
OCT 2021/16 P.1

THE NEWSLETTER OF WYTHENSHAWE GOOD NEIGHBOURS

Tuesdays bring coffee morning chats & lunch and laughs

Join us at Wythenshawe Amateurs Football Club, Tuesdays 11am to 
noon for coffee, tea and toast (£1.50: cash on the day please).

Recently, we enjoyed a laugh with Bingo 
and a raffle to raise funds for Macmillan 
Cancer Support. 

Thanks to everyone who took part and 
donated (including prizes). Together, we 
raised an amazing £55! 

We’re also grateful to the team at WAFC, 
including Rachel (pictured) who provided 
the Bingo kit and did a grand job as the 
Caller!  

At Northenden Social Club we serve sandwiches, chips, tea or coffee 
and cake, Tuesdays, 12.30-2pm: (£3: cash on the day - no need to book). 

30 November 2021
“Whether it’s making someone smile, 
helping a neighbour,…showing up for an 
issue or people we care about, or giving 
some of what we have to those who need 
our help, every act of generosity counts, 
and everyone has something to give.” 
givingtuesday.org

We launch our own campaign on Giving Tuesday. Do you know anybody 
who’d like to support us? If so, we’ll be sharing details about how they 
can donate to Wythenshawe Good Neighbours in our next newsletter. 

         WGN Newsletter
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Northenden Social Club
Bonfire Night Extravaganza

Wednesday 3 November
Doors open 6pm | Bonfire 7.15pm

Secure viewing 
Hard surface viewing (children’s buggies)

Children’s Fun Fair.
Glow sticks

Food available
2 inside bars for warmth and comfort

Great music

All welcome to come and enjoy the evening!

The Social Club is at 412 Palatine Road, Northenden
(next to Tesco)

Tel: 0161 998 1644 
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Thanks to everyone who made poppies –                    
they are now on sale                                    

A huge thanks to all our members who made  
poppies for our fundraiser for the Northenden 
Branch of the Royal British Legion. 

We have lots of lovely hand-crafted poppies. They 
are available (please make a donation) from the 
following community venues up to Remembrance 
Sunday on 14 November:
 Image by Siggy Nowak: Pixabay

Northenden Social Club
The Northern Den café (in Northenden)
Rob’s Café & Shakes (on Sale Road)  
Wythenshawe Amateurs Football Club

Comedy: Live at The Ammies   

Fancy giving your laughing chops some exercise?
‘The Ammies’ Football Club has teamed up with Plane Comedy for 

a series of live comedy nights this autumn, with superb 
comedians (many have made TV appearances).

The next one is on Fri 26 Nov.

Tickets £10 from the clubhouse or online:                                   
www.wythenshaweafc.com/news
Doors open 7pm.
Food will be available to purchase on the night.              

https://pixabay.com/users/memorycatcher-168384/?utm_source=link-attribution&utm_medium=referral&utm_campaign=image&utm_content=546931
https://pixabay.com/?utm_source=link-attribution&utm_medium=referral&utm_campaign=image&utm_content=546931
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Calling all our 
‘arty’ members!

Competition:      
create a design for 
our Christmas cards!

               Image by aalmeidah from Pixabay 

Design theme: 
 You can create a design based on any festive theme:                                           

from traditional festive subjects to something abstract and highly original.                        
We are open to imaginative interpretations. 

 You can submit a painting, a sketch or drawing or even a photograph. 

The prize:  
 The main prize is having the satisfaction of seeing your winning design in 

print (with your name featured on the card) as Wythenshawe Good 
Neighbours’ 2021 Christmas Card. 

 We’ll sell the cards throughout the community to raise funds for our group. 
 The winner will also receive 20 complimentary cards to send to their own 

friends and family, along with an additional surprise gift. 
The rules:

 There are a few simple creative stipulations that we will send to you when 
you register your interest.  

 Your design can be landscape (horizontal) or portrait (vertical).

How to enter: extended deadline to register your interest
 Register your interest with Sam Days by calling 0161 905 3898 or emailing 

her at: assist.thegpprojects@outlook.com. Please do so by Mon 8 November.
 We will send you the simple design support pack.
 Submit your design by Fri 19 November (the support pack will tell you how).
 Our judging ‘panel’ will select the winning design by Thu 25 November. 

When will the cards be printed and ready to buy?  
 We will have the cards printed and ready for sale early December.

  

https://pixabay.com/users/aalmeidah-4277022/?utm_source=link-attribution&utm_medium=referral&utm_campaign=image&utm_content=4701783
https://pixabay.com/?utm_source=link-attribution&utm_medium=referral&utm_campaign=image&utm_content=4701783
mailto:assist.thegpprojects@outlook.com
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Keep your cool - with frozen food

You’ve probably seen on the news that the UK’s food supply chains have 
been disrupted lately, with some supermarket shelves significantly 
depleted. There are warnings this may continue into the festive season. 

If you can, it might be a good time to stock 
up your freezer. Buy frozen veg. It doesn’t 
lose its nutrients, and it’s pre-prepped 
and ready to pop into soups, stews, 
casseroles, stir-fries and other recipes. 

‘Cook-from-frozen’ mince (from meat or 
meat substitutes) and frozen, pre-chopped onions are very handy for 
making classics like chili, spaghetti bolognese and shepherd’s pie. 

Try batch cooking when you’re in the mood. Freeze portions, ready to 
roll out when you can’t be bothered cooking or if you can’t get exactly 
what you want from the shops, over the next few months. 

Did you know?
 Butter and margarine will freeze for up to 3 months.
 Milk freezes for up to a month (shake before using). Take out a 

little amount before freezing it to allow the milk to expand. 
 Cheese: grated cheese freezes for up to 4 months (add a little 

spoon of flour to the bag and shake, to keep the cheese shreds 
separated). It can be used in cooking straight from the freezer.
Blocks of cheese (make sure you defrost on your counter top 
before putting it back in the fridge to avoid it becoming mushy). 

 Sandwiches: make a batch of sandwiches and freeze them (don’t 
freeze mayonnaise or salad leaves that will go limp – add those 
fresh when ready to eat). Don’t forget to defrost them before you 
want to eat them, of course!  

(For other ideas, see ‘31 Things You Can Freeze to Save Time & Money’: 
onegoodthingbyjillee.com)
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Apparently, a full freezer is more economical 
to run, as the cold air doesn’t need to circulate 
as much, so less power is needed. According 
to bbcgoodfood.com (top tips for freezing food): 
“If you have lots of space free, half-fill plastic 
bottles with water and use them to fill gaps.” 
Or, “…fill the freezer with everyday items you’re bound to use…”

Italian Peas                                 
(using frozen peas & onion)

Serves 2 generous portions or 3 smaller 
portions. PEA-LICIOUS!                                   

                                                                                     
Recipe: allrecipes.com by WORSHIPWARRIORMT

Ingredients:                                                                                                
1 tablespoon of quality vegetable oil                                                        
Frozen, chopped onion (equivalent of roughly one small onion)                              
1 clove of garlic (minced or chopped)                                                            
8oz of frozen garden peas                                                                              
1 tablespoon of chicken stock (you can freeze the rest!)                                   
Salt and ground pepper to taste

Method:                                                                                                   
Heat olive oil in a pan over medium heat.                                                        
Stir in frozen onion and cook until softened (about 5 minutes) without 
browning or burning.                                                                                   
Stir in garlic and cook for 1 minute (avoid burning it).                                                               
Add frozen peas, and stir in stock.                                                         
Season with salt and pepper.                                                                    
Cover, and cook until the peas are tender (about 5 minutes).

For an added tasty twist, fry small bacon pieces until nicely browned 
and toss through the peas and onions.  

(Peas image by Paolo Chieselli from Pixabay) 

https://pixabay.com/users/kieselli-2969217/?utm_source=link-attribution&utm_medium=referral&utm_campaign=image&utm_content=5292202
https://pixabay.com/?utm_source=link-attribution&utm_medium=referral&utm_campaign=image&utm_content=5292202
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