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Happy Birthday to anyone 

celebrating a  

Birthday this month! 

We hope everyone is well. With the 
latest government announcement it 
looks like we can start planning and 
restart group in the upcoming months. 
I shall send out information to you all 
in due course with  the dates.  

We really do look forward to seeing 
you all again soon. 
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Local Gardener 

Offering, general garden           

maintenance, hedge  trimming,  

mowing,   weeding and garden ideas. 

Friendly, reliable and hardworking. 

Reasonable rates . Please contact 

Paul on 0754 656 6574 
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Live on our website. go to 

www.bennettsfunerals.co.uk 

Simply click on the logo to put yourself in  

contact with 24 hour grief   support. 

Manned by trained counsellors for when you need to 
talk with someone at any time. 

 

Our New Era Newsletter is available to view on our 
website. go to www.bennettsfunerals.co.uk and go to 
bereavement support and you will find the link. 

http://muchloved.newsweaver.co.uk/funeraldirectorpartner/19koc6qmylnm6hvou9qsmi?email=true&a=6&p=55267256&t=31029462
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Easy Soda Bread 

Ingredients 

• 500g plain wholemeal flour 

• 2 tsp sea salt 

• 1 tsp bicarbonate of soda 

• 1 tbsp finely chopped rosemary (optional) 

• 400ml whole milk 

• 1 lemon, juiced 

• 2 tsp honey 

Method 

• STEP 1 

Heat oven to 200C/180C fan/gas 6. Mix together the flour, salt and bicarb in a bowl. 
And if you’d like rosemary bread, add the chopped rosemary too. 

• STEP 2 

Mix together the milk and lemon juice in a jug, and wait for a minute as it magically 
turns into buttermilk. Then stir in the honey, and simply pour it into the flour mixture. 
Stir it with a knife for a minute until the whole thing comes together into a sticky 
dough. 

• STEP 3 

Tip onto a floured work surface and shape it into a ball. 

• STEP 4 

Put the ball on a floured baking tray and, using a sharp knife, make a deep cross on 
top. 

• STEP 5 

Put in the oven and bake for 40 mins. 

• STEP 6 

Cool on a wire rack until warm, then slice and serve. 
 


