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MARLBOROUGH 

WI NEWSLETTER          

                                  

Issue 7 - OCTOBER 2020 

 

                                                                                        

Hello Ladies, 

We hope you are well and keeping busy. 

Welcome to the Autumnal edition of our 

Newsletter and thank you so much for all your 

contributions – it has been a pleasure seeing 

them.         ENJOY! 

Our next meeting, via Zoom, will be on 

Wednesday, 4th November at 7.30pm ( See 

page 7 for full details). 

 

Please continue to send your photos and articles for future editions to 

helenwatson.60sg@btinternet.com.  The closing date for the next issue is 12th November 2020. 

 

 

Dairy Diaries 

 
Penny has just two remaining 2021 
“Dairy” Diaries available for sale (all 
proceeds to Marlborough WI funds) at 
the bargain price of £5.00 each. 
“One week to view” and each week 
features a tasty recipe. One of these 
would make a lovely present or 
perhaps treat yourself! 
Please contact Penny on 07760 
868562 for details and to arrange 
delivery. 
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Autumnal Recipes 

ROASTED BUTTERNUT SQUASH AND CELERIAC SOUP WITH 

FRESH CORIANDER AND COCONUT

          
PREP TIME: 10 minutes 
COOK TIME: 35 minutes 
SERVES: 4 
 

 

INGREDIENTS 
400g of celeriac peeled and cubed 
1kg of butternut squash peeled, 
seeded and cubed 
1 small onion, roughly chopped 
1 clove of garlic, roughly chopped 
1 stick of celery, roughly chopped 
2 pints of chicken or vegetable stock 
Sprig of coriander (leaf and stalk) 
100ml of coconut milk 
Olive oil 
Salt & pepper

Place the cubed butternut squash and celeriac on a baking tray, drizzle with olive oil 
and roast on 200C for 12-15 minutes. 
Put the onion, celery and 2 tablespoons of olive oil into a saucepan and fry for 5 
minutes. Add the garlic and the roasted butternut squash and celeriac and fry for a 
further 2 minutes. 
Add the stock and bring to the boil. Simmer for 10 minutes. 
Add coconut milk and coriander and blend to a smooth consistency. Season to taste. 
 
 

LEEK, POTATO AND BACON BAKE  
 

                

PREP TIME: 15 minutes 
COOK TIME: 45 minutes 

 

INGREDIENTS 
1kg potatoes, thinly sliced 
6 leeks, thinly sliced into rounds 
25g butter 
3-4 rashers streaky bacon, snipped 
3 tbsp double cream (optional) 
600ml chicken or vegetable stock  
 
SERVES: 8 

Heat oven to 200C /fan 180C /gas 6. Put the stock in a large pan, bring to the boil, 
then add the potatoes and the leeks. Bring back to the boil for 5 mins, then drain 
well, reserving the stock in a jug. 
Meanwhile, butter a large baking dish. Layer up the potatoes and leeks, seasoning 
as you go, then scatter the bacon over the top. Season well, pour over 200ml of the 
reserved stock, then spoon over the cream (if using) and cover with foil. Can be 
made up to 1 day ahead and chilled. Bake for 40 mins, uncovering halfway through 
so that the bacon crisps. Sprinkle with some grated cheddar before baking!   Lesley 
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Sculpture in the landscape 

I visited this exhibition in Aldbourne in September and really enjoyed it.  

Here are a few pics.   Yvette  
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Notes from my Autumn Garden 

 

The stars of my autumn garden, and an absolute mainstay now the Rudbeckia, Sedum, Phlox and 

Japanese Anemones have finished their autumn spectacular, 

are Liriope.  I have several clumps but this is the best (Photo 

1),  it is approx 28 cm across and the tallest flower spike is 18 

cm. Liriope is one of the easiest and most rewarding perennials 

you can grow in your garden.  It doesn't mind where it is put 

and it is as tough as old boots, but the flowers are quite 

beautiful and light up my garden on dull days.  The grasslike 

leaves are evergreen, so give some structure to the flower bed 

all year round, and the clumps get bigger and bigger, but are 

not at all unruly or invasive.  Its spikes of beautiful purple 

bobble-like flowers begin to appear in August and go on well 

into November.  I am planning to lift and divide this clump, so 

all being well, I should have some potted up specimens for sale 

to members in the spring.   Of course, if it's still necessary, I will 

deliver to your doorstep! 

Something I have learnt this year is that, with hindsight, I should have called my Wildflower Meadow 

the Wildlife Meadow.  This was an experiment, and it didn't have the results I expected.  Apart from 

beautiful cowslips early in the Spring, which seeded themselves, there was only the odd thistle, 

clover, daisy and dandelion, plus lovely purple Selfheal, which I was pleased to see, and there were 

really too few wild floral additions to merit the title of Wildflower Meadow. This was not entirely 

surprising as I didn't sow any wildflower seeds, or plant any 

wild flower plugs, the idea being I wanted to see what 

happened and if anything appeared.  However, now, at the 

end of summer, when I'm finally cutting this meadow area 

down, I have been doing so gradually, first by hand with 

shears to take the top growth off, and to prepare for using 

the mower, and I am so very glad I did take this phased 

approach because I have been astounded by the amount of 

wildlife that has taken up residence in my meadow.  While 

cutting with the shears I have come across countless spiders 

of all sizes and shapes, beetles, ladybirds, slugs, enormous 

worms, snails, moths, centipedes, and, to my absolute 

delight, two Smooth Newts (photo 2). This is the larger of the 

two.  They had clearly been feasting on all the fauna I had 

seen! 

I will repeat my meadow experiment next year and I am already planning other projects in the 

garden.  I can't wait!       Penny                    
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Creative projects 

 

Here are a couple of projects I have been working on over the past few weeks 

for St Mary's primary school as to assist with their maths project.  

Number Blocks and Colin the Caribou.  

They were requested by my youngest daughter who is a Teaching Assistant 

there.                                                                                                                   Doreen  

    

 

Marlborough WI Zoom meeting -Wednesday 7th 

October 2020 
 

We enjoyed a most interesting talk on the Making of Handwoven Bags from the 

Philippines. A big thank you to Analiza Jones for hosting our meeting and giving a very 

informative presentation. Her bags can be seen on her “Habi Bags” Facebook page. 
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New Members Welcome 

The WI is a place of friendship and a force for good in the community and we’d love to welcome new 

members to Marlborough WI. Please pass this information along to friends, work colleagues and 

neighbours in your circle of contacts.   

Due to the pandemic the National WI has allowed a 3 months subscription extension, new members, 

and members who have not been a member in the past 10 years, can join the WI from October 2020 

to March 2021 for just £10.75.  

Marlborough WI has a programme of Zoom presentations planned for the period until we are able 

to meet in person once again.  As a visitor you are asked to contribute £4 to take part in each 

monthly Zoom session so this offer represents very good value!                                  Christine 
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MARLBOROUGH WI                       

“The Rosebourne Way” 

 
Rob Bayley, General Manager of Rosebourne Garden Centre, 

Weyhill, Andover, will talk to us about the garden centre and how to 

prepare our gardens for winter.  

Wednesday 4th November 2020 at 7.30pm  

           
This event will be a normal but brief W.I. Meeting followed by the Talk and 

Presentation after which there will be a question and answer session. 

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 

Please register your attendance before Friday 30th October 2020.   

We do hope you will join us!   

GUESTS ARE MOST WELCOME TO JOIN US:  A voluntary donation of £4.00 is welcome from 

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

mailto:Vicky.sullivan@btinternet.com
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Autumn – “Season of mists and mellow 

fruitfulness” 
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Prose: John Keats 

Pictures: Sally, Christine, 

Penny, Helen 

 


