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A MERRY CHRISTMAS TO ALL  
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                           CHAIRPERSONôS REPORT  
 

Hello to everyone, may I start by saying how very proud I am to 
have been chosen as your new Chairperson. I must, on behalf 
of the Residents Association, place on record our sincere 
gratitude to our previous Chairperson, Wendy Ramsden for her 
tireless efforts over the years.  
 

To start these notes, we had a thought provoking 
Remembrance Day Service at the cenotaph on the 12th 
November. It was a wonderful event with an ever-increasing 
turnout. The sun even graced us with its presence. 
There are various efforts coming up. We have the Christmas 
Fayre on Saturday 9

th
 December, it takes place in the Village 

Hall as usual. We also have a Carol service in the Village Hall 
on Saturday 23

rd
 December from  4-6pm. This will be led by 

Canon James Allison of Coley Church. There will be mulled 
wine and mince pies; it would be great if you could support both 
these events. If that wasnôt enough, we are hoping to put on a 
small Pantomime in the Village Hall in late January or early 
February 2018, further information will followé..Oh yes it will!!!! 
 
There are lots of things currently in hand, which we hope will 
improve the wonderful Village we live in. It would be great to 
see more people getting involved in Village matters and 
attending the Residents meetings, these take place every 
second Tuesday of the month at 7:30 pm in the Village Hall. 
Going forward, we are hoping to improve the common areas 
and the Childrenôs Playground. Certain areas have become 
quite untidy over the years, this due to various cuts and other 
issues. We are working closely with the Council to achieve our 
goals. Without the need for a political speech, itôs at times like 
these that we need to pull together and do all we can to 
maintain our little patch of Englandôs Green and Pleasant land.  
Without our own intervention, it will surely decline; we cannot let 
that happen.  

2 



We ask you to respect the village amenities; the long term 
plans to protect the greens are still in place and being pursued 
but are subject to funding and manpower constraints, so 
patience is required. We ask that residents do continue as now 
to respect the greens and avoid vehicles going on unnecessarily, 
and continue to repair any damage to the surface as happens 
now.* 

Just a couple of reminders if I may. The Village is now a 20mph 
speed limit, I know this seems desperately slow to many, but we 
ask you to observe this. We have been very fortunate over the 
years to have so few accidents, we want to keep it this way. 
The ongoing issue of parking raises its head regularly. The 
Village was not designed for the modern vehicle lifestyle, I know 
parking can be awkward for residents. All we ask is that you park 
with respect for the residents and visitors. You must allow for 
pushchairs/wheelchairs to have unrestricted pavement access. 
Please, also refrain from double parking, ensure you are not 
restricting sight for residents entering the highway from their 
drives and finally there is No Parking on the bus turning Circle.  
Finally, may I take this opportunity to wish you and your families 
a very happy Christmas and a wonderful 2018. 

Jonathan Dent 
Chair  

 

Keeping abreast of Village News and Events  
 

If you wish to bring any matters to our attention, you can do so by 
attending the Village Meetings or e-mailing me at 

norwoodgreenresidents@yahoo.co.uk  
If you wish I can add your e-mail address to our database, you will 
then be kept updated with events and minutes from the Residents 
meetings, should you be unable to attend. 
You can keep up to date with Village News using Facebook or the 
web. 

Follow us on Facebook 
https://www.facebook.com/Norwood-Green-912298968856842 

Or visit the website at 
http://www.norwoodgreen.org/ 

3 

mailto:norwoodgreenresidents@yahoo.co.uk
http://www.norwoodgreen.org/


Remembrance Service 
 
Our Remembrance Service took place on Sunday 12

th
 November, it 

was wonderfully attended this year. We must place on record our 
thanks to Canon James Allison for leading the service. Thanks also 
to John Webster for his reading of Matthew 5 Chapters 1-12, it was 
beautifully read, especially as he was reading from a mobile phone, 
which is no mean feat. Many thanks to Daniel for his superbly 
played óLast Postô and to Emma for leading the singing, also to Mike 
Fraser for playing the  bagpipes. Everybody commented on what a 
fantastic and ever growing turn out we had. The weather was also 
very kind indeed. 

20 mph Speed Limit 
Norwood Green is now a 20-mph speed limit area. For residentsô 

and visitorsô safety, we kindly ask you to adhere to this speed limit. 

Jonathan Dent 

*The common land of the Greens is governed by a local By-law 
designed to protect its natural and open status. It specifically does 
not allow parking or any incursions by vehicles (unless by specific 
agreement with the council), and also contains many other excluded 
activities. A copy of the full By-law is available to see on the hall 
notice board, and on the village website.  
 

 
Christmas Door Garlands 

 

Friday 8th December  
Between 9.30 am -12.30 in the Hall  

 
If you would like to help with the making of the door garlands this 
year you will be more than welcome to come along, so please do 
join everyone if you would like to have  go,  even if you have never  
done anything like that before. The rings and decorations are 
provided, but a bit of fresh greenery, especially evergreens, from 
your garden such as conifer or bay etc would be really helpful. No 
experience is needed, the steps are  very  straightforward and then 
you can create your own artistic masterpiece.  
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Christmas Fair/Social 
 

SATURDAY 9TH DECEMBER      11.00  TO  2.00 PM             
IN THE VILLAGE HALL 

ENTRANCE  £1 INCLUDING  SHERRY/MULLED WINE OR JUICE, 
AND MINCE PIE 

 

.A Christmas Fair has been held for few years now, and it 
has evolved into a very relaxed, social occasion. 
Everyone is most welcome, so please do call in and have 
a chat with fellow residents and neighbours over a 
Christmas drink with mulled wine, teas and coffees, and 
mince pies. Our lovely fresh and individual handmade 
door garlands will be available, plus a few stalls with 
popular Christmas food items, such as cakes, 
chocolates, preserves, pate, piccalilli etc plus various 
other items too.  
 
Residents have always been very kind in donating items 
to be used for the Fair and again this would be much 
appreciated. If you have any items you would like to 
donate towards the Fair please contact either Carole 
Dent 01274 602282 or Wendy Ramsden 022274 602679, 
who will arrange for collection. Thank you. 

 
Carols in the Hall 

 

Saturday 23rd December  
4.00  - 6.00 pm in the village hall 

The Reverend Canon James Allison will lead a Christmas 
carol service to which all residents are warmly invited, 

and mulled wine & mince pies will be provided 
 



OH NO IT ISNT!    OH YES IT IS!       

NORWOOD GREEN VILLAGE        

PANTOMIME 

ALADDIN 
 

 

 

 

 

 

 

 COSTUMES           CORNY PUNS    
 GOODIES AND BADDIES       

GENIE OF THE LAMP         SWEETS! 
SUITABLE FOR ALL THE FAMILY                 

THERE WILL BE THREE PERFORMANCES 
 

FRIDAY JANUARY 26TH       -   EVENING  
   SATURDAY  JANUARY 27TH    -   AFTERNOON       

SATURDAY  JANUARY 27TH  -    EVENING 

Price:  £5 adults     £3 under 13s 
 

With apologies, but due to restricted changing room 
facilities at the NG Village Hall Theatre it is 

anticipated that audiences will need to bring their 

own interval refreshments.  
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 Further ticket info available from Sat 6th January  
Please contact :Norma Collins,  Thornleigh,  

Village Street     01274 601989 

Don't miss this thrilling entertainment 

staged by residents of Norwood Green  

Glorious production by fairly inexperienced actors 

and an experienced producer, complete with full 

sound effects!   
  

Xmas Quiz 

 

1.  In which city would you find St Wenceslas     

Square? 

2.  Who is reputed to have brought the first Christmas   

tree to Britain? 

3. In which pantomime do a boy, a cow and a giant 

feature? 

4. In which Dickens novel would you find the family of 

Tiny Tim? 

5. What was first broadcast on Christmas day 1932? 

6. In the song óOn the First Day of Christmasô how 

many óladies dancingô are there? 

7. What are Blixen and Cupid?  

8. Where does Australia hold the Boxing day cricket 

test match? 

 

Answers page 10 
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Christmas Recipe 

 

This is a lovely moist cake and lovely for Christmas. If you don't 
want to add spirits it's marvellous with raspberries; the whisky isn't 
essential and other spirits can be substituted, or left out completely. 
 

Ingredients 

2 cups granulated sugar   1 cup whole buttermilk 

2 cups plain flour            2 large eggs 

3/4 cup cocoa powder   1/2 cup vegetable oil 

2 teaspoons bicarbonate of soda 2 teaspoons vanilla essence 

1 teaspoon baking powder          3/4 cup warm water 

1 teaspoon salt            1/4 cup whisky 

 

Method 

Preheat the oven to 175 centigrade, 350 Fahrenheit 

Grease bun tin and dust with flour and cocoa powder. 

In a large bowl mix together the sugar, flour cocoa, bicarb, baking 

powder and salt.  Add the eggs, buttermilk, oil and vanilla essence. 

Add warm water and whisky and mix until just combined 

DO NOT OVERMIX 

Pour mix into prepared tin and bake for approximately 50 minutes 

until baked.   Cool on rack completely. 

 

Prepare caramel 

Ingredients       

1 cup granulated sugar 

Pinch of cream of tartar 

1/4 cup of water 

2/3 cup double cream 

1 tablespoon unsalted butter 

2 tablespoons whisky   optional 



Method 
 
Put sugar and cream of tartar in a pan over a medium/high heat. 
Pour the water around the edges and bring to the boil. Cover and 
cook for 2 minutes 
Remove cover and continue to boil without stirring until the sugar 
caramelises to a light amber colour - about 5 minutes 
Remove from the heat and quickly whisk in the cream and butter, 
the mix will bubble vigorously!! 
Return to a low heat and whisk until completely smooth, this can 
be hard work 
Remove from the heat and let cool for 2 minutes, then stir in the 
whisky 
Transfer to a suitable jug and let cool to room temperature - about 
an hour, until thickened but still pourable.  Pour over 1/2  the 
caramel onto the cake and serve additional caramel as desired.  

Norma Collins 

Judy Woods in November 
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