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Botton Village News 
 

 
Friday 10th April  

 
The Baptism of Elfriede and Ariadne Waring  

 
 
 

In the Heart – the loom of Feeling, 
In the Head – the light of Thinking, 
In the Limbs – the strength of Will 

Weaving of radiant Light, 
Strength of the Weaving, 

Light of the surging Strength; 
Lo, this is Man! 

 
Ecce Homo, Rudolf Steiner 

 
 
It was Caroline’s idea to get our twins baptised, and she 
has been asking about it since they were born, 20 months 
ago. So, it was a good thing that she reorganised her 
Easter weekend so that she could attend the ceremony, 
along with many residents, co-workers, employees and 
friends of Botton.  
 
It was a beautiful, sunny Easter Sunday and it seemed like 
the perfect day to get together for such an event. As 
usual in Botton, everyone rallied around to make sure 
that photos were taken, beautiful flowers were in the 
church and coffee bar and that everyone could fill up on 
tea and cake afterwards.  
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In our Easter gatherings, the Easter Group had been reciting the Ecce Homo verse by Rudolf 
Steiner. This took on an even greater significance for us as Jens-Peter guided us through the 
aspects of the baptism, particularly the use of the three substances: water, salt and ash. 
During the baptism, water is placed on the forehead, salt on the chin and ash on the chest. 
Water is placed on the head, as it is our thinking that often needs to become fluid and 
enlivened, like water.  Salt is placed on the chin, (the seat of our will) as it is our will that is 
sometimes lacking in self-control and needs structure and form, like the crystalline form of 
salt. Ash is placed on the chest, as it is our feeling that gives rise to both the flame of 
idealism and to sacrifice for others.  
 

We chose four Godparents that have 
played a significant part in our lives over 
the last two years and have been 
especially supportive to us. We also 
wanted to make sure that the twins had 
the guidance of two people that had 
grown up in the community (Fionn and 
Claire) and two people that had grown 
up outside of Camphill (Kathryn and 
Lukas).  
 
 

Since the birth of the twins, it hasn’t been an easy ride for us as a family, nor in the context 
of what is happening in the community. So it was very important to us that so many of the 
people that have been there for us along this journey were able to attend the baptism. 
Sometimes this has been very intentional through the help offered by members of the 
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community. But most of the time, it is just the presence of people in our lives, making us 
laugh, offering a hand and taking an interest that has made a big difference to us.  
 
 
Thanks to all of you. 
 
Lydia and Aidan  
 
 
 

Botton 
 
On a moor 
At the bottom 
Of the dale 
Lies Botton Village 
A small affair 
Totally hidden from view 
 
Birds chirp 
Cows go moo 
The fountain sings a song 
Villagers are off to work 
And life happily  
Plods along  
 
As darkness fall 
House lights go on 
Like stars in the sky, 
Feral cats scamper about 
The sound of footsteps 
Homeward bound 
As Botton Village puts 
Up its feet, 
And slumbers without 
A sound. 
 
Poem, by the Poet 
 

 
 

STORIES  &  STUFF 
  

starts again this Thursday, 16 April.   7.45pm, in the Coffee Bar.   Everyone is well.   Come!!!  
 

—  Timothy Edwards.   —  Tel  (9) 200347 
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Botton Cook-A-Long with Mrs Cornfield 

 

Paul Hollywoods Cheese 
Potato and Onion Pie –  
 
Using the Botton Mature 
Cheddar 
 
 

 

The rich pastry in this cheese pie is very tender and almost melts into the filling beneath. 
Serve this as a meat-free main course, with some steamed greens or a big bowl of salad. 

Ingredients       Serves 6 

For the cheese pastry 

 200g/7oz plain flour 
 75g/2½oz cold unsalted butter, cut into roughly 1cm/½in dice 
 75g/2½oz white vegetable fat, cut into small pieces 
 25g/1oz parmesan (or vegetarian alternative), finely grated 
 25g/1oz  Botton mature cheddar, finely grated 
 1 free-range egg, beaten, to finish 

For the filling 

 1kg/2lb 4oz Desiree potatoes, peeled and cut into large chunks 
 1 onion, finely diced  
 375g/13oz  Botton mature cheddar, grated  
 50ml/2fl oz milk 
 2 tbsp chopped chives 
 salt and white pepper 

Preparation method 

1. To make the pastry, put the flour into a bowl. Add the butter and vegetable fat and 
rub them in lightly with your fingertips until the mixture looks like coarse 
breadcrumbs (this dough is richer and stickier than a standard pastry). Alternatively, 
rub in the fat using a food processor or a mixer, and then transfer to a bowl.  

http://www.bbc.co.uk/food/plain_flour
http://www.bbc.co.uk/food/butter
http://www.bbc.co.uk/food/fat
http://www.bbc.co.uk/food/parmesan_cheese
http://www.bbc.co.uk/food/cheddar_cheese
http://www.bbc.co.uk/food/egg
http://www.bbc.co.uk/food/potato
http://www.bbc.co.uk/food/onion
http://www.bbc.co.uk/food/cheddar_cheese
http://www.bbc.co.uk/food/milk
http://www.bbc.co.uk/food/chives
http://www.bbc.co.uk/food/white_pepper
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2. Add the cheeses to the flour and fat and mix well. Now, using a table knife, work in 
just enough cold water to bring the pastry together into a dough. You’ll probably 
need 2-3 tablespoon. When the dough begins to stick together, use your hands to 
gently knead it into a ball. Wrap in cling film and place in the fridge to chill while you 
make the filling.  

3. Preheat the oven to 200C/400F/Gas 6 and have ready a metal baking dish, about 
24x20cm/10x8in big and 5cm/2in deep. 

4. For the filling, place the potatoes in a saucepan, cover with water, add a little salt 
and bring to the boil. Reduce to a simmer and cook until the potatoes are tender 
enough to mash, about 12-15 minutes.  

5. Drain the potatoes well and put them through a ricer into a large bowl (this will give 
you smooth, lump-free mash but you can use a standard potato masher if you 
prefer). Add the onion, cheese, some salt and a good pinch of white pepper. Beat 
with a wooden spoon so the cheese is well incorporated. Add the milk and chives 
and give the mix a good stir. 

6. Put the mash into the tin and use the back of a spoon spread it out until smooth and 
even. 

7. On a lightly floured surface, roll out the pastry so it will just fit on top of the mash. It 
should be 8-10mm/1/3in thick. Place it on top of the mash, trim the edges neatly 
and mark the pastry into six portions by scoring it with a knife. 

8. Brush the pastry with the beaten egg and bake for 20-25 minutes, or until golden-
brown. Let the pie stand for 15 minutes before cutting and serving. 

 

 
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 11th  April  Rosie   
Saturday 18th April   Allan  
 
Botton Shop 
Saturday 11th  April  Lodge  
Saturday 18th April   Lusmore 
 

 
 
Coffee Bar 
Saturday 11th April   Shepherds Cottage   
Sunday  12th April  Redwing + Tourmaline 
Wednesday  15th April  Sherwood 
 
 
Duty Driving 
 
Week of 6th April   Hall North  
Week of 13th April   New Botton Farm  
 
 
Dentist Run Contact 
 
Every Thursday Klara Brzobohata (213) 

 
Camphill Bible Readings 
Sunday 12th  April  ………………………………… Matthew Luke 24: 13-35 
Sunday 19thApril ………………………………… John 20: 19-31 
 
 
Christian Community Gospel Readings 
Sunday 12th April …………………………………….. John 20:19-31 
Sunday 19th April  …………………………………….. John 10:1-16 
 
 
 
 
Library Opening Times  Saturday 2.30pm-4.30 pm  
 
Saturday 11th April   ? – Gabi  
Saturday 19th April   Ruairidh – Geoff  
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DIARY  Please see Easter Programme for times of additional events  
 
FRIDAY     
10th April   8.00pm  Film, JOAH  

6.30pm  Swimming Group C 
 
SATURDAY   
11th April    

   
 
SUNDAY   
12th April   No Services  
 3.00pm - 5.30pm Circle, HB Hall   

 
MONDAY     
13th April     

 
TUESDAY   6.30pm  FC Supper and Evening 
14th April  7.00pm  Swimming Group A 

 
WEDNESDAY   9.00am  Foundation Course 
15th April  8.00pm  Camphill Community, KH 

 
     
 
THURSDAY   7.30pm  Choir 
16th April    7.45pm  Stories and Stuff 

 
FRIDAY   8.00pm  Class lesson, St Brides 

17th April    6.30pm  Swimming Group D 

 
SATURDAY   9.00am  Class lesson, St Brides 
18th April    

   
 
SUNDAY   
19th April   No Services  
 3.00pm - 5.30pm Circle, HB Hall   

 8.00pm  Festival + Ascension / Whitsun Group 
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FORTHCOMING EVENTS  
     
 
Mon 20th April   Botton School begins 
 
Tue 21st April   FC Supper and Evening 
 
Wed 22nd April   Foundation Course 
   Responsibility Group 
 
Thu 23rd April   St George’s Day 
   ASG 
   Choir 
 
Fri 24th April  ASG 
 
Sat 25th April   ASG 
 
Mon 27th April   Botton Commons 
 
Tue 28th April  FC Supper and Evening 
    
Wed 29th April   Foundation Course 

Outer Circle 
   Co-worker meeting  
 
Thu 30th April    ASG 
   Choir 
 
Fri 1st May  Class lesson, St Brides 
 
Mon 4th May   Bank Holiday    
    
 
 
 
 

   
 
 
 
 
 
 
 
 
 
 

  


