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GRAND SPRING ISSUE!! ! !l l!!

VILLAGE HALL NEWS

The sponsored walk on Sunday 28th March was well attended. The weather was kind to
the walkers and we were looked after by Mr. New of the Red Cross who spent the
afternoon driving up and down the roads looking out for fallers by the wayside.
Thank you very much Mr. New. The funds have been boosted by SP€ from this event.
ia.po
EASTER MONDAY RACES

Many parents, children and friends had a good time last year on the Rectory Meadow

when all sorts of races for young and not so young were held. If you want some

free fun again come along on Monday, 12th April at 2.30 and join in! Chocolates

and "medals" for the winners. There will be obstacle races, three-legged races,

egg and spoon races, etc. and a grand marathon - 2 times around the meadow!!!

There will be a raffle and refreshments for those who want them. I WET ... MEET inv.H

SPRING FAIR
This year the fair will be held on Saturday, 24th April at 2.30 in the wvillage
hall. There will be numerous stalls, games and exhibits as well as the Grand Draw -
tickets on sale now from any committee member. All proceeds will be shared between
the Village Hall Rebuilding Fund and the Women's Institute.

MAY DANCE

We hope to hold a May Dance on Saturday, 22nd May - 8 till late - featuring the
well known and very popular local group, WICHITA.

Watch out for the posters.
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THE ASHWREN DRAMA GROUP
PRESENTS
A GRAND DOUBLE BILL
The Economists by Anton Delmar

and
The Dear Departed by Stanley Houghton

Saturday 24th April 8.00 p.m.

Ashwellthorpe
Village Hall
Tickets £1 including buffet : o
Tel. Anne Evans Fundenhall 350 (Ashwellthorpe)
The Shop " 362 T

Val. Ireland i 485 (Wreningham)



LOCAL PATCHWORK DISPLAY

A recently formed group have, as a combined project, made a set of patchwork cushion
covers to be donated to the Disabled Drivers' Association at Ashwellthorpe Hall.
These covers will be on display at the Spring Fair to be held at Wreningham Village
Hall on 24th April. Information regarding these classes will also be available

at the display.

-0-0-=-0 -
FROM OUR DO-IT-YOURSELF EXPERT

BABY-PROOF WINDOWS

Here is a simple method of ensuring that, while

the parents will be able to do so, a young child
will find it quite impossible to open his bedroom
window. On each side of the window, and towards
the top, drill a 3" diameter hole so that it goes
right through the fixed and the opening part of the
window frame. Fit a length of 3" dowel cut to a
length so that it sticks out of the hole on the
room side by about 3". Itwwill be such a tight fit
that no child can dislodge it, and even an adult
will probably have to use a pair of pliers to do so.
Renew the length of dowel when it starts to become
a loose fit.
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KITCHEN CAPERS

I am not a cake eater (far too plump already) but the following
- two I find very hard to resist!

-

Luscious Lemon Cake

4 oz. soft mergarine Syrup

M. Chuat sngiy 3 rounded tbsp. icing sugar
6 oz. S.R. flour 3 b it S s

4 tbsp. milk et e et

2 large eggs

Grated rind of 1 lemon

Method

Grease and line a 21b. loaf tin. Set oven to 3500F, 180°C. Cream fat and sugar,
add eggs, sifted flour, finely grated lemon rind and milk. Mix well to a soft
dropping consistency. Put in tin, smooth top and bake for 40-45 minutes until
firm. Mix sifted icing sugar and lemon juice and pour over cake as soon as it
comes out of the oven. Leave in tin until completely cold.

Date and Walnut Cake

Pour one breakfast cup of boiling water over 8 oz. chopped dates and add 1 tsp.
bicarbonate of soda. Let this stand while mixing the following:-

3 oz. butter/margarine 10 oz. plain flour
8 oz. sugar 1 tsp. baking powder
1 large egg 1 tsp. salt

1 teaspoon vanilla essence






