
October 2017for Bishopstone & Hinton Parva
The Bishopstone & District Gardening Society  Flower and Produce Show 

Pictures clockwise from centre left: Keith skating across the stage to 
hand Sue Dent her trophy; Karen English receiving an award for the 
best rose; Adrian Dent one of four trophies, he was overall winner 
of the Show; young Heather English, thrilled to win best entry for a 
vegetable or fruit animal; Bishopstone School children's entries on the 
theme Mini Garden of Dreams; Ninx Flanagan puts the finishing touch-
es to her display; Hiding behind the floral array, committee members, 
Phil and Doreen; 'Ere there be 
vegetables.

Photographer Sheila Collins



The New Calley Arms

2 Ham Road
Upper Wanborough SN4 0DF

01793 790 615

It's a family affair

Family run Country pub, serving freshly cooked 
home-made food. With a number of local ales. 

Children and dogs all welcome.
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 With us, harvest 
was completed 
on 1st Septem-
ber.  Our malt-
ing barley was 
a struggle  

b e t w e e n 
the show-

ers. Everyone is reporting that they 
have had big losses with the barley 
heads buckling close to the ground 
and going under the knife as a re-
sult of the storms.  Happily, it looks 
like passing for beer, with the valu-
able malting premium. The wheat, 
which we did last, was easier in bet-
ter weather but some may not make 
milling grade because the rain made 
it pregerminate. This spoils the glu-
ten elasticity. Millers also need 13% 
protein, and a good specific weight, 
which on both counts looks good. 
Deer and badger damage is a big 
issue at the south end of our farm and 
several miles of anti-deer fencing 
is being planned for next year. 
With this year’s emphasis on wheat 
milling quality, or lack of it on the 
downs, with this problem reaching 
across into the high ground of Wilt-
shire, it is worth reminding ourselves 
of the historical connection of the har-
vest with our heritage and our down-
land villages. Our villages were set-
tled on the spring line, offering good 
water to drink and mill races to grind 
wheat for breadmaking. My mother’s 
maiden name was Miller. My brother 
lives in the miller’s house at Moor 
Mill, Uffington. In the Domesday 
Book Upper Mill is mentioned at Ash-
bury.  The Victoria County History 
suggests that there may have been 
three watermills in Hinton; we know 
there were certainly two.  Bury Mill 
was just south-east of Hinton Marsh 
Farm and another just to the north of 
the Manor. It also records a mill at 
Bishopstone in the 13th century.  By 
the 1881 census there were 4 mill-
ers working in Bishopstone with 5 
bakers/grocers. Not far away in Ash-
bury at the same time, there were 
three working mills. It is probable 
these downland mills supplied bak-

Dickie's Diary ers in the Vale at Shrivenham and 
Faringdon. I recall the lovely bread 
made by the Brooks family at Fern-
ham and also at Faringdon by the 
Hicks family. As a child I was tak-
en to Mr Hicks who  was asked to 
cure warts on my knee. They went!  
There are several monuments in 
St Mary’s church, Ashbury, to the 
Brown family who ran Upper Mill 
and farmed Kingston Farm. In 1913 
they were working 24 hours/day pro-
ducing 200 sacks/day. At the Lower 
Mill the Pound family were mill-
ers for a 100 years and their name 
lives on with the houses of Pound 
Piece.  Florence Pound was alive in 
1953, and with one of her sons, kept 
the mill going until 1939.  A picture 
hanging in the church’s Lady Chapel 
commemorates Robert Pound, church 
warden for 33 years, and shows the 
vermillion painted walls of the chan-
cel at this time.  The Lower Mill was 
restored to working order some 25/30 
years ago by the late owner John 
Tyrer, and I think it is entirely accept-
able that the current renovations by 
the new owner, will involve a degree 
of residential use whist preserving 
the milling machinery there. 
In Bishopstone, the bakers were the 
Wallis and Higgins families, the lat-
ter baking at the Old Bakery near the 
Old Post Office. The Old Mill, sold 
by the Church Commissioners, was 
only converted to residential use in 
the 1980’s. Before this it had been 
used for some corn storage by Rob 
Selbourne as part of his farm tenancy. 

Richard Green
Wanborough Flower and Produce 
Show 2017              
The morning of Wanborough Show 
dawned dry, looking set for a fine day. 
By just after 8.00am the gardeners 
were starting to arrive with armfuls of 
flowers and boxes of vegetables to lay 
out and present in all their glory for 
the judges. The floral artists also care-
fully carried in their amazing creations 
and the artists proudly displayed their 
works of art. The cooks unpacked their 
wonderful pies, cakes and much more, 
some still warm from the oven. 
Soon the tent was full of sound, col-

our and the aromas of fresh baking, 
scented flowers and newly dug veg-
etables. By 10.30am, the produce was 
ready for the judges with the stewards 
and their clipboards. They set to with 
great determination. While the cook-
ery judges bravely tasted large quan-
tities of cheese scones and Victoria 
sandwiches, the vegetable and flower 
judges made up their minds as to whose 
runner beans were best quality, and 
which dahlias stood up to their careful 
scrutiny.  Paintings and needlework 
were praised for the skill involved in 
the making, while the floral art was 
found to be of a very high standard 
and difficult to choose between. 
Once judging was complete, the ex-
cited entrants crowded noisily into 
the tent and there were lots of smiles 
and cheerful faces as people discov-
ered much sought after prize cards on 
their exhibits, and star cards telling 
them they had won an award. 
A lot of hard work had been put in 
by over 70 entrants, providing more 
than 467 entries, which gave us a re-
ally fantastic show of talent this year. 
It is always important to remember 
those people who worked hard be-
hind the scenes to make sure that 
the 2017 Flower and Produce Show 
was an excellent one. We would 
like to thank the entrants, the judg-
es, stewards and assorted helpers 
who gave of their time to ensure the 
tradition of the show lives on. 
If you came to see our show we hope 
you enjoyed it and, if you did, maybe 
you would like to join us next year and 
either bring along exhibits of your own 
or become one of our helpers.  
See you again in 2018. 

Sue and Adrian



Private Parties
Meetings etc welcome

Catering may be available 
Free Parking

The most pretty Hall around, and free parking .
Bookings Secretary Janet 791 391- Please leave a message if 
required
£6.00 per hour for residents of Bishopstone & Hinton Parva 
£8.00 per hour for those living outside the parish

Hinton Parva Village Hall  - October
Beginners Bridge   Wednesday  4th, 11th, 18th & 25th                7.00 - 9.00pm
Bridge                    Friday         6th, 13th, 20th & 27th   7.00 - 10.00pm
Private Booking      Wednesday        4th          9.00 - 5.00pm
Private Booking      Thursday       5th   9.00 - 5.00pm
Private Booking       Friday       6th        9.00 - 5.00pm

For more information contact:
Sue or David Birley: 
01793 790 438 sbirley@gn.apg.org

Wanborough's Farmers' Market
9.00am - Noon

Saturday 21st October
Wanborough Village Hall 

High Street 
Lower Wanborough

The usual stalls will be there, and 
there will be refreshments from the 
Wanborough Community Cafe. 
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The hall is cleaned      Mondays                                              8.30 - 10.30am
Taekwondo           Tuesdays         3rd 10th, 17th & 31st         7.00 - 8.00pm
Mothers & Toddlers    Thursdays       5th & 12th            9.30 - 11.00am
School            Thursdays       5th & 12th                          3.15 - 4.15pm
Gardening Soc.           Wednesday    11th               7.00 - 9.00pm
WI                      Thursday       12th                7.00 - 9.00pm      
Private Party            Saturday       28th   
Daily School Dinners (not holidays) Subject to bookings      11.45 - 1.00pm            
All bookings for the Village Hall Bishopstone will be taken via Bishopstone 
CE Primary School. In term time, call 01793 790 521 and speak to Sue 
Tremlin, or leave a message on the answerphone.  During school holidays 
there will be a message giving an alternative number to contact. We look 
forward to receiving 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 bookings.  Cost for hiring the hall for a 
full day is £55.
At  http://bishopstoneandhintonparva.org/bishopstonevillagehall/ you can 
find a link to more helpful information about the Hall and the terms and 
conditions of hire.

The Village Hall , Bishopstone - October A Day in the Life of a Small 
Builder - 10
It’s been busy at work over the past 
fortnight or so. Imagine, for a mo-
ment, taking on these jobs all at the 
same time; preparing and repainting 
12 windows, tiling a floor with sand-
stone slabs, rebuilding the top of a 
50m long wall and fitting a coping, 
finding out about replacing an immer-
sion heater, painting a room from top 
to bottom, measuring up 2 windows 
due for replacement, ditto a water 
trough, quoting on three potential 
new jobs…. That was just last week. 
Next week, for example, we have 
some final rendering to do on kennels 
for hounds, some cladding to paint, a 
wall to finish, some soft landscaping, 
changing that immersion cylinder, 
swapping out a shower unit, some 
carpentry, etc., etc. Then there’s the 
book-keeping to submit to the 
accountants, the search for new 
builders, bills to pay, materials to 
source and the lads to keep happy. 
Now I’m not complaining – it’s all 
part of running any business and 
we like being busy. Besides work, 
though, I happen to have a wife who 
loves a party or three. Her work is 
partying (PR), her free time is most-
ly socialising and at weekends she 
goes into overdrive. Invariably I am 
caught up in the frenzy. 
So, at the end of, or even in the mid-
dle of, a busy and sometimes physi-
cally exhausting week, it’s off to 
Devon, the Cotswolds, Dorset, Her-
efordshire, or wherever it happens 
to be and I find myself summoning 
up adrenaline (or whatever’s going) 
to meet these diary demands.  
For example, this weekend I found 
myself in Devon at the second festival 
this summer. Yes, I know, a festival, 
me. And, on holiday, bar hopping and 
clubbing until 4.00am with the kids. 
I haven’t done that for years. Then, 
in the holidays, there was a party 
for our girls and 41 of their friends. 
Drinks, supper around a table and then 
dancing all night. I mean, seriously...  
This little episode alone meant I had to 
build two tables and six benches, pitch 
three tents, buy inordinate amounts of 

Community Connect  
Wanborough Farmers' Market

is an initiative by local people who 
have identified a need to bring a great-
er sense of community to our villages.     
The refreshments will be served free, 
but we invite you to support our lo-
cal charities.  In October, all donations 
received will be given to: 

The Wiltshire Air Ambulance
1. Bring your family and friends. 
2. Support local businesses. 
3. Enjoy some excellent home baking. 
4. Support a local charity. 
For further information: 

Telephone: 790 355 or 791 140. 



Bishopstone 100 club
September Winners

1st     51 Helen Browning 
           2nd  87 Sheila Collins
          3rd  80 Duncan Hall

Jo 790 485
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All Saints' Harvest Lunch
12.30pm, Sunday 1st October
The Village Hall, Lyddington

£7.50 for adults, £3.50 children under 10
Tickets must be purchased in advance

Contact 790 768

St. Andrew's Harvest Lunch
Sunday 15th October

The Vicarage, Wanborough
Following the Service in Church 

There will be a £5 charge which will be put toward the St An-
drew's Boiler Fund.  R.S.V.P. by email villagevicar@hotmail.co.uk 

by post, The Vicarage, 19 Church Road, Wanborough, SN4 0BZ

alcohol, sort out the music, collect 
guests from the train station in Read-
ing (trains up the spout), supervise 
them all night and then cook the lit-
tle blighters breakfast in the morning 
and take them back to the station. 
Feeling tired yet? I am. If you see 
Emma, have a little word will you? 

Tom
Wanborough Handbell Ringers 

Christmas Handbell Ringing 
Would you like to become a Hand-
bell Ringer and join us for the 
Christmas season?
•We are looking for new recruits, no 
experience is required.  
•All you need is to be able to count up to 
four, and have a sense of rhythm.
•Our music is written in easy to read 
numerical notation, not staff notation. 
and new recruits learn quickly.
The Wanborough Handbell Ringers 
will be performing their selection 
of carols and seasonal tunes around 
Wanborough and surrounding villages 
for the 28th consecutive year.  
Our practices for the 2017 Christ-
mas season are on Sunday eve-

nings at the usual time of 7.30 
- 9.00 pm, and will be held at 
2 The Beanlands, Wanborough.
If you are keen to ring with us this year, 
please let me know.  If you need any 
further information please ask.  

Nicky and Tony Pullan
01793 790 904 / 07745 011 788

nickyandtonyp@gmail.com
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About Miss Legge
Wroughton History Goup have been 
doing some reseach about this former 
resident of Hinton, so we have them 
to thank for this information. 
In 1946 (I think), when Hinton Parish 
was joined to Bishopstone she bought 
Hinton Rectory, and renamed it 
Orchard House* - at that time one was 
not allowed to give the place a name 
with eccesiastical connections - living 
here until her death in 1973.
Rhoda Stephanie Legge was born in 
Lewisham in 1887, where her father, 
Augustus, was the vicar of St. Mary's 
Church.  By 1901 he was the Bishop 
of Lichfield, and recorded in the cen-
sus as living in The Close Palace with 
his wife Fanny, daughter Rhoda and 
thirteen servants.  Rhoda also had 
an older sister, Beatrice.  In 1939, 
she was living in Sutton Verny.  She 
was a musician and sharing her home 
with Kathleen Curry, the County 
Organiser for Physical Training.
Last May, a garden party was held 
at Legge House, Wroughton, to cel-
ebrate 50 years since its opening as 
a Bristol Diocesan Youth Centre.  In 
a previous incarnation it had been a 
Church of England school.  The mis-
sion of the local history group was to 
discover, why Legge House?  They 
found that Miss Rhoda Legge was 
a local benefactor who contributed 
money towards the conversion of the 
school into a centre where groups of 
young people could stay for a few days 
and explore the surrounding area.
In the North Wilts Herald of 14th Octo-
ber 1968, there is a report about Prin-
cess Margaret opening the centre, and 
a photograph of her shaking hands 
with a rather elderly Miss Legge. 
Thank you to Toby Ford for bring 
the group's research to my attention.
* Now the Old Rectory.  

School report - 
So here we are back again; the bell 
is ringing, the thud of footsteps on 
the playground and some tiny, tiny 
feet starting new in Reception!  The 
school is most certainly busy, thank 

goodness for the firming up of all 
the stonework in the walls as we are 
now bulging at the seams with 50 
children . . . The most since I have 
been here, and I am not sure we could 
squeeze any more in!  That said, it is 
lovely for the children, and with just 
a few changes here and there, we can 
accommodate all happily.
We have spent the first week of the 
school term focusing on our school 
Christian Value which this term is 
Generosity.  The children studied a 
book in-depth, which involved them 
thinking about patchwork of all things 
and the way the stories evolved from 
these amazing quilts that were, and 
still are, made.  Haikus were cre-
ated, prayer gardens imagined for 
the Garden Show and the children’s 
wonderful personalities came through 
when discussing what generos-
ity is.  They came up with, generos-
ity is: smiles to jokes; giving some-
one your time by listening, through 
to giving advice . . . we have super 
thoughtful children at Bishopstone!
Coming up we have a wonderful event 
called isingpop.  The children will be 
busy learning songs around the school 
values, alongside children from Ash-
bury CE.  A professional company 
will then be recording the children so 
that they will be forever on CD  The 
concert at which they will be perform-
ing will be held in St Mary’s Church 
on Friday 29th September at 15:30.  
All are invited but it is Tickets only.  
If you wish to purchase tickets please 
ring the school office;  we will need 
the names of those attending, (we 
have limits on tickets as all of Ashbury 
CE and parents will be in attendance).  
You will then have the fantastic oppor-
tunity, before or after, to attend Cat-
ie’s wonderful coffee afternoon in the 
Village Hall where she will be work-
ing very hard to raise money again 
for Macmillan Cancer Support.
Finally, if we do have any readers who 
create patchwork quilts, please do get 
in contact with the school.  We are 
looking at creating a larger material 
quilt sample and all support would be 
keenly appreciated. Tel 01793 790 521

Emma Linsay

Womens Institute 
- Inspiring Women

Our monthly meeting on Thursday 
12th October is showcasing areas 
of interest and hobbies, of our local 
members with demos, talks and dis-
plays. Please join us to explore the 
inspiring talents of our members at 

7.30pm in Bishopstone Village Hall. 
Looking ahead to our November 
meeting on Thursday 9th at Hinton 
Parva village hall, we have guest 
speaker Tom Arnold, with Stories of 
those who sailed on the Titanic.  
We also have an evening vis-
it arranged for a personal tour of 
Ramsbury Brewery & Distillery on 
Wednesday 29th November at 6.00pm. 
A traditional country estate in the 
heart of Wiltshire, near Marlborough, 
produces a range of delicious ales, 
single estate vodka and gin, smoked 
fish and game, and cold pressed oils 
- perhaps an opportunity to get in 
some early Christmas present ideas 
as there will be a chance to visit their 
shop (but no obligation to buy).
Our Art Lovers Group will be enjoy-
ing another Art Study day (in Wanbor-
ough) with Jenny Lyall (art historian 
and member of  NADFAS) on Wednes-
day 4th October, featuring Ravillious 
and the art of Colour.  We also have 
a day at The National Gallery in Lon-
don, where National WI has teamed 
up with National Gallery experts, 
including curators, educators and 
conservation staff, to learn about the 
fascinating world of Children in Art. 
Your local WI has members from 
the villages of Ashbury, Bishop-
stone, Hinton Parva, Wanborough 
and Lyddington, and we always 
welcome new members.
Our monthly meeting takes place 
on the 2nd Thursday of the month at 
7.30 - 9.30pm in either Bishopstone 
or Hinton Parva village halls, and we 
have groups which also meet outside 
of our monthly meeting; e.g. Read-
ing, Art Study and organised trips 
for members and their friends.
Come along to one of our meetings 
to see if you like it - no obligation to 
join unless you want to!
Please contact me if you would like 
any further information.

Patricia Wells   01793 790 054
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Hill Manor House, Hinton Parva, Wiltshire.  SN4 0DP
Tel: 01793 791 148  Mobile: 07799 360 565 Email: tomcripwell@gmail.com

Extensions     Plastering      Plumbing
Landscaping        Tiling       Terracing
Roofing	 	 	 			Carpentry	 	 						Flooring
Kitchens              Bathrooms           Decorating

Painter & Decorator
Interior/Exterior

                

Paul Bishop
1 Manor View
Lyddington     

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

est. since 1991

TOM’S TEAM
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Dear Friends and Neighbours,
A funny thing happened on the way 
to… was a one time opening line for 
a gag. One you don’t hear too much 
these days. But a funny thing did hap-
pen to me while writing the sermon 
for Evensong one day. I was sum-
moned to the New Calley Arms! Ap-
parently, I was the winner of a prize in 
the Wanborough Show Draw. On ar-
rival, I was met by a number of beam-
ing faces and then it was revealed 
that I had in fact won three prizes! 
The first was to have the Vicarage 
windows cleaned. The second was 
for a haircut and the final prize was 
to have my nails eleganced!!!
I’m not sure that joy was the first 
emotion that I experienced but it was 
one that was very much in the air in 
the pub, along with a certain amount 
of hilarity. Well, the Bible calls us 
to share our blessings with others. 
Indeed, this is precisely why we are 

The Vicar’s Letter

Church Services in the Benefice 
         Sunday              1st  October        8.30am    Holy Communion    Bishopstone 
           16th Sunday after Trinity         11.00am     Harvest festival (followed by lunch)  Lyddington
                                                 6.00pm     Evensong     Hinton Parva
         Wednesday        4th October      7.00pm     Midweek Communion                Wanborough Vicarage 
         Sunday              8th  October       8.30am    Holy Communion    Lyddington            
           17th Sunday after Trinity           10.30am     Harvest Festival with Scouts   Bishopstone  
              6.00pm     Evensong     Wanborough                         
         Wednesday      11th October       7.00pm     Midweek Communion                Wanborough Vicarage
         Sunday            15th October        8.30am    Holy Communion    Hinton Parva 
           18th Sunday after Trinity           10.30am     Harvest festival (followed by lunch)  Wanborough  
                 6.00pm     Evensong     Bishopstone
                  Wednesday      18th October        7.00pm     Midweek Communion               Wanborough Vicarage
         Sunday            22nd October       8.30am     Holy Communion       Wanborough
           19th Sunday after Trinity          10.30am     Family Communion    Hinton Parva
              6.00pm     Evensong     Lyddington
        Wednesday       25th October      7.00pm     Midweek Communion   Wanborough Vicarage
  

         Sunday            29th October      10.30am     Family Communion       Lyddington
            Last Sunday after Trinity
         Wednesday        1st November   7.00pm     All Souls' service (followed by Communion)  Wanborough
            All Saints' Day
         Sunday              5th November    8.30am     Holy Communion    Bishopstone 
            4th Sunday before Advent        10.30am     Family Communion    Lyddington
                                                 6.00pm     Evensong     Hinton Parva

 Harvest lunches, for more details 
please see page 5

blessed, and the story of the Good Sa-
maritan is a classic example. So with 
this great teaching in mind I needed 
to understand who I was called to 
bless. In the Village News we had 
a piece written by a local landlord. 
He was very kind to me even to the 
extent of mentioning my hairstyle. 
On the basis that one good turn de-
serves another he has subsequently 
agreed to share in a little fundraising 
exercise based on a past experience.
Arriving at the Queen Alexandra’s 
Hospital one morning it dawned on 
me that my face hadn’t seen a razor, 
and there was a lot more than a five 
o’clock stubble about it. Racing round 
to the in-house charity I discussed 
the possibility of a sponsored shave. 
Within a few months £650 had been 
raised for a local cancer charity. So, 
the venerable Tim Finney and I will be 
looking a little unkempt for the next 
few months and sponsor forms will be 
found on us or at the Royal Oak. 

Nails! Wanborough School has 
agreed to set the children to work to 
come up with a design for each nail. 
The current thought is that the top 
ten might be selected by auction, 
so please look out for more details 
soon. Children in Need, Red Nose 
Day, Movember and various other 
events, have become a regular part of 
the year and only goes to flag up our 
inherent ability to put others first. 
Harvest is a season where we also 
give thanks, for crops received and 
for the opportunity to have more than 
enough to share. Whether we have a 
lot or just a little we always seem to 
enjoy it more when we have someone 
to share it with. And for this reason, 
we’d love to see you at one of the 
advertised Harvest Services and
events.
With best wishes and prayers

Bill
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Prayers
If you have anything that you would 
like our village prayer group to pray 
for please contact:

telephone - 790 088  
email - villageprayers@gmail.com

Bill

 
Cleaning Rota - St. Mary’s Church, Bishopstone

  October  Lorna Ford & Linda Matthews
November   Karen Stevens & Sheila Collins

  December  Caroline Brandi & Gill White
Many thanks to all those who have helped to keep our church 
cared for and clean. We always welcome more volunteers on the 
rota; if you, or anyone you know, might like to join us 
             Sarah Best 791 121

Church Wardens’ Activities

Parish Contacts
The Vicar: the Rev Bill O’Connell
The Vicarage, Church Road, 
Wanborough, SN4 0BZ

01793 791 359
villagevicar@hotmail.co.uk

The Churchwardens: St. Mary's
John Lowry             01793 790 271 

john1000000@live.com
Alan Taylor                 01793 791 666 

R2attayloralan@aol.com
The Churchwardens: St. Swithun's
Tom Cripwell              01793 791 148 

tomcripwell@gmail.com
Emma Cripwell           01793 791 148         
    emma@angelpublicity.com
Charlbury Cottage, Westend, 
Bishopstone, SN6 8PX

 01793 791 666 
R2attayloralan@aol.com

The Parish Safeguarding Officer: 
List of Other PCC Members:
Karen Stevens (Treasurer)

01793 791 107       
 kschurchview@gmail.comt

Doug Stevens              01793 791 107
                    doug@mowerfixer.co.uk 
Roz Boot            01793 790 508 
Sara Hall                     01793 791 202  
     thecourthouse@gmail.com

Our next PCC meeting will have hap-
pened by the time you read this and 
there is some important discussion 
with the diocese and the deanery in 
progress. Reports to follow in due 
course. We continue to work with 
Wanborough and Lyddington, and 
are trying to do even more as a group 
for the benefit of Bill and each of the 
Parishes. 
St. Swithun’s is once again besieged 
by bees and three members of the 
congregation have now been stung 
by them. The nest is under the stone 
roof tiles towards the top of the 
south aisle and so it’s impossible to 
access the queen to move them on. 
We had to take the difficult deci-
sion to destroy the nest, in the inter-
ests of safety. You might also notice 
that the lighting has improved con-
siderably, which will be handy for 
Evensong as the nights draw in. 
We have started to clear the vestry, 
which has been rather a dumping 
ground in the past. This will contin-
ue, and the woodwork will then be 
thoroughly doused for wood infesta-
tion. The building has no damp proof 

course in the floors or the walls – 
standard for many old Churches. As a 
result, we need to keep it ventilated and 
the floors free of carpets and rugs. 
Finally, I want to offer the use of 
some equipment to local people. This 
might be useful for DIYers, garden-
ers, those throwing out old junk – or 
whatever you need. All I ask in return 
is for a donation to St. Mary’s or St. 
Swithun’s, depending on your vil-
lage / preference. Or perhaps for the 
St. Andrew’s new boiler fund?  
We have available: 
- A transit van; 
- A 10ft. x 5ft. 6 ins. trailer 
(Landrover with driver if needed); 
- A tower scaffold – easy & quick to 
put up & take down; 
- Scaffolding and a selection of ladders; 
- Electric & manual tile cutters, electric 
skill, chop & jig saws (ask); 
- Chainsaws, hedge trimmers; 
- Three large outdoor tables with 
benches (can seat 30+) 
You will be responsible for them and 
I do not accept any financial benefit 
or any responsibility for accidents or 
claims against me. They would also 
have to be returned in good condi-
tion. Just give me a call if you are 

interested and I will help if I can. 
01793 791 148 or 07799 360 565. 

Thanks and best wishes, 
Tom 

The flower arrangers are meeting at 
10.00am on the Saturday 7th October 
they would welcome help to decorate 
the church
     Chris Thomas 790 106

Bishopstone Harvest Festival  
St. Mary's Church

10.30am  Sunday 8th  October



On 29th Au-
gust, garden 
club members 
went on a 
guided tour 
of Highgrove. 
A lovely drive 

through the Cotswolds, brought us 
to the Whistle Stop Café in Tet-
bury for lunch, and from there it
was a short drive to our destination.  
To the visitor, security feels relaxed 
but one is occasionally aware of a 
security camera peeping over a wall. 
Our knowledgeable guide soon got 
the measure of us, easily countering 
a request to see the hunky gardeners 
with a witty retort. She was well in-
formed about most of the plants, but 
failed to identify a little furry crea-
ture scurrying between some shrubs. 
HRH allows the garden to, shall we 
say, ramble, and is happy to invite 
wildlife in. The gardens are delight-
fully quirky, accessed through some 
wonderfully inscribed and ancient 
wooden gates, which have often been 
rescued by himself from far-flung 
places. As well as the attractive plant-
ing, over the years, HRH has been 
gifted some amazing cultural artwork. 
Prince Charles is a very hands-on gar-
dener, helping the small team tend 
this very beautiful informal fifteen 
acres. It takes about a year to keep 
the extensive Yew hedges clipped and 
in shape, so as soon as the gardeners 
reach the end, they have to start over.  
The national collection of large leaved 
hostas is extraordinary, since the gar-
den is totally organic and there wasn't 
a slug in sight! The enclosed Carpet 
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Help Wanted in the Garden
  I don't have enough hours in the day. Would anyone like to come and help me?

Hourly rate depends on experience and knowledge 
Experience not essential

Please ring Conta on 07962 599 877

Bishopstone Gardening Society
garden was one of Sarah's favourites, 
based on Persian garden designs, with 
beautiful coloured tiles and water 
features inside pale red ochre walls.  
The tour ended with a welcome cuppa 
in the grand tea rooms, followed by 
a visit to the organic produce shop. 
All proceeds from Highgrove go to 
HRH's charities foundation. Thank 
you, Sarah, for organising every-
thing. It was a delightful day out and 
many of the group expressed a wish 
to return next year to see the late 
Spring wild flower meadow. 
Just a note to say thank you. A well 
organised and enjoyable outing. 

Russell & Debbie 
Thank you so much for organis-
ing the trip. You even managed 
to get the weather right! 

Sue & Adrian  
Saturday 9th September was our 
annual Gardening Club Produce 
Show. As you can see by photos on 
the front page, this year was well at-
tended. All the volunteers work very 
hard to keep this traditional village 
show going and it was heartwarm-
ing to see the youngsters pop in 
to find out if they’d won a prize. 
Here are some stats: Total entries 
= 357. Best in Show, (judged by 
the Committee), and winner of 
the Margaret Gill glass bowl, was 
Teresa Dean from Swindon for her 
needlecraft Christmas tree.  Con-
gratulations went to Adrian Dent, 
overall winner of the Show with 
most points. The Domestic sec-
tion was jointly won by Doreen 
Cooper and Ali White. Gill May 
won the Floral Art section. All the 

pupils at Bishopstone school entered 
some fantastical creations on the 
theme, mini garden of dreams.  
Brilliant work, Team! Thank you 
all so much for pulling it together. 
Also thanks to the good-natured 
judges. Twelve months off now, 
before we do it all over again... 
Coming up at Bishopstone Village 
Hall, 7.00 for 7.30pm start:  
Wednesday 11th October 
Tree Quiz! 
 

Wednesday 8th November 
(last meeting of 2017) 
AGM & American Supper, (please 
bring a contribution to the food). 
Raffle/Tea/coffee/biscuits. Visitors 
always welcome: £2 per person on 
the door. 

Sheila & Sarah 
You can contact Sheila and Sarah at: 

banddgardeningsoc@gmail.com 
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It will be held on 
Thursday 23rd November 6.00 - 8.00 pm. £10.00 per table 

Please book early to avoid disappointment as I try to allocate just one table per product-type to 
ensure that the fair is more interesting for its (and your) customers.
For more information and to reserve your space, contact Chris Thomas 

01793 790 106 email littlecot2010@hotmail.co.uk

 You Can Book a Table at the Popular

If only we weren’t part 
of the EU, I wouldn’t 
have to follow hats like 
this for several hours 
round London. Span-
ish I suspect. What did 
they ever do for us? 
Mesmerised by the hat, 
and its elegance from 
top to bottom, I started 
to muse on what else we could get 
away with if we were out of the 
EU. War with one of our neigh-
bours perhaps, without having to 
ask that dull Mr Juncker for per-
mission first—that is if he can be 
bothered to get out of his chauf-
feur driven limo to listen to us. Mr 
Trump doesn’t need to get round a 
table to start making bombastic nois-
es.  And we could serve more turnips, 
especially in the winter, when those 
Spanish carrots—so disappointing 
last year when the frost got in the way 
of their cheap African labour—can 
be so unreliable, and in fact won’t 
be here at all post 2019. I can fore-
see a futures market in turnips, and 
possibly swedes and sprouts. I’d be a 
buyer, right now. And most of all, a 
new free trade deal with Cape Verde, 
and possibly The Ascension Islands, 
if Mr Trump hasn’t got there first. No 
more pancetta (fancy foreign- named 
bacon), and as for those hams they 
dry out over 18 months in fly-ridden 
barns in the middle of nowhere; com-
pared to the UK’s flabby wet phos-

phate-filled stuff, it’s a 
hygiene disaster waiting 
to happen. I am amazed 
we’re not all dead, now 
I think about it. And 
the streets of Bishy 
and H Parva will be 
free of all these home-
less Syrans and Albani-

ans, at last. We’ll  be controlling our 
own immigration policy, of course.
Anyway, you’re all irritated, I can 
sense that, as the Oak diary again 
wanders off into fantasy land. I was 
cheered by the vicar Bill’s visit the 
other week, as he was cheered by my 
flattering reference to his hair cut in 
the last edition of Mogs’ organ. He’s 
had a great idea for a sponsored hair-
cut and shave - not all over, I was 
disappointed to discover - just him 
and me! Fancy being selected for this 
sort of event. My mother would be 
amazed. Apparently he’s found this 
lovely cut throat Turkish barber (not 
in the EU, please note), so unless he 
says otherwise in this edition, I’m not 
cutting my hair until January (sorry, 

Deborah Hillier), and I promised not 
to shave for a while as well. At some 
point you will all pay me to get rid of 
it, I can be sure of that. He’ll look a 
right mess. I’ll just look even older.
Ah yes, the diary bit. You’ve probably 
missed the forage and feast walk and 
supper on 21st September, unless Mogs 
gets it out early. £25, but only £15 if 

you’re in the village. Starts at 
6.00pm in the car park of the pub, 
into a trailer and up to the top. 
Then Bonfire night—5th No-
vember (Sunday?), we’ll move 
some of the luxury gravel off the 
car park, and ask you all to bring 
something—to burn, to use as fire-
works, old relatives you have no 
further use for, that sort of thing. 
Food in the garden, even if it’s 
raining. Beer inside. Free entry, 

just bring some common sense please.
Christmas—what is it, 14 weeks away 
as I write this, menus being prepared, 
geese being fattened etc etc. Prob-
ably a simple party at New Year, in 
case you want to plan something 
else! Some rooms available around 
Xmas and New Year, again think-
ing about those old relatives that you
don’t want to see at breakfast.
(In case you’re wondering, I fol-
lowed the hat from Hyde Park Cor-
ner to Parliament Sq, via Piccadilly 
and Trafalgar Sq, when 50,000 cap-
puccino swilling liberals rocked 
the Government to its very founda-
tions in a little anti-brexit march in 
early September. Were you there?) 

TF (Irritable Publican)

The Royal Oak Diary
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First I have to correct the 
mistaken idea that food 
cooked by other peo-
ple isn't fattening, that 
is plain unscientific and 
we do like to get our facts correct in 
the newsletter, Mrs M.  When you 
go to the pub and have the strength 
to resist ordering a lovely pudding, 
then it's definitely not fattening to 
eat the pud off your partner's plate.
It was my birthday in the summer and 
from my first born and his fiancée I re-
ceived possibly my weirdest and won-
derfulest birthday present...90 minutes 
battle-axe training.  All I can say is, 
people who get their copy in late, or in 
any way upset me, woe betide you.
Mind you, I sometimes wonder if 
my family have odd ideas about me.  
Last Christmas I was bought a torch, 
a thoughtful, much needed gift.  As 
I unwrapped it they explained that 

it was a good heavy one so that I 
could hit people over the head with 
it....why do they think I would?
And talking about birthdays, as I 
was a couple of paragraphs back, 
Toby Ford, who supplied info for 
the article on Miss Legge, was 97 
in September; happy birthday, Toby.

mogs 
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 web-

And Almost Finally......

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

Over the past few months, I’ve been 
struck by the degree of overlap in the 
articles in the Village News.  Now, 
you might expect that to happen 
at, say, Christmas, when the same 
thing is on all our minds,  or on the 
subject of America’s orange presi-
dent, a man whose greatest attribute 
seems to be that of attracting com-
ment (He’s the best at that.  Really, 
the best.  Most bigly so.)  But who 
would have thought that safety would 
be a common theme in our Septem-
ber edition, for example, or that the 
Vicar would mention the RNLI while 
I talked of boating holidays? 
The day after I noticed this wor-
rying indication of a Bishopstone 
and Hinton Parva Hive Mind, a 
friend gave me the book The Bee 
for my birthday.  Spooky, eh? 
Having read The Bee, I think we should 
all try to escape the Hive Mind, before 
it’s too late and the wasps get us.  In 
the interest of keeping us all safe, this 
month’s ramblings will centre on the 
weird and wonderful diet beliefs of 
fellow nutrition students in the 1970s.  
That should be niche enough to avoid 

duplication, I hope.  Here goes. . .  
I first realised how strangely nutrition-
ists thought when I visited a friend, 
only to find her lying on her bed with 
her legs propped against the wall.  I 
thought she must have endured a par-
ticularly strenuous day’s Christmas 
shopping.  Not so, she exclaimed – 
she had eaten a whole Christmas pud-
ding and was now making sure that 
the fat didn’t settle on her legs. . .    
A few rooms away from Hilary and 
her legs was another dubious expert.  
Her particular view was that food 
cooked by other people contained 
no calories.  She often made an ap-
pearance in other people’s rooms 
around meal times, presumably 
in an effort to test out her theory. 
On one occasion,  we had to line up 
for blood tests to check we had the 
appropriate levels of various things, 
(I doubt I was any clearer what they 
were at the time).  A needle-phobic 
chap named Peter ended up on the 
floor with various girls crawling over 
him and suggesting his trousers be 
loosened – but that’s another story. . .  
Anyway;  we were worried that one 
friend, who had been on a strict diet 
of two biscuits a day (yes, really – her 
willpower was as immense as she im-

agined her rear to be), would be hos-
pitalised due to the various deficien-
cies we imagined her results would 
show.  On the contrary - to our amaze-
ment, she was congratulated on her 
high iron levels.  This goes to show 
that there really was a lot of chocolate 
on the biscuits whose club we were 
encouraged to join, back in the day.  
I doubt the iron-boost would happen 
these days, given the shrinkage fac-
tor most biscuits have undergone.  
Today’s wagon wheel wouldn’t be 
out of place on a small scooter.  
Another friend was full of enthusi-
asm for the milk diet.  Its main benefit 
was that it was easy to prepare for; 1) 
empty fridge; 2) buy milk.  Unfortu-
nately, after she’d drunk three quar-
ters of her two pint daily allowance, 
she came out head to toe in a red 
and yellow rash, and decided to 
reintroduce solids immediately.   
Presumably, my old friends are still 
to be found in various hospitals, ad-
vising the unwary on dietary matters.  
Perhaps the Brexiteers had a point (a 
very small one, and only in relation 
to dieticians) – experts are sometimes 
not to be trusted.  And according to 
The Bees, neither are wasps. . .   

Mrs.  Mantelpiece

Exhausted of Hinton Parva

**********************
site email: Andy Greenhalgh, agreen-
ha@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 contact 
details for validation purposes.
The newsletter is delivered free of 
charge to all households in the two 
villages; donations towards the cost of 
production will be gratefully received 
by Angie.
Contact 
email: mogsboon@hotmail.com sub-
ject newsletter (in case my computer 
rather rudelythinks you are junk mail) 
or deliver to: 
Brock Cottage, Hinton Parva, SN4 
0DH, telephone 01793 790 626.
the newsletter appears on the village 
website at: 
www.bishopstoneandhintonpava.org
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Email: ian@heritage-treecare.co.uk
www.heritage-treecare.co.uk

Comprehensive Service
Qualified Sta� 
Fully Insured

  Pruning and Shaping

  Felling and Removal

   Hedge Cutting

  Stump Grinding

   Tree Planting

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

01793 790210

HERITAGE 
 TREE CARE
 Professional Tree Surgeons
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