
With love from all at from the Peace Garden 

w/c 11 May 2020 

Dear friend, 

We hope you are all ok. This, incredibly, is our 9th 

newsletter, which means it must be over 9 weeks since we 

were all together. We really hope you are doing well and 

want you to know that we miss you all - the crazy 

conversations, jokes and laughter. You will be reassured to 

know that some things don’t change and Liz is still feeding 

the birds each week (but missing help from Mary and 

Barry)! When we took this photo 

we heard Pip say ‘’ Why do you 

keep giving that food to those 

tweeting feathered things up in 

the tree? What about me - I’m 

hungry too you know!’’  

All the veg is growing (slowly), but despite the lovely sunshine it 

has been cool and dry – so we are watering furiously, talking to 

the plants and urging them to get a move on in the hope that we 

are ready for the grand launch of our veg box delivery service, 

which we are planning for Thurs 11th June.   

Last Friday it was Danny’s birthday. HAPPY BIRTHDAY DANNY!  We all thought of you and 

send lots of love. We hope you had a lovely day.  

This photo of Danny was taken on 

a trip to Wheelbirks in February, 

before we had even heard of, or 

imagined ‘lockdown’. It brings 

back happy memories and we hope 

you treated yourself to 

something equally tasty on your 

special day.  

Claire has been busy making drop 

scones for her Mum, Sandra’s 

birthday. We seem to have some very talented chefs in the 

group and think we shall have to make sure we harness all this cooking expertise when we are 

all back together again to make ourselves some extra special lunches to enjoy in the garden.  

 



We mentioned last week that a 

fairy or elf must be sneaking into 

the garden when we are not there 

and cutting the grass (very 

beautifully). Well, this week we 

caught him on camera, and even 

managed to thank him, having 

first supplied a chair and a mug of proper builder’s tea (he turned 

his nose up at the herbal options). We later observed him 

challenging the scarecrow to a race around the garden. Which of 

the two is better dressed do you think, and who won? Our vote is 

with the very smart gentleman on the left – on both counts. Thanks Bryan for all your hard 

work. 

And here are two smiling gnomes by the 

pond AKA Matthew and his Mum, Ann, whom 

we were delighted to see, both looking well. 

It was a chilly day, but they wrapped up 

warm in true British spirit and enjoyed a 

picnic. As you can see, our late-flowering 

‘cheerfulness’ narcissi are still in bloom and 

looking joyful. 

 

 

 

 

 

And we have two more additions to our tree art 

display for the sycamore tree. Victoria got busy 

with some bits and bobs which she found when 

we were cleaning out the shed (left), 

incorporating wooden spoons and mini terracotta pots, which were turned into tinkling 

cowbells. Veronica has obviously been equally enterprising in using up leftover junk, cutting 

some pieces of copper piping and sawing a slice from a tree branch (right) for her wind 

chimes. It will be interesting to compare the different sounds which these make on a breezy 

day! Do send us more pictures if you have made one. Can’t wait to see them all on the tree. 

 



RECIPE OF THE WEEK – pancakes with bananas - with thanks to Dianne who sent this 

one, which sounds super simple and very more-ish! 

“As it is difficult to find flour in the shops at the moment and I only have self raising left, I 

have been looking for good recipes using self raising flour. Here is one I have just tried and 

the pancakes are delicious, I had to stop myself eating more than two, they are so good !" 

 300 g self-raising flour    

 1 tsp baking powder 

 1 tbsp caster sugar 

 2 medium eggs 

 300 ml milk   

 2 sliced bananas. 

Will serve 4 people, or two greedy people and 

their dogs. (see right) 

 

1. To make the pancakes, weigh out and tip the flour, baking powder and sugar into a 

large bowl with a small pinch of salt. Crack in the eggs and whisk until smooth. Add the 

milk while whisking, then add the sliced banana. 

2. Heat a splash of oil and a small knob of butter in a non-stick frying pan until sizzling. 

Add spoonfuls of batter to make pancakes the size you like. Cook until bubbles start 

to form on the surface, then flip and cook the other side.  

3. Eat straight away or keep warm in a low oven while you cook another batch. Serve 

pancakes with honey or golden syrup. Gorgeous! 

VEG BOX DELIVERIES – final reminder 

If we have forgotten to put your name on the list below and you (or anyone you know) would 

like a veg box, please contact us, as we are about to actively promote the scheme in the local 

community. Cost is £10 for participants, volunteers and trustees and £15 for everyone else, 

which includes delivery. 

 

1. Pat Austick      11. Liz Hume 

2. Allison Austick     12. Susie Crozier 

3. Dianne Keetch     13. Victoria and Alec Ryrie 

4. Mike and Anne-May Pottage   14. Mandy Martell 

5. George and Carol Reay    15. Jenny Taylor 

6. Eileen and Jono Ewen    16. Tish and Iain Anderson 

7. Nuala O’Brien 

8. Christine and Danny Hope 

9. Da Costa Family 

10. Ross and Katrina Menzies 
 

  Do remember to send us your news, jokes, and photos of what you have been up to.   

  Take care xx 

https://www.bbcgoodfood.com/glossary/baking-powder
https://www.bbcgoodfood.com/glossary/egg
https://www.bbcgoodfood.com/glossary/milk

