
 

One day last summer….. 
Roxwell Church, like many others has a failing roof. St Michael’s is so bad it has 
been put on Historic England’s At-Risk register, a notoriety no village wants.   

However this threat has eventually turned into an           
opportunity to bring the local community together, not 
only to help fix the roof, but to also think about the whole 
future of the iconic building situated in a commanding 
position in village-central, how we can make more use of 
it and learn about other hidden heritage that we have. 

Grants have been sought 
and some so far gained and 
many fundraising activities 
organised that fulfil our joint 
aim of ‘Restore the church:  
Build our community’. They 
have varied from a men’s 
shed breakfast, to a book 
signing and talk, to a concert 
by The Fleeting Shadows in 
church - which literally had 
people dancing in the aisles – and many others. They were to lead to a            
whole-village music-based festival to be called RoxFest in May this year, but like 
several other proposals it had to be postponed for a year at least because of  
Covid-19. 

One thing that did happen 
during Lockdown at the end 
of July as things loosened up 
a bit, was a Classic Car run 
and picnic, aptly titled ‘Leap 
out of Lockdown’. The third 
annual manifestation of this 
event began with a rolling 
start in the village then     
followed a route of nearly 50 
miles through pleasant   
country lanes with              
occasional fun clues to solve 
and ended with a socially 

distanced picnic in a preety meadow  back in Roxwell.  3 meter ‘lanes’ were cut in 
grass about 6 metres apart, so cars were well spaced out in the longer grass areas 
and participants picnicked on the shorter grass behind their vehicle, or sat in 
them.  Everyone brought their own supplies with nothing by way of food and 
drink supplied by the organisers so eliminating any risk of contamination in that 
area.  

Welcome to the Essex Agricultural Society 
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5th March   Evening at Ingatestone  
          Hall with Speaker 
 
16th April  Quiz Night  
  Wickham Bishops 
 
25th June  Presidents Garden Party 
 
 
September  Auction Evening 
 
October/  Rural Question Time 
November 

‘The Essex Agricultural Society aims to promote Essex 
Agriculture and Education in the Countryside’ 

2021 Diary Dates 

Provisional 
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Blessed with a mainly sunny day, it was a roaring success with many kind comments from those 
who took part. 70 cars were entered, which in general were pre-millennium or specimen later 
models, varying in value from perhaps £500 to £50,000, so there was much to wander round and 
look at. Around £1,400 was raised for church funds and we are keen to run another in ’21. If you 
have an interesting vehicle and would like to be put on our mailing list drop an email to 

ralph@metsonpartners.co.uk   and we will be pleased to keep you in touch. 
 

In brighter news… 
 

In what has been a difficult time for many with the challenges that       
COVID-19 has been throwing at us, we thought we’d share the news our 
committee member Kayleigh Mackness was married to fellow society 
member Sam Pimblett on Friday 11th September 2020 in St Mary’s Church, 
Henham.  

After planning and inviting guests to their initial wedding on 9th May, they 
sadly had to postpone this as the rules at the time would have meant that 
only the Bride, Groom and two witnesses could have attended.  

The Bride’s birthday was set as the new date, with a ceremony for 28 
guests followed by a reception on the farm at home.  Although not the  
initial plan, the sun shone, and many friends and family came to the  
churchyard to show their support from a distance.  The Society would like 
to wish them a lifetime of love together.  

 

Doing what I can to Walk The Walk 
The Ha’Penny Pier was glowing in the early morning sunshine. Paul and I left Harwich with a spring in our 
step, for this was The High Sheriff of Essex Walk of 150 miles to Tilbury. Leading the way, with an amazing  
rendition of Walking With The King, was the aptly named Wash Your Hands Band, formed to raise the spirits of 
communities in the Tendring area during lockdown and very thoughtfully organised by Cllr Ray Gooding, Ivan 
Henderson (Leader of the Labour Group at ECC and Deputy Mayor of Harwich) and Suzanne Howe (United in 
Kind). And so began another ‘first’ in a shrieval year that has become like no 
other. 

My Declaration did not go as 
planned. The initial arrangements 
in County Hall were rapidly pared 
down to three of us, in full court 
dress, in our back garden - at least 
the sun shone! My attentions then 
turned to what I could do – a           
sentiment shared by so many. The 
traditional Garden Party now    
involved sending 650 invites to a 
virtual ‘Wish You Were Here   

Summer Party’, asking for a photo or short video clip and request for          
donations. It provided an amusing, uplifting and generous response. To view 
the montage visit Essexcommunityfoundation.org.uk. 

The original aim of my walk was to complete it during term-time and engage groups from coastal schools. 
With schools closed the walk was moved to mid-August. The sun beat down on us for most of the first five 
days. There were wild swims in the cool North Sea. If you haven’t visited the Tendring Coast in recent years 
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then do – it will not disappoint. Fossil hunting on the Naze, the new sea defence of 22 fishtail groins 
between Holland-On-Sea and Clacton is a work of beauty as is the award-winning Clacton Pier. 
Thanks goes to the Old Surgery B and B in Frinton for their generosity and to The Sandrock B and B 
in Clacton for an equally comfortable night. Joined by Richard Pattison (Essex Scout’s County     
Commissioner), not forgetting scout mascot ‘Teddy Brown’, we followed the beautifully distinctive coastal 
path to the remote Point Clear. 

A visit to Brightlingsea, the delightful coastal 
home of a newly refurbished museum and 
stunning harbour, was made possible by      
Felicity Lees who very kindly collected us from 
Point Clear and organised a tour to see the 
great work of the Pioneer Trust. With help 
from the Mersea Ferry we spent the night at 
Mersea Outdoors (thanks to Paul Button) with 
a swim and evening barbeque on the beach – 
very romantic! 

Stacey Belbin at the helm of the beautifully 
renovated Lady Grace took us across the      
estuary mouths to the Grade 1 Listed 7th       
century Chapel of St Peter-on-the-Wall at 
Bradwell-on-Sea; a remarkably spiritual place 
of pilgrimage for all persuasions and none.  

The golden glow from the freshly harvested fields provided a spectacular backdrop for a most thoughtful        
reflection and blessing from my chaplain and the Rural Advisor and Agricultural chaplain Revd Canon Janet 
Nicholls. 

It is while walking along the Dengie peninsular that you feel so close to the elements, so unprotected from 
the encroaching sea, so vulnerable. The inlets and saltings can be misleading, encouraging you to attempt a 
short cut but sucking away at your boots with each step. 

We enjoyed the culinary seafood delights at lively Leigh-on-Sea courtesy of the Mayor and Mayoress of 
Southend. So fuelled, we climbed to the 13th century remains of Hadleigh’s ghostly castle. It has stunning 
views over the Estuary and is adjacent to the site of the 2012 Olympic mountain bike course. 

We were so pleased to be joined at various stages by over 100 people including our Lord Lieutenant Jenny 
Tolhurst and husband Philip, past High Sheriffs James Bettley and wife Lucy and Bryan Burrough and wife 
Philippa. Thanks to the support of Jo Macaulay at the Essex Community Foundation we were also joined by 
several Mayors and Chairs including those from Colchester, Leigh-on-Sea, Castle Point, Canvey, Brightlingsea, 
Thurrock and South Woodham Ferrers. The group on the National Citizen Service programme (organised by 
Martin Solder and his team at the Essex Boys and Girls Clubs) epitomised all that is great about young:      
supportive, enthusiastic and good fun. So too, the 
2nd Stanford scouts with their twenty-five strong  
chorus of ‘Oggy, Oggy, Oggy’ on Mucking Flat. 

On our journey we enjoyed great company, stunning 
views, including a special one from the top of        
Fobbing church tower and huge help, support and 
encouragement from the Essex farming community. 
Thanks to everyone but particularly to , Helen Creed 
and son Isaac, Ian and Mo Frood, Sarah Sell and   
family, Andrew and Sue Young, Jeremy and Diana 
Finnis, Will and Monica Gemmill, Anthony Rankin and 
daughter Sophie, Simon Brice, Dan and Marion 
Squier, daughter Catherine and her children Noah 



and Amelia, Huff and Fizz Squier, Philip and Katie Hutley, Sir Tim Ruggles-Brise, Charlie and  
Nellie Bishop (and Dido!) and 
David Hurst. Thanks too to all 
other friends and family who 
joined us, gave encouragement 
and generously donated to the 

High Sheriffs’ Fund. 

Passing the well preserved Coalhouse and      
Tilbury Forts we finished at the World’s End pub 
and reflected on our journey north to south on 
the Essex coast. Now we wonder, the next 
steps into the unknown for ‘High Sheriff 2020’. 

 

Julie Fosh 

High Sheriff of Essex 2020 -2021 

 

Essex Schools Food and Farming Day 2021 
 

As you may have heard we have taken the difficult decision to cancel our Essex Schools Food and Farming Day 
2021. We are focusing our efforts on the idea of “You can’t come to us so we will come to you”. This entails 
providing each of the 60 or so schools that usually attend the live day with a box of food and farming related 
goodies. We are working with some of our sponsors, exhibitors and farmer stewards to provide the best 
hands on and interactive products possible. 
  
We are planning to launch to schools in early February so they can register with us, to deliver the box of   
goodies in March and run a series of educational videos content (via our You Tube channel) and competitions 
in June. 
  
WE NEED YOUR HELP! Please contact us if you can help with any of the following: 
  

-       Delivering the box of goodies to your local school in your tractor (instead of being a Farmer Steward) 
-       Providing up to 5 minutes of educational video content for our You Tube channel e.g. how you grow     

potatoes, how to look after your chickens, how pollinations works, how you use technology on your 
farm, how you look after the environment etc. etc. (instead of exhibiting) 

-       Supplies of products for our goodie box e.g. seeds, leaflets, compost, non-perishable food products 
etc. 

-       Funding support or sponsorship for products, boxes, postage etc. 
  
Please contact either myself on Annabelle Rout Annabelle-rout@birketts.co.uk or  Rebecca Halls 
on essexschoolsday@gmail.com or Heather Tarrant at heather.tarrant@writtle.ac.uk 

We hope to be back holding a live event in June 2022. 
  
Thank you for your support. 
  
Annabelle 
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TODDY  CAKE 

Ingredients: 
175g butter (or soft marg) 
175g soft brown sugar 
175g Marriage’s Organic Self Raising Light Brown Flour - sifted 
1 lemon 
3 eggs beaten 
60 ml (4 tbsp) whisky 
 
Filling and Topping: 
50g butter 
175g icing sugar - sifted 
30 ml (2 level tbsp) thick honey 
15ml (1 tbsp) lemon juice 
Walnuts to decorate 
 
1.  Butter and base-line two 18 cm (7 ins) sandwich tins 
2.  Preheat oven to 170C fan/190C/Gas 5 
3.  Whisk the butter, add sugar and finely grated lemon rind and whisk until pale and fluffy.  Fold in half the 
flour, then the whisky and lastly the remaining flour.  Spoon into tins, level and bake for 20-25 
minutes.  Turn out to cool. 
4. Whisk the 50g butter with the honey and gradually work in the icing sugar with the lemon juice and use 
to sandwich and top the cake.  Decorate with walnuts. 
 
 

CHRISTMAS  CRUNCH  CRUMBLE 

Ingredients: 
3 conference pears - cored and sliced 
4 eating apples - cored and sliced 
Juice of half a lemon 
30g soft brown sugar 
25g glacé ginger 
75g cranberries (dried or fresh) 
1/2 tsp ground cinnamon 
Pinch of nutmeg 
 
Topping: 
150g Marriage’s Golden Wholegrain Plain Flour 
125g butter 
40g  soft light brown sugar 
40g  marzipan - grated 
30g  flaked almonds 
30g  roasted chopped hazelnuts 
 
1. Place the pears and apples in a pan with the lemon juice and sugar and cook over a medium heat, cov-
ered for 5-10 minutes till slightly softened, mix in remaining ingredients.  Pour into a 1 1/2 to 2 litre baking 
dish. 
2. Preheat oven to 180C/fan 160C/Gas 4 
3. Rub butter into flour until coarse breadcrumbs, stir in remaining ingredients and spoon over fruit. 
Bake for 25 to 30 minutes until golden and bubbling.  Serve with cream, ice cream or custard - or all! 



Wishing you a  

Merry Christmas  

and a  

Happy New Year 



 


