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The editor opines… 

      ‘Tis the season of peace and goodwill.  If only!   For millions peace 

is an impossible dream  -  but in Finningham it is everyday life.  It 

comes at a heavy cost, treasure it. 

     You will see (on page 4) that we have a new advertiser, the Suffolk 

School of Art.  I think some of you may be interested in the classes 

they run at Thornham Walks.   Judith Howard-Rees wrote “If you or 

any of your friends fancy dropping by during the day on a Monday, 

Tuesday or Thursday, you would be made welcome by John and the 

student artists.  Alternatively, and in addition, Fine Art Friday is open 

to anyone 7-9pm— glass of wine, nibbles, meet the artist and see the 

work completed  by artists during the previous Monday.” 

    There are a few tickets still available for Kristina Bee’s concert.  They 

will be sold at the door. 

             A peaceful Christmas to you all. 

                          Ian  Armstrong 

 

Your newsletter is produced by Friends of Finningham.  It can be read 

online at finningham.com.  Contributions to the spring edition should 

reach the editor by February 20th.  Email ianbacton@aol.com or 

phone 01449 780215. 
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(                              

        Note  -  There is none in December 
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                                                                                        AT A GLANCE:  

November 30   Concert:  An afternoon with Kristina Bee  3pm  £5 

December 6    Christmas Lunch    (sold out) 

December 8    Council meeting,  7.30 in the church 

December 14   Carols and Christingles   3.30 

Christmas morning       Holy Communion service   9.30 

January 12    Friends of Finningham meeting 7.30 in the church 

January 23    Medical Dogs, a talk at Westhorpe.   £3 ,  7.30 

February 27   Chris Fox in concert.   Westhorpe  7.30    £10 

 

                                                        Bus Services 

Finningham to Stowmarket  9.45 weekdays from Wickham Road 

near the Old Post Office.  Return journey leaves from Bury Street 

(near the lights) at 1pm. 

Finningham to Bury St Edmunds  320 service, Wednesdays only, 

9.50 from the White Horse  (westbound).  Return 1.25 from Bury 

Bus Station stand 3. 

Finningham to Eye and Diss   Fridays only,  9.35 from the White 

Horse, return leaves Diss bus station at 1pm. 

Rural Connect   phone 01449 700792 

Connecting Communities  (wheelchair accessible)  ph 01449 

614271 

Community Transport  phone Gordon on 01379 897109 
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Contact the editor if you 

would like to place an ad. 

 

Full page          £25 

Half page         £15 

Quarter page  £8 

 

Prices are per edition for a 

black and white ad. 
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Also from David:         Coffee Morning 

             Thank you to all of you who came to my coffee morning on 4th 

November and were so generous.  I have given half the monies that 

you left for me to St Bartholomew’s church (they did after all lend me 

their mugs and urn!) and the other half will go to the Rural Coffee Car-

avan. 
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                                               Shellfish Tart 

At Chriistmas most of us like to put on a bit of a show and I have an idea if you are 

looking for something different to start your Christmas meal. 

The following recipe can be tweaked to suit your personal needs and tastes.  First-

ly, you do not have to use puff pastry.  I have used filo pastry.  Take 4 pieces to fit 

the tart cases you are using.  Brush each sheet with melted butter, lay them on 

top of each other and fit into the tart case.  You might want to part bake the 

shells before adding the shellfish mixture if you want a crisper shell. 

If you want smaller nibbles (I think the posh word is “canapes”) use white bread.  

Flatten the bread with a rolling pin.  Cut out rounds to fit a shallow jam tart tray.  

Butter the bread rounds and put in the tray butter side down before topping with 

a spoonful of the shellfish mixture. 

To cut down the preparation time, either use pre-shelled mussels or leave them 

out altogether.  I just used white shredded crabmeat and prawns. 

     Enjoy and have a joyous Christmas. 

                        David Wadlow 

Ingredients 

A good knob of butter, plus extra for greasing 

2 sheets ready-rolled all-butter puff pastry 

300g mussels, well rinsed 

100ml white wine 

2 large shallots or 1/2 small leek, finely chopped 

2 tsp English mustard 

300ml double cream 

100g cheddar or Parmesan, finely grated 

1 tbsp chopped parsley 

150g white crabmeat or other shredded shellfish meat 
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Method 

1. Preheat the oven to 200C/180C fan/gas mark 6. 

2. Lightly grease 6 10cm tart tins.  Unroll the pastry and cut out 6  

       circles 12-13cm in diameter.  Prick them with a fork, then use them     

to line the tins.  Trim the edges.        

3. Line each tart case with greaseproof paper.  Fill with baking beans.  

Chill for 15-20 minutes. 

4. Set on a baking tray and bake for 25-30 minutes, until the edges are 

colouring.  Allow to cool a little, remove the baking beans and pa-

per, and bake the tart cases for a further 5 minutes. 

5.  Meanwhile, place the mussels in a saucepan with the white wine.  

Put a lid on and steam over a medium heat for a few minutes, until 

they have opened.  Discard any that haven’t.  Drain in a colander 

over a bowl and reserve the juices. 

6. Gently cook the shallot or leek in the butter for 2-3 minutes until 

soft.  Add the mustard.  Strain the mussel juices through a fine-

meshed sieve.  Simmer until there is 1 tbsp of liquid left. 

7. Add the cream, bring to the boil and simmer until reduced by two 

thirds, then stir in 40g of the cheese and season. 

8. Remove the mussels from their shells and stir into the sauce along 

with the parsley and crab/other shellfish meat. 

9. Turn the oven up to 220C/200C fan/gas mark 7.  Fill the tart cases 

with the mixture and scatter over the rest of the cheese. 

10. Return to the oven for 12-15 minutes, until the cheese is lightly col-

oured. 
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