
 

How old will your Great Great Great Grandchildren                 

 live too…? 

 In the 1820s according to the St Mary’s Church, Portchester burial records men  

  lived to an average age of 38.9 years and women lived to an average age of  

   34.5 years. 

    In 2018 according to the Office for National Statistics men are living to an                 

  average age of 79.3 years and women to an average age of 82.9 years. 

          This raises an interesting question, which none of us will be around to      

      witness, but given over the last 200 years life expectancy has doubled,  

      how old could we be living to in another 200 years? 

     In the future, we may need to have special financial planning just to afford  

      Christmas each year and be able to buy presents for all the generations of 

Grand Children running around! 

…..For 60 years, NORAD and its predecessor, the Continental Air Defence      

Command (CONAD) have tracked Santa's flight. You can watch Santa as he makes his magical    
journey around the world on Christmas Eve by following him at https://www.noradsanta.org  

WANT TO GET INVOLVED? SEE PAGE 3 

Christmas time is also Panto time in the UK, it 
has become a very fond tradition with a lot of 
families and one that each new generation 
gets to enjoy whilst the parents reminisce 
from their own childhood memories. This year 
you could do no better than a trip to the 

Titchfield Festival Theatre to see the magic of Pinocchio. A   
fantastic version of the much loved Collodi story now created 
into a new all-singing, dancing hilarious Christmas panto. Your  
favourite songs and characters are all here plus a few new ones! 
See our back page for details of how you can get your tickets. 



 

I have been a resident of Portchester for 10 years, so I’m still a relative ‘newbie’, but I knew very quickly that I would not want to 

move again. Portchester is a welcoming community and a significant part of that community is the two allotment sites: Red Barn 

and Roman Grove.  

I started my career as an ‘allotmenteer’ on a very small scale 8 years ago and have now expanded my ‘estate’ to grow fruit and 

vegetables of so many different varieties that I have something to harvest all year round: Well almost! Success depends to a large 

extent on the weather and no two growing seasons are the same. Allotmenteers become obsessed by the weather (even more so 

than the average English person) and seek out new and inventive ways to grow and protect their crops in what is becoming an  

increasingly strange climate. 

The recent extremes of wind and rain have meant that the ‘Autumn dig’ has been put on hold, most likely until Spring. Now that 

Winter is here, we venture down to our plots mainly to see who has put the kettle on. Nevertheless, there are still a few jobs to be 

done in December: Young broad bean plants and winter lettuces can be planted out but will need the protection of fleece or a 

cloche. If the weather is mild enough, it is not too late to plant overwin-

tering onions and garlic. The Winter harvest, that includes parsnips, 

swede,  kale, leeks and sprouts are still growing, and the potatoes we 

have stored in sacks should provide well for our Christmas dinners. 

Portchester allotmenteers share tips and advice over    endless cups of 

tea! We look out for each other’s plots when other aspects of life get in 

the way of watering and weeding, and it is this camaraderie that has 

become as important to me as growing vegetables.  

Ingredients  

1 tablespoon light olive oil 

1 medium onion, chopped 

2 garlic cloves, crushed 

1 teaspoon cumin seeds, lightly roasted and ground 

1 teaspoon coriander seeds, lightly roasted and ground 

2 teaspoons sesame seeds, lightly roasted and ground 

1 teaspoon ground ginger 

Zest and juice of 1 lime 

2 teaspoons honey 

340g (12oz) sweet potato, peeled and cut into small chunks 

340g (12oz) butternut squash peeled and cut into chunks 

1.2 litres (2 pints) vegetable stock 

1 400g (14oz) tin of chickpeas 

Garnish 

Handful fresh coriander  -  150ml (1/4 pint) natural yoghurt 

Method 

Heat the oil and cook the onion and garlic in a covered saucepan 

for 10 minutes, without colouring. 

Stir in spices, seeds, lime zest and honey and stir for 30 seconds. 

Add the sweet potato and butternut squash, juice of half the 

lime and the vegetable stock, bring to the boil, then cover and 

simmer for 10 minutes or until vegetables are almost tender. 

Add chickpeas and season with salt and pepper to taste. Simmer 

for another 10 minutes then add the remaining lime juice. Cool a 

little then puree in a liquidiser or use a hand blender until very 

smooth, adding more stock if needed to reach the required   

consistency. Serve in bowls then add a swirl of yoghurt and a 

sprinkle of fresh coriander. Serves 4 

By Julia Jennings 

A big Thank You to Brian M and Julia Jennings who have contributed to this edition of MyPortchester. If you have a story you 

would like to share, or a recipe, or anything else you think the community would enjoy, then please either email the Darren at 

enquiries@MyPortchester.com or pop in and see me at 14 West Street, Portchester. 



 

Serves 4-6 

Ingredients 

1 tbsp vegetable oil 

12 good quality pork sausages 

2 medium onions chopped 

2 celery sticks, trimmed and thinly sliced 

3 carrots, thickly sliced 

500ml India pale ale 

150ml beef stock 

2 tbsp tomato purée 

2 tbsp light muscovado sugar 

1 bay leaf 

Splash of Worcestershire sauce 

2 medium leeks, trimmed & cut into 2cm 

slices 

1 tbsp cornflour 

1 tsp flaked sea salt, plus extra to season 

Chopped parsley to garnish 

Black pepper 

Instructions 

Heat the oil in a large frying pan and fry the 

sausages over medium heat for 8-10 

minutes. Turn them regularly until they’re 

nicely browned all over. Transfer the sausag-

es to a large flameproof casserole dish. 

Add the onions, celery, and carrots to the 

frying pan – there should be enough fat 

from the sausages but add an extra splash of 

oil if you need to. Cook the veg over        

medium-high heat, stirring regularly, for 5 

minutes or so until they are beginning to 

soften and lightly colour. Tip the vegetables 

into the dish with the sausages. 

Pour the ale and stock into the casserole 

dish. Stir in the tomato purée, sugar, bay 

leaf and a splash of Worcestershire sauce. 

Bring to the boil, then reduce the heat, cov-

er the dish with a lid and leave to simmer 

gently for 30 minutes, stirring occasionally. 

Add the leeks to the casserole dish and sim-

mer uncovered for 5 minutes, stirring occa-

sionally. Mix the cornflour with a tablespoon 

of cold water until smooth. Stir this into the 

casserole and cook for another 2-3 minutes, 

stirring regularly until the sauce has thick-

ened. 

Remove the pan from the heat, season with 

salt and pepper and sprinkle with chopped 

parsley before serving with mashed pota-

toes. 

Win a Meal for Two at 

To be entered into the draw to Win 

a Meal for Two, from the Classic 

Menu redeemable Mon-Thurs, 

simply answer the questions to the 

Adult Christmas Crossword on the 

page 8 correctly. Fill in your an-

swers in the box below and post or 

hand into MyPortchester Cross-

word Competition, 14 West Street, 

Portchester. PO16 9UZ. Closing 

Date 31st December 2019. 

Your Name 

____________________________ 

Address 

____________________________ 

____________________________ 

____________________________ 

 

Q1_____________________________ 

Q2_____________________________ 

Q3_____________________________ 

Q4_____________________________ 

Q5_____________________________ 

Q6_____________________________ 

Q7_____________________________ 

Q8_____________________________ 

Q9_____________________________ 

Q10____________________________ 

Q11____________________________ 

Q12____________________________ 

Q13____________________________ 

Q14____________________________ 

Q15____________________________ 

Q16____________________________ 

Q17____________________________ 

Q18____________________________ 

Q19____________________________ 

Q20____________________________ 

Q21____________________________ 

Q22____________________________ 

From Saturday 7th December you will be able to Help find 
all the Naughty Elves in and around Portchester. The   
Wicor Mill on White Hart Lane has organised this        
competition to raise money for the Ickle Pickles Charity. 
There are many prizes to be had and you can also design 
your own naughty elf picture.  

For an Entry Form (£2 each) and full details of the     
competition, please ask your parents to get an entry form 
from the Wicor Mill Public House. 

All entry forms must be back for the 20th December 
2019, as the competition will be drawn on Saturday 21st 
December 2019. 

Naughty Elf Competition in Portchester 



 

TIME TO SLEEP ? 

His nose snuffled along the dark frozen earth. Surely there must be 

some nourishment amongst all the dank & decaying vegetation. If 

only he could find something, he could keep going for at least another 

light when help might come. It had been a number of darks since he 

had eaten & he didn’t know if he could last many more unless his luck 

changed soon. He hauled himself up the steep incline, over the     

boulders that were strewn there as if by some giant hand, his body 

getting weaker all the time as he continued his search. 

What was that? He had heard something rumble over to his left, 

something small that had just moved enough to brush against the tall 

dark fronds of the dense dying plants but now it was still again.  He 

didn’t feel it would be worthwhile going to investigate as the extra 

effort might finish him off & then what would happen, alone on this 

broken terrain with no real protection from the elements or its      

inhabitants. He hugged the ground, not moving a fraction, trying to keep warm & avoid any excess movement that could be seen or heard.   

It had not always been like this. Not so long ago the darks had been warm with lots of edible things on the move to be caught & eaten. He had 

had a full belly then & did not have to worry where the next meal was coming from. Also, the lights had been hot & he had been able to take his 

rests comfortably assured that soon food would again be available there. 

The vegetation had been tall & green then, good for hiding in without fear of being surprised & he had been with others of his kind who were 

good to be with. As time had passed the lights had got shorter & cooler & the darks longer & colder until now when the lights were cold & bare, 

& the darks almost unbearable. 

What had gone wrong? The others were all gone now. He had not been able to find any of them for so long that he began to wonder if he was 

the last one left. He also was very tired & felt that it was almost to difficult to keep awake. 

In the depths of his mind, an old memory was stirring. Perhaps this is how it should be. Had it been like this before a long time ago? 

Gradually it came over him that this was normal & he set off with renewed 

efforts to reach the top of the slope where a large mass surrounded with 

dense vegetation was. So after a lot of effort & will to put the overwhelming 

tiredness behind him, he, at last, reached the haven, crawled in, sank to the 

ground, & closed his eyes.  

For the little hedgehog, this year's hibernation had begun.          

By Brian M  -  20th November 2019 

brianm42@tiscali.co.uk 



 

14 West Street, Portchester. PO16 9UZ 

Tel:- 023 9337 5368 

Email:- office@noonestateagents.com 

Web:- www.noonestateagents.com  

£325,000 Guide Price  -  3 Bedroom Terraced House 

Linked detached home close to the village center with three bedrooms. 

Kitchen and two reception rooms. Single garage with utility space at the 

rear. With a large double garage at the side.    EPC TBC 

We can sell your home for you, advertise it online, In-press and on LED window display screens 

 

£450,000 Guide Price — 3 Bedroom Semi Detached House  

One of the best streets in Portchester. Lovely refurbished 1950's family 

home. Close to the village center pubs clubs and the good Schools. Two   

reception rooms and three double bedrooms. Long garden and single garage 

to the rear.    EPC 70 84 C 

Castle Street, Portchester. 

The Keep, Portchester. 



 

We do viewings on Saturdays and Sundays. 

We can sell your home for you, advertise it online, In-press and on LED window display screens 

£500,000 Guide Price 

Very large 5 bedroom detatched house. 

Seafield, Westlands Grove, Portchester PO16 

Formerly used as a school/nursery school, 

could be used for the same or returned to an 

amazingly spacious family home. This     

property has accommodation spread out 

over 3 stories. 

Early viewing highly recommended, large 

Portchester properties are rare on the     

market.    EPC N/A 

Seafield 

Westlands Grove 

Portchester 

Nelson Avenue, Portchester. 

£310,000  Guide Price 

This is a lovely three bedroom house ready for a 

new owner who loves what the seller has done. If 

you share this style or aspire to it, you'll just love 

this house!    EPC 68 87 D 

Noon Estate Agents has been under new management since 2017, and is now owned and run by Greg and Rachel Simpson. We are kind



 

14 West Street, Portchester, Hampshire. PO16 9UZ 

Tel:- 023 9237 5368 

Email:- office@noonestateagents.com 

Web:- www.noonestateagents.com  

We can sell your home for you, advertise it online, In-press and on LED window display screens 

Chatsworth Ave,  

Highbury. 

£400,000 Guide Price 

Ideal large family home with the added bo-

nus of a two-bedroom coach home attached 

that could prove to be an income stream.  

The property also has scope to convert an 

old shop.   EPC 70 79 C 

Noon Estate Agents has been under new management since 2017, and is now owned and run by Greg and Rachel Simpson. We are kind, caring & thoughtful estate agents. 

£325,000 Guide Price 

This lovely 3 Bedroom house is at the top of Redlands Lane 

close to Fareham station. Open plan living space on the ground 

floor. Extended to make a larger kitchen and dining space with 

doors opening onto the garden.    EPC TBC 

£240,000 Guide Price 

Ideal family home in need of a little love. Lounge and dining 

room with kitchen. Two good sized double bedrooms and a 

really good single room.  Outside south facing garden with a 

garage and rear access.   EPC TBC 

Redlands Lane, Fareham. Neelands Grove, Portsmouth. 
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Complete & Enter 

The Wicor Mill 

Crossword Competition 



 

Charity Festival goes off 

with a ‘Banger’ 

Saturday 26th October saw 

Portchester Community     

Centre host the Portchester 

Charity Cider and Sausage 

Festival. The event which 

raises money to improve       

facilities at the Community 

Centre offered ticket     

holders a fun evening of alcohol, gourmet hotdogs made 

from the finest Twells sausages and a double bill of      

entertainment courtesy of Portsmouth favourite Dave 

Barrett and Fareham’s very own crooner Mark Searle. 

Despite the awful weather over 150 turned out to support 

the event and work their way through the 15 ciders and 

Perry’s on offer. The event in its 7th year is one of the 

biggest fundraising events put on by Portchester         

Community Centre, events and community liaison for the 

centre Kim Hoflay explains ‘as a team we put on 4 large 

scale fundraising events a year to help us improve facilities 

within Portchester Community Centre. Many people do 

not realise that it is a registered charity and in order to 

provide our users with up to date and well-kept             

surrounds, we need to have these charity events to raise 

the funds. Last year the events we held enabled us to  

replace all of the chairs in the building and work on our 

gardens. The Portchester Charity Cider and Sausage Festival is a great way for people to come into the centre and not only have a 

good night out but to see what we do here on a daily basis. It is important for the community centre to thrive and having a fun 

event is a great way for us to make the much-needed funds we require to do just that.  

The event which ran like a finely oiled machine saw only one change this year and that was in the form of entertainment. ‘We like 

to have feedback from the ticket holders at all of our events and one thing that kept coming back to us was that they would like 

more entertainment, so this year the decision was made to put on a double bill.’ A brilliant acoustic set from Dave Barrett who is a 

regular feature at Portchester Community Centre events. The late evening saw the festival debut of Fareham hairdresser Mark 

Searle who proved he is a veritable powerhouse behind a microphone. There was dancing and singing along throughout the night 

from the crowd who were in good spirits despite getting a soaking on the way in.  

Once again Portchester Community Centre proved it can through a fabulous party for a fantastic cause but this event 

would not have been made possible if it wasn’t for the generosity of its sponsors, local businesses Portchester          

Engineering, Top One Salvage, Portchester Business Centre and Field and Simkin garden rooms. ‘A huge thank you must 

go out to all of these companies as they believe in the event and also the centre. We are very lucky in Portchester as we 

have a fantastic community spirit and this must be celebrated.’ 

Adults Crossword Answers 

Across—2. portus adurni, 3. gracie anns, 7. fortifications, 8. guy fawkes, 10. st marys.  

Down-1. children in need, 4. neil gaiman, 5. train station, 6. carparks, 9. als bar.  

Kids Crossword Answers 

Across-1. elephant, 3. fireworks, 4. teddybear, 6. father Christmas, 8. honey, 9. clock, 

10. bonfire. 

Down-2. portchester, 5. maleficent, 7. right. 

Novembers Answers 

How many Naughty Elves can you 

find  hidden in this edition of 
MyPortchester 

There are ____ Naughty Elves hiding in MyPortchester 

Sat, 21 Dec, 09:45 – 12:40  Santa Claus is          

coming to town! Come join us at             

Portchester Library to see a VERY special                                            

visitor! £3 a ticket, booking of the 5 minute                                          

slots are ESSENTIAL. Please speak to a member                                      

of staff for further details. 



 



 

We meet at 1:30pm on the 3rd Mon-
day of the Month (with the excep-

tion of August) at Portchester Parish 
Hall,   Castle Street, Portchester. 

PO16 9PY 

We organise outings, theatre trips, lunches as 
well as having monthly speakers on a variety 

of topics. 

Please contact Angela Parker on 07887 780227 
for further details. 

Christmas Wreath Making Workshops 

Saturday 14th Dec  -  10am-12pm, 1pm-3pm, 3:30pm-5:30pm 

Sunday 15th Dec  -  10am-1pm, & 3pm-5pm 

Festival of Christmas 

Sat/Sun 7th/8th December 

Father Christmas will be in his Grotto from 11am-4pm 

Sat—10am-6pm  Opening Hours 

Spinnaker Chorus 10:30am-11:30am 

U3A Singing for 

Pleasure Choir 11am –12pm 

Sunday Car Meets  

8th & 29th Dec, 10am-12pm 

Boxing Day Meet 

26th December 10am—12pm 

What’s On...Watson? 



 


