
The Tollemache Arms
Buckminster

 01476 860477
Tollemache-arms.co.uk 

Facebook.com/tollemachebuckminster

Book Now For Easter 
3rd-6th April 2026

Including Bank Holiday Monday
19th century country inn with 4 en-suite rooms, spacious beer 

garden and open fire. Available to hire for functions.

info@tollemache-arms.co.uk
Tel 01476 860 477

High Street, Colsterworth

www.whitelioncolsterworth.co.uk/
01476 861466

See page six for 
opening hours

N.B. Last food orders taken 30 mins 
before the end of service

Quiz Night - Thursdays 8pm
Senior Citizens Meals - Mondays 12-3pm

(Excluding Bank Holidays)Edited by Stuart Whitcombe 5 Stephenson Close, NG33 5GP 0777 323 0815 InTouchCopy@gmail.com
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Serving Colsterworth and surrounding 
villages for 40 years and with Michael by my 

side for 20 years. 
Extensions, patios, fencing, driveways etc. 

Mobile Tel- 07759 411024 
Home Tel - 01476 861190

Domestic 
& Business 

security 
installation 

services

www.rutlandsecurity.co.uk

Scan me to 
watch our 
product 
video

T: 01572 787 632 M: 07834 243 966
Email: rob_duffin@hotmail.com

www.robduffin.com

• Landscaping
• Groundwork
• Concreting
• Fencing
• Garden/Retaining

Walls
• Tractor Mounted

Hedge Cutting
• Heritage/conventional

Stone work Brick
work Lime pointing
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3. Degraded steps on Nature Trail reported to the head ranger.
4. Potential projects discussed with Head of Ops at National 
Trust Woolsthorpe Manor.
5. Overgrown hedge reported between Water Lane and Stainby 
Rd (ref 2894227).
6. Information for Helen’s Helping Hands updated to website.
7. Re-wilding behind Jane’s bench steps discussed with Mo 
Taylor.
8. Application for joint headstone at Old Post Lane Cemetery 
approved and invoiced.
9. Letters and email sent to Alicia Kearns (see Highways and 
Footpaths report).

Correspondence Received
Summary below: - Full details can be found on the Parish 
Council Website https://colsterworth.parish.lincolnshire.gov.
uk/council-business

Council received details of correspondence relating to fly 
tipping, boundary issues, planning appeals and enforcement 
issues, parking of heavy plant machinery concerns, Voices for 
Visibility, unplanned closure of the mobile Post Office, Bytham 
Woods Forest Plan, a request for s137 grant money, Local 
Government Reorganisation briefings and the bowls club.  Full 
details can be found on the website.
To contact the temporary acting clerk, Nancy Denny, please 
email clerk@colsterworthanddist-pc.gov.uk.

SKDC Planning
S26/0918 G1 - Group of 3 x horse chestnut, growing towards 
house - Provide approx 3m clearance from any part of the 
house and 4m crown raise on the surrounding horse chestnut 
trees. G2 - Group of 3 x silver birch, growing towards house - 
prune 3m away from property & 2.5m from ground level. T1 - 
Beech growing towards house - tree over patio, crown raise to 
4m all around canopy. Location: The Rectory , 13A Back Lane, 
Colsterworth, Lincolnshire, NG33 5NJ
S26/0525 Single story front extension to increase size of lounge. 
Location: 3 Beech Close Colsterworth Lincolnshire NG33 5NG
S26/1047 New track to allow machinery and staff to access 
Southern parts of holding. Location: New farm track south of 
Gunby House Farm, Gunby, Grantham

LCC Planning Permission Granted
PL/0012/26 Application for the determination of new (updated) 
conditions to which a mineral site is to be subject – to amend 
Condition 9 (hours of operation). Location: Skillington Quarry, 
Land to the East and West of Skillington Road, Colsterworth
PL/0011/26 Retrospective application to retain the wheel wash 
and associated water tank, pumphouse and stabilization tanks.  
Location: Colsterworth landfill, land off Crabtree Road, 
Colsterworth

SKDC Planning Permission Granted
S26/0770 The removal of an existing lattice mast and 
associated compound, and the installation of 1no. lattice 
sharable mast(height 30m), up to 12no. antennas to be installed 
on headframes, up to 24no. RRU?s, up to 2no. dishes and a 
multiuser electrical cabinet. Location: Telecommunication Base 
Station A-1 Truckstop Bourne Road
S26/0525 Single story front extension to increase size of lounge 
Location: 3 Beech Close Colsterworth Lincolnshire NG33 5NG

Planning Committee Report
It was resolved and unanimously agreed that due to the short 
deadline and amount of documentation needed to be read, 
Council would not make representation to the Lincolnshire 
Minerals and Waste Local Plan: Proposed Submission Version.

Matters Requiring Attention
No urgent matters.

Date of the next Parish Council meeting is 
1st September 2026. 

Methodist Church Hall, Back Lane, Colsterworth. 

Reference: TTRO/TTR016899 

Date: 13/07/2026

Temporary traffic restriction: Colsterworth

Please note it will be necessary to impose a temporary 
restriction as detailed below. 

Organisation responsible for restriction: 
Lincolnshire County Council

Reason for restriction:
Carriageway resurfacing

Nature and location of restriction:
Road closure Order -
School Lane (Between High Street & Witham View)

No waiting and no loading at any time Order -
School Lane (Between High Street & Witham View)
High Street (Between property numbers 19 & 29)

Period of restriction:
24/08/2026 - 23/09/2026

(Restrictions to be implemented for 4 days as and when 
required during this period, signage detailing accurate 
dates and times will be displayed on site in advance)

Alternative route or access arrangements:  
Diversion routes and vehicular or pedestrian access 
arrangements will be signposted.

This information is also available in map form at 
www.lincolnshire.gov.uk/roadworks

If you have any queries, or require further information, 
please contact the LCC Customer Service Centre on 
01522 782070.

Yours faithfully

Mandi Robinson
Network Regulation Compliance Manager
For Chief Executive
Lincolnshire County Council

Network Regulation Compliance
Lincolnshire County Council
Lancaster House
36 Orchard Street
Lincoln
LN1 1XX
Telephone: 01522 782070
Email: roadclosures@lincolnshire.gov.uk
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Colsterworth WI meeting 
Tuesday, 16th June 2026

Hats off once more to Gillian, Shirley and 
Sonia for arranging another excellent 
speaker. The WI Federation has a list of 
speakers available to programme 
secretaries, but our three musketeers do 
a lot of their own research and along with 
word-of-mouth connections, seem to 
come up with a gem every time.
After welcoming 28 members and 3 
visitors, Helen presented birthday cards 
and good wishes to Christine, June, Jil, 
Sonia and Jennifer. She then introduced 
the speaker. Smartly dressed and topped 
off with a dashing black bowler hat, Clare 
O’Donnell immediately engaged 
members’ interest with her smiling face 
and dynamic manner. Her subject was 
the ‘The History of Pie Making’ and as 
she spoke, she began, almost absently to 
make a pie. Gently kneading the hot 
water pastry with her hands she 
described how local pie making began. 
Mentioned in the Domesday Book as 
Melton Middleton it was a busy town with 
a market charter granted by Edward the 
Confessor. In the Eighteenth century it 
became the Mowbray estate. The 
surrounding land was heavy clay soil, 
thus not really suited to the arable crops 
of the time so animal husbandry became 
dominant. Milk producing cattle lead to 
cheese production. A by-product of 
cheese making is whey which was fed to 
pigs and the pig industry expanded. Over 
winter the stock was killed to save 
feeding them and ways had to be found 
to preserve the meat, preventing it from 
going to waste. Much was salted or air-
dried and the pica (the origin of the word 
pie) was developed. The first picas were 
single use clay pots used only to store 
the over wintered meat. Gradually coffins 
were introduced. These were prepared 
from a thick flour and water mix, 
hardened and used to store the meat 
until it was needed, the coffin then being 
discarded. The addition of pork lard to the 

flour and water preparation created an 
edible product that would store 
successfully. Thus the meat pie, as we 
know it, was born.
Members watched and listened 
mesmerised. By this time Clare had 
moulded her pastry onto a wooden dolly, 
still used today for those famous pies. 
She carefully separated it and then filled 
the free-standing pastry case with some 
meat. Clare explained that as the pie was 
not going to be eaten it was a composite 
mix rather than properly prepared meat. 
As she prepared the lid, Clare explained 
how Melton Mowbray came to be world-
renowned for its pork pies. That famous 
dandy Beau Brummell, sharp-tongued, 
exquisitely dressed and a leader of 
fashion rented a house near Melton 
Mowbray each winter for the hunting 
season. Where he led others followed 
and soon the town was annually 
populated over the colder months with 
young, hunting mad men of fashion. They 
needed to eat something clean and 
simple to keep them going as they 
traversed the fields of Leicestershire and 
the local pork pie delicacy was perfect. 
When they returned to London at the end 
of the hunting season the reputation of 
the pork pie went with them, first to the 
capital and latterly worldwide. The iconic 
pies now enjoy PGI status which means 
only pies made in a specific area round 
the town may be thus named. Clare 
finished her fascinating talk by reminding 
members that Melton pies contain 
uncured meat, that, along with the pepper 
seasoning used, gives the Melton 
Mowbray pie meat its distinctive grey 
appearance when cooked. As she held 
up the finished product, she was met with 
much enthusiastic applause from her 
appreciative audience. Forty minutes had 
passed in a flash. Her warm personality 
and lively delivery had kept members 
entranced.
Pamela delivered the vote of thanks and 
Clare said she would stay on, take tea 
and answer members’ questions. 
Hostesses Lynne, Brenda and Pamela 
presided over the delectable spread of 
cakes, biscuits and fruit. Members milled 

about the room, collecting refreshments, 
checking the noticeboard and voting for 
their favourite flower. 
 At 3.30 Helen gathered everyone back 
together and took members through the 
business. Sue and Liz have nobly agreed 
to create and produce an entry for the 
Chairman’s Challenge. The finished 
pieces will be displayed on a wall at the 
Federation Headquarters in Sleaford and 
will, no doubt, look most attractive. 
Members were reminded that the closing 
date for the Christmas in July crafting 
event was July 12th. Several members 
were interested in attending. Those who 
went last year had a very enjoyable time. 
Christine reported on the recent outing of 
the walking group to Market Overton. 
This group is going from strength to 
strength- well done to Chris who started 
the group and is pivotal in organising 
each walk. 
Helen briefly took members through the 
NFWI annual meeting held on Zoom on 
June 4th. The resolutions recently 
discussed at Colsterworth WI were both 
passed and it was announced that the 
next NFWI annual meeting would be held 
in Hull in 2027. Results of the 
competitions were announced. Sonia 
won the ‘Flower of the Month’ competition 
with a dramatic passion flower bloom and 
Sue came 1st in the ‘Item of the Month’ 
competition. The theme this month being 
an unusual kitchen utensil judged by our 
speaker Clare. Sue brought along a tea 
bag squeezer, an item which needed to 
be explained to several members!
The raffle was called and Helen 
announced our July 21st  Speaker would 
be Bob Massey the History of Nursery 
Rhymes. After thanking members for 
attending, she wished everybody a good 
afternoon and closed the meeting at 4pm.
Colsterworth Women’s Institute 

Diary Dates
August 18th, 2pm
Colsterworth Village Hall 
Penny Wainwright, Italian Food

September 15th, 2pm
Colsterworth Village Hall 
Nicola Hallam - Lincolnshire Poacher
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Natural History 
Bulletin

August 2026
When age and illness confine you to 
two rooms, it seems sensible to arrange 
them as much to your liking as possible. 
For me that means keeping in touch 
with the wonders of the natural world. It 
may be just the vitality of a pot of 
growing parsley (Dylan Thomas’ green 
fuse driving all the wires). Flowers will 
fade. It is their nature, but given the 
time you can watch the diversity of their 
changes. 
Even in the depth of winter there has 
been an abundance in the garden, at 
which to wonder. The first queen 
bumblebees – too heavy for the first 
delicate crocuses. By February these 
were visited by solitary bees, some 
emerging from their hotel. They 
disappeared too beneath the green bracts 
of Hellebores, neither colourful nor 
scented. I found the nectar below 
abundant anthers. These provided a 
pollen reward as they dusted the hairy 
bodies. In turn I explored Winter 
Honeysuckle, Spurge Laurel, Cyclamen 
Coum, Dandelions, Mahonia, White Dead 
Nettle. Garden and wild plants were all 
good providers. In March record 
temperatures and drought left only early 
tulips to explore: – lemon yellow opening 
to blackish faces, red turning almost 
inside out to a dramatic centre, white 
remaining crinkled with green, goblet or 
wine glasses, wasted or pointed. 
The early May meant that midsummer 
flowers were out by June. The deep 
purple flowers of Greater Knapweed 
and the white domes of Yarrow 
providing tabletops for feeding and 
mating soldier beetles. Exciting records 
of Marbled White butterflies, now 
established south of their previous 
range, were made where both protected 
sites and lanes were managed for 
limestone grassland. Meadow Browns 
arrived like other browns, to lay its eggs 
on grasses. It may appear to scatter 
them haphazardly, but the emerging 
caterpillar stays close to the ground in 
the day, so escaping the mower, and 
feeds at night. 

The voles in the grassland are not 
easily discovered but they must feed 
continuously to provide for themselves 
and milk for young. They mark out 
favourite feeding places and routes with 
specs of ultraviolet light. Like all 
primates we cannot detect this. 

The barn owl with no colour vision can. 
For the longest summer days it does 
not have enough hours of darkness in 
which to feed. Its weapon is silence. Its 
white form seems to float, a very 
occasional screeching sound adding to 
its ghostly reputation. The end of the 
wing feathers are split so that the beat 
is silent. It flies low but pinpoints the 
exact location to strike with the help of 
an adaptation in its eyes. 
The strategy for success of the vole is 
turned against it and used to the barn 
owls advantage, but the vole has 
another answer, – its reproductive 
capacity. As a main food of the barn owl 
two few voles means a control on the 
success of barn owl families. 

Jane Ostler
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KWR LOGS
Small Net (collec�on only) 

£9.50
£120 PER M³ Tipped loads

WE NO LONGER DO 
BUILDERS BAGS SORRY

Little Legs Nursery
Colsterworth

Wallpapering
Painting

Church Railing Display
The Church railings are looking ‘pretty in pink’ this year. Many thanks to Pete and Jo Smith for making the flower boxes and 
for the team of dedicated volunteers working hard to keep them watered during the recent heat waves.
Mo Taylor
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liz@pawsathomevet.co.uk

/pawsathomevetcare

@pawsathomevetcare

07356 007792

Health Checks

Vaccinations

Diagnostics

End of Life Care

Our Services

Compassionate mobile
veterinary care, in the comfort
of your own home

Paws at Home
V e t  C a r e

www.pawsathomevet.co.uk

Find Out 
More

The land it is so very dry
And there are black clouds in the sky.
They pass by overhead
But not a drop of rain is shed.

Where do they drop this nectar rich
In some far off lake or ditch.
The garden is dry, withered up
Not a drop of rain to sup.

Day after day the clouds whizz by
Watching all our flowers die.
The soil, it is lacking juice
Why should I try, it is no use.

One day once more they surely will
The big black clouds will overspill.
The plants and flowers will pick up
We live in hope and trust to luck.

The Drought

JDD Hincks

Professional Hair Stylist
LOUISA SALTER

Mobile & Salon

07803 127 437
01476 385 285

07803 127 437
01476 385 285

07803 127 437
01476 385 285

07803 127 437
01476 385 285

07803 127 437
01476 385 285

Military Plaques Required
Have you ever served in the Armed Forces or
have a family member that has in the past? If
so then we would love your contribu�ons to

our military wall within the White Lion.

If you have any Unit, Division, Corps or Single
Service plaque then we would love to see them

placed on the village military wall.

Any dona�ons to Madeleine or Dave.

This is in support of the Colsterworth Fes�val
of Remembrance (CFoR).

Any ques�ons to David Heath French at
davidheathfrench@gmail.com

www.cfor.org.uk

NAVY

ARMY

ROYAL AIR
FORCE

      
 

Local, friendly and approachable accountant providing full accountancy, bookkeeping and 

taxation services. 

No business or need too small - provision can be tailored entirely to your specific 

requirements. 

Favourable prices and free initial consultation.     

 

 

Fiona Hatchman, BA (Hons) CPFA 

Tel: 07769 156537 

Email: info@additions-accountancy.co.uk 

www.additions-accountancy.co.uk 

 

 

 

 

 

 

 

ADDITIONS
Accountancy

We are a new, fast growing firm of Grantham accountants with a strong 
customer service ethos and a focus on bespoke solutions to meet individual 
business needs at a competitive price. 

Additions will attend to all your accountancy and taxation matters as well as 
being on hand to answer any business queries. We aim to provide a personal 
and flexible service and will offer a tailored support that you can rely on.

￼￼￼￼
￼
What makes us special?
Quality consultancy based on experience and a drive to be the best whilst 
maintaining a competitive price. Whether you need full financial back office 
support or just the completion of your tax return, our services can be 
tailored to meet your needs.

We can provide the full range of financial and accountancy support services 
- from basic tax returns, through payroll and credit control, to a more 
comprehensive monthly support package. 

ADDITIONS
Accountancy

ADDITIONS
Accountancy

www.additions-accountancy.co.uk

Email: info@additions-accountancy.co.uk
Tel: 07769 156537
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Personal and flexible accountancy services

Please visit our website for information or contact us to discuss 
your requirements further, it would be great to hear from you!

www.additions-accountancy.co.uk
email: info@additions-accountancy.co.uk 0

77
6
9
 15

6
5
3
7

FREE CONSULTATION*
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CJB PLUMBING & HEATING

� Bathroom design and installation
� Gas – Installation, repairs, and servicing
� Underfloor hea�ng
� Unvented cylinders

For all your plumbing and heating needs

Please call: 07957546069
or Email: cjbplumbing1@icloud.com

Sports & Social Club
EGM

9th August, 6:30pm
At the Sports & Social Club

Members only

mailto:info@additions-accountancy.co.uk
http://www.additions-accountancy.co.uk/
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Pamela Harrison – 07716 427995

Mobile Post Office
Stopping by Colsterworth Bowls Club
Mon 0900 - 1100
Wed 1345 - 1545
Fri 0900 - 1100

Tel: 0159 240201

1pm Free Chair Yoga Methodist  Church(2nd Tuesday)

(2nd& 4th Weeks)11:45am -1:30pm

6:30pm -7:30pm

Open Door

Pilates

Methodist  Church

Methodist  Church
(3rd Wednesday)12:30pm Lunch North Witham Village Hall

6:30pm-7:30pm
7pm - 8pm

Pilates
Tigers Dance Class

North Witham Village Hall
Village Hall

(Term time)

6pm - 7:15pm Cubs

Village  Hall

Weekly
Mondays 10am-noon

12:30pm
FOCUS Kurling
Merry Widow(er)s

Village  Hall
White Lion

(2nd& 4th Weeks)Wednesdays 11:45am -1:30pm Open Door Methodist  Church

(1st & 3 r d  Weeks)Craft & Chat Methodist  Church2pm-3:30pm

6pm-7pm Yoga Methodist  Church

Thursdays 10am-noon Village  Hall

(Term time)6pm-7pm Beavers Village  Hall

(Term time)

7:30pm-8:45pm Scouts

Village  Hall

Fridays
Saturdays 10am-12noon Football Coaching Sports  Field

Villages Diary August 2026

Copy for next month’s issue of In Touch must arrive by noon on
Tuesday 11th August 2026

Email contributions to InTouchCopy@gmail.com
The deadline date is final and copy may not be included if there is a shortage of space. 

Please submit your copy as early as possible.
Images and/or artwork submitted in digital formats MUST be at a resolution of 300dpi.

Ensure that you put your contact details on any submission.
Send or deliver hard copy to 5 Stephenson Close, Colsterworth NG33 5GP (Tel:07773 230815). 

Remember to give dates of future meetings if you want them to appear in the Villages’ Diary.
The Publishers accept no responsibility for goods or services advertised for sale in this magazine. The 
acceptance of advertising does not in any way imply that the advertiser is endorsed by the Publishers.

Published by Colsterworth and District Parish Council         2026

Contact Jane Clark on 07762 851265, north.witham@gmail.com 
for Village Hall matters and bookings

NORTH WITHAM 
VILLAGE HALL Tuesdays Dementia Singing Group South Witham Village Hall(1st  Tuesday)

(1st Monday)

Colsterworth
Sports & Social Club
Now Showing Sky & TNT 

Sports
Function Room Available

for Parties, Meetings, Receptions
Call Craig on 07401 667733

for details, bookings

FOR HIRE
COLSTERWORTH VILLAGE HALL

For your Party, Meeting, Conference, 
Wedding Reception.

We offer Large Hall, Good Parking, 
Kitchen, Performance Stage.

With Newly installed-Mood Lighting, 
Free Wi-Fi.

Call 07748 090655

Thu 13th 12noon-12:30pm  Mobile Library   Colster Way
Tue 18th      2pm   Women’s Institute   Colsterworth Village Hall

September
Wed 2nd  2-3:30pm    Games/Craft & Chat Methodist Church Hall
Wed 9th  11:45 -1:30pm  Open Door Lunch   Methodist Church Hall
Sat  12th  2pm-4pm   Craft Fair    Methodist Church Hall
Tue 15th      2pm   Women’s Institute   Colsterworth Village Hall
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Rolling Stones Kurling

6:30pm-7:30pm Pilates North Witham Village Hall

(1st Sunday)10am-11am Breakfast North Witham Village Hall

Alternate Mondays,
not term time.

   

Contacts: Rector                    In Vacancy      

Churchwarden       Peter Wheatley             07765 126402        

Treasurer       Carol Wheatley   07936 437018 

Secretary       Peter Baldock    860293  

PCC Member       Jan Sweetland    07969 666525 

                               

Services for August at St John the Baptist Church:  

  

2
nd

 Aug  11:00am Morning Prayer   Peter Wheatley 

         Churchwarden 

 

9
th

 Aug  11:00am Morning Prayer      Steve Potts Reader 

          

16
th
 Aug  11:00am Holy Communion           TBA 

 

23
rd

 Aug  11:00am Morning Prayer   Angela Grimwood ALM 

 

30
th
 Aug  11:00am Joint Service with the  TBA 

         Methodists  

 

 

OTHER EVENTS 

 

Coffee Morning: No coffee morning as a holiday month  

 

Church Cleaning:  11
th

 August at 9:30am with coffee and chat after 

 

Church Open: Daily 10:00am – 4:00pm 

 

As we are without a resident vicar, our services are led by visiting clergy or lay 

volunteers, with tea, coffee and biscuits after each service. Wedding, Baptism or  

Funeral Services can be arranged, please contact Peter, Churchwarden. 
 

For more information on services, or the church, please see social media, our website 

www.achurchnearyou.com/St-John-the-Baptist-Colsterworth or Peter, 

Churchwarden.   

Date        Time                Service                   Preacher       Flowers                 
2nd      10:30am   Holy Communion Marion Hingley-Hickson Cheryl Sutcliffe  
9th      10:30am  Morning Worship To be confirmed  Helen Scorror 
16th      10:30am  Morning Worship Rowena Ward-Barrow Gill Dexter  
23rd      10:30am  Morning Worship Peter Sulston  Gill Senescall 
30th      11:00am  United Service at the Parish Church 
 
Open Door Lunch – August Break 
We resume on Wednesday 9th September 
 
Games/Craft & Chat Group – August Break 
We resume on Wednesday 2nd September 
 
Craft Fair with Cake & Cuppa – Saturday 12th September 2pm – 4 pm.   
Would you like to have a table at our craft fair (cost £8), if so please get in touch with 
Helen Scorror on 07921 914461? 

http://www.achurchnearyou.com/St-John-the-Baptist-Colsterworth

