
 
 

 
 

Great Bricett Notes:  
 

http://greatbricett.suffolk.cloud/ 
 

Church Cleaning 
 

The usual team will be cleaning the church on Friday 10th December 2021 and Friday Jan 14th 
2022 
 

Church Flowers 
 

We shall be decorating the church for the Christmas Season on Saturday 11th December.  As 
usual we’ll do the windowsills with holly, ivy and candles but would welcome others to bring 
additional decorations. 
 

Services in December 
 

19th December – 6 pm Candlelit Carol Service follows by Mulled wine and Mince pies. 
Kick start your Christmas celebrations with a traditional Carol Service. Parking will be well 
signposted. 
 
There will not be a Christmas Day Service in Great Bricett this year, please feel free to attend one 
of the other churches in the benefice. 
 

Christmas Services 
 

24th December –  3 pm Crib Service at Flowton and 6.30 pm Carol Service at Flowton 
- 3pm Carol Service at Barking 
- 5pm Carols in Church at Battisford 
- 6pm Carol Service at Ringshall 
-  

25th December – 10.00 am Family Communion for Christmas Day at Barking 
 

There are many other services over the Christmas period please see the Service Pattern at the 
back of the magazine. 
 

Services in January 2020 
 

16th  January – 9 am Holy Communion 
 

For all other services please see the Service Pattern at the back of the magazine. 
 
 

Carol singing around the Village – Wednesday 22nd December from 5.30pm 
 

Do come and join us! Singers required plus cheery door knockers to collect donations! 
The carol singers are invited to meet at The Old Vicarage at 5pm for a warming drink and nibbles. 
It is hoped that nearly all houses will be called upon, so please have your donations to the Church 
Repair Fund ready. Supper and another warming drink will be served afterwards at The Old Astra 
Cinema.  
Please listen out for the singers who will stop in various spots around the village; the singers will 
start at The Paddocks, progress along the Street, to finish on the top road. 
 

Magazines 
Please remember there will be no magazine in January and your subscription of £4.00 p.a. will be  
payable with the February magazine. We hope you all have a very Happy Christmas and New 
Year. 



 
 

 
 

 

My favourite Christmas Recipes 
 
From Nigella Christmas - Christmas Eve – Ham cooked in Coca Cola 
To quote Nigella – “Only those who have never tried this raise an eyebrow at the idea. Don't 
hesitate, don't be anxious: this really works. No one who cooks it, cooks it just once: it always 
earns a place in every repertoire.” 
https://www.nigella.com/recipes/ham-in-coca-cola 
 
Nigella also does two amazing cakes: 
Chocolate fruit cake – “This is the perfect cut-and-come again cake for any time of the year. It 
lasts for ages, but has the squidgy fabulousness of something so much less serviceable-sounding. 
I know there are a lot of ingredients listed, but you don’t have to do much more than bung them in 
a pan and stir, and even then only lightly. 
https://www.nigella.com/recipes/chocolate-fruit-cake 
Gorgeously golden fruit cake – “This is the fruity blonde sister to that brunette temptress, 
my chocolate fruit cake, it delivers, as promised, a cake of apricot-pear-and-ginger goldenness 
and goodness, so squidgy and fresh-tasting, which comes perhaps not only from the amount of 
fruit in it, but also the lack of flour: this is a gluten-free treat for the greedy; fruit cake with the 
emphasis firmly on the first word. 
https://www.nigella.com/recipes/gorgeously-golden-fruit-cake 
 
And for Christmas day –  
Spiced and Super juicy Turkey - “For me the only turkey is a brined one. Not only does it tenderize and add 
subtle spiciness, but it makes carving the turkey incredibly much easier. You have only to try this method to be utterly 
convinced. And I mean to say: how hard is it to fill a pan or large plastic bin or bucket with water and spices and 
lower a turkey into it?” 

https://www.nigella.com/recipes/spiced-and-superjuicy-roast-turkey 
 
And for Boxing Day I have to return to Delia who does the most delicious and easy to make 
Creamed Turkey en croute. I’m afraid the recipe doesn’t seem to be on line or in the newer book, 
so dig out your old Delia Christmas book and have a go! 
 
Eulogy by Harriet Fear from the funeral of Mrs Wendy Logue held on 22nd October in Church. 
 

Wendy was my next door neighbour and dear friend. She and Tony were the first people I met when I came 
to the village in 2007. I was seeking a forever home and somewhere not necessarily to make new friends, 
but a haven to relax and rest when away from my full on work life. Part of the reason for coming here was 
to shake off a few long term friends in fact! 
But Wendy and I quickly became close. She was strong, calm, clear and totally dependable. She cared for 
my cat Archie when I was away, and took delight in telling me all the things that she and Tony were getting 
up to. From their holidays to Spain, which she would always do the driving for, to her golf and the Lions. 
Wendy was far more formidable than she may at first have appeared. When the Stowmarket Lions would 
not permit women to join, not to be held back, she co-founded the Bury ladies Lions. To the village - it was 
clear that they had both been, and continued to be huge presences in the village. She was, over the years, 
both Parish Clerk and Secretary while Tony was Chair. With a legacy of tireless work for the Village Hall 
and charitable activities, they and she in particular felt a strong, compelling and deep connection to our little 
corner of England. It seemed to me that it was their life. And she would often tick me off in more recent 
years if I’d not told her the latest gossip.  
I was only fortunate to know her for 14 years, and I am conscious that many of you knew her for many 
more. Sue recalls how Wendy and Tony were the glitterati of the village in the early days, partying, close to 
the leadership at the Base, always out socialising and committing to causes. The words ‘pillars of the 
community’ could have been written for them.  
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https://www.nigella.com/recipes/gorgeously-golden-fruit-cake
https://www.nigella.com/recipes/spiced-and-superjuicy-roast-turkey


 
 

 
 

In her later years, Wendy rose spectacularly to the challenge of caring for Tony. Her commitment to him 
and her resilience in weathering both the emotional and physical strain of being his sole carer were 
inspiring to see and hard to witness in equal measure. I know many of us were concerned about her own 
wellbeing during this time, as she would visit him every day in the nursing home and spend hours with him, 
and visit him every day in the churchyard once gone – so regularly that she made her own pathway through 
the greenery in all weathers, and she in her 80s. She was tough and determined. And sometimes stubborn. 
More than once in the last couple of years she and I had had a stare-off as I’d have to ask her to give me 
her car keys, or sit down to rest or not over-do it. And each time I would admire her spirit and delight in the 
fact that she was not going to be defined by her age.  
Wendy lit up most when talking about her family. The pride she had in her children and grandchildren and 
their achievements. And not far behind those, her joy at the achievements of her friends in the village. Not 
least James, who Wendy and Tony supported financially with the Lions in his early days as a professional 
musician. Sean (and Hayley), with Sean our renowned sculptor who of course used Tony as his model for 
Captain Mainwaring and a real interest in the lives of all of us who were lucky to be close to her.  
Wendy has left a very large hole in our little community. The Green may never feel the same again. 
Although I think she would be thrilled that James and Maciej are the new custodians of the Walnuts. While 
quiet and considered, she cared very much and touched many of our lives. In closing, no better tribute 
could be paid to her than to mention that she was also my guardian for Archie, my naughty young cat, now 
16. She is the only human being he would ever entertain the idea of getting close to other than me. And 
that is a tribute! She would look after him when I was away, visiting twice a day, occasionally staying a 
while I surmised – given the little bum-dent in the sofa that was always there when I got back!  
Wendy, rest in peace. Know that you are loved and that you will be missed most sincerely.  
 

Audiobooks  
Over the last few years I’ve increasingly been using audiobooks as an alternative to printed media, 
I find that having a book read to me gives a different dimension to the experience of absorbing an 
author’s work. I’m a quick reader, and I know that I’m guilty of missing bits, so having someone 
speak every word adds to the understanding - and enjoyment. There seems to have been a real 
increase in the quality of the voice actors used to narrate the text, the best give a performance - 
voicing each character. Actors such as Stephen Fry, Michael Sheen, Samuel West and Michael 
Jayston have been particularly good - occasionally the author will read, Stephen King for example. 
There are a few not so good readers (in my opinion) - Roy Dotrice reading A Game Of Thrones 
detracted something from the story for me, but it is worth looking at reviews - especially if you’re 
paying! Of course audio books aren’t new, but the explosion of downloadable content over the last 
few years has significantly reduced the price - and the faff of keeping a large number of tapes/CDs 
- the final Harry Potter book was 18 cassettes and cost £60!  
So if you haven’t bought an audiobook online before, how do you do it? First and most obvious, 
you do need a device to store the book on - phone, tablet or computer - and I would highly 
recommend some wireless headphones, I often listen when I’m gardening. Just be aware that 
books can take up a lot of space on your device - up to 1 Gb ( although you can offload the book 
after you’ve finished it) The next thing you need is the book itself - you have a few choices, but the 
biggest selection comes from Audible - undoubtedly the dominant provider, part of Amazon. 
Audible is a subscription service, currently £7.99/month, which buys 1 credit (i.e 1 book). You get 
a free 1 month trial for 1 book, which is worth a go if you’re undecided. Audible do offer some free 
content (podcasts and some books - Audible Plus) but its a pretty safe bet that if you’re looking for 
something specific, it will cost you a credit. Almost always you’re offered additional credits at £18 
for 3, personally I think that £6 for a book is pretty good value. If you don’t want a subscription you 
can buy the book as a standalone purchase - the price varies, but it’s typically £15-£25. As you 
might expect from a slick marketing organisation there are many offers - 2 for 1, daily deals etc 
etc. The one offer I did notice is that there is currently a Black Friday deal - introductory 3 month 
trial for 99p, which seems pretty good to get started. All this makes it sound like I’m hooked to 
Audible, but there are other choices… The first is the good old library - sign on to the Suffolk 
Library website with your library card number and off you go. The search facilities are a little bit 



 
 

 
 

clunky and disappointingly while you might find the title you want - often it isn’t available as an 
audiobook. I’m waiting for my full library membership to turn up so I can sign onto a worldwide 
library app called Libby - this may offer better choice. I think my initial impression was that while 
it's free, selections are somewhat limited. Apple Books offer a wide range of titles available for 
standalone purchase (ie no subscription) - but expensive compared to the Audible subscription 
model. Scribd and audiobooks.com are similar to Audible - a free trial then a monthly subscription. 
I love having a story read to me - takes me back to Infants School when the best thing was story 
time just before we went home! You can pretty much guarantee that anything you want will be out 
there and there’s an increasing amount of free content. Get your headphones on and start 
listening! PS - if anyone wants more detail on this or the other articles I’ve written for the parish 
magazine on music, streaming etc. drop me an email at philip.fifield@gmail.com and I’ll do my 
best to help out. PF 
 
 
 


