
Just for Fun.…..   Brain Teasers - Courtesy of Hugh Savill  Quiz Master of Navestock 
Nobody knows whether this British landmark was named after a bell maker or a boxer 

Which lady broadcast from the North Sea 

This gentleman is a deep u shaped valley in the Northern Pennines 

Who wrecked Rod Stewart’s bed - and to add injury to insult - licked him in the head? 

Whose head is the boundary between the Celtic Sea and the Irish Sea 

This gentleman is a kind of fluorite found in the UK only in Derbyshire 

Is she a burger or a garden house 

Who would you have eaten for dessert at school 

This lady goes round and round with the dishes 

Who will you only see once you are dead? 

GOODLUCK! 

If you would like to know the answers to Navestockians Pub Quiz No 1 please txt Chris on 07939549384 

 
Hope your  Easter was  special one together…. 

Easter was all a little different for us all this year but we sincerely hope you all a little peace and harmony in your little world. 
We had 4 winners for our Easter Egg decorating competition. Well done –it was pleasure to see the vibrant colours you used, the 

sparkles and not to mention the glitter. We hope you enjoyed decorating them. 
In 1st place was Laicee Norman, 2nd place goes to Emily Woolf, 3rd place Lucy Gelderbloem, 4th went to Gus Gelderbloem.  

Each received a cuddly teddy bear, a certificate & a gift of easter chocolates & sweets. 
The Parish Easter Bunny also delivered a small Easter gift to children of the Parish to bring a smile. We apologise if your child did 

not receive one as we are still a little unsure of who & where some of our little Navestockians are!  
Please encourage your children to join in with future competitions & events &  

let us know where you are so they don’t miss out on the fun! 
 

So kids decorate these medals with passion & wear these medals with pride for those heroes on VE Day  

Navestock WI Lemon Cake Recipe 

 The Navestock WI is celebrating its 70th Birthday. Happy Birthday WI. We hope to celebrate with you all in the summer 

& hope you enjoy making this delicious Lemon Cake 
Ingredients 4oz soft margarine, 4oz caster sugar, 6oz self raising flour, 4tbs milk, 2 large egg, grated rind of lemon. 

Mix all ingredients together and beat well. Pour into a 4 ½” x 8 ½” loaf tin lined with greaseproof paper.  
Bake for 55 mins at 180C, Gas mark 4. 

Meanwhile make a syrup by mixing 3 tbs icing sugar and warmed juice of 1 lemon together. 
As soon as the cake is cooked, poke holes through the top using a skewer or knitting needle (about 50 holes) and, using a spoon, 

pour syrup on top. Leave in tin to cool completely. 
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VE Day 
It would have been nice to celebrate VE Day together as a community with Afternoon Tea at the Village Hall but we’ll just have to 

wait patiently to have our Village Victory over Covid Day celebration together! 
On the 8th of May 1945 the Nation celebrated the end of World War 2 with crowds in Whitehall & celebrations outside the Houses of 

Parliament, people dancing in the fountains of Trafalgar Square & street parties -the nations people celebrating together.  
So on Friday 8th May at 3 pm we are asking you all to take part in The Nations Toast to the Heroes of WW2,  

from the safety of your own home, please raise a glass and make a toast  
“To those who gave so much, we thank you” 

Paying the upmost respect to those that gave so much to ensure we all enjoy and share the freedom we have today. 

 


