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Welcome to the  

August 2016 Leyland U3A Newsletter 

 

 

Please remember that your 2016-17 subscriptions (£15) became due on the 1 July – 

If you have not yet renewed your subscription, please see Jim Porter who will have some 

renewal forms at the Wednesday, 10 August monthly meeting, or your group coordinator should 

have membership renewal forms as well.  Please pay by cheque, payable to Leyland U3A, at the 

next Wednesday monthly meeting at Fox Lane. 

!  Please also remember  ! 

Paper copies of the Newsletter at the Wednesday monthly meetings are only for members who do not 
have access to the Internet.  Please do not take a paper copy if you can access the Internet.  Internet 
users will already have received a copy by email. 

 

Urgent request to all Group Co-ordinators! 

Would all co-ordinators email Jim Porter at leylandu3a@gmail.com with the name of your group 
and the names of the members in that group so that he has all the details to enable him to run an 
efficient service, please?  Also, please keep Jim up-to-date with any changes. 
 

Emergency Contacts – Reminder 

Please can you also make sure that Jim Porter has your emergency contact details?  Please email 
Jim at leylandu3a@gmail.com with your name and your contact’s name and telephone number(s). 
 

It would also be a good idea to add contact details to your membership 
cards so that we can contact someone should you fall ill or need help 
at/during the monthly meeting or at a group meeting  -  not that we anticipate 
any problems! 
 

Please carry your membership card – and your coffee money!  Please always 

have your membership card with you when you attend the main monthly meeting 
(on the second Wednesday of each month) and/or when you attend any group 
meeting(s).  You will be asked for your name and membership number when 

entering the monthly meeting and when you attend any group meetings.  When 
you attend group meetings you will need to pay £1 towards venue costs.  If 
there are no venue costs e.g. walking, or when a meeting is in a member’s 
home, there are no meeting fees to pay.  A contribution for refreshments will 

be agreed between members. 

mailto:leylandu3a@gmail.com
mailto:leylandu3a@gmail.com
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Leyland U3A Monthly Meetings 
 

Please note that this will be the last time details of future Wednesday Monthly 
Meetings will appear in the Newsletter.  Ian Barrow has put together a helpful 
pamphlet containing details of future meetings, a list of all of the groups (with 
contact details), and of officers and committee members.  You will be given one of 
these pamphlets as you sign in at the next meeting on 10 August – please make 
sure you get one!  They will also be given to new members as they join. 
 

So, here is your final reminder about Monthly meetings which will take place at Fox 

Lane Cricket Club (PR25 1HB) at 10:00 am on the second Wednesday of each month.  The 
admission fee is £1, including refreshments, for members of the U3A (£2 for non-U3A-members).  
Please note that non-U3A-members can only attend one Leyland U3A group meeting – if they 
want to attend further meetings they must join the Leyland branch of the U3A.  People can join 
more than one U3A group. 
 

Please note that, although the actual meeting starts at 10:30 am, the 
meeting room will be open from 10:00am until 1:00pm so that members 
can have a chat to friends and get to know new people.  You are free to 
remain behind and talk to friends or look at the Groups’ tables.  So why not 
use this as a time in which you can meet old friends and make new 

friendships – a warm and friendly social get together. 
At most monthly meetings there will be an invited speaker.  The format for each meeting will be: 

10:30 – 10:45  Notices and news 

10:45 – 11:30  Guest Speaker, followed by questions 

11:30 – 12:30 Refreshments, membership matters, information and enrolment 
for Group activities, NB Once you are a member of Leyland 
U3A, you can join as many of our Groups as you wish. 
Calendar of events and socialising. 

1:00    Close of meeting 

 

The Guest Speakers for the following months are: 

10 August Quiz and Social Come and meet new friends and enjoy 
a quiz! 

14 September  David and Julie Oliver and 
Queenie 

Guide Dogs for the Blind 

12 October A member of the Wildlife 
Trust 

Wildlife Gardening 

9 November S Williams "Somme reflections."  A talk about the 
Battle of the Somme in 1916, featuring 
local soldiers who fought and died in 

the 4 month battle. 
Followed by some music from the 

Ukulele Group 

14 December Christmas Social With a Jacob’s Join* 
 

*For anyone who does not know what a Jacob’s Join is – it is a term used to 

describe a get-together that involves each person bringing some food – usually something they’ve 
made themselves – to share with the others.  We hope that not everyone will bring mince pies!  
Perhaps a discussion with your friends might help?  The committee will put up a list of festive 
foods nearer the time and you can chose what you would like to bring from that. 



3 

 

Our last Wednesday Meeting Talk on 13 July 2016 

Mr Steven Robinson gave us an enthusiastic and knowledgeable talk on the Impressionist 
Painters entitled Painting Light and Colour.  He showed us many of their works and explained how 
the advent of photography had changed the need for detailed and accurate images.  Advances 
such as cheaper brushes, ready-made colours in tubes and painting outdoors on a white 

background, and using few brushstrokes changed the nature of art.  
This agreeable and informative talk was accompanied by plenty of 
pictures, fascinating facts and amusing anecdotes.  I was astonished to 
learn that Turner is really the father of Impressionism.  A picture paints 
a thousand words. 
 
 

 
 

Do you know which is by Turner and 
which is by Monet? 
 
 
 
 
 

 
 
 

 

!New and Recently formed Groups! 

Growing and Using Herbs:         

To remind members of this new group that the “herbs of the month” will be as follows 

  2016      2017 
September  Thyme  January  Bay 

October  Parsley   February  Oregano 

November  Rosemary   March   Lavender 

December  Sage    April   Mint 
May   Wild herbs (nettle, wild garlic etc) 

June   Tarragon 

July   Dill 
 

Electronic Keyboards – if you are interested in learning to play, thinking of buying etc., 

please contact Mike Fitzpatrick (details on the website and on Active Groups table). 
 

Please note  

Card & Board Games – this group will not meet again until 16 September (2:00 – 4 00 pm).  

The group will meet every 2 weeks.  Please ‘phone Anne nearer the time for venue and to let her 
know if you are coming or not (tel. no. on website and on Active Groups table (attached with this 
email). 
 

New groups: 

Visits:  

We hope to set up a new group shortly.  Visits may be e.g. to a food demonstration, a nearby town 
or city event or market, an art gallery or a race trip, depending on demand.  No visits to Stately 
Homes & Gardens will be planned – these will be left to the Gardening group.  We have lots of 
people interested in a Visits group, but only one potential coordinator.  One, or preferably two, 
more are needed before the group can go ahead. 
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A visit to Cedar Farm, Mawdesley has been organised for Thursday 27 October at 2:00pm.  Lots 
of chocolate samples to taste!  Length of visit will be 1 hour and 30 minutes approximately and the 
charge (excluding transport) will be £12.50.  It may be possible to arrange transport/car sharing. 
 

Please stay behind after the monthly meeting if you would be interested in a Visits group. 
 

A Discussion Group 

Bill Gilson has suggested setting up a Discussion Group.  If anyone is interested in this, would 
they please contact to Bill (details on Active Groups table). 
 

Table tennis 
The table tennis group will meet fortnightly on Thursdays from 1:00 – 3:00pm starting Thursday 1 
September at the United Reform Church, Quinn St, Leyland. 
 

Other new groups which have been suggested are: 

Indoor Kurling, Boccia and New Age Bowling .  See the Active Groups table. 
 

Do you have any ideas for new groups? 

If anyone is interested in setting up a new group, we really want to help you to get started.  
Contact our Groups Coordinator, Teresa Ball, teresa@teamball.eu or ask any committee member 
to put you in touch with her. 
 

Possible Venues for Group meetings:  If 

you know of any place(s) which would be suitable 
for Groups to meet, could you please let Roger 

Taylor, our venue coordinator, know at the monthly meeting.  Please tell us where the 
possible venue is, how much it would cost to hire (per hour), how easy it would be to get there 
(parking available or on a bus route?) and whether it would be accessible to people with mobility 
problems.  It would also be helpful to know when (days, times) the venue would be available to 
U3A groups.  Teresa Ball has a very useful list of “things” to look for.  You can contact her through 
the website for help. 

Group Reports 
NB – From now onwards the Editor would still like to receive short articles about the different 
groups in Leyland U3A as usual BUT – it would also be lovely to have a more detailed account of 
what is happening in each group, as we had from the Art Group in our last (July) newsletter.  I 
shall be inviting the coordinators of every group (in turn) to tell us more about the size of their 
group, what the group gives to each of its members, how often they meet and anything they would 
like to tell us about themselves.  I shall contact coordinators – one at a time – after each monthly 
meeting to invite him/her to write a “special” piece for the Newsletter.  It is hoped that these reports 
might encourage more people to join the various groups we have in order to learn and to enjoy – 
in whatever order you prefer!  Joining a group is also a very good way to meet people and make 
new friends.  I look forward to receiving your reports! 

Janet 

 

Short Group Reports: 

Art Group 
The Art Group has moved to the Cricket Pavilion at Fox Lane.  The next meeting will be on 10 
August at 2:00pm and fortnightly thereafter.  No stairs, no tables to put away!  Everyone welcome 
- all mediums, all abilities. 
 

This group is a small, informal group where anything goes, from sketching to sculpture.  
Watercolour is also very popular.  So come along and spend a very pleasant afternoon in a warm 

           Leyland U3A Group Venue 

mailto:teresa@teamball.eu
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and friendly atmosphere, tea break included.  2:00pm – 4:00pm.  Details to be found on the Active 
Group table (attached with the Newsletter on this email). 
 

Crafts and Hobby Group 

This group meets after the monthly meeting at Fox Lane Sports and 
Social Club between 12:30 and 3:00pm.  Everyone is welcome. 
 

So come along, everyone.  Have a chat with us on the Wednesday 
afternoon, even a “cuppa” and a biscuit!  You may find something that 
you would like to do or to have a go at. 
 

For dates and further information please contact Fiona Gregson (details 
on Active Group table). 
 

Crochet Group 
The next Crochet Group meeting will be held at the usual venue on 16 August.  Contact details 
are on the Active Group table. 
 

Cycling 

This group has not yet started up again after the winter.  Please contact Edna Lydiate (01772 
454009) or Glynn Unsworth–(01772 426042) if you are interested in doing any cycle rides in the 
near future and please keep checking the website for updates 

 

Dining Out Club 

 
 
 

If you are interested in going on a canal trip with a meal. 
Please contact Linda Williams (details on Active Groups table). 
 
 
 
 
 
 

Gardening 

A reminder that this group is looking for a new co-ordinator – can you help? 

If you (or more than one person) are willing to co-ordinate the Gardening Group 
by getting the group together and working out what and when it is required, could 
you please sit at the Gardening Group table at the next monthly meeting at Fox 
Lane please?  Alternatively, if you are unable to attend would you please 
telephone Carol Wilson on 01772 641944 to make alternative arrangements for 
your first meeting. 
 

Knitting Group 

Fiona Gregson and Pauline Worthington have formed a new Knitting Group.  We meet on 
Thursday mornings – contacts on Active Groups table.  Everyone is welcome – male or female. 
 

The Reading Group 

The Reading Group meets on the first Thursday afternoon of each month at 2:00 p.m. in the 

Roccoco Coffee Lounge, Leyland.  We use the meeting room to avoid the noise and bustle of the 

café, but we can still order from the menu and have tea and coffee to oil our discussions.  The 

books we read are supplied by Lancashire Libraries and chosen from the extensive list of titles 

which are available to reading groups.  In making the selection, we have tried to choose books of 

different genres and styles, and also books from different countries and cultures.  Not everyone 
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will like all the books, but it’s wonderful when we discover a new author or find out that a genre we 

have previously ignored is actually quite good fun.  In August we have been looking at “The Last 

Runaway” by Tracy Chevalier.  The list of meeting dates and book titles for the period August 

2016 to May 2017 is now on the Reading Group page on the website.  Contact details on the 

Active Groups table.  

Theatre Group 

The Theatre Group is moving to the downstairs café at the Methodist 
Church Hall, Turpin Green Lane from Friday 12 August. at 2:00 pm.  There 
is plenty of free parking!  Christine will have new show lists and we will 
select shows to visit in November and, possibly, December. 

 

We have sold all of our tickets for To Kill a Mockingbird on Saturday 17 
September at Bolton Octagon, but tickets sometimes become available at the last 

minute.  Email carropam@live.co.uk if you would like to be put on a waiting list.  Cost £13.   
 

Tickets are available for Canary Girls at the Civic Centre West Paddock, Leyland on Monday 3 
October at 7:30pm.  Price £10.  Please see Pam or Christine at the Wednesday 10 August social 
meeting or the Theatre Group Meeting on Friday 12 August. 

 

Lotty’s War (Reviewed by Veronica Lawton) 

On Wednesday 15 June the theatre group saw Lotty’s War in Blackpool Theatre. 

The story of Lotty’s War is based on what happened during the invasion of the Channel Islands by 
the German army during World War II.  Lotty (Victoria Emslie) lives with her father on the island of 
Guernsey and, just before the invasion, Lotty’s father dies suddenly, leaving Lotty living alone in 
their cottage.  She has a regular boyfriend, Ben (Mat Ruttle) who visits each week. 

When the German army invaded Guernsey, they were allowed to confiscate property and one 
such property was Lotty’s cottage.  The play follows the story of Lotty’s relationship with the 
German officer, General Rolf Bernberg (Ian Reddington) who moves into her cottage.  As the story 
progresses their relationship, which was initially hostile, becomes more friendly, and they 
eventually fall in love. 
The play depicts the relationship between the islanders and their occupiers, and the brutality with 
which the islanders are treated. 
Towards the end of the story, the German officer gets news that the British army is about to bomb 
the German city of Dresden, and he is finally forced to admit that he has a wife and child back in 
Germany, and can no longer continue his relationship with Lotty. 

The play ends with a scuffle between Lotty’s boyfriend and the German officer, which ends with 
Lotty shooting the officer. 
Overall, the play was excellent, with poignant acting depicting the events from this time in history. 

A thoroughly enjoyable trip. 
 

Theatre Group Lunch.  In the absence of a theatre group outing in July, 17 members enjoyed a 
leisurely lunch at the Curious Café on Chapel Brow instead.  Many thanks to Abigail and co. for 
looking after us so well. 
 

The Ukulele Group 

NB Due to the popularity of this group we can no longer take any new members 

at the moment.  However, we can put your name on a waiting list and let you 
know if any places become available. 
 

 

mailto:carropam@live.co.uk
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Looking for a bargain? 

Discounts 

It has been brought to the Editor’s attention that some shops offer discounts to 
U3A members.  One member recently saved the cost of his annual membership 
by showing his U3A card and getting a discount on outdoor clothing.  We do not 
have a list, but will compile one if we are told of any stores offering U3A members 
a discount.  Ask next time you are shopping – they can only say no! (perhaps not 
Tesco or Aldi!)  Let us know if you are successful. 
 

Recipes 

At the AGM in June, there were some delicious cakes available – made by Lindsey Barrow.  Many 
members said they would like to have the recipes – so here they are! 
 
  
  
Lemon drizzle traybake  From Mary Berry on 

http://www.bbc.co.uk/food/recipes/lemon_drizzle_traybake_01890 

You will need a 12 x 9 in baking tray or roasting tin. 

Ingredients 

225g/8oz baking spread, straight from the fridge, or butter at room temperature, plus extra for 
greasing       4 free-range eggs 

225g/8oz caster sugar     4 tbsp milk 

275g/10oz self-raising flour    2 lemons, zest only 

2 level tsp baking powder 1 heaped tbsp very finely chopped lemon 
verbena (optional) 

 

For the glaze 

175g/6oz granulated sugar 

2 lemons, juice only 

 

Method 

Preheat the oven to 1800C/1600C Fan/Gas 4.  Grease the tin with baking spread and line 
the base with baking paper. 
Measure all the ingredients into a large bowl and beat for 2 minutes, or until well blended.  
Turn the mixture into the prepared tin and level the top. 
Bake for 35–40 minutes until the cake has shrunk a little from the sides of the tin and 
springs back when lightly touched with a fingertip in the centre of the cake. 
Meanwhile, make the glaze.  Mix the granulated sugar with the lemon juice and stir to a 
runny consistency. 
Leave the cake to cool for 5 minutes in the tin, then lift out, with the lining paper still 
attached, and place on wire rack set over a tray. 
Brush the glaze all over the surface of the warm cake and leave to set.  Remove the lining 
paper and cut into slices to serve. 

 

Chocolate traybake with feather icing
itimeetaAl  

http://www.bbc.co.uk/food/recipes/chocolate_tray_bake_with_69567  

Equipment and preparation: you will need a small piping bag and a 12 x 9in traybake tin 

greased and base lined with baking parchment.
 

Ingredients 

http://www.bbc.co.uk/food/recipes/lemon_drizzle_traybake_01890
http://www.bbc.co.uk/food/recipes/lemon_drizzle_traybake_01890
http://www.bbc.co.uk/food/cakes_and_baking
http://www.bbc.co.uk/food/egg
http://www.bbc.co.uk/food/caster_sugar
http://www.bbc.co.uk/food/milk
http://www.bbc.co.uk/food/self-raising_flour
http://www.bbc.co.uk/food/lemon
http://www.bbc.co.uk/food/baking_powder
http://www.bbc.co.uk/food/sugar
http://www.bbc.co.uk/food/recipes/chocolate_tray_bake_with_69567
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For the sponge       For the icing 

50g/1¾oz cocoa powder     3-4 tbsp warmed, sieved apricot jam 

6 tbsp boiling water      100ml/3½fl oz double cream 

100g/3½oz baking spread or soft butter   200g/7oz milk chocolate, finely chopped or  
275g/9¾oz caster sugar      grated 

3 large free-range eggs 

125ml/4fl oz milk       For the decoration 

175g/6oz self-raising flour     100g/3½oz white chocolate 

1 tsp baking powder 

 

Method 

Preheat the oven to 1800C/3500F/Gas 4 (1600C fan). 

Put the cocoa in a large bowl, add the boiling water and mix until smooth.  Add the baking 

spread or butter and beat into the cocoa until smooth, then add the remaining cake 

ingredients and mix until combined – this can be done in a mixer or by hand. 

Pour into the tin, spread evenly and bake in the preheated oven for about 30-35 minutes, or 

until well risen, just firm to the touch and shrinking away from the sides of the tin.  Leave to 

cool in the tin for 10 minutes, then turn out and peel off the baking parchment.  Brush the 

top of the cake with apricot jam and leave to cool completely 

For the icing, warm the cream in a small pan until hot, then add the milk chocolate and stir 

until completely melted and smooth.  Leave to cool a little so that it is a thick pouring 

consistency (this won’t take long depending on room temperature).  Pour the icing over the 

cake, spreading out with a palette knife to cover the cake completely. 

To decorate, melt the white chocolate in a small bowl over a pan of gently simmering water.  

Place in a small piping bag, snip the end and pipe in lines down the cake, about 1cm/½in 

apart.  Using a cocktail stick, drag through the white chocolate in opposite directions across 

the cake to give a feathered effect. 
 

And this time, from Lindsey’s own recipe  

(http://lancashire-food.blogspot.co.uk/2011/09/another-courgette-cake-recipe-spicy.html  

Spicy courgette cake recipe 

 

Ingredients 

225g Caster sugar  1 tsp salt 
170g soft brown sugar 1 tsp vanilla essence 

350g plain flour  3 eggs 

2 tsp bicarb   200ml sunflower oil, extra for tin oiling 

1 tsp baking powder  225g courgettes - grated finely 

1 tsp ground cinnamon 200g raisins 

1 tsp ground ginger 

1/2 tsp ground cloves 

 

Method 

Preheat your oven to 180c, oil and flour your deep cake tin – approx. 33 x 23 cm.  Grate 
your courgettes and then add all other ingredients, beat to mix well and pour into your 
prepared tin.  Bake for approx. 40 – 60 minutes until cooked and well risen.  You could 
decorate with a cream cheese topping flavoured with orange or vanilla if you are serving 

http://www.bbc.co.uk/food/cocoa
http://www.bbc.co.uk/food/apricot_jam
http://www.bbc.co.uk/food/double_cream
http://www.bbc.co.uk/food/cakes_and_baking
http://www.bbc.co.uk/food/milk_chocolate
http://www.bbc.co.uk/food/caster_sugar
http://www.bbc.co.uk/food/egg
http://www.bbc.co.uk/food/milk
http://www.bbc.co.uk/food/self-raising_flour
http://www.bbc.co.uk/food/white_chocolate
http://www.bbc.co.uk/food/baking_powder
http://lancashire-food.blogspot.co.uk/2011/09/another-courgette-cake-recipe-spicy.html
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straight away.  This keeps well in an airtight tin and freezes successfully as well if wrapped 
in foil. 

 

And now for something easy - from an old Danish family recipe book -  

Rød grøg (it’s almost unpronounceable!):- 

 

Do you still have some berries on your fruit bushes – but not enough to make into 
jam or jelly?  Here’s a good way to make them into a lovely pudding or sauce for 
ice cream. 
 

Collect as many berries as you can find – blackcurrants, red currents, 
raspberries, strawberries and even blackberries and/or elderberries from the 
countryside – wash them (no need to “top and tail”) and place into a pan.  Cover 
with water, bring to the boil and then simmer for 15 minutes or so.  Strain the 
juice into a bowl and return (the juice) to a clean pan.  Add sugar (or sweetener) to taste – then, 
whilst warming to boiling point, thicken with cornflour (mix cornflour and water to a thin paste and 
add to strained juice in small amounts, stirring all the time) until about the consistency of tomato 
soup when on the boil.  Boil gently for 2-3 minutes until the “soup” is clear again. 
 

You can either then use the rød grøg as a warm sauce over ice cream, or as “fruit soup” with 
cream – or allow it to cool and keep in the ‘frig until needed, when it makes a very nice cold 
dessert with cream and Amaretto biscuits. 
 

It keeps well in a ‘frig for a few days.  It can be made with any mixture of berries – edible of 
course! 
 

Gizmos and things electronic for communication! 

Website: -  https://u3aleyland.wordpress.com 

Blog Page https://u3aleylandblog.wordpress.com/ 

Facebook LeylandU3A 

Twitter  @LeylandU3A 

Email   mediau3a@gmail.com 

Website: Information on any upcoming events should be forwarded to Ian Barrow at 

the website, with as much detail as possible, so that visitors to the website (and there have been 
many!) can see exactly what activities are taking place.  After any event, please send a report and 
any pictures you may have so that we can investigate the creation of a picture gallery. 

 

Contributions to the Newsletter 

Should you wish to contribute anything to the Newsletter which might interest members, please 
contact me (see below).  I do hope you have found this Newsletter helpful.  As time passes, there 
should be more information with times, dates and venues.  Hopefully, we shall also have some 
more Groups with activities which you would like to join.  You can join as many of the groups as 
you can fit into your “free” time. 
 

Best wishes, 

Janet Thomas Newsletter Editor hijthomas@btopenworld.com 

https://u3aleyland.wordpress.com/
https://u3aleylandblog.wordpress.com/
https://www.facebook.com/groups/925612537502828/
mailto:@LeylandU3A
mailto:mediau3a@gmail.com
mailto:hijthomas@btopenworld.com

