
Recipe Idea!     
Berry and coconut 
ice lollies 
      

By Waitrose 
280g mixed strawberries, raspberries and 
blueberries 
400ml can coconut milk 
2 tbsp honey, plus extra to taste 
 

Hull the strawberries and put in a blender 
with the other berries. Add the coconut milk 
and honey (add more to taste if liked) and 
whizz until smooth. Divide the mixture 
between 8 x 150ml moulds and secure an 
upright lolly stick in each. Freeze for at least 
4 hours or overnight, until completely solid. 
Dip the outside of the moulds in hot water for 
a few seconds to release. 
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Looking for something to do? Why not attend one of the groups and events that are 

happening across Old Sarum. See back for more of what’s happening on a weekly basis! 

Ladies That Lunch, 23rd June: Meeting at The Bridge pub, Upper Woodford, 11am for a 

short walk (weather permitting) and for lunch afterwards at about 12.00.  All are 

welcome! Contact Jean Filtness, jeanfiltness@gmail.com for further details. 

Messy Church: 11th June and 9th July, 4pm-5.45pm. Join us for crafts around a 

Christian theme and dinner together for all at the end. 

 

 *Important* 

AGM: Residents Association and 

Management of Old Sarum 

Community Centre. Tuesday 18th 

July, 7pm. Please come along and 

hear what is happening at Old 

Sarum! 

Community Fun Day: Have 

some ideas? Want to take 

part in organising this 

event? Please get in touch 

with sophie and Will to join 

us in making it a brilliant 

event this summer! 
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I’m a massive lover of food; cooking, baking, 

shopping and sharing it with others but I HATE 

how greedy I can be and how much waste I produce!  

 

                             Did you know that all the world’s nearly 1 billion 

hungry people could be fed on less than a ¼ of the food that is wasted 

in the US, UK, and Europe? With staggering facts like that I struggle 

to see if any changes I take will make any difference. But then I came 

across the OLIO food sharing revolution. 

 

OLIO is a free app connecting people with their neighbours and with 

local shops so surplus food and other items can be shared, not thrown 

away. There website says ‘If you love food, hate waste, care about the 

environment or want to connect with your community, OLIO is for you.’ 

And well yes, all of that is me! So I’m up for giving it a try. The only 

thing is that I need others to be on board too otherwise I have no one 

to share my food with!  

OLIO is super easy! To make an item available, simply open the app, add 

a photo, description, and when and where the item is available for 

pick-up. To access items, simply browse the listings available near you, 

request whatever takes your fancy and arrange a pick-up via private 

messaging. 

I’m a big believer in small actions leading to big change and so here I 

am making a small actions in hope we could give this a go here at Old 

Sarum! 
By Sophie Burditt 

 

SAVE THE DATE: 

Old Sarum Summer Fun 

Day! 

AUGUST 19th! 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

5 BBQ tips 
 

Clean and Grease 

After you have cleaned your  

BBQ, to prevent food from 

sticking, brush the grill with oil.  

 

Lose fridge chill 

When storing your meat make 

sure you allow at least 20 

minutes for raw meats to lose 

their chill. If the meat is too cold 

then the outside may burn.  

 

Charcoal 

Lumpwood charcoal is highly 

recommended to giving the 

best flavour. Or if you really 

want to take it up a notch try 

adding wood chips.  

 

White-hot 

The term ‘flame-grilled’ can be 

misleading, you want to wait for 

the coals to be white hot for the 

hottest and most even heat. 

 

Safety 

Finally, barbecues can be 

dangerous so take a look at 

the Fire Service advice to ensure 

you and your family and friends 

stay safe. 

www.fireservice.co.uk/safety/ba

rbecue/ 

Contacts 
For more information about anything on 

this newsletter contact either OSCC or Will 

and Sophie, community enablers. 

Old Sarum Community Centre Office open: 

Mondays 10-12am  Phone 01722 335349   

Email: 

oldsarumcommunitycentre@gmail.com    

Web: oldsarumcommunitycentre.co.uk  

and 

facebook.com/Oldsarumcommunitycentre  

Residents Association and Community 

Management Group For details Phone 

01722 335349 Web: 

oldsarumcommunitycentre.co.uk     

Facebook ‘Old Sarum Community’ is a 
great place to engage with the 
community, or just ask which bins are 
being collected!  
 

Community Enablers 

Will and Sophie Burditt oldsarum@st-

francis.org.uk 

 

BOOKINGS 
 

If you have a birthday, anniversary, 

party or any occasion Old Sarum 

Community Centre is offering a 

discounted rate of £10 per hour for 

the main hall to anyone who lives 

in the Laverstock and Ford parish 

(includes Old Sarum). If you are 

interested please contact: 01722 

335349 

oldsarumcommunitycentre@gmail.

com 

 



  

Mon Tues Wed Thurs Fri Sat Sun 
 

Monday 
Monkeys, 

Babies and 
Toddler 
group 

9:30am-
11am 

(£1 per 
family) 

 

Health 
Visitors:  

2nd and 4th 
Tuesday of 

every 
month, 
12.45 - 
2.45pm 

 

Mini Kickz 
10am-
11am 

 

Art 
Group 
9.20-
12.30 

Monthly 

 

Stay 
and Play  
Run by 
Spur-

geons. 
10am-
11.30 

 

Slimming 
World 
Every 
week 
9.30-

11.15am 

 

  
Community 

Cafe 
2:30pm-

4pm 

 

Sling 
Library  

21st June, 
19th July 
10am-

12noon 

 

13th July 
Book 
Club 

7.30pm 
18 

Walter 
Way 

23rd 
June 

Ladies 
that 

Lunch 
@ The 
Bridge 
Pub at 
11am 

  
25th June 
Sundaes 

on 
Sunday 
3pm-

4.30pm 

 
Beavers 

and Cubs 
6pm-7pm 

   
French 
classes 
7pm-
8pm 

  11th June 
& 9th July 

Messy 
Church 
4pm-

5:45pm 
 

Youth Club 
6:30pm-
8:30pm 

(fortnightly
, term 
time) 

18th July 
Residents 

Association 
AGM & 

OSCC AGM 
7pm start 

  
Rock 
Choir 
8pm-

9:30pm 

   

The Community Café open every Tuesday afternoon during term time between 2.30 

- 4 pm is thriving thanks to the home made cakes and biscuits provided by Elizabeth, 

Laurence and Diana and the crafts provided by April. Help would be appreciated with 

homemade cakes and biscuits from other residents in the community.  Are you able to 

help, once a month (payment available for the ingredients)?  If so please call into the 

cafe and discuss it with one of the volunteers. Let's make the cafe even better! 

 

A look ahead to what’s happening at Old Sarum Community Centre (OSCC) 


