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What’s On?

A LADY, A WINDOW,  
A MYSTERY  

The stained glass window at St 
Mary’s bears a touching tribute: 

“To the glory of  God and in 
memory of  Elizabeth Louisa, 
wife of  Lt Col Farquharson 
of  Invecauld. Died Aug 8th 
1870 aged 26.” 

We’ve been trying to solve this 
mystery since 2023. 
Two years later, we have theories, 
dead ends, but still no solid               

 answers. 

 
 

Come and hear the full story  (or at least what we have uncovered) 

Sunday, 13th July 

 3pm 

Woodnewton  

Village Hall 

An IIllustrated History Talk by the 

Woodnewton Local History Group 

Why is a 19-century Scoƫsh aristocrat 

memoralised in our village church? 

£3 (cash) including Tea and Cake 

Bring your curiosity and maybe a theory of your own! 
Email: woodnewtonhistory@gmail.com 
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BESPOKE
FORESTRY
WOODNEWTON LUMPWOOD

PREMIUM GRADE
CHARCOAL

PRODUCED IN THE LAST WOOD IN WOODNEWTON & MADE FROM LOCAL 
SUSTAINABLE COPPICED WOODLANDS - IDEAL FOR BBQ'S & RESTAURANTS

100% NATURAL
CONTACT

ADAM BROOKES:07966 728751

 

 

 

   

Bespoke curtains, Roman 

blinds and soft furnishings to 

complement your home.  

For a free consultation and 

quote call 07957 686595 

 

www.georginascurtainsandkeepsakes.com 

 



What’s On?





WOODNEWTON PARISH COUNCIL 
We are delighted to welcome Adam Brooks and Tim Kisiel as our 

newest councillors. Both have lived in Woodnewton for many years 
and their commitment, experience and enthusiasm will be a great asset to the 

Parish council and the village. 
A big thanks also goes out to everyone who has recently taken time to cut back 

hedges and trees encroaching on village footpaths.
Your efforts help keep Woodnewton looking tidy and ensure our walkways 

remain safe and accessible for all.
Thank you for your continued support and community spirit!

To raise any issues please contact the Parish Council: woodnewtonpc@gmail.com
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Monthly Bread
“…something rich and strange”
On the wonder of wildflowers suspended over sourdough 
starters
Many of us discovered sourdough during the slow drip of 2020 
days. A basic sourdough starter is simply flour mixed with 
water, left to ferment, then fed with more of the same:
• Day 1: Mix 50g of wholewheat flour with 50g water in a jar;
• Days 2 and 3: stir now and then and wait it out;
• Days 4-7: split mixture in half each day, use the discarded 

half for something useful like pancakes or scones, then feed 
the remaining half with 50g of flour and water as before;  

• Et voilà: your starter should be suitably sour and bubbly.
Woodnewtoners, however, are uniquely placed to raise our 
sourdough game. In these burgeoning early summer days, the sheer abundance of local 
edible wild yeast allows boundless scope for experimentation. Take a turn about your 
garden or peruse the local hedgerows (away from farmers’ sprays) and seek out wide-open 
flowers on any edible plant or shrub. If in doubt, check online. Great examples include 
hawthorn flowers, elderflowers, and thyme flowers. Pluck two or three flowers that are at 
their peak and dripping with pollen. 
Place them in a jar of water and lean them over your open sourdough pot. The yeast will 
gradually waft down into the jar, lending additional umph to the fermentation process, and 
imbuing your resulting loaves with a unique flavour. The sky’s the limit: any flowering herb, 
gone-to-seed vegetable, apple blossom or dandelion will do. 
Homemade sourdough requires time to rise, but need not be time-consuming. This low-
effort loaf deploys a food processor with a dough hook:
1. Pour 600g of (windmilled) flour into your food processor basin. Add a generous half of 
your bespoke wild-yeasted-sourdough-starter, a glug of oil, and enough water by feel to 
create a wettish dough. Turn on high and whizz robustly with a dough hook for around 5 
minutes.
2. Wait an hour, then add salt and a slosh of water, giving the mixture another good whizz. 
Cover with a damp tea towel.
3. If you remember, whizz your dough 
abundantly with the dough hook at random 
intervals for the next 6 hours or so. If you forget 
all about it, that too works fine. To go full mother 
nature, and with the necessary improvised insect 
protection, you can also position your dough 
bowl beneath an edible flowering shrub.
4. Leave the nascent dough somewhere warm 
indoors overnight beneath the damp tea towel. 
5. As soon as you awake, lift the cloth and pause 
to admire your bubbly, risen dough. Then fire up 
the oven and bake at 190 degrees in a greased 
casserole dish or loaf tin for 45 mins lid on (or 
with a baking sheet on the shelf above), then 15 mins lid off.
6. Enjoy with butter beneath a nearby tree.

Targic locaphile
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Lady Decorators

I just thought I’d let you know about my art classes....

Explore, Experiment and have FUN!   Instagram @akersartclasses

9th July:
Portraits for beginners
9am-1pm.  £45 including all materials.

23rd July:
Batik for beginners - 2 parts - PART ONE
13th August:
Batik for beginners - 2 parts - PART TWO
9am-1pm.  £90 for both sessions 
including all materials.

27th August:
Natural forms drawing and painting
9am-1pm.  £45 including all materials.

Whether you’re a confident creative or an eager amateur, 
why not come along to one or all of my art classes? 
Enjoy a relaxed studio art session with like minded people
exploring a wide variety of techniques and materials.  
I am an experienced art teacher with the aim that everyone
leaves my classes with their own piece of artwork. 

The Garden Studio, Willowbrook Farmhouse, Woodnewton PE8 5EG

Places are limited, to reserve your place please contact

Sharon on 07930 544783 or s.akers937@gmail.com


