
 
As the current lockdown in England comes to an end this week and the 

colder weather has arrived we hope you’ve been keeping cosy at home 

and keeping safe! The news is filled with talk of what Christmas will look 

like this year, and whether restrictions will be eased over the festive 

period, but we know that not everyone has someone to visit and 

Christmas can be a lonely time for some… So however you are feeling, 

we want to help you through this COVID Christmas! 

 

 

   

 

Qube will be closed for an extended period over Christmas from 23rd 

December to 11th January. If you already receive our hot meal delivery 

service, please note that over the Christmas period while Qube is 

closed Osnosh will be delivering meals on Christmas Eve and New 

Years Eve and then the service will resume as normal from January 

14th through Qube. 

  

It’s looking hopeful that we will be able to 

resume our ‘mini meet ups’ after the 

lockdown lifts on 3rd December. Would 

you like to come and join us at Qube for 

a mince pie or two?! We’re planning on 

running multiple small groups from 8th-

17th December so please do get in touch 

to book your place- we’re really looking 

forward to seeing you! 

Greetings from Qube! 



We are always looking for ways to improve our services and make 

sure that we reach as many people as possible. We’ve had some 

wonderful feedback about our activity packs but we’ve identified that 

some of our members with sight problems are struggling to enjoy 

them or are sadly missing out completely. So we’re really pleased to 

tell you that in partnership with Oswestry Talking Newspaper we are 

now going to be recording audio versions of items in our packs for 

you to listen to. If you think you’d benefit from an audio version 

please contact us to find out more. We’ll be recording onto a USB 

stick that will be sent out in the post, and if you don’t have a device to 

listen to it on we can purchase one for you. There will be no charge 

to you for this. 

Finally- we know that the Winter months can bring up all sorts of 

emotions or frustrations and our team at Qube are working with 

Shropshire Council to help point you in the right direction. If there’s 

something you need help with over the Winter but you just don’t 

know where to start, then call us at Qube and we’ll look for services 

that we can refer you to. We are only a phone call away! 



 

This week you can 
enjoy the following: 

• Beat loneliness this Christmas 

• A word from one of our members 

• Pipecleaner decorations 

• Greetings from Vicky Turrell 

• Knots and dexterity 

• Festive trivia 

• Burning love mashed potatoes 

• Storytime 

• Answers to brainteasing challenge 
 
 
 
 
 
 
 
 



Beat loneliness this Christmas… 

As we move into December and the festive season get’s into full 

swing, are you or someone you know worried about being alone 

this Christmas?  

This year, more than ever, we need to do everything we can to 

spread kindness in our communities and reach out to the people 

who need it the most. As the COVID pandemic continues and 

there’s still a lot of uncertainty, it’s a good idea to identify your 

local support now and ask for help. Amongst all the bad news 

and uncertainty that the pandemic has caused, there is a huge 

amount of kindness to be found. Beat that lonely feeling this year;  

• If you have family- reach out to them. Phone them, resolve 

any arguments, tell them how you feel and you may be 

surprised how this time of year can be the perfect time to 

reconnect. 

• If you don’t have any family or close friends to call, look to 

your neighbourhood and make the first move. Put a card 

through a neighbour's door, check on them, exchange phone 

numbers- you never know who around you might be feeling 

lonely too and needs your help. 

• Find out what’s going on locally, and if you can get to any 

events during the festive period, make the effort to go- you’ll 

meet people and make connections that you can use over 

Christmas and beyond. 

• Think of the people that you’ve met through Qube. Perhaps 

there’s someone that you’ve not spoken to for a long time. 

Ask us to put you in touch with them and support each other 

over Christmas. There’s nothing better than knowing 

someone has been thinking about you. 

 

On the next page you’ll find a list of local services that are 

planned to be running over the Christmas period 



If you currently receive our weekly hot meal 

service, Osnosh will be delivering Christmas 

meals on Christmas eve which will include 

dinner, dessert and a box of Christmas goodies! 

 

 

If you’ve lost someone during the pandemic , 

Shropshire bereavement service are offering free 

bereavement counselling. The loss does not have to 

be COVID related and you can talk to a trained 

Whittington Castle have a number of festive events 

running…If you are able to go out they are hosting a 

‘Drive in Carol Service’ on 20th December at 4pm 

and later on again at 6pm. All people are required to 

stay in their cars and the café will be pleased to take 

drinks orders which they’ll serve to you. Booking for 

this free event is essential. To book your space 

contact Reverend Susan Williams on 01691 238658. 

 
After Christmas the castle will also be running a ‘Mince Pie Tour’ 

between 27th December and 3rd January (excluding 1st January). 

You’ll be guided around the Castle and learn about it’s history 

before warming up with a hot drink and mince pie or piece of cake. 

There’s a charge of £7.50 for this event and booking is required to 

the castle directly on 01691 662500. 

On 16th December and again on Christmas eve 

BBC Radio Shropshire will be broadcasting 

Christmas songs and Carols and encouraging 

everyone to stand on their doorsteps  to bring 

some festive cheer to your neighbourhood. It’s a 

great way to connect with the people around you- just as you may 

have done when the nation clapped for the NHS earlier in the year. 

professional who can help you with your feelings. To find out more 

call their friendly team on 0345 6789028. 



What other models have you made? 

I have made a canal boat, Shakespeare’s house (the library helped me to research the 

building so I could perfect the design). Black Cats are one of the most popular animals 

that I do. 

How do you make them? 

I make them like a 3D Tapestry using lots of different coloured wool and plastic canvas 

that can be cut to size and shape. I usually build the model to fit over a tissue box, 

although there are now various sizes and some have certainly got smaller over the years. 

Some of my favourites have been more of a challenge to make. 

Tell us about one of your more difficult models? 

 I went to Melveley Church for a good look around, as part of the Heritage Open Days in 

September. I went on the Qube bus and the guide Sue allowed me to look around the 

back and get a good image of the building, I’ve made several models now and I gave one 

to the Church as a fundraiser; they insisted on not selling it and have kept it inside the 

church. I’ve sold many of them as many people have got a connection to it, some people 

have given them to people all over the country. I even met a lady on the bus recently who 

got chatting to me about her best friend who had bought a model of the Church, she was 

very surprised to hear that I am the lady who makes them! It really is a small world. 

A word from one of our members… 
One of the best things about our social groups is discovering the many 

hidden talents in the room! Let’s hear how our lovely member Freda makes 

these fabulous model houses… 

How long have you been making the models? 

I’ve ben making the models for 21 years. 

How did you get into it ? 

I was on holiday for my 30th Birthday  to Llandudno and I 

saw them in a shop on the Pier for £8 each- a cat and a 

house. 

Where do you sell them? 

A little shop in Ruabon sold my first one for £5 for me many 

years ago. I have put them in exhibitions in the library, at 

visitor centres and at craft events.  I have a lady who sells 

them in Shrewsbury Market for me. 

Have you passed on your skill and knowledge to 

anyone? 

Yes , I taught my grandchildren how to make them 

many years ago. When my grandson was about 7 years 

old he made a tractor. He did such a good job that 

when he took it to school his teacher could not believe 

he did it by himself.  

What are you working at the moment? 

I am working on calendars at the moment for 2021 , I’m 

doing a flat design of a cottage so they can be posted. 



To make this sparkly wreath take two pipe 

cleaners and line them up evenly, side by side.  

 

Twist the two ends together a couple times. 

There should be about 1/2 inch of twisted pipe 

cleaner at the end. 

 

Next, place your finger between the two pipe 

cleaners, right next to the twist you just made. 

Wrap the pipe cleaners around your finger, then 

twist them twice. When you remove your finger 

there should be a small loop/circle where your 

finger was. 

 
 
Continue to twist the pipe cleaners around your 

finger making loops. Repeat until you’ve reached 

the end of the pipe cleaner. You’ll need to have 

about 1/2 inch of twisted pipe cleaner at the very 

end. If you have more than that, just trim off the 

extra. 

 

Bring the two ends of the pipe cleaner together 

so it forms a circle. Twist the two 1/2 inch ends 

together. This will be the main part of the wreath. 

Take another pipe cleaner and bend into the 
shape of a bow. Attach the bow to the wreath so 

that it covers the part where the two green pipe 
cleaner ends were twisted together.  

 
Your wreath is complete! 

Tie some string or ribbon around the wreath so you can hang it up. 

Get creative this festive season… 

Use the materials included in this pack to create this simple decoration, 
or have a go at any of the examples on the next page! 



 

Here’s a little more inspiration for your pipe cleaner creations…  

Add some beads or buttons to give it a touch of luxury! 



Now we’re well into November and another lockdown 
I am looking for something to brighten my day. 
The autumn trees have been a treat this year with 
vivid yellow leaves dropping like golden raindrops. But 
the stars this week must be the fungi. Autumn is their 
chance to shine. Under our apple trees we have brown 
round tops springing up in clusters, looking like fruits 
themselves.  
Did you know that there is no real difference between 
a toadstool and a mushroom? They both have ‘caps’ 
and a stem above ground. They develop gills 
underneath  which release spores to grow more  
fungi. Their main body is underground and spreads amongst rotting material and tree 
roots. There seems to be no easy way to tell which is poisonous and which is not.  
When I was young, we seemed to know instinctively what we could eat. We gathered 
fungi without a worry. We collected what we called horse mushrooms – they were the 
size of a dinner plate, as I remember, though childhood memories are notoriously 
unreliable when it comes to size! We went out every November morning into a field 
next to our farmhouse and there they were. One big mushroom would feed all of us. 
My mother fried them with our eggs and bacon. They made a rich brown gravy and 
were delicious. 
 
Later, I remember collecting mushrooms on the outskirts of Oswestry, with my young 
family. We went to the field which is now being developed off Mile End roundabout. 
The fungi pushed their pure white caps through the soil in the early mornings and 
were easy to see and pick. There were sheep in the field so by mid-day most of the 
mushrooms had been trodden on. These days I rely on the supermarkets instead. 
One fungus called fly agaric is very poisonous. It is the bright, red for danger, fungus. 
Strangely it is the fungus of fairy tales. I remember them from my childhood books. 

  
Now, growing under our birch, it feeds from the 
tree roots. It is not all one way, though, because 
the tree gets minerals, from the soil, broken 
down by the fly agaric. 
There is only one creature here that is 
impervious to the poisonous red fungus and that 
is the slug. It creeps out at night and eats his 
‘delicious’ meal without getting so much as 

stomach ache.   
      

Vicky Turrell 

Greetings from Vicky… 



 

In our older years this skill begins to decline… we lose the 

dexterity in our fingers and conditions such as arthritis make it 

difficult for our hands to work in the way they used to, no matter 

how hard we concentrate. 

Do you remember being 

taught to tie your own shoe 

laces as a child? Maybe you 

got it on the first attempt, or 

maybe you tried over and 

over again with frustration!  

Little did you know that this fine motor skill was something that had 

to be carefully developed- your fingers were working in a  way that 

they had never done so before and it took great concentration and 

practice. 

We all know the importance of keeping 

our body moving to maintain strength- 

and we should include our fingers in this 

too. Keeping your fingers moving helps 

with your circulation and can ease any 

pain and stiffness you feel, particularly 

in the colder weather. 

 

A great way to engage your fingers is 

with a knot tying activity! Perhaps you 

were in the Scouts or Girl Guides and 

remember learning to tie different knots 

for different purposes. See if you 

recognise any of the knots on the 

following page and try to recreate them 

with the rope included. Don’t worry if 

you don’t know any of them, just have 

fun experimenting! 

Knots and dexterity… 



That’s a lot of knots!... 



 

Sea Fever 
By John Masefield 

 
I must down to the seas again, to the lonely sea and the sky, 

And all I ask is a tall ship and a star to steer her by; 
And the wheel’s kick and the wind’s song and the white sail’s shaking, 

And a grey mist on the sea’s face, and a grey dawn breaking. 
  

I must down to the seas again, for the call of the running tide 
Is a wild call and a clear call that may not be denied; 

And all I ask is a windy day with the white clouds flying, 
And the flung spray and the blown spume, and the sea-gulls crying. 

  
I must down to the seas again, to the vagrant gypsy life, 
To the gull’s way and the whale’s way where the wind’s 

 like a whetted knife; 
And all I ask is a merry yarn from a laughing fellow-rover, 

And quiet sleep and a sweet dream when the long trick’s over. 



 

1. Who created Rudolph the Red Nose Reindeer? 

2. What is the opening line of 'The Christmas Song' by Nat              

King Cole? 

3. Which town, beginning with letter N, was Jesus raised as a 

child? 

4. What is the time difference between Lapland, Finland and 

London, UK in December? 

5. Can you name two of the three 1990's UK Christmas 

Number Ones by the Spice Girls? 

6. Who is the Patron Saint of Children? 

7. Which Christmas song was written in 1962 by Noel 

Regney and Gloria Shayne Baker as a plea for peace during 

the Cuban Missile Crisis? 

8. Who plays Juliet in the movie 'Love Actually'? 

9. Which famous Christmas poem was written by Clement 

Clark Moore? 

10. What is the name of the fictional town in 'How the Grinch 

Stole Christmas'? 

11. By what title was the song Jingle Bells originally       

released? 

12. Balsam, Douglas, Fraser and Noble are all types of what? 

13. Which male artist released 'Step into Christmas' in 1973? 

14. Which classical ballet tells the story of a girl who visits the 

Land of Sweets on Christmas Eve? 

15. The Christmas Carol 'God Rest Ye Merry Gentlemen' 

brings tidings of what? 

16. What name is given to a baby reindeer? 

17. Which British monarch was the first to broadcast a 

Christmas message from the sovereign to the British Empire? 

18. In the National Lampoon's Christmas Vacation movie, 

what creature did the Griswold family discover living in their 

Christmas Tree? 

19. Which of the gifts presented to Jesus by the Magi was 

commonly used as an anointing oil? 

20. What is the name of the boy in the 1982 film 'The 

Snowman'? 

 

Christmas  Quiz…  
Test your festive knowledge! 



Instructions 
In a large pot of salted water, boil the potatoes until very tender. 

Meanwhile, place the bacon, mushrooms, and onion in a large 

skillet and cook stirring, until the bacon is crisp, the mushrooms are 

tender, and the onions are lightly browned, about 20 minutes. 

Season to taste with black pepper. 

Once the potatoes are cooked, drain them and return them to the 

pot. Mash the potatoes until very fine. Add the butter and continue 

mashing, until the butter is melted and incorporated into the 

potatoes. Stir in enough milk or cream to reach your desired 

consistency for mashed potatoes. Stir in the cheddar cheese and 

sour cream. Season to taste with salt and pepper. 

Serve the potatoes topped with the bacon mixture. 

 

Ingredients 
5 lb russet potatoes peeled and quartered 

12 oz bacon chopped 

8 oz mushrooms sliced 

1/2 to 1 onion sliced 

Pinch of salt 

Pinch of black pepper 

1/2 cup butter cut into cubes 

1 to 2 cup milk or cream, warmed 

4 oz cheddar cheese (shredded)  

1/4 cup sour cream 

Burning Love Mashed Potatoes 
 

Burning Love Mashed Potatoes is an old Danish dish that uses 

simple ingredients: potatoes, milk, bacon, and onions, and 

transforms them into something amazing. These loaded mashed 

potatoes are a perfect main dish or decadent side. 



An old man and his wife went to a fast food restaurant. The man 

placed an order for one burger, french fries and a drink. He 

unwrapped the plain burger and carefully cut it in half, placing one 

half in front of his wife. 

 

He then carefully counted the fries and divided them into two equal 

piles and neatly placed one pile in front of his wife. He took a sip of 

the drink, then his wife took a sip and set the cup down between 

them. As he began to eat the few bites of his burger, the people 

around them were looking over and whispering. 

 

They were thinking- ‘look at that poor old couple- they can only 

afford one meal between the two of them’. 

 

As the man began to eat his fries a young man approached the 

table and politely offered to buy another meal for the couple. The 

man said they were fine- they were used to sharing everything. 

 

People closer to the table noticed that the old woman hadn’t eaten 

a bite. She sat there watching her husband eat and occasionally 

took a sip of the drink. Again the young man came over and 

begged them to allow him to buy them another meal. This time, the 

old woman said ‘no thankyou- we are used to sharing everything’. 

 

Finally, as the old man had finished and wiped his face with his 

napkin, the young man came over again and asked the lady who 

had still not taken a bite of her food ‘what is it you are waiting for?. 

She answered ‘the teeth!’. 

A story of sharing in marriage… 



 

1.Too funny for words 
2.Tip of the iceberg 
3.You win some, you lose some  
4.Domino 
5.WestIndies 
6.One if by land, two if by sea 
7.Day in,day out 
8.An afterthought 
9.What’s black and white and red all over? 
10.Robin Hood 
11.Lifeafterdeath 
12.Sitting on top of the world 
13.A cut above the rest 
14.Ten pounds overweight 
15.Crossfire 
16.Cryin’ Shame 
17.Who’s in charge? 
18.Tuna Fish 
19.Hole in one 
20.Long Underwear 
21.No U turn 
22.A pair of pants 
23.Go for it 
24.Someone’s following me 
25.Toucans 
26.Count onus 
27.Skate on thin ice 
28.Men out of work  
29.Bigfoot 
30.MiddleC 
31.Go up in smoke 
32.Take a step backwards 
33.Ambiguous (amBIG-Uous) 
34.H2O  
35.BeatenBlackandBlue 
36.Tuesday 
37.Singing in the Rain 
38.BrokenPromise 
39.Head over heels in love 
40.Half Hearted 

  

Brainteaser answers 


