)

Please contact the relevant Churchwarden for the most up-to-date 
information re services, and any requirements for attendance at their service.  

Meanwhile please continue to respect the space of all worshippers.

THE CIDER GROUP
Putley Little 

Marcle
Aylton Much 

Marcle
Wellington 

Heath
Yatton

CHURCH 
SERVICES

4.00pm
Advent Carol Service

11.00am
Harvest Festival

11.00am
Harvest Festival

11.00am
Harvest Festival

7.30pm
Harvest Festival.

7.30pm
Harvest Festival.

11.00am
Harvest Festival

ADVENT SUNDAY

REMEMBRANCE SUNDAY

ALL SAINTS/ALL SOULS


