
Greetings from Qube!

It’s wonderful to be able to begin February on a positive note with the

news that the COVID vaccine is now being rolled out successfully

across the country! Have you had yours yet? If you are still waiting, do

beware of scams calls inviting you for the vaccine and asking you to

pay for it- remember the vaccine is FREE and you will receive an

appointment at a vaccination centre when it is your turn.

It’s also been a beautiful month for

Winter scenery and some of the

Qube team have had their

cameras out to capture the snow.

Have you got any pictures you’d

like to share with us? You could

even enter them in Qube’s

photography competition.

The competition theme

is ‘Light’ and there is
a £100 cash prize for

the ‘best in show’ and a

£20 cash prize for the

photo with the most

public votes. Call us at

Qube to find out how

you can enter!



This week you can 
enjoy the following;

• February poem

• Eco-friendly cleaning

• The swan family at Whittington Castle

• Garden birdwatch

• Make your own bird feeder

• Greetings from Vicky Turrell

• Brainteasing time

• Toad in the hole recipe



February
By Henry Normal

Least favoured of the dozen

She does not promote sales like January
To some the first disappointment of the calendar

She does not offer optimism or resolve with the 
Freshness of a truly clean sheet

She does not promise new life
with the same authority as her replacement

She is never sure how she should be clothed
The best Winter costumes already modelled

The spring collection held back
There is a feeling of making up the numbers

February is a corridor of a month
Leap she smiles that extra smile

But it is the fleeting smile of a receptionist
Or a cloakroom attendant



Natural eco-friendly cleaning

Ok- it’s still Winter and it’s not quite the time for a ‘Spring clean’,

but we’re in lockdown, we aren’t going anywhere and your home

is your palace! So why not have a go at making these natural

eco-friendly cleaning products that will leave your surfaces

sparkling. It’s also a good excuse to get moving and keep

yourself active indoors until the better weather arrives.

Scented All-Purpose Cleaner
What you'll need:

• One part white vinegar

• One part water

• Lemon rind

• Rosemary sprigs

Combine the above ingredients together, pour into a spray bottle,

shake, and then let infuse for a week before using. Once done,

you can use the natural solution to remove hard water stains,

clean bins, wipe away wall smudges, and much more. Besides a
fresh scent, the lemon rind may help boost cleaning power.

Toilet cleaner
For a sparkling loo, glug in some white vinegar, a

good shake of bicarbonate of soda with around

10 drops of your favourite essential oil into the

basin. Leave to sit for a few minutes, scrub with

the toilet brush, fizzing up the mixture and

getting rid of all the nasties. Use the above all

purpose cleaner for surfaces, leaving to sit for a

minute or two before wiping away.

Stain remover
This stain remover should come to the rescue for any

accidents! Mix together 1/4 cup white vinegar, 1/4 cup bicarbonate

of soda, a squeeze of washing up liquid, and 2 cups of water. Give

it a good shake and keep in a spray bottle to use whenever you

have a tough stain on your clothes or the carpet.



Laundry detergent
Soapnuts are a traditional and simple

way to clean your clothes. When the

soapnuts are mixed around in your

washing machine, they will release

saponin, dissolving dirt and cleaning

your laundry in the process. You can

simply add them into your washing

machine in a pouch, grind them up or

make them into a homemade liquid

detergent by boiling them in water. You

can reuse the soapnut pouch for

around 4 to 5 washes, until they turn

grey. And the coolest thing is that

when you're done with them, they can

be composted in your garden!

Windows and mirrors
Mix together 1 part white vinegar to 4

parts water and use on your windows or

mirrors to polish and clean. Add in some

essential oils for a fresh scent. Try to

avoid using this on a hot day as can

leave streaks.

Carpet deodorizer 
Fill a jar with bicarbonate of soda and

10 drops of essential oil. Shake

together and store for use on carpets

when they need freshening up. Shake

over carpet, leave for up to 30 mins

and vacuum. Your carpets should

smell really lovely and fresh.



The Swan Family at Whittington Castle

and Billy, the previous swans who had been at the Castle for at least

16 years. Billy unfortunately had to be taken away to Stapley Grange

Bird Sanctuary as he became ill. Sadly, he passed away. Betty

remained for a while and then she and her cygnets flew away

together. A gap without swans at the Castle lasted about three years,

then in 2018 a new young couple arrived to take up residence. With

them a new pattern emerged – the old pair had remained all year on

the Castle moat, but the new pair didn’t choose to stay permanently;

arriving late January or early February depending on the weather at

the time. They would settle on the moat until the end of October and

raise a clutch of cygnets during this time. They breed in February and

start to frantically build their nest around February or March. The eggs

usually hatch by late April or mid-May.

Beatrice and Benedict are quite young and during the first season

only managed to raise two cygnets which they left with in October.

If you live locally to Whittington Castle, you’ll be familiar with the 

resident Swan family. We asked Castle manger Susan Ellis to tell us 

a bit more about them and here she shares their story…

For the last three seasons a new pair

of mute swans have been settled on

Whittington Castle moat – nicknamed

Beatrice and Benedict by the Castle

staff and visitors. The Castle swans

have become quite an attraction for
visitors; the new pair replaced Betty

They left quickly so we did not get a

chance to alert the Swan Master to put

identity tags on the cygnets. During the

first year they were not very settled; they

came and went throughout the

season. Sadly, tragedy occurred during

the second season when their nest was

attacked and the eggs smashed.



The Castle screened off the nest just before

lockdown started and feeding continued. Then,

in late April, the eggs hatched and eventually

seven cygnets started to flourish at the Castle.

The Swan Master was called and on 21 August

the cygnets were given their identity tags as they

Despite this the pair remained at the

Castle and seemed to settle much better

– again they left the site in late October

and arrived back in late January

2020. We were determined to stop

anything happening to them and in 2019

had started to work on a swan watch

strategy with the help of generous donations. The plan was to

establish a new small island to encourage nesting. The island was to

be constructed and developed during the spring of 2020. Then Covid-

19 struck and the Castle closed from 20 March until 1 July. During

this time, a group of trustees and villagers kept an eye on the pair and

they were fed regularly (special food can be purchased from the shop

when the Castle is open or across the road at Waggy Tail Dog

Grommers or Fitzwarine B&B).

had started to show signs of wanting to fly away. The moat only has

space for two adult swans and once the cygnets get to the point when
they can fly, they fly the nest (usually to Ellesmere). Since this time

Beatrice has returned with two of her

cygnets but we have not seen Benedict

since late October. We hope that he will

return and settle on the moat for yet another

season – if not, we may once again have a

gap with no swans, or a new pair may

arrive! Whatever happens the swan family

keeps us all watching and remind us of the

rich circle of life – continuing all around us

in these very strange times.



Help with research into garden wildlife by joining our Garden

BirdWatch Community

• BTO has run the year-round Garden BirdWatch scheme since

1995, and thousands of people across the UK contribute their

sightings each week.

• Gardens are really important habitats for wildlife, but we need to

understand how and why populations of garden birds and other

wildlife are changing, and how we can help them.

• You can help by keeping a simple list and telling us which

species visit each week, helping us learn about how wildlife uses

the food, shelter and other resources in our gardens.

• The more we can understand about how birds and animals use

our gardens, the more we can improve our cities, towns, villages

and individual gardens for wildlife.

Garden Birdwatch

At this time of year there are various organisations

inviting people to record local sightings of wildlife.

Some require sightings to be observed in a specific

time frame and currently the British Trust for

Ornithology want to hear which birds are visiting your

garden through lockdown at a time of your choice.

Below you’ll find instructions and a record sheet to help you along.

If you have internet access you can send your results to the BTO

online through their website, or just join in for fun and connect with

nature in your garden!



Make your own bird feeder

Here’s what you’ll need;

•A cardboard tube (toilet roll/ 

kitchen roll etc)

•Some peanut butter, lard or suet 

(or vegetable suet)

•Birdseed (included in this pack)

•A piece of string

Method

1. Make two holes in the ends of

your cardboard tube.

2. Use a butter knife or spatula to

cover your roll in peanut butter,

lard or suet (vegetarian varieties

are good too).

3. Roll the tube in bird seed so

that the seed sticks to it. Finally,

carefully thread the string through

the holes and tie in place so that

the tube hangs. Then you’re ready

to hang your feeder outside and

wait for the birds to arrive!



Her pastry was plainly made from flour, water and lard and we had no cream or

custard to go with the pie but, as children, we thought that they were delicious. The

eating apples were very sour indeed and we only ate those when we were

desperately hungry.

If we were lucky, we were invited next door for a feast. Every time, ‘the feast’ was a

banana each. What a treat that was, we peeled them and dipped the end in a sugar

bowl taking a sweet bite every time.

Today, there is a second way we are taking delight in our apples. There was so much

fruit last autumn that we could not possibly pick it all. The apples fell to the ground

and there they have been, strewn beneath the trees, until now.

We are in the middle of winter and the birds are getting desperate for food. Many of

the smaller birds come to our bird table to feed but some of the thrush family are

looking elsewhere. They are eating our windfalls.

Early in the morning, I could see the flock, through the window, looking like a moving

black mass under our apple tree. Even at five o’clock this evening I could just about

make them out, still foraging in the dark. What a feast it must be for them.

Vicky Turrell

Greetings from Vicky…

We are enjoying our apples twice over this winter. You see,

three months ago, we carefully picked some apples from our

orchard and put them on trays in the garage. We eat one

every day and they are as fresh and sweet as the day we

picked them last October.

When I was young, we had a huge orchard. There were fruit

trees of all kinds but the most numerous were our apple trees.

My mother used to make delicious apple pies with the ‘cookers’.

Fieldfares have come in a flock of about a hundred. They are

one of the largest members of the thrush family and as I watch

they fight each other for their own chosen apple. They have

migrated here from Scandinavia, as it gets too cold there.

There are Redwings too, mixing in with the flock. These are

smaller birds from the thrush family, with red under their wings.

They also come from Scandinavia and must use all their

cunning to get a bite of the apples.



Brain Training time!



Method
• Whisk the batter ingredients together with a pinch of sea salt, and put to

one side.

• Put 2 tablespoons of sunflower oil into a baking tin, then place on the

middle shelf of your oven at its highest setting (240–250ºC/475ºF/gas 9).

Place a larger tray underneath it to catch any oil that overflows from the tin

while cooking.

• When the oil is very hot, add the sausages – keep an eye on them and

allow them to colour until lightly golden.

• At this point, take the tin out of the oven, being very careful, and pour the

batter over the sausages. Throw a couple of sprigs of rosemary into the

batter.

• It will bubble and possibly even spit a little, so carefully put the tin back in

the oven, and close the door. Don't open it for at least 20 minutes, as

Yorkshire puddings can be a bit temperamental when rising. Remove from

the oven when golden and crisp.

• For the onion gravy, peel and finely slice the onions and garlic, then simply

fry off in the butter on a medium heat for about 5 minutes, or until they go

sweet and translucent. You could add a little thyme or rosemary here, if you

like. Add the balsamic vinegar and allow it to cook down by half.

• At this point, I do cheat a little and add a stock cube or powder. You can

get some good ones in the supermarket.. Sprinkle this in and add a little

water. Allow to simmer and you'll have a really tasty onion gravy.

• Serve at the table with the Toad in the Hole, mashed potatoes, greens and

baked beans or maybe a green salad if you're feeling a little guilty!

Toad in the Hole 
by Jamie Oliver 

Ingredients
•Sunflower oil

•8 Sausages

•4 Sprigs of fresh rosemary

•2 Large red onions

•2 Cloves of garlic

•2 Knobs of unsalted butter

•6 Tablespoons balsamic vinegar

•1 Vegetable stock cube

•285ml Milk

•115g Plain flour

•3 Large free-range eggs

https://www.jamieoliver.com/features/delicious-pork-loin-recipes/
https://www.jamieoliver.com/features/the-best-ever-sandwich-recipe/


Start to finish
brainteaser answers

Spend time in front of the mirror; Primp

Intuitive talking; Hunch

Pioneer in photocopying; Xerox

Bitterly sarcastic; Caustic

Gas in some signs; Neon

Eskimo canoe; Kayak

Chinese medicinal root; Ginseng

Where a rubber duck lives; bathtub

Roll in the mud; Wallow

Pleasure traveler; Tourist

Temporary loss of memory; Amnesia

Deadly; Lethal

Pizza herb; Oregano

Very knowledgable; Erudite

Forty-eight hours before tomorrow; Yesterday

The most; Maximum

Excessive; Superfluous

Feudal land; Fief

Trepidation; Dread

Water storage area; Reservoir


