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Welcome to Edition No.74 of the Bridgend Centre Newsletter, Bridging social Isolation.
We can hardly believe that it is April already! The bright and beautiful daffodils planted by
Bollington Town Council are in full bloom throughout the village, bringing a pop of colour with
them. Just a reminder that the Centre will be closed on Good Friday and Easter Monday.
A big thank you to the North East Cheshire Community Partnership for sharing their fantastic
Mental Health and Wellbeing Support cut out and keep poster that you can find on the back
pages of this edition. It is a wealth of useful information about resources that are available to
support anyone in the local area who are experiencing mental health difficulties in these
challenging times. We hope it helps.
Don’t forget that the team at Bridgend are always here if you feel you need someone to talk to
in confidence or even if you just fancy a cup of tea and a chat.

Love Bollington Market by Jane Wilson
We are #LoveBollingtonMarket. Four local friends who
like to bring a quality selection of food, artisan and
vintage to the streets of Bollington. Do you know, we're
a 'not for profit' community market? This means we
donate all our stall fees to local charities and
organisations. We've supported lots of local causes
including Bollington Cricket Club, the Bridgend Centre,
Bollington Brass Band and loads more. So why not visit
us on Sunday 10th April from 11 til 3 on High Street.
We've got lots of your favourite stalls and new ones

too, so why not come along and support local in the
heart of Bollington.

Macclesfield’s New Mural tribute to Ian Curtis
White Nancy by Paul Johnston
There is a hill—an old green hill
Above a little town
And standing there –a maid so fair
Who wears a long white gown.
Why does she stand there all alone
Facing to the West?
Is that where her lover’s gone?
Visitors to Macclesfield bus station can not fail to notice the new
mural that has recently been unveiled of Joy Division frontman,
Ian Curtis. A son of Macclesfield, he died tragically young at just
23 years old in May 1980 and is buried at Macclesfield cemetery.

Is that her wedding dress?

The mural was painted by Street Artist Akse, who’s other works
include the murals of Marcus Rashford and Captain Sir Tom
Moore. The mural was unveiled by Joy Division Bass player Peter
Hook and was funded by Cheshire East Council.

Or is White Nancy made of stone
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Is she a bride left all alone

Who’s waited on so long?
And I’ve just got it wrong?

Talk and Games outing by Maxine Lomas
Last Thursday 31st March, the Rainow bus was buzzing as
it left the Bridgend Centre for a trip to Macclesfield
garden centre.
Dave, our intrepid driver took the scenic route through
Rainow, which we all enjoyed. Driving down the country
lanes we had sunshine and showers and we even saw
snow falling in the distance.
There was a good turn out with 14 people on the bus and
2 more people who joined us at the garden
centre. Everyone had time to a look around and to
sample the delights of the cafe where people chatted and
made new friends. It was a lovely afternoon, everyone enjoyed themselves and I was asked when the next trip
would be so watch this space!
The Bridgend Centre is relaunching the Talk and Games (TAG) afternoons on Thursdays from 14th April, 2pm to
3.30pm, the cost is £3 which includes refreshments. We will be getting together for a cuppa and a chat to meet
new friends and look at arranging occasional trips out. Places are limited so there may be a waiting list but if you
are interested in coming along please call in to see me or ring 01625 576311.
This project is this year being supported by Bollington Town Council through
their community grant scheme, so a big thank you goes to them.

A huge ‘Thank you’
Bridgend would not
exist without the huge
generosity of donors
and funders.
A huge ‘thank you’
must this week go to Cheshire East Council who will
be supporting our Bridgend Buddies project for
twelve months from May as part of their Covid19
Community Response and Recovery Grant scheme.
The project aims to team up a volunteer befriender
with someone in the community who would enjoy
some someone to talk to and to get out and about
with.
If you fancy
volunteering for the
project or know
someone who may
benefit from having
a Buddy, please do
get in touch.
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Wonderful Woodcraft with Lindsey
One of Bridgend’s best kept secrets is our fantastic woodcraft workshop
tucked away by the haberdashery. The workshop normally plays home to
our volunteer craftsmen Eric and Peter who produce wonderful bespoke
items to order but in the last 4 weeks they have made space for some
newcomers! Wednesday mornings have seen the workshop a hive of
activity for our short four-week course in Woodcraft skills taught by
Lindsey Kitching.
The course was open to complete beginners and the aim was learn the
basics in woodcraft required to produce a small set of hanging shelves to take home at the
end of the 4 weeks. Lindsey brings a wealth of experience and knowledge to the classes
and participants have learnt new skills, or brushed up on some rusty ones, whilst making
new friends. Thank you to Lindsey and we look forward to seeing what the students
create. There will be more courses in future, so do keep your eyes peeled for the next
project you could get involved with!

Volunteer’s Thank You meeting
With Covid restrictions finally easing, it was absolutely lovely to get some of
our volunteering team together last Friday for our first volunteer’s meeting
in 2 years. It was a great opportunity to say Thank You in typical Bridgend
style with some tasty treats and a cuppa.

Many of our volunteers work in a specific roles and time slot so don’t often
meet the other members of the team so it was a great opportunity for the
volunteers to meet up with new faces and old friends alike.
The Bridgend management team were able to share some facts and figures
with our volunteers to highlight how all their hard work makes a real difference for the Centre. From 1st of April
2021—31st March 2022, 192 volunteers dedicated 3,851 volunteer hours to Bridgend. In that time, 720 people
used our drop-in services, 188 walkers went out on 73 Bridgend walks, 76 people
accessed personal crisis support, 131 accessed information and 248 people
attended weekly health and educational sessions.

We are incredibly lucky to have such a dedicated team of volunteers who work in
different areas of the charity, from walk leaders, to shop volunteers and our E-bay
team; we genuinely couldn't do it without them. Thank You!

Your Donations make a difference
We know that right now times are tough and there seems to be more demands on your purse strings than ever.
We are incredibly grateful to all our financial donors for your support in these challenging times.
If you have not yet donated to us but feel that you could contribute, no matter the amount, your donation would
make a difference to the lives of people in our community.

If you would like to make a regular or one-off donation to the Centre, please visit our website at
www.bridgendcentre.org.uk/donate or call in to the Centre.
Thank you. We couldn’t do it without you!
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Recipe—Hot Cross Buns
Ingredients
500g/1lb 2oz strong white flour, plus extra for dusting
75g/2¾oz caster sugar
2 tsp mixed spice powder
1 tsp ground cinnamon
1 lemon, finely grated zest only
10g/¼oz salt
10g/¼oz fast-action dried yeast
40g/1½oz butter
FOR THE TOPPING
300ml/10fl oz milk
75g/2¾oz plain flour
1 free-range egg, beaten
2 tbsp golden syrup, for glazing
200g/7oz sultanas
50g/1¾oz finely chopped mixed candied peel
Oil for greasing
Put the flour, sugar, spices and lemon zest into a large bowl and mix
together. Then add the salt and yeast, placing them on opposite sides
of the bowl.
Melt the butter in a pan and warm the milk in a separate pan. Add the
butter and half the tepid milk to the dry ingredients. Add the egg and
use your hands to bring the mixture together, incorporating the flour
from the edges of the bowl as you go. Gradually add the remaining
milk, to form a soft pliable dough (you may not need all of the milk).

Tip the dough out on to a lightly floured work surface. Knead by hand
incorporating the sultanas and mixed peel into the dough. Lightly
knead for 10 minutes until silky and elastic and forming a smooth ball.
(The kneading can also be done in a food mixer with a dough hook.) Oil
a bowl and place the dough in a bowl, cover with cling film and leave
to rest in a warm place for about 1½ hours or until doubled in size.
Turn the risen dough out on to a lightly floured surface. Knock back
and knead for a further 5 minutes. Return to the bowl, cover with cling
film and leave in a warm place to rise for a further hour, or until doubled in size.
Turn the dough out again on to a floured surface and divide into 12
equal pieces, shaping each of these into a ball. Line 1-2 baking trays
with paper and place the balls on the tray, placing them fairly close
together and flattening them slightly.
Slip each baking tray into a large clean polythene bag, making sure the
bag doesn’t touch the buns. Leave for 40-60 minutes until the buns
have doubled in size.
Preheat the oven to 220C/200C Fan/Gas 7.
For the topping, add the flour to a bowl with 100ml/3½fl oz water. Mix
together to make a paste and spoon into the icing bag.
When the buns have risen remove the polythene bags and pipe a cross
on each bun. Bake for 15-20 minutes until pale golden-brown, turning
the baking trays round halfway through if necessary
Melt the golden syrup in a pan and while the buns are still warm,
brush the buns with a little syrup to give a nice shine, before setting
aside to cool on a wire rack.
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Memories by Paul Johnston
I drift on back through memories
To times I knew before.
I wander down a pathway
And through an open door.
I’m in a forest’s sunlit glade
With flowers blooming fair.
I lift my hand, my eyes to shade
And see her standing there.
She stoops to pick a flower
And twines it in her hair.
The memories we cherish
Pictures oh so clear;
A laughing child—a running dog
That once you held so dear

I’d rather live in memories
Than this world’s frantic pace.
I want to go back to that time
And see her lovely face.
I want to take her by the hand
And walk those sunlit ways
I want to hold her in my arms
As in those far off days.

And so we stood with arms entwined
And said we’d never part.
Are memories held in the mind
Or held within the heart?

Brainteaser—Hink Pinks

.

Answer to last edition’s brainteaser
The Message - PAY ME NOW

Bridgend Centre, 104 Palmerston Street,
Bollington, Cheshire. SK10 5PW

The Reply - THE CHECK IS IN THE MAIL

Thank you to our sponsors and supporters
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.
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Email: info@bridgendcentre.org.uk
www.bridgendcentre.org.uk
Registered charity number 1123287
We are a Charitable Incorporated Organisation (CIO)
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