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Miserden, Whiteway,The Camp
Sudgrove & Wishanger
                                                    AUTUMN 2018

      A Sizzling, Scintillating, Stunning Summer
       It’s not just summer, it’s the memories that last.
       It’s the friends, the laughs,
       The campfires….and vivid pasts.’ (From Summer Longing by Rose Abbott)

Well, what a Summer it has been! I am
writing this in early August following
hard on the heels of some of the hottest
weather in years. During May, June
and July we experienced some of the
highest temperatures in a long time. By
the time you read this we will be into
September, and largely Summer will be
behind us, but I am sure that all of us
will have memories both good and pos-
sibly not so good of this year’s Summer.
For so much of the time we have en-
joyed fine, sunny and very warm days
filled with blue skies, watching as our
gardens and the surrounding areas be-
came drier and drier. I am not sure
when I last saw grass looking so parched; our gardens, the verges and the hedgerows

gasping for water yet still abundant with blooming col-
our. It has been a particularly wonderful Summer in the
gardens and around despite the unusual climate.

I was lucky enough to spend some of July on the beau-
tiful island of Bali where the weather was as gorgeous
as I had both expected and hoped that it would be, and
yet it was no hotter than the sweltering temperatures at
home. At times one wonders why we hanker for escap-
ing to foreign shores when summers at home can be as
glorious as this one. Of course it wasn’t all sunshine
and roses, although the roses did look rather resplend-
ent, and the absence of rain created its own problems
as the earth cracked open alarmingly, and eventually
everything began to lose patience as its need for
moisure became desperate.
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Continued from Page 1

      ‘Flowers so colourful and bright, In their glory in the sun’s light,
       At home amid the summer’s heat, Giving out a perfume so sweet,
       The summer flowers seem perfect, In near enough every aspect,
       So effortlessly they distract, As one’s attention they attract.’
                (From Summer Flowers by Christian Lacdael)

The Met Office reported that July 2018 was Britain’s third-warmest in more than a cen-
tury. Now, in early August, temperatures at home remain high. In some parts of the UK,
particularly in southern England, the mercury climbed in excess of 30 degrees. Mean-
while in southern Spain and Portugal it was scorching, and the stifling heat rose to well
above 40 degrees. Some of us, especially with the schools beginning their long summer
break, were probably heading out to some of that blistering heat. Inevitably, this sum-
mer of extreme weather has brought problems in many countries, and has invited ques-
tions as to what is behind it all. Interestingly, apparently England’s current highest
temperature ever recorded in August is 38.5 degrees centigrade in Faversham, Kent in
2003. Dangerously dry and cracked ground, farmers warning of smaller and lower-qual-
ity harvests, wildfires and sunburn; it is somewhat uncanny to hear that we are almost
praying for rain!

The rain has come, the temperature has freshened and the nights are drawing in. It has
been a ‘blooming’ summer, and I hope that this edition of Parish Post will reflect that.
As a bit of fun, how many of the ‘blooms’ can you name from this page, page 5 and page
13?  The answers you will find on Page 14.

Alan Lord, Editor
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Local Art

I have selected this painting because it has
very special memories for me. I entered the
picture into a competition organised by
Woman’s Hour/Radio Times, for an exhibi-
tion to be held at The Garden Pavilion, Tate
Gallery, London and opened by HRH Prin-
cess Michael of Kent. The competition at-
tracted some 3,000 entries of which 150
were selected.
The exhibition was called Summer Time, and
I was inspired to paint a dandelion because
natural history is my passion. The dandelion
is an early flower, and I think their seed
heads are amazing. I had a memorable day
at the Tate with my husband thanks to the
BBC.

Marg Hawkes

Ah! Sunflower
Ah! sunflower, weary of time,
Who countest the steps of the sun,
Seeking after that sweet golden clime
Where the traveller’s journey is done;

Where the youth pined away with desire,
And the pale virgin shrouded in snow,
Arise from their graves and aspire;
Where my sunflower wishes to go.

(William Blake 1757-1827)

“The sunflower is mine, in a way.”

Vincent Van Gogh
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     Miserden Hall – A New and Fresh Look

In your Summer edition of Parish Post I reported that work had started on the Hall. Over
the early May Bank Holiday the unsightly false ceiling had been enthusiastically ripped
down as the prelude to some major alterations. The original schedule of work allowed for
an intense period leading up to the arrival of the annual Folk Camp in early June. Inevi-
tably, things somewhat slipped resulting in anxious temporary arrangements for the
Camp. The Folk Camp arrived and was carried off admirably with no particular concerns
nor complaints.

Now, in mid-August the main Hall is looking
bright and shimmering. Repainted, and with
new lighting about to be installed it will be
an enviable venue for hosting the amazing
variety of events that take place. New cur-
tains are being made, and new heating from
the Estate’s own biomass scheme will be
installed in time for the cooler days of Au-
tumn.

The Hall is already a popular facility, and
has been for many years. Recently, Hirers
have been coping with the work in progress,
and the venue should become an even more
attractive facility once all is complete. See
Page 8 for early details of some exciting
presentations confirmed for the coming months.

                    Country Market Miserden
On Saturday 4th. August an eclectic village market was set up at Miserden Village Hall.
The idea behind the Country Market was really born out of my love of the countryside,
and to celebrate rural enterprise and entrepreneurship.
 We are very lucky to have such an array of talented and passionate individuals on
our doorstep who work hard to create some beautiful products. Some of these we are
lucky enough to showcase at the Country Market. I chose Miserden as the location for
the Market because my family as a whole has a long and happy history with the Village.
Both my Mother and I attended the School, and my late Grandfather was the Miserden
Estate Manager for some 40 years. So, it just seemed to make sense to use Miserden.
That aside, Miserden is also a fantastic example of a thriving rural village that has
moved with the times, housing a diverse and eclectic mix of businesses; everything from
a Canine Hydrotherapy Centre, The Carpenters Arms, Nursery and Gardens through to
a traditional and award-winning Blacksmith.
 Combine all of this with a village that is just stunningly picturesque all year
through and you have a great combination that complements each element perfectly.

We have two further dates - Saturday 29th. September and Saturday 27th. October.
The Markets will be open from 10am to 4pm. Entry is Free.

Shelley Cregg
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                       Parish Council News

           During July I was very pleased to attend two memorable events at The Camp. The
first was at Rough Bank when Butterfly Conservation in its 50th. Anniversary Year un-
veiled a beautiful memorial gate at the reserve. The specially commissioned gate with a
strong butterfly theme in its design is the result of a generous legacy to the Charity.
After the unveiling we enjoyed a lovely walk around the Banks in the company of some
very knowledgeable enthusiasts. We were able to see some of the 33 species of butterfly,
and an incredible 630 species of moth which have been recorded there in the past four
years.
          The second event of July was at the Riding For The Disabled Centre. The Kitty
Barron Riding Group celebrates sixty years since its foundation, and also celebrates the
construction of splendid new kitchen facilities. An event was held at the Centre in the
presence of HRH Princess Royal in her role as Patron. Four disabled riders gave a dem-
onstration of their riding skills. Unfortunately, one of the ponies proved to be a little mis-
chievous, but no harm was done and all present enjoyed the event.
 I warmly applaud what this Charity is doing, but I was disappointed to hear of the con-
tinuing parking problem on the road. The Parish Council will try again to bring parties
together to find a solution to the irritating situation.

           Still at The Camp, I am sure that most of you will have heard about yet another
accident at the Cross Roads at the foot of Eagle Pitch. Fortunately there were no injuries,
but the vehicles involved suffered severe damage. The Parish Council will discuss this
junction at its next meeting, and will try to find ways of improving safety there. If any of
you think that you may have an answer then you are very welcome to attend the meeting
and contribute.

  Finally, the Garden Waste Collection Service by Stroud District Council is fully
subscribed, and no new applications can be accepted. If you already have your garden
waste collected then your service is unaffected.

Martin Ractcliffe
Chair
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Hips and Berries by Sue Spielberg

          If this year’s harvest of blackberries is anything to go by, it’s going to be a bumper
year for fruit, despite the summer drought. After just half an hour of picking, my partner
Richard and I had so many juicy black fruits it was near impossible to keep them from
rolling out of the plastic containers we had taken to hold them. This not only bodes well
for us, but for all the birds and other wildlife that depend on hedgerow berries and hips
for their autumn and winter sustenance.

 With the right choice of plant, our gardens can be just as colourful, bountiful and
attractive to wildlife as the country lanes at this time of year, and some will have magnif-
icent autumn colour to boot. And I know I moan about the wood pigeons that wreak hav-
oc both to the brassica patch and to our car paintwork, but a garden without wildlife is
simply not worth having to my mind.

 Top trees for berries in the countryside are hawthorns (Crataegus) and crab apples
(Malus), and there are many lovely ornamental versions of these for the garden. Look in
any gardening book or go online and there will be a wide range to choose from, depend-
ing on what space you have available. When researching any plant it is worth bearing in
mind the letters AGM after its title, which in this case means ‘Award of Garden Merit’
and signifies that it has been judged as outstanding, and therefore well worth having.

 We had to be very restrained when choosing trees for our garden, but in the end
we plumped for the Eastern thorn, Crataegus orientalis, which has large, rounded, soft
orange haws and beautiful deeply-cut, downy-grey foliage, which perfectly matches the
colour of the tin roof on our house beside which it stands. It’s not really got into its fruit-
ing stride yet, having been moved once already in its short life, but we have high hopes
for it. Reluctance to fruit can’t be said of the young crab apple Malus transitoria I planted
about three years ago. It eventually makes a small spreading tree, but already it is laden
with clusters of tiny golden fruit set within butter-yellow autumn foliage.

         If lack of space is an issue, large shrubs that can be grown as small trees may be
the answer. Top of my list here would be the impossible-sounding Clerodendrum trichoto-
mum fargesii, or harlequin glorybower, which produces its highly fragrant white flowers
in August followed by turquoise berries enclosed by fleshy red stars in October. Its only
drawback is that it can have a tendency to sucker, which may or may not be a bad thing
depending on your outlook.

         Rose hips glisten like jewels in the low autumn sun, and are particularly prized by
birds such as thrushes, blackbirds, fieldfares and redwings. I’ve even witnessed the an-
tics of our chickens as they try to jump ever higher to reach the ripening cherry-red hips
on the shrubby Rosa virginiana in our garden, which has the added attraction of red
winter stems. Any plant with several seasons of interest gets the thumbs up from me, so
this spring I planted two Rosa glauca to provide height in the middle of our double bor-
ders. Still small, they have been a delight with their plum-coloured stems and foliage,
and their mahogany-red hips have already been feasted upon by bluetits.

Continued on next page
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 Continued from Page 6

              Writing about hips and berries, I couldn’t not mention the Japanese wineberry
(Rubus phoenicolasius) a fantastic plant, and one that is surprisingly little known. I first
came across it years ago when I gardened for Rosemary Verey at Barnsley House, where
its bristly bright red winter stems looked particularly attractive against her blue wrought
iron railings. Its slightly sticky, scarlet fruit that look a little like raspberries are deli-
cious, prolific and beloved by birds, who help to propagate them. Occasional seedlings
pop up in all manner of places and are easily transplanted. Our present plant came from
one of those original Barnsley House seedlings.

                One plant, even the smallest, most tightly crammed garden, can still accom-
modate is the ornamental form of our native lords and ladies or cuckoo pint, Arum itali-
cum ‘Marmoratum’. A tuberous perennial, it thrives in dry shade. Growing to just 30cm
(12in) tall, its arrow-head shaped leaves are marbled with creamy-white veins through-
out autumn and winter, but it is in late summer when it is at its most arresting with
short spikes of bright orange berries. Best leave them to the blackbirds though as they
are highly toxic to humans.

A few seasonal jobs to be tackling:
· Plant spring-flowering bulbs.
· Give evergreen hedges their final trim of the year.
· Cut down perennials if they are starting to look unsightly but leave others for their

winter effect, and to act as hibernating sites for wildlife.
· Lift and divide overcrowded perennials.
· Collect fallen leaves to make leafmould.
· Try to plant any new trees, shrubs and hedging this side of Christmas to take ad-

vantage of warm soil and autumn rain.

Rosa Glauca      Japanese Wineberry (Rubus Phoenicolasius)
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Miserden Hall – Coming Up Soon

 With the completion of the major refurbishments to Miserden Village Hall (see
Page 4) two exciting presentations have been booked and confirmed for the coming
months. Both of these entertainments are being promoted by Miserden Village Hall in
association with AIRinG (Arts in Rural Gloucestershire). So put the dates in your diaries
and watch out for further details of times, prices  and booking information. Book early
as it is very likely that tickets will go very quickly.

        THE LITTLE MATCH GIRL by Hans Christian Andersen
THURSDAY 13th. DECEMBER 2018 at 6.00pm

      Adults £10.00 and Children 16 and under £8.00

London, Christmas Eve and the snow is falling. A little girl struggles fiercely
through the cold encountering zany city-street characters. To keep warm she strikes a
match. The flame blazes to life illuminating fantastic Christmas visions. We meet talking
turkeys, dancing rats, Queen Victoria, Prince Albert and their chattering Christmas tree.

 In this heart-warming Christmas show, The Last Baguette Company use visual
storytelling. Live music and puppetry to shine a light on this classic winter’s tale.

                HARBOTTLE & JONAS
FRIDAY 15th. FEBRUARY 2019 at 8.00pm

                        All Tickets £12.50

 Harbottle & Jonas combine the rich traditions of folk music with original and con-
temporary interpretations using a blend of closely intertwined vocal harmonies. Each
song is written and researched with a great story and humour.

 The songs cover a range of social, political and historical issues. They also sing
about family, the Devil, Malcolm and Grimsby. Their music is original and unique and
performed with integrity. Each performance establishes a warm rapport, engagement
and interaction with the audience.

             Tickets for both these shows are now available from:-
MISERDEN STORES and THE CARPENTERS ARMS;

             Or online at www.miserdenvillagehall.org/buy-tickets
                        Book early to avoid disappointment.
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  The Food Column by Nicky Akehurst
A welcome summer (for most), after such a long hard winter.  I do appreciate that

the extremes of both have been particularly hard on farmers.  As I write, it is hard to
believe that by the time this is delivered, autumn will be just around the corner. So we
need to take a little time to savour the delights of summer; the last of the harvest to be
gathered and hopefully processed for the winter months, especially as it is predicted that
the price of some staple foods is set to rise.

   My mushroom beds and logs are still amazingly productive.  I have since been
growing mushrooms from spawn indoors.  I have been trialing a mixture of barley straw
and spent coffee grounds, egg cartons, loo rolls and telephone books.  All have been
equally productive, but the best so far is the telephone books and straw/coffee ground
mixture.  They are all resting for a few weeks before I shock them back into production.
This is great fun for all the family.

   I have been making good use of our neighbour’s vegetable glut; beans have been bri
ned, cucumbers made into kimchi and a friend’s welcome gift of a large box of mangoes
made into a lacto-fermented curried chutney.  The latter was interesting, as it continues
to ferment even in the fridge…

   This issue’s recipes are all based around the local harvest (especially the neglected
turnip), with some assistance from your herb and spice cupboard!
Recipes:
The first is from a recently published book, Shannon Stonger’s: Traditionally Fermented
Foods – Innovative Recipes and Old-Fashioned Techniques for Sustainable Eating, pub-
lished by Page Street Publishing.  Turnips when combined with beetroot, which has a
higher sugar content, makes a good balance.  Filtered water is recommended for all
brined and fermented food as the chemicals in tap water hinder the fermentation proc-
ess.
Beet and Turnip Sticks with Dill (makes 1 litre)
Ingredients:

1 large turnip
1 large beetroot (or 2 smaller)
¼ cup (7g) packed, fresh dill
2½ tbsp (38g) salt
Filtered water as needed

Method:
Trim the turnip and cut into four sections from top to tail.  Cut each of these into 1/2
inch (13mm) wide snacking sticks. Repeat with the beetroot.
Layer the 1 litre jar with alternating layers of turnip and beetroot sticks, and dill and
salt, filling to over ¾ full.  Pour filtered water over the vegetables until well covered and
then add a fermentation weight (or other).  Seal the jar and allow to ferment at room
temperature for 2 weeks, burping the jar daily as needed.
 After 2 weeks, move the jar to cold storage, or serve as a snack or crunchy addition to
the dinner plate. These will keep for several months at cool room temperature, and 6-12
months in cold storage.

                        .....................................................................

This next recipe is from Transition Stroud’s Seasons of Sustenance Cook Book, Recipes
for Healthy Living that was published summer 2017, in aid of Stroud’s District Food-
bank.  I bought it and highly recommend it. The recipes are by nutritionist Josie Cowgill.
For more information on both visit: https://www.transitionstroud.org and
https://strouddistrict.foodbank.org.uk/2018/01/08/seasons-of-sustenance-cookbook/
What’s not to like about stews; they are on the whole cheap, nutritious and easy to
make.  The following is adaptable so use any vegetable that is available.  It is gluten and
dairy free, so suitable for vegans.  Like a curry, it is even better the next day, so make it
in advance, or double up the ingredients.  Continued on Page 10
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Autumn Vegetable Stew (serves 4-6)
Ingredients:
3 tbsp olive oil
1 onion, peeled and chopped
2 cloves of garlic, peeled and sliced
2 tsp smoked paprika
2 tsp sweet paprika
¼ cayenne pepper
2 bay leaves
1 squash, deseeded and cut into chunks
1 swede, peeled and cut into chunks
2 parsnips, peeled and sliced
200g green beans (e.g. French or runner beans)
2 cans of cannellini or butter beans (or use pre-cooked dried beans)
1 litre of vegetable stock or hot water
250g/9oz cavolo nero, chopped
Salt and pepper
Method:
Heat the oil in a large saucepan or casserole.  Add the onion and cook until translucent.
Stir in the garlic, paprika, cayenne pepper and bay leaves.  Cook for a minute.
Add the squash, swede, parsnip, green beans and cannellini or butter beans.  Cook for a
minute whilst stirring to coat the vegetables in the spices. Add the stock or water.  Cover
and simmer for 15 minutes.
Add the cavolo nero, season with salt and pepper, cover and cook for 5 minutes.  Turn
off the heat and leave to sit with the lid on for 10 minutes to allow the flavours to meld.
Serve with brown rice or crusty bread.
                                    …………………………………….…………
I was hoping to put my hands on a recipe that is a firm favourite of mine, a spicy turnip
pickle, that is great with curries, but it eluded me, so another time.  Instead, the following
is an old-fashioned chutney that is particularly good with all cold meats.
Turnip Chutney (makes about 1.8kg)
Ingredients:
900g turnips
450g apples
450g onions
225g sultanas or dates
225g sugar
½oz (14g) turmeric
1 tsp dry mustard
1 oz (28g) salt
Pinch cayenne or black pepper
570 ml vinegar
Method:
Peel and chop the turnips. Cook in gently boiling water until tender. Drain and mash
and then put in a clean pan.
Peel, core and chop the apples. Peel and chop the onions. If using dates, stone and chop
them.
Add the apples, onions, sultanas or dates and sugar to the pan and stir well.
Mix the turmeric, mustard, salt and pepper together with a little of the vinegar, add to
the pan and mix well.
Add the remainder of the vinegar and bring to the boil, stirring occasionally.
Cook gently until thick.
Pot into hot sterilised jars and seal.
Ready for use in 4-6 weeks, but as with all chutneys even better if left a bit longer!
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      Gloucestershire Rural Community Council

A round up of GRCC Activities from the September Newsletter

Are You Ready – How would your community respond to an Emergency?
Gloucestershire Rural Community Council (GRCC) is hosting a Community Resil

 ience and Emergency Planning event for Cotswold parishes at Lechlade Memorial
 Hall on Tuesday 18 September from 7.00pm to 9.00pm.
 Alongside partners from the Civil Protection team and Cotswold district Council,
 GRCC’s Environment Lead is running an information-sharing and networking
 event to enable Cotswold parishes to better understand how they can be prepared
 for emergency situations, how statutory bodies work together and the important
 role communities can play befor, during and after an emergency.

To book your place or make enquiries email bookings@grcc.org.uk or call on
01452 528491.

GRCC’s 95th Annual General Meeting will be held on the afternoon of Thursday 4
 October in the Parliament Room at Gloucester Cathedral. Further details

including full timings will be in the September e-newsletter.

Gloucestershire Landmarks – Which would you choose?
Which landmarks come to mind when you think of Gloucestershire? Gloucester

 Cathedral or Tewkesbury Abbey? A view across the Severn? The Cotswold Hills,
 Stroud Valleys or the ancient Forest? Or maybe you think of the Regency Buildings
 of Cheltenham? If there is one view or building which sums up the County for you,
 please let us know by emailing your thoughts to info@grcc.org.uk.

Free GRCC Community-Led Housing Event
Want to be part of the growing community-led housing movement in Stroud

 District? Talks, group discussions and information to inspire…….……..
Where:- Ballroom, Subscription Rooms, George Street, Stroud.
When:- Wednesday 3rd. October 2.00pm - 5.30pm
Bookings:- bookings@grcc.org.uk    01452 528491

                       Stay in the Sun Walk
    Sunday 9 September 2018
  12.30 for 1.00pm start at Miserden Village Hall

Sunflowers Suicide Support invite you to come and join us for a walk
(approx 2 miles) on the beautiful Miserden Estate.

Tickets £10 per adult  to include a cream tea. Children Free.
Refreshments can be purchased.
Cream tea and exhibition of the works of Pete Morris also available at the Village

 Hall for non-walkers.
Tickets and more information from
www.sunflowerssuicidessupport.org.uk/stay-in-the-sun
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Parish Profile: Amanda and Anthony

Amanda and Anthony moved from Crouch
End in North London into The Old Forge in
Miserden in July 2017. Moving to this area
was a lifestyle decision; with Amanda work-
ing from home and Anthony starting a new
job in Filton it was the perfect time to
change. Amanda was born in Marlborough,
Anthony grew up on a cattle farm in Ireland.
When they came to see Miserden they just
knew it was where they wanted to be.

Anthony is an American Football Coach at
SGS College in Filton near Bristol. The Col-
lege attracts students from across Europe
wishing to combine their A Level, HND and
Degree studies with coaching in and playing
American Football. Amanda is an interim HR
Director and HR Consultant working across

a diverse range of clients. She also supports others in her profession through being a
mentor; working as a volunteer committee member for the CIPD branch; supporting
Steps Ahead and Inspiring the Future schemes; not to mention presenting and running
conferences across the UK.

What do you like most about living in this area?
“We love the space, the quiet and the darkness! That sounds crazy but after years of
light pollution seeing the stars and it getting properly dark is amazing.”
“We love the introduction of the pop-up restaurants at the Nursery here in Miserden,
and have attended quite a few. It makes for a perfect date-night with a short hop home
to boot.”
Amanda and Anthony find living just 20 minutes from most things one wants or needs
is perfect. With Cirencester, Cheltenham, Stroud or Gloucester all so close they find that
they never feel cut off.
“When we first moved in we found that we really missed takeaway food delivery - but
we’ve discovered The Camp Kitchen which is brilliant.”
“We found the winter a bit of a struggle like everyone else, but everybody pulled together
to clear roads and paths - and headed to the warm welcome of the pub when the power
went out. We will be buying a chest freezer before this winter though just in case.”
“Our pet peeve is dog waste! It would be great if everyonecould pick up their waste when
they walk their dogs through the village - much nicer for all. Also we were surprised that
the speed limit in Miserden village is 30mph, and wish some folks would use their com-
monsense and slow down a bit more.”

What has changed most for you, and what changes would you most like to see?
“We have only been here a year, but can see that the Parish is thriving and changing.
We’re still finding our way around and becoming part of the community, but we hope
that as the Parish changes over the years we will continue to help and look out for each
other and retain that sense of community that makes places like this so special.”
Amanda has joined the Miserden Village Hall Committee, and is working with the Com-
mittee on the major refurbishments. She hopes to see more events at the Hall in the fu-
ture. “It would be lovely if there were more opportunities for local people to get together.

Continued on Page 13
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Continued from Page 12

What do you like to do most to relax?
“We watch sport - a lot of sport! We’re season ticket holders at Gloucester Rugby, and
we both like football and of course love American Football.”
“Also, since moving I we are working as much as we can to learn about gardening…..not
always successfully!”

What do you like most to eat and to drink?
“Gin! We collect gin as well as making our own blends. If it’s not gin then it has to be
tea.”
As far as eating is concerned, “whilst it’s hard to beat a good roast, particularly with
wonky carrots from our vegetable garden, we both love Sushi, and having Sushi
Cirencester pop up at Miserden Nursery regularly has been brilliant.”

Where do you like to holiday?
Amanda’s parents live in Cognac, France, and they both like to visit them. “It’s a home
away from home, just with cheaper wine!”
“We both love to travel in America, and in 2016 we had a lovely long trip where we went
to Nashville, Kansas City and LA for three weeks of music, food and American Football.”

So, all in all Amanda and Anthony are not only
finding their time full and rewarding but are also
thoroughly enjoying living in the Parish. With their
two noisy and chatty rescue dogs, Goose who is a
Schnauzer cross and Watson who is they believe a
bichon cross, the initial shocks of moving from
town to the country have been overcome and they
are all loving life here.

Alan Lord

….....................................................................



14

Letters to the Editor

Yes, we have two letters to publish. Please do drop us a line if there is anything that you
would like to comment on, report or highlight for future editions of your Parish Post. You
just need to email your copy to editor.parishpost@hotmail.co.uk. We will be happy to
include it.

Dear Editor,

I thought I would write and comment on the recent articles about the redevelopment of
‘Maurica’, Richard and Sue’s passivhaus.  As a neighbour, I watched with great interest
as the landscaping, especially the pond, and the building of the house progressed. The
finished house sits comfortably in the now mature garden. A far cry you might say from
the original occupiers of the plot, Leslie and Mary Workman who, in 1940 arrived from
Sheepscombe bringing a railway carriage with them to live in.

Leslie was a well known beekeeper, Mary supported Leslie with his beekeeping, worked
at the Protheroe Bakery at Whiteway and both were involved with Whiteway activities as
Richard and Sue continue to do so today.

Leslie and Mary had a productive garden, which had bee-friendly plants in abundance.
Mary would proudly show photographs to their friends and commented to me, “They think
I have a much grander house than I do”. I think Leslie and Mary would have loved the
pond and garden, which I know attract a great deal of wildlife.
Leslie’s comment would have been, “There are some clever buggers about!”

Marg Hawkes

Dear Sir,

May I through your letters column query a Farmer’s spraying practices?

Back in June a Farmer in Sudgrove sprayed a sheep pasture in the centre of the hamlet
and very soon the weeds were visibly wilting in the field. Nothing wrong with that, but can
it be explained in your next issue why it was felt necessary to spray the road verges at the
same time. The beautiful Red Campion’s patch was just coming into flower, and other
wildflowers were not far behind. Now they are all dead! It could be explained by spray
drift, in which case this letter should be addressed to the Environment Agency.

Martin Ractcliffe

‘Blooming’ Wonderful
    The blooms featured in this edition of Parish Post are commonly known as follow:-
  Page 2    Hardy Geranium (Left)        Orange Blossom (Right)
  Page 5    Japanese Anemones (Left)   Michaelmas Daisy (Right)
  Page 13   Agapanthus (Left)   Rudbeckia (Right)
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MISERDEN VILLAGE HALL

HIRE RATES:
             If you reside within the Parish our Rates are as follows:-

            £9 per hour or £50 per day without the Kitchen facilities.
          £13 per hour or £75 per day using the Kitchen.

    If you reside outside the Parish our Rates are:-

             £12 per hour or £70 per day without the Kitchen facilities.
             £16 per hour or £100 per day using the Kitchen.

         For more Information, Availability or to Book the Hall see;
                               www.miserdenvillagehall.org.
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YOUR PARISH COUNCILLORS

If you need to contact your Parish council-
lors for any reason please use the following

contact details:

Martin Ractliffe (Chairman)
Spindleholm, Sudgrove, Miserden,GL6 7JD
01285 821322
martinractliffe@btinternet.com

Russ Coles-Jones (Vice Chairman)
Yew Tree Cottage, Wishanger, Miserden,GL6
7HX
01285 821792
russcolesjones@hotmail.co.uk

Rebecca Cameron (Clerk)
Saxon Cottage, Miserden, GL6 7JA
Clerk.miserdenpc@hotmail.co.uk

Gideon Duberley
Norman Cottage, Miserden,GL6 7JA
01285 821753
gideon.duberley@dsl.pipex.com

Jo Tait
Wayside, Whiteway, GL6 7ER
07515 395627
Jotait1@mac.com

Richard Dangerfield
Glade View, The Camp, GL6 7HN
07519 354108
rgdangerfield@gmail.com

A Friendly, Family Run Service
Gloucester & Severnside Coal Co. Est. 1989

Wide range of top quality fuels
Pre-packed or loose
Competitive prices

INCLUDING STROUD & CHELTENHAM
Tel: 01452 883706
1 Church Lane Moreton Valence, Glos.

PARISH COUNCIL MEETINGS
These are held on the 4th Thursday of
each month at 7.30 pm. All members of
the Parish are welcome to attend. Partici-
pation is at the discretion of the Chair-
man.

PLANNING APPLICATIONS
Plans of any applications for property in
this Parish may be viewed  by appointment
with the Parish Clerk.
Tel: 01285 821871, Email:
clerk.miserdenpc@hotmail.co.uk

              PARISH POST CONTACT
Email:editor.parishpost@hotmail.co.uk
Tel. - 01285 821872 (Hugh) or 821829
(Alan).

DISCLAIMER
The views expressed in this magazine are
not necessarily the views of the Parish
Council except where specifically indicat-
ed. The Editor reserves the right to edit or
omit material. No liability is accepted for
any loss or damage arising from any omis-
sion of copy or advertising.

MISERDEN PARISH COMMUNITY
                 LIBRARY

Continues at Whiteway Colony Hall for the
time being. Wednesdays 3.30 - 5.30


