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Local Services Directory 

RECTOR Revôd David Burrell 01986 798136 

Asst CURATE Revôd David Mulrenan 07881 481745  

BRUNDISH PCC SECRETARY Tina Smiddy 01379388298 

OIL SYNDICATE Tim Gillingham 01728 628752 

OIL Rix Petroleum 0800 5424924 

CINEMA Priscilla Williamson 01379 388034 

BRUNDISH HALL HIRE Emma Henchoz 07774552820 

WILBY HALL HIRE Ian Taylor 01379 388112 

POLICE Community 01986 385300 

WIRELESS BROADBAND Fram Broadband 01728 726507 

DEFIBRILLATOR (BRUNDISH) Peter Palmer 01728 628696 

DEFIBRILLATOR (WILBY) VETS 01379 844704 

DOCTOR Framlingham Surgery 01728 723627 

DOCTOR Stradbroke Medical Centre 01379 384220 

DENTIST Framlingham Dental 01728 723651 

VET Framlingham 01728 621666 

VET Castle Framlingham 01728 723481 

GYM & SWIM Stradbroke Fitness 01379 384376 

NEWSLETTER brunbynewsletter@gmail.com  

SCHOOL Wilby Primary School 01379 384708 

SCHOOL Thomas Mills 01728 723493 

SCHOOL Stradbroke 01379 384387 

LIBRARY Framlingham 01728 723735 

MILK DELIVERY Milk & More 01493 660400 

TAXI Country Cars 01728 724377 

TAXI Warnes 01728 724160 

TAXI Ian's Private Hire 07825 001270 

BUS LINK Connecting Communities 01449 614271 
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From the Editor 

Dear All, 

At last it seems that things are starting 

to ease and that village life  is showing 

some signs of returning to something 

like normal, even if there are some 

necessary changes involved.   

As you'll find in this edition some of our 

clubs are starting up again, Wilby school 

is planning for a full return in the 

autumn term and the doors of our 

churches are open again. 

O ur nature watch from home 

continues, the cover picture this 

month is of a tawny owl who was 

resident at the end of the garden for a 

few days. What a fantastic and beautiful 

creature; it calmly watched us as we 

scrambled around to get a camera and 

patiently sat there as we took photos. 

On reflection, perhaps it was a bit vain..! 

I'm extremely grateful for some reader 

contributions for this edition, including 

poems, memories of living on a small 

farm in Suffolk and 'Village Tales' which 

will hopefully become a new regular slot! 

As ever, if you have any pictures, 

comments articles or suggestions for the 

magazine please send them to the 

address below. 

L astly, just a reminder that the 

magazine now alternates monthly 

between this printed version (also 

available as a PDF by e-mail) and an e-

mail only eNews version. If you wish to 

receive the eNews magazine, and 

haven't done so already, please notify 

me at the address below.   

Best wishes. 

Neil Parsons 
brunbynewsletter@gmail.com  

Poet's Corner 

To add a touch of culture we have a new 

poetry space! If you have any 

suggestions, please do send them in. 

 

I have desired to go 

Where springs not fail, 

To fields where flies no sharp sided hail, 

And a few lilies blow 

 

And I have asked to be 

Where no storms come, 

Where the green swell is the havens 

dumb, 

And out of the swing of the sea 
- Gerard Manley Hopkins 

 

Bringing  it more down to my level, a 

Limerick..! 

 

An ambitious young fellow named 

Matt, 

Tried to parachute using his hat. 

Folks below looked so small, 

As he started to fall, 

Then got bigger and bigger and, 

SPLAT! 

Wilby & Brundish 

Womenɍs Institute 
Our committee will be 

meeting at the start of August to 

discuss how and when we can 

reinstate our regular meetings. 

Please check for details in the next 

edition of the newsletter. 

http://www.google.co.uk/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwiEuNaopaDQAhWK1xQKHdMlCjwQjRwIBw&url=http://atlantic-experience.co.uk/inspiring-women-wi-speaking-event/&psig=AFQjCNFaY8SncB5aKotC9amSC6oN_nTkmg&ust=1478939548758775
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Is your garden over-run with Moles? 

Do you have a waspõs nest? 

Are your paddocks over-run with rabbits ? 

All typical Pests controlled... 
 

For ALL your Domestic / Commercial Pest Control.  
No obligation ð free survey/quotes. 

Please call for a chat 

01379 788865 / 07809 226109 / 07518 731106 

www.safeandsoundhygieneandpestcontrol.co.uk 



 

5 

V illage Talesɖ 

A reader's memories of bygone days in Suʜolk. 

During 1950, for a reason I canɍt recall, I attended a funeral with my 

father at our parish church in Hanley. The service was for a very wealthy man, 

rated on the top rich list, a city banker with a large house in the village. No one 

ever saw him, but we all knew where he lived! The church was packed with 

national and international dignitary Ɉ chauʜer driven Rolls Royceɍs by the dozen! I 

saw no one I knew from the village in the church.  

At the wake afterwards, my father was talking to the newly arrived Rector by the 

name of Rev. Jack Knapp. A smartly dressed man approached saying he was a 

senior reporter for the Sunday Times and was writing a report about the man we 

had just buried. ɐVillage rumour has it that he was worth ¢100 million, can you 

conʝrm or deny that ʝgure?ɑ he asked the Rector, to which he replied ɐI donɍt 

know, I have only just arrived in the village but my friend here may be able to 

help you.ɑ Turning to my father, he asked ɐDid you know the man?ɑ ɐNoɑ said my 

father ɐbut I know who he was and I do know how much he left.ɑ ɐHang on,ɑ said 

the reporter, as he found a pen and paper, ɐwell how much did he leave?ɑ  

My father replied, ɐI know for a fact, that he left everything!ɑ 

 

W ingʝeld and District Gardening Club  

Autumn Programme 

To facilitate social distancing we will be holding the 
two autumn meetings in Wilby Coronation Hall as it is 
an appreciably larger venue than Brundish Village 
Hall. 

On Thursday, 24 September at 7.30 Luke Heydon, a 
well-known local Garden Designer, winner of a Silver 
Medal at a recent Chelsea Flower Show,  will talk 
about the use of grasses as garden plants. 

Should there be any signiʝcant change of government advice about group 
meetings by September, members will be informed by email but we all very much 
hope this will be a welcome return to Club activities.  

 Brundish Baristas!  
We have all missed our friendly get togethers and seeing each other, 

now for a few months due to the dreaded 'Covid 19', so the organising 

team have been looking into how we can get restarted. Depending upon the Gov-

ernment guidelines we hope to commence again in the Autumn (October...?) 

More information in the next magazine - watch this space !!! 
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COUNTRY FOODS 
   

Tel: 01379 384593 

Email: ian@lanefarm.co.uk 
www.lanefarm.co.uk 

Producers of wide range of high quality pork products from our  

own home produced stock. 
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Brundish Film Programme  October Ɉ December 2020? 

No decision has yet been made by the Hall Committee on 
reinstating the ʝlm programme this autumn.  There are clearly a 
number of important issues to consider in ensuring the safety of 
all concerned as the coronavirus pandemic continues.  For 
example social distancing alone will restrict signiʝcantly the size 
of the audience permissible and the operation of a bar facility 
presents its own challenges. 

To get round some of these problems there is the option of using Wilby Village 
Hall, which is appreciably larger and thus social distancing would be much easier 
and which has full bar facilities.   The hall would have to be made Covid secure 
with sanitiser stations, one way routes etc.   The aim would be to start ʝlms on 8 
October but possibly delayed to 12 November subject to the availability of 
Wilbyɍs hall.   This would be a temporary move from Brundish dependent upon 
the state of the coronavirus pandemic. 

In the meantime we have received the menu of ʝlms available and this is very 
restricted again reʞecting the impact of the pandemic.   Should the ʝlm 
programme be reinstated then the following ʝlms are currently under 
consideration: 

¶ 1917  -  The much acclaimed World War I drama 

¶ Le Mans 66 Ɉ The story of  Carroll Shelbyɍs attempt to beat  Ferrari at the 
famous 24 hour race starring Matt Damon and Christian Bale 

¶ Harriet Ɉ The story of Harriet Hubman who escaped from slavery to 
become one of Americaɍs greatest heroes, whose courage, ingenuity and 
tenacity freed hundreds of slaves (through the underground railroad 
movement) and changed the course of history.  Starring the British 
actress Cynthia Erivo. 

¶ Singinɍ in the Rain -  The classic Hollywood musical starring Gene Kelly, 
Debbie Reynolds and Donald Oɍ Connor. (Potentially the ɐChristmasɑ ʝlm). 

 

It would be very helpful to have views on a temporary move to Wilby 

Village Hall and the ʝlm selection above.  These should please be passed 

by email to priscillaawilliamson@gmail.com or by phone to 01379 

388034  
 

mailto:priscillaawilliamson@gmail.com
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From our Cookery Correspondentɖ! 

Salad, does not have to consist, as it did in my childhood, mainly of lettuce, to-

mato and cucumber. These obviously make a good base but you can add a wide 

variety of other ingredients to make them more interesting, this month, I have 

included two of our favourites. I have not included quantities for the salad ele-

ment, as this will depend on your appetites, just go with what 

you will eat. 

 
Ingredients: Serves 2 
 

2 duck breasts 
Baby new potatoes or larger ones halved or quartered 
Fresh mango, cut into bite size pieces 
Cucumber, sliced and cut into half moons 
Juice 1 orange 
25ml soy sauce 
1cm ginger, grated 
12g butter, cubed 
12g honey 
Salad leaves 
Fresh cooked beetroot, cubed 
· red & yellow peppers, sliced 
 

Vinaigrette:
 

3 tbsp olive oil 
1 tbsp balsamic vinegar, 
Squeeze lemon juice 
¸ tsp honey 
 

1. Whisk the vinaigrette ingredients in a bowl, taste and adjust as necessary. 
2. Heat the oven to 220C/fan 200/gas 7 with a baking tray inside. 
3. Using a sharp knife, score the duck breast diagonally in one direction, turn 

and score to make a diamond pattern. Season and place the duck skin 
side down in a frying pan. Cook over a medium heat for 7 mins. The skin 
should be golden and crispy. Put the potatoes on to boil while the duck is 
cooking. When ready, drain and leave in the pan. 

4. Transfer the duck to the baking tray so that it is skin side up and cook in 
the oven for 3-4 mins. Leave on a warm plate to rest. 

5. Return the pan to the hob and add the orange juice, soy, ginger and but-
ter. Bring to a simmer, add the honey and reduce to a thick sauce over a 
high heat. Leave to cool for a couple of mins 

6. Meanwhile, prepare the salad. Tear the salad leaves if large and toss with 
the vinaigrette. Share between two plates and add the remaining veg dot-
ted over the top.  

тΦ When ready to serve, slice the duck breasts on the diagonal and lay across 
the middle of the salad, arrange the potatoes around and spoon the sauce 
over the duck. 


