
  

 

BRIDGING SOCIAL ISOLATION 

Edition No. 106—2nd February 2024 

 

Welcome to the February edition of Bridging Social Isolation, the newsletter for the 

Bridgend Centre in Bollington. 

We had a few days of bright sun and blue skies in January, which gave us some 

much needed cheer, so we are celebrating this with a double-page spread of some 

lovely scenes in the stunning countryside around Bollington. Thank you to the 

contributors who sent them in to us. 

As ever there is lots going on at the Centre this month, with our busy activity and 

walks calendars. Hopefully there will be more bright days to come during this 

month! 

 

We are a charitable incorporated organisation (registered charity number: 1123287)  
www.bridgendcentre.org.uk  
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 Cancer awareness 

You may have noticed recently that we have had a new 

activity on our already busy timetable at the Bridgend 

Centre, a gentle dance/exercise class that can be done either 

sitting down or seated. The class is fun, creative, and uses 

inspiring music from dance artist Lewis Bailey.  

Funding from the Cheshire and Merseyside Cancer Alliance in 

the form of a small grant helped towards us providing this 

class. The aim of the funding is to both encourage physical 

activity by making it fun and rewarding and also increase 

awareness of cancer and the importance of early detection. 

According to the charity Cancer Research, being a healthy 

weight, which physical activity contributes towards, reduces 

the chances of 13 different types of cancer. In addition, 

exercising regularly particularly reduces the chance of bowel 

and breast cancer. There are also lots of other benefits of 

staying active including improving your mood and stress, 

reducing the risk of heart disease and dementia, 

osteoporosis and reducing the chance of falls in older adults. 

It also provides opportunities to socialise, which of course 

this class does! 

Sitting or lying down for long periods of time throughout the day (being inactive) isn’t good for our health. Even 

people who do lots of exercise might spend too much time being inactive during the rest of the day. If you do 

spend long periods of time being inactive at home or at work, it’s a good idea to get up and move about regularly 

if you are able to do so.  

So if you fancy giving this group a go and enjoying a fun, sociable atmosphere with the added bonus of getting 

moving at the same time, please do pop into the Centre, email or give us a call on 01625 576311. 

Early detection of cancer is really important, as it makes it much easier to treat. You 

know your body best, so take action by talking to your doctor if something doesn’t 

look or feel quite right or won’t go away. Don’t assume that unusual changes are 

down to ‘just getting older’ or part of another health condition. There are many 

examples of signs of cancer on the Cancer Research website and there are leaflets in 

the Centre. Even if you have something worrying that is not on this list, it is best to get any unusual changes 

checked out to be on the safe side. 

According to the Cheshire and Merseyside Cancer Alliance, four in ten cancers could be prevented by people 

taking the following actions: 

• Stopping smoking 

• Eating a healthy and balanced diet 

• Getting more exercise 

• Reducing alcohol intake 

• Avoiding sun bed usage and exposure to the sun 
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Parking charges at Pool Bank 

You may recall that a few months ago we featured an article 

about potential car parking charges at Pool Bank Car Park in 

Bollington being implemented by Cheshire East Council. An online 

petition against these charges attracted over 1800 signatures. 

Cheshire East Council carried out a consultation process and the 

Bridgend Centre took part by writing to the Council voicing our 

concerns, as we believe it will reduce accessibility for our staff, 

volunteers and the people who use our Centre, and will also 

affect footfall to the shops and businesses in this part of 

Bollington. 285 letters were sent to the council as part of this consultation in relation to Bollington, 275 of which 

were against the charges. 

On Thursday 25th January CEC Highways and Transport committee have voted to implement all the charges (see 

the image below) as per the notification that went up on the lampposts and in the consultation (albeit with the 

addition of a 30p for half an hour rate). The committee also voted on the following:  

• Cashless charging (hopefully this will not be going to be in Pool Bank as each town will have one car park that 

accepts cash) 

• Sunday charging at weekday rates 

• Evening charging (6pm—10pm). 

Although Pool Bank will probably not 

have this because it is eligible for the 

‘free after 3pm’ incentive. 

The charges are expected from October.  

Thank you to Councillor Jo Maitland for 

collating and publicising this information.  

Photo courtesy of Macclesfield Nub News 
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A winter wonderland 

An icy blast hit Bollington in mid-January and while it was very cold, this meant we were treated to some 

gorgeous blue skies and snowy scenes around Bollington, plus a dash of other colours here and there. 

Thanks to Fiona May for allowing us to use the photos on this page. 
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A winter wonderland continued…. 

Photo by Sarah Hodgkinson Photo by John Odell 

Photo by John Odell 

Photo by John Odell 

Photo by John Odell 

Photo by Fiona May 

Photo by Sarah Hodgkinson 
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Action for Happiness calendar—Friendly February 

A huge thank you goes to local artisan Shabby Shaker Designs,  who donated 20% 

of the sale proceeds of their 2023 Christmas cards to the Bridgend Centre. 

Shabby Shaker produce modern and fresh designs to go on prints and cards, 

many of which are Bollington and White Nancy themed. As well as creating off 

the peg designs, Sarah can also produce personalised creations that would make 

the perfect gift or special item for your home. 

To order, you can find Shabby Shaker on Facebook, on Instagram or by email at 

sarah.hodgkinson23@ntlworld.com.  

Shabby Shaker also regularly have a stall at the Love Bollington Market, which takes place 3-4 times per year at 

locations around Bollington.   

The Bridgend Centre 

rely on donations from 

members of the public 

and local businesses in 

order to continue 

delivering our services 

so we are so grateful 

for this support from 

Shabby Shaker. 

Shabby Shaker Designs 
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Recipe—Simple Ingredients Cheesy Vegetable pie 

FOR THE VEGETABLE FILLING 

1 large cauliflower 

2 leeks, trimmed and cut into 2cm/¾in slices 

knob of butter 

200g/7oz button mushrooms, halved 

115g/4oz frozen petits pois 

SALT AND FRESHLY GROUND BLACK PEPPER 

FOR THE CHEESE SAUCE 

55g/2oz butter 

55g/2oz plain flour 

450ml/¾ pint hot milk 

2 tsp Dijon mustard 

115g/4oz mature cheddar, coarsely grated 

55g/2oz Parmesan, coarsely grated  

SALT AND FRESHLY GROUND BLACK PEPPER 

TO ASSEMBLE 

375g ready-rolled puff pastry 

1 free-range egg, beaten 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Preheat the oven to 200C/180C Fan/Gas 6. 
 
Break the cauliflower into fairly small, even-sized 
florets. Some of the smaller leaves can be chopped into 
pieces. 
 
To make the vegetable filling, bring a large pan of salted 
water to the boil. Add the leeks and boil for 4 minutes. 
Add the cauliflower florets and leaves, and bring back to 
the boil for 3 minutes until just tender. Drain and run 
under cold water to stop the cooking. Drain well and set 
aside. 
 
To make the cheese sauce, melt the butter in a large 
saucepan over a medium heat. Sprinkle in the flour and 
stir for 1 minute. Gradually add the hot milk, whisking 
until thickened. Stir in the mustard, cheddar and 
Parmesan, then season well with salt and freshly ground 
black pepper. Leave to cool for 5 minutes. 
 
To finish the vegetable filling, heat the knob of butter 
over a high heat. Add the mushrooms and pan-fry for 3 
minutes until golden. Season with salt and pepper, then 
set aside to cool. Add all the cold vegetables and frozen 
peas to the cheese sauce, stir and check the seasoning. 
Spoon into the pie dish. 
 
 Roll out the pastry to slightly bigger than the top of 
your pie dish. Brush beaten egg around the edge of the 
dish, then place the pastry on top and press down on 
the edges to seal. Trim any excess pastry with a sharp 
knife and make a small slit in the centre for the steam 
to escape. Brush the top with beaten egg. 
 
 Bake for about 40–45 minutes, until the pastry is 
golden and the sauce is bubbling around the edges. 

https://www.bbc.co.uk/food/cauliflower
https://www.bbc.co.uk/food/leek
https://www.bbc.co.uk/food/butter
https://www.bbc.co.uk/food/mushroom
https://www.bbc.co.uk/food/black_pepper
https://www.bbc.co.uk/food/butter
https://www.bbc.co.uk/food/plain_flour
https://www.bbc.co.uk/food/milk
https://www.bbc.co.uk/food/dijon_mustard
https://www.bbc.co.uk/food/cheddar_cheese
https://www.bbc.co.uk/food/parmesan_cheese
https://www.bbc.co.uk/food/black_pepper
https://www.bbc.co.uk/food/puff_pastry
https://www.bbc.co.uk/food/egg
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Brain Teaser—Rebus Puzzle 

A huge ‘thank you’ to the Theodore Maxxy Charitable Trust for 

funding this newsletter. We greatly appreciate it! 

I am Print printed the paper copies  ‘at cost’, which are delivered 

to the homes of isolated and vulnerable people in Bollington. 

Thank you so much to I Am Print, it means the 

world.  

Bridgend Centre  

104 Palmerston Street, Bollington, 

Cheshire. SK10 5PW 

E: info@bridgendcentre.org.uk 

T: 01625 576311  

www.bridgendcentre.org.uk 

Registered charity 1123287 We are a 

Charitable Incorporated Organisation 

(CIO) 


