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Hello, my name is Tom. I have been the 

curate (trainee vicar) at Christ Church 

for just over a year now. I am married 

to Nina, and we have two boys, George 

who is 9, and Isaac who is 7.  

When I’m not working I love being 

inspired by Gardeners World on a Friday 

evening (or whenever we watch it on BBC iPlayer). When we moved 

into Kingsland Crescent last year, we were relieved in some sense to 

not have a lawn to mow (the garden is flagged), and have gardened 

in plant pots since then.  

You don’t realise what you’ve got until it’s gone though, and as we 

have started to grow more and more, we have missed having some 

dirt in the ground to grow in.  

...So on our driveway, we raked back some gravel and pulled up the 

weed suppressant mat that covered the border and dug it over. 

Since doing that, we have found a new lease of life in our garden. It 

is only a small space, but we’ve chucked into the ground a load of 

strawberry plants we’d brought from our old garden (a wonderful 

model of church planting if you study how strawberries reproduce), 

courgette (some grown from seed, others 

donated), nasturtium and borage (I believe 

you can eat different parts of these 

flowers).  Also some other flowers we’ve 

also grown from seed.  

I don’t think there is a more rewarding or 

relaxing pastime than gardening, as I’ve 

slowly wandered from pot to pot, plant to plant, watering and 

looking at the small slow changes as our plants and trees have 

grown.  My prayer for you would be, whatever space you have on 

your windowsill, balcony or wherever, is that you would be able to 

grow something from seed and enjoy the miracle and blessing of 

creation at work in your life.                      

God bless, Tom x 



GET CREATIVE  

FOLLOWING ON FROM TOM’S INTRO…. 

CREATIVE GARDENING IDEAS!   

Gardening is a great way to de-stress. Being 

around plants and nature has been shown to 

lower stress levels and improve our mood. If 

you don’t have a garden you can still ‘do 

gardening’.   You can create beautiful 

houseplant displays, and grow herbs and some 

vegetables on a windowsill.  

Hanging baskets are traditionally used to create hanging displays 

of summer bedding plants outside.   Why not bring the baskets 

indoors and plant them up with houseplants, for an alternative 

display?  

Fresh herbs add so much to home-made dishes, and are easy and 

cheap to grow.   Annual herbs such as basil, coriander, chives and 

parsley are easy to grow from seed, thriving in a bright, sheltered 

spot such as a windowsill.   You can plant them up singly or together 

in a large pot, such as a window box.  

Vegetables for Container Gardens 

When choosing vegetables to plant in containers, look for bush or 

small varieties (often referred to as dwarf or compact), and ensure 

that your climate has enough growing days for 

the required time to mature. 

Plants that typically grow well in containers 

include: 

Peas, potatoes, Tomatoes, Carrots, Radish, 

Eggplant, Zucchini squash, cucumbers, peppers 

and leafy greens such as spinach and lettuce.  
 

Thanks to Michele for contributing these ideas!   



QUIZ  

Q1.   What’s the capital of Norway?       

Q2.   Name the other two people in Ena Sharple’s 

  gang from Coronation Street?  

Q3.   What years was the great plague of London? 

  A = 1664/1665 B = 1665/1666  C = 1666/1667 

Q4.   What’s the name of a baby rabbit? 

Q5.   Whose theme song was ‘In the Mood’? 

Q6.   What kind of vegetable is a Jalapeno?  

Q7.   How many films have Kate Winslet and Leonardo DiCaprio 

  star in together? 

Q8.  Who was Henry VIII last wife? 

Q9.  Which popular fast food chain restaurant was first opened in 

 1955? 

  A = Burger King    B = KFC   C = McDonald’s 

Can you guess these buildings from Liverpool? 

Q10.   

Q11.   
Q12   

Answers in the next newsletter 

Thanks to  Val for contributing these quiz questions.   

Get in touch if you’d like to share a short quiz!    



Schools In Norris Green 
Helen set me a challenge to find out about 
the history of the schools in Norris Green.  It 
reminded me of the time her dad (Mr 
Bennett at Ellergreen) told me I had to do a 
2 minute talk for my CSE Literature exam 
about owls, I had no idea about them either! 

I found out that 5 of our primary schools were built in 1928 (that was a busy 
year!) and they were supposed to be portable schools.  Broad Square, 
Monksdown (juniors was built in the late 60’s), Ranworth (build cost just 
£2,500), Leamington (cost £13 9s per head!) and Wellesbourne.  They were  
originally wooden buildings before being replaced with brick ones.   

Wellesbourne, as the name suggests was originally built on Wellesbourne Road 
(Greenholme Close is now on the original site),  but around 1989 the building 
became rat infested and moved to their current home in Abbotsford Road on 
the site of the old Abbotsford Road Secondary School.  The new building they 
use now was built about 2002.   

St Teresa’s infant school was built in 1932 and the juniors was built in 1934, the 
school was unusual as they had a playground on the school roof! 

The two secondary schools in Norris Green were Abbotsford Road (built in 
1929) and Ellergreen (built in 1931).  In 1948 it became Ellergreen 
Commercial Technical College.  In 1967,  
Ellergreen and Abbotsford amalgamated 
to become Ellergreen Comprehensive.  
This was not the last amalgamation as in 
1982 it joined with Croxteth 
Comprehensive and became Carr Lane 
Comprehensive, then in 1985 joined with 
Queen Mary.  The  Abbotsford Road 
building closed in 1986 and the site on Carr Lane closed in 1991. 

Do you have memories you’d like to share about life in our local schools, or do 
you know about the schools in Croxteth?  Please email Helen (details on the 
back page) and we’ll draw some together for a future newsletter!   

Researched and written by Sue Chambers  



Method 

1. Heat the grill. 

2. Place 450g floury potatoes, cut into 

chunks, in a pan of water, bring to the 

boil, cover and cook for 12-15 mins until tender. Drain and leave 

to steam-dry, then mash. 

3. Meanwhile, season 350g salmon fillet and grill for 5-6 mins until 

just cooked. Cool for a few mins, then break into large flakes. 

4. Mix the potato, 2 tsp tomato ketchup, 1 tsp English mustard, the 

zest of ½ lemon, 1 heaped tbsp chopped parsley, 1 heaped tbsp 

chopped dill and some seasoning. Lightly mix in the salmon, taking 

care not to break it up too much.  

5. Shape into 4 large fish cakes.  

6. Put 3 tbsp plain flour, 1 beaten egg and 100g dried breadcrumbs 

in 3 shallow dishes. Dip the cakes into the flour, dust off any 

excess, then dip in the egg, and finally coat in breadcrumbs. 

7. Heat 4 tbsp sunflower oil in a large pan. Fry the cakes over a 

medium-low heat for 3-4 mins each side until deep golden and 

heated through.  

8. Serve with salad and lemon wedges 
 

Thanks to Diane for sharing one of her favourite recipes.  

SOMETHING TASTY TO BAKE 

The best Salmon Fish Cakes by BBC Goodfood 

Ingredients 

450g floury potatoes, cut into chunks 

350g salmon (about 3 fillets) 

2 tsp tomato ketchup 

1 tsp English mustard 

zest ½ lemon, plus wedges to serve 

1 heaped tbsp chopped parsley 

1 heaped tbsp chopped dill 

3 tbsp plain flour 

 

1 egg, beaten 

100g dried breadcrumb 

4 tbsp sunflower oil 

salad, to serve 



Poetry Aloud 
Songs are often like poems put to music, so this 
month we asked somebody to suggest a favourite 
song!  Jen chose LOVE MY LIFE by Robbie Williams, as 
she said, the words make her feel happy and strong 
and it has a catchy beat!    

This was probably Robbie’s intention as on RTL Late Night on 2 
November 2016, he said that the song was "about positivity and 
making the most of your life”.  He went on to explain “I have been to 
rehab twice and had lots of therapy. I realised that what happens to 
you when you become older is because of you when you were a kid. 
So this song is about hope and spreading positivity instead of 

negativity.”   
 

Tether your soul to me 
I will never let go completely 
One day your hands will be 
Strong enough to hold me 

 

I might not be there for all your battles 
But you'll win them eventually 

I'll pray that I'm giving you all that matters 
So one day you'll say to me 

 

I love my life I am powerful      I am beautiful  I am free                  
I love my life            I am wonderful     I am magical   

 I am me  I love my life 
 

Find the others 
With hearts 
Like yours 

Run far, run free 
I'm with you 

 

Songwriters: John McDaid / Robert Peter Williams / Gary Go.   
 

You can listen to the song on YOU TUBE …. Just search for LOVE MY LIFE 
by ROBBIE WILLIAMS …. And you’ll get the sense of the catchy tune!   
 



Contacts and useful information  
Triple C Team—whilst Alison is off, please try and contact any of us, we’ll do 
our best to help.  Clergy numbers on the front page too.  Please ring!   

Susan Stewart (Charity Support Officer) 07724 842522  

Sue Wade (Children and Families Worker) 07562 015307 

Carol Ball (Debt Advisor)  270 1688 

Website  www.triplecliverpool.co.uk 

Facebook  Triple C Liverpool 

If you’d like to contribute a page to our newsletter, please get in touch with 
the current editor, which is Helen!   We’d welcome your contributions.  

You can ring on 474 1444 or email helenedwards@ymail.com  

PLEASE REMEMBER TO STAY SAFE.   

If you are self-isolating, 70 or over, have underlying 

health conditions or feel you might be or know 

someone vulnerable or at risk please call Liverpool 

City Council on:-   0151 233 3066 

LAST NEWSLETTER 1. 3  2. 1970  3.  B = Sting  4. Titanic 

5. Burj Khalifa, Dubai  6. Simon & Garfunkel  7. C = Aberystwyth   

8. Cheese  9.  A = 1997   10. Peony  11. Foxglove 12. Lupin 
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Words are taken from the 

recipe on page 5 

mix 

mustard 
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tender 

water 
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