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What a treat the August edition is – so
much interesting reading. Thank you to
the editorial team and guest writers.

 
It was so good to hear all about life in

France from our European
Correspondent Alex and learn about

the fascinating places you have visited.
 

The Guess Who quiz really did get me
guessing as it wasn’t easy to work out

who is who - how you have all
changed.

 
Is it me or is Christmas really getting
earlier and earlier? The snowmen you

have all been painting for display in the
shops in Northallerton look amazing

and I can’t wait to see them in place.
 

Thank you to everyone who was part of
the magazine this month, well done.
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Watching a
Disney Film

Watching Strictly
Come Dancing

Dancing around
the Kitchen

Having my
nails done 

Favourite Friday night activity?

Pizza supper to
celebrate the

weekend 



Our Amazing WOW’s
Every week we celebrate the incredible achievements of one of our workers. This month

Daniel, Jonathan and Sam have received Worker of the Week (WOW).
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Volunteers' Spotlight

Jane Dawber is a volunteer. She is a lovely person to
work with at Jennyruth Workshops and she is fun and

makes me happy.
 

I spoke to Denise Carrigan and she said this "She is
amazing and so helpful and fun in the communication
group especially during lockdown. She has amassed a

huge collection of hats, beads and masks!" 
 

By Hannah Rollings, Senior Journalist  



Love Northa

6.

We've started work on an exciting
project with Love Northallerton! We've
been commisioned to design over 200

Snowmen that will be on display
throughout Northallerton over

Christmas. We can't wait for you to
see the finished creations. Keep

checking our Social Media for updates
on when you will be able to view

them. 

The Pinewo



oods Project

7.

llerton

We've teamed up with The
Pinewoods in  Harrogate to

create a Christmas Advent Trail.
Enjoy a few sneak preview

photos of what the trail will entail
but keep checking our Social

Media and magazine for
updates.  



International
Report by Alexandra Arnall,

European Correspondent

W e l c o m e  t o  t h i s  m o n t h ’ s  I n t e r n a t i o n a l
R e p o r t  f r o m  m y  v i l l a g e  B r u n i q u e l  i n  T a r n

e t  G a r o n n e ,  M i d i  P y r e n e e s ,  F R A N C E .  

Opéra Bouffe at Les Chateaux de

Bruniquel

Each year at the Chateaux in Bruniquel we
host an ‘opera bouffe’ season. This consists of
3 weeks’ of practice and performances by
professional and amateur opera singers. This
year’s show was called La Vie Parisienne. It is
a wonderful time in the village as we can
hear singing from the chateaux all over the
village. This festival has been taking place for
the past 25 years now and is famous all over
France. 

At La Maison Rouge we have hosted some of
the lead opera singers and their families so
we have got to know a lot of the cast
members over the last few years.

The costume, make-up and hair professionals
stay in a house opposite us for the duration of
the festival. I have been lucky enough to have
my hair cut for the past two summers by
Cammie, a wonderful lady from Paris.

Each performance takes place at 9.30pm
and finishes at 12.30am! Following this there
is a meal in the chateaux grounds where the
audience can mingle with the cast. I am
always a little sad when the opera festival
comes to an end. Not to worry though, they
will be back next summer
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French Literacy Course

During my time here in Bruniquel, I have been lucky enough to have two sessions each
week with a lady called Adèle Tobin. She has been teaching me French; the word for
a ‘Course’ in French is ‘Stage’.  Our lessons have involved spending time in the
garden and out in the village as well as playing games and singing. A lot of English
words in fact stem from French words! I really enjoy being able to speak a little bit of
French and hope to continue to improve over time. 

Ten-Pin Bowling in Montauban

This week I went with Mummy and my step-Daddy, Malcolm, to the Bowling
Alley in Montauban. We had great fun! Even though it is 30 years since
Malcolm has been bowling, he managed to beat Mummy and me! However, I
did manage to get 2 strikes which I was very happy about! Mummy won the
first round but then Malcolm won the next two. Malcolm was very stiff the next
day after not having played for such a long time!
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DAY TRIP TO ALBI

Albi is another of my favourite cities in France. It
is in the Tarn department and is approximately 1
hour from my home in Bruniquel.

Albi is very famous for being UNESCO World
Heritage City. Like Toulouse, a lot of its buildings
are built from slim pink bricks.

We visited the amazingly beautiful Cathedral
Basilica of Saint Cecilia. Inside there are many
beautiful sculptures and works of art. It took 200
years to build the cathedral!

Albi is famous for being the birthplace of a world
famous artist called Henri de Toulouse-Lautrec.
Henri was a brilliant painter and lived and worked
for a lot of his life in Paris. We visited the museum
named after Henri in Albi. There we saw many
pieces of his paintings and also a special
exhibition showing many works from a part of
Paris called Montmartre, at the end of the 19th
Century.

After visiting the museum we had lunch sitting outside at
a restaurant called Le Cascarbar. It was excellent! We
had some rosé wine from the Gaillac wine region near
Albi.

In the afternoon Mummy and I went on Le Petit Train -
you can find these special open-air little trains in
many places of interest in France. We sat in the very
back compartment and had a wonderful journey
around Albi, crossing over the River Tarn twice. The
sun shone brightly all day long and I really enjoyed my
time in Albi.

18

Weather Report

The weather here in southern France this month has been
generally very good. We have had some rather windy weather
at times which caused a problem for our tomato plants which
we had growing up a bamboo and string framework - the
whole thing was blown right over one night!

We have had some very, very hot days where the temperature
has gone off the top of the thermometer scale! This means
over 50 degrees Celsius - definitely a time to sit in the shade
with a cool drink, wearing my straw hat!

We are lucky not to have had any water restrictions.



18 Pond Update……
 

Since my last report, our frog
called Kermit has been joined
by a slightly smaller frog, who

we have named Kermita! Lo and
behold, not many days later I
discovered a baby frog in my
bedroom one morning!! I was
quite surprised to see it on my

rug I can tell you! We have
named this little frog K1, and he
is living happily in the pond now

with Kermit and Kermita! They
all love to hop around the side

of the pond in the evening once
the sun has set.

 

Greenhouse Project
 

We used to have a vegetable
garden area, known in France as a

Potager. The location of the
Potager was not ideal and we
have decided now to put up a

greenhouse on this part of land.
There was a lot of preparation

work to do before we could order
the greenhouse.

 
We all worked hard together for 3
mornings (it is too hot to do heavy

manual work in the afternoons
here during the summer)

dismantling the Potager, digging
out all the soil and wheelbarrowing
it into the field. We levelled off the

area and have covered it with a
tarpaulin to stop weeds growing

before the greenhouse is delivered
at the end of September.

 
Photo of greenhouse site. 

I am looking forward to growing
things from seed next year in the

greenhouse and then planting
them out in the garden.
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GARDEN
REPORT

You will see from the
photographs I have had
great success with 2 of
the sunflower seeds
given to us by
Morrisons! The
sunflowers are so big
and bright yellow we
can see them as we
turn into the lane which
leads to our house! I
have enjoyed watching
them grow - I have
been in charge of
watering them very
regularly.

We have enjoyed a juicy
crop of strawberries
this summer - my
favourite variety is
Gariguette; slightly
longer in shape with a
delicious hint of vanilla
in their taste. I like them
best with yoghurt or on
my muesli at breakfast.

Our rhubarb patch has
produced a fantastic
amount of pink sticks
this summer. Malcolm
has made rhubarb
chutney and also
rhubarb crumble. We
have repositioned the
rhubarb into its very
own bed now. We have
a special terracotta
dome to force it to
grow at the beginning
of the season - it is also
a plant which requires a
large amount of
watering.

Mummy is very happy
with her blackcurrants
and redcurrant this year
although are a little
tricky and fiddly to pick!
The raspberries,
blackberries and
gooseberries are easier
for her to reach and just
as delicious. We have
frozen quite a lot of the
fruit so we can still
enjoy it at Christmas!
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New Friendships!

During my time here in France since February, I
have made firm friends with a number of
people:

Virginie - my beautician

Myriam - my hairdresser

Marie-Laurence - my friend who I sit with in the
village

Hélène & Phillipe - the new owners of our
Épicerie (Village Shop in English)

Return Trip to the UK!

This will my last International Report from
France for a few months now as I am returning
to Briardene, my home in Harrogate and to
work at Jennyruth Workshops! Now that the
Covid epidemic seems to have eased, and I
have had both my vaccinations, I shall begin
my journey on Friday 27 August. It is quite a full
schedule:

6.00 am A lift from our neighbour, Matthew,
from Bruniquel to Montauban Railway Station.

7.20 am Train from Montauban Station to
Montparnasse Station in Paris.

12.00 noon. Taxi ride across Paris from
Montparnasse Railway Station to Gard du Nord
Railway Station. I love this ride as I get to see
some of the wonderful sites in Paris including
Notre Dame Cathedral, Le Louvre and the L’Arc
de Triomphe.

1.30 pm Eurostar Train from Gard du Nord
Station to St Pancras International Railway
Station in London.

4.30pm Taxi ride from St Pancras Station to
Stamford Road in Dalston where I shall be
staying with my friend Shaks for 4 days.

I love travelling by train; I have a chance to
see the lovely French countryside and watch
the landscape and buildings change in style as
we travel northwards. 

At Gard du Nord station they even have my
favourite coffee/snack shop which we also
have in the UK; Pret à Manger! (Ready to Eat in
English).

Thank you for reading my reports over the last
few months and I look forward to seeing you
and working with you all again when I return to
work on Wednesday 1st September.

Alexandra Arnall
International Reporter
Bruniquel, FRANCE 13.



Garden Gnowledge

14.

With Autumn just around the corner, here are some top tips for the
garden:

 
Dead head your roses and perennials

Gather seeds for next year
Keep weeding your borders

Keep harvesting your courgettes
Turn your compost

 
By Hannah Rollings, Senior Journalist

 



A few months ago we were given a few packets of
sunflower seeds by Morrisons. We thought you

might  want to see how we got on.
 

We also asked Guest Writer Victoria Thomis to
research some fun and very interesting facts about

Sunflowers: 
 

The world’s tallest sunflower reaches 30 feet and 1
inch.

 
They track the sun.

 
They have a history of healing.

 
Sunflowers can be turned into sun butter.

 
Sunflowers can be cuddly.

 
Not all sunflowers are yellow.

 

Sunflower Scenes

Jamie

Alex
Rachael

Victoria



Ryan's Reels

16.

Our Head of Photography Ryan's favourite
snapshots from this month
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Why did the sheep cross the road?
To get to the BAA BAA shop for a haircut.

 
How do you count cows?

With a cowculator
 

What's black when clean and white when
dirty?

A blackboard.
 

What do you give a pig with a rash?
Oinkment.

 
What kind of musical instrument can you use

for fishing?
The cast-a-net.

Jamie's Jokes



Summer Berry Cake with Rose

Geranium Cream
325g butter, at room temperature, plus

extra for the tins
425g caster sugar

2 tsp almond extract
½ lemon , finely zested

250g plain yogurt
4 large eggs , at room temperature

375g self-raising flour
225g ground almonds

 

Cooks' Corner

19.

STEP 1

Heat oven to 180C/160C fan/gas 4. Butter and line the bases of three 23cm cake tins. Cream the butter

and sugar until light and fluffy, then add the almond extract and lemon zest. Use a fork to whisk the

yogurt with the eggs. With the mixer on a low speed, add the flour, ground almonds and 1/2 tsp salt to

the butter and sugar, alternating with the yogurt and eggs.

STEP 2

Divide the batter between the tins and bake for 35-40 mins or until a skewer inserted into the middle

comes out clean. Cool in the tins for 5 mins, then turn out onto a wire rack, remove the parchment and

leave to cool.

STEP 3

Beat the mascarpone to loosen it. Whip the cream until it holds its shape. Combine the cream,

mascarpone and lemon juice, then carefully add the icing sugar and flower water to taste.

STEP 4

Assemble the cake just before serving. Toss the berries with the caster sugar. Spread the flattest cake

with half the cream, then add half the fruit. Top with a second cake, spread with the rest of the cream

and top with the rest of the fruit. Finish with the last cake, sift over icing sugar, then decorate with rose

geranium petals and rose geranium leaves (as long as they’re small).

 

For the filling and to decorate

200g mascarpone
300ml double cream

1 tbsp lemon juice
icing sugar , to taste, plus extra for dusting

1-2 tsp rose geranium water or rose water, to taste (see tip,
below)

800g summer berries (raspberries, blackberries, redcurrants,
blackcurrants, hulled strawberries and loganberries)

4 tbsp caster sugar
rose geranium flowers or other edible flowers

 

https://www.bbcgoodfood.com/glossary/butter-glossary
https://www.bbcgoodfood.com/glossary/sugar-glossary
https://www.bbcgoodfood.com/glossary/almond-glossary
https://www.bbcgoodfood.com/glossary/lemon-glossary
https://www.bbcgoodfood.com/glossary/yogurt-glossary
https://www.bbcgoodfood.com/glossary/egg-glossary
https://www.bbcgoodfood.com/glossary/flour-glossary
https://www.bbcgoodfood.com/glossary/almond-glossary
https://www.bbcgoodfood.com/content/top-five-whisks
https://www.bbcgoodfood.com/content/kimberley-wilsons-top-five-cooling-racks
https://www.bbcgoodfood.com/glossary/cream-glossary
https://www.bbcgoodfood.com/glossary/sugar-glossary
https://www.bbcgoodfood.com/glossary/sugar-glossary


Rainy Day Relaxation
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Who's Who?
Can you guess the Jennyruth Workshops staff

or workers? 
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1st prize – No 64 

 

2nd prize – No 67 

 

3rd prize – No 83 

Happy Birthday

August

August 100 Club Winners
Thanks again to Jamie for announcing the winners.

22.

Kate Rogata
Bethany Evason
Josie Nicholson
Andrew Burns

Rachael Addison
Anna Smith

Jessica Lewis
Victoria Thomis
Andy Thewlis
Lisa Borchard



Upcoming Events

23.

Saturday 4th September
Summer Fair 

Holy Trinity Church, Ripon
12pm - 4pm 

Saturday 11th September
Skell Valley Project Launch 

Hell Wath, Ripon 1pm - 4pm 

17th - 19th September Harrogate Autumn Flower Show 
Newby Hall 



Jennyruth Workshops

Unit 5, Red House Farm,

Bridge Hewick

Ripon

North Yorkshire

HG4 5AY

 

01765 606620

A Message from Alex


