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FROM THE EDITOR. . 
Welcome to your Epwell Echo Issue No. 215 

Well! Who would have thought that we would be entering a third year 
blighted by Covid variants. Let’s hope this is the last one and that 2022 proves 
to be a better year, health wise and we can get our social freedoms back full 
time. 2021 ended on a bit of a low with some of the village Christmas events 
having to be cancelled but I’m sure we will soon recover some of the popular 
coffee & cake mornings as we get into the better weather months. 

As you will all know it is the Platinum (70th)  Jubilee Year for Her Majesty the 
Queen and the Epwell Parish Council have celebration plans firmly in their 
sights ( see the EPC Notes on Page 4).  Also this year, elections will take place 
for Parish Councillors—again, details are on Page 4.   

In this issue you will find the usual interesting articles from our regular, and 
always welcome, contributors plus  another interesting article on Charles 
Pollard’s early days in the police force fighting IRA terrorist threats in 
London’s West End, and much more.  

Do take time to peruse the advertisements in each of our issues and, where 
possible, try to give our local tradespeople your business. Don’t forget! - The 
Village Hall will be open on Friday evenings from 6.00pm – 8.00pm) through 
the winter  (starting on 21st January) for Epwell villagers to meet for a drink. 
All you need to do is bring along your own beer, wine etc and 
‘nibbles’  (glasses, dishes, plates provided by VH.) and a 
corkage charge  of £1 per person. 

 

Enjoy the Issue   
Chris 
 
ADDRESS TO SEND COPY TO THE ECHO IS ON THE BACK 
PAGE.DEADLINE DATE  FOR THE NEXT ISSUE IS 12TH MARCH 

Don’t forget—if you have an interest that could result in an article  for 

publication in a future Echo, that would , equally, be of interest to Echo 

readers  then don’t be shy, either contact the Editor to discuss a literary 

possibility penned by yourself or simply submit your article by e-mail 

to : epwellechoeditors@gmail.com 
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EPWELL PARISH COUNCIL NOTES 

 
 

 

******PLEASE NOTE****** 
IF YOU ARE USING ANY EQUIPMENT IN THE PLAYING FIELD, IT IS UP TO YOU TO SANITISE IT 

BEFOREHAND 
THIS IS IN ACCORDANCE WITH GOVERNMENT COVID 19 GUIDELINES 

EPWELL PARISH COUNCIL MEETING – 13th JANUARY 2022 

These are notes only.  For full details, please see EPC board and village website. 
Apologies: Norman White 
Forthcoming Parish Council Elections:  Parish Council Elections will take place on 
5th May 2022. Anyone interested in standing as a parish councillor should contact 
one of the current councillors, the clerk, or check the village website for details.   
 
Grip Maintenance: The grips within the village are being cleared by two volunteers - 
Rebeka and Thomas Aranaboldi.  They are carrying out community service for Scout 
and Duke of Edinburgh awards.  Thank you to them both for volunteering. 
 
Queen’s Platinum Jubilee Celebrations, June 2022: A timetable has been suggested 
for this historic event, to take place over the four-day holiday in early June.  It in-
cludes beacon lighting on Thursday 2nd June and The Big Jubilee Lunch on Sunday 5th 
June. A village group is needed to work on this plan.  If you would like to be involved 
in any way, please contact Nicola Rudge.  (nicola.rudge@icloud.com, 780508.)  It 
would be good if this group did not consist solely of those already involved in ex-
isting organisations in the village! 

 
Planning: Stone Croft, Back Lane – no objections from EPC. 

     Dove Dell, Back Lane – no objections from EPC. 
Any other business:  Thanks to: 

 Chris Hurst for his work with EPC accounts.  
Pete Rogers for helping out with the battery for the village defibrillator. 

Provisional dates: 
 Next EPC meeting: Monday 14th March 2022 at 8pm. 
Annual Parish Meeting: Tuesday 5th April. 

Annual Parish Council Meeting: Wednesday 11th May. 

EPWELL PARISH COUNCIL ELECTIONS. 

These will take place on Tuesday 5th May 2022. 

Interested in standing for election, but are not sure what being a councillor en-
tails?  

Have a look at the village website.  You will also find information there on how to 
register as a candidate.  Alternatively, please contact any existing councillors or 
the Clerk.  

 

mailto:nicola.rudge@icloud.com
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www.fixmystreet.com  

Please continue to report pot holes and road  problems.   
You can also go on:   https://www.cherwell.gov.uk/report   to report a number of things, 

including footpaths, faulty street lights, fly tipping etc. 

Epwell Village Assistance - EVA.  
Set up to help out where needed.  Whenever, however. 
If you need help, please contact:  
Chris Hurst.   01295 780118, chrishurst62@gmail.com 
Nicola Rudge. 01295 780508, nicola.rudge@icloud.com 
If you would like to offer help, please contact: 
Gavin Lloyd Thomas.  01295 788771, gavinlthomas@aol.com 
Please also contact Gavin if  you can help with grass cutting (common areas) 

Epwell Parish Councillors: 
Gavin Lloyd Thomas (Chairman) 788771            cllr.gavinlloydthomas@epwell.com 
Chris Hurst                                      780118         cllr.chrishurst@epwell.com 
Nicola Rudge                                  780508      cllr.nicolarudge@epwell.com  
Paul Neal                                  07967 170177       cllr.paulneal@epwell.com 
Norman White         788155          cllr.normanwhite@epwell.com 
Christine Coles, Clerk        epwellparishclerk@epwell.com           

 
Mind-Master (Answers on Page 31) 

1. In which year did the EU first introduce the Euro as its currency? 
2. ‘Frog had teeth’ is an anagram for a famous movie—what is it? 
3. How many bones are there in the average adult human body? 

The seal matrix is oval in shape, with a dark green jasper intaglio in 
the centre. The jasper has been carved with a female head, shown 
in profile, wearing a veil with either pearls or curls of hair around 
the forehead. The gold surround has a personal legend in Latin, 
reading ‘SIGILVM : SECRETI : hEN’ (the h being the only lower case 
letter), which translates as ‘secret seal of Hen’. The identity of the 
owner is unknown, although Hen may be an abbreviation of Henry. 

Found by a metal detectorist at a site near Epwell, Oxfordshire. Reported to the 
Finds Liaison Officer and subsequently declared Treasure.  The seal will permanent-
ly reside in the Oxfordshire Museum, Woodstock 

 The Epwell Seal Matrix 

http://www.fixmystreet.com
https://www.cherwell.gov.uk/report
mailto:chrishurst62@gmail.com
mailto:nicola.rudge@icloud.com
mailto:gavinlthomas@aol.com
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SIBFORD GOWER PRIMARY SCHOOL  
 

School Report –  January 2022 
by Andrea Rutledge  

The term before Christmas is always a lovely one as the school buzzes with 

the children’s excitement of all the festive activities.  

The Children have enjoyed a variety of events such as a pyjama/onesie 

day, a Christmas Jumper Day, they had Christmas lunch and fun Christmas crafting in their 

classrooms, the wonderful children in KS1 were able to perform their nativity play to parents 

face to face which was just amazing to watch and the KS2 children were in fine voice when they 

held a small Christmas carol service outside to parents.   

The final was held for the older children in cross country and a huge congratulations to Henry 

Boyles who placed 2nd and to Aimee White who placed 17th. We were delighted to hear of 

your successes, well done to you both.  

This term the children have various topics to learn, these are Winter Wonderland, World 

Changers, Natural Disasters and The Victorians.  

So lots to focus on over the next few weeks! 

 

 

THE EPWELL TRUST 
The Epwell Trust administers 11.4 acres of land which is rented out under two 
agricultural tenancies.  This rental provides monies to be used should help be 
necessary for Epwell and its residents.   
If anyone knows where help for a resident may be needed, then please contact any 
member of the Trust listed below in confidence. 
The Trust Committee members are: 
Stephen Rutledge, Chairman.    Suzanne Kaye, Clerk 
Conway Freeman, Norman White, Nigel Prickett, Christine Woolsey,  
Liz Baker, Matthew Platt and Brian Tustain 

Epwell Trust and Coronavirus 
The Trust is here to offer any support it may be able to give residents of Epwell 
during this very anxious and worrying time.  
Contact the Clerk, Suzanne Kaye on 780670, in complete confidence.  
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EPWELL VILLAGE HALL NEWS 

The Village Hall Committee is delighted to inform that the re-
newal of the Kitchen was completed before Christmas and it 
looks great; clean and modern in design and a treat to work in. 
Covid has caught us out again and the Christmas Coffee & Cake event with Christ-
mas Tree fun for the children had to be cancelled but we did hold a successful Ger-
man themed evening on the 27th November with 40 guests attending. A good time 
was had by all. Also Santa Claus did get around the village delivering gifts to the 
young ones. 
Hopefully as the new Omicron variant fades, and we get into slightly warmer weath-
er we will be able to organise some more Hall based social events. 
 The upstairs meeting rooms are now available for anyone who wants to have 
meetings, presentations etc. or even as an office. We now have a phone and WIFI 
too. 
If you haven’t seen the facilities in the Hall come and have a look. You will be im-
pressed. For Bookings call or email Nicola Rudge (Secretary)  - nico-
la.rudge@icloud.com (01295 780508) 

Committee: Vic Tofts-Chair/Treasurer (07710 275000), Alex Tait, - Vice Chair Nicola 
Rudge—Secretary (780508), Andrea Rutledge,  Donna Boyles, Julie Bruggenwirth, 
Norman White,  Suzanne Kaye.  Co-Opted: Chris Woodcock 
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News from St. Anne’s 

Church 
 
 

Epwell and Wykeham Benefice services for 
February 2022 and March 2022 

 

 

February 

Sunday 6th  11.00am  Benefice service at Tadmarton 

Sunday 13th    9.45am  Family service 

Sunday 20th    9.45am  Holy Communion (Neil Bowler) 

Sunday 27th    9.45am  Holy Communion (John Tattersall) 

 

March 

Wed     2nd    9.30am  Holy Communion, Imposition of Ashes 

Sunday 6th  11.00am            Benefice service at Broughton 

Sunday 13th    9.45am  Family service 

Sunday 20th    9.45am  Holy Communion (Glyn Evans) 

Sunday 27th    9.45am  Mothering Sunday service 

 

April 

Sunday 3rd    9.45am  Holy Communion (Neil Bowler) 

 

In addition to Sunday services, Morning prayers take place on Mondays  9 - 

10.30am and a Holy Communion service takes place at 9.45am on Wednesday 

mornings in the beautiful side chapel. Please check in the weekly pew sheet in 

the church, or on the notice board at the church gate, for up to date news on all 

services. 

Please note the start time for Benefice services has changed to 11.00am. 
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Advent 

In early December St Anne's held a Christingle service with the collection being 

given to the Children's Society. Families were asked to make their own 

Christingle at home to bring along and the young people from the village were 

involved in prayers and readings. The church looked beautiful in the candle light 

and the PCC would like to thank the Wingfield-Digby family who kindly donated 

the Christmas tree. 

The traditional Nativity service followed a different pattern this year. Instead of 

the children performing one of Dawn’s plays, members of the congregation  

were invited to help construct the Nativity scene in the church by placing the 

figures in the stable whilst singing the appropriate carol.  Then, due to the 

horrid weather outside, the villagers who were expecting to sing carols around 

the Christmas tree in the square came and gathered in the church and sang a 

selection of carols accompanied by Andrew McHugh on the violin.  

Mothering Sunday 

This year the mothers day service will be held on Sunday 27th March at 9.45am 

and will be led by John Tattersall. Everyone is most welcome and hopefully 

there will be refreshments following the service.  

 

 

The Village Website  -       https://epwell.com 
  
The village website  has been completely revised, with a home page for news 
plus a feed from the Village Facebook page, later sections on village 
organisations and activities, a diary of local events, a section on parish 
council matters, useful information on services and businesses, an on line 
version of the Epwell Echo and a history of the village. 
  
Do have a look and if you wish send comments and suggestions by e 
mail  to editor@epwell.com 

https://epwell.com/
mailto:editor@epwell.com
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Our Neighbours—The Mansion at Compton  Wynyates 

The Tudor country house of Compton Wynyates  lies in a secluded valley almost midway 
between Epwell and Upper Tysoe. The house is constructed of red brick and built around 
a central courtyard. It is castellated and turreted in parts and is a Grade 1 listed building. 
Still the home of the Compton family for over 500 years, the site of the present house 
appears in family records as far back as 1204. The family continued to live in the original 
manor house as knights and squires of the county until Sir Edmund Compton (who died 
c. 1493) decided, around 1481, to build a new family home on the site. 
Edmund's four-winged house around a central courtyard is recognisable by the thickness 
of the 4 ft deep walls which form the core of the existing mansion. This new fortified 
house was fully moated. There was also a second moat (probably dry) and sec-
ond drawbridge.[ However, fortifications were not the only consideration for the new 
mansion—dark brick diapering and decorative mouldings add variety to the façade. Over 
the entrance the Royal Arms of England are supported by the dragon and greyhound of 
Henry VII and Henry VIII.  The architect or mason builder is unknown. 
Edmund died young and, as a consequence, his son William Compton became 
a ward of the crown, as was the custom. At the court of Henry VII the eleven-year-old, 
orphaned William Compton became a page to the two-year-old Prince Henry, thus be-
gan a close friendship which continued after the prince succeeded as Henry VIII. As a 
result of this lifelong friendship, Henry VIII gave William, who was also to become a mili-
tary hero, many rewards, amongst them the ruinous Fulbroke Castle. Numerous fittings 
at Fulbroke were brought to embellish Compton Wynyates, including the huge bay win-
dow full of heraldic glass, which looks into the courtyard from the great hall; also from 
the castle came many of the mullioned windows with vine-patterned ornamentation. 
It was at this time (c. 1515) that the great entrance porch, chapel and many of the tow-
ers were built. In fact, this was the start of the many additions over the next ten years 
which were added to the house with no thought of symmetry, height or regularity. The 
house was simply extended wherever space within the confines of the moat permitted. 
The brick-fluted and twisted chimneys also date from this time and are one of the 
house's most notable features. Unlike many other houses of its time, Compton 
Wynyates has not been greatly altered over the centuries. 
King Henry VIII stayed many times at Compton Wynyates, and his bedroom window still 
retains the king's arms in stained glass combined with the arms of Aragon, the home 
country of his first Queen. Much later, in 1572, Elizabeth I stayed in the house. In 
1617 James I spent a night there. Later in the century his successor, Charles I, stayed at 
the house. The ceiling of the royal bedroom is decorated with the monograms of all the 
monarchs who have slept here. 
In 1629, King James endowed Lord Compton as the 1st Earl of Northampton. The 2nd Earl 
of Northampton, Spencer, was a godson of Queen Elizabeth 1 and was a close friend of 
Charles 1 and thus the Comptons had strong Royalist ties in the English Civil War. At 
the battle of Edgehill six miles from the house, Spencer and three of his sons fought for 
the King; the three sons were all knighted for their valour on the battlefield. 
The 2nd Earl was killed at the Battle of Hopton Heath in 1643 fighting for his cause, and 

https://en.wikipedia.org/wiki/Knight
https://en.wikipedia.org/wiki/Moat
https://en.wikipedia.org/wiki/Drawbridge
https://en.wikipedia.org/wiki/Compton_Wynyates#cite_note-Compton_Wynyates,_p4-2
https://en.wikipedia.org/wiki/Decorative_moulding
https://en.wikipedia.org/wiki/Ward_(legal)
https://en.wikipedia.org/wiki/The_crown
https://en.wikipedia.org/wiki/Ward_(legal)
https://en.wikipedia.org/wiki/Fulbrook,_Warwickshire
https://en.wikipedia.org/wiki/Bay_window
https://en.wikipedia.org/wiki/Heraldic
https://en.wikipedia.org/wiki/Bay_window
https://en.wikipedia.org/wiki/Heraldic
https://en.wikipedia.org/wiki/Chimney
https://en.wikipedia.org/wiki/Aragon
https://en.wikipedia.org/wiki/Monarch
https://en.wikipedia.org/wiki/Elizabeth_I_of_England
https://en.wikipedia.org/wiki/James_I_of_England
https://en.wikipedia.org/wiki/Battle_of_Edgehill
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in the same battle his son and successor, James 3rd Earl of Northampton, was wound-
ed, leaving the family vulnerable. On 12 June 1644, Compton Wynyates was besieged by 
the Cromwellians, and it fell two days later. During the night of 29 January 1645, the 
Comptons made an abortive attempt to recapture their home, but were repelled after 
four hours fighting. The Compton family fled into exile abroad and did not return until the 
restoration of the monarchy. 
Following the restoration of the monarchy, the Comptons too were restored to 
their estates including that of Compton Wynyates. Minor alterations were made to the 
house but usually in sympathy to its Tudor origins. The 5th Earl of Northampton c. 1730 
added a wing between two towers on the east side of the house in the classical style, 
which was not in keeping at all. By this time though, the family fortunes were running low 
and, as a result, Compton Wynyates began to suffer neglect. In 1768 the Comptons found 
themselves in such penury that the entire contents of the house were sold, never to be 
recovered. The then Lord Northampton, living at Castle Ashby, ordered Compton 
Wynyates to be demolished. However the family's land-agent ignored the order and mere-
ly had the windows bricked up (to avoid the window tax). And so the house remained 
largely forgotten until 1835 when the 2nd Marquess of Northampton (the family had been 
elevated from Earls in 1812) visited Compton Wynyates for the first time and found the 
house in a ruinous state; he made some minor renovations to prevent complete derelic-
tion. 
It was the 4th Marquess who had the house fully restored and presented it to his son, the 
future 5th Marquess, on his marriage in 1884. The 5th Marquess and Marchioness were 
the first people to reside in the house since 1770. It was this couple who laid out 
the topiary gardens and made the mansion the comfortable house it is today; essentially 
the mansion that Edmund Compton and his son William completed within a thirty-year 
period during the reigns of the first two Tudor monarchs. 
The house remains a private secluded home; a dead-end public footpath runs from the 
village of Upper Tysoe about a mile away, ending at a tall locked gate a few yards short of 
the estate church, where the walker is instructed to return the way they came. There is no 
access through to the public road. 

 
 
CW—with acknowledgement to Wikipedia 

https://en.wikipedia.org/wiki/English_Restoration
https://en.wikipedia.org/wiki/Estate_(house)
https://en.wiktionary.org/wiki/penury
https://en.wikipedia.org/wiki/Topiary
https://en.wikipedia.org/wiki/Reign
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OPERATION COMBO - THE 1975 BALCOMBE STREET SIEGE 

By Charles Pollard 

 In the last ECHO, I told of my police experience in 1975 when I was a 30 year old, 
newly-promoted Police Inspector in Oxford Street, dealing with bombs, bomb 
threats and other IRA Terrorist activity, perpetrated by an IRA Active Service Unit 
(ASU) which was terrorising the whole West End. We had just stepped up our opera-
tions by flooding the West End with plain clothes officers to try and catch the Bomb-
ers ‘in the Act’, and then hopefully arrest them. For the first few days we had all pa-
trolled like this expectantly but without success.  
 
Then in late November, that all changed. One evening some gunshots were fired 
from a stolen Ford Cortina at Scotts Restaurant in Mayfair, observed by a colleague 
of mine, Inspector John Purnell, unarmed and on foot patrol with Sergeant Phil 
McVeigh. They flagged down a passing taxi-cab and jumped in with the immortal 
words “Follow that car”! The cab driver exclaimed “Cor Blimey, I always hoped this 
would happen to me!”  The police officers did not tell him the car was being driven 
be a gang of dangerous armed criminals!  
 
They followed the stolen car for several miles, and Police Cars hearing the r/t com-
mentary by Inspector Purnell, joined the chase. Gun shots were fired from the car at 
the pursuers, and eventually the car came to a halt and the pursuit continued on 
foot, with more shots being fired at the unarmed Purnell and McVeigh. 
 
Other officers joined the chase, with the four IRA men running into a block of council 
flats at Balcombe Street, next to Marylebone Railway Station. The terrorists broke 
into a first floor flat taking the occupants, Mr and Mrs Matthews, hostage in their 
living room; first they demanded a plane to fly them to Ireland which was promptly 
refused by the police.  
 
So started a 6-day siege. I was on duty myself and followed it all on the radio and as 
the stand-off in Balcombe Street settled down, I was appointed Staff Officer to the 
senior officer i/c of the police cor-
don, to ensure the hostage-takers 
could not escape, nor other terrorists 
attempt a rescue.  
 
Negotiations started between Police 
Negotiators and the terrorists inside, 
during which time the police made 
sure the terrorists had their own 
radio inside and could regularly listen 
to BBC News. A few days later. the 
BBC reported that the SAS had now 
arrived on the scene and were going 
to storm the building. 
 
Then the Commissioner of the Met, 
Sir Robert Mark, was interviewed 
outside the flats and was asked how 
he thought the siege would end.  
“That is up to the terrorists” he said.  
“They will be coming out soon – the 

 

Sir Robert Mark, Metropolitan Police Com-
missioner, talking to police officers at the 
scene of the Siege. Advised by the police, the 
BBC had reported that the SAS had just ar-
rived and would be storming the building,  
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only question is whether they will be coming out alive or dead. It is their choice!” The 
terrorists came out voluntarily a few minutes later! 
 
The 4 terrorists were Joe O’Connell , Edward Butler, Harry Duggan and Hugh Doherty, 
part of a six-man IRA Active Service Unit (ASU) who were all arrested.  
 
Two days later I was deputed to carry out the actual charging of the terrorists at Pad-
dington Green Police Station, which involved formally reading over the holding charg-
es to the terrorists in the presence of the senior Detective in charge of the case. 
When – as per the law - I asked the Defendants whether they wished ‘to say anything’ 
at that stage, they all remained silent.  
 
The four were subsequently found 
guilty at their Old Bailey trial in 1977 
of seven murders, conspiring to 
cause explosions, and falsely impris-
oning John and Sheila Matthews dur-
ing the siege. O’Connell, Butler and 
Duggan each received 12 life sen-
tences, and Doherty received 11. 
Each of the men were later given 
‘a whole life tariff’, the only IRA pris-
oners to receive this full tariff. 
 
During the trial the Four had also 
instructed their lawyers to "draw 
attention” to the fact that the so-
called ‘Guildford Four’ and ‘Maguire 
Seven’ (IRA colleagues who had pre-
viously been convicted of bomb ex-
plosions at Guildford and Woolwich, 
were innocent because it was they 
themselves - the Balcombe Street four - who were responsible for those particular 
two offences.  In fact they were never charged with these and the Guildford 
Four and Maguire Seven remained in prison for 15 more years, until it was ruled that 
their convictions were unsafe.  
 
For the Siege and other earlier offences that they were proven to have had previously 
committed, the Balcombe Street Four served 23 years in English prisons, and in 1998 
were transferred to prisons in the Republic of Ireland. They were released in 1999 as 
part of the Good Friday Agreement. 
 
Inspector Purnell was awarded the George Medal for his bravery at Balcombe 
Street. Several other police officers were also decorated. 

 

 

 

 

 

 

 

The Balcombe Street Four – IRA terrorists 
Joe O’Connell, Edward Butler, Harry Duggan 
and Hugh Doherty, after giving themselves 
up to end the siege.  

https://en.wikipedia.org/wiki/Hugh_Doherty_(Irish_republican)
https://en.wikipedia.org/wiki/Active_Service_Unit
https://en.wikipedia.org/wiki/Falsely_imprisoning
https://en.wikipedia.org/wiki/Life_sentences
https://en.wikipedia.org/wiki/Whole_life_tariff
https://en.wikipedia.org/wiki/Guildford_Four
https://en.wikipedia.org/wiki/Guildford_Four
https://en.wikipedia.org/wiki/Maguire_Seven
https://en.wikipedia.org/wiki/Guildford_Four
https://en.wikipedia.org/wiki/Maguire_Seven
https://en.wikipedia.org/wiki/Unsafe_conviction
https://en.wikipedia.org/wiki/Belfast_Agreement
https://en.wikipedia.org/wiki/George_Medal
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         Sibford Stores & Post Office    

       Sibford Ferris OX15 5RG     

tel: 01295 788317  

Your Local Convenience Store 

Your local newsagent, we deliver newspapers and magazines 7 days a week to all the surrounding 
area and have a wide selection of newspapers and magazines available in the shop.  Place your regu-

lar order today  Bread cakes and savouries baked on the premises throughout the day.  
  We are your local National Lottery Agent     
  Photocopying, fax and mailing service available on the premises  
                     Agents for Dry Cleaning and Laundry      

Chilled and frozen foods, groceries, cigarettes, beers, wines, spirits, fresh fruit & vegetables, pet 
foods, medical and toiletries, and lots more...... 

 Telephone your grocery order for free local delivery 7 days a week 

OPENING HOURS:  Monday to Friday 7.30 am to 6.00 pm   
    Saturday  8.00 am to 5.00 pm 
    Sunday  8.00am to 1pm 

Tel:01295
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Caution Corner                  Southam Street        No. 6 The Precinct 

BRAILES                            KINETON           WELLESBOURNE  

OX15 5AZ                   CV35 0JN           CV35 9NL 

t: (01608) 685274                            t: (01926) 640386          t: (01789) 840744 

 
For more information about our services, to view our  

funeral announcements and online donations, please visit 

www.rlockeandson.co.uk 

Please call for a funeral planning brochure or to arrange a no-obligation 
meeting. 

 

Tom’s Valeting & Detailing 

Tom’s Detailing is a mobile auto detailer and Valeting service based in Banbury. I have a 

real passion for my work and getting Cars & Motorcycles to look their absolute best.  

Please see the list of services below and feel free to get in touch.  

I am fully insured - Ultimaxx accredited & trained. 

Car Valeting - Deep cleaning  - Ceramic coatings - Paint correction - Classics   Convertible 

roof cleaning & sealing - Motorcycle Valeting & Detailing   

Stone chip touch ups - Bespoke requests  

www.tomsdetailing.co.uk  

Info@tomsdetailing.co.uk 

07799150275 
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In The Echo 35 Years Ago (By Christian LeJeune) 
 
The Parish Council got the 5 required counsellors after the recent election. 
They were: 
Eric Kaye(Chairman), Mrs Christine Baker, Vaughan Castle, Tom Gurney and 
Peter Neal. 
Parish Clerk Mrs Margaret Gurney. 
 
The December meeting of the Epwell Society was a great succèss with Car-
ols from the Shenlow Singers, sound of brass from members of the Ship-
ston Band. All mixed with hot punch and mince pies. 
 
The Editor of the Echo, Michael Kinchin Smith was awarded an OBE for his 
work as Archbishops appointments Secretary. 
 
Farewell letter from Mr and Mrs Foxon who left the village after 25 years of 
residence  to retire to Devon. 
They mentioned the community spirit in the village, remembered the 
battles to get the village hall, a thriving W I, the village shop where people 
met and a regular bus service to Banbury with up to 6 services a day. 
 
Nature jottings. Barbara Rogers noted that it was an  unseasonal mild spell 
and absence of keen frost produced an exceptional flowering of gardens 
and hedgerows, on New Year’s Day 51 types of blooms were counted. 
 
Epwell Charity Trust 
 
The trust was originally known as Epwell Poor Allotment Charity. It was cre-
ated at the time of enclosure in 1773 when an area of 11.4 acres was 
awarded to the poor of Epwell in compensation for losing their right to cut 
furze and other fuel. 
The appointed trustees whose duty it was to attend to the letting of this 
land, were required to apply monies received from the rents to provide fuel 
for the aged and needy of the Parish. 
In 1970 the trustees decided that changes were needed to adjust to a mod-
ern society. 
 The Charity , with a new constitution, changed  its name into the Epwell 
Charity Trust. 

 POLLY’S KITCHEN 

Polly Preedy, who supports the Homeless and needy in Banbury, sends 
her appreciation  to all those who continue to help and donate with con-
tributions  left in the Village Hall.   Polly continues to support her people 
on daily visits with food and empathy.    The food, toiletries and other 
thoughtful items really make a tremendous difference.                         
Thank you so much Polly 
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EPWELL WALKERS 

The Village Hall at 10.30, prompt, on the last Monday each month 

On 3rd January a small group met at the Village Hall for a Bank Holiday walk.   
As the weather has been so wet and the ground muddy we decided to keep 
mainly to roads and proceeded to the White House and top road to Sibford 
Heath Farm and back down to Epwell, some opting for the road and others 
down the footpath back to the village.   It was a steady walk and lots of 
chatter on a lovely day, thanks to those who came. 

People asked to repeat this and others said they would like to come another 
time.    Should we form a group for a monthly walk?  Initially I suggest we 
walk for around an hour and shape and extend the walk according to the 
weather, conditions underfoot and according to who is available on the day.   
As the weather improves maybe some people would prefer to remain on the 
roads, but others might like to enjoy some of our footpaths or go further 
afield, let us try this and see how it develops.    

Next walk on Monday 31 January I suggest most likely we walk out along 
Church Lane and turn right along Epwell Road and back. This would be quiet-
er than along the top road but we will see on the day. 

Further Dates: 28 February, 28 March, 25 April, 30 May all leaving the VH at 
10.30am. Further Info—Allison Pollard 788529 

 

 

 

Sibford Walkers—Upcoming Group Walks—Mondays 
24 January 

7 February 

21 February 

7 March 

21 March 

4 April 

As usual, we leave the village hall Sibford Gower car park at 10 sharp.  
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February—the garden stirs from its winter slumber! Bulbs are appearing, early flowering 
shrubs will be beginning to flower, especially if we have some mild spells. Activity can 
begin in the greenhouse. 

Jobs that won’t wait: 

Protect vulnerable plants from frost and wind damage. 

Sow slow-maturing bedding plants such as antirrhinums, marigolds. 

Sow quick growing perennials such as campanulas and poppies. 

If ordering young bedding plants by post—order now. 

Pot autumn rooted fuschia cuttings into small individual pots. 

Put cloches in position to warm the soil for early veg sowing (March). 

Repair any wooden structures supporting plants before they grow.  

Continue to monitor stored dahlia tubers for signs of rotting.  

Other Jobs: 

Trees and shrubs can usually be planted successfully in February but delay planting ever-
greens as soil will not be warm enough. 

Start pruning trees, roses, climbers and shrubs that should be cut back in late winter / 
early spring. Not all shrubs need pruning and many ornamentals are pruned after flower-
ing, so check first. 

Best to keep off the lawn especially if very wet, but lawn edges can be repaired if not fro-
zen or waterlogged. 

March—By now the early spring bulbs are flowering and by the end of the month, if the 
winter has been favourable, spring flowering shrubs will be in bloom. 

Jobs that won’t wait: 

Feed seedlings before the compost nutrients become exhausted. 

Sow seeds of summer bedding plants and many vegetables. Most benefit from being sown 
in pots or trays in the greenhouse or cold frame. 

Pot-up in the greenhouse young bedding plants and tender perennials. 

Divide congested clumps of border perennials before they make a lot of growth. 

Prune roses if not done in February ideally before new growth is well developed. 

Start spraying fruit such as apples & pears if you have had pest/disease problems. 

Complete the planting of bare root fruit trees and bushes and bare root roses and other 
shrubs. 

Other Jobs:  

Attack the weeds while they are young, if neglected it will become difficult later. 

Good time to mulch beds & borders to prevent weeds. 

Shrubs of borderline tenderness can be ’unveiled’ but don’t rush it if it is cold! 

Some hardy annuals can be directly sown in late March or earlier under cloches. 

Watch out for early signs of pests such as greenfly especially in warm greenhouses. 

Enjoy your garden! 

Gardening Jobs—February / March  
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Beer & Bratwurst—German Themed Evening  

 

On 27th November, around 40 villagers and their guests attended a German food and 

drinks event (Beer & Bratwurst) in the Village Hall. Arriving to the sounds of Bavarian 

band music and songs, the participants soon found the bar with it’s offerings of Mu-

nich brewed lager, German bottled Reisling and Pinot Noir. 

With the transition to popular music from ‘Jack Hodgy’ and with glasses well brimmed, 

hot Bratwurst with all the traditional German sauces and trimmings was served, suita-

bly soaking up the alcohol! 

The evening rounded off around 10.00pm and many commented that having endured 

the ravages of Covid restrictions over the past 2 years it was good to get out and enjoy 

an evening of music, food and drink with friends in the village. A desire to ’do it again’ 

hung in the air as revellers returned home!   
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It Ends with Us by Colleen Hoover 
Lily’s life has not been easy, her childhood marred by her 
father’s violence. She finds it hard to form a relationship 
with a mother that could not find the courage to leave. 
When her father dies, she has no words and no tears. She 
returns home to Boston where she has the life she wants.  
Stargazing on the roof of a nearby building, she meets as-
sertive, stubborn, arrogant, neurosurgeon, Ryle. Every-
thing in Lily’s life suddenly seems almost too good to be 
true. As her new relationship develops, Atlas Corrigan, her 
first love and her protector reappears, and Lily discovers a 
new understanding of her mother. Can she find the cour-
age to make it end here? 

Everything is Beautiful by Eleanor Ray 
Amy grew up with parents who cared for the world but not 
really for her. So when Tim, who lost his mother at a young 
age, comes into her life she finds it easy to care for him, 
just as she does her best friend Chantel. She willingly gives 
up her ambitions so that the three of them can live in to-
gether and Tim can work at succeeding with his band. So 
when Chantel and Tim disappear she does not know what 
to think. She starts to care for things instead, as they do 
not let her down and soon her house overflows. As the 
reasons behind each collection are revealed we under-
stand more about what happened. When  the truth is re-
vealed it begins to look as if Amy can move forward at last. 

   The Island of Missing Trees by Elif Shafak 
 It is 1974 on the island of Cyprus, two teenagers, from   
opposite sides of a divided land, meet at a tavern in the   
city they both call home. The tavern is the only place they  
can meet, hidden beneath the blackened beams. In the   
centre, growing through a cavity in the roof, is a fig tree.   
This tree witnesses their hushed, happy meetings, their   
silent, secret departures; and the tree will witness war   
and a city reduced to rubble. The teenagers vanish and   
break apart. Decades later in north London, sixteen-year- 
old Ada has never visited the island where her parents   
were born. Desperate for answers, she seeks to untangle 
years of secrets, separation and silence, will the fig tree   
help her?  A magical book. 

Books  by Clare Lee 
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One recipe into three recipes   Roasted Red peppers 

with Goats cheese for a Pasta bake, Stew 

or Chicken Skillet…. 
 

 

 

 

These recipes are ideal for winter suppers, healthy comfort food, quick 
and easy and using one pan. Use red peppers for their sweetness, with 
tangy goat’s cheese, fresh spinach and with a kick of chilli if you so desire. 
With small changes this basic recipe can be altered for other dishes as 
shown below. All perfect for any night of the weekend or week, even a 
busy work night! 
Creamy Roasted Red Pepper and Spinach Goat Cheese and Chicken 
Skillet Prep Time: 5 minutes Cook Time: 25 minutes Total Time: 30 
minutes Servings: 4 
Add a veg of your choice or serve over qui-
noa, rice, pasta. 

• 1 cup chicken broth or chicken stock 

• 1 (12 ounce) jar roasted red pep-
pers, drained or 4 fresh peppers 
roasted. 

• 1 tablespoon Olive oil 

• 4 (6 ounce) skinless and boneless 
chicken breasts, pounded thin 

• salt and pepper to taste 

• 1 onion, diced 

• 2 cloves garlic, chopped 

• 1/4 teaspoon red pepper flakes (optional)  

• 4 ounces goat cheese 

• 4 cups baby spinach 

• salt and pepper to taste 
 
1. Puree the broth and roasted red peppers and set aside. 
2. Heat the oil in a pan over medium-high heat, season the chicken 

with salt and pepper, add the chicken to the pan and cook until light-
ly golden brown on both sides and cooked through, about 5 minutes 
per side, before setting aside. 

3. Add the onion to the pan and sauté until tender, about 3-5 minutes. 
4. Add the garlic and red pepper flakes and sauté until fragrant, about 

a minute. 
5. Add the pureed broth and roasted red peppers to the pan along with 

the goats cheese, bring to a simmer and cook until warmed and the 

 

 

https://www.closetcooking.com/chicken-broth/
https://www.closetcooking.com/chicken-stock/
https://www.closetcooking.com/how-to-oven-roast-red-peppers/
https://www.closetcooking.com/how-to-oven-roast-red-peppers/
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cheese has completely melted, about 3-5 minutes. 
6. Add the spinach and cook until wilted before adding the chicken and 

seasoning with salt and pepper to taste. 
Option: For One-Pan: Make this a one-pan meal by adding 8 ounces of pasta 
and 2 1/4 cups broth or water (or 1 cup of rice and 2 cups broth or water) to 
the sauce in step 4 and simmer, covered, until cooked, about 12 minutes (or 
20 minutes for rice). 

For the Stew - With 1 ½ pints of stock this can be made into a stew with or 
without the chicken breasts. Add some dry white wine and veg if desired and 
some warm Paprika and thyme for added flavour. Bring to the boil and then 
cook slowly in an oven for c.45 mins at a med temperature. Add some spin-
ach at the end. 

Roasted Red Pepper, Spinach and Goat’s Cheese Pasta Bake – Heat the 
oven at 200C. Using the same ingredients as above but sauté the onions in 
the oil then garlic, 1 tsp chilli flakes and pepper strips. Cook off 200mls dry 
white wine, let it bubble for 2 mins, add 2 tbsp red wine vinegar, 680mls to-
mato passata, thyme, bubble for 10 mins, stirring occasionally. Cook 
400gms of pasta, add all into an oven proof dish with 200gms spinach, 
60gms hard goats cheese grated on top and bake for 20 minutes until gold-
en and bubbling. Stand for 5 minutes. Can prepare up to 3 days ahead. Add 5 
- 10 minutes to the cooking time. 

 

 

 

 

We deliver daily newspapers  and magazines to the village.            

       Any combination of   days per week  catered for.             

      Ring us on 01295 268499 

 or e-mail info@smithsnewsagents.co.uk 
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MOTORING GREATS—W.O.BENTLEY 

Walter Owen Bentley, MBE known simply as ‘W.O’ was an Eng-
lish engineer who founded Bentley Motors Limited in London. 
He was a motorcycle and car racer as a young man. After mak-
ing a name for himself as a designer of aircraft and automobile 
engines, W.O established his own firm in 1919. He built the firm 
into one of the world's premier luxury and performance auto 
manufacturers, and led the marque to multiple victories at 
the 24 Hours of Le Mans.  
W.O was born September 16, 1888, in Hampstead, London. As 
the son of a prosperous family he was privately educated 
at Clifton College in Bristol from 1902 until 1905, when at the 
age of 16 he left to start work as an apprentice engineer with 
the Great Northern Railway at Doncaster in Yorkshire. The pre-
mium five-year apprenticeship with Great Northern, which cost 
his father £75, taught W.O. to design complex railway 
machinery and also gave him practical experience in the technical procedures to cast, 
manufacture, and build it. He completed his apprenticeship in the summer of 1910 but decid-
ed that the railways did not offer him enough scope for a satisfying career. After a brief time 
studying engineering at Kings College W.O joined the National Motor Cab Company oversee-
ing maintenance of its 250 fleet of vehicles. In 1912 he joined his brother, H. M. (Horace Mill-
ner) Bentley, in a company called "Bentley and Bentley" that sold French DFP cars. Dissatisfied 
with the performance of the DFPs, yet convinced that success in competition was the best 
marketing for them, W.O. was inspired by a paperweight to have pistons made for the engine 
in aluminium alloy. Fitted with the alloy pistons and a modified camshaft, a DFP took several 
records at Brooklands in 1913 and 1914. 
At the outbreak of the First World War, W.O knew that using aluminium alloy pistons in mili-
tary applications would benefit the national interest since they improved power output and 
ran cooler, allowing higher compression ratios and higher engine speeds. Commissioned in 
the Royal Naval Air Service, Bentley was sent to share with a number of aero engine manufac-
turers the knowledge and experience he had gained from the modifications to the engines of 
the DFP cars he sold in Britain. These included Rolls Royce, Sunbeam and Gwynnes (Clerget 
French engines under licence). When the Clerget licensees proved unwilling to implement 
Bentley's more important suggestions the Navy gave him a team to design his own aero en-
gine at the Humber factory in Coventry. In recognition, Bentley was awarded the MBE. 
After the war, in early 1919, W. O. founded[13] Bentley Motors Limited in small premises in 
London with Frank Burgess (formerly of Humber) and Harry Varley (formerly of Vauxhall Mo-
tors). Clive Gallop joined the team as an engine designer to help develop their 3,000 cubic 
centimetres (180 cu in) straight-4 engine. W.O.'s first complete Bentley 3 Litre car began road 
tests in January 1920 and the first production version, made in Cricklewood, was delivered in 
September 1921. Its durability earned widespread acclaim. Bentley entered a team of his new 
3.0 litre modified and race-prepared cars in the 1922 Tourist Trophy driving himself in Bentley 
III; the only team to finish they received the Team Award thereby launching Bentley's reputa-
tion. Bentleys set many records at the Le Mans 24-hour races, with "Bentley Boy" Woolf Bar-
nato the only driver to win all three times he entered. A Bentley 3 Litre won at Le Mans 
in 1924. Neither of the two Bentleys entered in the 1925 race finished it, but subsequent 
models won again in 1927, 1928, 1929, and 1930, with the factory team managed by W.O.'s 
old school friend Richard Sidney Witchell. Ettore Bugatti is said to have commented that W.O. 
made "the fastest lorries in the world". 

With Bentley Motors Ltd. in financial difficulties, and the company's board of directors critical 
of W.O., Kimberley diamond magnate Barney Barnato's heir Woolf Barnato purchased the 
business's assets and became chairman.  

W. O. continued his design work as Barnato's employee. The racing version of the W.O.-
designed six-cylinder Speed Six—the road car was introduced in 1928—proved to be the most 
successful Bentley in competition, and won Le Mans in 1929 and 1930. In 1929, against W.O.'s 
wishes, Barnato approved the development of a supercharged, "Blower" version of the 
1927 4.5 Litre. Tim Birkin's brainchild, the car was made in separate, purpose-built work-
shops, away from W. O., in Welwyn Garden City. As W.O. had feared, durability proved poor 
and the car failed on the track. By July 1931 Barnato's financial support had dwindled, and 

 

https://en.wikipedia.org/wiki/Order_of_the_British_Empire
https://en.wikipedia.org/wiki/Bentley
https://en.wikipedia.org/wiki/24_Hours_of_Le_Mans
https://en.wikipedia.org/wiki/Clifton_College
https://en.wikipedia.org/wiki/Great_Northern_Railway_(Great_Britain)
https://en.wikipedia.org/wiki/Brooklands
https://en.wikipedia.org/wiki/Royal_Naval_Air_Service
https://en.wikipedia.org/wiki/Humber_Limited
https://en.wikipedia.org/wiki/Coventry
https://en.wikipedia.org/wiki/Order_of_the_British_Empire
https://en.wikipedia.org/wiki/W._O._Bentley#cite_note-BdcVH-14
https://en.wikipedia.org/wiki/Bentley
https://en.wikipedia.org/wiki/Vauxhall_Motors
https://en.wikipedia.org/wiki/Clive_Gallop
https://en.wikipedia.org/wiki/Vauxhall_Motors
https://en.wikipedia.org/wiki/Clive_Gallop
https://en.wikipedia.org/wiki/24_Hours_of_Le_Mans
https://en.wikipedia.org/wiki/Woolf_Barnato
https://en.wikipedia.org/wiki/1924_24_Hours_of_Le_Mans
https://en.wikipedia.org/wiki/1927_24_Hours_of_Le_Mans
https://en.wikipedia.org/wiki/1928_24_Hours_of_Le_Mans
https://en.wikipedia.org/wiki/1929_24_Hours_of_Le_Mans
https://en.wikipedia.org/wiki/1930_24_Hours_of_Le_Mans
https://en.wikipedia.org/wiki/Kimberley,_South_Africa
https://en.wikipedia.org/wiki/Barney_Barnato
https://en.wikipedia.org/wiki/Bentley_4%C2%BD_Litre
https://en.wikipedia.org/wiki/Tim_Birkin
https://en.wikipedia.org/wiki/Bentley_4%C2%BD_Litre
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Bentley Motors went into voluntary liquidation. On 10 July a Receiver was appointed to the 
company. 

D Napier & Son entered negotiations to buy the company but it was arch rival Rolls-Royce who 
bought the company, topping Napier's bid at the last minute and announcing the acquisition 
on 20 November 1931. Rolls-Royce had been disturbed by the 8 Litre's encroachment upon the 
market segment of their Phantom II. The old business had not troubled to register their Bent-
ley trademark. Rolls-Royce took immediate steps to remedy that. In 1932 production of Bent-
ley cars moved to Rolls Royce premises in Derby and thence to Crewe. 
W. O.'s winter of 1931/1932 was hard, his wife divorced him and he lost any form of personal 
transport, when he was asked to return his personal Bentley 8 Litre. he joined Rolls-Royce 
under a contract extending from 1 May 1932 to the end of April 1935. Rolls-Royce isolated him 
in London and Europe, keeping him occupied as liaison between customers and—at long 
range—the works, to test drive vehicles at Brooklands and for long test runs across the Conti-
nent. While he worked on testing the prototype he was only permitted to comment on the 
design of what would become the new Derby 3.5-litre announced in October 1933. Around 
that time he managed to begin to report in person to the design teams at Derby making 
friends in the process. W. O. left Rolls-Royce at the end of April 1935 with a sense of freedom. 

W. O. joined the new board of Lagonda as Technical Director and moved to the factory in 
Staines with most of Rolls-Royce's racing department staff. W. O. again went racing. W. O. 
made Stewart Tresilian chief designer of a V12 engine project, and this was launched in 1937. 
Displacing 4480 cc, it delivered 180 bhp (134 kW) and was said to be capable of going from 7 
to 105 mph in top gear and revving to 5000 rpm. During the Second World War W. O. worked 
on armaments at Lagonda. Towards the end of the war he began work on a new straight-
6 engine, as it was clear that the V12 would be seen as too extravagant for the post-war mar-
ket. The team developed a modern dual overhead cam straight-6 engine with an initial dis-
placement of 2.6 Litres. 

 Due to a shortage of materials after the War, the Ministry of Supply, whose wartime controls 
over the allocation of steel would remain in force from 1945 to 1954, had allocated Lagonda 
the steel for only 100 cars. Although the Ministry's controls were intended to maintain supply 
to existing manufacturers, they were applied unevenly—while Lagonda had tooled up for 
quantity production and provided evidence of a substantial export order book, David Brown & 
Sons, who had acquired Aston Martin, were one of the companies who were able to obtain the 
steel they required, presumably because of their more diverse engineering activities, including 
agricultural and transmissions. In August 1947, J. R. Greenwood, Chairman of Lagonda, an-
nounced that although work had begun on the first 1,000 of the new Bentley-designed 2.5-litre 
cars, the project had been cancelled owing to continuing production difficulties. A month later, 
in mid-September it was announced that the Lagonda specification had been bought by David 
Brown. Brown had purchased Lagonda largely to gain Bentley's engineering expertise, and 
immediately placed W. O. 's newest creation, his 2.6-litre Lagonda Straight-6 engine, under the 
bonnet of Brown's other new acquisition, the Frank Feeley-designed DB2. This dura-
ble DOHC engine would continue in Lagondas and Aston Martins until 1959 and, W. O. noted, 
important design details were carried on through to their V8. 

W. O. moved from Aston Martin-Lagonda to Armstrong Siddeley, where he designed another 
twin-overhead-cam 3.0 litre engine before retiring. At the time of his death on Friday 13 Au-
gust 1971, shortly before his 83rd birthday, in Woking, Surrey, W. O. was the patron of The 
Bentley Drivers' Club. W.O was inducted into the Auto-
motive Hall of Fame in 1995. 

CW—Acknowledging information from Wikipedia 

 

Bentley Speed 6 

https://en.wikipedia.org/wiki/Rolls-Royce_Phantom_II
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https://en.wikipedia.org/wiki/Piston_engine
https://en.wikipedia.org/wiki/Ministry_of_Supply
https://en.wikipedia.org/wiki/David_Brown_(entrepreneur)
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https://en.wikipedia.org/wiki/Aston_Martin_DB2
https://en.wikipedia.org/wiki/Overhead_camshaft#Double_overhead_camshaft
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BACK PAIN, SPORTS INJURY 
& HEADACHE CLINIC  

Especially for long term pain & problems 
www.hectorwells.co.uk 

Hector Wells BSc (Hons). DO.  
University Clinical Osteopath Tutor for 15 

years  
Laura Humphreys & Carol Maria Caiado 

Osteopaths 
• Back, Neck Sciatica, Frozen Shoulder 
• Knees & Hips, Pregnancy Backs 
• Baby Sleep / Colic Clinic 
• Recurrent Headaches, Migraine 
• Mental Wellbeing Clinic (also postnatal) 

To avoid disrobing please wear leggings/
joggers & a T-shirt 

Appointments (01295) 265267 
e-mail hector.wells@btconnect.com 

54 Bloxham Road, Banbury, Oxon OX16 
9JR. 

Established 1991 (over 10,000 registered 
Clients). 

EPWELL BOOK SHARE  
Village Hall porch. 

 

Open between 10am and 2pm 
daily.  There is a wide selection 
of books both fiction and 
reference and these are divided 
into adult’s and children’s. 

There are also dvds and 
computer/x-box games to 
borrow, along with more 
traditional games and jig saws. 

Feel free to borrow the books.  
There is no time limit, (but 
remember that someone else 
might like to read the same 
book),  and there are no fines!  
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BRUCE HOPKINS LTD 
 

Domestic & Commercial  

Groundcare Machinery 

Sales, Service, Spare Parts 

Shenington Airfield   tel 01295 680711 

www.brucehopkins.co.uk 

P H GOODMAN 

& SON 

Qualified member of the National 
Institute of Carpet and Floorlayers 

 

Saddledon House 

Middle Tysoe 

Warwickshire 

Tel: 01295 680318 or 277326 

goodmancarpets@gmail.com 

CARPET & FLOORING 

SPECIALISTS 

 

 TREES 
WE’RE THERE FOR  

 TREE CARE 

All aspects of tree care undertaken 

Specialising in reduction/removal of trees in 
confined spaces 

Supplier of logs and chippings 

Over 20 years experience 

Fully insured 

For a free quote and a chat 

please contact: 

Arthur White (The Tree Chap) 

01295 788549 
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R Wakelin Heating Services Ltd 
31 The Dairyground, Shutford, Oxon OX15 6PN 

Tel: 01295 788359  mobile: 07810 754434 
email: ross@wakelinheatingservices.co.uk 

 

Boiler Servicing/Repairs/Replacements 

Gas and oil 

Domestic—Commercial 

Gas safe registered  190421 

Oftec registered C6644 
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RE-OPENING 

BEGINNING OF APRIL 2022 

ADVERTISE IN THE EPWELL ECHO 

Quarter Page—£2.50 Per Issue 

Half Page—£5.00 Per Issue 

Full Page—£10 Per Issue 

Colour—Extra Charge 

Contact Peter Koch de Gooreynd—01295 780312 
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Monkeywood is an independent company set in the heart of North Oxfordshire. 

It combines master joinery and cabinet making to create bespoke design for  

even the most challenging spaces. Built on the vision of creating high quality 

pieces of craftsmanship with a passion for design, Tom thrives on working  

closely with the client to create something truly individual and to suit all 

personalities and functions.  

Tom Coleman – 01295 533413 / 07748 274345  

t.coleman@monkeywood.co.uk 

www.monkeywood.co.uk 

Unit 22, Sugarswell Business Park, Shenington, Banbury, OX15 6HW 

 

 

  OPUS  

  Property Services Ltd 

  Bathroom & Kitchen Design  

  and Installation 

From minor alterations to full refurbishment we can transform your bathroom or kitchen 

into an inspirational space.  We offer a complete service from the first sack of rubbish 

out to the final polish. 

Call Alan or Catherine on  01295 780652 or 07816 592124 

Visit: www.opusps.co.uk                       

 for photo gallery and to learn more about us.  

mailto:t.coleman@monkeywood.co.uk
http://www.monkeywood.co.uk
http://www.opusps.co.uk
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Mind Master—Answers 

1 1999 

2 The Godfather 

3 206 
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RED HORSE VALE LTD 
 

All types of fuel 
Coal, Smokeless, Gas, 

Logs, Kindling, 
Central Heating Oil, 

Oil Tanks and Coal Bunkers, 
Building Materials, 

Garden Sheds, 
Garden Centre and Garden Supplies, 

Farm and Country Sundries, 
Equestrian Products, Horse and Pet Feeds. 

 
Windmill Farm, Banbury Road (A422),  

Oxhill, Warwickshire CV35 0RL 
01926 642832 
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THE VILLAGE SHOP 

HOOK NORTON 

tel: 01608 737245 

NATIONAL LOTTERY 

Grocery - Greengrocery 

Wines - Spirits - Confectionery 

Newspapers - Magazines - Cards 

............................................. 

OPENING HOURS  

Monday – Saturday  
8am – 8pm 

 

Sunday  
9am - 4pm 
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 The Heritage Fruit Tree Co 

“Fruit with Flavour” 
01295 810516 

Do you want tasty fruit 
with a historic pedigree? 

Do you want apple trees you 
can grow in a tub or border 

just 6ft high? (other full sizes 
in stock) 

As As featured on local TV and radio local TV 

Pruning ● Grafting ● Saving old trees 

johoward@metronet.co.uk 

Www.heritagefruittrees.co.uk 

 

 

You could place an ad-
vertisement for your 

business in this space for 
only £2.50 per issue. 

 

Contact Peter Koch de 
Gooreynd on 01295 

780312 

MISS “T” CATERING 

CATERING FOR EVENTS SUCH AS 

ANNIVERSARIES, WEDDINGS,                  

CHRISTENINGS,        

BIRTHDAY PARTIES,        

FUNERALS AND   

PRIVATE DINNER                  

PARTIES. 

 ALSO AVAILABLE: 

        

CUTLERY  AND CROCKERY HIRE 

CONTACT  VICTORIA TAYLOR ON          

 MOBILE   07841 910037 

HOME    01295 780206 
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Tysoe Village Stores  

 

Every day Essentials and Not So Essentials!  

We pride ourselves on sourcing quality local products including:  

Bread and Pastries from a local master baker delivered daily. 

Fresh fruit and Vegetables at local markets prices. 

Fresh Milk, Cheese, Meats and Cider from nearby suppliers,  

And  

Gluten-Free and Vegetarian ranges.  

Also on offer are:  

Chilled Beers and Wine  

Newspapers and Magazines. 

Opening hours:  

Monday to Friday 08.30 - 19.00. 
Saturday 09.00 — 19.00 

Sunday 09.00—17.00  
 

 

 
 

TEA ROOM  
The Tea Room will remain closed for the time being. 

 
 

 
NEED A DELIVERY? 

Email us at mytysoeshop@gmail.com  
or call 01295 688333. 

Deliveries Monday to  Friday 
 
 

SHOP ENQUIRIES: 
 email  tysoevillagestores@gmail.com 
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DEADLINE FOR NEXT ISSUE   12TH  MARCH 2022 

PLEASE NOTE:  EMAIL ADDRESS FOR ALL COPY. 

epwellechoeditors@gmail.com 

DIARY DATES: 
 

FEBRUARY 2022 
Friday 4th  - Winter Olympics—Beijing 
Saturday 5th—Rugby 6 Nations  (begins 5th, ends 19th March) 
Monday 14th—St Valentines Day  

 

BINS:  Tuesdays. Green:  1st, 15th  Brown/Blue: 8th, 22nd  
 

MARCH 2022   

Tuesday 1st  - St Davids Day (Pancake Day) 
Monday 14th—Commonwealth Day + EPC Meeting (8.00pm) 
Thursday 17th—St Patrick’s Day 
Sunday  27th—Mothering Sunday (British Summertime Begins) 
 
BINS:  Tuesdays. Green: 1st, 15th  Brown/Blue: 8th, 22nd   

For further information check village website, www.epwell.com  
and village hall notice board  

Tysoe Post Office Opening Times 

09.00—14.00 Monday to Friday, 09.00—12.30 Saturday 

Royal Mail Collections: from The Square                                                       
5.00 PM on Monday to Friday and 9.00 AM on Saturday. 


