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Meeting today was poorly attended. A proper meeting could not be 
held as not enough there Unless more people attend the Northenden 
branch will close and regular memorial and commemorative events 
will not happen. The meetings are only every two months. On the first 
Sunday of the month at 11am to 12 noon at Northenden Social Club. 
Anyone can attend and we welcome people to join so they can vote 
on issues and have a say in important decisions The current member-
ship is low. We need more members and people attending the 
meetings and also people to volunteer at events and poppy selling etc 
On memorial Sunday last year 12 Nov we didn't have the funds or vol-
unteers to help with road closure. This will happen again without local 
support from the community It was only with the help from council 
officers, police and fire and rescue officers and a council contractor, 
with a few volunteers as well. that we could manage to arrange a lane 
closure. Without more help and support that will be our last service.  

CAN YOU HELP NORTHENDEN ROYAL BRITISH LEGION 

TO CONTINUE THE REMEMBRANCE SERVICE EVERY YEAR. 

Next meeting is on Sunday 3rd March at 11 am. 

An arial view of the hall and a big thank you to 

all that put on a fantastic Christmas event, 

500 people came to visit the hall and also bring-

ing  their children to see Father Christmas. 

In the wonderful winter wonderland.  

FEBRUARY 25th THE HISTORY OF COSTUMES 

From Victorian to 1970’s Talks at 12 noon and 2pm 

In the Tenant’s Hall 

MARCH 31st EVENT  

EASTER WITH ALICE IN WONDERLAND AND THE  

EASTER BUNNY 



APPLE DUMPLINS, BAKED. 

Peel and core 5 or 6 cooking apples, and fill the centre 

with currants. Roll out 1/2 lb of short -crust paste thinly 

and cut it into rounds nearly large enough to cover the ap-

ples. Place one in the centre of each round, wet the edge 

of of the paste, and press gently to the top of the apple. 

Put them joint parts downwards on a baking sheet and 

bake them for about 20 to 30 minutes in a moderately hot 

oven. When nearly done brush lightly over with water 

Sprinkle over with moist sugar and return to the oven to 

finish baking. Serve either hot or cold. 

MRS BEETON’S COOKERY 

Newsletter contact: fredleath-

SANTA 

Want’s to say thank 

you to all 

WYTHENSHAWE  

 children 

Santa came to Wythenshawe in December  

Meeting hundreds of children all over  

Wythenshawe and he gave out over 3000 se-

lection boxes. Hope they enjoyed them. 

Santa wants to thank all the young helpers  

who did a great job plus   

Mark who rebuilt the sleigh 

The sponsors  

Manchester city council 

Planet surfacing 

Chase and Elaine  

Ringway Graphics 

Bideford Community Centre 

Northenden Untapped 

Sea spray tanning 

Tumble bugs gymnastics 

Your Local Voice 

Neighbours of Bronington close 

Michael Stapley & Emilie Joanne 

Sean Connon & Kerry Pickersgill 



 



 

 

 


