
1 

 

 ISSUE 75          
SUMMER 2022 

                            

ISSUE 74 

 C
H

A
LG

R
A

V
E 

N
EW

S 
 

 Celebrating Chalgrave 



2 

                  Celebrating Chalgrave                          thechalgravenews@gmail.com               

A note from the editorial team 

Day/Date Event Location Time 

Third Tuesday of each 

month 

Parish Council Meeting Memorial Hall 7.30 pm 

Second Tuesday of each 

month 

WI Memorial Hall 8.00 pm 

Fourth Wednesday each 

month 

Pop-Up tea room Memorial Hall 11-1 

DATES FOR YOUR DIARY 

Hello everybody, this Summer we have a special, bumper edition of your magazine for you, to celebrate the 

Queen’s Platinum Jubilee. For a few weeks in June, our pretty parish became adorned with bunting and flags, there 

were even some sightings of the Queen herself having a cuppa in The Lane and atop the Signs of The Times! 

Thank you for the fantastic photos you have sent in, from a variety of local events held that weekend in the parish, 

they have helped to make this issue into a very special keepsake. We also invite you to send us pictures of your 

house decorated for the jubilee, we have a £50 prize for the best photo sent in.  

The 3rd June was such a great day. The Chalgrave Jubilee party, was fantastic, the weather was kind and there was a 

great turnout. The Queens Head ran a bar, manned by Ed, there was a hot dog and burger stand, games and       

competitions for the children and Lesley Smith organised a dog show. The lovely ladies from Chalgrave Church    

provided us with copius cups of tea and coffee and the most delicious selection of cakes. The Sports Club installed a 

large climbing wall which was a big hit with children and adults alike. Maureen Gilmour and Evaline Bull ran a    

charity stall  and a generous local family donated handbags to sell to raise money for the new children’s playground. 

‘The Thumping Tommys’ entertained us with their jolly music and the afternoon closed with a concert from Mariia 

Yaremak and Izabella Ivashchenko to raise money for Ukraine.  

Thanks to all those who were involved, the village hall committee and all the volunteers  who worked so hard and 

gave up their time to make it a special day for us all. 

We are having a summer like no other with record temperatures for weeks on 

end. The harvests have come early and the water in the brook is exceptionally 

low. So remember to keep hydrated,  use sunblock and think about the safety of 

your pets. Leave water out too for the local wildlife, I’m sure they will appreciate 

your kindness. Take care, keep cool. The Chalgrave News Team 

Deadline for next edition:  15 October 2022 

Please send your contributions to: thechalgravenews@gmail.com 
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The Chalgrave News team produces the Chalgrave News in good faith and we do all we can to ensure 

that no offence is caused to any individual or organisation.   

We also reserve the right not to publish articles and contributions submitted to us if they do not 

comply with our policy. 

Chairman of the Parish Council 

Emergency Plan. The Parish Council has developed an Emergency Plan for the Parish. 

The Plan is information about resources and contacts within the Parish should there be 
an emergency. The Plan is for the Emergency Services to know what we have in the    
Parish and who to contact. 

It will be for the Emergency Services, not the Parish Council, to inform residents what to 
do and where to go in an emergency. 
If there is an emergency, the first point of contact is the Emergency Services. They will 
refer to the Emergency Plan and contact the Plan Co-ordinator. 
If you need help or information during an emergency contact the Emergency Plan          
Co-ordinator: Phil Parry – 07831 605600 
The Emergency Plan Response Team includes Paul Whitton, Barbara Jackson and Debbie Levy. 
During the Pandemic, the Response Team have been the contacts for help. They have checked on  
residents in the Parish, have done shopping for those who could not get out and collected medicines. 
 
The solar farm planned for Tebworth has been approved. There is no date for the start of the development. We 
are contacting CBC to make sure that construction traffic does not come through Tebworth – as agreed in the    
application.                                                                                                                                              
 
Police. We have learnt that there is to be an increase in the number of police officers dedicated to rural crime and 
that there will be a new Police Station in Leighton Buzzard in a building shared with the Fire Service. 
 
Lords Hill roundabout. We understand that work is to commence on remarking the roundabout to make it safer. 
They are also remarking the other two roundabouts on the A5M1 link road. 
 
Litter Pick. We are grateful to Cllr. Peter Warburton for organising another litter pick and to the happy band of 
‘pickers’ - Paul and Debbie Whitton, Bill and Barbara Jackson, Sue Willis and Mark! 
 
Awards. At the Jubilee games we were delighted to award members of our community with the Millennium Award 
and the Community Award. There were two Community awards, The Community Award for last year went to   
Roger Masters for the many years and hard work he has put into the running of the Memorial Hall and for Chairing 
the Village Hall Committee. The Community Award for this year went to Debbie Levy. Debbie has been actively  
involved in so many Parish activities – Quiz Nights, Race Nights, Variety shows – usually behind the bar! She has 
been on the Memorial Hall Committee, the Chalgrave News Team, the Parish Council and currently on the Sports 
Club Committee. The Millennium Award went to Matt Todd. Matt as well as his sporting achievement in rugby he 
showed great bravery acting on his instinct and intuition in the aftermath of the tragic road accident in Tebworth 
earlier in the year. 
 
Phil Parry 
Chair 
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Politics has been a rollercoaster ride over the last two weeks. I repeat the apology which 
I made on BBC 3 Counties Radio about recent events which have not been acceptable. I 
look forward to a return to trust and integrity in our politics as we  debate how best to 
deal with the cost of living and the many other challenges we face, not least the utterly 
appalling and totally unjustified Russian invasion of Ukraine. 
  
At the start of the month I have the enormous pleasure of going to the spectrum arts 
performance at Vandyke Upper School which showcased the amazing talent of learning 
disabled people. It was deeply humbling and emotional to watch and I would like to   
single out for special praise Jade Cook who put the event on, supported by her father 
who compered it. People with learning disabilities have so much to contribute.  
  
Recently I had the enormous pleasure of going to Brooklands School, the only school in Central Bedfordshire    
Council who have been awarded the Eco-school green flag status with distinction. I had the great pleasure of 
meeting the year six committee who have done all the work collecting litter in the school and the local community, 
making sure even the headteacher turned the lights off in her office when she leaves it, and increasing biodiversity 
within the school grounds. They were an inspirational group of children that filled me with great hope for the      
future. 
  
I also visited our local Jobcentre Plus and the inspirational work coaches who do such a brilliant job helping people 
find work. It was an extremely worthwhile meeting because I was able to connect the Job Centre with our local   
further education college, local employers and Central Bedfordshire Council to make sure there is the best possible 
joint working between all these organisations to get people into work. This is so important. I learnt recently in parts 
of Spain unemployment is much higher than in the UK and young people in particular are really struggling to find 
work.  
  
On a less happy note I was incredibly distressed to learn of the disgustingly abusive vandalism directed personally at 
an outstanding Police Community Support Officer and a brilliant Police Constable. The Chief Constable should 
spread  the record 1,411 police officers in   
Bedfordshire fairly across the whole county.    
In September when he leaves, I will be dealing 
with my seventh Chief Constable in 21 years.                                                                                      
I will be pressing the new Chief Constable to 
restore the pattern of policing we had across 
the county before the disastrous decision to 
roster officers in Bedford and Luton, taken back 
in October 2012. 
  

With very best wishes, 

 Andrew Selous 

 

View from the house 

Andrew Selous Member of Parliament for SW Bedfordshire                                                                             

Andrew’s contact details are:  House of Commons,  London SW1A 0AA                                                                                 

Tel: 0207 2198134 – email :andrew.selous.mp@parliament.uk                                                                             

Or to see him  tel: 01582 662821 or email  tracey.farrugia@parliament.uk 

tel:0207%202198134
mailto:andrew.selous.mp@parliament.uk
tel:01582%20662821
mailto:tracey.farrugia@parliament.uk
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Chalgrave Memorial Hall—Playground 
  

Most people think there has always been a playground at the village 
hall.                                                                                                                       
There has not. The playground we have had for the last 22 years was 
erected from money awarded by the National Lottery and was linked to 
the grant given to rebuild the old hall which dated from 1948.           
Before that there was no official play equipment other than a swing 
and metal climbing frame at the back of the field donated by a member 
of the parish and removed when it was found to be dangerous. 
 
Most people think the Parish Council maintain our village playground.  
They do not. Although most Town and Parish Councils fund playground 
maintenance and  improvement in their area, in Chalgrave that is not the case. The playground is on Memorial Hall 
ground and self funded. 
  
Most people also think it’s easy enough to get funding to replace equipment at the end of its life. 
Sadly that’s not the case either. Commercial playgrounds are expensive (£64,000 in our case) and money to fund 
them is getting scarcer, meaning that many play parks all over the country are simply closing down never to       
reopen. It seems the right to play has gone further down the list of priorities in our cash-strapped, post covid    
Britain. 
  
So far, the Memorial Hall committee have approached the National Lottery, Central Beds Council, the                       
government’s Jubilee Fund and Biffa for funding but there are no guarantees of success.  
We have also:  
 Raised £180 from the raffle and BBQ sales at the Jubilee party. 
 Raised nearly £500 selling items donated by a parishioner who recently lost his wife to dementia. 
 Held a monthly pop up tea room at the Hall in partnership with our local church and are selling items there 

too. So far we have raised a further £45. We will continue with these efforts and would hope to raise more. 
 Received a generous offer of help from a local farmer to reduce the cost of removal of the old  
 playground. 
  
Our efforts will continue until we get the result we need for the children of the village and its surrounding area.     
If you think you can help in any way, please do let us know. 
 
The Memorial Hall Committee 
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In May Amanda Sutherland told us about her exciting career journey where she has 
worked as an assistant  costumier, a bridal wear consultant, a wardrobe assistant for   
Westend shows and as a freelance designer. A stunning display of headdresses and        
accessories completed her presentation.                                                                                                                              

   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

In June we had a great turn out for our walk around Flitwick Moor. Thanks to Sue and Dave Bollins for organising. 
We also unveiled our Jubilee Quilt at the Chalgrave Memorial hall Jubilee event. Well done to Tracy Malster for  
organising and to all the craft club members who contributed to the panel - Tracy, Debbie Parry, Anne French, Sue 
Bollins, Kim Pink, Sharon Brown and her daughters, Lucy and Emily. 
 

At our meeting in July we heard about William French’s naval career and his time as a Royal Butler. He had some  
fascinating stories to tell about the Royal Family he had served as well as famous film stars such as Nicole Kidman  
and Tom Cruise. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Clubs 
We have launched a Supper club – led by Bern Inzani. This takes place on the third Thursday of the month.                    

We have had meals so far at the Green Man in Eversholt, Chez Jerome in Dunstable, the Fenny Kitchen in Fenny 

Stratford and the Flying Horse at Clophill. 

 
 

CHALGRAVE WI  
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Tracy Malster has set up a Craft club which runs on the third Monday of the month at Chalgrave Memorial Hall 

from 7 to 8.30pm.  For the first meeting everyone brought along a current craft project and discussed how they 

wanted the group to work.  Since then we have had a go at needle felting and lino cutting.   

Future Meetings 

We meet on the second Tuesday of the month at 8pm in Chalgrave Memorial Hall, Wingfield Road, Tebworth,     

LU7 9QQ. We typically have a number of additional outings and events throughout the year. 

NB Feb 2023 meeting is a week earlier than normal to avoid Valentine’s Day. 

Date Event 

Tue-13-Sep-22 Murder and Mayhem 

Tue-11-Oct-22 The neuroscience around anxiety 

Tue-08-Nov-22 Eyes on the spies 

Tue-13-Dec-22 Christmas Crafts 

Tue-10-Jan-23 Women's self defence 

Tue-07-Feb-23 How to Enjoy your House plants 

Tue-14-Mar-23 Amazing things can happen 

Tue-09-May-23 Indoor Curling 

The WI – Give us a Try! 

 

We are a friendly and fun group and we offer a warm 
welcome to any woman who would like to join us for 
one or two sessions to see if our WI is for them. 
Please contact me if you would like to know more – or 
just pop along to one of our  
meetings. 
  
Debbie Parry 
Chalgrave WI President 
Debbie.helen.parry@outlook.com 

Tel 07770 543797 

mailto:Debbie.helen.parry@outlook.com
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Wingfield Classic Car Show 
July 2022 in the scorching heat of towards 30 degrees saw Ken Wright, his family and 
amazing team of supporters give up their time for a number of days as they pulled 
together and organised the 9th Wingfield Classic Car Show.  Done on a voluntary   
basis with all profit and donations going to Keech Hospice Care, this event takes some       
organising, another very successful event and a brilliant fund raiser with a total of 
£1,666.83 donated to Keech Hospice Care.  Ken arranges for best in class trophies and 
takes great pride in this event, it is truly a lovely family day out.                                                                                                              

The enormous cost of fuel impacted on some commercial vehicles attending this year 
as owners simply couldn't justify the vast cost to get the old vintage treasures here, 
at 8 miles to the gallon the cost would be enormous! That said the turn out and      
variety of vehicles was spectacular, old classics, prestigious supercars, classics            
motorbikes, trucks and even our local tractors made the event.   

On site stalls and food vendors offering a variety of choice and a beer tent run by   
local people volunteering their time and serving ice cold beers, soft drinks and Pimm's with every penny of profit 
donated towards the fundraiser, just a brilliant day. 

A mention of thanks must go to Roger Fenwick, with his continual input into community activity. Helping to get     
everything organised and kindly letting us use one of his fields for parking too; also to Dan Osborne who arranges to 
cut and bail the field at a very busy time of the year, we just know, as farmers they have enough on their plate at 
this time of year, but they always step up and help out, a huge thank you to them both. 

Pop the date in your diary for July 2023 and hope to see you all there.  Lisa Scanes 
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The WI book group meets on the fourth Thursday of the month, at the now earlier 
time of 7.30pm, we are currently meeting at The Plough in Wingfield. 
 
 

In May we read Damage by Caitlin Wahrer 
There are good men, and there are bad men, but which one is her husband? Julia Hall just wants 
to hold her family together but the day her brother-in-law Nick is brutally  assaulted is the day 
everything she's worked so hard to build, starts to topple. A suspenseful family drama with a twist 
at the end.  
 
In June we read House of Glass by Hadley Freeman 
After her grandmother died, Hadley Freeman travelled to her apartment to try and make sense of 
a woman she’d never really known. Sala Glass was a European expat in America – Sala’s             
experience of surviving one of the most tumultuous periods in modern history was never spoken 
about. When Hadley found a shoebox filled with her grandmother’s  treasured belongings, it   
started a decade-long quest to find out their haunting significance and to dig deep into the                
extraordinary lives of Sala and her three brothers. The search takes Hadley from Picasso’s         
archives in Paris to a secret room in a farmhouse in Auvergne to Long Island and to Auschwitz. The 
story of a Jewish family surviving through WW2. 
    
 In July we read Three Women and a Boat by Anne Youngson 
Meet Eve, who has departed from her thirty-year career to become a Free Spirit; Sally, who has 
waved goodbye to her indifferent husband and two grown-up children; and Anastasia, a defiantly 
independent narrowboat-dweller, suddenly vulnerable as she awaits a life-saving  operation.    
Inexperienced and ill-equipped, Sally and Eve embark upon a journey through the canals of      
England, guided by the remote and unsympathetic  Anastasia. As they glide gently - and not so 
gently - through the countryside, the eccentricities and challenges of canal boat life draw them 
inexorably together, and a tender and unforgettable story unfolds.  
 

If you are interested in joining the WI book group please contact Sue 

(sue.watling@hotmail.com) 

Sue Watling 

  CHALGRAVE WI Book Club 

Photos from the Wingfield Classic Car Show 2022 



10 

 Quiz Night 

                  Celebrating Chalgrave                          thechalgravenews@gmail.com               

Unfortunately we ran out of space in the last edition of The Chalgrave News  so we are pleased to add some photos 

here and on the adjoining page of the last Quiz Night , kindly supplied by Su Parker.  Thanks Su! 



11 

                                 Celebrating Chalgrave                          thechalgravenews@gmail.com              

 Ernie Stringer 

CORRECTION It s a couple of issues ago [No72] but I just wanted to 
say that it wasn’t “Old Ken Green getting it wrong again but a      
production error. 
In my article on the fight to get Chalgrave onto main sewerage the 
paragraph highlighted was missed out therefore making no sense. 
You might like to listen to Ernie Stringer who drove the lorry      
Emptying the Cesspits at the time. Go to www.chalgrave.org     
Then:- Events, Recordings from past events,                                         
Then:- Radio Broadcasts  

In 1996, presenters John Pilgrim and Eddie Almond interviewed 
some villagers in and around the Queen’s Head for BBC Three  
Counties Radio.Three Counties Radio at the Queens Head 1996.  
Interview 13. It took the interviewer some time to get it out of him, 
but the classic line was “We was only collecting their stink” 

I do suggest you go to the link. There are interesting articles. 
 
Ken Green 

http://www.chalgrave.org
https://www.chalgravepc.org.uk/events/past-events/three-counties-radio-1996/
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 Chalgrave Rogation Walk 

The annual Chalgrave rogation walk took place on 22nd May this year.  

The word rogation comes from the Latin rogare which means ‘to ask’ and traditionally was a time when people 

prayed for God’s blessings and a good harvest. It was also a time to ‘beat the bounds’ when people walked the 

boundary of their parish to define the limits of their community, an important function in a time when maps were 

scarce.  

Originally led by a minister, children in the procession would have their heads banged on boundary markers or be 

dunked in ditches to make sure they remembered their parish boundaries. Originally a Roman pagan tradition    

involving animal sacrifice, rogation was adopted and altered by the Christian church, although in more puritanical 

times there were concerns about ‘excessive revelry and lack of piety’.   

With this in mind a band of enthusiastic walkers set off from the Queens’ Head on a beautiful sunny morning.       

For as long as anyone can remember the annual Chalgrave rogation walk has been organised and led by Ken Green, 

but as Ken was away this year Peter Warburton nobly stepped into the role, assisted by John Wojdyla.                

Parts of the parish boundary do not follow designated Rights of Way so relevant land owners had been informed as 

parts of the walk are only permitted on Rogation Sunday. This was the first rogation walk for 3 years due to Covid 

lockdowns and in spite of some prior planning and route-finding the way was not always clear. A ditch that could 

previously be scrambled across had recently been cleared and now had steep sides and no branches to cling on to.  

 

There were one or two muddy bottoms by the time we all 

made it across. Stands of nettles seemed to be bigger and 

taller after 3 years and at one point a gap in a hedge that 

could be wriggled through was no longer a gap.   

The resulting detour led us into a beautiful meadow 

packed with wild flowers and buzzing with insects so          

it was a lucky diversion.  
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Much of the route now was on 

public  footpaths and easier to  

navigate but the day grew hotter 

and hotter and eventually we    

decided to curtail the walk,          

returning via the Plough for more 

refreshments and eventually back 

to Tebworth.   

Many thanks to Peter Warburton 

for his patience and perseverance, 

and to everyone else on the walk 

that made it such a great day. 

Janet Day 

Our party eventually arrived at the Fancott 

Arms for a well-deserved rest and lunch in 

the garden. A few walkers fell by the way-

side (i.e. stayed in the pub) as the rest of us 

set off again.  
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2021/22 AGM Chair’s Report. 
 
The aim of the Club is inspiration and information. Inspiring people to        
exercise and keep fit and giving information on how to exercise        
efficiently and effectively. 
The Club has a new logo which is now on our running shirts, banners, water 
bottles and on the tablecloth. As well as that, we have a membership with 
numbers slowly increasing. 
We had our first successful Park Run last September followed by a  
yoga session led by Tasha. We try to have one every first Saturday of the month. We are grateful to Nick for       
conducting warm-up sessions before the runs and cool down  exercises afterwards.                                                           
We make this a social event so that members can run, walk or dog walk. 
Two members completed the London Marathon – Ed Morton and Christina Lawrence. Two other members Paul 
Levy and Simon Gatward completed the Marathon by walking the distance along the canals of MK and Leighton 
Buzzard. 
 
Ed Morton travelled to Austria at the beginning of July to take part in Ironman Austria in Klagenfurt. He was meant 
to compete back in 2020 but due to covid it was delayed for two years. What is an Ironman? An Ironman is a full 
distance triathlon which consists of a 2.4 mile swim (3.9K), 112 mile bike (180.2K), and 26.2 mile run (42.2K). Ed 
completed the event in 12hr 14mins in weather conditions that averaged 33c to a high of 38c on the final run leg. 
 

 

 
 
Ed comments: ‘It was a brilliant day but a very hot day! I travelled with my brother who also took part. The local 
crowds and other supporters traveling with competitors created a brilliant atmosphere! Would I do another one? 
Definitely, most people think I’m mad when I say that I enjoyed every moment of that race! 
 
Christina Lawrence went to Endure24 in Reading at the beginning of June, she wanted to run a minimum of 100km, 
she managed 112km, 14 laps of the course over the 24hr period. What a great job Christina! 
Well done to Mike Jackson for his recent Ultra events in Wales for the Snowdonia UTS 50 miles and the Cornwall 
coastal Tsunami 37.5 mile Ultra in June. 
The Club ran two very successful events during the past year – Race Night and Quiz night. The hard work of the 
Committee plus help from non-committee members Fiona Parker, Lesley Smith, Su Parker, the Wells team and 
many others making the evenings great fun. Our next event is a Race Night on the 15th October. 
 

Chalgrave Sports Club 
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Chalgrave Sports Club 

      

 
At our last CSC  Quiz 
Night, John Parker     

generously donated an 
auction prize of an hours 

flight over the area.    
Nev Andrews won the 
prize and took Roger 

Burdon (ex. The Plough) 
along for the flight 

                                                                       
 
                                                                                                                                                                                                             
In line with our aim of encouraging young people into sport, profits from these events went to support local        
organisations. We donated a sum of money to Parkfields Middle School going towards funding a Wellbeing         
programme at Tilsworth Golf Club. The programme was very successful and I went to a presentation at the school 
for the young people who took part in the golf programme.  
 
The Sports Club was thanked for the help and several parents came up to me to personally to thank the Club.     
Tilsworth Golf Club has generously offered to run a summer school for these children. We also donated funds to 
St George Lower school for much needed sports equipment - Debbie and I attended the presentation at the school. 
We also made a donation to the Toddington Scout Group For the Jubilee Chalgrave Games we arranged for the 
Scout Group to bring their mobile climbing wall to the event. It was a hugely popular and gave the young people 
who attended something to do during the afternoon. Special thanks to Steve Calder for his hard work in the      
afternoon. 
 
As for the future – we need to consider 
what more can we do for our members; 
provide other sporting activities; get the 
website finished.  
 
Finally, my thanks go to the Committee 
members for all their hard work over the 
past year. 
 
Phil Parry Chair 
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 Here is a selection 

 of the many photographs  

taken in our  

Parish of Chalgrave  

to celebrate our  

Wonderful 

Queen Elizabeth II  

On her 

Platinum Jubilee  

2022 
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Jubilee decorations around the parish 
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Thank you to Tracey Chatterley 

for sending this great photo. 
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There’s no doubt the Queen’s Platinum Jubilee gave the whole of the UK an opportunity to celebrate a unique and 
very special occasion and one that will not likely be repeated in our lifetime.   

The Memorial Hall committee were certainly determined not going to miss an opportunity and plans began early in 
the year to throw a Jubilee party for the whole village.   

Let’s face it, it’s been a tough couple of years, we thought. It’s time to get together, celebrate the reopening of our 
village hall and have some fun. So that’s what we did…and in fine style too! 

Inside, the hall looked good after some repairs and improvements we dealt with during Lockdown. It had a real   
vintage feel with the rug, standard lamps and all the cake, buns and biscuits of the pop up tea room in place and 
fully bedecked in plenty of Union Jack bunting. 

Outside, the sun shone for us. We had a good sized crowd for the dog agility show which started the day with some 
hilarious antics from the pets…and their owners! 

The climbing wall proved popular and the bar and BBQ were very kept busy as local people took the opportunity to 
relax, chat and catch up after so long apart and with the upbeat, blue-grass style music from The Thumping Tommys 
keeping us entertained throughout the afternoon. 

The iPad was won by Mark Greenwood who was genuinely surprised when it was delivered to him the next day (I’m 
sure people think we wheel out the same iPad every year) Roger Masters and Debbie Levey were also surprised to 
be presented with Community Awards for services to the community. 

All proceeds from the party will go towards our much needed new children’s playground. We didn’t set out to make 
a profit but a small profit was made nevertheless and thanks must go out to all the hardworking members of the 
Memorial Hall committee who made it happen. Thanks too, to the parish council who offered a grant of £450 to 
offset some of the running costs. 

Funds were also boosted by a generous donation of designer bags from Tebworth resident John Fullerlove in 
memory of his wife, Eunice. Thank you John. We actually sold most of them on the day and have raised a whopping 
£500 so far. 

A lovely last minute addition to the day was a set on stage by musicians Mariia Yaremak and Izabella Ivasccenko; 
refugees of the terrible war in Ukraine and currently living in Tebworth. Their songs and accounts of the war moved 
many of us to tears and ended the day with genuine feelings of gratitude for the freedoms we have… and so often 
take for granted. 

Thank you everyone for helping make a wonderful day to remember for the whole village. 

Memorial Hall Jubilee party 
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Decluttering—A new hobby 

For years, I’ve thought to myself, ‘I need a hobby’, but, apart from bringing up the    chil-
dren (who rather inconsiderately decided to grow up!) and socialising, I didn’t really have 
anything that I liked to do; at least nothing that I felt passionate about.                                  
I went on websites and googled ‘hobbies’ – but there was nothing that really gave me a 
spark.  

Then, one day, I saw something about a lady called Marie Kondo on Pintrest; if you’ve 
never heard of her, she is a decluttering guru from Japan (they have little living space 
over there, I believe).   

I began to watch programs like “Hoarders Buried Alive” and “Stacey 
Solomon’s Sort Your Life Out”; fabulous, I was watching spaces be-
ing turned into homes again and space being organised and de-
cluttered and, there it was; my new  hobby was born!  

I found that I love to de-clutter, to organise spaces, to donate to 
charities and to give myself wardrobe space, and I now love to 
make other people happy by organising their spaces.   

And so;  Number One Top Tip.  Drawers!   
Seriously, how many of us have a “Junk Drawer”, or a “Just in Case 
Drawer”? Honestly, take a really good look at what items are in it 
and do you really need everything in that drawer, old paperwork, 
mementos, or just items that you don’t love; how much space can 
you claim back? 
Debbie Kidd 

The Green Man at Eversholt                         
feels like a bit of a well kept secret.  

 

The community-owned pub is only 12 minutes 
away, just the other side of Milton Bryan and 
is run by Ben and Candice Brown; Candice was 
the winner of the 2016 Great British Bake Off, 
which explains why the food has such an  
individual home-baked and home-made  
feel to it.  
 

It has a traditional bar and bar menu at the  
front with a modern and airy bistro-style  
restaurant and courtyard at the rear. 
We tried the set lunch menu at £26.50 for three courses and had, between us, gazpacho, whitebait and                
watermelon with feta salad for starters with all of us going for the quiche for mains and raspberry and pear fool for 
dessert. No complaints here at all. The food had individual chef-prepared touches and the service was speedy and 
friendly too. Candice even made a few appearances; first dressed as an ice cream cone, then as a shark and finally 
as a dinosaur; all part of her preparation for a local fun run apparently but it certainly added something unique to 
our visit. 
All courses had a vegan option. Dogs are welcome in the bar and terrace. It is closed on Mondays. 
This is one we’ll definitely be going back to.   Highly recommended!  Frances Masters 

 Restaurant Review 
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The Integrated Coaching Academy 

 

 

 

Would you like to be a  

Therapeutic Life Coach or Trainer? 

Enrol now 

The NCFE accredited  

Fusion® Therapeutic Coaching Diploma 

And Distance Learner Skills Certificate 

Contact: 

Frances.masters@btinternet.com 
www.integratedcoachingacademy.com 

 

Regular Domestic 

One Off’s  

(Whole House or Room Specific) 

Moving In/End of Tenancy 

Deep Clean’s,  Office Clean’s,  Build Clean’s 

 

Call 07743 534877 to  

Chat with Chaney 

 

 

 

 

 

Annual Advertising Rates 

Quarter Page  

Colour  £50.00         B&W  £35.00 

Half Page  

Colour  £80.00         B&W  £60.00         

   Full Page  

 Colour £135.00        B&W £110.00 

thechalgravenews@gmail.com 

 07927 144090 

 
K & K PETFOODS 

 

YOUR FRIENDLY LOCAL PETFOOD SHOP 

WHATEVER YOUR NEEDS,  

WE CAN SUPPLY 
 

Horse Feeds and Equipment 
 

Large range of Dog and Cat foods 

(e.g. Hills, IAMS, Eukanuba, Beta, Bakers and 

many more) 

Weekly special offers on canned food 

All small animals catered for 

 

HOME DELIVERY SERVICE AVAILABLE 

 

Open Mondays to Saturdays  

(closed Wednesdays) 

 

Market Square, Toddington   

01525 872003 

mailto:Frances.masters@btinternet.com
mailto:Frances.masters@btinternet.com
mailto:Frances.masters@btinternet.com
http://www.integratedcoachingacademy.com
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STUART DREW ELECTRICAL SERVICES 
 

 

**Part P Certified**  **Member of the ECA** 

 

From extra lights & sockets to rewires. 

For a professional, courteous service with  

free estimates and all work guaranteed, 

please call me. 

 

 

 

 

Fully Qualified & Insured 

Over 30 Years Experience 

29 Lincoln Way 

Harlington 

Beds.  LU5 6NG 

Telephone 

01525 875965 

07941 812662 
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Highly recommended across all platforms with 20 Years       

experience working across the commercial and domestic 

sectors. Award winning, fully qualified and insured team       

offering only the highest standards of workmanship, project 

management and customer care. 

New works and restoration projects. 

 

• Pitched roof projects 

• Flat roof projects 

• Leadworks 

• Skylight installer 

• Solar installer 

• Roof repair and cleaning 

 

 

01908 042 038 

07305 795 484 

info@rosboroofing.com 

www.rosboroofing.com 

@rosbo_roofing 

@Roofers 
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AJ AUTOS (TODDINGTON) LTD 

MOT Centre and Mechanical Repairs 

 

Free local delivery and collection 

Other services include: 

 

➢ MOT’s 

➢ Tyres 

➢ Exhaust 

➢ Servicing 

➢ All major repairs 

-  Competitive Pricing  -  

 

Opening Hours: 8.00am – 6.00pm Monday - Friday 

17-19 High Street, Toddington, Beds. LU5 6BX 

       Tel: 01525 872630   

 ajautostoddingon@gmail.com    
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Osteopathy 

Cranial Osteopathy 

Naturopathy 

Pregnancy Massage 

Sports Massage 

 

Arthritic and Rheumatic Pain 

Back Ache, Back Pain, Sciatica and Nerve Pain 

Neck Pain, Headaches and Migraine prevention 

Frozen Shoulder, Tennis Elbow and General joint pains 

Circulatory problems, Cramps, Inability to relax and Muscle Spasms  

Digestion problems 

Fibromyalgia and Chronic Pain Syndromes 

Sports Injuries 

Pregnancy Care 

Free ½ hour checks for babies & toddlers up to 3 years old  

 

Appointments: Monday-Friday 8am-10pm and Saturday 9am-6pm 
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Hallworth Farm – The Granary 

Three self-catering cottages available for short-term rentals, each with two bedrooms, a family 
bathroom and an open-plan living space. 

For enquiries, please visit our website, hallworthfarm.co.uk, or phone 01525 874163.  
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We were delighted to be asked to perform at the  
Jubilee party at Chalgrave Memorial Hall to tell our 
very personal story, in words and song, of our beloved 
Ukraine and her struggles against the brutal Russian 
invasion. 
Now, everyone knows where our country is on the 
map and they can even list all the districts of Kyiv. Peo-
ple are talking about Ukraine everywhere. 
 
But what is Ukraine? 
 
The Ukrainian language is considered one of the most 
poetic in the world, but how does our music sound? 
 
We have a history of singing, both in joy and in  
sorrow, about key historical events, about love, about 
work and about everything it means to be Ukrainian. 

                  Celebrating Chalgrave                          thechalgravenews@gmail.com               

Editors’ Note                                                                                                                                                                               
Mariia Yaremak (pianist, composer) and Izabella Ivashchenko (vocalist, songwriter) are professional   musicians 
who successfully worked with orchestras in Ukraine and abroad and performed on the big stage. But the war 
changed everything.                                                                                                                                                                       
They have started a new life in Britain performing concerts to acquaint people with what is happening in their coun-
try through music, videos and personal stories. 

Songs for Ukraine 

With our performance ‘Изабелла Иващенко’ we have  
combined live performance, video and eyewitness         
ac counts of the war into a single production to help   
immerse people into an atmosphere of art and          
emotions; those languages that we all can understand 
without words. 
 
Our performance paints a picture of what people in 
Ukraine are going through right now; their feelings and 
how they are living. 
 
We wanted to thank all the people who came to our  
concert. Thanks to you we have already done so many 
good things! 
 
If you know of other places we could perform, let us 
know. We so appreciate your support. 
 
Mariia Yaremak and Izabella Ivaschenko 
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Songs for Ukraine 

With their Rotary hats on, some of our parishioners who are members of Flitwick Vale  

Rotary Club obtained funds from Rotary to purchase a portable electronic piano for  

Mariia and Izabella. This has enabled them to put on performances in a number of     

venues to highlight the situation in Ukraine and to raise donations to support those in 

difficulties. 

On a wider picture, Flitwick Vale Rotary raised £2300 to assist Ukraine. The money was 

donated to the Rotary   International Federation of Health Care Professionals. The name is a bit of a mouthful, but 

they do a marvellous job of providing medical assistance and is a good example of Rotary in action. The Federation 

consists of Rotarians with a medical background, and they have established contacts with Ukrainian medical  

workers via Rotary clubs in Ukraine. Weekly  meetings are held and in response to the requests of medics in 

Ukraine, specific medicines and equipment are purchased. Items purchased are sent to a warehouse in Poland 

managed by Rotarians, who take it over the border and hand it to volunteers, who in turn take it to the precise 

hospitals specified. Supplies have not only included basic items such as tourniquets, drugs, and medical                    

instruments. but  also, major items. Examples of specific equipment identified were X-Ray machines and             

equipment for treatment of premature babies. Through Rotary network of contacts Siemens in Austria have        

donated 4 X-ray   machines (valued at €200,000 ) to assist surgeons locate shrapnel. Rotarian contacts in Italy   

provided the equipment for treatment of premature babies (valued at 60,000 euros). Training in blast      injuries 

has been provided to Ukrainian doctors. Work is now starting on issues such as how to treat people with chronic 

health problems who have been unable to get treatment and under vaccination in displaced children.                                                                                                                                            

Ian Lothian 
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Rotary helps Ukraine 
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HOW DOES YOUR GARDEN GROW? 

No prizes for guessing that the main topic this time is drought and what we can do to 
mitigate it. By the time you read this we may already have a hosepipe ban. 
 
First : DON’T PANIC. 
Don’t bother watering your lawn; grass will usually recover and if it is still looking a bit 
patchy by Autumn, you can always re-seed it. If you have left it to grow long or created a 
meadow, that’s one less thing to worry about. 
Concentrate your watering efforts on anything you planted this year, and any fruit and 
vegetables you are growing. It’s better to give plants a thorough soaking every few days 
than lots of frequent showers. Pots and baskets will need lots of water – group them 
together and move them into the shade if you can.   
 
Established trees and shrubs should have roots deep enough to cope, but if you grow anything you know is a   
moisture-lover (such as Hydrangeas), give them a soak too. Most annuals will have shallow roots and will need  
watering. With extreme weather events becoming more likely, now is the time to prepare for next year.                 
Incorporating organic matter and mulching (as mentioned previously in this column) will improve your soil’s resili-
ence to drought. Planting more drought-tolerant species will reduce your need to water. 
Here are a few plants that have proved drought-tolerant for me in Chalgrave. 

As you look out on your parched garden, spare a thought for the farmers, things are much worse for them. 
John Wojdyla 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                Perovskia                                      Lavender                                         Cistus 

             Agapanthus                                        Salvia                                        Veronica 

                 Echinacea                                            Sedum                                      Artemisia 
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REMEMBERING BRIAN GRIDLEY 

Original village families and long-time residents will, I’m sure have fond memories of Brian. He was a good friend 

and the first person I met when we moved to the village in 1971. 
 

Brian was what we now call someone with learning difficulties, but his dad would say “if he were normal, he’d be a 

genius”  I was in the empty living room making a furniture unit before we moved in and there was Brian standing 

outside the picture window with a big smile and a thumbs up gesture. 

He lived down The Lane with his Mum and Dad. We got to know him very well and he would be up the Queen’s 

Head regularly. His mum died followed by his dad a few years later and he moved to a care home in Dunstable and 

then later to an assisted living flat with his girlfriend Janet. 

We kept in touch and drove them over most weekends. 
 

Most will remember Brian for his performances on stage at our “village concerts”. He didn’t do much at rehearsals 

but on the night, on stage, he had a great rapport with the audience and would constantly  

ad-lib and be the star of the show. 

You can see some clips on the Chalgrave Parish website [chalgravepc.org.uk] under Events, recordings from past 

events. Village concerts 1986. Very poor-quality old VHS I’m afraid.                                                                                     

Sadly, he died quite young at I think 57.Here’s to his memory. 

 Ken Green 
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A Tale of Two Cream Teas  

What do you think in Tebworth?   

Jam on first or cream on first on your scone? 

This argument goes on all the time in the West County.       

Chris McDonagh AKA Cider Lil, a previous Tebworthian resident 

now living in Devon is staying true to the  Devon way. 

Like all neighbours, the English counties of Devon and Cornwall 

have their rivalries and disagreements. But one conflict burns so 

strongly between these two southern states that it has the    

entire country talking: When it comes to assembling a cream 

tea, does the jam go on first or does the cream?  

Cream tea is traditionally a midday treat,  a kind of afternoon tea service in which you're presented with a pot of 

tea, scones, jam, and clotted cream; pour the tea, slice the scones, and then slather the scones with cream and 

jam—or jam and cream. 

Despite its simplicity, the preparation has caused quite a stir. Devonians lay claim to the first ever cream tea being 

served in Tavistock Abbey in the 11th century. Following Viking raids in the year 997, the Abbey was damaged and 

had to be restored. Fragments of manuscripts written by monks from this time, and  discovered by local Devonian 

historians, tell us that the Earl of Devon, Ordulf, rewarded his workers with bread, clotted cream, and a strawberry 

preserve. At some point down the line, the bread was replaced with scones and the cream tea was realized. This, 

according to Devononians, was the original cream tea and was served cream first and then jam, and still is           

today, the right way, if you ask me.                                                                                                                                           

Devonians say the cream is like butter and forms the base of the scone “sandwich.” 

In Cornwall this is heavily disputed. They say the jam must go on first, the better to protect the cream from the 

warm scone, which would otherwise simply melt the cream. They have a point, but I’ve always taken my cream tea 

the Cornish way, undoubtedly due to many summers spent in Cornwall as a child where I consumed endless 

amounts of cream tea. “Perhaps there is no answer to this burning culinary issue, unless you want to be historically 

correct about it and believe that the cream tea originated in Devon. 

Recently though, while enjoying a picnic that included a cream tea, my 

friend happily began assembling her cream tea cream first. “Oh, you’re 

doing it the Devon way!” I said. She had no idea what I was talking 

about and simply replied that cream first made more sense to her as it 

was spreadable, like butter. 

     Chris McDonagh 
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Lemon Swiss roll and amaretti trifle  

Ingredients 

For the Swiss rolls 
4 large free-range eggs 
100g/3½oz caster sugar, plus extra for dusting    
100g/3½oz self-raising flour, sieved                    
butter, for greasing 

For the lemon curd 
4 large free-range egg yolks 
135g/4¾oz granulated sugar         

85g/3oz salted butter, softened                                                                                                                                                          
1 lemon, zest only                                                                                                                                                   
80ml/2½fl oz fresh lemon juice 

For the St Clement’s jelly 
6 gelatine leaves 
4 unwaxed lemons                                                               
3 oranges                                                             
150g/5½oz golden caster sugar 

For the custard 
425ml/15fl oz double cream 
3 large free-range egg yolks                                      
25g/1oz golden caster sugar                                                     
1 tbsp cornflour                                                                    
1 tsp lemon extract 

For the amaretti biscuits 
2 free-range egg whites 
170g/6oz caster sugar                                                       
170g/6oz ground almonds                                                   
1 tbsp amaretto                                                                       
butter or oil, for greasing 

For the chunky mandarin coulis 
4x tins mandarins, around 300g each 
45g/1¾oz caster sugar                                                    
16g/½oz arrowroot (2 sachets)                                          
½ lemon, juice only 

For the jewelled chocolate bark 
50g/1¾oz mixed peel 
1 tbsp caster sugar (optional)                                        
200g/7oz white chocolate, broken into pieces 

To assemble 
600ml/20fl oz double cream 

Celebrate the Platinum Jubilee of Queen Elizabeth II with this impressive trifle, winner of the Platinum 
Pudding competition. For this recipe you will need 2 Swiss roll tins, measuring approximately 
24cmx34cm/9½inx13½in and a trifle dish with capacity of approximately 3.5 litres/6 pints. However, you 
could always halve the recipe to serve 10. For shortcuts to this recipe, see our handy tips below.  

 

 

As made for the Lane 

Farm Jubilee party, by 

Margaret Mangan, seen 

here on the right, with 

her daughter Sarah   

Preparation time over 2 hours / Cooking time 30 mins to 1 hour  

https://www.bbc.co.uk/food/egg
https://www.bbc.co.uk/food/caster_sugar
https://www.bbc.co.uk/food/self-raising_flour
https://www.bbc.co.uk/food/butter
https://www.bbc.co.uk/food/egg_yolk
https://www.bbc.co.uk/food/sugar
https://www.bbc.co.uk/food/butter
https://www.bbc.co.uk/food/lemon
https://www.bbc.co.uk/food/lemon_juice
https://www.bbc.co.uk/food/gelatine
https://www.bbc.co.uk/food/lemon
https://www.bbc.co.uk/food/orange
https://www.bbc.co.uk/food/caster_sugar
https://www.bbc.co.uk/food/double_cream
https://www.bbc.co.uk/food/egg_yolk
https://www.bbc.co.uk/food/caster_sugar
https://www.bbc.co.uk/food/cornflour
https://www.bbc.co.uk/food/lemon
https://www.bbc.co.uk/food/egg_white
https://www.bbc.co.uk/food/caster_sugar
https://www.bbc.co.uk/food/ground_almonds
https://www.bbc.co.uk/food/amaretto
https://www.bbc.co.uk/food/butter
https://www.bbc.co.uk/food/mandarin
https://www.bbc.co.uk/food/caster_sugar
https://www.bbc.co.uk/food/arrowroot
https://www.bbc.co.uk/food/lemon
https://www.bbc.co.uk/food/peel
https://www.bbc.co.uk/food/caster_sugar
https://www.bbc.co.uk/food/white_chocolate
https://www.bbc.co.uk/food/double_cream
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 Method  
To make the Swiss rolls, preheat the oven to 180C/160C Fan/Gas 4. Grease and line the 2 Swiss roll tins with bak-
ing paper. In a large bowl, beat the egg and sugar together with an electric hand whisk for approximately 5 minutes 
or until light and pale. Using a metal spoon, gently fold in the flour. Divide between the two tins and bake for 10–12 
minutes or until the sponges are lightly golden and cooked through.                                                                             
Sprinkle some extra caster sugar on two sheets of baking paper then turn the sponges out onto the sugared paper. 
Peel off the paper from the underside and, while still warm, roll them both up from the short end into a tight spiral 
using the paper to help. Leave to cool. 
 

To make the lemon curd, place the egg yolks, granulated sugar, butter, lemon zest and lemon juice in a glass bowl 
over a saucepan of simmering water (don’t let the bowl touch the water). Whisk until combined and whisk         
continuously as the curd cooks until thickened. This should take about 15 minutes. Pour into a clean bowl and set 
aside to cool. 
 

To make the St Clement’s jelly, soak the gelatine leaves in cold water for 5 minutes to soften. Using a vegetable 
peeler, peel 6 strips from a lemon and 6 strips from an orange and put these into a saucepan with the sugar and 
400ml/14fl oz water. Bring to a simmer over a medium heat, stirring occasionally until the sugar has dissolved.   
Remove from the heat and discard the peel. Squeeze the water out of the gelatine and stir into the pan until       
dissolved then leave to cool. Squeeze the lemons and oranges, so you have 150ml/5fl oz of both lemon and orange 
juice. Stir into the pan then strain the jelly through a fine sieve into a jug and chill until cool but not set. 
 

To make the custard, place the cream in a saucepan over a gentle heat and bring it up to simmer, stirring             
occasionally with a wooden spoon. In a bowl, whisk together the egg yolks, sugar, cornflour and lemon extract, 
then gradually pour the hot cream into the bowl whilst whisking continuously. Immediately return the whole lot 
back to the saucepan and continue whisking over a gentle heat until the custard is thick and smooth. Pour the    
custard into a jug or bowl, cover the surface with greaseproof paper and leave to cool. 
 

To make the amaretti biscuits, preheat the oven to 180C/160C Fan/Gas 4. In a large bowl, beat the egg whites until 
firm. Mix the sugar and almonds gently into it. Add the amaretto and fold in gently until you have a smooth paste. 
 

Place some baking paper on a baking tray and lightly brush with butter or oil. Using a teaspoon, place small heaps 
of the mixture approximately 2cm/¾in apart, as they will expand during cooking. Bake for approximately 15–20 
minutes or until golden brown. Remove from the oven and set aside to cool. 
 

To make the chunky mandarin coulis, strain two tins of mandarins. Discard the juice and put the fruit into a     
saucepan with the sugar and heat gently until broken down. Remove from the heat. In a small bowl, slake the    
arrowroot with 2 tablespoons cold water then add to the warm mandarins. Add the lemon juice and mix well     
before pouring into a large bowl. Strain the remaining two tins of mandarins and add the fruit to the bowl then 
leave to cool completely. 
 

To make the jewelled chocolate bark, if the peel feels wet or sticky, roll in the caster sugar to absorb any           
moisture. Melt the white chocolate in a bowl sitting over a saucepan of gently simmering water. Pour the white 
chocolate onto a baking tray lined with baking paper and scatter over the mixed peel. Leave to set then break into 
shards. 
 

To assemble, unroll the cooled Swiss rolls and spread with the lemon curd. Roll back up again and slice one into 
2.5cm/1in slices and place upright around the bottom edge of the trifle dish so the swirl is visible. Slice the other 
Swiss roll into thicker pieces and use these to fill the bottom of the dish, ensuring the top is roughly the same level 
as the slices that line the edge. Use off-cuts of sponge to fill any gaps. 
 

Pour the St Clement’s jelly over the Swiss roll layer and set aside in the fridge to completely set. This will take     
approximately 3 hours. Once set, pour over the custard then arrange a single layer of amaretti biscuits, keeping a 
few back for the top. Pour over the mandarin coulis. In a large bowl, whip the double cream until soft peaks form 
then spoon this over the coulis. Crumble over the reserved Amaretti biscuits and decorate with the chocolate bark 
shards. 
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Aunt Agnes 
Well hello once again dear readers. 

I understand that at the time of writing you are experiencing the very hot weather we have all 
year in the Caribbean, but fortunately for us your very generous government supplies us with 
plenty of overseas aid to spend on updating our air conditioning systems as well as giving us a 
monthly allowance to spend on cold refreshing drinks such as gin and tonics. 

But enough of my problems. Unsurprisingly I find myself once again having to apologise for a 
misunderstanding caused by the poor handwriting of a reader’s letter received last month. 

In reply to ‘angry of Chalgrave’, can I please explain what happened. 

In your first letter you asked for my advice to help your son in his new first job. 

You told me he had been lucky enough to be given his dream job as a commuter salesman in the city centre, which 
was a very responsible role and he wanted to make a good impression from the moment he turned up for work 
and had I any tips he could take on board. 

After congratulating your son on getting such a prestigious job I then said he should consider the type of clothing 
he needed bearing in mind that the weather can be very changeable on his travels to and from work in the city. 

I told you that the last time I was in the city centre the standard dress code for businessmen was a dark overcoat 
with brolly and a bowler hat and it seemed to me he would make a good impression if he turned up for work 
dressed like this. 

You tell me that at great expense he followed my advice, but when he arrived at his new office on his first day he 
was, in my mind very unfairly called ‘a pratt’ and dismissed on the spot for not taking his job seriously enough. 

As I was totally mystified by this situation I telephoned you, and incidentally I thought it extremely discourteous of 
you not accepting my reverse charges request, to discuss matters. 

How was I to know that I had misread your handwriting in your original letter, and you claim to have said that your 
son had secured a job as a computer salesman and not a commuter salesman. 

Also, that the city centre you refer to was Milton Keynes city centre and not the City of London centre.  And yes, I 
have since learnt that Milton Keynes has been awarded City status.  

To all my loyal readers, as you will know I always try to do my best in the advice I give to your problems, and this 
lady’s very uncalled for comment that I have never properly helped anyone in the 20 years I have been writing for 
the Chalgrave News is factually wrong. There was that person in 2008 who was very  happy with my advice if I    
remember correctly. 

Until next time dear readers. Keep calm and carry on. Auntie Agnes 

                  Celebrating Chalgrave                          thechalgravenews@gmail.com               



49 

 Parish News 
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Debbie and Will          

were married on        

26th June 2022 

Anneliese and Tom 

were married on        

27th July 2022 

Congratulations to the happy couples 

-STOP PRESS- 

The children’s playground at Chalgrave Memorial Hall                                               

has now re-opened after remedial work. 
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Chalgrave Memorial Hall 

Fees and Charges effective from 1st January 2019 

 

*NB. Hall must be vacated and locked up by this time. 

Period 

Parish Resident 

Individual and Parish Volun-

tary  

Community Groups 

**Non-Parish  

Resident 

or 

Parish  

Commercial 

**Non-Parish  

Organisation/ 

Commercial 

MONDAY TO FRIDAY       

9am – 6pm £9.00 per hour £18.00 per hour £21.00 per hour 

6pm – 11pm* £10.50 per hour £21.00 per hour £28.50 per hour 

FRIDAY       

6pm – 12 midnight* £130 £260 £295 

SATURDAY       

9am – 6pm £11.50 per hour £23.00 per hour £26.50 per hour 

6pm – 12 midnight* £145 £290 £370 

12.30pm – 12  

midnight* 
£185 £370 £425 

SUNDAY       

10am – 10pm* £11.50 per hour £23.00 per hour £29.00 per hour 

‘WEEKEND RATE’       

(Friday 6pm to Sunday 12 noon) 

NB Hall must be  

vacated at 11pm  

Friday and 12 midnight Saturday 

£305 £610 £720 

• Bank Holidays/New Year’s Eve – Rates on application 

• Committee Room available for hire separately when Hall not hired – Rates on application 

• **Block/Regular booking discount of up to 15% available 

• Bookings outside above hours subject to individual rates on application. 

• Non-refundable deposit of 50% of the booking fee payable to confirm booking.   

• £300 damage deposit required on all bookings – refundable in full subject to no damage caused to Hall, con-

tents, equipment or grounds and the Hall and grounds being left in a clean and tidy state.  NB: should the cost of 

reparation to the Hall contents or equipment the Committee reserve the right to pursue the balance. 

Enquiries—Bookings 07831 482556   Information—Roger Masters  01525 873039 
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                                 Celebrating Chalgrave                          thechalgravenews@gmail.com              

             USEFUL  CONTACTS  

 Parish Council   www.chalgrave.org 

 Clerk Lesley Smith 874716 chalgravepc@btinternet.com 

 Chairman Phil Parry 07831 605600 phil@philparryassociates.co.uk 

 Councillors Ken Green 874107 kentebworth@gmail.com 

 Peter Warburton 874036 pwarburton45@gmail.com 

 Kevin Ludgate 07768 606968 kevin.ludgate@Oliverlandpower.co.uk 

 Frances Masters 873039 frances.masters@btinternet.com 

 Vacancy   

 Jan Day 875921 Janet.day456@btinternet.com  

Emergency Coordinator Phil Parry 07831 605 600  

 Council Central Beds 03003 008000 www.centralbedfordshire.gov.uk 

 Ward Cllr Mark Versallion 03003 008555 Mark.versallion@centralbedfordshire.gov.uk 

 MP Andrew  Selous 01582 662821 selousa@parliament.uk 

 Memorial Hall Bookings/ Velda Cooke 07831 482556  

 Senior Citizens Roger Masters 873039 roger.masters@btinternet.com 

 Speedwatch Mike Wells 877098 mikewells@clara.co.uk 

 Rector Rev Linda Washington 714442  

 Warden M. Chalmers     01582 605561                  

 Warden S. Russell         07796 66174         

 West Charity Clerk Lesley Smith 874716  

 Schools    

 Lower St Georges 872360 office@toddstg.co.uk 

 Middle Parkfields 872555 schooladmin@parkfield.cbeds.co.uk 

 Upper Harlington 755100 enquiries@harlington.org 

 Doctor Medical Centre 872222 www.toddingtondoctors.co.uk/ 

 Library Toddington 03003 008069  

 Police                       101  

 Helping Hands  07882 988270  

 Public Houses    

 The Plough Sallie & Paul 873077  

 Clubs    

 Rotary Club Chris Osborn 873920  

 Sports Club Phil Parry 07831 605600 www.chalgravesportsclub.co.uk 

 Tennis Club Roger Fenwick 07814 598309  

 Chalgrave WI Debbie Parry         07770 543797 Debbie.helen.parry@outlook.com 

 Brownies/Guides Dee Curtis 872649  

 Rainbow Dee Curtis 872649  

 Cubs Scouts Karen Calder 873065  

http://www.chalgrave.org/
mailto:chalgravepc@btinternet.com
mailto:phil@philparryassociates.co.uk
mailto:pwarburton45@gmail.com
mailto:kevin.ludgate@Oliverlandpower.co.uk
mailto:frances.masters@btinternet.com
http://www.centralbedfordshire.gov.uk/
mailto:Mark.versallion@centralbedfordshire.gov.uk
mailto:selousa@parliament.uk
mailto:roger.masters@btinternet.com
mailto:mikewells@clara.co.uk
mailto:office@toddstg.co.uk
mailto:schooladmin@parkfield.cbeds.co.uk
mailto:enquiries@harlington.org
http://www.toddingtondoctors.co.uk/
mailto:Debbie.helen.parry@outlook.com
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