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Our website:   

http://bognorregiswi.com   

Facebook:   

facebook.com/bognorregiswi   

Twitter:   

@BognorRegisWI   

Instagram:   

bognorregiswi   

Contact us:   

president@bognorregiswi.com   

secretary@bognorregiswi.com   

treasurer@bognorregiswi.com   

  

  

Introduction:   

It was r eally good to see so m a ny of you   at our October  
meeting.    

A meeting which reflected all a WI meeting should be,  
informative and engaging speakers with the additional  
plus of being one of our local charities.    

The continuing recycling, the poetry competition as part  
of our tribute to Annie  ( the winning entries are included in  
this edition) cake, tea, the bonus of fizz and of course  
laughter and friendship.   

I also spoke to members about the need for someone to  
step forward as our next President. We’ve never been in  
the situation where no one  is waiting in the wings. Please  
take time to read and consider the article on the  
Presidency.   

See you next meeting, if not before.   

   Love Sue xx   

  

  

  

  

  

  

  

Deadline for t he  December   edition of the “Buzz ”   

26 th  
  November   2022   

  
Please send any articles for inclusion to :  Kathryn 



 
    

  

  

  
  
  
  

  

  

  

  

  

  
  

    

  

  
  

Your WI Needs a Future President(s)   
  
Our October meeting would have been our Annual Meeting but changes to the W . I .   
year (moving the start to April) has moved it back to March 2023.   
  
An Annual Meeting reflects on the past year and elects a new committee and a  
President.    
I’ve made it known for some time that I will be standing down at that time.    
Having spent 7 and a ha lf years on committee including 3 and a half as President, it’s  
time.    
  
I’ve invited a prospective President to work alongside me to learn the ropes but no  
one has come forward.    
  
Each President brings some new to a WI, fresh ideas, perspective and focus.   
Pri or to being President I was Vice President and worked closely with Dinah learning all  
things WI and running meet ings when she wasn’t available, th at worked and could  
work in the future or there could be a dual Presidency with 2 members/friends working  
tog ether in the role.   
We have discussed this at committee and their message is they would totally support  
any new President/ Presidents.    
  
I’m not going anywhere. I have been fortunate in having 2 former Presidents, Dinah  
and Jan always there for support/advic e and in the future, there would be 3.   
Without a President our WI cannot continue, that can’t happen.   
March 2023 may seem a long way away but it will soon be with us.   
Please feel free to contact me and have a chat/ find out more, no pressure.   
  
Sue        

    



 
    

    

  
Our next meeting is  Tuesday 1 5 th   November  when our very own multitalented  
cookery teacher  Jack Owen   will be demonstrating tha t   Mincemeat is Not Just for  
Mince Pies  –   a pre - Christmas treat.   

  

  

  

  

I n   addition to our monthly recycling for 4Sight we will be holding a collection for  
Little Baby Bundles  Bank. This charity came a close third in our local charities vote  
earlier this year. They   provide essential items for mothers and children in need  
across Chichester and Arun.    

Items needed include any size of nappies, muslins, changing mats, 0 - 2 years old  
toothbrushes and toothpaste, nappy cream and nappy bags, baby bath,  
shampoo and  lotion,   wo men’s shampoo, conditioner, deodorant and body lotion  
and wet wipes.   

  

N EXT  M EETING … ..   



 
  

  

W ALKING  G ROUP   
Thank you Bognor Regis WI members  –   our 4 Sight Vision Support well being walk raised  
£362.00.   

Our next challenge is an individual one.   Can you do it?    W alk a long distance trail from  
Haslemere to Petersfield , 65 miles in short stages  -   t he  plan is to walk the route in about 10  
s tages   from Autumn to Summer 2023!   Much of the route snakes across heathlands, north  
of the South Downs, through Petworth and Midhurst , there are hills and stiles to climb!            
If you are not already involved and would  like to be ,   contact Jan Marsden.   

Local coastal and rural walks will continue also, weather and mud allowing!       

Next walk:   Wednesday 2 rd 3   November Start   a.m,  10.00  miles from Slindon 4   on footpaths  
with gradual hills.   There will be a sign up list at WI, o r let Jan Marsden know  
   

    Walking Netball   

Walking Netball is going strong but there is still room for a few more players. Whether you  
have played before or not it does not matter. We want the sessions to be fun and  
enjoyable for everyone. If you are interested in joining us please contact Ann  
McLe an   

amclean57@hotmail.co.uk 

  . We play every Wednesday from 6 - 7 pm at Arena  
Leisure Centre. We look forward to seeing you.   

W.I.   B OOKWORMS    
  
We have had quite an extended break over the past few months. We hope to restart in  
early November. The book we have been reading is The Long Forgotten by David  
Whitehouse. I t is a novel about memories but it is also a quirky, mystery novel. Peter is very  
lonely until he finds a love letter in a flower book in the library and it sends him on a quest  
to travel around the world and find the flowers mentioned .   

Celia Janering    

G ROUP  N EWS   

 



REMEMBRANCE DAY PARADE  
    

 
  

  

 

  

Remembrance Day Parade and Service  - Sunday 13th November    

Our WI has once again been invited to take part in the Remembrance Day Parade  
and Service.   

It’s a wonderful opportunity to be part of a community event and remember those  
who have made the ultimate  sacrifice .   I do, however, appreciate some of you have  
personal views regarding Remembrance Parades/Services.    

Sarah Greenway has volunteered to accompany me in laying our wreath.   

Thank you to those who have signed up but there is still an opportunity to do   so.    

Contact Sue if you wish to join us   



TEA, COFFEE, CAKE & TRIPS!    

  

 
  

 

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

    

  

Next Coffee Morning now Afternoon   

Our next coffee afternoon is on Tuesday 8 th November 2.00pm onwards    

at Hotham Park   

café. Sue will be hosting.   

  

  

  

Visit to Weald and Downland Museum   

Having seen an offer in an edition of West Sussex News offering free tea and cake  
to a group of 10 or more WI members visiting the mu seum, I thought it would be  
right up our street.   

I’m looking to arrange a group visit on a week day in early December,  
unfortunately the offer is only available during the week. I was also hoping to  
arrange a short tour for those interested but that will n ot be possible on a week  
day. (Best laid plans)   

The date will be confirmed before our November meeting and a signup sheet at  
the meeting. However, if  you are   interested ,   please   email me so I can gauge the  
level of interest and see if we can get 10+.   

Sue      

  



POETRY COMPETITION WINNING POEMS  

 

  
Thank you to all who entered our poetry competition in memory of Annie Smith.   

  
Congratulations to our winners   

  
1 st   prize Book of Poetry           Dinah Barrand   
2 nd   pr ize Wine                         Janice Sparkes   
3 rd   prize Bunch of roses           Ann Mclean   

Life (In 5 Minutes   

That morning cup of tea   

And the sound of the sea,   

The smell of strong coffee   

And freshly baked bread,   

The feel of clean sheets   

And sun on your face   

A walk side by side   

And a hand slipped in yours   

The crunch of Autumn leaves   

And smell of cut grass   

Your favourite TV show   

A good book to read   

To hear ‘I love you’   

To make someone smile   

To have the time to take a rest   

And think of the things that make life the best   

Dinah Barrand   



 
  

  

  
  
  

  

  

  
  
  

  
  
  

  

  

  

  

  

  

  

  

  

  

  

    

  

  

  
  
  
  
  
  
  
    

  

Life   

Tiny fingers reaching out, curling round an adult hand   

Gripping tightly, safe,   securely,   as he skips along the ground   

Toddler  depends on you to take care   

For his life is onward bound   

  

Walking together through nursery years,   

Carrying pictures for  grandma and mum   

As s easons move through autumn   and   winter   

You hold them close once day is done.   

  

‘See you tomorrow, I love you Grandma,’   

The words hang high in frosty air.   

Reminders of how important we are   

Their needs above all that we require.   

  

Cuddles, l ove and bedtime stories   

Settling down for evening’s sleep   

You travel home and think of memories   

Made that day  and vow to keep.   

Janice Sparkes   
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Life   

  

It’s a miracle   

Laughter, tears, umbilical   

Tiny hands, feet, and toes   

Pushed, pulled, but perfectly whole   

Exhaustion, elation   

A new creation   

A boy, a girl? It does not matter   

All that can be heard is excited chatter.   

Hope and abounding love pour  instantly   

Motherhood in its infancy   

Bound together   

Forever   

For life.   

  

Ann McLean   

  



BURSARY REPORT    

  

  

  
Ann Cadey was one of the 2 winners of our “educational” bursaries awarded in April.  
  
She has written the account below of her day spent breadmaking.  
  
Well done, Ann   
  
  

  
 In choosing how to spend the bursary I had a few considerations in mind: I wanted  
 “live” tuition rather than an online course, and I wished to study something which I  
could benefit from in the future.    
  
Although I have cooked and baked since a teenager I have rarely, for some reason,  
  
ventured into yeast cookery. I found “Cook with Alex” in Tangmere; a professional who  
 offered one to one cooking sessions on a variety of subjects. I decided to opt for a  
bread making day in order to try to dispel the mystique I felt about the subject.  
  
I spent an extremely enjoyable day learning kneading techniques, getting the feel of  

different types of dough and trying out a number of different recipes.   

 The day started with preparing a basic wholemeal loaf and rolls. While waiting for the 
dough to prove we made a quick soda bread and prepared a tea bread enhanced  
  
with stem ginger as well as the other mixed fruits.  
  
A light salad lunch and a short break in Alex’s lovely garden was a welcome respite.  
 The afternoon brought a more difficult challenge- ciabatta bread. I was surprised to 
learn how liquid and sticky the dough had to be. I filled the loaf with chopped olives  

 garlic and  lemon zest. Sadly the dough didn’t rise as much as Alex would have liked so 
we didn’t get as many bubbles in the finished product as she was expecting. This  
  
may have been due to the fact we mixed by hand rather than a mixer which is the  
 usual method for this kind of loaf. However, the taste was not compromised as 
witnessed by my husband who thoroughly enjoyed it with his lunchtime soup the next  

 day. Quick flat breads were made in the down time waiting for our goodies to bake.  
 I had in the past baked soda bread, no doubt like a few others during the first 
lockdown of the pandemic, but Alex’s recipe is particularly tasty so I copy it here.   
  



  
  
  

  

  

  

  

Makes 1 large tin loaf or 2 medium sized rough shaped loaves  

250g plain flour  

2tsp salt  

15g bicarbonate of soda  

250 g wholemeal flour  

140g porridge oats  

2 tbsp clear honey warm enough to pour  

1 tbsp black treacle warm enough to pour  

500ml buttermilk or milk  

Heat the oven to 400F/”00C gas mark 6 

Line a baking sheet with baking parchment or greaseproof  paper .  

Mix together all the dry ingredients. Make a well in the centre and pour in the honey, treacle 
and milk. Work together with hands until you have a wettish, soft but manageable dough. 
With floured hands shape the dough into 2 rounds and sprinkle with chopped almonds or 
sesame seeds. Divide th Place in oven and slightly reduce oven temperature to 
375C?190F/gas mark% and bake for 45 mins or until it sounds hollow  

Transfer to cool on a wire cooling rack.  

  


