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224 years of science that made the COVID 

vaccine possible 

As more than 27 million people in the UK have now 

received their first dose of the coronavirus vaccine, 

it’s amazing to think the foundations of the science 

date back more than 200 years to a local country 

doctor.  In 1796, Dr Edward Jenner made the link 

between the mild illness cowpox and its deadlier 

cousin, smallpox.  He famously used cowpox 

material on an 8yr old boy, James Phipps, to create 

immunity from the fatal smallpox and led to the 

eventual eradication of smallpox in the 1960’s. His 

name is immortalised in the Jenner Institute at the 

University of Oxford, which has helped develop the 

Astra Zeneca coronavirus vaccine. 

Although closed for visits now, perhaps you might 

like to find out more when lockdown eases, by 

visiting Dr Jenner’s Berkeley home and garden 

where it all started - The Chantry, Church Lane, 

Berkeley.  

 

ALLOTMENTS: Payments for all allotment plots are 

due on 25th March 2021.  Due to ongoing costs 

that the trust is incurring, there will be as increase 

of £50 per plot.  If for any reason you no longer 

require your 0plot, could you let Ann Connett know 

or any trust member know as we have a large 

wait8ing list.  Keys are available for the shed.  

Payments to: Ann Connett, 7 Church Road, L/S 

07966 468983.  Cheques would be preferred 

payable to Leonard Stanley Welfare Trust. 

 

 

An Ode from the Library Phone Box 

 

I am the library phone box and I sit along the street 

Looking forward to the sound of my readers daily 

feet 

It’s surprising how much I’m loved; I get visits every 

day 

Can you believe I’ve had nine copies of Fifty Shades 

of Grey? 

Each Monday I’m excited when I open up my eyes 

As that’s the day I’m sorted, cleaned and sanitised 

But sometimes I feel sad when some open up the 

door 

And throw a pile of books ungainly on the floor 

You see my door’s not watertight, and I feel quite 

aggravated 

As those lovely books upon the floor become quite 

saturated 

Sometimes my shelves are full, they are bursting at 

the seams 

And what I’d really like – this is my wildest dream 

Is for all you lovely villagers to use me all the time 

But if I ask quite nicely, could you pretty please 

decline from overfilling shelves, I’m very small you 

see 

If I had more space you could stay and have a cup 

of tea!  

 

 
 
 
 



 
 

GLOUCESTER CONSTABULARY ALERT: Fake 

Police Scams in the Stroud Area:  Residents have 

received calls from people introducing themselves 

as police officers.  These people have claimed that 

the resident’s bank card has been used 

fraudulently, and then  go on to ask residents to 

move or withdraw their cash.  Neither your bank, 

nor the police will ever ask you to move or 

withdraw your money.  Please share this message 

with your friends and loved ones, particularly those 

who may be more vulnerable to this type of fraud.    

 

 

Handy tool for cleaning Godsell’s milk bottles – 

available from Stonehouse Hardware Shop @ 

£1.99 

 

GET BAKING FOR EASTER - HOT CROSS BUNS 

 

FOR THE BUNS (Makes 16) 

▪ 300 ml full fat milk 

▪ 50 g unsalted butter 

▪ 500 g strong white flour 

▪ 75 g caster sugar 

▪ 1 tbsp sunflower oil 

▪ 7g g fast action yeast 

▪ 1 egg (beaten) 

▪ 75 g sultanas 

▪ 1 orange (zest) 

▪ 2 tsp ground cinnamon 

▪ 1 tsp mixed spice 

▪ 1 tsp nutmeg 

FOR THE CROSSES 

▪ 75 g plain flour 

▪ 6 tbsp water 

FOR THE GLAZE 

▪ 3 tbsp apricot jam 

▪ 1 tbsp boiling water 

Instructions 

Add the milk to a pan and bring to the boil before 

removing from the heat and stirring in the butter 

until smooth. Allow to cool to a temperature you 

can touch. 

Pour the flour, sugar, sultanas, spices and orange 

zest into a large mixing bowl and stir together to 

the sultanas are evenly distributed. 

Make a well in the centre and add the butter and 

milk mix followed by a beaten egg and mix to form 

a sticky dough. It should come away from the sides 

of your bowl once it's ready to knead. 

Lightly flour a surface with plain flour and knead 

the dough for approximately 10 minutes. The 

dough is ready when you can pull the dough apart 

and it stretches without ripping. 

Using a pastry brush, oil another mixing bowl with 

sunflower oil and add the dough, flipping once to 

ensure it has an even coat of oil to avoid it 

preventing a crust. 

Top the bowl with an oiled piece of cling film and 

leave to prove in a warm room for 1 hour. 

Punch the dough to knock out the air, and then 

split into 16 even pieces of an even weight (this is 

important for even hot cross buns at the end!). 

Using the palm of your hand roll into a ball and line 

a baking tray lined with greaseproof paper with the 

balls of dough, leaving enough space between each 

to expand a little. 

Cover with a clean tea towel and leave to prove for 

1 hour and heat your oven to 220°C. 

Mix the plain flour with about 6 tbsp of water to 

make the paste for the cross. Add the water a little 

at a time until you have a thick paste that you can 

pipe that isn't too runny or it will slide off the top 

of your buns. 

Pipe one long line along the top of each row, 

followed by a line in the opposite way to make your 

crosses. 

Bake for 15 minutes in the oven until golden 

brown. 

Add a little boiling water to the apricot jam in a 

small bowl and mix before using a pastry brush to 

paint the warm hot cross buns with the sticky glaze. 

Leave to cool and enjoy. 


