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A word from 
the Editor

Happy 
winter time 
everyone!
What are you going to be doing these long 
winter months? 

Settle down to a spot of baking! Our New 
cooking and baking page is here! You 
simply must try the Pasty recipe on page 8. I 
honestly know that it will fill you with joy! 
If you do make them, send us your pictures 
and you may get it printed in the next issue 
of the Cider Press! We would love to hear 
from you. Tell us what you think.

Looks like it’s all going on in and around 
all our lovely little hamlets and villages. The 
Prancing Pony is back and ready to welcome 
everyone to the pop-up pub again and even 
thinking of doing a bit of singing! The W.I. 
are ready and waiting for as many of the 
ladies amongst us to join their group.  
We even have a new dog walker service 
available to all you dog owners who may  
like a little respite during the year!

Please take some time to check out all our 
advertisers and use their services if you can. 
All the local businesses need us just like we 
need them. It’s what makes us all tick and 
makes us all feel part of life again. Let’s hope 
things will look up for us all now and we are 
able to create a new normality in a world 
coping with Covid. We are all such a social 
lot and we miss that chat with all the ones 
we know and love. Check out the list of 
things that could help you if you have long 
Covid on page 14.

Have a warm, nurturing cosy winter 
everyone and I look forward to seeing you 
all on the other side when Spring pops out!

Julie

by Julie Crompton

Copy deadline for the Spring Issue:
Tuesday 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!

Celebrating a century
by Gilly Powell

Friends reunited and fabulous food 
was how Putley WI celebrated our 
centenary. Finally, for the first time 
in eighteen months, we were able to 
meet. In the idyllic location of Dragon 
Orchard, we celebrated in style. An 
informal gathering of former, current 
and even future members enjoyed 

catching up, stunning magic tricks 
from Kerry Scorah and, of course, a 
magnificent cake. As the sun set and 
the fairy lights twinkled, at the end 
of a warm and welcoming speech by 
President Anne Phillips, we each raised 
a glass to toast Putley WI. 

Left to right: Anne Phillips (President) and past presidents: Anne Blandford,  
Elaine Toyer, Sarah Anslow, Marion Samuel
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Delicious,
Herefordshire

Single variety juices 
capturing all the flavour and 

sweetness of the fruit

jusapples.co.uk
email: enquiries@jusapples.co.uk

Apple Juice

Delicious and refeshing, any time of day, as a gift 
for a loved one, or add a bottle to a welcome basket

As a keen gardener, I 
used to think winter was 
a pretty sad time of year.
I always felt a huge sense of loss, with the 
leaves all gone, the trees looking bare and 
empty, and everything looking so 'dead'. 

The way I'd perk myself up was to quickly 
turn my attentions to the kitchen, bake 
like mad, and conjure up mouthwatering 
stews bursting with soft, pillowy 
dumplings, rustic soups, sticky preserves 
and juicy pies.

I'd use all the produce I’d nurtured 
throughout the year, during this special 
moment of abundance, so the memories 
of warmer days could be enjoyed as the 
nights drew in.

Slowly, I began to realise that mirroring 
the plants and trees might be a good 
idea. They have given us their absolute 
best show for months and months and 
now need to regain their vigour with a 
well deserved rest. So I decided to follow 
their lead. Slow down a bit when autumn 
kicks in, fill myself up with the bounty the 
plants have provided, and replenish myself 
in readiness for when the daylight hours 
start to lengthen again. 

Plants work hard in summer, pulling 
nutrients from the soil, converting 
sunlight into energy, and putting on 
astounding growth from spring through 
to Autumn. Now, rolling with the seasons, 

I feel so much better about winter. 
Nurturing and nourishing myself so I feel 
good-to-go in the spring again! The time 
when my garden and I come together once 
again in perfect harmony. 

I have a beautiful stone plaque in my 
garden with a short saying on it, which I’m 
sure many of you will have heard before, 
“To plant a garden, is to believe in the 
future”. A phrase that took on increased 
value for me when the pandemic hit. 
Being able to take to the garden for refuge 
and respite during those early months of 
madness was something I felt incredibly 
grateful for. 

In my garden, there is always something 
that delivers surprising joy. When plants 
appear from nowhere, often growing in 
just the right place. Sometimes I have 
little clue what they are until they start to 
mature. If I like the look of them, they get 
to stay and thrive! I may have the birds to 
thank for some of these little plant ‘gifts’?

My outside space is a place to breathe, 
appreciate all the plants jostling for 
attention. Sometimes I simply sit and 
just listen to the wildlife, busy in their 
normality. 

So as we enter that time when the world 
becomes a little darker and a little colder, 
I say  ‘sleep tight beautiful garden. I look 
forward to growing with you again in the 
spring’.

Winter's suspension
by Rosemary Hyssop

1. Heat the butter, syrup and sugar 
together in a small pan until 
melted, stirring occasionally. Set 
aside to cool slightly. 

2. Mix together the bicarb, ginger, 
cinnamon and flour in a large bowl. 
Pour in the buttery syrup mixture 
and stir to combine, then use your 
hands to bring together to form a 
dough.

3. Put the dough on a sheet of baking 
parchment, shape into a rectangle, 
and lay another sheet of parchment 
on top of it. Roll the dough out to 
a thickness of ½cm. Transfer to a 
baking sheet to keep it flat, leaving 
the parchment in place, then chill in 
the fridge for 1 hr. 

4. Heat the oven to 170C fan and line 

a large baking sheet with more 
baking parchment. Remove the 
dough from the fridge and cut out 
shapes using a cookie cutter.  
Choose any shape you like. 

5. Place the shapes, spread apart, on 
the lined baking sheet, and bake for 
10-12 mins. (Depending on the size 
of the cutters you use, they might 
need a few minutes more or less 
cooking in the oven). Leave to cool 
completely on the baking sheet. 

6. Meanwhile, mix the icing sugar 
with 1-2 tbsp water – you want 
to create a consistency that’s thick 
and pipeable, Decorate the cooled 
biscuits with the icing using a 
piping bag with a thin nozzle. 
We then sprinkled crushed up toffee 
pieces on ours! Yum!

INGREDIENTS
100g salted butter
3 tbsp golden syrup
100g dark muscovado sugar
½ tsp bicarbonate of soda
1 tbsp ground ginger
1 tsp ground cinnamon
225g plain flour
50g icing sugar
Any 'sprinkles' you fancy to 
decorate the finished biscuits

Gingerbread Biscuits
Make the biscuits from 
the front cover photo

by John Meringue
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On Monday 27th September around 60 
people supported our Macmillan Coffee 
morning at Putley Parish Hall. Thank 
you to all those who made cakes, to Gill, 

Charlie, Gill, Isabel and Selina for serving 
and to everyone who attended. You 
helped us raise £400 for Macmillan!      

Freshly brewed coffee (or tea) and cake 
will be served by a band of volunteers on  
the 2nd and 4th Monday of the month 
10am until 12 noon at Putley Parish Hall. 
We hope these coffee mornings will give 
us a chance to get together for a chat over 
a drink.  Just £1 for coffee and £1 for cake! 
We will be using the brand new Buffalo 
Filter Coffee machine provided by the 
Parish Hall. We hope to see you there.

DATES:
Dec 13th &  20th (instead of the 27th) 

Jan 10th & 24th 
Feb 14th & 28th  
Mar 14th & 28th                                         

Sally & Charlie Smart (07468 793405)     
Mel Dixon (07748 638720)

PUTLEY COMMUNITY

COFFEE MORNING 
A NEW INITIATIVE FOR PUTLEY & SURROUNDING VILLAGES - 

Huge support for coffee morning

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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I'm obsessed by baking. Bread, 
cake, pies and fine patisseries, but 
I can pinpoint the start of this, 
almost life-long, love affair and it 
all began with my first bite into a 
Cornish Pasty...
I was 6 years old, it was early August and I was 
sat on a cliff overlooking Plymouth Sound. 
The taste sensations knocked me silly. It was 
almost too hot to bite into, but I just had to 
keep chomping... and then the pepper kicked 
in! Young children aren't supposed to like 
highly seasoned food, but this was my idea of 
heaven! Sun, sea air, and this delicious 'pie'... 
I've been trying to replicate this moment ever 
since I was allowed near flour and an oven.

Over the years I experimented with fillings 

and flavours with varying success, even 
dabbling with vegetarian and vegan versions, 
but the one elusive, and I think, critical part, 
was the pastry. When I finally discovered the 
secret, during lockdown supply issues, I was 
overjoyed. Almost 50 years of searching had 
led me to the holy grail - THE pasty pastry 
recipe.

During the period we were locked-down 
I made a whole lot of pasties. Some were 
traditional 'Cornish' style, but it's the pastry 
crust and the way it makes all the filling 
ingredients 'sing' that makes all the difference.

I've given my recipe for a traditional pasty and 
a vegetarian alternative, but feel free to fill your 
pasties with whatever you fancy, just make 
sure the filling isn't too 'wet' when it goes in, as 
superheated gravy in a hand held pie makes for 
messy, and possibly dangerous, eating.

and other OVEN BASED ADVENTURES... THE PASTY 

500g Strong Bread Flour

120g Lard or Veg Fat

125g Butter

1tsp Salt

175ml Cold Water

400g Beef Skirt - cubed

300g Potato - peeled and diced

150g Swede - peeled and diced

150g Onion - peeled and sliced

Salt & Pepper to taste (2:1 ratio)

Beaten Egg to glaze

1. Add salt to the flour in a large mixing bowl.
2. Rub the two types of fat lightly into the 

bread flour until it resembles breadcrumbs.
3. Add water, bring the mixture together and 

knead until the pastry becomes 'elastic'. Part 
or even all of this can be done in a food 
processor or mixer. 

4. Cover with cling film and leave to rest 
in the fridge for 3 hours - This is really 
important as the flour needs to fully 
hydrate and become really pliable.

5. Using a set of scales, weigh the dough 
and divide that amount by 6, and scale off 
the dough so you have 6 equal weights of 
dough.

6. Roll out each dough ball into a rough circle 
(about 20cm diameter - side plate size).

7. Making sure you leave enough room for 
the 'crimp', layer the vegetables and meat 
onto the top of the pastry seasoning 
generously as you create each layer. If you 
want to create really consistent Pasties, 
weigh the fillings and divide each by 6 too! 
It's the best way to make sure you have the 
best pasty every time as they will all smell 
delicious once you've baked them!

8. Crimping time! - Fold over the pastry 
to enclose the filling, and if you haven't 
over-filled them, (honestly, weighing the 
ingredients does help here...), dampen the 
bottom edge with a little water and you 
should be able to start twisting the pastry 
over on itself to create the 'crimp'. There's a 
specific number to hit if you are a Cornish 
Pasty maker (20), but get as many in as you 
can to seal the pasty. Make a little hole to 
let excess steam out.

9. Glaze the pasties with the beaten egg.

Bake in your pre-heated oven at 165˚C for a 
fan oven for 50-55 minutes until golden.

It will be hard, but don't try to eat them 
as soon as they are baked - They will be 
incredibly hot and filled with delicious, but 
dangerous juices!

Leave them to 'mellow' for about 20 minutes if 
you can. They will be all the better for a bit of 
relaxation time.

For delicious vegetarian or vegan options, it's an easy switch from meat to plant based 
ingredients just use veg fat for starters. I keep Swede in the mix as it is the taste of Cornish 
Pasty for me, but use any root vegetables you have. Simply swapping out Potato for Sweet 
Potato ups the nutritional value too. I love a Veggie Pasty with Strong Cheese replacing the 
meat, but fill them with whatever you fancy. Curry works well, creamy mushrooms, any 
bakable filling is worth a try. Just make sure it isn't too wet... It could get deliciously messy!

VEGETARIAN

by John Meringue
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SUMMER TRAIL 
The churchyard was the setting for a two-week 
Summer Trail which comprised activities and 
meditations, as well as an I Spy challenge. 
Both adults and children enjoyed passing a 
relaxing hour or so appreciating the serenity 
of the place and discovering new things. Many 
returned to search for any remaining items, 
whilst others who were less persistent, asked 
for clues! If you haven’t yet tried it, the I Spy 
Challenge is still available on laminated sheets 
in the porch. See what you can find!

SPECIAL SERVICE 
We also hosted a special service in September 
for those who have family members buried 
at Putley.  This attracted 35 people from far 
and wide who appreciated the chance to 
remember their loved ones through a short 
service of readings and prayers in each corner 
of the churchyard. We were blessed with a 
beautiful afternoon and served tea and cakes to 

everyone.  We are very aware that many people 
will not have known about the service – sadly, 
we didn’t have contact details for everyone. So, 
if you would like to be invited in the future, 
please get in touch and we will add you to the 
list!

HARVEST FESTIVAL
The annual Harvest Festival took place in 
September when the weather was mellow 
showing our locality in all its spectacular 
harvest glory.  Thanks to all those who 
decorated the church for the occasion. It 
looked delightfully fitting for the celebration 
of the ‘good things around us’.  

As part of harvest giving from the parish, there 
was a collection of items for Ledbury Food 
Bank. This was generously supported by both 
congregation and community. Thanks to all.

Photo of Churchwarden, Elaine Spalding with 
donations from the parish for Ledbury Food 
Bank.

August and September events

Putley
       Church

by Sue Ashe
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House sparrows - 
no longer common

For those of us lucky enough 
to live with house sparrows, 
you may have the impression 
that they are one species of 
native animal not in decline. 
But sadly this is not the case, and they join 
a long list of native plants and animals in 
the UK that are in trouble. The State of 
Nature report recently highlighted that 
more than 40 million birds have vanished 
from the UK in 50 years and one in ten 
of our wildlife is critically endangered. 
This figure is staggering and sadly the 
declines continue despite so much talk 

about the biodiversity crisis and David 
Attenborough’s best efforts to educate the 
population.

We are blessed in the Cider Parishes in 
that we do still have wildlife lost from 
others parts of the country. Dormice are 
still found in many of hedgerows and 
woodlands, great crested newts thrive in 
some ponds and we still hear the cuckoo 
each spring.

 In parts of the parishes, the House 
Sparrow is seemingly common. However 
monitoring across the country has shown 
a severe decline in the house sparrow 
population. The population is estimated 
to have dropped by 71 per cent between 

by Kate Wollen

1977 and 2008 with substantial declines 
in both rural and urban populations and 
the decline in England continues. In rural 
areas, the lack of winter stubbles and tidier 
grain stores, which supplied vital seed food 
over winter is a major factor. Because of 
these large population declines, the house 
sparrow is now red-listed as a species of 
high conservation concern.

Noisy and gregarious, house sparrows 
usually nest in colonies and as they are not 
territorial, nests can be as little as 20-30 cm 
apart.

Nests are often in holes and crevices within 
buildings and they readily use nestboxes. I 
have a selection of nestboxes for starlings, 
swifts and tits and all are occupied by 
sparrows. Free-standing nests are also 
frequently built, in creepers against walls 
and in thick hedges or conifers. The main 
nesting season is from April to August, 
although nesting has been recorded in all 
months and ‘my’ sparrows continue nesting 
well into September and start often in 
March if the weather is fine. Most birds 
lay two or three clutches, and in a good 
year fourth attempts are not uncommon. 
Cutting hedges and clearing thick 
vegetation before winter can result in the 
destruction of nests and the occupants.

Pairs usually remain faithful to their nest 
site and to each other for life, although a 
lost mate of either sex is normally replaced 
within days. 

The female lays two to five and both sexes 
incubate, and the chicks hatch after 11-
14 days. The parents share nesting duties 
equally. 

The youngsters are fed on a variety of 
insects, including aphids, caterpillars, 
beetles and grasshoppers. Seeds and 
vegetable matter are also given, particularly 

during periods when invertebrates are 
scarce (e.g. cold weather) and become more 
important after the chicks leave the nest. 

The young fledge 14-16 days after 
hatching. They are unable to feed 
themselves for about a week after leaving 
the nest and are cared for by their parents 
for around a fortnight. Post-fledging care 
is frequently left to the male as the hen 
prepares for the next brood. She can begin 
laying her next clutch of eggs within days 
of the previous brood leaving the nest.

Newly independent young often gather 
in large flocks, anywhere there is an 
abundance of seed, invertebrates and 
other suitable foods. These may be areas 
of wasteland or around garden feeding 
sites. Later, rural flocks may move on to 
grainfields to feed on the ripening grain, 
often joined by adult birds, once they have 
finished nesting. Flocks tend to break up 
through the autumn and birds return to 
their nesting colony sites.

I feel very lucky to have so many House 
sparrows using my nest boxes and bird 
feeders ( I clean the feeders regularly ). I 
also try to keep the natural nest sites and 
food sources available to sparrows and all 
the other wildlife that need them, by only 
cutting most of my hedges every three years 
and leaving various grassy uncut areas.

 There is so much we can all do to help 
wildlife generally. Wildlife is in trouble. If 
we all do one thing, my advice would be 
don’t be so tidy!

If you would like some advice on how 
to help our local wildlife please do get in 
touch with Putley Wildlife Group.

UK conservation status: Red

Protected by The Wildlife and Countryside 
Act 1981
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The health watchdog the 
National Institute and Care 
Excellence defines long Covid 
as symptoms that last for more 
than 12 weeks.
Lasting symptoms of Coronavirus 
can include:
• Fatigue
• Shortness of breath
• Difficulty sleeping
• Anxiety and depression
• Heart palpitations
• Chest tightness or pain
• Joint or muscle pain
• Inability to think straight or focus 

(brain fog)
• Change to sense of smell or taste
• Persistent cough

Who is most at risk of developing 
long Covid ?
A study by Imperial College London found 
that long Covid tended to increase with 
age (it found a 3.5% increase in persistent 
symptoms with every decade of life ) and 
was more likely to affect women. It found 
that long Covid was higher among people 
who are overweight or obese, who smoke, 
live in deprived areas or had severe Covid 
illness and had to be admitted to hospital. 
The study was carried out by analysing data 
from half a million adults in England who 
reported having Covid illness between 
September 2020 and February 2021.

Does getting vaccinated reduce the 
risk of long Covid?
YES- research from Kings College London 
suggests that having two doses of the vaccine 
halves the risk of developing long Covid in 
adults that become infected.

The analysis looking at data from the ZOE 
Covid app from 8 December 2020 to 4 July 
2021 also showed fully vaccinated adults are 
much less likely to need hospital treatment 
and tend to report milder Covid symptoms 
than those who are unvaccinated.

Tips for managing your symptoms:
• Pace yourself, plan what you are going 

to do and don’t over-exert yourself.

• Frequent short rests are better than 
a few longer ones, so rest before you 
become exhausted.

• Don’t stop doing things that make you 
feel breathless. If you stop using your 
muscles they’ll get weaker, which can 
make you more breathless when you try 
to use them.

• Try to gradually increase your exercise 
tolerance eg. Going for short walks or 
simple strength exercises and gradually 
build up from there.

• The ME Association has a leaflet about 
post- Covid fatigue. You can also call 
them on 0344 576 5326.

Health & Wellbeing
Long Covid

Your friendly local dog 
WALKING SERVICES
Covering Aylton, Pixley & Putley
Fully Insured, DBS & First Aid Qualified

Group Walks - £12
07841   707829

Follow us on Facebook & Instagram

by Lesley Clothier
MCSP. Lic/Ac. CST.

Stay on top of your mental health 
and boost your mood.
• Be kind to yourself during your 

recovery. Be prepared that some days 
will be worse than others.

• Make sure you stay in contact with 
family and friends.

• Having a daily routine can give you a 
sense of stability. 
Stay active. Continuing to move will 
help release endorphins and improve 
your mood.

• Walk in nature for well being benefits. 
Deep breathing exercises.

Tips for thinking and memory 
problems.
• Make notes to act as reminders.
• Try to reduce distractions
• It can help to make a clear plan before 

approaching any new complicated 
problem or situation. Break it down 
into steps, and keep checking your plan 
as you follow it.

Relieving joint or muscle pain.
• Flexibility exercises (Yoga - Tai Chi)  

and strengthening exercises. like 
climbing stairs, lifting weights or using 
resistance bands. Check with your 
doctor before starting a new exercise 
regime.

Long Covid clinics are being rolled out 
across England and have started in Wales 
to help those struggling with on going 
symptoms. Do ask your GP about this.

If you are worried about your symptoms 
or they are getting worse, contact your GP. 
You may be referred for physiotherapy or 
cognitive behavioural therapy ( CBT).

Always call 999 if you have emergency 
symptoms like chest pain, shortness of 
breath or you think you are having a heart 
attack or a stroke.

Thinking of volunteering?
Make a difference to the lives of parents and 
children by helping to support a family with 
practical, emotional and confidential support 

for 2/3 hours per week.

Free training will be provided along with 
ongoing mentoring support.

Telephone: 01432 371212
Email: homestartherefordshire@gmail.com

www.home-startherefordshire.co.uk
Reg. Charity No: 1113432
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AYLTON NEWS 

Our Harvest service was well 
attended. Amanda Wright kindly 
played the organ for us, which 
was the first time we have had 
live music since Covid 19! 
We all retired to the Stowage, kindly 
hosted by Selina for a shared harvest 
lunch. In the afternoon we had a special 
baptism of baby Angel, her father and 
uncle. 

CHRISTMAS SERVICES
Our Carol service will be on Sunday 19th 
December at 6pm in the Barn at Aylton 
Court Farm. (next to the Church). Mince 

Pies and Punch will be served afterwards. 

Our Christmas Day service is at 11am 
All are welcome! 
Please contact Selina 01531 670900.

CHARITY ROADSIDE SHOP
This has now closed having made £400 for 
Herefordshire Mind. Look out for Holly 
& Mistletoe later this month.

THE BLACK POPLAR
Putley have just planted a Black Poplar as 
it is now a very rare tree. The above photo 
is a picture of ours in Aylton. Putley may 
have won the cricket match but they can’t 
match our Black poplar!

Wednesday 1st January 
2022 will see a long 
rope laid behind Putley 
Parish Hall. 
It will be waiting to be picked up by 
residents from Putley and neighbouring 
parishes to determine bragging rights for 
the rest of the year.

The contest(s), meeting at 11.45, will be 
a best of three pulls.  A team consists of 
8 members.  There could be 2 or three 
matches.  Should enough bodies emerge, 
there could be contests for Under 15s, 

Ladies, Men or a mixed team.  

After the event there will be an 
opportunity to discuss the merits and 
technique of the victors or to exclaim ones 
propriety with reference to ringers, poor 
choice of ends etc, etc. 

Should there be sufficient interest and 
commitment shown at or before the 
Prancing Pony on December 17th, 
refreshments and nibbles will be available 
to re-energise exhausted bodies.

Please contact either; 
Ian Jones ijianJones@gmail.com
or Tim Beaumont  
tim.beaumont@btinternet.com
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This October saw the resignation 
of councillor Norman Stanier 
from both the council and from 
his role as chair. 
We thank him for his stewardship and 
commitment to Putley Parish Council over his 
tenure. His leadership was pivotal in steering 
the Parish Council through matters of business 
and we wish him well in his next endeavours.

Consequently, there is a vacancy for a new 
councillor on the Parish Council. A Notice 
of Vacancy has been placed on the village 
noticeboards at Putley Green and Putley 
Common: please consider applying, all are 
welcome.

Following an open evening about the Putley 
playground, we have had a number of 
different proposals put forward for the space: 
a playground, a memorial garden for those 
affected by the pandemic, a cultural/arts area, 
a green/wild/nature area. We will continue 
to consider options and welcome your ideas. 
In particular we seek volunteers who would 
like to be part of a working group around the 
playground, perhaps leading to an application 
for funding. Please get in touch if this is you.

Herefordshire Council’s Fastershire scheme 
is working with provider Airband, to get 
the Putley Common area wired into the 
infrastructure. Site visits have been largely 
carried out, with many homes already up and 
running (with positive reports). Those still 
to be connected should be completed by the 
end of November. If anyone wishes to contact 
Airband, the area reference is HB9.

Every Parish Council is now required to 
have a Resilience Plan – a step-by-step guide 

to help us prepare for emergencies that may 
happen within the community - and we are 
busy compiling the Resilience Plan for Putley. 
Emergencies do happen. Local emergency 
responders will always have to prioritise those 
in greatest need during an emergency, especially 
where life is in danger. There will be times when 
you may be affected by an emergency but your 
life is not in immediate danger. During this 
time, you need to know how to help yourself 
and those around you. By becoming more 
resilient, our community can complement the 
work of the local emergency responders and 
reduce the impact of an emergency on our 
community both in the short and long term. 
If you have equipment (e.g. 4x4, chain saw) or 
skills (e.g. first aid certificate, trauma counsellor, 
medical qualification, emergency response 
background) and are willing to have those 
contact details in Putley’s Plan, please let us 
know It will be greatly appreciated.

Planning applications continue to take up a 
large percentage of the Council’s business. The 
meeting on Sept 28th considered a response 
to planning application 212914, The Dragon 
House, Putley. This was a farm diversification 
project to change to a mixed use: agriculture 
and tourist accommodation (yurts and camping 
pitches), alterations to an existing outbuilding 
to form a washroom, together with ancillary 
works. Members of the public spoke in favour 
and opposition to the proposal. The Parish 
Council response has been to request greater 
detail.

Clerk to Putley Parish Council: Chrissie 
Stallard Daniels putleyclerk@gmail.com.

Councillors: Guy Bodger, Andy Booth, 
Dermot Daly, Jackie Denman, Jake Herbst, Julie 
Taylor.

PUTLEY 
PARISH COUNCIL
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Those amongst you that have 
read the past few reports on 
the Pixley and District Parish 
Council will recall the pleas 
we have made repeatedly for 
electors to write to the County 
Council about the A4172. 
This is still a live issue so please if you 
haven’t yet done so, and are concerned 
about safety on the Roman road – do 
write to the council.  If you need contact 
details please write or speak to your 
local councillor and if you are unsure 
how to address the County about this 
please let us know and we can make 
some suggestions of a form of words 
that might help.  We know that this is 
a matter that concerns us all, not least 
from the feedback we got doing the 
neighbourhood plan.

The council has met recently and 
considered a couple of planning 
applications – we approved the 
application for a retrospective change of 
use for a barn at Newbridge farm Park, 
and asked or more clarification over a 
change of use application from Dragon 
farm.  Although this is formally in Putley 
we were asked for an opinion by the 
County as the road passing this property 
forms the boundary between our two 
parishes.

Councillor Thwaites resigned as 
footpaths officer.  Everyone on the 
Council would like to extend their thanks 
to her for her work keeping our rights 
of way in good order.  This has not been 
easy during the pandemic and remains 
something of a problem because of a lack 
of resource within HCC to help us. We’ll 
make an announcement of how this work 
will be dealt with in future soon.

Matters such as this are part of the 
basic work of the Parish Council which 
the County looks to for specific local 
knowledge on individual issues.  Planning 
matters are perhaps the most obvious 
examples of this but there are many 
others concerning issues such as the 
condition of roads and footpaths, the 
collections of rubbish and many more.  
The Parish Council represents the most 
intimate connection between regulation 
of our society and the electors and as such 
remains a vital part of democracy in this 
country.  We need more councillors, there 
are still 4 vacancies on Pixley and District 
Council.  If you think you might be 
interested in helping out do please get in 
touch or speak to one of the councillors.  
The time commitments are small, we 
meet every couple of months for typically 
2 or 3 hours of an evening.

For more information please do visit our 
website at pixleyanddistrictpc.org.uk

Pixley and District Parish Council 
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Licence No: ANB40

If you are looking for fun, friendship and inspiration, join Putley WI! We meet at Putley Parish Hall at 7.30p 
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 - A warm welcome awaits

Photo: Richard Crompton

The 191 acres, four cottages and Little 
Marcle Court itself comprised the only 
farm in the 1916 auction of the Little 
Marcle Estate which does not seem to have 
been sold to its existing tenant.  The sales 
particulars indicate that ownership passed 
from Mr TC White to a Mr Cordeux.  In 
this case the gavel struck the auctioneer’s 
block at £3150 which, in comparison with 
the other farms in the sale, seems to reflect 
the going-rate paid for similar land and 
buildings.  This suggests that, for whatever 
reason, Mr White did not bid that 
vigorously against the successful purchaser, 
if at all.

The farm is described as lying in a ring 
fence, with long frontages to the main road 
from Gloucester to Hereford (obviously 
today’s A4172), and to a side road (which 
must be Little Marcle Lane).  The purchaser 
retained the liability for a half-share of the 
upkeep of a short distance of the side road 
to the south of the entrance to the Court 
(presumably beyond the point where, 
at that time, the parish’s maintenance 
responsibilities ended).   

Little Marcle Court is given considerable 
prominence in the sales particulars.   It 
is described as: a picturesque structure 
possessing many features of interest. It 
contains a parallel entrance hall, second hall, 
drawing room, panelled dining room, two 
staircases, seven bedrooms, including a large 
panelled room, dressing room, attic, a kitchen 
with excellent range, china pantry and 
dairy.  Also noted are: a back kitchen with 
furnace, range, baking oven and soft water 

supply, storeroom, cellar and cider house with 
separate entrance.  Adjoining the house are 
flower and kitchen gardens.

The farm buildings are described as ‘capital’ 
and the four cottages as ‘modern’.  The 
former were of brick and slate, arranged 
mainly around a foldyard.   The particulars 
record the standard assortment of uses: 
pigscots, tool stores, trap and cart houses, 
nags’ stables, cow sheds for well over two 
dozen cattle (including a bull shed) and a 
modern hop kiln.  Also noted are a Dutch 
barn of four bays and a convenience pool 
of water.

The four cottages, situated on less than an 
acre, were: newly built of brick and slate, in 
two blocks, with gardens and good supply of 
water.   Each cottage contains three bedrooms, 
kitchen, back kitchen and pantry, together 
with outside wash house with furnace, coal 
house and pigscot.

The land was very much down to a similar 
pattern of mixed farming as the other 
properties in the sale: half in pasture, 
less than a third in arable, with 20 acres 
under orchard and 10 under hops.  In 
all, prior to the auction Lord Somers 
received an annual rent of £186 15s 0d, 
with the tithe being an additional £30 
13s 11d.  The commitment to pay the 
Hanbury Charity £4 pa remained with the 
purchaser (author’s note: today the charity 
supports a school in south Leicestershire.  
The connection with this farm in the 
early twentieth century requires further 
research).

The 1916 Sale of 

The Little Marcle Estate
by Charles ThwaitesL I T T L E  M A R C L E  C O U R T
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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.

At last the Prancing Pony 
has been able to hold ‘normal’ 
meetings in the Parish Hall. 
Following the usual schedule we will be 
open on the last Friday of every month.  
It’s good to be back!However, this does 
raise two issues.

The first is that we need people to staff 
the bar.  We usually have two shifts: 
6.45-8.45 and 8.45-10.45.  Email 
putleyprancingpony@gmail.com or 
phone 670389 to offer help.

The second issue food!  The Pony has 
always tried to arrange for food to be 
available at each event; however, due to 
our size we cannot attract any mobile 
caterers.  The committee has arranged for 
food to be provided locally, but we cannot 

continue to do this on a regular basis.  
We would be incredibly grateful if anyone 
would consider taking on the task of 
organising food .  Again, contact as above.

The December Prancing Pony will be 
on Friday 17th December.  Last year’s 
perambulating Pony was well received and 
plans are afoot to run a hybrid Pony with 
the mobile bar doing just one circuit of 
the village, ending up at the Hall to sing 
Christmas songs!  That said, the weather 
will have a significant say on the actual 
day.

The first PP of the New Year will be on 
28th January, with the Annual General 
Meeting beforehand.  Subscriptions will 
be due again!!!"

at Putley Parish Hall by Mary Fielding

Can you help
at the Pony?

At the end of September 
the following was reported 
nationally: ‘More than half of 
the UK’s petrol stations have 
now run out of fuel, according to 
reports, while as much as 90% are 
running low on petrol’ I wonder 
if this had any impact on the way 
any of us make our journeys?
I remember the fuel crisis in the autumn 
of 2000 having a significant effect on me. I 
realised I could cycle the 2.5 miles to work and 
not only would this become a calorie burner 
but also a de stressor. Rather than sit in the 
busy traffic worrying whether I would get to 
work on time I could breathe in the fresh air 
and enjoy the local countryside arriving at 
work invigorated.

In Herefordshire the traffic is rarely busy 
and it is probably often quicker to jump in 
the car than walk or cycle even the shortest 

of journeys. But did the worry of not having 
enough petrol (or paying the increased 
price) make some people think twice about 
always using the car? Climate change is also 
screaming at us to use less petrol and if you, 
like most people, have not yet made that move 
to an electric car maybe again the ‘fresh air’ 
option is convincing? I see it as a ‘win-win’ 
situation, you can increase your activity levels 
and it costs you nothing. It may even save you 
money – no need to pay for that gym class!

So, when you next want to pop out to see your 
neighbour, think twice about jumping in the 
car.

The Putley Fitness Walk:
(Monday) 6th Dec, 3rd Jan, 7th Feb, 7th Mar.  
Meet at the Parish Hall to set off at 10am. 
Followed by drinks (when restrictions allow).

We walk between 2.5 and 3 miles.  
We also do 4 walks in the year which are a bit 
longer (6 to 7m) For further information ring 
Sally on 07468 793405

Food for thought 
for car use? by Sally Smart
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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

This September open gardens 
event was a first; the five previous 
years all had been in May.  
Saturday 25th of September was quite 
a remarkable day.  Whilst we hoped for 
good weather and a good turnout, to get 
both hopes fulfilled is wonderful.  Every 
visitor with whom we spoke, and that was 
a lot, expressed their appreciation of the 
offering they received.

This is by way of an extended Thank You 
to those involved as well as an account of 
the day. 

Everything started from the Parish Hall.  
There Katia and Jake welcomed our 
visitors, encouraged them to take a go 
on the tombola and sent them on their 
way.  Early visitors were able to re-set 
their energy levels with delicious soup 
(homemade) and rolls.  Later visitors 
enjoyed the cakes and teas on offer, some 
of them returnees after their soup.  All this 
was delivered by a team of indomitable 
ladies, Mel, Lyn, Bridget, Sally, Sharn, 
Josephine and her friend Dana. The soup 
and most of the cakes were donated by 
Putley residents and our neighbouring 
friends.

The reason for our 251 visitors was the 
opportunity to visit six private gardens.  
These were presented by, in no particular 
order, Deborah and Nigel, Elaine, 
Margaret and Geoff, Brigitte and Kevin, 
Caroline and Guy; Julie and Tim.   The 
Church and churchyard were equally 
appreciated. 

Conversations with our visitors 

determined they had picked up our 
event through the advertising boards, 
flyers, web-site and from articles in 
journals delivered locally, particularly 
to the hospitality industry in the wider 
community.  Our visitors came from 
Malvern, Ross, Hereford, Ledbury, 
Worcester and even further afield; all 
contributing “foreign” money.  This 
was the result of the effort put in by the 
“other” Elaine and Caroline.

The generosity of our sponsors The Nest, 
Trumpet Garage, Newent Plant Centre, 
Ledbury Real Ales and the Trumpet Inn 
helped defray our costs.  This ensured 
the efforts of all who helped raise the 
significant sum of £1900.00. This was 
shared equally between the Putley Parish 
Hall and Putley Church, the two parish 
charities.  It was gratefully received.  

On October 10th there was a meeting 
of those who were involved on the day, 
other than gardeners.  A group, POGS 
(Putley Open Gardens Support) was 
set up.  POGS will be responsible for 
the administration of future events.  So, 
to share the load, do not be surprised 
if friends ask your help for Welcomers, 
Caterers, Cafe staff, Plant Sales, Media, 
parking and signage, printing and general 
admin to mention but a few of the tasks 
that make Putley Open Gardens so 
successful.

The next POGS meeting is on January 
10th, in the Parish Hall, at 7.30pm.  Your 
presence will be warmly welcomed as will 
your help influencing the future of Putley 
Open Gardens.

Putley Open Gardens 2021

by Tim Beaumont

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.

YOUR  
LOCAL
OPTICIAN

34-36 High Street, Bromyard, Herefordshire  

01885 488259

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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• 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

Now That Covid restrictions are lifted, the 
hall is welcoming back its regular groups.  
But we still provide sanitiser at the doors 
and suggest that ventilation is kept flowing 
by opening a few windows.

Our current project is to receive the steel 
storage shed, due before Christmas, in 
which to store the garden chairs and tins 
of paint and other items not needed on 
a regular basis.  You may have seen the 
concrete base laid with a lot of measuring, 
remeasuring, converting of metric into 

imperial and back again. 

If you have a Christmas or New Year 
gathering, do consider the hall.  It is 
already booked for a family of 30 on 
Christmas Day.  Each family will bring a 
dish, the children run riot, the grown-ups 
open a lot of bottles and it works a treat 
!!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

The evocative opening line of the 
contemporary hymn ‘Christ Be Our Light’ 
written by Bernadette Farrell.  The lyric gives 
voice to the darkness of our world during 
this season of the year in the northern 
hemisphere, when the clocks have long 
since turned back, the days are short, and 
the evenings are extended, dark and chill.  
That simple phrase reflects our desire and a 
patient hope, for the return of light and its 
warmth, that we usually receive in greater 
abundance during the other seasons of the 
year.  Much as we may long now, for those 
days of light and warmth again, it is the time 
to embrace the opportunities of this season 
and its gifts for us.  As we await with patient 
hope for ‘the light’ to come to us anew. 

In the Church’s Calendar – the Seasons of 
Advent, Christmas and Epiphany, at this 
the darkest time of the year, are all about 
looking to, and celebrating, the light of 
God that came into the world 2000yrs ago 
when Jesus was born.  Advent includes the 
period of 4 Sundays before Christmas.  On 
each, a candle is lit on the Advent Wreath, 
reminding us of those in ancient times, who 
pointed the way to that moment in history.  

The fifth and final candle of our Advent 
Wreath will be lit at Midnight Mass 
(11.30pm) on Christmas Eve at Christ 
Church Wellington Heath.  As midnight 
comes, the centre candle is lit, reminding us 
that Jesus the Light of the World has come 
into our midst.

Epiphany ( January 6th) celebrates the 
coming of the Magi, after travelling by the 

light of a star from the East, to bring gifts 
to Jesus at the place of his birth.  Epiphany’s 
season  ends with the celebration of 
Candlemas on February 2nd recalling Jesus’ 
Presentation in the Temple and blessing by 
Simeon,  who describes him as ‘the Light to 
lighten the gentiles’ – the one who brings 
hope to us all.

Bernadette Farrell’s hymn begins with a 
simple yearning for light in the midst of 
physical darkness.  It develops the theme 
of longing, to include images of those who 
long for the basic necessities of life – food, 
water, warmth and shelter in our world.  
We are inspired to respond to those needs 
through the resources that God gives to us, 
and to pursue our search for truth, hope and 
peace, in response to the world’s troubles 
and despair.  As we gather for our seasonal 
services to draw near to the light. May we 
each feel called to be ‘the light that shines 
through the darkness’, and be empowered 
by the living light of the world Jesus Christ, 
God’s Son. 

ALL ARE WELCOME AT OUR 
SERVICES.  Please remember to ‘book in’ 
with Churchwardens   LIFE EVENTS - If 
you would like to discuss the possibility 
of your Marriage or a Christening being 
celebrated at any of the Cider Churches, 
please do be in touch with me.  (Likewise 
for Funerals whether in a Church, or 
a Crematorium, or for a Service of 
Thanksgiving) Please ask. 

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

‘Longing for light, 
we wait in darkness…’ Normal service has been 

resumed - almost
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HEREFORDSHIRE

Home And Garden
CARE AND REPAIR

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

October Results: 
First prize no 18  Second prize no 40  

November Results: 
First prize no 54 Second prize no 55  

September Results: 
First prize no 27 Second prize no 41

CONTACTS

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

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 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
Hedgehog Rescue and Advice  01531 670837
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 
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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

CHURCH SERVICES
Aylton Little 

Marcle
Much 

Marcle
Munsley Putley YattonWellington 

Heath

6.00pm
Carol Service @ Court Farm

9.30am
Carol Service

9.30am
Carol Service

11.30pm
Midnight Mass

3.30pm
Carol Service

3.30pm
Crib Service

11.00am
via Zoom

11.00am
via Zoom

6.30pm
Carols by Candlelight

4.30pm
Candlemas Service

3.30pm
Carol Service

4.30pm
Christingle

9.30am
4.30pm Carols round the tree

Please remember to 'book in' for our special Seasonal Services  
Please contact your Churchwardens or those who assist them as per the details (below)


