The Three Towers

Editor’s note: During the current COVID-19 restrictions, this May 2020
edition of the magazine is published online only
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_Serving the communities in and around
Toft, Lound and Manthorpe, Edenham,

Photo - Lorna Cook
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Parish News

CONGRATULATIONS to Coleen Everitt, Joe and boys on the birth of Magnus.

CONGRATULATIONS Bonnie (nee Kirkwood) and Jim Head on the birth of
Lachlan William Alexander Head on Monday 6 April weighing 7pounds
10ounces. Another grandchild for Janet and lan Kirkwood, of Witham on the
Hill. May he bring you all much happiness.

CONDOLENCES to Judy Watson, family, friends and neighbours on the
passing of Tim Watson.

CONDOLENCES to Liz and Tom McWilliams and their family on the loss of
Liz’s mother, Ann Martin, in Yorkshire on 21 April.

CONDOLENCES to Peter and Pauline Lister, family, friends and neighbours on
the loss of Peter's mother, Mary Lister on 21 April.

CONDOLENCES to family and friends of Rev David Bratley who passed away
on Thursday 16 April, aged 78. He was a priest in the Lincolnshire fens,
moving to Bourne on his retirement. He was a great supporter of Edenham
Regional House, and took services in the Edenham benefice when needed.
His droll sense of humour will be greatly missed.

CONDOLENCES Denis Murray on the loss of his mother, Mabel, in Argentina
on 17 April. Mabel recently celebrated her 100" birthday.

DOG POO Complaints have been received about dog poo littering the
footpaths in Witham on the Hill and in Manthorpe. All dog walkers are
respectfully asked to please clean up after your dog, so that people can enjoy
a walk without having to be looking where to put their feet all the time.
Thank you.

St Andrew’s Church, Witham on the Hill - FOOD BANK COLLECTION - The
local Food Bank will see an increased demand at this time with so many
people with their livelihood in jeopardy. Please, if you feel able, buy
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something extra that could go to the Food Bank and put it in the plastic box
in church. Core goods are: Squash and UHT fruit juice, UHT milk, sandwich
spreads, instant packet soups, sponge puddings, tins and packets of custard,
ketchup, gravy powder, toilet paper, washing up liquid, washing powder,
deodorants, toothbrushes, shampoo. If any goods need collecting from you
please phone:

Frances Plummer on 07919 288799 or Jane Clark on 01778 590232
COVID-19 District Council & County Council Help
District Council

The District Council has launched a Covid-19 Community Information Hub,
open 8am-7pm, seven days a week, answering requests for help, especially
from people who are vulnerable or need assistance due to age or ill-health.

Call— 01476 406177 or 01476 406 358

Email — SKCommunityHub@southkesteven.gov.uk

Coronavirus: What you need to do - The latest information from national
government in relation to the Coronavirus outbreak: https://www.gov.uk/
coronavirus

County Council

Coronavirus: Community help and volunteering - If you are a member of the
community that requires support you can request help online at:
www.lincolnshire.gov.uk/coronavirus/requesthelp or dial 01522 782189 for
assistance

You can also volunteer to help on Lincolnshire County Council's website at:
www.lincolnshire.gov.uk/coronavirus/volunteer or by calling 01522 782189.

LASTING POWERS OF ATTORNEY

For a sympathetic and professional service call

01778 428748

Free home visits, fixed fees and no VAT all offered by legally qualified advisor

LINCOLNSHIRE WILL COMPANY
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Community Scarecrow
Project

We recently received suggestions from residents that this year we could hold a
scarecrow competition during the summer. Given the current situztion where we
all still need to "stay at home" we thought there are those of you who might
actually relish the idea of preparing scarecrows now ?

So, for all those creative people amongst you, let's see what
scarecrow characters you can come up with. Get the family
involved. These should be displayed prominently within the
boundary of your own residence from Saturday 9™ May or later
if you need more time. Project will run for 4 weeks from this
date.

If you do display a scarecrow do let us know by sending a photograph to Tom
McWilliams (the3towers1@gmail.com). Tom will also upload them to our web site.

As the NHS has done such a great job for us all during the pandemic, we thought
that, as a gesture, the TL&M Parish Council would donate £10 per scarecrow to
the NHS charity. A small token but one which it seems is desperately needed.

Charity donations will be made for all Toft & Lound and Manthorpe residents’
SCArecrows
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Careby Garage

Motorcycle & Car MOT testing
Air conditioning & tyres
car servicing & repairs

Stamford Road, Careby
Stamford, Lincs, PE9 4EA

01780 410703

Meeting your dogs every need

On the ball is a family run business supporting you
and your dog's healthy and happy lifestyle

1:1 Training +  Homa Visits
Obedience Home Boarding
+  Agility Day Care
*  Puppy Training Walking

Kenne! Club Agility Judge
LLAAI Agility Instructor

Qualified in Canine Behaviour & Psychology

www.ontheball.dog

E: nikki@ontheball.dog T: 07807 225465

Too dearly

loved to be

forgotten . . .
Special Memorials for Special People

Tel: 01778-421680

rials.co.uk

Set-in-Stone

Office & Showroom
3 PINFOLD BOAD

Angela Cardew arona

Aromatherapist
Mcmber of: FMT. IFPA. CNMC
UK Reiki Federation
Acodcmy of On-Sitc Massage

Holistic Treatments at Home

Aromatherapy Massage
Holistic Facial

Pregnancy Massage

Seated Acupressure Massage
Indian Head Massage

Hot Stone Massage

Reiki

LR R L)

Indulgence/Pamper Parties
Gift Vouchers available

Contact me on 07906127940,
angela@limegreentherapy.co.uk,
or via my website
www.limegreentherapy.co.uk

PAINTER & DECORATOR

WOOD RESTORATION & REPAIRS
to Windows, Doors & Frames
Interior - Exterior - Paperhanging

House shoes worn & clean dustsheets used
Fully insured friendly service, 5 star ratings

JContact Richard - 01778 421878, 07759 250424
Or email: rrbrundell@yahoo.co.uk

T.R. CARLTON
INDEPENDENT FAMILY
FUNERAL DIRECTORS
Giving a complete 24 hour

personal service by
caring and dedicated staff

PRIVATE CHAPEL OF REST
TEL Bourne: 01778 422240
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EDENHAM

REGIONAL HOUSE

THE RAISING
_ OF LAZARUS

John 11.1- 44‘

Living and believing
with the fact of death .

A VIRTUAL |
QUIET DAY

AL Led by
"$C ANON ANDY
HAWES SSC

Saturday 2nd May,2020

Two devotional addresse's’;“f:Euchorist
available from 9am via Facebook

www.facebook.com/edenhamregionalhouse/

Donations: edenhamoffice@gmail.com
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Dates for your Diary

Tuesday, 12 May 7.30pm, ZOOM virtual Edenham Parish Council meeting -
members of the public who would like to join this meeting please contact
the Parish Clerk via email to edenham.pc@gmail.com so that the ZOOM
meeting invite can be sent. Please also note that the Annual Parish meeting
for Edenham, Grimsthorpe, Elsthorpe and Scottlethorpe has been
postponed until May 2021.

Saturday, 12 September, Steam Action Veg and Produce Show (open to all
who receive The Three Towers). We have included the schedule in this
month’s Parish Magazine, so, if you're self isolating there's plenty of crafts to
be getting on with! We hope to see everyone soon at our next community
event.

| asked for some Easter/spring photographs. As many readers will know,
many of these have been uploaded to the Toft cum Lound and Manthorpe
parish website.

Here are some of our readers’ shots:

Dick Mundy
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Lorna Cook - Darcie Giles

virtual” birthday party Lauren Senior

Frances Plummer

T R |
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Frances Plummer

Sue Cork
F' -— ——

THANK You
Kerp Spret!

H AR
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Fiona Hartley - | . Sue Cork

Jane Clark
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The Vicar Writes

Contributions for this month’s Three Towers have been encouraged along a
‘culinary theme’! It’s certainly true for me that, during the lockdown,
mealtimes have taken on new importance and significance. Gone now are
the days when you could help yourself to what was in the fridge without so
much as a second thought! The joy of communal cooking and eating has also
been re-established at the Vicarage. There’s no more sneaking off with your
own solitary sandwich anymore. If someone is making a sandwich, they’re
making one for everyone!

If you're like me then recent weeks have also brought your culinary
limitations into sharp focus. I’'m ashamed to say that | have brought nothing
‘new’ to the table over the last six weeks (literally). The only exception has
been my savoury experimentations with porridge. I've grown to love
porridge recently. | did various test-runs of leaving it to cook overnight in the
AGA before realising that four minutes in the microwave was just as nice and
saved on the washing up. But eating my morning porridge one day (note:
made with water, not milk) | began to wonder if | could adapt it to cater for
lunch as well? A quick spot of (Google) research armed me with the
suggestion of adding grated cheese to warm porridge together with spinach,
two poached eggs, salt, and pepper. | was (almost) in heaven! Funny thing
was that no one else seemed to share my elation (and no one was queuing
up to try it). So, | decided to share my efforts on Facebook and to wait for the
wave of positivity to crash over me. Instead, | was treated to comments like
“Yuk”, “Gross” and “You expect me to trust you after the Marmite Peanut
Butter debacle?” You get the idea. Perhaps the ‘simple done well’ is a better
approach to take.

One of the great pains of this current situation has been the inability of the
Church to meet to share in Holy Communion. “Do this in memory of me” said
Jesus as he shared a simple meal of bread and wine with his friends at the
Last Supper. It is largely accepted that no other single command has been as
widely and faithfully carried out. It’s also widely accepted that during every
minute of every day someone, somewhere is celebrating the Eucharist. |
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don’t doubt that this is still the case, only now the faithful people of God
aren’t able to be present or to share in that simple, holy meal as previously.
So, we’ve had to change things. Thankfully, the recipe hasn’t changed but for
now we must ‘look’ rather than taste and receive.

Celebrating the Eucharist ‘virtually’ certainly has its challenges (there have
been many, many retakes). Over the weeks, many of us have begun to
appreciate more fully what is signified in the broken bread and outpoured
wine more than before, even if we're not able to eat and drink as previously.
What do we see in that simple food? In a word, we see ‘love’. Not just any
love but the highest form of love possible — sacrificial, self-giving love. In that
bread and wine, we see the body and blood of Christ broken for us, poured
out for us so that we might know forgiveness and reconciliation with the God
who made all things. “Greater love has no one than this; that someone lay
down his life for his friends” (John 15.13).

What does that love look like? In some sense, we see it all around us in the
many acts of kindness that people are sharing with one another, especially
the elderly and vulnerable. In the Eucharist, in Holy Communion, we are
reminded of its power such that not even death could restrict the self-giving
love of God in Christ, such was its generosity and power.

In the time to come it’s likely that more and more will be required of us in
order to stem the advance of COVID-19 and to care for those around us who
depend upon our help. All | can do is to encourage that giving to continue.
Rejoicing in the example of one who gave himself completely in order that
death might have no ultimate claim upon the lives we live but that we might
have life to the full in him.

Every blessing,

Fr Edward
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- Look Great Feel Great
Fitness Class

' Blending
D r] I E Yoga Pilates © Body Conditioning
Perfect 60 minute body/mind package
working on posture, core stability and
strength © tone

Therapeutic & Relaxation Massage

Sﬁﬁm Thursdays 6.30pm  £3.50 per class
Hot Stone | _Edenham Village Hall 07976 818995 |
Traditional Thai Foot PESTEODRCE
NM uﬁ Fﬂ ARE ANY OF THE FOLLOWING PEST A PROBLEM FOR YOU ?
R" 18 ‘w Cbn'[ Rats Fleas
onic Body Smoothies Waws  Moles
mof Intention’ rrve R v PO |
M J Tel: 01778 369192 S
Mobile: 07880558687
Tel. 01778 591066 Email: sleaford@pest-force.co.uk

ommyPlummer
TREE SERVICES

TREE CARE Pruning, Felling, Dismantling, Planting
CONSULTANCY Reports, Hazard Assessment, BS5837

CERTIFIED
ARBORIS

Cit e
Gu%ﬁ: 01780 460 111 - 07958 648 883 lf’j

NPTC

Qualified www.tpts.co.uk [SA
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100 years ago this month
May 1920

Bishop Hine's Visit. - March 29th, was a memorable day for us, with the
Confirmation in the afternoon and the dedication of the War Memorial in the
evening. Both ceremonies were very reverently and solemnly rendered, and
our thanks are due to the choir who so largely helped to make them so.

The Memorial Cross is even more effective and striking than we had dared
hope. Its elevated position helps to make it conspicuous, as any such
Memorial should be. We are more than ever convinced that we have been
happy in our choice, for we have erected a memorial which all can see, a
thing of exquisite beauty in itself, and above all, one which is simply and
solely a tribute of our love to our gallant dead and an emblem of their self-
sacrifice. It is surely not right to exploit, as is sometimes done, the memory
of the dead in order to serve the purposes of the living. And further, the
funds have been freely given, and not "raised."

The Ancient Base. - There are possibly some who think that the old weather
beaten base detracts from the beauty of the new work. But in a few years
time, the new will tone down to the old, and in utilizing this 500 year old
stone, we are restoring it once more to its original use. We would direct
attention to the small "consecration cross" plainly to be seen on the western
side, which marks the place where the Bishop blessed it over 500 years ago.

The Figures on either side are those usually to be found on crosses of this
type, and they symbolize respectively the two great Mysteries of the
Incarnation and the Atonement.

Do you need the support of a Carer/[Home help?

Experienced NVQ qualified carer available
for work including short term live-in A
DBS checked, excellent references -~ "'

Liability Care insurance ‘-‘Q
Contact: Debbie -

Tel: 01780 481356 Mobile: 07716 719329 Email: debswelton@yahoo.com

p—
4
>
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Resident Recipes

As there are no meetings to report upon, | took the opportunity to ask our
community for some ideas for a foody section. Editor

SPICED BUTTERMILK CAKES (original Guardian recipe)
A good use for milk which had gone sour!

Ingredients

300 g white flour

2 tsps baking powder

2 tsps mixed spice

Pinch salt

125 g butter

90 g white sugar

150 g mix of dried apricots, cranberries and currants

1egg
125 ml buttermilk or half yoghurt/half milk (I used milk which had gone sour).

Method
e Heat the oven to 180C and line 2 baking sheets with baking parchment.

e Sieve the flour, baking powder, salt and spices into a large bowl.

e Cut the butter into small chunks and rub into the flour until it resembles
breadcrumbs.

e Stir in the sugar and dried fruit.
e Beat the egg with the buttermilk/milk and then add to the dry ingredients.

e Mix quickly till it comes together and then put tablespoons of mixture onto
the baking sheets, leaving some room for them to spread.

e Bake for 15-20 minutes until golden brown. Cool on a rack.
Frances Plummer
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WILD GARLIC PESTO (Riverford recipe)

This is delicious thrown through pasta, swirled through soups and stews or
served as a condiment to baked potatoes or a perfectly roast chicken. Try
using it as a salad dressing or popping a few dabs into your favourite
sandwich. Will keep for at least a week in the fridge. Feel free to replace the
hazelnuts with any nut of your choosing, likewise any salty hard cheese can
work too. Makes 1 large jar.

Ingredients

100 g wild garlic

50 g Parmesan grated

50 g hazelnuts, skinned and toasted
olive oil

lemon juice, to taste

salt and pepper

Method
Prep time: 10 min

e Thoroughly wash your wild garlic and place in a food processor, blitz until
fairly well broken up.

e Next add your Parmesan and process further, this will help to break down
the garlic leaves.

e Finally add your hazelnuts. When the nuts are added you will want to have
your olive oil to hand; turn the machine back on, and add olive oil to your
desired consistency.

e Add salt, pepper and lemon juice to taste.

e You can always make this more traditionally and slowly in a pestle and
mortar too.

Frances Plummer
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NADIYA HUSSAIN’S CARROT CAKE PAKORA

During the lockdown we have had loads of carrots in the garden — a bit past
their best - but this recipe is a way of using them up in a very original & tasty
way! (Serves 4)

Ingredients

100 g cream cheese

100 g butter

4 tablespoons icing sugar
2 tablespoons maple syrup
1% litres veg oil

300 g grated carrots

50 g chopped walnuts

50 g sultanas

120 g s r flour

% teaspoon baking powder
1 teaspoon mixed spice

2 eggs

Method
Make the dip:

¢ Beat butter & cream cheese until smooth. Stir in icing sugar & maple syrup.
Put in a serving bowl, swirl over a little maple syrup & a pinch of mixed
spice and chill.

¢ Mix flour, baking powder, sugar & mixed spice. Stir in carrots, walnuts &
sultanas. Add the eggs & mix well to a thick batter.

e Heat oil in a large pan, Test oil is hot enough by adding a tiny drop of
mixture. If it sizzles & rises to the top the oil is hot enough -170c.

¢ Gently drop teaspoons of the mixture into the oil, swirling with a slotted
spoon, until golden brown — about 4 mins. Make in batches, removing with
a slotted spoon. Drain on kitchen paper.

Serve warm, dusted with icing sugar& dip. Jane Clark
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BASIC SOURDOUGH

The secret is to have a good lively starter and some patience! Creating your
own starter from scratch takes 6 days from start to finish. | use rye flour but
you can use just about any type of flour. Although the purist will say that it
must be organic stone-ground wholemeal, this is not necessary in my
opinion. Once you have your starter you can store it in the fridge where it
can keep for many years. At a minimum, you should use the starter once
every 2 weeks. | throw half of it away every few weeks and build it back up
again adding equal amounts (by weight) of flour and water. Should you not
wish to use it for a longer time then put it into the freezer, letting it thaw out
fully in the fridge before you bring it up to room temperature when you need
to use it.

A true sourdough has only water, salt and flour. The natural yeast comes
from the air and the flour and so each sourdough starter is slightly different
from every other one. If storing the starter in the fridge, take it out the night
before to allow it to reach room temperature.

Should your starter look unusually dark or even blackish, do not worry.

Simply add 50g of water, 50g of rye flour and a spoon of honey. You can pour
some of the black liquid off should ~ §
you wish but it should recover in any g
case.

RYE STARTER (FROM SCRATCH)

INGREDIENTS

50g wholegrain rye flour
50g cold water

METHOD
DAY 1
Mix the flour and water together.

Cover and leave at room
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temperature for 24 hours.

DAYS2to 5
On each of the following 4 days, add 50g flour and 50g water to your existing
starter and mix.

DAY 6

By day 6 it should be nice and lively with some bubbling and a slightly
alcoholic aroma. Following this, store in the fridge in an airtight container
and use at least once a fortnight.

BASIC SOURDOUGH BREAD

METHOD

Feed the starter with equal amounts of rye flour and water (for me, normally
20 g water and 20 g flour) and leave at room temperature for at least 8 hours
—there is no problem leaving it longer — even up to 24 hours.

Ingredients (makes one loaf)

100g sourdough mix — known as “leaven” or “strong starter” (mix 40g water
and 40g strong white flour with a good tablespoon of rye starter)

300g water

100g of strong wholemeal bread flour

400g strong white bread flour

10g fine salt mixed with 15g of cold water

Semolina to dust the bottom of the baking surface

Step 1 - Sourdough leaven/stiff starter
Ingredients

40g water

40g strong white flour

One heaped tablespoon of sourdough starter

Mix all the water, strong white flour and one generous tablespoon of
sourdough starter in a small bowl. Cover the bowl! and leave it in a warm
place in the kitchen (next to the cooker?) for about 8 hours or so.

Step 2 — Main bread mix
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Mix 300g of water with the sourdough leaven made in step 1 above.
Mix the white and wholemeal flour in a large bowl.

Add the water/leaven mix to the flour-mix and bring the ingredients
together into a large ball. Do not be tempted to knead the dough.
Cover with a damp cloth and let the dough rest on the side in the kitchen for

between 30 minutes and 3 hours or so — this what bakers call “autolyse”.
During this resting stage, gluten development begins and simple sugars start
to form as starch is broken down.

Step 3 -Salt

Add 15g of water to 10g of salt. Dimple your fingers into the dough to allow
the salty water and salt to distribute evenly throughout the dough. Pour the
salt/water mix over the dough and gently mix it together. Leave standing for
10 to 15 minutes.

Step 4 - Fold

Lift, stretch and drop your dough over onto itself. Rotate the bowl through
90 degrees and repeat the lift/stretch/drop — do this 4 times (this is classed
as one fold). Repeat the fold process another 3 times at 30-minute intervals.

Step 5 - Shape

Shape the dough lightly into a ball then place into a banneton well dusted
with flour or use a cloth inner liner (If you don’t have a banneton, you can
use a tea towel dusted with flour inside a colander).

Step 6 - Prove
Leave your dough in a warm place for 6 hours or so then put into the fridge
for 8 — 12 hours (it will continue to “grow” slowly in the fridge).

Step 7 — Bake — at last

Place a heavy-based lidded pan/casserole/Dutch oven on the middle shelf of
your oven and a large tray or pan of boiling water on the bottom - preheat
your oven (and pan) to 220°C (200°C fan) for at least 30 minutes. Remove
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pan and dust with semolina to prevent bread dough sticking.

If not using a cloth inner, ease the dough from the sides of the banneton
with a spatula. Carefully turn out the dough onto a board lightly dusted with
fine semolina. Score the top a couple of times and gently slide into the pan.
(I tip the shaped dough onto a flexible plastic chopping board dusted with
semolina and then use that to gently slide the dough into my pan).

Remove the pan/casserole from the oven and dust the base with a fine
layer of semolina to stop the bread sticking to it. Carefully slide the dough
into the pan/casserole.

Bake for one hour.

After an hour remove the lid, turn the heat down to 180°C (160°C fan) and
bake for another 10-15 minutes — depending on how dark you like your
crust.

Storage
Sourdough is really best left to cool completely before slicing and is even
better if left for a day to let the full flavour develop.

Sourdough freezes really well — defrost either in the bread bin orin a
microwave. We cut our loaves in half before freezing and only defrost % loaf
at a time. Tom McWilliams

WH MUNTON & SON
MILL FARM BUTCHERS

A range of home reared & local
meat, poultry & game

QUTSIDE CATERING FOR EVERY OCCASION
01778 590263

orders-millfarm@hotmail.co.uk
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SOURDOUGH HOT CROSS BUNS

Ingredients

Starter

300 g sourdough starter (100%
hydration, ie. fed at equal ratio by
weight of water to flouri.e. 10 g of
water to 10 g of flour). My starter
is now about 6 years old, made
and fed with equal parts of strong
white bread flour and tap water.
(See Tom’s recipe above for the
basic sourdough bread method)

Buns

160 g milk, at room temperature
500 g bakers/bread flour — divided
into 300 g and 200 g, plus extra for %
kneading

8 g fine sea salt

60 g soft brown sugar

1 teaspoon ground pimento
(allspice)

1 teaspoon ground cinnamon
50 g extra virgin olive oil

2 large free range eggs

100g dried mixed fruit

50 g good quality candied peel, finely diced
100 ml dark rum (to soak dried fruit)
Crosses

4 tablespoons plain white flour

4 tablespoons water

Glaze

2 tablespoons milk

2 tablespoons water

3 tablespoons white sugar
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Method - Sourdough is a slow process - suggested timings are given)

Step 1 (8am)

e Mix together the 300 g of starter, 160 g milk (at room temperature), 300 g
of bread flour, and 8 g salt to make a sourdough sponge. (The ingredients
need to be combined to a dough, but not kneaded further at this stage).

o Leave covered at room temperature for about 12 hours.
o Place the dried fruit and candied peel in a small bowl or wide mouthed jar.

e Add dark rum, and add enough warm water to cover the fruit by
approximately 2cm. (This makes the fruit nice and plump in the finished
buns.)

Step 2 (8pm)

Fill the sink with hot soapy water, so you can wash your hands easily after
kneading.

e Drain the rum/ water from the dried fruit, and pat dry.

e Put 60g brown sugar, 50 g extra virgin olive oil, and 2 eggs in a large bowl
and beat until light.

e Add the sourdough sponge and beat to combine.

e Combine the further 200 g bread flour, 1tsp allspice, 1 tsp ground
cinnamon, then add to the sourdough sponge mixture from the previous
step.

e Knead for 10 minutes, then set aside for 10 minutes to rest. (You may need
extra flour for kneading to reduce sticking. Try not to use too much.)

o Add the drained currants and candied peel mixture to the dough, and
knead gently to combine (without squishing the fruit!)

¢ Leave in a covered bowl somewhere warm for 60 minutes. (Under the heat
lamp in the bathroom works brilliantly on a cool day.)

e Divide the dough into 12 pieces (about 108 g each) and shape into buns. (I
needed to use a bit more flour to reduce stickiness at this point.)

¢ Place on a well-oiled baking sheet, and cover with a well-oiled piece of
cling film. (If you don’t oil the cling film, it sticks to the buns and may tear
them when you pull it off.) Put in the fridge overnight, then take them out
in the next morning and place somewhere warm for a hour or so until
risen.

o Preheat the oven to 200°C (fan).
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e Get the glaze ingredients ready in a small saucepan.

o Make the cross mixture by combining 4 tbsp plain flour and 4 tbsp water.
Put in a piping bag (you can make one out of baking paper or a plastic bag
if you don’t have one.)

¢ Add the crosses to the risen buns, and place in the hot oven.

e Bake for 10 minutes, then rotate the baking sheet 180° to help them
brown evenly, and bake for a further 8-10 minutes.

¢ When you’ve rotated the buns, make the glaze: heat the 2 tbsp milk, 2
tbsp water and 3 thsp sugar in a pan on the stove. Bring to the boil and
simmer for 6 minutes.

o Take the buns out of the oven. Remove to a cooling rack immediately if
possible, and brush with the glaze.

Allow to cool a little, if you’re able... Delicious enjoyed with butter.
Pat Smith

Granny’s Mushroom Soup - Serves 4

Ingredients

1 oz butter

1 small onion, chopped finely

8 0z mushrooms, chopped finely
1 level tbsp flour

1 pt chicken stock

% pt milk

Salt and Pepper to taste

Method

Melt the butter and add the onion until soft.

Add the mushrooms and sauté for 5 minutes or until cooked through.
Stir in the flour and cook for 2 minutes.

Cool slightly then add the stock and milk gradually.

Stir and bring to the boil. Season to taste.

Cover and simmer gently for 20 minutes.

Serve with chopped parsley and crusty bread. Katy McWilliams
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35 years experience with
professional advice and
quality products

Professionally designed
and installed

AMC Interiors (Choose From Home)
Good old fashioned, friendly & reliable service

Tel: 07884 380553 - Email: ac.sunningdale@googlemail.com

Designed & Fitted Bathrooms,
Bedrooms, Kitchens.

Wetrooms, Replacement Showers,
Outside Taps, Tiling Works, Flooring

FLOORING & INTERIORS
Choose from samples in the comfort
of your own home

Fully trained installers
Domestic & Contract work undertaken

= Carpels + Ceramic Tiles
*  Vinyls * Rugs

= Luxury Vinyl Tiles Blinds

+  Laminates Shutters

+  Woods

Sisal, Sea Grass & Coir
Sanding & Sealing
Salety Flooring

S0B North Street, Bourne, Lincs, PE10 SAB

www.lambourn.eu

E: Info@fambourn.eu T: 01778 422233

PROPERTY MAINTENANCE
~
L

All types of joinery
Qualified joiner
Painting & Decorating
Quality Work at
Competitive Prices

)
‘
Y \

Lok
e |

Tel. 01476 585622 Mobile 07950 831 217

IAN GARRATT

‘Local Family run business established 30 years’

References available on request

www.kgpainting.co.uk

K GOLDSMITH & DAUGHTERS LTD
PAINTERS AND DECORATORS
All aspects of interior and exterior painting for the home and business

NO JOB TOO BIG OR SMALL

Free no obligation quotes. Fully insured & registered.
References/Testimonials available

o 01778 571440 va07951 579167
Blg Goldsmith & Daughters

E@KGPandD

Advertising manager: nobby236@gmail.com

Editor: the3towersl@gmail.com



QUIZ SHEET — ARE YOU A BOOKWORM?

Here is quiz for our keen book readers, courtesy of Sue Cork
Answers will be in next month’s magazine

1. Name of Frodo’s Uncle (5,7)

2. Jane Austen wrote about this eponymous lady (4,5)

3. Title of J. K. Rowling’s first non HP novel (3,6,7)

4. “Christmas won’t be Christmas without any presents” is from which book?
(6,5)

5. The fortunes and misfortunes of a “gangsters woman in Belgium” (4,8)

6. This author’s middle name is Cleghorn (3, 7)

7. This American sleuth lives in Shakespeare (4,4)

8. Who has to wear The Scarlet Letter? (6,6)

9. The sub-title is “The Modern Prometheus” in this 1818 book (12)

10. Deprived acid flop (anagram 5, 11)

11. What was the name of Anna Karenina’s daughter? (4)

12. Treville was their boss (3,5,10)

13. Australian author born E. O’Reilly became famous as? (7,4)
14. Virgil Samms is a character of which author (1,1,3,5)

15. Name of Defoe’s eponymous deaf and dumb conjuror (6,8)
16. He wrote War Horse (7,8)

17. Mrs Malaprop appears in which play? (3,6)

18. Famous narrative of 1757 (3,4,2,3,8)

19. Who investigated the Death of a Macho Man? (6,7)

20. Norbert thinks he is his mummy? (6)

21. “With hey, ho, the wind and the rain” is sung when? (7,5)
22. Induce jaded ripper (anagram 5,3,9)

23. What is the full name of this Trinidadian author? (9,11,7)

24. Jane Eyre’s school (6)
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25.
26.
27.
28.
29.
30.
31.
32.
33.
34.
35.
36.

Book about “Richard Adam’s rabbit” in Iceland? (4,10)

Stewart thought Merlin’s cave was what? (7)

In Treasure Island a ship that shares a name with Jane Austen’s sister (9)
Ciao to latest wife (anagram 1,4,2,3,6)

Name of the hero in the Thirty Nine Steps? (7,6)

Charlie’s non edible story? (7,3,3,5,5,8)

He has also written books called Twilight and Host, but is not Meyer (5,5)
Who wrote a “Sea Creature” Diary set in London Zoo? (7,5)

Name of the sword carried by Strider (6)

Neville Shute’s old fashioned calculator? (5,4)

First book by Lillian Beckwith (3,5,2,6)

Who wrote about Black Horses for the King? (4,9)

Spacious country property. Sleeps 6, with private pool, poolside kitchen
and stunning mountain views. A perfect place to switch off and relax!

Beach and golf resorts (15 mins) = Alpujarras (30 mins) » Granada and Alhambra
Palace (40 mins) = Sierra Nevada National Park and Ski Resort (55 mins)

Spanish Holiday Home To Rent

Tropical, Andaluci hern in

Visit: www.cortijo-namaste.com

S Bowthorpe Park Farm quality home
I reared pedigree Lincoln Red Meat is
' now available to purchase from our

@m@e online shop, please visit

www.Bowthorpeparkfarm.co.uk to
order and arrange collection
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AP
P2,
BEAUTY

BOWEN FASCIAL RELEASE
Quite simply the most effective
therapy for back and neck pain,
headaches, frozen shoulder, digestive
problems whiplash and pain management.

MSTR Scar Tissue Release
Revolutionary treatment to transform the
appearance & feel of your scar tissue
Effective for sports injuries micro
fascia tears, trauma wounds, cellular
memory scars, C Sections, plantar fasciitis
and even twisted ankles. Aromatherapy,
Hopi Ear Candling, Reflexology,
professional Beauty Treatments

Anne Marie Lilly
Member of Federation of Holistic Therapies
www.simplybeautybourne.co.uk
01778426676 or 07854465193

CHIMNEY SWEEP
Certificates issued for each sweep

O_yen Fires
Wood Burners

Contact Kevin for _friem{fy

and reliable service
01572 787881 (07807 390348

MUSIC LESSONS
VIOLIN
UKULELE
MELODEON
TENOR BANJO
ACOUSTIC, ELECTRIC
& BASS GUITAR

Adults - Children
01778 571563
Pete Shaw

www.peteshaw.co.uk

CUSTOMLAWNCARE

WN TREATMENT

FROFESSEONAL LA

Spring & Summer,
Autumn & Winter
Treatments for your
lawn at a price that
doesen’t cost the earth.

FOR A FREE QUOTATION
CALL US ON;

01780 755842

ped & M Scarifi
antrol al & Ae

DHROS

* Weed and moss control
e Scarification
* Hollowtine aeration

* Fertilisation J
INA
ro_[‘ 55:0
our /OC'-G/ 7 eri 5en"¢'¢
\{/ / /muﬁ ired /]

Andrew Carr

T: 01780 755842

www.customlawncare.co.uk |

: 07734 693253 E: andy@customlawncare.co.uk

Stamford Lincolnshire
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Steam Action

44™ Annual Produce Show
Saturday 12 Sept. 2012 | Edenham Village Hall

Who can enter?
Residents of villages who receive The Three Towers
Relatives of those who live in Edenham Parish
Eligible members of Steam Action
Pupils of Edenham School, Edenham Pre-School and Pillarwood Farm
Pre-School.

Friday 11" September
6-7pm - Please bring your entries to the hall

Saturday 12" September

8.30-10.30am - Please bring your entries to the hall
2pm - Viewing and refreshments

3pm - Presentation of trophies

3.30pm - Auction of produce

* 25p per entry

* Winners trophies are given but need to be returned before next year’s show
* Scoring - 1% = 3 points & 50p prize money, 2™ = 2 points, 3™ = 1 point

* Show secretaries Nikki Gunn 01778 591197 & Lucie Wilson 01778 591426
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Section A — Flowers (Grown by the exhibitor
for at least 2 months)

1. One rose (any variety)

2. Vase of six roses (any variety)

3. Vase of mixed flowers cut from open
border (any variety)

4 Tallest Sunflower (judged on premises)
5. Flowering pot plant

6. Vase of five dahlias

7 Vase of five chrysanthemums

8 Vase of sweet peas

9 Foliage pot plant

Hanging basket (judged on premises)
Cactus or Succulent

Section B — Decorative (Completed in the last
12 months)

12.  Arrangement of flowers (not to
exceed 24” overall)

13. Wreath

14. Button hole used for a wedding (man

or woman)

15. A collage of leaves or fruits (maximum
size A4)

16.  Aflower or foliage arrangement in an
unusual container

17. Arrangement of flowers, fruit or
vegetable not to exceed 12” overall

18.  Arrangement of garden materials (no
purchased blooms)

19. One vegetable and one bloom (open
to any interpretation)

20. Greenery arrangement not to exceed
18” overall

Section C —Fruit and Vegetables (Grown by
the exhibitor for at least two months)
21. Box of mixed vegetables (maximum

box size 18” x 12”)

22.  Cucumber

23.  Three potatoes any colour

24.  Three quality carrots with 3” tops

25.  Pepper (any variety)

26.  Three onion sets

27. One large onion

28.  Three greenhouse tomatoes

29.  Three pods of runner beans

30. Unusual shaped, or sized, fruit or veg
31.  Pair of marrows, courgettes, squash or
pumpkins

32.  Five shallots

33.  Three beetroot

34.  Tied bunch of three herbs

35.  Three dessert apples

36. Three cooking apples

37.  Bowl of dessert fruit

Section D — Homemade (Completed in the
last 12 months, wrapped in Clingfilm)

38. Homemade beverage (alcoholic or non
-alcoholic)

39.  Jarof curd any flavour (must have
cellophane top)

40.  Jar of jam any flavour (must have
cellophane top)

41.  Jar of marmalade any variety (must
have cellophane top)

42.  Jar of chutney any variety (must have
cellophane top)

43.  Jar of piccalilli (must have cellophane
top)
44.  Victoria Sponge (jam filled, sprinkled

with castor sugar)

45.  Six squares of flapjack

46.  Showstopper (baked item with WOW
factor)

47.  Four fruit scones

48. One rich fruit cake

49.  Savoury quiche in foil container

50. Apple pie in foil container

51. Loaf of bread

52.  Decorated chocolate cake

53.  Bake off cake (recipe to be published)
54.  Five pieces of Shortbread

55. Five decorated cupcakes
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56.
57.

Lemon tray bake
Six sausage rolls

Section E — Handicrafts (Completed in the
last 12 months)

58. Drawing or Painting (oil or
watercolour)

59. Sewing machine item

60.  Wood crafted item

61.  Hand knitted or Crocheted item

62.  Item of patchwork

63.  Wind chime

64.  Article of embroidery or cross stitch
65.  One Christmas themed bunting flag

(any material, triangle, A4 size)

66.  Upcycled / recycled item (included
explanation)

67.  Item of paper craft

Section F — Children Under 7 years (key

stage 1)

68.  Item of cookery

69. Vegetable model

70. Drawing or painting based on

Pantomime characters

71.  Photograph of an animal

72.  Miniature garden (maximum size 12” x
18”. Traditional or modern. Be creative!)

73.  Home grown fruit, flower or vegetable
74. Creative use of a toilet roll

Section F - Children 7 — 15 years (key stage 2
and 3)

75.  Item of cookery

76.  Vegetable model

77.  Drawing or painting based on

Pantomime characters

78. Photograph of an animal

79. Miniature garden (maximum size 12" x
18”. Traditional or modern. Be creative!)

80. Home grown fruit, flower or vegetable
81.  Creative use of a toilet roll

Advertising manager: nobby236@gmail.com

Section G — Photography (Taken within the
last 12 months with the exception of class 82)
(Maximum size of photo 7” x 5”)

82.  Recreated photo (include old and new
photo — see rules for example)

83.  Bridges

84.  Alandscape

85. A Historic Building

86. How you spent your “self-isolation”

Section H — Disaster
87.  Planned entry that ended in disaster

Show Rules
1.  Children may enter any class
but this must be clearly stated at time
of entry.
2. The organisers reserve the right
to alter or omit any classes.
3.  Care will be taken to safeguard
exhibits but the organisers cannot be
responsible for

loss or damage, or for exhibits
left after 3.30pm on the day of the
show.
4. “Not for sale” cards are
available on request and should be
placed with any item

entered but not for the auction.
5.  The judge’s decision is final.
6. Recreated photo example;
photo of a couple standing in church
on their wedding day in 1980, and a
second photo of the same couple
standing in the same church in 2019.
Please enter both photos and try to
recreate the old photo as best you
can.
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The PEARfect prize!

FRUIT & VEG

for a year,
delivered to your door

£25,000 jackpot
12 monthly

fruit & veg « Signup from £1 per week
boxes « Support our good cause today

« Your support makes a real difference 1o

our local community

‘ https://www.lotterysk.co.uk/support/edenham-village-hall-committee
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& PLEWS
GARDENING SERVICES f CLEAN AND CLEAR CHIMNEYS
* Hedge & bush cutting www.cleanandclearchimneys.co.uk
* Mowing Professionally trained clean and friendly sweep service
¢ Pruning Full brush and vacuum cleaning, also bird & nest removal
* Bed planting & advice Industry standard certificate of sweeping supplied
* Small-medium trees felled Flexible flue liners supplied & fitted
Bird guards, rain quards, caps & cowls supplied & fitted
Offering a personal service Replacement pots & minor chimney repair work
No job too small Woad burning/Multifuel stoves supplied and fitted
: Hetas registered installer
RHS TmIMd Covered by full public liability insurance
Fully insured
Ring 01778 590579 evening Call Paul on Tel: 01406 702005
Or 07999 649824 day iy Mobile: 07766886417 ..\,
SN
o] HETAS .ol

Jeeves Catering
Specixiss in Wesding, Corporate & Event Cataring

The Jesves Company was founded on the bass
that a strong passion ‘or great food paired with
& mission to delight our guest with unsurpessed
hesgitality, results  in remarkable  events and
satisfied clients

We are dedicated to creating fantestic canapés, dinness
anc ouffets as well as designing and organising beautifu
wecodings, corporate events and private parties. We
are passionate about using the best produce: top
cuality sessonal  ingredionts and  locally  sourced
wharever possible.

Jeeves offer a personal touch for every occasico, whether
it be 3 business lsunch, wadding, birnhday celebration,
christening, cocktall pary, barkeque, virtage eftemocn
tea or picric,

All menus and food prices can be found en cur website at
WV SEvestatering.com

01778 34951:
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GLEN HOUSE
BED & BREAKFAST
SELF CONTAINED STUDIO FLAT IN MANTHORPE

GOOD SIZED PRIVATE & SELF CONTAINED 1ST FLOOR ACCOMODATION
SEPARATE FROM MAIN HOUSE.

WELL FURNISHED FOR SHORT OR LONG BREAKS, BUSINESS OR PLEASURE
WELL EQUIPPED KITCHENETTE, MODERN EN-SUITE SHOWER ROOM
VERY QUIET LOCATION, WITH LOVELY VIEWS
PLENTY OF PARKING, HIGH SPEED WI-FI

PLEASE CALL LIZ FOR DETAILS; 01778 590805
Email; liztoseland@hotmail.com
www.glenhousebedandbreakfast.co.uk

Joy of Dogs

Is a new and exclusive service

offering dog walking, dog sitting,
dog and cat feeding - available in

the Witham on the Hill and all
local areas within five miles drive. W

More than 20 years experience

INSTEAD
Available for hire

with fostering and caring for dogs.

Good size main hall
Biilly DRS cheikatlund sseed: Wellequypped kitchen with daghwasher
Abl = v g Licenced bar and music
eto take to vets 1 reqmre . Large car park

Contact Jean to discuss your

T T Ideal for parties, private functions,

flexible. Available at weekends. cona?ns HMERES
Extremely reasonable rates. All for just £9 an hour
Call 01778 590529 or Contact George Brown
email jeannhoney(@icloud.com 01476 552169
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Starting to grow Vegetables?

During lockdown, Bob and | have found our veg plot a real Godsend. We have
been eating lots of carrots, parsnips, leeks and cauliflowers, but most are
finished now. We are eagerly awaiting spring/summer veg — rocket, spinach,

mange tout, green beans and courgettes. These are all things that the new

r

gardener could try
without too much

difficulty. Perhaps you
can even remember your |
young child bringing a ‘
climbing bean or a
sunflower home in a
yogurt pot?

One thing you can do
easily if you have an old
potato which is starting to sprout, is to plant it in a fertiliser or compost bag,
very large plant pot or even an old bucket. Make sure there are a couple of
small holes for drainage. Fill the bag with soil or compost and plant the
potato near the top, then cover with more soil. Water as required. With luck
in 2-3 months you may have crop of small new potatoes.

Climbing beans can be planted in large yogurt pots now, and once the plants
are large and strong enough can be planted in your garden — even in a space
in the flower bed. Use a couple of tall bamboo canes to support the bean,
and protect the plant from slugs and snails. Peas and mange tout can be
dealt with in much the same way — mange tout are very quick to grow once
the flowers have appeared, so are an earlier veg than peas.

Rocket and spinach can be sown thinly in a small patch of cleared ground.
Rocket grows very quickly and needs plenty of water. You could be eating
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rocket within 3 weeks of planting, but it does go to seed quite quickly, so you
can plant another row a couple of weeks later. Much the same goes for
lettuce, radishes and other salad crops — spread the seed very thinly and do
successional crops. Carrots are another early veg — delicious when small and
young. Plant the seeds very thinly, but they need a fine soil without stones to
produce perfect roots. Beetroot can be grown in the same way to produce
small baby beets — but beware of birds, they like to eat the leaves!

If all else fails plant sunflower seeds in yogurt pots, and plant outside once
they are sturdy. At least you can enjoy the flowers, and the birds the seeds!

Let me know how you get on. Jane Clark
LITES PC IT Support,
Sales &
Bob Clark - Pics Training for
home & small
businesses
Senvice, Repars, Desgn, Maragoment
Tranng and Saks for Satup & Training for
Desktop PC Web Design
Laptop PC Website Admin
Tablet PC eCommerce
Tablets Blogging
Wireless Networks | Social Media
Wired Networks Backups
Smart Phones Cloud Storage
¥ Smart TVs Email
7*
Hedp and assistance with managing your email, data and
IT across mulliple devices and networks

01476 550604 / 07894 659479

www.litespc.co.uk info@litespc.co.uk

For Baptisms, Weddings, Banns of Marriage, Confessions or any other pastoral or spiritual
need contact:

Vicar: The Revd Fr Edward Martin SSC 01778 591358 - Edward.Martin@lincoln.anglican.org
Associate Priest: The Revd Fr Peter Lister SSC 01778 423730 - pwr.lister@btinternet.com
Licensed Reader: Mrs Heather Lee 01778 591338 - beltislobelle@btinternet.com
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