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Dear Readers, 

Welcome to our October edition. Thank you to all our contributors this month - 

we have our favourite regulars and some brand new activities for you to read 

about. From us, weõve reinstated our monthly recipe page - if you have a 

favourite, please do share. Weõve also included some great images from the 

Speldhurst Flower, Vegetable and Craft Show - what amazing specimens on 

show! Keep growing and crafting everyone. 

Tickets are now available for our Bonfire and Firework Night - these do sell out 

so get yours soon!  

Wishing you a wonderful October, Maria 

News Editors: Maria Turner, Andrea Burgess & Judith Malim 
Please send emails before 10th October 2025 for the November issue to: 
speldhurst.news@gmail.com. Word, Publisher or pdf files preferred. 
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{t9[5I¦w{¢ b9²{ ŜƴŘŜŀǾƻǳǊǎ ǘƻ ƛƴŎƭǳŘŜ ŀǊǝŎƭŜǎ ƛƴ ŀŘŘƛǝƻƴ ǘƻ ǾƛƭƭŀƎŜΣ ŎƘǳǊŎƘ ŀƴŘ ŎƘŀǇŜƭ ƴŜǿǎΦ ¢ƘŜǎŜ ŀǊŜ 
ǘŀƪŜƴ ƛƴ ƎƻƻŘ ŦŀƛǘƘ ŀƴŘ ǿƛǘƘƻǳǘ ǇǊŜƧǳŘƛŎŜΤ ǘƘŜǊŜŦƻǊŜ ǘƘŜ ŎƻƳƳƛǧŜŜ ǿƛƭƭ ƴƻǘ ōŜ ƘŜƭŘ ǊŜǎǇƻƴǎƛōƭŜ ŦƻǊ ǘƘŜ 
ŀŎŎǳǊŀŎȅ ƻŦ ǘƘŜ ŎƻƴǘŜƴǘΣ ƴƻǊ ǿƛƭƭ ƛǘ ōŜ ƘŜƭŘ ǊŜǎǇƻƴǎƛōƭŜ ŦƻǊ ŀƴȅ ǿƻǊƪ ƻǊ ǘǊŜŀǘƳŜƴǘ ǊŜŎŜƛǾŜŘ ŦǊƻƳ ǘƘŜ 
ŀŘǾŜǊǝǎŜǊǎΦ wŜŀŘŜǊǎ ǎƘƻǳƭŘ ǎŀǝǎŦȅ ǘƘŜƳǎŜƭǾŜǎ ƻŦ ŀŘǾŜǊǝǎŜǊǎΩ ŀōƛƭƛǝŜǎ ōŜŦƻǊŜ ŀŎŎŜǇǝƴƎ ŀ Ƨƻō ǉǳƻǘŀǝƻƴ ƻǊ 
ǳƴŘŜǊǘŀƪƛƴƎ ŀ ŎƻǳǊǎŜ ƻŦ ǘǊŜŀǘƳŜƴǘΦ  !ƭƭ ŀǊǝŎƭŜǎ ϧ ƛƴŎƭǳǎƛƻƴǎ ǎƘƻǳƭŘ ōŜ ǎŜƴǘ ŀǎ ŀ ǿƻǊŘΣ ǇŘŦ ƻǊ tǳōƭƛǎƘŜǊ ŬƭŜΦ  
¢ƘŜ ŜŘƛǘƻǊǎ ǊŜǎŜǊǾŜ ǘƘŜ ǊƛƎƘǘ ǘƻ  ŀƳŜƴŘ ǎǳōƳƛǎǎƛƻƴǎ ǿƘŜǊŜ ǘƘŜȅ ŦŜŜƭ ƛǘ ƛǎ ŀǇǇǊƻǇǊƛŀǘŜΦ 

²ŜƭŎƻƳŜ ŀƴŘ /ƻƴǘŜƴǘǎ 
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Whatôs on in Speldhurst for the Under 5ôs in October 
 

Bumps and Babes, the coffee morning for Mums with under 2ôs, meets this 
month on Mondays 7th & 20th  October from 10.30am. We meet in each otherôs 
homes, so contact Jenny for more details if you are interested in joining this 
group or know of anyone who might be. For a chance to socialise with other Un-
der 5ôs families in the village, Praise and Play, St Maryôs Toddler Group, meets 
in church every Wednesday (from 9.30 ï 11am) and Friday from (9 - 10.30am).  
The children enjoy the toys, the ride-ons, the craft, the singing and the story and 
especially the opportunity to ring the church bell. Everyone is welcome ï Mums, 
Dads, Grandparents, et al.  
We wonôt be meeting in half term (22nd & 24th October respectively). 
Contact Jenny on 07891318123 or at jenny50fitz@gmail.com for more infor-
mation. 

Whatõs On this Month 

mailto:jenny50fitz@gmail.com
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                    BOOKS 
 

Did you know that we have a library in Speldhurst? - 
part of the KCC Library Service. In fact, we are the 
last remaining library in West Kent that is run by 
volunteers. 
 
We are situated in the committee room in the village 
hall and are open every Monday afternoon from 2pm to 4.30pm. We have in the 
region of 500 books of which approximately one third are exchanged for new 
titles a couple of times a year. We stock fiction, non fiction in both normal and 
large print, together with books for school age children and a box of books for 
the under 5s. Specific titles can also be ordered for lenders from the main li-
brary. 
 
Please come along and check us out. There has been a library in the village for 
the last 50 years plus and it would be such a valuable service to continue into 
the future.  
 
As they say...use it, or lose it! 
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Letter from St Maryõs 

THE DOG WHO THOUGHT HIS NAME WAS NO. 
 
Have you heard the sad story of the dog who thought his name is No? He heard 
the word shouted at him so many times that the poor thing began to answer to it 
as his name.  
Names in the Bible are significant. In some cases people are given new names at 
a key moment in their lives. Simon becomes Peter, and Saul becomes Paul. Our 
names are tied up with who we are and who we become. What we hear directed 
at ourselves begins to shape our identity and how we view the world and our-
selves. The Dog Who Thought His Name Was No can relate to all of us. There 
may be ñnoôsò that we have heard and come to believe about ourselves. Have 
you been bullied and so believe that you are stupid or annoying? Have you lived 
your life seeking approval of others because you never quite believe you are 
worthy of it? Have you experienced failure and lost your sese of potential for the 
future? Have you lived so long with comparison and criticism that you have no 
sense of who you are? 
The bible is the story of Godôs relationship with humanity and has been de-
scribed as His love letter to all people. Biblical truths, when spoken lovingly in 
our direction, will shape our identity and change the way we view ourselves 
within Godôs world. They tell us that God has a place for you in His story and 
wants to give you a new identity ï your true identity ï lovingly made in the im-
age of God.  
The Bible reaches its climax in Jesus, who knows each of us by our real name. 
He knows how many hairs are on our head [or not!] and how many days will 
make up our life. He hasnôt called us to be weird, fanatical or religious, He has 
called us into a relationship, into friendship with him, and is waiting for our re-
sponse. 
The Dog Who Thought His Name Was No, saw his identity in the negative. 
Through the Bible we discover that God always has and always will see us in the 
positive. The ñnoôsò that have undermined our confidence can be replaced with 
the incredible truth that God loves each one of us unconditionally right where we 
are, right now.  
Listen out for Godôs resounding ñyesò to you. ñYesò -  you are loved, ñyesò he 
has made you and ñyesò he wants you to be free to be fully the person he de-
signed you to be. 
 

John Perkins 
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Ψ{ŀƴŎǘǳŀǊȅ ƻŦ {ƻǳƴŘΩ 
DǊƻǳǇ {ƻǳƴŘ .ŀǘƘǎ ŀǘ {ǇŜƭŘƘǳǊǎǘ ±ƛƭƭŀƎŜ Iŀƭƭ 

  
IŜƴƴȅ .ǊƻŘŜǊƛŎƪΣ ŀ ǉǳŀƭƛŬŜŘ ǎƻǳƴŘ ǘƘŜǊŀǇƛǎǘ ŀƴŘ 
ƘŜŀƭǘƘ ŀƴŘ ǿŜƭƭōŜƛƴƎ ŎƻŀŎƘΣ ǿƛƭƭ ōŜ ƘƻƭŘƛƴƎ ǊŜƎǳƭŀǊ 
Ψ{ŀƴŎǘǳŀǊȅ ƻŦ {ƻǳƴŘΩ ƎǊƻǳǇ ǎƻǳƴŘ ōŀǘƘǎ ŀǘ {ǇŜƭŘπ
ƘǳǊǎǘ ±ƛƭƭŀƎŜ Iŀƭƭ ŀǎ ƻŦ hŎǘƻōŜǊΦ 
²Ƙŀǘ ƛǎ {ƻǳƴŘ ¢ƘŜǊŀǇȅΚ 
{ƻǳƴŘ ǘƘŜǊŀǇȅ ƛǎ ŀƴ ŀƴŎƛŜƴǘ ƘƻƭƛǎǝŎ ƘŜŀƭƛƴƎ ǇǊŀŎπ
ǝŎŜ ǘƘŀǘ ǳǎŜǎ ǘƘŜ ǾƛōǊŀǝƻƴ ŀƴŘ ŦǊŜǉǳŜƴŎȅ ƻŦ ǎƻǳƴŘ 
ǘƻ ƛƳǇǊƻǾŜ ǇƘȅǎƛŎŀƭΣ ŜƳƻǝƻƴŀƭ ŀƴŘ ƳŜƴǘŀƭ ǿŜƭƭōŜπ
ƛƴƎΦ Lǘ ƛǎ ōŀǎŜŘ ƻƴ ǘƘŜ ƛŘŜŀ ǘƘŀǘ ŜǾŜǊȅǘƘƛƴƎ ƛƴ ǘƘŜ 
ōƻŘȅ όŀƴŘ ǳƴƛǾŜǊǎŜύ Ƙŀǎ ŀ ƴŀǘǳǊŀƭ ŦǊŜǉǳŜƴŎȅΣ ŀƴŘ 
ǿƘŜƴ ǘƘŜǎŜ ŦǊŜǉǳŜƴŎƛŜǎ ŀǊŜ ƻǳǘ ƻŦ ōŀƭŀƴŎŜ ς ŘǳŜ 
ǘƻ ǎǘǊŜǎǎΣ ƛƭƭƴŜǎǎ ƻǊ ŜƳƻǝƻƴŀƭ ǎǘǊŀƛƴ ς ǎƻǳƴŘ Ŏŀƴ 
ƘŜƭǇ ǊŜǎǘƻǊŜ ƘŀǊƳƻƴȅ ōȅ ōǊƛƴƎƛƴƎ ȅƻǳ ƛƴǘƻ ŀ ǎǘŀǘŜ 
ƻŦ ŘŜŜǇ ǊŜƭŀȄŀǝƻƴ ŀƴŘ ƛƴƴŜǊ ōŀƭŀƴŎŜΦ  
[ƻƴƎ ōŜŦƻǊŜ ƳƻŘŜǊƴ ǎŎƛŜƴŎŜΣ ŎǳƭǘǳǊŜǎ ƛƴǘǳƛǝǾŜƭȅ ǊŜŎƻƎƴƛǎŜŘ ǘƘŀǘ ǾƛōǊŀǝƻƴΣ 
ǊƘȅǘƘƳ ŀƴŘ ǊŜǎƻƴŀƴŎŜ ŎƻǳƭŘ ŀƭǘŜǊ ǎǘŀǘŜǎ ƻŦ ŎƻƴǎŎƛƻǳǎƴŜǎǎΣ ǎǳǇǇƻǊǘ ƘŜŀƭƛƴƎ 
ŀƴŘ ǎǘǊŜƴƎǘƘŜƴ ǎǇƛǊƛǘǳŀƭ ŎƻƴƴŜŎǝƻƴΦ aƻŘŜǊƴ ǊŜǎŜŀǊŎƘ ƛǎ ƴƻǿ ŎŀǘŎƘƛƴƎ ǳǇ ŀƴŘ 
ŎƻƴŬǊƳƛƴƎ Ƴŀƴȅ ƻŦ ǘƘŜǎŜ ŜũŜŎǘǎΦ 
LƴǎǘǊǳƳŜƴǘǎ ǎǳŎƘ ŀǎ ¢ƛōŜǘŀƴ ōƻǿƭǎΣ ŎǊȅǎǘŀƭ ǎƛƴƎƛƴƎ ōƻǿƭǎ ŀƴŘ ŀ ǾŀǊƛŜǘȅ ƻŦ 
ŎƘƛƳŜǎ ŀƴŘ ƻǘƘŜǊ ƛƴǎǘǊǳƳŜƴǘǎ ŎǊŜŀǘŜ ǎƻƻǘƘƛƴƎ ǎƻǳƴŘ ǿŀǾŜǎ ǘƘŀǘ ǿƻǊƪ ŀǘ ŀ 
ŎŜƭƭǳƭŀǊ ƭŜǾŜƭΣ ƘŜƭǇƛƴƎ ȅƻǳǊ ōƻŘȅ ŀƴŘ ƳƛƴŘ ǘƻ ǎƘƛƊ ƻǳǘ ƻŦ ǎǘǊŜǎǎ ŀƴŘ ƛƴǘƻ ŀ ǎǘŀǘŜ 
ƻŦ ƘŀǊƳƻƴȅΦ 5ǳǊƛƴƎ ŀ ƎǊƻǳǇ ǎƻǳƴŘ ōŀǘƘΣ ȅƻǳ ǎƛƳǇƭȅ ƭƛŜ ōŀŎƪΣ ŎƭƻǎŜ ȅƻǳǊ ŜȅŜǎ 
ŀƴŘ ŀƭƭƻǿ ǘƘŜ ǎƻǳƴŘǎ ǘƻ ǿŀǎƘ ƻǾŜǊ ȅƻǳΦ ¢ƘŜ ŜȄǇŜǊƛŜƴŎŜ Ŏŀƴ ōŜ ŘŜŜǇƭȅ ǊŜǎǘƻǊŀπ
ǝǾŜΣ ŎŀƭƳƛƴƎ ǘƘŜ ƴŜǊǾƻǳǎ ǎȅǎǘŜƳΣ ǉǳƛŜǘŜƴƛƴƎ ǘƘŜ ƳƛƴŘ ŀƴŘ ŀƭƭƻǿƛƴƎ ŜƳƻǝƻƴŀƭ 
ǊŜƭŜŀǎŜΦ 
.ŜƴŜŬǘǎ ƻƊŜƴ ǊŜǇƻǊǘŜŘΥ 
5ŜŜǇ ǊŜƭŀȄŀǝƻƴ ŀƴŘ ǎǘǊŜǎǎ ǊŜƭƛŜŦ 
.ŜǧŜǊ ǎƭŜŜǇ 
wŜŘǳŎŜŘ ŀƴȄƛŜǘȅ ŀƴŘ ŘŜǇǊŜǎǎƛƻƴ 
LƳǇǊƻǾŜŘ ŦƻŎǳǎ ŀƴŘ ŎƭŀǊƛǘȅ 
9ƴƘŀƴŎŜŘ ƳƛƴŘŦǳƭƴŜǎǎ 

IŜƴƴȅΩǎ ŬǊǎǘ ƎǊƻǳǇ ǎƻǳƴŘ ōŀǘƘ ŀǘ {ǇŜƭŘƘǳǊǎǘ ±ƛƭƭŀƎŜ Iŀƭƭ ǿƛƭƭ ōŜ ƻƴ {ǳƴŘŀȅ 
мнǘƘ hŎǘƻōŜǊ ŀǘ тΥолǇƳ ς уΦпрǇƳΦ tƭŜŀǎŜ Ǿƛǎƛǘ 
ǿǿǿΦƘŜƴƴȅōǊƻŘŜǊƛŎƪƘŜŀƭǘƘΦŎƻΦǳƪκŜǾŜƴǘǎ ǘƻ ōƻƻƪ ȅƻǳǊ ǇƭŀŎŜΦ 
 

http://www.hennybroderickhealth.co.uk/events
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Speldhurst CEP Primary School News 

!ǎ ǘƘŜ Řŀȅǎ ƎŜǘ ǎƘƻǊǘŜǊ ŀƴŘ ǘƘŜ ǿŜŀǘƘŜǊ ƎǊƻǿǎ ǿŜǧŜǊ ŀƴŘ ǿƛƴŘƛŜǊΣ L 
ƘƻǇŜ ǘƘŀǘ ȅƻǳ ǿƛƭƭ ōŜ ŎƘŜŜǊŜŘ ōȅ ǘƘƛǎ ŎƻƭƻǳǊŦǳƭ ǊŜƳƛƴŘŜǊ ƻŦ ǘƘŜ ƎƭƻǊƛƻǳǎ 
Řŀȅǎ ƻŦ ǎǳƳƳŜǊΦ  {ǇŜƭŘƘǳǊǎǘ {ŎƘƻƻƭ ǇǊƛŘŜǎ ƛǘǎŜƭŦ ƻƴ ƛǘǎ ŀǊǘ ŀƴŘ ŜȄǘǊŀƳǳπ
Ǌŀƭ ŀŎǝǾƛǝŜǎ ŀǎ ǿŜƭƭ ŀǎ ƛƳǇǊŜǎǎƛǾŜ ŀŎŀŘŜƳƛŎ ǊŜǎǳƭǘǎ ς ȅƻǳ ƻƴƭȅ ƘŀǾŜ ǘƻ 
ƭƻƻƪ ŀǘ ǘƘŜ ǊŜŎŜƴǘ {!¢{ ǊŜǎǳƭǘǎ ŀƴŘ ǘƘŜƴ ŀƭǎƻ ǿƻƴŘŜǊ ŀǘ ǘƘŜ ǇǳǇƛƭϥǎ 
ōŜŀǳǝŦǳƭ ƅƻǊŀƭ ŜƴǘǊƛŜǎ όǎŜŜ ōŜƭƻǿύ ƛƴ ƭŀǎǘ ƳƻƴǘƘΩǎ ±ŜƎŜǘŀōƭŜ ŀƴŘ /ǊŀƊ 
ǎƘƻǿ ǘƻ ŀǇǇǊŜŎƛŀǘŜ ǘƘƛǎΦ  

!ǘ {ǇŜƭŘƘǳǊǎǘ ǘƘŜ ŀƛƳ ƛǎ ǘƻ ƛƴǎǇƛǊŜ ǎǘǳŘŜƴǘǎ ǘƻ ŘŜǾŜƭƻǇ ǘƘŜƛǊ ǘŀƭŜƴǘǎ ŀƴŘ 
ǇƻǘŜƴǝŀƭ ƛƴ ŀ ǾŀǊƛŜǘȅ ƻŦ ǿŀȅǎΦ ¢ƘŜǊŜ ŀǊŜ ŀ ǿƛŘŜ ŀǊǊŀȅ ƻŦ  ŀƊŜǊ-ǎŎƘƻƻƭ 
Ŏƭǳōǎ ŦǊƻƳ ǎŜǿƛƴƎΣ ƴŜǘōŀƭƭΣ ŎƘŜǎǎΣ ŦƻƻǘōŀƭƭΣ {ǇŀƴƛǎƘ ŀƴŘ Ƴŀƴȅ ƳƻǊŜ ƛƴπ
ŎƭǳŘƛƴƎ W/Y  ƳŀǊǝŀƭ ŀǊǘǎ Ŏƭǳō όaŀǊǝŀƭ !Ǌǘǎ YŀǊŀǘŜ ϧ YƛŎƪōƻȄƛƴƎ /ƭŀǎǎŜǎ μ 
W/Y aŀǊǝŀƭ !Ǌǘǎύ  ǿƘƛŎƘ ƳŜŜǘǎ ŜǾŜǊȅ CǊƛŘŀȅΦ ¢ƘǊŜŜ ƻŦ ǘƘŜ ǇǳǇƛƭǎ ƛƴ ǘƘŜ 
Ŏƭǳō ƘŀǾŜ ŀŎƘƛŜǾŜŘ ƎǊŜŀǘ ǎǳŎŎŜǎǎ ŀƴŘ ƭŀǎǘ ǘŜǊƳ ƻōǘŀƛƴŜŘ ǘƘŜƛǊ ōƭŀŎƪ 
ōŜƭǘǎΣ ƘŀǾƛƴƎ ǎƘƻǿƴ ŘŜǘŜǊƳƛƴŀǝƻƴ ŀƴŘ ǇŜǊǎŜǾŜǊŀƴŎŜ ǘƻ ŎƻƳǇƭŜǘŜ ǘƘŜ 
ǳƭǝƳŀǘŜ ǘŜǎǘ ƻŦ ŀ ƎǊǳŜƭƭƛƴƎ ǘǿƻ-ƘƻǳǊ ǇƘȅǎƛŎŀƭ ŎƘŀƭƭŜƴƎŜΦ 

aŜŀƴǿƘƛƭŜ ǘƘŜ {ŎƘƻƻƭϥǎ ƴŜǿŜǎǘ ŀƴŘ ȅƻǳƴƎŜǎǘ ǇǳǇƛƭǎ ƛƴ wŜŎŜǇǝƻƴ  ƘŀǾŜ 
ǎŜǧƭŜŘ ƛƴ ǿŜƭƭ ǎƛƴŎŜ  ǘƘŜȅ ǎǘŀǊǘŜŘ ǘƘŜƛǊ ŜŘǳŎŀǝƻƴŀƭ ƧƻǳǊƴŜȅ ǘƘƛǎ ǘŜǊƳ ƛƴ 
tƛǇǇƛƴ /ƭŀǎǎΦ  ¢ƻ ƳŀƪŜ ǘƘŜƳ ŦŜŜƭ ŀǘ ƘƻƳŜΣ ǘƘŜǊŜ ǿŀǎ ŀ ǎǇŜŎƛŀƭ ǿŜƭŎƻƳŜ 
ŀǘ ǘƘŜ ōŜƎƛƴƴƛƴƎ ƻŦ ǘŜǊƳ ǿƛǘƘ ŀ ¢ŜŘŘȅ .ŜŀǊϥǎ ǇƛŎƴƛŎ ŦƻǊ ǘƘŜƳ ŀƴŘ ŀ 
ǘǊŜŀǎǳǊŜŘ ŎǳŘŘƭȅ ϥǇƭǳǎ-ƻƴŜϥΣ ŀƴŘ ŘŜǎǇƛǘŜ ǘƘŜ ŎƘŀƴƎŜŀōƭŜ ǿŜŀǘƘŜǊ ŜǾŜǊȅπ
ƻƴŜ ƘŀŘ ŀ ǿƻƴŘŜǊŦǳƭ ǝƳŜΦ  {ǇŜƭŘƘǳǊǎǘ {ŎƘƻƻƭ Ƙŀǎ ŀ ǊŜŀƭ ǎŜƴǎŜ ƻŦ ŎƻƳπ
Ƴǳƴƛǘȅ ŀƴŘ ƛǎ ŀƭǎƻ ƻũŜǊƛƴƎ ŀ ǿŜƭŎƻƳŜ ǘƻ ǘƘŜ ǇǊƻǎǇŜŎǝǾŜ ǇŀǊŜƴǘǎ ƻŦ 
b9·¢ ȅŜŀǊϥǎ wŜŎŜǇǝƻƴ ŎƘƛƭŘǊŜƴ ǿƛǘƘ ǘƘŜ ƻǇǇƻǊǘǳƴƛǘȅ ǘƻ  Ǿƛǎƛǘ ŀƴŘ ƎŜǘ ŀ 
ŦŜŜƭ ƻŦ ǘƘŜ {ŎƘƻƻƭΦ    Cǳƭƭ ŘŜǘŀƛƭǎ Ŏŀƴ ōŜ ŦƻǳƴŘ ƻƴ ǘƘŜ {ŎƘƻƻƭ ǿŜōǎƛǘŜ 
ǿƘƛŎƘ ƎƛǾŜǎ  ǘƘŜ ŘŀǘŜǎ ƻŦ ŀ ƴǳƳōŜǊ ƻŦ ǘƘŜǎŜ hǇŜƴ ŘŀȅǎΦ   LŦ ȅƻǳ ƘŀǾŜ ŀ 
ŎƘƛƭŘ ǎǘŀǊǝƴƎ ƛƴ wŜŎŜǇǝƻƴ ƛƴ {ŜǇǘŜƳōŜǊ нлнсΣ ǇƭŜŀǎŜ ǎƛƎƴ ǳǇΦ Lǘ ǿƻǳƭŘ 
ōŜ ƭƻǾŜƭȅ ǘƻ ǎŜŜ ȅƻǳΦ 

  

{!w! !b5w9²Σ Dh±9wbhw 

https://www.jckmartialarts.com/
https://www.jckmartialarts.com/
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Garden & Allotment News  
Turning Leaves into óGarden Goldô 
 
As autumn sweeps in deeper and the trees around us put on their fiery 
display, most of us are busy raking up leaves. Itôs tempting to bag them 
for the green bin or cart them off to the tip ï but on the allotment or in 
the garden, those piles of leaves are far from waste. With a little pa-
tience, they can be transformed into one of the most valuable resources 
a gardener can have: leaf mould. 
 
Unlike traditional compost, which relies on bacteria to break down kitch-
en scraps and garden clippings, leaf mould is the result of fungi slowly 
decomposing fallen leaves.The end product is packed with goodness. 
Leaf mould is a superb soil improver, making heavy clay easier to work 
and sandy ground better at holding water. Itôs crumbly, earthy and dark ï 
often described as ñblack goldò. 
 
Making it couldnôt be simpler. Gather autumn leaves, avoiding the ever-
green types which are too slow to rot. Either pile them into a wire mesh 
cage or stuff them into black bin bags with a few air holes punched 
through. If the leaves are dry, sprinkle them with a little water before 
sealing them up. Then tuck them away and let nature take its course. 
 
Patience is key. After a year, youôll have a rough mulch that can be 
spread around shrubs and perennials. Leave it for two years, and youôll 
be rewarded with a fine-textured material perfect for mixing into seed 
compost or improving vegetable beds and garden borders. If you want to 
speed the process, shred the leaves with a mower before storing them, 
or mix in a handful of grass clippings. Even so, leaf mould is largely 
about giving time back to the soil ï a quiet, natural cycle that rewards 
those willing to wait. 
 
So this October, as you sweep your paths or clear your lawn, think twice 
before sending the leaves away. Bag them, stack them, forget about 
them ï and in a year or two, your soil will thank you with richer structure 
and healthier crops. If you are interested in these topics / types of dis-
cussions, there is a Facebook page where we go into this type of stuff. It 
is called Speldhurst Allotmenteers & Gardeners and the web address is: 
https://www.facebook.com/groups/305824050847755. 
 
Hope to see you there. 
Rob Kyte 

https://www.facebook.com/groups/305824050847755
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Autumn has arrived, with the return to school, holiday snaps to ponder 
and jumpers to pull out from drawers for the chillier evenings. Whilst 
our summer has been fantastic for our builders at the Chapel, the poor 
old garden is sitting in earth that is like concrete.   Little can be done at 
present but the recent rainfall will hopefully moisten the ground soon 
enough for planting.  

Whilst thoughts are always on the new shop and what it is going to be 
like, the basement of our current home has been a flurry of activity. It 
reminds me of centuries ago when I took a cookery exam with an out-
side adjudicator.  My cookery teacher said we all needed to be like 
swans. Calm and serene on top but paddling like hell underneath. Our 
shop has been running smoothly on shop level but downstairs shelves 
have been stripped, lines stopped, lines taken on, phone calls , choices of 
fridges, freezers, orders being made, lists and plans to make your head 
spin.  

To update you all on the management of the shop, much has been going 
on to ensure the new premises are well cared for. We are pleased to re-
port that Dima, who moved to pastures new, has taken a role very much 
aligned with his previous employment in Ukraine. We wish him and his 
family every success and continued happiness in the UK. We have now 
assigned the care of our Shop to three members of staff. Chris, Martha 
and Carolyn, who are known to most shop users. They have all agreed to 
share the role and are all equally able to help with any questions you 
may encounter concerning the shop. For the most part at least one of 
these ladies is present in the shop at all times. They are the swans I men-
tioned who are working behind the scenes, along with our build com-
mittee,  to successfully transition to the new building. 

Good luck to all concerned over the next few weeks when this tired old 
building takes on a brand new lease of life. We cannot wait! 
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Follow us @ speldhurstchapel 

Speldhurst Chapel update 
Itôs been a busy summer at the chapel build, with the main building work com-
plete.  Gavin and the team are now focusing on the internal fit out installing the 
new floor, kitchen and toilet facilities.  Decorating inside and out has started too.  
Iôm sure youôve all noticed the rejuvenated barge boards on the front of the 
building that have been lovingly restored to their former glory. 
Second fix electrics and plumbing will be underway by the time you read this.  
The Post Office are finalising their timescales to install the infrastructure for our 
new post office counter. 
Once the internal spaces are completed we will be attending to the external spac-
es.  Gavin has already constructed a small wall adjacent to our Northfields neigh-
bours that will contain a planted border on our boundary.  He will be rebuilding 
the very steep steps at the rear of the building for access to the stock room, the 
new ones will be much easier to navigate.   
Tony Trifilleti has been liaising with Gavin and building control on a new rain-
water drainage system to cope with our existing building and the new extension.  
This has now been signed off and Gavin is ready to put the plan in place. 
The shop staff are also starting to plan moving the business over to the chapel.  
Martha has been busy clearing out the stock with some excellent discounts to 
make sure we start fresh in the new shop with an excellent line of products.  We 
are hoping to introduce some new lines, so watch this space! 
We are currently aiming for a November opening date, but please keep an eye on 
our Instagram page for updates. 
Any questions please contact  Lynsay.bischoff@gmail.com 

                             
                               
 
 

Latex underlay being poured and 
the new glazing on the internal door 

Newly renovated barge boards 



 

 
 14 



 

 

 15 

COURGETTE AND LIME CAKE 
Prep 20 min.  Cook 30 min. 
Makes 1 (21cm) cake 
For the Cake 
3 medium eggs 
125ml vegetable oil 
150g caster sugar 
225g self-raising flour 
İ teaspoon bicarbonate soda 
İ teaspoon baking powder 
250g courgette, finely grated 
For the Icing 
400g cream cheese 
175g icing sugar 
2 tablespoons lime juice 
40g pistachio nuts (finely chopped).  These are not a necessity and can 
be omitted, as only decorative. 
1 tablespoon lime zest 
Method 

 Preheat oven to 180c/160c fan, Gas 4.  Grease and line 
two 21cm sandwich tins 

 Beat together the eggs, oil and sugar in a large bowl until 
creamy.   

 Sift in the flour, bicarbonate soda and baking powder and 
mix well.   

 Stir in the grated courgettes until well combined. 
 Divide the mixture into the cake tins. 
 Bake in the middle of the oven for 25 to 30 minutes. Use a 
skewer to check the cake is done.  If it comes out clean it 
is done. I like to also listen to see if it still makes a crackly 
noise when lightly pressed.  If it does, it may need a few 
more minutes. 

 Remove the cakes from the oven and carefully turn out 
onto a wire rack.  Carefully peel off the paper lining and 
leave to cool. 

 For the icing, beat the cream cheese in a bowl until 
smooth.  Sift in the icing sugar and stir in the lime juice. 

 Use a bread knife to level one of the cakes if necessary.  
Use 2/3 of the icing to sandwich the 2 cakes together, with 
the levelled one at the bottom and use the remaining icing 
to cover the top of the cake.  Sprinkle with the pistachio 
nuts (if using) and zest. 



 

 
 16 



 

 

 17 



 

 
 18 

Another fantastic show enjoyed by all ages. Thank 
you so much to the organisers and visitors who 
support this favourite, yearly event. 
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If you didnôt manage to make 
or grow anything this year - 
donôt worry - thereôs always 
next time! 


