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A new home
Tess Bayley, West Street
My husband and I moved to Osney Island with our
children at the end of July. It has been a strange time to
move to a new place but with the amazing weather it felt
like an extended holiday. Although I am writing this on a
rainy Wednesday in October I can easily recall our bike
rides up Binsey Lane for swims on the scorching days in
August. We’ve made a point of sampling the food on
offer on the island: incredible pizza from The Holly Bush
(pulled pork and pineapple is my favourite), and enjoyed
a few cheeky post-school lemonades with crisps sitting in
the sun at The Punter watching the boats and ducks go
by.
We have personal links to Oxford, with family here
since the early 1900s, and now Osney Island no longer
feels like a holiday. It feels like we have come home.

A musical offering
Francisco Obando, West Court
My wife calls me a nomad but I think I’ve settled down
quite a bit. We decided to stay in Oxford for at least two
years after I completed an MSc in international health.
A total of three years in one place has to count for
something! Proof is my recent purchase of a Bluetooth
record player. OK, it’s portable, but it remains a signal of
my settling down since the alternative was a small speaker
or just listening on my headphones or laptop speakers, as
I have done for as long as I can remember.
Of course, no record player is complete without an
LP collection. This is where you come in, Osney Island.
The civilised, sometimes heated, and regularly helpful
exchanges in the email group have made the Island feel
like home. An unintended consequence of your carrying
out your daily lives, your generosity and your eager
curiosity, I imagine.
When I reached out and asked for old records, boy
did you deliver! Pink Floyd, Nat King Cole, Mozart, Bach
and more, now regularly played in our West Court flat.
You gave me what was once of value to you – you wanted
your father’s records to ‘have a second life’ or you had
listened to them when your son left home because ‘they
reminded you of him’. Whatever the reason, I wanted
to say how appreciated it was and to take the time to
celebrate community.

Working life
What do your neighbours do for a living? Here two
islanders give a bit of insight into their working lives.
Whatever your job – paid or unpaid – the newsletter is
interested to know about it. Send me up to 200 words
(contact details on last page).

Sian Allen, West Street, food sustainability
consultant
In over a year of working as a sustainability consultant
for a number of food retailers and NGOs, I’ve learnt a
lot. Most of my work has been in commodities linked to
deforestation, especially soy.
Soy is one of the largest contributors to our
deforestation footprint, but isn’t spoken about as much
as I think it should be. You may not know that over 90%
of soy is consumed by animals in the supply chains of
meat, dairy, eggs etc., rather than directly by humans in
products such as soy milk. That makes it pretty hard for
us to make sustainable choices as consumers. Food labels
don’t tell us anything about the sustainability of the soy
used in food production, or how much soy is embedded
in the product. For chicken, this can be as much as 1 kg
soy per 1 kg chicken.
I’ve spent much of lockdown at my desk on West
Street doing research into these issues. If you’re
interested to know more, a report I helped write is
at https://tinyurl.com/yx9drrp3 Otherwise, feel free to
approach me in the street!

Michael Lear, East Street, trustee of the Royal
Botanic Gardens Kew
I am one of 12 trustees at Kew, all with diverse expertise
(in professional life I am a landscape architect and
curator). Kew’s 330 acres are a World Heritage Site, with
56 listed buildings, such as the Pagoda and Palm House. I
am responsible for Horticulture, Landscape and Heritage.
We’re currently working on ways to counter the visual
impact of very tall buildings planned in nearby Chiswick
and Brentford, and on reconnecting the gardens with the
arcadian landscape of the Thames.
Kew is the leading botanic garden in the world in
terms of plant collections and research. It has 7 million
dried plant specimens and 70,000 living plants of 27,000

species. In the face of the global challenges of overexploitation of natural resources and climate change, our
focus is stemming biodiversity loss, and communicating
that all life on the planet depends on plants.
We employ around 800 staff and work in collaboration
with partners in 110 countries, including major projects
in Madagascar and Colombia. Kew receives 33% of its
funding from central government and a major task for the
Trustee Board is ensuring the sustainability of the £94m
income streams. In the last few years visitor numbers have
surged, peaking at 2.3 million in 2019, probably a record
for any garden with controlled entry.
State of the World’s Plants and Fungi 2020:
https://youtu.be/fTHKjZyuUos

Art on Osney
A group of artists living in Osney was due to hold its
first selling exhibition this November. With regret, they
have had to cancel due to the introduction of Tier 2
regulations. They will be showing in spring 2021.
The artists in the group are Louise Summers,
Sue Spencer-Longhurst, Elizabeth Newbery, Elaine
Kazimierczuk, Joanna Jacobs, Antoinette Ibsen and
Tara Howard. To preview some of their work, including
paintings, ceramics and works on paper, go to:
https://osneyisland.org.uk/art-on-osney-2020/
To join the group or find out more, contact Elizabeth
Newbery: elizabeth@newberyandengland.com, 07816
268145
Elaine Kazimierczuk’s exhibition at Magdalen Road
Studios will go ahead as planned, 14–22 November
11 a.m.–6 p.m. When travel was restricted during
lockdown, Elaine invited people to send her photos
of meadows via social media, and she’s showing the
paintings she made based on some of these.

oil. I was allowed one smoothie, one apple and one
vegetable for the week (an onion). As well as raising
money, I learned about myself: I have will-power, I did not
cheat once, I really do not need to snack, I did not even
feel really hungry, or tired.
My last meal in the challenge was plain boiled rice
and the tiniest remains of my onion. I felt thankful for
the experience, and grateful I could now walk away from
it, which of course a refugee or someone living in food
poverty in the UK could not.

Project LEO
Osney has been selected to be part of a ground-breaking
new project which is starting to build the energy systems
of the future. The project is called Local Energy Oxford
(LEO, https://project-leo.co.uk) and is led by Scottish and
Southern Energy.
Osney was chosen because:
■■ meeting future electricity demand on the island will
require a significant network upgrade
■■ electricity is already being generated locally from
solar panels and Osney Lock Hydro
■■ island residents have shown interest in switching to
electric vehicles
Three volunteers from Osney are working with the
LEO project team: Ali Lloyd (on the board of Osney Lock
Hydro), Iain McLean and Simon Collings.
LEO is looking at partnering with the Environment
Agency, which currently buys some of the power
generated by Osney Lock Hydro. A fleet of electric
vehicles might replace the current EA trucks, and
surplus electricity from the hydro could possibly
power an electric club car vehicle on the island.
Battery storage at the EA depot, to enable locally
generated energy to be used when it’s most needed,
is also being considered. For more information
see: https://osneyisland.org.uk/project-leo/

Car clubs

▲▲ Elizabeth Newbery

▲ Joanna Jacobs

Ration Challenge
Richard Thurston, West Street
For seven days in September I took part in Ration
Challenge 2020, eating the same rations as a Syrian
refugee living in a camp in Jordan. I raised £2,308 for
Concern Worldwide, funding emergency food, hygiene
kits and other aid to people forced from their homes.
I would like to offer a big thank you for everyone’s
support, including people who popped treats through my
letterbox.
My diet was rice, lentils, chickpeas, kidney beans,
three sardines, one chicken breast and a bit of cooking

If you don’t want the hassle, expense and environmental
impact of owning your own car, you can join a local car
club. You pay as you go, for as much time as you need,
booking online (or by phone) and using a smartcard
or app to access the car. Insurance, cleaning, servicing
and refuelling are included. Co-wheels has a dedicated
bay in East Street, and Zipcar has one at West Oxford
Community Centre. Both clubs have cars at many other
Oxford locations, including some electric Co-wheels
vehicles.

Cycling in lockdown
Robert Lawrence, West Street
Glorious weather, clean air, silent streets and empty roads
constituted a clarion call to cyclists in lockdown. The call
was answered not merely by the Lycra clad. Young and
old, novices and committed, solo and couples, organised
groups and families took to the roads. I witnessed this in
a memorable ride to the Claydons in Buckinghamshire
on a brilliant Saturday in early May, my one regret my

failure to count fellow cyclists. No matter, because warm
greetings confirmed a shared mass experience.
For this committed rider, long exposed to the hazards
of road sharing with motor vehicles, unable to tour at
home or abroad, restricted to local day rides, there was
relief, restoration and revelation in over 2,000 miles
ridden between 23 March and late June. It had to end
of course, but the message is loud and clear to our civic
authorities. Safe roads mean people will cycle, with
tangible benefits to self, society and the environment.

Planning White Paper
A major shake-up of the planning system proposed by
the government could mean citizens will no longer be
able to influence local planning decisions. Six Osney
residents, led by Brian Hurwitz of South Street, have
made a detailed submission to the consultation process
expressing their concerns. They will keep islanders
updated on developments.

Weeds and weed killer
The City Council has agreed to stop spraying Osney
streets with weed killer for a trial period, on condition
that we keep the weeds under control ourselves. Quite a
few residents were concerned about the environmental
and health impacts of glyphosate. If you can, please
remove the weeds (not the flowers) in the street in front
of your house.

Allotments
Jocelyn Wogan-Browne, East Street
At Osney and St Thomas Allotments, the flow of late
summer courgettes and runner beans is a distant
memory. Now we grapple with superfluities of squashes
and windfall apples, and the possibilities of cider-making
and fruit-juicing. The allotments are flourishing and
continue to be exceptionally well tended. Plot holders
remain grateful to have this marvellous escape to outdoor
air and productive exercise, with the opportunity of
producing truly fresh vegetables and fruit.
As a relatively new allotment holder, I find the
community – the generous help and advice, the cheery
hellos – welcoming and sustaining. And the hardworking
committee members have excelled themselves
throughout the pandemic, maintaining the allotments
and working to improve them with hours of dedicated
voluntary labour.
From early November we are permitted limited
bonfires under strictly controlled conditions when the
wind and weather are right, so if you’re lucky, you may
catch a whiff of that lovely, nostalgia-inducing smell of
autumn burn-off.
All but a couple of the 180 plots are taken, but it’s
worth joining the waiting list if you fancy having a go.
One of the best ways to find out more is to drop into
the allotment shop to the right of the main entrance (on
the Botley Road near the pedestrian crossing). The shop,
selling seeds, compost etc., is open 11 to 12 on Sundays
(cards only, no cash, and please wear a mask).

St Frideswide’s Church
Revd Kate Seagrave, Mission Priest
Services resumed over the summer. Welcome back, and
thank you to everyone who has been working so hard
with cleaning , chair-marking etc. to make our church a
safe place to gather.
On Sundays we are holding services at 8.30 a.m.,
10.30 a.m. and 5 p.m. Our 5 p.m. Evening Worship (no
Communion) is particularly suitable for people who
would like additional social-distancing space, or would
appreciate a quiet and still place to pray in a simple
service. Further details are available on the posters
outside the church, or on our Facebook page. We are also
holding daily morning prayer via WhatsApp and sending
out weekly details of online services. Contact me to join
either of these lists.
We continue to offer baptisms, weddings and funerals
within the constraints of the COVID-19 regulations.
Contact me for more information.

Christmas
Advent and Christmas plans will be flexible this year.
Check out our Facebook page during Advent for daily
devotions to help you prepare for the season and for
further details (also on posters outside the church) of
Christmas services.
We will hold a service to remember those we will
especially miss this Christmas at 5 p.m. on Sunday 13
December
The church will be open on Christmas Eve for Stations
of the Nativity, in which you and your family can explore
the Christmas story at your own pace through pictures
and prayers.
We intend to hold a few services on Christmas Day to
fit everyone in. Times tbc.
kate.seagrave@oxford.anglican.org, 07905 342802

Recipe: Aunt Olwen’s fruit cake
Anne Andrews, Bridge Street
This recipe was given to my mother-in-law, Mary
Andrews, by Olwen Hawes, her sister-in-law. Mary gave
it to me after I married her younger son, Gregory. In my
turn, I have passed it on to my daughter-in-law, who has
shared it with her daughters. When my sons were boys,
they got through at least one of these cakes every week.
Even today, the family refers to it as ‘an Aunt Olwen’.
8 oz (225 g) butter/spread or a mixture
8 oz (225 g) soft brown/caster sugar or a mixture
3 size 1 eggs
6 oz (170 g) plain flour
6 oz (170 g) self-raising flour
12 oz (340 g) at least, mixed dried fruit
1 tbsp golden syrup, black treacle or marmalade
1 tsp ground mixed spice
Extra liquid (sherry, brandy or milk) to give a dropping
consistency
Preheat the oven to gas 2/150°C/fan 130°C.
I use a 7½ inch, removable-base tin that is 3 inches
deep, buttered, with a disc of baking paper in the
bottom.

Cream the fat and sugar together, then beat in each
egg separately. I use my 30-year-old Kenwood Chef for
this.
Fold in the flour, add the other ingredients and mix
well.
Bake for 2 to 2½ hours, lowering the heat slightly if the
top gets too brown.
The cake is done when a skewer plunged into the
middle comes out clean.
Let it cool down completely in the tin before turning it
out onto a cake rack.

Tony Roberts (1935–2020)
It is with sadness that we report the passing of Tony
Roberts of Bridge Street, who had lived here with his wife
Sally since 1997.
Tony, who managed the OIRA website in the early
2000s, was an electronic engineer who ran his own
business. His great dream was to fly his own aircraft. His
parents wouldn’t let him join the air cadets and he had to
wait until he was in his thirties to learn to fly, eventually
becoming an aerobatic pilot.
When Tony moved to a house in Yorkshire with a
large garage he was able to build his own plane. Their
next house had a bit of land, and after removing walls
and a few sheep, Tony built an airstrip. Sally remembers
glancing out of the window while washing up to see the
plane spiral out of control and crash. Tony rebuilt the
plane but after a few more ‘heavy landings’ decided he
had fulfilled his dream.
Our thoughts are with Sally and family, including Jill
Roberts, who lives on the island.

New on the website
Wildlife on Osney page:
https://osneyisland.org.uk/wildlife-on-osney/ If you have
interesting sightings or other info please send to Jane
Buekett.
An extract from the memoirs of G. Alan Shepherd,
who lived in the house that is now the West Oxford
Democrats Club, at the start of the twentieth century:
https://osneyisland.org.uk/democrats-club/

Directory of local suppliers
The directory will appear in the next
newsletter and is available on the website:
https://osneyisland.org.uk/directory-of-local-suppliers/
There is also a separate list of local shops and services:
https://osneyisland.org.uk/local-shops-and-services/
Please contact Jane Buekett to submit additions or
changes.

OIRA info
Bridge Street noticeboard
If you want to display something on the
noticeboard (no larger than A5) contact Julia Marsh
julia.marsh@btconnect.com or put it through her door at
26 Bridge Street.

Osney email list
To join the residents’ email list, moderated by Alison
Burdett, contact: osiramanager@gmail.com

Welcome pack
New to the Island? Contact Jude Carroll, 10 East St,
01865 793247 for a free welcome pack.

OIRA committee

Thank you to Anna and Maureen
Anna Truelove has stepped down as organiser for Open
Gardens (having served that role since 2002), and has
resigned from the OIRA committee after many years.
Maureen Ergeneli is passing on responsibility for the
teas, coffees and cakes served outside her house on East
Street. A big thank you to both of them.
Anna continues to coordinate distribution of the
newsletter.

Alison Burdett alison.burdett@gmail.com (email list),
Joyce Chalmers 07837 127883, Maureen Ergeneli
07816 580990, Alan Goodwin (chair) 07765 034918
alan@alangoodwin.co.uk, Elie Harris gekh2@yahoo.co.uk,
Robert Lawrence 01865 428323, Jennifer/Nick Meakin
(secretary) jennifermeakin@gmail.com, Elizabeth Newbery
01865 793360 elizabeth@newberyandengland.com,
Piper Osborne 07894 719001, Karen Schoenemann
07718 632742, Gareth Strange 01865 727680, Jula Turner
(treasurer) 07971 881258.
Newsletter and website editor: Jane Buekett
(janebuekett@yahoo.co.uk, 01865 251454). Newsletter
distribution: Anna Truelove (01865 245496).
Deadline for February newsletter: 24 January.

Tel: 01865 554001

Councillor Susanna Pressel

Email: susanna.pressel@oxfordshire.gov.uk
and cllrspressel@oxford.gov.uk

Jericho & Osney Division
7 Rawlinson Road
Oxford
OX2 6UE

Date:

Osney Island Newsletter Supplement – November 2020
New plants soon
We are all worried about the decline in the populations of bees and other pollinators, so we
have decided to put some flowering shrubs in the small space in front of Mallinson Court, the
City Council block in Bridge Street. The Council is providing the plants, but the soil is poor, so I
have agreed to pay for some planters from my councillor priority fund. The Osney email group
came up with a lot of suggestions, which we have narrowed down to Lavender, Salvia hotlips
and Daphne odorata. They should be going in this month, having been delayed by Covid-19.
More wildlife news
Another promised project delayed by the virus is the “gravel introduction”, which the
Environment Agency is carrying out in Osney Stream. It will help fish to spawn, especially chub.
They hope to do it on 17 November at one or two points in North Street and the top of West
Street. Parking will need to be suspended for a few hours.
Fly-tipping
I’m getting complaints about regular fly-tipping in Bridge Street next to number 66. This kind of
dumping is a criminal offence, which costs tax-payers a lot to remove. Culprits have been fined
£400 in some cases. The City Council will collect bulky items of refuse free of charge, but you
need to pre-book by phoning 01865 249811.
By the way, I’m afraid Redbridge Waste Centre will be closed for 3 weeks from 9th November.
This is for “essential structural work to the site”.
Frideswide Square
Some of the busy intersections will have temporary traffic lights from 7pm to 6am for about two
weeks from 16th November in order to carry out “remedial works” – but the proposed bus gates
have been postponed for at least two years. Plans for a zero-emission zone in the city centre
have also been held up, but we still hope to see it introduced next year.
Cleaner water?
Both the City Council and County Council have now applied to DEFRA for bathing water status
for the River Thames in Oxford. This would prevent Thames Water Utilities Ltd from dumping
raw sewage in the river, as they often do after heavy rainfall, quite legally.
You are welcome to contact me with questions or comments about any of these items or about
other concerns. My contact details are above.

Susanna

