
SUMMER SHOW 2007
For any of you that rushed to your diaries with your last news-
letter to note the date of the 2007 Summer Show you will have 
been left scratching your heads, wondering why it was going to 
be on a Tuesday.  There was a typo – it is planned for Saturday 
7th July (not 17th, as reported).
Believe it or not there is already talk of a theme and I am 
progressively ensuring that I have the back-room roles covered.  
The real action will start in the spring, however, if anyone who 
would like to be involved in any way it is not too early to drop 
me an email or give me a call.  It has always been the plan that 
someone would ‘ghost’ a role for one show before becoming 
responsible for it, therefore it makes helping out more fun. 
Lindy Elphick (455926 or elphickhouse@hotmail.com )

WEB SITE
Thanks to CuckSoc member Rob Webb, the village now has a 
brand new all singing, all dancing website at www.cuckfield.org 
so get on line and check it out!  Sponsored by the Cuckfield 
Society, it is our aim that each group in the village will have a 
presence on the site, either with a link through to their own site 
or with a dedicated page, so if you are part of a local society, 
contact Rob to see how you can join in and get yourselves and 
your events noticed.  Email info@cuckfield.org
Local businesses will also have the opportunity to join in 
through the business directory for which no charge is made.  
This is meant to be a community website and we want to give 
everyone the opportunity to join in!
Most exciting is the inclusion of a Village Events diary where all 
local goings on can be listed by month.  No longer will you miss 
out on the social events of the season!

www.cuckfield.org

Katie Stewart’s recipe             Lemon meringue pie

1 x pack ready made sweet shortcrust pastry, or ready baked pie shell from the supermarket
50g (2oz) cornflour     110g (4oz) castor sugar     Grated rind and juice of 2 lemons     2 egg yolks   12g (½ oz) butter  For the meringue:
2 egg whites    75g (3oz) castor sugar       Serves 6
   Heat oven to 190C (375F / gas 5). Roll out prepared pastry and use to line a 20cm (8”) tart tin – preferably with a loose base. 
Prick the pastry, line the tart with greaseproof paper and baking beans, place in the heated oven and bake for 15 -20 minutes 
or until the pie crust is lightly browned. Remove paper and baking beans but leave tart on the baking tray.
   Measure the cornflour & sugar into a saucepan. Stir in 300ml (1/2 pint) water and mix to blend the cornflour. Add the finely 
grated lemon rind. Bring to the boil stirring all the time until the mixture has thickened. Cook for 1 minute then draw off the 
heat. Stir in the lemon juice – this takes the heat out of the mixture. Then stir in the egg yolks one at a time and lastly stir in the 
butter. Pour the lemon filling into the baked pie shell. You can let the filling get quite cold and bake the meringue topping later. 
   Lower the oven heat to 160C (325F or gas 3). Beat egg whites to stiff peaks then whisk in the sugar I tablespoon at a time to 
make the meringue. Spoon over lemon filling and return pie to the oven for 15 minutes - until the meringue is golden. 
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Well, no marks for guessing what the hot topic of 
discussion has been since 9th September! We were 
thrilled to see the “Village” Show be such a success-
ful event. There were over 400 individual exhibits in 
the show and I think you will agree that the entire 
village entered into the spirit of the day. Of course we 
were blessed with two aspects in particular; the 
venue (thanks to Bryan and Sue) and the weather, 
which was an added bonus! The Mid Sussex Brass 
Band certainly added to the atmosphere too. It was 
a triumph of organisation on the part of all the 
people who worked so hard to bring it about and 
was fully enjoyed by everyone who attended. Well 
Done Cuckfield!

 On heritage matters, we have recently been 
focussed on the Small Scale Housing Allocations 
Document. Three sites in Cuckfield have come under 
renewed scrutiny, which were originally rejected in 
favour of more suitable sites (in the opinion of Coun-
cil Planners). These are: Bylanes; Chatfield Road and 
Broad Street (north of Riseholme). Responses were 
due to MSDC by 2nd October and CuckSoc has 
issued a rebuttal letter. The plans would mean an 
additional 150+ houses for the village. When you 
add this to Meadowlands (approx 63), one begins to 
foresee the detrimental impact this would have on 
village amenities.

Development plans at Ockenden Manor were 
rejected at the August Planning Committee meeting 
of MSDC. We must now wait to see what steps are 
taken next, if any.

We received a good response regarding the bus 
survey from the last newsletter, when we asked for 
your views. As a consequence we will be campaign-
ing for a more reliable and frequent service between 
Cuckfield and Haywards Heath. We know that the 
wheels of power (and the buses!) turn slowly, but 
watch this space!

www.cuckfield.org is now up and running and the 
links are being put in place so that all the Clubs and 
Societies are represented. Please let us know if you 
want to be included too.

The village’s autumn schedule of activities will shortly 
begin to get underway, firstly with the ISOC 40th 
Mayoral Elections in October, followed by the Fire-
work Display at Cuckfield Park, then the London to 
Brighton Vintage Cars etc. And as our thoughts turn 
reluctantly to the long winter evenings, we hope that 
you will step out and join us at the Winter Lectures, 
which we are reintroducing this year. These promise 
to be full and varied and no doubt will offer some-
thing of interest for everyone. Details are in the 
newsletter and on the website.

We continue to work on behalf of our members and 
to uphold the objectives of The Cuckfield Society. If 
you have any views about issues in Cuckfield or any 
aspect of the work of CuckSoc, do please let us 
know.
                        Bernadine Burnell
                       Chairman

Local Buses
Thank you to all those who responded to the 
questionnaire in the last newsletter about the bus 
service between Cuckfield and Haywards Heath. 
Three quarters of those who replied told us they 
would travel by bus more often if there were a 
reliable half-hourly service. Some even said that 
they would travel by bus often when they do not 
do so at all now. 
   We will add these results to a petition which has 
been put together by the Society and once we 
have sufficient support we shall contact the bus 
operator and the local councils to present the case 
for an improved bus service for Cuckfield 
residents.

 

 

KATIE STEWART’s RECIPE
Pineapple Fruit Cake
This is an old fashioned boiled fruit cake.  It’s very easy to 
make and has a nice moist texture.
450g (1lb) mixed dried fruits
175g (6oz) butter
250g (10oz) granulated or castor sugar
1 level tsp mixed spice
1 level tsp bicarbonate of soda
1 x 432g can crushed pineapple in natural juice
350g (12oz) self raising flour
Pinch salt
3 medium eggs
Grease and line a 20cm (8”) round deep cake tin.  Mea-
sure the dried fruit, butter, sugar, mixed spice & bicarb of 
soda into a large saucepan.  Stir in the contents of the tin 
of crushed pineapple.
Set the pan over a medium heat and bring to the boil 
stirring constantly.  Remove the pan from the heat and 
leave mixture to cool in the saucepan.
Heat the oven to 170c (325f or gas 3).  Mix the eggs with 
a fork to break them up and stir into the cooled mixture.  
Stir in the sifted flour & salt.  Stir ingredients well to mix.
Spoon the mixture into the prepared cake tin and spread 
level.  Set in the heated oven and bake for 1 ½ hours or 
until a skewer comes out clean.  Let the cake cool in the 
tin before turning out.
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SOCIAL DIARY
Winter Lecture – Friday 3 November 2006 at 8.00 pm: 
‘The History of St Francis Hospital’ - James Gardner.  
In the Council Chamber, Queens Hall

Late Night Shopping – Friday 8 December 2006.

Winter Lecture - Friday 26 January 2007 at 8.00 pm: 
‘New England Wood’ - John and Margaret Pilkington.  
In the Council Chamber, Queens Hall

AGM – Friday 30 March 2007

Summer Show – Saturday 7 July 2007 THIS IS A 
CORRECTION ON THE DATE PRINTED IN THE LAST 
NEWSLETTER!

“Village” Show – Saturday 8 September 2007



    

        

The first Village Show in Cuckfield for approximately 100 years 
proved to be a huge success back in early September.  Over 
130 villagers entered the competition submitting over 400 
entries.  The most popular class was the hotly contested 
“Family’s Favourite Cake” and the judges were left more than a 
little full after tasting all sixteen entries!  The marquee looked 
wonderful when all the entries were displayed and proved what 
a talented bunch we Cuckfieldians are! 

 The day itself was blessed with beautiful weather and almost 
1000 visitors came in the afternoon to view the exhibits, enjoy 
tea and home made cakes and other refreshments whilst being 
entertained by the Mid Sussex Brass Band and generally 
catching up on village gossip! 

 Cups, generously provided by CuckSoc member Sally Williams 
were awarded to the entry that judges considered to be best in 
each Section and the overall Best in Show was Jim Turnbull 
who was presented with a silver cup kindly supplied by the 
hosts of the event Bryan & Sue Mayou.  Jim’s entries in the 
horticultural classes certainly gave us all something to aspire to 
and he has already been interrogated on how to grow runner 
beans quite so long and straight!

 The show would not have been possible without the help of 
many people, in particular all the judges, sponsors and local 
businesses that advertised in the schedule & programme and 
generously provided raffle prizes.  We also want to thank the WI 
for providing refreshments, the CEA, Girl Guides, Holy Trinity 
School & Parish Council for lending equipment and tents, the 
Scaynes Hill Show committee for advice & support and of 
course The Cucksoc sub-committee who, assisted by Darryl & 
Jem, put in so many hours to make the show the success that    

You will be delighted to know that the response to the show 
has been so great that you will not have to wait another 100 
years for the next one, it will be back next year on September 8!

 RECIPE FOR WINTER PLUM CAKE, thanks to Clare 
Johnson (voted best in section for Food & Drink)      
567g tin red plums       125g self raising flour      ½ tsp baking 
powder       75g ground almonds      125g butter,  softened   
125g light brown sugar         2 large eggs        1 tsp almond 
essence      20cm loaf tin,  buttered & lined with paper
Preheat oven to 170c/gas 3.
Drain the plums, then chop and leave in a sieve to drain again.  
Mix the flour, baking powder & ground almonds.  Cream 
together the butter & sugar until light & fluffy.  Beat in the eggs 
adding a tablespoon of the flour mixture after each one.  Beat 
in the almond essence.  Carefully fold in the rest of the flour 
mixture followed by the drained, chopped plums.  Turn into the 
prepared tin and bake for about 1 - 1 ¼ hours.  The cake is                                                                           

RESULTS 
Horticultural - Best in Section - Judy Cockburn (3 Dahlia Blooms)
1. 6 Runner Beans - Jim Turnbull; 2. Longest runner bean - Jim Turnbull; 3. 3 
Carrots - Judy Cockburn; 4. 6 Cherry Tomatoes - B Rice; 5. 6 Tomatoes same 
variety (non cherry) - Jennifer Constable; 6. Most unusual selection of tomatoes    
- Carolyn McIlvride; 7. Heaviest marrow - Paul Stoner; 8. 3 Corn on cob - 
Bridget Wallace; 9. 3 capsicums - Jennifer Constable; 10. 5 onions from either 
seed or sets, under 250g each - B Rice; 11. 5 onions from either seed or sets, 
over 250g each - Jim Turnbull; 12. Posy of mixed herbs judged for variety - 
Judy Cockburn; 13. 2 Lettuces with roots - butterhead, Cos or Crisp - Fred 
Bayfield; 15. Ratatouille selection - Chris Openshaw; 17. 4 Courgettes - June 
Raeburn; 18. Unusual vegetables - B Rice; 19. Selection of 4 different 
vegetables of the same colour - B Rice; 20. 4 white Potatoes - Jim Turnbull
21. 4 coloured potatoes - Emma Gosling; 22. Most amusing vegetable - Harvey 
Roche Age 3; 23. 3 dessert Apples - Louise Ruse; 24. 3 cooking Apples - B 
Rice; 25. 3 dessert Pears - Robin Whyte; 28. 5 Chrysanthemum blooms - Jim 
Turnbull; 30. 3 Dahlia blooms - Cactus/semi cactus - Judy Cockburn; 31. 3 
Dahlia blooms - pom pom/ball - Jim Turnbull; 32. 3 Dahlia blooms - any other 
variety - Barbara Hopkinson; 33. 1 specimen Rose bloom - Carolyn McIlvride 

Floral Art - Best in Section - Margaret Harrison (Table Centrepiece)
38. Miniature floral arrangement - Diane Stenning; 39. Ramblers reward - 
Margaret Harrison; 40. Table centrepiece with candle - Margaret Harrison; 42.  
"Clashing colours" - June Raeburn; 43. My round or yours? - Andy Harrison

Food & Drink - Best in Section - Clare Johnson (Family's Favourite Cake)
44. Jam filled Victoria sponge - Alison Sinclair; 45. Family's favourite cake - 
Clare Johnson; 46. Tea bread - Margaret Harrison; 47. 3 Cheese scones - 
Jennifer Constable; 48. 3 Flapjack pieces - Jennifer Constable; 49. 3 
Shortbread pieces - Jennifer Constable; 50. Plate Apple pie - Diane Stenning
51. Savoury quiche - Helen Ellis; 52. Fudge - Teresa Done; 53. 1 jar Chutney - 
Jon Goff; 54. 1 jar Lemon curd - Katie Stewart; 55. 1 jar soft fruit jam - Jennifer 
Constable; 56. 1 jar marmalade - June Raeburn

Crafts - Best in Section - Judy Cockburn (piece of tapestry/needlepoint)
 59. Counted cross stitch or embroidery item - Diane Stenning; 60. Piece of 
tapestry/needlepoint - Judy Cockburn; 61. Item in wood - Annemarie Brook-
land; 62. Item in any other medium - Gillian Cobb; 63. Handmade greeting card 
- Daphne Stewart

Art & Photography - Best in Section - Amanda Smith (Portrait)
 64. Portrait - Amanda Smith; 65. Cuckfield scene - Eileen Knight; 66. Other 
landscape - Mr J Walkley; 67. Still life - Lin Wood; 68. Flora & fauna of Great 
Britain - Kerstin Wells; 69. Black & White urban scene - Michael Burnley; 70. 
The weatherman says - Janet Bushby; 71. Say cheese - Bernadine Burnell; 72. 
Cuckfield - Michael Burnley; 73. World of sport - Jose Wright

Junior 
74. Largest Sunflower head - William Gracie-Langrick Age 3; 75. Garden on a 
plate - Iona Anderson Age 10; 76. 3 chocolate cereal cakes - Kate Robinson 
Age 5; 77. 3 decorated fairy cakes - Iona Anderson Age 10; 78. Pizza face - 
Kieran Mulligan Age 8; 79. 1 bottle lemonade - A Rice Age 6; 80. A monster 
made from vegetables - Kate Robinson Age 5; 81. Birthday card - Kathryn 
Gould Age 10; 82. My favourite animal - Tom Burnell Age 7; 83. Happy holidays 
- Freddie Wells Age 7; 84. Machines - Callum Macintyre Age 9; 85. Rice collage 
- William Snashall Age 4; 86. A picture of outer space - Harvey Roche Age 3

 

ready when a skewer 
inserted in the middle 
comes out clean.  
Remove and cool on a 
wire rack, then enjoy!

it was.

 

THE “VILLAGE” SHOW


