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Hello Ladies! 

Well Spring is finally here and life feels 

more optimistic as lockdown restrictions 

are gradually lifted. Hopefully we will all 

be able to meet together in person again 

soon. 

Thank you so much to all who have 

contributed to this newsletter.  

Please email your contributions to 

helenwatson.60sg@btinternet.com 

 

A Pelham Puppet Challenge 

Our May meeting will be a talk about Pelham Puppets – very much part of Marlborough’s 

history. Do please share any stories, anecdotes and photos you may have and I’ll put 

together an article/montage in our next newsletter. Helen 

      

mailto:helenwatson.60sg@btinternet.com
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Marlborough WI Zoom Meeting - Wednesday 7th 

April 2021        “A Spring Daffodil Wreath” 

  

   

 

Claire Salmon, one of the talented Denman tutors gave us a fantastic presentation 

demonstrating how to make a lovely Stitched Spring Daffodil Wreath. I think we were all 

inspired to get our sewing machines out and have a go! 

See the Denman at Home website www.denman.org.uk for details of Claire’s sewing 

courses. 

Looking forward to seeing pictures of your makes!                          

http://www.denman.org.uk/
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Plants for sale – all proceeds to Marlborough WI funds 

5 x Hardy Pink Geraniums, an essential, bombproof 

perennial for every garden, flowers all summer and bees 

love it! 

They are looking really splendid at the moment and the 

first flowers will appear in less than a month. 

 

3 x Hostas, easy, reliable favourites that grow into massive 

clumps. 

 

3 x Liriope (Lily Turf), I brought some of the flower spikes from this 

plant along to WI for a competition, way back in Autumn '19, and they 

were much admired! An easy, totally hardy perennial, which throws up 

its flower spikes bearing beautiful purple bobbles at the end of 

summer/beginning of autumn when they are most welcome. 

 

 

2 x Hardy Ferns, perfect for a part shaded corner, and totally hardy and 

reliable. 

 

1 x Bergenia (Elephant's Ears) huge evergreen leaves making excellent 

ground cover all year around, and also very attractive pink flowers in 

spring’ 

 

2 x Hellebores, reliable, hardy, beautiful plants which flower early in the year.  

 

 

All plants are £4.00 each and I am happy to deliver.  Please pay direct into Marlborough WI's 

bank account (Payee: Marlborough W.I. Sort code: 52-30-27 Account: 35620250), giving the 

ref. PLANTS followed by YOUR SURNAME.  Alternatively, if paying directly is not possible, 

please leave the correct amount in cash or cheque (payable to Marlborough WI - with 

PLANTS and your surname written on the back) in an envelope on your doorstep for me to 

pick up when I deliver your plants. 

 

Please email me (maylong@savernakecontrols.com) or text on 07760868562 for more 

information on any of the plants or to make a purchase.                Penny 

mailto:maylong@savernakecontrols.com
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A Completed Project 

 

 “Lockdown 3 Project completed. 

So pleased to have managed to finish off this fair- isle waistcoat which I began 5 years 

ago (only half the back) and picked up again a few weeks ago.  Such a relief that it 

does fit me!” 

 

Dorothy 

 

 

 

Report on “Denman at Home” vouchers 

I am making good use of the Denman at Home vouchers I was given. I have "been" 

on a Spectacular Riverside History cruise of the Thames, which was fascinating and 

very informative. I have also chilled out with Elaine's Friday evening relaxation yoga 

session, and booked another of those, in April, highly recommended! Also in April I 

will be stargazing, familiarising myself with the Spring night sky and finding out about 

the heroic Grace Darling!  

Sally 

 



5 
 

A Good Read            

 

'The Giver of Stars' by Jojo Moyes 

 

During this latest lockdown my neighbours took to placing a 

box outside their house labelled 'Free Books'.  Being short of 

something to read I had a rummage and picked this book, 

just because I liked the cover, and I am so glad I did! 

 

'The Giver of Stars' by Jojo Moyes is a brilliant, thoroughly 

engaging yarn  about depression era Kentucky and the 

women who started up  a packhorse library, delivering 

reading material to isolated and desperately poor families 

in the mountainous countryside. 

 

There is romance and adventure aplenty, and characters 

that you will care about.  There is even a court room drama 

thrown in for good measure.  I wholeheartedly enjoyed 

reading this book and happily recommend it to you. 

Penny 

 

 

Some Easter Bakes 

 Homemade Hot Cross Buns! A joint effort but I must own up 
and say I only piped the crosses.    

 

 

 

  Simnel Cake made on Good Friday. I make Michael one 
every year. Penny 
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Nature Notes 

 

 

  “I saw these & wondered what you call a 

group of ladybirds. Apparently it is a Bloom.”             

Dianne 

 

 

 

 

 

 

 

 

  

 "We found frog spawn in The Forest today (15th March) – Thornhill Pond – we have been 

monitoring the ponds to see when the tadpoles are about because our granddaughter loves 

them!”   Penny  

                   

            “A peacock among the primroses and a squirrel on a branch.”     Sally  
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In The Kitchen 

I was lucky enough to win one of the vouchers for a Denman on line course at our recent AGM and 

bingo evening, I finally decided on a cookery demonstration with Lindy Wildsmith for Layered 

salmon, prawn and potato filo pie. The recipe serves eight but I decided to halve the quantities as 

Lindy wasn’t sure about freezing. There does seem to be a long set of instructions but it’s fairly easy 

to make and not complicated. 

Layered salmon, prawn and potato filo pie 

500g new potatoes 
800g canned whole plum tomatoes, drained and 
the liquid reserved 
2 cloves garlic 
1 small chilli 
500g salmon fillet on the skin 
150ml ready-made basil pesto 
100g melted butter 
6 large sheets filo pastry 
200g cooked peeled prawns 
Sea salt and freshly ground pepper 
Extra virgin olive oil 
Green salad to serve 
 

You will need a springform cake tin 22cm 

diameter 

Pre heat oven to 200 C 

Cook the potatoes until tender and leave to cool. Put a heavy based pan on medium heat and when 

hot add enough olive oil to cover the base. Add the drained tomatoes, the garlic and chilli and cook 

for about 5 minutes to caramelise lightly. Then reduce the heat and put the lid on the pan and cook 

on low heat for a further 30 minutes. Stir from time to time to ensure the tomatoes do not stick and 

burn. Mash the tomatoes (remove the chilli) with a potato masher adding extra juice if necessary. 

The sauce should be thick and creamy. When the sauce is ready skin the salmon and cut into bite 

size chunks and add the salmon to the pan. Leave to simmer for a minute. Take off the heat and 

transfer to a bowl to cool. 

Slice the cooled potatoes and add the pesto carefully, not to break the slices. 

Brush the base and side of the tin with melted butter. 

Open the filo pastry, unroll and cover with a clean damp cloth. 

Take a single sheet of pastry and brush it with melted butter and lay it across the tin to line the base 

and sides leaving any excess hanging over the sides. Butter a second sheet of pastry and  lay it at 

right angles to the first sheet across the tin. Repeat with the remaining four sheets of filo. Keep back 

some of the melted butter to seal the pie. 
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Cover the base of the pie with half the potato mixture, then half the salmon mixture and half the 

prawns on top of that. Repeat the layers and fold the overhang filo over the top brushing it with 

remaining butter. 

Sit the filo pie in its tin on a baking tray and bake at 200 C for 25 - 30 minutes until golden brown. 

Serve either hot or cold.         

 Lesley 

 

 

A Quiz – Name the Game 

Answers on page 10 

 

 

                                                                                                                       Christine 
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MARLBOROUGH WI                  

“Wiltshire’s Little Folk – The Story of Pelham 

Puppets” 

     

Wednesday, 5th May 2021 at 7.30pm 

Speaker: John Jameson-Davis 

The Talk and Presentation will follow our normal but brief W.I. meeting.  

It will be a Zoom Virtual Meeting, and for this purpose, please contact our 

President, Vicky Sullivan to register your attendance and to receive the 

necessary joining invitation which will be emailed to participants prior to the 

event:- 

Email: Vicky.sullivan@btinternet.com     Telephone: 01672 513232 

GUESTS ARE MOST WELCOME TO JOIN US:  We ask for a voluntary donation of £4.00 

preferably to be paid online to us or by cheque payable to Marlborough W.I. 

Please register your attendance before Monday, 3rd May 2021.   

We do hope you will join us! 

mailto:Vicky.sullivan@btinternet.com
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Quiz answers 

1. Cleudo 

2. Sorry! 

3. Mah Jong 

4. Cranium 

5. Pictionary 

6. Game of Life 

7. Monopoly 

8. Ludo 

9. Trivial Pursuit 

10. Risk 

 

 

May or may not be true - but interesting 

 
In George Washington's days, there were no cameras. One's image was either 

sculpted or painted. Some paintings of George Washington showed him 

standing behind a desk with one arm behind his back while others showed both 

legs and both arms. Prices charged by painters were not based on how many 

people were to be painted, but by how many limbs were to be painted. Arms 

and legs are 'limbs,' therefore painting them would cost the buyer more. Hence 

the expression, 'Okay, but it'll cost you an arm and a leg.' (Artists know hands 

and arms are more difficult to paint)    

 

Useful Links: 
 

NFWI – https://www.thewi.org.uk 

WFWI - https://www.wiltshirewi.org.uk 

MyWI -  https://mywi.thewi.org.uk 

Denman at Home - https://www.denman.org.uk 

Marlborough WI Facebook Group - Marlborough WI | Facebook  

  

    

Keep smiling!               

https://www.wiltshirewi.org.uk/
https://mywi.thewi.org.uk/
https://www.denman.org.uk/
https://www.facebook.com/groups/2641108886129851

