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Editorial
Dear Reader,

Have you ever wondered why the names on this, the editorial page,
change their order from time to time? These are the team of people who
put your magazine together each month, and the first name to appear is
that of the person who wrote the editorial for this edition. (Hence it is
showing ‘Angela’ as first in the list as she is writing this.)

The putting together of your monthly magazine is broken down into
various tasks that we each take responsibility for. Darren and Lesley deal
with the finances, this entails the chasing up of payments for the adverts
and printing costs. Did you know that the income from the adverts nicely
covers the cost of the printing for the whole year?

Andreas writes the astronomy page, not as straight forward as you might
think. Firstly he checks on what is happening in our skies that will give a
good show for us. Then writes it up. Then makes the star chart to help us
navigate the sky. Sometimes he adds in a recipe as I'm sure you have
noticed.

Angela collates all the information that comes in via the magazine mailbox.
This can be anything including what is happening at Hickling Barn, Nature
Notes, Farming Diary, a recipe, or upcoming local events. Pictures are
added and the layout of the magazine is built. Once all the information is
added in, the magazine is passed over to Andreas, Darren, and Lesley to
check for typos or any other anomalies that have crept in.

Once we are all happy with the magazine, it is sent to Helen who then
prints all the copies. Afterwards it comes back to us to be folded. Darren
then distributes the copies to our lovely local delivery people. Did you
know that a copy is sent each month to the British Library? Our little
village is part of the national collection of parish magazines that everyone
can access.

AM /4/%»%5/ Darren, WL/ Zaé

The magazine is available for download from the Ingham Village website:
www.inghamvillage.co.uk.

If you wish to send an article to the magazine for publication, the cut off date
is 20th of the month. Please send it to: magazine@inghamvillage.co.uk


http://www.InghamVillage.co.uk
mailto:magazine@inghamvillage.co.uk
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The Jumble Sale on 17th February was the quietest we’ve ever had.
With numbers of visitors much lower than usual. But the sum raised
was £285 and the committee thank all who did attend and those who
donated items to sell. A special thank you to our loyal band of helpers
who help set up and ‘man’ the stalls and to clear up afterwards. We
could not manage without them.

The Village Hall Annual General Meeting is on Thursday 14th March
at 7.30pm. Your chance to come along and tell us how well (or
otherwise) you think we are doing in running the Hall and perhaps think
about joining us. You would be very welcome!

A Quiz 'n’ Chips is planned for Saturday 6th April. Tickets available
from Faith at £12 each until Wednesday 3rd. Tea and coffee will be
available but you may bring your own preferred liquid refreshment.
Numbers are limited, so book early to avoid disappointment.

Regular hirers for March (Contact numbers in brackets)

Agni Yoga - every Tuesday, Chair yoga at 6.00pm, Yoga at 6.45pm (Pre-
booking, Pam 07971 398284)

Bridge Club - meetings suspended until further notice (Paul Fuller 581472)

Cliff Knight Art Class - every Wednesday 10am to 12 noon (Pre-booking,
01692 580212)

Ingham Art Club - Tuesday 5th and 19th from 2pm to 4pm (Anne 580814)
Ingham Craft Club - Tuesday 12th and 26th from 2pm to 4pm (Faith 583338)
Sociable Seniors - Monday 18th 1.30 to 4.30pm (Brenda 07879 888453)

Zumba with Tina - every Monday Zumba Gold at 6.30pm, Zumba Toning at
7.30pm (Tina 07341 360389)

Broadland Group Norfolk Wildlife Trust - Friday 8th - lllustrated talk by
Conor Jameson, ‘Finding W H Hudson, the writer who came to Britain to save
birds’ (David Mole 650826)

Ingham Parish Council - Wednesday 27th at 7.30pm

All Hall Booking enquiries to Darren Rogers 01692 580202
Or book online: www.inghamvillage.co.uk



Mobile Library Van
On Wednesday 6th March at 4.30pm
On the Village Hall car park

Stalham and District Horticultural Society

Next meeting - Friday 15th March 2024
At the Stalham Poppy Centre, Recreation Road, Stalham, NR12 9BH
With guest speaker Sarah Hammond
North Norfolk Artisan florist and Flower Farmer
“Sustainable and Cutting Flowers for the year”

£3.00 Entry Fee includes refreshments
Arrival 7.15pm for a 7.30pm start
New members and visitors warmly welcomed

For more information please go to:
www.stalhamhorticultural.uk or call Suzanne on 07780 985425

Broadland Computers Window Cleaner
* New & Used PC Sales * Repairs, Upgrades & Servicing *
PGS g * Windows »
* Peripherals & Consumables % Website Design & Hosting *
. _ * Gutters *
* Wi-Fi & Broadband Installations % Help & Support # .
* Facias *
Phone: Stalham (01692) 581766
\ . Web: www.broadlandcomputers.co.uk Rob Baker
Yl Email: enquiries@broadlandcomputers.co.uk
k § 07729 833666
Broadland Computers, Greenacres, Brick Kiln Lane, Ingham

Broadland Cattery

Purpose built cattery for all of your cats
needs - lots of cuddles guaranteed!

+ Quiet Location Ty «L-L sweeping with a smile
5 : VA= Chimney Sweep
* Heatad Cabins - N Stove servicing ;
« Large Runs A ' Tar & creosote removal Tel: 01692 582779
{ % > % =
« Short or Long Stay 7 % __"_f,_// ﬁ ﬁ;\r";:{:my;oval rcn?\?fii: 4'7 (23
) Thatch & historical properties St Z
Stalham (01692) 580202 Certificate given |G| cir | B)

www.broadlandcattery.co.uk
enquiries@broadlandcattery.co.uk
Greenacres. Brick Kiln Lane, Ingham, NR12 8SY
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Recipe of the month - Italian Lentils Pasta

Although | never watch cooking shows, | have recently started to follow an
Italian chef online because | came across some of his amusing videos by pure
chance. His name is Vincenzo and on www.vincenzosplate.com you can find
his amazing original ltalian recipes. | have learned much about authentic
Italian cooking from him. As we are all supposed to eat more pulses, | want to
share this simple but delicious dish with you. Although it is called Lentils
Pasta, it’s more like a stew than a pasta dish. You need:

- Pasta, ideally the short Ditalini Rigati, but normal Macaroni will do as well

- Dry green or brown lentils

- 1 carrot, chopped

- 1 celery stick, chopped

- 1/2 onion, chopped

- 2 garlic cloves, crushed

- Rosemary (ideally fresh)

- 1L vegetable stock

- Pecorino cheese (as much as you like)
- 5 Tbsp tomato passata

- Extra virgin olive oil

- Salt and pepper

First you make the soffrito, the base for every Italian sauce: gently blanch the
carrot, celery and onion in some olive oil for abut 10 minutes, stirring
occasionally. You can add a little stock to prevent the vegetables from
burning.

Add the garlic and some rosemary twigs with more stock.

Add lentils, tossing them before adding stock so they absorb all the liquid.
Pour in half the stock, give it a good stir and add the passata. Mix again.
Cook on medium-high heat and keep an eye on the lentils so they don’t dry
out. Add stock as needed.

Stir regularly and add stock as needed. When the lentils get soft with a slight
crunch, remove the rosemary, add the pasta, salt, pepper, and stock or water
as needed. Cook until pasta are al dente and lentils are soft. Constantly check
liquid level and add stock or water as needed, as the pasta keep absorbing
water.

Once done, take the pan from the fire, stir to make sure nothing sticks to the
bottom, and let it rest for a minute. Add some pecorino cheese and stir under.
Serve this creamy lentils pasta on a large serving plate and add a generous
sprinkling of - you guessed it - more pecorino cheese.

Buon appetito! /4/1))1%5


http://www.vincenzosplate.com

News from Holy Trinity Church

Dear Friends

Easter falls right at the end of March this year, so we have a lot of
Church celebrations at the end of the month, beginning with Palm
Sunday on March 24th, then travelling through what’s called ‘Holy
Week’. During this week Christians make a kind of pilgrimage journey
through the Easter story, retelling the last week of Jesus’ life, hearing
the stories his friends handed down to us. It’s a real rollercoaster of a
week. On Palm Sunday he arrives in Jerusalem to cheers and shouts of
Hosanna, he meets with people, eats with them, prays with them. Sadly,
as the week goes on things go downhill, the powers that be get angsty
about this upstart rabbi, with his message of love and new beginnings,
and they begin to plot against him. This plotting of course leads to Jesus
death. It’s quite an astonishing story, that he was prepared to die for his
friends, for the sake of love. But of course, that’s not the end of the
story.

Easter Sunday sees everything we thought we knew turned upside
down by love, a love that is stronger than death. A new beginning to top
all new beginnings. And so we celebrate in spring, in line with the
Jewish lunar calendar’s celebration of Passover, at the same time as we
see the spring time flowers, plants and animals doing all those
wonderful springy new beginnings. We live in uncertain times, but the
resurrections in nature, as well as in the Easter story, remind us the
promise that life and love will win.

Helen Lynch

Rector of the Benefices of Smallburgh & Stalham
Phone/WhatsApp 07902 447821
My rest day is Friday



Services at Holy Trinity Church

Sunday 3rd March Holy Communion 9.15am
Sunday 10th March Morning Prayer 9.15am
Sunday 17th March Holy Communion 9.15am
Sunday 24th March Morning Prayer 9.15am
Sunday 31st March Benefice service  10.30am

EAS It is our annual — /%5 ¥

Good Friday Workshop

All children welcome on
Good Friday 29t March, 10am - 12 noon

There will be the usual Easter Egg Hunt in the churchyard, weather
permitting, and lots of lovely things to make and do.
Come along and have some fun.

V"

County Council

Urgent, unplanned care needs?
Fallen but unhurt?
Call Norfolk Swift Response

Service operates 24 hours a day and is free for Norfolk residents
over the age of 18

0344 800 8020 - option 1
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Sports & Therapeutic Massage A
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Reflexology - Reiki - Pilates P , L R T ES

We offer sports & therapeutic massage and a range of
holistic therapies in our treatment cabin along with

movement based classes in our gym space. Hickli ng Barn

Find us on the edge of Stalham with plenty of free parking.

Tue, 8am beginners /improvers
9am intermediate

B
Book via our Fresha page ¥

milestonetherapycentre.co.uk

Telephone - 07941817481 O@
INGHAM ROAD, STALHAM NRIZ 9DS

\ Jo Bushnell
Sports & Deep Tissue Massage Therapist

Do you have aches and pains?
I do deep tissue and sports massage.
I am mobile so can come to you.

Contact Joon 07921 525832

Finishing Touches
High Class Painters & Decorators
Property Maintenance

44 years’ experience www.finishingtouchesdecorators.co.uk
High quality materials

Interior & exterior painting
Resinwood rot repairs -

Dustless sanding Finishing Touches
Kitchen cabinets resprayed Painters & Decorators
Small carpentry work Eeperience. Quality. Service
Residential & commercial finishingtouchesdecorators@gmail.com

Call Steve for your free quote: 01692 598661
All work guaranteed: 07930 392505




Sea Palling Independent Lifeboat

Through December, January and February, we have embarked on an
extended maintenance programme to try and ensure all the equipment is
ready for the up coming season. Salt water and machinery are not best
friends and so it is an expensive battle to keep ahead of the game. This,
together with Station upgrades, has been very time consuming.

We also had a catch-up meeting with the MCA, with whom we hold a
Declared Facility Agreement. All is well and we look forward to working with
them this year.

However, we are in need of more crew. We have vacancies for many roles,
whether on the boats, the shore or station. If you would like to learn more
as to how to help, please message us, call or visit the Station on Thursday
evening or Sunday morning and we would be delighted to have a chat,
without any obligation to you.

We are also delighted to be chosen by the staff of Roys of Wroxham
Foodhall and Roys DIY as their Charity of the Year 2024. Roys will donate
10p for every reusable carrier bag sold within these stores.

SM ALLST' C K S 2/ ’% Enjoy our delicious home-cooked lunch
J

menu or pop in for coffee and cake

/.

Open Friday, Saturday, Sunday and Monday

Full details on Facebook or www.smallstickscafe.co.uk
Tel: 01692 583368

Email: enquiries@smallstickscafe.co.uk Cart Gap Road, Happisburgh, NR12 0QL

IL’s the Honey Cart Man..

D 0 RRI N GTO N s James.draper@etfelectrical.co.uk
¢ www.etfelectrical.co.uk
. . g &4 2
Cess-pool & Septic tank Emptying Service N Elect”cal e
a0, . 0o
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’) ’ s Barry Dornngton v ]t( v Domestic & commercial electricion based in Sea Palling.
Al electrical work undertaken from a full rewire to
-r e , O ' 69 2 5 8 4 2 3 3 adding o socket or switch. We also specialise in

solar PV and battery storage.
Fully qualified and insured.

Mob 07775 995407




Hickling Rural Cinema at Hickling Barn

“ONE LIFE” (12A) Drama

Starring Anthony Hopkins and
Helena Bonham Carter

A

NN BONHAM CARTER

Friday 15th March at 7:30pm ONE LIFE
The true story of Sir Nicholas ‘Nicky’ Winton, a young London broker
who, in the months leading up to World War I, rescued 669

predominantly Jewish children from the Nazis. Nicky visited Prague in
December 1938 and found families who had fled the rise of the Nazis
in Germany and Austria, living in desperate conditions with little or no
shelter and food, and under threat of Nazi invasion. He immediately
realised it was a race against time. How many children could he and
the team rescue before the borders close?

Fifty years later, it’s 1988 and Nicky lives haunted by the fate of the
children he wasn’t able to bring to safety in England; always blaming
himself for not doing more.

Tickets £5, Refreshments and drink available.

For more information please visit the Barn's website: www.hicklingbarn.com

Causeway Farm Butchers

Home produced and locally sourced meats.

Home made traditional pies

01692 580886

Open Tuesday - Saturday 9am-12.30pm and 1pm-4pm

Sea Palling Road, Ingham, NR12 OTP

Find us on Facebook



https://hicklingbarn.us16.list-manage.com/track/click?u=0f609a4235c7be9d12d74fecf&id=d78f56471d&e=69bc9a3937

The Night Sky in March

13/03/2024, 18:30 o dupiter

Eridanus

Pisces

Cetus

® Mercury

nttps//in-the-sky.org
Did you catch the “Micro Full Moon” last month on the 24th? If not, you have
another chance this month on the 25th! If a full Moon coincides with the Moon
being at its furthest distance from the Earth (apogee), it looks about 14%
smaller than when it is closest (perigee). A full Moon is always just opposite
the Sun when observed from the Earth. So it will appear over the Eastern
horizon when the Sun has just set in the West.
And what about the Moon’s close encounter with Jupiter on Valentine’s Day?
Probably not, | missed it too as it was very cloudy on that night. Well, again
you have another chance this month: Have a look at the west south western
evening sky on the 13th of March (and again on the 10t of April).
Shall we all give it a try to finally spot Mercury in the evening sky? So far |
always had bad luck with the weather each time | was about to try. On the
13t the Sun sets at 17:50 and Mercury is right on its heels to set just after
19:00. So we have about an hour to spot it. The chart above shows the sky at
half past six on the 13th, when we should have a good chance to catch
Mercury and the close encounter between the Moon and Jupiter at the same
time. The good news is that if you miss Mercury because of bad weather, you
can try until the end of the month around the same time every evening. Wait
until the Sun is below the horizon and the sky has darkened somewhat. You
should be able to see Mercury as a small white light just above and to the left
of where the Sun just set.

Third Quarter: 39, New Moon: 10th, First Quarter: 17t, Full Moon: 25t



Residential

FIND OUT WHAT
YOUR HOME IS
WORTH IN UNDER
60 SECONDS

Go to valuation.trettphillipsresidential.co.uk

FREE INSTANT ONLINE
VALUATION

If you would like a face to face valuation call us on
Aylsham 01263 801330 9 Penfold Street, Aylsham, NR11 6ET
Stalham 01692 431500 142 High Street, Stalham, NR12 9AZ

Cooks of Ingham Farmshop

- Visitus for Seasonal Home Grown Fruit & Veg.

Honey — Preserves — Chutneys — Cakes — Cookies — Flour
Cheeses — Ice Creams — Norfolk Apple Juices — Gifts — Books
Plus much more! Locally Sourced Wherever Possible
Sugar and Gluten free products also available

Boundary Farm, Palling Road, Ingham, NR12 0TS
01692 598202

Mon to Sat 9am-5pm — Sun 9am-4pm




