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HAPPY NEW YEAR!

A NEW YEAR’S DAY 
STROLL AROUND 
SNITTERFIELD ...



As I refl ect on the 
events over the last 
twelve months it is 
time to look forward 
to the coming year.

The weather had a major infl uence on us 
all during the last year, starting with the 
snow in January, which in the end was not 
as severe as expected. I remember back 
to times when the village was cut off and 
we all ended up in the local pub or tobog-
ganing in the fi eld by the memorial. The 
rest of last winter proved to be mild and 
dry, spring was exceptionally warm with 
April bringing expectations of a long, hot 
summer – but nothing could have been 
further from the truth.

Whilst we were all still awaiting the arrival 
of summer, villagers were shocked when 
the Foxhunter was suddenly engulfed 
in fl ames, and we were all very grateful 
that there was no injury or loss of life. It 
certainly bought out the village spirit with 

cups of tea and support being offered to 
fi re fi ghters by local residents. 

The 2007 village summer fete, held at the 
sports club, was a great success despite 
the soggy ground conditions and overcast 
sky, the rain poured over us all. 

Reading the news at the time, I remember 
thinking how lucky we were as Warwick-
shire fi re fi ghters were busy up in York-
shire helping with the fl oods. Little did we 
know of the troubles to come and less 
than a month later it was our turn with a 
120-year fl ooding event happening in the 
village only nine years after the last fl ood. 
I am well aware that six months later many 
residents are still not yet back to normal. 
Severn Trent and the County Council are 
doing some work to improve the drainage 
but alas, we have not yet had any positive 
response from the Environment Agency to 
help us solve the root cause of the fl ood-
ing, despite lobbying by myself and the 
Parish Council.

As the year drew to a close it was with 
great sorrow that I found myself attending 
the funerals of the four brave fi re fi ghters 
who lost their lives in the tragic fi re at the 
Atherstone warehouse. The effects of this 
incident will be felt in the Fire Service for 
many years to come.

So what do we have to look forward to 
in 2008 – snow and frost, heat wave and 
drought, gales, fl oods, or power cuts? 
I wish we knew.  We live in a thriving 
village community and I am sure we will 
work together and make every effort to be 
prepared for whatever is in store for us. 

May I conclude by wishing you all a 
Happy New Year.

Richard Hobbs
County Councillor, Aston Cantlow Division

Please do not hesitate to contact me if 
you need any information, help or advice. 
Telephone: (01789) 730331 or email me at 
richardhobbs@warwickshire.gov.uk 

News from your County and District Councillor 

Since the last edition of SNIPE, 
the SACC committee has been 
hard at work. SACC has produced 
and delivered an invitation to each 
household in the village to transfer 
to an electricity supplier who supplies electricity from 
renewable sources. 

If you have been 

missed out, we 

apologise. You should 

be able to pick up an 

envelope in the village 

shop, or alternatively 

sign up to a renewable 

supplier by visiting the 

new SACC website 

(www.snitterfi eldacc.

org) and click on the 

banners. Responses to 

the invitation have been 

very positive, so please 

sign up if you have not 

done so already.

The Parish Council has 

approved the siting 

of ten mature trees at 

the Wolverton Road 

playground and all 

community groups approached by SACC 

have responded positively to having their 

own tree. John Prescott, the tree warden, 

has confi rmed that the Council has ordered 

the trees and at the time of going to press, 

we are waiting for a delivery date. Each of the community groups in 

Snitterfi eld is welcome to come along and help with their own tree 

planting. 

We are sure you are all now aware that SACC is running a pilot recycling 

scheme which started on 1 December 2007 for three months outside 

the Village Hall. You will be able to recycle cardboard, plastic (including 

milk, pop, water, shampoo and detergent bottles), tetrapack and similar 

beverage cartons and clean tin foil. Cardboard should be fl attened and 

bottles and cartons washed and squashed. In a spirit of community 

co-operation and partnership, the Village Shop is promoting cotton bags 

and charges 5p for each plastic bag provided. The shop has kindly 

agreed to donate the 5p to SACC for the fi rst six months. New plastic 

bags, which will degrade within 12 months, are to be used.

We urge all residents to support the green community projects which are 

aiming to reduce the village carbon footprint. There will be many more 

initiatives in the coming year. 

Please think before you throw out all that cardboard, paper and 

packaging accrued during Christmas.

Visit us on our website at 

www.snitterfi eldacc.org 
for useful information and tips on 
energy saving. 



................

The project to reinstate the wildlife pond 
at Snitterfi eld school is progressing 
well. Contractors started on site in mid 
December and the fi rst stage of the 
garden plan prepared by local garden 
designer Sally Hopkinson should be complete early in the new 
year. Parents, pupils, staff and volunteers spent a very wet day 
back in the summer, clearing the overgrown pond of weeds, 
mud and a multitude of frogs (which will be enthusiastically 
encouraged to return to a more hospitable home once the 
project is completed). The pond garden has been designed to 
provide a safe environment for both study and pleasure. The 
pond has been relined and now has a safety grid just under 
water level to prevent any accidents and a paved and gravel 
path has been constructed around it. A timber deck and a jetty 
projected over the water are being built to enable the children 
face-to-face access to pond wildlife and space to work outside. 
A small lawn under a tree will provide a shady spot for sitting. 
Plants will eventually be added to encourage and feed wildlife, 
some have been grown from cuttings by the children in the 
garden club and it is hoped others will be donated in due 
course.Having spent £7,500 (some of which has been from an 
‘Awards for All’ grant) Friends of Snitterfi eld School now need 
to raise £3,500 to complete the project and would be grateful 
for any donations or support at fund raising school events in 
the new year. Please contact the school or Hilary Schmidt-
Hansen on 01789 731246 if you can help.

News from Snitterfi eld School
Snitterfi eld School was in the news just before Christmas with 
its excellent results, proudly achieving the position of one of 
the top school in the county. Over recent years the school has 
gone from strength to strength as the headmistress, Sue Ogden, 
and her team of teachers and helpers encourage our children 
to achieve their best. The results are a testament to the hard 
work, dedication and skill of all 
the staff, not only laying a fi rm 
foundation for the future, but 
enabling children to reach their 

potential, regardless of ability. Parents and friends play a key 
role in supporting the school, raising funds and organising events. 
The regular school newsletter is now posted for all to read on the 
school and village notice boards so you can easily check out the 
latest news and events.

For some time now, Stratford District Council has been exploring the possibility 
of bringing a Rural Cinema scheme to many of our local villages. The project has 
now become a reality and is called ‘Moving Pictures’. On behalf of the Parish 
Council I have attended several meetings at SDC involving this project and based 
on the feedback, we as the Parish Council have decided to support the project 
as we see many benefi ts for all the Village as a whole.

This project gives access to fi lms for residents who, in normal instances, would 
not be able to travel into Stratford. In addition the project will provide greater 
community cohesion by providing a regular social gathering for all ages.

In addition, as the months go by, we may be able to expand the concept to cover 
specifi c groups within the Village and also consider Matinee performances.

We have a natural venue in our Village Hall and we intend to run a ‘Moving 
Pictures’ event once a month starting in February 2008. All the equipment 
needed to ensure a successful event will be provided by the SDC at a hire fee 
to cover fi lm hire, licensing, maintenance and administration. We estimate that 
ticket prices will be £4 per person and  we will need to sell a minimum of 16 
tickets per month to break even. (We will also have to cover the Village Hall 
running costs).

The portable equipment including screen and projector is the latest available, 
and the fi lms will be in DVD format. Two fi lms will be available for screening 
each month and all choices will cover fi lms released three months after Cinema 
general release. The choices are excellent and cover Hollywood blockbusters 
and classics from the 40s through to the 2000s

The initial launch in some villages is already taking place in November and 
the fi lms available will be ‘Dream Girls’ and ‘Shrek the Third’. For December 
the choices are ‘The Simpsons Movie 2007’ and ‘White Christmas’ featuring 
Bing Crosby. I have targeted February for our initial launch and then monthly 
thereafter.

We are looking for volunteers who would be interested in helping me 
successfully launch this project into the village. We will be provided with 
templates for posters and tickets so the key help required will be for the setting 
up and running of the equipment on the specifi ed day.

Please email me on: j.jacobs@tinyworld.co.uk if you would like to help.
We shouldn’t let this opportunity pass us by. 

John Jacobs, Snitterfi eld Parish Council. 



When the light of the moon,
The hornèd, shining Miltonian moon
Crushes me like a carpet bug
– I am growing old!
Sing then merry carollers
Through spangled trees, 
As shopkeepers cry the hour,
And ravaged windows plead a
Garish human desolation.
And great fl esh gaps appear
Among pornographic turkey ranks
And the ropes begin to rattle in the tower.
Then in some way
 In some strange way
In some ludicrously tinselled way,
The shepherd minds of mankind
 Fix on Bethlehem
Whilst I am in the vortex
 Of the Incarnation
With all my hope manifest in the beauty of a
 Winter robin' s trill.

  Harry Marlow   Snitterfi eld 2007

During the Second World War Mrs Phyllis Whitby Craddock became the 
tenant of a house in the village. Better known as TV cook Fanny Craddock, 
she and her husband related several supernatural incidents to send shivers 
up and down the spine. On more than one occasion they both observed 
a large black dog which ran over the soft earth of the garden seed beds 
and vanished, leaving no footprints. One late evening they sat looking 
through a window into the courtyard of the house and saw a large, oval 
ectoplasm build up quite clearly. The following experiences are related in 
Mrs Craddock’s own words:

At Christmas we had a house party composed of twelve people. After 
dinner on the fi rst night we sat in the drawing room. A very tough young 
man, home on leave, left the room and came back in a great hurry, 
very white and asked “Who are the men in the bar-parlour [the house 
was formerly a public house] in fancy dress? This house gives me the 
creeps.” We told him he was imagining things, disclosed nothing of our 
experiences and the house party went to bed at 3am. 
One guest was an American who had never been in England until a week 

before. He slept in the small room on the left of the 
bar-parlour. We got up early to prepare tea trays. 
When we went into the American’s room he said 
“That’s a swell maid you’ve got. I love her costume 
but why didn’t you tell me you had a dog?” We then 
told him what we know, including, of course, that 
there was no maid or dog. He was sworn to secrecy and very intrigued. 
That night we all stayed up very late. An elderly lady called Mrs D. left the 
drawing room about 1am and returned, very hysterical, saying she had 
been chased by three drunken men in fancy dress. Our party then, in turn, 
went into the bar-parlour alone and in the dark and each one came back 
and wrote down what they had seen. We all wrote the same: a large white 
cloud was fl oating in the corner. Seven of us swore they had felt an animal 
brush past them in the dark and clearly heard feet padding on the fl oor. 

This tale was originally documented in the WI History Scrapbook of the 
Village. If you have any more Snitterfi eld Stories of the Supernatural we 
would love to hear them! 

CLIFF NARBETT 1911 - 2007
Cliff Narbett, a resident in Snitterfi eld for many of his 96 years passed 
away in the autumn. Cliff was well known for his garden at Holly Cottage 
in Church Road, where every year his sunfl owers and vegetables were 
on show to all. He used to say that, when he was out working on his 
patch, people would often stop to talk to him – but it may have been the 
other way round – he was always interested in people and had a great 
wit and humour. He enjoyed walking round the village, distinctive in his 
beret, striding out with his walking stick and occasionally with his cat 
Ziggy in tow. 

Cliff led a full and varied life. He was born in Mountain Ash, South Wales 
and during the early 1920s was acquainted with Lloyd George.

His school leaving coincided with the Depression, and the offer of a job 
brought him to Armstrong-Sidley, and later to Wickman Machine Tools 
where he spent 41 years as a Cost and Works Accountant. He also 
worked for Lang’s in Glasgow and Stirks in Halifax. His work enabled 
him to travel to South Africa and Brazil where he introduced incentive 
schemes which were very successful.

During the war Cliff joined the Homeguard and rose to be a Sergeant 
in the Wickmans Troop. He would describe the day a Junkers bomber 
was spotted, it was fl ying very low and the men of the Homeguard were 
mobilized. Though not in uniform the men were issued with rifl es and live 
ammunition. They bravely stood on the roof fi ring at the plane and Anna, 
his wife, and other civilians climbed to the top of nearby air-raid shelters 
and cheered. Cliff must have been one of the few Homeguard who ever 
fi red a shot at the enemy, perhaps it was his bullet that caused the plane 
to drop its bomb-load harmlessly and crash soon after.

Retirement did not dull his intellect or wit and for many years he 
was a volunteer reader at Warwick University. He read for two blind 
lecturers, reading correspondence, books on to audiotapes and exam 
papers for marking. Shakespeare was a lifelong passion and his 
thirst for writing was assuaged by researching and producing three 
items on Shakespeare topics – The Histories of the Muses relieves in 
the Bancroft Gardens, The Memorial Clock Tower in Stratford Market 
Place and The ‘After God, (said by a famous Frenchman, Alexander 
Dumas) Shakespeare created most’. This is now lodged in the Folger 
Institute of Shakespearean Studies in Washington, DC. Cliff enjoyed the 
performances of all the plays of Shakespeare. He and wife Anna would 
cycle from Coventry to Stratford to buy standing tickets for the theatre 
and then cycle back.

We would like to thank Dr Gale Kesseler for the information used in this 
article.

A Snitterfi eld Ghost Story – Fanny Craddock and the Black Dog

A CHRISTMAS EVE IN WARWICKSHIRE

We live at 1 Park House 
and the trees were planted 
in what is now our part of 
the garden. Only one has 
survived – see right pictures 
of the tree and the plaque 
which commemorates 
the planting. There is 
also a crown on the 
turret of the house which 
commemorates this visit.
Mary Kinoulty



1. Cut a hole in the side of the bottle. (Scissors 
work best). The hole should be big enough to let 
a small bird enter. Make a few small holes in the 
bottom to allow any rainwater to drain away.

2. Melt 250g of solid fat such as lard and mix 
with 3 mugs of bird seed or peanuts. 
To avoid the possibility of birds choking on the 
peanuts break them up in a food processor or 
chop finely.

3. Spoon mixture into the bottle 
and leave to cool and harden.

4. Hang by the handle so that 
the front hangs forward to keep 
out the rain and large birds. 

5. If the feeder starts to wear out 
or the food in it goes mouldy, recycle 
it and make another one! 

You will need: 1 litre plastic milk bottle or any other plastic 
drinks bottle (make sure they’re clean), Wire or string, bird 
seed, lard and scissors.

MAKE A FEEDER AND HELP THE BIRDS 
SURVIVE THIS WINTER

CAN YOU SPOT ANY OF THESE BIRDS IN YOUR GARDEN?

This is one of the 
most common of 

garden birds you'll 
probably find 

in your garden. 
They are mainly 
insect feeders, 
however, fats, 

chopped peanuts, 
and mealworms 

are ideal food to 
attract robins.
The robin sings 

beautifully.

Being very 
lively, blue tits 
can cling to any 
hanging feeder. 
They will also 

enjoy sunflower 
seeds, peanuts and 

fats, which you 
can put into your 
feeder to attract 

them to your 
garden. 

These are seed 
eaters. Foods 

such as sunflower 
seeds, and nyger 
seeds are good 
to attract this 

acrobatic bird to 
your garden.

The male bird has 
an attractive pink 
breast and slate 
blue head, the 

female is brown. 
They prefer 

feeding on the 
ground on insects 
and small seeds. 
However, seeds, 

and peanut pieces 
are brilliant for 

attracting this bird 
to your garden.

These birds are a 
soft grey in colour 

and feed exclusively 
on seeds. So to 

attract this bird 
to your garden put 

out mixed seeds and 
grains.

ROBIN BLUE TIT GREENFINCH CHAFFINCH COLLARED DOVE GREAT TIT

Marked in black, 
yellow and blue 
this bird is very 

familiar. Great tits 
are mostly insect 
feeders. In the 
winter feeding 
in woodlands on 

insects, tree seeds 
and beechnuts. 

Sunflower seeds, 
peanuts and fat 

balls are also 
appreciated.

Joanne Flowers, from Church Road, has prepared this section especially for children (Youngsters will need parental help)



rabbits coming from nearby Binton.

People are often afraid to cook game or 
venison thinking it will be complicated 
but here are two recipes that are simple 
and straightforward. 

Venison is a lovely lean meat that is low 
in fat yet full of fl avour. 

Pheasant is a strongly fl avoured bird 
that tastes wonderful when roasted.

1 onion, fi nely sliced 
1 garlic clove, crushed 
1 carrot, peeled and sliced 
1 celery stick, sliced 
1 rosemary sprig 
1 bay leaf 
6 juniper berries
Stew
6 tbsp cornfl our 
3 tbsp butter 
200g/ 7 ounces large mushrooms, halved or 
quartered
12 small shallots, halved or quartered 
2 tbsp fresh thyme, fi nely chopped
Pie
500g/ 1lb 2oz puff pastry

METHOD
1 Marinade: Mix all the marinade ingredients 
together in a bowl. Place the venison in the 
marinade and cover with cling fi lm, refrigerate 
overnight or for at least 4 hours to marinade. 
2 Stew: Strain the venison from the marinade 
and reserve. Toss the venison in the cornfl our. 
Melt the butter in a large casserole pan. Add the 
meat and cook for 2-3 minutes, browning on all 
sides. Add the mushrooms, shallots and thyme, 
cook for 2 minutes, stirring regularly. Reduce the 
heat slightly and stir in the reserved red wine or 
stock. Bring to a simmer, spoon off any scum. 
Reduce heat to the lowest setting and leave to 
cook gently for 2-3 hours, stir at regular intervals, 
(the longer and slower the cooking the more 
tender the meat will be). The stew should have 
thickened and still cover the meat. 
3 Pie: Preheat the oven to 200°C. Roll the pastry 
out to a 20 cm (9 inch) disk or to the size of the 
pie dish used, and around 1 cm thick. Place 
the venison stew into the pie dish. Place the 
pastry over the top of the pie dish, trim, seal and 
crimp around the edges. Make 2 small holes in 
the centre of the pie. Cut leaf shapes from the 
pastry scraps and place over the holes. Brush 
with beaten egg and place on the centre shelf 
of the preheated oven. Cook for 15-20 minutes 
until the pastry has risen and is golden brown. 
Remove from the oven and allow to cool for a 
few minutes before serving. 

To Serve: Serve slices of the pie with a light 
salad or boiled new potatoes. You can omit 
the crust and just serve the stew with boiled 
potatoes. I often serve cranberry or lingonberry 
sauce with venison.

ROAST PHEASANT WITH 
SHERRY AND MUSTARD SAUCE
Serves 4
Preparation: 10 minutes
Cooking: 1 hour

INGREDIENTS
2 young oven-ready pheasants
200ml/ 7fl  oz sherry
15ml/ 1 tbsp Dijon mustard
50g/2oz / ¼ cup softened butter
salt and ground black pepper

METHOD
1 Preheat the oven to 200°C/400°F/Gas 6. Put 
the pheasants in a roasting pan and spread the 
butter all over both birds. Season with salt and 
pepper. 
2 Roast the pheasants for 50 minutes, basting 
often to stop the birds from drying out. When the 
pheasants are cooked, take them out of the pan 
cover them with foil and leave to rest on a board.
3 Meanwhile, place the roasting pan over a 
medium heat. Add the sherry and season with 
salt and pepper. Simmer for 5 minutes, until 
the sherry has slightly reduced, then stir in the 
mustard. 

To Serve: Carve the pheasants and serve with 
the sherry and mustard sauce.
Feel free to add some potatoes and/or carrots to 
the roasting tin.

Abbe Sturman has looked 
out some tasty recipes for 

us to try this season. 

We are so fortunate that 
Snitterfi eld Stores stocks 

venison and game. Lee Hillier, 
the proprietor, sources his 

products locally, with the birds and 
rabbits coming from nearby Binton.

VENISON AND MUSHROOM PIE
Venison doesn’t contain much fat and is much 
improved if marinated. Preparation: 30 minutes 
plus at least 4 hours marinating. 
Cooking: 2-3 hours

INGREDIENTS
Marinade
800g/ 1¾ lb diced venison, 
500 ml/ 17½ fl  ounces good quality red wine 
1 onion, fi nely sliced 

My brother, Mark Ashdown, has just drawn my 
attention to your article in issue 13 of Snipe on 
the vicarage at Snitterfi eld, which I read with 
great interest.

John Jervis was our great Uncle and my father 
(whose father, my grandfather, was Chief of 
Police for the United provinces (now Uttar 
Pradesh) in India) spent all his school holidays 
in Snitterfi eld rectory with John Jervis, since he 
was unable to get back from his public school 
to India. In fact I believe my father was sent to 
his English boarding school at the age of 12 just 
after his mother died and did not see his father 
again until he was 18 or so. John Jervis was 
therefore effectively his father.

He described John Jervis (who was married to 
Minnie (nee Ashdown), my Grandfather’s half 
sister) in glowing terms and Snitterfi eld and 
the area even more so. He had a great love of 
country sport especially shooting and fi shing 
and, he said learnt to love them in the fi elds and 
woods around Snitterfi eld. He described John 
Jervis as the ‘last hunting and fi shing vicar of the 
Victorian age’.

Here is John Jervis’ Cambridge Alumni entry as 
dug up by my brother:

Name: John Jervis. Entered: Michs. 1878 
More Information: Matric. pens. from QUEENS’, 
Michs. 1878; Exhibitioner and Scholar; B.A. 
1882; M.A. 1885. Ord. deacon (London) 1884; 
priest, 1885; C. of Holy Trinity, Brompton, 
Middlesex, 1884-6. V. of All Saints’, Rotherhithe, 
Surrey, 1886-93. V. of Oakington, Cambs., 
1893-7. Organising Secretary to the Additional 
Curates Society (Midland District), 1897-1910. 
V. of Wick, Worcs., 1910-16. V. of Snitterfi eld, 
Warws., 1916-26. Public pr., dio. Coventry, 1926. 
Latterly of Ford Manor, Hoath, Canterbury, where 
he died Apr. 5, 1944, aged 83. (Crockford; The 
Times, Apr. 6, 1944.)

Here are two 
photos which he 

and I think might have been of John J and his 
wife Minnie in the vicarage garden.

Incidentally, my brother reminds me that my 
father shared a ‘guardian’ with the very famous 
actress Vivienne Leigh (‘Gone with the Wind’ 
and all). We think this might have been John 
Jarvis as well – and Snitterfi eld. My father 
became very close to Vivienne Leigh as a result.

Paddy Ashdown

SNITTERFIELD LINKS
It is always interesting to be contacted 
by people from far and wide who have 
memories of the village . . .



Gardening is all 

about plotting and 

planning and the 

same goes for the 

Gardening Club 

programme, already 

arranged for well into 

2009!

The year ahead promises some excellent speakers including Matthew 
Biggs and Fergus Garrett. Each will be delivering their special interest 
but one titled The Principles of Biodynamic Gardening by Sebastian 
Parsons is really going to start the tongues wagging, as the philosophy 
of this subject is absolutely fascinating.

Since ancient times man has observed the wide horizons and patterns 
in the night sky and the effects these had on the land and oceans. And 
traditions for planting and harvesting have been determined by these 
methods, many becoming forgotten with the development of chemical 
fertilisers during the last century. More recently organic gardening 
has become increasingly the vogue. Biodynamic principles take 
gardening a step beyond organic practices requiring a much deeper 
understanding and connection with the land. Really it is the belief that 
the healthiest growing system can only develop when all forces of 
nature are working in harmony. Sowing, planting and harvesting are 
carried out to coincide with lunar cycles. For example, when the moon 
is waxing, the earth is exhaling and releasing so growing energies are 
drawn in the upper part. This means it is ideal to plant trees, shrubs and 

fl owering plants. Root crops are better sown in the waning moon when 
the earth is inhaling and absorbing.

Consider the different parts of plants for different purposes, it is 
important to understand which part or aspect to nurture and plant 
accordingly. The rhymes such as ‘Now set for the pot, best herbs to be 
got’ is one example to be found in an old diary for February associated 
with Pisces, a water constellation, when it is ideal for planting plants 
grown for their leaves. There are fruit days, associated with fi re 
constellations, root days associated with earth signs and fl ower days 
with air signs.

If this glimpse of exciting gardening principles has fi red your interest, 
come along on 4 March at 8pm to the meeting in the Village Hall, 
admission is only £2, FREE if you are a member.

Other dates to put in your diary:

5 February The Back Gardens of Britain – Matthew Biggs

1 April Herbaceous Borders – Fergus Garrett from Great Dixter

17 May  Trip to Wisley (Royal Horticultural Society Garden), the 
cost is £13 including entrance.

10-13 June  Garden Excursion to Norfolk staying at Sprowston 
Manor. The cost is £295 inc bed, breakfast and dinner. 
Single supplement is £60.

Please contact the Garden Club as soon as possible if you wish to 
book for any of the trips.

OVER THE 
GARDEN 

WALL

Margaret Tweed from the Snitterfi eld Garden Club writes … 

“A gardener’s work is never at an end, it begins with the year, and 
continues to the next” John Evelyn

Walking past the Foxhunter last week 
and thinking what a relief it will be 
to have the sad, charred ruin rebuilt 
and up and running again, I pondered 
on the fact that I had once read that 
Snitterfi eld had a surprising number of 
public houses in days gone by. 

Turning to the marvellous W.I. history of 
Snitterfi eld and John Shelby’s histories of the 
village, I was reminded that our village once 
supported fi ve inns: The Windmill on Blackhill 
(now demolished); The White Horse Inn on 
White Horse Hill (now The White Horse House); 
Bell Inn (now Bell Brook House), which brewed 
its own beer from the village malt house in its 
outbuildings; The Rag and Louse on The Green 
(now Well Cottage); and The New Inn (renamed 
The Foxhunter). 

Although one of the larger villages in the area, 
Snitterfi eld had a population of under 400 
during the 18th century, increasing to 592 
by 1802. That means one pub for very 120 
inhabitants – surprising until you consider that 
most villages were isolated and inhabited by 
self-suffi cient farming communities who made 
their own social life. In addition, Snitterfi eld was 
granted a royal charter for a weekly market, 
dating back to the 13th century, which helped 
the inns to fl ourish. A cattle market was also 
held in the square and drovers are documented 
as gathering at the Rag and Louse. There was 

an annual Lammas timber sale at The White 
Horse Inn at Lammas Tide (1 August). Ash 
poles and other timber from Snitterfi eld Bushes 
were cut down in the winter and stacked in a 
yard on the present site of the Snitterfi eld Arms. 
Many of the poles were exported to Ireland 
as hoops for barrels. Others were sold at the 
Lammas Sale and it was also the occasion of 
a fair and general merry-making with stalls, 
booths and shies for the children. On Whit 
Monday villagers met again at The White Horse 
Inn and marched to the church for a service, 
carrying banners and concluding with a village 
feast. 

Robert Philips, the village squire, considered 
that the number of inns was not an encourage-
ment to the villagers to lead sober lives and 
changed four of the fi ve pubs into private dwell-
ings during the 19th century. The Snitterfi eld 
Arms was a later addition. 

Back in the present day, we have been without 
our only surviving original inn (pictured above, 
still sadly deteriorating from the fi re damage in 
the summer) for six months and at the time of 
writing, there is no sign of progress – roll on the 
day the fi rst pint is pulled. Maybe it should be 
renamed ‘The Phoenix’! 

Sally Hopkinson

A TOAST TO VILLAGE PUBS PAST AND PRESENT

Sally Hopkinson
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Available for hire

Situated in the heart of the village, the hall is the 
ideal place to hold meetings, events, parties 

and family gatherings. 

The facilities include: main hall, meeting room, 
kitchen, toilets, electric piano, 

stage and microphone. 

For more information, rates and booking 
please telephone the secretary, Renata Stephens. 

01789 731426

Situated in the heart of the village, the hall is the 

SNITTERFIELD 
Village Hall

HELP !
THE SNITTERFIELD FETE 

COMMITTEE NEEDS MORE 
MEMBERS TO HELP ORGANISE 

AND RUN THE 2008 FETE. 
PLEASE CONTACT 

CAROLINE ON T. 731458 
OR GAYE T. 730372

RAINBOWS - BROWNIES
COME AND JOIN US ON 

TUESDAYS 4.30PM UNTIL 5.30PM
IN THE VILLAGE HALL (OUR SUMMER 

MEETINGS MAY BE LONGER) FOR INFO CALL 
KATHERINE ON 01789 731912 

VOLUNTEER CARETAKER WANTED
for Bearley and Snitterfi eld Scout Group site

Located in Bearley, caretaker sought please, 
to help clean and maintain hut, meet visiting 

guests and other light jobs. 
Flexible hours to include weekends. 

Would suit active retired person

For details, phone Nick Adams on 
01789 731577

WHAT DO YOU KNOW?
•  The county was fi rst recorded in 1016 when it was known as Waeinewiscscr. 

The name Warwick comes from the Anglo Saxon ‘the dairy farm by a river 
dam’. War means an offshoot from a larger farm. Wic means a weir or dam 
constructed for catching fi sh.

•  At the end of the 18th century and beginning of the 19th a considerable •  At the end of the 18th century and beginning of the 19th a considerable •  
proportion of Snitterfi eld villagers could not read. The local shoemaker, who 
lived in Ivy Cottage on Smiths Lane, would read a news-sheet, brought by 
stage-coach or horse-rider from Oxford, to the villagers assembled in the road 
below.

•  Snitterfi eld was once the proud possessor of a manual fi re engine, kept in a 
building next to the Wesleyan Church, called the Engine House. Horses were 
fetched from nearby farms to pull it and water was pumped by hand, usually 
from the brook, by the village brigade, resplendent in their brass helmets. In 
1928 it was decided that the Fire Brigades travelling from Stratford or Warwick 
could reach the village faster than the Engine and its magnifi cent local brigade 
could arrive at the fi re! The Engine was sold in 1930 for two pounds.

Local celebrity, Kitten von Mew, a renowned Vintage Pin-Up 
specialising in 1930s, 40s and 50s fashion and burlesque style 
performances, has lived in Snitterfi eld for nearly 24 years. She 
has performed at several major events and has been featured 
in national and international publications. 
Her passion for these romantic eras started in childhood 
whilst watching old movies on Sunday mornings starring 
Fred & Ginger, Marilyn Monroe, Judy Garland, Doris Day and 
Grace Kelly. Discovering that Pin-Ups were used in the war 
for keeping morale high and as good luck charms for fi ghter 
planes she contacted the famous Pin-Up Portal for advice, 
they made her their 1st UK Vintage Pin-Up. Since then she 
has been kept busy and has found great support in the local has been kept busy and has found great support in the local 
media. In 2005 she was the Face of Glamour at Blenheim media. In 2005 she was the Face of Glamour at Blenheim 
Palace’s Festival of Flight, and in February 2006 she Palace’s Festival of Flight, and in February 2006 she 
was featured in the Daily Express.

1.   What was the early name of 
Snitterfield?

2.    Up to 1814 what was the spelling 
of Snitterfield?

3.   What is the name of the parish 
church?

4.    What is the name of one of 
Snitterfield’s pubs which was 
destroyed last year?

5.   The village was home to a famous 
writer’s father – what is the writer’s 
name?

6.  What is the name of the brook 
running through the village?

7.   The village is named after which 
bird which used to inhabit the 
meadows and streams?

ANSWERS
1. SNYTENFELD, 2. SNITFIELD, 3. ST JAMES THE GREAT, 4. THE FOXHUNTER, 5. WILLIAM 
SHAKESPEARE, 6. SHERBORNE BROOK, 7. SNIPE, 8. A GHOSTLY RIDER, 9. LEDBROOKS, 10. 
SNITTERFIELD MANOR, 11. THE NEW INN, 12. CHURCH ROAD, 13. THE WAR MEMORIAL, 14. THE 
GREEN, 15. FARRS LANE

8.  What is said to haunt Kings Lane?

9.   What was the name of the old 
shop on Smiths Lane?

10.    What was the name of the 
mansion that was demolished?

11.    What was the former name of The 
Foxhunter?

12.    St James the Great is on which 
road?

13.    What feature stands at the top of 
White Horse Hill?

14.   What road was the old co-op on?

15.  What was the original name of 
Smiths Lane?

Answers below.

SNITTERFIELD VILLAGE HALL NEEDS 
MORE COMMITEE MEMBERS
A village wouldn’t be a village without a Village Hall 
and our Village Hall provides an essential facility 
for groups, meetings and private events. If you 
attend an activity in the Hall your group could have 
a representative on the Village Hall Management 
Committee. Your opinions can be passed on so why 
not ask your chairman who should represent you. 
Our committee is struggling to recruit suffi cient 
members to share the responsibilities of running the 
Hall. We would like to improve the facilities offered, 
especially in the kitchen. 
To either use the Village Hall or if you would be 
prepared to give a little of your time please ring me, 
Ann Farr, secretary, on 730575.


