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Express Community

Club reports

Beeston Probus Club

AS children, most of

us would spend the odd
afternoon delving into
ponds and rivers to see what
we could ynd. But when we
did catch something, we
often did not know what

it was, or what it did in its
watery environment.
Neither could we identify
the pond life deep in the
pond: waterboatmen,
hydras T all were new to us.

Luckily, even at a later
stage in life, help is at hand.

Alan Heath, a member of
Nottinghamshire Wildlife
Trust, brought along to
the Beeston Probus Club
meeting slides of the species
that can be found in pond-
like habitats and identiyed
them as part of his Pond Life
talk. He advised his attentive
audience as to what they

might ynd where, and the
reasons for their existence.

All ponds and rivers
support some form of
life, but Forbes Hole in
Long Eaton is one of
Alangs favourite sites for
investigation.

This relatively new
wildlife site has been
part of a railway tip for a
hundred years or so: it has
lately been converted into a
swamp-type environment,
proving to be an excellent
site for seeing various types
of pora and fauna such
as insects and butterpies,
including Red Admirals,
Common Blues, Peacocks,
Small Tortoise Shells and
dragonpies.

Mr Heath was thanked
for his interesting talk, and
answered many intriguing

The Two O’clock Club

CLUB secretary Shirley
Goodman introduced friend
June Hudson, a member of
Chilwell Road Methodist
Church, at the Two 0dClock
Club on October 2. The duo
had completed a sponsored
swim in support of the Lincs
and Notts Air Ambulance,
covering 64 lengths in one
hour three minutes. Club
members contributed A210
of the total sponsorship
achieved of more than
A1000.

Mr Nick Palmer then
spoke of life as an MP and
his belief that Members of

Parliament should not misuse
their responsibilities, but
should use their inpuence

to persuade the ministers
who make the decisions. He
stressed the need for MPs to
be involved in local affairs
and provide a communication
channel for residents, the
Council, churches and other
organisations. The attraction
of the job, for him, was
trying to improve things

for everyone. A discussion
afterwards touched on some
local issues.

Later in the month, Club
members took a trip to the

questions very ably.

Later in the month, an
adventurous party of our
members managed to
navigate their way to the
Space Centre at Leicester.

They spent an hour or two
looking at the space rockets
parked at the Space Centreds
bubble tower as well as
the assortment of clothes
and tools used in space by
both Russian and American
astronauts.

Avylm illustrating the
creation of the universe
concluded the visit, the
yIm garnering all the light
and sound that modern ylm
technology could muster.
Afterwards, the members
went for a pleasant lunch at
a nearby watering hole to
enable them to come back to
Earth smoothly.

National Arboretum at
Alrewas, Staffs, on a sunny
but blustery day, calling in
for afternoon tea at Marsh
Farm, Abbotts Bromley on
the way home.

Later in the week, Beeston
resident Elaine Liquorish
shared the holiday video of
her comprehensive tour of
Iceland, and a busy month
ended with a trip to Round
Hill School to see 6Broadway
or Bustd, an excellent
production by Beeston
Theatre Group.

Beeston and District Local History Society

AT the Society AGM held
on October 15, the President,
Margaret Cooper, welcomed
the decision to move to
Chilwell Memorial Institute,
and congratulated the society
on its varied and interesting
programme in the past year.
She wished the committee
and all members continued
success for the future.

In the elections for the
ofycers and committee
members, a few people were
re-elected: Alan Clayton as
Chairman, David Martin
as Vice-Chairman, and
Maureen Rushton (author
of The Canary Girls of
Chilwell) was re-elected
as Treasurer. The new

Secretary is Doug Church,
following the retirement of
Elizabeth Savage. Continuing
as Committee members

are Neville Bostock, Avis
MacDermott, David Driver,
Elaine Pickering and Julia
Powell, together with new
members Carole White and
another local author, Alan
Dance (Narrow Marsh and
The Chilwell Ghost).

The Chairman gave an
up-beat review of the year,
commenting on the growth
in membership and increased
attendances following the
move to Chilwell, the range
of topics in the programme,
highly successful coach
excursions and the launch of

Maureen Rushtonds book.

The new seasonds
programme, outlined by
Neville Bostock, promises to
cover a variety of local and
general historical subjects,
ranging from Hornby trains
to Hardys and Hansons
Brewery, talks on 60wd llsond
and Chilwell in the 1840s.

The Society meets on the
third Wednesday of each
month at 7.45pm at the
Chilwell Memorial Institute,
High Road, Chilwell.

All meetings are open to
visitors and new members
are welcome. For more
information, call 0115 922
6971 or 0115 925 8913.

Beeston & District Civic Society

AT Beeston & District Civic
Societybs yrst Meeting of
the 2008/2009 Season,

the AGM was swiftly
followed by an extremely
informative and entertaining
talk by Alan Godfrey on
behalf of the Lincolnshire
& Nottinghamshire Air
Ambulance.

Members agreed that
this was one of the best

talks ever, and could be
recommended to other
societies. More than A100
winged its way from the
Society and members
towards Air Ambulance
funds.

At the next meeting, to be
held on November 14th at
the Upstairs Meeting Room
at Foster Avenue Library
at 7.30pm, Paul Walsh,

Community Education
Development Ofycer for
Castle College, will explain
the collegets development
plans, particularly as they
apply to the former Broxtowe
College.

Admission for members
free, visitors A2.

Further details are available
on the Societyds website: ww
w.beestoncivicsociety.org.uk

Food In season

Our regular food column, provided by James Crossman
of Seasons Restaurant, Chilwell

HELLO again. 1ém having
a great time on my Beeston
omarket kitchend stall on
Friday and Saturday on
Beeston Market.

Its something a bit
different: a pile of seasonal
vegetables and a Gordon
Ramsay trained chef with
some gas burners. Itis good
to meet so many people, talk
about local produce, and
about how to cook it.

| hope youbve enjoyed
my cooking demonstrations,
too. If you want to know
how to cook anything,
especially for Christmas,
then just come and say hello.
And if you book a table at
Seasons when you see me at
the market kitchen, 141l give
you a free bottle of wine.

Now itds pumpkin,
squash and gourd time.
Those lovely orange and
green round things that
wedre all stuck about what
to do with. You might get
a pumpkin for Halloween.
DONOT THROW THE
MIDDLE BIT AWAY!

You can freeze it, or use it
now. Here are a few ideas&

Keep the seeds!

Get rid of all the stringy
stuff around the seeds.

Pick the seeds out, and toast
them in a very low oven for
an hour, turning them every
20 minutes. You can put any
seasoning on them that you
like T cayenne pepper works
well.

Theyotll freeze for a year.
Use them to top soups, or
even cakes.

The baked pumpkin seeds
make quite a nice snack, too.
Check the price in the health
food shops. Do this with

your own pumpkin seeds,
and youoll save a few quid.

Use the middle bit!

One of the best things you
can do for autumn is make a
pumpkin/squash soup.

Throw a bit of oil into a
big pan. Then add a couple
of chopped onions. Not too
hot. Sweat them down until
they go a bit soft, but not
coloured.

Chop four cloves of garlic,
an inch an and half or so of
root ginger, and a red chilli.
Leave the seeds in if you like
a bit of extra yre. Now, chop
the pumpkin into dice, add
a couple of medium spuds
in small squares, turn the
heat up, and cook it until the
potato starts to turn brown.

Add a pint of coconut milk
(get a tin of concentrate and
add a bit of water to it), put
a bit of salt and pepper in to
taste. Add a handful of fresh
coriander. Leave it for 15
mins or so, then check to see
if the pumpkin and potato
are cooked. (Can you stick
a sharp knife all the way
through?). Whiz it all up with
another handful of coriander.

If you want to freeze your
soup, leave it to cool at this
stage. Otherwise, stirin a
500g pot of cr me fraiche.
Itds best served accompanied
with good bread topped with
toasted cheese.

Pumpkin Pie

This is a tradition at American
Halloween celebrations. Itds
delicious, so thereds no reason
for you not to enjoy it here in
the UK, too.

Make a 9 inch sweet short
crust pie shell, about 1.5
inches deep (if youdre not
conydent about making
pastry, you can buy them
ready made). Mix about 40g
of crushed pecan nuts into
your pastry.

Get about a pound of
pumpkin pesh, and chop itin
to chunks. Steam these until
theybre soft, then put them in a
sieve and squash them slightly
to get rid of any excess water.

Then get 2 large eggs, plus
an extra yolk, and whisk them
lightly in a bowl.

In a pan, heat 10 p oz of
double cream, half a teaspoon
each of freshly grated nutmeg,
ground allspice, ground
cloves and ground ginger, to
simmering point. Give it a
whisk to mix it together, then
pour it over the eggs, and
whisk again whilst adding
the pumpkin puree.

Pour the ylling into your
pastry case, and bake at
1800C/350UF, Reg 4-5. for
about 40 minutes.

Let it cool, then cover it
with foil and chill it in the
fridge. Serve your pumpkin
pie with some cr me fraiche.

Enjoy your Autumn food.
Remember, if youbre stuck
with cooking anything, come
and see me at Beeston Market
Kitchen on Fridays and
Saturdays. It 6d be good to
see you at Seasons restaurant
too. 16m on 925 9994.

James Crossman
Season Restaurant,
Chilwell Road, Beeston




