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Next Virtual Meeting… 
 
Tuesday 20th April  
We will be welcoming our own author Karen McCreedy, talking to us about  
“My Journey to Publishing” 

   
Our website: 

http://bognorregiswi.com 

Facebook: 

facebook.com/bognorregiswi 

Twitter: 

@BognorRegisWI 

Instagram: 

bognorregiswi 

Contact us: 

president@bognorregiswi.com 

secretary@bognorregiswi.com 

treasurer@bognorregiswi.com 

 

 

 
The clocks have gone forward bringing lighter evenings, 
and Easter beckons at the end of the week, bringing with it 
a welcome break for our members working in schools after 
the past few challenging weeks. 
  
The Roadmap is on track and groups of 6 in gardens and 
public places are allowed from Monday 29th. As previously 
stated we are taking a very cautious approach to the 
relaxation in restrictions but will be kicking off with a coffee 
morning in Hotham Park at the end of the month, further 
information in this edition. I know I can rely on you all to be 
responsible and respect the restrictions. 
  
I am so looking forward to getting the walking boots on for 
Jan’s first walk on 29th  and would like to thank Jan again 
for all the time and effort she spends prewalking, planning 
and leading these walks, it’s no mean feat and so 
appreciated by the walking group. In addition she has put 
together a challenge that will benefit Sage House with the 
help of the walking group and I’m hoping that other 
members will give it their support. 
  
Finally , keep your eyes peeled for some Easter Bunnies in 
disguise as WI committee members who will be hopping 
around in the coming week delivering an Easter gift. 
  
Stay well, stay safe and don’t overdo the Easter eggs. 
  
Love Sue xx 

 

 

 
 



 

  

 

Come and join my CRAFT ROOM ZOOM on the 15th April at 7:30pm 
 
This month it's an introduction to Zentangling  ... a form of doodling which can get 
very addictive!! 
Email me if you wish to join in. 
 

Please let me know by 11th April 2021 

Sarah 

 
 
 

 

JJJOOOIIINNN   SSSAAARRRAAAHHH   FFFOOORRR   AAA   CCCRRRAAAFFFTTTYYY   ZZZOOOOOOMMM         
      



  

Drum Roll please, after coronavirus restrictions delayed the start, our Walk Group launches its 
collective 1,000 mile walk for mind, body and Sage House Dementia Unit, one of our WI 
charities this year.     

From 29 March, Bognor Regis WI Walk Group aims to walk a collective 1,000 miles by our WI 
Annual Meeting in October 2021! 

Ø The walk group is open to all our WI members 
Ø You can join in 1, or as many walks as you like and feel able to do 
Ø  A variety of walks will be arranged throughout the year: from very easy to difficult, from 1 

mile to goodness knows how far, some with hills and some without, some in the cloud 
and some in the sunshine, some local and some further afield.                                                                                                                                                                                   

Ø For each walk, the mileage will be multiplied by the number of walkers, and the total 
mileage will be recorded each month in the Buzz.  

Ø All walks will be carried out within covid-regulations and guidance, and each walker 
must agree to that.    

Ø The walks will be advertised through the Buzz.  You need to ‘sign up’, with Jan Marsden, 
for a walk about 1 week before its date.   There is no requirement to do all the walks. 

Ø You can pledge a donation, or 1p a mile - 1,000 miles would be £10.00.   Pledge form 
attached. 

The challenge is on!    With the shortened timescale for the walk group to complete the 1,000 
miles by our Annual Meeting in October, please feel free to dig deep and make a pledge to 
encourage our WI walkers. 

Walks in April 

Thursday 8 April.  Start 10.00 a.m.  about 4 mile walk from Lavant to West Dean along 
Centurian Way.  A flat walk on track and pavement - there is a take away coffee shop in 
West Dean - cards only.  A good walking track most of the way. 

Friday 16 April.  Start 10.00 a.m.  about 4 miles walk around Bersted Brooks and Bersted Park.    
A flat walk with water logged areas if it has rained recently.   The lake at Bersted Park has 
been cleared and looks very different to how we saw it last Summer. 

Tuesday 27 April.  Start 10.00 a.m. about 4 miles Pagham Harbour area.   A flat walk along the 
coast to the Harbour.  The route will depend on the tide. 

If you have not already done so, please let me know which walk, or walks you are able or 
want to come to.    

If you have any queries, would like to join in a walk, or want to give suggestions about walks 
for the 1,000 mile challenge please contact Jan Marsden. 
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Bognor Regis WI Walk Group 2021 – 1,000 miles 

Pledge form 

I pledge to pay a donation of ………………,  

or 1p a mile for up to 1,000 miles 

Name ……………………………………………………………………………………… 

Contact email or phone number ……………………………………………. 

This pledge is not binding, but your interest and support will be encouraging to the 
walkers. 

All money raised will go to Sage House Dementia Support Unit at Tangmere. 

Send you pledge, or phone in your pledge to Jan Marsden  

Details about how to make any payments will be given when 1,000 miles are completed. 

If you involve any family or friends in giving a donation, please send in the pledge form to 
Jan, with your name on it, on their behalf. 

Jan Marsden 

 

 

 

WWWAAALLLKKK   GGGRRROOOUUUPPP      CCCOOONNNTTTIIINNNUUUEEEDDD   



Tea & Coffee Anyone? 

 

Monday 12th April 10.00am  -  Zoom Coffee Morning  

  

Wednesday 21st April 3.00pm - Zoom Afternoon Tea  

  

Thursday 29th April 10.00am  - Coffee Morning Hotham Park - Weather Permitting  Socially 
distanced groups of 6 , bring your own chair and drink or buy one from the café. 

  

Sign up for all of the above with Sue   

 

 

  AAA   BBBIIITTT   OOONNN   TTTHHHEEE   SSSIIIDDDEEE   

   



 

  

AAA   TTTUUURRRKKKEEEYYY   IIISSS   NNNOOOTTT    JJJUUUSSSTTT   FFFOOORRR   CCCHHHRRRIIISSSTTTMMMAAASSS,,,   IIITTT’’’SSS   FFFOOORRR   EEEAAASSSTTTEEERRR   TTTOOOOOO   
 
   

 

Our Leftover Turkey recipes for our festive competition can equally be used for your Easter 
turkeys or the turkey being replaced by chicken. Enjoy. 

Turkey Enchiladas (serves 2) 
 
Enchilada Sauce For the Enchilada 
1 small onion finely chopped 1 onion sliced 
1 tbsp olive oil 1/2 red pepper deseeded and sliced 
1 garlic clove crushed 1/2 yellow pepper deseeded and sliced 
1 tsp smoked paprika (use hot if you like it spicy) 11/2 tbsp olive oil 
1 tsp dried oregano 1 garlic clove finely chopped 
1 tsp chilli powder 1 red chilli seeds removed and finely chopped 
1/2 tsp ground cumin 300g turkey cut in strips 
400g tin chopped tomatoes 4 flour tortillas 
1 tbsp brown sugar 50g grated cheddar cheese 
salt and freshly ground black pepper 
1 tbsp cider vinegar 
 
To Make Sauce 
 
1. Soften onion in olive oil 
2. Add garlic, smoked paprika, oregano, chilli powder, ground cumin and cook for 30 
seconds 
3. Add tomatoes, brown sugar, vinegar and seasoning and cook over a low heat for 20 
minutes until thickened. 
4. Remove from heat and blend. 
 
For the Enchiladas 
 
1. Fry onions and peppers in olive oil until just soft and slightly caramelised. 
2. Add the garlic and red chilli and cook for a further 30 seconds. 
3. Stir in the turkey and half the enchilada sauce. 
4. Lay tortillas on the work surface and divide the turkey mixture between them. 
5. Roll tortillas into cigars and arrange in an ovenproof dish. Spoon remaining sauce over the 
top and scatter with grated cheese. 
6. Bake in oven (Fan 170, Gas 5) for about 20 minutes or until cheese is bubbling, melted and 
golden brown. 

Chris Hunter 

 



 

 

 

  

 

BIGOS  

This was a favourite post Christmas dish of the mother of my late polish husband 

Ingredients 
large Jar of sauerkraut 900g 

3 large onions 

tin chopped tomatoes 

optional mushrooms/ chestnuts 

oil 

Approx 1 litre stock/meat juices 

MEATS 

One can use any selection of meats which were used for the Christmas meal eg 
turkey, goose, pork, preferably the dark meat 

1 large smoked Polish sausage (about 12 inches, chopped into thick roundels) easily 
sourced in Bognor’s Polish supermarkets (Minutka next to the bus stop opposite the 
station or Kopernik deli opposite the station or at a push the large supermarkets). 

Method 

• Peel and thinly slice the onions .Fry gently in the oil until translucent and soft.  
• Add a teaspoon of c aster sugar and turn up the heat to turn them a dark golden 

caramel colour. They should not be crispy but it doesn't matter if there is the odd dark 
bit.  

• This is the most important process of the recipe as the onions serve to add colour and 
sweetness to the sauerkraut 
Empty the sauerkraut into a large pan and mix in the onions. ( you do not have to 
rinse the sauerkraut ) 

• Add meat juices and stock to just cover the mix. Cook slowly on the hob until the 
sauerkraut is as soft as the onion and has taken on the colour of the onions 

• When cooked mix in a can of chopped tomatoes cooked mushrooms and chestnuts 
if using. Sprea d out in a shallow roasting tin and add the meat(s) and sausage. 

 
• Cover with foil and cook in a slow oven 160 °C fan for about 40 mins to ensure all 

meat is piping hot. Check half way through and add more stock if it appears to be 
drying out. 
 

• Serve with crispy baguette as a hearty supper dish. 

Ann Cadey 



 

   
TURKEY AND MUSHROOM PIE   

 
30g unsalted butter 

700g large white onions, peeled, halved and sliced 

Salt 

1 tablespoon of olive oil 

200g button mushrooms, stalks trimmed and halved 

150ml turkey stock 

500g leftover turkey, diced 

200g tin rustic bean mix or white beans (drained weight) rinsed 

4 tablespoons coarsely chopped flat leaf parsley plus extra to serve (optional) 

TOP 

200g wholemeal breadcrumbs 

75g turkey gravy or stock 

3 tablespoons extra virgin olive oil 

 
• Melt the butter in a large saucepan over a low heat.  Add the onions, sprinkle over a 

teaspoon of salt and gently fry over a low heat for 30 minutes, stirring frequently to 
prevent them colouring.  By the end they should be silky and soft. 

 
• Meanwhile heat the oil in a large nonstick frying pan over a medium high heat then 

fry the mushrooms for several minutes until lightly coloured, stirring occasionally and 
transfer to a medium bowl. 

 
• Puree the onions with the stock in a blender until silky smooth then transfer the sauce 

to a large bowl and leave to cool for about 30 minutes.  Stir in the turkey, mushrooms, 
beans and parsley. 

 
• Transfer this to a shallow ovenproof dish (around 20cm x 30cm).  The filling can be 

prepared well in advance, in which case cover and chill. 
 

• To cook the pie, preheat the oven to 200C/190Cfan/gas 6 ½ . For the top whiz the 
breadcrumbs with the gravy and oil to a crumble consistency in a food processor 
taking care not to turn it into a dough.  Scatter over the filling and bake for 20-35 
minutes until the crumbs are golden.  

Maggie Hartley 

 



  

  
TURKEY AND HAM HOLLANDAISE  

 

225-350g/8-12ozs broccoli fresh or thawed if frozen  

Salt and pepper 

8 slices of cooked turkey meat or turkey trimmings 

4 slices of cooked ham 

300g/12oz condensed chicken or mushroom soup 

3 tablespoons of white wine or cider 

4 tablespoons of thick mayonnaise 2 tablespoons of lemon juice 

40g/1 ½ oz fresh breadcrumbs 

25g/1oz of grated cheddar cheese 

                                       --------------------------------- 

 
• Cook the broccoli is boiling salted water for 2 minutes for frozen or for 4 minutes if 

fresh.   
• Drain well and lay in a greased shallow ovenproof dish.   
• Arrange the turkey slices (or pieces) and ham over the broccoli.   
• Combine the soup, wine or cider, mayonnaise and lemon juice and season well.   
• Pour over the turkey.   
• Combine the breadcrumbs and cheese and sprinkle evenly over the dish.   
• Cook in a preheated oven (220C425F Gas Mark 7) for 25-30 minutes until well 

browned and bubbling. 

Serves 4 

This can be made with all turkey. 

 

Maggie Hartley 



 

   
TURKEY PITHIVIER 
 

Rough puff pastry  
200g strong plain flour 
100g block butter 
50g lard  
1tsp lemon juice 
Pinch salt 
Sufficient cold water to bind 
Filling 
100g chunks turkey 
150g vegetables - I used mushrooms, leeks, broccoli and a spring onion (what was in 
the fridge) 
About 1 tsp chopped parsley 
Salt and pepper 
Sauce: 100ml milk /cream/ half and half - whatever is in the fridge 
1 tsp cornflour 
Salt and pepper 
Flour to dust, cold water to seal, milk to glaze 

.  
• Make pastry- sift flour and salt into a mixing bowl, roughly cut fats into 1 cm dice, add 

to flour, add lemon juice, add 4tbs cold water, mix well with a blunt knife. Add water 
gradually mixing well between each addition to form soft NOT STICKY dough. Roll 
dough into a rectangle 30cm by 10cm on a well floured surface. Fold the bottom up 
2/3 and the top down 1/3. Turn the dough a 1/4 turn to the left, repeat the roll, 
fold and turn process 7 times to pack layers into the pastry. Leave to rest in the fridge 
approx 30 mins 

• Prepare filling ingredients- finely chop parsley and spring onion, roughly dice turkey, 
broccoli into baby florets, slice leek.  

• Sauce- blend cornflour with milk / cream, gently heat stirring all the time, to a 
soft boil. Add prepared fillings, season, allow to cool. 

Preheat oven 200C 
• Roll relaxed pastry to approx 3-5mm depth, cut 6 circles, mine were approx 12 cm 

diameter. Roll 3 slightly thinner / bigger to allow coverage of filling. Place sufficient 
filling on bases, wet edges with cold water, place tops over fillings and gently apply a 
little pressure to the edges to seal them. Glaze with milk, apply decorative finish- 
downward arc cuts from centre top, piercing the top slightly to release steam and 
prevent it bursting out the sides. Using a sharp knife cut a decorative edge into the 
sides of the pastry to exaggerate the pastry layers.  

• Place on a lightly floured baking tray and allow to rest 20 mins. Oven-bake 20-25 mins 
until golden brown, remove from oven and serve.   

There is enough pastry to make 4 portions; I only needed 3 so made the leftover pastry into 
cheese straws.  

Jack Owen 



  
KKKIIINNNIIITTTTTTEEEDDD   SSSQQQUUUAAARRREEESSS 

 

 

Those of you at March’s meeting or who have read the minutes of the meeting, will be 
aware that Sage House have contacted Sue asking if we could make some ‘fidget 
cubes’. These are similar to twiddle muffs but a cube.  

Sue thought it may be possible to utilize some of the members knitted squares to make 
some of the requested cubes. Sarah Greenway and Ann Mclean have made some 
prototypes which Sage House welcomed. 

Sage House has also said that they would also be able to pass on any blankets we 
make.  

As well as the wool squares Ann used some other materials including fur, Sarah and Ann 
will be making some more cubes but we would welcome any other members who would 
be happy to make one or more! 

If you want further advice on making a cube please contact Sarah.  

It’s now a few months since we asked you to knit some squares and now is the time to 
collect them. If you have squares ready for collection or are happy to drop off, please 
contact Sarah sg.greenway@live.co.uk 
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WI Bulb Scheme 
 
No sooner do our bulbs start blooming than it’s time to start thinking about planting bulbs in 
the Autumn 
The WI  scheme enables the Federation to raise funds by obtaining commission on all orders 
placed by WI’s.  
 The Federation receives the money directly from WI’s and pays Walkers Bulbs promptly, thus 
qualifying for commission, the amount of which is an agreed percentage of the total order 
money. 
The bulb catalogue has been sent out with this Buzz. Any member wishing to make an order 
please contact Sue by !st June. Bulbs will be distributed in September. 
 
Click on the link below to view the catalogue 
 
https://mywi.thewi.org.uk/__data/assets/pdf_file/0004/529249/WI-Catalogue-2021-
CATALOGUE.pdf#Bulbs 
 
 
 
 

t 
Book Clubs Update 

 
WI Bookworms 

The above book group has 2/3 vacancies. If you would like more information about the 
group, please get in touch with me 

Celia 

 

 



  SSSUUUBBBCCCRRRIIIPPPTTTIIIOOONNN   RRREEEMMMIIINNNDDDEEERRR   FFFRRROOOMMM   JJJOOOYYYCCCEEE 

 

 
As you are aware the subscriptions which are due to be paid in 
April 2021 are £44.00, of which £12.10 goes to the NFWI, £10.30 to 
the federation and £21.60 to the WI. Dual Membership is £21.60 
The £21.60 to the WI is the only element of the subscription we 
have been given flexibilities around, and the decision we have 
made as a committee are contained in the minutes attached.   
We feel that we have made the best decision for our WI at the 
present time.  
At our meeting on Tuesday, members will be given the 
opportunity to ask any questions you have, or if you are not 
taking part in the meeting but have questions, then please drop 
me a reply email and I will ensure that your question is asked and 
answered. 
  
Payment of subscriptions due on 1st April need to be received 
by 5th April 2021.  Full Membership £44.00, Dual Membership 
£21.60 
  
Members are being given the opportunity to either pay by BACS 
to 
Barclays 
Account Number    43284816 
Sort Code          20 20 62 
Please enter your Name and Subs in the details.  i.e. J Aird subs 
 
OR 
 
Should you wish to pay by cheque, then please make your 
cheque payable to BRWI and send to Lorraine 
 
  
Could anyone who is considering not renewing their 
membership for the coming year please let me know asap as 
we need this information to form part of our financial planning, 
although we will be desperately sorry to lose any of you. 

 

 

 



 

 

 

Please email any items you would like to be included in the Buzz to Kathryn: 

   

 

 

 

 

 

 

 

 

 

 

 

 

 

West Sussex Federation of Women’s Institutes 

 

 

   CCCOOORRRNNNEEERRR   SSSHHHOOOPPP   WWWIIINNNDDDOOOWWW    

 

FREE 
Celia has some lovely giveaways below, just what’s needed to keep those visiting 
grandchildren amused! 

Please contact Celia 

 

FREE 
And from Sue, we have the following: 

Costume Jewellery and Cat Brooches for the fashion icon or for an upcycling project; Stone 
Cream cat – Elegance from Artform; Framed pair of John Player Cat Cigarette cards 

 

 

 

Happy to deliver, contact Sue   

 

 

   

Contact Sue tiggy7@tiscali.co.uk 

 
 


