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In Memoriam: Patricia Oldfield 
 

 It is no doubt futile, presumptuous and quite possibly disrespectful to try to characterise in a few words a life 

so long, full and eventful as Patricia’s, and for someone who only knew her slightly to attempt it, but here goes….. 

 My most immediate reflection was that she was a warrior. Certainly she was born into a generation that had 

war thrust upon them and that had to endure the privations of a conflict they hadn’t asked for. Patricia did have a 

warrior’s toughness - she didn’t suffer fools gladly, and it wasn’t wise to cross her – but she also had a nobility of 

character and a grace and refinement that makes of the warrior a knight. 

 She had her personal battles to fight as the mother of someone who is born into the world ill-equipped to 

deal with all of its demands, or better said, of someone who finds the world ill-equipped to meet their demands. 

That she overcame so many obstacles and hindrances to this particular mission in her life is testament to her 

knightliness. How many times must she have heard, in one form or another, ‘No, that’s not possible’, but refused to 

take ‘no’ for an answer? How many times must she have been thrown back on her own, indefatigable resolve and 

sense for what is right? 

 Of her many friends who will be receiving her now, together with her husband, Jimmy, it is one of our 

founder members, Kate Roth, who springs to my mind. She and Patricia were akin in many ways, both in the strength 

of their resolve and their practicality, but also in possessing a grace and lightness of being, and quite a naughty sense 

of humour. I can’t help picturing them taking tea, or its celestial equivalent, together about now. 

 If she felt it necessary to achieve the good, Patricia would never shy away from conflict, and it is in that 

spirit, and at a time when the spectre of ‘no, that’s not possible’ is haunting many of us, that arrangements for her 

funeral included the request that any donations should go to Action for Botton. The meek may inherit most of the 

earth, but not the plot reserved for Patricia.  

Jonathan Reid  
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Our outing to London 

Last Tuesday we went to York to catch a train to London; before we got on the train we had a hot drink and 
a small snack. The train we took was an East Coast Train, and we travelled through a lot of parts of Britain, 
and passed a few cities, we even passed Peterborough Cathedral. 

When we got to London we got off at the new King’s Cross station which had been totally renovated, I 
thought it was amazing. It had solar panels built into the roof, it’s really clever and everything looked very 
clean and new.  

We had a drink near the station, I had a pint of appletiser with ice. Then we had lunch in a restaurant that 
was dark blue on the inside, I had a burger with chips, but these were healthy chips because they had part 
of their skin left on. And then we got a taxi to Downing Street.  

We had to go through security, I lost my passport for a little bit, but it turned up in Eddie’s coat pocket, I 
don’t really know how it got there.  

Then we gave our petition to one of the people working in 10 Downing Street, and a nice policeman took a 
photo of us all. A cameraman from the media gave us a microphone so that we could interview each other.  

After that we left, and then we walked to the House of Lords, and when we got to the House of Lords there 
was a nice Baroness who showed us around. And it had very beautiful architecture, and we were invited to 
sit in one of the chambers for a short while. We were all wearing our red We Are Botton tee shirts. We also 
spent some time in the office of the Baroness where she had a TV screen showing what was happening in 
the House of Lords  

When we left the House of Lords I was feeling ok, we did the best we could, and then we took the train 
home. The train was really hot and I had a drink and a Kitkat that I bought from the mobile shop that they 
push through. When we got to Botton I was so tired I went to bed.  

 

James Skinner 

 

Anthroposophical Study Group 
 
There will be an Anthroposophical Study Group meeting in the Kaspar Hauser Room above Hall South on 
Friday 13th  March, 7.30pm  and Saturday 14th March, 9.30am – all are welcome to one or both of these.  
We will continue to read and discuss from Knowledge of the Higher Worlds by Rudolf Steiner and have 
reached chapter two.  
There will be Eurythmy with Kathe during both sessions, so bring eurythmy shoes if you wish but it’s OK 
not to! 
If you can’t attend, please pass your copy of Knowledge of the Higher Worlds on to someone who is able to 
come, or leave it outside the Kaspar Hauser room. We will return it to you. 

Mary Dyer 
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St. Matthew IV, 1-11 
 
4) Man shan’t live by bread 
Alone, but by ev’ry Word 
From the mouth of God. 
 
Within 
Bread there dwells 
God’s Eternal Word, 
His Spirit and His Life. I, 
Eating this bread, turn 
Into God’s 
Prayer. 
 
His love 
Unites stones, 
Worms, water, dwarfs as 
Earth; as me in my dwelling, 
As His Word, His tears, 
As His smile, 
His hope. 
 
Your smile, your tears are 
Messengers of His Love; be 
Yield of temptation. 
 
 
    
Jens-Peter Linde  26. II. 2015 

 

 

Found 

Some money has been found on the back seat of the White Corsa. If you think it could yours please come 
to the General Office - we will have to ask you some questions to establish that it belongs to you.Thanks 
 

Fiona Fearnley 
Accounts 
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Guess Who! 
 

Two more childhood photos …. can you guess who they are? 
 
 

                    
 
 
Do you have any childhood photos that you could send in? Send by email or the photo itself to Lydia at 
Martin House (lydia.gillwaring@cvt.org.uk). I will return any original photos to you.  
 

 

 

  

Request for baby items  

…such as crib, cot, prams/pushchair, clothing, high chair, etc. My baby is due early august. Any help would 

be most appreciated.  Also we are moving in to a house at the end of March and still have very little 

household furniture or white goods, again if anyone has any of these items and wishing to get rid of them I 

would again be most appreciative. 

 

I can be contacted ether by phone 01642 956705 or e-mail theaolivia85@hotmail.com. 

Also I am now working in TWH on various days, and my mother Monica can also be contacted on Monday 

and Tuesday mornings as she is working in the store. 

 

Many many thanks 

Thea Zimmerman and Alex Tait 

 

mailto:lydia.gillwaring@cvt.org.uk
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Botton Cook-A-Long with Mrs Cornfield  
Chicory, Belgian Endive or Witloof 

…as the succulent and crisp leaves of this winter vegetable can be 

known. Here in Botton our chicory was grown as a field crop, before 

being dug up, and transferred to High Farm Garden, where the lovely 

gardeners cut the green leaves from the root, and replanted the root ( 

looks a bit like a parsnip) in the chicory clamp ( a warm dark space 

beneath the boards in the garden shed/ greenhouse.  

Now the crop is ready to eat and enjoy – But what to do with it ?  

As the vegetable is eaten commonly in Europe but becoming 

increasingly popular in the UK, over the years I have observed typical 

ways of eating chicory.  

Here are a few suggestions:  Uncooked as a salad:  

Orange and Chicory – slice the chicory in rounds discarding the small cut root end or any brown bits. Be 

careful that you don’t throw too much away, cut bits off leaves rather than discard the whole leaf – 

otherwise you may find there is more in the compost than in the salad!  Segment and chop the orange. Mix 

and serve.  

Chicory and Pineapple - prepare chicory as above. Use fresh or tinned pineapple, chopped and mix with 

chicory. Add any juice that is left over.  

Chicory and Banana – this is perhaps my favourite – sounds weird but give it a try! Prepare chicory as 

above, slice banana and mix with chicory and enough mayonnaise to coat evenly. Serve. Be sure to eat this 

the same day as otherwise the banana goes brown.  

Chicory and Blue Cheese – you can leave the leaves whole and separated or chopped, it is up to you. Mix 

with sliced pears, a handful of walnuts and a dressing made of blue cheese, mayonnaise, yoghurt (mix in a 

hand blender ‘til smooth). Arrange on a plate and drizzle the sauce over. This can make a very nice starter.  

 

COOKED Chicory: Try these if the chicory starts to become a little bitter 

 Braised chicory   Serves 8 

INGREDIENTS 

 4-6 Botton chicory, halved, or quartered if large 
 50g butter 
 Splash of dry white wine ( omit if preferred) 
 150ml vegetable stock, hot 
 2 tbsp finely chopped flat leaf parsley 

METHOD 
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1. Preheat the oven to 180°C/fan 160°C/gas 4. Put the chicory, cut-side up, in an ovenproof dish. Dot 
all over with the butter and splash over the wine and stock. 

2. Season with black pepper and a little salt, then cover with foil. Cook for 20-25 minutes, then 
remove the foil and cook for a further 10 minutes until really tender. Sprinkle with the parsley and 
serve. 

Baked chicory with caramelised onions     Serves: 6  

Ingredients 

 4 Botton chicory heads, halved through the middle 

 3  Botton red onions, cut into wedges 

 3 tbsp light brown soft sugar 

 ½ tsp chilli flakes 

 2 tbsp extra virgin olive oil 

 2 tbsp cider vinegar 

Method 

Preheat the oven to 190˚C, gas mark 5. Put the chicory and onions in a baking dish and sprinkle over the 
sugar and chilli. Drizzle with the oil and vinegar. Season. Place in the oven. Bake for 35 minutes until golden 
and caramelised. Serve hot or at room temperature. 

 



Botton Village News | Friday 6th March 2015  

 

 

Cook-A-Long with Riley Rat (Yes, the Rat is back!) 
 

 
Bullplop Pie 

 
 
In Korea they really love their dog, 
In France par excellence a leg of frog, 
But there's nowt here to get you sky high 

Nowt like good old management Bullplop Pie. 
It’s easier to make than sitting on a fence 
(It doesn’t require any intelligence). 
Here's how it’s done, have a try; 
It might raise a laugh – before you cry. 
 

Ingredients 
One cup of Compliance, ready stirred, 
One measure of Safeguarding (shhh not a word), 
Two shovels of Consultancy, take care -- it’s pretty rich, 
One jug of Obfuscate, pulled out of a ditch, 
Three buckets of process, care of HMRC, 
And a tiny pinch of Kingfisher Café tea. 
(No table. No cup. No milk. No spoon. 
“We’re closed. Don’t come back anytime soon.”) 
 

Method 
Hold your nose quite tight for the terrible smell 
A World War Two gas mask will serve quite well. 
Setting your oven to minus nine, 
The pie can heat itself up -- just fine. 
Then please run away as fast as you can 
And cover your ears for the explosion. 
For in the end nothing will remain, 
Not even the Botton Village name. 
 

The Moral 
And so CVT Trustees when you are in your beds 
Dream, please dream, of what lies ahead. 
You think you’ve baked a perfect Bullplop Pie 
But the last piece left is for your eye: 
Just look at the misery of your design -- 
Do the decent thing, please, -- RESIGN. 
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Contributions to the Botton News Please send to Lydia by 1pm Tuesday. If you are able to email, it is much 

appreciated that you do so! lydia.gillwaring@cvt.org.uk . Please note that Lydia compiles the Diary Sheet and 

Forthcoming Events every week, the information for which she takes from the cultural diary. If you need to make 

last-minute changes, please contact her directly, and by Wednesday morning at the latest.  

Editorial Guidelines Any material whose suitability is questionable will be subject to the discretion of the editorial group. All 

opinions expressed in this newssheet are those of the authors and do not necessarily represent the official views of the Botton 

community.  

Editorial Group: Lydia Gill-Waring • Kathryn von Stein • Nick Poole • Erwin Wennekes 
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ROTAS 

 
Gift Shop 
Saturday 7th  March  Solveig   
Saturday 14th March Rosie 
 
 
Botton Shop 
Saturday 7th March  Hall North   
Saturday 14th March Hall South  
 
 
Coffee Bar 
Saturday 7th  March New Botton Farm  
Sunday  8th  March  Old Botton Farm   
Wednesday  11th March  Lusmore   
 
 
Duty Driving 
 
Week of 9th  March   Castle   
Week of 16th March   Lodge/ Tour   
 
Dentist Run Contact 
 
Every Thursday Klara Brzobohata (213) 

 
Camphill Bible Readings 
Sunday 8th March     ……………………………………..  Matthew 6: 16-23 
Sunday 15th March     ……………………………………. Matthew 6: 25-34 
 
 
Christian Community Gospel Readings 
Sunday 8th March  …………………………………….. Luke 11: 14-36 
Sunday 15th March …………………………………….. John 6 
 
 
Library Opening Times  Saturday 2.30pm-4.30 pm  
 
Saturday 7th March   Solveig and Gabi  
Saturday 14th March   Ruairidh and Geoff   
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DIARY 
 

FRIDAY      

6th March   No Swimming  

  8.00pm  Class Lesson, St Brides  
       

SATURDAY        
7th March   

      

SUNDAY   9.30am  Children’s Service  
8th March  10.30am Act of Consecration of Man  } With Douglas  
 3-5.30 Circle, HB Hall  

MONDAY     

9th March    

       

TUESDAY    6.30pm FC Supper and Evening 

10th  March   7.00pm Swimming Group B 

 7.30pm Play rehearsal, JOAH 

 8.00pm Gospel Study * Change to start time * 

 

      

WEDNESDAY   
11th  March 9.00am  Foundation Course 

 8.00pm  Responsibility Group  

 

THURSDAY     
12th March  No Service  
 9.45am  ASG, KH Room  
 3.45pm  St Bride’s Performance  
 5.00pm  Co-worker Eurythmy  
 7.30pm  Choir, TDS 
 7.45pm  Stories and Stuff at Coffee Bar  
 
FRIDAY      

13th March   6.00pm  Swimming Group C 

  7.30pm  ASG, KH room   

    

       

SATURDAY      9.30am – 12 noon  ASG, KH room   
7th March   

     

SUNDAY   9.30am  Children’s Service  
8th March  10.30am Act of Consecration of Man  } With Douglas  
 8pm Castalia Quartet   
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FORTHCOMING EVENTS 

 

Mon 16 Mar Botton Commons 

 

Tue 17 Mar FC Supper and Evening 

 Eskdale Trust Council Meeting 

 Class 6/7 Parents Evening 

 Play rehearsal 

 Gospel study 

 

Wed 18 Mar FC 

 Camphill Community 

 

Thur 19 Mar AOC 

 ASG 

 St Bride’s Performance 

 Choir 

 Stories and Stuff 

 

Fri 20 Mar Class lesson, St Brides 

 

Sat 21 Mar Class lesson 

 Vernal Equinox  

 

Sun 22 Mar  Church Services  

 

Mon 23 Mar  Good Friday Play Rehearsal, JOAH 

 

Tue 24 Mar Last FC Supper for this term 

 Gospel Study 

 

Wed 25 Mar Last Foundation Course 

 Eurythmy Performance  

 

Thu 26 Mar AoC 

 ASG, KH room 

 St Bride’s Performance 

 End of Term Festival (School) 

 Choir, Top Doll Shop 

 Stories and Stuff 

 

Fri 27 Mar Karl Koenig d. (1966) 

 Botton School finish 

 Film JOAH 

 

Sat 28 Mar NESTT in Botton Village School  

 

 

 

 


