The Wychwood Dec/Jan 2007/08 Vol28 No5

Bundles for Britain

Peggy Wevill recently
wrote to say that on a
visit to the American
Museum, Claverton
Manor near Bath she
had been intrigued to
see a hand-made quilt
with the following note
attached:

“During World War Il
the American and
Canadian public
assisted British civilians
through ‘Bundles for
Britain’, a relief effort which provided
food, clothing and other emergency
supplies to the Home Front. Donations
included knitted clothes and quilts made
by volunteers”.

The donor of this quilt was evacuated to
her Aunt’s house in Shipton-under-
Wychwood from 1939 to 1940. During

Quilt no. 2003.29
Gift of Mrs Anne Gilbert.

that time various ‘Bundles
for Britain’ arrived and as
President of the local W.I.
her Aunt had a lot to do
with distribution of these
donations.

I wonder if any of our
readers recall these
‘bundles’ arriving; maybe
you were a recipient and
can share your memories
with us?

If you would like to visit
Claverton Manor and see
for yourself their wonderful display of
quilts and American room settings the
Museum is open Tuesdays to Sundays,
noon to 5:50pm (last entry 4:00pm).

For full details check the website
WWW.americanmuseum.org
Telephone: 01225 460503

MacMillan Morning and Matrimonial Cake

I would like to thank to all the friends
and neighbours who came to support my
Coffee Morning in aid of Macmillan
cancer support.

Let Them Eat Cake!

It was a very sociable morning and by
contributing we have helped fund more
MacMillan Nurses and other health
professionals, as well as more practical,
emotional and financial help for people
with cancer and their families.

A worthy cause I am sure you will all
agree. We raised £205:00

There were several requests for the recipe

for the Matrimonial Cake, which was
consumed with relish by all who tasted it
- so here it is -Enjoy

43

Matrimonial Cake

90z SR flour

9oz rolled oats

8oz soft brown sugar

11b dates

1 tsp bicarbonate of soda
8oz margarine

Mix flour, oats and sugar. Rub in
margarine. Place 7 mixture in greased
tin (11 x 7”) and press down firmly
Cook dates with bicarbonate and cup of
water until soft.

Spread over base then sprinkle
remaining mixture on top

Bake in oven @ 180°C, Gas mark 4 till
brown on top (about 20 minutes).

Anne Hilling




