
 

 

 

 
 

 

Ladies the gloves are on and we have a Hanging Basket 

Competition to prepare for but beware of frost damage, 

don’t put them outside yet! 

 

Choose your container – consider wire, plastic, wicker or 

rattan baskets, even old bras as we found last year!  The 

most important thing is that it should be big 

enough to hold compost and plants to give 

a good show.  Remember if the container is 

small in proportion to the plants it will dry 

out quicker and need more pruning.  Wire 

baskets come in a variety of sizes, a 14 or 16” is ideal and 

large enough to hold a good variety of plants and not too 

heavy.  
 

Select your 

plants – whatever 

takes your fancy, 

flowering plants, 

or mixture of 

flowering with 

foliage or 

perhaps an edible basket containing tomatoes and herbs.  

 

Prepare the container – no need to use a liner with solid 

baskets, but wire must be suitably lined.  The most popular 

liner types are preformed coco or jute 

liners, or you can use moss, burlap.  You 

can add a saucer or circle of polythene in 

the bottom to aid water retention.  Add the preferable peat-

free, multipurpose compost including controlled release 

food granules and water retention gel. 

 

Plant up your container – solid plastic 

or rattan type limits to the top area only 

unlike wire which allows side planting 

too.  Stand the container on a pot for 

ease of stability.  Add compost to the 

bottom, and if applicable cut three 

small ¾” cuts through the liner at the sides.  Wrap the side 

plants in paper and push through the 

holes.  Remove paper once in position.  

Fill the basket with additional compost 

as you work up the basket and finally 

plant the top area with a larger feature 

plant and surround with smaller ones.  
 

Hanging baskets can dry out quickly, check them daily, 

even on rainy days, watering up to twice on a hot day. 

 

 

 

If that hasn’t got your head spinning, we also have May 

jobs to do… 

We need to stake perennials, sow annuals to add colour to 

the borders – consider Calendula, Nasturtium, Nigella, 

Cornflowers and Sunflowers.  Successively plant 

vegetables such as salad leaves, spring onions and beetroot.  

Late May is usually safe to plant out bedding 

plants.                                                                Anita 
 

Supporting NHS Social Care and Frontline Workers 

Day and Hanging Basket Craft Ideas to pretty the 

village 

 

The railings outside the village hall is the perfect place to 

display banners to identify those that have kept us afloat in 

such trying times and also a 

timeline of 

events.  

Attached is a 

rainbow 

template which 

can be decorated in any medium and we will 

laminate as appropriate to accommodate 

inclement weather.   

 

For those that crochet, Hendrika has a 

pattern on request. 

 

What better use for those collected pebbles 

than to transform them into decorated 

flowers for our 

planned flower trail 

for the children (and 

adults!)  Again, it is 

as simple as you 

wish it to be, arrange 

glass vase chips in a flower shape or if you 

prefer to decorate, 

remember to seal  with perhaps clear 

varnish to 

keep the 

colours 

strong.  Of 

course some cheeky ladybirds add 

a little 

variety to our very flowery day and 

sure to raise a smile as people walk 

around.  Another idea is paint the 

stone a solid colour and write a 

message or word.   
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and news 
… the conversation starts here! 



Members Snippets and Posers 
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Answers to March Edition 

Sports, Games or Pastimes 

Polo, old maid, skiing, tug of war,  

dominoes, golf, monopoly, back gammon,  

shinty, bowls 

 

Word Ladder 

Great, treat, tread, triad, trial, trill, twill, swill, still, stall, 

small 

Time to refresh our flower knowledge 

 Noel Coward’s capital song 

 Hurry to water 

 A reflective youth 

 Dame Edna throws them out 

 Avalanche? 

 Remember me  

 A 17th century mania 

 ……Potter, the strong man’s daughter 

 Sugar snaps 

 For remembrance he said    Colleen 

 

Baking with Nanna Irene on Zoom 

CAKE IN A MUG CHEESECAKE 

4 tbsps cream cheese, 2 tbsps plain non fat Greek yoghurt, 

2.5 tbsps granulated sugar, 1 large egg whisked, ¼ tsp 

vanilla essence, 4 tbsps digestive biscuit crumbs, 1 tbsp 

melted butter 

 

 Grease inside of a microwaveable mug.  Add biscuit 

crumbs and melted butter, mix thoroughly.  Press down 

to bottom to form a crust. 

 In a medium bowl add egg, cream cheese, yoghurt, 

sugar and vanilla.  Using small whisk until batter is 

smooth. 

 Pour batter into mug. 

 Cover top of mug with paper towel and microwave on 

full power for 1 min.  Should be mostly cooked except 

centre.  Microwave 20 secs, stop, then another 20 sec, 

stop and then final 20 secs.  Should be cooked through. 

 Gently slide out of mug and then tip over.  Leave for a 

couple of mins and then put in the fridge for an hour. 

 

 

 
      Irene 

Real Dutch Apple Pie the way Granny Baked it 

For 8-10 People, Preparation 20 min, Cooking time 75 

min 

 

Springform Cake tin (22-24 cm), 1 kg (about 5 apples) 

apples like Golden Delicious, Granny Smiths, 450g 

plain flour, 150g caster sugar, 75g granulated sugar, 1 

tbsps cinnamon, 1 Egg, 300g cold butter cut into 

chunks, ½ tsp salt, Optional: 3 tbsps currants and 3 

tbsps raisins 
Method 

 Preheat oven to 160 C 

 Sift the flour and caster sugar into a mixing bowl. 

Add the butter, salt, and egg white. Mix altogether 

into a smooth dough. 

 Keep about 250-300g of the dough separate. Roll 

out the rest of the dough to cover bottom and sides 

of cake tin with a thick layer. Put tin and remaining 

dough (wrapped in cling film) in fridge to cool. 

 Mix the granulated sugar and cinnamon in a bowl. 

Peel and core apples and cut into slices or pieces 

and add to the sugar mixture. Stir well to cover 

apples with sugar mix. 

 Add currants and raisins (if used) and stir in. 

 Take cake tin from fridge and fill with the apple 

mixture. Roll out the remaining dough and cut into 

long strips and lay diagonally over pie. Beat egg 

yolk and brush over the pastry. Cook in oven for 

75 minutes. 

Alternative Methods 

 Instead of using pastry strips on top of pie, after 

cooking, add gelatine to top of pie to give a shiny 

finish. 

 Add 4 tablespoons of custard powder to the apple 

mixture  

 

 

 

 

 
     Hendrika 

bkimb@btinternet.com 

egsnedker@btinternet.com 

http://weltonwinorthamptonshire.weebly.com/ 

 
How many words can you make 

from the letters in the wheel?  

Each word must contain the hub 

letter N.  Can you find a 9-letter 

word and at least 25 other 

words of four letters or more 

avoiding proper nouns? 
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