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Brewery Shop & Off Licence 
 fff  Draught beer to takeaway from 2pints upwards  

150+ Craft Beers from all over the world                           

Handpicked Selection of Wines and Spirits 

Gorilla Spirits—Locally produced Gin 

Opening Times: Mon 9-5 / Tue-Fri 9-7 / Sat 10-5 / Sun Closed 

Triple fff Brewery , Magpie Works, Station Approach, Four Marks, Hampshire GU34 5HN 

                  Tel: 01420 561422  /  Email: retail@triplefff.com 
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‘Britain set for wall to wall sunshine!’ screamed one national 
headline last week. ‘Tropical blast!’ shrieked another. I 
don’t want to jinx anything, but it really feels like it might 
be here. Blossom, birdsong, bluebells, all the clues point 
to one thing: spring. We may not, in reality, be basking in 
temperatures ‘hotter than Turkey’ in the coming weeks, but 
at least we can wave goodbye to a cold, colourless winter 
and, thanks to a healthy dose of sunshine, revel in the very 
visible outpouring of new life around us. 
Speaking of which, there’s been a gust of new life breathed 
into Holybourne recently, with transformation on both 
sides of London Road. Firstly, it’s all change at the pub. The 
White Hart has found itself in the competent hands of Lorne 
Robertson and Carey Ryan, who have begun a welcome 
revamp throughout. Their updated menu has drawn high 
praise from customers new and old, see page 14 for more 
on the new landlords’ winning formula. Just across the 
road, our much-loved village shop has undergone a hugely 
successful renovation, emerging fresh, friendly and full of 
local flavour. Owners Paul and Jo Guppy talk us though the 
process and give us a rundown of the contents of their 
well-stocked shelves on pages 18 and 19.
There are more delights to be found in our rivers, says 
expert Dr June Chatfield, in the form of fresh water shrimps 
(p 31). Check for these as you join one of the many walks 
in this year’s Alton Walking Festival, or even on your way 
to church where, free from the commercial trappings of 
Easter, you can reflect on its real values with Revd Chris 
Bradish. Regular church-goers or not, we can all benefit 
from a little faith, compassion and kindness in times of 
division and intolerance. 
Don’t forget to have your say, once again, on the issue of a 
proposed development on the Holybourne roundabout. 
The developers have gone to appeal, see page 23 for ways 
to make your voice heard. 
Scorchio or showery, there’s fun to be had in the community 
this month. If you’re out an about, send us your photos or 
write us a letter, we’re always looking for original stories, 
ideas and pictures from the village. And we’d welcome 
your feedback on what you’ve enjoyed (or not) from this 
edition.
From all of us here at the Holybourne and Neatham Village 
Magazine, best wishes for a peaceful and very happy 
Easter.
Tessa Laughton, Editor
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For all enquiries and to arrange a visit contact
Sue or Gemma on 07748824942 or email
holybournevillagepreschool@yahoo.co.uk

Small Pre-School for children aged
2 years 6 months to 5 years
 Full days, mornings or afternoons available
 Lovely village setting
 Ofsted registered and inspected
 All staff fully CRB checked, qualified to a minimum of level 3

and undertake regular training
 Wide range of activities and educational opportunities
Weekly French lessons
 Excellent links with Andrews Endowed Primary School
 Children from Alton and surrounding areas welcome
 Funding available for all 3 and 4 year olds
 Registered 2 year old funding provider

Holybourne Village Hall, Church Lane, Holybourne, GU34 4HD
Holybourne Village Pre-School

We have expanded to fulfil our customers needs

• Servicing
• Air conditioning servicing and re-gas
• Main dealer standard fault diagnostic equipment
• Brakes
• Cam-belts
• Tyres & wipers
• Exhausts
• Batteries

• Clutches
• All makes & models  undertaken
• Free courtesy car
• VW Kombi van specialist

01420 474541
www.brandautos.co.uk | enquiries@brandautos.co.uk

8 Kingsley Business Park, Kingsley, Hampshire, GU35 9LY
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We’ve had a busy term here at Holybourne Village Pre-
School and it’s hard to believe that we are more than half 
way through the academic year. With the weather warming 
up the children have been spending longer playing 
outside, observing the effects of the spring weather on the 
plants and animals. 
It may seem a while off but we are already thinking ahead 
to September. As many of you will know, from September 
2017 many working parents of 3 to 4 year olds in England 
will be eligible for up to 30 hours of free childcare, rather 
than the current 15 hours, for 38 weeks of the year. To 
qualify for the extra hours parents will need to meet the 
following criteria:
• both parents must be working (or a sole parent working 

in a single parent family)
• each parent must be earning the equivalent of 16 hours 

per week at national minimum wage (about £115)
• total annual income must be less than £100,000.
There will be some exceptions to this, such as for parents 
who are on parental, paternity, adoption or sick leave. It 
sounds simple, but it will require each family to apply for 
the additional hours via the childcare support website at 
www.childcare-support.tax.service.gov.uk
Due to the extended entitlement, we have been considering 
how we could potentially accommodate the extra hours. 
Whilst we would love to open up for longer (which could 
be an option), we are a business and as such this would 
only be possible if we had enough children signed up to 
attend each session. To help with this decision making, 

we have issued a survey to both our current families and 
prospective families to ascertain which sessions they 
would be interested in. Our survey is still open, so if you 
have a child who will be starting pre-school in the next 
year, please do complete our prospective parents’ survey 
at www.surveymonkey.co.uk/r/RTPH5Y3. Please note that all 
of our sessions will be available to children regardless of 
whether they are entitled to funding.
Also launching in September is the government’s tax 
free childcare scheme - parents will be able to open a 
new childcare account where for every £8 they pay in, 
the government will pay in an extra £2. Eligibility for this 
scheme is the same as it is for the 30 hours scheme. Parents 
can apply for this using the same government website.
We are accepting applications for September 2017 and 
beyond. If you are interested in our pre-school and would 
like to come along to meet us, please keep an eye on our 
Facebook page or call us on 07748824942.
Wishing our families and the wider community a very 
happy Easter.

Gemma Urquhart, Deputy Manager
Holybourne Village Pre-School operates from Holybourne 
Village Hall and is open 9am-3pm Mondays and 
Wednesdays and 9am-12pm Tuesday, Thursday and 
Friday. We accept children from 2 years 6 months and 
are taking applications for September 2017.  For enquiries 
please call Gemma or Sue on 07748 824942 or email 
holybournevillagepreschool@yahoo.co.uk. You can also 
find out more about us by liking us on Facebook!

Holybourne Village Pre-School
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Heroes and WOW week raises over 
£3,200 for Treloar’s coach appeal
Treloar’s recently held a ‘Heroes and 
WOW’ week to raise much needed 
funds for the purchase of a brand new 
coach. Both staff and students were 
challenged to fundraise throughout 
the week and on the Friday the High 
Sheriff of Hampshire joined in the 
celebrations to announce the grand 
total and see everyone dressed as their 
favourite hero. 
Fundraising challenges ranged from 
a ‘guess the weight of the cake’ 
competition, to a sublime science workshop, a flipping 
fantastic pancake race, and a lucky dip tombola. The fun 
continued with a head shave and two unlucky members 
of staff being cream-pied. There were balloons for the bus 
release, an Antony and Cleopatra performance, obstacle 
races, and much more!
The monies raised will go toward the purchase of a state 
of the art coach. No young person should be restricted 
by their circumstances and transport is absolutely vital for 
the students to travel off campus and get out and about. 
The new coach is 12.5m long and will be able to transport 
up to 11 students in electric powered wheelchairs. It also 
has 15 passenger seats for staff and ample storage space 
below. This means that larger groups of students can all go 
out together in the one vehicle, whether on a class trip or at 
the weekend for enrichment activities. It will cost £245,000 
to purchase but Treloar’s is already over halfway there with 
pledges and donations.   

Treloar’s is re-accredited 
as a ‘Leader in Diversity’

In February, Treloar’s received an award from the National 
Centre for Diversity, re-accrediting it as a ‘Leader in Diversity’.
Martin Ingram, Treloar’s Principal, said that this prestigious 
award reflects Treloar’s commitment to inclusiveness: 
“This is a really fantastic achievement for Treloar’s, “ he 
said. ‘We clearly lead the way for other organisations in 
providing equal opportunities and demanding equality 
for young people with disabilities. This national award also 
recognises that we are an inclusive organisation that leads 
others in confronting discrimination and unfair treatment in 
all its forms.”

‘Outstanding’ Result  
for Treloar College
Ofsted has rated Treloar College 
as ‘outstanding’ in all aspects of 
its provision, confirming that it is 
one of the very best specialist 
colleges in the country. 
Inspectors were particularly impressed with the exceptional 
progress that students make at Treloar’s in ‘developing 
their communication skills and in improving the skills 
they need to live and/or work more independently’. Staff 
and governors were praised for creating a culture of high 
aspirations where students are given outstanding support. 
Amongst many highlights, the Treloar’s transition team were 
commended for the range and quality of work experience 
that is arranged for students, and inspectors also singled 
out the innovative use of technology throughout the 
organisation.
The full report can be viewed on the Treloar’s website 
(www.treloar.org.uk) or Ofsted (www.ofsted.gov.uk).
Carolyne Warne   carolyn.warne@treloar.org.uk

Treloar School 
& College

Care staff dressed as Ghost Busters for “Heroes & WOW” week

The type of coach Treloar’s are fund-raising to buy
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Fresh Local Seasonal

Now Open 7 Days A Week

01420 88950  www.montys.co

7 Normandy St, Alton. GU34 1DD

CAN'T YOU DO
ANYTHING RIGHT ?

HOME COMPUTER SUPPORT & TUITION
" My PC Home Help ! "








Whether a Home or Small Business user.
I can Help with your PC Problems !

visit: www.myPChomehelp.co.uk

Friendly, Professional Support for PC, iMac & iPad

Computer Health Checks and Virus Removal

Hardware & Software Maintenance and Upgrades

Broadband Wired & Wireless Solutions and Setup

One to One Home Tuition for Users of All Abilities

Supply and Installation of PCs, iMacs and iPads

Contact Richard Siers
on Bentley (01420) 22844

Providing quality tuition in your local area.
English, History, French and German

- All ages and levels -

Alton Language Workshop

www.altonlanguageworkshop.org
info@altonlanguageworkshop.org

Kemp & Stevens

Robin Thorne Dip FD MBIFD
Gill Thorne Dip FD MBIFD
Michael Thorne Dip FD MBIFD
Geoff ThorneMBIE Dip FD MBIFD

One of Alton’s oldest independent family run businesses
serving the local and surrounding community for generations.

THORNE FAMILY
INDEPENDENT FUNERAL DIRECTORS

93 High Street, Alton, Hampshire, GU34 1LG
01420 83177 / 83377 (24 hours)
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Eggar’s School

Looking Forward at Eggar’s
The Spring term has seen an incredibly wide variety of 
activities enjoyed by our students and staff. From taster visits 
by local primary schools to a lively careers week offering a 
flavour of the world of work or college. The theme this term 
has definitely been ‘looking forward’.

Preparing for ‘big’ school
In March and April alone there were weekly visits from 
nine primary schools, during which Years 3,4,5 and 6 were 
offered an incredible range of exciting activities. From 
drumming to film making; from rounders to a historical 
murder mystery; from forensic science to a big sing! All 
the events were supported by groups of Year 7s, chosen 
because they had formerly attended the visiting primary 
school. They greeted and escorted the children to their 
events, helping to ensure that ‘big school’ is not such a 
scary place when the time comes for secondary education.
There will be three open mornings in July for everyone to 
come and look around the school – it’s a great time to chat 
to teachers and current students. Make an appointment for 
a personal tour or come to one of our summer open events:
Thursday 13 July 09:15 – 12:00   
Friday 14 July      09:15 – 12:00    
Saturday 15 July     10:00 – 12:00    

Supporting the 2017  
Junior Schools Swimming Gala
Over 150 swimmers competed in this annual 
event held at Alton Sports Centre in January and 
which we were delighted to sponsor again this 
year. Ten junior schools participated and a large 
number of spectators cheered the swimmers 
on from the balcony. There were individual 
races for each year group plus relay races and 
a big ‘squadron’ relay to finish, involving eight 
swimmers per school.

Community Arts Project
The Whitehill and Bordon Regeneration Company came 
to Eggar’s to work on an exciting community arts project 
with the school. Sculptor David Lloyd and fellow artist Sian 
Shakespear led a creative workshop with 15 enthusiastic 
Year 9 students. The artists and students sketched and 
worked in clay, developing ideas and forms which David is 
hoping to incorporate into his commission at the Hogmoor 
Inclosure. The students will be able to see the outcome of 
their work with a site visit later in the year when the sculpture 
will start to take shape. For details on the Regeneration 
Project see www.whitehillbordonregeneration.co.uk

National Careers Week
Working in collaboration with Alton College, Eggar’s fully 
embraced National Careers Week in March. Over 350 mock 
interviews took place at the school, alongside a careers fair 
with 17 industry and trade tables, a presentation on training 
and apprenticeship opportunities, and an informative Q 
and A session with Damian Hinds, local MP and Minister 
of State for Employment. This annual event brings together 
students, local employers and advisers through careers 
activities. It is the perfect platform to advise and inspire the 
next generation as they enter the world of work.

Over £2250 raised for charity 
Once again students and staff came together to raise funds 
for a variety of charities and good causes last term. Over 
£400 was generated for ALS (Motor Neurone Disease) 
and Year 7 raised an amazing £424 for Cancer Research by 
organising the biggest cake sale the school has ever seen. 
In 2016 a total of £1268.29 was raised for Children in Need 
‘Wear Spots Raise Lots’, through a non-uniform day, ‘Put a 
spot on Pudsey bear’ and a staff tug of war. This term the 
focus is on Save the Children and Red Nose Day.

Sports Lines 
It has been a particularly successful sporting spring term. 
Highlights include the 100% record for both the Year 8 
basketball team and the BEMAPP girls 7-a-side football 
team. KS4 boys also finished 3rd in the County badminton 
finals while in indoor cricket, Year 7 boys made the semi-
finals of the Lord’s Taverners indoor cricket competition, 
with the U15 girls reaching the final.
For more information on Eggar’s please do not hesitate to 
visit www.eggars.net or contact us on 01420 541194.. 

Damian Hinds MP speaking to Eggar’s students

Junior Schools’ swimming gala
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For all aspects of Tree Surgery, Hedge Cutting & Fencing
Tennis Court Maintenance and Refurbishment

01420 85199
crosscourtservices@gmail.com

CROSS COURT SERVICES (Alton) LTD

Local and friendly business, with over 13 years experience

Fully Qualified and Insured
Please contact us for a free quotation

Plus FREE 
home visits if you

can’t get to us

Services include: 
Divorce | Separation | Civil partnership | Matters relating to children | Collaborative law | Conveyancing 

Lasting Power of Attorney | Court of Protection | Probate and estate administration | Will drafting




 


 
 

   

      

             
               

JC Solicitors, Charwell House, Wilsom Road, Alton, GU34 2PP

Call 01420 544 273 or email: tania@jcsolicitors.com
www.jcsolicitors.com

Make sure all your loved ones are taken care of.

Woof!
Make a standard Will 

for£149plus VAT*

Exclusive offer

And put Bertie’s mind at rest!

Book a FREE 1/2 hour appointment 
and find out just how easy it is.  

Call 01420 544 273

*Applies to all standard wills where everything is left to one another and then onto substitute beneficiaries. More than 4 beneficiaries or legacies, foreign property, |
complicated family arrangements, or high net worth estates are not standard.
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By the time you read this article, we will be well on the way 
to completing our latest project. We recently took delivery 
of ‘Eunice’ – a life-sized ewe, who currently stands on 
the Worship Table outside my office.  Eunice is part of a 
Winchester and Portsmouth Diocesan Schools project 
called ‘Ewe Matter’. We have been talking in our Collective 
Worship (the daily gathering in school which you may know 
as ‘assembly’) about why each of us is unique and special, 
and why we are not all the same.
Each participating school was challenged to make their 
sheep stand out from the rest of the flock as being unique 
to their particular school. We have been talking about what 
we could paint on Eunice so that she really represents 
Andrews’ Endowed Church of England Primary School.
Needless to say, there were lots of votes for the colour 
purple, and for our beautiful Georgian Schoolhouse to 
be represented, alongside the Church of the Holy Rood. 
Other suggestions included representing our four houses: 
perhaps by their names of Austen, Cobbett, Gaskell and 
White, or by hearts in the house colours. The words of 
the school prayer should be incorporated, and the name 
Thomas Andrews.  There were suggestions of symbols, 
including the cross, the fish sign and the peace symbol.  
Once painted, Eunice will travel in June with our Year 6 
children to Winchester Cathedral for their Leavers’ Service. 
It seemed quite surreal to be asking our admin team to book 
a coach which would be big enough to take the children, 
accompanying staff … and a sheep! At the cathedral, 
Eunice will go on display with sheep from schools all over 
the diocese, where she will proudly represent the village 
of Holybourne and our unique and special school.  
It isn’t just fake sheep that have been taking up our time 
lately. We were delighted to welcome Mill Cottage Farm to 
school a couple of weeks ago. The team brought a wide 
range of animals for the children to experience, and feeding 
the lambs was a definite highlight. We are also currently 
hosting two incubators, one with chicken eggs and the 
other with duck eggs, so that the children can experience 
tracking the eggs through incubation to hatching, and can 
then enjoy the chicks and ducklings for a little while before 

they return home to Mill Cottage Farm. We are hoping that 
this year we can have a further comparison with blue tit 
chicks, as we have a live camera link to our own nest box 
on the school grounds. Follow the progress of our box at 
www.seenature.org.uk/school-zone/school-streams and 
click on the Andrews’ Endowed icon. We currently have 
a couple of blue tits visiting, but no sign of permanent 
residents as yet.
Returning to the subject of the school and schoolhouse, 
residents of Holybourne may be interested to know that 
in 2019 we will be celebrating the 300th Anniversary of 
the foundation of the school. Thomas Andrews, a local 
benefactor, left money in his will in 1719 for the founding 
of a school for the children of Holybourne and the 
surrounding villages. Three hundred years later, we are still 
going strong!  
Our recent Ofsted Inspection (October 2016) stated 
“this remains a good school due to the care taken by the 
hardworking and committed staff to help pupils learn and 
achieve well. Pupils are polite, friendly and respectful to 
each other and to adults. They take pride in themselves, 
their appearance and the school itself. Visits and interesting 
activities enrich the curriculum and are used well to capture 
pupils’ interest.  Learning outdoors plays a significant part 
of the school’s curriculum. Great care is shown to all pupils, 
including impressive support for those facing difficulties. 
The school is a happy place.”
We are planning a year of celebrations in 2019 and we 
hope there will be plenty of opportunities for you to join 
in with us. We have every reason to be enormously proud 
of Holybourne’s village school, which is one of the oldest 
primary schools in Hampshire, and one of the oldest Church 
of England primary schools still in its original schoolhouse. 
Here’s to the next 300 years!
Mrs Maria Lloyd, Headteacher

Andrews’ Endowed CE Primary School

‘Eunice’ the life-sized sheep

Mill Cottage  Farm - duckings and Guinea Pigs
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01420 82288 www.tccdirect.co.uk
165 London Road, Holybourne, Alton, Hampshire, GU34 4HA

Competitive servicing
and repairs on all
makes and models
Servicing, MOT
station, repairs &
valeting by our
fully-trained staff

* Terms & Conditions Apply

The ALLGRIP 4WD* system reacts to any terrain
and the Radar Brake Support** senses other
vehicles on the road and brakes automatically if
necessary. There’s also a voice controlled audio
and navigation system†. Ordinary it isn’t.

*Optional extra on SZ5 models and standard on S models.
**SZ5 and S models only. † SZ-T, SZ5 and S models only

SUZUKI CELERIO

£6,999OTR
Available from just

The sporty-looking Swift has great fuel
economy, while a Euro NCAP 5 star
rating means it’s one of the safest cars
on the road. The Swift’s sharp handling
and innate responsiveness make this
compact car so much fun to drive, you
might not want to get out.

The Suzuki Celerio offers
class-leading boot space
and lots of room for up to
5 passengers. It’s  highly
fuel-efficient, light on CO2
emissions, and easy to
drive too – thanks to great
agility and all-round
visibility.

SUZUKI
SWIFT

£8,999OTR

SUZUKI
VITARA

£14,499OTR
From

From

MIKE GARWOOD
AGRICULTURAL ENGINEERS

T: 01420 84458    F: 01420 88594 www.mikegarwoodltd.co.uk
Shelleys Barn, Shelleys Lane, East Worldham, Alton, Hampshire, GU34 3AQ

Generators 1-120KVA

ATVs & Mules

Deisel Engines
Collection or Mulching systems

Electic, battery & petrol:
Chainsaws, Blowers,
Strimmers, Shredders,
Hedgecutters
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‘Sparkling, springlike, bursting into life,’ – that’s what was 
requested for this issue. Thinking our spring article is always 
about lambing, I took a look back over the last few years 
and found we are ahead of the game this year,  a surprise 
to us too!
Quite often we are mid way through our lambing, but it is 
all over this year, neatly packed into three weeks. We are 
no longer doing night checks and feeds and most of the 
lambs are thriving outside in the field. Our name theme this 
year was the phonetic alphabet (Alpha, Bravo, Charlie etc), 
which somewhat fell down when Juliet happened to be a 
boy, Romeo a girl and we also had 27 lambs (the extra one 
was named Bonus).
We are bottle feeding four lambs, two because the mother 
doesn’t produce any milk (commercially she would be 
culled, but we like bottle fed lambs), one because it was 
the weakest of triplets and one because the mother only 

had enough milk 
for one of her twins. 
Needless to say, the time it 
takes to mix up the milk from powder is longer than the 
time it takes for the lambs to drink it! 
We are now looking forward to the goats kidding – could 
be any time from the beginning of April. We intended 
to have four goats kidding: Gemma, Joanna, Jessica and 
Jewel. However, Houdini the Billy managed to get in 
with the goatlings (born 2016) and Gypsy is now looking 
decidely rounded. We wait to see how many goat kids will 
appear.
We have many incubator hire kits that have gone out 
to schools around Hampshire and Surrey. Two of the 
incubators are again at Andrew’s Endowed School and by 
the time this magazine hits your mat, we should have lots 
of chicks and ducklings.
Tom and Sarah Main  www.mcfe.org.uk

Mill Cottage News

2017 began with thoughts about 
new year’s resolutions, when 
Holybourne WI members and 
visitors learned how essential it 
is to be legally prepared for all 
stages in life. Solicitor Ann Orr 
talked to us about the importance 
of making a will and making sure 
any dependants are protected. 
Her poignant anecdotes certainly 
made us think that you never know 
what the future will bring, whatever 
your age. 
On a lighter note, in March we had 
a visit from a representative of The 
Body Shop, with advice on skin 
care followed by some discount 
retail therapy.
At our meeting on 20th April, 
Garthowen Garden Centre will 
be demonstrating their expertise 

in creating hanging baskets and 
hopefully pass on a few tips for 
growing beautiful, healthy plants 
this summer.
May 18th is our AGM followed by a 
fun Italian themed evening of food 
and music. Visitors can, of course, 
can join us for the evening.
Looking further ahead to June 
12th,  we will welcome local wine 
producers Mike and Hilary from 
Greyfriars Vineyard for some award 
winning wine tasting.
Holybourne WI meets on the 
third Thursday of the month in 
Holybourne Village Hall at 7.30. WI 
meetings are open to all women 
over 16 and visitors will be very 
welcome at any of our meetings.
Sharon Buckle & Wendy Ostler 
holybournewi@gmail.com

Holybourne WI

BCOT students with lambs

Body Shop skincare demonstration
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The White Hart, Holybourne’s long-established, award-
winning pub is about to undergo a transformation under 
the careful eye of its new landlords. Lorne Robertson and 
Carey Ryan have already begun a series of changes that will 
turn the White Hart from a popular pub to a ‘destination.’ 
Since moving in last November they have refitted the 
kitchen, switched to new, local suppliers and overhauled 
the menu to focus on fresh, seasonal fare.
Delighted by the reception they’ve received in the village, 
the couple are keen to hit the right note here. “Holybourne’s 
been very welcoming, such kind people and such an active 
village,” says Basingstoke-born Carey. “We want to run the 
pub that the village wants.” Their plans are ambitious but 
they are realistic about timeframes. “Our plan is evolution 
not revolution,” Carey says. “We’re going to change slowly 
but surely.”
A chef by trade, good food is key to Canadian Lorne. His 
enthusiasm is palpable. “I love all aspects of food, eating 
out with friends, socialising,” he says. “I really want this 
place to be great, every day.” He’s also a perfectionist. 
“Even something as simple as a poached egg still has to 
be the best thing you’ve ever cooked in your life.” An 
experienced restaurateur, Lorne worked for a time under 
Gordon Ramsey before turning his attention to pubs five 
years ago. After a stint at a gastro pub in Devon, he ran 
a 16th century coaching inn in London’s Borough Market. 
He’s won an AA rosette but plays down the significance of 
this culinary award. “I’d rather be judged on the quality of 
what we do,” he says. “That’s where I want the accolade to 
come from, not from having won an award.”
Lorne and the team have big plans for the new kitchen at 
the White Hart. The team, led by Head Chef Will Rietzler 
from Four Marks, has moved away from frozen food and 
towards seasonality. “We’ve switched to a local butcher, 

he’s literally a mile away, and a vegetable producer who’s 
also local. The menu’s about a fifth of the size it used to 
be, because it’s fresh.” A small core menu will be rounded 
out by seasonal specials, an area Lorne feels has been 
underrated in the past. “For me a special is not about using 
up what’s in the fridge, it’s a dish that stands on it’s own 
from start to finish.” While sharing the running of the pub 
with Carey, Lorne will be a constant presence in the kitchen, 
overseeing the cooking and presentation and ensuring that 
his high standards are met. “My idea for the kitchen here is 
that once we get the reputation for great food, it becomes 
a teaching kitchen as well,” he says. “It’s a matter of doing 
things correctly for us. There are no shortcuts in anything. If 
we put profiteroles on the menu, for example, we’ll know 
we’ve made the choux pastry.” While challenging local 
taste buds with some new, innovative cooking, Lorne and 
Carey have not forgotten the traditional pub staples that we 
know and love. Alongside pan seared pollock and minted 
lamb cutlets, the White Hart menu will continue to feature 
pies, sausage and mash and burgers, as well as the humble 
fish finger sandwich. “You’d be amazed how many we 
sell,” says Carey. 
The wine list, however, has been completely revamped. 
Lorne also trained as a sommelier and has spent many a 
contented hour selecting the perfect list for the pub. He’s 
avoided the bigger names to ensure better quality for the 
price. “We’ve chosen a Pinot Noir from Romania,” he says. 
“It’s exceptional and it’s incredibly well priced. Rather than 
an expensive French Chablis we’re going for a Portuguese 
Alberino.” He’s also chosen the fabulously named Kung 
Fu Girl Reisling from Washington State, fairly unchartered 
territory for most here in Holybourne. “Sunshine on the 
palate,” reassures Lorne. Like most of the wines, it will be 
available by the glass. Non wine drinkers will be pleased 
to know that there will always be a staple bitter on tap plus 

New Faces at the White Hart
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Tel: 01420 87654 whitehart@holybourne.com 139 London Road, Holybourne, Alton, Hampshire. GU34 4EY

Mon-Sat
8am - 11pm

Sun
8am - 10.30pm

FOOD

Mon-Fri
8am-3pm / 5 - 9pm

Sat  8am - 9pm

Sun 8am - 8pm

a couple of guest beers alongside an expanded range of 
gins and whiskies.
Now that work to the new kitchen is complete, the rest of 
the pub will slowly undergo an interior overhaul. This is 
largely Carey’s domain. Her plan is to make it into a more 
inviting space, starting with the lounge bar, in which she 
wants to embrace the pub’s countryside appeal. “It’s going 
to feel a lot more like a shooting lodge, comfy and cosy,” 
she says. “So it’ll lend itself equally to ladies coming in for a 
cake and a coffee in the afternoon as to a night out with the 
girls.” The dining area and garden will follow. Plans include 
new furniture, an outdoor bar and, with the village’s many 
children in mind, a pizza oven for summer.
Whatever changes they envisage, says Lorne, the idea will 
always be gentle improvements to what has long been 
the heart of the community. “I think too many people try 
to reinvent the wheel,” he says. The goal is a pub that feels 
like a home from home. “If there’s one thing that we as a 
couple bring to this, it’s that we recognise that people are 
trading their busy work lives for time here,” he says. “We 
really want them to feel like all that effort and graft is worth 
it when they get here and sit down to a lovely plate of food 
and a nice glass of wine to have a laugh with their family.” 
Sounds like a fine recipe for success.
Tessa Laughton
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Free quotation and
consultation

Fully qualified and
insured

References available

Specialists in Ponds,
Water Features, Paving
and Timberwork

For all your
hard and soft
landscaping needs

Tel: 01420 543806
Mob: 07795 615526

Thrivelandscapes@aol.com
www.thrivelandscapes.org

www.MillFarmOrganic.com

Tel/Fax: 01420 22331
Open: Wed– Sat 9am-5pm
Isington Nr. Alton GU34 4PN

Farm Shop
& Cafe

Organic Beef , Lamb & Pork
Meat Boxes from £49
Fresh ‘Artisan’ Bread, Fruit+Veg

Local Hampshire
produce

Porter & cross
Developments ltd

Extensions • loft conversions • kitchens
bathrooms • refurbishments • remodelling

Our business is built on a passion for craftsmanship, a
keen eye for detail and a continued reputation of quality,
reliability and good old-fashioned customer service.

Nothing is too much trouble.

Darren Cross
M: 07971 907758
T: 01420 543504

Brendan Porter
M: 07788 424212
T: 01420 87471

www.PorterCross.co.uk
enquiries@portercross.co.uk

 

GOOD FRIDAY 

14TH APRIL 2017 6.00PM 

ALTON METHODIST CHURCH 

ALTON CHORAL SOCIETY 
Retiring collection profits to local charity 

WENDY BUSBY – conductor 

soloists: 
CHRISTOPJER LAWRENCE - tenor 
JAMES WILLIS – bass 
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water-resistant shell. We can then 
continue to fund-raise to equip the 
interior. Of course we would love 
to complete the project in one go, 
but the challenge of raising funds 
in the current climate together 
with the clock ticking on planning 
applications means that it is better 
to make a start.
So, what do we hope to achieve? 
Our main aim is the creation of a 
new toilet block to meet the needs 
of a modern audience. This means 
facilities for the less able, baby 
changing tables and the separation 
of toilets for the audience and cast 
(particularly during youth theatre 
shows). The extension also creates 
a spacious foyer and puts the 
main entrance to the back of the 
auditorium. This provides better 
access from the car park and less 
disruption from late arrivals! The 
extension also enables us to create a 
new changing room and workshop 
space for the youth theatre, rather 
than using our existing outside 
sheds. Here we can run music 
and singing lessons and provide a 
warmer, safer environment for the 
children during performances.
The plans also provide for extra 
storage in the roof cavity of the 
extension. Storage space is always 
at a premium for theatres with the 
accumulated years of costumes 
and props.
Finally, the plans will include 
external cladding of the existing 
building.  Although we do not have 
the funds for this yet, the aim is to 
improve its external appearance 
and provide much needed thermal 
insulation.
So, it looks like it could be an 
exciting year for the theatre as the 
curtain rises on Act 2.
Bob Yelland  
bobyelland@gmail.com

If all goes well, late this summer 
the first spade will be driven into 
the ground to begin work on our 
new extension. This has been in 
plan for some time and we have 
been saving hard.  Although we 
do not have enough money to 
finish the project, we believe we 
have enough to begin and build a 

Holybourne Theatre
Act 2? Plans afoot...

www.holybournetheatre.co.uk
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our favourite local producers to pop in, including George from 
Cupsmith (coffee and teas from Dippenhall), Simon from Jenkyn 
Place (English sparkling wine from Bentley), Janet from The Garlic 
Farm (Isle of Wight), Naomi from Naomi’s Kitchen (jams and 
chutneys from Four Marks) and Stuart from Char Teas (Winchester/
village resident). Customers were able to meet them and sample 
some of their wonderful products. We were delighted to see 
such an amazing turnout of both local residents and people from 
neighbouring villages. Cheerleading, facepainting and craft stalls 
kept the kids busy while their parents browsed. 

Feedback from customers has so far been wonderfully positive, 
especially around our new range of delicious frozen meals from 
COOK. We’ve already reordered and stocked up again, which 
is great news. If you haven’t heard about COOK’s offerings 
(where have you been?), these are ready made meals, cooked 
in a kitchen in Kent, that taste homemade (or possibly better). 
The range includes classic British favourites like fish pie and lamb 
hot pot, alongside fantastic international dishes - think chicken 
cacciatore or Moroccan spiced lamb tagine - and a huge choice 
of curries, perfect for a weekend takeaway. 

On Saturdays we’ll be selling fresh artisan breads such as white 
sour dough, focaccia and malted wholemeal bloomers, plus an 
array of mouthwatering pastries including chocolate brownies 
and the largest scones I’ve ever seen! We’ll be running regular 
tasting sessions of our local gourmet products so pop in to try 
them out. 

If you’ve been to the shop in the last few weeks you will have seen 
some changes going on. If you haven’t, we have just completed 
a major re-fit.

As a family owned village shop and Post Office, we pride 
ourselves on our friendly service and dedication to supporting 
local produce and producers, of which there are a wealth in 
Hampshire and the surrounding counties. The purpose of the re-
fit is to bring back the original character and charm of the shop 
and to provide the appropriate style and space to show off our 
extensive range of locally sourced products. Alongside artisan 
foods, including cheeses, meats, fish and condiments, our 
shelves are stocked with local wines, spirits and beers. 

During the works – which were completed (almost) in just ten 
weeks - we discovered two beautiful alcoves set in the original 
brickwork. We’ve made these into features and they’ve added 
a traditional charm which we feel is an asset to the shop. We’ve 
pared back the decoration to a minimal colour scheme to set off 
the striking raw brickwork of the exposed wall, softened by the 
addition of wooden shelves and comfortable stools.

We kept the Post Office and shop services running until Sunday 
5th March when the shop closed temporarily for five days whilst 
the final works were completed and the post office counters 
and equipment were installed. We hope that this did not cause 
our customers too much inconvenience (although we did incur 
some technical difficulties in our first week!).

To celebrate the re-opening of the shop, we invited some of 

All-new Shop and Post Office
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We are delighted to now be able to offer a 
place for you to enjoy a relaxing coffee or hot 
chocolate, with our new seating areas inside 
and out. Our Jacks Beans’ bean-to-cup coffee 
and vast array of fresh teas from Char taste 
even better accompanied by a newspaper 
at one of our sunny outdoor tables. You’ll 
probably be joined by Stanley, our celebrity 
‘security dog’. He’s become so popular that 
we’re planning a Stanley calendar, where 
fans can vote for their favourite photo, 
Countryfile style. Follow us on Facebook, 
holybourneshopandpostoffice, for more information.

We’re really looking forward to the future and to creating a shop 
the village can be proud of. Come and see us soon.

Paul and Jo Guppy    holybournestores@aol.com    01420 83323
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Proven Treatments, Relaxation Therapies, Combination Treatments

01420 84487 info@bodycheckuk.co.uk   www.bodycheckuk.co.uk
68 - 70 High Street, Alton, Hampshire, GU34 1ET

ChiropracticRelaxationFlotationMassage

Body Check

“Come in, Relax, Feel better”

Massage, Flotation, Chiropractic & Relaxation Centre
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Come and learn to move, strengthen, balance, 
breathe and relax. Have fun, meet new people. 

Improve your whole health and well being. 
 

     YOGA 
CLASSES with Sue 

Holybourne Village Hall   Mondays  6-7.30pm 
East Worldham    Monday mornings 

1:1s and small groups by arrangement 
Contact for enquiries and to book: 

01420 88274  /  07946 078559 
suetupper@btinternet.com 

Holybourne became home just over a year ago when I 
moved into Anne’s cottage, the white house adjoining the 
post office and village shop, with my husband, Stuart and 
son, Fin. We are enjoying renovating the house. I run my 
hypnotherapy business, Hypnotherapy with Ruth, from 
there. I work with clients on a variety of issues such as 
phobias, habit reversal and a fear of public speaking, but I 
have a special interest in working with clients with anxieties 
or irritable bowel syndrome (IBS). 
My style of hypnotherapy is forward focussed and goal 
orientated. I spend a lot of time helping clients articulate 
what they really want. Many people are so consumed with 
their difficulties that they find this challenging and start 
by telling me everything they don’t want. Creating good 
mental images and positive goals is often the first step in 
bringing about some wonderful changes. 
Hypnosis is an everyday, natural occurrence. It is 
enabled when you are very relaxed and have focussed 
concentration. In this state your mind and body are very 
open and responsive to suggestion. For example, if you 
find yourself very relaxed while driving along a familiar 
route, you’ll probably be in some stage of hypnosis. During 
times like this, your internal dialogue – or talking to yourself 
- can have a powerful impact. A trained hypnotherapist can 
guide clients into a position of relaxation and focus, and 
then give well-formed suggestions to help stimulate the 
change being sought. I help a lot of clients create positive 

internal dialogues as a way of improving their health and 
behaviour. I also teach self-hypnosis, to help with new 
challenges or goals they may have in the future.
People sometimes ask if it’s like stage hypnosis and if I’ll 
make them do silly things. It isn’t at all. Everything we work 
towards in the hypnosis sessions has been agreed with the 
client in advance. While in hypnosis the client will be in 
control, choosing to accept or decline the suggestions I 
offer. I’ll be verbally guiding them through certain visions, 
images and situations, creating a basis for successful results. 
It is really important for people to choose a hypnotherapist 
whom they feel they like. A strong therapeutic relationship, 
based on trust, respect and honesty is often the key to 
successful results.
After a hypnosis session people often report that they feel 
incredibly relaxed, a bit like after a really good massage. 
I recently helped Jackie, who came to me for help with 
ambulophobia, a fear of walking. ‘Ruth has completely 
turned my life around. I can’t believe how well I feel after 
only four sessions,” she said. “When Ruth uses hypnotherapy, 
I am so relaxed that I can feel every muscle in my body 
relax. When she brings me round it’s like waking from a 
really lovely deep sleep.’
My interests in hypnosis and hypnotherapy developed 
many years ago when I used self-hypnosis to help with 
difficulties I was having with IBS. I used to suffer badly; every 
step outside the house was an unpredictable nightmare. I 
was amazed at the instant and striking results and became 
fascinated by the power of hypnotherapy. I was keen to 
extend the benefits to others, so I trained to become a 
hypnotherapist. I now enjoy helping my clients overcome 
difficulties and realise their potential using hypnosis.
Due to the embarrassing nature of IBS, it’s not something 
people often talk about. Many people suffer in silence. 
When my IBS was bad, I felt isolated, embarrassed and 
frustrated with it. I have recently set up the Alton IBS 
Support Group as I want to reach out to people who are 
facing similar difficulties. I would like to warmly welcome 
anyone suffering with IBS to join the group for honest 
and open discussions about the difficult realities of living 
with IBS. Stories are shared and coping tips exchanged. 
Anything can be openly talked about in a friendly and 
non-judgemental environment. The group is initiated and 
backed up by the charity, The IBS Network. 
Ruth Hazeldine, Clinical Hypnotherapist   
ruth@hypnotherapywithruth.co.uk  07950 877039  
www.hypnotherapywithruth.co.uk
Alton IBS Support Group
2nd Tuesday of each month, 7-8pm  
At Alton Community Centre, Amery St, GU34 1HN  
Contact: Ruth Hazeldine  altonibs@gmail.com

Tackling IBS with
Hypnotherapy
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Everyone Has 
a Double  
It has often been said 
that everyone has a 
double. I quite believe this because of 
an event that occurred in Holybourne 
some years ago, around the mid 1960s.
At that time I lived in Shirley, Southampton, with my wife 
and two young daughters. I was a young police constable 
in the local force and I had only recently bought our first 
means of transport, a motorbike and large sidecar.

My mother-in-law lived a short distance away 
and we had a call from her to say that my 
wife’s aunt Gertie (pictured), who lived in 
Tonbridge, Kent, had passed away and that 
the funeral was to be held in a few days’ time. 
My mother-in-law expressed a wish to attend 
and, as my wife couldn’t go because of the 
children, I offered to take her all the way to 

Kent in the sidecar of the bike. She reluctantly accepted my 
offer and we arrived safe and sound. I cannot remember 
how long the journey took, must have been quite a while, 
bearing in mind who was in the sidecar.
After the funeral and refreshments, we said our goodbyes 
and made for Southampton. En route, our journey took 
us through the village of Holybourne, which was then the 
main A31 before the Alton by-pass was built. On passing 
through Holybourne I noticed a tea room on our left with a 
very large front window through which I could see tables 
and chairs. We stopped, went in and waited to be served.
After a few minutes a fairly large lady appeared and came 
towards us. I could not believe my eyes. My mother-in-law 
(her name was Hettie, by the way) looked at me, mouth 
open, and did a ‘double take’ of this lady. We ordered 
our tea and cake and after she left us I leaned in towards 

Hettie. “I’ve just seen a ghost,” I said. “That was Gertie, her 
hair, her build, her mannerism, her smile”. It was all there 
and Hettie, who was not one to believe such things, had to 
agree that we had just seen Gertie’s double.
In 1972 I was posted to Alton and never thought that one 
day I would pass through Holybourne on duty and see 
what once was the Holybourne tea room and remember 
Aunt Gertie.
David Bartlett, December 2016
NB Aunt Gertie (Gertrude H Palmer) died in December 
1967.  The tea shop was run by the Misses Dorothy 
Whitfield Fidler and Nancy Blanchford Curry, who were 
resident there from at least 1959 until 1979 when Dorothy 
Fidler died aged 75. Her residence was given in probate as 
Vineries Cottage, 97 London Road (the teashop).  David’s 
‘ghost’ was probably Miss Curry, who died aged 93 in Alton 
in 1993. Do you know of her? Or perhaps have a photo? 
Before the teashop, the Vineries was a haberdashers run by 
Alec and Gladys Nelmes.
Linda Habberfield  
01420 83623  archive@holybourne.com

From the Archives

Footbridge - Deadline Set
Friends of Alton Station
Since the last edition, our independent ‘Ebbutt’ report has 
been issued and is now available to download from our 
website. The upshot of this is that whilst the main structure 
(apart from the stair support trestles) is in reasonable 
condition, there is a lack of lateral wind resistance.
Having created the report we were a little uncertain about 
what to do next, but Network Rail stepped in to make this 
decision for us. They started by demanding that we take 
ownership of the footbridge, then they issued a date for 
demolition of the bridge, in April 2018.
Some people might have given up at this point, but their 
ultimatum came just after we had been offered a substantial 

donation pledge, so we were buoyed by the fact that 
other people might also be willing to come forward with 
large donations to fund the project. On top of this, thanks 
to someone in the Alton Line Users Association, we made 
contact with Alan Hayward.
Alan is a retired bridge designer and engineer, whose 
company continues to design and survey bridges for 
Network Rail. Alan is very well-known in his field and 
his involvement is making our project into a practical 
proposition. That isn’t to undermine the efforts of Paul 
Ebbutt, a retired railway and structural engineer also on our 
committee. The two compliment each other well and we 
now have the problem that the engineering solutions are 
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Rejected Holybourne roundabout 
development application goes to appeal
EHDC application ref no. 31580/002
As many across the village will be aware, a proposal for 
a large-scale commercial development on Holybourne 
roundabout was submitted and subsequently rejected in 
2016. There was a high level of engagement and feedback 
from residents of Holybourne and its surrounds. The village 
has engaged constructively with the local council and 
property developers on many developments in the past, 
with new housing and a growing population supporting 
our amenities and community. For this application 
approximately 150 responses were submitted to the 
East Hampshire District Council planners, 95% of public 
feedback was in opposition.
A fair and balanced process was executed by the 
EHDC planning team that resulted in the rejection of the 
application. It is within the rights of the applicant, however, 
to request an appeal hearing to review the outcomes of 
the planning process. An appeal has been accepted in this 
case, and is due to take place at 10 am on 26 April 2017 at 
Alton Assembly Rooms, scheduled for up to two days. The 
Holybourne Village Association Planning Committee will 
attend with a summary of the arguments outlined in your 
responses to the original application. Local residents are 
also more than welcome to attend.
The scheme, put forward by Lamron Estates, consists of 
a 60-bed Premier Inn with a Beefeater Restaurant, a 24-
hour petrol station, a drive-thru Costa Coffee and fast food 
outlet. Entrance to the site would be from the A31 just 
beyond the Holybourne roundabout, with an exit slip road 
onto Montecchio Way – a one-way system.  
The EHDC Planning Officer recommended rejection of the 
application for the following seven key reasons:
1. The proposal comprises a major intrusion of 

development in this rural area on a site that lies outside 
a defined settlement boundary and which is not 

Planning News allocated for development. It has not been established 
that there is a genuine and proven need for the scale of 
development proposed in this countryside location.

2. The proposed development, by virtue of its size 
and extent of facilities, would represent a retail and 
entertainment destination in its own right, rather than a 
road user facility proportionate to the primary function 
of supporting the safety and welfare of the road user.

3. The cumulative floor space of the proposal would 
significantly exceed the locally-set threshold for 
requiring an impact study of existing centres.

4. The development would cause harm to the rural 
landscape character.

5. The site is on land significantly higher than existing 
nearby properties to the west and would impact the 
outlook and tranquillity of the occupants of the adjacent 
properties, as well as affecting the users of the public 
footpath that crosses the site.

6. The development would fail to conserve or enhance 
the historic environment. It would instead represent an 
unwelcome intrusion into the otherwise rural setting, 
creating a negative impact which would not be 
outweighed by its proposed public benefits.

7. The proposal fails to show that significant harm would 
not be caused to protected species known to be 
present in the locality

Given the range of inputs considered, the thoroughness 
of the process executed by the EHDC and the clarity 
of rationale for rejection, it is somewhat surprising that 
the decision has been appealed.  We therefore felt we 
should take the opportunity to provide an update to the 
residents of Holybourne of the current status and offer the 
opportunity to engage once more in the final stages of this 
application. 
HVA Planning Committee
For the full Officer’s Report and further information, visit the 
EDHC website at https://planningpublicaccess.easthants.
gov.uk/online-applications/  ref: 31580/002

Friends of Alton Station - continued
well ahead of our work to raise funds or get permission to 
take on the footbridge.
So what are we going to do next? We are going to set 
ourselves up as a Charitable incorporated Organisation 
(CIO), so we are holding a meeting on Thursday 11th May at 
8pm, Alton Community Centre, to ask members to support 
this action - the public are also welcome to attend.
We hope to have the CIO up and running in late June. 
It’s an unfortunate delay, but a necessary one, as the new 
body can take ownership of the footbridge, and we will 
be able to claim back gift aid. We can’t deny that we are 
little nervous about it all, but we are adamant that we are 
going to save the footbridge for posterity.

To help us, we are looking for people to do marketing and 
publicity, a treasurer and a fund-raiser.  We are all too aware 
that volunteers are in short supply these days, but if people 
don’t come forward, it can jeopardise projects like ours. 
And whilst a footbridge may not seem that worthy a cause, 
it is part of Alton’s historic fabric and contributes towards 
the visitor experience for those travelling on the Watercress 
Line. Our online petition revealed that people on the other 
side of the planet value our footbridge, having visited 
the steam railway on their travels. Thus, one should not 
underestimate the role our footbridge plays in our tourism 
and ultimately, the local economy. If you haven’t done so, I 
urge you to join (details on our website).
Stephen Lewis, Chair of Friends of Alton Station
www.Fr iendsOfAltonStat ion.org.uk
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On Saturday and Sunday, June 10th/11th, the Anglican 
Monastery of Our Lady and St John in Beech will be open 
for visitors from 12 noon until 5 pm each day. Entrance will 
be £3, with teas for only £3.    
There will be beautiful plants for sale with growers on 
hand to provide information if needed. Also for sale will 
be beautiful stationary, second hand books and Hadeel 
products from the Palestinian territories.
Organ Recitals will take place on both days at 3pm: on 
Saturday by Duncan Bradley OSB Obl. Director of Music 
at St Mary’s Church Southampton; and on Sunday by Anna 
Warhurst, a very talented organist visiting us from Somerset
If you have never discovered the beauty and peacefulness 
of the Abbey, come this time. If you have been before, 
come back to rediscover the joy.
Friends of Alton Abbey
friendsofaltonabbey@gmail.com

Diana Hope Rowden MBE  
Croix de Guerre 
A few years ago I wrote a small piece for 

the magazine about a brave young woman whose name 
appears on her family gravestone in our churchyard. I had 
been told Diana Hope Rowden’s story when I was a child 
as her mother lived nearby. Diana was a Special Operations 
Executive member during WW2, who was executed in a 
Nazi concentration camp. As an adult, I lived out of the 
area for many years but after moving to Holybourne her 
name once again jumped out at me from the churchyard 
memorial. With two daughters of my own, of similar age to 
Diana’s at the time the story relates, I could not comprehend 
how her mother could have coped with the risks that Diana 
was prepared to take on behalf of her country.
Diana was born in England in 1915 but moved with her 
mother and brothers to France as a child. She later attended 
boarding school in England but went back to France to 
complete her education. At the outbreak of war she 
returned to England via Spain and Portugal. Diana joined 
WAAF and with her fluency in French and familiarity with 
France she was ideal for a role in the Special Operations 
Executive (SOE). After training she was ‘dropped’ in the 
Loire Valley to join a group in the Jura Mountains where, 
under the code name ‘Paulette’, she was involved in various 
clandestine operations
Forced into hiding as the result of a traitor in the group, she 
was captured, interrogated at the notorious Avenue Foch 
in Paris and sent to Fresnes Prison before being transported 
with seven other female agents to Germany. On 6th July 
1944 Diana and three other agents were taken to Natzweiler 
concentration camp, where later that day the four ladies 
were given lethal injections and put in the crematorium 
furnace. Diana was 29 years old. Her name is not as well 
known as some, no films have made about her, she was 
just one of many unsung heroes who died for their country.

Several months ago a 
journalist named Gabrielle 
M a c D o n a l d - R o t h w e l l 
contacted me. She was 
hoping to put Diana’s story 
into a book. I added very 
little to the information 
she had gathered, but was 
pleased that someone 
would be telling her story 
in a professional manner. 
The thing with email 
communication is that 
often there is no need to 
know where a person lives. 

Alton Abbey
Open Days

WW2 Heroine 
Remembered

I assumed, as it is a local story, that the author might also be 
reasonably local but we had never had the need to meet. 
Being fortunate enough to have recently travelled to New 
Zealand, the first email I received on landing in Auckland 
was one from Gabrielle to tell me the book was all but done 
and that the launch would be in March or April. She said 
she would let me know when she was flying in to the UK. 
Not local then. Politely asking where she was flying from, 
she told me Auckland - about 15 minutes from where we 
were staying. What more is there to say? We enjoyed a nice 
tea with her and her husband, himself a highly decorated 
wartime pilot and subject of another of her books. 
Should you have an interest in reading Diana’s story, it is 
to be published this month. Her Finest Hour: The Heroic 
Life of Diana Rowden, Wartime Secret Agent by Gabrielle 
McDonald-Rothwell (Amberley Publishing).
Lynn Croucher
Lynn.croucher@gmail.com
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Allen Gallery
Around the World in 80 Plants
27th April
We are very lucky to have Stephen Barstow, world expert 
on edible plants and foraging, coming to give a talk. When 
he first went to live in Norway, Stephen, a vegetarian, had 
trouble finding suitable vegetables in the shops. So he 
set about seeing what grew there naturally.  Still based in 
Northern Norway, he now writes and lectures all over the 
world on what he calls ‘edimentals’ (edible ornamental 
plants). In his book ‘Around the World in 80 Plants’ Stephen 
describes what he calls the ‘Hampshire perennial vegetable 
triangle’ of Alton, Selborne and Alresford and he will 
expand on this theme in his talk. He has agreed to come 
to Alton because he is a fan of William Curtis the Botanist. 
Before his talk, Stephen will be doing a guided walk round 
the gallery garden to see what edible plants grow there. 
The Walk begins at 7pm, the talk at 7.30.  
Tickets £5, book in advance as we expect a rush!

Observer Observed: Photographs by Jane Bown
5th – 28th April
If you have seen BBC4’s series on the history of photography 
in Britain, Britain in Focus, you will have seen the late Jane 
Bown, renowned for her black-and-white portraits of 
famous people from many walks of life. Jane was an Alton 
resident, and died here in 2014. This exhibition reminds us 
why she was so widely regarded. 
FREE

Easter Make-and-Take
11th April
Drop in and make your very own Easter-themed creation.  
Children must be accompanied by an adult.
11am -1pm and 2pm - 4pm
Cost: £2 per activity pack

Paint your own wooden Crown
18th April
Drop in to paint and decorate your own wooden crown. 
No need to book but numbers are limited by materials 
available. 11am -1pm and 2pm - 4pm
Children must be accompanied by an adult.
Cost: £3 per wooden crown

Curtis Museum
8th – 22nd April: Easter Family Trail  
Pop in and explore the museum with our special Family 
Trail. FREE

Jill Line  
The Curtis Museum and Allen Gallery, Alton  
01420 82802  www.hampshireculturaltrust.org.uk  
Hours: Tues-Sat, Gallery 10.30 -4.30, Museum 10 – 5 

The Grange Festival is staging Verdi’s Requiem with the 
Bournemouth Symphony Orchestra for one night only on 
Friday 9th June. The new opera company at The Grange 
at Northington, near Winchester, wanted this year to bring 
something new to local audiences. New but varied. So 
as well as the beautiful and spiritual Requiem, the John 
Wilson Orchestra will be performing a one night tribute to 
Rogers and Hammerstein on the following day. With several 
performances of Bizet’s Carmen, Benjamin Britten’s Albert 
Herring and Monteverdi’s Il Ritorno, The Grange Festival is 
spanning a number of musical genres, with tickets from £45. 
All performances are set in the wonderful Grade 1 listed 
house with the extensive grounds available for picnics in 
the long interval. 
More information from www.thegrangefestival.co.uk.

Curtis Museum & Allen Gallery

Grange Festival

Stephen Barstow has created a salad using 537 different ingredients – 
leading to his title ‘the extreme salad man’
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Contact: Gary Magee – Managing Director
T: +44 (0)1252 781952  /  M: +44 (0)7464 549009
E: gary@2grlogistics.com  /  www.2grlogistics.com

2GR Logistics provides innovative logistic 
solutions. Whether you are looking for Time 
Critical shipments, specialist project services 
or general courier / freight forwarding services.

Time critical
AOG / Dedicated Express Transport by Road, UK & Europe 
wide Air Charter  / Premium Air Freight / Ship Spares / 
Hand Carry Out of Hours Clearances

Specialist sectors
Temperature Controlled  / Abnormal Loads / Project 
Forwarding Exhibitions & Events / Concerts & Show 
Logistics / Export Packaging

General courier / freight
Air Freight / Sea Freight / UK Domestic - Same Day
European Road Freight / Expediting / Logistics 
ManagementGlobally

accomplished
logistics solutions

Air / Road / Sea

CALL TODAY

FOR A
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Ca l l  Peter  Ch ivers  on : 01256 389124
O r  M o b i l e :  0 7 8 0 3  0 9 6 6 4 2
B P C A  M E M B E R  -  F U L L Y  I N S U R E D
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PETER CHIVERS PCS
WASP NEST TREATMENTS
DON’T GET STUNG
CALL FOR YOUR FREE QUOTE NOW

FOR ALL YOUR PEST CONTROL NEEDS:
Wasps, Bees, Rats, Mice, Moles, Cluster Flies, Squirrels,
Cockroaches, Rabbits, Pigeons, Bird-Proofing,
Emergancy Wasp Nest Treatments, Mole Trapping Specialist
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Nighty Knight London Adventures

Building an app for London
Sometimes in life a small seed becomes a mighty tree. This 
is the story of how a small idea grew to become part of the 
Apple app family tree.
A few years ago I created a character I called Nighty Knight. 
Initially it was intended to be used as a photo luminescent 
(glow in the dark) wall sticker for my three young children, 
as a comfort nightlight (hence the name). However, I 
quickly realised the knight had a certain appeal, and could 
be used in a number of ways, including, as it turns out, for 
fundraising. 
With the help of my good friends, Alton-based graphic 
designers Garry and Claire Hicks, I was able to transpose my 
artistic ideas into a graphic medium. We created a number 
of different characters, the first of which were known as the 
Flight Knights. Through the promotion of baggage tags and 
key rings featuring the knights which we sold to colleagues 
at work, we managed to raise thousands of pounds for a 
children’s charity.
I then looked into enhancing the knights in different ways, 
but found the development costs to be astronomical. It 
was only through a chance meeting with a colleague at 
work that things started to move rapidly forward. I work 
for a major British airline as worldwide cabin crew, and my 
new business partner, Stuart Lawrence, is also a flyer.
Using travel as our theme, we put a plan together to 
develop an interactive learning app for children. The idea 
was to help them find their way around unfamiliar cities. We 

chose London as our first location. The app is a character 
driven, interactive guide to 41 of London’s most popular 
attractions, both historical and modern. Each individual 
knight is a visual reference to an historical or popular figure, 
blended with the attraction itself. Pressing on a knight will 
allow access to our unique ‘facts & rhymes’ area, a ‘video 
zone’ and a short quiz. Answering all questions correctly 
gains the player a gold coin. For younger adventurers there 
is a printable colouring map and our own ‘Trump It’ cards.
Once we had perfected our idea, we had to become 
official ‘App Developers’ before submitting Nighty Knight 
to Apple for approval. Once approved, our app could be 
distributed and is now available through the Apple store.
Nine language videos now allow our friends from different 
countries to have an understanding of London and offer 
children the chance to hear a different spoken language. 
The free ‘lite’ version offers a taster of the fully interactive 
NK London Adventures.
Although the app was first intended for the young, we have 
found that it appeals to all age ranges and is especially 
popular in the Far East and Asia.
The aim of our project is to help children and young people 
discover the treasures of our capital while interacting with 
each other and having fun.
Go-Fun-Learn!
Steve Slater   www.nklondonadventures.com  
Holybourne
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If You Need:
Transport for Doctor & Hospital Appointments

Collection of Prescriptions - Shopping
or just a Friendly Ear

New drivers are always required
Please call us if you can help,
even if in a very small way.

Mileage paid if required

Contact us on:
01420 89418

Holybourne
Care Group

WE ARE HERE TO HELP

The Lawn Residential Home

Set in beautiful grounds, we provide 24 hour
care to the highest standard based upon the
principles of dignity, individuality and free
choice

01420 84162
www.fote.org.uk/the-lawn

Giving older people the opportunity
to live fulfilled and respected lives

Easter Services
We are looking forward to celebrating Easter again this year. 
There is something for all the family and many ways to get 
involved across the parish. I warmly invite you to come 
along to hear the Easter story again, to be refreshed by its 
message and inspired to allow it to make a difference in 
your life. I wish you all a very happy and peaceful Easter.  

 

Monday 10th April 
7:30pm - ‘Rule of Life’ workshop led by Revd Sally Dakin, 
St Lawrence Church (tickets are free, but please book at: 
ruleoflife@winchester.anglican.org) 

Tuesday 11th April 
8pm - Compline (quiet, reflective prayer service), Church 
of the Holy Rood

Church Corner
Wednesday 12th April 
8pm - Compline, Church of the Holy Rood 

Maunday Thursday 
8pm - Maunday Thursday Service, Alton Methodist Church
 

Good Friday 
10:30am - Walk of Witness from Alton Maltings to St 
Lawrence 
2pm - Multi-sensory Stations of the Cross, All Saints Church 
2pm - Music and meditation for The Last Hour, St Lawrence 
Church

Easter Sunday 
6am - Sunrise Service, St Peter’s Church 
8am - Said BCP Holy Communion, St Lawrence Church 
8am - Said Holy Communion, All Saints Church 
9:15am - Easter Communion, St Peters Church 
9:15am - Easter Communion, Church of the Holy Rood
10:30am - High Mass for Easter, All Saints Church 

Revd Andrew Micklefield  
Andrew-micklefield@gmail.com
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Divine intervention on the 
morning line…really?
We’re in Lent. Some are off chocolate, coffee, even booze: 
all part of preparing for Easter. But it’s far from doom and 
gloom, there’s been a run on soup at the ever-popular 
charity Lent lunches in church. That said, the decorations 
and flowers are down as we keep things simple for a bit 
- some space to focus on the essentials - it’s strangely 
refreshing.
Talking of things that matter, recently I’ve been thinking 
about time: how I spend it, waste it, buy it and so on. Louis 
Armstrong sang, ‘We have all the time in the world’ - nice 
words, (classy song), but does it ever feel like that? Often, 
I’m closer to a seventies throw-back, ‘Time in a Bottle’ by 
Jim Croce, who sang “There never seems to be the time to 
do the things you wanna do once you find them”. How do 
you feel about it? Time rich, time poor? Somewhere in the 
middle?
Time is something we’re drastically limited by. ‘Time and 
tide wait for no man’ is an age-old truth and that’s surely 
what makes it so precious. Doc Brown and Marty McFly’s 
DeLorean time-machine looked great, but we can’t go 
‘back to the future’. Night and day set the pace, each one is 
new and, for better or worse, never repeated. How we use 
the time we have, what we fill it with is up to each of us. In 
case you’re wondering, we have exactly 86,400 seconds to 
spend every day!
Time spent commuting often feels like a drag, you hear 
people calling it ‘dead time’.  How do you feel about 
yours? I used to commute from Winchester to London and 
sitting on a carriage floor at 6:30am when I couldn’t get a 
seat wasn’t fun. But there were also days when I enjoyed 
the time to stare out the window and think and pray a bit. 
Like most people, before long I’d got the timing down to 
a fine art and remember that anxious feeling when, without 
announcement, we’d quietly stop just outside Waterloo. 
I knew every minute we weren’t moving was a delay I 
couldn’t afford and then the train would slowly begin to 
roll again, and I’d just walk faster the other side.
With my own experiences in mind, I’ve been dropping 
by Alton station as often as I can first thing on Monday 
mornings: a friendly face, a chat and a coffee with whoever’s 
around. It’s just a small way to show a bit of support for rail 
commuters and staff in our community. Be great to say hello 
if you’re ever down there.

Our commutes are bridges which connect our work, home 
and other interests. Be it by train, car, bus, bike or scooter, 
our journeys bridge the various domains of life we inhabit. 
I don’t think I ever recognised this when I was commuting 
(too busy!) but as I think about it now, I could have 
improved the quality of my commute. In his excellent book, 
The Art of Travel, Alain de Botton writes, “Journeys are the 
midwives of thought. Few places are more conducive to 
internal conversations than a moving plane, ship or train”.
The Christian tradition has a huge amount to say about how 
God speaks to people on the move. In fact, it happens all 
the time in the stories of the bible. The story of the two 
disciples on the Road to Emmaus in Luke’s Gospel is a 
great example. They encounter Jesus on the road as they 
walk, but don’t recognise him. When they finally work out 
it’s Jesus with them, they say, “And didn’t our hearts burn 
within us while he was talking to us on the road”. They 
immediately snap out of their mood, change plans and go 
and let their friends know what happened.
Divine intervention on the morning line? Well, why not? 
We have a good precedent for it. I certainly think God is 
interested in our time and seeing as many of us spend 
a fair bit of it commuting, he must be interested in that 
too. Willing it, surely, to be a life-giving, not life-draining 
experience. What would that look like for you?
Christianity sees how precious time is, but offers a narrative 
that frees us from being a slave to it. It’s not about being 
super-efficient or ever more productive. In fact, in a certain 
sense, we’re free to waste it like the best of them. Why? 
Because the Christian vision of life, both now and forever, 
redefines our relationship to time in a very cool way: it’s no 
longer the final word.
The central message of Easter is that the death and 
resurrection of Jesus makes the whole world open to 
God’s love in a new way. If we can accept that God is in 
all situations, and that God can and does use even bad 
situations for good, then everything becomes an occasion 
for good and an occasion for God.
However you spend your time and however you commute, 
I pray you will have a peaceful and good Easter - may it be 
time rich - and maybe bump into some of you at the station 
soon!     
Revd. Chris Bradish  revchrisbradish@gmail.com

From the
Rectory
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A J Robinson
Painting and Decorating

Interior/exterior painting and decorating service

Contact Allan on - Tel: 01420 89519 Mob: 07860232233

Email: ajrdecorating@aol.co.uk

Est 1989

Solar Power
Installation
Specialist

All electrical
installations
carried out

07774 479570
www.hankinelectrical.co.uk
01420 80935

Part P Compliant

www.philipcowdreyplumbingheating.co.uk

Tel/Fax: 01420 89937
Mobile: 07702 192152
Email: philip.cowdrey@virgin.net

wilkinschimneysweep.co.uk/northhants

TRADITIONAL BRUSH AND VACUUM SERVICE
NESTS REMOVED
CAGES, CAPS AND COWLS FITTED
SWEEPING CERTIFICATES ISSUED
PROFESSIONAL CLEAN SERVICE
FULLY INSURED
POLICE CHECKED Tel: 01256 830 777

David C. Andrews
Established 1967

Extensions
Alterations
Plumbing & Heating
Roofing & Leadwork

•
•
•
•

Contractors to
Local Authorities

Tel: 01420 84454
Email: david.c.andrews67@gmail.com

Howards Farm, Howards Lane,
Holybourne, Alton. GU34 4HH
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This time of year, as ground water springs recharge the 
river, water levels are high. With increasing temperature 
and day length plants are growing again and animals are 
emerging from their winter torpor, just as we are tempted 
outside by spring sunshine and the first of the wild flowers. 
Winter Heliotrope with purple flowers has been out since 
the beginning of the year on the banks of Anstey Mill Lane. 
Coltsfoot is already showing flowers along the riverside 
path at the end of Newman Lane off Mill Lane and the 
leaves follow after the flowers have finished. Now there 
are lesser celandine and primroses. Look out for signs of 
mallard and moorhen that nest on the riverside banks and if 
successful, we will see their chicks later.

Freshwater shrimps
Having been taking regular samples of life in the northern Wey 
for over 30 years, it has always been the freshwater shrimps, 
Gammarus pulex, that have come out in the samples as the 
most numerous species. Whilst much of the conservation 

world concentrates on the rare and endangered, especially 
if it is spectacular in some way, it is the ordinary species 
that occur in many places in considerable numbers that 
play a very important part in supporting the ecosystem 
via the food chains. It has been said that it is the little 
creatures that really run the world. Freshwater shrimp are 
invertebrates (no backbone), arthropods (jointed limbs 
and exoskeleton that moults as they grow) and are in the 
group Crustacea with well-developed exoskeleton to 
which marine crabs, lobsters and terrestrial woodlice also 
belong. Freshwater shrimp have bodies flattened from side 
to side while freshwater hoglice Asellus aquaticus, also in 
the Wey, are flattened top to bottom, but there are not so 
many of them. So what is the point of having freshwater 
shrimp in our river? 
Freshwater shrimps live in rivers and streams, especially 
chalk streams, where they are adapted to the running water 
and seek shelter behind and under stones and amongst 
water weed. The larger male (up to 2 cms) carries the smaller 
female who retains the eggs in a brood pouch until they 
hatch, so you often see them in pairs, especially in summer. 
They are prolific breeders and the very small juveniles seek 
protection in the fine gravel of the riverbed. Building up 
to considerable numbers, shrimp form an important and 
reliable food source for fish in the river around the year. As 
well as feeding fish and some wading birds, like the Little 
Egret that has established itself in the Wey in the last 30 
years, shrimp are important decomposers helping to break 
up dead leaves and also obtaining nourishment from micro-
organisms and bacteria on plant detritus, thus recycling 
minerals. Place a handful of bottom gravel in a white tray 
of river water, or wash some water weed in it and you are 

River Wey at Lower Neatham Mill

Our River
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sure to see them scuttling around on their sides. Animals 
that are common and easy to find are good subjects for 
educational study but shrimps need cool river water and 
will not survive in an aquarium, so look at them and then 
put them back where they belong, shredding plant debris, 
recycling minerals and powering food chains of other river 
creatures.
On some occasions I have seen adult shrimp with an orange 
patch on the side, both in Alton and also Froyle. This is due 
to the larval stage of spiny-headed worms derived from 
droppings of birds when the shrimp is feeding on bottom 
detritus. The final host of the adult parasitic worm is a 
vertebrate. When the larval worm has reached the end of its 
development in the shrimp it changes colour to orange or 
red according to species and, as birds have colour vision, 
this increases the chance of that shrimp being seen and 
eaten by a bird, where it matures in the intestine. Female 
worms can produce thousands of eggs a day. As we 
do not normally eat Gammarus they are of no danger to 
humans. Because the life cycle requires two hosts (shrimp 
and vertebrate) the eggs of the worm do not develop in 
our gut and most parasites are fairly host-specific. I did 
once eat Gammarus pate at an invertebrate party of post-
graduate students, but it was cooked!

Alton Walking Festival river walk
As usual I will be leading a walk along the northern Wey 
during the Alton Walking Festival. It will be on Wednesday 
3rd May, based on the Holybourne stretch of the river.

Alton Natural History Society
The Annual Report for 2016 is now in the Alton Library and 
the summer programme on the notice board at the foot 
of the stairs. I will be leading a field meeting looking at 
lichens and other wildlife in the churchyard at Holybourne 
at 2.15 pm on Saturday 29th July. Surrey Wildlife Trust’s 
Botanist Isobel Girvan will be leading a field meeting in 
Bishop’s meadow by the River Wey in Farnham on Sunday 
21st May at 2.00 pm, meeting in Wagon Yard car park by the 
Ashgate Gallery: explore our river 10 miles downstream. All 
are welcome to other local meetings at Alice Holt Forest, 
Kingsley Common and Bordon are detailed on the Society’s 
website www.altonnaturalhistory.webnode.com
June Chatfield

Our River - continued

Sat 29th April - Sun 7th May
Following on from the success of last year, there will be a 
greater range of walks for this year, spread over nine days 
incorporating 2 weekends. The week begins with phase 1 
of the Alton Six Hills Walk, which introduces three of the 
magnificent views of Alton from the surrounding hills.
The festival offers a range of walks from 18 mile long 
distance rambles to shorter strolls which are suitable for 
pushchairs and wheelchairs. The famous Alton Ghost Walks 
are also making a return to the programme on the Friday 
evening, led by professional theatrical ghost walk company 
Dark Encounters.
Alton Town Council have devised the programme with 
various clubs, societies and individuals who kindly agreed 
to lead walks, including the Alton Town Guides’ popular 
Heritage and English Civil War tours. Whether you are looking 
to delve into the town’s history or are a walker keen to get 
out into the East Hampshire countryside, our programme 
will offer something for all ages and tastes. 
Spaces are limited due to maximum group numbers so 
advance booking is essential and on a first come first serve 
basis. Booking forms and walk information is available from 
the Town Council website www.alton.gov.uk and from 
the Town Hall in the Market Square. See ‘ALTON Walking 
Festival’ on Facebook for the latest information.

Alton Walking Festival

Lesser celandine Coltsfoot

WALKING FESTIVAL

ALTON
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Following our 21st anniversary last year, Holybourne Cricket 
Club is looking forward to another great season. We 
welcome our new intake of junior players on 28th April at 
the first of our 2017 Friday night coaching sessions. The 
sessions are free to junior members and membership is 
just £36 for the season, April through to July (excellent 
value for money when compared to other local clubs). We 
have a great coaching set-up with L2 and L3 ECB qualified 
coaches - ask Brad Taylor, the Hampshire spin bowler, who 
started his cricket career at Holybourne!
Parent helpers are always welcome to assist with coaching, 
but if that’s not for you then you could volunteer behind the 
fully licensed bar whilst watching the cricket and catching 
up with friends. For those of you likely to feel peckish, a 
burger from the BBQ usually goes down well.
We have a busy social calendar planned so look out for 

more details about the quiz night, AGM, curry night and 
race night throughout the summer.
Holybourne will field two senior sides again this year in the 
Hampshire League, starting on 6th May 2017 with the 2nd 
XI at home against Oakley. We are always on the look out for 
new players who have played a bit of cricket or who want 
to learn. For many years I played alongside my three sons, 
it’s a great sport and a real family day out. 
We have a large sports field here at Holybourne and we 
rely totally on the generous help of volunteers to make 
everything possible. If you’re local and can spare some 
time to help on the ground during the week please let me 
know – many hands make light work.
If you would like to play or require more information, please 
contact me: 01420 542498 or PeterJTRobinson@aol.com
Peter Robinson, Chairman & the Committee of HCC

Holybourne Cricket Club

It’s not over until the fat lady…
Since our last update there has been 
a significant improvement in form and 
our summer signings have blended in 
well. We are delighted to report that the 
team went unbeaten in January with two 
consecutive wins in the league and cup, 
the highlight being our 5-2 cup win over 
Division 2 team, Hindhead. 
On a cold January morning with our home 
pitch frozen, we made a decision to play 
the fixture on the all-weather 3G pitch 
at Mill Chase. We scored early and then 
raced into a two goal lead. At half time 
we were 3-1 up. The second half was 
fairly even and at 4-2, with ten minutes to 
go, a 30 yard half volley from the manager, 
with his first touch of the game, made it 
5-2 and we progressed to the quarter 
finals where we were drawn against 
Division 1 Headley.  After a sluggish start 
and conceding two early goals, we were 
narrowly beaten 3-1, but received plenty 
of plaudits from our opponents. Our cup 
run was ultimately over.  
League form has improved with important 
wins over our main relegation rivals, and 

with five league games remaining we 
have now given ourselves a real chance 
of staying up. The question is now: do 
we want to stay up or do we finish our 
mission to go down and come back in 
style next season by conquering Division 
4 as champions?
Off the pitch after each game, our team 
bonding exercises at the White Hart 
Public House are going well. A big thank 
you to Lorne and Carey and their team 
who have generously supplied post-
match bar snacks for we veteran athletes 
to replace lost carbs while we rehydrate 
with copious amounts of lager.     
At the time of writing we have four games 
remaining this season. We currently play 
our home games at Jubilee playing fields 
in Alton, although next season we hope to 
play back at Holybourne sports field. 
If you have been entertained by what you 
have read, enjoy playing football, enjoy 
a beer or six, are aged over 35 and are 
interested in joining us, please get in touch. Call 07464 549009 or go to our Facebook 
page: www.fb.com/Holybourne-Veterans-Football-Club-851560754868929
Gary Magee

Holybourne Veterans’ Football Club
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HOLYBOURNE VILLAGE HALL

Available for public hire, offering a
maximum capacity of 60 people, a fully-
fitted and equipped kitchen, toilet
facilities and full level access.
The hall is situated in the centre of the
village, just a few yards up Church Lane
from London Road.

HOURLY HIRE RATES
Holybourne Residents
Weekdays: £8.50
Weekends before 18:00 £10.00
Weekends after 18:00 £11.50
Non-Holybourne Residents
Weekdays: £10.00
Weekends before 18:00 £13.50
Weekends after 18:00 £18.00

BOOKING ENQUIRIES
Vickie Kemp
01420 549074 / 07737 369803
villagehall@holybourne.com

ONLINE HALL AVAILABILITY
www.holybourne.com
Select the ‘Village Hall’
Press “Click Here to Book”

The china, glass and cutlery in the kitchen are all included in the cost of the hire.
Hirers must ensure that the duration of their booking is sufficient for any setting up and clearing up. Free access to the hall cannot be given for this purpose.

Our most exciting news is that the trustees have invested 
£4000 in the hardware for the new kitchen.  At the time 
of writing we are still in negotiations with our preferred 
kitchen fitter, but we hope to bring the entire project in for 
something in the region of £7500. This is a significant and 
much-needed upgrade to our kitchen which, quite frankly, 
has not aged well since the 2007 refurbishment. The refit 
will improve the facilities for years to come.
Our winter fundraising quiz way back last November 
raised £520, so we just squeaked past our £500 target. 
Patrick’s quiz was challenging but fun and a great time was 
had by all. Unfortunately, this magazine and our quizzes 
never seem to coincide, so at the time of writing we are 
well into planning for our April 
Fool’s Day quiz, our experienced 
guest quizmaster, Tim Williams from 
Glastonbury, setting the questions. 
Keep an eye on our noticeboard 
or our Facebook page to see what 
happened!  Full details will of course 
appear here in due course. Tim will 
test your knowledge and, as a happy 
side-effect, hopefully raise another 
£500 or so towards our kitchen 
refurbishment fund.

Keep up to date with all the happenings at the hall via our 
Facebook page, or check the occasional Village Hall news 
bulletins on our noticeboard. If anyone is interested in 
finding out more about becoming a trustee (we’d like two 
or three more, ideally), or would like to be put on a mailing 
list for our occasional work party notifications, or has any 
suggestions for fundraising or ideas to help us improve the 
hall, please contact us via the Facebook page or via email 
at villagehall@holybourne.com
For our current hire rates and details of how to book the 
hall, see our advert below.  
Ben Kemp, Chairman  
Trustees of Holybourne Village Hall

Village Hall News
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Timber & Sheet Materials 

Decorating Doors & Windows 

Bathrooms 

Ironmongery & Tools 

Building Materials 

Kitchens 

Plumbing & Heating 

Landscaping & Fencing 

Wood Flooring 

coom
ersltd 

Haslemere   |   Bordon   |   Oakhanger 
01428 643756             01420 477466             01420 473448 

coomers.co.uk 
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Quality Printing

Your partner in design

01252 314765 / 01252 330683

A Partnership
of Quality…

Quality Design

Parish & Church Magazines . Magazines . Newsletters
Brochures . Leaflets . Calendars . Postcards
Greeting Cards . Stationery . Banners . & More

Graphic Design . Page Layouts . Photo Editing
Text Editing . Content Management

Please get in touch if you would like us to
help you to make your community newsletter
or magazine make its mark.

info@imprintcolour.co.uk www.imprintcolour.co.uk

01420 594644 info@sl-design.co.uk www.sl-design.co.uk

Imprint Colour Limited,
Unit 3 Pegasus Court, North Lane,
Aldershot, Hampshire. GU12 4QP

Stephen Lewis Design Consultancy, 4 Archery Rise, Alton, Hampshire. GU34 1PG

…Made to Measure


