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July. Blue skies and warm weather, unlike August…..



Thank you

On behalf of my wife, Jean, and myself, I would
just like to express our sincere gratitude to all our
friends and neighbours, old and new, in St Kew
Highway, who have helped and supported us, or
have offered to do so, both before and during this
awful pandemic period.

I must admit that in the recent past, given the
dearth of community events and entertainment at
the Community Hall and the apparent ‘downsizing’
of the playing field Fun Day, it seemed to me that
community spirit in the village was on the wane.
Added to this, the loss of the post office, the down-
grading of the village shop and the absence of
medical services at the Doctor’s surgery, had me
thinking that it was perhaps time to move on.

However, the behaviour of villagers of all ages,
ranging from teenagers to folk even older than
ourselves has been amazing and has reconfirmed
my belief that although Highway may not be the
prettiest village in Cornwall, the residents make it
the best place to live.

I can’t name you all but you know who you are and
once again thank you all.

Bob Plater

Deep Field

The view from here is not what it was,
the horizon jagged with jumbled roof-line,
in-fill estates in cubist grey,
the crazed geometry of fractured lives.
Once you could gaze on a landscape unpainted
even by Palmer with his sheep in the byre;
a place instead to scrape for a living,
to launch a small boat and farm the sea.

This field is deeper-fathomed than Crofty,
lost Levant, Wheal Honey, Wheal Rose.
Here they only scratched the surface
winning the limits of blood and gold.
Coming to grass they lay back at nightfall,
counted the deep field constellations,
wondered how many miles to travel
under the spent light of heaven.

David Penhale
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The Editorial Team are:
Philippa Harkness - Children's page & History
Steve Liddiard - Advertising Manager & Treasurer
David Penhale - Events & Poet in Residence
Nicky Pickard - Main editor who puts the
magazine together, assisted by husband Mike.

We can be contacted by email at
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for ALL correspondence, the in-box is checked
regularly.  Alternatively you can phone Nicky’s mo-
bile - 07813 603776. Leave a message if you can’t
get through and she will phone you back. Advertisers
should contact Steve, our Advertising Manager via
this email address, putting ‘Advertisement’ in the
subject line. Steve can provide information on adver-
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Copy date for the Octobers issue is:
Friday 11th September

We will aim to get the next edition of the maga-
zine on-line before the beginning of June.
Please could all contributors send us copy
or advertisements as soon as possible, and
before the copy deadline. If your article or
advert is going to be late it would be very helpful
if you could let us know in advance.

Note to Readers
When responding to an advertisement, please
mention that you saw it in Pieces of Eight.  This
shows our advertisers that the magazine is the
place to reach local customers.
The magazine does not accept any responsibili-
ty for any issues arising from advertisements.
Views expressed in this publication are those of
its contributors and do not necessarily reflect
those of the Publishers (the management com-
mittee) who reserve the right to refuse or alter
any material supplied.

PoE is usually printed for us by Parish Magazine Printing,
Northmoor, Whitstone, Holsworthy, Devon, EX22 6TD.
www.communitymagazineprinting.co.uk,
01288 341617

EDITORIAL
Welcome to the September edition of Pieces of
Eight, we trust that everyone is keeping well and are
now able to start to do more of the things you would
usually be doing at this time of year.

I know a lot of people have been busy in their
gardens and allotments, many undertaking projects
that had been put off for a while, I found myself
tidying a small patch of ground behind my garage
which I had been meaning to do for a couple of
years. The more I looked at it the more I thought this
would be worth doing “properly”. I borrowed a rota-
vator from a friend and started moving soil. During
the dig I unearthed paving slabs, a few building
blocks and many bricks, these will come in handy I
thought to myself.  After about four weeks fairly hard
labour and with kind donations of stone and wood
chippings from friends I finally completed what for
me (I’m more surprised than anyone) is a nice quiet
seating area which has been complemented by our
much moved grapevine and a tub (in a reused IKEA
storage box) of green beans. Throughout the project
I received many words of encouragement from
friends and neighbours all of which were and are
greatly appreciated.

As usual with this time of year the roads are getting
busy again with people visiting our beautiful county.
I had to go into Wadebridge about a week ago and
thought that it seemed no different in terms of num-
bers of people than this time in any other year. The
main difference is that people seem more aware of

others around them and try to make room for others,
the other thing is people who are about to enter a
shop only to say “I’ve left my mask in the car” then
rushing back to get it.

Hopefully as time moves on things can start to
return to normal, with children being able to safely
go back to school  to resume their education, busi-
nesses getting back on their feet and being able to
employ or reemploy people and generally us all
being able to do the things we all want to do.

We aren’t entirely sure how many people have been
able to read the magazine whilst it as been “online”
only but we can see from the website that it has
been looked at by a number of people, hopefully we
will be able to print and deliver the magazine from
October.

We hope you find the magazine both useful and
enjoyable, if you happen to use any of the services
provided by the advertisers in the magazine please
mention that you read about them in the magazine.
Take care and stay safe.

Steve

Please note that the magazine will still be produced
while we are getting used to the new ‘normal' but will
be electronic only. You can either read the maga-
zine at: www.stkewparish.org.uk/Po8.html
or, if you’d like your own copy please email us at
stkewmag@gmail.com and we will email you a copy
in PDF format.

mailto:stkewmag@gmail.com.
mailto:stkewmag@gmail.com


Cornwall Exterior Cleaning

Domestic and Commercial.
Using environmentally approved methods for all surfaces.

For further information please contact
KEVIN BRIGGS

Mobile – 07921 957356

Or email:

enquiries@cornwallexteriorcleaning.co.uk

REAL CORNISH PASTIES  HOMEMADE
EVERY DAY (except Sundays)

FEELING HUNGRY?
JUST CAN'T WAIT?

COME TO AUNT AVICE'S
THEY'RE ALWAYS FRESH BAKED!

WE ARE AT UNIT 1, ST KEW SERVICES,
ST KEW HIGHWAY. TELEPHONE ORDERS

WELCOME: 01208 841895 OR 841740 (HOME)

THESE ARE "THE REAL THING"

Garden Services
Clearing

Grass Cutting
Hedge Trimming

Hedge Laying
Tree Work

etc...

Stephen Lambert
CALL:

01208 850241
07891 828313

J.T.Martin
Plumbing and Heating

Qualified for the installation, servicing
 & maintenance of

OIL FIRED HEATING SYSTEMS AND
APPLIANCES

Unvented Hot Water System Installations and
Upgrades

OIL BOILER BREAKDOWNS AND REPAIRS

Tel: Mobile: 07812 127257



Would you prefer to have
a FEMALE          to do your
Painting &

- can also
Maintain

your Garden
& Power Wash

your Patios,
Decking, Walls,

Driveways
etc. with a

Pressure washer

For free quote
‘Phone:

07754 346457

St Kew Highway
Tel: 01208 841470 or 07581197622

St Pirans Garden Services
Hedge Cutting/Pruning
Strimming/lawn mowing

All aspects of home and garden
maintenance

No Job too big or too small
Fully insured

01208 221397



The View from the Allotments …..…..
….. and we have produce coming out of our
ears!

What a strange year it has been – and promises to
continue so for some time, in “normal” life, as in the
allotments.

Back in February, we were worrying that the plots
had become sadly neglected because of all the wet
weather during the Winter months.  Then came the
dreaded lockdown and weeks of hot, sunny weath-
er, which meant that we used our hour’s permitted
exercise every day on the allotment and almost
immediately we started to see a difference.  Rota-
vating, strimming, weeding, tidying – it didn’t take
long for the plots to be readied for seeding and
planting and now we are reaping the rewards.

We’ve been eating our own peas and beans for
weeks now and the little yellow courgettes are a
delight as usual.  And last Saturday we had our own
sweetcorn for the first time this year, with many
more to come.  And nearly all the onions are now
lying flat and I intend to bring them back to the
house to lay them on newspaper in the little green-
house to dry out.  There are a few puny ones but
most of the onion crop looks thick and chunky.  The
leeks are looking healthy, too and we have stag-
gered the planting a bit so that we have them
throughout the Winter months.

We put three tomato plants in the greenhouse and
they have done very well, despite the extreme heat
at times – up to the high thirties on many days  But
we have kept them copiously watered throughout
and the fruits are large and healthy and delicious.

The big operation over the past couple of weeks has
been the erection of a netted cage to protect the
brassicas.  Last year was devastating, as in the
space of two or three days, all our greens were
stripped.  And we do love our purple sprouting in the
Winter!  So Tony has erected a large, walk-in cage
and planted a whole lot of new cabbages and
sprouts and broccoli and so far, not a single butterfly
has got in.  Keep fingers crossed.

The only real failure this year has been the Queens-
land Blue squash – again!  Last year not one fruit
appeared and this year the plants simply never
developed.  We brought them on in the greenhouse,
I planted them out carefully and dug a little mound
around each plant and watered them through the
hot days but no luck.  Not even the hint of growth.
Just up from us, several plots have HUGE squash-
es and pumpkins, so what are we doing wrong?
Any hints gratefully received.

And now I’m off round the corner to pick yet another
bag full of runners, most of which will land on peo-
ple’s doorsteps in the neighbourhood.  We do like to
put together little “care packages” and give to peo-
ple who don’t have veg. gardens.  One of the great
joys of an allotment is giving away produce.  And
doing swapsies, of course!

Judith Mott,

judithmott@btinternet.com
Tel: 01208 841312

St. Kew Community Gardens
Association



Some comments from St. Kew Parish
Council on the online services of  Port
Isaac Practice.

Firstly I must apologise, this article should have
been published a few months earlier. Owing to the
Covid-19, technical problems, sickness and a month
without a magazine.
As you may be aware the Port Isaac Practice has
introduced online services.  When  we on the council
first heard of this, we were concerned that there are
many residents in the parish who either do not have
access to the Internet, or the knowledge to use it.
On contacting the Surgery, it was nice to know that
if anyone is not sure how to use the system, they
should phone reception who will arrange for some-
one to talk you through it. There is help available just
ask.  No one will be stopped from booking a GP
appointment.
Originally patients would register for an online serv-
ice, and they would be able to do just about all that
used to be done by phone. Then eConsult came
along, a much more comprehensive program which
would cover everything needed for patient care and
convenience. The original online service is still
used, mainly for repeat prescriptions, asking ques-
tions or sorting out a query.  At present it cannot be
used for booking an appointment with a GP.
The eConsult system, for GP diagnoses and ap-
pointments, is a very comprehensive program, you
enter the home page and choose what type of
problem you want dealt with and then follow the on
screen instructions. It asks a lot of questions and
triages you as you go, if it thinks your symptoms are
urgent it will direct you to the appropriate service to
use, if not when you reach the end you can ask to
have a consultation with a GP, who will phone you
back within 48 hours. Or you can ask for a named
GP to call you if it is an ongoing problem. This is an

excellent way of getting a prompt response to a
problem if you don't actually have to see your  doctor.
Now I must admit this is not the same as meeting
your GP face to face but with pressure growing on
the NHS it will be a step forward in getting advice.
The eConsult is convenient to use and avoids wait-
ing for the phone.
The surgery will reply within 48 hours,  normally it
will be a lot sooner depending on the problem.  If the
GP thinks a face to face meeting is required an
appointment will be made.
Overall I found the system easy to use, saved time
on booking and obtaining a consultation from a GP.
The only fault I found was that even if you had an
ongoing problem and wanted to contact your GP
dealing with it, you still had to answer all those
questions again, surely a short-cut could be found.
I also heard that the district nurses from Wadebri-
dge, Camelford and Port Isaac areas have teamed
up to share resources- a good idea. Maybe other
services could be joined this way to provide a better
service for the area, perhaps even a minor proce-
dure unit, shared by all the GPs in the area.
Reports have come in that staff at the surgeries
have been subject to abuse, mainly over the Covid-
19 restrictions.  The doctors, firemen, police and all
the NHS  front-line staff are doing a very stressful
job under very stressful circumstances.They are
there to help you and me and anyone who wants
help. How some people can be so arrogant as to
issue abuse at them is unbelievable, and I hope if
anyone is convicted of it, the authorises clamp down
hard on them.

RG



FARMER JULES

In the last issue, the various methods of beef pro-
duction were covered; which naturally leads me
onto sheep systems this month.
Naturally, because very often beef and sheep are
farmed together side by side - they complement
each other: not only by giving a mix of enterprises
from a business perspective but also in their differ-
ing grazing technique (cattle yank longer grass with
their tongues while sheep nibble shorter swards, the
combination improving and making efficient use of
pasture).  Mixed grazing is also a tool in reducing
worm burdens in livestock (therefore reducing the
need for routine dosage with wormers).  The flip
side of this can be, in a high health flock or herd,
either species can be a carrier - and route of infec-
tion - for inter-species diseases; but that's another
article altogether!
A passing point of interest: when sheep get up from
lying down, you'll notice them up on their front legs
before raising their hindquarters; while cattle put
their rear-ends up in the air first with straightening
their front legs last.  My late father's theory was (and
I've never heard a better explanation): sheep are
historically mountain beasts that needed their heads
up first to view the landscape for predators, while
cattle were animals of woodlands and grass prairies
that keep their heads low as they stood to 'eye' the
under-canopy for danger.
Sheep are primarily kept these days (in the western
world) for meat production.  There are some milk-
sheep flocks, but we'll cover them next month in the
dairy article.  Wool used to be a major income from
a flock, at one time almost being more valuable than
the meat production (remember school history les-
sons, with land clearances in the 18th & 19th centu-
ries to make way for landlord flocks?  And closer to
home: the bridge 'built on wool' across the Camel at
Wadebridge).  Just a hundred years ago, the flock's
wool clip paid a farm's rent for the year, whereas
now you're lucky if the wool value pays the cost of
the shearing gang.
Production of synthetic fibres has replaced the de-
mand for wool, although I've never quite worked out
how it is cheaper to produce a man-made fabric
than use an existing core ingredient.  But it has to
be to do with corporate business in some way (dare
I mention sweat-shops and manufacturing emis-
sions?)  In any case, most UK wool now goes into
carpet production or niche woollen wear; usually at
the expensive end of the market.  There is also a

movement to encourage using wool as loft insula-
tion.
So why do we shear sheep if it's not driven by
financial gain?  For the welfare of the animals.  To
minimise flystrike (more commonly known as mag-
gots - flies are attracted to warm, damp fleeces in
summer, where they lay eggs which turn into mag-
gots that then eat the sheep alive), and also to
prevent heatstroke in summer (remember sheep
were bred for increased fleeces a few hundred
years ago - not something that can instantly be
reversed, although some shepherds are now pursu-
ing 'naturally shedding' bloodlines; but they do leave
a mess around pastures as wool takes an exceed-
ingly long time to rot and incidentally is difficult to
burn).
It's worth mentioning here that shearing sheep, by
skilled shearers, is not in any way a distressing
procedure for the livestock.  They of course need
gathering and penning first, but most shearing set-
ups these days include a purpose designed catch-
ing-pen (often brought by the shearers if a contract-
ed-in gang are doing the job); and the technique of
shearing is a skill learnt by keen youngsters from
other shearers and attending British Wool Marketing
Board courses.
So to the main purpose of British flocks: meat
production.  Which usually means prime lamb (the
alternatives I'll come to shortly).    A big proportion
of flocks will be spring lambing, which can range
from February/March time in sheltered lowland are-
as like St Kew; through to April/May in upland areas
where spring comes later (think Bodmin Moor or
Cumbria).
As the gestation period of a sheep is roughly 5
months, the rams (or 'tups') will have run with the
ewes back in the autumn, then the ewes will have
been scanned mid-pregnancy so ewes carrying
multiple lambs (doubles or trebles) can be split out
from the single-bearing ewes.  The latter can be put
on plainer grazing so their 1 lamb doesn't get so big
it causes lambing difficulties; while the former are
rotated round the best pasture and receive some
supplementary feeding in the last 6 to 8 weeks of
pregnancy.
This encourages an even size of sibling lambs and
ensures the ewe has adequate nutrition to prepare
for colostrum (buzzy milk) production as well as
grow her lambs.  If the shepherd gets this perfected,
there'll be almost no incidents of twin-lamb disease
(a metabolic disorder) at lambing time; although the
tiniest stress-factor can trigger such problems.
Hence housing of sheep for the lambing period is
best done either gradually (in by night & out by day
for 10 days just prior to full housing) or done a whole
month or so prior to the lambing start date.
Ewes with their lambs at foot (known as couples)
are returned to pasture - if lambed indoors - ASAP



once they've 'mothered-up' and the lamb is strong
enough to weather outdoor conditions.  This is when
you may see temporary spray marks on the side of
ewes and their lambs.  These individual numbers
signify which lamb(s) belong to which ewes, so in
the lambs' first few weeks the shepherd can ensure
all individuals are paired up appropriately out field.
Mis-mothering is fatal (lambs will starve to death),
and is why farmers initially turn out couples into
small groups; preventing unnecessary complica-
tions.  Disaster can strike either by a fox looking for
a midnight snack, or unattended domestic dogs out
on a frolic.
In good farming country (like this area), the 1st
prime lambs can be picked at 3 - 4 months of age
and are still running with their mothers as 'suck
lamb'.  These will be the creme de la creme: fresh
with a wonderful bloom on them.  It's always a real
juggling game in this scenario re weaning the rest of
the lambs as weaning will give a growth check and
lamb prices tend to start falling as more lambs come
to market.  But the optimum time for weaning is
around 16 weeks beyond which lambs are just plain
distracted by mother's milk when they'd better utilise
'dry' feed (which does primarily mean grass -  it's a
technical reference to 'dry values' in various feeds).
In harsher country than St Kew area, you'd not
expect to pick any 'fit' lamb prior to weaning, and
wherever you farm the weaned lambs become
known as 'stores' (loosely similar to beef animals).
Some farms will go on and finish these lambs them-
selves, while others will sell stores for others to
finish; these finishers may or may not have a breed-
ing flock of their own but will have fresh pasture
and/or greencrop e.g. turnips for the lambs to graze.
'New Season Lamb' (up to 9ish months in age)
attracts the best pence/kilo but as mentioned above,
the price starts dwindling as the summer progress-
es.  'Old Season Lamb' (12 months-ish old) will be
on a lower pay grid while markets are waiting for
NSL to become available, typically in the New Year
and early spring.
The keen amongst you might be wondering how
NSL could be coming to market in early spring,
when spring lambs are only just being born!  That'll
be from the early-lambing flocks of really lush pas-
tures (we have them in the parish).  Suck flocks are
largely based on the Dorset breed that has a quirky
characteristic that enables them to come into sea-
son at any time of year (although the ewes won't
cycle quite so well in extremely hot weather).  Other
breeds are programmed by nature to come into
season as the days shorten in the autumn, therefore
giving their offspring the best chance of survival by
being born in the spring; when there's a flush of
grass growth for the ewes to produce milk from.
Pedigree breeders aside, the early-lambing flocks
will use a pure or crossbred Dorset ewe with a
terminal sire tup; which means a ram from a breed
that throws meaty-shaped lambs e.g. Suffolk or

Hampshire Down (native to the UK) or a Continental
breed such as the Charolais or Texel.  (If you're
really sharp, you'll have noticed there's not just a
breed of sheep but also a breed of cattle that comes
from the Charolais region of France!)
The early-lambing flocks will be aiming to hit the
Easter market with NSL (probably suck-lamb right
off the ewe); filling a market peak with the most
advantageous prices.  They will need the best pric-
es though as it takes more time, care and attention
to keep baby lamb 'doing' (growing) through the
worst of the winter months.  It's certainly NOT a
system you'd find in the bleaker climes of Yorkshire
or Northumberland!
In my father's day, the Easter lamb trade would
have been filled by hogs or hoggetts (no reference
to anything piggy, this is the sheep term for 1 year
+ lamb, the sheep equivalent to 'yearlings' in the
cattle world).  A generation ago, we had more of a
palette for mutton; which has a stronger taste to it
so there wasn't the demand for younger lamb (and
fatter meat was also desirable).
There is a niche market for prime mutton (hogs
finished for a specialist outlet), but most 'main-
stream mutton' now is cull ewes going into the
Ramadan market.  In any livestock venture where
there are breeding animals, the word 'cull' will pop
up occasionally.  This is an individual at the end of
their breeding life.
The selection process for culling is the skilled iden-
tification of individuals that'll have health issues if
kept another year, and sometimes highlighted by
the vet when undergoing their annual review with
the farmer (this is a requirement of farm assurance
schemes).  Reducing over-reliance on medicines
such as antibiotics and high levels of animal welfare
is paramount.  No farmer enjoys parting with his
breeding stock, they've been faithful co-workers and
individual characters.  Just like the difficulty of say-
ing goodbye to a family pet, it's a bitter pill but
unavoidable.
Most sheep farms are to be found in the grassland
regions of the UK: the Westcountry, Wales, the
north of England and Scotland.  Upland or lowland,
sheep will be out grazing all year round.  Some
cattle farms that house their stock overwinter, will
rent-out sheep grazing in early winter ('on-tack') to
improve the pasture before spring growth.  This
gives the shepherd's own ground a rest when noth-
ing's growing and provides a good 'change' (of
ground) to the flock for a few months.
It's a great system that benefits everyone, including
the pastures!  Apart from some lowland flocks being
housed for a few weeks over lambing, British lamb
is truly a grass product.





Andreas Construction Ltd
Building & Roofing

Landscaping / Patios Roof Repairs

Property Maintenance Re-Roofs

Extensions Flat Roofing

Kitchens & Bathrooms Delabole Slating

Conservatories Slate Hanging

Loft Conversions Lead Work

Barn Conversions

Bespoke New Builds     Digger & Dumper Hire

All work is always to the highest of standards.
Any job undertaken.

Please call for a free quote.

  07967 816968   01208 851387
andreas-construction.com

Andreas_construction@icloud.com

HTC
Est 1999

Tree & Hedge work
From Fruit Pruning
Hedges and Shrubs
Shaped and topped
Qualified & Insured

Free Estimates
Please phone Craig

01208 880390



KEN GODDEN
Contractors

07968 481520 / 01208 850743

Lawn Mowing - Fencing - Rustic Stonework
Tractor and Hedgetrimmer - Landscaping
Pasture Topping - Paddock Maintenance

Hay Making - Slurry Spreading - Bale Wrapping
Square/Round Baling - Rolling

J.R.CLEAVE
CARPENTRY&JOINERY

07598 699126
-THE MAKING OF BESPOKE FINE

WOODWORK, HARD WOOD, SOFTWOOD-

DOORS, WINDOWS, FURNITURE, KITCHENS
FENCING, GATES, PROPERTY
MAINTENANCE, PAINTING.

1ST FIX AND 2ND FIX

Facebook- @jrcleavecarpentry&joinery
Email- jake.cleave@icloud.com

Tel: 01840 261221
Mob: 07737 533392

www.sweepcornwall.co.uk

R Mears & Sons
Chimney Sweeps

Established over 30 years

Thorough vacuum &
brush cleaning.

Full CCTV investigations.
Chimney linings, pots,

cowlings & bird
protection fitted.

Solid fuel appliances,
Rayburns, woodburners
and stoves installed and

serviced
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Colour Scheme
Keith Parkyn

Painter & Decorator.
Property Maintenance Interior &
Exterior Work carried out.
Laburnham, Wadebridge Road
St Mabyn, PL30 3BQ

For friendly service & advice call:
Tel:01208 841828
Mob: 07747 399503
Free Estimates

Heating Oils, Farm Fuels, Tank Supplies

Unit 3, The Glebe
Blisland, Bodmin, Cornwall PL30 4JE

01208 851195



From St. Kew’s Past

Jacob Stone.

Eighty years ago the former Headmaster of the St
Kew CP school Jacob Stone died on 25 September
1940.   He was buried in the same plot as his wife
Jane who died four years earlier, and with Maude
Mary their daughter who had died aged 21 years.
Three boys survived them.   Whilst Jacob was former
head of St Kew CP school, his wife Jane was the
sewing mistress and daughter Maude a pupil
teacher.   Jacob was also a churchwarden, choir
master and organist and a Parish Clerk.   They lived
at Trequite.  In the church there is a commemorative
plaque stating The Electrical Light Installation was
given to the church by their son Frederick H Stone
in 1949 in memory of his mother.

William and Mary Netting.

Opposite the church main door is the grave of
William and Mary Netting (formerly Buscumb).
William died 2 September 1913 aged 83 and Ann on
6 November 1910.   For over 40 years they were
Sexton and Caretaker of the Parish Church. They
had three children and in 1881 were living in
Peppermint Cottage, St Kew.  Later they lived at
Barton Row.   The Parish Magazine of November
1913 stated, “By the death of William Netting of The
Rowe, a well-known figure is removed from St Kew.
He was one of the oldest and most respected of our
parishioners… he faithfully fulfilled the office [Sexton]
for over 40 years.”

William



Cynthia Cooks
As we’re into September already there is a rustic
early autumnal feel to this month’s recipes, but
still using those lovely fresh summer vegetables.

Chicken, courgette and olive casserole

Ingredients
Serves 4

○ 8 chicken thigh fillets
○ 2 tbsp olive oil
○ 1 large onion, halved lengthways and sliced
○ 3 garlic cloves, chopped
○ 2 sprigs of rosemary - strip the leaves and finely

chop if you like, but I just put the sprigs in in
whole

○ 150ml of red wine - cheap plonk is fine
○ 1 tbsp runny honey
○ 400g fresh tomatoes, roughly chopped - skin

them first if you wish but I think it’s a bit of a faff.
○ 2 tbsp tomato paste
○ 100g pitted green olives
○ 2 small courgettes (yellow ones make for a

colourful dish), halved lengthways and cut into
2 cm slices

○ Sea salt and ground black pepper.
○ Handful of fresh parsley, roughly chopped.

Pre-heat the oven to 180o c.

Heat the oil in a large casserole and fry the onion for
a few minutes to soften, then stir in the garlic and
rosemary. After a few minutes add the chicken thighs
and stir round with onion for 5 minutes or so until
lightly browned all over. Tip in the tomatoes & stir
again until the tomatoes have softened and are
starting to collapse. Finally pour in the red wine, stir
in the honey and tomato paste, bring to the boil,
cover and cook in the oven for around 25 minutes.

Season to taste and gently stir in the courgettes.
Continue to cook for a further 5 minutes or so to just
soften the courgettes.  If the sauce is a bit watery
bubble gently on the hob with the lid off to thicken it.

Sprinkle over the parsley and serve with any summer
vegetables you fancy - home-grown runner beans
and the last of the 2nd early potatoes would be good,
or perhaps the roast beetroot from my second
seasonal recipe……

Roast beetroot with garlic and thyme
Serves 4

Slow - roasting beetroot really enhances their subtle
earthy flavour and adds a pleasing sweetness.

Ingredients

○ 4 medium sized beetroot - roughly 150g-180g
each.

○ 4 cloves of garlic, sliced
○ 8 bushy sprigs of thyme
○ 4 tsp olive oil.
○ 4 tsp balsamic vinegar
○ Sea salt and ground black pepper

Top and tail the beetroot and scrub well under a
running tap. Don’t peel them - it’s a very messy
(albeit colourful) job and the skin will soften in
cooking.

Quarter the beetroot and divide among 4 squares of
kitchen foil large enough to form a spacious sealed
parcel. Drizzle a teaspoon each of olive oil and
balsamic vinegar over each of the beetroot servings,
along with 2 sprigs of thyme and a sliced garlic clove.
Add a pinch of salt and a grind of pepper, gather up
the edges of the squares and scrunch them up to
form loose but tightly sealed parcels.
Put the parcels on a baking tray and roast in a
pre-heated oven at 180o c for 40 - 45 minutes, or until
they are soft enough to easily pierce with a skewer
through the foil.
Carefully open the top of the parcels and serve.

Shop locally, eat seasonally

KEW & A - Twenty Questions & Answers

We’ve had so many really interesting ‘Kew & As’ over the last few years, and we’re sure there are lots more
condensed life stories out there in our parish just waiting to be published in ultra-short form in ‘Pieces of
Eight’.

You know the format - just get in touch to share your ‘Kew & A’.

Simply email us at stkewmag@gmail.com (with ‘Kew & A’ in the heading), or telephone David on 01208
841669.





Retirement

Saturday comes but once a week.
Sunday too is rather weak.
Twice a week would be very nice,
Even better if twas thrice!
That would really be admired.
Looking forward to being retired.

David Balmford
and all Key Workers.

Thank you



St Kew Help!

In response to Covid-19, we got together locally and St Kew Help volunteer teams have been formed to
cover all parts of the parish and offer support.

Our aim is to help those who are self-isolating or shielding from Covid 19 and who don’t already have
assistance from friends, neighbours or family.  If you are unable to get shopping delivered for whatever
reason, we can pick it up for you as well as provide a list of local shops who now take telephone
payments and who do home drop offs.  We can also collect medical prescriptions or supplies, post
letters, or just chat on the phone. Or maybe you know somebody who you think might need help who you
can put in touch with us.

We are affiliated with the national Covid Mutual Aid organisation, registered with Volunteer Cornwall and
have representatives from the Parish Council, Church and Health professions overseeing what we do.

Two weeks ago we leafleted most of the houses across the parish to provide telephone numbers for
volunteers living locally in each village.  You can also contact us by telephone on: 01208 841366, e-mail
at stkewhelp@gmail.com or via our Facebook page – see our poster on the next page.  So don’t
hesitate to get in touch if you can’t get out or are struggling in other ways because of the current Covid-
19 crisis – we would love to help!

Rob Soley

Dear Beachcarer.

I am pleased to advise that Beachcare litter-picks
are resuming after an absence of 3 months.
Distancing rules and attendance notes will be sent
separately for our future action.

14 people attended the July Beachcare and the
equivalent of 3 bags of litter picked up, cumulative
19 bags picked on Beachcare dates, and a total
reported of 28 for the year. Biffa have been very
active in taking a lot of litter of the beach and Baby
Bay has much post- party/bonfire litter left around.

No pictures taken due to social distancing.

Do please report in any litter collected on an ad-hoc
basis please. We do need to report the full extent of
beach littering.

Now, I must advise that after 10 years of leading
Beachcare here in Polzeath I am stepping down from
this role for a variety of reasons.  I am delighted to
advise that Tina Robinson is taking over this

responsibility, particularly as she was our first recruit
here. I do hope to continue to attend most Beachcare
events and I look forward to catching up with some
of you then.

Some of you may know that Beachcare had its
official launch here in March 2010 and there are now
45 Beachcare groups in the UK.

Kindest regards and many thanks for all your support
and beach litter-picking over the years.

Stay safe, triga salow.

Nick Pickles
Founder KBT Beachcare in Polzeath



Children’s Hospice South West (CHSW)

Remember loved ones by moonlight and support
Children’s Hospice South West.

Children’s Hospice South West (CHSW) has had to
adapt many things over the last few months,
including the care and support it offers to children,
as well as its fundraising events which help to fund
the vital support it offers to local families.

CHSW’s 11th annual Moonlight Memory Walk was
due to take place in Falmouth in March and would
have seen hundreds of people completing the 5 mile
sponsored walk around the town in memory of loved
ones. The event was postponed to 26th September
however the charity has decided to use this
opportunity to adapt the event and open it up to
people across the south west and beyond.

The charity is inviting people to remember and
celebrate the life of a loved one and raise vital funds
through its new Memories by Moonlight event which
will include some elements of the annual Moonlight
Memory Walk but with the flexibility for people to be
involved however they wish.

Instead of being held on the Moor, a Memories by
Moonlight ceremony will be broadcast live on
Facebook from CHSW’s Little Harbour children’s
hospice in St Austell at 9.00pm on Saturday,
September 26, giving people the opportunity to light
a candle and join together virtually for a special
evening of reflection.

The poignant and uplifting ceremony will feature
readings from all three of the charity’s children’s
hospices – Little Harbour, Charlton Farm near Bristol
and Little Bridge House near Barnstaple. It will also
include music, poems and a two-minute applause to
celebrate loved ones whose names will appear on
the screen.

Kiley Pearce, Events Fundraiser for CHSW said:

“We are obviously sad not to be able to bring the
Moonlight Memory Walk to Falmouth this year as it
is such a special evening, however we are delighted
to have this alternative option.”

“We hope our new Memories by Moonlight event will
give people a lovely way to support the work we do
while remembering their loved ones.”

Everyone who registers to take part in the event,
which is being sponsored by National Friendly, will
get the chance to join the virtual memory ceremony.
People can then choose to simply donate in memory
of their loved one, or complete a walk or activity that
reminds them of their loved one at a time and
location that suits them and ask friends and family
to make a donation towards this.

Participants will receive a beautiful memory pack in
the post, which will include a candle bag to decorate,
memory box to personalise, along with a tea light to
light on the evening and a booklet to accompany the
memory ceremony.

Kiley added: “We look forward to connecting with
everyone joining us for the memory ceremony on the
evening of September 26, which we are sure will be
a very special night.”

To register to join the Memories by Moonlight
ceremony simply visit www.chsw.org.uk/moonlight.
Registration is just £10 and a memory pack, along
with details of how to access the Memory Ceremony,
will be sent in the post.  For more information about
the event, you can also call the CHSW Fundraising
Team on 01726 871800.

*** WANTED ***
Senior lady’s carer to cover maternity leave,
potentially permanent part-time role within a small
team.
Initially 1½ hours, 2 mornings/week + 4 or 5
evenings/week (8.30-10am + 5-6.30pm)
Some additional day cover every 3rd week.
Experience with dementia & diminishing mobility
preferable.
Positive but kindly attitude & driver with own car
essential.
References required.
£12.50/hour self-employed.
juliet.cleave@gmail.com

NB situation now filled, subject to references

SOUPER LUNCH

We are still hoping that
it will be safe to meet
again in the not too dis-
tant future.

We miss you all.  In the
meantime take very
good care of your-
selves!



www.facebook.com/StKweWI
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914357826
527168493
496821735
852973614
173546982
765289341
281734569
349615278

Codeword

Puzzle page solutions

Word SquareSudoku

Camp, cape, clap, cope, epic, lamp,
leap, limp, lope, mope, nape, neap,
opal, open, pace, pail, pain, pale,
palm, pane, peal, pile, pine, plan, plea,
poem, pole, ample, capon, clamp, im-
pel, maple, opine, panel, panic, pecan,
penal, piano, place, plain, plane, al-
pine, compel, encamp, impale, pencil,
pineal, police, compile, polemic, com-
plain, compline, POLICEMAN.

Bell Ringing

For the first time since the beginning of lockdown
Ken rang one bell for a short church service beside
the war memorial. This was to commemorate the
75th anniversary of VJ Day.

Hopefully at the end of the month there will be a few
church services where we should be able to ring 3
bells for 15 minutes.

For any enquiries please phone Ken Godden on
07968 481520, or message us on our Facebook
page.

QUIRKJUMBLE

UNNOIIP

ANCHOVYNUTTY

RUWFUUR

TORCHUPSURGE

EOLG

RENOWNENZYME

OBOX

DISROBENIGHT

ETBHSER

FORTEANTENNA

TUSVOIC

IMPEDEPLEAT

Dust off those trainers … Runway Runaround is back for 2020

Last year over 600 people took part in Cornwall Air Ambulance’s Runway Runaround. Those that
did will surely remember the 5.00am start on a rainy Sunday morning in November and that
incredible moment of crossing the finish line.  Due to the impact of Covid-19 on events, Cornwall
Air Ambulance has decided to run the event virtually this year. They are asking supporters to run,
walk or cycle either 5k or 10k in a location of their choosing, on the weekend of 26th and 27th

September.  It costs £10 to sign up and all participants will receive a medal.

More information can be found on www.cornwallairambulancetrust.org, or you can contact Steph
on steph@cornwallairambulancetrust.org or 01637 889926.



CHILDREN’S CORNER
Welcome back!!  We hope you have had a lovely summer and that you are looking forward to
starting back at nursery/school!

I know you can buy apples all year round, but September is the month when most of the apple
trees near us are covered in fruit.  How about making some fun bunting to decorate your bedroom?

You will need
Some old newspaper

Some cardboard
One apple

Some red paint
A green felt tip or crayon

Some string

Cut about ten big triangles out of your newspaper.  Cut your cardboard into 10 triangles as well.
Cut the apple in half from the stem down.  Spread the paint on the apple and stamp it onto the
newspaper triangle.

Leave to dry.  With your green felt tip draw in the apple stem. Glue the red apple triangles onto the
pieces of cardboard.  Punch holes into the top corners of the triangles.  Thread the string through
the holes and hang up in your bedroom!



Richard Thomas

Like many other local residents, I was very sad-
dened to learn of the death of Richard and my
thoughts are with his family.
   Although many people in St Kew Parish may be
familiar with the name of this local farmer and land-
owner in connection with planning applications past
and present, many residents, particularly those
more recently moved to the parish, may not realise
what a considerable contribution he made over the
years to Parish facilities and the community gener-
ally, and I would like to take this opportunity to put
on record my own knowledge of his service to the
people of St Kew.
   When I came to live in St Kew Highway in 1996,
Richard was the very ‘hands-on’ Chairman of the St
Kew Highway Community Hall Management Com-
mittee, and had served on the committee for many
years. At that time, in addition to other events such
as Easter and Christmas bazaars etc., the commit-
tee arranged and financed a Guy Fawkes bonfire
and fireworks event with refreshments, held on one
of Richard’s fields. He personally used his farm
vehicles and machinery to collect fuel for the fire
from around the parish and to build the huge fire,
topped with a guy, which was the centre piece of the
event. Entry was free but the large appreciative
crowds the event attracted, were usually generous
with donations towards the cost.
   His major service to the parish via the Community
Hall, was to initiate an application to the National
Lottery for funding to enlarge the hall, provide ac-
cess and toilet facilities for the disabled, and to
provide a fully equipped, viable venue for increased
activities such as further education classes and
entertainment, including the subsidised events pro-
vided by the Carn to Cove organisation. This meant
that residents no longer needed to travel to Wadeb-
ridge or elsewhere for such activities. The applica-
tion was ultimately successful, and together with
top-up grants from the Parish and former North
Cornwall District Councils, has provided the excel-
lent Parish facility we have today.
   Richard was also Chairman of the former St Kew
Community Bus organisation, and often drove the
bus himself on scheduled trips to Truro and Trago
Mills, or when he organised visits to places such as
Sterts Theatre. He also drove the vehicle to be
serviced/repaired/MOT’d etc. as well as ensuring
that all the required paperwork was in order. The
Community Bus project was ultimately wound up
due to a lack of eligible volunteer drivers and not by
any failure of management, as there were still funds
in the accounts.
   Although like most farmers he complained about
the increased bureaucracy and paperwork associat-
ed with Britain’s membership of the Common Mar-
ket and its successors, when it was decided to
reduce the ‘meat mountain’ created by the organisa-

tion’s pricing policies, by way of providing hundreds
of free tins of stewed steak to member states, Rich-
ard undertook to deal with the distribution of St
Kew’s allocation by taking delivery and storage on
his farm and driving the Community bus to deliver to
eligible households throughout the Parish.
   As I have previously referred to in this magazine,
Richard Thomas is the person without whom there
would be no St Kew Playing Field. It was his idea to
create an outdoor recreation facility for the use of
everyone in the parish. Not just a sports field, but a
safe, open space with a particular emphasis on
children’s play facilities. It was his vision, initiative,
hard work and sheer determination that brought the
project into being, overcoming numerous obstacles,
and not inconsiderable opposition.
   Richard was able to obtain a ‘start up’ grant from
the National Playing Fields Association and the
financial and moral support of the former North
Cornwall District Council. However, he was acutely
aware that the project could not rely solely on grants
and donations and needed to generate its own
running costs. Accordingly, in addition to jumble
sales and car boot sales etc., he proposed the idea
of an annual ‘Fun Day’ to be held during the school
summer holidays, which would provide entertain-
ment for local families and also holidaymakers, who
would hopefully be happy to spend some of their
holiday cash. The original idea was to provide a
‘miniature Royal Cornwall Show’ with a main ring for
demonstrations of activities like Cornish Wrestling,
together with games, side shows and music. This
was an immediate success, both socially and finan-
cially, and over the years, with the help and co-
operation of other parish organisations and busi-
nesses, developed into one of the major parish
social events.
   In all his enterprises, Richard was ably assisted by
his wife and family and an army of willing volunteers
but it was his ideas and dogged persistence that
maintained the momentum of the organisations and
projects he was associated with. Although I am not
aware of the details, I believe he was also involved
with a mentoring scheme for young farmers and
business people and hopefully his ideas and initia-
tive have been passed onto a younger generation.
    I would add that although he was aware of my own
opposition to his planning applications to expand St
Kew Highway, this made no difference to our friend-
ship as he was not a man to harbour grudges and
readily accepted that not everyone agreed with him.
In the circumstances, I feel it would be an appropri-
ate time to reconsider the possibility of renaming the
playing field ‘The Richard Thomas Recreation
Ground’ as a suitable memorial to this parish bene-
factor.

Goodbye Richard and thank you.

Bob Plater



Parish Council News
Chairman: Cllr A Godden
Clerk: Mrs Stephanie Tiplady
The Barn, Kitts Hill, Chapel Amble

The Parish Council meets in the Parish Hall,
St Kew Churchtown at 7.00pm on the second
Tuesday of each month. Members of the
public are welcome to attend and address the
meeting on any subject of concern.

Meeting held on Tuesday 14th July 2020 by Con-
ference Call

Present: Chairman Cllr A Godden, J Rowe, R God-
den, A Prophet, A McMahon, Cllr P Bishop,
Cornwall Councillors S Knightley and R Moorcroft.

Apologies: Cllr T Mott, J Lethbridge, B Finnemore,

The Coronavirus restrictions continue to curtail the
Council’s activities at present, but we are hopeful
that things will improve soon.

A representative from the council has been talking
to the head of Post Office Services about a post
office at St Kew Highway. Unfortunately, although
they say they would like one there, no plans are in
place at present.

The Council's finance records and working process-
es have passed the annual audit.

Councillor Moorcroft, reported on “wild camping”
and asked if anyone saw any, to report it to the
Police, or Cornwall Councillors Moorcroft or Knight-
ley.

Planning Applications

PA20/04031- Mr S Dally, land NW of Lower Amble.
Dirty water tank. Recommend approval.

PA20/03811- Mr P Kent, land W of Middle Amble.
Moving of bird hide. Recommend approval.

PA20/04676- Ms S Bennett-Haynes, Penmarie,
Pendoggett. Conversion of double garage to bed-
rooms, staircase and other alterations.  Recom-
mend approval.

PA20/05033- Listed building consent on plan
PA20/05034.  Recommend approval.

Planning Decisions

PA20/03707- Mr J Whitten, Hale School Lane, St
Kew. New vehicle access. Approved.

Meeting held on Tuesday 11th August 2020 by
video link conference call.

Following a poll of how the Parish Councillors
wished to run their monthly meetings during Covid
restrictions, it was decided to use Google Meet for
the August meeting. Parishioners were able to sup-
ply their email address to the Parish Clerk so that
they would be able to take part.

Present: Chairman A Godden, Vice Chairman J
Rowe, Councillors T Mott, R Godden, A Prophet, A
McMahon, J Lethbridge, P Bishop and Cornwall
Councillors S Knightley and R Moorcroft.

Apologies: Councillor B Finnemore.

Dog mess in the parish is proving a problem again,
specifically at St Kew Highway and St Kew Church-
yard. It seems that there is a small minority of
offenders and the Parish Council would like to re-
mind all dog owners of their responsibilities, and ask
them not allow their dogs to foul any public footway,
road, verge or footpath and to pick up and dispose
of the mess properly. It was further discussed that
some dog owners are allowing their pets to roam
freely in fields well away from designated footpaths
and the Council asks that dogs are kept under
control on these fields.

The Council was sad to hear that St Kew Fete was
cancelled for this year.

Councillor Moorcroft informed the meeting  that
Molesworth Street in Wadebridge will be closed
Monday to Saturday 11.00am to 3.00pm starting on
Monday the 17th August for a 3 month trial. During
these times no vehicular access will be allowed.

Planning Applications

PA20/048874- Mr & Mrs Harkness, Highcroft, Tre-
lill. Demolition of existing house and outbuildings,
and construction of replacement house and garage.
Recommend approval.

PA19/09950, PA19/09960-  Mr & Mrs Macfarlane,
the Coach House, Treharrock Manor. Consent for
conversion of old coach house and store to living
accommodation. Recommend approval.

Contd. overleaf…….



PA20/04618- Mrs Loveday, Craig Wood,
Treharrock Lodge. Change of use of land to
domestic. Recommend approval.

PA20/05358- Paul Griffiths Trust, Land W of Mill
House. Restoration of barns and listed stables.
Recommend approval.

PA20/03470- Mr R Thomas, land W of Pendora,
Wayfields, St Kew Highway. Outline permission for
affordable housing scheme (min 50% affordable)
comprising of 10 dwellings. Recommend refusal.

PA20/05974, PA20/0733 & PA20/03732-
Mr & Mrs Courtland, Bokelly, St Kew. Demolition of
existing bar replacement doors and window to
listed building and erection of identical barn on
existing footprint. Application not decided at
going to press.

PA20/05632- Kathryn Pennington, Menhay,
Pendoggett Road, St Kew. Amendment in
reduction of footprint of new building.

Recommend approval.

PA20/C7- J Yeoman, Carclaze Farm, Chapel
Amble. Proposed garage to service barn
conversion. Recommend approval.

Planning Decisions.

PA20/03911- Mr Peter Kent, land W of Middle Amble
Approved

RG &TM

The North Cornwall Book Festival 2020 at St
Endellion
As previously mentioned, it is with sadness that the
above Festival is to be postponed until 7th -  10th

October 2021.

In lieu of this year’s book festival, a series of short
films have been produced.  They are 5-15 minutes
long and contain interviews with many of the au-
thors who were due to attend this year. The authors
talk about their new books, other wide-ranging
points of interests and are filmed in their writing
environs.

They can be found on the website:
www.ncornbookfest.org/north-cornwall-book-festiv-
alat-home, or look for North Cornwall Book Festival
at Home on YouTube, Facebook, Instagram or
Vimeo.

The aim is to publish one every Friday and the first
one was launched on 14th July with Patrick Gale.  As

well as an esteemed author he is the Festival’s
Artistic Director; the second is Petroc Trelawney,
from The Lizard and of BBC Radio 3 fame; the third
Amanda Craig, whose novel is based in Cornwall
and the next is Rachel Joyce.  Please check out the
link for more.

For anyone who contributed to the Calor Gas fund-
raiser, a massive thank you, as an incredible £7000
was raised which will enable new lighting, sound
equipment and staging to be purchased for use at
all Endelienta events.  In addition, we have been
selected to go through to the final of this rural
fundraiser and may receive further funds for addi-
tional projects.

Please share this information with your friends and
thank you for your ongoing support.

Deborah Hilborne





ST KEW HIGHWAY
METHODIST CHURCH

Services held in the Community Hall at  9.30am.

All services have been suspended until
further notice.

Reflections
Marcus Muse

How are you getting on with the “New Normal”?  The
old normal feels like it was such a long time ago now
and as much as we want to return to the old normal
it is like a will-o’-the-wisp that eludes and confounds
us.

“New Normal” is a shadow space of what was and
what is yet to come. Shadows of the past overlap-
ping with shadows of the future can equally comfort
and distress us at the same time though each of us
may experience this in different ways.  Some of us
will be mourning for something that has been lost
while others will feel that it has served its time and
are ready for the next new thing.  There is no right
or wrong about, a person will feel or not feel but
being able to understand and support each other is
what will give light in a world full of shadows.

While there is something unprecedented about
these times, whole communities and countries have
travelled through the shadow times before us.  It is
not surprising then to find that in the Bible the
stories, prayers, poems, regrets and laments of

communities and country that went through such
shadow times living in the “New Normal”.  Through-
out the stories there is always vision of hope that
God is calling the people to a better life and a better
way of being.  The light of God shines from behind
and before us and so the shadows of the past and
of the future that comfort and distress us are signs
of Emmanuel, God with us.

New Normal will for the time being, be a state of flux
for the time being and the shadows may disorientate
and unsteady us at times, but human hope and
God’s light will always come through.

Marcus Jones
Children and family worker
North Cornwall Cluster of Churches

Wadebridge Christian Centre
Molesworth Street, Wadebridge. Tel 01208 813110,
wadebridgechristiancentre.org
We are a lively, active, family church where
everyone is welcome.  We have a crèche and
Sunday school, and all our children's workers are
DBS checked.

Catholic Church Services

Wadebridge Tintagel
St Michael's Church  St Paul The Apostle
Trevanson Street  Bossiney Road
01208 72833   01840 770633
Please see https://stmarysbodmin.org.uk/mass-times/
and Covid regulations.

stmarysbodmin.org.uk  stpaultintagel.btck.co.uk

St James the Great Church
at St Kew

Please see the latest update from the North
Cornwall Cluster of churches a few pages back.

www.wadebridgechristiancentre.org
https://stmarysbodmin.org.uk/mass-times/


How our Foodbank
helps our community
.

During these unprecedented times, the need for our
service is even greater and likely to continue. During
the lockdown period we have continued to create
food boxes and deliver to people living in Bodmin,
Wadebridge and Camelford and the surrounding
areas. Huge thanks to everyone who kindly stepped
in to volunteer with us during lockdown and have
now returned to work, with your help we were able
to continue supporting people in crisis. Between
March and May we experienced an 82% increase in
referrals and we provided 1,065 emergency food
parcels to local people. Of this number, 476 were
children, which is an increase of 110% compared to
the same period last year. Our Foodbank in Bodmin
has been helping people for the past 10 years now
and we are so grateful to Helen Watson and our
team of volunteers who have supported us through-
out this time.

We are overwhelmed by the kindness of St Eval
Candle Company who donated some of their gor-
geous candles to our Foodbank. Such a lovely gift
and very much appreciated.

Thank you so much Carol Whitting and Anne Holm-
es who have been busy creating some lovely face
masks and donating the proceeds to our Foodbank.

The photograph is George and Thomas Weekes
from Blisland who created these lovely Bottled
Lamps and used the proceeds to buy much needed
items for our Foodbank.  These items will be packed
in to food boxes for people referred to us.

If you would like one of their bottles, they have a
selection available at Blisland Village Shop.

We have also been including some fun activity
packs in our food boxes, kindly donated to us by
Cornwall’s Regimental Museum. They were created
for Children's Art Week and look great for all the
family.

We now have a collection point in Morrisons in
Bodmin. Thanks to everyone supporting our Food-
bank, every donation really does make a difference.

Mobile Post Office
The mobile Post Office local calling point each
week are as follows:

Monday
St Kew Highway  13.30-15.00
(Community Hall)

Thursday
St Kew Highway  14.00-15.00
(Community Hall)

St Kew Historical Society
All talks and meetings are held at St Kew Parish
Hall on the second Thursday of each month, from
7.30pm.
Please come along to our next meeting after lock-
down has ended.
Please check our Facebook page for further de-
tails:
www.facebook.com/StKewHistoricalSociety
John Raybould - Secretary.

Wadebridge Foodbank, Unit 2 Trevanson Street, Wadebridge PL27 7AR Tel. 01208 815374
Registered Charity No. 1166301

Email: contact@wadebridgefoodbank.org Website: www.wadebridgefoodbank.org



ST KEW HIGHWAY COMMUNITY HALL
ONGOING EVENTS

IMPORTANT : BEFORE ARRANGING YOUR EVENT AT THE HALL
CHECK AVAILABILITY AND BOOK WITH SHIRLEY ROWE 01208 841257

Recycling
Recycling takes place on a variety of days in the
same week within the parish.

Recycling collections are in the weeks
Beginning  7th and 21st September.

Please see Cornwall Council’s website for full details.

News from St Kew Parish Hall
Summer is usually a quiet time for the hall but
not this quiet.

Hopefully by the autumn we can think of holding
activities in the hall again but in the meanwhile
we hope everyone stays safe.

Take care everyone.

Kathy

To book the hall, please contact Lianne Sproull
on 01208 841808.

The Regal in Wadebridge
Tel: 01208 812791
www.wtwcinemas.co.uk

Check on-line/phone for their COVID-19 measures

September

1st    ‘Tenet’
4th    ‘The New Mutants’
16th  ‘The King’s Man’

Live Screenings

Book on-line or contact cinema.

Tuesday 1st       ‘Jonas Kaufman – My Vienna’ - 7.30pm

Wednesday 16th  A Night at the Louvre: Leonardo da
Vinci - 7.30pm, also Sunday 20th  2.30pm.

Saturday 26th ‘Andre Rieu: Magical Maaastricht –
Together In Music’ - 7.30pm, also Sunday 27th

5.00pm.

Monday 28th  David Attenborough: A Life On Our
Planet  - 7.00pm.

Registered Charity No 294140

Sun Methodist Church Service   Marion Dingle  01208 841388
Mon Yoga 10.00-11.30 am    Bonnie Suchodolski 07540 838267

Pilates 2.30-5.15 pm    Martin Brooks  07812 959879
Tue Pilates 1.15-2.30pm    Martin Brooks  07812 959879
Wed 1st, 3rd & 5th in a month     West Country Embroiderers
 10am-3.00 pm     Pat Scarborough 01841 521323

2nd in month St Kew WI 7.00 pm   Alison   01208 841469
Thurs Chair Aerobics 2pm Pat    01208 841260

William and Philippa's outdoor grown peach.





A beautiful 15th century Inn, bursting with character.
We serve delicious home-made food using the best local produce.

You will always find a friendly welcome in this traditional local “pub”

St Kew Inn, Church Town, St Kew, Wadebridge. Tel: 01208 841259
email:stkewinn@btconnect.com




