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Deadline for the next edition of the “Buzz” 21st December 2022 

 
Please send any articles for inclusion to: buzz.kathryngood@gmail.com 
 
Where possible, could all inclusions be sent in Century Gothic font, size 11 & in a “Word” 
document. 

 
 

   
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: 

As we wave goodbye to the wet November days, we can 
thank the weather gods for 2 dry and sunny days for two 
events. 

Whilst it was a grey start to the Remembrance Service, the 
sun came out as the wreaths were laid. The following 
Saturday saw a gloriously sunny day for our Treasure Trail 
around Arundel.  

Both reflected different sides of our WI, showing respect as 
part of the community in a service that was happening 
nationwide and fun, laughter and a lot of competitive 
spirit the following weekend.  

The run up to Christmas is a busy time for a lot of us, just 
remember to take some time for yourselves, be kind to 
yourselves. 

Looking forward to seeing many of you at our Christmas 
Meeting/Party, our first in 3 years. 

For those not able to come, Happy Christmas and all you 
wish for in the coming year. 

Love Sue xx 

 

 

 

 

 
 

NEXT MEETING ….. 



 
 
 
 
 
 
 

 

 

 

 

 
 

 
  

 

Tuesday 20th December 2022  

at 7.30pm 

Our next meeting will be our Christmas Party 
 

There will be food and fizz 

A free raffle 

Christmas Quiz and a game or two 

The opportunity to dress up for Christmas is entirely optional, but Christmas jumpers, glitter 
tops, festive headwear etc would be welcome. 

 

 

 



  

  

 

WALKING GROUP 
Windows of sunshine and dry weather blessed our walks this month.    

Despite a second hill being thrown in at the last minute, the 8 mile start of the Serpent 
Trail was a success.   The sun shone through the mist as we arrived at our lunch stop, 
Temple of the Winds on Black Down.   Only 9 more stages to go, to complete the 64 mile 
trail!   The next Serpent Trail 8 mile walk is on Saturday 10 December.  

Nearer home, Slindon did not disappoint either.   

Although heavy rain in the days before, and later in the day, the sun shone throughout our 
2 ½ mile walk. 
 Friday 16 December starting at 1.30 p.m.   

An easy stroll along Bognor Seafront to Felpham.    

Join us for all or part of the walk.    

Everyone welcome.  

Contact Jan Marsden if you would like to join in either of the walks for more details.  

 

GROUP NEWS 

 



 

THE CRAFT GROUP 
 
The craft group met in November to make Gnomes or were they gonks?  
Great to hang on the tree . They were an easy make, from everyday yarn.   

 
A lot of noisy chatter, only silenced when counting the wraps of wool!! 
Hopefully everyone  was inspired  to go away and  make more ,maybe with their own twist. 
Great fun evening had by all. 
 
 

 W.I. BOOKWORMS  
Our book for December is a debut novel for Sally Page called The Keeper of Stories. 
Starting off her career in advertising, she turned her attention to floristry and eventually 
opened her own flower shop. The flower shop offered a unique window into people's 
stories. She has written several non fiction books about floral life.  

The Keeper of Stories can be purchased at The Works for £3.  

Celia Janering  
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MINCEMEAT IS NOT JUST FOR MINCE PIES! 

 

Jack’s  Delicious recipes from our November Meeting 

Chewy mincemeat cookies 

125g butter / block margarine – at room temp 

200g soft brown sugar 

1 egg (2tbs milk non egg people) 

1 tsp vanilla extract 

225g plain flour 

½ tsp baking powder 

Pinch salt 

2-3 tbs mincemeat 

Some water icing to decorate 

 

1. Prep self and unit, collect and weigh ingredients 
2. Whisk butter and sugar until light and fluffy (approx. 2 mins electric whisk),                

whisk in egg / milk (30 sec electric whisk) 
3. Mix the flour, salt and baking powder and sift over the whisked ingredients 
4. Slowly whisk to combine (approx. 2 mins) 
5. Divide dough into even sized pieces approx. 40-45g, flatten into rounds approx. 4mm 

deep – use some flour on hands and work top to stop sticking, add approx. ½ tsp 
mincemeat to the centre of each.  Gather the edges and gently pinch together to 
seal, turn the cookie over, gently flatten and shape into a circle.  Place on baking 
paper, on baking tray, refrigerate 20 mins.  Preheat oven 180C G5, bake until golden, 
approx. 10 mins 

6. When cold drizzle with water icing. 
 

 



 

 

 

 

  
 

Caramel apple, mincemeat pancakes 

Pancakes 

100g flour 

1 egg 

Pinch salt 

Butter / Marg 

200ml milk – a little more if you like a thinner pancake 

30g butter 

30g sugar – brown or white ( I like brown for better caramel taste) 

1 apple, cored and sliced 

1 tbs mincemeat 

Slosh brandy / whisky 

200ml cream – I used double 

1. Beat the milk, egg, flour and salt with a fork to form a smooth batter, allow to stand 20 
mins, make pancakes to the required thickness / size 

2. Heat the butter and sugar in a thick bottom, non stick frying pan, lightly fry the apples 
(2 mins), add the mincemeat, stir, heat to melt the suet 

3. Tip the pan, add the spirt to flame, douse the flame with the cream, if you don’t want 
to flame it add the cream first 

4. Start to add the pancakes, placing a little of the apples in a quarter and folding the 
pancake over into ¼, it gets trickier the more pancakes you have in the pan. 

5. Serve as they are or great with ice cream 

 



 

  
 

Mincemeat fudge 

1 tin condensed milk approx. 375 ml 

400g chocolate 

250g mincemeat 

6-7 glace cherries – optional 

1. Gently heat the milk and sugar in a saucepan, add the mincemeat, stir, increase heat 
to 114C 

2. Stir, remove from heat, allow to cool slightly, prepare tin (approx. 8’ square) with 
grease proof paper – dovetail the edges to tighter corners.  Pour fudge into tin, allow 
to cool, refrigerate until set 

Mincemeat bread pudding 

Approx. 3/4 loaf bread, torn into small pieces (brown bread - darker pudding) 

1/2 – 1 jar mincemeat 

100ml black tea 

50g melted butter 

50g sugar brown or white 

2 eggs 

1 tsp mixed spice  

½ tsp nutmeg 

Soft brown sugar for the top 

1. Put the bread in a large bowl, add all ingredients, mix well, allow to soak over night 
2. Remix, add a little more tea if it looks a bit dry, some bread soaks a lot more than 

others. Preheat oven G4 170C prepare tin (approx. 8-10 square, depends how thick 
you want it) with grease proof paper – dovetail the edges to tighter corners, butter the 
paper 

3. Pour in mixture, roughly level, oven bake approx. 1 hour to set, remove from oven, 
sprinkle with soft brown sugar 

 



  

 

Mincemeat and apple samosa 

1 Bramley apple cooked without sugar (cold) 

2 tbs mincemeat 

1 pack filo pastry 

20g melted butter 

1. Divide a sheet of filo into smaller rectangles – the sheets I used were approx. 45 / 35cm 
and divided into 6 perfectly – see below 

2. In the bottom right corner of each rectangle place a small tsp of the cooked apple 
and ½ tsp mincemeat on top.  Fold the triangle of filling over, and then up (lots of help 
on YouTube).  Brush both sides with butter, lightly fry until crisp. 

 

 

 

Filling Filling Filling 

Filling Filling Filling 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

Next Coffee Morning will be Wednesday 7th December Hotham Park Café 10.00am  

 

 

 

 

TEA, COFFEE, CAKE  

 



 
 

  

 

 

THANK YOU FROM JOHN SMITH – ANNIE’S HUSBAND 

 

 

To All Members of the Bognor Regis W.I. 

I wish to express my appreciation of your 

attendance at her funera,l and recent memorial 

tribute at your October meeting as instigated and 

arranged by your President, Sue Harris. 

I am extraordinarily proud that Ann’s membership, 

her secretarial-ship and her contribution to your 

extracurricular activities, e.g., walking netball, 

painting etc, has created friendships that she 

treasured and was very protective of. 

She would have been embarrassed to be the 

subject of such attention and always relegating 

her own involvement to the side-lines. 

Not so her Husband,  

he will shout her qualities from the roof tops!! 

Joining the WI was the 2nd best thing she did 

May you live long and prosper 

 



  

 

Resolution Short List Voting 

The WI has a history of campaigning and the Resolution process allows every member to 
have their say on what the WI campaigns on. 

This year 43 resolutions were submitted to National and member representatives met to 
create a short list of 4 resolutions which will be voted on in January to decide which will 
go forward for further discussion and voting at the National Annual meeting in 2023. We 
will be voting at our January meeting and members not attending will be able to vote 
via email. 

The shortlisted resolutions are: 

• Save our water – every drop matters 
• Women to women – turning over a new leaf in the lives of women tea workers  
• Online gambling harm: time for action 
• Clean rivers for people and wildlife 

The November/December edition of WI Life has information on each of the shortlist from 
page 22 onwards. Please take time to read the information to allow you to make an 
informed vote.  

 

RESOLUTUON 2023 



  

 

Bognor Regis Remembrance Day Service 13th November 2022 

 

A massive thank you to all who made poppies for our wreath. Such an eclectic array 
of poppies fashioned from so many different materials. It stood out amongst all the 
other wreaths. Thank you also to Jen and her daughter for putting together the 
wreath, Sarah G for accompanying me in laying the wreath and all who joined us on 
that day. 

Always one of my proudest days as President Sue 

 

 
 

 

BOGNOR REGIS REMEMBRANCE DAY SERVICE 

13TH NOVEMBER 2022 

 



 

 

 
 
 

 

 

 
 
 

 
 
 

 

 

 

 

 

 

 

 

 

 

AND TO FINISH………. 
Save the Date:  

 
BRWI Camp 2023  

 
Weekend of 24/25 June 2023 

 

 
CORNER SHOP WINDOW 
 
 

 

If anyone would like copies of one or more books from my science-fiction trilogy 
'Unreachable Skies', please let me know at karenmccreedy@yahoo.co.uk.  

 

They are £8 each, £15 for two volumes, or £20 for all three. 

Happy to sign them! 

Karen McCreedy 

 

 


