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Business Support

Programme .
Management Accounts MOrYris
Pay COOk
roll
Ser-
vice
Auditing
Tax Planning

) Chartered
Business Start Ups Accountants
Accounts Preparation and
SAGE software sales and Business
support Advisers

Financial Services

Offices at: Ellesmere, Oswestry,
and Llangollen
Telephone: 01691 622098
e-mail: partners@morriscook.co.uk

www.morriscook.co.uk

UNLOCK4U24 LOCKSMITHS

UPVC Door Repairs
Lock Outs,
Lock Upgrades

KEVIN
07805 864 669
(24HR)

Wills, Probate,

Powers of Attorney

Wills £150
Lasting Powers of Attorney £150
Probate — call for details

For Free info Call Paul Humphreys on:

Tel. 01691 652233

www-.Asset-Wealth-Preservation.co.uk

Simple Steps To
A Healthy Active Life

Moving With Ease Starts Here!
Yoga & Pilates Beginners Welcome

Move It or Lose It

Join us St. Martins Village Centre
Wednesdays 9:30 am -10:30 am
Thursdays 6:30 pm - 7:30 pm

Whittington Community Hall
Thursdays 8 pm -9 pm

Or On Zoom

Tuesdays 9:30 am - 10:30 am
Wednesdays 6 pm -7 pm
Thursdays 9:30 am - 10:30 am

Want more info: contact Wendy Arthan
Mobile 07970 964622
E:wendvarthan@restoremovementcoach.com

A CHEAP & RELIABLE SERVICE

Two

Way glazing

Upvc repairs

O
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www.restoremovementcoach.com
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LOCKSMITH

Your Local Locksmith covering
St Martins, Oswestry and nearby areas

Call 07920495465

https://misspicklocksmith.wixsite.com/website



mailto:partners@morriscook.co.uk
http://www.morriscook.co.uk/

‘:‘ ﬁ’h Oswestry Market. ..
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A uniqe, diverse, historic and award winning market.

Every Wednesday, Friday & Saturday - Farmers' Market Last Friday Every Month
www.oswestrymarket.co.uk  Contact 01691 680222
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Ollie Edward Services

Tel: 07930369322
WWW.0e-service.com

OUR SERVICES
v Gutter cleaning
v’ Driveway Cleaning
v Gutter Repairs
v Fascia & Soffit Cleaning

AR PR SEURE SED f JSPROTECTIONSERVICES A Nn d muc h more

INFO[AJSPROTECTIONSERVICES.COM | JSPROTECTIONSERVICES.COM




Preparing Your Garden for Winter

1. Rake Fallen Leaves: Regularly rake up fallen leaves to prevent them from
smothering your lawn and plants. Leaves can also harbour pests and diseases.

2. Prune Shrubs and Trees: Prune back dead or damaged branches to promote
healthy growth and prevent diseases.

3. Plant Bulbs: Autumn is the ideal time to
plant spring-flowering bulbs like daffodils, tulips,
and hyacinths.

44. Protect Tender Plants: If you have tender

' plants that can’t withstand frost, consider moving
them indoors or providing them with frost
protection.

5. Insulate Containers: Wrap potted plants in
bubble wrap or horticultural fleece to protect their
roots from freezing temperatures.

Garden Maintenance Tasks

1. Lawn Care: Mow your lawn regularly until it stops growing. Aerate your lawn to
improve drainage and promote healthy growth.

2. Fertilize Plants: Apply a balanced fertilizer to your plants to provide them with
essential nutrients for the winter months.

3. Clean Up Debris: Remove any garden
debris, such as weeds, dead leaves, and
broken branches, to prevent pests and
diseases.

4. Winterize Your Greenhouse: Clean your &,
greenhouse thoroughly and remove any
plants that can’t withstand frost. Insulate
your greenhouse to protect your plants from
cold temperatures.




Christmas Cake

Ingredients

For the Cake:

175g/60z raisins

350g/120z natural glacé cherries,

halved, rinsed, and thoroughly dried

500g/1Ib 20z currants

350g/120z sultanas

150ml/"apt brandy or sherry, plus extra

for feeding

2 oranges, zest only

250g/90z butter, softened

2509/90z light or dark

muscovado sugar

4 large free-range eggs, at room

temperature

1 tbsp black treacle

75g/30z blanched almonds, chopped

275g/100z plain flour

172 tsp mixed spice

For the covering:

about 3 tbsp apricot jam, warmed and
sieved

icing sugar

675g/1lb 8oz marzipan

For the royal icing:

3 free-range eggs, whites only

675g/1%4lb icing sugar, sifted

3 tsp lemon juice

Method:

1. For the cake, place all the dried fruit,
including the cherries, into a large mixing
bowl, pour over the brandy and stir in the
orange zest. Cover with clingfilm and leave
to soak for three days, stirring daily.

2. Grease and line a 23cm/9in deep, round
tin with a double layer of greased
greaseproof paper. Preheat the oven to
140C/120C Fan/Gas 1.

3. Measure the butter, sugar, eggs, treacle and
almonds into a very large bowl and beat well
(preferably with an electric free-standing mix-
er). Add the flour and ground spice and mix
thoroughly until blended. Stir in the soaked
fruit. Spoon into the prepared cake tin and
level the surface.

4. Bake in the centre of the preheated oven for
about 4-4% hours, or until the cake feels firm to
the touch and is a rich golden brown. Check
after two hours, and if the cake is a perfect
colour, cover with foil. A skewer inserted into
the centre of the cake should come out clean.
Leave the cake to cool in the tin.

5. When cool, pierce the cake at intervals with
a fine skewer and feed with a little extra bran-
dy. Wrap the completely cold cake in a double
layer of greaseproof paper and again in foil
and store in a cool place for up to three
months, feeding at intervals with more brandy.
(Don’t remove the lining paper when storing as
this helps to keep the cake moist.)

6.The week before you want to serve, begin
covering the cake.

7.For the covering, stand the cake upside
down, flat side uppermost, on a cake board
which is 5cm/2in larger than the size of the
cake.

8. Brush the sides and the top of the cake with
the warm apricot jam.

9.Liberally dust a work surface with icing sugar
and then roll out the marzipan to about 5cm/2in
larger than the surface of the cake. Keep
moving the marzipan as you roll, checking that
it is not sticking to the work surface. Dust the
work surface with more icing sugar as
necessary. Contd...


https://www.bbc.co.uk/food/raisins
https://www.bbc.co.uk/food/glace_cherries
https://www.bbc.co.uk/food/currant
https://www.bbc.co.uk/food/sultanas
https://www.bbc.co.uk/food/brandy
https://www.bbc.co.uk/food/orange
https://www.bbc.co.uk/food/butter
https://www.bbc.co.uk/food/muscovado_sugar
https://www.bbc.co.uk/food/egg
https://www.bbc.co.uk/food/black_treacle
https://www.bbc.co.uk/food/almond
https://www.bbc.co.uk/food/plain_flour
https://www.bbc.co.uk/food/mixed_spice
https://www.bbc.co.uk/food/apricot_jam
https://www.bbc.co.uk/food/icing_sugar
https://www.bbc.co.uk/food/marzipan
https://www.bbc.co.uk/food/icing_sugar
https://www.bbc.co.uk/food/lemon_juice

Continued from Christmas Cake recipe...

10. Carefully lift the marzipan over the cake using a rolling pin. Gently level and smooth
the top of the paste with the rolling pin, then ease the marzipan down the sides of the
cake, smoothing it at the same time. If you are careful, you should be able to cover the
cake with no excess marzipan to trim but, if necessary, neatly trim excess marzipan
from the base of the cake with a small sharp knife. Cover the cake loosely with baking
parchment and leave for a few days to dry out before adding the royal icing.

11. For the royal icing, whisk the egg whites in a large bowl until they become frothy.
Mix in the sifted icing sugar a tablespoonful at a time. You can do this with a hand-held
electric whisk, but keep the speed low.

12. Stir in the lemon juice and glycerine and beat the icing until it is very stiff and white
and stands up in peaks.

13. Cover the surface of the icing tightly

Trivia Answers from page 26 with clingfilm and keep in a cool place until

1.  Portmeirion

needed.
2. John o' Groats 14. To ice the cake, place all the icing onto
3. Cricket (Known as the 'Cradle of the top of the cake. Spread evenly over the
Cricket'. Formed circa 1750, top and sides of the cake with a palette
Hambledon was England's leading knife. For a snow-peak effect, use a

('\3/?((:329; club until the formation of the | smaller palette knife to rough up the icing.
. 15.Leave the cake Iloosely covered

4. Emmerdale overnight for the icing to harden a little,
then wrap or store in an airtight container
in a cool place until needed.

5. Clovelly

6. Bourton-on-the-Water

ENJOY
7. Branston
8. Balmoral Castle
9. Anglesey
10. Robin Hood's Bay Mazzage
11. Beaulieu Professional Mobile Massage Therapist
St. Martins, Ellesmere and Oswestry region
12. Cornwall (Q
13. Tokyo &
14. Ambridge Marianne Harris Dip.ITEC
Tel. 07793817103
15.Gretna Green Email. Mazzage2019@outlook.com




SAHA FC1 St. MartinsFC 3

This match started at a hectic pace with both teams eager to score the im-

ST MARTINS FC

portant first goal. Saint’s Centre Forward, Zach Harris, fired an impres-

sive long-shot that sailed just over the opposition’s bar. This close effort ‘ tb] '
proved to be a signal for things to come, as it was Zach Harris who broke ™ , i

DuUMBED 1897
the deadlock with an impressive headed goal to take the lead for St. Mar-

tins in the 20" minute.

SAHA maintained a determined attitude but it was St. Martins who came closest to  scoring,
with Zach Harris proving to be a permanent threat. However, Ugis scored the goal-of-the match

for SAHA, firing home from well outside the penalty box.

Unfortunately for SAHA, Zach Harris was in scoring mode for the Saints, beaming

confidence as he latched onto a loose ball to fire home his club’s second goal.

The second half proved as lively as the first, with both teams investing 100%, and it was impact-
ed by those who influenced the first half, as Zach Harris fired home his hattrick by scoring the
Saint’s 3" goal.

The SAHA players didn’t bow to this period of pressure from the Saints and fought back, their
efforts typified by a stunning long-shot from George Armstrong that sailed into the back of the
Saint’s goal.

This was a stunning goal from the opposition but the Saints maintained their dominance to rec-
ord a well-fought victory.

Quilter
PaulH um phreys owauereaiar o0 o)
em ahandspinnesndm cbageadvsatbasechO s esly Adviscrs

ngeess

@ Mortgages & equity release @ Pensions & retirement planning
@ Protection @ Inheritance tax & estate planning
@ Care fees planning @ Tax efficient savings & investments

= . PaulH um phr
u'.i 1‘ eysDipFA M LIB

“Eﬂ i"h Book your FREE initial financial conmlitation.
S

@ 01691 652233 @ paul. humphreys@quitterfa.com

Approwver: Cuiker Firmncal Servions Lid and Quiller Morigage Flanning Lid, July 2024




'INSPIRING WOMEN
AUGUST MEETING

A few members of St Martins WI attended a Crown Green Bowls session and
Picnic at St Martins bowling green. Some of our members were rather good at
bowling whilst others struggled, to put it mildly! Roy, ably assisted by Oscar,
attempted to teach us how to bowl and Roy kindly supplied the bowls. Our grateful
thanks to them all for their patience and understanding with our attempts at
bowling.

SEPTEMBER MEETING

Our speaker at our September meeting was Ma Baker from Overton Bakery, Liz
Wilson, who demonstrated how to make bread using a simple recipe of just four
ingredients. During the demonstration Liz explained her interest in cooking,
particularly making bread, and her journey from Australia to the UK when she met
and subsequently married her husband. She moved to Overton some 3 years ago,
opening her bakery in an old pharmacy premises. Liz undertakes talks and
conducts bread schools. The Bakery opens on Thursdays and Fridays, and takes
regular orders for bread. Liz explained her recipe
and how she is keen to only use British suppliers
for her ingredients. She finished with a tasting
session and raffling off loaves to seven lucky
ticket holders.

DATE OF NEXT MEETING

We will be holding our October meeting on Tues-
day 1%, our speaker will be Caroline Coulson
who will be undertaking a Laughter Yoga session |,
(this is seated if wished).

b
' 4
On 5™ November we will be holding our AGM and 'T S A L L =

social. - 'N HOW
3 YOU MAKE

Meetings start at 7.30 p.m. at The Miners Insti- IT )
tute. New members and visitors are all welcome. eeoe



SHROPSHIRE CHAUFFEURS
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"SHROPSHIRE CHAUFFEURS LTD ARE A FULLY
LICENSED, EXECUTIVE CLASS, PRIVATE HIRE

CHAUFFEUR SERVICE OFFERING LUXURY

TRAVEL SOLUTIONS TO DESTINATIONS RIGHT

ACROSS THE UK INCLUDING AIRPORTS,

WEDDINGS DAY PACKAGES, CORPORATE,

BUSINESS & PERSONAL CHAUFFEUR SERVICES.” CORPORATE WEDDINGS

CONTACT INFORMATION:

@ 01691 881232
INFO@SHROPSHIRECHAUFFEURS.CO.UK

@ SHROPSHIRECHAUFFEURS.CO.UK

=710 0 0

EXECUTIVE CLASS | PRIVATE HIRE | CHAUFFEUR SERVICES

_\




Useful Numbers

Hospitals

Robert Jones & Agnes Hunt Orthopaedic Hospital 01691 404000

Royal Shrewsbury Hospital 01743 261000

Princess Royal Hospital Telford 01952 641222

Shropshire Nuffield 01743 817144

Wrexham Maelor Hospital 01978 291100

Chirk Community Hospital 03000 850003

Spire Yale Wrexham 01978 268035

Oswestry Minor Injuries unit 01691 663617

Doctors’ Surgeries

Chirk Surgery 772434  Chirk Out of Hours: 111

Caxton Surgery 654646 Cambrian Surgery 652929

Plas Ffynnon 655844  Churchmere/Ellesmere Surgery 242222
Shropdoc/NHS Direct: 111

Schools:

St Martins School: 01691 776500 Website: www.stmartins3-16.org
Lakelands Ellesmere 01691 622543 Website: www.lakelands-school.co.uk
Marches Oswestry 01691 664400 Website: www.marchesschool.co.uk
North Shropshire College 01691 688000 Website: www.nsc.ac.uk

St Martins Parish Church: Rev. Stuart Jermy 01691 778468

Methodist Chapel Ellesmere Road & The Moors Rev Julia Skitt 07810 360778

Parish Council: Edward Davies 01743 366420 Email: clerk@stmartinsparishcouncil.gov.uk
Shropshire County Council: 0345 678 9000
Shropshire County Councillor: Steve Davenport 07944 097876

Police: Emergency: 999 Non-Emergency: 101

PCSO Dave Hughes: 07870 219190
PCSO Pete Roberts 07870 219019

Citizens Advice Bureau Oswestry: 0844 4991100

Vets: Blakemere Veterinary Centre 01691 881991
Castle Veterinary Centre 01691 774202
Border Veterinary Centre 01691 670395
Brownlow Veterinary Centre 01691 622152 / 622137
Park Issa Veterinary Hospital 01691 670067
Rhyn Park Vets in St Martins 01691 778589

Robert Tullock, Market Town Vets 01691 897199

Defibrillators can be found at the following locations: RING 999 FIRST
- On the front corner of St Martins Village Hall Centre Building Available 24hr
Lock code required from West Midlands Ambulance Service via 999

- At Ridgway Rentals, phone 770171 Available Mon-Fridays 8am — 6pm
Can be delivered within the village by trained operator.
- Stan's Superstore phone 772348. Available when store is open.
10


http://www.stmartins3-16.org/
http://www.lakelands-school.co.uk/
http://www.marchesschool.co.uk/
http://www.wnsc.ac.uk/

Go on,

Treat Yourself!

Early Starter Breakfast . .
Available Daily untit 11.30am | All available daily

£4.99 from our
- - Coffee Sho
- -~ Pensioners Special P
3.4, \, Available Mondays & Tuesdays
' f £7 49 Last Hot Meal order
° is 2.30pm
Range of Main Meals
Stans Superstore,
From Overton Road, St. Martins
01691 772 348 ' '
£8 ° 9 9 www.stans-superstore.co.uk

RIDGWAY Rentals

PLANT RENTAL ¢ SALES * HAULAGE °* PARTS °* SERVICE

01691 770171

sales@ridgwayrentals.com | www.ridgwayrentals.com

Contact us for Employment opportunities at Ridgway Rentals Ltd. "



