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Chairmanôs Column 

Hi All, I hope you enjoy this extra copy of County News we are bringing you this 
summer, we have lots of reports and photos from WIs telling everyone what you 
are able to do now. It is mostly outdoor gatherings, walks and garden meetings 
but we should hopefully be able to begin to gather indoors safely soon. Don`t 
forget to "chase up" members who may not have been in contact with you , itôs 
always good to feel you have been missed. 

Many of you, like me, must be busy with child care or grandchildren through the 
school holiday, I hope you can find lots of activities to do. The WI can inspire you 
to try craft and cookery, nature and outdoor projects, so have a look at the 
websites and through your old WI Life magazines for ideas. With the hot weather 
recently having the grandchildren round at least gives me a good excuse to make 
use of the paddling pool, sitting with my feet in while they play has been a 
pleasure. 

WI House is ready and waiting for you all when you want to call in and is 
currently undergoing a make over, well the exterior is having a fresh coat of 
paint. It is a few years since this was done and it was starting to look a little 
unloved, old buildings always need regular maintenance and we felt we had to do 

this now to keep it in good order and prevent any worsening of the appearance, or more serious problems 
arising. There will be ladders and painters outside if you call soon so do take care.  

Looking forward to meeting you face to face as we start to get going with WI events again,  

Janet 

At last Fund Raising is back! 

Autumn Lunch ï Sunday 26th September 2021 at Greetham Valley Golf Course 

All the WIs will have received their flyers via the internet and can read all the details about this event. It is two 
years since we have been able to hold any event and we have been liaising with Greetham to ensure the 
Rutland Suite is as safe and secure as possible. 

In 2019 the venue accommodated 130 plus but this time there will be tables of 6 and the maximum number will 
be 96. Hence the tables will be spread much wider than previously. Face masks can be worn when not seated at 
the tables to provide further protection. 

Our entertainment will be by two members of the D Day Darlings.  Please bring your union jacks to have a 
rousing finale. 

Bookings will be on a first come, first served basis.  Family and friends are also welcome. 

Rita Caves, Chairman, Fund Raising Committee 

Fundraising Committee 

https://leicestershire-and-rutland.thewi.org.uk/


Membership 
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The LRFWI Membership Committee is responsible for assisting WIs with any help they require.   
I hope you find the following items useful. Mandy Cutler, Membership Committee Chair.  

Background 
In 2020, the NFWI started exploring the possibility of 
opening fully virtual WIs ï WIs where members meet 
online, using a platform such as Zoom. As of April 2021, a 
number of virtual WIs have been officially launched across 
the country. A virtual WI is linked to a federation. 
 
Why virtual WIs? 
Well, sometimes women with children, care commitments, a 
full work schedule may find meeting online more convenient 
and accessible. Of course, there are no geographical 
boundaries to the range of speakers/demonstrators who 
can be booked for meetings. Nor do members have to 
travel when conditions are not ideal. Virtual WIs may also 
offer greater opportunity to connect with people from 
different communities ï even with women who live abroad. 

 
How do virtual WIs work? 
A virtual WI is able to take part in the same procedures as any other WI.   
A member of a virtual WI pays an annual membership subscription in the same way as a member of a classic 
WI. 
Members have the same rights under the Constitution as members 
of a classic WI and enjoy the same benefits ï 11 meetings a year, 
receipt of WI Life magazine and access to My WI. 
Just as with a classic WI, a virtual WI has an elected committee and 
officers. 
Committee meetings and membersô monthly meetings take place 
online. But like any WI, the committee of a virtual WI would still 
always have the option to deliver some meetings or events 
physically where that is considered appropriate.  
It is possible to be a dual member of a virtual WI. 
You do not have to live within the federation to which the virtual WI 
is linked. 
 
What do I need to be able to join a virtual WI? 
Potential members need access to the internet and adequate equipment to enable them to join in with virtual 
meetings and activities. So, either a laptop, iPad or computer is required. 

 
 
The Leicestershire and Rutland Federation 
Some advisers for the LRFWI have received guidance on forming virtual WIs from 
the NFWI. So, if there is sufficient interest, there would be initial support available.  
The new WI would receive Ã100 from the NFWI to contribute to the costs of setting 
up and would be entitled to retain all monies from the first subscription year. 
But, as with any classic WI, there would need to be volunteers to form a committee 
with officers to run the virtual WI. 
 
 

How can I register my interest in a possible virtual WI linked to the Leicestershire and Rutland 
Federation? 

 

If you are interested in being a member of a possible virtual WI within our federation, 
then email Sarah Freeman, Federation Secretary, at fedsec@lrfwi.org by Monday 23rd 
August.  
 
Please inform Sarah: 
 
¶ if you are a WI member and which group you belong to           or  
¶ if you are not a WI member  
 

If you have friends or relatives who are not WI members, but would be interested in joining a possible virtual WI, 
please pass on this information and encourage them to email our Federation Secretary. 
 

Are you interested in joining a possible new virtual WI? 
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Federation Events 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Leisure Activities Committee 

Aylestone Meadows & the Great 

Central Way Walk 
 

Friday 17 September 

10am. No charge 

 

Meeting at Canal Street Car Park, LE2 8DZ following 

the canal to Gees Lock and back along the Great 

Central Way. Approx. 4.5 miles (shorter version 

available).  

Reserve your place by contacting WI House with your 

WI, mobile contact and email. 

Email: wihouse@lrfwi.org 

Phone: 0116 2661342. 

Food & Flowers Committee 

Taste & Try 
 

Tuesday 21 September 

7.30pm 
 

 

St Bartholomewôs Church Hall, Kirby 

Muxloe, LE9 2AN 

Tickets Ã8 

Enjoy a short flower demonstration, sample lots of 

tasty food and take home a recipe leaflet of all the 

dishes served. Country Markets and Shop-in-a-Box 

will be there and we will have a raffle. 

Contact your WI Secretary to book including your 

dietary requirements. 

Board of Trustees Training Event 

Setting Up a Facebook Page 

Thursday 23 September 

10.30am-12pm 

WI House. No charge. 
Find out how to use Facebook to increase your 

membership and connect with other organisations in 

your area.  

A practical session enabling you to set up your page 

as we teach you about what Facebook can offer you.  

Laptop provided but please bring any other devices 

you will use to operate the account.  

2 places available per WI (sharing a laptop).  

Please reserve your place by contacting WI House. 

Email: wihouse@lrfwi.org or Phone: 0116 2661342. 

Membership Committee Event 

Advisers Q&A 2021 
 

Monday 27 September  

7pm online. No charge. 

 

Develop new skills, such as public 

speaking and digital communication in this rewarding 

role where full training is provided with all expenses 

paid.  
 

Full details in July County News. 
 

Reserve your place by contacting WI House. 

Email: wihouse@lrfwi.org or Phone: 0116 2661342. 
 

Closing date: 1 September 2021 

Fund Raising Committee event 

Autumn Lunch 
Sunday 26 September  

11.30am drinks, 12.30pm lunch 

Greetham Valley Golf Club, 

LE15 7SN 

Tickets Ã30 (for two course lunch) 

Entertainment from two of the D Day Darlings 
 

Family and friends welcome.  
 

Contact your WI Secretary to book indicating any 

dietary requirements and menu choicesðsee flyer for 

details. 

All events may be photographed, we will presume permission unless we are otherwise informed. Speakers subject to change at short notice. 

Leisure Activities Committee 

Bowls Taster Evening with Fish & 

Chip Supper 
 

Tuesday 24 August 

Arrive 5.30pm, 6pm start 
 

St Margarets Bowls Club. Birstall, LE4 4DE 

Tickets Ã9 

A fun roll-up taster session for approx. an hour, 

followed by fish & chips. Bar open for drinks. Tea/

Coffee available. Flat shoes must be worn. 

Contact your WI secretary to book stating meal choice 

(see flyer) and any dietary requirements.  
 

Bookings close 17 August. 



Food & Flowers Committee 

This month Jacqui, Jane and Clare are sharing recipes to make to compliment or use the fruits of your labours in 
the garden over the last few months, and Polly guides us through the history and care of Dahlias. 
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Chilli Jam 

1kg ripe tomatoes, washed  

8 long red chillies, deseeded 

6 garlic cloves 

2 lemon grass sticks 

2 thumb-sized pieces root ginger, peeled 

200ml red wine vinegar 

600g golden caster sugar 

6 star anise 
 

Roughly chop half the tomatoes and put into blender with the chopped chillies, garlic, lemon grass, ginger and 

60ml of the vinegar.  Blend until smooth. 

Tip into the jam pan and add the remaining vinegar, sugar and star anise. 

Cook over medium heat, stirring, to dissolve the sugar. 

Bring to the boil and add the remaining diced tomatoes.  Reduce the heat and simmer for an hour, until 

reduced and thickened. Test for setting then bottle in sterilised jars. 

Can be stored in a cool place for a year. Once opened store in fridge and use in 6 months. 

Syllabub 

Serves 6 

150ml / ı pint White Wine 

2 Tbsp Lemon Juice 

2 Level Teaspoons Finely Grated Lemon Rind 

75g / 3oz Caster Sugar 

300ml / İ pt Fresh Double Cream 
 

Put wine, lemon juice, rind and sugar into a bowl, cover and leave in a fridge for a minimum of 3 hours or 

better still overnight.  

Add cream and whip into soft peaks. 

Transfer into 6 sundae glasses. Leave in a fridge for a 2- 3hours before serving. 

Can be served with an accompaniment of summer soft fruits. 

Plum and Almond Butter Cake 

This recipe can easily be made using cherries, peaches, nectarines or apricots as well. It is a gluten free 

recipe, so if using ordinary plain flour exclude the xanthan gum.  It will keep for a week in an airtight tin, or 

wrap the cake in baking parchment and foil and freeze in an airtight container. 
 

Ingredients 

3 medium eggs 

2 tsp vanilla extract 

125g caster sugar 

200g Gluten free plain flour 

1 Tbsp baking powder 

1 Tsp xanthan gum 

125g unsalted butter melted 

1 Tsp glycerine 

3 Tbsp semi skimmed milk 

350ï400g red plums, quartered  

& stoned 

2Tbsp demerara sugar 

125g flaked almonds 

Preheat the oven 180C, gas 4. Oil a 20 cm round loose based cake tin 

and line base with baking parchment. 

Whisk the eggs with the vanilla extract and sugar with an electric whisk 

until light and the mixture forms a trail. 

Sieve the flour with the baking powder and xanthan gum, mix thoroughly 

and fold into the mixture, stirring lightly, so you donôt lose air in the batter. 

Stir in the melted butter, glycerine and milk. Do not overbeat. 

Put a layer of mixture into the base of the tin. Scatter some of the plums 

over, then spoon in the rest of the cake batter, tip the remaining plums on 

top. Sprinkle the demerara sugar and the almonds over the fruit. 

Place the cake on a baking tray and bake for about 45mins until the plums 

begin to caramelise and a skewer inserted into the cake comes out clean. 

Remove cake from the oven, leave to cool slightly and loosen the sides. 

Transfer to a wire rack to cool completely. 

http://clipart-library.com/picture-of-chili-pepper.html
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Food & Flowers Committee 

Trendy Blooming Dahlias 
Scientific name: Dahlia sp 

Family: Asteracea (Aster) 

 

 

 

 

 

 

 

 

 

 

Dahlias are back in fashion, especially with floral designers for events / weddings but have always been in 

fashion for allotment and exhibition growers. 
 

The Dahlia originated in Mexico over 200 years ago discovered growing wild by a 16th Century Spanish botanist. 

By the 17th Century they were introduced to the Botanical Gardens Madrid and named Dahlia by the resident 

curator Abbe Cavanille in honour of the Swedish scientist / botanist Adreas Dahl. 
 

The three original species were known as - Dahlia pinnata - Dahlia Rosea - Dahlia Coccinea. 
 

Horticulturalists discovered that the dahlia was a natural hybrid and when grown from seed changed form and 

colour. This was the basis for developing modern dahlias. 
 

Cultivation: Dahlias come in all shapes, sizes and varieties to suit growing situations, pots and herbaceous 

borders. Variety / Types:  Bedding dahlias grow from seed annually, Tubers / cuttings: Anemone, Ball, Single, 

Cactus, Collarette, semi cactus, Decorative, Dinner plate, Pompon, Waterlily. 
 

Mostly, dahlias are grown from tubers although most exhibitors grow new stock from cuttings taken annually. 
 

Start dahlia off around April undercover to avoid frost damage.  Pot them up and as they sprout take base 

cuttings to increase stock, also pinch out the tip to help produce side shoots (see Sarah Raven Gardening at 

Home ï Youtube ï Taking dahlia cuttings).  Plant out towards the end of May or when all danger of frost has 

passed approx. 18 inches ï 60 cms apart.  Dahlias like rich well prepared soil and donôt like sitting in wet 

conditions, this is when a tuber can rot.  Support the dahlia plant with 3 bamboo canes and twine around to form 

a frame.  Dahlias usually start to flower Mid July (depending on weather conditions).  As the dahlias flower 

deadhead regularly to encourage new blooms from July ï end October first frosts.  Feed with seaweed liquid or 

tomato food.  
 

After the first frost around November the dahlias are ready to be lifted and stored or chopped down and well 

mulched (this method is usually successful where soil is not clay or gets waterlogged).  Lift and store dahlia by 

digging around the plant, let the mud dry and then shake off, store in cardboard boxes with shredded newspaper 

in a frost free shed / garage. See RHS guide to Overwintering tender plants lifting or mulching. www.rhs.org.uk  
 

Further information can be found through these links below. 

The national dahlia collection is based in Penzance, Cornwall  www.nationaldahliacollection.co.uk 

The National Dahlia Society was formed in 1881 further information through website:  www.nds-dahlia.co.uk 
 

Where to buy Dahlia tubers / cuttings    

Most garden centres sell dahlia tubers from early Spring other links below for more specialist varieties. 

Halls of Heddon ï www.hallsofheddon.com 

Rose Cottage Plants ï www.rosecottageplants.co.uk 

Riverside Bulbs ï www.riversidebulbs.co.uk 

Withypitts - www.withypitts-dahlias.co.uk 

https://www.rhs.org.uk/
https://www.dahlia-nds.co.uk/
https://www.hallsofheddon.com/
https://www.rosecottageplants.co.uk/
https://www.riversidebulbs.co.uk/
https://www.withypitts-dahlias.co.uk/store/content/6-Intro


6    County News   August 2021 

Federation News 

We are offering all of our WIs access to Microsoft 365 
for free. 

Microsoft 365 is a cloud-based version of Microsoft Office that you can 
log in to from any device connected to the internet with your unique log in 
details. There is no charge and no need to download anything to your 
device, it can all be accessed online! You will have access to the 
following services: 

Outlook ï your WI will have itôs own email address from which you can 
send and receive emails. No more WI emails clogging up your personal 
email inbox and if your officers change simply pass the unique log in 
details on and they will be able to pick up where you left off! 

One Drive ï this is a cloud based area for you to store all WI files ï documents, images, music and videos can 
be accessed, managed and shared securely from almost any device, provided it has internet access. You can 
create new files or save existing ones here. All of your WI documents can be saved in one place and are only 
accessible with your unique log in details.  

SharePoint ï this is a shared document storage system. The Federation will save documents here for you to 
view such as event flyers, annual report form templates etc. All of the documents either sent in the post of via 
email throughout the year in one place! Sharepoint is an easier and more secure way of us sharing data with you 
because it has to be accessed with your unique log in details. 

Microsoft Teams ï you can use Teams to host virtual meetings in a similar way to Zoom but with no 
subscription required. Teams can also be used to share documents and chat with an established group of 
people. 

How will Microsoft 365 work for Leicestershire & Rutland Federation? 

We are giving WIs 1 account to begin with in order to trial the system. This will be issued to the WI Secretary. 
The WI Secretary may share the log in details (securely) with the President and Treasurer in order for them to 
access the same information. We have the facility to issue each WI Treasurer with an account if WIs feel this 
would be beneficial to them. 

What next? 

If you would like to be sent your WI unique log in details to give Microsoft 365 a try contact Sarah Freeman, 
Federation Secretary (email fedsec@lrfwi.org) 

WI Raffle 

60% of proceeds from the raffle come to our Federation and look at the fantastic prizes on offer! 

1st PrizeðÃ10,000 

2nd Prizeð5* Blue Danube fully escorted 7 nights river cruise for two in upper deck accommodationð
donated by Riveria Travel (approx. value Ã5000) 

3rd PrizeðKitchenAid Cordless Suiteðdonated by KitchenAid (approx. value Ã430) 

4th Prize- Two top price theatre tickets with hospitalityðdonated by Ambassador Theatre Group (approx. 
value Ã150) 

Closing Date: 24 September 2021 

Get tickets from your WI Secretary. Spare books are available from WI House. 

Have you looked at the Federation website recently? 
Latest News 

Here you will find the latest information that has been circulated by NFWI or the Federationðclick here 

Event Calendar 

Keep up to date with Federation events and our County Diaryðclick here 

Over To You 

Features some of the latest WI activities to showcase what our WIs are getting up to and give you some ideas 
for your own! - click here 

Federation Downloads 

Look here for the most commonly used forms and for event flyers. Recently added information includes our 
annual accounts 2019-20, suggested providers for bursary courses and a gardening for bees fact sheet from our 
Buzz in the Garden talkðclick here 

County News 

Download County News directly from the website by selecting the County News headingðclick here 

Why not save it in your favourites! https://leicestershire-and-rutland.thewi.org.uk/ 

https://leicestershire-and-rutland.thewi.org.uk/annual-conference-bournemouth-2019
https://leicestershire-and-rutland.thewi.org.uk/event-calendars/federation-events#Federation Events
https://leicestershire-and-rutland.thewi.org.uk/federation-events
https://leicestershire-and-rutland.thewi.org.uk/federation-downloads
https://leicestershire-and-rutland.thewi.org.uk/county-news
https://leicestershire-and-rutland.thewi.org.uk/


In Memory 

Kate (Kathleen) Garratt 1931 -2021 
Kate was a long term member and supporter of the WI and an officer within the Leicestershire branch and 
often organised the annual County Carol Service at the Cathedral.  Kate had trained as a Librarian and for 
many years ran the library in Narborough Village. She had a lively, enquiring mind and a great love for 
literature of all kinds. In the last few years illness confined her to her room. From there she kept up to date 
with the news, learned to use a tablet to email and read widely across a variety of genres. 

Kate was a member of Huncote WI for many years and recently received her 50 years certificate. For 
approximately 9 years including this year, when she was unable to get to the meetings because of health 
issues, she kept up her membership. She still was involved via emails, phone calls and the secretary and 
members delivered everything to keep her up to date. She really did love the WI, it meant a great deal to 
her.  

She will be missed by her WI and friends to whom she recommended many ógood readsô,  
reaching a wider audience via her Bookworm column. 
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Around the Counties 

Leisure Activities 

 
 

The Leisure Activities Committee are planning to run the Skittles competition in 

September.  

Information will be sent to Secretaries as soon as it becomes available.  

Please keep an eye out for the details! 

 
 

Broughton Astley ladies were entertained at their last (hopefully) zoom meeting with stories of the "Weird and Wonderful 
World of the Law" when David Allen gave an interesting and often amusing talk about his experiences as a locum solicitor, 

travelling the country working at a variety of law firms. Some of his stories were certainly very weird ï you couldnôt make it up 
if you tried!  

We have continued with outdoor meetings 
in our park, which have been well 
attended, the first to mark The Great Get 
Together and then on the 5th July to mark 
NHS, Social Care and Front-line workers 
Day, when we enjoyed a piece of our NHS 
cakes made by Sheila P and Fran. 

Sheila L, Rosie, Fran and Julie have continued making little hats for 
Innocent Smoothie bottles, currently totalling around 250 and which will be delivered to Age UK Leicester for September. 

Our special event was a tea party in the garden of our Secretary Bev to celebrate the 90th Anniversary of our WI. We had 
marquees in the event of rain, but which were needed to provide protection from the sun; balloons, bunting, delicious 
sandwiches, and strawberries and cream washed down with St Clements cordial or Pimms, followed by a piece of 
celebration cake. We had a very entertaining musical accompaniment by Ian on his keyboard, which was much enjoyed by 
us all. We gave each member a 90th anniversary certificate along with 
an engraved handbag mirror as a memento of the occasion. 

Broughton Astley 


