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After much hard work I am delighted 
to announce that (for most of our Par-
ish*) we now have available two new 
high speed broadband services !
These new services are both now live 
and are available through two local 
Service Providers - CCE Services (of 
Badbury) and Cotswold Wireless (of 
Cirencester).  Both services offer 
download speeds of up to 40Mb/s but 
tests in Bishopstone show that our ac-
tual speeds will be between 15-30Mb/
s. This is still 10x faster than any 
existing Broadband speeds currently 
available in Bishopstone. This level 
of download speed is perfect for mul-
tiple streams of internet TV through 
BBC iPlayer, ITV Player, YouTube 
etc as well as for intensive business 
uses like video conferencing etc.
The services being launched start 
at £25/month plus installation costs 
- each service providers offering is 
slightly different so do investigate 

them both.
Please contact each service 
provider using the contact de-
tails below to set up a site 
survey for your property and 
get your own personalized 
quotation.

CCE Services
Tel:      07502 199 056

Email:  sales@cce-services.
com

Cotswold Wireless
Tel:        0844 80 40 484

Email:  info@cotswoldwireless.co.uk
Web: http://www.cotswoldwireless.
co.uk  
* As both of these services use the 
same cellular networking technol-
ogy (as used in your mobile phone) 
to connect to our homes with the cell 
tower being in central Swindon - as 
with cell phone signals hills, trees, 
and other obstructions can cause 
signal black-spots and not all of the 

New High Speed Broadband Services Launched for 
Bishopstone and Hinton Parva

Parish may receive these services.
That said tests done by myself (on 
behalf of the Parish Council) and the 
cellular network operator (UK Broad-
band) have shown that the majority 
of properties in Bishopstone should 
be able to receive these services. No 
testing has been conducted yet in 
Hinton Parva so please engage one 
of these service providers to see if 
your location is covered.

Andy Greenhalgh 
(on behalf of Parish Council)

An Invation: come and have a drink and a chat with 
a bunch of friendly flower arrangers

St. Swithun’s has a really jolly band of flower arrangers but we could do 
with a few more - so, if anybody is remotely interested in flowers, trying 
your hand at arranging, just being social or desperately in need of a drink, 
why don’t you pop in to St. Swithun’s on the morning of Saturday, 14th Sep-
tember, say 11.30am?  We will be throwing together, no, no I mean carefully 
decorating the church for the Harvest Service, the next day.  There will 
be a couple of bottles (I know that the sun won’t be over the yard arm) 
and some nibbles, might even run to coffee.  Bring a friend, let’s make it
a party.  
If you have an urge to talk about this, you can contact: 

mogs   790 626   mogsboon@hotmail.com 
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CHURCH SERVICES IN THE BENEFICE IN AUGUST
        Thursday               1st  August          12.30pm          Wedding     Wanborough
        Saturday                3rd  August                                  Wedding     Bishopstone
        Sunday                   4th August   10.30am        Family Communion                             Bishopstone
         10th Sunday after Trinity      6.00pm        Evensong                                Wanborough
        Sunday                 11th August            8.30am    Holy Communion            Bishopstone                     
         11th Sunday after Trinity                   10.30am    Family Communion                             Lyddington
        Sunday                 18th August          10.30am       Family Communion                     Wanborough
         12th Sunday after Trinity                   12.30pm          Baptism      Wanborough
         6.00pm    Evenson               Hinton Parva
        Sunday                 25th August            8.30am    Holy Communion                Lyddington    
         13th Sunday after Trinity                   10.30am    Holy Communion                         Hinton Parva
                                                                     2.00pm          Wedding    Wanborough
        Sunday                   1st September    10.30am    Family Communion                             Bishopstone
         14th Sunday after Trinity      6.00pm  Evensong       Wanborough                 

        

Gemma’s Story
March last year is when my journey 
and discovery of faith began.  My 
Nan suddenly passed away, although 
she had angina her overall health had 
started to improve but I suppose that 
is what life is about.  You never know 
what’s going to happen next.  My 
mum and I were very close to her so 
this was a very distressing time.  Dur-
ing the time of arranging the funeral I 
met Sandy, she was going to be con-
ducting the ceremony.  As soon as we 
met her we felt comfortable, she gen-
uinely cared for us and would be there 
for us whenever we needed her, day 
or night, to answer any questions or 
just for support.  We then started to go 
to church every week, we were sur-
prised how much we enjoyed it, eve-
ryone was so welcoming and it had 
such a joyful atmosphere.  We became 
friends very quickly.  I haven’t been 
well for a few years, last April I need-
ed another operation, it seemed to be 
one after another (I ended up having 
12 ops in a year). Sandy would come 
up to visit me many times in Oxford, 
she would make me laugh.  During 
another hospital stay mum mentioned 
to me that she was considering being 
baptised and confirmed and asked if I 
would also.
After deciding I would we started at-
tending classes each week to learn 
about the church, what its actually 

about, why it means so much, how it 
helps people of all ages, gender, back-
ground.  I didn’t want the classes to 
stop as I enjoyed learning it all but 
also because for the first time in years 
and years I felt able to express myself 
without fear of being judged by oth-
ers.  Without realising how quickly 
time had sped by it was confirmation 
day, I wasn’t nervous more excited. 
Inside the church the bishop started 
his sermon, he was wearing very col-
ourful robes and spoke in a way that 
meant even those who did not believe 
or had doubts also listened intently.
We were asked if we wanted to speak, I 
very much wanted to and have written 
what I wanted to say. Again for some 
strange reason I wasn’t nervous it just 
felt right and comfortable.  I read: 
What’s good today is there are many 
more questions to ask, knowledge 
to know, mysteries to discover and 
people to meet on this journey.  The 
learning and believing does not stand 
still after this ceremony but instead 
grows and grows. To me this confir-
mation says that I do believe in God 
and Jesus, I do believe the stories in 
the bible that have been told for thou-
sands of years and that I do believe 
and trust the teachings of the Lord.  
The guidelines to help true Christians 
keep on the correct path for the cor-
rect reasons.  After today there is only 
one person who knows how our lives 

are going to turn out and whether or 
not we make good decisions following 
his teachings. 
There is a back-story for every person 
in this room as to why they are in this 
church, what has happened in each of 
our lives to bring us here.  Love, hate, 
loss, trust, pain, no one lives a perfect 
life, no one is always happy.  Things 
happen in life that can tear us apart or 
bring us closer together.  I feel in life it 
is guaranteed bad things will happen 
but life is what you make it as many 
good things happen too.  Sometimes 
losing a loved one causes so much 
pain but it also teaches us love and 
how much that means, as the saying 
goes- its better to have loved and lost 
than to never have loved at all.  In life 
you get some people who are strong 
Christians from birth to death but I 
am not one of those. 
When I was a young child I did be-
lieve in god, Jesus and all the stories 
and teachings, then my mum got can-
cer when I was only six, my dad had 
to deal with two young children and a 
very ill wife.  He somehow managed 
to do this and my mum amazingly beat 
the cancer. Then through the years my 
mum got seriously ill again and would 
recover each time.  I lost many family 
members to death very quickly, people 
kept dying and each time is felt like I 
kept getting knocked down.  Then in 
my teens I had my own problems  as I 



Total for Fête 
so far is.......
 £4081.61

with more to come!
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If You Need to Get in Touch 
with the Church….
With the Vicar’s retirement, he won’t 
be at The Vicarage to be contacted 
with enquiries.
But church life will continue 
as normally as possible.
If you have an enquiry, please contact 
one of the following:
For St. Swithun’s, Hinton  –  
the Churchwarden – 
Marguerite Seaward
Hillside, Hinton Parva SN4 0DH,                  

01793 791 242
colinspeedway@aol.com

Church Warden Emeritus -
Toby Ford                          790264 
For St. Mary’s, Bishopstone –  
the Churchwarden - 
Doug Stevens 
Church View, Bishopstone                              

01793 791 107
doug1996@btinternet.com

For enquiries about Weddings or 
Baptisms – 
Marguerite Seaward (Secretary)  

01793 791 242
colinspeedway@aol.com

The Child Protection Officer 
Jill White                01793 791 102
PCC Representative School Gov
ernor at Bishopstone School
Gill Rankin           01793 791 061

List of Other PCC Members
Alan Taylor (Chairman)                          

07703 162 523
r2attaylor@aol.com

Joanna Jenkins (Vice Chairman)           
01793 790 545

joannajenkins@hotmail.co.uk
Mr Paul Bailey (Treasurer)       

paulbailey@dial.pipex.com                
01793 790 103

Joy Ball                       01793 790 293
Liz Warrick                 01793 790 865
Tom Cripwell              01783 791 148
Hilary Newton            01793 791 086
John Lowry             01793 790 271 

john1000000@live.com

  Cleaning Rota          St. Mary’s Church, Bishopstone  
         August    Liz Warrick & Jane Manktelow 
         September    Joanna Jenkins & Sarah Bally 
         October    Joan Morris & Jill Rankin 
         November    Doris Brown 
         December    Ray & Mary Darling 

From the Benefice Register
 

    Baptism 
     St. Andrew’s Wanborough
                                            14th July Jessica Louise May Brooks  
   Wedding 
     St. Andrew’s Wanborough      
       22nd June  Nicholas Page & Anna Cullimore
     All Saints’ Lyddington             
                                            30th June  Kevin Sutton & Jenna Carter

  Funerals
   All Saints’ Lyddington

                                            27th June Nikita Lauren Skinner       aged16      

If these dates don’t suit you, please could you arrange to swap with some-
body.   We always welcome more volunteers and if you would like to help 
(it doesn’t take long and it’s a rewarding and satisfying task), please contact 
Joanna Jenkins on 790 545.  Thank you.

couldn’t cope with all the illness and 
death, I had someone to talk to but it 
helped only a little. Then the worst 
thing happened when my Nan died, 
we were inseparable and with mum 
called ourselves the three musketeers. 
She was more than just a nan she was 
my best friend, could talk to her about 
everything.   Then we met Sandy, the 
vicar- had a heart of gold who would 
do anything for mum or I. We could 
trust her, my mum, dad and brother 
Alex.  Through the past few months I 
began thinking about God again. I re-
alised God didn’t cause any of the bad 
things to happen, he is not to blame.  
Instead he gave me the tools to help 
me through and to be able to see the 
silver lining in hard times.  I have to do 
it for myself, but he will hold my hand 
and help me along.  A Christian rela-
tionship to God will never stop grow-
ing; confirmation really is just the 
start.  God cared for everyone, even 
those who make mistakes, he never 
gives up helping and loving. Whatever 
path you choose in life we will all end 
up in the same spot. You never lose 
someone forever, just for a short time, 
it is comforting to know I will never 

be alone; he will always be there.
A lot of people came up to me after 
my speech and told me it touched 
them; I was shocked by the amount 
of support I had with people be-
ing so kind. I have quite low confi-
dence in myself in general but after 
the ceremony I was speaking with 
my mum saying it has made me hap-
pier and more confident.  My mum 
told me that now she is baptised and 
confirmed she feels part of the fam-
ily, not just mine but also everyone in 
the church. It feels like another family      
member, a lifeline. 
Everyone confirmed that day was: 
Steve Knowles, Orgest Proshi (also 
baptised), Ann Stone, Katherine Mas-
ters, Katrina Morrison, Olga Smith, 
Jane Brown (also baptised), Leasha 
John, Tom Taylor, Doug Stevens 
and myself. They were all lovely 
people who were a pleasure to meet 
and I hope to keep in contact with 
them regularly. Good luck to you all 
and God bless. Thank you everyone 
who made that day so special show-
ing love and open arms to us all.  

Gemma Brown aged 19
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Bishopstone Village Hall  - August
All bookings for the village hall will be taken through Bishop-
stone CE Primary School.  If you would like to make a book-
ing please contact Sue Tremlin on 01793 790 521 or visit the 
village hall website villagehall.co.nr to send us an email. You 
can still contact us outside school hours and leave a message on 
the answerphone. We will get back to you quickly.  If you ring 
the number during any school holidays there will be a message 
giving an alternative number to contact. We look forward 
to getting your bookings for Bishopstone’s excellent village 
hall.
Cost for hiring the hall:  £7.50 per hour for Bishopstone 
and Hinton Parva residents. £11 per hour for all other book-
ings.  Cost for hiring the hall for a full day is £55.

Dates for your Diary   
3rd August - Annual Flower, Pro-
duce and Craft  Show     
15th August - Robin Cardwell brings 
his Soulmen Singers. Advance tick-
ets only, limited availability for this 
much awaited performance, wine & 
refreshment at interval.  £7.00.   
7th September - Breakfast: Cafe 
Style, 8.00am  - 10.00am  All  welcome
19th October - New Formula  Fun 
Quiz Night with Supper  

Hinton Parva 
Annual  Flower, 
Produce & Craft  

Show  

Saturday 3rd August 
Hinton Village Hall

4.00pm

Friday the 28th 
June saw another 
successful and 
social Coffee & 
Cake morning in the Hinton Parva Vil-
lage Hall.  Thanks to all who attended 
and those that provided food.  We were 
treated to quality coffee, a selection 
of teas and a range of delicious cakes 
and biscuits.  
The programme for the Summer 
Flower and Produce Show was dis-

tributed.  Copies of the schedule with 
the entry forms and recipe for the 
baking challenge will have been de-
livered to most homes.  If you have 
not received a copy please telephone:
 

Howard 791 171 or Helen 791 583.
A village breakfast is planned for the 
7th September, a Saturday morning 
which is a chance for those of you 
who have been unable to attend the 
weekday coffee mornings to enjoy a 
community get together.

Helen Evans

Village Hall Coffee Morning

Bridge               Friday        2nd, 16th, 23rd, & 30th             7.30pm
Flower show     Saturday    3rd                             8.30 - 5.00pm
WI Safari Meal             Saturday    3rd        6.00pm
Private Function             Friday        9th - Sunday 11th

Private Function             Sunday     18th                              2.00 - 5.00pm 

 

          
Please note the new Booking Secretary is Kate Wright - 791 399

£6.00 per hour for residents of Bishopstone & Hinton Parva £8.00 per 
hour for those living outside the parish

Hinton Parva Village Hall 
Bookings  – August

Private Parties
Meetings etc welcome

Catering may be available 
Free Parking

Monday        5th                 Parish Council              7.30 - 9.00pm   
Thursday      8th                 WI              7.30 - 9.30pm    
Saturday     10th            Private Party       2.30-5.30pm 
Thursday    22nd               Joy Ball                      7.00 - 10.00pm           

Sorry chaps but not much Bishopstone Village Hall news this month, so I’ve put the only Picture of the Hall that I 
can find, in case you have forgotten what it looks like.  Sorry if it’s out of date.

Ed
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fitted bathrooms including all tiling,
plastering,electrics & power showers.
All types of plumbing installations & repairs

Established over 40 years

For advice and a free quotation contact:

Brian Jenkins
Telephone 01793 530 188
Mobile 07989 102 703

PLUMBER

TAMAR SERVICES Painting & Decorating

• High quality interior & exterior work
• Commercial & Domestic Premises
• City & Guilds Qualified
• Portfolio and References Available
• Competitive  Rates,  Work Guaranteed 
           for 2 years
• Free, no obligation Estimates

Paul Booth
Tel; 01793 828 547   Mob: 07736 847 597

www.primary-colours.co.uk
Also find us on Dulux Select Site

www.dulux.co.uk/decorateprofile/primarycolours
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The Fête Dig Continues.........................
...................at this year’s Country Garden Fête we put in a small trial 
trench (1 metre x 2 metres), much to our surprise, uncovering me-
dieval walling (see picture on the left) medieval pottery and animal 
bone, as well as Roman pottery, possible Saxon pottery and Bronze 
Age pottery and flint.  
We really wanted to have a futher look at the walls and, happily, were 
allowed to continue digging. The northern end of the trench was en-
larged to excavate the stones in the bottom left of the picture which 
revealed that they were the stone walls of semi-sunken building (see 
picture below).

There are still more questions to answer.  
What is the extent of the building?  What 
was it’s purpose?  Is the gully to the 
north the doorway to the cellar?  
If anybody would like to try their hand 
at archaeology we would appreciate some 
volunteers to help us answer these ques-
tions.  For more infomation get in touch 
with me:

mogsboon@hotmail.com or 790 626
Bernard Phillips & Mogs Boon

Have you seen all these photographs of village events?  
We have so many pictures of fêtes and flower shows, the villages in the snow and summer meadows, street parties 

and pig racing, church flowers and the shinanigins of the 
Garden Club, craft shows and the jubilee and others too 
numerous to mention.   Andy Greenhalgh is beavering 
away to get files of pictures on line, so go and have a 
look at them on;

www.bishopstoneandhintonparva.org



Painter & Decorator
Interior/Exterior
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HERITAGE 
TREE CARE

PROFESSIONAL TREE SURGEONS

Comprehensive service
Qualified staff
Fully insured 

• Pruning and Shaping
• Felling and Removal
• Hedge Cutting
• Stump Grinding
• Tree Planting

Free quotation and advice
Call Ian Walding (N.C.Hort N.D.Arb)

01793 790 210
07971 566 880

Email: 
treeman@iwalding.freeserve.co.uk

Paul Bishop
1 Manor View
Liddington     

Free estimates, No VAT
Telephone 01793 790 768
          07770 751 275

est. since 1991

Richard Griffiths
Building Services

Iris Cottage, 
Lower Wanborough

01793 791 581
07768 448 666

richgriffiths@rocketmail.com

SWINDON SKI &
SNOWBOARD SERVICING

www.swindonski.co.uk
enquiries@swindonski.co.uk

Ian Thomas 07778 807 873
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James’s Landscaping
& Gardening Service

Grass cutting, Hedge Trimming
Small trees, Clearances

Garden Maintenance

Hard Landscaping
Fencing, Gates,Paths & Paving

Locally based in Wanborough
For quotations, bookings 

or information
  Please telephone

James Robb 07863 599 991

©

Bishopstone Gardening club..................

On a perfect sum-
mer evening in July 
the society went for a 
stroll around Pam’s fascinating five 
acre garden near Devizes.  It was 
created about 30 years ago by this 
multi-talented lady, whose other 
skills include flower arranging and 
blacksmithing, also cooking, as a 
dozen hungry gardeners discovered 
as they fell upon the supper that she 
had provided.

Ed 

...Thursday 21stNovember 6.00 pm - 8.30 pm
1st of September
Bookings taken from the people who 
read this mag. 
1st of October.
Bookings opened to those from the 
surrounding area 

For more information and to reserve 
your space,

please contact: Chris Thomas 
01793 790 106

The Craft Fair is coming !!!!

It will be held on.........

Don’t forget that the Annual Show 
which will take place on 14th Sep-
tember, 3.00pm, Bishopstone Village 
Hall.  There will be tea and cake and 
some of the produce and flowers will 
be auctioned.   If you would like to take 

part, remember 
we welcome 
newcomers as 
well as the old 

faithfuls!  Email Cheryl:
gardensoc@hotmail.co.uk. 

or telephone Doreen 792 965
For those amongst you who are keen 

.....Visit Pam Lewis

photographers the themes for this 
year’s show are:
The British Weather; The Ridgeway;
Plants and Water; Farm Animal(s) 
and Sparkling.
Photographs should be max 5x7 ins 
(13x18cm), and can be mounted.
Anyone with trophies from last year, 
please return them to Keith Gibbison 
before the end of July.

Cheryl

Pam is on the right 
in the picture



 

Forest Nursery, Pre-School 
& After School Club

Giving your children the best start in life 
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Please contact us on :   (01793) 790 271
Or visit our website :   
www.hillsboroughdaynursery.co.uk
Hillsborough Day Nursery, 
Pre School and After School Club, Bishopstone, SN6 8PW

*Flexible Government Funding for 3 to 4 Year olds through Early Years Funding

 

(Heating & Air Conditioning) Ltd

SPECIALISTS IN 
OIL, GAS, LPG & WARM AIR HEATING 

SYSTEMS

Servicing & repairs / Installation
Landlord’s Certificates 
Gas Safety Records

Tel: (01793) 536871
Email: general@austinheat.com
Website: www.austinheat.com

Trading for 40 years - 1972-2012

Quality childcare in our idyllically set country forest  
pre-school and nursery. Plenty of fun activities. Whole-
some home-cooked food. Funding available*. Excellent 
OFSTED report year after year....
Open as usual throughout the Summer Holidays.  All 
sorts of fun activities going on, hopefully lots of water 
play, exciting Forest experiences and games. The main 
programme will be on the website, please feel free to 
phone or email with any questions. From babies to 12 
years old welcome.



avoid sunstroke. More details to fol-
low, including the men’s cake baking 
competition.
And then, due to popular demand, a 
Royal Oak exclusive track day at 
Castle Coombe, 17th September. All 
day, great lunch, unlimited laps, bring 
your own car, £145.00 per head one 
car one driver; and £110.00 per head 
one car two drivers. This will be over 
subscribed after the success of the 
one in March. Please book via the 
pub or contact through the website.
Still looking for two great chefs to 
come and run the food here from late 
September.  Spread the word, if you 
can.  No news on old bottles or dog-
ging at The True Heart, sad to say, as 
I write this.
We hope to see you sometime. Happy 
summer.

Tim Finney

nb  The editor of this esteemed organ 
only mistreats those who do not under-
stand the word deadline.
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G u i l d  o f  F i n e  F o o d  G o l d  W i n n e r 
Food that tastes like it should

 o     Handmade sausages, a flavour for every mood
 o     Slow growing beef matured for 30 days
 o     Matured chalk downland lamb
 o     Free range Tamworth pork
 o     Free range chicken
 o     Home dry cured bacon & gammon

                       Tel:    01793 790 308 www.hintonmarshfarm.co.uk.  
Or visit us at the Farmers’ Market Wanborough or Swindon Outlet Village`

The Royal Oak Diary
Mogs Boon, the editor of this es-
teemed organ, is very good at bash-
ing tardy contributors over the head 
with a metaphorical rolling pin, so 
we write this in between moving 
our best sofas into the pub garden 
since we’re obviously, according to 
the appalling Daily Express (banned 
from this pub) going to be running at 
90deg from now till Christmas.
The sofas will remain there, thro‘ 
snow, rain and storms, right through 
to the Royal Oak Summer Party 
on Saturday 31st August, from noon 
till midnight.  We can’t promise the 
weather, but we can promise you:
·  Farm tours, on foot and on trailers
·  Butchery demonstrations
·  Birds of prey in the garden
· Food and drink in the garden all 
day—including three guest beers

· Stunning wildlife photography from 
the farm by Elliott Neep, currently 
trying to sleep with the badgers
·   Live music, including Breeze, 
Cheesehouse Band and the Bob Bow-
les Band, from 5.30pm
·    A Village Feast—lamb from our 
firepit, slow pulled pork from the 
wood oven, bowls of crayfish, big 
tables, talk to people you might not 
know, and who aren’t as awful as 
you imagined….we will charge for 
the village feast and music, prob-
ably about £20 per head, less for kids. 
And we’ll erect a sort of marquee to 

Wanborough Show 

Saturday 17th August

A Display of 
“Interesting Vehicles”

This year for our 82nd show we 
are planning a new attraction
If you have an interesting vehi-
cle and would like to take part

Please ring 
Freddie Day 01793 790 858 
Freddie.day@btintenet.com 
or contact us via our website

www.wanboroughshow.org

Mobile Library
Wednesday 14th  & 28th August
Bishopstone 10.00 - 10.55am

Hinton Church  11.00am
West Hinton Farm  11.20am

The Mobile Library will next be 
in the villages on the above dates. 
Wide range of books available, in-
cluding large print and children’s.   
Coffee Morning
Whilst the mobile library is out-
side Bishopstone Village Hall a cof-
fee morning is held in the Hall.  

Contact: Doreen Cooper 792 965

Bishopstone 100 club
July Winners

    1st     31     Jill White
    2nd   71     Ray Darling

 3rd   50     Gwendoline Parker 
The club is to support Bishop-
stone Village Hall and you have 
a chance to win £20, £10 or £5 
each month. 

Contact: Jo Selbourne 790 485
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Andy Crawford
08000 350 141
07711 376 093

andrew.crawford790@btinternet.com

School of Motoring

Please contact:
Richard Polatch

Hinton Parva
01793 791 722 or 07971 310 619

info@parvalogs.co.uk
www.parvalogs.co.uk

PEARCE FUNERAL SERVICES

Independent
and Family Owned

John Pearce Dip FD MBIE

 92 Ermin Steet
 Stratton St.Margaret
 Swindon
 Wiltshire SN3 4NN

01793 832 072
www.pearcefuneralservices.co.uk

            24 hour service

Delivered in bags or by the load
Lengths to fit open fires or log burners

SEASONED  HARDWOOD  LOGS
FOR SALE
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...........I’m not wearing a 
vest any more, wow isn’t it 
hot?  At least it is as I write 
this, 8.00am and all the window are 
wide open, the cats keep jumping in 
and out, just because they can.
Now a confession, OK, I admit it 
I’ve joined that band of renegades 
who call themselves the Garden Soci-
ety. I kept sidling into their meetings, 
the topics of the talks are always so 
interesting and the trips to gardens 
and the willow weaving workshops 
(see pictures www.bishopstonean-
dhintonparva.org) are such fun.  My 
ambition, when I win the lottery, is 
now to enter Chelsea Flower Show, 
well if I had so much money I would 
be able hire a gardener to help me, 
wouldn’t I?
It has become tradional to include an 

This newsletter is published by the Church for the Parish of Bishopstone with Hinton Parva

apology as part of my editorial, one 
has to respect tradition so here goes.  
Last month I forgot to credit Thomas 
Millyard and Bernard Phillips who 
supplied me with lots of great pictures 
of the fête, sorry chaps.

mogs X
Advertising
The advertising part of the news-
letter, which of course, helps to 
fund the enterprise, is organised 
by Angie Alcock. For business ad-
vertising rates please contact  her: 
email angiealcock@hotmail.co.uk or  
telephone 07976 645 229. 
We must warn you that adverts re-
ceived without payment will not be in-
cluded.  For people with small, one-off 
advertisements there is a minimum fee
of £1.00.
As to advertising on the village 
website email: Andy Greenhalgh, 

agreenha@gmail.com or Jonathon 
Boon, wizeoldboon@hotmail.com 
The copy deadline is the 15th of the 
month but please send large items 
as early as possible. Don’t forget 
copy must include name and con-
tact details for validation purposes.
The newsletter is delivered free 
of charge to all households in 
the two villages; donations to-
wards the cost of production will 
be gratefully received by Angie.
ContACt 
email: mogsboon@hotmail.com sub-
ject newsletter (in case my compu-
ter rather rudely thinks you are junk 
mail) or delivered to: 
Brock Cottage, Hinton Parva, SN4 
0DH, telephone 01793 790 626.
the newsletter appears on the new vil
lage website at: 
www.bishopstoneandhintonpava.org

In writing this article I have also been enlightened about the place of the 
pav in Australia’s food history.  My long held belief that it was an Austral-
ian invention has been challenged!  Pavlova is essentially a mixture of egg 
whites and sugar, topped with cream and fresh fruit, named after the famous 
Russian ballerina Anna Pavlova.  Believed to have been created in her hon-
our during one of her tours to Australia and New Zealand in the 1920s. 
The nationality of its creator has been a source of argument.  It is a popular 
dessert and an important part of the national cuisine of both countries, 
and with its simple recipe, is frequently served during celebratory and holiday meals. It is identified with summer, but 
is eaten all year round in both countries.
After all my reading and research I have decided that this quote from the ninemsn website sums up my revised stance 
on the subject: It seems fairly conclusive that New Zealanders first developed the recipe for a meringue cake - some-
times called pavlova. However, it was when a Perth based chef, Bert Sachse, developed his pavlova recipe that the 
name and the current recipe become more widely known around the world.
For a different slant on the traditional pav I have included a recipe for a pavlova roulade.  It is a lovely soft meringue 
and absolutely delicious.  If you wanted a complete recipe or a copy of my ‘never fail’ traditional pav recipe don’t 
hesitate to email.
Soft Pavlova Roulade with Mascarpone and Berry Coulis
250g mascarpone - 1 ½ tbs icing sugar mixture - 1 tbs Grand Marnier liqueur - 7 egg whites  -1 ¾ cups (375g) caster 
sugar - 2 tsp cornflour - 2 tsp white vinegar - Extra icing sugar- to dust  
t1.  Combine mascarpone, icing sugar & Grand Marnier. Cover and place in fridge to firm.
2.  Preheat oven to 160°C. Grease and line a 24 x 30cm Swiss roll pan. 
3.  Beat the egg whites to soft peak. Gradually add caster sugar while whisking until thick and glossy and sugar dissolves.
 Fold in cornflour and vinegar.  Spread into prepared pan. 
4.  Bake 20 minutes till just firm. Remove from oven, stand for 3 minutes. Lay a clean tea towel on bench. Top with a 
large sheet of baking paper dusted with extra icing sugar. Turn pavlova out onto baking paper, leave 10 minutes to cool.
5.  Spread mascarpone mixture along the long side. Carefully roll pavlova, using the paper and tea towel as a guide. 
Keeping pavlova wrapped in baking paper & tea towel put on a tray and refrigerate overnight to set.
6.  Unwrap and place roll onto a serving platter. Top with fresh berries. Drizzle with a berry coulis. 

Pavlova (or as Aussies would say, Pav) 

And Finally.......... Helen Evans (aussiehelen59@gmail.com)

Snippets of Down Under


