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Well it has certainly been a strange old month 

hasn’t it. Thankfully we have had the weather on 

our side and in among all the worry and upheaval 

it has been comforting to see nature carrying on 

regardless. The fields are full of fat lambs, the 

swallows are already skimming across the top of 

the winter barley and the skylarks are up high and 

in full song. 

 

 

 
 

Despite the sunshine, it remains a very worrying 

time for most of us and its fantastic to hear that 

we are all looking out for each other; lots of 

phone calls and offers of help are proving a real 

comfort. 

 

This month we wanted to revert back to 

something like a “normal” newsletter; although a 

little light on future events, we have tried to 

include some different items. 

 

Stay safe everybody and take care. 

 

 

Just a reminder, how to contact us 

   

East Down Parish Council and Village Hall 

committee are working closely together to co-

ordinate support during the current crisis.  

 

The following volunteers are available to try and 

ensure we stay safe as a community; it may 

be help with picking up prescriptions, shopping 

for essential supplies or even just a chat.  

 

 

 

 

 

 

 

 

 

 

Rod Crossman     850704 

Margaret Done    850432 

Mike and Sally Corfield   889051 

Ray and Carol Thomas   850464 

Wendy and Phil Down   07947 656735 

Jamie and Ally Cook    850543 

Janelle Edwards-Spear  07791 073824 

 

If you wish to contact us by e mail or would like 

to be included on our circulation for our monthly 

newsletter and regular Council updates during the  

crisis, please e mail us your contact details (name, 

e mail and address)  eastdownnews@gmail.com.  

 

All contact details supplied will remain 

confidential and will be used solely for the 

purpose of communications.  

 

100 club draw 

The May draw has just taken place and first prize 

has been scooped by Ruth Rogers and second 

prize going to Philip green.  

 

As we said, it has been a strange old month and 

we have been keeping our eyes and ears open to 

find out how people are coping with the 

lockdown.  

Our young people have been very busy and our 

older people have been having fun. 

Here is Zara King, undertaking her daily exercise 

with her mum litter picking. 
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Happy Easter 

Parker and Eva Kift have been making fabulous 

Easter cards. Parker (6) has drawn a great tractor 

at work, whilst Eva (4) drew a beautiful butterfly. 

 

   

 

Zara has also been making an Easter card and 

amazing decorations for their Easter tree from 

sour dough. If you would like to have a go, mum, 

Debbie has kindly provided the recipe. 

 

 

 

Salt dough recipe  
1 cup plain flour  
1/2 cup salt  
1/2 cup water  
Mix to a dough then roll out to approx. 1/4” 
thick and cut out shapes  
Bake on 180 for 2 hours  
Leave to cool then paint with acrylic paint  
Varnish if you want to hang outside 

 

    

 

 

Sadly, or perhaps not, there were no actual 

photographs for the next event so you’ll have to 

use your imagination … 

 

 

 

There have been reports of an anonymous 

local sheep farmer luxuriating in a hot tub 

with a glass of prosecco (ewe know who 

you are !!). At this time, it is unclear if any 

sheep were involved and unfortunately, we 

can’t reveal our source as we don’t want to 

get Julie into trouble. 

 

 

But there are some very clean looking 

sheep around looking, well, “sheepish”. 
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Clap For Our Carers  
 

Like the rest of the nation we are enjoying 

celebrating our health and key workers on a 

Thursday evening.  

 

Week one was a fairly subdued affair with us 

joining Rachel and Nic in a polite round of 

applause but by the second week we had taken to 

competing with Bob and Janet by bashing a pan 

with a wooden spoon. This prompted Shirley to 

send Dennis inside for a frying pan and spoon.... 

we can only assume the significant delay in 

response was partly due to a lack of familiarity 

with the location of the kitchen but also because 

of the technical nature of the requested 

equipment!  

 

By week 3, Dennis had stepped up to the plate 

having dug out his old hunting horn. It is fair to 

say the Stonecombe Collective may not be up for 

an award on Britain’s got talent but it is 10 out of 

10 for effort. 

 

 
 

 

If you have any photographs of what you or your 

family have been up to during lockdown that you 

would be happy to share in the next newsletter, 

please send them to Mike and Sally at 

eastdownnews@gmail.com 

 

 

 

 

 

And here is something that you and your family 

can get involved with. 

 

 
 

 

Don’t forget to send us your photographs, 

perhaps with a note of who was involved and 

what you did. It would be great to see more faces 

in the newsletter. 

 

Congratulations to Nerys, Sian 

and Ana over in Patchole who raised money for 

the NHS by selling plants they had been 

splitting in their gardens. A list of plants was 

published on the Kentisbury Gardening Group 

Facebook page and people who had ordered them 

were able to safely collect whilst still observing 

social distancing. Well done ladies! 

 

https://www.google.com/url?sa=i&url=https%3A%2F%2Fwww.vectorstock.com%2Froyalty-free-vector%2Frainbow-and-clouds-cartoon-vector-23649689&psig=AOvVaw1ph7u7hJU7MbHOfBkHywf1&ust=1588242067094000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPDY6eu0jekCFQAAAAAdAAAAABAJ
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Well, as we said earlier, nature is pushing on so 

here are a few recipes you may like to try if you 

are out exercising and are lucky enough to be able 

to collect some of the wild garlic that is currently 

gracing the hedgerows. Also look out for the 

elderflower that will be making an appearance 

shortly.    

 
Wild Garlic Pesto  

70g/2.5 oz Wild Garlic leaves 

50g/1.75oz Walnuts or Pine Nuts 

50g/1.75g Parmesan or similar strong, hard 

cheese, finely grated 

Juice of half a lemon 

100ml/6 – 7 tbsp Olive Oil, plus 1 tbsp to cover 

Salt & Pepper 

1) Sterilise 1 large jar or 2 small ones 

2) In a food processor, blitz the garlic, nuts, 

cheese and lemon juice for a few seconds. 

3) Blitz again pouring oil in slowly until 

pesto is the desired consistency. 

4) Season to taste. Pour into sterilised jar, 

cover with a little oil, lid on and store in 

the fridge for up to two weeks. 

 

 Garlic butter 

250g pack of unsalted butter, softened 

Flaky sea salt, to taste 

50g wild garlic leaves, finely chopped 

 

1) Pick and chop wild garlic leaves - try and 

pick away from busy roadsides. 

2) Mash the softened butter in a bowl with a 

little salt, taste and adjust as required. 

3) Stir in wild garlic. 

4) Use baking paper to roll butter into a log, 

twist ends to form a cracker. 

5) Chill until needed, can be frozen for a 

month, cutting slices off when needed. 

"Monty Don's" Elderflower Cordial  
 

20 Elderflower heads, best picked in warm 

sunshine 

6 Lemons unwaxed if possible 

50g Citric acid 

1.8 kg Granulated sugar  

1.5 Litres boiling water 

 

Check flowers for insects, grate lemon rind and 

cut fruit into quarters.  

 

Put all dry ingredients in pan or bowl. Pour on 

boiling water, mix, cover and leave for 24hours. 

Strain through fine sieve/muslin. Bottle and drink 

or freeze. 

Elderflower Wine 

30 heads of Elderflowers 

2.4 lbs. Granulated sugar 

7 oz. Sultanas 

2.5 oz. Strong black tea (75ml) 

0.5 oz. Citric acid 

White wine yeast 

1) Cut the stems of the elderflowers as 

closely as possible to the buds, clean the 

flowers and place them into a sterilized basin. 

2) Chop the sultanas and throw them over 

the elderflowers. 

3) Boil four pints of water and dissolve the 

sugar and citric acid in it. Pour it over the 

elderflowers and sultanas. Cover and leave 

the mixture to macerate for 12 hours. 

4) Add two pints of cold water, the tea and 

wine yeast to the mixture. Leave for five 

days. 

5) Strain the liquid into a sterilized demijohn 

and leave in a cool, dark place for six weeks. 

6) Rack the wine into another sterilized 

demijohn and leave for another two weeks. 

7) Bottle the wine and leave it to mature at 

least another few weeks.  

 
Many thanks to Lyn Norkett for supplying 

both the garlic pesto and Monty Don’s cordial 

recipes. 
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KENTISBURY GARDENING GROUP 

 
We are very fortunate to have the wonderful 

countryside and our gardens to keep us going during 

these challenging times. With the lockdown 

coinciding with better weather, gardeners have been 

busy every day sowing seeds, bringing seedlings on, 

tidying borders and enjoying the emerging new 

growth and spring blossom. 

 

 
 

Gardening group members have been keeping in 

touch on Facebook on our new Kentisbury Gardening 

Group site. We’ve been sharing photos of our lovely 

spring plants and vegetables, asking for advice and 

information on a range of gardening topics and giving 

planting suggestions for newly created borders.  

 

 
 

Whether you’re new to gardening or more 

experienced our fun, supportive gardening community 

provides a place to share gardening enthusiasm and 

pick up tips, know-how and insights. And a calming 

influence in these unprecedented times.  

 

Enjoy gardening in the sunshine.   Jenny 

 

The ladies at the gardening group are in contact 

with Abell nurseries who are selling plants to 

groups at cost price that they would normally sell 

to garden centres. The plants are of a high quality 

so if you are looking for perennials, check out the 

Kentisbury Gardening Group Facebook page for 

details. 

Ilfracombe quiz - Virtual Quizzing 

 
If you are at a loose end on a Tuesday evening 

(8.00 p.m.), why not take part in the Ilfracombe 

George and Dragon virtual quiz. Our jovial 

landlord, Johnathan Quinn, runs the quiz from his 

Facebook page and for the last few weeks he has 

been joined by over 250 people from all around 

the world. Its good fun and through his 

JustGiving page, the quiz has been raising over 

£500 a week in donations for North Devon 

hospices. 

 
 

 

The Pyne Arms 

 

This weekend The Pyne Arms are about to re-

start their popular takeaway service. See their 

Facebook page for up to date menu options. 

 

Takeaway, “drive thru” and a delivery option 

available. 

 

We are offering this menu as a take away, you 

can turn up in the car park and use the “drive 

thru” service. You will be greeted by a member 

of staff at safe distance, order taken and brought 

out to you.  

 

All payments to be made via contactless payment 

in the car park. We are also offering a delivery 

service for those in isolation, charges will apply 

and delivery within reasonable distance. 

 

Serving 5.30 p.m. - 8.30 p.m. Friday and 

Saturday evenings. 

Last orders for delivery to be placed by 7.30 p.m. 

 

Please speak with a member of staff if you have 

any intolerances or dietary requirements. 

 

Tel: 01271 850055 
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Food Deliveries 

As well as the main supermarkets, there are lots 

of options for food supply and home delivery that 

have previously been circulated. Just a reminder 

of a couple of local ones. 

 
Sandpark Service Station offering deliveries to 

the elderly and vulnerable. Call Will Camp 

on 01271 883320. Opening hours: 

• Mon, Wed, Thurs and Fri 8.45am to 

5.30pm 

• Tues and sat 8.45 to 1pm 

• Sun 10am to 12noon 

Besshill farm shop   

01271 850311.        besshillfarmshop.co.uk 

To Help with Social Distancing & Self Isolation 

We can supply your Weekly Shop! 

Free Local Delivery – Please call to discuss what 

you need. As well as our usual range of produce 

we will also be able to supply:  

Flour 

Baked Beans 

Tinned Tomatoes 

Yeast 

Toilet Rolls  

Hopefully soon we will have some antibacterial 

soap and dispensers. 

It is always worth checking by phone or the 

internet for the latest possible information. 

Charlie Dixon 

Counselling & 
Psychotherapy 

Approachable, relaxed counsellor providing 
reassuring support & solutions to your 

problems. 

Based in Kentisbury, offering flexible 
appointments, including evenings. 

Free introductory appointment. 

Please get in touch to discuss how I can help 
you on: 

07870 281356 

charliedixoncounselling@hotmail.com 

www.charliedixoncounselling.co.uk 

And finally, a poem passed to us by Lyn 

Norkett, written by Pam Ayres 

 
I’m normally a social girl 
I love to meet my mates 
But lately with the virus here 
We can’t go out the gates. 
You see we are the ‘oldies’ now 
We need to stay inside 
If they haven’t seen us for a while 
They’ll think we’ve upped and died.  
 
They’ll never know the things we did 
Before we got this old 
There wasn’t any Facebook 
So not everything was told.  
We may seem sweet old ladies 
Who would never be uncouth 
but we grew up in the 60’s— 
If you only knew the truth! 
  
There was sex and drugs and rock ’n roll 
The pill and miniskirts 
We smoked, we drank, we partied 
And were quite outrageous flirts. 
Then we settled down, got married 
And turned into someone’s mum, 
somebody’s wife, then nana 
Who on earth did we become? 
 
We didn’t mind the change of pace  
Because our lives were full  
But to bury us before we’re dead 
Is like a red rag to a bull! 
So here you find me stuck inside 
For four weeks, maybe more 
I finally found myself again 
Then I had to close the door! 
 
It didn’t really bother me 
I’d while away the hour 
I’d bake for all the family 
But I’ve got no bloody flour! 
Now Netflix is just wonderful 
I like a gutsy thriller 
I’m swooning over Idris 
Or some random sexy killer. 
 
At least I’ve got a stash of booze 
For when I’m being idle 
There’s wine and whiskey, even gin 
If I’m feeling suicidal! 
So, let’s all drink to lockdown 
To recovery and health 
And hope this bloody virus 
Doesn’t decimate out wealth. 
 
We’ll all get through the crisis 
And be back to join our mates 
Just hoping I’m not far too wide 
To fit through the flaming gates! 

http://besshillfarmshop.co.uk/
mailto:charliedixoncounselling@hotmail.com

