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VILLAGE HALL NEWS

Things are a little quiet at the moment; all that snow and ice have kept
everyone indoors so there has not been much activity concerning the hall
although we did hold a jumble sale last week in Norwich which raised £118
for our funds. A big "thank you" to everyone who turned out to "man" the
stalls.

The flooring still has not been laid due to the technical problems - but it
is all stacked neatly in the hall just waiting to go down!

.]‘L. HOWEVER -

It is intended to hold a Valentine buffet dance at Ashwellthorpe Hall on
Saturday 13th Fetruary. Those of you who have been to events there before
will doubtless be rushing for tickets as the buffet is well worth seeing -
and eating. So don't forget
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- Ashwellthorpe Hall
8 till late

Buffet Bar _ Disco (quiet)
Tombola

Tickets £4.50

Tickets availeble from committee members. A proportion of the profits from this
event will go to the Disabled Drivers Association.
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. KITCHEN CAPERS

As some of you probably know my friend and I do quite a lot of
catering and, without exception, the most popular sweet we
produce is a Pavlova - so here goes

Ingredients

egg whites

oz. caster sugar

level teaspoon cornflour v

teaspoon white malt vinegar (it tastes just the same but is
quite clear)

teaspoon vanilla essence
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Method

Put egg whites into a large bowl and whisk till stiff.

Add half the caster sugar and whisk in quickly.

Fold in second half of sugar, cornflour, vanilla essence and vinegar thoroughly
but gently with a metal spoon.’

Put sheet of "Bakewell" paper (you can get it in Jarrolds) on a baking sheet
and form megingue %nto a circle - it spreads a bit as it cooks.

Cook at 300 F, 150 C for 1 hour exactly.

Invert onto serving plate as soon as it comes out of the oven and peel

paper off. .



Finish

You can be as extravagant or simple as you like with the finish. I spread a
layer of whipped double cream over the entire surface, spread over fresh,
canned or thawed and drained frozen fruit or fruit pie filling (black cherry
is particularly nice) and then decorate with rosettes of piped whipped
double cream.

For special occasions, or if you want a selection for large numbers, a spirit
or liqueur, together with a little sugar, can be whipped into the cream and
then the whole thing topped witlh grated plain chocolate, nuts, glacé fruits,
etc. I find ¥ pt. double cream provides a generous topping for one Pavlova.

P.B.

JANUARY BOND DRAW ~ £

The January bond draw was held at the Bird in Hand public house on 1st January
1982, The lucky winners were -

1st issue bonds No. 008 S. Buck
No. 057 L. Craig
2nd issue bonds No. 210 D, Whiterod

There are still some 2nd issue bonds available. Please contact any committee ﬁ
member - full list was published in Mardle No. 2. !

PAINTING COMPETITION

The Mardle has received only one entry - from Jonathan Stretton, aged 7 years -
so far and it is of a very high standard and shall take pride of place when

we can find a place to hang it in the hall. There must be many more budding
artists in the village, so come on children get your paints and pencils out

and paint or draw a picture of the village hall. Definite closing date will

be at the end of March.

Age groups Up to 5 years
5 - 10 years
10 - 14 years.

Don't forget your pictures will be hung in the village hall as a special display.

COUNTRY CARTOON

"Mk?-avalmmncomnmmknlﬁJmus-—un%-b.unnmnhyauhnunh'ﬂmunbnnohvaouuwn
they don't close the village school.”






