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News from Norris Green and Croxteth 
Spring has Sprung 

I know it is a bit strange at the moment with 

what’s going on and trying to keep ourselves 

safe.  The weather has really improved over 

the last couple of days, 

the sun is shining, the 

trees are all budding, 

some are full of blossom.  The grass is growing (that 

reminds me I need to dig out the mower!) so it 

definitely looks like Spring has sprung.  The clocks go 

forward this Sunday 

(29th March 2020) 

so the days will be getting longer and the 

nights shorter, which I think is a true 

blessing to us.  Helen and  Tom took a 

walk round their parish earlier this week 

(before the latest restrictions!) and took 

some great photos,  can you spot where they were taken?  

Please remember to stay safe, the other day when I spoke to an 

older person, what she said made a lot of 

sense and I would like to share it with you.  

Here is what she said “I am too old to help 

physically but I can do my part, if I stay well 

then I am one less person for the NHS to look 

after”  



Quiz 

General Knowledge 

Q1.  How many people have been President 

of the USA? 

Q2.  K2 is the second highest mountain in 

the world and sits on the boarder between 

which two countries? 

Q3.  Who was the last English monarch to die in battle? 

Q4.  Chris Evans, Gaby Roslin, Johnny Vaughan, Liza Tarbuck and 

Denise Van Outen were all presenters on which show? 

Q5.  Which current newspaper is printed on pink paper? 

Q6.  Which is the smallest ocean in the world? 

Q7.  Entomology is the scientific study of what? 

Q8.  For which of these fields is a Nobel Prize not awarded? 

Q9.  In which decade of the 1700s did the French Revolution start? 

Q10.  In which city is the Headquarters of the United Nations? 

Name the brands 

 

 

 

Answers in the next newsletter! 

Q11.   Q12.   Q13.   



Creative Page 

Easy Knit  

Just a thought…... if you can knit I wondered if we could start a project 

together but separately!  If we all knitted squares approximately 4 to 4.5 

inches then when we are all back together we could stitch them all 

together to make blankets that we could donate to a charity, a great way 

of using up all the spare bits of double knit wool (DK) you have. 

They are really easy, every row is a knit row (garter stitch), see below for 

more instructions! 

All you need to do is cast on 24 stitches and knit 

40 rows on 4mm (size 8) needles, knit each row 

then cast off. 

They should look something like this.  Not quite 

square looking but once stretched they are approx. 

4 – 4.5 inches square.         

Make as many as you like towards a big blanket, but I would suggest that 

you separate the squares into different bags keeping the same type of 

wool together i.e. acrylic, pure wool etc. so that when we sew them all 

together we can attach washing instructions.   

Here’s another thing, if you have enough wool, or baby wool, if you knit 4 

squares in one colour and 2 in a contrasting colour, next time I will show 

you how to make a pair of baby slippers from them!                                                        

For those of you who like to crochet you could do a 

granny square, again using DK wool, but you would 

need to do a similar size each.  Again use a 4mm 

hook for the crochet squares.   

Happy knitting or crocheting! 

 



 

Something Tasty to Make 

Banana cake/muffins 

10oz(280g) self raising flour 

1 teaspoon bicarbonate of soda 

1/2 teaspoon salt 

3 large well ripened bananas mashed 

4oz (110g) sugar, you can use a lot less as the 

bananas are sweet 

1 beaten egg 

3floz (90ml) milk 

3floz (90ml) veg oil 

3oz (85g) walnuts or chocolate chips 
 

1.  Put the oven on 375-400 F, (180 C), Gas 5-6 

2.  Put paper cases into muffin tin or line a 2lb loaf tin with baking 

paper. 

3.  Measure out and put all dry ingredients into a mixing bowl.  

Make a well. 

4.  Get all your wet ingredients ready.  Milk and oil in same jug, 

beaten egg in a bowl, smashed up bananas in another bowl. 

5.  Add bananas, then eggs into the dry ingredients (no need to mix 

yet).  Then pour in oil/milk and then start to mix, bringing all the 

dry ingredients into the mixture. 

6.  When completely mixed transfer into a tin or muffin tin straight 

away. 

7.  Put into the pre heated oven straight away. 

8.  Cook 2lb loaf tin for about 45 to 55min.  Check after 45min by 

putting a thin skewer in to make sure it is clean when it comes 

out.  Muffins should only take about 20-25mins to bake. 

9.  Allow it to cool for 5min before taking out of the tin to cool on 

a rack. 
 

Enjoy eating as it is, or with custard.   
 



Poetry Aloud 
This is a chance to keep the brain cells going, by 

reading a poem and seeing how well you can 

memorise it.  A challenge for me which I think I’m 

going to have a go at.  I bought a book by Gyles 

Brandreth at Christmas where he talks of the 

benefits of learning poetry, so know is the chance to 

raise to the challenge and if you have a favourite you would like to share 

let me know. 
 

YES I’LL MARRY  YOU MY DEAR 

Yes, I’ll marry you, my dear, and here’s the reason why. 

So I can push you out of bed, when the baby starts to cry. 

And if we hear a knocking, and it’s creepy and it’s late, 

I hand you the torch, you see,  and you investigate. 
 

Yes I’ll marry you, my dear,  you may not apprehend it, 

But when the tumble-drier goes it’s you that has to mend it. 

You have to face the neighbour should our labrador attack him, 

and if a drunkard fondles me, it’s you that has to whack him. 
 

Yes, I’ll marry you, my dear,  you’re virile and you’re lean, 

my house is like a pigsty,  you can help to keep it clean. 

That little sexy dinner,  which you served by candlelight, 

as I just do chipolatas,  you can cook it every night!!! 
 

It’s you who has to work the drill and put up curtain track, 

And when I’ve got PMT, it’s you who gets the flak, 

I do see great advantages, but none of them for you, 

And so, before you see the light, 

I DO, I DO, I DO!! 

By Pam Ayers 



History of Croxteth Hall 
The original house was built in about 1575, and has been expanded 

in several stages in Tudor, Georgian, and Queen Anne styles. The 

principal front, the west façade, was built in 1702. During this period, 

a bakery and a brewery were built 

though during the Victorian era these 

were demolished. In 1874 a wing was 

added for visitors to the hall to stay in.   

Queen Victoria, Prince Albert, and their 

children stayed at Croxteth Hall on 9 

October 1851 before visiting Liverpool 

the following day during torrential rain. However, the visit started 

fine with 700 members of the local gentry being entertained in the 

Hall grounds.  Croxteth Hall’s Queen Anne 

wing, built in 1702, was gutted by a fire in 

1952 and has been closed off ever since.    

Thanks to funding of more than £400,000 

from the Croxteth Estate trust fund, it has 

been painstakingly restored.  Wood 

panelling, new windows, lighting and major redecoration works have 

taken place and the wing was re-opened in Oct of 2013. 

The Queen Anne wing is generally regarded as the most interesting 

part of the building but it has never been fully open to the public so 

it is great that they will finally be able to access it 60 years after it 

was badly damaged.  When the fire broke out, the alarm was raised 

by the chef Raymond Lempereur, who had been a member of the 

French resistance during World War II and 

moved to Britain after the war to work for 

the French Embassy, before moving to 

Liverpool to work for the Earl. His quick 

thinking on the night of the fire saved the 

Hall from being burned to the ground. It 

also meant the priceless collection of the 

Earl’s 200 paintings did not get destroyed in the blaze. 

https://en.wikipedia.org/wiki/Tudor_architecture
https://en.wikipedia.org/wiki/Georgian_architecture
https://en.wikipedia.org/wiki/Queen_Anne_style_architecture
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