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Editorial

Events are moving so fast outside Leintwardine that we can
hardly comprehend one big news story before another knocks it
off the front page. Like a vast sky of scudding clouds, it sweeps
past us as we sit in the familiar world of home and village. Our
rhythm of life continues in its happy, comfortable way. People go
off into the outside world for a week or two, then return to the
haven of safe places and faces. And yet….

If you go to Kew Gardens this summer you can visit the Hive,
a wonderful construction designed by Wolfgang Buttress, formed
of aluminium in the shape of a huge honey comb. Surrounded by
a purpose built meadow of wild flowers, it invites the visitor to
enter, and listen to the conversation of bees. The vibration of their
buzzing powers the hive, and the brighter the weather, the more
noise is generated. It builds into an amazing soundscape; if there
is enough activity, then music and lights are triggered throughout
the structure. It is hugely attractive to the children who visit, giving
them the chance to listen in on real time conversations amongst
bees whose sounds are streamed from hives a short distance
away. You are presented with an idyllic scene of flowers, happy
children, wonderful sounds and the confirmation that a hive
epitomises our idea of harmonious living, productive energy and
cooperation. And yet….

We learn that some bees make begging signals to ask for
food from others. Some bees return with information about
exciting food sources, and perform a waggle dance to convey its
location. Virgin queens toot and quack at each other, challenging

for leadership from their queen cells before they even emerge,
and sometimes fight to the death if they cannot conquer with
threats. There is team work but there is also strife, hidden from
the view of the outside world.

Should we be wary that in our lovely environment, surrounded by
flowers and orderly social patterns, we guard against strife and
exclusion? We contribute generously to the food bank, but we are
perhaps less likely to perform the waggle dance to share our
abundance with others, and may be too quick to toot and quack in
order to discourage strangers who don’t quite fit our image of the
village.

In the Hive everyone is fascinated to learn about the different
ways and language of the bees, while they show other visitors
how the installation works, and immerse themselves in the
fantastic sounds around them. They go with the flow of
information flooding through to them. The whole experience
opens up your mind to a bigger concept, which includes the
warring factions in our society at the moment, but also a world we
seldom give time for, full of all the other elements that connect
around us to create our world.

We, the editors, intend to waggle more and toot and quack a great
deal less.

Simon, Francesca & Nerissa

OUR CHANCE TO HELP SYRIAN REFUGEES

Herefordshire will receive their first group of Syrian refugees in November. A second group arrives next April, making 60 individuals
in total. The council is seeking our help, and to find out what you can do, please access: https://www.herefordshire.gov.uk/refugees
They also hope for assistance with unaccompanied Syrian children.

Acts of kindness, however small they may seem to you, could make an enormous difference.

We welcome all submissions for the Autumn Edition front cover from local artists and photographers.
If you are a sculptor or make crafts then we will be happy to visit and photograph your skills.

Contact us on LeintwardineLife@gmail.com

Front cover art “The lane to Downton“ and “Fruits” (Page 8) Painted
by Judith Cock
Byline art for Editorial, The Long View, Young Readers Book
Review, Science and Nature, Pets Corner, The Long View and
Council Matters: by Jane Wells

CRICKET FUN MATCH RAISES OVER £1,300

Super Sport Sunday dawned on 10 July with the Wimbledon Final, the European Football Final, and the British Grand Prix happen-
ing all on the same day. But, eclipsing them all was the Bravonium Cricket Club Grand Charity Fun Cricket Match at Brampton Bryan

cricket ground which raised over £1,300 for the parish churches and cricket club.

Cricket Fun Match - By Terry Clough
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The Long View
Nerissa Wilson & George Cebo
FAMILY FEELING

The rain held off in the graveyard of St Mary Magdalene as a small group
of perhaps twenty four people gathered in front of the church porch at 12
noon on the 13 th of June. They waited for the arrival of the 2000 year old
Romano- British woman who was uncovered on the site of the new Health
Centre. A small grave, dug close to the path on the way up to the church,
stood ready to receive her. At her first interment, after cremation, she lay in
a field beside the High Street in a funeral urn garnished with perfumed oil.
The artefacts placed beside her show that she was a person who
commanded respect during her life.

Her second burial in a new grave in the church yard of St. Mary’s, was
conducted with great seriousness. Border Archaeology, who carried out
the excavation of the land where the Health Centre has now been built,
has the job of looking for any evidence of life or significant historical
objects on the sites where planning permission has been sought. They are
a commercial company, paid for by the applicants, and now that the county
of Hereford archaeology department is reduced to a staff of two at the last
count, they are playing an important part in the discovery of the history
under our feet.

As the service began, Emma Hardy, who was the company’s post
excavation manager, stepped forward carrying a small box. Inside lay a
linen parcel containing the remains, a sprig of rosemary and a bunch of
meadow flowers chosen by the team from Border Archaeology. The
importance of these flowers is beautifully described in a separate article by
George Cebo. The sex of the woman had been identified by the osteology
department at Durham University, but they were unable to judge whether
she was young or old. Her mourners left her surrounded by two more urns
which contained bones, not human, probably animal remains which could
keep her company on her journey to the next world. A pottery mug, known
to correspond to earthenware from Dorset, was also placed with her. It is
not clear if she was a local Anglo Saxon resident of Leintwardine, or
somehow connected to the Roman colonisers who set up camp here.

So little of this lady’s story can be explained, that we can only form our
own mental picture of her. Despite the scarcity of information, as soon as

Emma stepped forward with the little bundle and the vicar, Mike Catling,
began the service, the gathered group were gripped by the emotion of the
moment. Director of Border Archaeology, Neil Shurety, gave a short
explanatory speech, Mike Catling read words by the Sufi poet, Jalalludin
Rumi, and a passage from the Gospel of Saint Thomas, and then Emma
stepped forward and placed the dead woman in the ground. She had
clearly developed an attachment to the remains that she looked after for
three years while she sought to find out the woman’s identity. This was a
human being. It did not matter if she was Roman or local, young or old,
rich or poor, she was a person who lived in the same village and
experienced the same emotions as the group gathered round, and we felt
a bond with her.

The artefacts discovered by Border Archaeology fill 13 crates, and are
lodged with the Mortimer Medical Practice.
Because they were discovered on the
land belonging to the practice, they
now belong to them and there is a
plan to eventually display some of
the more interesting pieces in the
glass cabinet in the surgery
entrance. Other items may be
lent to the school, and to the
History Society for their museum.
It is good to know that our 2000
year old neighbour will be
remembered, and that her
belongings will stay close at hand.

From Autumn Journal

Sleep, my body, sleep, my ghost,
Sleep, my parents and grandparents,
And all those I have loved most;
One man’s coffin is another’s cradle.

Louis NacNeice (1907-63)

HEDGEROW CONTEMPLATIONS – By George Cebo

The burial of Romano-British remains in the Churchyard prompted thoughts on the flower bouquet selected and laid with the remains by
Emma Hardy of Border Archaeology.

There was a display of empathy and respect from this present-day young woman to the other being re-buried. The flowers that Emma
brought would have been known to the woman interred, as all are fragrant shrubs from the Mediterranean area.

Roses, one of the oldest flowers known to womankind. Rose water and
petals were used by the Romans for purity and for spiritual love. Rosemary,
used by cooks and apothecaries from earliest times, good for memory and
lovers’ fidelity.

Lavender holds tranquility and purity inherent in the unique fragrance,
whilst the oil has invaluable uses.

Bay leaves, sacred to Apollo, God of prophecy, poetry, and healing, offers
protection against disease, witchcraft and lightning. Bay is a symbol of
wisdom and glory; it is used in cooking, and has medicinal and aromatic
properties. A wreath of bay leaves is the mark of excellence for poets and
athletes. All this would have been known and understood by the woman
and is why bay leaves are often found at funerals.

Lastly, Ground Elder, which we all know. It has medical uses. The words
spoken of the Sufi poet remind us of ‘Le Terroir’; the belief that soil imports
a unique quality to everything that grows in or on it, giving certain
characteristics that were there thousands of years ago, that remain now
and into time still to unfold. Nothing really changes very much...

Last thought, would it not be amazing if one of the new houses built close to the Health Centre was in the Roman style, with their
materials, a garden full of their art and fragrant flowers, and with a bath full of rose petals...

Emma Hardy & Mike Catling - By Philip Wilson

Burial Flowers - By Philip Wilson
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Friends of Leintwardine School and Nursery
Nicky Davies

Foodie Themed Fun!

The summer term always brings all sorts of fun opportunities for fundraising – the sun’s out
(sometimes), the children are carefree post-SATs (phew), and we can make the most of the
amazing school grounds!

This year, we had ‘Scooters & Ice creams’ on the playground which is always a big hit with
the children. What’s not to like – scooters, ice creams, footie on the grass, and fun with their
friends!

And then there’s always the ‘School BBQ’. The BBQ rounds
off the Friends’ events each year with a relaxed evening at
school with food, bouncy castles, Pimms, Hobson’s Beer and
pudding tents, various stalls and the ever-present footie.
We’re fortunate to have some fine cooks in our ranks who
produced delicious veggie food as well as fabulous
cheesecakes, Pavlovas, chocolate delights and a few heathy
things here and there!

The BBQ meat was provided by Ludlow Food Centre, which has supported the event for
many years now, as have Tyrrells crisps and Morrisons who provided the rolls for free!
More recently Hobson’s Beer joined their ranks adding to an impressive list of local foodie
companies doing their bit to help – thank you!!

The BBQ raised £1,250 for the School and Nursery - thank to EVERYONE involved
(including the superhero dad, Grzegorz Luty, who actually made a BBQ for the occasion
from an old oil barrel!)

Pantomime News

As it’s the height of summer as I write this, it’s obviously time to start thinking about that most winter of treats - the
Leintwardine Christmas Pantomime!  After a year off to gather our strength the Leintwardine Players are once again
embarking on a pantomime pilgrimage to thrill, enthral and generally up-lift the spirits of the people of Leintwardine.
This year’s offering is that classic from the east Aladdin : to include flying carpets, dazzling dames, much memorable

cross-dressing and the occasional ad-lib (actually, Players, there is a script!).

We invite all to put the dates in your diary, the 9th and 10th of December, which, as well as the 2 evening performances,
will include a Saturday matinee for those needing to be home early for hot chocolate or hot toddies, as appropriate.

For those of you who don’t know us, we are a lively local group who do play-readings and performance extracts
through-out the year. For our Panto we manage to tip the age balance from a mite top-heavy (is that a polite way of

saying it?) with a sprinkling of younger faces from around and about the village. I say this to ensure we remain inclusive
and would invite any local young people who feel they would like to be involved (on or off stage) to get in touch. This

also goes for non-Players who would be interested in supporting us in any way.

Looking forward to hearing from you or seeing you at the show! Holly Littlar Director (540 266)



5Autumn 2016

SUMMER TIME AT THE YOUTH GROUP

WHAT WENT ON?

Summer was the perfect time to make full use of the cob oven built by the group
and Matthew Lloyd, cob oven man at large, which sits at the back of the
community centre. Sophie Charlton and Paige Vickress mixed up the dough,
Jake Smith prepared the oven and fired it up, and then Matthew came to do the
cooking with help from the team.

The new table tennis table,
bought with money from
Lionstock, came out and
was well used by everyone. It
will still be a great asset when the
dark nights return later in the year. Pictured is Jess Long, manager
at the Lion, with waitresses Phoebe Stead and Meg Davies. Meg
and Phoebe are both former members of the youth group. Lads
playing are Kieran and Elijah. Watching is young leader, Corey Kay.

Coach Phil Moore from the youth charity,
Brightstripe, came to help the group learn how to
play Tchoukball. Ask one of them to show you how it
works.

Karen Foote

ROGUE SUCCESS

The annual Lionstock event not only benefits LYG and St Michael’s Hospice but also the bands who take part, especially
the winners of ‘Battle of the Bands’.    We asked Rob from the winners of the 2015 ‘Battle’, The Rogues, how the event
had benefited them:

“Winning battle of the bands benefited us in two main ways.
Firstly we were able to use the prize money to buy PA

equipment which is fantastic.  Secondly, and most importantly,
it raised out profile locally.  We are now at a point where
people come to us to book gigs instead of the other way

around!  We’ve been able to use the fact we won the Battle of
the Bands to promote gigs and increase the number of people

who attend.

Overall, its been a really positive thing for us.  Being able to
put ‘winners of Lionstock 2015’ on promo material has been
hugely beneficial. Also, it means we get invited to rock out in

Leintwardine quite often- and its always a good night!”

Sheila Smith

A cob oven - By Karen Foote

Table Tennis - By Karen Foote

Tchoukball - By Karen Foote

Youth Group
Members of the Leintwardine Youth Group

LYG sessions run from 4pm – 8pm every Tuesday
Entry is FREE

We are always looking for more volunteers. No permanent
commitment needed, just a couple of hours now and then

would make a big difference.

VOLUNTEERING CAN BE FUN - JOIN IN THE LYG
SUCCESS STORY NOW!

Contact details:
Karen (07773 580 939)
Room 9, Leintwardine Community Centre,
Leintwardine, Shropshire SY7 0LB. Tel: 01547 540 772

Website:
LYG91210.wordpress.com

Email:
letwdineyouthgroup@gmail.com / k393f@btinternet.com
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Young Readers Book Review
Felicity Preston

Book Review for ‘Ranger’s Apprentice’ series by John Flannagan

Written by Miss Felicity Preston (aged 10)

The ‘Ranger’s Apprentice’ books are set in a medieval kingdom called Araluen.
The kingdom is full of  knights, princesses, magical healers, good and evil –
sometimes combined!

The stories are about a young boy who is training to be a Ranger and in the books,
you follow his adventures from Gallica to Skandia (You’ll understand when you
read the book/books).

My favourite characters are Will and Alyss. Will is my second favourite character
because, as the main character, he’s always sharing his feelings with you.
However, my favourite character is Alyss because she reminds me of my
favourite animal, the swan. Another reason why I like Alyss is that she is beautiful
on the inside as well as the outside.

Will is a young, average boy, but as soon as he starts his training, he skips from a
lonely life to the fierce life of a Ranger. He is really handsome and an amazing
mix of fierce and brave; timid and caring: he is loyal to his colleagues and fun to
be with. He is my second favourite character.

Alyss slowly grows up at Redmont Castle. She and Will are good friends and
would happily trust their lives in each other’s’ hands. Alyss is friendly, beautiful,
loyal and clever; she is my personal favourite. Without her, I would have had no
inspiration for this year’s World Book Day!

There are lots of other characters who are key to the stories. The grizzly old Ranger, Halt, always has a glint in his eye. He is as fierce
as a bear until he is given an apprentice: Will. He slowly passes his knowledge to Will, behaving like a father. But beware, as soon as
his voice quietens, there is danger!

I love the way the writer describes every character in this book, especially Alyss. My favourite part was when Alyss was ‘gliding’ behind
Lady Pauline.

I find that I always want to keep reading because I live and breathe these characters: I can’t imagine what I’ll do when I run out of the
books!

Overall, I would recommend this series, starting with Book 1, to any child 9 or over. 5 STARS!

Great book review Felicity - I want to read this series now! If you are aged 8-18 then email your book review to: LeintwardineLife@gmail.com

CRAFT EXHIBITION

On May 28th, a group of artists of all kinds were gathered together by Jacqui Vallis in the Community Centre to display
the extraordinary variety of talent that they possess. The show included original work in sculpture, pottery, water colours,
model making, carpentry and quilt making. The standard was extraordinarily high, and the large numberof visitors were
amazed by all that they saw. Here are a few images of the exhibits.

Jacqui Vallis with her hand sewn quilts - By Philip Wilson Burrington Farm House - by Judith Cock

Felicity & Bear - By Caroline Preston
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Arts & Crafts
Janet Rix

Glyn Archer with his magnificent models at the Craft Exhibition - By Philip Wilson

Things I will need to make my spider in her web:

Cereal box, Ruler, Pencil, Scissors, Fork, Paper clips
Wool needle (to make holes and thread the yarn through the holes)
Thread (contrasting colours of wool for web and spider)

Cut out the largest
side of the cereal
box and with a ruler,
mark out the centre
of the web with a dot.
Using the ruler mark
out eight dots from
the centre spot, one
centimetre apart.

You should have
eight dots drawn
from the centre dot
(do not include the
centre dot in your
counting.)

Using a wool needle
make a hole in each
dot you have made
except for the centre
dot.

You are now ready
to weave your web.

Thread your needle
with the thread and
put a knot at the end.
Then from
underneath your
work find the first
hole, furthest away
from the centre dot.
Pull your needle and
thread up through
the hole.

Find the hole next to
the centre dot on the
next row of dots as
in the photograph
above and push
your needle down
into the hole.

Your needle and
thread should be
underneath your
work, ready to start
your next line of web.
Find the second hole
from the far end of
the line of dots and
from underneath
push your needle
and thread through.

You have completed
one part of you web.
Continue until all
parts of your web
have been
completed.

Find the second
hole from the centre
dot on the next row
of dots and push
your needle down
into the hole.
Continue this way
until you have
completed all eight
lines of web.

Make the body of
your spider by
winding a
contrasting colour of
thread around a fork
as many times as
you can.

Cut off another piece of thread, which is long
enough to wrap around the fork and the yarn
and make a knot. Then use this thread to wrap
around the thread through the second and third
prong of the fork as shown in the picture. Pull
as tight as you can and make a knot. Cut along
both sides of the fork, you should have a small
pom pom. You have the body of your spider.

To make the legs of your spider, straighten four
paper clips and wrap them in the same thread
as your spider. Attach these legs to the body of
your spider (if you haven't any paper clips you
can use garden wire or pipe cleaners).

Before you attach
your spider to her
web, you may
want to cut a circle
around the web.
Attach your spider.

I made two holes
at the top of my
web and and put
some thread
through the holes
to make a mobile.

Note: You can make a web using PVA glue, dribbled in the shape of
a spiders web onto something plastic. Then when it's dry attach to
the window. Or instead of using a cereal box for your web , you
could use some strong plastic or a laminating pouch.

How I could spin a magic thread
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Seasonal Recipe - Autumn 2016
Mark Whittle & Steve Stinton

September. Too much choice! Our two guest chefs, Steve and Mark, had
almost too many options from which to choose. Because of our focus on
bees in this issue, Steve included honey in his recipe, and cooked garden
grown apples and potatoes. Mark used peas, runner beans and
mushrooms, (twice as full of flavour if collected in the fields), in his frittata.
Information, Mike Flamank

FRITTATA

1 large red onion (roughly chopped)
4 rashers bacon (chop after cooking).
8 ozs (200 gm) boiled potatoes (roughly chopped)
4-5 ozs (125 gm) mushrooms ( thickly sliced)
8 ozs cherry tomatoes ( halved)
8 ozs garden peas (or runner beans)
6 eggs
Salt and pepper to season
Vegetable oil
Large non-stick frying pan

Method

● Cook the bacon until both sides brown, then roughly chop.
● Fry onions and mushrooms in 1 tbsp oil, until onions softened and

reserve.
● Blanch peas/beans for 90 seconds. Drain and reserve.
● Add little more oil to empty pan and add potatoes and tomatoes,

cooking until potatoes start to brown.
● Beat the eggs together in a large bowl and season to taste.
● Add all the ingredients to egg mix and stir well.
● Pour this mix back in to the pan and cook on a medium heat for

approx 10 minutes.
● Finish off with 2 minutes under the grill to brown.
● Allow to cool for a minute then tip on to large plate.
● After a further minute, cut into desired size slices.
● Serve with crunchy seasonal salad.

Mark Whittle

TRAY BAKED PORK CHOPS WITH APPLE AND SWEET POTATO 

Serves 4

Marinade:
3 tbsp olive oil 2 tsp wholegrain mustard. 2 lemons, few slices
chopped and the then juiced. Small handful of sage leaves, chopped.
½ spoon of salt and 6 grinds pepper

Meat (AH Griffiths for chops £7.48):
4 pork chops
4 strips of skin for crackling

Vegetables (From the Garden or Griffiths garage):
1 big sweet potato, peeled and cut into batons and cut lengthways
into 6.
Approx 680g potatoes.
2-3 red onions, each cut into 8 wedges
4 small English eating apples, cored and cut into segments
Sea salt freshly ground black pepper to taste
Clear honey to baste the pork at the end of the cooking time

Method

● Preheat the oven to 220C/gas mark 7.
● Trim the fat off the chops or ask the Butcher to do this.
● Scrub the potatoes, cut to same size and parboil for 10 mins.
● Make the marinade, (see above ) in a glass bowl. Add the trimmed

pork and marinate for minimum 1 hour (or up to 6 Hours) .

Pork Chops:

● Wash the apples and slice into quarters lengthwise, removing the
cores, then cut the potatoes into 0.5cm thick pieces. Lay the fruit and
vegetables in a large roasting pan.(vegetables can be cut to whatever
thickness you like but cooking time will be extended).

● Par cook potatoes for 10 minutes in salted boiling water.
● Pour the excess marinade over everything. Toss lightly and season.

(Put the pork chops to one side to fry later).
● Roast for 20 mins, check the vegetables and toss ,cook for a further

15-30 mins until the vegetables start to brown.
● Place a frying pan over a high heat.
● Add a little butter and oil.
● Fry the chops for 30 secs-1 min each side until just browned – turn on

their end to brown any fat.
● When vegetables are browned a little, place the chops on top and

roast for a further 10 mins... Drizzle chops with honey. Roast for a
further 5 mins, then turn the chops and drizzle with more honey and
cook for further 5 mins or until the pork is thoroughly done .

● Serve with the juices from the tin.

Crackling:

● If making crackling, place the dry skin on butcher’s paper and cover
with salt and a little malt vinegar for 1 hour.

● Wash and dry the skin and place on the rack. Rub with a little salt (I
used flake salt )

● Grill turning until fat is all rendered out and crispy .Be careful not to
burn.

Steve Stinton

Library opening hours
Tuesdays:    10.00 – 12.30 & 15.30 – 18.30
Thursdays:    14.00 – 18.00
Every First Saturday  10.00 – 12.00

For details of membership, please contact FOLCL Secretary Mark Ferrero on:

Email: mark.ferrero@btinternet.com
Tel:   01547 540627
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HEDGEROW OBSERVATIONS – By George Cebo

John Voysey explained that it was mainly down to timing rather
than happenstance. In May, Paytoe Lane has a lot of Ladies
Smock flowers, hence all the Orange Tip butterflies flitting about
as you walk the lane.

The Young Persons literary competition prompted thoughts on
three items of found property that could be turned into short
stories, if parents and teachers approve.

First, an American one cent coin found by the Community Centre,
is a rich tourist looking at the land at the rear of the CC, thinking
of making a small golf course or bowling green – but that would
take far too long.

Second, a Silveroid Swiss made No. 2 pocket watch,
emblazoned with prize medals from the Great Exhibition,
dropped by a Gentleman in the lane too dark to notice the loss,
until found many years later by Greybeard.

Lastly, a right Merino wool sock found at the Brmapton Bryan
turn, lost by a Romany, an identical left sock, found a few
furlongs south along the new road by the laid hedge. It is now
washed and awaiting return to the caravan, but the horses
hooves are always heard in the distance, not caught up with yet.

Science & Nature
John Voysey and George Cebo
SWALLOW, WHALES, AND WHO ELSE?
By John Voysey

Autumn… and they’ve gone. The swifts, here on May 1st
and gone on August 1st , more or less. Those joyous birds
who enliven our rooftops and, as Ted Hughes describes:

“…crowd their evening dirt-track meetings,
racing their discords…”

Their young, are abandoned by their parents, like cuckoos,
eels and a host of other species, to find their own way…to
where? How? Why do species migrate?

Darwinians will say, ‘to survive of course’! Gilbert White
thought that swallows hibernated in the mud, but thanks to
satellites and transponders we know a lot more about
migration and can now snoop on our cuckoos over-
wintering in Gabon. Ringing birds only gives us spot
locations by recapture or death. For example, the ring from
a Scottish osprey was found once in a Gambian crocodile.

What is becoming apparent is how many species are on the
move, from caribou to Camberwell beauties, from whales to
whinchats. Even small species travel vast distances. A
godwit will fly 11,000 miles for a week non-stop. A tern,
bred in Northumberland, will make a 16,000 mile round trip
to Antarctica and back. It can be dangerous, of course, and
the losses are often huge, but maybe no more than hanging
around and staying put.

You don’t have to migrate. You can survive bad times in a
variety of ways; reducing your heart rate and hibernating or
by remaining as an egg, a pupa or even a larva. Mud can
be useful after all. The techniques of survival are numerous
and amazing and we are only just beginning to learn how
species navigate. In fact, the whole business is incredible
and wonderful, and, furthermore, ‘we don’t know nothing
yet’.

So hang up the hubris, follow the science, look forward to
next spring and enjoy the winter.

Juvenile Common Whitethroat at Wigmore Abbey - By William Marler

Hedge and gate - by Judith Cock
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Beekeeping…
Hamish Barber & Harvey Vallis

HAMISH AND HIS BEES

I have been looking after bees for thirteen years and I am still
learning. No one year is ever quite the same so the plans made
during the winter are changed yet again.

The very variable weather conditions put a strain on the bees not
to mention the beekeeper.

We are taught that the bees know exactly what they are doing, so
it’s my job as a beekeeper to understand the signs they give me.
This is very easy to say, not so easy to put into practice, but I love
a challenge so I keep telling myself to do better next time. If I write
an update (in ten years time) I want to be able say that I have
learnt a little more.

The fascination I have with bees is looking at a frame of brood
(worker honeybees not yet emerged) and to see them starting to
eat their way out and realising that they, ( the majority of bees in a
colony are female), know exactly what to do, how to work with
their sisters when no one has taught them.

It is amazing to see clumps of bees hanging on the side of a frame
working together making beeswax, because they know that more

cells are needed for the storage of honey or for the queen to lay
more eggs to raise more sisters.

I do not think I will ever lose the stimulation and the pleasure I get
from working with my bees, I stress ‘with’ because honeybees are
not domesticated, and because finally at the end of the day there
will be honey for tea and if I have worked especially hard in the
garden I might be lucky and have some of my wife’s delicious
homemade honey ice cream. I can but dream.

By Hamish Barber

YOU WILL GET STUNG!

“You will get stung” I was told. No not by the latest internet scam,
but by honeybees if I decided to become a beekeeper. Jacqui
and I were attending a taster day organised by Ludlow and
District Beekeepers Association having signed up at the 2008
Ludlow Food Fair. It wasn’t an impulse decision. The subject
had interested me for some years before retirement, but we
always had close neighbours making the accommodation of
large numbers of stinging insects impractical.

The taster programme included instruction on basic theory and
then a visit to an apiary to see bees up close and personal. We
had promised ourselves that if we were uncomfortable handling
them then we would think of something else. In fact, all went
well so four months later I found myself driving home with a loud
humming coming from the back, our first colony of about 20,000
bees.

There was a flaw in the theory session. The bees didn’t attend.
We had been told that because our first small colony of bees had
a new queen they wouldn’t swarm. Well they did, four weeks
after they arrived. Fortunately, the bees had their own rules and
we were blessed with another new queen who mated. She
started laying so the colony grew strong enough to survive that
first winter, more by luck than judgment from my point of view.
What is more I got through the whole of that first year without
being stung! It wasn’t to last.

Here we are now seven years later. We have only ever bought
two queens. All the others have been home grown. The number
of colonies varies each year and season but we normally have
anything between six and eleven. I now do the bee handling and
Jacqui processes the products of the hives namely honey and
beeswax.

It has turned out to be the perfect retirement activity. I have had
to master a number of new skills including: carpentry, botany,
sugar chemistry, and how to extract stings from a dog’s nose.

The joy of it is that you need to think like a bee. Having found a
nectar source, the foraging bee will navigate back as much as 3
miles or more to a hive entrance 8mm by 12mm. In the dark
interior of the hive she will perform a dance to tell other bees
both the exact direction and distance to that source. The colony
has to maintain the correct temperature around the young brood
and they can do this to within half a degree. In winter the centre
of their cluster will maintain temperatures in the high twenties
even if it is ten degrees below outside. They have the ability to
detach their wing muscles so that they can vibrate to create
warmth. They can see ultra violet and also have polaroid vision
so that, as long as they can see a patch of blue sky, they know
exactly where the sun is. They cannot see red light.

You would think that they would be brilliant flyers but in fact they
can be pretty clumsy especially if laden down with honey or
pollen. I have often enjoyed watching returning bees crash
landing on the hive entrance board or even missing it altogether.
They frequently have to go around and try again.

Starting up proved quite expensive, I was told to expect at least
£500 for basic necessities. In the event our first jar of honey cost
nearer £1,250. I still have it. The original intention had been that
annual income from sales should at least equal expenditure
within five years. This year we may at last achieve that goal but
only because I have learned how to make our own hives and
accessories.

We made the right decision back at that taster day, but I should
include a sincere apology to all those honeybees whose lives I
have since disrupted through my incompetence and
inexperience. They usually punish me with stings, but that’s only
fair.

By Harvey Vallis

All “Bee” artwork created and contributed by Mark Whittle
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…in Leintwardine
 Culain Morris
KEEPING BEES OUT OF THE KITCHEN

The best moment is when I hear the sound of the honey
spray hitting the inside of the stainless steel extractor drum –
a gentle hiss which tells me the harvest is on its way!

That’s after the uncapping: when a cell is full of ripened
honey, the bees seal it in with a thin wax cap – leaving a
tiny air gap. The aim is to cut off the capping, removing as
little as possible of the honey. This is where my Pashtun
dagger comes into its own: the curve of the blade enables
me to adjust the cut over any uneven surfaces of the comb.
Two knives are needed, so that while one is re-heating in
the steel tub of simmering water, the other can be used.

At this stage, the frames of honeycomb should be free of
bees. One important precaution (hence the title) is that all
doors and windows should be shut. First, this is to get the
kitchen as warm as possible, so that the honey flows well.
Second, is to make sure that no nearby foraging bees get a
sniff and come in for a free tank-full. The image of my step-
father, who kept bees long before I did, surrounded by his
bees trying to get their stores back while he extracted
honey in his garage, is etched in my memory!

The extractor I borrow is of
tangential design. The cage
which spins inside the drum
holds three frames at a
tangent to the axle; this
means that only half the
honey can be spun out at a
time. After 50-100 turns on
the handle, each of the
frames must be lifted,
turned over and put back so
that the rest can be
harvested. We live in
oilseed rape country. One
of the frustrations is the
crystallised honey that
cannot be spun out. None
of us have the ideal solution.

There are two stages yet to go; filtering and bottling. Here is
where you would see the pallet on which the extractor is
mounted lift up towards the vertical. Then the collected
honey can be run out through three filters into a ripening
tank. There should be no bees’ knees in this product!

After a day or two in the polythene tank, the honey can be
bottled. All that remains is a producer’s lable and a tamper-
proof label, and the job is done. The “stickies can go back
to the bees for cleaning-up and re-filling, the hot water can
be used to wash out the extractor. This will be just about the
right diluted honey concentration to make mead, the
cappings will provide several mornings-worth of honey to
add to my porridge before they go back to the bees or are
rendered down to recover the wax.

“No bee was harmed in the production of this honey”, but
were any exploited? Let’s not get into an argument about
this – just say thank you nicely to the next bee you see!!

A GOOD BANK

In our summer edition of Leintwardine Life, we warned
readers of the danger of scams set up to access money
from bank accounts by various devious means. The lady
who inspired the article was devastated to find that she
had been cheated out of over £2,000 with little hope of
getting her money back.

However, with some good advice from friends, she
embarked on a course of action which would be useful for
everyone to follow. She checked her statements from the
bank,(best done as soon as you get them), and worked
out what the payments covered. Since there were strange
entries that she could not account for, she went to the
bank to speak to the staff there. They were extremely
sympathetic, which is refreshing in a time when banks
have a very bad name. They could not return money
spent on goods she had been persuaded to order legally,
without understanding what sort of commitment she had
let herself in for. Santander has, however, reclaimed from

the fraudsters money taken from her account for goods
and services that she had not ordered. She has already
been refunded almost £2,000 and she now knows that
she must question any strange activity in her account
immediately, so that the bank can act. The police only get
involved in these cases if the bank requests their
assistance. They will not intervene if you contact them
about suspicious withdrawals, but will simply tell you to
take up any issues you have with your bank.

It is a horrible feeling to be conned out of the money you
thought was safe in your account, but if you approach
your bank if the amounts on your statement don’t seem
right, you could be pleasantly surprised by their sympathy
and their efforts to refund some of what you have lost.
Please let us know at leintwardinellife@gmail.com if you
have had a similar experience, or met with a different
response at your bank.

Information - Jonathan Hopkinson

Culain in his kitchen - By Ian Bingham

Culain in his kitchen - By Ian Bingham
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RUNNING OUT - By Grant Womack

If you like running socially, whether in a relaxed setting or
at a more organised event, there are plenty of options for
you in our local area.

ParkRun is a free weekly 5-km event, with almost 400 ac-
tive locations in the UK. The first Ludlow ParkRun event
occurred on 13 February 2016 in Mortimer Forest and
starts every Saturday morning at 9:00am sharp. There are
generally between 40-100 people who take part, and
you'll want to bring some good shoes - the course can get
muddy! The course loops around the trails near High
Vinalls and is usually finished by about 10:00am, which
leaves plenty of time to enjoy the day. The runners and
volunteers are all very friendly, and usually happy to as-
sist whenever required. You will need to register online
before you run, which can be done at www.parkrun.org.uk.
The website also contains a lot of information about the
other ParkRun events nationally.

There are also two excellent running clubs in our local ar-
ea. Croft Ambrey running club (founded by Leintwardine's

own Peter Faulkner) trains a few times each week, at Luc-
tonians Rugby Club, Croft Castle or in Mortimer Forest.
Ludlow Runners meet on the North side of Ludlow several
times each week, with both social running sessions and
more formal training options available. Both clubs cater
for all ages and abilities (and levels of commitment), and
further details can be found on their websites:

http://croftambreyrunningclub.co.uk/;
http://www.ludlowrunners.org/

If you have a more competitive edge, there is a huge vari-
ety of races in the local area throughout the year; track
races, cross-country, road running and fell running! The
Ludlow sprint triathlon (25 Sep 2016); Mortimer Forest
Trail Run (11 Dec 2016); Shrewsbury 10km (19 Mar
2017); the Hereford Festival of Running (14 May 2017)
and Ludlow Runners' Beast of Bitterley race (early June
2017) - to name but a few - are local events of varying
distances that are well attended and usually have a great
atmosphere!

Health & Wellbeing… and Beer!
Grant Womack

CRAFT BEER

Ask most anyone what they think craft beer represents and they will probably
mention terms like microbrewery, real ale, hoppy, flavoursome, rich, enjoyable,
and delicious.  What defines craft beer is the pleasure and the knowledge that
love and thought went into designing the recipe, label, bottle, cap, and brand.
Brewing in the UK is following a trend started in the US with microbreweries and
the focus on local variations springing up all over the country.  There are now
1424 in the UK at the last count!    There used to be four main categories of beer:
lager, bitter, porter, and stout.  These four can be split further into ordinary, best
and strong bitters, British golden ale, wee heavy, English barley wine, IPA, brown
ale, English porter, oatmeal stout, imperial stout, etc.  Microbreweries focus on
the sub-categories which offers the consumer much more selection than before.

I have recently become a recognised judge with the Beer Judging Certification
Program (BCJP), an American organisation that was formed in the 1970s to bring
standardisation and classification to beer across the world.  There are 121 sub-
categories.  Judging criteria are Aroma, Appearance, Flavour, and Mouthfeel.
There is such an enormous variety of beer styles that can be created, it is really
exciting to be part of the movement.  Our local area has some terrific
independent breweries - Clun, Corvedale, Hobsons, Ludlow, Swan, Three Tuns,
and Wood's.  Most of these can be found at our local pubs (The Sun Inn, The Lion, The Unicorn, The Apple Tree, The
Church Inn, and a great selection can be found at Artisan Ales in Ludlow (my current favourite is Sadler's Boris Citrov!).

The reason I became interested in judging was primarily so that I could improve my own brewing.  I have been brewing
since I was 18, off and on, and in the past 5 years, I've started using the all-grain process.  My hope was that my
increased knowledge could help my own brewing.  Right now, I am still brewing at home in 23 litre batches, but I am in the
process of trying to set up a larger operation of around 150 litre batches.  My first task has been finding a suitable
premises.  If anyone knows of somewhere that might be suitable to set up as a microbrewery (double garage size or
similar), I'd be very keen to know!  You might be able to sample Leintwardine produced beer at the Sun Inn before
Christmas!

In the meantime, get yourself down to the pub or Craft Beer store and enjoy a refreshing New World Session IPA, a
Witbier, or a Flanders Red, and make use of the warm weather before Autumn hits!

By Grant Womack

A pint of Best down The Sun - Aug 2016 By Simon Tagg
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Pets Corner
Rocky “Rock Star” the horse

Going equine this time, we introduce Rocky the Connemara
Bay to a wider audience.  With the pet name of Rockstar,
his quiet and affable personality is a delightful surprise.  No
imperious demands for speciality hay deliveries or harness
accoutrements by Louis Vuitton cloud the one on one
relationship with Rocky’s owner, Diana.  No, this is a match
that was Love at First Sight.

Read on to know the heart warming details of a partnership
that began when Rocky, with Diana on his back, galloped
into the Welsh hills on a misty dawn nearly a decade ago,
and whispered into her ear, “Please, May I have Your
Companionship for Ever”.

Education
Born in a stable in Connemara fourteen years ago.  Eire is
an equine friendly country, so my early years were happy
and carrot filled.  Then, like many of my compatriots, I came
over to England for further opportunities and work.  This I
found at Bishops Castle, a border town with Welsh hills on
the near horizon.  This is where I came to stand one day
when my Diana came in to ride.

What then
It was, as I have said, Love at First Sight.  A carrot was
offered and accepted with crunchy certainty that this was
the woman I wanted to share rides and smiles with for
EVAH.

Current Job
Entertaining my Diana and keeping us both fit.  Personal
trainer, companion, confidante, and conversationalist; this is
the kind of job I dreamt of from the beginning.  Just think, I
could have ended up dragging milk carts over cobbles or
being visited once a month by an owner who left me to the
mercy of the elements on an undernourished pony paddock.

Favourite Food
I’m a strict vegetarian, so carrots and apples are for me
what liver and pork scratchings are to those other four
legged mammals you have interviewed.  I do like a good
Downton Pippin for special occasions though, in case any
of your readers wants to know for a future occasion.

Favourite Walk
That question is difficult to answer, but a good question. The
Long Mynd is close by and I always find that a terrific  leg
stretch.  Diana curates our jaunts and I leave the map
reading to her.   We’re never bored.  There are countless
bridleways and lanes to share with her and my fellow stable
posse.

Favourite Game
Easy to answer: JUMPING.  Once a week or so, Diana and
I have a fine afternoon of jumping.  Can’t beat the water
jump at speed can you?

Pet Like
Well, to be honest with you, it is Food.  But, closely followed,
mind you, by watching the racing, especially Cheltenham in

April when my Irish friends come over for a good run and
jump.

Pet Peeve
It has to be Dressage.  Cannot abide the finicking little steps
and pointlessness of the whole shebang.  And, as for the
business with mane plaiting and tail weaving, and goodness
knows what else in other places, it’s a complete NEIGH
NEIGH for me.  My pet name might be RockStar, but I am
all about windblown hair and the natural look.

Proudest Achievement
Showjumping.  Diana and I have twice won the Winter
League.  This is an accumulator League that takes stamina,
teamwork, focus, and that flash of brilliance which makes
the difference.  I had some coaching from Gareth and tried
a leek for vitamin boost – it works!

Best Advice
Let them come to you.  To be cool and a bit standoffish in
the paddock just puts you on the front hoof, you see.  Plus,
all those carrots and apples mean my eyes and teeth are in
tip top condition and my hooves twinkle without having to
spend money on pedicures.

And that concluded our
interview with the 15
hands, dark brown and
handsome Rocky.  He
leaned over and
breathed a warm, soft,
hay scented kiss
onto my cheek as a
goodbye, and it was
utterly beguiling.
Lucky Diana.

SUDUKO CHALLENGE - RATING FIENDISH (0.92)
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Leintwardine Parish Roundup
Announcements & News

MORTIMER PRACTICE PATIENT PARTICIPATION GROUP (PPG)

The Practice is finding an increase in the number of telephone lines that
have a facility to bar calls from hidden numbers. Some more recent
services do not tell the caller the line is blocked so the surgery think the
call is not being answered  as there appears to be no-one in. If anyone has
this facility on their phone could they please inform the surgery. You will
find when the surgery rings your home number and you have a call display
facility it will be a withheld number, this is to prevent ring back on their
system.

 New services for the Practice
 From the end of June a Dietician who specialises in diabetes will be
working in either Kingsland or Leintwardine surgeries every other Monday.
If you are a diabetic and would like diet advice please book an
appointment.

 Hearing Aid Clinic
 The provider for this service has recently changed and the service is now
being offered every other week in Kingsland and Leintwardine surgeries.
Scrivens who are the provider of this service will be holding a clinic for a

hearing test for anyone aged over 55 years of age. To book an
appointment please ask at reception.

 Blood tests
The Practice does not normally telephone patients with blood results. Your
GP will contact you if any results give concern. Reception staff can give
results of normal tests but will ask a GP to contact you if needed. Results
can be accessed by patients online but you require a password.This can
be done by asking at reception.

The Practice is trying to compile a list of locations of defibrillators within the
Practice area. Currently they know of the following:

Orleton - surgery bicycle park
Richards Castle - Village Hall
Kingsland - Markham’s Garage
Leintwardine - Library
Wigmore - Sports Centre
All 3 GP surgeries

If anyone knows of any other locations please email gene.clark@nhs.net

Chairman
Mr Michael Collins 01547 540640

Vice Chairman
Mrs Cheryl Woolley 01547 540180

Clerk
Paul Russell
Email: leintwardinegpc@gmail.com

County Councillor Mortimer Ward
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Mr James Davidson  01547 540226
Mr Jonathan Hopkinson 01547 540442
Ms Emma Gorbutt  01547 540378
Mr John Evans   01547 540539
Ms Naomi Vera-Sanso 01547 540159
Mr Richard Edwards   01547 540 361
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The opinions expressed in this publication are those of the
contributors and not necessarily those of the parish council

or of the editor(s) of Leintwardine Life.

YOUR PARISH COUNCIL

There are currently six Parish Council vacancies - please contact your local councillor if you are interested.

OUR NEW COUNCILLOR JONATHAN HOPKINSON

Jonathan retired from a long career in Probation Development in 2008.
When he arrived in the village with his wife, Jane, he worked for four years
for the charity Homestart, whilst acting as treasurer for Leintwardine
Church, where he computerised all the financial records and ultimately
became secretary for the PCC.

Jonathan admits he finds it very difficult to refuse a request to do
something in the Community. As his next job, he joined the History Society
as Tour Manager, a task which he still performs and enjoys. An interim
stint as their treasurer was harder as he does not feel gifted with figures.
Work with the relatives of Belgian refugees from the First World War and
with Syrian refugees arriving in the next couple of months to Herefordshire
warrants a separate article of its own in Leintwardine Life.

Jonathan has now joined the PC as footpaths officer –this post has been
vacant for a while, and apart from its obvious benefits to the community,
will yield an additional £3000 for the PC. He has long had an interest in
Rights of Way, and with luck, he can champion the repair of the rickety
bridge from the Jay bridge to the Mill Lane path which has so often been
kicked into the long grass . He and Jane are great users of the complex
network of paths in N Herefordshire and they plan to walk them all to
assess their condition. Any help and reports would be welcome. They
have taken on a huge task and your encouragement and company would
make their work more enjoyable.

We have been very short of councillors for a while. With two
impressive newcomers arriving over the last couple of months, the
situation is improving. However, there is still plenty of room for other
volunteers to come forward and join the group. By Richard Sudworth

SPEEDING UPDATE
On Tuesday, 26 July, police officers attended Leintwardine and three prosecutions were made for speeding. There will be officers on a regular basis at
different times of day in future. Brilliant result for Richard Edwards’ hard work and perseverance to get these officers onto the High Street. Thank you.

LIBRARY NEWS

The future of Herefordshire public libraries again hangs in the balance.
Herefordshire Council has just concluded another consultation on this,
ahead of a Council Cabinet meeting in October, when the matter will be
discussed as part of the annual budget-setting exercise. What is already
clear is that, unless the new Chancellor of the Exchequer has a change of
heart (and there have been some encouraging noises about “an end to
austerity”) further huge savings in local government spending will have to
be made next year. Public libraries will again be in the firing line. So we
need to be ready. Luckily, Leintwardine Library has its own Friends
Society (FOLCL), to argue our case, but wider public support is essential
in making councillors understand how much we value our library. Thanks

to some pertinent questioning by FOLCL, it has been revealed that over
the last decade or so, library opening hours have been cut by more than a
third. We believe enough is enough. Leintwardine has already lost its bank,
and its post office, and FOLCL are determined to save our library for future
generations. FOLCL is already working with the other library support
groups in the county on a county-wide campaign under the banner Joint
Action for Herefordshire Libraries (JAHL). Meanwhile, thank you to all
those who completed the survey. If you feel strongly about this, you can
help by writing to:
Your local councillor Carole Gandy carole.gandy@herefordshire.gov.uk
Your Local MP Bill Wiggin Officeofbillwigginmp@parliament.uk Mark
Ferrero, Secretary of the Friends of Leintwardine Community Library
(FOLCL)

MALCOLM KIRBY RETIRES
Everyone in Leintwardine would like to offer Malcolm Kirby a big vote of thanks for the many years that he has served on the Parish Council. The
council will miss his presence there, and his level of expertise on many aspects of local life.  If anyone feels that they could come forward to fill the gap
that he has left, it would be much appreciated.



15Autumn 2016

Council Matters
Mike Collins, Councillor Carole Gandy & Mike Judges

THE POST OFFICE

I am able to report that Post Office Customer Services have reported that
their promise to provide a mobile post service to Leintwardine is on the

edge of being fulfilled.  The Parish Council should be able to make a firmer
statement on this matter at the beginning of September.

The Outcome of the Rosemary inquiry - the way forward:

Since the granting of the outline planning permission for up to 45 houses
on the land east of Rosemary I have been frequently asked when the
development is likely to go ahead.

The answer to that question rests with LWD Developments Ltd, the
company of land speculators that have purchased most of the site.
If LWD has managed to sell the land to a builder and/or entered into joint
venture with a builder to develop the land then the next action to be

anticipated is the submission of an application for detailed planning
permission to develop the site. The application will be required to comply
with the 15 conditions imposed by the Planning Inspector. An important
feature of the conditions is the requirement to provide in advance the
infrastructure not just to construct the development but also the necessary
road widening and additional drainage works that will make it the
development sustainable. The initial development is not likely to be for 45
houses because no sensible builder will proceed to build more houses
than can be sold in the current uncertain state of the market.

Therefore the question remains  whether the development partnership is
willing to take the risk of making the substantial up-front investment in
infrastructure in exchange for a reduced return by building fewer houses
the construction of which would be more compliant with the core strategy
requirement for sustainable growth.

Mike Collins Chairman – Leintwardine GPC

PHONE 105
105 is a new number, to be launched in September, which is designed to help people in the event of a power cut. If a power cut occurs, dial 105

and you will be connected to your local electricity operator, who will be able to supply you with advice.

CAROLE IN THE COMMUNITY - AUGUST 2016

 I do hope that the weather this summer has not put too much of a damper
on fund raising or social events that you have organised, although in this
country we seem to put on an extra layer, take a brolly and just get on with
it.

On Monday 20th June I attended the Flag Raising Ceremony for the
commencement of Armed Forces Week. This was attended by the Lord
Lieutenant, the High Sheriff, the MP and  by representatives of all the
armed services along with the British Legion.  It was a particularly moving
event this year as we are also  commemorating  100 years since the Battle
of the Somme.

The Council has agreed with the Home Office that it can support up to 60
Syrian refugees (approximately 18 families) from September onwards with
funding from the Home Office to provide services for  their settlement.

I have received a number of complaints concerning overflowing rubbish
bins within Leintwardine Village, I hope that the matter will soon be
resolved but if you do have any complaints please do not hesitate to either
ring or email me about this.

I visited the play area in The Criftins as a resident had complained about a
missing No Dogs Sign.  This was ordered,  but whilst there I also looked at
another resident issue,  which is the closeness of the litter bin to the seat
where mums sit whilst their children are playing.  This bin not only attracts
wasps but is not very hygienic and  I have spoken to the Parish Council
who have agreed to move it, within the playground area, to a more suitable
location.

As always, if you wish to contact me about any particular matter, or just for
a general chat, please do not hesitate to do so either on 01568 780583 or
email carole.gandy@herefordshire.gov.uk.  I am also always happy to
come out to see you.

THE TREE WARDEN SCHEME

Tree wardens exist to help their local communities in all matters arboreal.
We can help residents in conservation areas apply for permission for tree
works and are a point of contact for advice relating to tree management.
As your new tree warden I will be rejoining the parish council; I hope to be
able to run guided walks to enable local residents to discover some of the
veteran and ancient trees we have in the parishes of Leintwardine,
Burrington and Downton.

Since February I have attended four meetings or training events of the
Herefordshire Tree Warden Network; this is in the latter stages of a revival
after an absence of some years. In June we were privileged to be provided
with access to Moccas Park, the home of many ancient, veteran and
notable trees. Here we learnt about the management of old age in trees
and found out about the defining characteristics of an ancient tree.

Tree wardens have no legal powers and are not legally responsible for the
management of trees in the parishes they represent. The role is one of
conservation and management and is voluntary in nature. Let me know if
you have any tree related problems to solve.

Jonathan Catling,
The Old Post Office,

Watling Street.
jmcatling@orange.net

NDP SUBMITTED TO HEREFORDSHIRE COUNCIL

The draft Leintwardine Neighbourhood Development Plan has now been submitted to Herefordshire Council. After the Plan was agreed by the
Parish Council in June work on the supporting documentation had to be completed and this took a little longer than expected.

The submitted Plan will be advertised on Herefordshire Council webpages and by notices within the Parish for a period of 6 weeks. An external
examiner will then be appointed to check that the Plan meets the basic conditions and the legal requirements. S/he will also consider any comments
made from the advertising of the Plan. The examiner does not consider the detail or proposals in the Plan.

If the examiner’s report confirms that the draft Plan meets the conditions and legal requirements then the final step in giving approval to the Plan is
a referendum within the Parish area. It is difficult to predict the timescale, but hopefully a referendum will take place before the end of 2016.

Bob Judges
Chairman NDP Steering Group
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LEINTWARDINE OPEN GARDENS
SATURDAY AND SUNDAY 18TH & 19TH JUNE 2016

We had a really lovely collection of gardens this year: close
together, easy to wander between and including the school for the
first time.  There were also excellent activities and refreshments in
some gardens too.

Thank you everyone who bought a ticket (and to Griffiths Garage
for selling them), those who donated extra as well and all the
garden owners for your hard work beforehand and over the
weekend.  We could not have done this though without our
volunteers: in the Community Centre serving teas all afternoon,
baking cakes, helping on (and donating to) the amazing plant stall
and running the church tours.  I’d also like to especially thank
Matthew Lloyd for his tremendous help with the artwork plus also
providing pizzas on the Sunday and Richard and Bridget
Sudworth for generously hosting drinks at the end for everyone
involved.

Visitors came from all over, someone all the way from Birmingham.
But it was really good to see so many people from Leintwardine
going round.

We sold 186 tickets and raised £1,960 this year for the
Community Centre.  Not bad, considering waterproofs and
umbrellas were needed for the Sunday. This is an important
revenue source for our Community Centre.  Part of the appeal
each year is having a good a selection of new gardens – why not
open yours in 2017?  It would be good to get your feedback too.
Any offers or ideas for next year, please get in touch.

By Stephen Nockolds

Tales from the bus stop
THE MAN IN THE  HOUSE

The man beside me at the bus stop was pacing impatiently up and
down. He looked repeatedly at his watch and frowned as if
disappointed that so little time had passed since he last checked.

Eventually he turned to me and said, “I wish it would hurry up and
arrive. I can’t get out of here soon enough.”

“I am sorry to hear that,” I replied. “Most people seem to enjoy their
visit here.”
He laughed without pleasure. “Not me. I spent too much of my life
here already when I was a boy. This is the first time I have been
back in many years.”

“And what brought you?”
“I needed to pay my respects to old John Matthew. I don’t know
why, but I suddenly felt very guilty about all the little jokes I used
to play on him when I lived here. I wanted to apologise, so I
jumped on a train, then caught the bus here and went to his house.
That hasn’t changed at all. Nothing much has around here.”
I was startled. “You went to see him at home?”

“Yes, and everything was the same. Old stone path with poppies
growing in the cracks. Big, heavy oak door. Odd that it stood open,
though. The garden was wilder than before, a big tangle of roses
and honeysuckle, and the big pond with its lily pads and rushes.
The bee hives still stuck up on the bank behind and the stone
mounting block in the little yard at the side. All the same, except
that open door…
I shouted but there was no reply. No surprise. He was always a bit
deaf. So I went inside. It was as cold as ever. Plain wooden
boards which echoed under your boots. Two coats, two hats and
an umbrella hanging on the hooks beside the empty hearth. I
never saw a fire there, even during the winters when the snow
drifted three feet deep in the lanes. The door stood open to the big
sitting room, but I knew he wouldn’t be there, so I barged on into
the kitchen and there he was. Sitting in his chair by the window
with a pile of books at his side and his glasses at the bottom of his
nose.
‘Hello, Mr. Matthew,’ I said, and my voice sounded high and
nervous. He always affected me that way. He was so cold and
pure and patient. ‘I thought I’d come and see how you are getting
on.’

“That is kind of you,” said John Matthew. “Do sit. Can I fetch you a
glass of water?” He peered at me for a moment in order to confirm
to himself that he had identified me correctly. “Have you come
far?”

“As a matter of fact, I have. I was taken by a great urge to speak to
you, so I dropped everything and travelled here as fast as I could
go. I wanted to apologise to you. It suddenly seemed important.”

“I am sure there is no need for that”.
“But there is. Oh, pulling all the plants out of your pond one night,
and hiding your cat for a week were silly pranks, I know, but telling
people I had seen the receipts from an auction when you bought
your war medals was cruel, and the story about you meeting my
friend Donald in a hotel in town was wicked. I don’t think I realised
that anyone would take it seriously. “

“Put it behind you. I have.”
“You sat here, with everyone avoiding you and never said a word
against me.  And then the school didn’t renew your teaching
contract and you still said nothing. That is what made me so angry
with you. I hated you for that.”
John Matthew shrugged and then smiled politely. I could see that
he was keen to get back to his book.
It was obvious that I would get nowhere with him, so I got up to
leave. “Well, I have tried to make amends,” I said, consumed with
anger. This cold, righteous man made me hot with rage. I wanted
to smash his head in. I wanted to kick him to the floor. I slammed
out of the kitchen and ran through the cool, perfectly tidy hall into
the sunshine outside. The bees from his hives had swarmed by
the lintel of the door. They seemed angry with me on the old
man’s behalf,  so I bolted down the path and kept going all the
way here. That man is not human. No one is that unmoved. I
ruined his life and he never blinked. But so what, I can forget him
now. I said sorry but he threw my words back in my face. Forget
him.”

He slumped against the tree beside the bus stop. He looked
anything but a man who had put the past behind him. “I just had to
come,” he mumbled. I was deeply disturbed by all he had told me.
I know of John Matthew. He kept to himself and there was a bit of
an understanding in the village that he had done something
unacceptable in the past. But that was all irrelevant now, as I
explained to the man beside me…

“John Matthew is dead,” I said. “We buried him two
weeks ago.”

At that moment, the bus arrived and I climbed
aboard, feeling relieved to get away. The man sank
onto the seat by the tree, buried his face in his hands,
and wept. He will be annoyed when he realises how
long he will have to wait for another bus now.


