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Autumn Foraging
Jon Daniels

This article reaches you during the 
autumn so recipes for elderflower 
and crab apple are not of much use 
unless you have dried or preserved 
them, and generally speaking if you’ve 
managed that then you probably do 
not need recipes from me. Instead the 
rest of my ink and paper will be spent 
on what you can possibly do with for-
aged items from the London Colney 
area this autumn.

Elderberry Soup
Ingredients
2 1/2 lb Elderberries, Lemon rind
6 tbsps Cold water, 3/4 cup Sugar
9 cups Water, 4 tbsp Cornflower
2 tb Lemon juice
Preparation
Wash berries and place in a large 
pan. Add water and a twist or two of 

lemon rind. Cook until the berries are 
soft. Strain into a bowl, pushing though 
as much of the pulp as possible. Return 
the liquid to the pan, bring to a boil, 
and remove from the stove. Combine 
the cornflower, cold water, and lemon 
juice, pressing out all the lumps. Add to 

the soup, together with the sugar, and 
stir thoroughly. Place over medium-low 
heat and cook, stirring constantly, until 
thick and clear. Adjust the sugar and 
lemon to suit your taste. Serve hot or 
cold. From: The New York Times Bread 
and Soup Cookbook. 
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What a Knight!
Jacky Potter

Family and friends were wowed by 
Bowmansgreen Primary School’s end 
of year production of the musical 
‘What a Knight!’ and what a night it 
was!  The young actors delivered a 
host of corny jokes with great timing 
and humour to the groans of their 
audience.

Best Ever!
Producer, Richard Wilding and Musical 
Director, Zoe Flatt, had rehearsed the 
children culminating in one of the best 
performances seen at the school.  The 
hall rocked to the catchy songs and 
the children’s enthusiasm was exhila-
rating! 

The story of young Watt and his efforts 
to become a knight take him on a quest 
of adventure.  He strives to find the lost 
sword Excalibur and thwart the evil Black 
Knight and his henchmen the Blackhead 
brothers as they seek to overthrow King 
Arthur and Queen Guinevere.  In true 
fairytale style, good triumphs over evil 
and Watt saves the day.

A credit to us all...
Mrs White, the head teacher, ended 
the evening by expressing her pride in 
the children’s confidence and talent.  
‘They really are a credit to the school 
and their families,’ she said.“Put a sock in it!”Watt helps Kitty

under the watchful eye of Earl Axminster

Jake, The Jolly Jester – “I spend all day 
bringing happiness to others and go to 
bed more depressed than when I woke 
up!”




