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As a post script to the flower arranging demonstration,   

Ros adds…  
 

Four of us arrived from St Luke’s for this event and we thoroughly enjoyed our evening. As an 
experienced florist Maggie clearly knew her stuff and the cakes and scones which followed were a 
real treat too.  
 

Rarely winning anything in raffles I was astonished when my number (13!!) was called out. I was 
delighted to select the ‘French’ arrangement which I took up to St Luke’s to be part of the     
decorations for our well dressing thank you service.  
(No, I didn’t pretend it was my work…credit went to Maggie of course.)  

August Date for your diary: 
 
 

 
 

 

 

 

at 12.30pm at the home of Julia and family. 
 
 

It takes place immediately after the church  service.  There will be a 
list in the church tower for you to sign if you are planning to attend. 
(Julia needs to know numbers if possible for catering purposes)                   
 
The cost will be £10 per head and you can eat as much as you can 
manage!   
 

Bring along friends and family. 
 

 
 
 
 
 
 
 
 

 
 
 
 
         
    If you’d like to be included but can’t get   to church just give Julia or myself a ring  and we’ll 
put you on the list. 











 

Prayer Corner: 
 

Lord, 
we pray for all who are affected by natural  
disasters especially those in Greece where 

there are fires destroying homes and         
livelihoods, putting lives at risk. 
 

We pray that people living through such       
difficult times would find comfort and hope in 
you. 
 

We pray that the practical aid needed can be 
provided. 
 

Amen.  
                  Muriel 

August Services: 

6th—Family service 

13th—Praise and Prayer 

20th—Holy Communion 

27th—Morning Worship 

 
                                                                                                                

Leek Food Bank: 
 

Our shopping list remains the same, with eve-
rything in pretty short supply, so any  dona-
tions will be very gratefully received, thank 
you. We have now added pasta to the list, 

which is the first time in my 5 years at the 
Foodbank that this has happened.  
 

Longlife semi-skimmed milk; Fruit squash; 
Cereals; Pasta sauce; Sponge puddings; 
Tinned tomatoes; Tinned vegetables; Tinned 
rice pudding; Coffee; Instant mash; Rice; 

Tinned meat; Tinned potatoes; Tinned fish; 
Tinned fruit; Tinned soup; Custard;            
Biscuits/snack bars; Ketchup/brown sauce; 
Pasta  
 

Household cleaning products: Washing up  
liquid; Multi surface cleaner; Cleaning 

cloths/sponges;                                       
Laundry liquid/capsules/powder  
 

Babies: Nappies – all sizes PARTICULARLY 
NEED SIZE 2 AT THE MOMENT; Nappy bags; 
Wet wipes; Baby shampoo and bath lotion; 
Cotton wool; Talcum powder  

Smiles:   

Accidentally burned dinner on the grill.  Missteaks were made. 

Someone threw a grill at my face.  The attack made headlines. 

I can’t decide whether to grill chicken breasts or chicken thighs.  I guess I’ll just wing it. 

Before every barbecue, I tell myself I’ll eat healthy and stick to the salads.  But then my plan 
takes a turn for the wurst. 

Just finished cleaning my grill.   It was grate. 

You can imagine my surprise when I saw James Bond making burgers in the park.  I guess he had 
a license to grill. 

I was grilling yesterday, but the meat started smoking.  Steaks were high. 

My friends invited me to barbecue night yesterday.  I said no, but now I’m regretting it. That was 
a missed steak. 

My dad just got a fancy new grill, and I’m worried he’ll get hurt trying to use it.  The steaks have 
never been higher. 

It took me two hours to grill a chicken the other day, and it still didn’t tell me why it crossed the 

road. 

My grammar may be poor, but my grilling is impeccable.  I’d steak my reputation on that. 

A grill master wanted to load up the grill with more BBQ, but he was running low on hot coals.  
So, he decided not to brisket. 

My buddy is awesome at grilling steaks.  They are all very well done. 

At the office barbecue, I grilled a medium-rare steak for my boss, and he said, “I like it well  

done” I said “Thanks, that means a lot” 

https://www.thedad.com/007-is-a-dad/
https://www.thedad.com/category/bbq/
https://www.thedad.com/at-at-bbq-grill/

