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Jim and Chrissie would like to thank all friends and villagers for their kind messages and 

support during our sad loss.  A special word of thanks to Laurence Jones for helping with 

clearance etc. 

 

Thank you everyone. 

Last Orders for Potatoes 

 

Village show,     Potatoes in Buckets 

 

 Please ring Chris Andrews on 473107, if you wish to 

compete as soon as possible as they need to be 

planted in March. 
Stand Up Comedy at the Exchange. 

 

Don’t forget there is an opportunity to enjoy an evening of stand up comedy at the Exchange 

on Saturday March the 15th. Tickets still available at the Exchange. 



 
St Peter's Church - Lent Course 
 
Do you remember Sunday School stories about Moses, Abra-
ham, Joshua and Daniel with their tablets of stone, tumbling 
walls and lions? Have you ever given them thought since 
Sunday School?! This Lent why not take the chance to take a 
grown up tour of the Old Testament and learn a bit more 
about this amazing part of the            Bible.  
Sessions are on Thursdays in the Village Hall at Hinton 
2.15 - 3.15pm starting Thursday 6th March and will cover: 
 
1. Genesis 
 
2. The Pentateuch (this will become clear) 
 
3. Conquest! 
 
4. The Rise of monarchy 
 
5. Prophets: general doom and decline 
 
6. Exile and the Psalms 
 
Refreshment provided. All Welcome. 

Knit Wits 

We are continuing our Wednesday weekly knitting club at the White Horse between 6.30 to 8pm. 

Please come along no matter what your knitting skills. We are hoping to produce items to be 

sent to the Greenfields charity, who will send the items on to expectant mum’s in africa. there 

will also be a loan service of craft magazines for a small fee which will also go to the chari-

ty. Any wool donations greatly received. 

 

Rachel 

473063. 



Crisselfen Dhal 

 

125 grams Red Split lentils 

1 tbls Oil 

1 Medium Onion finely chopped 

1 Tsp Mustard seeds 

1tsp Ground Coriander 

1tsp Ground Cumin 

½ tsp Tumeric 

½ tsp or to taste chilli Powder 

salt to taste 

1 clove of garlic grated 

1” knob of Ginger root grated 

400 grams tomatoes tinned or fresh 

 

Put the lentils in a saucepan and cover with water.  Bring to the boil and drain off the foam.  Cover them 

again with fresh water and allow to simmer till most of the water has been absorbed.  Mean time in an-

other saucepan, put the oil on to heat and when smoking put in the mustard seed till it pops, about 3 sec-

onds, then put in the onions, turn the heat lower, and cook gently till soft and slightly golden brown.  Put 

in the remaining spices , turn the heat up and cook till smoking, then put in the garlic and Ginger.  Stir 

briskly for about a minute than add the tomatoes.  When the lentils are cooked add them to the spice 

mixture and bring to the boil. Then turn it down and simmer it for about 1 hour,   If it begins to dry out, 

add a bit of water.  Serve as part of a curry meal or with chapattis for lunch. 

 

This recipe freezes well and in fact I like to make it at least the day before as this makes it tastier.   

 

 

Chapattis   

 

6 tbs whole meal flour, sieved to remove the bran 

6 tbs white flour, preferably strong 

Salt 

1Tbs oil 

Water 

 

Mix the flour slat and oil to fine breadcrumbs, then gradually add sufficient water to make a soft dough.  

Knead well and leave to stand for half an hour.  Then divided the dough into six and roll into a ball.  Roll 

out each ball making sure they don’t dry out.  Cook on a hot griddle or heavy frying pan for about I mi-

nute then flip over and with a heavy spoon massage the edges, if the griddle is hot enough the chapatti 

should puff up.  Cook for about half a minute and then pile on a plate, and cover with a damp cloth.  

Keep warm.  This will make about six chapattis. 



If you would like anything included in the next edition of the  Mosaic 

please email Ruth or Mark. Deadline 13th of the month please. 

ruth.e.ash@icloud.com 

Tel: 472523 or 

markwheeler1405@gmail.com 

 Tel: 473063 

OTHER SPONSORS: 

Hinton St Mary Estates 

The White Horse 

St Peters PCC 

HSM Parish Council 

Blackmore Vale Footcare—

820203 

Hinton Village Hall  

Committee 

 
 

HONEY FOR SALE 
BEE SWARMS REMOVAL 

 
CALL 

TED EYRES AT 
4 NICHOLSONS COTTAGES 

 
01258 472154 

 

If you are looking for someone to come and cut your lawn, 

I would be very happy to do it for you, after school. 

Liam Francis  tel 473409 

 

 

 

 

The Old Post Office Bed and Break-

fast. 

Hinton St Mary, Sturminster Newton, 

DT10 1NG. 

Tel 01258 475590 

Info@northdorsetbandb.co.uk 

 

Butterfly Beauty  

Mobile Beauty Therapist 

10% off your first  

treatment 

Call 01258 473125 

 

Need help with your Ironing Pile? 

Let me tackle it! Reliable, conscientious and quick. 

Call Kate on 01258 474603 

 

 

MG Maintenance and Repairs. 

Home Improvements 

Complete Renovation 

Or any odd jobs. 

07941 443306 

markgordge@hotmail.co.uk 

tel:01258%20472154
tel:01258%20474603

