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Dingley Village Pump 
September 2026 
 
 
Ed: Usually at this time, mid 
August, we would still be 
enjoying summer, not yet 
thinking of autumn and winter. 
But this year, deriving less and 
less enjoyment from boiling a 
kettle on your head, a bit of 
chilly breeze, even the odd 
thunderous downpour, is 
something to look forward to. 
Luckily, in Dingley there is always 
a treat to come. This edition of 
the Pump invites you to enjoy 
music, tax your brainpower and 
marvel at pyrotechnics. We have 
a village with a wonderful 
community vibe. Join in and 
enjoy it. 
 
However, we do have one sad 
farewell. Every good wish to 
Jamie and Liz in their Scottish 
future. Our loss is North 
Berwick’s gain. 
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Village Hall 
  

Forthcoming events 
  

Friday 4th September – Italian Music Evening 
An evening of Musical Entertainment, Prosecco, Antipasti and Gianni 
Schicchi on the big screen. 

• Love opera? Love Gianni Schicchi. Comedy, romance, beautiful music 
(of course, it’s Puccini). 

• Hate opera? Try Gianni Schicchi. Laugh aloud comedy, sweet 
romance, twist in the tail, no fat ladies, tunes you already know. 

  
Friday 2nd October – Quiz Night 
Who will be crowned 2026 Quiz Champions? Keep the date and get your 
team secured. If you didn’t know the answers to ‘Who was the first Prime 
Minister to be born during Queen Elizabeth II’s reign? (Tony Blair) and ‘What 
is the official language of the Olympic Games? (French), get revising! 
  
Friday 6th November – Bonfire and Fireworks 
A really special treat this year. Henry and Christine James have very kindly 
offered to host an evening of bonfire and fireworks – alongside some food 
and drink – at Grange Farm, on Sutton Lane. Parking will be available and 
Duncan has promised a great fireworks show. Please keep the date free – 
especially for Children. 
  

Look out for the notices of all Village Events. 
  
We are seeking new members to join the Village Hall Committee – to bring 
new ideas and help run events. It is not a great commitment – you can 
contribute as little of your time as you can afford. If you’d like to join, please 
contact Jo on 07771 842456. 
 

Village Communication 

There are a Village WhatsApp group and a Village email distribution group. If 
you’d like to join either or both. for the email group send an email to 
dingleyvillagenews@gmail.com, and for the WhatsApp group, please 
message Mark on 07849 669754. 
  

 

  

mailto:dingleyvillagenews@gmail.com
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Friday September 4th 
Dingley Village Hall 

 

 

 
An evening of Musical Entertainment 

Prosecco,  Antipasti and Gianni Schicchi on the big screen 

 

 
 

Love opera? Love Gianni Schicchi. Comedy, romance, beautiful 
music (of course, it’s Puccini). 

Hate opera? Try Gianni Schicchi. Laugh aloud comedy, sweet 
romance, twist in the tail, no fat ladies, tunes you already know. 

It only lasts an hour. 
With subtitles  

 
 

£5.00 for antipasti and your first drink 
 

Save the Date 
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Arts and Crafts at the Dingley barbecue 
 
The annual Dingley 
barbecue organised 
by the Village Hall 
Committee was 
held in unbelievable 
weather and again 
saw how creative 
Dingley people are 
with an exhibition 
of arts and crafts.  It 
was very well 
attended as most Village Hall functions are when food is available!  Excellent 
fare was served up by TonyL, PeteC and JenC on the Dingley barbecue, as 
usual, supplied by BruceK.  It was good to see a number of new residents at 
the function and some old ones who don’t usually get to make it. 

 
The weather being so good, 
everyone had seats outside in 
the Cleggs’ garden and the call 
of the bar enticed most to visit 
and be surprised by the variety 
of the arts and crafts exhibits in 
the Village Hall.  There were 
paintings including exceptional 
portraits of birds and people as 
well as modern art. Things had 
moved on from last year with 
the first appearance of AI art.  
 

The presence of a working pottery group in Wilbarston has encouraged a 
couple of Dingleyites to explore the craft and their exhibits show real talent.  
Akin to the pottery was a complete orchestra in caricatured miniature, some 
of whom resembled one or two crusty, local musicians.  There were also 
striking examples of embroidery, woodwork, and other creations. 
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It all bodes well for next 
year’s event when we hope 
to show how the exhibitors 
have continued to develop 
and we would hope to show 
exhibits from more 

Dingleyites.  
 
Get creating!  
 
  

 
 

Some snippets of the artwork 

 
 
 
 
A selection of photos around the village 
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Running Club News  
 

Anna Fitzpatrick and Dave Wheway continue to 
keep the running club jogging along (ha ha). Anna 
joining the club at its inception in 2003 with the 
aim of achieving a 5k run (that’s 3.1 miles in old 
money). Anna quickly lengthened her stride and 
distances to 10k, then more and further until in 
2024 she ran the Leicester half-marathon. 
BUT….this wasn’t far enough, and (as reported in a 
previous Pump) Anna ran in a 50k race in (of all places) the Peak District, and 
then in this year she has run even more amazing distances, including 
entering a 75km run (again, for the hard of hearing that is a staggering 46.6 
miles of which Anna completed 71km which is just over 44 miles). 
 
Anna writes: 
“In June, I took on a 75 km ultra in the Cotswolds with my friend Christy that 
actually measured closer to 78 km. Having completed 50 km the previous 
year, we knew we could handle that distance, but after 60 km the challenge 
became less about our legs and more about our stomach and minds. My 
body was directing all its energy to keeping me moving, leaving little to 
digest fuel, which made me feel incredibly sick. As darkness fell and 
exhaustion set in, we made the difficult but sensible decision to stop at 71 
km. With a three-hour drive home ahead, health had to come first. While we 
were proud of what we achieved, it was naturally disappointing to record 
our first ever DNF (did not finish).” 
 
Other Running Club news: 

• Mike Grady who ran with the club until recently has had a knee op 
(unrelated…honest) and is hoping to be back with us soon. In the 
meantime, Mike has been keeping fit with regular and fast cycle rides 
of around 15 miles. 

 

• Pete Clegg ran with the club until a few years ago but no longer runs. 
However, Pete still manages power walks. He competed in two 
measured half marathons this year the Rutland water half in April 
when he came 3rd out of a field of 22 (all ages!), and the St Albans 
half in June when he achieved an amazing 11th out of 276. In that run 
he was also 1st (and last) in his age group category because there 
weren’t any other old men competing… 
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At the end of June Pete completed his 100th Park Run in Watford 
(walkers included) where he came 446th out of 528, but again – 1st in 
his age group out of (can you believe it??…2) Get In !!!!!!!” 

 

• David Wheway continues with his aim to run at least one half-
marathon each month (alone of in an event). He embarked on this 
aim in January 2022, with no end date in mind(!) and has maintained 
this ambition with a few half marathons extra. Since that date he has 
completed 62 half-marathons, including four in 6 days in June this 
year. 

 
On February 1st this year he entered the Pitsford half-marathon trail run, 
which saw 103 runners completing the course. David came first in the over 
70s age group (out of 3), but also fared very well in the over 60s, 50s, 40s 
and came in 38th in the over 30s. 
 
In May he came third out of seven in his age group in the Harborough Half 
Marathon which saw almost 1000 runners. Then in July David popped down 
to Kent to meet up with former colleagues and whilst there took part in the 
Herne Bay Half-marathon….coming first (out of 1!!!) in his age group. 
 
Seems Pete and Dave are running out of fellow competitors….what’s 
happened to them? (Don’t ask). 
 
As always, the Running Club is open to anyone in the village whether a 
seasoned runner, walker or just someone wanting to complete a short jog 
between the bus stop at the top of Church Lane to the Church gate lower 
down. Dave or Anna are happy to support and offer advice and ensure 
members can complete their goals. 
 
We meet most Sundays in front of the thatched cottages at the top of 
Church Lane, usually at 8.00 am in the summer.  
 
Phone or WhatsApp David on 07794291312 if you’d like to join or know 
more. 
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Restaurant Review 
  
Sunday Lunch at Ember - Unit 42, Nene Court, Embankment, 
Wellingborough, NN8 1LD 
  
We tried Restaurant Ember in Wellingborough for Sunday lunch with the 
family as it features in one of the 100 best restaurants list — and it was a 
treat. It’s one of those places where the chefs work in full view, so you can 
watch the flames while you wait. Great fun, though perhaps better suited to 
a cool, rainy day than the current heatwave! 
  
The menu’s short, which turns out to be a good thing — they stick to what 
they do best. The pork and sirloin were spot-on, beautifully cooked and full 
of flavour. The aged Friesian was good too, but not quite worth the extra 
pounds. 
  
Prices are on the higher side, so it’s more of a special-occasion spot than a 
casual Sunday roast. Still, the food’s well done, the staff are friendly, and the 
open kitchen adds a bit of theatre to the meal. 
  
All in all, Ember is a fine choice if you fancy something a bit different — just 
maybe wait until the weather cools before sitting near that grill! 
  

  

Let’s have some more restaurant reviews – please send your 
review to the Editor. 

 

Book Reviews 
  
My Family and Other Spies by Alistair Wood 
This is an enjoyable read, though not quite the espionage-packed tale the 
title and synopsis hints at. Rather than a story full of covert operations, it’s 
really a portrait of a complicated father — charming, unreliable, and often 
living in a fantasy world of his own making. 
  
Wood writes with warmth and humour although at times a little contrived 
and cliched, and the family dynamics are far more central than any spying. 
The book gently unpicks a man with commitment issues and a roving eye, 
showing how those traits ripple through the lives around him. 
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It’s an easy, engaging read, just best approached as a family memoir with a 
sprinkling of intrigue rather than a full-blown spy story. 
 

 

From time to time, I realise that I have never read any Proust. What a 
terrible omission in one’s cultural life. So recently I continued not to read 
Proust and read The Last Days of Kira Mullan by Nicci French instead. As 
ever with Nicci French it’s a tense mystery, but with the most terrifying 
depiction of how it must feel to be gripped by madness. A terrific read if you 
want a real page-turner, but avoid it if you worry that you may have a fragile 
grip on reality. 
Elaine 

  

Theatre Review 
  
Operation Mincemeat at the Derngate, Northampton 
  
We went to the Derngate in July to see Operation Mincemeat, and it turned 
out to be a real treat. It’s amazing what five performers can do — they 
swapped roles, costumes and characters so quickly that half the fun was 
keeping up with who was who. 
  
The show itself is great fun: lively, clever and full of energy. Considering the 
subject matter isn’t the most obvious choice for a musical comedy, they 
managed the right mix of humour and pathos. You get the laughs, but you 
also get a sense of the real story behind the operation. 
  
The cast were excellent, the timing spot-on, and the whole thing had that 
joyful “we’re all in this together” feel that makes live theatre so enjoyable. 
  
A cracking night out — it’s a touring production so if you get the chance, 
well worth seeing. 
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Securing a future for the Braybrooke Road paddock 
  
Many villagers will know the long-standing issues surrounding the derelict 
paddock off Braybrooke Road. For years, this small, enclosed plot has sat 
unmanaged and increasingly problematic — attracting fly-tipping, vermin, 
and repeated unauthorised access. Its condition has been a persistent 
concern for nearby residents and an eyesore on the village edge. 
  
Earlier this year, a proposal was submitted 
to bring the land back into lawful use 
through the creation of three modest 
self-build homes. What followed was a 
determined, well-organised, and entirely 
community-led campaign to help secure 
planning permission. The aim was simple: 
to resolve a problem site and improve the 
village environment. 
  
Residents, the Parish Council, and our local North Northants representatives 
worked together to highlight the reality of the paddock — that it is not open 
countryside, but a small pocket of derelict land already enclosed by existing 
homes. Bringing it into active use would remove the risks associated with its 
neglect and create a more attractive, secure village boundary. 
  
A key part of the campaign was direct engagement with members of the 
Planning Committee. Villagers wrote thoughtful, factual comments, and 
several residents contacted committee members to explain the history of 
the site and the benefits of a small-scale, resident-supported scheme. This 
respectful lobbying clearly made an impression: councillors referred to the 
strength and clarity of local views during the meeting. 
  
The campaign culminated at the Planning Committee on 22 July, where 
members considered the application alongside the Planning Officer’s 
recommendation to refuse it. After discussion — and a brief moment of 
procedural confusion — the Committee voted decisively 9–2 in favour of 
granting outline planning permission. This outcome overturns the officer’s 
recommendation and secures the future of the paddock for proper use. 
  
We were told that it is very rare for the Planning Committee to overrule 
their Planning Officers so this is something of a victory, a case of 
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overwhelming community support over-ruling the strict adherence to the 
rules. The committee felt that the benefits outweighed the harms. 
  
The next stage will be individual applications for each of the three self-build 
plots as and when prospective builders come forward. 
  
This result shows what can be achieved when a village speaks clearly, 
constructively, and collectively. The paddock has been a problem for far too 
long; now, at last, it can become something positive — a small improvement 
that reflects the care and character of Dingley itself. 
 

 
 

Remember a Time before Covid? 
 
For a few months before Covid kept us at home, we had a little art club that 
was held in the Village Hall. Can’t remember whether it was weekly or 
monthly. The idea was that you could come along with your paints or pencils 
or whatever, and spend a couple of hours enjoying a bit of creativity without 
feeling that you should be doing the washing up or the dusting or the 
weeding. No tuition, no criticism, no advice unless you asked for it. We 
seemed to enjoy it, then Covid stopped it. It has been suggested that we 
start it up again.  If you’re interested to find out more email 
e.whitesides@btinternet.com and I’ll see what we can do if we get a viable 
number, (about 6). 
 
Then it occurred to me that there may be other creative activities that we 
could dip into, using the skills and talents in the village. A few years ago, I 
ran a memoir writing workshop that was good fun. Or it could be creative 
writing. Or there may be villagers who would like to try a musical instrument 
without embarking on formal lessons. Or perhaps you would do some 
exercise if forced (encouraged) by a kindly group leader. 
 
If any of this sounds interesting, drop me an email and I’ll try to put together 
some groups. 
 
There will always be a glass of wine involved!  
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This is Dingley 
 

Just close your eyes and imagine, 
  
A lovely warm summer afternoon, a beautiful setting, good company, and a 
relaxed atmosphere. Just add a cream tea with freshly made scones and 
perhaps even a glass of Pimms. What a pleasant way to spend a couple of 
hours chatting and catching up with a few friends whilst children who came 
could play with some outdoor games. Possibly the difficult question of does 
the cream or the jam go first on to the scone might have been debated. 
Prince William claims that his Grandmother the late Queen put the cream 
on to the scone followed by the jam as is customary in Devon, whilst Cornish 
rivals would prefer the jam first. 
 
Well, that's just what we enjoyed recently on the last Sunday of July on the 
grass area between the Church and the Hall, with the kind permission of the 
Dingley Hall residents, and organised by the Parish Church Committee. It 
was a social event that also managed to raise £420.20 that will go towards 
church expenses. 
 
A big thank you to everybody who supported it, and also to all who helped 
to ensure that the afternoon was successful. 
Richard 
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Recipes  
 

During this hot weather, I’ve been making lots of cool drinks. The ideas 
below hardly count as recipes. Apologies if they look too simple – but maybe 
readers have their own simple food tips to add to the Pump…… (e.g. chips 
aux tomato ketchup?). 
 
Easy Iced coffee 
Been making loads of this with the current hot weather and find I prefer a 
little sugar which I don’t normally add to coffee. Double, treble etc. amounts 
so you’ve plenty in the fridge (I usually make up half a litre).  
Enough for two iced coffee drinks: 

• To a heaped tsp instant coffee (you can use espresso of course) add 
enough hot water to dissolve the coffee (and sugar if adding). 

• Top up to 285mls/half a pint with cold water and allow to go 
completely cool. 

• Put the cooled coffee in a container (covered jug or a clean, used milk 
bottle or carton is good), and store in the fridge. 

 
To serve: Place a couple of ice cubes in a glass tumbler then mix 2/3rds 
coffee solution with cold milk (adjust as desired). That’s it. 
This drink is also nice with a few drops of e.g. vanilla extract or essence, or 
one of those syrups from the supermarket 
 
Easy Iced tea 
Pretty much the same as for iced coffee. Cold tea …..(maybe sugar). In 
fridge. To drink add a few ice cubes and cold milk if desired.  
 
Even easier iced tea and coffee.  
Simply put a cup/mug of the drink you forgot about in the fridge. 
 
Dave W 
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I’m Jammin’, I hope you like Jammin’ too…… 
  
You’ve probably seen the abundance of fruit on the trees and bushes this 
year. So, why not put the masses of free roadside blackberries to good use 
and save money by making your own “organic jam”. This is the recipe I have 
used for the past 10 years of making my family and friends multiple jars of 
“Dingley Blackberry Jam”. 
  
Ingredients to get Jammin’:- 

• 1.2kg/2lb 10oz blackberries 
• 700g/1lb 9oz caster sugar 
• 1 lemon, juice (and pips) only 

Makes 8 x 225ml/8fl oz jars. 
  
Important: 

1. To sterilise your jars: Wash them in hot, soapy water, then dry in an 
oven heated to 170C/150C fan/ gas 3 for at least 10 minutes. Always 
ladle the jam into jars while the jars are still warm. 

2. The night before you make your jam, layer the blackberries and sugar 
together in a very large bowl, then cover and set aside at room 
temperature. This helps the sugar to start dissolving so you don’t run 
the risk of over-cooking the fruit when you actually begin to make the 
jam 

  
How to get Jammin’……. 

1. A couple hours before you want to make your jam, put a couple of 
small plates or saucers in your freezer. 

2. Get with a summer vibe and get a bit of Bob Marley playing in the 
background…… now you can get Jammin’ 

3. Tip the berries and sugar into a large pan, scraping out all the juices. 
Stir in the lemon juice, then collect all the pips and secure them inside 
a tea-leaf strainer or piece of muslin before adding them to the pan 
(cooking the pips along with the fruit extracts the pectin they contain, 
helping your jam to set). 

4. Heat the blackberries on a low heat until all the sugar is completely 
dissolved, then bring to the boil and simmer for 10 mins. Turn off the 
heat and spoon a little hot syrupy jam onto the chilled saucer. Once 
it's cool, push it with your finger. If it wrinkles a little, it’s ready and 
has reached setting point. 

1. If it's too runny to wrinkle, return the pan to the heat and boil 
in 5 minute stages (and put the saucer back in the freezer), 

https://www.bbc.co.uk/food/blackberry
https://www.bbc.co.uk/food/caster_sugar
https://www.bbc.co.uk/food/lemon
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removing the pan from the heat each time you do the saucer 
check, until the jam wrinkles. 

2. Note: This year the hot weather has made the berries extra 
sugary, so I have found it takes the pectin of 2 lemons to set. 

5. Skim off any excess scum and then leave the jam for 15 mins before 
ladling into sterilised jars – this allows the fruit to settle so it doesn’t 
sink to the bottom. The jam will keep in a cool, dark place for at least 
6 months. Refrigerate jars once opened. 

  
I normally produce 2 different batches: set Jam for 
toast and scones; compote for stirring into Greek 
yoghurt or porridge for breakfast (yummy!!).  The 
compote uses the same recipe but less lemon so it 
does not set as hard. 
 
Enjoy!! 
 Gary 

 

 

 

Village walk 
On Sunday 16th August, a group of residents gathered for a guided walk 
exploring parts of the village we don’t often get the chance to see. Tony 
and Anna kindly led the toute taking us along the public footpath 
towards Market Harborough, and then with permission, diverting into 
private land owned by Laura and Ross. 
 
It was an easy enjoyable walk with plenty of opportunities to chat with 
neighbours along the way. The weather behaved, the pace suited 
everyone, and the views were a reminder of how lucky we are to live 
where we do. 
 
Back at the Village Hall, welcome beers and wine were waiting. Big 
thanks to Tony and Anna for organising and guiding, and to Laura and 
Ross for allowing access.  
 
A quick reminder always to seek permission before entering private 
land. 
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Church Notes 
  

A quick thank you, a look forward to our future services and a plea for 
help! 
 
Thank you to everyone who attended our Summer Tea and scones plus 
Pimms event on the 26th July. It is such a lovely community event which 
was brilliantly supported by the village. The scones, set up and mixing of 
the Pimms were arranged by Anne, Shirley and Lin who were 
magnificent. We managed to raise a record amount that will help us 
greatly. 
 
 As we move into late summer/ autumn we will hold all our services in 
the church starting at 10am, Communion (2nd Sunday) and Thought for 
the Day discussion (4th Sunday). All will be followed by refreshments. I 
will continue to send a WhatsApp and email out to the village prior to 
each service to confirm timings. All are welcome. 
  

Services/ Events: 
  

• 23rd August 10am - Thought for the Day discussion including 
refreshments 

• 13th September 10am – Holy Communion followed by 
refreshments 

• 27th September 10am – Thought for the day discussion including 
refreshments 

• 11th October 10am – Holy Communion followed by refreshments 
• 25th October 12-1.30pm – Harvest lunch in the Village Hall (tbc) 
• 8th November 10am – Remembrance Service (tbc) 
• 22nd November 10am - Holy Communion followed by 

refreshments 
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A Plea for Help 
 
We are looking for someone to volunteer as Church Treasurer. 
  
I have held this position for several years but will soon be moving 
back to Scotland after 27 very happy years in the village. 
  
The role basically involves transferring figures from monthly  
statements onto a spreadsheet and tying in Invoices that have 
been paid. This takes about half an hour each month. 
 
The spreadsheets are then shared with the Diocese office in 
Peterborough. They in return provide the required financial 
reports. There is no requirement to sit on the PCC. 
  
In a small church like Dingley the role is not dissimilar to managing 
household expenses. And help is available. If you feel that you 
might be able to offer your services, then please don't hesitate to 
have a chat with myself or Richard Knight. 
  
As the leaves change and the harvest comes in, we are reminded 
of God’s overwhelming goodness and provision in our lives. 
  

  
Church Warden - Jamie Robertson Tel: 07712485780 
Parish Safeguarding – Anne Knight Tel: 07504680248 
  
  
Jamie Robertson 
07712485780 
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 Farewell to Jamie and Liz Robertson 
 
Many of you will already know that Jamie and Liz Robertson, after 27 
years in Dingley, will be leaving the village in October to begin a new 
chapter in Scotland. They will be greatly missed. 
 
Jamie has been a wonderfully active and dependable member of our 
community, giving his time and energy to both the Church and the 
Village Hall. He became a Churchwarden in 2012 and later took on the 
role of Treasurer. Most recently he oversaw the repair of the chancel 
roof, but alongside the big responsibilities he always noticed the small 
things that make a real difference. Cups and saucers, hot water flasks, 
notice boards, votive candles, wine for festive services, batteries for 
microphones, and even the Christmas tree would simply appear, quietly 
and reliably, thanks to Jamie. 
 
Jamie was also a committed member of the Village Hall committee, 
serving as a Trustee and supporting countless events over the years. He 
was one of those steady, practical people who helped keep the hall 
running smoothly: opening up for gatherings, sorting out chairs and 
tables, and making sure everything was ready. 
 
Together, Jamie and Liz brought real warmth to village occasions; who 
could forget their legendary Burns Suppers? Organised and perfected by 
Liz and Jamie, the amount of effort that went into ‘chappin’ neeps and 
tatties for the masses’ shouldn’t be underestimated. And of course, their 
generosity didn’t stop there — openȤgarden evenings with “Jamie’s Pub” 
where hospitality was guaranteed. 
 
In 2022 Jamie also became a Trustee of the Sir John Norwich Trust, our 
local charity supporting young people in Dingley and Brampton Ash with 
the costs of their education. 
 
Beyond their formal roles, Jamie and Liz have always been wonderfully 
welcoming to new residents — happy to chat, genuinely interested in 
people, and quick to make newcomers feel part of village life. Their 
friendliness and openness have helped shape the warm, inclusive spirit 
that Dingley is known for. 
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Jamie, thank you for your years of service, enthusiasm, generosity and 
kindness. And Liz, thank you for the creativity, hospitality and spirit you 
have brought to village life. We wish you both every happiness as you 
settle into your new home and community. As Robbie Burns would have 
said “our heartfelt thanks tae ye, for the kindness and spirit ye’ve 
brought among us”. 
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Village Contacts 
 

Dingley Parish Council 
Parish Clerk – Justina Medwell - clerk@dingley-pc.gov.uk 
Chair – Roger Read - roger.read@gmail.com  
Councillors, Steve Dudson, Rebbeca Winship, Elaine Lomer-Wood, Laura Jones. 
 
Parish Safeguarding Officer 
Anne Knight 07504 680248 
 
Neighbourhood Watch Co-ordinator 
Julie Archer  
juliearcher81@gmail.com 
 
Dingley Parish Church 
Jamie Robertson 
Churchwarden/Treasurer 
01858 535573 
 

Dingley Village Hall Committee 

Chair - Jolyon Ingham – 01858 535300, jolyon.ingham@talk21.com 

Hall Bookings – Tony Lucas 01858 535201, tonylucas@aol.com 

Treasurer – David Adderley, 15consulting@btconnect.com 

Trustee – Jamie Robertson, robertsondingley@btinternet.com 

Roger Read  

Jennifer Clegg 

Anna Fitzpatrick 

Gary Marsden 

Elaine Whitesides 

Peppy Ulyett  

David Plimsoll                 
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e.whitesides@btinternet.com 
Next issue December 1st, submissions by November 1st please 
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