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We usually collect subscriptions at this time of year for the
upcoming year. Thanks to our volunteer distributors, ably led
by Michael Williamson, for getting this done. During these unique times we have had
to adapt and do things differently and for now, the magazine remains online, although
available in hard copy for those without internet access. However, from September, we
will be restricting access to subscribers only, via a password system. Therefore, it is
imperative that we have your contact details and most importantly your email address.
Please complete the form in this issue on page 25 and return it to your distributor. We
guarantee that your information will only be used for Parish magazine business, in the
event of disruptions or any changes in the future.
As restrictions begin to ease, I hope that you are making the most of seeing friends and
family, and visiting more places as they re-open.
Kate
Please be in touch with any news, articles or updates on your club or organisation by
email to Kate. No more than 425 words in length, please.
Advertisements, both for businesses and for village events, should be sent to Rhoda.
These will attract a small charge and a special deal for repeat adverts by businesses is
available. Please contact Rhoda for details.
The next Parish News is the September issue. Deadline for copy is
12th August.
Parish News is distributed by volunteers in the parishes of St John’s, Marchington
Woodlands and St Peter’s, Marchington. If you wish to receive a regular copy please
contact our Head of Distribution, Mike Williamson (01283 820407). Newcomers to the
village are welcome to have a complimentary copy, so if someone has moved in near to
you please let Mike know.
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St Peter’s Contacts
Rev Margaret Sherwin, Rector, Tel: 01889 560234
Maggie Hatchard, 1 Church Close Tel: 01283 820207
Thelma Brassington, Maggie Hatchard, Fiona Needs,
Liz Morgan, Ginny Odey.
Lynda Nicholson, Rose Cottage, Church Lane. Tel: 01283 821374
Sandy Halcrow, Coverdale, Allens Lane. Tel: 01283 820346
Amanda Shaw, Netherleigh, Church Lane.
Kate Hart
: www.stpetersmarchington.org.uk

St Peter’s Worship During Lockdown
Maggie Hatchard produces a service each week on Youtube - Marchington St
Peter's. Also we have a Zoom service each week at 10am. If you would like to
join please email Maggie on maggiehatchard@gmail.com and she will send
you an invitation to join.

Learning from the Lockdown
Rev Joe Cant urges us to hold on to those changes that have been positive
and also the acts of kindness which have taken place during the lockdown.

What can we learn from the last few months?
Whatever organisation we work for,
business we run, family situations we have,
that question is likely to be asked. Good job
really, otherwise we really would be missing
a trick.

more but the broader ‘Christian’ picture is
far from downbeat.
Locally, I have been cheered by the success
of online services which have more people

As far as church goes I have been amazed by
just how much content is out there. Parts of
the Church of England (and other churches)
have been anxious about congregation
numbers and finance for the last 50 years or

tuning in than come on a Sunday. The two
that I am particularly aware of are Stramshall
and Marchington with their Zoom services
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There are some matters that will be of great
concern, again for churches, businesses and
families. How lots of these groupings will
cope financially is unclear and is causing
anxiety. The government is providing
schemes for employed and self-employed;
welfare payments and food banks are
helping to provide the basics; many schools
and nurseries are doing their bit by still
providing lunches for children. What
support there will be (if any) from the
Church of England centrally has not been
suggested (as far as I know). All churches
around the country from all denominations
are 100% reliant upon donations from their
congregations, generous locals and
whatever charities might be willing to
support building or maintenance work.
What we should not do is simply hunker
down and stop the giving that churches
make elsewhere. We have been poorly
served in news from beyond the
‘Westosphere’ but there are many people
worse off than ourselves. Cliched, perhaps,
but still true.

(including a shared Zoom service once a
month – fab!) and I know there are others!
In Tean and Leigh we ran a Bake or Buy
Christian Aid fundraiser, which has linked
up people from different churches and
different parts of the communities, as well
as across the Area. Kingstone and Uttoxeter
are producing a weekly newssheet that goes
out to loads of people, and lots of kindnesses
are taking place which we will never hear
about. At Leigh the whole churchyard was
cut without me even knowing about it!
On an international scale I was moved by a
church in Kreuzberg, Germany, who had
invited local Muslims in to say prayers at
the end of Ramadan
congregation member Samer
Hamdoun said, noting the contrast to
Islamic worship.

What we learn depend, perhaps, on how
committed we remain to learn. The obvious
one is to keep on with online service,
hopefully an interactive one! It may not be
‘bum on seats’ in a physical sense but it is a
real bum, who has accessed church online
because they can’t get to church, because
they are more comfortable online, because
it is warmer at home than in a church ….
whatever the reason. A bum is a bum is a
bum (which is something I wouldn’t have
dared to write a few months ago).

What will we learn, what will we ? One
of the books that changed my life is
‘Webster the Preacher Duck’, by Andrew
McDonough. It tells of well-meant
enthusiasm for change that just peters out
once the church service is over. That would
be an enormous shame. As someone from
Tean said to me this morning, “I hope
.
people’s kindness keeps going after all this
is over”.
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I’ll leave you with a cheering verse from 2 Timothy 1:7, that I borrowed from Rend Collective
(via the Bible, obviously):
“For God has not given us a spirit of fear, but of power and of love and of a sound mind.”
(NKJV)

JOKE OF THE MONTH

Peace and prayers,
Joe

PS. I didn’t list all of what was happening in the Area because, to inappropriately
quote John’s gospel (21:25b), “
However, here is a little more of what is happening in the Area:
Kingstone, Marchington Woodlands, Stramshall and St. Peter’s Marchington have
had a link to a YouTube service each week for the past nine weeks. They all have a
link to a zoom service that Maggie Hatchard done for the past 2 weeks and will
continue in the coming weeks along with the YouTube service.
Rev. Margaret Sherwin is also doing an Area YouTube communion service each
week.
5

Anyone can link in to Marchington St Peters or Uttoxeter St Mary’s CofE church
both on YouTube.
St Marys Uttoxeter have also been having a 6pm Zoom service every week, and
often meeting on Zoom on a Wednesday evening too.
We in Gratwich are having a weekly Sunday evening Zoom service too!
(I) Joe am writing a several-times-a-week blog-type thing. Anyone is welcome to
receive it (just let me know) but won’t be at all offended if you don’t.
John Snow

This month saw the passing of John Snow. We offer our sincere condolences to
Marjorie and all the family for their loss.
When we moved into Marchington in 1971 John was one of the first to welcome
us to the village and of course The Bull’s Head!
As a young man, John was always involved when help was needed. From clearing
out the watercourses to prevent flooding, pollarding the trees in the churchyard
for many years and kindly hosting a barn dance for us at the stables as part of the
900 years celebration.
Thank you and rest in peace.
Thelma on behalf of St. Peter’s PCC
St Peter’s Edward Bear Club
For birth to nursery aged children and mums, dads or carers.
We have moved Edward Bear club into the 21st century by
holding weekly virtual 'Houseparty' calls. We meet on
Wednesday mornings as usual and the benefit is that some of
the older siblings who have gone on to school, can now join
in! It's a very loud, chaotic call as you can imagine with up to
7 families with pre-school children chatting away together at
the same time. But it's lovely to see each other to catch up briefly and
especially to see how the little ones are growing and progressing!
If anyone would like to join us at the Edward Bear club after the lockdown is
over, please come along to the Church vestry on a Wednesday during term
time 9.00-10.30am or ring Thelma Brassington on 01283 820447.
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Latest update on opening our church
The government and the Church of England decided that Churches in England
can open their doors for funerals and private worship if they wish.
Revd. Margaret Sherwin wrote to us asking for a decision to be taken by the PCC
as to whether to open or remain closed. In order to open, a volunteer would have
to be found to sit in the church whilst someone prayed. The church requires deep
cleaning before opening as well as being cleaned after anyone has entered the
building. Many other things have to be put in place beforehand and Health and
Safety rules have to be followed.
It has therefore been decided by your PCC, that we would not reopen at the
moment, but the situation will be reviewed again in two weeks.
In the meantime, please follow Maggie’s Service on YouTube or join her other
service on Zoom at 10am on a Sunday morning. Please also continue to pray for
our community and those affected by the COVID 19 virus.
Should anyone like to pray privately, special arrangements can be made by
phoning, Sandy Halcrow 820346 or Lynda Nicholson 821374.
Sadly, opening for congregational worship is still far off.
Lynda and Sandy

I've learned that people
will forget what you said,
people will forget what
you did, but people will
never forget how you
made them feel.
Maya Angelou
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Lockdown in New Zealand
by Hannah Mills

As I type this, New Zealand has just one COVID-19 case. There is no one in
hospital and we’ve had no new cases for ten days. Our population is five million
and the death toll is 22.
I moved home to Wellington in December after two years living in London and
travelling as much of the UK and Europe as possible. I’m a civil servant and in
early March, COVID-19 was a ‘thing’ government departments were starting to
‘ready’ a response to.
A couple of weeks later our Prime Minister outlined plans to “go hard and go
early” in the fight against COVID-19. I’d just flown into Queenstown for a long
weekend when she announced we were at ‘level two’ of a four tier alert system.
With non-essential travel no longer advisable, the flights back to the capital were
brought forward 48 hours.
At 11.59PM on Wednesday 25 March we entered ‘Alert Level 4’ lockdown.
Everything - except supermarkets or service stations - closed. We were to stay
home in our ‘bubble’ unless you were an essential worker or your household’s
designated supermarket shopper.
A letter confirmed my essential worker status for the first few days, and I kept
going into work before I was told to take a laptop and monitor home. Wellington
was otherwise a ghost town.
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Life in lockdown involved daily walks –
permitted so long as you stayed local – which
for me, included a river path and the beach.
Baking supplies were in hot demand, not just
by my housemate and I, as the nation tried
new recipes to pass the time. The banana
chocolate chip muffins were a success; online
gym classes in the lounge not so much.
Each day at 1.00PM, we’d tune in to hear the
PM and boss of our Department of Health
give the latest update - 22 times they sadly announced the cases that proved fatal.
As a team of five million, our rule following worked and we moved down to
‘Level 3’ on April 28. This meant takeaways and extensions to our ‘bubble’ by
one or two close contacts.
After seven weeks WFH – including the past 2.5 weeks at ‘Level 2’ - I’m back
in the office. Seats on the train are stickered green or red to meet social-distancing
requirements. At work, there’s hand sanitizer at each pod and strict limits on
people allowed in lifts.
Gatherings of up to 100 people are also allowed at ‘Level 2’. This is great news
for friends who’re getting married soon. Otherwise, like many others, they may
have had to postpone.
Like the UK, thousands have lost jobs and more redundancies are expected. With
our General Election 110 days away, campaigning is centred on our economic
recovery. When we should move to ‘Level 1’ or start a trans-Tasman bubble with
Australia depends on which politician you ask.
Those who can, are being encouraged to shop local and get out and explore our
own backyard to support our tourism industry while the borders remain closed to
visitors.
They say timing is everything and I’m grateful to have moved home when I did.
Keep safe and hopefully normality – or the new normal – can return to your part
of the world soon.
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ANZAC BISCUITS
INGREDIENTS
2 CUPS (180G) ROLLED OATS
1 CUP (150G) PLAIN (ALL-PURPOSE)
FLOUR
⅔ CUP (150G) CASTER SUGAR
¾ CUP (60G) DESICCATED COCONUT
⅓ CUP (115G) GOLDEN SYRUP
125G UNSALTED BUTTER
1 TEASPOON BICARBONATE OF SODA
2 TABLESPOONS HOT WATER
METHOD
1. Preheat oven to 160°C (325°F). Place the oats, flour, sugar and
coconut in a bowl and mix to combine.
2. Place the golden syrup and butter in a saucepan over low heat and
cook, stirring, until melted. Combine the bicarbonate of soda with
the water and add to the butter mixture. Pour into the oat mixture
and mix well to combine.
3. Place tablespoonfuls of the mixture onto baking trays lined with nonstick baking paper and flatten to 7cm rounds, allowing room to
spread. Bake for 8-10 minutes or until deep golden. Allow to cool on

BANANA CHOCOLATE CHIP MUFFINS
Prep time – 15 minutes
Cooking time – 20-25 minute
Makes 12-16 muffins
Ingredients
½ cup milk
1 tbsp lemon juice
200g butter, cubed
¾ cup brown sugar
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2 cups flour
3 tsp baking powder
¼ tsp baking soda
¼ tsp salt
2 free-range eggs
2 tsp vanilla extract
2 very ripe medium bananas, mashed
¾ cup chopped dark chocolate or chocolate chips
Method
Preheat the oven to 200c regular bake. Grease a 12-hole muffin pan and dust
with flour. Shake out excess.
Add the milk and lemon juice to a non-metallic bowl or mug and leave to sit for
a few minutes until needed – it will go thick and curdle.
Place the butter and brown sugar in a small saucepan over a medium-low heat
until only just melted (or, microwave in a glass or ceramic bowl for 90 seconds
on high). Remove from the heat.
Sift the flour, baking powder, baking soda and salt into a mixing bowl and stir
to combine
Add the eggs to another mixing bowl and beat until smooth. Add the melted
butter and sugar, sour milk mixture and vanilla, and whisk to combine evenly.
Make a well in the flour mixture and pour in the wet mixture. Stir gently with
a whisk from the centre in a circular motion until it all comes together to form
a batter – it won’t go completely smooth, so don’t over-mix it. Fold through
the banana and chopped chocolate.
Fill the muffin tins to the top (you may need to cook the muffins in two batches).
Bake in the oven for 20-25 minutes until risen and golden. Cool for 15 minutes
in the tin before trying to get them out.
Tips
To make these as mini muffins, reduce the cooking
time to about 10-15 minutes.
These muffins can be frozen once cooled and popped
in lunchboxes in the morning to thaw in time for
morning tea.
Gluten-free flour mix without raising agent can be
substituted instead for flour.
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You will need
● Carnation Condensed Milk ( no need to
use the sweetened version) 375g / 1 tin
● Elmlea Double (or double Cream) 568
mls /2 pots
Method
● Whisk together until it forms soft peaks
● Spoon carefully into a container suitable
for freezing, you could use old ice
cream containers, Elmlea pots or yoghurt pots.
● Freeze for 24 hours, then enjoy!
● Experiment with flavours. Use the juice
from stewed raspberries or strawberries, “dragged” through
the ice cream when still quite soft. Whole fruit is a good alternative too.

* With thanks to Marchington Woodlands WI for this recipe.

“It is a proven fact that social distancing from the fridge will help
flatten the curve.”

“Gardening season for summer is off to a great start! .... weeks ago
villagers planted themselves in front of the TV and have already
grown noticeably.”

“The most useless purchase in 2019 was a 2020 year planner.”
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FRESH

LOCAL

www.marchingtonshop.co.uk

CONVENIENT

phone 821248

Fresh seasonal veg and fruit, compost, garden plants
Convenience foods, snacks, sweets and drinks, pastries, good
range of biscuits and cakes, eggs and honey, newspapers and
magazines
Locally baked fresh bread, unique range of cards for all occasions
Beers and lagers, large range of wines, soft drinks, stamps

Open 8.30 to 10.30 weekdays, 9am to 11am weekends

USEFUL CONTACTS
GAS - gas escapes - 0800 111999
ELECTRICITY supply emergencies - 0800 6783105 or call 105
SOUTH STAFFS WATER supply enquiries - 0800 389 1011
SEVERN TRENT WATER - for sewerage problems 0800 7834444
DOCTORS’ SURGERIES Dove River Practice (Sudbury) 01283 585215
Northgate Surgery (Uttoxeter) 01889 562010
Balance Street (Uttoxeter) 01889 562145
QUEEN’S HOSPITAL Burton on Trent - switchboard 01283 566333
POLICE - non-emergency - 101, or textphone 18001 101
MOBILE LIBRARY - 0300 111 8000
FLOOD INFORMATION https://flood-warning-information.service.gov.uk/warnings
SIGN UP TO RECEIVE FLOOD WARNINGS BY PHONE, EMAIL OR TEXT - FLOODLINE 0345
988 1188 or register at https://www.fws.environment-agency.gov.uk/app/olr/register
STAFFORDSHIRE HIGHWAYS
Out of hours emergencies 0300 111 8000
For advice on reporting problems visit
https://www.staffordshire.gov.uk/Highways/Problems-with-roads/Report-Itexplained.aspx
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MARCHINGTON VILLAGE SHOP

We continue to thank all our customers and supporters for their custom over the past 3
months. At the time of writing, had this been a normal year, we would have been finalising
preparations for the Open Gardens, as part of the annual Village Festival, and an important
source of income for the shop. Of course, sadly, this has not been possible this year, but
we do have a new initiative: Virtual Open Gardens
We hope that this will remind you of some of our beautiful gardens in the village, so we
have made a short video of some of them. If you would like to view it then make your
way to the shop website www.marchingtonshop.co.uk.
You will be able to see the video and if you choose to you can donate to the shop via a
link to a Just Giving page. Thank you for your support and we hope you enjoy seeing the
gardens. Let’s look forward to 2021 when we will definitely be going all out for a fantastic
event!
Back in the shop itself, we have increased our opening hours to be open up to 11.30am
each weekday. As time progresses, we will review our hours and aim to strike a good
balance between customers’ needs and volunteers’ availability. We have also been able
to reintroduce Cherrington’s Dry Cleaning service, now collecting and delivering on
Tuesdays every week, for dry cleaning and minor clothing repairs.
Following government guidelines, we continue to work to keep customers, staff and
volunteers safe by providing hand sanitiser for customers, frequent cleaning of surfaces
and have teams of volunteers coming into the shop when we are closed to deep-clean.
We maintain a Perspex screen at the counter and are limiting the number of customers to
two in the shop at any one time, with floor markings to indicate safe distances, and taking
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card payments contactlessly for any transaction, if possible. We are also taking cash
payments.
We will continue to offer an increased range of fresh vegetables and fruit, exclusive cakes
and biscuits, deliveries for newspapers and magazines, and take orders for bread and
cakes. And finally, we have noticed increased sales of greeting cards, and have improved
our range from several different suppliers, to provide more choice for customers of designs
and occasion cards.
We hope that what we have done will continue to represent a convenient, pleasant, useful,
and welcoming resource for all residents of Marchington, Marchington Woodlands and
Birch Cross.
, Chair, Marchington Community Shop

Most of you reading this magazine will know Catherine Gadsby of Church Lane
- whether it’s through her gardening activities or simply because she’s lived in
the village for over 20 years. Sadly, Catherine lost her Dad last month who was
resident in a nursing home in Bakewell. A larger than life character, with a wicked
sense of humour, Geoff Hadfield was a farmer with his own successful haulage
business and very well known in the Peak District area where he lived all his life.
Over the past few years dementia cruelly took hold and he was cared for at home,
until more specialist care was sought in August 2019. Catherine and her family
were regular visitors until Covid regulations prohibited contact and her Dad’s
health deteriorated.
Now, in a fitting tribute, Catherine has boldly signed up to run the Brighton
Marathon in September to raise funds for Dementia UK. This charity provides
vital support and care for the families affected by the disease and has continued
its important work throughout the pandemic, despite a decline in donations. By
running the 26.2 miles Catherine is aiming to raise at least £1 000 and we are
calling on your support to help her achieve this modest goal.
If you don’t know Catherine you might think that running a marathon with just
3 months training is a nigh on impossible task. She has, however, undertaken and
achieved a number of challenges in the past including the 3 Peaks Challenge, the
Yorkshire 3 Peaks and the Coast to Coast Bike Ride – all for charity. She ran the
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Uttoxeter Half Marathon just for fun and started her new training regime with a
gentle 6-miler having not run for a year! Determined and competitive there’s no
doubt that she’ll come away with a time most of us could only dream about.
It’s fitting to add that Catherine has also had a career change in the last couple of
months following a lifetime in education. She has now found her vocation by
helping and supporting people with their mental health. As a Social Prescriber
for South Staffordshire Network for Mental Health, she is being connected to
people requiring non-medical assistance via the local GP surgeries; a role she
finds highly rewarding;

“We take a holistic approach to the person’s health and well-being and focus on
what matters to them. This could well be the family of a dementia patient who is
struggling to cope. Right now, this is by telephone, due to Coronavirus, but will
be face-to-face in future.”
Please help us to support this fantastic endeavour by donating:
1) www.justgiving.com – search for Catherine Gadsby – or
2) Via a sponsorship form that can be found in the Marchington Shop
Any amount would be gratefully received. Thank you.
Helen Kiddle
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My COVID Experience
by Kate Geofferson

I agreed to write this piece with reservation as, I am just doing my job to the best of my
ability, a job that I have enjoyed for over 25 years. Indeed, I have been lucky enough to
escape the lockdown and go to work every day where I could meet other people and
socialise! I don’t see myself as a ‘hero’, in fact the real heroes are those who have survived
this dreadful virus, many of whom have spent months in hospital critically ill and then
onto rehabilitation without any real personal contact with family.
I have over the last 3 months witnessed fear and helplessness, not only in the patients
themselves but in my medical colleagues who for once did not have the answers or the
reassurances that patients usually look for. We were dealing with an unknown enemy
where there were no known treatments. We didn’t know how it would run its course or
for how long and it really was unknown territory. I witnessed total despair and frustration
both in the eyes of experienced nurses and respiratory consultants who under normal
circumstances would display confidence, knowledge and reassurance. It was also
heart-breaking to listen as patients spoke to their families maybe for the last time before
heading off to intensive care.
At that time, it was very much a case of thinking fast on your feet, looking to the wider
respiratory community across the world for guidance from which to draw. There were
no ‘National Guidelines’, no ‘Standard Operating Procedures’ which for me was
refreshingly like turning back the clock to when I began my career 28 years ago! It was
also a time where we all pulled together as a huge multi-disciplinary team working around
the clock and supporting each other, clearly demonstrating our resourcefulness and passion.
As the weeks have passed, we have learnt more about this virus, how it presents, who
might be more susceptical, what signs to look out for and who we need to escalate to a
higher level of care. We are now able to read the signs quicker, act on this with more
confidence in order to hopefully achieve better outcomes.
At last the numbers subsided and we seem to have settled into a more organised pattern
in how to manage these patients. We have seen those survivors return from ICU and begin
their long road to recovery, how long this will take we still don’t know.
It has certainly been a journey of exploration, bewilderment, angst, heartache, endeavour,
collaboration and finally achievement.
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THE DOG AND PARTRIDGE

TAKEAWAY FOOD (AND DRINK) SERVICES TO CONTINUE INTO
THE NEW YEAR

We feel that a good majority of people will still be reluctant, initially, to be in a
more crowded environment. So, we would like to offer selections from our menu
regardless, with the bonus that these will be priced at a lower takeaway price as
opposed to eat-in. So takeaway food service will continue for the foreseeable
future.
We posed the question: “what will the pub industry post lockdown look like and
how do we overcome the operating difficulties moving forward?” Here are some
of the suggestions and thanks to everyone who has contributed:
● Everyone needs to book a slot to visit the pub, even just drinkers
● Operate table service only for orders, even just for drinks, as this way no
congestion at the bar
● All payments to be card only
● Operate a one way “in and out” system:
o On entering, in front of you is the small area of counter where our coffee
machine is situated. We will erect a Perspex screen here and this will be
the order point.
o Here you can order food and drink, after which you will then pass to the
left of the bar (the right-hand side area will be blocked off).
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o To the left as you turn the corner, drinks will be dispensed from here.
o On receiving your drinks to get to the outside area you will pass through
the door directly in front of you, normally closed and marked private.
This will lead to the outside garden patio area.
● Put hand sanitising units at entrance and exit points and into each bathroom.
● Put a bolt/ occupied sign on the main doors into each of the male and female
toilets so they can only be used 1 person at a time
● Once you have used the toilets, you can only go back to your table by leaving
through the exit and coming back in through the front door.
● If you had purchased food on your way in, it will be delivered when ready to
a pick-up point outside on the patio. We will have asked for your name on
arrival and will call out for you to pick it up.
● Food will continue to be dispensed in takeaway food packaging and
wooden/plastic cutlery will be provided.
● We may use condiment sachets or maybe large plastic bottlers (like at a
barbecue) and provide sanitiser alongside.
● We are thinking of providing a waste disposal point for all your food wastage
and packaging to be put into for collection and disposal.
● We are currently sourcing more outdoor furniture and looking at the possibility of erecting the Marquee (with the sides removed) on the car park to allow
more seating space and to provide cover to allow for this country's unpredictable weather.
● Possible introduction of the four-pint pitcher to cut down on excess queueing?
● Consider ensuring the ventilation in the rooms is good by keeping some
doors or windows open, including the garden gate. Keeping doors open is
good too because then people are not touching handles.
● You will need some prominent signs and possibly arrows on the floor.
All food for thought, so please keep sending your suggestions, we are formulating
ideas on how we will re-open and operate but it's good to hear from third parties
and maybe you have ideas that we may have overlooked.
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MARCHINGTON PARISH COUNCIL
Chairman’s Report

I thank you Julia for all your hard work over the last two years at the helm of the Parish
Council. Myself and Ian Morgan, Vice Chairman are now in the hot seats.
We are slowly emerging out of lockdown with the easing of restrictions. We ask ourselves
what will normal life be like and when will that be? I think I should begin by thanking all
those who have supported our community during lockdown with particular thanks to:
The Marchington Community Shop remaining open every day to provide basic
needs and a lifeline. Not every village shop in the area has remained open.
Marchington Buddies supporting the vulnerable in our community with their shopping and other needs. There are also the unofficial supporters and neighbours
looking after the vulnerable.
Alf and his young assistants at weekends, delivering papers 7 days a week.
The milkman continuing to deliver 3 days a week.
The postmen and binmen providing invaluable services.
The village handyman and relief handyman keeping our Parish looking good.
The Dog and Partridge serving takeaway meals and beer from the start of lockdown.
The Sunday Lunches particularly enjoyed by our senior citizens.
The Bulls Head serving curries and beer.
There are also many others not mentioned here but thank you all.
Marchington is an extremely sociable place and I think the recent situation has brought
out the best in people as you would expect. I know I would rather live in Marchington
than anywhere else in a lockdown situation.
It is very sad that this year so many major village events have been cancelled, particularly
the Village Festival and Open Gardens which would have happened at this time. I know
of residents in the village who had already spent hours in their gardens preparing for open
gardens. There is always next year.
After the significant flood in Church Lane in February the Parish Council has sought
assistance from our MP Kate Griffiths to organise a Zoom meeting with Staffordshire
County Council, Environment Agency and Severn Trent to progress our flood defences.
The Parish Council’s first priority is to get the road closure scheme signed off so we can
officially close Church Lane in the event of a flood.
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The creation of a car park on the old sewage beds at the playing fields at Silver Lane has
been very successful particularly for footballers, cricketers and their supporters or parents.
The Parish Council intends to apply further limestone chippings to the track of the car
park, to make it fit for purpose in all weathers for vehicles.
Hopefully it will not be long before we can re-open the playground facilities for children
and adults will be able to enjoy a beer or glass of wine in one of our two pubs, or at least
in the beer gardens as a first stage. It is good to see the Cricket Club and the Tennis and
Bowls Club coming back to life as first signs of normality.
The glorious weather in May has now resulted in a wet June but we all look forward to a
summer with increasing freedoms as time goes by, but perhaps spending more time at
home than originally planned. I wish you all a wonderful summer and stay well.
Andrew Mann

The Refurbished Marchington Village Hall Car Park
We are all looking forward to being able to meet together again to socialise,
exercise and work. Rest assured that as soon as we are allowed to, we will be
opening Marchington Village Hall to everyone.
We have not been totally idle during shutdown and are keeping on top of
maintenance, cleaning and gardening. The new car park also looks wonderful.

As usual, call Gill Williamson on 820407 or
marchingtonvillagehallbookings@hotmail.com to book the hall.
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MARCHINGTON AND MARCHINGTON WOODLANDS
‘BUDDIES’ as at April 12th
The Marchington & Marchington Woodlands Buddies System is being
coordinated by Councilor Ian Morgan. The list below shows the volunteers
who have been allocated areas around the Parish but there are many more
willing helpers who we know are also assisting their neighbours. If you
wish to know who your “Buddy” is, please contact Ian (07841 363656
ianmorgg@gmail.com) who will be able to put you in touch with the right
person.
Marchington Village
Alison Meas
Cathey Staley
Helen & Rick Kiddle
Jane & Tim Tams
Kevin Gadsby
Meghan Geofferson
Paul & Jane Looker
Sonja Pendrey
Andre Penniket
Diane & Tony White
Janet & Ian Hughes
John Gibbs
Lucy Scott
Nick & Pat Adamson
Phil Shelton

Andrea Pate
Claire Nash
Ian & Liz Morgan
Jenny Mellor
Leanne Holroyd
Mick Marrison
Phil & Grace Hodges
Tom Castle
Bev Nancarrow
Emma Langridge
Jane & Leigh Hilton
Jules & Phil Bowler
Mandy Lord
Nikki Hallam
Sally & Neil Andrew

Caroline Knapton
Gregor Buchanon
Jane Coward
Kelly Moore
Max Kiddle
Pam & Alan
Tomkins
Simon Irons

Forestside
Co-ordinated by Councillor Thomas Leivers
Marchington Woodlands
Co-ordinated by Councillors Darron Hayes and Paul Nixon
Birch Cross
Andrew Mann
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PLEASE COMPLETE THIS FORM AND RETURN IT TO
THE PERSON WHO DELIVERS YOUR MAGAZINE
Their name and address is at the bottom of this page.

YOUR NAME:

YOUR ADDRESS:

YOUR EMAIL ADDRESS (if you have one):

We need your email address so that we can contact you more
easily if there is disruption to deliveries or any other changes in
the future.
You will not be able to access the magazine online from
September unless we have your email address.
When you have completed this form, please cut along the line to
detach the page and return it to:
YOUR DISTRIBUTOR’S NAME:

YOUR DISTRIBUTOR’S ADDRESS:
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Uttoxeter Cricket Club – Update

We remain hopeful that we will be able to play cricket in 2020 and we are still
awaiting announcements from the leagues in which we play, regarding any
possible fixtures. The partial lifting of the lockdown restrictions mean that some
small group training can now take place at Jacks Lane.
Our dedicated team of groundsmen (Dave, Tony, Stan and Adam) have ensured
that our ground is in excellent condition and will be immediately ready for use if
cricket can return.

As well as maintaining the outfield, they have completed several other projects.
These include the installation of blinds in the pavilion, reupholstering an outdoor
seating area, installing our new scoreboard and painting. We wish to thank them
for all their hard work during the lockdown period.
James Burton
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THINGS TO DO IN THE GARDEN IN JULY
July is one of the busiest months in
the gardening year, whether you have
flower beds and borders, fruit trees
and bushes, vegetable patches, or a
combination of some or all of them.
By July, plants are coming to their
peak growth periods, so, it is
important to control them by pruning,
dead heading and harvesting fruit and
vegetable crops as they begin to
mature.
Here are just a few things to
concentrate on:
FLOWERING PLANTS
Deadhead plants such as roses,
sweet peas, and bedding plants

and a second flush of blooms later
in the season.
Hollyhocks are very prone to rust
on leaves. Remove and dispose of
affected foliage and spray with a
fungicide if you are that way inclined.
Keep hanging baskets well fed and
watered. You can also cut growth
back, to encourage more blooms
and gives a boost to the plants.
Check for pests, such as greenfly.
Giving the areas of the plants a
quick blast with the hose on the
shower setting will remove most
pests, without resorting to pesticides.
FRUIT TREES AND BUSHES
Keep soft fruit bushes, such as
raspberries and blackcurrants
well-watered, especially in dry
spells. They have shallow roots

on a regular basis.
Cut back perennial plants such as
delphiniums, lupins, and hardy
geraniums after the first flush of
flowers fades, to keep borders
tidy and encourage new growth

28

and can quickly dry out on hot
July days.
Thin out fruit on trees, such as
plums, apples, and pear, to get
greater yield and larger fruits.
Prune fruit trees, such as apricot,
peach, plum and cherry.
VEGETABLES
Feed tomato plants on a weekly
basis and grow complimentary
plants, such as basil and marigolds next to tomato plants. The
smell of basil and marigolds deters pests.

Herbs are thriving now. Pick dry
and freeze them in small plastic
bags to preserve them. Repeat and
use the bags again, for another
harvest later in the year.
Pick crops such as courgettes
when they are small. They taste
better and are generally more tender.
Finally, water in the evening when
evaporation is less and weed regularly, for ten minutes a day.
GOOD LUCK AND HAPPY
GARDENING.
Nick Adamson

Marchington Village Planters

A big thank you to the sponsors
of the plants for the Marchington
village planters, Karen Owen,
Soirée Foods and Sonja Penbury
Janey Hilton
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“Mobile Foot Care”

Jane Knight RGN, MCFHP, MAFHP
�
�
�
�

Corns
Verrucae
Ingrowing Toe Nails
Nail Trimming and Filing

� Reduction of Thickened Nails
� Treatment of Fungal Nail Infections

01889 590114

07791 625378

MARK JEFFREY
For a free estimate on all your plumbing,
heating and bathroom makeovers call Mark on

01889 564924 / 07791 476275

� DIAGNOSTICS
� SERVICING
� REPAIRS
� TYRES
�

01889 562029
jsgarage@live.co.uk

MOT
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‘CURTAINS UP’
Custom made blinds and curtains.

_________________

Full measurement and making service.
Curtain alterations also undertaken.
Friendly and local at competitive prices
including collection and delivery.
Wide range of fabrics can be supplied.

Independent Family Funeral Directors
t. 01538 722665

DEDICATED TO DIGNITY & PEACE
OUR FAMILY TO YOURS

Claire Hardwick
Ring for advice / appointment.
01538 702201
Mob: 07979 942050
Email: Claire@curtainsup.co.uk

info@fieldfuneralservices.co.uk
www.fieldfuneralservices.co.uk
Field Funeral Services I 37a High Street I Tean
Stoke on Trent I Staffordshire I ST10 4DY
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Springfield, Stubby Lane, Draycott in the Clay, Uttoxeter
ST14 8LX
Free delivery within a 5 mile radius

OPENING TIMES
WEEKDAYS 5PM -10PM
WEEKENDS 5PM -11PM
CLOSED TUESDAYS

01283 204431
WE ACCEPT ALL MAJOR CREDIT CARDS. WE NO LONGER ACCEPT CHEQUES.
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“Thank goodness for rain” say the farmers, and possibly that could have been the
reply from Woodlands WI members for the June meeting. We had planned a trip
on a canal barge with supper! It was not to be, because of Covid, but at least we
can do it next year and hope that we get a sunny evening. They say there is always
a silver lining to every rainy cloud. That is something we have all learnt: to count
our blessings!
Helen sent round a great letter to keep us all in touch, giving us a chance to say
how we are all managing and how our horizons are sometimes being extended
by trying new ideas. Her garden is certainly changing and the photos she sent
show the changes through the months.
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We have all been resilient in finding new ways to shop, getting used to queuing,
making shopping lists, using online slots and of course friendly neighbours.
The NFWI Chair, Lynne Stubbings, paid tribute to all WI members ‘thanking
them for their dedication and hard work during these unprecedented times’. You
can watch the clip if you go to mywi.thewi.org.uk website or just Google it. She
also spoke about the Annual Meeting for the WI nationally which was booked
for June 4 at the Albert Hall, for which I had my ticket ready. Cancelled, of course.
Can you imagine five thousand women singing Jerusalem… It would have been
an amazing atmosphere and so uplifting. Good news- the new date is Monday 19
April 2021 for the Annual Meeting, again, at the Albert Hall in London. I certainly
hope to go as do the other five thousand WI members. A special board meeting
was held on the 5th June by the National Committee and Lynne Stubbings was
re-elected as NFWI Chair. I am sure she will do as excellent a job this year as she
did last year.
Back to Woodlands WI and we hope that we will be able to meet for our July
meeting which might be at an outside venue but will certainly involve cups of tea
and cake!
Until then we will continue to carry on and as Lynne Stubbings said we will ‘look
forward to the future and better times ahead’.
Keep enjoying your garden and the sunshine.
Grace Hodges

Catche not the colde
Now tis the season of coughing and chills
Hearken ye how to escape from these ills.
'Tis not from the damp - as was formerly tolde,
But from other folk's germ ye be catching the colde,
Prevention 'tis said is better than cure,
So, go fill your hat with some farmyard manure.
Then wear ye the hat through all the day long
And none will approach for your terrible pong.
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Marchington Woodlands Village Hall Update

It is difficult to believe that we are nearly half-way through the year and
approaching the longest day. I feel guilty for ushering in 2020 with talk of holding
new events and activities at the village hall and encouraging greater use by the
local community, only for the doors to have been closed since the middle of
March. But as we have seen over the last few months, to avoid disappointment
and upset, it is much better to promise little and deliver more.
For traditional village halls, the future is unclear. At the moment, there is no
indication when they may be allowed to re-open. Even when they are, a lot of
people are going to be nervous about leaving the safety of their own home for
any sort of social gathering. Community events like coffee mornings are going
to seem awkward while we all get used to social distancing (whether 2m or 1m)
as one of life’s potential new norms. Trying to chat to people sitting/standing
several feet away could have its difficulties. Certainly not the situation for private
conversation!
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Having said this, Support Staffordshire advise that they are due to receive initial
government guidance very shortly about how village halls and community centres
can safely open up and get activities back up and running. They emphasise that
this will just be the ‘how’. No mention yet of ‘when’. But it is a start.
The Staffordshire Village Hall Network Virtual Meeting that I attended in May
was obviously dominated by CV-19 and the impacts (both current and long term)
that it is having on community facilities across the county. At the same time, it
was also interesting to hear about the different services being run out of a number
of these buildings, such as a post office operation, pop-up shop, NHS
rehabilitation clinic, café, social club/bar and children’s nursery/play area.
Obviously each facility is different in terms of its location (proximity to other
services) and the demographics of the local community but some of these services
seemed quite relevant to a rural area like the Woodlands.
So, while you are making the most of the extra daylight hours, walking or riding
through the lovely Woodlands countryside, why not take a moment or two, as
you pass the village hall, to think about the services or activities that you would
like to see at the hall in future? The Village Hall Committee would love to hear
from you (please email mwvh@btinternet.com). I shall keep trying...
Enjoy the alfresco wining and dining.
And please take care.
K
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St John’s Marchington Woodlands
Wondering how coming out of lockdown might look?
This week we heard that there is a little easing in the regulations to allow for
private prayer (individual access to the building) and funerals for family members
within the building. Before we at St John’s can offer this, we first have to produce
a risk assessment of how it might be achieved safely. This is to protect both those
wishing to spend time in the building and those who would need to facilitate this
and then clean afterwards. As this is a two-month edition covering July and
August there may be further changes. Do feel free to contact any of the PCC or
check the website for updates.
For that reason, may we currently encourage you to pray and worship together
using the following links. Please share the spirit of these with anyone who cannot
access the internet. Alternatively, a prayer shared over the phone can be very
comforting and uplifting.
https://us04web.zoom.us/j/2420727266?pwd=T2o4MExza3dxZFNuYUk2a3lz
UVU1QT09 Meeting ID: 242 072 7266 Password: 707720 Link to Maggie’s
Sunday service
http://www.marchingtonwoodlandschurch.co.uk/ St. Johns website
https://marchingtonparishcouncil.org/marchington-woodlands-village-hall/
Woodlands Village Hall
https://www.achurchnearyou.com/church/4564/ includes Uttoxeter and Diocese
and Arch Bishops
https://www.marchingtonparishnews.net Magazine
BBC1 has a Sunday service at 10.45am and songs of praise at around 1.15pm
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100 club winners in May

1st Pete Smith 2nd Gail Birkin 3rd Rosa Read 4th Anna Cadamy
The membership renewal for the next twelve months is due in July with
subscription of £12 per person. You can pay your subs directly to the club account
at Leek United BS
St Johns 100 club
40-05-30
74578031
72483734406
Magazine subs

Your delivery volunteer will put a note of their contact details on the form
included in this magazine to help you make your payments. Cash in the post might
be risky.

Norah Hall 25.01.1930 – 18.04.2020
Norah (Trubshaw) was born at The Lodge, Smallwood Manor, as one of seven
children and went to the Woodlands school. After farming with Richard and their
children at Cliff House in the Woodlands for many years she moved to Lark Rise.
Whilst living in The Woodlands, Norah was an enthusiastic fund raiser for Cancer
Research and St. John’s Church, helping organise Whist drives and Dances,
making cakes and Lemon Curd for the Fete and Christmas Bazaar each year. She
was great friends with Mrs Lawrence and they would go to Uttoxeter each
Wednesday (when there was a good market!), church on Sunday and other social
events.
Jenny and Steve would like to thank everyone for their kind thoughts and cards
and hope to have a Memorial Service for Mum when things get back to normal.
(Apologies to Jenny and Steve and their families that this wasn’t in last month’s
magazine.)
More sad news

During May, Joan Hall, and John Snow both passed away. Joan’s burial took
place at the end of May and John’s at the beginning of June in St John’s
churchyard. Our thoughts and prayers are with their families and friends.
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On a happier note

Many Woodlanders have been getting together (suitably distanced of course) on
daily dog walks. The four legged “supervisors” have however shown much less
respect for social distancing, especially when a ball is involved. (no names no
pack drill… Jaxson!)
The sunshine has disappeared but to
be fair we certainly needed the rain.
With so many more important prayers
to answer I think asking for sunny
days and overnight showers is a bit
too much.
Please stay safe and well and in good
spirits.

Contacts for St. John’s PCC
: Rev. Margaret Sherwin Rector Tel:01889 560234
we are still sadly in interregnum, but we are lucky that the Area team
and especially Maggie Hatchard look after us and include us in all they do.
Maggie tel:01283 820207
Graham Salt Cherry Tree Cottage Greaves Lane Draycott in the Clay
Tel:01283 821587 gsalt799@btinternet.com 07759 238388
Victor Read, Loxlie Garth, Bramshall Road, Uttoxeter Tel:-01889 560860
John Bostock, The School House, Marchington Woodlands tel:
01889 562404
Mike Cleaver email macleaver@hotmail.co.uk
John and Pat Bostock, Graham and Pat Salt, Victor Read, Anna
Cadamy, Mike Cleaver, Robert Parkes, Isabel Wilson:- Tel:01889 569411
chrisisalwilson@aol.co.uk Linda Beech Tel: 01283 820209 / 07875 516635
beechnuts@hotmail.co.uk
39

MARCHINGTON PARISH COMMUNITY SUPPORT COVID-19

Pastoral Support
MEDICAL SUPPORT
NHS 111

EMERGENCY Dial 999

St Peters Church Marchington
Maggie Hatchard 07884 448402
St Johns Church
Marchington Woodlands
Isobel Wilson 01889 569411
CARELINE 01335 210353
Telephone befriending service
SAMARITANS 116 123

POLICE Dial 101
Food and Other Items
Marchington Shop
New opening hours
8.30 to 11.30 Monday to Friday
and
9am to 11am Saturday & Sunday.
TWO customer in the shop at any
one time, please.
Order for delivery in the village,
Forestside and the Woodlands in
the mornings 10.30 to 11.30 am
01283 821248
JS Meats delivery 01283 821123
Collection and home delivery
Ede Family butchers
07818 433925
Takeaway and home delivery

Food and Meals Delivery
Services
Dog and Partridge 01283 820394
Takeaway & home delivery
The Bull’s Head 01283 820358
Takeaway curries Friday evenings
only
The Barn Indian Restaurant
Stubby Lane, Draycott
01283 204431
Takeaway & home deliveries
Cods Corner Fish & Chips
01889 564282
Takeaway & home delivery

BUDDY SYSTEM
You should have received a leaflet from your designated ‘Buddy’ for
your own area. These people are volunteers who are willing to help
YOU. If you have not received a leaflet with the name and number of
your buddy please call Ian Morgan 07841 363656

