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Editorial
Andrea Moore

The 1st of May and we have had a mere 4 days of
Spring-like weather.  Once again, the stove is lit for
some indoor cheer on another windy, grey and cold day.
My new hens shared our excitement in those few sunny,
warm days as all plant-life began to unfurl and grow
again.  They learned the pleasures of a bit of sun
bathing and bounced about after the insects which
simultaneously appeared with the sun and they
savoured the fresh green grass.  The first hen had come
into lay on Good Friday - real Easter eggs! And the
youngest one began laying in this tiny burst of warmth.
Our neighbouring lambs appeared as wrinkly little week-
olders in the fields just before Easter, but were growing
almost visibly.  The farmer said they can put on a pound
a day in weight!

We are eating our first rhubarb crumble of the season
and in the greenhouse seeds are germinating, so I
suppose we shall just have to don the sweaters and
woolly hat and get on with preparing the ground for the

seedlings.  After all, someone said, 'There's no such
thing as bad weather, just the wrong clothes'!

The theme running through this edition of Leintwardine
Life is water.  Come June, as the magazine falls on your
doormat, who knows whether the reaction will be, 'Oh no,
haven't we had enough of that all winter long?' Or, in a
state of draught and hose-pipe bans, 'If only we could
have some more?  Anyway, hopefully our audience will
find our delvings into water
defences, water conservation
and monitoring, leisure
activities related to water
and more - takes them
beyond such
concerns.

Editors:
Simon Tagg, Andrea Moore,
Nerissa Wilson (stepping down June 2018)

Roving Reporters:
Peter Forshaw

Next Copy Date:
 17th August 2018

Email Feedback To:
LeintwardineLife@gmail.com

We welcome all submissions for the Autumn 2018 edition
from local artists and photographers.  If you are a

sculptor or make crafts then we will be happy to visit and
photograph your skills.

Front cover art: Painting by Judith Cock
Byline art for Editorial, The Long View, Seasonal Recipe,
Science and Nature and Council Matters: by Jane Wells
Leintwardine Mice, Mayfly and Birds: by Mark Whittle

Thank you to all contributors.

OUR REFUGEES - AN -UPDATE - By Nerissa Wilson
Hereford County Council  received 60 Syrian refugees (14 households) since 2016, and have now  agreed, having

made the decision in December 2017, to resettle 35 more under the Syrian Vulnerable Persons Resettlement Scheme
and Vulnerable  Children's Resettlement Scheme. The new refugees will come to the county during 2018. Refugee
Action, paid for by the Home Office, has ably supported the original families and will do the same for the new arrivals.

The county is committed to supporting 25 unaccompanied children at any one time, so that when a refugee reaches the
age of 18 and leaves care, a new child will come to Hereford and take their place.

This is dry information, but it comes to life when families tell their stories and give their thanks to the place that has
given them a new home. Emad Nor Eldeen and Rana his wife and family are now well settled in, and have described
their journey to "beautiful Herefordshire" as a journey from   " dark to light". They are working hard at their English,

taking lessons at Hereford Library and St. Francis Xavier Church in Broad Street in Hereford. Rana  attends a women's
group with English and Syrian members each week.

It is heartening to hear that you can lose everything, home, belongings, country, and then find a new beginning through
the friendly concern of the people of Herefordshire.

The Leintwardine Swans on Brockley Meadow - by Simon Tagg(2018)
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The Long View
Simon Tagg

TIME FLOWS LIKE A RIVER

Since early times the area now known has Leintwardine
has been intrinsically entwined with the waterways that flow
through it.

As we learned from last quarters edition of The Long View
(by Thor Ewing) Leintwardine is listed in the doomsday
book of 1086 as a large settlement referred to as

"Lenteurde” which it is believed is a name derived in part
from the Celtic word for the river Teme.

Back then the river was known to the local inhabitants as
‘The Lent’ which translates from Celtic into ‘The Torrent’
which was coupled with the old English word for an
‘enclosure’ to name the settlement on which the village now
stands as ‘Lenteurde’.  Over the years the ‘eurde’ became
‘wardine’ which makes the literal translation of Lentwardine
to be 'the enclosed settlement on the River Lent'.  And so it
seems to me, at any rate, that I cannot separate the two
entities in my mind – the village and the adjoining
waterways are gestalt and in my memories of living here
and  they forever will be.

I have not lived in this village as long as many of you, some
would say that I am a relative newcomer, but in that time I
have seen constant change in the village and river that
gave Leintwardine its name – but yet, as the years roll by,
the seasons ebb and flow and the more I come to think of
this place as ‘home’ I have realised that there is something
ineffable in our community that gives us a sense of
constancy despite the various upheavals of industry and the
steady flow of relocations, births and deaths of the people
within it.

The Greek philosopher Heraclitus was once quoted by Arius
Didymus as saying "upon those who step into the same
rivers, different and again different waters flow" in which he
addressed a philosophical paradox of identity and
persistence by questioning whether anyone can step into
the same river twice if it is an entity in constant flux and
redefinition… to him the water that flows or the fish within it
aren’t in itself ‘the river’ but the river was more of an idea
held in the collective minds of those that knew it i.e. a unity
of opposites - the same, yet different… a Jungian post
structuralist hyperreality if you will – like the idiom of ‘my
grandfathers axe’ or, more recently, the fable of “Trigger’s
broom”.

As the Teme meanders its way across Brockley Meadow;
every year has seen the river do exactly as it pleases – I
have seen the river flood so deep as to drown the heads of
the highest gauge boards that were placed to measure it, I
have seen it frozen solid and I have seen it dry to its bones
and require its aquatic inhabitants to be relocated from their
dwindling pools lest they bake on the smooth stones of its
bed.  I have seen the river sweep across the meadow
exposing the roots and taking down the oak trees that were
planted in an attempt to check it from swallowing the
adjacent road.  The Teme has a mind of its own and it will
not be subject to the whim of human wants, in fact it seems

to take a perverse pleasure in mischievously plotting
against them – let the Lion be warned that the Teme has
made a careful note of your high tech flood defences and
will be quietly calculating for an opportune moment to fill the
cellar as a last gasp defiance before it loses its identity to
the Clun!

Personally, the river and the meadow it traverses will
always be a place of memories of my children growing up -
it is our default place for going outdoors; be it walking the
dog and making tracks with our wellington boots across the
ganache smooth silt covered burst banks of Autumn as it
turns to Winter, our senses filled with the roar of water and
that distinctive earthy smell of wet soil… me, telling my
children to stay away from the crumbling banks with
imagined tales of unfortunate Leintwardinian children of
yore, who didn’t listen to their parents, being swept away to
their doom!

The Spring with the incredible ornithological spectacle of
water birds that finds a place in the banks and skies over
the river to build a nest and raise a family - swans, geese,
ducks, sand martins, herons, dippers, egrets, kingfishers
and even oyster catchers are a common sight - all too soon
though their young grow and leave taking their proud
attentive parents with them…

To the long lazy summers of swimming in the river and
trekking to that special place that we fondly believe that
only we know of, only to find that some teenagers had
already been there and littered the place with crisp packets
and empty cans of energy drink left not with carelessness
but, no doubt, in defiance of their transition into adulthood -
I tell myself, as I tut and clear up their mess, that they were
once children too and this was their special place… alas
children do grow up and bittersweet as it is I know I will look
back on these times with great fondness.

Maybe the children we have raised will stay - some will
leave and a few will no doubt return one day to raise
families of their own - and so the flow of births, deaths and
relocation in this village on the river will continue on its
meandering course.

Children by the River - Simon Tagg (2018)
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Friends of Leintwardine School and Nursery
Nicola Gorry

SPRING IN TO SUMMER AT LEINTWARDINE
C OF E PRIMARY SCHOOL

www.leintwardineprimary.org

Spring and Summer Terms at any Primary School are
always hectic and this year has been no exception at
Leintwardine Primary School!   After the snow in December,
we were surprised to find ourselves snowed-in twice more,
but thanks to the parents, staff, children and community all
coming together to clear and grit safe routes we got back in
to school as quickly as possible.  As soon as we did get
back in to school we celebrated World Book Day, which this
year involved decorating wooden spoons as book
characters, which are now proudly displayed in our school
Library Area.

During our trip to Hereford for the Key Stage 2 pupils to
perform two choral pieces in the Hereford Arts Festival, we
also visited the Cathedral to look at the thought-provoking
installation of ceramic poppies of the Weeping Window.

For Sports Relief this year, the whole school took part in a
Fun Run, and I think we all have to admit it was tremendous
fun!

The conclusion of the Spring term saw a ‘Messy Church’
style Easter Celebration, where the children were split into 4
mixed-age groups.  We embarked on a rotation of activities
in different locations around the village supported by the
church and community, activities included; prayer writing,
palm cross making, hot cross bun baking, foot washing and
a last supper re-enactment. We rounded off the day’s
activities with a Service at school where we were able to
talk about the significance of Easter in the Christian
Calendar as well as viewing all the photos and sample the
hot cross buns.

After all that snow, it was only a very short period of time
before it was all-change and we were applying sun cream
and bringing our sun hats to school!

During the summer term, we have a large number of events
planned including; a school performance, a whole school
picnic, a trip to the Hay Festival to be inspired by an array of
famous authors, lots of inter-
school sporting fixtures, our
own sports day, a ‘Flix in
the Sticks’ film viewing,
and an open
afternoon on July the
4th 2-4pm (all
welcome).  Please
keep your eyes on
our school
website to find out
more!

Mrs N Gorry

Head Teacher
(acting)
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Leintwardine Stargazing
Patrick Orton

SUMMER STARGAZING

Since this issue's theme is water, here's a riddle: "What is covered in seas,
but has no water?"

The Moon, of course!

When you look up at the full moon, you can clearly see that parts of the
surface are very bright, but there are a lot of darker areas, that look just like
puddles, sitting on its face. Early astronomers thought they were filled with
water, and so named them (in Latin) as seas (Latin: Mare, plural Maria).

If you think of the moon as a face, the left eye is Mare Tranquillitatis (Sea of
Tranquillity), where the first moon-landing took place, and the right eye is
Mare Imbrium (Sea of Showers). There is no liquid water on the surface of
the Moon, although there is almost certainly a lot of frozen water

underground in its polar regions, but in a way, the Maria are just what they look like: huge puddles. It is thought
that they formed about 3.5 billion years ago, when underground reservoirs of molten rock poured out onto the
surface, and collected, and eventually solidified in the lowland areas. The Maria are formed of a basalt rock,
which is much darker than the jagged uplands, which contain a lot of lighter (in both senses) felspar-rich rocks.

One of the Maria is even large enough to be called an ocean: Oceanus Procellarum (Ocean of Storms) - the
big dark area at bottom-left of the full moon.

Interestingly, the far side of the Moon has hardly any 'seas': it mostly looks like the upland areas on the side
facing us. Originally, the Moon was spinning rapidly, and gradually slowed down to the point where it now
rotates once on its axis during each orbit of the Earth, with one side permanently facing the Earth. So, the fact
that the Maria are mostly on the side facing us tells us that the seas formed after the Moon settled into what is
called 'captured rotation'.

In an entirely different way, the
Moon has a strong influence on water
here on Earth. Together with the Sun,
it attracts the water in our oceans as
the Earth rotates and raises tides. The
strongest tides (Spring Tides) occur
when the Sun, Moon, and the Earth
are in a straight line, and the effects of
the Sun and Moon reinforce each
other. So, the highest tides occur more
or less at Full Moon, and New Moon.

During summer, Full Moons occur on
28th June, 27th July and 26th August.
The best time to see the lunar seas is
in the evenings, in the week leading up to the full moon, and for a few days after. Surprisingly, on the night of
the full moon, the Maria stand out less well as they then reflect a lot of sunlight directly back to the Earth, and
so contrast less strongly with the uplands.

Meteors: August 12th / 13th sees the peak of the Perseids meteor shower (dust & grit, not water), which
coincides with a new moon this year, so conditions will be good to spot some meteors for a few days around
this date.

If there is anything about the night sky you would like to see featured or explained in Leintwardine Life, please
drop an e-mail to leintwardineskies@gmail.com

Imbrium

Procellarum Tranquillitatis
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A Farmers View
Richard Smith

The Enormity of Water

What can be swallowed, but can also swallow you?
What a frustrating pastime agriculture can be. A business
where a few millimetres of water can make tens of
thousands of pounds of equipment idle - yet the tens of
thousands of pounds can make no progress without a few
millimetres of water.

The results of excess can include the difficulty or
impossibility of planting crops. Growing crops becoming
waterlogged such that they fail to thrive or even grow. At the
same time there occurs an increase in levels of both crop
and animal diseases. Parasites prosper. Low quality and
quantity of winter forage follows, with difficulty in keeping
stock clean the following winter. Filling of slurry stores and
lagoons and the impossibility of emptying them.

Mud, mud, mud…

The results of scarcity are no better. Poor seedbeds, poor
growth, poor quality and quantity. Excess heat causing
animal and crop stress. More disease. Extreme drought
resulting in total crop failure.

Dust, dust, dust…

Whilst our recent weather has been short of flood and
pestilence, all I think would agree it has been a wet, cold
winter followed by a similar spring. Rather than moderate
rain to help spot and miss the potholes it has been heavy
rain to hide them and snow plus frost to make some more.
But that is enough about country lanes, folk might comment
on the mud coming out of the farm gate.

The end of April is seeing a flurry of activity to catch up with
the workload, and nature is good at catching up, but a wet,
cold May would rival Brexit for concern. Many lambs alive
today aren't really sure what a warm day with the sun on
their back is.. well apart from April 20th. All a farmer needs
is dry weeks with 25mm of rain on a Saturday evening,
starting around 10pm. This, followed by a warm, dry Sunday
where most , milkers and feeders excluded, can have a
conscience free day off  with family and friends and return to
the fields on Monday ready to go. Simple really.

Sad to think that water is up there with religion as the
answer to where will the next war come  from? Another
advantage of being an island is that it is relatively simple to
pipe water from A to B, say Wales to Birmingham, and to
manage the nations rivers. Floods are the nations problem
and for our government alone to help solve. I did however
once see the river Teme flowing over the top of the gate to
the Leintwardine football field, and see evidence of finance
from Brussels to help flood control. But that is a different
matter. Compare this to countries that rely on rivers full of
water flowing into their territory from another as a
cornerstone of survival. Egypt's reliance on the Nile
coming from Sudan and Uganda, India on rivers flowing
from China, the Rhine and Danube in Europe all require a
high level of cooperation between nations. It's not actually
a bad starting point to  realise the importance of
cooperation. The extremes of floods in Bangla Desh, the
Mississippi, the Amazon balanced against the search for
water in Australia, desalination in the Gulf states and the
research of Israel and others to grow tomatoes and other
crops  in salt water. These things do bring the problems of
the Marches into perspective, though the frustrations
remain!

What is most useful in heavy rain and beating sunshine?
An umbrella. Have you got one?

Rainfall mm
2018 Average

(27 yrs)
High Low

January 91 78 208 9
Feburary 33 59 188 6
March 125 50 108 5
April 75 60 148 10

2017 Average High Low
Annual 724 821 1201

(2012)
525

(2003)
Downton collected RM Smith

A Raging Torrent - Philip Wilson
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Pete, formerly from the Ducks Nest in Presteigne, re
opened the Jolly Frog Easter holiday weekend this year.
Pete had always had a soft spot for the Jolly Frog, dining
there many times over the years. Pete and his team moved
the restaurant lay out around, and gone was the old style of
the Frog and brought his own design to the décor, which is
now more modern, relaxed and inviting.

Heading up the Kitchen is Andy Thomas, who formerly ran
the Jolly Frog a few years ago. Andy has trained in many
different kitchens ranging from a busy pub to Michelin
starred La Becasse under Will Holland, combining a
cooking style of old school cookery and modern twists.
The menu has something for everyone. If you like classic
British fish dishes simply presented, or more complex
dishes, using locally sourced ingredients which present an
interesting challenge to the pallet.

We have both been amazed at the level of support that the
community has given us so far.  A big Thank you to you all,
we very much look forward to happy years to come.

Pan Fried Sea Bass - Serves 2

Ingredients:

● 10 new potatoes
● 2 Large fillets of sea bass
● I bunch of spring onions (approx 8)
● Generous handful of wild garlic
● 2 shallots
● 2 cloves of garlic
● 100 ml white wine
● 300 ml double cream
● Salt and pepper
● Sprig of tarragon
● Sprig of rosemary
● Oil for cooking (I use pomace oil)

Method:

Boil potatoes in lightly salted water until soft. Strain and cut
into halves in a tray roast with oil, pepper & rosemary in the
oven at 180’C. Chop shallots and garlic finely. Fry off in a
little oil until slightly coloured then add the white wine.
Reduce the wine until it has cooked into the onions and
garlic. Add all the cream, simmer until slightly thick and add
the tarragon, set aside to let the tarragon flavour infuse.

Wash the wild garlic thoroughly. Remove all dirt and any
other wildlife that may be caught it in. Chop roughly (if you
do not have wild garlic spinach works fine as an alternative).

Remove any outer dirty looking skin off the spring onions,
wash and also chop and set aside with the wild garlic.
On a separate board place the sea bass fillets meat side
down, carefully score the skin 3 times – this stops the fish
from curling up when cooking and keeps its skin flat and
cooking evenly.

Heat a saucepan on a medium heat with a little oil, and
gently fry off the wild garlic and spring onions. Cook until
the spring onions have gone soft and the wild garlic wilted.
Set aside.

In a frying pan heat a little oil (enough to cover the pan).
Get the pan hot and place the sea bass skin side down,
season with salt and pepper to taste, fry until the skin is
nice and crisp. This should take 1-2 minutes. DO NOT
move the fish in the pan as it will come off the pan easily
when it is ready.

Turn the fish over to the flesh side and take the pan off the
heat leaving it to continue cooking in the residual heat.

Remove the potatoes from the oven, they should have been
in for about 15 minutes and nice and crispy. Place the
potatoes, wild garlic and spring onions on the plate,
followed by the fish. Top with tarragon sauce and enjoy with
a nice glass of white wine - Sauvignon Blanc is great with
this fish.

Classic Vanilla Panna Cotta - Makes 6

Ingredients:

● 500ml whipping Cream (Double works fine)
● 65g sugar
● 1 vanilla pod
● ½ zest of lemon
● Strawberries
● 2 leaves of gelatine
● 6 ramekin or moulds

Method:

Soak the gelatine leaves in cold water until very soft.
Dry all the moulds and place on a flat tray.
In a heavy based pan put the cream, vanilla pod (split in
half and seeds scraped out), the lemon zest finely grated
and the sugar.

On a medium heat bring to the boil, remove from the heat.
Remove the gelatine from the cold water, squeeze out any
excess water and add to the cream mix. Whisk into the hot
creamy mixture until all the gelatine has dissolved. Pass the
whole mix through a sieve into a jug.

Pour evenly into the moulds and set in the fridge for 4 hours.
Serve with strawberries or any fruit of choice.

Ed Note: This was absolutely delicious - thanks for inviting us for
the photo opportunity!

Seasonal Recipe - Summer 2018
Head Chef Andrew Thomas - The Jolly Frog
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Seasonal Recipe Extra - Summer 2018
Mailed Lineen

NETTLE SOUP

Makes about 5 servings, but you'll need an extra-big
saucepan as the uncooked nettles are so bulky (they'll
reduce as they cook, even more than spinach does).

Ingredients:

● 1 big carrier bag of nettles (about 200g)
● 2 onions, chopped
● 3 potatoes, cubed
● a little cooking oil
● 3 tbsp butter (or extra oil for dairy-free soup)
● 1 tsp salt
● 5 cloves garlic, chopped
● 400ml chicken or vegetable stock or water
● 1 tsp nutmeg
● 1 1/2 tsp white pepper
● 300ml milk (full-fat is best; semi-skimmed or soya

milk also works)
● A generous handful of fresh parsley and chives
● Optional: a few handfuls of wild garlic leaves

(ramsons, 3-cornered leek, or hedge garlic) - if
including these, you can slightly reduce the number
of garlic cloves (unless you want your soup very
garlicky).

Method:

Using a rubber glove, rinse the nettles in a bowl of water
and put in a colander to drain.
Heat the oil and saute the onions with salt on medium
heat for 2-3 minutes.

Melt in the butter and add the cubed potato and the
garlic. Continue cooking for about 7 minutes, stirring
often and adding more oil or butter if it starts to stick.

Add the stock or water, bring to the boil, cover and
simmer gently till the potato is just cooked (about 10
minutes, depending on how small you cut them).

Add the nettles and optional wild garlic, cover, and cook
a few more minutes till the nettles look just cooked
(squishy and dark green, like cooked spinach).

Add the milk, nutmeg and pepper. Puree in a blender till
smooth, then return to the heat and heat through
thoroughly.
Add the parsley and chives just before serving.

Notes on picking nettles and garlic:

You can harvest nettles from when they first start to
appear in spring, until they start flowering. If you pick
again and again from the same patch, this will delay
flowering and prolong the harvest season.

Choose fresh-looking young nettles and only take the top
few inches from each plant. This takes longer than
picking the whole plant, but you'll get a better flavour,
and you needn't bother chopping them up any more
before cooking.

Ramsons and 3-cornered leek are both members of the
onion family  and you can recognise them by their
garlicky smell when you rub the leaves in your fingers.

Hedge garlic (also called garlic mustard or jack-in-the-
hedge) has a much more subtle garlic/mustardy flavour
and not much of a smell. As with any wild plant, don't use
it unless you're sure you've identified it correctly.

All 3 wild garlic plants grow in shady places like woods,
under hedges, and neglected corners of the garden.

Nettles - by Simon Tagg (2018)

Wild Garlic - pixabay.com
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HEDGEROW OBSERVATIONS

By George Cebo

You could travel to the many small farms in this area at
eight miles an hour, if you owned a horse, or half that
speed if you had a donkey.

There used to be several donkeys around here, you could
hear their hee-haws as they called from the hills .It would
be very useful to have a donkey to help with the collection
of litter as the sacks soon fill up with tin cans and plastic
bottles, it would be good company too. The Romans were
visitors here for a short time and when they left, not even a
bent nail would have been abandoned. So the Centurion
would be puzzled now at the sight of five new packs of
galvanised nails left in the stream side along Peytoe, it
would cost good money to buy such items, so why throw
money away, it makes no sense. You know the tale about
a nail, for the lack of which a shoe was lost, etc, you know
the story.

Michael Gove has adopted his new brief with enthusiasm,
he wants to clean up the environment, identify the litter

“hot spots”, his team are aware of Fiddler’s Elbow, the lay
–by at Marlow, the turn to Walford and Brampton Bryan,
Paytoe Lane football ground, do you know of other sites
where vehicles park up to leave their litter? The small
nature conservation area just outside Wigmore, marked by
two red/white concrete posts, seems to collect plastic car
hubs, coffee cups etc.

So we all want our county to be clean and healthy.  You
know about the London Marathon, but here, what do you
know of the “Storm the Castle” event, very, very fit cyclists.
May be next year if the cycle tyre can be pumped up hard,
or do you think that a donkey may be better, your sensible
advice is always listened to.

Do not try to pick up litter at the Wigmore site, the speed of
traffic would make it too dangerous.

Science & Nature
John Voysey & George Cebo

AQUATIC AXIOMS

By John Voysey

We are blessed in Herefordshire to have such rivers as the
Teme, the Clun, the Wye and the bordering Mannow, all of
which have been designated as Sites of Special Scientific
Interest on account of their ecological richness. Their
beauty and spiritual qualities demand an award too, let
alone their inhabitants, most of whom we are generally
unaware unless we are the patient fisher. How about
George's "Lady of the River", the stunningly beautiful
grayling, much admired locally.

The history of the treatment of our rivers and their
occupants in the UK is one of ignorance, cheese-paring and
greed, likewise the seas in which we swim. We had to be
dragged kicking and screaming by the EU to implement the
Water Directives which aim to improve the qualities of our
water bodies. Only the threat of hefty fines forced our
governments to comply. Certain pesticides have been
removed so now the otter is back and, thanks to the Usk
and Wye Foundation, our migratory fish can once again
reach their spawning grounds (redds) in the upper
tributaries. Silt from some land use practises remains a
problem, a particular hazard for the iconic fresh-water pearl
mussel. However thousands of chemicals, including Prozac
and oestrogens, still slip through the net into our rivers.
Beavers, who seem to like what they find in western rivers,
may yet help to maintain good water quality. This is
essential for all aquatic life, especially our Kingfishers who
need 40gms each a day of minnow. They and our sand
martins have to box clever to find good river banks in which
to nest after the winter floods, but they can still be caught
out. Our recent arrival, the Persil white little egret, now
joining in with the local herons, enjoy the Teme's offerings.
Surely they'll be nesting here soon?

Common sandpipers and little ringed plovers visit the
riparian shingle in summer and oyster catchers are tempted
to try their luck too. As always though, humans and dogs
can be a disturbance.

Nest boxes for dippers can be a great help for these under-
water feeders and all our bridges need good ledges for their
nests. The goosander, another relatively recent arrival, is a

"sawbill duck" thriving on the local fish and nests in hollow
trees and stumps. The young congregate in creches so look
out for flotillas of dashing ducklings in summer. Cormorants
come and go but seem few at present. Grey wagtails, the
males in resplendent yellow, flick their tails continuously as
they search the rivers' stones for crustaceans and insects.
Is  this tail-flicking by several species a messaging service
to others of their kind? Adjoining marshes keep common
snipe and occasionally the much smaller jack snipe, many
mallard too, with teal in winter, while the graylag goose is
beginning to establish itself but has to compete with the
noisy interloping Canada
goose. Resident mute swans
graze the water meadows
and congregate in winter,
being sometimes joined by a
whooper swan or two from
arctic tundra.

These waters also attract
passage migrants on occaision,
such as osprey, terns and various
waders. You never know what might
turn up.

Let us honour this liquidity of life,
just don't let it get into the wine.

A Dipper - By Mark Whittle (2008)
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How the Water Works…
Nerissa Wilson

WATER WORKS FOR THE WATKINS

The Welsh hills have surrounded Jane and Will Watkins
all their lives, and the spring water that cascades down
from those hills to the valley around Leintwardine is vital
to their businesses.

There are twelve bore holes supplying the water for the
Radnor Hills bottling plant on the site of Will's family farm,
a venture conceived by Will and his father and launched
in 1995, to supply cuplets of pure mountain water to the
airline companies.  Many people thought that the
concept would not be successful, but the business
caught on and grew rapidly, then gained a big boost
when Macdonald's decided to take up the idea of cuplets
and gave Radnor Hills the contract to produce them.
Other food outlets followed suit as people became more
conscious of their health, and believed that it was good
to carry water along with them at all times, so that the
ubiquitous bottles poking up out knapsacks and tucked
inside handbags became the new norm. Soft drinks
followed, with the business mixing their own fruit flavours
on the farm, as the production grew and grew. This year
there are eight production lines and, amazingly, there will
be at least 400 million bottles filled at Radnor Hills.  And
that is not the end of it; soft drinks have grown hugely in
popularity, and now constitute 80% of sales with tetra
packs becoming a major element of the product.   A
natural, renewable resource on the doorstep is supplying
a technically innovative company with work for a
considerable number of men and women from an area
which has watched the old traditional means of
employment fall away.

Meanwhile, as the water plant was burgeoning, on the
village side of the bridge the Lion Hotel, which had seen
several centuries come and go, was in trouble. The pub
stood on the bank of the River Teme, within touching
distance of the water, gazing across at the blue hills past
fields of grazing sheep and lambs. The setting was idyllic,
the sound of the water flowing under the bridge and
cascading down to the pool beyond was wonderfully
soothing, but the buildings were vulnerable to the
elements and needed to survive through all kinds of
weather. It had suffered from water incursions before
and recovered, but it was comprehensively flooded twice
in quick succession, in 2007, and then in 2008. The cost
of refurbishment yet again was crippling financially for its
owners, who boarded the place up and left it behind. It
sat there for two years, a sad sight for many of the local
inhabitants who had fond memories of meals there by
the stream in the summer as the swans sailed by, and
carveries on a Sunday in the friendly dining rooms. A
famous beauty spot, one generation after another artist
had sketched the water and the pub, but , as time went
by, the boarded up walls and windows and the unkempt
gardens took away from the picture perfect view that
people loved to visit.

Will decided to go and look  at the hotel one day, so he
and Jane walked through the darkened rooms, and when
they came out into the daylight again,  Will expressed his
dismay at the state of the place and the loss of a piece of
community life.  Jane replied, "We had better buy it then."
There followed a long rebuilding programme and the
installation of an elaborate flood prevention scheme.
Having spent a lot of money repairing the ravages of
former disasters, Jane was keen to make all the possible
preparations she could to prevent a recurrence of the
problem.  The architect and his team were hopeful that
they had taken sufficient steps to keep the Lion dry. But
it was never going to be certain if it would work or not
until the system could be tested by a real flood.

In January 2012, the waters rose rapidly, and the
Environment Agency warned of devastating levels of
water to come. Jane's architect phoned her and
suggested that they go down to the Lion and watch the
water rise to its peak, to see what would happen.  In a
short  space of time and with nerve wracking speed , the
river advanced rapidly across the grass and to the
defences. It rose almost to the top of the parapet, but it
did not spill over and it did not seep through the wall. All
the work had been justified.

The Lion is a big part of village life again now, full of
people celebrating, meeting up and visiting to go fishing,
shooting or sight-seeing. It is hard work to keep it a
viable proposition, but it is a major contributor to the local
economy, and an important landmark of Leintwardine.
Will and Jane Watkins are keen to be involved with the
village, and for several years, Lionstock was held there.
A battle of the local bands, bouncy castle for the children
and a weekend of eating and drinking for all, it grew in
popularity each year until it became an uncomfortable
squeeze in the space available at the Lion, and difficult
to handle in relation to the neighbours of the hotel and all
the health and safety requirements of a big gathering. It
has been suspended for this year, but hopefully it will
return in some form soon. As part of their commitment to
Leintwardine, and a great example of their generosity, a
large portion of the profits from the two day event were
handed over to LYG, the village youth group, a gift that
kept them going financially. The remainder of the profits
went to St. Michael's Hospice.

Jane Watkins still expresses a strong desire to be a force
for good in the village, which is illustrated by the Lion's
permission for the visiting Post Office van to use the pub
car park during two sessions a week. They would like to
do more.  There is a lot of good feeling coming to us
from Radnor Hills Water, from a couple who have been
full of enterprise, and used the water of the hills and the
beauty of the river to full advantage for their benefit and
that of Leintwardine.
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…in Leintwardine
Andi Moore & Jessica Long

AN AQUATIC LION?

The Lion Bar/Restaurant & Rooms is an establishment
that has long held close associations with the river; being
already a famed hostelry for visiting fishermen from the
early 19th century.  After a brutal career fighting in the
American War of Independence, Lt. Col. Banestre
Tarleton came to Leintwardine in 1814 to indulge in a
quiet retirement with his wife and together they enjoyed
many years fishing and sketching by the River Teme.

Like the river, the fortunes of The Lion have risen and
fallen and risen again over the years.  There is a photo in
the bar of the 1947 flooding in which the summer house
in the garden floated away down-river shortly after the
photo was taken and the whole building looked as if it
was at sea, with water swirling all round the walls.

July 2007 again saw particularly devastating flooding,
repairs were made only for a further flood the following
year to undo the work.  The pub stood empty for a year
until William and Jane Watkins of Radnor Hills Water
took pity on the building and saw its potential with fresh
eyes.  After a year of intense restoration and
improvement, The Lion re-opened at the end of October
2010.

Now there is a protective wall  round the riverside garden
which is actually 12 feet deep beneath the ground. In its
two openings metal gates can be raised, sealing off
encroaching flood water from reaching the building and
there is one pump in a sump in the bottom cellar and a
tell-tale yellow hose emerging from the grating to show
that Jessica and the staff are still alert to the rising
waters.  They regularly check with The Environment
Agency, who can tell them the flow-speed and
anticipated rise of the Teme at any time.  It is rising
ground water that is pumped out of the cellar rather than
flood water?

At the time of writing, the river is again on the brink of
overflowing, as it has been so many times this winter, but
by the time you read this I fervently hope that we will be
basking in late spring sunshine and be enjoying more
gentle scenes in The Lion’s beautiful gardens.  In recent
years we’ve seen wild swimmers go by, much to the
consternation of the visiting dogs I was with, Peter
Faulkner in his coracle, on the opposite bank, children
skinny dipping and playing on the tyre-swing - a scene
barely changed in 70 years - and an assortment of
interesting bird-life and dog-walkers.

WIGMORE LAKE
By Francesca Bingham

As you drive south from Leintwardine, out between
Adforten and Wigmore, look to the left.  This arable
landscape was once termed Wigmore Lake.  If you go
up to Wigmore Castle and look out to the road and
beyond, you can make out that the group of fields are
crossed by hedges and ditches in a pretty straight
forward way.  It’s not a medieval “patchwork” of fields.
A public footpath crosses the land.

One day, take a closer look and you will see how they
are the biggest drainage ditches around.  The reason is
that ‘Wigmore Lake’ was a seasonally flooded
landscape in pre-Enclosure times.  When I first saw a
reference to this Lake in the Downton archives at the
Hereford Record Office, I thought it would be referring to
a decorative, Capability Brown kind of lake.  Instead, the
documents told a detailed chronology of centuries of
water management by large and small landholders who
worked cooperatively to ensure this fertile resource
provided early grass, hay, and stock survival.

Richard Payne Knight initiated the 1804 Survey and
paid the significant cost of £197.70p for it.  At the time,
nine men were “Lakiers or Overseers of said Common
Lake”, one of whom was Payne Knight.  Accounts in the
Record Office detail the precision of contracts for work
on ditching, hedge laying, and puddling the sides to
make the ditches hold water.

Centuries of maintenance, not without rancour and
negotiation of course, as evidenced in the archive, show
the logistical, contractual, physical, and social efforts
that now deliver a flat area of intensively cropped
pasture; a top class grass feed for a splendid herd of
dairy cows.  The Environment Agency is now
responsible for ‘scouring’ the ditches, but it is the historic
legacy of labour and water management by local people
that we can see in the 21st century. Drive or walk past
the area after a lot of rain (quite frequent this year) and
you will see the vestigial echo of Wigmore Lake
reflecting the Border sky.
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JAY LANE WALK

This is well loved walk by villagers, their dogs and visitors
alike. Nothing too strenuous, flat terrain, lovely views but
be sure to wear wellingtons in the wet season,  as the
route can get water logged/flooded.

Stats:

● Steps 4,240
● KCAL: 197
● Miles 2.4
● Minutes 35

Opposite the Post Box on Leintwardine High Street is
Jay Lane. Take the lane for approximately a mile,
absorbing  the beautiful scenery and vistas to the right,
until you arrive at a bridge. Cross the bridge and go
through the gate facing you and walk  diagonally over a
field until you reach a narrow foot bridge with a metal
gate at either end. This will take you into a large field with
the river Clun to your left. This field is usually occupied
by sheep and is an ideal location to observe Buzzards
and Kestrels hovering overhead.

The River Clun, which straddles the entire route, is
teeming with life. In summer  you can observe Dragon

Flies, Kingfishers as well as the jumping acrobatics of
Grayling and trout. If you're very lucky you may even
catch sight of Otters, which now occupy the river.

Following the river for half a mile you will come to
another gate which takes you into the next field. Keep
going until you reach a wooden footbridge across the
river to your left. Bear right and keep going. This path will
bring you out on Mill Lane where idyllic riverside
properties to the right can be admired. It is also
the location where the River Clun joins the River
Teme, which flows
through the village.

Eventually you will
arrive back on the High
Street near Griffiths
Garage and the Lion
Hotel.

Peter Forshaw

Health & Wellbeing
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Jay Lane - Peter Forshaw (2018)

Wooden Footbridge- Peter Forshaw (2018)
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Health & Wellbeing
Peter Forshaw

LEINTWARDINE BUSINESSES
REDUCE PLASTICS

We are all aware of the damage plastics are doing to our
oceans and the environment. As the Government draws up
new legislation to tackle this huge problem, I would like to
report that businesses in Leintwardine are taking initial steps
to reduce their reliance on plastics.

Dominic  at "The Fiddlers Elbow" Chippy confirmed that last
year they changed their packaging to biodegradable &
recyclable boxes made from recycled sugarcane fibre, single
forks and cutlery packs are completely compostable & PEFC-
certified, the latter wrapped in cornstarch film packets.
Jess at The Lion is looking at reducing plastics on a long
term basis. She has started by eliminating plastic drinking
straws/stirrers, and replacing them with compostable
alternatives.

The Griffiths Garage/Shop has switched their carrier bags
to a degradable type. Doug Griffiths the village butcher
uses mainly paper sheets of wrapping paper for  cuts of
meat and paper bags for vegetables, which are sold loose,
as well as selling re-usable shopping bags.

Obviously more can be done. The problem is that most
small, independent businesses wishing to reduce plastics
even further are constrained by their suppliers, many of
which are behemoth organisations. Their behaviour will
need to be addressed at a National strategic level.

However I think the retailers  in Leintwardine should be
congratulated for making such a positive start in
addressing this ecological issue. Keep up the good work!

Meeting by the River
Mike Catling - April 2018

If you’re going to meet by the river
you have to know where the bends are

and how deep, how swift the waters flow.

If you’re going to listen to the poem
you have to translate the bends in

the poet’s words, how deep her meaning goes
and how swift the images pass through your mind.

If you’re truly going to hear the river’s story
you have to know how the current flows

round the bends of your life’s encounters
how deep it touches your soul’s bedrock
and how to prepare yourself for the swift
blessings of baptism’s burial and rising.

You can be a Franciscan monk in a woollen habit
or a naked sadhu meditating on a Persian rug

or someone living with the absence of faith
but you can always meet together by the river.

Modern Environmental Packaging - Peter Forshaw (2018)
Traditional Environmental  Packaging- Peter Forshaw (2018)

Water Inspired Art - Natasha Gorton (2018)
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The Wood ‘n  Ribbon

Rachel Baker went to live in Bucknell with her parents
when they took over the Sitwell Arms. From that time
forward, she always had an idea in the back of her mind
that she would like to open a tea shop. That thought
stayed in the background for many years. She met Adam,
her future husband, when she was sixteen, and worked
at her first love as a dance teacher until a bad back
forced her to give up her career. Now with four children,
and helping with Adam’s business, Oak Heath, where he
works in oak and gives courses in house building, there
was a lot to get on with without the pressure of a new
venture.

Rachel ,  however, drove down the High Street every day
on the way to Wigmore School with the children, and
wondered, like most people in Leintwardine, what would
happen to the old Post Office now that it had closed.
Although she had been turning her hand to other jobs,
most recently a painting and decorating service with two
friends, she felt a need for something new in her life. One
morning she woke up with a ready-made decision in her
head.  “ I know what could happen to the post office.  I
can make it into a tea room,” she told herself.  The
thought gave her pins and needles, because now that
she had seen the possibility she feared that others might
also have the same brain wave. She quickly found out
that David Griffiths was the owner of the building and
made an appointment to see him. It all happened so fast

that it was only on the morning of the meeting that she
told Adam about her plan. He came along with her, and
they spoke to Dave Griffiths together. From then
onwards, Adam threw himself into helping with the
project. All the shop fittings are made by him, while all
the decoration is put together from bits and pieces
collected by Rachel in bargain buys and jumble sales
over several years, kept in the vague idea that they
might be used one day.

Guided along the way by friend and mentor, Peggy
Beedles, who had steadied nerves all  through the
project, and had  “the knowledge” to advise on cakes,
the oak  fittings made by Adam  and decoration by
Rachel, ( or wood and ribbon that  the shop name
reflects),  fell into shape.

 Rachel was very nervous when the shop opened on
May 1st, but with friends as staff, and craft work for sale
supplied by one of her daughter’s teachers at Wigmore
High School, and decorative wreaths put together by her
two former partners from her painting and decorating ,
she was well supported. By the close of day, she said
that, for the first time since she stopped dancing, she felt
at home with what she was doing. If she could not follow
her first love, then she knew that she had found her
second love; making cakes and serving them with
warmth and friendliness.

Wood ‘n Ribbon is open seven days a week.

A Labour of Love
Nerissa Wilson

Issue Number 8914
The Wood ‘n Ribbon - Simon Tagg (2018)
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Library Opening Hours
Tuesdays:    10.00 – 16.30
Thursdays:    14.00 – 16.30
Every First Saturday  10.00 – 12.30
Every Third Saturday  14.00 – 16.30

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

mark.ferrero@btinternet.com
01547 540627

A GREAT PERFORMANCE

Mark Ferrero started young. After playing Snug the Joiner
in A Midsummer Night's Dream in primary school, he
caught the love of theatre. Once you have been on stage, it
doesn't matter how much time passes, the amazing
pleasure of performing is in your psyche and it can return at
any time when the opportunity arises. For Mark, that was
when he was working in Bristol in the 1980s and decided to
join an amateur theatre company called the Bristol Players.
Over the next few years he was part of their productions, on
and off-stage, travelling with them to the Edinburgh Fringe
in 1989 and living, for a brief burst of time, the life of a
thespian on tour.

In Bristol, he also came to enjoy organising and taking part
in play readings. Their value lay in the fact that acting with
just the voice meant he could play characters he was
unlikely to be cast as in a fully-staged production. When he
and his partner, Patrick Orton, moved to Leintwardine they
found there was no active theatre group in the village, and
indeed there had been no home-grown theatrical
performance here for twenty years. So, in February 2011,
they decided to invite people to come to their house and
read aloud Daphne Du Maurier's own stage adaptation of
her novel Rebecca. It went well. In October 2011, Mark
called a meeting in the parlour of The Sun Inn, and the
Leintwardine Players were born. They read plays, a wide
variety of them; Ibsen, Ayckbourn, Stoppard and Wilde
amongst others. Any Player's member who wanted to join in
could take a part and read and act it. For the first year or so,
Mark handed out the parts, but soon other members of the
group from time to time took on the responsibility of
directing a reading. Everyone improved their skills, and
confidence increased.  Listening to a play reading can be
gripping, and when the Players began to add movement
and actions to readings, and the members of the group got
better and better at acting, the evenings in the community
centre became hugely enjoyable.

Only two months after their formation, the Players gave
their first full-staged performance of Forty Winks Beauty, a
'potted panto' at the culmination of a community-based
Christmas variety show with the primary schoolchildren
playing violins, and local groups such as Leintwardine
Voices, and the Inland Shanty Singers. The Players cast
that night went on to become some of the core performers
of the next few years. It was funny, it was charming, and it
struck exactly the right note for the village. Because it was
early days for the Players, they had no wardrobe, so the
costumes, which were full of rustling satin and feathers,
were borrowed from Clare Stevens of Adforton. A suitable
backdrop was projected on to the wall of the community

centre over the bodies of the actors, creating a real fairy
tale effect during the panto. Everything worked because the
audience and the cast were full of excitement and a
determination that they could produce a memorable
evening.

Year by year a new pantomime followed.  The success of
each production was very encouraging.  There were other
things too. 2012 saw a costumed semi-staged version of
Oscar Wilde's classic The Importance of Being Ernest as
part of the village Diamond Jubilee celebrations - Clare's
excellent costumes were again much in evidence. And, for
Christmas that year, a Victorian Music Hall conceived and
costumed by Clare Stevens, complete with a potted panto
(Little Red Riding Hood) and a melodrama.

In 2013, a short skit based on Toad of Toad Hall was
presented to great effect in the car park of the community
centre, with a splendid vintage car lent by Ian Bingham as
the main prop. For Christmas that same year Santa Claus is
Coming to Leintwardine, by local writer Ian Graves, marked
another impressive first for the Players. In 2014, they
performed the world premiere of The Ginger Cat, a comedy
by a famous playwright of the early twentieth century called
Lord Dunsany. In 1914, the play was due to open in the
West End, but was cancelled because of the outbreak of
World War One, being considered inappropriate to the
seriousness of the times. It never saw the light of day again,
until the Players did it as part of the Leintwardine WW1
events in October 2014, having received the personal and
enthusiastic permission of the present Lady Dunsany (the
widow of the author's grandson).

Continued on page 16…
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Gradually the company became more ambitious, and
widened their casting net when Holly Littlar brought
children into the mix for Cinderella at Christmas 2014.
They began with small parts, playing fairies, then moved
on to larger roles in Aladdin in 2016. By the time of the
2017 production of Puss in Boots, older children were
cast in the romantic lead parts of the miller's son and the
Princess, as well as the lawyer's clerk (the brains of that
funny double act). And there were multitudes of
memorable rats in the ogre's castle, some of
whom were very young indeed, but all fiercely
dramatic. Shakespeare was introduced in 2016,
to mark the 400th anniversary of the Bard's
death. Director Pauline Kenward, and
Shakespeare enthusiast, produced tremendous
performances of scenes from various histories,
comedies and tragedies.

The Players are now a well-established
group of high-value entertainers. Mark and
his extremely able treasurer/actor/stage
manager partner Patrick, have decided to
stand down at a moment when the group is
solvent and dramatically at its peak. Mark

has loved every performance, every rehearsal, (well, most),
and has some funny memories to take away. One highlight
was an earnest discussion about false eyelashes and boobs
shared with fellow 'ugly sister', Players stalwart Marcus
Bassett, a man who looked a treat in a big black wig and high
heels. Another was the vivid depiction by Jacqueline Archer of
a cleaning lady answering the phone with such impeccable

timing that she had the audience weeping with laughter.
They laughed a lot during the different plays. They

shared many emotions, and more and more of
them came each time there was a reading to
share them again.

Martin Goddard is now going to take on the task
of running the Leintwardine Players. He is stepping

in to a group that has achieved a great deal under the
leadership of Mark Ferrero. He is well

qualified to carry on the good work with a
history of performance and direction behind
him; so we very sadly say good bye to Mark,
and offer up to him a huge vote of thanks,
and then look forward to joining in the next
production presented by the new Chair of
the Players, Martin.

Issue Number 8916

Have You Ever Hired a Room in Your
Community Centre or Reading Room?
By Emma Gorbutt

Some people in the parish have, but I am sure many of
you haven't and may not even know what is on offer right
here in the heart of Leintwardine, at what I might add are
very reasonable prices.

I hired the Community Centre for my son Robin's 4th
birthday party last year and the year before that I hired the
Reading Room for a play group. I have also been to more
meetings and First Saturdays than I care to remember in
both rooms. It was easy to book, a great versatile space to
use, with everything in it I needed and it didn't cost the
earth! Now since joining the Community Centre committee
and crossing to the other side of the fence, I thought it
would be great to let people know what is on offer and
how to book it.

For those of you who don't know what is on offer, below is
a brief description of the facilities and how much it costs.
For more information go to
http://www.leintwardinecentre.co.uk. We now have a
'bookings calender' on the website where you can go on
line and check if your Community Centre or Reading
Room are available, before you even pick up the phone or
write an email to make a booking. To book a room or for
more information contact the Booking Officer.
Phone:01547 540772, Email:bookingslcc@gmail.com

For the Main Hall which is above the car park on High
Street, charges start from just £10 per hour and the
Reading Room, by the road behind the Library starts at
just £5 per hour. That's only £20 for a 2 hour kids party in
the Main Hall. When it was Robin's party I had 35 small

children having a wild time on a bouncy castle and there
was plenty of room. If you are reading this it probably
means you are local and so qualify for our discounted rate.
Both halls come with free use of kitchen facilities for
tea/coffee making, chairs, tables, crockery and cutlery. If
you qualify for the discounted rate you may also use the
audiovisual equipment in the Community Centre Main Hall
at no extra charge. There are small charges for use of the
cookers. We are lucky that both of the premises are
licensed for the sale of alcohol, there is a small charge for
using the licence.

The Main Hall, has space for up to 120 people standing,
with crockery for up to 100 people. The Reading Room is
carpeted and can accommodate up to 45 people standing,
with 2 sofas and a coffee table. I've made use of the WiFi
in both rooms....handy when you need some Christmas
tunes on You Tube, to keep you going when your making
cards.

You can also hire tables, chairs and crockery for events
out side the community centre. If you're having a big family
party or a wedding in your back garden, then this could be
the perfect way to keep everyone well fed and comfortably
seated.

I hope my article has given you an idea of what is on offer
at your Community Centre. The not for profit buildings are
run by volunteers and there is much fundraising by the
committee to keep them open and in good condition. As
with all rural services if you don't use it you will loose it! So
next time you want to hold a party, meeting, wedding,
funeral or just need a big space to do crafts or sports give
your Community Centre a call.

P.S. If you are especially keen or have a few hours to
spare we have lots of volunteering
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MARY AND THE WITCH'S FLOWER AT LOWER
BUCKTON

Among the UK cinema releases in the first week in May was
a Japanese anime film called Mary and the Witch's Flower.
Anime is an instantly recognisable form of detailed, hand-
drawn animation that has cult status with adults and
children alike, both in Japan and abroad.

Studio Ghibli (Spirited Away, Howl's Moving Castle) is the
big name in Japanese anime and many of its productions,
When Marnie Was There, an adaptation of a 1967 novel by
Joan G Robinson, and Arrietty from Mary Norton's classic
The Borrowers, have stories based on children's literature
by British writers. Mary Stewart's 1971 novel The Little
Broomstick is the inspiration for Mary and the Witch's
Flower.

But watch the opening and closing scenes, set in the
countryside where Mary lives with her Great-Aunt Charlotte,
and the vivid greenery and slope of the hills are more than
unusually familiar. In August 2015, Carolyn Chesshire who
runs Lower Buckton Country House with her husband,
Henry, hosted a visit by a party of six - including director
Hiromasa Yonebayashi, producer Yoshiaki Nishimura and
some of the art direction team from Mary and the Witch's
Flower, the first anime to come out of new production house
Studio Ponoc.

"I knew they were here to search the area for locations for
their filming., says Carolyn, "I couldn't understand how they
would be able to go about photographing things and then
using them in the film because I didn't understand the way
they make these anime films; I'd never heard of them
before."

"We've had Japanese guests before so I wasn't perturbed by
the fact that they wanted to photograph everything in sight.
They want you, they want Henry, they want the dog, the cat
if they can catch it. They want the horses, they want the
food. What they find interesting in our house is all the stuff
that's in it because they're very minimalist. For example, my
big Welsh dresser in the dining room always fascinates
Japanese visitors. Although they love porcelain and china
they can't have anything like that in their houses because
they suffer from earth tremors all the time and the whole lot
would be on the floor."

"So I wasn't surprised that they were
going round photographing
everything and walking up the lane
first thing in the morning, up with the
lark. They invariably come from cities
and want to explore the English
landscape. I knew they were going on
to other parts of Shropshire. It was all
very fast, very whistle-stop. By this
time, I knew about the Mary Stewart
connection and I thought they're just
gathering ideas."

"It wasn't till a crew came back the second time to make a
documentary of how they made the original film, which by
then (September 2017) was about to be released in Japan,
and brought the brochure that I realised that all the
photography that they'd done here was going to be
reproduced in the film. They flicked through and said, 'This
is you, this is Henry.'

"I haven't got the toaster any more but here are the tiles and
I had a conker string hanging down and it's just all there!"

"They wanted to film me preparing breakfast for the guests
though we ended up doing the demo at 11 o'clock. They
particularly wanted a fried and a poached egg. I told them I
don't do baked beans, that it's not part of the full English
breakfast. They insisted so I put Heinz baked beans in the
ramekin so they wouldn't contaminate anything!"

Great Aunt Charlotte's house is an amalgam of the front
entrance of Lower Buckton and an extra storey modelled on
Sunnycroft, a National Trust B&B near Wellington
Shropshire that they also visited, all set against a hillside
that is unmistakeably Coxall Knoll.

Mary and the Witch's Flower will play at Leintwardine
Centre as one of the Flicks in the Sticks screenings in the
autumn so come along and see how South Shropshire
(more accurately North Herefordshire) transposes to
Japanese fantasy
animation. In an
article in The
Guardian, director
Hiromasa
Yonebayashi. talks
about how British
clouds differ from
Japanese ones; how
they appear exotic:

"They seemed very
close and they went
on forever. They
really stirred the
imagination…. It
looked as if some
hidden castle were
about to emerge from
them."
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YOUR PARISH COUNCIL

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

LEINTWARDINE PARISH ROUNDUP

The Parish Council has been continuing to progress the
following matters following an eventful winter and spring
season.

On the River Bank

In May last year the Leintwardine Youth Group shelter on
the river bank was vandalised and a garden in front of the
shelter was trashed. I agreed with Karen Foote, Youth
Group Leader, that LGPC would not fully restore the garden
but instead would remove the border edging and the badly
damaged ornamental shrubs. The space created would be
allowed to revert to nature. This simplified approach has
paid off. There has been some damage incurred at the river
bank this year but the amount of remedial works necessary
was substantially reduced. More alien species have now
been removed and as a result the lengthsmans
maintenance task has been simplified. The river bank
looked fine over both May bank holidays.

Highways

More money for Pothole Repair
The hard winter has exacerbated the pothole problem
across the county. Balfour Beatty Living Places have
received an additional £1.25million to their pothole budget.
Additional resources have been promised by BBLP to tackle
the pothole back log. At the briefing that BBLP held at
Kingsland an extensive programme for country lanes was
promised which would incorporate use of the famous jet

blaster repair device. LGPC will be contacting the locality
steward to agree a timetable.

Drainage

Flooding on the High Street - The spring rains dissolved
any snow left lying on fields and road verges and produced
many areas of localised flooding in the county. A notable
point in Leintwardine was at the north end of the village at
the junction of Dark Lane and the High Street.

Flood water which accumulated at this point was slow to
disperse. The roadway channel and gullies in front of
Wheatstone Lodge were choked with leaves and silt.
Subsequent investigations involving BBLP’s  Locality
Steward and Drainage Supervisor indicated that the
subterranean verge drain which connected the road gullies
fell from north to south and ultimately discharged into gully
which was connected by an outlet pipe to the Wheatstone
ditch. The outlet pipe was blocked by a solid object.
Clearance of the outlet pipe enabled the flood waters to
drain away more quickly. BBLP subsequently cleared the
gullies and verge drain of debris. In order to prevent the
debris in the roadway channel being washed back into the
drain at the next heavy downpour a team of volunteers from
Wheatstone shovelled away the debris and disposed of it in
the Wheatstone grounds. Since that time the problem has
not recurred.

Leintwardine GPC is continuing to investigate flooding
problems in the Group Parish , taking action where
appropriate or making the problem known to the
appropriate agency.

LEINTWARDINE PARISH CLERK - VACANCY

 Hours increased to 10  hours

Leintwardine Group Parish Council is looking for a part time clerk to work from home. Initially for 10
hours per week. The salary will follow national guidelines and be subject to experience. The Parish
Council will offer training to enable the new clerk to become CiCLA qualified. Please apply to HALC

for an application form.  – lynda@halchereford.gov.uk
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LETTER FROM YOUR COUNTY COUNCILLOR

Winter seems to have dragged on forever and I hope
by the time you read this article that things have
improved and you will have glorious weather for all
your fund raising events.

Once again dog fouling is a major issue in Mortimer
ward and Leintwardine is no exception.  Inconsiderate
dog owners who do not pick up their dog poo are
risking the health of your children.  Toxocariasis is an
infection humans can catch from handling soil and it
most likely to infect children and can cause blindness.
Please pick up your dog's poo and place it in a poo
bag and then in a litter bin. If there is no litter bin then
take it home. It does not need to be placed in a dog
poo bin.  It all goes to landfill.

It has been reported by the Asphalt Industry Alliance's
Annual Report  that across England and Wales one in
five local roads is in a poor condition with more than
24,400 miles of road identified as needing essential
maintenance.  This year Herefordshire Council has a
little more money to spend as a result of successfully
winning a court case against Amey the previous public
realm contractor.  Some of this money is earmarked
for Mortimer ward and I am pleased to be able to say
that the U92207 Whitton Road/Letton Lane will
receive some investment.  At this time I cannot advise
as to whether the whole road or just a section of the
road will be resurfaced.

I recently attended the First Anniversary Celebration
of the Hope organisation.  This organisation supports
young people aged 11 - 25 when a close family
member is diagnosed with a life threatening illness.  If
a member of your family or a friend would benefit from
such support please do not hesitate to contact them
online at www.facebook.com/hopeyoungpeeps, email
help@hopesupportservices.org.uk or ring 01989
566317.

You may have read about the successful lottery bid
obtained by the Mortimer Cross Battle organisation
who are working with the University of  Huddersfield
and The Battlefields Trust to try to identify the actual
site of the Mortimer Cross Battle.  If you are interested
in being involved as a volunteer in many different
aspects of the project please register with Gary Ball
MX1461cbap@gmail.com. This is a really exciting
project.

Herefordshire Council has re launched its WISH
website. This site offers advice on anything from local
voluntary sector organisations to where to go for help
on any issue you are struggling to resolve.  In
particular it helps residents with their health and well
being needs.  Please take a look at the website.

At a recent council meeting I spoke about the issue of
Herefordshire Libraries a decision about which, along
with the museum service and archive centre is likely to
be taken shortly on whether to outsource the service.
I did impress upon councillors and officers the
importance of ensuring that whatever option is chosen
going forward that it is imperative that this does not
negatively impact upon community libraries which are
a very important asset to a community and a lifeline
for many. .  In the whole of Herefordshire the only
libraries to see an increase in visitor numbers are
Peterchurch and Leintwardine, both community
libraries

As always please do not hesitate to contact me if you
have a problem, or just want a chat.  I am also always
happy to visit you if that would be easier.

Telephone:  01568 780583
Or email: carole.gandy@herefordshire.gov.uk

Council Matters
Councillor Carole Gandy

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

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

would make a big difference.

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

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

Website:
LYG91210.wordpress.com

Email:
letwdineyouthgroup@gmail.com, k393f@btinternet.com

AN URGENT CALL FOR HELP
Your ‘Leintwardine Life’ needs more people on the team!
Writers, reporters, editors and a distribution organiser

most particularly.

Many hands make light work - our meetings are friendly
and relaxed uniting enthusiasm to produce a broad-
minded publication to entertain, educate and inform all

members of the village and adjacent parishes.

A few hours each month is all that it takes to be involved!

Contact: LeintwardineLife@gmail.com
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Myrtle
The Extra Pinta

Myrtle, jolly as a jelly
Flung her hand around the panes.
Rubbing in, to every corner,
Windowlene, to clear the stains.

How her jelly body joggled
In her wrap-round overall
Head was scarf-ed to hide her curlers
Then she heard the milkman call.

“Morning Myrtle!” Clink of
bottles,

“Do you want the usual three?”
“No my love. I’ll need an extra,
Tom and Flo are here for tea.”

John plucked up an extra pinta
Spun it in the air for fun
Dropped it smartly in the hand
crate,
Like a cowboy hips a gun.

In a trice the gate he vaulted
Then marched smartly up the path
Snapping “Left! Right! Left! Right!” like a sergeant
My, did jolly Myrtle laugh.

John was twenty years her junior
But she filled his heart with bliss
Secretly they loved each other
Tho’ they’d never shared a kiss.

Up he strode, this smart young milkman,
In shining boots with metal tips;
Broke a rosebud from the standard,
Gripped the stem between his lips.

Deftly then the gleaming bottles
Were delivered to the porch,
John thrust the rose stem down a curler
Face electric like a torch.

In the chill of that June morning
Dewdrops sparkled in the grass;

“Marry me! I love you Myrtle!”
Blurted shy young John at last.

Myrtle flung her arms around him
Nestled him against her breast,
Broke the curfewed morning silence
Shouting “Yes John!” “Yes John!” “John, oh yes!”

You may have guessed this story’s ending;
What a wedding those two had
Honeymooned in full- cream Jersey

Myrtle and her lover lad.

(Quizzically)
Funny how life’s pattern
changes
Try and plan it as you may
Pr’aps it WAS the ‘extra

pinta’
Turned John’s head that

happy day!

“The Extra Pinta” - Words by Peter Faulkner, Pictures by Jane Wells


