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Hello all, 

This will be a short newsletter this month, as the focus is very much on the AGM coming up 
on Thursday 25th October.   All are welcome at 7.30 for 8 p.m. to review activities for 2018, 
and for your Council to divulge our plans for 2019 – for which we await your blessing.   
Please find attached to this newsletter the AGM agenda;  the minutes for the 2017 AGM;  
the Chairman’s report;  and the Financial Statement of income and expenditure for 2018.   
This last report has been accepted by our auditor, Ian McLean, who will in due course sign 
the statement for our records.  

But that is not the be all and end all of 2018 – that is surely the President’s Supper on Friday 
23rd November, at which Dan Bosence has again kindly offered to personally smoke salmon 
for us all.   Dan has kindly danced around his slightly Heath Robinson contraption twice for 
us during President’s Suppers in the past, to universal enthusiasm (for the salmon – I’m not 
so sure about the dancing!).   As President, Dan has kindly offered to be responsible for 
ticket sales for the supper – which will, as ever, be in the Marindin Hall at 7.30 p.m., this year 
on Friday 23rd November.   Tickets are available to member for £15.00 each; they can be 
bought from Dan via email at dwjbosence@btinternet.com or tel. 01252 792442.   Please 
contact Dan stating your wish to buy tickets by Monday 12 November if possible, so we have 
an idea of numbers for the day.    

Best wishes, 

Caroline (chairman) 

 
 
Dates for your diary 

Thursday 25th October - Annual General Meeting and Social evening 

       7.30 for 8pm at the Marindin Hall 

Friday 23rd November - The President’s Supper at the Marindin Hall – 7.30 for 8.00  

Thursday 24th January 2019 - Society Social evening 
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Seasonal recipe, from Sharon Bleach 
Pumpkin, Poppy Seed and Lemon Loaf  
(from Have Your Cake and Eat it by Mich Turner MBE, pub 2017) 
 
60ml whole milk 
1 large egg 
225g canned pumpkin purée 
175g self raising flour 
0.5 teaspoon baking powder 
0.25 teaspoon bicarbonate of soda 
2 teaspoons ground cinnamon 
1 teaspoon ground ginger 
150g soft light brown sugar 
50g butter 
1 tablespoon poppy seeds 
Grated zest 2 lemons 
 
Lemon drizzle icing to decorate: 
100g icing sugar 
Juice of 1 lemon 
 
1. Preheat the oven to 180 degrees/gas4. Line the base and sides of a 450g (1lb) loaf tin. 
Add the milk and egg to the pumpkin purée and stir until smooth. 
 
2. Sift the flour, raising agents, spices and sugar together, then rub in the butter until it 
resembles fine breadcrumbs. 
 
3. Stir the dry crumbs into the pumpkin mixture and stir until just mixed. Stir in the poppy 
seeds and lemon zest. 
 
4. Spoon the batter into the prepared tin and bake for 45 minutes until risen, golden and a 
knife inserted into the centre comes out clean. Transfer to a wire rack. Leave to cool for 10 
minutes in the tin, then turn out and leave to cool completely. 
 
5. Make the lemon drizzle icing by sifting the icing sugar into a bowl and then adding a little 
lemon juice at a time through a tea stained or sieve and mixing well. When it is a good 
consistency, drizzle over the cake and allow to set. 
 
Store at room temperature, covered loosely with non-stick baking parchment or waxed paper 
and foil and consume within 3 days. Not suitable for freezing. 
	
	
 

All unattributed articles are by the Editor; Alison Bosence. Items for next Newsletter please to be sent by 
email albosence@yahoo.com, or by post to Alison Bosence, Jeffreys Cottage, Bealeswood Lane, 
Dockenfield, GU104HS 


