
 

 

 

 
 

 

Do you remember our May 2020 edition when we were 

introduced to Judi’s paternal grandmother Augusta?  Here 

is another incredible relative, Fanny Mason who sadly lost 

her life in service during World War 1. 

 

Great, great Aunt Fanny Mason was born in Yorkshire in 

1890, the daughter of Thomas and Catherine.  She grew up 

in a delightfully named place called Giggleswick. 

Fanny trained to be a nurse at Bagthorpe 

Infirmary in Nottingham and then moved 

to St Herberts Military Hospital in 

Woolwich as a member of the Queen 

Alexander Nursing Corps. 

 

At the age of 28 she was serving as a 

sister on board the hospital ship ‘Salta’.  On the 10th of 

April 1917 they were returning to Le 

Havre to collect wounded soldiers when 

the ship veered out of the safe channel in 

the harbour, to make way for a naval 

vessel and unfortunately hit a mine.  The 

‘Salta’ sank immediately taking all 168 on 

board with it.  Fanny’s body was never 

found, in fact they only recovered four bodies which are 

buried in the Marie Cemetery in Le Havre under The Salta 

Memorial.                                                              Judi 

 

Have you had your jab? 

I don't know about you but when l was growing up l was 

told, 'You never ask a lady’s age'. As l have got older l must 

admit l try and guess people's ages whether man or women 

but still not asking outright, of course. It seems to me that 

the question is now being asked in a different guise. 

 

It was brought to my attention while out walking when l 

stopped to talk to a cyclist who was taking a few minutes 

to admire the view. Once we had 

finished talking about the weather and 

what route he was going to take next, the 

inevitable subject came up which ended 

by him asking me, 'Have you had your 

jab yet?' I said that l had, and we parted company.  

 

This got me thinking, l am reasonably fit and healthy 

otherwise l would not have arrived where we met but at that 

time the jab was only available to the over 75's so l am in 

that bracket. Perhaps l look older than l feel, l thought 

depressingly. 

By the way, he said that he had had the jab too. Life is 

changing rapidly for us all, isn't it?     Margaret J 

 

WI News Update 

Our zoom coffee mornings certainly give us a chuckle and 

lift our spirits.  Thank you, ladies for joining in and we look 

forward to seeing you as your diary allows, first and last 

Thursday of the month between 11 -12pm.  
 

Braunston Food Share 

We are so fortunate to be able to participate in this scheme 

and with many of our members doing their grocery 

shopping on-line, the forward planning required is very 

much recognised and appreciated.  Thank you. 

 
Members Evening 

What a fabulous 

evening spent 

together celebrating 

our 60th birthday 

since reformation.  

Becky Dudgeon of 

All Things Cakey 

gave a wonderful 

demonstration on how to make first class buttercream icing 

then swizzle and twirl it to 

form roses, carnations, and 

delicate leaves.  Proof is in 

the eating they say and a 

slice was delivered to all our 

ladies the following day to 

enjoy at home.  Delicious! 

 

Gardening Corner – Hurrah it’s back! 

 Prune Roses - Cuts should be no more than 5mm (¼ in) 

above a bud and should slope downwards away from 

it, so that water does not collect on the bud. This applies 

to all cuts, whether removing dead wood, deadheading 

or annual pruning. 

Cut to an outward-facing bud to encourage an open-

centred shape. With roses of spreading habit, prune 

some stems to inward-facing buds to encourage more 

upright growth. 

 Lift and divide snowdrops, once they have finished 

flowering to make more clumps. 

 Sow Antirrhinums (snapdragons) in a propagator — 

they need a long growth period before flowering, so 

sow now for good results. 

 Keep feeding the birds, at this time of year, they need 

high energy food (fats). Make sure they also have a 

good supply of clean water. 

 Wash pots and clean tools, ready for the season 

ahead.                                                            
              Anita 
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Welton entertainment  
and news 
… the conversation starts here! 

https://search.thompson-morgan.com/search?p=KK&srid=S4-2LON1P&lbc=thompson-morgan&ts=custom&pw=Antirrhinum&uid=670442267&isort=score&view=three&w=Antirrhinum%20Seeds&rk=1


Members Snippets and Posers 
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Answers to January 2020 

Can you recognise the village? 

Brixworth, Maidwell, Hartwell, Scaldwell, Great Billing, 

Towcester. 

 

Anagram of US state capital cities 

Montgomery, Phoenix, Sacramento, Tallahassee, 

Annapolis, Nashville, Charleston, Indianapolis, 

Montpelier, Columbia 

bkimb@btinternet.com 

egsnedker@btinternet.com 

http://weltonwinorthamptonshire.

weebly.com/ 

ROASTED VEGETABLE AND CHORIZO SOUP 

400gr (14 oz) tomatoes quartered, 2 red peppers – cut into 

chunks, 5 tbls olive oil, 75gr (4 oz) thick cut chorizo 

sausage – chop into small cubes – I used 100gr, 2 large 

cloves of garlic – finely chopped – can use a lot of minced 

garlic, 1 red chili finely chopped – OPTIONAL – I don’t 

usually use one and the soup is really good without it, 1 tin 

borlotti beans – drained and rinsed, 500 mls (18 fluid oz) 

hot vegetable stock.  Salt and pepper - careful with salt as 

chorizo salts it 

 

1. Roast the tomatoes and peppers in the olive oil 30-60 

mins 200o /gas 6 

2. Gently fry the sausage 3 mins.  Add the garlic (and 

chili if used) and cook further 2 mins. 

3. Remove from the heat and set aside 

4. Blend the roasted vegetables with ½ vegetable stock 

5. Pour the mixture into a very large pan.  Add the 

remaining stock, sausage and beans 

 

 

CULLEN SKINK SOUP 

Cullen is a Scottish fishing village on Moray Forth and 

skink is the Scottish word for soup 

A meal served with baguette  

50g (2oz) butter, 1 finely chopped onion, 1 stick celery 

finely chopped, 225g (8oz) potatoes peeled and diced, 

280mls (½ pint) fish stock, 350g (12oz) smoked haddock, 

420mls (3/4 pint) milk, Fresh ground black pepper, 4 

tablespoons fresh chopped parsley, 45 mls double cream 

 

1. Melt butter and cook the celery and onions 

2. Add the stock and potatoes and simmer until the 

potatoes are soft (10-15 mins) 

3. Add the fish, milk, pepper and 3 tbs of parsley - 

simmer 

Add the cream and last spoon of parsley just before 

serving. 

 
     
      Carol T 

It’s nearly spring…. Time to test our flower 

knowledge in this cryptic quiz 

 Lots of sleep we hear 

 On a tandem 

 I must turn a new hybrid out 

 Is she waiting for a dance? 

 Part of a string quartet 

 Is James in? 

 And in Miss Dior we see it 

 If you have tears, prepare 

 A small horse full of energy 

 Quietly groans and produces blooms     

       
And there are more next month, you have been forewarned!      Colleen 
 

 

Baking with Nanna Irene 

LEMONADE SCONES 

225g SR flour, 125ml double cream, 125ml lemonade 

 

 Preheat oven to 200C 

 Put flower in large mixing bowl.  Make a small well 

in the centre. 

 Add the double cream to the well.   

 Pour lemonade into centre.   

 Mix with a metal spoon 

 Sprinkle a little flour onto a clean surface.  

 Roll 2-3cm thick.  

 Use cutter to make 8 circles. 

 Place on baking tray. 

 Cook for 15 mins. 

 Place on wire rack to cool. 

 Serve with butter, jam or chocolate spread. 
 

An Easter recipe to share over zoom with the grandchildren next month 

 

A message from Caroline M.  Thank you for your generous 

support at Christmas purchasing Zoe’s Baking Book.  A 

letter has been uploaded onto our website from Judi 

Warner under correspondence, which  

speaks for itself. 
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